
Central Virginia Tech Prep Consortium                Pending 
                                         Contact the consortium director or your school guidance counselor for more information 

     Culinary Arts and Management (AAS) 
SECONDARY 
(High School) 

POSTSECONDARY 
(Dabney Lancaster Community College) 

Subjects 
                       

Freshman Sophomore Junior Senior Freshman A 
 

Freshman  B 
 

Summer Sophomore A Sophomore B 

Algebra I 
(3130) 

Geometry 
(3143) 

Algebra II 
(3135) 

Adv. 
Algebra/Trig. 

(3137) 

   
           Math   

Geometry 
(3143) 

 

Algebra II 
(3135) 

Adv. 
Algebra/Trig. 

(3137) 

Pre-Calculus I 
(MTH 163)** 

Introduction to 
Math  

(MTH 120) 

    
 

English 12        
(1160) 

English English 9 
(1130) 

 

English 10     
(1140) 

English 11       
(1150) 

College Comp. 
 I & II  

(ENG 111-112)** 

College Comp.  I 
(ENG 111)** 

College Comp.  II 
(ENG 112)** 

   

Science Earth Science   
(4210) 

 

Biology        
(4310) 

 

Chemistry        
(4410) 

 

      

VA/US         
History 
(2360) 

Social 
Studies/ 

Humanities 

World   
Geography 
(2210)  or 

World History 
(2340) 

 

US History  
I & II 

(HIS 121-122)** 

VA/US Gov.       
(2440) 

  U S History I 
(HIS 121)** 

 Humanities 
Elective 

U S History II 
(HIS 122)** 

Health/PE 
 

P.E.          
(7305) 

P.E.           
(7405) 

     First Aid and 
Safety 

(HLT 106) 

 

  Computer 
Information 

Systems 
(6612/6613)* 

 Applied Nutrition 
for Food Service 

(HRI 119) 

Basic Computer 
Literacy  

(ITE 115)* 

Coordinate
d 
Internship 
(HRI 190) 

Human 
Relations 
(BUS 117) 

Meat, Seafood, 
Poultry 

Preparation 
(HRI 220) 

Culinary Arts I 
(8521)* 

Culinary Arts II 
(8522)* 

Culinary Arts III 
(8523)* 

Sanitation and 
Safety 

 (HRI 158)* 

Career and 
Technical 
Education  

Keyboarding 
(6151) 

or  
Keyboarding 
Apps. (6152)* 

Nutrition and 
Wellness 

(8229) 

Intro to Food 
Operations 

(8250) 

 Principles of 
Baking 

(HRI 128) 

Fund. Or Quality 
for Hospitality 

(HRI 140) 
Fruit, Vegetable, 

Starch 
Preparation 
(HRI 218) 

 Business Law I 
(BUS 241) 

Stock, Soup, 
Sauce 

Preparation 
(HRI 219) 

Food 
Production 
Operations 
 (HRI 228)* 

Other   Fundamentals 
of Speech 

(1300) 

 Orientation 
(SDV  101) 

Principles of 
Hospitality 

Management 
(HRI 154) 

 Garde 
Manager 
(HRI 145) 

Food, 
Beverage Cost 

Control 
(HRI 251) 

 
It is recommended that students maintain a career portfolio and obtain field experience  

(i.e. observation, shadowing, internship, mentorship, etc.)as a high school Junior  and/or Senior. 
* Articulated 12 Credits ** Dual Enrollment 15 Credits 
 


	     Culinary Arts and Management (AAS)
	SECONDARY
	(High School)
	POSTSECONDARY
	(Dabney Lancaster Community College)
	Other



