Culinary & Hospitality Management

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.
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Jobs and Salary ranges are sources from the U.S. Department of Labor

Ready to get started?
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