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INTRODUCTION

Working in the food industry is no longer only a plan B—it has become a career of choice. You can proudly walk up to your parents and tell them that you are going to culinary school—they might even pay for it. You can let go of your corporate job to work in a restaurant and have the support, and even the envy, of your friends.
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Your signature recipe can become a product sold in every supermarket. The new celebrities are found not on sitcoms but on televised cooking shows. Dining out rivals the theater as a stand-alone leisure activity. Food personalities have become moguls of multimedia empires. Food movies like Ratatouille and Julie & Julia are as important to Hollywood as action flicks and romantic comedies. In such a wide-open field, there truly are no limits to what you can accomplish and to how many people can accomplish it.

All these developments mean that you can follow a plethora of career paths if you want to work in a food-related field, regardless of the level at which you wish to enter the industry or switch jobs. But the options are not always obvious. Food plays a role in so many areas that it can be hard to find out exactly what job would be best for you and how to go about obtaining it. What degrees do you need? What will be your first job? What do you do in a certain job?

From my position as president of the Institute of Culinary Education (ICE) in New York City, I have a bird’s-eye view of the spectrum of jobs, activity, and development in America’s culinary scene. ICE offers a vast array of courses and programs; throughout the year, I meet chefs, chocolatiers, caterers, beverage managers, restaurant owners, cheesemakers, private chefs, sommeliers, food journalists, and on and on who come to ICE to teach or speak, or for a cornucopia of other reasons. Meanwhile, our graduates have gone on to hold all sorts of coveted food jobs, from the assistant director of operations at Daniel Boulud’s global company Dinex Group to a producer at Martha Stewart Living Omnimedia. From talking to professionals in all aspects of the industry—asking them to tell us about their education, career path, and day-to-day activities in their current job—Anne and I have gathered a wealth of information to share with those interested in pursuing cooking and food. Culinary Careers is a comprehensive guide to help you—students, career changers, prep cooks looking to move up, weary chefs in need of a new way to use their skills, budding food writers, or aspiring winemakers—go about your job search and learn more about the industry as a whole.


Our culinary elites—the chefs, cookbook authors, cooking-school instructors, purveyors, and food writers who lead the way—are suffused with feelings of boundless possibility, having liberated themselves from the old strictures and prejudices that hemmed in their predecessors.

—DAVID KAMP,
The United States of Arugula






America’s Love Affair with Food—some Milestones

1959 The Four Seasons opens in New York, NY

1961 Julia Child’s Mastering the Art of French Cooking, volume one, is published

1963 WGBH in Boston airs Julia Child’s The French Chef

1966 Julia Child appears on the cover of Time

1971 Alice Waters opens Chez Panisse in Berkeley, CA

1971 The Culinary Institute of America starts offering associate’s degrees

1972 James Beard’s American Cookery is released

1973 The Cuisinart is introduced in the United States

1975 Peter Kump begins teaching cooking classes in New York, starting what would become Peter Kump’s New York Cooking School and, later, ICE

1976 The American Culinary Federation successfully lobbies to have the title of executive chef moved from the service to the professional category in the U.S. Department of Labor’s Dictionary of Occupational Titles

1976 California wines win against French wines in the Judgment of Paris competition

1979 The first Zagat survey is published

1980 The first Whole Foods Market opens in Austin, TX

1981 Julia Child and Robert Mondavi launch the American Institute of Wine and Food

1982 Martha Stewart’s Entertaining is published

1982 Wolfgang Puck opens Spago in Beverly Hills, CA

1982 The Silver Palate is published

1986 Julia Child and Peter Kump launch the James Beard Foundation

1991 First James Beard Foundation Awards

1993 The Food Network begins airing—the first all-food cable channel



A common story when talking to people in the food industry is that they got their job “by chance.” Many of the people who are profiled in this book said something along the lines of: “My story isn’t typical because I just got lucky.” What they didn’t realize is that they are not alone in that situation. And that is true of most careers; a large part of why you do what you do happens by chance. Maybe what used to be a summer job while in high school turned into a career because you had the right mentors. Or a career change happened because you were sitting next to the right person at an industry event one night. Or your neighbor knows the person who can give you your next big break. So perhaps chance is what it takes to succeed. But this isn’t to say that luck only happens to a few and that you’ll never make it if you think you are not a lucky individual. It’s all about placing yourself in the way of luck by using the qualities, skills, and connections you already possess and developing the ones that you don’t own quite yet. This book will help you do that.

Another repeated refrain in discussions of culinary careers is that you need plenty of passion to make it in this field. Passion comes in many flavors, but three particularly stand out when it comes to choosing a culinary career: Passion for food is first, of course, and it can manifest itself in many different ways, some more hands-on and creativity based, which would be best suited for a restaurant kitchen, and others that are more intellectual and might be developed by focusing on culinary history or teaching. Second is passion for hospitality, which centers on pleasing people and seeing them enjoy eating your food or using your products. Passion for action and fast pace is the third; time moves fast at a busy restaurant, catering job, or bar, and all of the parts of the business need to work together. One of these passions might be what draws you into the culinary field. But you’ll see that to advance, you will need to appreciate all of them.

Over the past fifteen years, I have had the opportunity to meet a healthy percentage of America’s most famous culinary personalities, including Thomas Keller, Wolfgang Puck, Emeril Lagasse, Daniel Boulud, Charlie Trotter, Lidia Bastianich, Tom Colicchio, Mario Batali, Rick Bayless, and so on. They share qualities that include intelligence, determination, a strong work ethic, curiosity, and charisma, combined with an extraordinarily hardworking personality and a dosage of good luck. If you want to make it to the top of any area in the culinary field, you will need the same qualities.


If you asked current career students at ICE what their long-term goals are, half would invariably say restaurant chef or owner. But the other half is already thinking about the kinds of options presented in this book.




Food Magazines—A Timeline

1941 Gourmet (2009)

1956 Bon Appétit

1967 Nation’s Restaurant News

1976 Wine Spectator

1978 Food & Wine

1987 Cooking Light

1988 Food Arts

1991 Martha Stewart Living

1994 Saveur

1994 Fine Cooking

2001 Gastronomica

2003 Everyday Food

2005 Every Day with Rachael Ray

2008 Food Network Magazine




Common Characteristics in Culinary Careers

Throughout our research and interviews, we found many common traits among successful culinary professionals. Here are some of those key findings.

What they like most:

Making people happy

That no two days are the same

The instant gratification of seeing the result of their work

The freedom of being their own boss

What they like least:

The sacrifices related to their schedules

The administrative duties

Having to be “always on”

Personnel issues

The skills they need to do their job well:

Passion for and dedication to their work and the industry

Commitment to quality

Culinary skills—which goes without saying

Creativity

Leadership and management skills

The skills they’d like to have to further their careers:

Broader and deeper business experience and training

Knowledge of more, different cuisines and techniques

Their long-term goals include:

Opening their own business

Expanding their businesses

Achieving more work-life balance

They achieve somewhat of a work-life balance by:

Training their staff to work well without the boss there

Switching to a job that has different, fewer, or more flexible hours

Having an understanding and supportive spouse or partner

When hiring, they look for:

Passion

Dedication

Willingness to learn

Open-mindedness

Personality

Positive attitude



When it comes to food, ICE, Anne, and I are all drawn to “chef-driven” concepts. Chef-driven means that someone with an appreciation and knowledge of good ingredients, cooking technique, flavor, and presentation puts his or her passion into what they serve. That may happen at your local diner, but it will not happen at your local fast-food restaurants (where nobody has the title of “chef”). We believe that all the profiles in this book are of people who appreciate and practice chef-driven thinking, even if their job keeps them far away from the kitchen.

Part I of Culinary Careers covers industry issues and will help you make career decisions, with information on the educational options that are available around the country, the types of degrees that food professionals typically pursue—from culinary diplomas to PhDs—and the specialized certifications that are available in various fields. You’ll find material that will help you with your very first job interview and with the opening of your own company, and at every step along the way.

Part II offers specific information for each subfield of the food industry, with the perspectives of daily practitioners. If you want quick information on select professions, you can focus your time on these job overviews and never-before-published profiles. My coauthor Anne and I interviewed more than one hundred people around the country, in all types of professions and operations, to provide an idea of the possibilities that exist and how each person arrived at his or her current position. Hear straight from people who work daily in the same job you might want to have one day. While this book covers a vast range of positions available in the culinary industry, it certainly does not encompass all of them. Each chapter’s introduction gives specific information as to the types of titles, career paths, jobs, education, possibilities, challenges, and more that are out there.

The chapter introductions also cover the subject of salaries, but they generally do not take into account the difference in cost of living between large and small cities. To get more specific information, we asked each profile subject to give us comments on salaries. Some people decided to give us their own salaries, others that of their staff, while others still talked about the industry in general in their city or region. While not definitive, this combination of sources will provide you with a representative idea of what to expect in various positions.

The valuable appendices will give you all the resources you need to join organizations, find the right schools, and locate scholarships.


Top culinary professionals share qualities that include intelligence, determination, a strong work ethic, curiosity, and charisma, combined with an extraordinarily hardworking personality and a dosage of good luck.



Whether you want to spend time learning about the food industry or quickly acquire information before a job interview, this book will ensure that you get what you need in as little or as much time as desired. I hope that you will use and reuse Culinary Careers as your career progresses, either going back to a specific chapter or looking up different profiles when you want to move up or change careers in the food industry.

With such a wide range of opportunities becoming available in the food world, and with the increasing popularity of the industry, I’m thrilled to share the knowledge and experience of chefs, entrepreneurs, and other professionals who have found success working in food. Anne and I hope that Culinary Careers will become an indispensable resource for you as you launch or further your own career in the food industry.

— RICK SMILOW


PART I

What
You
Need
to
Know

Getting Started and Training
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Career Development and Growth
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Ownership and Entrepreneurship
[image: ]
Lessons from the Stratosphere


1. GETTING STARTED AND TRAINING

Whether you are just about to finish high school and looking for the best way to start a career in the food industry, a college graduate finally able to do what you want now that you received the degree your parents wanted, or a career changer seeking ways to market previous experience into something compatible with a
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food-centric life, determining what sort—if any—of formal training or culinary education you need to make it in the culinary world will be a question. Should you go to culinary school to become a food writer? Do you need an MBA to own and run your own business? Should you get an associate’s degree or will a certificate be enough to become a professional cook? What is the best path for you based on what you want to do? We hear questions like these all the time, whether formally when a prospective student tours ICE or in casual conversations with people of all ages considering their career options. There is no right or wrong answer; you will find people in the food industry who have all types of backgrounds. You will meet chefs who earned an associate’s degree at the Culinary Institute of America in their midtwenties and others who did not go to culinary school, writers with journalism degrees and others who went to law school or used to be line cooks, restaurant publicists with master’s degrees in food studies and others with experience representing musical performers. There seems to be no set mold, only a common passion for food. However, certain paths will make it easier for you to reach your goal.


The more people watch food, think about food, the better it is. And I don’t care what it is that people are watching. The fact that people are thinking about food, I think, is good for the industry and good for the world.

—RUTH REICHL,
author and former editor in chief of Gourmet, from The Main Course (ICE’s newsletter), 2006



One first step toward figuring out what route to take is to assess your learning style. If you work best on your own and have the discipline to read professional culinary or pastry textbooks and as many cookbooks as you can get your hands on while also working in a restaurant to learn the speed required in a professional kitchen, you might not need to go to school to become a chef. But if you are the type who has or would benefit from a more traditional, structured education program, culinary school will introduce you to the basics of cooking techniques, ingredients, tools, theory, timing, and taste before you go on to make a living in the field. As a student, your main job is to learn, while as an employee, your education will not be your employers’ primary goal.

As a career changer, you might not want to go back to school, particularly if you have already invested a large amount of time training for what will now be your past life. Depending on the stage you reached before your switch, you might already have acquired leadership, marketing, or writing skills, for example. If you were a team manager in retail, you should be able to transition into restaurant management without having to pursue a hospitality degree. You might take an internship, if you have the time for it and money to afford it, or find an entry-level job in the field you wish to enter. As a journalist in a nonfood field, you can find positions in restaurant public relations or as an assistant to a chef without going to culinary school, or you could start working on the feature side of a food magazine rather than in the test kitchen.

Many types of culinary education exist around the nation, so there are plenty of options to choose from. An important question to consider is what credentials you are looking to gain and what door you think each option will open. These include a bachelor’s or associate’s degree, a diploma, a certificate, or none at all. The largest distinction between programs is the length of time that each will take to achieve: You will likely earn a bachelor’s degree in cooking in four years, an associate’s in two years, a diploma in eight to twelve months, and a certificate in one to four months. In many aspects of the culinary world, particularly as a cook in the kitchen, you will likely be hired for the same job or position regardless of which credentials you achieve. Longer programs have the inconvenience of being just that—longer. They will give you opportunities to take general-education courses and electives in subject areas that might be of interest to you in either your career or your personal life. These programs also often offer the advantage of a campus life, with dorms, a gym, and communal activities. They generally cost more than shorter ones. That said, you may be exposed to a broader range of learning and have more opportunities to practice under the guidance of chef-instructors in a longer program.

should you go to culinary school?

Do you need a formal culinary education in order to work as a cook, pastry assistant, food writer, or food stylist? The true answer is that there is no rule about it. There are many noted examples of very successful chefs who did not go to culinary school, such as Charlie Trotter and Thomas Keller. Many restaurants will take on apprentices, or stagiaires, with little to no experience if they demonstrate a strong desire to learn and the willingness to start at the bottom of the ladder. You will be able to become a cook even if you start with the most basic skills, but taking a few classes can boost your confidence. Today, however, more people than ever are going to culinary school, so the lack of formal culinary training may be more of a limitation than it was twenty years ago. Keller and Trotter were also fortunate to have the right mentors; if you choose not to go to culinary school, make sure that you work places where you can forge such essential mentor/mentee relationships yourself.

Certain positions, such as those in test kitchens and culinary production, will require that you have formal culinary training. Employers feel that those degrees show that you know the basics of cooking and that they might not have to teach you everything from scratch, thus saving training time. If you have extensive cooking experience and other skills that you can market for those positions or are able to obtain an interview because of your network, you might be able to get around that requirement, but you will need serious cooking chops to make up for the lack of a degree (even if that is just a perception in the eyes of the employer).


Do You Need to know How to Cook?

There are plenty of positions in the food industry where you won’t need to cook like a pro. If you want to work in a restaurant but have no desire to cook, go for front-of-the-house or office positions. Marketing and communication jobs are also usually free of hands-on cooking requirements, as are many sales positions. Generally, you can work any and all administrative positions without cooking skills or experience. If you are interested in those careers, going to culinary school might not be the best option for you. Part II will tell you in detail what cooking skills are expected in each sector.

However, what you will notice is that many of the people who hold a position that does not require hands-on cooking knowledge or experience actually do possess it. They might have come to their job from a professional cooking background after getting tired of the kitchen, for example. Or they went to culinary school but realized they wanted weekday, daytime hours as well as benefits. They might simply be experienced home cooks who live and breathe food, not just for their job but as a lifestyle. In most food-related work environments, even if you never touch food, you will be constantly thinking, talking, and hearing about it. At a minimum, even if you don’t know how to cook and have no intention of learning, you better be interested in eating!




Good schools will also expose you to local and national culinary leaders, new technologies, and unusual ingredients through seminars, demonstrations, and hands-on supplemental classes.



You will be able to excel at other positions, in marketing, media on the features side, sales, and publicity, for example, without a culinary degree, as long as you have the food and industry knowledge required of the position. Understanding how a professional kitchen functions will go a long way if you write about the work of chefs. But you can acquire much of that awareness by spending a lot of time observing kitchens.

Many potential employers will look favorably on a culinary degree because it shows a commitment to the industry and knowledge of the basics, such as knife skills or culinary terms. Going to school also shows a willingness to make a career out of working in the food industry, rather than stumbling upon it while trying to be an actor, for example. Because even the shortest vocational culinary program requires a commitment of both time and money, it implies seriousness in graduates.


Leading Chefs Without Formal Culinary Training




	Rick Bayless
	Gordon Hamersley



	Lidia Bastianich
	Paul Kahan



	David Bouley
	Thomas Keller



	Tom Colicchio
	Bob Kinkead



	Traci Des Jardins      
	Mark Miller



	Tom Douglas
	Charlie Trotter








What a culinary school offers is broad exposure to countless different techniques, recipes, ingredients, tools, flavors, and instructors in a short period of time. You will learn about many types of cuisine, from classic French to contemporary American to Asian, in one place. Acquiring that experience hands-on would mean that you’d have to spend time in many different restaurants before perhaps discovering the type of cuisine that you prefer cooking. In school, instructors will take the time to explain to you how and why you need to do something—because that’s their job. Good chefs will also do that in a kitchen but may not always have the time or patience to repeat it more than once. School is your opportunity to ask all the questions that come to mind. On the job, there may be less time to do so.

Good schools will also expose you to local and national culinary leaders, new technologies, and unusual ingredients through seminars, demonstrations, and hands-on supplemental classes. When you research a school, make sure to look at these aspects of its curriculum to ensure that you will gain many opportunities to learn much more than what’s in a textbook. Likewise, instructors should also be interested in learning more—taking classes, attending seminars and industry events, and even spending time in restaurants to keep their knowledge on par with that of the best chefs—and be up-to-date on industry trends.

The placement or career service department of a culinary school is an essential component to consider. They are the ones who will help you find trails (one or several shifts spent in a kitchen observing and, at times, working), internships, and jobs. Most schools offer those services for as long as you work in the industry—make sure to ask whether this is the case at the school(s) you are considering. Ask about the career-placement staff’s background. Have they held positions that give them insights into the culinary field? What is their placement rate? Ask about the school’s alumni to know what network you will be joining by putting the same affiliation on your résumé. Talk to current students. You likely will be able to sit in on classes during your admission process; use that opportunity to ask students why they chose that particular school, what they like and dislike about the program, and what they expect to do upon graduation. But don’t just rely on what you are told during your visit; spend time online researching mentions of the school in the media to see what the general commentary on its program and alumni is.

We hear of one downside about culinary education from established professionals: It can make students and graduates feel entitled. This is the number one complaint from chefs and other culinary professionals: Some graduates show a tendency not to want to pay their dues and work their way up in a kitchen. Some think that the six months to two years spent in school have taught them everything they need to know and that they are fully trained. Most chefs will say that culinary school makes you a cook, not a chef, and to never forget that distinction. There is no substitute for the years it takes to master the craft of cooking. Oftentimes, culinary school also teaches you one way of doing something. The chef you later work for might have a different method or entirely different culinary philosophy altogether. But if you approach your career with an open mind and show your employer, be it a chef, culinary producer, or editor, that you are willing to learn and are humble about your skills and experience, you will turn your culinary school experience into a valuable asset to your career.

working in the field before going to school

Gaining some practical experience before going to culinary school is often recommended. Not only will you know that you will be truly committed to your education and have some basic knowledge of the industry before starting, but most important, you’ll know what you’re in for before committing to a program. Chefs in particular recommend this approach to anyone looking to spend significant time and money on culinary training. Because the work is hard and the lifestyle potentially grueling, spending a few months in a kitchen before enrolling in school will ensure that you are making the right decision for yourself. You might realize after a couple of weeks that you are not cut out for that lifestyle. There is no shame in that. You might also realize that you really enjoy working with food and want to work in this industry—just not in the kitchen. Entering culinary school with this knowledge means that you will be able to take on internships and extracurricular activities that are right in line with your career goal. You might also decide not to go to culinary school and rather that you’d prefer to keep working in restaurants, making money and gaining hands-on experience while studying something else that will be more useful to your career in the long run. If you want to work as a food photographer, a photography or arts degree might be ideal. If you want to work on the editorial side of a food magazine, restaurant experience and a degree in communications or other liberal arts studies will give you the skills sought after by publications.


You can also set up a stage—an internship that would likely be unpaid—if you want to gain experience at a specific restaurant that might not currently be hiring but would be your number one choice to gain experience.




Gaining some practical experience before going to culinary school is highly recommended. Not only will you know that you will be truly committed to your education and have some basic knowledge of the industry before starting, but most important, you’ll know what you’re in for before committing to a program.



To find opportunities for short-term work in kitchens, look for open positions at restaurants around you through the traditional channels of ads and word of mouth, or by contacting restaurants directly. You can also set up a stage, an internship that would likely be unpaid, if you want to gain experience at a specific restaurant that might not currently be hiring but would be your number one choice to gain experience. If you are looking for a job or a stage (pronounced stahje) without knowing that one is available, it is best to contact the restaurant directly. Larger operations will have a human resources department, which you can call for more information or send your résumé and cover letter (via e-mail is typically best). Call smaller operations directly, outside of their hours of service (the middle of the afternoon is usually good if they have lunch and dinner service), and ask to whom you might send a résumé. You can also e-mail them (most restaurants have websites today, with a general e-mail address if none is specified for employment queries) or, depending upon the establishment, drop by in person.

choosing the right school (and paying for it)

The first thing you want to consider is the type of degree that you need or want. Do you want to spend six months, two years, four years, or more in school? This will help you narrow your options to programs that fit your needs. Then examine your local options. Do you live near a school that has a high reputation, a strong placement network, and successful alumni? Do they teach what you want to learn? What are their strengths and weaknesses? Where will you be able to work when you graduate? Is the school’s program too long or too short for what you need? Does it have schedule options that fit your life? Is it your best option from a financial perspective? Once you’ve considered those questions, you may see that you will need to move to attend a program that meets your needs. Moving to a new city to attend school is a great way to get a start in a new place within the comfort of a community. You will benefit from the school’s assistance with accommodations, will instantly have a new circle of friends in your classmates, and will be able to find volunteering or job opportunities thanks to the school’s listings. So if you have been aching for a fresh start somewhere, school is a great way to get it.

New York, Chicago, and San Francisco are examples of such cities. They have vibrant culinary scenes but also countless food-related jobs in media, technology, design, retail, production, and more. The restaurants that you find in metropolitan centers in general also tend to offer more diverse cuisines, which opens up your training opportunities. Conversely, a school in a smaller town might offer opportunities to work with artisanal food producers or on farms, if you are interested in how food grows and want that to be the focus of your career or culinary philosophy.

The cost of a school is another thing that will heavily factor into your decision. When you explore your options, even before you talk to the schools that interest you, examine the financial aid options they might list on their website. Ask to talk to the financial aid adviser when you visit the school, and inquire as to the types of loans available, interest rates, monthly payments, and typical length of repayment. Be realistic. Taking out $50,000 in loans might not be ideal if you want to work in restaurant kitchens or in media. Your starting salary in those types of careers will float around $30,000 a year, meaning that it will take you a very, very long time to repay your loans. You might be fine with that decision—but it is one you need to have fully considered. If you want to pay for school completely out of pocket, decide what you can afford up front and how much you will need to work during school to make that possible. Attending a less expensive community college program in your area that would allow you to live at home might be a better alternative.


Moving to go to school is also an opportunity to get your foot in the (kitchen) door of a city with a large, sophisticated culinary scene. The more food industry jobs there are in one location, the more options you will have for both stages and jobs.



Scholarships are a way to cover some of your tuition expense. Generally, however, the number of scholarships available in the culinary field is limited. Ask for a list of the available scholarships for your program, and look at their deadlines. If you have just missed any, you might have to wait a year before enrolling. In this book, look for a list of the main scholarships available for schools in the appendix.

Several print and online directories list culinary, hospitality, and restaurantmanagement programs around the nation. Two sources are ShawGuides (shawguides.com) and Peterson’s (petersons.com). These websites are useful in providing you with information about a variety of programs but are only part of the search for the right training. Be mindful of the fact that often schools can pay to be featured more prominently in rankings or lists. Accordingly, you want to conduct a thorough and comprehensive search, relying on the school’s official website, alumni, media, and current students.

CULINARY AND PASTRY EDUCATION PROGRAMS

As noted above, you will get to choose from a wide range of culinary programs that vary in duration and scope, from a diploma that will take six months to complete to a bachelor’s degree that will take four years. The two basic tracks available in culinary schools are culinary arts and pastry and baking. Some programs include general-education classes in subjects such as math and English, while others do not. Significantly, you will find that different schools have different personalities; use tours and research to find the school with the personality that suits you best.


Fifteen Questions to Ask Your Admissions Representative


	What is a typical day in class like?


	How many students are there in a typical class?


	How would you define the school’s culinary philosophy?


	What accreditation(s) do you have?


	How often do you update the curriculum?


	What extracurricular classes and demonstrations take place here?


	What is the background of your chef-instructors and what continuing education programs do they attend?


	What types of students will I be in class with?


	What financing options do you offer and what scholarships are available to incoming students?


	What is the career path of a typical graduate?


	In how many different establishments did you place externs in the last year?


	Do you place your graduates or externs in your city’s most prestigious restaurants?


	Can your placement department help me get a position in other parts of the country?


	What services do you offer your alumni?


	How does your school compare to other options?






Many community and junior colleges offer associate’s degrees in culinary arts, which take about two years to complete. Once you obtain an associate’s degree, you can transfer to a college that offers a bachelor’s program in culinary arts and complete the last two years of your education there. These types of degrees offer hands-on culinary and/or pastry training, along with classes in business and organizational skills, management, operations design, marketing, and more. They vary widely in cost, from a couple of thousand dollars a semester to more than $30,000 a year.

Culinary schools across the country offer certificate or diploma programs in culinary arts and pastry and baking that typically last less than a year (from six to twelve months, depending upon full- or part-time attendance), and offer flexible schedules, including evening and weekend classes, for students who work fulltime while in school. Some include an internship in an outside restaurant, others internships at an on-campus facility, and yet others do not require internships to graduate. These programs are generally hands-on only. Some schools also offer extracurricular demonstrations, hands-on classes, and lectures or workshops. The key with these programs is to choose established, accredited ones that not only offer solid programs with experienced instructors but also have a well-organized, and well-connected, career service or placement department. You want to make sure that the investment of money and time you will make in those programs will pay off with job leads and other assistance for the duration of your career. Many schools organize job fairs and other events that are available at reduced or no cost to their alumni as well as their students, for example.

Below are representative schools in five categories of culinary-training institutions.

The Culinary Institute of America (www.ciachef.edu)

The Culinary Institute of America was the country’s first large culinary institute. At its Hudson Valley campus in Hyde Park, NY, the CIA offers bachelor’s degrees of professional studies (BPS) in culinary arts management and in pastry and baking arts that take thirty-eight months to complete and include an eighteen-week paid externship. The associate’s degrees in occupational studies (AOS) in culinary arts and in baking and pastry arts require twenty-one months of study and a similar externship. These four programs take place at the school’s flagship campus in Hyde Park, NY. Pastry students spend time working in the school’s Apple Pie Bakery Café as part of their curriculum. Students can also complete an AOS in culinary arts at the Greystone, CA, campus. Experienced culinary professionals can take advantage of an associate’s program designed specifically for their needs and interests, which lasts fifteen months. The bachelor’s program consists of hands-on classes that cover various cuisines, along with courses in culture and history, finance, management, marketing, communications, food costs, and more.


Five Categories of Culinary schools

While not all schools fit neatly into these, culinary schools can generally be grouped into five categories:


	Large campus-based schools with longer programs and a majority of students living in dormitories. Examples: the Culinary Institute of America (Hyde Park, NY), Johnson & Wales (Providence, RI; Charlotte, NC; Denver, CO; and North Miami, FL), and the New England Culinary Institute (Montpelier, VT).


	Urban culinary institutes with medium-to-long programs, owned and operated by national chains and located around the country. These schools use a rolling admission system, allowing you to start a program any month of the year. Examples: the International Culinary Schools at the Art Institutes and the American Cordon Bleu programs (such as the California Culinary Academy).


	Urban culinary institutes with short-to-medium programs that are independently owned and operated. Examples: the Institute of Culinary Education (New York, NY), Cooking School of the Rockies (Boulder, CO), the Cambridge School of Culinary Arts (Cambridge, MA), L’Académie de Cuisine (Gaithersburg, MD), and the French Culinary Institute (New York, NY).


	Four-year colleges with culinary programs as a small part of their overall academic mix. Examples: Culinard—the Culinary Institute of Virginia College (Birmingham, AL), the University of Nevada-Las Vegas, and Nicholls State University (Thibodeaux, LA).


	Community colleges and technical schools with short to long programs. Examples: Bucks County Community College (PA), Northern Virginia Community College, and New York City College of Technology-CUNY.






Johnson & Wales University (www.jwu.edu)

Johnson & Wales University, which has campuses in Providence, RI; Charlotte, NC; North Miami, FL; and Denver, CO, offers associate’s degrees in culinary arts and pastry and baking and joint bachelor’s degrees in culinary or pastry and hospitality management at all four locations. The Providence campus—the school’s original location—offers bachelor’s degrees in baking and pastry arts, food-service entrepreneurship, culinary nutrition (also available in Denver), and food marketing (also available in North Miami). Students receive first-level certification from the American Culinary Federation upon completion of their associate’s degree. As with other two- and four-year programs, Johnson & Wales’s curricula combine hands-on training with classroom education.

Bachelor’s degrees in hotel and lodging management; international hotel and tourism management; restaurant, food, and beverage management; sports, entertainment, and event management; and travel, tourism, and hospitality management are available at Johnson & Wales Hospitality College. Students can also earn joint degrees with the College of Culinary Arts in baking and pastry arts and food-service management and culinary arts and foodservice management. An MBA in hospitality is also available at the Providence campus, with concentrations in accounting, financial management, international trade, marketing, organizational leadership, event leadership, and finance.

New England Culinary Institute (www.neci.edu)

The New England Culinary Institute in Montpelier, VT, offers bachelor’s degrees in culinary arts and in hospitality and restaurant management, with specializations in sustainability, wine and beverages, and baking and pastry. Its other educational options in the management track are associate’s degrees in hospitality, which take fifteen months to complete, and restaurant management, and an online bachelor’s degree in the same field. The school also offers a thirty-nine-month bachelor’s degree in culinary arts, during which students are required to complete three six-month externships away from campus. Students can also elect to focus on one of the program’s three specializations: wine and beverage studies, sustainability, and baking and pastry arts. NECI’s AOS degree in culinary arts takes twenty-four months to complete, with two six-month externships.

The International Culinary Schools at the Art Institutes (www.artinstitutes.edu)

The International Culinary Schools at the Art Institutes—owned and operated by a company called Education Management Corporation—has more than thirty locations around the country and offers diplomas or certificates, associate’s degrees, and bachelor’s degrees in culinary arts; bachelor’s degrees in culinary management, hospitality management, and food and beverage management; certificates or diplomas and associate’s degrees in pastry and baking; and associate’s degrees in wine, spirits, and beverage management. Not all programs are available in each location, but each school has its own website, which explains clearly which degree(s) students can obtain there.

Le Cordon Bleu Schools North America (www.chefs.edu)

Many of America’s formerly independent culinary schools were acquired—and are now owned and operated—by Career Education Corp. CEC has licensed Le Cordon Bleu’s name for use throughout the country, so Cordon Bleu programs are now offered at schools such as the California School of Culinary Arts (www.csca.edu), the Orlando Culinary Academy (www.orlandoculinary.com), and the California Culinary Academy (www.baychef.com). The California School of Culinary Arts’ Pasadena location offers a fifteen-month AOS program, during which students spend twelve months in class and three months in an externship, for both culinary arts and pastry and baking; an AOS in hospitality and restaurant management that lasts sixty weeks with an internship; and a pastry diploma that takes thirty to forty-two weeks to complete. At the Orlando Culinary Academy, AOS degrees in culinary arts and pastry and baking are offered, along with a culinary arts diploma taught in either English or Spanish. In San Francisco, the California Culinary Academy offers two Cordon Bleu programs: an associate’s degree in culinary arts, which requires sixty weeks of courses and a twelve-week internship; and a pastry and baking certificate, which takes forty weeks.

The Institute of Culinary Education (www.iceculinary.com)

Our school, based in New York City, offers diplomas in culinary arts, pastry and baking, and culinary management that take seven to twelve months to complete. A hospitality management program launched in 2010. Options include morning, afternoon, evening, and weekend classes. The culinary and pastry programs require students to complete a 210-hour externship, which they typically do in restaurants, pastry shops, hotels, catering companies, and media companies. Students are assigned externship advisers, who will help place them in the site that will best suit their career aspiration. Students simultaneously enrolling in the culinary management program receive a 20 percent discount on that tuition, and schedules are designed to facilitate this double major. Culinary arts classes are intimate, limited to twelve to sixteen students. The diverse student body comes from all over the United States, as well as more than thirty countries, such as Brazil, the Philippines, Israel, Mexico, and Russia. The school has a range of housing options available for students seeking a one-year stay in New York. A wide range of guest speakers, demonstrations, and volunteer opportunities is offered. ICE students can choose from more than 1,500 elective classes taught by celebrated chef-instructors to supplement their education. Topics range from Tuscan, Vietnamese, and Caribbean cuisine to artisinal breads and Italian wine. ICE also houses two specialized centers: the Center for Advanced Pastry Studies (CAPS), which offers three-day courses with worldwide experts to pastry professionals; and the Center for Food Media, which features classes in all aspects of the media world as it pertains to food, including recipe development and writing, cookbook writing, food styling, and podcasting.

The French Culinary Institute (www.frenchculinary.com)

The French Culinary Institute, at the International Culinary Center in New York, NY, also offers diplomas in culinary and pastry arts, which each take six hundred hours to complete. Students can choose between daytime and evening schedules. Culinary arts students spend time working in the school’s restaurant, L’Ecole, alternating between front-of-the-house and back-of-the-house positions. The school also offers a 1,057-hour program in Italian cooking, during which students take classes in New York and in Parma, Italy, and then complete an externship in Italy.

Cooking School of the Rockies (www.culinaryschoolrockies.com)

At the Cooking School of the Rockies, in Boulder, CO, students can take on a six-month full-time program in the culinary arts, which also requires them to complete a one-month farm-to-table externship with Colorado farmers. The full-time program starts twice a year. A part-time “chef track” is also available, which lasts eighteen weeks and takes place in the evening. The school also offers two pastry programs: the full-time one, available twice a year, lasts five weeks, while the part-time, fifteen-week program begins once a year.

The Cambridge School of Culinary Arts (www.cambridgeculinary.com)

The Cambridge School of Culinary Arts in Cambridge, MA, offers professional culinary and pastry programs that last thirty-seven weeks as well as sixteen-week certificate programs in both fields. During any of these programs, students take part in two eight-hour labs and one three-hour evening seminar a week.

Culinard—The Culinary Institute of Virginia College (www.culinard.com)

At Culinard, which is part of Virginia College in Birmingham, AL, students can earn diplomas in culinary or pastry arts in thirty-six weeks that follow the American Culinary Federation Accrediting Commission’s guidelines. Students who already possess a diploma—from Culinard or a similar school—can earn an associate’s degree online through Virginia College Online.

Bucks County Community College (www.bucks.edu)

The department of business studies at Bucks County Community College in Newtown, PA, offers associate degrees that take the form of what it calls chef apprenticeships, with food or pastry emphases. These two majors, which the school states focus on “job preparedness,” require the completion of six thousand hours of on-the-job training in addition to coursework. The department also offers a tourism and hospitality associate’s degree, which can be completed in two years of full-time studies, along with a summer internship. Because these are all occupational majors, the school recommends that students who wish to then transfer to bachelor-granting programs ensure that all their credits count early in their courses.

HOSPITALITY AND RESTAURANT MANAGEMENT PROGRAMS

Hospitality management programs offer everything from certificates to graduate degrees. They prepare you for the business and service side of the hospitality world, to be managers or owners and deal with the financial aspects of running or managing a business, large or small. Career tracks for graduates of such programs usually include high-level management in hotels, resorts, restaurants, institutional food service, tourism, catering, as well as entrepreneurial pursuits in any of those areas. Some hospitality management programs may be most closely focused on careers in the hotel and lodging field, while at other schools, the same program may be broader and prepare people for many sectors, including restaurants and corporate and contract food service. Some schools include hands-on cooking as part of their required courses, but in general, hospitality programs offer much less hands-on cooking than full-fledged culinary institutes. The longer programs usually require that students complete an internship of varying length over the course of their studies.


Some hospitality management programs may be most closely focused on careers in the hotel and lodging field, while at other schools, the same program may be broader and prepare people for many sectors, including restaurants and corporate and contract food service.



Associate’s and bachelor’s degree programs exist in many large universities around the country. Associate’s degrees are most likely to be available at community and junior colleges and take about two years to complete for full-time students. Bachelor’s degrees usually take four years to earn. If you are not immediately familiar with the options that are available close to where you live and do not wish to move, spend time online researching to find the program that will best suit your needs. Find out where local chef-owners, food business owners, and hospitality managers went to school by asking them, reading bios on their companies’ websites, or doing a search in your local paper’s archives.

The Cornell School of Hotel Administration (www.hotelschool.cornell.edu)

The Cornell School of Hotel Administration, in Ithaca, NY, is undoubtedly the most prestigious hospitality management program in the country. It offers a BS in hotel administration, a master of management in hospitality (MMH), and master’s and doctoral degrees in hotel administration. The four-year program provides a traditional business-focused education and hospitality-focused electives that cover everything from law and real estate to finance and information systems as well as facilities, food, and beverage management. The MMH is completed in one year and offers study tracks in human resource management, marketing management, operations and revenue management, and real estate finance and investments. MS and doctoral candidates have to spend at least two and three years, respectively, on campus at Cornell to complete their course work and work toward a master’s thesis or a dissertation.

The Penn State School of Hospitality Management (www.hhdev.psu.edu/shm)

The Penn State School of Hospitality Management, in State College, PA, is another reputed program that offers undergraduate (associate’s and bachelor’s) and graduate (MS and PhD) degrees. Its bachelor’s degree program offers two options: hotel, restaurant, and institutional management, which has a broader focus, and management dietetics, which more specifically addresses the interests of students who want to work in institutional foodservice operations and might also obtain their registered dietitian designation.

Les Roches School of Hospitality Management at Kendall College (hospitality.kendall.edu)

The Les Roches School of Hospitality Management at Kendall College, in Chicago, provides seven different management tracks: hotel, restaurant, event, asset, club, casino, and sports. These educational tracks are designed to be completed over fourteen quarters with online and weekend options for people who are not able to attend school full-time.

Shorter programs—which may be ideal for career changers or people who already hold a bachelor’s degree—grant a certificate or diploma and are available at many colleges that offer two- or four-year program options, as well as in a number of established culinary schools. For example, ICE offers a twenty-eight-week culinary management diploma program, which is divided into thirteen courses that cover concept development, purchasing and cost control, service management, facilities and design, marketing, and food-service law, among other topics. This program is structured and timed to help students earn a double diploma, in culinary or pastry arts and culinary management, at the same time.

Other Options

Other examples of shorter programs include a one-year certificate in restaurant and hospitality supervision at the Bucks County Community College (www.bucks.edu/catalog/3073.php) in Newtown, PA, and a one-year certificate in hospitality operations offered by Monterey Peninsula College (www.mpc.edu/academics/lifescience/Hospitality) in Monterey, California. Often, classes in programs like these are held at night or on weekends so that students can hold a full-time job while pursuing job-enhancing education.

VITICULTURE AND AGRICULTURE PROGRAMS

The world of food isn’t just one of kitchens and offices. It starts with what we grow, before we even consider cooking or eating. Each state has at least one of those universities, which offer a wide range of degrees in nonagricultural fields—they often are part of the state’s university system, such as Rutgers University in New Jersey or the University of Wisconsin—Madison—as well as the degrees of interest here. Students thus get a general liberal arts or science education along with their specific course work. In addition to training students and providing a place of research for professors, these universities usually have an extension office through which they work with the local community, assisting farmers, beekeepers, winemakers, etc. with questions related to their work.


If you want to pursue a career in farming or winemaking, whether as an entrepreneur or as a researcher, educator, or consultant, look into agriculture and viticulture programs. Those predominantly take place at land-grant universities.



The length of agriculture and viticulture programs ranges from two-year associate’s degrees to four-year bachelor’s degrees to doctoral degrees that can take six or so years. Majors include dairy science, agricultural economics, agronomy, food science, soil science, genetics, nutritional science, animal science, viticulture and enology, and many others. Cornell University, listed above for its hospitality program, also has the third-largest college of agriculture and life science in the country. You can obtain bachelor’s and master’s degrees in enology and viticulture there, at the University of California—Davis, or at Washington State University, for example. Those programs tend to have an agricultural science focus and prepare students for careers in the winemaking industry, research, education, and consulting.

University of California–Davis (caes.ucdavis.edu)

The University of California—Davis’s College of Agricultural and Environmental Sciences offers bachelor’s, master’s, and doctoral degrees in twenty-one different departments, which cover subjects such as animal science; viticulture and enology; plant sciences; wildlife, fish, and conservation biology; nutrition; and agricultural and resources economics. The school also hosts a large number of centers and institutes as well as research projects both nationally and internationally, which allows students to work on a variety of projects based on their specific interests.

University of Wisconsin-Madison (www.cals.wisc.edu)

Unlike UC—Davis, the University of Wisconsin—Madison does not offer a viticulture program. Its College of Agricultural and Life Sciences’ nineteen departments include dairy science, life science communication, rural sociology, agronomy, food science, and soil science. Degrees from bachelor’s to doctorate are available in almost all of those disciplines.

Washington State University (www.cahe.wsu.edu)

The College of Agricultural, Human, and Natural Resource Sciences at Washington State University in Pullman, WA, includes departments such as agricultural and food systems, crop and soil science, food science, and natural resource sciences. The department of horticulture and landscape architecture offers undergraduate programs in fruit and vegetable horticulture and viticulture and enology. Students can pursue viticulture and enology at the graduate level through some of the other departments in the college, depending on the area on which they want to focus their research.

FOOD STUDIES AND GASTRONOMY PROGRAMS

Some universities have developed academic programs in food studies and gastronomy for students who wish to study food from an academic perspective in lieu of or as a complement to formal culinary training. The undergraduate programs involve classic liberal arts courses and university-wide requirements. Students then pursue majors that focus on food from a historical, sociological, cultural, and anthropological perspective. These programs typically involve a few hands-on cooking courses, but their goal is not to prepare students for cooking careers per se—even though many end up in a cooking career, or come to school with a food background.

New York University (steinhardt.nyu.edu/foodstudies)

New York University offers bachelor’s, master’s, and doctoral degrees in food studies. Students in the undergraduate program must complete sixty credits of liberal arts courses, eighteen credits of core food studies courses, twenty-five credits of specialization courses, and twenty-five credits of electives. Courses include food history, food and pop culture, food issues in contemporary society, global issues in nutrition, production and management, sanitation, finance, marketing, communications, and international cuisines. Graduate students must take forty credits’ worth of classes, mostly in food studies but with the opportunity to take electives in other departments, including performance studies and business. Course topics include food and culture, food markets, food systems, food writing, theoretical perspectives in food, and food issues. With a culinary or pastry degree already under your belt, the required number of credits for completion goes down to thirty-four. That program takes two to three years to complete, depending on how many courses you take each semester. Graduates of both the bachelor’s and the master’s degrees go on to careers in food media, the nonprofit sector, sustainability, public relations and marketing, hospitality, or education, or open their own businesses. The doctoral program admits one or two students a year, who will take some of these same food studies courses, along with theoretical and research courses in other departments, according to their field of interest.

Boston University (bu.edu/met/gastronomy)

Boston University offers a master’s degree in gastronomy, which is also interdisciplinary. Students must take forty credits and complete a master’s thesis in order to obtain their degree. Courses include food history, anthropology of food, theory and methodology, food writing, food and the visual arts, culture and cuisine of various countries, history of wine, and sociology of food. They pursue a concentration in one of four areas: business, communication, food policy, or history and culture. Career opportunities are similar to those of the NYU program.

OVERSEAS PROGRAMS

Schooling options for culinary, pastry, management, liberal arts, and agricultural science degrees abound around the world. France and Italy seem to hold a particular appeal for students who want to learn about the cuisine of these countries in culinary schools there; these countries have many culinary programs that take a few months to complete and are ideal if you already have another type of degree. Cooks have started to train in Asia to learn about the specific techniques of the local cuisines. Living and studying overseas will bring you a lifetime’s worth of enrichment and knowledge as well as much fun and excitement. The advantage for your career might not be great, however, if the school you choose does not have a placement department with a strong U.S. record, should you decide to move back. Be sure to consider that important factor as you decide on which school to attend, particularly because they tend to be expensive for foreigners, with little to no financial aid available.

International programs in hospitality management are found throughout the world. Many are taught in English, but others are only offered in the country’s main language. Some of the most prestigious ones are found in Switzerland and include IMI-Luzern (International Hotel, Tourism, and Events Management Institutes; www.imi-luzern.com), Swiss Hotel Management School (www.shms.com), Les Roches International School of Hotel Management (www.lesroches.edu), Ecole Hôtelière de Lausanne (www.ehl.edu), and the Glion Institute of Higher Education (www.glion.ch). Oxford Brookes University (www.business.brookes.ac.uk/bs/departments/hltm) in England and Hotelschool The Hague (www.hotelschool.nl) in the Netherlands are other highlevel international schools. Most of these programs send graduates to positions in international hotel or restaurant companies, resorts, tourism, or similarly highlevel management careers.

Le Cordon Bleu (www.cordonbleu.edu)

Le Cordon Bleu offers programs in Paris, London, Ottawa, Seoul, Kobe, Tokyo, Adelaide, and Sydney. Le Cordon Bleu programs in the U.S. are run by Career Education Corporation. Its most prestigious program is Le Grand Diplôme Le Cordon Bleu, which takes about a year to complete and combines both culinary and pastry training. Its two components, le diplôme de cuisine and le diplôme de patisserie, are also offered separately.

Ecole Ritz Escoffier (ritzparis.com)

The Ecole Ritz Escoffier is part of the magnificent Ritz hotel in Paris, France. In addition to one-day classes and short-term (from a couple of days to three or six weeks) programs in culinary and pastry arts, the school offers a fifteen-week Superior Diploma. The chefs who teach the classes do so in French, with bilingual assistants who translate everything into English.

At-Sunrice GlobalChef Academy (www.at-sunrice.com)

At-Sunrice in Singapore works in partnership with Johnson & Wales in the United States. Its Advanced Culinary Placement Diploma takes twenty-four months to complete, during which students alternate between one month in school and three months in paid externships. They can then go on to earn a degree from Johnson & Wales in the United States or the William Angliss Institute in Australia. The school also offers diplomas in culinary arts and pastry and baking, with the same options for further studies. During the first term of those programs, students are in class and in the school’s kitchens. They divide their second term between two classroom days and four paid apprenticeship days. For the culinary arts program, students spend six months each at a Western and at an Asian restaurant.

BACHELOR’S DEGREES IN NONCULINARY FIELDS

As you will see from countless profiles in later chapters, a liberal arts education is a perfect entryway to the food industry—or to anything else for that matter. Some people start working in restaurants while in college and realize that they don’t want to go into the field of their education but prefer to stay in the food industry. Others might obtain a bachelor’s degree before pursuing their passion for food. This is true of both front- and back-of-the-house personnel; we know countless examples for each, and you probably do too. The right decision for you might be to obtain a bachelor’s or associate’s degree before you go on to a career in the food industry, whether you want to cook or do something else food related. That will always give you something to fall back on should you decide not to be in the kitchen after all. A communications or English degree will be helpful if you want to work in food media, for example. Combining such an education with working in restaurants throughout school should be enough to open the right doors to you after graduation without the need for a formal culinary degree as a supplement. This decision will depend on the grades you obtained in high school and should be based on a general interest in academics. If you don’t like to read books and write papers, spending four years working on an art history or physics degree might not be the best choice. But if you have that intellectual curiosity and feel that this education will benefit your work in food, make it your first option.


Some people start working in restaurants while in college and realize that they don’t want to go into the field of their education but prefer to stay in the food industry.



Most universities do not offer food studies as a liberal arts or humanities field of study. However, food-related courses are appearing in many universities, thanks to the ever-growing popularity of chefs and the increasing general interest in eating better. You might thus pursue a bachelor’s degree in an unrelated field but still be able to take classes about food. History departments might offer general food-history courses or even classes that specialize in the food of a specific country or time period. A sociology department might offer classes in sociology of food or agriculture, while a food and culture course might be found in anthropology. Other popular food-related courses include examinations of local and global food systems, sustainability, nutrition, agriculture, food in literature, and food in film. Some universities also offer food-writing courses as part of their general writing requirements. Summer and study-abroad programs have also started to include food courses in their curricula because of their popularity with students. You could certainly craft your seminar thesis around an interest in food.


The Institute of Food Technologists’ website (www.ift.org) features a list of approved undergraduate food science programs. The Association for the Study of Food and Society lists a set of food-course syllabi on its website, www.food-culture.org.



Food science is a field that requires a specialized bachelor’s degree. As its name indicates, this field requires a solid knowledge of science, reflected in the inclusion of courses such as organic chemistry, microbiology, and biochemistry, in addition to nutrition and lab courses and other fundamental courses required for each undergraduate student in the university where the studies take place. Those programs are heavily quantitative in nature and typically prepare students for careers in large corporations, where they will design food products such as pasta sauces, ice creams, candies, prepared foods, and more. Pennsylvania State University, Rutgers University, Cornell, the University of Massachusetts—Amherst, Purdue University, and the University of California—Davis are among the schools that provide programs. Master’s and doctoral degrees are also available in food science. If you want to work in corporations’ labs rather than in product development, an advanced degree in chemistry is a desirable course of study.

apprenticeships

Many chefs who came to the United States from Europe in the 1980s and reached culinary heights here started their careers as apprentices in their early teens. Formal programs of this kind never developed in this country on the same scale, however. You can apprentice in a restaurant with no formal structure, working your way up the line, but will not receive any in-class training when doing so. The American Culinary Federation (www.acfchefs.org), the largest professional organization for chefs and cooks in this country, with more than 22,000 members, offers two- or three-year apprenticeships, which combine hands-on experience with 576 hours of classroom education. While working full-time in a kitchen, ACF apprentices are required to attend at least twelve courses, with some programs leading to an associate’s degree. ACF states that this program prepares apprentices to take the ACF certification examinations. Apprentices are usually paid and might be provided room and board (often at their own expense) in programs where that is possible. ACF offers four models of apprenticeships, according to its website: (1) An apprenticeship coordinated by a local chapter. (2) One that takes place in an institution that has an approved supervisor. (3) One offered by a large employer. (4) One that is strictly for corporations or large employers that have no ACF affiliation. The apprenticeship program is available in twenty-eight states; several of those states have multiple locations from which apprentices can choose.

finding your first job

If you are enrolled in school, take advantage of your career services department. Read the listings that they send via e-mail or post on bulletin boards to see what is available even before you graduate. Make a point of visiting your career counselor regularly as you decide on your post-school plans, whether you are looking for an internship or an actual job. Starting your research online means that you can do it whenever you want or can, without the excuse that your classes or day job get in the way of you finding a culinary position. Newspaper classifieds are still a source of job listings, but the Internet has been taking over for years now and is likely to be where you will find jobs listed. Websites like starchefs.com list culinary jobs around the country, while mediabistro.com offers media jobs
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