
  A Program of Study within the Edmonds School District

Culinary Arts and Services

For more information about this Program of Study, contact the Instructor or your
School Counselor or Career Center Specialist

Description
The Culinary Arts and Services program of study provides hands-on training through individual and 
group lab activities in food preparation techniques, kitchen safety, equipment use, nutrition, menu 
planning, catering, food garnishing, business operations, and leadership development.  Students will 
have opportunities to explore and prepare for careers in the restaurant and hospitality industry, as 
well as participate in catering projects, specialized field trips to culinary institutions, and local culinary 
competitions.

Post-High School Training Connections

This Program of 
Study reinforces 
the following 
Academic Skills:

Reading
Writing

Mathematics

Science

Occupational Information

Visual Arts

Health/Fitness

Program of Study Courses (2.0 credits from the following)
Courses within this Program of Study and the schools where they are available are listed below.  
Courses with an (ID) designation are Intradistrict Course available to all district Juniors and Seniors.  
Courses with two or more subject areas listed are Equivalency Courses which can satisfy more than 
one subject requirement.  For information about Equivalency Courses, click here.

The following represent occupations within this field and their average annual earnings and openings 
based on data from the Washington State Employment Security Department.  For more information 
about these and other occupations within this field, go to www.wois.org.

This Program of 
Study is connected 
to the following 
field(s):

Business and 
Marketing

Engineering and 
Technology

Health and 
Human Services

Arts and 
Communications

Science and 
Natural Resources

The following courses within this program of study are articulated for college credit with programs at 
Edmonds Community College (EdCC) and Lake Washington Technical College (LWTC).  College 
credits and courses which may be earned are listed below.

Course(s) Subject Area(sCredits EW LH MD MT SL
Chef School 1 .5 CTEHEC450
Hawk/Royal/Maverick/Warrior Che .5-1.0 CTEHEC457
Pro Chef .5 CTEHEC457
Culinary Combo .5 CTEHEC456
Marketing Essentials .5 CTEMAR410
Retail Store Management .5 -1 CTEMAR460

Occupations EarningsOpenings
$28,189 yr. Waiters and Waitresses 3744
$23,448 yr. Cooks, Restaurant 1365
$29,498 yr. Bartenders 741
$36,611 yr. Managers of Food Preparation and Serving Workers 634
$27,081 yr. Cooks, Institution and Cafeteria 370
$21,789 yr. Cooks, Short Order 111
$45,383 yr. Chefs and Head Cooks 100
$70,078 yr. Food Service Managers 78

HS Course Credits College Courses Earned College
Retail Store Management 1 EdCC MGMT255MAR46
Marketing Essentials 2 EdCC MGMT255MAR41
Hawk/Royal/Maverick/Warrior Chef 6 EdCC CLART121, 131, 181HEC457
Hawk/Royal/Maverick/Warrior Chef 12 LWTC CULA116HEC457

http://humid.edmonds.wednet.edu/documents/equivinfo.pdf

