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Career Training Options
SECONDARY | within 60 miles

Community College (6 months to 2 years)

Oxnard College Culinary Arts, AS | Restaurant Management, AS | https://bit.ly/3N9H3bl
Hospitality Management, AST
Moorpark College Hospitality Management, AST https:/bit.ly/3P503ZS
Santa Barbara City College Advanced Culinary Arts, AS | Hospitality, AS https://bit.ly/43TXEqQ
College of the Canyons Culinary Arts, AA https://bit.ly/3NgxAx5
College of the Canyons Hotel & Restaurant Management, AS https:/bit.ly/43AGsHh
Los Angeles Mission College Culinary Arts, AA https://bit.ly/41TFvcQ
Los Angeles Mission College Restaurant Management, AA https://bit.ly/41TFvcQ

California State University (4 years)

California State University Northridge (CSUN) Tourism, Hospitality, and Recreation Management, BS http://bit.ly/4n4ZWxo

California State University Los Angeles (Cal State LA) Hospitality, Wellness and Leisure Services, BS http://bit.ly/422wcbV

Private (4 years)

University of Southern California (USC) Hospitality and Tourism, MS https:/bit.ly/49DIIRe

Adult Education and Trade/Apprenticeship Programs (6 months to 2 years)

West Valley Occupational Center (WVOC) Culinary Arts: Chef Assistance http://bit.ly/4nchtUh

Los Angeles Trade-Tech Culinary Arts, AA | Professional Baking, AA | https://bit.ly/3JbKGgb
Restaurant Management, AA

Institute of Culinary Education Culinary Arts, AA https:/bit.ly/3N8xCt2

Hospitality Training Academy Culinary - Line Cook Apprenticeship Program https://bit.ly/48y4Bke

Professional Organizations
The American Culinary Federation, Inc National Restaurant Association L EV E LS O F

https:/www.acfchefs.org/ https:/chooserestaurants.org/ EDU C ATI O N

Future Careers

4 year degree: 2 year degree:
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Restaurant Executive
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Manager Chef

Manager
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Director

)
Certificates/Training/Some College: Additional Options: Bachelor’s
Degree

County of Ventura
Business Services
www.ventura.org

Business
Owner

Doctorate

How much can | make? www.bls.gov/ooh How many jobs are out there? www.onetonline.org


https://www.ventura.org/business-services/business-assistance-and-resources/
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Opciones de estudios de
carreras dentro de las 60 millas

Colegio comunitario (de 6 meses a 2 afios)

Artes Culinarias, AS | Gestion de Restaurantes, AS |
Gestion Hotelera, AST

Oxnard College

Moorpark College Gestion Hotelera, AST

Santa Barbara City College Artes Culinarias Avanzadas, AS | Hoteleria, AS
College of the Canyons Artes Culinarias, AA
College of the Canyons Gestion de Hoteles y Restaurantes, AS
Los Angeles Mission College Artes Culinarias, AA

Los Angeles Mission College Gestion de Restaurantes, AA

California State University (4 afios)

California State University Northridge (CSUN) Gestion de Turismo, Hoteleria y Recreacion, BS

California State University Los Angeles (Cal State LA) Hoteleria, Bienestar y Servicios de Ocio, BS

Privado (4 afos)

University of Southern California (USC) Hoteleria y Turismo, MS

Educacion para adultos y programas de formacion profesional (de 6 meses a 2 afios)
West Valley Occupational Center (WVOC) Artes Culinarias: Asistencia del Chef

Artes Culinarias, AA | Pasteleria Profesional, AA |
Gestidn de Restaurantes, AA

Los Angeles Trade-Tech

Institute of Culinary Education Artes Culinarias, AA

Hospitality Training Academy Culinaria - Programa de Aprendizaje de Cocinero de Linea

Organizaciones profesionales

The American Culinary Federation, Inc
https:/www.acfchefs.org/

National Restaurant Association
https:/chooserestaurants.org/

Carreras futuras

Licenciaturas de 4 afos: Licenciaturas de 2 aiios:

Gerente de Chef
restaurante

Subgerente de

Director de ejecutivo restaurante

catering

Certificados/Capacitaciones/Algunas universidades: Opciones adicionales:

Servicios Empresariales
del Condado de Ventura
www.ventura.org

Panadero Propietario

: de negocio
Cocinero g

de linea

¢Cuanto puedo ganar? www.bls.gov/ooh ;Cuantos empleos existen? www.onetonline.org
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