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() ®  EMPOWERING STUDENT EXCELLENCE
»

TECHNICAL
CAREERS

{Apprenticeship, Associate’s Degree, @
Advanced Certification, Experience, etc.) TN

« Banquet Chef

» Chocolatier/Confectioner

* Dietary Consultant

« Event Coordinator/Planner

« Executive Chef

» Hospital & Nursing Home Chef
« Ice Sculptor

« Mixologist

« Professional Chef

* Registered Dietetic Technician
* Restaurant Manager

« Sommelier
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CULINARY ARTS

PROFESSIONAL

CAREERS

(Bachelor’'s, Master's, Ph.D.,
Specialized Training, Experience, etc.)

« Commercial Kitchen Designer

« Culinary Instructor

« Culinary Scientist

« Culinary Trendologist

« Executive Chef

» Executive Pastry Chef

* Food & Beverage Director/Manager
« Food Stylist/Culinary Artist

« Health Inspector

« Nutritional Consultant/Nutritionist
» Research & Development Chef

« USDA Inspector

ENTRY-LEVEL

CAREERS
{with Program Completion)

* Baker

* Caterer

« Cook

« Craft Brewer

« Culinary Assistant

« Food Blogger, Writer, Critic
« Institutional Cook

* Kitchen Team Member
« Military Cook

* Restaurant Manager

« Sauté Cook

*Sous Chef



