
Hospitality and Tourism  

culinary arts is:
>High Skill
>High wage
>HIgh demand

Sample occupations requiring:
High school diploma
>Chef & Head Cook
>First-line supervisor of food 

   preparation & serving workers

Assoc or Technical degrees
>baker/pastry chef
>sous chef
>Restaurant Manager          
Bachelor’s degree
>Career and technical 
   Education teacher
>Culinary Arts Instructor
>Executive chef 
Graduate or  Prof. degree
>Food Service Manager

Culinary Arts
   

CTE DOES NOT DISCRIMINATE BASED ON RACE, COLOR, NATIONAL ORIGIN, GENDER, SEXUAL ORIENTATION, OR DISABILITIES.
All Pathways are subject to change.

All Pathways Require 3 Credits to Complete

Does this Career Pathway fit your 
interests and lifestyle? Would you like a 
CAreer in Culinary Arts?  Completing a 
Career Pathway will prepare you to take 
advantage of postsecondary Options, 
such as on-the-job Training, certification 
programs, and two- and 
four-year degrees. 
Explore your options!

 1 Explorer Course Required Grades

Food & Nutrition  
Wms, ljh/

Adams
.50 9-12

Culinary 1 Adams .50 10-12

1 Concentrator Course Required

Culinary  2 CE Taylor
(Prior to 2024)

1.00 10-12

ProStart 1 CE Adams 1.00 10-12

Suggested Completer Course

Culinary 3 CE Taylor
(Prior to 2024)

1.00 11-12

Baking & Pastry Adams .50 11-12

ProStart 2 CE Adams 1.00 10-12

CTE Internship McMullin .50 12


