PROGRAM OF STUDY          GEORGIA NORTHWESTERN TECHNICAL COLLEGE                      http://www.gntc.edu
Technical College Major: Culinary Arts                                                  High School Career Pathway:   FACS – Culinary Arts
	Courses
	Grade 9
	Grade 10
	Grade 11
	Grade 12
	1st Year College
	2nd Year College

	English
	Ninth Grade Literature and  Composition
	Tenth Grade Literature and Composition
	American Literature and Composition
	12th Grade Literature and Composition

	GENERAL CORE

 *ENG 1010 - Fundamentals of 
   English I

 *MAT 1012 - Foundations of 

   Mathematics
   EMP 1000 – Interpersonal 
   Relations and Prof. Development
OCCCUPATIONAL COURSES

CUL 114 - American Regional 
  Cuisine

  CUL 121 - Baking Principles I

  CUL 122 - Baking Principles II

  CUL 127 - Banquet Preparation & 
  Presentation


	  CUL 129 - Front of the 
  House Service

  CUL 130 - Pantry, Hors 
  D’Oeuvres, & Canapes

  CUL 132 - Garde Manger

  CUL 133 - Food Service 
  Leadership & Decision
  Making Or

  MSD 103 - Leadership and 
  Decision Making

  CUL 137 - Nutrition and 
  Menu Development

  CUL 215 - Contemporary 
  Cuisine I

  CUL 220 - Contemporary 
  Cuisine II

  CUL 216 - Practicum/ 

  Internship Or

  CUL 124  - Restaurant and 
  Hotel Baking And

  CUL 224 - International 
  Cuisine


	Mathematics
	Math I  or

Accelerated Math I
	Math II or

Accelerated Math II


	Math III or

Accelerated Math III/

AP/IB
	Math IV or 

Calculus or

AP Calculus


	
	

	Science
	 Biology I


	Physical Science or 

Physics
	Chemistry or 

Environmental

Science
	Science Elective 
	
	

	Social Studies


	American Government/

Civics
	World History
	US History
	Economics/

Business
	
	

	Career/Technical 


	Possible Courses
Computer Applications

High School 101

	Possible Courses

Introduction to Culinary Arts

Culinary Arts I

Culinary Arts II


	Courses may be earned while still 
in High School
	
	

	
	
	
	*SCT 100 – Intro. To Microcomputers
+CUL 100 – Professionalism in Culinary Arts
+CUL 110 – Food Serve Sanitation & Safety

+CUL 112 – Principles of Cooking

+CUL 116 – Food Service Purchasing and Control

 Total College Credits:  20
	
	

	
	
	
	Possible Credits toward Culinary Arts Diploma
	Culinary Arts Diploma

	  The sample  Culinary Arts careers listed below can be viewed at: www.occsupplydemand.net

	Career
	US Average Annual  Salary
	GA Average Annual  Salary
	2006-2016 Employment Outlook

	Chefs and Head Cooks
	$38,770
	$30,030
	Average Growth

	Cooks, Restaurant
	$21,990
	$19,960
	Faster than Average Growth

	Cooks, all other
	$23,060
	$21,480
	Little or No Change


	Award Conferred
	
	Required College Credits for Diploma:   82
	
	*  Possible Articulated Credit

	Technical Certificate, Diploma, or
	
	Earned College Credits:                           20
	
	+ Dual Enrollment Courses

	Associate Degree of Applied Science
	
	Hours Remaining to Reach Diploma:     62
Average College Savings:  $800.00
	
	# ACCEL Courses
JOINT Enrollment also available for high school students.











