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This plan of study should serve as a guide, along with other career planning materials, as you continue your education. Courses
listed within this plan are only recommended coursework and should be individualized to meet each learner’s educational and career goals.
All plans will meet minimum high school graduation requirements as well as minimum college entrance requirements.

Applicants to Board of Regents institutions should be advised that meeting minimum requirements will not guarantee admission at any institution. Institutions may set additional and/or higher requirements.
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Career-Related Education Activities

Postsecondary Options:

2-Year Colleges

Military

Technical Colleges

State Registered Apprenticeships
Special Purpose Schools
On-the-Job Training

4-Year Universities/Colleges

Possible postsecondary credit opportunities may include:

. *Advanced Placement

. *Articulated Credit (Technical Colleges)

. *Dual Enrollment/ACCEL (Degree Programs)

. *Dual Enrollment/HOPE (Certificate and Diplomas)
. Joint Enroliment (postsecondary credit only)

serves both middle and high school students.

*Postsecondary credit opportunities allow high school students to earn both college and high school credit
simultaneously while in high school. Check with your counselor/advisor and Education and Career Partnership
program manager for more information regarding these opportunities and others, such as Early College which




Go to GACollege411 at www.GACollege411.org for more information about your education and
career planning, including valuable financial information (grants and scholarships including
HOPE Program, loans, and FAFSA and CSS forms).
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The sample CULINARY ARTS PATHWAY occupations listed below meet two out of three of GDOE
definitions for high-demand, high-wage and high-skilled. www.occsupplydemand.org

Level of Average Annual Average Openings in
Occupation Specialties Education Needed Salary Georgia
Chef and Head Cook Work Experience $31,304 110
Food Service Manager Work Experience $46,384 400
General and Operations Manager | Bachelor Degree plus $87,152 3,050
Work Experience
Food Scientist & Technologist Bachelor Degree $55,869 10

CULINARY ARTS

A career in culinary arts involves more than
simply cooking. Many job opportunities exist in this field,
from executive chefs to part-time food service workers.

Chefs, cooks and food preparation workers
prepare, season and cook a wide range of foods in a variety
of restaurants and other food service establishments. Food
service managers are responsible for the daily operations of
restaurants and other establishments that prepare and
serve meals and beverages to customers.

Most fast-food or short-order cooks and food
preparation workers require little education or training since
most skills are learned on the job. Executive chefs and
head cooks who work in fine-dining restaurants require
many years of training and experience. They may receive
training through post-secondary vocational programs,
independent cooking schools, professional culinary
institutes or 2- or 4-year degree programs in hospitality or
culinary arts. Many restaurant and food service
management positions, particularly self-service and fast-
food, are filled by promoting experienced food and
beverage preparation and service workers. Many national
or regional restaurant chains recruit management trainees
from 2- and 4-year college hospitality management
programs which require internships and real-life experience
to graduate.

Important characteristics for those interested in
culinary arts include working well as part of a team, working
efficiently, personal cleanliness, self-discipline and initiative.

Job openings for chefs, cooks, food preparation
workers and food service managers are expected to be
plentiful through 2014. However, competition will be keen
for jobs in the top kitchens of higher-end restaurants.
Employment growth will be spurred by increases in
population, household income and leisure time that will
allow people to dine out and take vacations more often.

For more information, visit the following websites:
American Culinary Federation, www.acfchefs.org
www.GAcollege411.org

www.dol.state.ga.us.
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