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CULINARY ARTS: AMERICAN CULINARY FEDERATION

CULINARY ARTS (ACF)

The Culinary Arts program is only
offered at Easton High School.
Students from St. Michaels
Middle/High School may
participate through the Cross
Campus program. This program
has received certification from the
American Culinary Federation
(ACF). The American Culinary
Federation gives students the
opportunity to earn industry
certification and credit toward
becoming a Certified Culinarian
(CC) or a Certified Pastry
Culingrian (CPC) professional in
the field of Culinary Arts. Students
who successfully complete the
program are also eligible to take
the ServSafe assessment. Students
receive education in professional
cooking and baking. As students
progress through the program they
receive hands-on-education in
nutrition, food production, food
service, safety and sanitation, cost
control and marketing.

COURSE SEQUENCE

Culinary Basic I
Culinary Basic II
Culinary Pathway I
Culinary Pathway 2
Culinary Pathway 3 -
Work Based Experience

CAREER OPTIONS

First Cook

Professional Chef
Professional Pastry Chef
Sous Chef

Banquet Chef

Garde Manger Chef

INSTRUCTORS

Linda Brown
Ibrown@tcps.k1l2.md.us

Joseph Candel
jecandel@teps.k12.md.us

College articulation credit available
(Please see your School Counselor)
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