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The Food Service and Hospitality pathway focuses on the key aspects of the industry. Students pursuing this career pathway have in-depth,
hands-on experiences that emphasize industry awareness; sanitation and safe food handling; food and beverage production; nutrition; food service
management; and customer service.
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Related Complementary Courses: » Introduction to Business » Child Development > Teaching & Learning

P = UC/CSU Approved Course Articulation = College Credit Opportunity



Post High School Options (San Diego County):

Pathway Certificate Programs 2Year (AA./ AS.) Degree
Food Service & San Diego Mesa College San Diego Mesa College
Hospitality Certificate of Achievement: Culinary Management in A.S Culinary Management in
Hospitality Hospitality
Grossmont College Grossmont College
Certificate of Achievement: Banquet Cook A.S. Culinary Arts
Grossmont College Grossmont College
Certificate of Achievement: Line Cook A.S. Baking and Pastry
Grossmont College
Certificate of Achievement: Pastry Cook Grossmont College
A.S. Culinary Entrepreneurship
Grossmont College
Certificate of Achievement:Prep Cook
Key Food Service & Hospitality Occupations in SD County 2017*
Occupations Typical Entry- Level Education 2017 Jobs in Median Hourly
Industry Earnings
Chef/ Head Cook A.A. Degree 2,970 $22.09
Cook H.S. Diploma 22,870 $12.50
Food Service Managers H.S. Diploma 6,806 $25.02
Waiter/ Waitresses H.S. Diploma 60,310 $10.01
Host/Hostess H.S. Diploma 12,220 $10.06

Skills that Employers say are VERY IMPORTANT

“Source: ONetonline.org

Active Listening m Speaking m Service Orientation m Social Perceptiveness m Coordination
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