              


 
This Career Pathway Plan of Study can serve as a guide. Courses listed within this plan are only recommended coursework and should
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be individualized to meet your  educational and career goals.




Bold – College Entrance Requirement

Bold & Underlined – Articulated Credit

    BOLD, UNDERLINED & ALL CAPITALS -
Black – High School Requirement

Italic – Imbedded Academic Core Credit  
    Transcripted Dual Enrollment Credit

	
	Grade
	English/
Language
Arts
	Math
	Science
	Social Studies
/Sciences
	Other Required Courses (R) 
Recommended Electives (E)
	*Career and Technical
Courses and/or Degree
Major Courses 
	SAMPLE
Occupations Relating
to This Pathway

	
	9
	English 9
	Transition Math
	Physical Science
	Modern US History
	Foods & Nutrition .5

Art I .5

Advanced Art

French I or Spanish I

Phys. Ed .5
	
	

	
	10
	English 10
	Algebra I or Technical Algebra
	Biology
	World Geography-East & West
	International Cuisine .5

Computer Application .5

French II or Spanish II

Phys. Ed  .5/Health .5


	
	

	
	11
	English 11
	Geometry or Business Math


	Basic Chemistry      Gr. 11 or 12


	Economics .5

Civics .5
	Business Economics .5

Personal Finance .5
	SST Culinary Arts I
	

	
	12
	English 12
	Algebra II or Accounting I
	
	Intro to Psych .5
	Career Development .25 integrated over 4 years


	SST Culinary Arts II


	

	
	
	
	
	
	
	
	
	

	Associate In Science Degree – Culinary Arts – 67/68 Credits
	

	
	13
	College

Composition

LENG 1200
	Math

Elective


	
	
	Liberal Arts

Electives
	LCUL1460   Bakery Prod.

LCUL 1510  Culinary Fundamentals

LCUL 1520  Sanitation & Safety

LHOS 1140 Dining Rm. Managemt.

LCUL 1580 Facility & Menu Design

LCUL 1590 Cost Control

LHOS 1130 Worldwide Cuisine
	

	
	14
	English 

Elective
	
	Nutrition for 

Health &

Fitness

LSCH 1290
	Critical Thinking

& Decision

Making

LSOC 2250
	Humanities/Fine Arts/

Foreign Language

Electives


	LCUL 2530  Intro. Garde Manger

LCUL 2540  Classical Cuisine

LHOS 2220  Food Purchasing

LCUL 1470  Hot/Cold Desserts

LCUL 2550  Italian Cuisine

LCUL 2560  U.S. Cuisine


	

	
	   
	

	
	15
	
	
	
	
	
	
	

	
	16
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Notes: 


*HS Students need to be proficient in basic math functions.





Job Shadows are required





Summer Semester COOP Required – 300 Hours





►General Manager


Kitchen Manager


Executive Chef


Catering & Banquet Manager


Baker


Pastry & Specialty Chef


Server


Bus Person


Host


Line Cook





NOTES: Project Running Start Courses at Lakes Region: LCUL 1460, LCUL 1510, LCUL 1520, LHOS 1140
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 High School: Newmarket High School/Seacoast School of Technology   College: Lakes Region Comm. College





NHCTC Berlin 





Career Pathway Plan of Study for ►Learners ►Parents ►Counselors ►Teachers/Faculty











