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Technical College Major: Culinary Arts   High School Career Pathway:   Culinary Arts 
 

Courses Grade 9 Grade 10 Grade 11 Grade 12 1st Year College 2nd Year College 

 
English 

 
Ninth Grade Literature 
and  Composition 

 
Tenth Grade 
Literature and 
Composition 

  
American Literature and 
Composition 

 
12th Grade Literature 
and Composition 
 

    
GENERAL CORE 
ENGL 1101 - Composition and Rhetoric 

PSYC 1101 - Introductory Psychology 
MATH 1111 - College Algebra 

Humanities Elective 
General Core Elective 
  

OCCUPATIONAL COURSES 
*COMP 1000 – Introduction to Computers 

*CUUL 1000 – Fundamentals of Culinary 
Arts 
*+CUUL 1110 – Culinary Safety & 

Sanitation 
+CUUL 1120 – Principles of Cooking 

CUUL 1220 – Baking Principles 
 
 

 

 

OCCUPATIONAL COURSES 
CUUL 1320 – Garde Manager 

CUUL 1129 – Fundamentals of 
Restaurant Operations 

+CUUL 1370 – Culinary Nutrition & 
Menu Development 
CUUL 2160 – Contemporary Cuisine 

Culinary/Hospitality Related 
Elective 

One of the following: 
CUUL 2130 – Culinary Practicum & 
Leadership  

CUUL 2140 – Advanced Baking & 
International Cuisine 

 
Mathematics 

Math I  or 
Accelerated Math I 

Math II or 
Accelerated Math II 
 

Math III or 
Accelerated Math III/ 
AP/IB 

Math IV or  
Calculus or 
AP Calculus 
 

 
Science 

 Biology I 
 

Physical Science or  
Physics 

Chemistry or  
Environmental 
Science 

Science Elective  

 
Social Studies 
 

American 
Government/ 
Civics 

World History US History Economics/ 
Business 

Foreign 
Language 

 
2 Units of Same Language 
 

PE/Health 
 
1 Unit 
 

 
Career/Technical  
 
 
 
 
 
 
 
 

 
Possible Courses Toward Pathway 
 
   Computer Applications 
 
Culinary Arts  Pathway 
 
Introduction to Culinary Arts 
 
Culinary Arts I 
 
Culinary Arts II 
 
    
 

 
Dual Enrollment Opportunity Available 

To Juniors and Seniors 
 

Culinary Nutrition Assistant 
 Technical Certificate of Credit  

 
TCC may be earned while still in High School 
+EMPL 1000 – Interpersonal Relations & 
Professional Development 
*+CUUL 1110 – Culinary Safety & Sanitation 
+CUUL 1120 – Principles of Cooking 
+CUUL 1170 – Introduction to Culinary Nutrition 
+CUUL 1370 – Culinary Nutrition & Menu 
Development 
         
 Total College Credits: 17 

Culinary Nutrition Assistant 
Technical Certificate 

Culinary Arts Degree Culinary Arts Degree 

 

Award Conferred  Required College Credits for Degree:   62  *  Possible Articulated Credit 
Technical Certificate and  Earned College Credits:                          17  + Dual Enrollment Courses 

Associate Degree of Applied Science  Hours Remaining to Reach Diploma:    45  # ACCEL Courses 
           

                                 JOINT Enrollment also available for high school students.               



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


