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A Career Pathway is a laddered approach to career 
education. It allows you to earn employer-recognized 
credentials that lead to jobs & career advancement. 2017-18
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Product Identification and Purchasing 2 credits • • • •
Sanitation 1 credit • • • •
Skills Development 3 credits • • •
Introduction to Baking and Pastry 3 credits • • •
Dining Room and Beverage Service 2 credits • • •
Culinary Practicum 1 2 credits • •
Oral Interpersonal Communication OR 10801198 Speech 3 credits • •
Advanced Patisserie and Desserts 2 credits • •
Cooking Methods 3 credits • •
Garde Manger 2 credits • •
Culinary Practicum 2 2 credits • •
Classic and Contemporary French Cuisine 3 credits • •
Menu Planning and Cost Controls 3 credits • •
Culinary Practicum 3 2 credits • •
Culinary Leadership 2 credits • •
Advanced Garde Manger and Catering 3 credits • •
European and Fusion Cooking 3 credits • •
Nutrition 1 credit • •
Culinary Internship 2 credits • •
Introduction to Diversity Studies OR Intro to Sociology 3 credits •
Thinking Critically 3 credits •
Principles of Sustainability  OR Math with Business Apps 3 credits •
Introduction to Psychology 3 credits •
Written Communications or 10801136 English Composition 1 3 credits •
Marriage and Family OR Intro to Ethics 3 credits •
TOTAL CREDITS 5 9 44 62
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STARTING SALARY RANGE $16,700-17,500 $18,000-17,500 $18,300-20,800 $18,300-21,000
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