LIBERTY HIGH SCHOOL
CULINARY ARTS

Imagine working in the Culinary Arts industry if your favorite subjects are:
Stem, Art or Science

IMPORTANT CHARACTER TRAITS TO HAVE:

RECOGNIZING  APPRECIATING SELF-
DIVERSITY

STRENGTHS DISCIPLINE

Graduate Degree: A degree of
advanced academic studies a student can pursue
only after first earning a Bachelor’s degree.

Bachelor's Deg ree: The first years of study
will be devoted to general education courses while later
years focus on classes within a defined field of study.

Associates Degree: A shorter length of

degree than a Bachelor's degree program. Students will

gain basic technical and academic knowledge to either go to
work or continue in their studies.

Trade School: Usually one-year or
less. Provide specialized hands-on training to do
a specific skill or trade.

EDUCATIONAL
REQUIREMENTS

CULINARY ARTS SALARY
CAREERS POTENTIAL

Food Product Manager $$
Restaurant Manager $$
Gaming Manager

Restaurant Supply Manager $$

Nutritionist

Event Planner $$

Chef

TEAMWORK EVALUATING

WAYS TO EXPLORE:
THINK

*Why is good customer service
important? Think about how the
restaurant industry has changed
with the introduction of on line
review sites such as Yelp.
CREATE

Plan a healthy menu for your
family. Remember to include
food from a variety of food
groups.
INVESTIGATE
*You and your friends want
to open a lemonade stand.
Calculate all of the costs
associated with opening
your stand. How much would
you have to charge for your
lemonade to be profitable?
How else can you explore in the
area of CULINARY ARTS?

bakeries & hotels
*Sysco Systems
«Kaiser Permanente

«Fresenius Medical Care

<<« [t's never to soon to become aware, eligible & prepared for life after high school »» »



