
 
CULINARY OPERATIONS I 
Course #:  8515210 
Grade Offered:  9, 10, 11, & 12 
Course Length:  One Year 
Prerequisite: Interest in cooking or food-related career 
         
This is the first course in a three-credit core program 
designed to allow students an opportunity to learn skills 
needed to work in the food industry and earn the Florida 
Gold Seal Scholarship.  Students will develop 
competency in career and job opportunities; basic food 
skills; personal productivity; safe, secure, and sanitary 
work procedures; operational systems; recipes; 
commercial tools and equipment; principles of nutrition; 
font-of-the-house duties; back-of-the-house duties; food 
and beverage preparation. 
 
CULINARY OPERATIONS II 
Course #:  8515220 
Grade Offered:  10, 11, & 12 
Course Length:  One year 
Prerequisite:  Must have completed I and have 
                       instructor approval 
 
This course covers first-year competencies in more detail 
and will utilize the ProStart, Level 1 curriculum which will 
give the student the opportunity to obtain the level 1 
ProStart certification.  Students will have the opportunity 
to receive the food handlers’ training and will participate 
in a number of school-based enterprises.  Students will 
be trained to work as a cook, host/hostess, and 
waiter/waitress. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 

CULINARY OPERATIONS III 
Course #:  8515230 
Grade Offered:  10, 11, & 12 
Course Length:  One Year 
Prerequisite:  Must have completed 1 & 2  
 
This third course completes the three-core course 
requirement for the Florida Gold Seal Scholarship in the 
area of Food Production and Services.  Students will 
have the opportunity to study the Professional Food 
Manager’s Certification requirements and will be trained 
as a cook, kitchen helper, baker’s helper, and cashier.  
Students will either work from the Pro-Start 1 or 2 
curriculum and have the opportunity to obtain the Pro-
Start Certification. 
 
CULINARY OPERATIONS IV/V/VI 
Course #:  8515110/11/12 
Grade Offered:  10, 11, & 12 
Course Length:  One Year 
Prerequisite:  Must have completed all prerequisite 
classes 
 
These fourth through sixth courses complete the three-
core course requirement for the Florida Gold Seal 
Scholarship in the area of Food Production and Services. 
Students will have the opportunity to study the 
Professional Food Manager’s Certification requirements 
and will be trained as a cook, kitchen helper, baker’s 
helper, and cashier. Students will either work from the 
Pro-Start 1 or 2 curriculum and have the opportunity to 
obtain the Pro-Start Certification. 
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