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Academic Courses at NIC’s Port Alberni Campus
Start your university degree in your own community. NIC university transfer courses, Associate of Arts and Science degrees, Flexible Pre-Major and Education pathways transfer seamlessly to  
universities across BC to help you meet your academic and career goals, on your schedule. Call 1-800-715-0914 to book an appointment with an educational advisor to make your study plan today.

Science, Technology, Engineering & Math Courses Humanities & Social Sciences Courses

English & Modern Languages Courses

FALL TERM
BIO-060 Concepts of Biology I (Lab course: BIO-060L) D
BIO-103 Principles of Modern Biology 1 (Lab course: BIO-103L)
BIO-160 Human Anatomy & Physiology I (Lab course: BIO-160L)
CHE-051 College Preparatory Chemistry I (Lab course: CHE-051L)
CHE-110 Chemical Principles I (Lab course: CHE-110L)
MAT-102 Calculus for Life Sciences
MAT-115 Introduction to Statistics               D
MAT-133 Matrix Algebra
MAT-162 Mathematics for Elementary Education I D
MAT-163 Mathematics for Elementary Education II D
MAT-181 Calculus I
PHY-050 College Preparatory Physics I (Lab course: PHY-050L)
PHY-100 Introduction to Physics I (Lab course: PHY-100L)
PHY-120 Principles of Physics I (Lab course: PHY-120L)
SSA-100 Introduction to the Solar System & Space Exploration 

(Lab course: SSA-100L)

WINTER TERM
BIO-060 Concepts Of Biology I (Lab Course: BIO-060L)
BIO-110 Concepts Of Biology I (Lab Course: BIO-110L)
BIO-102 Principles Of Modern Biology II (Lab Course: BIO-102L)
BIO-161 Human Anatomy & Physiology II (Lab Course: BIO-161L)
CHE-051 College Preparatory Chemistry I (Lab Course: CHE-051L) D
CHE-060 College Preparatory Chemistry II (Lab Course: CHE-060L)
CHE-111 Chemical Principles II (Lab Course: Che-111L)
MAT-115 Introduction To Statistics D
MAT-151 Finite Mathematics
MAT-162 Mathematics For Elementary Education I D
MAT-163 Mathematics For Elementary Education II D
MAT-182 Calculus II
PHY-060 College Preparatory Physics II (Lab Course: Phy-060L)
PHY-101 Introduction To Physics II (Lab Course: Phy-101L)
PHY-121 Principles of Physics II (Lab course: PHY-121L)
PHY-141 Mechanics I (Statics)
SSA-101 Introduction to Deep Space Astronomy  (Lab course: SSA-101L)
PHY-141 Mechanics I (Statics)

Business Courses 

For more information, call 250-724-8711. To apply, visit www.nic.bc.ca   

FALL TERM
ANT-150 Cultural Anthropology
CRM-101 Introduction to Criminology
CRM-135 Introduction to Canadian Law & Legal Institutions
GEO-111 Environment, Society and Sustainability
HIS-111 Canadian History: Pre-Confederation D
HIS-225 History of British Columbia
LIB-130 Introduction to World Religions
PHI-100 Introductory Philosophy: Knowledge & Reality
PSY-130 Introductory Psychology I D
PSY-204 Research Methods in Psychology
PSY-250 Human Development From Conception Through Childhood
SOC-110 Introduction to Sociology I

WINTER TERM
ANT-151 Physical Anthropology & Archaeology
ANT-250 Ethnology of North America
CRM-131 Introduction to the Criminal Justice System
GEO-112 Introduction to Human Geography
HIS-112 Canadian History: 1867 - Present D
HIS-216 History of Modern Europe II D
LIB-131 Eastern and Comparative Religions
LIB-251 From Romulus to the Renaissance
PSY-131 Introductory Psychology II D
PSY-235 Abnormal Psychology
PSY-251 Human Development From Adolescence Through Adulthood
SOC-111 Introduction to Sociology II

FALL TERM
ENG-108 Introduction to Creative Writing: Poetry & Drama D
ENG-115 Essay Writing and Critical Analysis D
ENG-116 Essay Writing And Indigenous Perspective

ENG-117 Academic Writing D
ENG-122 Reading Literature D
ENG-160 Effective Organizational Writing D

FALL TERM
ECO-110 Principles of Microeconomics D
BUS-100 Financial Accounting Fundamentals D
BUS-132 Mathematics of Finance D
BUS-150 Administrative Principles D
BUS-152 Entrepreneurship & Small Business Management
BUS-162 Basic Marketing Principles & Practices

WINTER TERM
ECO-111 Principles of Macroeconomics D
BUS-150 Administrative Principles

BUS-152 Entrepreneurship & Small Business Management D
BUS-162 Basic Marketing Principles & Practices   D
BUS 170               Computer Applications for Business        D

FALL TERM (continued)
ENG-212 Introduction to Canadian Literature I
FRE-100 Motifs I D
FRE-120 Motifs III D
FRE-145 Intermediate French I D
FRE-265 Advanced French I D
NCN-096 Introduction to Nuu-chah-nulth Language
SPN-100 Introductory Spanish I D
SPN-200 Intermediate Spanish I D

WINTER TERM
ENG-115 Essay Writing and Critical Analysis D
ENG-116 Essay Writing and Indigenous Perspective
ENG-117 Academic Writing D
ENG-122 Reading Literature
ENG-127 Indigenous Literatures in Canada
ENG-160 Effective Organizational Writing D
ENG-213 An Introduction to Canadian Literature
FRE-101 Motifs II D
FRE-121 Motifs IV D
FRE-146 Intermediate French II D
FRE-266 Advanced French II D
SPN-101 Introductory Spanish II D
SPN-201 Intermediate Spanish II D

JOY OF LIFELONG LEARNING  
For reduced tuition and no stress, students 55+ can take academic 
courses that match their interests in writing and literature, humanities 
and social sciences, math and sciences, fine arts and design.  

www.nic.bc.ca/continuing-education/joy-of-lifelong-learning 

UPGRADING 
Upgrade your English and math to meet entry requirements for 
programs in business, health, trades and more. Study in small, 
instructor-supported classes.  

www.nic.bc.ca/programs-courses/upgrading
D  indicates course is available via distance learning



Continuing Education Courses at NIC’s Port Alberni Campus

TFS-010   FoodSafe Level I
Obtain the necessary certification to work in the food service 
industry. This course covers important food and worker safety 
information including food-borne illness, receiving and storing food, 
preparing food, serving food, cleaning and sanitizing. Certificates 
will be valid for five years from the date of issue.

Sep 15	 Sat, 8:30 am - 4:30 pm	 $99 
Oct 20	 Sat, 8:30 am - 4:30 pm	 $99 
Nov 17	 Sat, 8:30 am - 4:30 pm	 $99 
Dec 8	 Sat, 8:30 am - 4:30 pm	 $99 

FoodSafe First Aid & Safety Training

OFA-010   Occupational First Aid Level 1
Learn CPR, choking, hemorrhage control and minor wound care 
according to WorkSafe BC regulations, Part 3 Guidelines (3.14 - 3.21). 
This course is an excellent entry level WSBC First Aid course that  
is recognized by local industry. WSBC certification is valid for  
three years.

Prerequisites: You must have a valid email address to participate. 
Students must be at least 16 years of age. Students under 19 require a 
parent/ guardian signed waiver. Picture identification must be brought 
to the first class.

Instructor: Ryan Hall

Sep 14	 Fri, 8:30 am - 4:30 pm	 $150 
Nov 7	 Wed, 8:30 am - 4:30 pm	 $150

OTHER FIRST AID & SAFETY TRAINING COURSES

Industry Training

FLO-010    Forklift Operator
Receive thorough training that meets or exceeds all WorkSafe BC 
and CSA regulations and standards. Students able to demonstrate 
a minimum level of operational competence receive an Ives & 
Associates document of successful program completion. 
Prerequisite(s): Must be 16 years of age and have, or have had,  
a driver’s license.

Sep 29 	 Sat, 8 am - 4:30 pm	 $275  
Nov 17	 Sat, 8 am - 4:30 pm	 $275 

BSW-101   Building Service Worker Level 1 & WHMIS
Learn the skills required to work in the building service custodial 
field. Topics include: attitudes, ground rules, WHMIS, blood borne 
pathogen and sharps safety, hanta virus awareness, basic cleaning 
chemistry, cleaning procedures overview, interior office cleaning, 
restroom cleaning, daily floor maintenance and classroom cleaning. 

Oct 19 - 21	 Fri, 6 - 9 pm; Sat & Sun, 8 am - 5 pm	 $389/3

Business & Computers

BKK-010   Beginner’s Bookkeeping
Learn accounting fundamentals including debits and credits, record 
keeping, bank reconciliation, general ledgers, columnar journals, 
simple financial statements and more.

Sep 24 - Oct 22	 Mon & Wed, 6:30 - 9:30 pm	 $305/8

CPA-015   Sage 50-1 (formerly Simply Accounting)
Learn Sage 50-1 accounting software modules with emphasis on 
general ledgers, accounts payable and receivable and payroll.

Oct 29 - Dec 3	 Mon, 6:30 - 9:30 pm	 $329/5

For more information, call 250-724-8711. To register, visit www.nic.bc.ca/continuing-education

ElderCollege
PAEC-0001 PA ElderCollege Membership

PAEC-3531 Estate Planning

PAEC-4013 Getting the Most Out of Your iPhone Camera

PAEC-4575 iPad - What Can I Do With It?

PAEC-5731 Resilience and Aging

PAEC-5841 LGBTQ Information Session

PAEC-5920 ARMCHAIR TRAVEL SERIES (all of below)

PAEC-5962 Changes in Cuba

PAEC-5905 Rootless Europeans or Economic Migrants?

PAEC-5963 Cruising “Down-Under”

PAEC-5904 Cruising the British Isles

FAC-010 Emergency Child Care First Aid with CPR Level B

FAC-021 Red Cross Standard First Aid with CPR Level C

FAC-082 Marine Basic First Aid & CPR C

HRT-011 CPR Level C with AED

MVO-071 Transport of Dangerous Goods - Online

WSF-019 Orientation to WHMIS - Online

WSF-024 Confined Space Pre-Entry - Online

Port Alberni ElderCollege Annual Open House
Friday, Sep 21, 10:30 am at the Port Alberni campus cafeteria. 
Bring a Friend, Free Draws
•	 Get a sneak preview of upcoming classes  

(e.g. the popular Armchair Travel Series)
•	 Meet and mingle with current instructors and members
•	 Become a member and register for courses
Special Presentation: Crime Prevention & Being Safe Session 
     Isabel Parker & Amelia Hayden, Victim Services, RCMP

Ed2Go
Access an online catalogue of more than 200courses,  
all delivered by expert instructors.

www.ed2go.com/nic



www.nic.bc.ca  |  250-724-8711

Launch your career at North Island College

UNIVERSITY TRANSFER 
EXPLORE YOUR INTERESTS  
TRANSFER TO UNIVERSITY  
SPEND LESS
Explore your options with NIC’s wide range of courses that 
transfer to universities across BC and beyond. With our 
engaging classes and supportive instructors you’ll be better 
prepared for university success.

HEALTH & HUMAN SERVICES
PROFESSIONALLY RECOGNIZED 
WORKPLACE PRACTICUMS 
SUPPORTIVE COMMUNITY
Gain the theory, knowledge and practical skills needed  
to help make a positive change in the lives of others.  
Learn how to support individuals and build stronger,  
healthier communities from expert instructors. 

BUSINESS 

CREATE CONNECTIONS 
EXPLORE BUSINESS 
SUPPORTIVE LEARNING
Navigate the world of business with NIC’s broad curriculum, 
knowledgeable faculty and work placement opportunities at 
home and abroad. Then, specialize your skills as you progress 
through NIC’s wide range of diploma and degree options.

TRADES & TECHNICAL
HANDS-ON LEARNING 
JOB-READY SKILLS 
RED SEAL INSTRUCTORS
Discover your trade at NIC. From plumbing and carpentry  
to heavy mechanical, electrical, welding, joinery and more,  
you’ll develop nationally recognized skills with guidance  
from NIC’s inspiring, industry-recognized instructors.

TOURISM & HOSPITALITY 
TRAVEL & LEARN  
APPLY YOUR SKILLS  
CO-OP & PAID INTERNSHIPS
Learn from industry leaders as you organize tourism events, 
travel to top resorts, take part in international academic 
exchanges and paid work experience opportunities locally 
and around the world. Or choose from a wide range of online 
professional development courses and certificates. 

UPGRADING
INDIVIDUAL SUPPORT 
FLEXIBLE STUDY OPTIONS 
ADULT EDUCATION
Achieve your personal, educational and career goals 
with tuition-free upgrading. Prepare for careers in 
health, university studies, business, trades and more.

FINE ART & DESIGN
INSPIRING FACILITIES  
EXPERT INSTRUCTORS 
DEGREE PATHWAYS
Explore printmaking, painting, digital visual arts, ceramics 
and more in NIC’s fine arts studios. Develop the individuality, 
creativity and critical thinking skills to further your career as 
an artist or transfer to degree programs across Canada.

CONTINUING EDUCATION
LIFELONG LEARNING 
PROFESSIONAL DEVELOPMENT 
INDUSTRY CERTIFICATION
Grow your personal and professional skill set through our 
specialized fast-track programs. Choose from over 200  
courses to earn professional qualifications and obtain  
in-demand certifications.


