Foods & Related Culinary Arts Foundations

Personal & Culinary Services Cooperative
Worksite Experience

Restaurant/Food Services Management

CULINARY SERVICES

Baking & Pastry Arts/Baker/Pastry Chef
Culinary Arts/Chef Training

Food Production & Services

ALIGNED TO INDUSTRY

Food Service Managers ~ $71,080 590 25%
Work Experience Opportunities
CTE students in many cases can pursue what is called a "work-based learning"
. ) opportunity or an internship involving a job outside of school. "Work-based
EXGCUtIVG Chef’ $551530 370 25 /° learning” experiences are always paid, and students can also earn high school
Executive SOUS Chef credit. Internships are typically paid, but students do not earn academic credit.

Individual schools and CTE teachers work with local employers to arrange these
opportunities for their students, so your local CTE or career office is the best

Banquet Chef $55[530 370 25% source of information for what your own school offers.

Washington State Family, Career and Community Leaders of America
Travel with friends to events and competitions; practice and test your skills in
local, state and national competition; and learn how to lead. These are the
Restaurant Manager $39,750 3,950 24% benefits to the students served by FCCLA. Their career interests are in
education, food, hospitality, interior decorating, and textiles (sewing, fashion).
FCCLA focuses on the roles of family member, wage earner and community
leader. Members develop skills for life including:

Food Production $391750 3,950 24% ®  Character development
Supervisor ° Creative and critical thinking

[ Interpersonal communication



http://wa-fccla.org/

HIGHER EDUCATION

Restaurant, Culinary Food Service Systems Administration/
Management
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Additional industry-based certification information is available from the OSPI website.
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For additional information on this cluster, please contact:
OSPI Career and Technical Education | cte@k12.wa.us

https://www.k12.wa.us/cte


mailto:cte@k12.wa.us
https://www.k12.wa.us/cte

