
Hospitality &
Tourism

Do you...
Have an interest in catering
fabulous events for special
occasions?

Know that you could have a career
preparing meals for sports teams
like the Texans, Dynamo or Astros?

Ever think about owning and
managing your own restaurant or
bakery?

Enjoy baking and decorating
specialty desserts, cookies and
cakes?

Culinary Arts

Endorsement:
Business & Industry 

The Culinary Arts Program of Study starts
on the home campus.  Students learn
about operations and functions of a
commercial kitchen while covering the
diverse areas of the culinary industry. 
 This includes areas of food and kitchen
safety, preparation techniques while
utilizing various tools in the kitchen and
practicing recipes in the culinary labs. 
 Students continue the program at the
Guthrie Center, in a state-of-the-art, high-
level system of teaching kitchens and
labs.

Students will learn the fundamentals of
cooking, the science of backing, food
service management, production skills,
and sanitation procedures.  Additionally,
students will have the opportunity to
prepare and serve at various dining
functions, gain an understanding of front
and back of the house roles, and how to
run and manage a small culinary
business.  Practical experience is gained
in our own student run café and coffee
shop, Common Grounds!

Notice of Non-Discrimination



Level 1:  Grades 9 - 10

Introduction to Culinary Arts
Students interested in pursuing a career in the food service industry will gain insight into food
production skills, the various levels of industry management, and hospitality skills through classroom
and lab based learning.

Level 2:  Grades 10 - 11

Culinary Arts
Students will learn the fundamentals of cooking, the science of baking, management and production
skills, and safety/sanitation procedures while developing their creativity for recipe development and
event planning.

Level 3:  Grades 11 - 12

Advanced Culinary Arts
Students will increase their depth of knowledge and experience in baking, protein selection, advanced
nutrition and sustainability. Additionally, students will have an understanding of front and back of the
house roles and how these areas work together to create a successful operation.
IBC:  Servsafe Manager 

Level 4:  Choose One
Grade 12

Practicum in Culinary Arts:  Café Operations
Café Operations is a combination of lab instruction, demonstration, and hands‐on production to
provide practical application to café and catering business practices and kitchen operations.

Practicum in Culinary Arts:  Chef Training
Chef Training is a combination of lab instruction, demonstration, and developing advanced knife skills,
soup and sauce production, vegetable and meat cookery.

Culinary Arts
Program of Study

Student Organization


