Culinary Arts is a part of the Hospitality & Tourism Career Pathway
The Hospitality and Tourism Career Pathway includes the management, marketing, and operations of restaurants and other food services, lodging, attractions,
recreation events, and travel‐related services.
Possible careers include:
Restaurant, food service, lounge, casino, coffee shop, or catering owner, operator, or manager
Hotel, motel, resort, or bed and breakfast owner, operator, or manager
Tour company owner, operator, or manager
Meeting and convention planner
Interpreter or translator
Tourism and travel services marketing manager

Focus Course Description
Culinary Arts I equips students with the foundational knowledge and skills to pursue careers in the
culinary field as a personal chef, caterer, executive chef, and food and beverage manager. Upon
completion of this course, proficient students will have knowledge in the components of commercial
kitchen safety and sanitation, history of the foodservice industry, careers, nutrition, recipe basics,
proper kitchen tools and equipment, and kitchen staples. Throughout the course students will gain
experience in commercial food production and service operations, while preparing for further training at
the postsecondary level.
Culinary Arts II is an applied‐knowledge course to prepare students for careers in the culinary field as a prep cook, line cook, catering assistant, and many other entry‐
level food and beverage industry career paths. Upon completion of this course, proficient students will have a working knowledge of commercial kitchen safety and
sanitation, menu planning, food presentation, purchasing and inventory, cooking principles, and food preparation. Students will gain experience in commercial food
production and service operations, while preparing for further training in the culinary arts program of study at the secondary and postsecondary levels. Artifacts will
be created for inclusion in a portfolio, which will continue throughout the full sequence of courses.
Culinary Arts III is an advanced course intended to further equip students with the skills and knowledge needed to pursue a variety of careers in the culinary field.
Upon completion of the course, students will be proficient in components of commercial kitchen safety and sanitation, dining room service, food preparation and
presentation, bakeshop preparation skills and equipment, and advanced cooking principles. Students will gain experience in commercial food production and service
operations, while preparing for further training at the postsecondary level. Artifacts will be created for inclusion in a portfolio, which will continue throughout the full
seque
Culinary Arts IV is the capstone course in the Culinary Arts program of study intended to prepare
students for careers such as banquet cook, catering assistant, event planning assistant, and many
other entry‐level food and beverage industry career paths. Course content reinforces the
components of commercial kitchen safety and sanitation, food presentation, bakeshop preparation
skills, sustainability practices, professionalism, and business opportunities. Upon completion of this
course, proficient students will have applied the full range of knowledge and skills acquired in this
program of study toward the planning and catering of an event approved by the instructor.

We participate in FCCLA
Family, Career and Community Leaders of America (FCCLA) is a national Career and Technical Student Organization (CTSO) for young men and
women in Family and Consumer Sciences (FCS) education in public and private school through grade 12. FCCLA offers intra‐curricular resources and
opportunities for students to pursue careers that support families. Since 1945, FCCLA members have been making a difference in their families,
careers, and communities by addressing important personal, work, and societal issues through Family and Consumer Sciences education.

We Compete in STAR Events
Students Taking Action with Recognition (STAR) Events are Competitive Events in which members compete at the region/district, state, and
national level and are recognized for proficiency and achievement in chapter and individual projects, leadership skills, and career preparation. STAR
Events allow students to compete individually or as a team. There are more than 30 STAR Events students can choose to compete in, all which
recognize participants who demonstrate their knowledge, skills, and abilities to actively identify an issue concerning families, careers, or
communities, research the topic, and develop and implement a project to advocate for positive change.

External links
https://fcclainc.org/
https://www.tennesseefccla.org/
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