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job development program, or are rec-
ommended to participate by food 
service businesses or organizations.  
The Freestore Foodbank’s Cincinnati 
COOKS! program, which has trained 
low-income, at-risk adults for jobs in 
the food industry since 2001, will be 
a portal to the Urban Accelerated 
Skills Training Academy.  
   Preparing graduates for job oppor-
tunities such as Kitchen Supervisor, 
Line Cook, and Assistant Manager,  
students in the UASTA program will 
work through Participant Skill As-
sessment & Orientation, National 
Career Readiness Certificate, Ap-
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Dennis N. Ulrich, Executive Direc-
tor of Cincinnati State’s Workforce 
Development Center, shares with 
AboutGreaterCincinnati.com.  
“We expect to run three programs 
with 20 participants each, training 
60 annually.” 
   UASTA, designed to enhance 
participant skills through Cincin-
nati State’s career readiness, work-
force development and educational 
programs, is geared toward unem-
ployed, underemployed, or low-
wage individuals who have gradu-
ated from Cincinnati COOKS!, a 
free 10-week foodservice industry 

   Cincinnati State, which has one of 
the largest cooperative education pro-
grams in the United States, and the 
Freestore Foodbank, the largest emer-
gency food and services provider in the 
Tri-State, have partnered to offer a 
unique job training and job readiness 
program.   
   Known as Urban Accelerated Skills 
Training Academy (UASTA), the cer-
tificate-based training is designed to 
create a progressive career pathway, 
with portable credentials, to position 
participants for food service kitchen 
management certification.  The pro-
gram aims to “provide disadvantaged 
participants with the skills necessary 
for career advancement, to elevate 
them to higher wage positions, and 
meet employer workplace needs”.         
   “This is a program that fits Gov. 
Kasich’s vision for a tightly-focused 
training and employment readiness 
program,” said Dr. O'dell M. Owens, 
President, Cincinnati State Technical 
and Community College in a press re-
lease announcing UASTA’s launch.  
“The Freestore Foodbank and Cincin-
nati State have proven the concept 
works. Now we want to expand it.” 
   Launched in June 2012, the initial 
phase of UASTA is underway. 
   “The initial phase of the Urban 
Academy is focused on the food ser-
vice and hospitality industries.”  Dr. 

Cincinnati State and the Freestore Foodbank have partnered and 
launched the Urban Accelerated Skills Training Academy (UASTA), a 
certificate‐based training designed to create a progressive career pathway 
to position participants for food service kitchen management certifica‐
tion.   The first UASTA class will graduate October 1, 2012. 
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plied Skills Training and Kitchen 
Management Certificate Technical 
Training, Career and Placement Ser-
vices.  The five primary goals, the 
cornerstones upon which the Urban 
Academy was built, that make 
UASTA important, unique, and upon 
which the program will be tracked 
and measured are:     

 Job placement  

 Job promotion/advancement into 
a supervisory/managerial role  

 Increase participant income and 
compensation level 

 Retention in the culinary and 
hospitality industries 

 Award of stackable credentials 
which can be applied to obtain-
ing an Associate of Technical 
Studies -- Culinary Management 
degree.  In total this equates to 
one-third of the credit hours 
needed for an Associate degree  

“These goals are ambitious,” said 
Kurt Reiber, President and CEO, 

Freestore Foodbank, in a press an-
nouncement, “but we believe we 
can do it.”  
   With excited and eager students 
like Dawann E. Jackson, Sr, en-
rolled, UASTA is laying the 
groundwork to brighten futures.  
   “UASTA is very important to me 
for the simple fact that this type of 
program helps catapult me to the 
next level in my pursuit of a degree 
in the culinary field.” Dawann, age 
35, a graduate of Cincinnati 
COOKS! 2008, and a member of 
the inaugural UASTA class shares 
with AboutGreaterCincinnati.com.  
“I would recommend UASTA, be-
cause some people have been out of 
school for a long period and are in-
timidated by the school atmosphere, 
and need a program like this to 
build them back up again.” 
   The inaugural UASTA class is set 
to graduate October 1, 2012.   Upon 

completing the program, UASTA 
graduates will receive Career and 
Placement Services through the Path-
way to Employment Center (PTEC) at 
Cincinnati State, a “one-stop” career 
assessment, planning and placement 
center, including resume writing, 
mock interviews, and a career fair.  
    Thanks to an initial grant of 
$65,000 from the Ohio Department of 
Jobs and Family Services, the Urban 
Accelerated Skills Training Academy 
is free to those who qualify.  An effort 
is underway to continue to offer free 
UASTA scholarships to participating 
students in the future.  Additional 
grants and funding from the local 
community are being sought.  An Ad-
visory Committee, comprised of pri-
vate sector business executives to as-
sist, among other tasks, in creating a 
plan for the financial sustainability of 
the program, is being formed.  
   Who is eligible to enroll in 
UASTA?  Students must be unem-
ployed, underemployed, or low-wage 
earners. Additional prerequisites in-
clude a high school diploma or GED, 
graduation from Cincinnati COOKS! 
or recommendations from food ser-
vice businesses or organizations. Pro-
spective students must also complete 
a pre-enrollment application and be 
approved.   
 

For additional information about the pro-
gram, contact Dennis Coskie at the Free-
Store FoodBank:  (phone) 513-929-0904, 
(email) dcoskie@freestorefoodbank.org  
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CINCINNATI STATE AND CINCINNATI COOKS! PARTNER TO BRIGHTEN FUTURES (CONT’D) 

  The Freestore Foodbank’s Cincinnati Cooks! program, which has trained low‐

income, at‐risk adults for jobs in the food industry since 2001, will be a portal 

to the Urban Accelerated Skills Training Academy at Cincinnati State.   


