Tech Prep Six Year Plan

Consortium: Upper East Texas Tech Prep
Program: Culinary Arts One-Year Certificate, CIP Code: 12.0500
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ISD:
College: Texarkana College

HIGH SCHOOL COLLEGE
Freshman Sophomore Junior Senior Freshman Sophomore
ENGLISH English | English 1l English 1l English IV
(4 Credits)
MATH Algebra | or Geometry or Algebra Il or AP Math or
(4 Credits) Geometry Algebra Il Math Models Pre-Calculus
SCIENCE Biology | Chemistry | or Chemistry |, IPC , Lab-Based
(4 Credits) IPC Physics or Princ of Tech |Science
SOCIAL STUDIES |World History World Geography U.S. History Government &
(3.5 Credits)/ Economics
ECO (.5 Credits)
PHYSICAL Physical Education Physical Education
EDUCATION and Health
(1.5 Credits)/
HEALTH
(.5 Credits)
SPEECH Fine Arts Communication App.
(.5 Credits)/
FINE ARTS
(1 Credit)
TECH APP. BCIS |
(1 Credit)
LANGUAGES Foreign Language | Foreign Language Il
(2 Credits)
ELECTIVES P/l #12205221 **P/L #12205222 CHEF 1205 CHEF 2301 Intermediate [CHEF 1314 A La Carte |RSTO 1325
(3.5 Credits) Food Prod, Mgmt & Food Prod, Mgmt Sanitation & Food Production Cooking Purchasing for
Services | (2) OR & Services 1l (2) Safety (2) Hospitality Oper.

**Culinary Arts |

OR

#N1256821/N1220501 **Culinary Arts Il CHEF 1301 Basic
(CHEF 1205) #N1256822/ Food Prep (3)
N1220502 (2)
(CHEF 1301) IFWA 1205 Food

Service Equipment
& Planning

RSTO 1204 Dining
Room Service

& Planning

Baking

IFWA 1217 Food Prod

PSTR 1301 Fund. Of

RSTO 1321 Menu Mgmt

HAMG 2307 Hospitality

Mktg & Sales RSTO 2505 Mgmt.
of Food Production
RSTO 1313 Hospitality |& Service
Supervision
CHEF 2231 Adv.

HAMG 2305 Hospitality
Mgmt & Leadership

Food Preparation

26 Credits

*=Single high school class for articulation to CC class
*=Multiple high school classes for articulation to CC class(es), including "&" , "or

Credit Hours: 42




