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The Professional Cook program, 
offered at the Northern Lights College 
(NLC) Dawson Creek Campus, 
consistently produces some of the best 
and most creative 
cooks in the Peace 
Region. One such 
student is Megan 
Burke, a 2013 graduate 
of the Cook Level One 
program. 

Megan, who is 
currently employed 
as a chef de partie at 
a Dawson Creek restaurant, originally 
came to the Peace Region from southern 
B.C., drawn here because of the 
reputation of the NLC Professional Cook 
training program and its instructor, Chef 
Michael French. 

Academic Dual Credit:  
A winning partnership

For a number of secondary school 
students in School Districts 59, 60, and 
81, February 3 marked the beginning 
of their post-secondary educational 
careers as they started University Arts 
and Sciences courses at NLC. Subjects 
include Biology, Business Management, 
Criminology, Early Childhood Education 
and Care, English, Geography, Math, and 
Psychology. 

The courses count as elective credits 
toward high school graduation and as 
post-secondary credits for university 
degree programs.

“The rationale behind academic dual 
credit courses has always been to give 
high school students a head start on 
university-level studies and, in doing so, to 
assist them in making a smooth transition 
into the world of post-secondary degree 
programs. For university-bound students, 
academic dual credit is a great way to 
begin,” said Dr. Steve Roe, NLC’s Dean 
of Academic and Vocational Programs.

In addition to academic Dual Credit 
courses, students also began their foun-
dational trades training in an array of dis-
ciplines, including Aircraft Maintenance 
Engineering, Automotive Service Tech-
nician, Commercial Trans-port Techni-
cian, Cook Training, Electrician, Esthet-
ics and Nail Care Technology, Heavy 
Duty Equipment Technician, Oil and 
Gas Field Operations, and Wind Turbine 
Maintenance Technician.

Daycare staff and children at the Fort 
St. John Campus dressed up as their 
favourite castle characters to celebrate 
Castle Day. In addition to dressing up, 
they celebrated the day by having a 
castle-themed tea party. 

Castle Day(care)

“Tea” party was a hit with the youngsters during Castle day at Fort St. John Campus daycare.

Full- and part-time spaces for children 
aged three to five years are available 
to NLC students, staff and the general 
public. 

For more information please call 
Sandy at 250-787-6210.

For Megan, the 20-week program 
– which introduces students to the 
fundamentals of food preparation and 
processing – gave her the necessary 

skills she needed to be 
successful in today’s 
fast-paced commercial 
kitchens.

“The program is 
intense. It takes you 
through everything, 
from learning basic 
knife skills; to 
processing vegetables 

and meat; to making salads, sandwiches, 
pastries, baked goods and desserts,” she 
said.

Moreover, the one-on-one mentoring 
she received was just something she felt 
she could not have experienced at a larger 
institution.

“Chef Michael French is an awesome 
instructor. I do not think that I have ever 
had an instructor as good as him and 
that is why I am coming back to NLC to 
complete level two of the program. I do 
not want to do it with anybody else. He 
does not just teach you, he also helps you 
to grow as a person,” said Burke.

The Professional Cook Level Two 
program is being offered from March 
24 through to June 27. Seats are still 
available in this 14-week program.

 For more information on this or other 
programs, or to start the admissions 
process, go to nlc.bc.ca, contact Campus 
Services at any NLC campus, call 
toll free 1-866-463-6652, or contact 
Admissions Officer Megan Reitsma at 
mreitsma@nlc.bc.ca. 

Producing the best, most 
creative cooks in the North

On January 16, the Aboriginal Gathering Space at the Fort St. John Campus hosted a 
smudging ceremony for students and staff led by April Davis (left), a Social Services Worker 
Diploma student. Smudging involves the burning of Sweetgrass, Sage or Cedar to cleanse 
oneself both physically and spiritually of any bad feelings, negative thoughts, bad spirits or 
negative energy. April was joined by instructor Connie Kaweesi.

Smudging at the FSJ Campus

Megan Burke

“  Chef Michael French is 
an awesome instructor 
... He does not just teach 
you, he also helps you to 
grow as a person.


