
Students learn academic, technical and employability skills 
required to gain level entry employment in the food service 
industry. The foundation of the course is career readiness 
and teaching students transferable skills necessary to be 
successful in the post-secondary world.

Food Services

Be career ready, with food preparation and 
professional presentation skills

Units of Study
•	 Career Development and Exploration
•	 Employability Skills
•	 Customer Service Skills
•	 Safety and Sanitation
•	 Equipment Identification & Operation
•	 Weights & Measures
•	 Breakfast Foods
•	 Lunch Foods
•	 Dinner Foods
•	 Desserts
•	 Baking

Classroom Support

The Food Services program is directly 
aligned to viable employment options 
and to the CDOS credential. In order to 
support students with special needs, 
these courses have a classroom aide and 
smaller student-to-teacher ratios.

Career Outlook
All CTE programs correlate to many 
careers paths. Use the links below to 
explore more. One example:

Job Projections for Food Preparation 
Workers: 18% projected growth in New 
York State jobs 2016-2026.
 

New York State salary range:
$21,632 entry level- $29,980 experienced

Education Requirements: Formal 
education is not required; most learn 
through on the job training. 

Explore more:
https://www.careerzone.ny.gov/
https://www.onetonline.org/find/

Licensing / Industry- Based 
Certification

ServSafe – Food Handler

Work-Based Learning
Opportunities to earn work-based 
learning hours are infused within the 
curriculum. Work experiences are gained 
in the Food Services program through:

•	 Homesteads for Hope
•	 Meals on Wheels
•	 Tops Markets
•	 U of R Nursing 
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