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Board Action Requested: Request to reinstate a Restaurant Management & Culinary Art Program at 

GHS starting in the 2021-2022 SY.  The program will act as a survey to all things culinary arts, and 

include topics such as Intro to Culinary Arts, The Art and Science of Baking, Advanced Pastries and 

Confections, and Restaurant Management. Courses fulfill the “practical art requirement” per the NJDOE 

graduation requirements and blend academic and technical skills, to provide for the knowledge and 

training necessary to succeed in future careers.  

 

  

 

  

Details & Ramifications:   
Coursework will be designed to pique interest in and ultimately prepare students for careers in 

institutional, commercial, or self-owned food establishments or other food industry occupations. 

Instruction and specialized learning experiences include theory, laboratory, and work experience related to 

planning, selecting, preparing, and serving quality food, nutritive values, use and care of commercial 

equipment, safety and sanitation precautions. 

 Positives:  

Through careful planning and implementation, the ultimate goal is that this coursework may lead to 

certifications through organizations such as ProStart, ManageFirst, ServSafe, and OSHA10. Additionally, 

our goal is to partner with C-CAP (Careers through Culinary Arts Programs, which offers students 

opportunities to compete in cooking competitions and provides professional development with well-

known chefs during the summer and school year. 

 

 

 
Concerns:  Title 1 Schoolwide Funding  

 

Facility Needs – New cabinets, countertops, sinks and ovens are needed and will follow existing layout. 

Plumbing and electrical is in working order.  
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