Culinary Arts Careers

Connecting Skills, Techniques,
and Employment




Copyright

Copyright © Texas Education Agency, 2012. These Materials are
copyrighted © and trademarked ™ as the property of the Texas Education

Agency (TEA) and may not be reproduced without the express written permission of TEA, except
under the following conditions:

1) Texas public school districts, charter schools, and Education Service Centers may
reproduce and use copies of the Materials and Related Materials for the districts’ and
schools’ educational use without obtaining permission from TEA.
2) Residents of the state of Texas may reproduce and use copies of the Materials and
Related Materials for individual personal use only, without obtaining written permission of
TEA.
3) Any portion reproduced must be reproduced in its entirety and remain unedited,
unaltered and unchanged in any way.
4) No monetary charge can be made for the reproduced materials or any document
containing them; however, a reasonable charge to cover only the cost of reproduction and
distribution may be charged.
Private entities or persons located in Texas that are not Texas public school districts, Texas
Education Service Centers, or Texas charter schools or any entity, whether public or private,
educational or non-educational, located outside the state of Texas MUST obtain written
approval from TEA and will be required to enter into a license agreement that may involve the
payment of a licensing fee or a royalty.
For information contact: Office of Copyrights, Trademarks, License Agreements, and Royalties,
Texas Education Agency, 1701 N. Congress Ave., Austin, TX 78701-1494; phone 512-463-7004; email:

copyrights@tea.state.tx.us.

Copyright © Texas Education Agency, 2012 . All rights reserved.



mailto:copyrights@tea.state.tx.us

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 certification, a Texas culinary specialist certification,
or any other appropriate industry certification.

Chef and Head Cooks

Click on link
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http://www.achievetexas.org/_media/35-1011.00-09.mpg

Goals

Something to work for

Clear ideas, plans, or purposes
Dreams

Vision

Short term

Long term
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Short Term vs. Long Term Goals
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5] AchieveTexas

College and Career Initiative

* Education initiative designed to prepare students for a:
— Lifetime of success
— Secondary and postsecondary opportunities
— Career preparation and advancement
— Meaningful work
— Active citizenship
* Designed to help students (and parents) make:
— Wise education choices
— 215t Century curricula combining
— rigorous academics and
— relevant career education
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Programs of Study

* Restaurants and Food/ Beverage Services
— Chef-Head Cook
— Food and Beverage Manager
* Lodging
— Lodging Manager
* Travel and Tourism
— Travel and Tourism Directors
Recreation, Amusements and Attractions
— Competitive Sports Athlete

— Recreation Workers

* Programs of Study in your school may be different from the
recommended sequence of coursework.
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Culinary Arts Service Careers

Click on link

Chef-Head Cook
Food and Beverage Manager

RESTAURANTS AND
FOOD/BEVERAGE SERVICES
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http://youtu.be/eovZpqJFiCQ

High School

Career Related Electives

 9th — Principles of Hospitality and Tourism

e 10th — Lifetime Nutrition and Wellness or
Restaurant Management

* 11t — Culinary Arts, Entrepreneurship, or
Hospitality Services

* 12% — Practicum in Culinary Arts or Food
Science or Problems and Solutions or
Practicum in Hospitality and Tourism

*Note - Sequence of courses in your school may be different from the
recommended sequence of coursework.
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On the Job Training

Busperson

Cook Trainee
Food Server

Host

Kitchen Helper
Short-order Cook
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Certificates

Banquet Server

Banquet Setup Employee Career Options:

Certified Food Manager o
Culinarian .
Culinary Specialist .
Food Manager .
Journey Baker .
Pastry Culinarian .
OSHA CareerSafe® .
ProStart® .
Restaurant Server .

Secondary Culinary Graduate
ServSafe®

Banquet Setup Server
Chef/Cook Assistant

Fast Food Assistant Manager
Food Preparation Worker
Host

Pastry Cook

Prep Cook

Restaurant Server
Short-order Cook
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Associate Degrees

Baking/Pastry

Culinary Arts .
Culinary Arts o
Specialization °

Food and Hospitality ’
Services

Hospitality Management

Hotel/Restaurant
Management

Restaurant Management

Career Options:

Baker/Pastry Chef

Fast Food Manager

Food and Beverage Manager
Food Service Specialist
Maitre’d

Restaurant Assistant Manager
Sous Chef

Specialty Cook
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Bachelor Degrees

* Hospitality
Administration

* Hospitality .
Management )

* Hotel and Restaurant
Management .

Restaurant, Hotel, and
Institutional
Management

Career Options:

Caterer

Catering and Banquet Director
Culinary Arts Instructor
Executive Chef

Food and Beverage Director
Food and Beverage Manager
Independent Chef/Owner
Kitchen Manager
Restaurant/Food Service Owner
Restaurant Manager
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Graduate Degrees

Hospitality
Administration

Hospitality .
Management .

Hotel and Restaurant
Management

Restaurant, Hotel, and
Institutional .
Management

Career Options:

Catering/Banquet Manager
Corporate Executive Chef

Food and Beverage
Administration

Food and Beverage Controller
Food and Beverage Director
Operations Administrator
Vice-President Operations
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Interpersonal Skills Needed

e Arithmetic and mathematics
 Communication
— Verbal
— Nonverbal
e Electronic communication
* Listening and speaking
* Reading and writing
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Careers

Restaurants and Food/Beverage Services
Bakers
Baristas
Chefs and Head Cooks
Cooks, Restaurant
Cooks, Short Order

Counter Attendants, Cafeteria, Food Concession,
and Coffee Shop

Food Preparation Workers

Hosts and Hostesses, Restaurant, Lounge and
Coffee Shop

Waiters and Waitresses
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Obtaining Employment

* When seeking employment, have
available:

— Career portfolio
* Resume
 Certifications
e Record of skills attained
* Letters of reference

\ — Completed job application
— Interview skills
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Maintaining Employment

* Once you have secured
employment, be sure to:
— Arrive to work on time
— Work responsibly
— Work safely
— Respect the business
— Maintain a positive attitude
— Complete your assigned tasks
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Terminating Employment

* If you have to quit your job, be
sure to follow these steps:
— Give at least two weeks notice

— Submit a letter of resignation which
may include:
* Reason for leaving
* Thanking employer for experience
 Offering to train new employee

1
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Continued Education

* Learning does not stop after completing a
program

* Must keep up with current trends in the
industry

* Continue updating your skills through
— Certificate programs
— Conferences
— Educational opportunities
— Meetings
— Seminars
— Webinars

20
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Community Service

Volunteer at:

* Food for Friends

 Food Fundamentals

* Holiday Food Drive

* The Campus Kitchens
\ + The Edible Schoolyard
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Questions
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