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CULINARY

FIRST

Do you love to make a statement with food?  If you love to experiment in the kitchen with
recipes and enjoy creating a atmosphere that highlights your food creations then culinary is
the career pathway for you.  Culinary Pathways teach you everything from the safe way to prepare
and serve food to the art of food design and exquisite baking. If this sounds exciting, you should
sign up for the Culinary Pathway.

NEXT

LATER

Line Cook

Fry Cook

2021 Avg Hr RateJob
$13.44

$ 10.66

Requires on-the-job training, work experience, and/or a High School Diploma.

Requires 2-4 years of education beyond high school.

Requires 4 or more years of education beyond high school
plus work experience.

Restaurant Cook

Chef and Head Cook (Sous Chef)

Cafeteria Cook

Baker

2021 Avg Hr RateJob
$13.81

$27.16

$13.02

$12.75

Food Service Manager

Management Occupations

Dietitians and Nutritionist

2021 Avg Hr RateJob
$27.83

$39.62

$30.92

* See back for Training Pathways >>

For more information, please visit: www.bay.k12.fl.us/cte-2
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SOURCES:
*Florida Department of Economic Opportunity, Bureau of Workforce
Statistics and Economic Research, Occupational Employment
Statistics Program (OES)
*Bureau of Labor Statistics, U. S. Department of Labor, Occupational
Outlook Handbook

FIRST

NEXT

LATER

Culinary Arts 1

Culinary Arts 2

Culinary Arts 3

Culinary Arts 4 

Institutions / SchoolTraining Program
Bay High School

Bay High School

Bay High School

Bay High School

B.A. Entrepreneurship

B.A. Hospitality Management and Tourism

Institutions / SchoolTraining Program

Florida State University, Panama City

Chef's Apprentice Certificate

Culinary Arts Certificate

Institutions / SchoolTraining Program

Gulf Coast State College Certificate Program

Programs are middle & high school career exploration or career pathways.  Students enrolled in
the Culinary Career Pathway at Bay HS can earn Certified Food Protection Manager
(ServSafe) and National Pro Start Certificate of Achievement Industry Certifications.

Programs are certifications, technical programs or 2 year degrees.

Requires 4 or more years of education beyond high school plus work experience.

Gulf Coast State College

* FREIDA-Florida Research and Economic Information
Database Application

Organized by the Bay High School Marketing Department

A.S. Culinary Management

A.S. Entrepreneurship

A.S. Hospitality and Tourism

* Through completion of this academy, you could qualify for the Bright Futures Gold Seal Vocational Scholarship.


