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Electives:

Professional Associations:
American Culinary Federation
National Restaurant Association
Society for Foodservice Management

Cook Trainee Kitchen Helper Short-Order Cook

On-the-Job
Training

NOTE: These experiences may be started and/or completed as part of the high school experience.

% Culinarian Journey Baker ProStart© Career Options: Pastry Cook Texas Chefs Association
g Culinary Specialist Pastry Culinarian Secondary Culinary Graduate Chef/Cook Assistant Prep Cook Texas Restaurant Association
£ |Food Manager OSHA CareerSafe ServSafe© Food Preparation Worker Short-Order Cook The Retail Bakers Association
O [NOTE: Students may earn all or part of these certificates as part of the high school experience.

2 o Career Options:

g g Baking/Pastry Food & Hospitality Services Hotel/Restaurant Management: Baker/Pastry Chef Sous Chef

g A [Culinary Arts Culinary Arts Specialization Food Service Specialist Specialty Cook

Career Options: Executive Chef

Caterer Food & Beverage Manager
Culinary Arts Instructor Independent Chef/Owner
Career Options:

Catering/Banquet Manager Food and Beverage Controller

Corporate Executive Chef Food and Beverage Director
This plan of study serves as a guide, along with other career planning materials, for pursuing a career path and is based on the most recent information as of 2009. All
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Management

Hospitality Administration

- Hotel & R rant Managemen
Hospitality Management otel & Restaurant Management

Degrees

Restaurant, Hotel, & Institutional
Management

Hospitality Administration
Hospitality Management

Postsecondary
Graduate | Bachelor

Degrees

Hotel & Restaurant Management

Students may select other elective courses for personal enrichment purposes.

plans meet high school graduation requirements as well as college entrance requirements.
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