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St. Coletta's of Illinois
Sponsored by the Sisters of St. Francis of Assisi, St. Coletta's was founded in 1949 with the belief that those 

with developmental disabilities deserve the same opportunities as those who do not. This care is provided 

regardless of race, creed, or economic background.

Our training, residential, and educational programs are designed to enhance physical, mental, social and 

spiritual well-being. St. Coletta’s encourages each individual to achieve his or her greatest potential within 

society. Each individual is given the opportunity to grow in the least restrictive setting which meets his or her 

needs and abilities.

www.stcil.org



Transition Town is a job-skills training program that will prepare students, and  
adults, for employment in an integrated community setting. These programs 
include:

• Bakery
• Culinary 
• Janitorial
• Laundromat 
• General Store
• Central Purchasing

Each of these programs is designed to work together and simulate 
a real-world working environment. 

Each of the Transition Town programs is developed to be 
12 weeks long. Adults within the community, as well as post-
secondary students who are looking to complete their required 
Transition Program courses (ages 19-22),  will participate in 3.5 
hour long classes, 3 days a week, while those still in high school 
(ages 14-18) will participate in classes 1 hour each day as a 
way to explore each program and start developing different 
interests and skill-sets which fall in line with their IEP’s. Formal and informal evaluations will be given throughout 
the course via quizzes and projects that will determine a student’s abilities as well as changing interests.
 
For all classrooms, formal and informal evaluations will be utilized to address readiness to enter into the community 
and are based on:
 
  •    Attendance 
  •    Attitude
  •    Team Work 
  •    Technical Ability 
  •    Projects 
  •    Quizzes
  •    Pre-Post Activities

Transition Town

In 2012, out of 11.3 million working-

age adults with disabilities, only 37% were 

employed compared to a 78% employment rate of those without 

disabilities. St. Coletta's is looking to help close that gap by providing real-world 

scenarios that will not only allow students to learn valuable job skills, but also provide an 

understanding of how a business is run, being responsible for their time, and how to work with customers 

as well as peers in a work-based environment. 



Culinary 
The goal of the Culinary Arts Training Program is to provide 
students with the basic culinary skills to obtain entry level 
positions in the food service industry. Classes are held three 
times per week, and will prepare students for the ServSafe® 
Food Handler’s certification needed for any entry-level position 
within the food industry. Each classroom session is 3 hours  
and includes 1-½ hours of classroom instruction  and 1-½ 
hours of hands on experience, with training broken down into: 

 
• Basic Sanitation and Food Safety
• Customer Service
• Basic Food Essentials
• Cold Food Preparation
• Job Applications/Online Job Applications
• Creating a Resume
• Portfolio Creation
• Interviewing Techniques

Crossing Corners
Bakery

The bakery will provide students with the opportunity to learn how 
to follow a simple recipe from start to finish that will help prepare 
them for entry-level employment in a bakery or café setting 
where bakery items are sold. Students will learn how to properly 
and safely handle ingredients in addition to being able to:

• Identify and use proper baking tools
• Measure ingredients 
• Work and operate small appliances  
     such as a hand mixer
• Work and operate an oven

Central Purchasing
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Central Purchasing
Central Purchasing is the main warehouse where supply shipments 
are received. Students will work with the General Store when items 
need to be restocked as well as keep track of shipments that are 
received and stock that goes out. Skills that will be learned include: 

• Reading purchase orders
• Delivering supplies
• Data entry
• Inventory Control

General Store
This program will allow students to learn basic store operations 
and will work with Central Purchasing to maintain proper 
inventory of items needed for each of the transitions programs 
such as cleaning and baking supplies. Students will learn:

• Customer service
• How to stock and restock items
• Keep track of inventory needs
• Distribution

St. Coletta's Culinary Training 

Program, which was implemented in 2014, 

has had a 100% job-placement rate for its students within the 

community. Community Placement staff work with local businesses to find the 

best fit for each graduate, provide support, and work to ensure continued employment. 



Laundromat
The students in this program will develop skills that they can 
utilize at home as well as in the community when looking for 
employment.  The goal is to provide the necessary skills so that 
students can find entry level employment at places where laundry 
services are provided such as at a hotel, commercial laundromats, 
or at a dry cleaner.  Some of the basic skills that will be learned:

• Sorting clothes or linens by color  
    (darks and lights)
• How to treat stains
• Measuring laundry detergent and fabric softener
• Learning different washer and dryer settings 
• Folding Laundry

Janitorial
Approximately 300 hours of training will be offered 
where students will be taught how to properly clean 
and maintain a commercial business as well as a 
home setting. Proper use and safety of cleaning 
agents and cleaning equipment will be demonstrated 
and executed by the students. Students will focus on: 
 

• Chemical safety and the proper use of 
     cleaning products
• How to use and maintain equipment  
     such as a  vacuum and floor buffer 
• How to Manage a Task List

Classroom
 Job Readiness and Life Skills

www.stcil.org



Classroom
 Job Readiness and Life Skills

Job Readiness and Life Skills Training are stressed throughout the 
training programs and will be offered in a more comprehensive 
classroom setting. The student's ability to overcome the barriers 
to employment is important to their success in the workplace 
as well as into independent adulthood. Each student will be 
taught how to address real-life issues that occur in a work 
environment as well as life-skills such as money management 
(balancing a checkbook), in addition to safety around strangers.  
 

• Hygiene and Dressing for Success
• Work Ethic
• Time Management
• Self-Awareness
• Socially Responsible Behavior
• Self Confidence
• Interpersonal Skills
• Independence with Job Tasks
• Problem Solving
• Job Readiness Skills 

• Interviewing Techniques
• Creating a Resume
• Job Applications/Online Job Applications

Students with disabilities gain more 

knowledge, confidence, and skills about specific 

careers when working directly with peers and performing job 

tasks in work-based environments. St. Coletta's Transition Town not only helps 

students experience what it is like to hold an entry-level position by learning new skills but 

by working together with co-workers and interacting with customers. This will not only prepare them for 

entering the community but will propel them into independence and gain long-term employment.
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