

The Culinary Arts program at Tottenville High School provides an inspiring and “hands on” approach in preparing students for entrance into the exciting field of Restaurant Hospitality.  

 

The curriculum stresses the fundamentals needed to succeed in the food industry.  Students work in a professional atmosphere which includes a professional kitchen and full-scale dining room, “The Pirates Café”. Our students provide catering for many important school functions and work in partnership with the Tottenville High School Shop Rite Program. 

 

This program will help prepare students for entry-level employment or post-secondary opportunities in one of the fastest growing industries in the world.

 

Enrollment is limited.

CULINARY ARTS SEQUENCE

  
	
	
	FALL
	SPRING

	GRADE
	 9
	REQUIRED MUSIC OR ART
	REQUIRED MUSIC OR ART

	GRADE
	10
	KF 1 (FOOD PREPARATION)
	KF 2 (FOOD NUTRITION)

	GRADE
	11
	KF 3 (ADVANCED FOOD PREP./HEALTH & FITNESS
	KF 4 (ADVANCED FOOD PREP./HEALTH & FITNESS II)

	GRADE
	12
	KF 5 (GOURMET COOKING)
	KF 6 (COMMERCIAL KITCHEN
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