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NCCC OFFERS OVER 60 DEGREE
AND CERTIFICATE PROGRAMS

- Accounting, AS, AAS .
- Animal Management, AAS .
- Animation, AS .
- Audio Recording &

Production, Cert.
- Baking & Pastry Arts, AAS, Cert.
- Biology, AS (Five Tracks)
-Biology OR
-Health Sciences OR
-Biochemistry/Cell,

Molecular Biology OR
-Ecology/Conservation/

Environmental Biology OR
-Organismal Biology/Physiology
Biotechnology, AS
Brewery Operations, AAS
Business Management,Cert.*
Business: Business
Administration, AS, AAS*
Business: Retail Business
Management, A.A.S.
Chemical Dependency
Counseling, Cert. .
Computer Aided Drafting & Design
(CADD): Mechanical, Process Piping -
and Control, AAS .
- Computer Aided Drafting & Design, Cert. -
- Computer Information Systems, AS*
- Computer Science, AS
- Criminal Justice, AS
- Culinary Arts, AAS

.

.

.

NCCC

STATE UNIVERSITY
OF NEW YORK

- Liberal Arts and Sciences:
Math & Science, AS

- Liberal Arts and Sciences:
Teaching English to Speakers of
Other Languages (TESOL), AA

- Massage Therapy, AAS

- Mechanical Technology:
Mechanical Design, AAS

- Medical Assistant, AAS

« Music, AS, Cert

- Nursing (RN), AAS

- Personal Training , Cert.

- Phlebotomist, Cert.

- Physical Education Studies, AS

- Physical Therapist Assistant, AAS

- Practical Nursing (LPN), Cert.

. Public Communication, AS

- Radiologic Technology, AAS

- Recreation Studies, AS

- Sport Management, AS*

- Surgical Technology, AAS

- Teaching Assistant, Cert.

. Theatre Arts, AS

. Viticulture, AAS

- Welding Technology, AAS

- Wine & Beverage
Management, Cert.

- Winery Operations, AAS

Culinary Skills, Cert.
Dietetics Studies, AS
Digital Media, AS (Two Tracks)
-Web Production OR
-Video and Audio Production
Digital Media:
Web Production, Cert.
Disability Studies, Cert.
Distillery Operations, AAS
Early Childhood Studies, Cert.
Engineering Studies, AS (Three Tracks)
-Aerospace, Mechanical,
Undecided Engineering OR
-Civil Engineering OR
-Environmental Engineering
Enology, AAS
Environmental Studies, AS
Fine Arts, AS
Health Studies, AS*
Horticulture, AAS, Cert.
Hospitality Management, AAS
Hospitality Operations, Cert.
Human Services, AA*
Individual Studies, AAS
Industrial Process Technology, AAS
Liberal Arts and Sciences, AA
Liberal Arts and Sciences:
Humanities & Social Science, AA*
Liberal Arts and Sciences:
Humanities & Social Sciences
(Jointly Registered with SUNY
College at Buffalo - Childhood
Education 1-6 BS), AA

*Programs also offered online

BECOME AN

CCC

TUDENT!

3111 Saunders Settlement Road « Sanborn, NY 14132 « www.niagaracc.suny.edu

Attend Ready Set Register
Saturday, August 19th, 2017 - 9:00am-1:00pm
Apply, test and register for classes all in one day!

To RSVP go to www.niagaracc.suny.edu/readysetregister

Questions?
Call 716-614-6254 or email registration@niagaracc.suny.edu
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November 2nd 5:30pm-7:30pm
November 4th 11:00am-1:00pm
www.niagaracc.suny.edu

‘A

/ NCCC faculty from over 60
degree & certificate programs

‘/ Admissions, Financial Aid,
Student Housing

Transfer Information (Dual Admission,
Joint Registration & Articulation)

‘/ Refreshments Served

‘/ Pre-registration encouraged at
www.niagaracc.suny.edu

EALL 2017

/| OPEN HOUSE

syl November 15th 6:00pm - 8:00pm
AMREUS| November 18th 11:00am - 1:00pm

www.nfculinary.org
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WORKFORCE DEVELOPMENT

COURSE OFFERINGS IN CONTINUING & COMMUNITY EDUCATION

Career Training

Medical Billing =

Tuesdays, Wednesdays, & Thursdays, 9/12 - 1/30,
5:00-9:00pm

Medical Billers are required by health care facili-
ties and agencies to do the important job of medi-
cal billing. WIOA funding eligible! $2,350

~Or progress through this program one module
at a time; all courses offered twice a year, spring
& fall!

Medical Terminology

Tuesdays, 9/12 - 11/14, 5:00-9:00pm

Universal language used by healthcare professionals.
$450

Understanding Health Insurance
Wednesdays, 9/13 - 11/15, 5:00-9:00pm

Highlights the concepts and procedures required to
prepare and submit accurate health insurance claims.
$750

Medisoft

Tuesdays & Wednesdays, 11/28 — 1/30, 5:00-9:00pm
Medical billing software used by health care
professionals (Understanding Health Insurance is
prerequisite). $550

Microsoft Office- Word & Excel
Thursdays, 9/14 - 1/25, 5:00-9:00pm
Beginning through intermediate commands,
Word and Excel applications. $700

Pharmacy Technician B

Mondays and Wednesdays, 9/18 - 12/6, 6:00-9:00pm
Pharmacy Technicians perform technical and clerical

duties in the systematic operation of a pharmacy.
$675

Sterile Processing Technician 2=

Tuesdays & Thursdays, 10/10 - 12/7, 6:00-9:00pm
Sterile Processing Technicians sterilize instruments for
surgical procedures, and clean and sanitize medical
equipment for patient use. $750

Over 380 additional courses available online:

www.niagaracc.theknowledgebase.org/
connect-anytime-online/catalog

Infection Control Online

Meets the requirements for New York State De-
partment of Health and State Education Depart-
ment licenses, 3 CEUs, enrollment is open. $53

Emergency Medical Technician (EMT) =
Tuesdays & Thursdays, 8/10 - 12/21, 6:00-10:30pm
OR Saturdays, 8/12 — 12/21, 8:00am-4:30pm

This course presents the National EMS

Education Standards for the EMT. $700

+ $100 Lab Fee

Advanced Emergency Medical
Technician (AEMT) =

Mondays and Wednesdays, 8/14 — 12/21,
6:00-10:30pm

For current NYS DOH EMTs who wish to
acquire new and/or additional advanced life
support skills. $530 + $100 Lab Fee

EMT Refresher 2=

Tuesdays & Thursdays, 9/5 - 11/15, 7:00-10:30pm
To retain NYS DOH EMS certification, all EMS
personnel must refresh their certification every
three years. $335 + $100 Lab Fee

AEMT Paramedic Recertification =
Mondays and Wednesdays, 8/30 - 12/21,
7:00-10:30pm

A challenge/evaluation exam is offered to allow
classroom credit for previous NYS DOH
AEMT-Paramedic knowledge. Students must
have NYS DOH AEMT-Paramedic certification.
$700 + $100 Lab Fee

Basic Life Support Training for

the Healthcare Provider

Saturdays, 8/19, 9/9, 10/4, 12/ 9, 9:00am-2:00pm
OR Tuesday, 8/22, 6:00-11:00pm,

OR Fridays, 9/15, 6:00-11:00pm

American Heart Association CPR/AED 5-hour
course, 2-year AHA Certification is provided. $70

Drone Operator

Mondays and Wednesdays, 8/14 - 8/30,
6:00-9:00pm

Learn to fly a drone for emerging career opportu-
nities, to start a business, or for recreation, prepare
for the FAA exam. $1,490

LEGAL COURSES ONLINE- THE CENTER FOR LEGAL STUDIES

Paralegal Certificate Course ©

TEST PREP:

$1,289
$150-$300

ACT, GMAT, GRE, LSAT, SAT
e sssm, @ 1-800-522-7737 or www.legalstudies.com/vendor/nccc/
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Film Tech Program

Saturdays, 10/28 — 2/3, 9:00 AM-12:00pm
Prepare for entry-level positions in film making:
$595/5-week sessions (10/28-11/25; 12/2-12/30;
1/6-2/3), $1,600 for entire 15 week experience!

Microsoft Office-

Excel, PowerPoint, Word

Dates TBD, 6:00-8:00pm

This course is geared towards an audience with an
intermediate level of computer experience. $95/
course or $250 for all 3

Notary Public Review Workshop
Saturday, 9/23, 9:00am-1:00pm
Prepare for the NY State Notary Public test. $100

Public Speaking

Wednesdays, 10/11 & 25, 11/15 & 29,

or 12/13 & 20 6:00-9:00pm

This course provides instruction and experience in
preparation and delivery of speeches. $150

=

Security Guard
Dates TBD
8-Hour Pre-Assignment- $75

16-Hour On-the-Job, $150

8-Hour Annual In-Service Training - $75

Solidworks

Monday-Friday, 8/14 - 8/25, 8:00am-12:00pm
Teaches how to use the Solidworks mechanical
design automation software to build parametric
models of parts and assemblies, and how to make
drawings of those parts and assemblies. $750

Supervisory Leadership
Saturday, 10/21,11/18, or 12/16, 9:00am-12:00pm
Skills for the 21st century for leaders at all levels. $75

PERSONAL ENRICHMENT CLASSES

AAA Driver Education

Tuesdays & Thursdays,10/3 - 11/30, 5:00-8:00pm
Classes help students learn safe driving tech-
niques. Successful students will receive their
MV285 (blue card) and a one-year basic member-
ship with AAA. $455

MILITARY ADVANCED
EDUCATION & TRANSITION

COLLEGES & UNIVERSITIES

WITH

Insurance & Point Reduction
Call AAA of Western NY at 800-836-2582 and regis-
ter for a class held at NCCC.

Motorcycle Safety Programs

Provide motorcycle/scooter training and licensing
courses for all experience levels.

To register call 716-542-3808 and request the NCCC
site or visit www.ridemss.com

Essential Oils & Ditch & Switch

Saturdays, 9/9 & 9/23, 10:00 AM-12:00 PM

Learn the power of Essential Oils. Replace highly
toxic (and expensive) chemical household items
for pure alternatives. FREE

Financial Planning Series

Saturdays, 10/7-28, 10:00 AM-12:00pm
Investments 101 (10/7), Family Night (10/14),
Retirement Planning in the Age of Trump (10/21),
Estate Planning for Seniors (10/28). FREE

Fly Fishing

Tuesdays & Thursdays, 8/29 - 10/19, 3:30-5:10pm
Principles of Fly Tying and Fly Fishing is a unique
course designed to provide students of all experience
levels a practical introduction to the lifetime sport of
fly fishing. $50

Homeowners’ Guide To Maintaining
Your Property

Saturday, 11/4, 10:00am-12:00pm

Preparing Your Home for Winter. FREE

Horticulture Classes

8/28 -12/15

Floral Design I- Mondays, 6:00-7:50 PM and
Tuesdays, 6:00-8:50 PM, $200

Landscape Design I- Tuesdays and Thursdays,
8:15-10:50 AM, $100

Landscape Installation & Maintenance- Mon-
days, 8:00-9:50 AM and Wednesdays, 8:00-10:50
AM, $100

Greenhouse Management- Tuesdays and Thurs-
days, 3:30-4:45 PM, $100

Art & History of Horticulture- Tuesdays and
Thursdays, 12:00-1:15 PM, $100

Woody Plant Materials- Fridays, 8:00-12:50 PM,
$100

VETERAN APPROVED WORKFORCE
DEVELOPMENT PROGRAMS DESIGNATED

For more information or to register go to: WwWWw.niagaracc.su ny.ed u/conted/

Contact Workforce Development at:

Workforce@niagaracc.suny.edu or 716-614-6236
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Diane Revelas ‘17
AAS Culinary Arts
Culinary Arts Student of the Year 2017

“Everyone was so flexible

and understanding that | was

raising my family while getting

my degree”

Diane Revelas, a May 2017 graduate of NCCC Culinary Arts program— says she can’t wait to start
her “2nd act!”

After having earned an associate’s degree, a bachelor’s degree and a successful career in banking —
she took a “few” years off to raise her family. Thirteen years later, Revelas decided to take couple of
culinary classes at the Niagara Falls Culinary Institute (NFCI). She immediately loved the program
and the instructors. A non-traditional student, Revelas worked through the challenges of returning
to school while juggling family responsibilities.

“I didn’t realize the level of commitment that would be required to complete my degree,” Revelas said.
“Quite honestly there were times I wasn't sure if I was going to keep going. More than a few times

I found myself asking if it was worth the effort to finish. “Now, looking back” Revelas said, “I am so
happy I completed my degree...it was such a great experience.” The thing that kept me going and
motivated was the level of excellence and professionalism of all my instructors.”

Revelas was the recipient of the Culinary Arts Student of the Year award for 2017 - the top graduate
honor for the Culinary Arts program at NFCI. At the ceremony, one of her instructors, Chef Scott
Steiner, CCE, AAC presented the award and commented “Diane is a role model to her classmates as
well as to her family”

“The wealth of knowledge and expertise of the instructors at NFCI is incredible...I tried to soak up
every bit of information they shared...” Revelas said. “I have especially enjoyed watching them cook
and then having the opportunity to work alongside them at special events at NFCI. It has inspired me
to pursue my dream of opening my own catering business.”
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CONGRATULATIONS TO THE

NCCC ATHLETICS CHAMPIONS
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NCCC Baseball: 2017 Region 111 Division 11l champions

NCCC Men'’s Basketball: 2016-17 Region 1 Division Il champions

For more information on our award-winning teams check out
www.ncccathletics.com
You can also follow us on social media

@NCThunderwolves ﬁ NCCC Thunderwolves



NFCI COMMUNITY EDUCATION

CULINARY
INSTITUTE

Pizza Party

Tuesday, September 5th, 5:00 - 7:30pm
Learn the secrets to making a delicious pizza
sauce to top any pizza while kneading your
own piece of fresh dough. Pizzazz up your
dough with fresh mozzarella, peperoni, and
toppings. Enjoy your masterpiece with a cold
glass of lemonade. Cost per participant is $55
(one parent, one child team).

End of Summer Spirits Challenge with
Savor Restaurant’s Sommelier

Friday, September 8th, 6:00 - 8:30pm

A short class on international styles of oak
aged spirits, followed by a blind tasting of six
high end “Mystery Products.” The participant
with the most correct guesses wins a Free
Community Education Class of their choice!
Cost per participant is $50.

Skillet Apple Coffee Cake,

It's What'’s for Dinner!

Saturday, September 9th, 5:00 - 7:00pm

... Lunch.... Or breakfast... Caramelized fresh
apples swimming over a rich golden chiffon
cake. So good you won't want to wait untill
dessert. Cost per participant is $55.

Canning and Pickling

Thursday, September 14th, 6:00 - 8:30pm
Preserving fall’s harvest to enjoy all year
round. Learn a variety of techniques including
quick pickles, fermented pickles (including
sauerkraut and kimchi). Take your own pickle
jar full home with you! Cost per participant is
$55.

Cabernet Franc from all the Regions
of New York State with Savor
Restaurant’s Sommelier

Friday, September 22nd, 6:00 - 8:30pm
Compare this Loire and Bordeaux red wine
as it is made here in the diverse zones of New
York. Cost per participant is $45.

NON-CREDIT CLASSES

Dim Sum

Saturday, September 23rd, 5:00 - 7:00pm
Dumplings, buns, and other delightful Chi-
nese treats. We will make fillings, doughs and a
variety of dipping sauces to share with you the
wonder of this simple feast. Cost per participant
is $55.

Fall into Autumn Cocktails with Savor
Restaurant’s Sommelier

Friday, October 6th, 6:00-8:30pm

Explore the colors and flavors of Fall with Bour-
bon, Rye, and Rum spirited creations. Cost per
participant is $45.

Everybody Loves Brittle

Saturday, October 7th, 5:00 - 7:30pm

In this class, we’ll be making peanut bacon,
sesame and cocoa nib brittle from scratch! Cost
per participant is $55.

Columbus Day Monte Cristo Party
Monday, October 9th, 5:00 - 7:30pm

Spend your day off learning to make classic
French toast stuffed with ham, turkey and Swiss
cheese, served with maple syrup, powder sugar,
and jam. $45 (ages 12-18)

Octoberfest Done the right way with
Savor Restaurant’s Sommelier

Friday, October 27th, 6:00 - 8:30pm

Come in and try and variety of beers and learn
what makes them worth the wait. $35

Pasta- It's all in the Dough!

Saturday, October 28th, 6:00 - 8:30pm

Learn to make a versatile fresh pasta dough
that can be used to make a variety of flavors
and types of fresh pasta. Find out how to make
a great sauce to pair. You just made pasta night
that much better! $55.

Creepy Monster Meatloaf Madness
Monday, October 30th, 5:00 - 7:30pm

Learn to make a scary monster hand shaped
meatloaf with mash potatoes and vegetables.
Don't forget to dress up for the Monster Mash!
$45 (ages 7-12)

For information on community education classes call 716-210-2525
or register online at: www.nfculinary.org/community-education.php



Restaurants and Retail

Visit with us to experience foods prepared for you with pride
by the students of Niagara Falls Culinary Institute.

A modern twist on classically prepared cuisines. Traditional
Italian pizzas done right in an authentic hearth oven. Guests
MOJU will enjoy an open kitchen experience at our chef’s table.
716-210-2580 -« nfculinary.org/savor
o savorniagara28 o @SavorNiagara @ savorniagara

Restaurant

Taste our daily featured confections and indulge in student
made pastries and desserts. Don't forget your sweets for
the ride home.

716-210-2587 - nfculinary.org/lapatisserie

Authentic New York style deli with house cured and
smoked deli sandwiches, served with a homemade pickle
et and locally made accompaniments.

716-210-2585 - nfculinary.org/oldfallsstdeli

Try our student made Riesling, Chardonnay and Pinot Noir.

W/ine Boutique We offer wines from the Niagara Wine Trail and around
S

New York State for tasting and purchasing.
716-210-2586

A unique, culinary-themed bookstore featuring epicurean

BAR N ES&NGBLE delights, cookbooks, souvenirs, and all the kitchenware a

COLLEGE foodie could dream of.

716-210-2592 « niagaraculinaryinstitute.bncollege.com

NFCI| GINGERBREAD WONDERLAND

in erbread Nov. 25 — Dec. 23

‘T‘ wand@lland Largest Life Size

Niagara Falls Culinary Institute Glnger‘bl‘ead \/l]]age mn W'

Want to be part of the magic? Volunteer today: pr@niagaracc.suny.edu

28 Old Falls Street | Niagara Falls, NY 14303 | www.nfculinary.org
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SAVE TIME' /
SAVE MONEY!

EARN COLLEGE CREDIT THROUGH
WORK AND LIFE EXPERIENCE

Niagara County Community College recognizes that learning takes place in all phases
of life, not just in a classroom. The knowledge individuals gain through employment,
life, or self-interests may earn credit toward a degree. There are several ways to
demonstrate knowledge and receive college credit, for example certifications and
portfolios. If interested in pursuing credit for prior learning, contact the Office of
Academic Affairs at 614-6450.

One way to demonstrate knowledge typically gained in college courses is to take
CLEP (College Level Examination Program) exams. CLEP is an exciting opportunity
to earn college credits in one or more of 33 possible subjects.

CLEP exams are offered the first Saturday of every month on the Sanborn campus.

For questions about CLEP exams offered at Niagara County Community College and
to schedule a testing date, email clep@niagaracc.suny.edu or call the Testing Center at
614-6863.

Attention military personnel:

CLEP exams are free for all eligible military personnel through the Defense Activity
for Non-Traditional Education Support (DANTES). Go to clep.collegeboard.org/
earn-college-credit/military-benefits

For more information on CLEP fees and test preparation go to:

www.collegeboard.org/clep
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Dr. Julie Woodworth

NCCC’S 15" SUNY DISTINGUISHED TEACHING PROFESSORSHIP

Professor Julie Woodworth, a professor in the Nursing and Allied Health program at NCCC, has
recently been appointed a Distinguished Teaching Professor by the Chancellor of the State University
of New York (SUNY). Only those faculty who have attained a Chancellor’s Award are eligible to be
nominated for the Distinguished Teaching Professorship. Dr. Woodworth is the first faculty member
at NCCC to receive this significant honor.

Dr. Woodworth has completed recent research within the nursing education field and has published
several articles in peer-reviewed journals. She is generous with her personal time, easily accessible,
and demonstrates a continual concern with the intellectual growth of individual students. She main-
tains high standards of care and knowledge level attainment for patient care delivery in the very rig-
orous nursing program. She is also involved in the promotion of the nursing curriculum to provide
an up-to-date, rigorous student centered program with above average NCLEX-RN pass rates.

As a Distinguished Professor, Dr. Woodworth will become a member of the SUNY Distinguished
Academy. Also with this status, Dr. Woodworth marches in front of faculty processions and is con-
ferred Emeritus status upon retirement.

The Distinguished Teaching Professorship recognizes and honors mastery of teaching. For this
prestigious tribute to be conferred, candidates must have demonstrated consistently superior mastery
of teaching, outstanding service to students, and commitment to their ongoing intellectual growth,
scholarship and professional growth, and adherence to rigorous academic standards and require-
ments.

Congratulations Dr. Woodworth!
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NCCC offers various modes for classes that offer credit, included are classes that can be taken in a

short time frame. Listed below are some options you may want to consider to earn additional credit.

Science, Health and Mathematics

Course Title Date Time Days

PED 127  Fly Fishing T/R 03:30 pm-05:10 pm  08/28-10/20

PED 140 Golf T/R 08:00 am-09:15 am 08/28-11/07

PED 156 Racket Sports M/W 11:00 am-12:15 pm 08/28-11/07

PHY 112 Our Solar System M/W/E  12:00 pm-12:50 pm 08/28-10/02

PHY 113 The Universe M/W/F  12:00 pm-12:50 pm 10/03-11/07

PHY 114 Extraterrestrial Life M/W/E  12:00 pm-12:50 pm 11/08-12/16

Science, Health and Mathematics

Course Title Date  Time Days

BRW 100  Brewery Sanitation R 05:00 pm-08:10 pm 08/28-10/20

BRW 101  Intro to Craft Brewing T 05:00 pm-10:00 pm 08/28-11/07

BRW 102  Craft Beer Industry M 05:00 pm-10:00 pm 10/23-12/16

DST 100 Dist Sanitation & Safety w 05:00 pm-08:10 pm 08/28-10/20

DST 101 Intro to Craft Distillation R 05:00 pm-10:00 pm 08/28-10/20

DST 102 Craft Distillation Industry w 05:00 pm-10:00 pm 10/23-12/16

DST 103  Distillery Prod Control R 05:00 pm-10:00 pm 10/23-12/16

VIN 111 Introduction to Viticulture M/T 05:00 pm-06:50 pm 08/28-10/20
S 08:00 am-11:50 am

VIN 146  Introduction to Enology T/R 05:00 pm-06:50 pm 08/28-10/20
S 08:00 am-11:50 am

VIN 148  Winery Sanitation w 05:00 pm-10:00 pm 08/28-10/20

VIN 160 Winery Equipment Operations W/R 09:00 am-09:50 am 10/23-12/16
S 08:00 am-10:50 am

WBV 101 Viticulture & Winemaking S 09:00 am-06:00 pm 8/28-10/20

WBV 105  Sensory Evaluations S 09:00 am-03:00 pm 10/23-12/16
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Business, Technology and the Arts

Course Title Date Time Days
CIS 115 Introduction to Spreadsheets T/R 11:00 am-12:50 pm 08/28-10/20
CIS 118 Intermediate Spreadsheet Applications T 11:00 am-12:50 pm 10/23-12/1

Humanities and Social Sciences

Course Title Date Time Days

HUS 114 Intro Addictions: Individuals & Family w 06:00 pm-08:45 pm 08/28-11/07
HUS204  Human Service Research Synthesis TBA TBA 08/28-11/07
HUS 215 Substance Abuse Interventions w 06:00 pm-08:45 pm 10/23-12/16

For more information about accelerated courses and program offerings go to:
www.niagaracc.suny.edu/admissions or call 716-614-6200

SENIOR SCHOLARS

Senior Scholars can audit up to 4 credit hours tuition free each semester if a seat is available in a class
you are interested in attending.

Separate fees (for consumable supplies or lab fees) are the responsibility of the Senior Scholar.

ContactJulie Schucker at 716-614-6250 if you want to be enrolled in this special Senior Scholars program
one week before classes begin and let us know what class you are interested in attending.

You can check available classes on the website at: www.niagaracc.suny.edu/banner-classes/

Spots are available for children 18 months-4 years old!
We serve children of college students, alumni, staff, and the outside community!

Preferred Provider of the Military Child Care in Your Neighborhood Program!!!

New York State Licensed & NAEYC Accredited
We take Financial Aid, DSS, and Private Payments

Open Monday-Thursday 7:45am-5:00pm
Friday 7:45am-5:00pm

NIAGARA COUNTY communiTy cowteee 3111 Saunders Settlement Road « Sanborn, NY 14132 « A Building - Room 161
CHILD DEVELOPMENT CENTER (716) 614-6244(46) - www.niagaracc.suny.edu/child-development/
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UPCOMING NCCC

THEATRE AND

MUSIC PERFORMANCES

Art Exhibitions:

September 7 - October 7: Joyce Hill

October 19 - November 18: Faculty Exhibition
November 30 - December13: Student Exhibition
In the Dolce Volvo Art Gallery (F-129)

Dance Performances:
Tanzen Dance Company
December 1 at 8:00pm
December 2 at 8:00pm

December 3 at 2:00pm

Tickets are $10 general admission
In the Arts and Media Theatre

Theatre Performances:
Pippin

November, 9 - 11 at 8:00pm
November 12 at 2:00pm
November 15 at 10:00am
November 16 - 18 at 8:00pm
November 19 at 2:00pm

In the Arts and Media Theatre

Music Performances:

Music Department Recital
Friday, October 13 at 2:00pm
In the Arts and Media Theatre

Jazz Combo Concert

Tim Dyet, Director

Friday, October 27 at 7:00pm
In the Arts and Media Theatre

Student/Faculty Concert
Bradley Wingert, Conductor
Wednesday, November 15 at 7:00pm
In the Arts and Media Theatre

College Choir Concert
Bradley Wingert, Conductor
Karen Schmid, Accompanist
Tuesday, December 5 at 7:00pm
Off-Campus Concert

RockFest

Ed Klingenberger, Director and regional bands
Friday, December 8 from 12:00pm-11:00pm
Saturday, December 9 from 4:00pm-11:00pm
Featuring NCCC’s Rock Ensemble,

College Choir Concert
Bradley Wingert, Conductor
Tuesday, December 12 at 7:00pm
In the Arts and Media Theatre

Jazz Combo Concert

Tim Dyet, Director

Wednesday, December 13 at 7:00pm
In the Arts and Media Theatre

All music department events are free and open to the community.

Please check the NCCC Performing Arts website for more information:
http://www.niagaracc.suny.edu/pa/

COVER ARTIST: DANIELLE DIRKS

Danielle Dirks, of Lockport, is a 2017 graduate of the NCCC Fine Arts
program. She was the recipient of the Business, Technology and the Arts
Division Award for Excellence in Fine Arts and the SUNY Chancellor’s
Award for Student Excellence. Her artwork has been included in the SUNY-
wide student exhibition in Albany as well as the NCCC campus art gallery.

Danielle plans to continue her education by completing a bachelor’s degree
in both visual communication design and sociology.
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CHECK OUT THE NCCC
AND NFCI SCHOLARSHIPS!

Log in to apply today:
www.hiaaaracc.suny.edu/scholarships

For questions contact the NCCC Scholarship Office:
716-614-6205 Located in Financial aid (A-114)

. NIAGARA COUNTY COM MUN IT? COLLEGE

'Faundatwn Schoéar.s;htp

Saturday, October 21, 2017
DON’T MISS UPCOMING ALUMNI EVENTS

NCCC Alumni Superhero Night Distinguished Alumni Award

with the Buffalo Bisons Saturday, October 21, 2017

Saturday, August 19, 2017 o At the Niagara Falls Culinary Institute

+  AtCoca-Cola Field Join us as we honor our 2017
Tickets are $10 and include Distinguished Alumni before the NCCC
a $5 Bisons Bucks gift card Foundation Scholarship Gala

Come join us at the ballpark dressed as your ~ The 1960s All Decade Reunion
favorite Superhero...you may just get called =~ December 2017
on to help save the ballpark! o At the Niagara Falls Culinary Institute

Purchase Online: o  For more information contact the NCCC
www.niagaracc.suny.edu/alumni/bisons.php Alumni Office at 716-614-5910


www.niagaracc.suny.edu/scholarships
www.niagaracc.suny.edu/alumni/bisons.php
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https://www.instagram.com/niagaraccc/
https://www.facebook.com/NiagaraCountyCommunityCollege
https://twitter.com/NiagaraCCC



