CULINARY ARTS ACADEMY
The Culinary Arts Academy prepares students for college while immersing students in the culinary arts. Students take their core classes in our small learning community and also have the opportunity to take honors and advanced placement classes.  While pursuing a Regents or Advanced Regents diploma, students take one period of culinary arts a day for all four years of high school.  Culinary arts courses are taught using the ProStart curriculum, which is recognized by the New York State Restaurant Association.  Some CAA events include our annual Italian Festival, Thanksgiving celebration, Mardi Gras, semi-formal, and Senior Night.
Our on-site student run Raider Cafe offers our students real world experience while catering school and community functions.   Our leading partner is C-CAP, Careers through Culinary Arts Program, which offers students opportunities for job shadowing, career readiness, and paid internships at premier restaurants in New York City such as Jean Georges, Nobu 57, and Le Bernadin.  Our students have been recognized in scholarship competitions and many receive full college tuition.   

I can learn to make dishes here and then I make them for my family.  The teachers make school fun.  At the end of every week we get to eat our food, food we made with our own hard work.  That makes me feel special. (Culinary Arts Academy senior)
