
    

PROGRAM OF STUDY 

 EFFECTIVE FOR THE CLASS OF 2016 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

       

   

   

 

 

 

 

 

 

 

 

 

 

Grade 9-Required Courses Grade 10-Required Courses 

 

Introduction to Commercial Foods  

English I 

Modern World History and Geography 

Mathematics I 

Lab Biology 

Classical and World Language I 

Health & Physical Education I 

 

 

 

Introduction to Commercial Baking 

English II 

US History I 

Mathematics II 

Science II 

Classical and World Languages II 

(recommended) or Elective (5 credits) 

Health & Physical Education II 

 

Grade 11-Required Courses Grade 12-Required Courses 

 

Culinary Arts and Hospitality  

Management I/Culinary Math (10 credits) 

English III 

US History II 

Mathematics III 

Science III 

Health & Physical Education III 

 

 

Honors Culinary Arts and Hospitality 

Management II  (10 credits) 

English IV 

Health & Physical Education IV 

**Elective- Music Art or Drama (5 credits) 

***Financial Literacy (2.5 credits) 

Elective- student choice (2.5 credits) 

Elective- Menu Planning/ Hospitality 

Governance or student choice- (5 credits) 

 

Additional State Requirements for Graduation 

 

21
st
 Century Life and Career or Career and Technical Education-5 credits (requirement met 

through program courses) 

**Visual & Performing Arts (Music, Art, or Drama)-5 credits 

***Financial Literacy-2.5 credits 

 

 

 

 

 

 

 

 

 

 

 

The Culinary Arts Academy is a four-year program of study 

that consists of a wide range of courses, training, 

experiences, and activities in culinary, hospitality 

management, and food science. Traditionally, all of the 

academy’s graduates continue their education completing 

an associate, bachelor, or master level degree in the 

culinary field. 

 

The traditional course work is enhanced by relevant action 

research projects with the opportunity for “hands on” 

professional skill development through all operational 

phases of a fully licensed restaurant, the Five Star Café. 

College degree or placement credit, in the culinary content 

area, may be earned through high school course work tied 

to an articulation agreement with The Culinary Institute of 

America. Students are prepared and have the opportunity 

to take safety and sanitation certification tests that are 

nationally recognized by the National Restaurant 

Association’s ServSafe.  Career portfolios are developed 

and serve as a means for career placement opportunities 

and college articulation credits.  Career exploration and 

leadership activities include community service learning 

projects and professional skill competitions.  Students 

maintain active membership in the nationally recognized 

Skills USA Club and National Technical Honor Society.  

 

            

CULINARY ARTS ACADEMY 

FREEHOLD HIGH SCHOOL 

2 Robertsville Road 

Freehold, New Jersey 07728 

Ms. Catherine Boenig, Supervisor   

732-431-8360 ext. 2008 

 

 

 

I have read and understand the Academy’s Program of Study.                      Name of Student (Print clearly) ______________________________________________

       

________________________________    _______________    ________________________________  _________________ 

               Student Signature                            Date                Parent/Guardian Signature                Date 


