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TECH-PREP SIX-YEAR PLAN

(Recommended Graduation Plan)


College:  
Austin Community College





ISD/CISD:  

Del Valle ISD
Program/CIP:
Culinary Arts/12.0503





Career Cluster:
Hospitality and Tourism


Plan:
Pastry Arts Certificate





Career Pathway:
Restaurants and Food/ Beverage Services
	HIGH SCHOOL
	COLLEGE

	SUBJECT
	FRESHMAN
	SOPHOMORE
	JUNIOR
	SENIOR
	Semester I
	Semester II
	Semester III

	English (4)
	English I
	English II
	English III
	English IV
	
	
	

	Math (4)
	Algebra I
	Geometry
	Algebra II
	4th year of math
	
	
	

	 Science (4)
	Biology
	Chemistry
	Physics
	4th year of science
	
	
	

	Social Studies (4)
	World Geography
	World History
	U.S. History
	Government/

Economics
	
	
	

	Physical Education (1)

Health (0.5)
	Health
	
	
	Physical

Education
	
	
	

	Speech (0.5)

Fine Arts (1)
	
	Fine Arts
	
	Communication Applications
	
	
	

	Languages (2)
	
	World Language I
	World  Language II
	
	
	
	

	Technology Applications (1)
	
	
	Business Information Management  I

1 credit

(BUSIM1)

PEIMS #13011400
	
	
	
	

	Electives
	Pathways to Success

.5 credit

Local Elective

Principles of Hospitality and Tourism

.5 credit

(PRINHOSP)

PEIMS #13022200
	Culinary Arts

1 credit

(CULARTS)

PEIMS #13022600

For

CHEF 1301


	Practicum in Culinary Arts

2 credits

(PRACCUL)

PEIMS #13022700

For

CHEF 1205
	Practicum in Culinary Arts II

2 credits

(PRACCUL2)

PEIMS #13022710
	FDNS 1301 Introduction to Foods

CHEF 1205 Sanitation and Safety (TP)

IFWA 1217 Food Production and Planning


	PSTR 1301 Fundamentals of Baking

PSTR 1305 Breads and Rolls

PSTR 1343 Bakery Operations and Management

PSTR 1310 Pies, Tarts, Teacakes and Cookies


	PSTR 2331 Advanced Pastry Shop

Restricted Elective

CHEF 1301 Basic Food Preparation (TP)
HAMG 2389 Internship—Hospitality Administration/ Management, General


Total possible college credits completed in high school = 3






Credit hours required to complete certificate program=28
