Career Goal (O*NET Code): Chef and Head Cook (35-1011), Cook, Cluster Overview: Hospitality & Tourism encompasses the management, marketing and operations of restaurants and
Restaurant (35-2014), Baker, Bread and Pastry (51-3011). other foodservices, lodging, attractions, recreation events, and travel related services.
SUGGESTED COURSEWORK EXTENDED LEARNING EXPERIENCES
English | World Geography Curricular Experiences: Extracurricular Experiences:
Core Courses: Algebra | Languages other than English | DECA Language Immersion Programs
é Biology Health/PE or Equivalent Family, Career and Community Leaders of America 4-H Youth Development
Caregr-ReIated Personal and Family Development or Entrepreneurship SkillsUSA Speech & Debate Team
Electives:
English 11 World History
S = Core Courses: Geom_etry Languages other t_han_ English 1l
e) S Chemistry Technology Applications
e Career-Related  [Nutrition and Food Science or Food Science and Technology
8 Electives: or Introduction to Culinary Arts or Management
= English 111 United States History
© | _|Core Courses: Mathematical Models with Applications Communication Applications Career Learning Experiences: Service Learning Experiences:
T 5 Physics PE or Equivalent Apprenticeship Campus Service Organizations
Care(?r-ReIated Food Production, Management, and Services I* or Culinary Arts I* Career P_reparatlon (Paid/Unpaid) Community serV|ce Volunte_er
Electives: Internship Peer Mentoring / Peer Tutoring
English IV Government/Economics Job Shadowing Student Body
- Core Courses: Algebra 11 Fine Arts
= Environmental Systems
' [Career-Related Food Production, Management, and Services I1* or Culinary Arts I1*
Electives: or Family and Career Management or Independent Study
2o Professional Associations:
& E Cook Trainee Kitchen Helper Short-Order Cook American Culinary Federation
z S Society for Foodservice Management
s} NOTE: These experiences may be started and/or completed as part of the high school experience. Texas Chefs Association
8 ifi i iali Career Options: iati
% g:z:;:zg Eg:(;‘i;l);:;e:r'alm OSHA CareerSafe Secondary Culinary Graduate Chefic kF?A . Iﬁxa; FieitaBursnt AAssomgt;(_)n
£ L 9 ProStart© Certification ServSafe®© Certification et Pty Cla & Retall Bakers Association
£ [Certified Journey Baker Fast Food Cook Prep Cook
| __ O |NOTE: Students may earn all or part of these certificates as part of the high school experience. Food Preparation Worker Short-Order Cook
15 Hours Core Curriculum Career Options:
Cluster Foundation Sous Chef
Sanitation and Safety (CHEF 1X05) Specialty Cook
¢ |Hospitality Human Resources (HAMG 1X24) OR Hospitality Supervision (RSTO 1X13)
% Intro to Hospitality Industry (HAMG 1X21) Customer Sales and Service (TRVM 1X01) Licenses, Credentials & Certifications:
& |Basic Food Preparation (CHEF 1X01) Cooperative Education (CHEF 1X80 OR RSTO 2X80) [ACF Accredited Program
E‘ g Advanced Food Preparation (CHEF 2X31) Nutrition (ACF)
_Cg g |POS Specific Courses Food Managers Production (NRA)
€ | < |Garde Manager (CHEF 1X10) ~ “M!'®!!eit Moyl Lusie mer International Cuisine (CHEF 1X45)  |American Hotel and Lodging Association through EI
8 Z?,L::':' S Nutrition for the Food Service Professional (IFWA 1X18) (Educational Institute)- Managing Hospitality Human
Q Principles of Food Cost and Beverage (RSTO 2X01) Fundamentals of Baking (PSTR 1X01) |Resources Certification
‘(7; :i‘/l:l:l\ﬂblllg Ul muUSpILaliLy wUpeiduuns (o 1w PraCtICUm (CHEF 2X65)
g le. Career Options:
5 8 o .. . i e
2 g Hosp!tal !ty Administration Hotel & Restaurant Management Restaurant, Hotel, & Institutional Cat_erer Food & Beverage Manager
S & |Hospitality Management Management Culinary Arts Instructor Independent Chef/Owner
@ Executive Chef
R Career Options:
S 8 |Hospitality Administration Restaurant, Hotel, & Institutional A
=3 pitatity fnistratt Hotel & Restaurant Management estaurant, sutut Catering/Banquet Manager Food and Beverage Controller
S @ [Hospitality Management Management . .
(GRS Corporate Executive Chef Food and Beverage Director

* May substitute for the required credit for Physical Education Students should take Advanced Placement (AP), International Baccalaureate (1B), dual 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 2007.

** Satisfies the required credit for Technology Applications credit, Advanced Technical Credit (ATC), or locally articulated courses, if possible. All plans should meet High School graduation requirements as well as college entrance requirements.
*** May substitute for the required credit for Health Education Students may select other elective courses for personal enrichment purposes.
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