
 
Students are involved in real-world learning

Pathways to Success!

College & Career Ready 

Students develop soft skills in communication,

critical thinking, teamwork, leadership, and work
ethic.
Students can earn a ServSafe Food Handler
certification in:

Culinary Arts 2

Students earn UC/CSU "G" elective credit and
are prepared to enter a degree program in Food
Science, Dietetics, Nutrition, and Culinary Arts.

 

experiences on campus and in the community.

Recipe Development, Food Innovations
& Marketing
Food Science Experiments
Food Preparation & Cooking Labs 
Workshops & Field Trips

Food Service &
Hospitality

 Hospitality, Tourism, & Recreation Industry

Program Overview
 

Course Sequence
Culinary

Arts 1

Student Experiences

Culinary
Arts 2

The Foodservice and Hospitality Pathway offers hands-on experience in culinary arts,
event planning, and customer service. Learn cooking techniques, restaurant
management, and hospitality skills to prepare for exciting careers in the fast-paced
food industry and event planning professions.


