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The self-study is an important step in the career and technical education approval process and provides for an 
in-depth evaluation of the program of study. Its purpose is to bring together primarily internal stakeholders to 
review the CTE program and propose relevant modifications. 

NYSED Self-Study Process

The Self-Study Process

http://www.nysed.gov/career-technical-education/self-study


Program Information 
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The Culinary Arts pathway at the Institute of 
Technology at Syracuse Central will provide 
students with the skills they need to excel in a 
career in the culinary professions, including 
pastry/baking techniques, food preparation, 
restaurant management, and food and kitchen 
safety.

Students will learn classical culinary techniques 
and restaurant management essentials through 
lecture, hands-on experiences, and project-based 
learning. 

In addition, students will operate a Cafe that will 
provide experience in menu selection, meal 
preparation and small business management. 
Students who successfully complete the Culinary 
Arts Pathway will be prepared to pursue 
continuing education or career opportunities such 
as line cook, pastry chef, chef and restaurant or 
banquet manager.

NYSED CTE Program Requirements

https://www.syracusecityschools.com/tfiles/folder2980/Culinary%20Rack%20Card%202023.pdf
http://www.nysed.gov/career-technical-education/program-information


• Level 100 – Level 400

• Integrated credit in ELA and math

• Embedded Career and Financial Management

• NYSED Curriculum Requirements

• NYSED Overview of Integrated and Specialized Academic Credits

• NYSED Career and Financial Management Framework

Curriculum 
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https://www.syracusecityschools.com/tfiles/folder2980/Culinary Arts Curriculum Complete w_updated math standards May 2023.pdf
http://www.nysed.gov/career-technical-education/program-content
http://www.nysed.gov/career-technical-education/integrated-and-specialized-academics
http://www.nysed.gov/career-technical-education/news/career-and-financial-management-curricular-framework


Program Data
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NYSED Program Data Requirements

http://www.nysed.gov/career-technical-education/program-data


Career Outlook
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Chefs and Head Cooks
Occupational Employment and 

Wage Statistics State Data

Chefs and Head Cooks
Occupational Employment and 

Wage Statistics Local Data

Food Preparation Workers
Occupational Employment and 

Wage Statistics State Data

Food Preparation Workers
Occupational Employment and 

Wage Statistics State Data

https://www.bls.gov/ooh/food-preparation-and-serving/chefs-and-head-cooks.htm
https://www.bls.gov/ooh/food-preparation-and-serving/food-preparation-workers.htm
https://www.onetonline.org/link/localwages/35-1011.00?st=NY
https://www.onetonline.org/link/localwages/35-1011.00?st=NY
https://www.onetonline.org/link/localwages/35-1011.00?st=NY
https://www.onetonline.org/link/localwages/35-1011.00?zip=13210
https://www.onetonline.org/link/localwages/35-1011.00?zip=13210
https://www.onetonline.org/link/localwages/35-1011.00?zip=13210
https://www.onetonline.org/link/localwages/35-2021.00?st=NY
https://www.onetonline.org/link/localwages/35-2021.00?st=NY
https://www.onetonline.org/link/localwages/35-2021.00?st=NY
https://www.onetonline.org/link/localwages/35-2021.00?zip=13210
https://www.onetonline.org/link/localwages/35-2021.00?zip=13210
https://www.onetonline.org/link/localwages/35-2021.00?zip=13210
https://www.bls.gov/


Teacher Certification
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Culinary Arts Teachers: Vicki Parvese and Yalonda Bey

NYSED Program Faculty Requirements

http://www.nysed.gov/career-technical-education/program-faculty
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NYSED Program Faculty Requirements

http://www.nysed.gov/career-technical-education/program-faculty
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NYSED Program Faculty Requirements

http://www.nysed.gov/career-technical-education/program-faculty


• ProStart National Restaurant Association Educational 
Foundation (NRAEF) 

• New York State Restaurant Association’s Qualters 
Practical Assessment 

• SCSD Career Portfolio

• Career Portfolio Rubric

• NYSED Technical Assessment Requirements
• NYSED Technical Endorsement Requirements

Technical Assessment 
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https://myprostart.chooserestaurants.org/
https://myprostart.chooserestaurants.org/
https://www.nysra.org/training-development/
https://www.nysra.org/training-development/
https://www.syracusecityschools.com/tfiles/folder2980/SCSD%20Portfolio%20Requirements%202022.pdf
https://www.syracusecityschools.com/tfiles/folder2980/SCSD%20CTE%20Rubric%20for%20Senior%20Career%20Portfolio.pdf
http://www.nysed.gov/career-technical-education/technical-assessment
http://www.nysed.gov/career-technical-education/technical-endorsement


SCSD Work-based Learning
Students will be connected with culinary arts and food service professionals in the 
community through Career Coaching, field trips and job shadowing which could lead to 
further opportunities for direct job training and real-world experience. Students will 
create and maintain a portfolio of their work-based learning experiences throughout the 
program to document the development of their skills.

Syracuse City Schools Work-based Learning Handbook

NYSED Work-based Learning Requirements

Work-based Learning
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https://www.syracusecityschools.com/tfiles/folder6589/CTE%20Internship%20Handbook%202022.pdf
http://www.nysed.gov/career-technical-education/work-based-learning-wbl-programs


Employability Profiles:

• Industry Based Skill Standards

• Career Development Standards

NYSED Employability Profile Requirements 

Employability Profiles
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Advisory Council Members
• James Taylor, Associate Professor, Chair 

Curriculum Committee, Hospitality Mgmt., 
Onondaga Community College

• Rachel Murphy, Food Service Director 
Syracuse City School District

• Danny Liedka, Director Visit Syracuse
• Kay S. Bruening, Associate Professor and 

Undergraduate Program Director, 
Nutrition Science & Dietetics Director, 
Nutrition Assessment, Consultation, and 
Education ACE) Center Department of 
Nutrition & Food Studies Falk College   

• James Mahler, Director of Food and 
Beverage, Loretto/The Nottingham

• Chef Eric Rose
• Chef Keonna Yearwood
• Jess Lyons, Farm Manager at Brady Farms
• Adam Sudmann, Director Salt City Market
• Chef Seth Nels, Sysco

https://www.syracusecityschools.com/tfiles/folder13129/Employability%20Profile_Culinary%20Arts_Industry%20Based%20Skill%20Standard.pdf
https://www.syracusecityschools.com/tfiles/folder13129/Employability%20Profile_SCSD_Career%20Development%20Standards.pdf
http://www.nysed.gov/career-technical-education/employability-profile


NYSED Post-Secondary Articulation Agreement Requirements

Post-Secondary Articulation Agreement
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Our Culinary Arts 
program has an 
articulation 
agreement with 
Onondaga 
Community 
College.

http://www.nysed.gov/career-technical-education/postsecondary-articulation-agreement
https://www.syracusecityschools.com/tfiles/folder13130/Signed%2022-26%20OCC%20-%20Culinary%20Arts%20Articulation%20Agreement.pdf


It is important to provide your thoughts in the Self Study report. Please 
access the QR code or click on the graphic below to record your 
comments. We will also email you the link.

We appreciate your time and support of our programs and look 
forward to your feedback.

Thank you!!!
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https://forms.office.com/Pages/ResponsePage.aspx?id=-vq9RuB1NEaaa0O5V05vCpkIgSxv6uJBhZypgmW4RElUQkYyVTFIVDNYWktCN0VBQlMyUU9WTlNEUS4u
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