
  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

To complete the Program of Study, students must earn four credits in the Program of Study 
and one of the credits must be an Advanced Level course. 

Culinary Arts 
Business & Industry Endorsement 

 
The Culinary Arts program of study introduces students to 
occupations and educational opportunities related to the 
planning, directing, or coordinating activities of a food and 
beverage organization or department. This program of 
study also explores opportunities involved in directing and 
participating in the preparation and cooking of food. 
 



 

Courses in this Program of Study 

PRINCIPLES OF HOSPITALITY AND TOURISM                                                                                                   Course # 07085000 
 
 Grade Placement 8          1 CREDIT 

This course is designed to give students hands-on application in the Program of Study of Culinary Arts and Hospitality & Tourism. 

INTRODUCTION TO CULINARY ARTS                                   Course #    07225275 

Recommended Grade Placement 9-10                      1 CREDIT 

Introduction to Culinary Arts will emphasize the principles of planning, organizing, staffing, directing, and controlling the 
management of a variety of food service operations. The course will provide insight into the operation of a well-run restaurant. 
Introduction to Culinary Arts will provide insight into production skills, various levels of industry management, and hospitality 
skills. This is an entry level course for students interested in pursuing a career in the food service industry. This course will be 
offered with a commercial kitchen used as a laboratory. Students are encouraged to participate in extended learning 
experiences which may include career and technical student organizations, and other leadership or extracurricular 
organizations. 

CULINARY ARTS            Course# 07225280 

Recommended Grade Placement 10-11                      2 CREDITS 
 
Culinary Arts begins with the fundamentals and principles of the art of cooking and the science of baking and includes 
management and production skills and techniques. Students can pursue a national sanitation certification or other appropriate 
industry certifications. This course will be offered with a commercial kitchen used as a laboratory. Students are encouraged to 
participate in extended learning experiences which may include practicum hours, career and technical student organizations, 
and other leadership or extracurricular organizations.  

 

 



ADVANCED CULINARY ARTS                                                                                                                                            Course # 07225895 
 
Prerequisite: Culinary Arts 
Recommended Grade Placement 11-12                                                                                                                                          2 CREDITS 

This course is a unique advanced course that provides occupationally specific opportunities for students to participate in a 
learning experience that combines classroom instruction with actual business and industry career experiences.  Advanced 
Culinary Arts integrates academic and career and technical education; provides more interdisciplinary instruction; and supports 
strong partnerships among schools, businesses, and community institutions with the goal of preparing students with a variety 
of skills in a fast-changing workplace. Students are taught employability skills, which include job-specific skills applicable to their 
training plan, job interview techniques, communication skills, financial and budget activities, human relations, and portfolio 
development.  

PRACTICUM IN CULINARY ARTS                       Course #    07225880 

Prerequisite: Advanced Culinary Arts 

Recommended Grade Placement 12                        2 CREDITS 

This course is a unique practicum that provides occupationally specific opportunities for students to participate in a learning 
experience that combines classroom instruction with actual business and industry career experiences. Practicum in Culinary 
Arts will extend content and enhance skills introduced in Culinary Arts by in-depth instruction of industry-driven standards in 
order to prepare students for success in higher education, certification, and/or immediate employment. Students receive a 
hands-on practical experience in all aspects of food preparation and production. Coursework begins with food preparation 
techniques and progresses. Students are encouraged to participate in extended learning experiences which may include 
practicum hours, career and technical student organizations, and other leadership or extracurricular organizations. A student 
may repeat this course once for credit provided that the student is experiencing different aspects of the industry and 
demonstrating proficiency in additional and more advanced knowledge and skills. 

CAREER PREPARATION I                                                                                                                                                   Course # 07228902 

Recommended Grade Placement 11-12                                                                                                                                           2 CREDITS  

Career Preparation I provides opportunities for students to participate in a work-based learning experience that combines 
classroom instruction with business and industry employment experiences. The goal is to prepare students with a variety of 
skills for a changing workplace. Career preparation is relevant and rigorous, supports student attainment of academic 
standards, and effectively prepares students for college and career success.      

Recommended Sequence of Courses (Prerequisites noted in course descriptions) 

To complete the Program of Study, students must earn four credits in the Program of Study 
and one of the credits must be an Advanced Level course. 

Entry Level Courses Advanced Courses 
Principles of Hospitality & Tourism 
 
Introduction to Culinary Arts 
 
Culinary Arts 

Advanced Culinary Arts 
 
Practicum in Culinary Arts 
 
Career Preparation I 

 

 




