
Career Cluster:  Hospitality & Tourism

Pathway:  Restaurants & Food/Beverage Services 

Program:  Culinary Arts

Louisiana Region 5 Perkins Eligible CTE Program of Study

Employment: According 
to the Louisiana Workforce 
Commission, Chefs and Head 
Cooks are 4-star 
occupations.  They may earn 
average annual salaries 
between $27,917 and 

$80,905 in Louisiana.

Student Support Services:
Early Alert**

Veterans Services***

Flight Advisors Success Team**

Tiger Love Resource  Connection**

Food Pantry***

Low Cost Transit Services**

Counseling***#

Academic Advising***###

Social Services Referrals and Assistance**###

Tutoring***#

Pupil Appraisal*

NEPRIS Career Exploration*

Career Fairs***

WorkKeys Testing*

Career Compass*

Fast Bridge SABERS*

Teacher Mentors*

5 for 6 Opportunities #

CareerOneStop ##

Fair Change Hiring ##

*High School Support Service

** College Support Service

***High School and College Support Service

# Adult Ed Supportive Service

## Corrections Supportive Service

Employability Skills:
*Communication

*Teamwork

*Manage Information Responsibly

*Demonstrate Positive Attitude

*Critical Thinking

*Personal Responsibility

*Portray Resiliency

Ethics

Workplace Safety

Customer Service

*Included in Perkins 5 State Plan.

Technical Skills:
Budgeting

Inventory Management

Weight/Measurement Conversions

Sanitation

Nutrition

Point-of-Sales Training

CULN 1103 Basic Skills Development

CULN 1172 Essentials of D. R. Service

CULN 1133 Sanitation and Safety

CULN 1506 Intro to Culinary Principles

CULN 1223 Nutrition

CULN 1603
Culinary Productions Principles 

for Dining Facilities

CULN 2413 Regional Cuisine

CULN 1323 A'LA Carte

CULN 1233 Garde Manger

CULN 1953 Intro to Baking and Pastry

CULN 2110 Culinary Arts Externship

CULN 2433 Food & Beverage Operation

CULN 1953 Intro to Baking and Pastry

CULN 1013

Cake Decorating and 

Candy Making

CULN 1023

Baking and Pastries of the 

South

CULN 1033

Professional Baking and 

Pastries

CULN 1043 International Pastry

CULN 2013

Artisan Theory & Advanced 

Bread Techniques

CULN 2037

Baking & Pastries 

Externship

Certificate of Technical Studies - 

Production Baker

Technical Diploma - Culinary Arts

15 Hours of Approved General 

Education Courses

Associate of Applied Science - 

Culinary Arts

Certificate of Technical 

Competency - Entry Level Cook

Certificate of Technical Studies - 

Entry Level Prep Cook

Certificate of Technical Studies - 

Production Cook

Manager
/

ServSafe
Adult Ed Student

Former Corrections Student

High School Graduate

Secondary CTE Graduate

Manager/ServSafe IBC

100308 ProStart 1/ 2 semesters

100322 ProStart 2/ 2 semesters

Secondary CTE Graduate

100300 & 100301 Nutrition & Food (1/2) 

& Advanced Nutrition & Food (1/2)

Secondary CTE Graduate

100331 Baking & Pastry Arts 1


