MIAMI VALLEY

Curriculum Plan 2023-2024
Program: Culinary Arts

CTSO Primary: FCCLA CTSO Secondary: NA
Pathway: L1 WebXam: 40MD

Courses Offered

Level 1 Curriculum

Semester 1 Hospitality Fundamentals (lab)
Semester 1 Hospitality Fundamentals (related Class)
Semester 2 Catering & Banquet Service Ops (lab)

Semester 2 Catering & Banquet Service Ops (related Class)

Level 2 Curriculum
Semester 1 Dining Room Service And Operations

Semester 2 Event And Food Planning

College Credits Available

Name College Semester Hours Available
CTCFO001 Sanitation & Safety w/ServSafe, Must earn certification to earn CTAG credit CTAG 2
CTCFO002 Introduction to Hospitality and Tourism, ODE Course 330000 (Hospitality Fundamentals) CTAG 2
ALH 1132 Heartsaver First Aid, CPR, and AED (American Heart Association Heartsaver First Aid, Sinclair 1
CPR/AED card required) College
HMT 1126 Baking 1 & Restaurant Desserts Sinclair 4
College
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Credentials Available

Name

City of Englewood Fire Dept - Fire in the Workplace and Fire Extinguisher Training
American Heart Association Heartsaver First Aid, CPR, and AED

ServSafe - National Restaurant Association Food Handler's Certification

S/P2 Culinary Arts-Food Safety

S/P2 Culinary Arts-Workplace Safety

S/P2 Culinary Arts - Land that Job - Interview Skills for Culinary Students

S/P2 Culinary Arts - Land that Job - Building Resume

S/P2 Culinary Arts - Ethics and You in the Culinary Industry

S/P2 Culinary Arts - Time for a Team Huddle, Running Successful Team meetings
ServSafe - National Restaurant Association Manager's Certification

ServSafe - National Restaurant Association Allergens Certification

Ohio Driver's License

RISE Up Customer Service and Sales

ODE Points Available
0
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