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1.  What personal ability can individuals utilize in order to have a rewarding career?
2.  Name 3 things a person must possess in order to grow and be successful in the food industry.
3. What counts the most in the food industry when considering “success?”
4.  What is the first step in achieving a successful culinary arts career?

5.  What traits should be developed in order to be successful in the food industry?
6. Describe what on-the-job training is.
7.  List one con about on-the-job training.
8. Describe what an apprenticeship program is.

9. What does job shadowing provide in the culinary arts field?
10.   How can high school culinary programs be beneficial for students to take?
11.  What is the difference between a certificate program and a degree?
12. What is a postsecondary culinary arts program mean?

13. How long does it take to complete a postsecondary culinary arts degree?

14.   What is a 2 year degree called in the culinary arts?

15. What is a 4 year degree called in the culinary arts?

16.  Give 1 CAREER example in each of the following culinary arts degree areas.


MANAGEMENT:

PRODUCTION:

COOKING:


BAKING:


SALES:


SERVICE:


NUTRITION:


COST CONTROL:


SANITATION:

