
Culinary & Hospitality Management
PATHWAY DESCRIPTION

Early College  
Credit/Credentials:

National Restaurant Association 
Certificate of Achievement

ServSafe Manager Certification
CPR / First Aid / AED 

Certification
Up to 9 college credits  
at Delaware Technical 
Community College

Work-Based 
Learning:
Job Shadowing
Mock Interviews

Resume Workshops
Mentorships

Sequence  
of Courses:

Fundamentals of Culinary Arts 
& Hospitality (FCH) / Advanced 
Food Production & Hospitality 

Management (AFH)
Culinary & Hospitality 

Professional (CHP) / Nutrition & 
Allergens (NA)

Baking & Pastry (BP) / 
Introduction to Hospitality (IH)

Certificate

Certificate Wage:
$29,310

Associates Wage:
$53,410

Bachelor’s Wage:
$63,340

Waiter & Waitress Chef & Head Cook Food Service Manager

Associates Degree Bachelor’s Degree

The Culinary & Hospitality Management program of study is a three (3) and six (6) course 
CTE program that is supported by the National Restaurant Association Education 
Foundation. ProStart® trains students on industry-specific skills that can be used in all aspects 
of the restaurant and hospitality industry along with the employability skills like leadership, 
accountability, teamwork, and responsibility. The program prepares students for careers such as 
Executive chef and Sous Chef, Food Service Manager, Kitchen Manager, and Line Cook.

Appoquinimink High School
Brandywine High School
Caesar Rodney High School
Cape Henlopen High School
Delcastle Technical High School
Dover High School
Hodgson Vo-Tech High School
Howard Vo-tech High School
Lake Forest High School

Laurel High School
McKean High School
Middletown High School
Mount Pleasant High School
Polytech High School
Seaford High School
St. Georges Technical High School
William Penn High School

Delaware Technical Community College Delaware Technical Community College
Delaware State University

University of Delaware 
Wilmington University
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