
You will Learn:
• How to plan menus
• How to prepare restaurant quality food and cost control
• Customer relations, management skills, marketing, communications
• How to put together a professional portfolio

Requirements:
• Prerequisite: Foods and Nutrition - mandatory;  Culinary 1 - preferred
• 8th grade reading level
• 2.0 GPA,  80% attendance
• Social Security number for state licensing

Course Information
Location:  Granite Technical Institute 
Offered to: 
Class Times: 
Credits:  
Length:  
Fees:

11-12 grades
2-period block
1.0
Semester
Lab fees required Certification 
available (recognized nationally) 
College Credit available

Opportunities:
• $2,000 scholarship available if a student passes the NRA exam for both ProStart 1 and ProStart 2 and 

completes a 400-hour internship.
• The restaurant and food service industry is growing.  From 2020-2030 the number of jobs in the 

restaurant and food industry is projected to increase by almost 17%, with approximately 41,000 of 
these jobs will be in managerial positions.
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Granite School District does not discriminate on the basis of race, color, sex, pregnancy, religion, national origin, marital 
status, disability, sexual orientation, gender identity, age, or any other legally protected classification in educational 
programs, activities, or access to facilities.
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