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Meet the Instructor:  
 

 
California                           
Culinary in San 
Francisco. 

 Certification: 

Servsafe  

Certificate 

 

Culinary Arts equips students with the skills to pursue 

careers in the culinary field as a personal chef, caterer, 

executive chef, and food  

and beverage manager.  

Courses cover topics that  

range from kitchen safety  

and sanitation, history  

of the foodservices  

industry, careers,  

nutrition, recipe basics, 

proper kitchen tools and  

equipment, and kitchen staples to food presentation, 

advanced cooking  

principles, bakeshop 

preparation skills,  

Professionalism, and  

business opportunities.  

upon completion of this  

program of study, students will have applied a full range 

of knowledge and skills in culinary arts and 

built a professional portfolio in preparation 

for future training at the postsecondary 

level. 

Culinary Arts includes: 
• Hospitality and Tourism Management 

 

 
  

 

Freshmen Courses Offered: 

Culinary Arts 1 (Program of Study Hospitality and Tourism—

Culinary Arts) Culinary Arts I equips students with the 

foundational knowledge and skills to pursue careers 

in the culinary field as competent entry-level quick 

service and fast food employees. Upon completion of 

this course, proficient students will have knowledge  

in the components of commercial kitchen safety and 

sanitation, 

history of the 

foodservice 

industry, 

hospitality 

careers, 

nutritional 

concepts,  

recipe basics, proper kitchen tools and equipment, 

and kitchen staples. Throughout the course students 

will gain experience in commercial food production 

and service operations, while preparing for further 

training in the culinary arts program of study at the 

secondary and postsecondary levels. Artifacts will be 

created for inclusion in a portfolio, which will 

continue throughout the full sequence of courses. In 

addition to implementing the following standards, the 

course should include a suggested 30 hours spent in a 

commercial kitchen laboratory. 

 

 

 

 

 

Club Information: 

SkillsUSA is a partnership of students, teachers and industry working 

together to ensure America has a skilled workforce. SkillsUSA helps 

each student excel. 

SkillsUSA serves more than 335,000 students and instructors annually. 

This includes 19,500 instructors who join as professional members. 

Including alumni, SkillsUSA membership totals over 395,000. 

SkillsUSA has served more than 12.5 million annual members 

cumulatively since 1965. 

  

 

Courses Offered: 

• Culinary Arts I 

• Culinary Arts II 

• Culinary Arts III 

• Culinary Arts IV 

• Work-Based Learning 


