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What is Culinary Arts? 

 The Art of Preparing, Cooking, Presenting and 
Serving Food



Employment
Food and beverage service 
and related workers are 
employed in a variety of 
dynamic industry jobs.

Many foodservice positions 
offer ladders to management 
opportunities with workers 
often starting at entry level 
positions. 

Salaries within these career 
trajectories vary widely 
depending on experience, 
location and sector. 
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Why a Culinary Arts Program? 

● There exist no rigorous HS to College culinary industry pathways in the area. 

● There is a strong need for trained food service industry workers based on 
continued expected job growth.

● Employment of food and beverage service and related workers was projected 
to grow 10%* from 2019 to 2029, much faster than the average for all 
occupations.   (*pre-Covid projections, growth post-Covid expected to rebound as strong if not stronger 
due to increased consumer demand)

● Food service training, education and jobs serve the needs of a diverse 
population of individuals including underprivileged communities.



Student Benefits  of Dual Enrollment Programs

Develop College Skills Confidence Building

Practice Job Readiness 
Skills

Increase Job Entry 
Earnings

Increased HS Graduation 
and College Enrollment

Equitable Training for 
Underrepresented Students



 Certificate of Achievement in Culinary Arts

● Building a Cañada College Certificate of Achievement in 
Culinary Arts offered in collaboration with SUHSD as a 
dual-enrollment program serving 600+ students

● 8 courses, scheduled over 3 years held in the high schools

● Students will take an estimated 21 dual enrollment units

● Students will complete the required curriculum for the CA 
Food Manager Certification, CA Responsible Beverage 
Service training and Guest Service Gold Certificate Program

Proposed 
Program Summary



Programs held 
off-site at:

SUHSD High Schools
(3-year)

Sequoia District 
Adult School

(1 Year intensive)

Canada at Menlo Park
& 

JobTrain
(1 Year intensive)

600 students

45 students

30 Students

Phase 
1

Phase 
2



Proposed High School Course Progression

Year 1
● Culinary Foundations
● Baking Foundations

Year 2 Year 3
● Catering & Event Service
● Catering & Quantity Food Production
● Safety & Sanitation

● World Cuisines
● Menu Planning
● Food Purchasing & 

Industry Cost Controls
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Key 
Competition

Cabrillo College - 
Culinary Arts & Hospitality Management

Mission College - 
Hospitality Management

Skyline College - 
Hospitality & Tourism Management 

City College San Francisco -  
Culinary Arts, Food Service, or Hotel Management

San Jose State University - 
Hospitality, Tourism & Event Management 



Dual 
Enrollment: 

Who it serves

The dual enrollment pathway and resulting 
Cañada College Culinary Arts Certificate is serves 
a diverse group of learners and demographics. 

People seeking entry level positions within the 
food service industry will gain valuable technical, 
EQ and essential skills education through the new 
proposed program. 

These types of programs engage students of all 
backgrounds and abilities and help improve self 
esteem, visualizing being a college student and 
create a foundational pathway from high school to 
college life.

Low-income, first-generation, and otherwise 
underserved and underprivileged students can 
benefit from participation.



How does this affect Skyline College’s Program?

● Skyline college has a hospitality program, not culinary
● No hands on skills based kitchen coursework
● Feeder high schools are asking for this program

○



Questions & Comments
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