CULINARY ARTS I
Course No. 8275
Elective
36 weeks - 3 credits
Prerequisite: Recommendation of Counselor
Previous courses in Family and Consumer Sciences preferred

This course prepares students for entry-level jobs in the culinary world.
Included are basic cooking skills and techniques, introduction to baking,
catering and business skills for successful employment. Students participate
in operating a simulated restaurant and catering service. Experience is gained
through both kitchen and classroom activities. Dishes are prepared from
scratch with major emphasis on the following of recipes and demonstrating a
variety of cooking methods.
Culinary Arts I is available for juniors and seniors.
It is offered at the ACE Center at Hermitage serving all
Henrico County Public High Schools.

CULINARY ARTS II
Elective
Prerequisite: Culinary Arts I

Course No. 8276
36 weeks - 3 credits

This course builds on knowledge gained in Culinary Arts I. The program
emphasizes occupational skills for employees in the culinary world.
Employment opportunities include catering, hotel and restaurant cooking,
and working as bakers. With approval and recommendation of the
administration and teacher, students may spend time in actual work
experience in conjunction with their studies. Students will prepare luncheons
and dinners for various school and government functions to
enhance their classroom knowledge.
Completion of this two-year program enables a student
to seek employment with a wealth of culinary experience.
In addition, students are well prepared to enter postsecondary education to become a chef.
Culinary Arts II is for seniors who have
completed Culinary Arts I.

Major Units of Study
1.
2.
3.
4.
5.
6.

Kitchen safety
7. Buffet and banquet presentation
Recipes and measurement
8. Culinary knife skills
Use of restaurant equipment 9. Catering
Nutrition
10. International cuisine
Menu planning
11. Employability skills
Regional cuisine
12. Practical work experience

Major emphasis is placed on the planning, preparing, processing and
presentation of foods using a variety of cooking methods. Students learn
baking, braising, broiling, convection cooking, frying, grilling, poaching,
roasting, sauteing, smoking, steaming, stewing and other emerging
culinary technologies. This program is accredited by the American
Culinary Federation.
Desirable Aptitudes
The primary goal for students in this class is to be prepared to
continue their education to become a chef. Applicants should be artistic,
creative, and social and have good dexterity. Students should also have a
genuine passion for the art and science of culinary preparation and
presentation. Being a chef is a rewarding career but it is also demanding.
Potential chefs need to be diligent, dedicated to their profession, and
willing to work flexible hours.
Employment Opportunities
Job opportunities are plentiful in the Richmond Metro Area. In fact,
careers in culinary-related occupations are good across the state and
nation. Salaries vary according to education, level of cuisine, experience,
acquired skills, and desire to excel. Areas of employment include:
restaurants, hotels, resorts, bakeries, caterers, and owning your own
business.
You Can Be A Leader . . .
F.C.C.L.A. (Family, Career, and Community Leaders of America) is the
state and national youth organization for
culinary arts students. F.C.C.L.A. promotes
preparation for careers with recognition for
leadership, proficiency event competition,
community service, and commitment to family.

