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QAREER PROGRAMS \
Program Description

Technical knowledge and skills required
® for food production

Planning, selecting, storing, purchasing,
® preparing and serving quality food
products

Food safety and sanitation
\_ J

( TECHNICAL OCCUPATIONS\

e Restaurant Manager
e Executive Chef

® Food Stylist

\_ J
/ EDUCATION/TRAINING \

o Associates in Culinary Arts

e Associates in Culinary Nutrition

o Bachelor's - Food Service

Management

\_ %

( CONTACTS IN YOUR DISTRICT \

CTE Director:

Program Teacher(s):

\_

CTE

Culinary Arts (Program Name)
(Local Program Name)

PROGRAM SEQUENCE
12.0500.10- Culinary Arts I, and
12.0500.20- Culinary Arts Il, and program may elect to
add:
12.0500.25- Culinary Arts lll, or
12.0500.40- Culinary Arts IV, or
12.0500.70- Culinary Arts — DCE (Diversified Cooperative
Education) or

12.0500.75 — Culinary Arts — Internship, or
12.0500.80 — Culinary Arts — Cooperative Education

CTSO-Career Technical Student Organization

Family, Career, Community Leaders of America (FCCLA)

PROJECT BASED LEARNING
*At least 51% of program time needs to be

hands-on instruction/learning
e Catering events
® School based enterprise
® | eadership skills

INDUSTRY CREDENTIALS, LICENSES OR
CERTIFICATES

Example:
e ServSafe Food Manager

*Industry credentials offerings vary by district.
See your CTE Director/Administrator

NOTES
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