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
	Exp Math

OR

Alg I
	Earth 9 Phy Sci
	Geography
	PE In/Out (Required)

Computer (Required)
	
	

	
	10
	English 10
	Alg A 

OR

Informal Geo
	Ecology 10

Biology 10
	Amer Studies I
	Health (Required)

Fine Art (Required)

PE (Elective)

Spanish I/French I (Elective)


	
	

	
	11
	English 11
	Alg B, Info Geo

OR

Applied Alg II
	Applied Chem
	Amer Studies II
	PE (Elective)

Spanish I/French I (Elective)
	Culinary Arts I
	

	
	12
	English 12
	App Alg II 

OR

Alg II
	Applied Chem

OR

Chemistry
	Soc Studies elective (Psych or relating to CA, i.e., Asian Studies)
	Public Speaking (Elective)

Personal Financial Mgt (Elective)

PE (Elective)
	Culinary Arts II
	

	
	
	
	
	
	
	
	
	

	
	

	
	13
	Expository Reading and Writing
	Math I
	Applied Nutrition
	Leadership & Groups
	Catering Operations: Buffets and Banquets

Summer Work Experience
	Food Prep Fundamentals

Intro to Rest. Mgt.

Hosp: Sanitation and Safety

Hosp: Purchasing

Culin Skill Dev in Quant. Food Prod.
	

	
	14
	Public Speaking
	
	
	Social Science Elective
	Hospitality Computer Application (Required)

Hospitality Personnel Mgt

Dining Room Practicum

American and Regional Cuisine
	Food/Beverage Operations Controls

Basic Baking

Menu Planning and Design

Culinary Practicum in Display Cooking
	

	
	   
	

	
	15
	
	
	
	
	
	
	

	
	16
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Career Pathway Plan of Study for ►Learners ►Parents ►Counselors ►Teachers/Faculty





SECONDARY





►


Chef


Pastry Chef


Sous Chef


Personal Chef


Caterer





• 1 to 2 years post-secondary training





A high school diploma is not required for beginning jobs, but it is recommended for those planning a career as a cook or chef. Executive chefs and head cooks who work in fine-dining restaurants require many years of training and experience and an intense desire to cook.





POSTSECONDARY





Notes: 


*UNH Thompson School requires SATs for admission.





*SATs may aid in admissions and financial aid decision.











