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Center for Culinary Arts
DIXIE HOLLINS HIGH SCHOOL

CENTER FOR CULINARY ARTS
AT DIXIE HOLLINS HIGH SCHOOL

Dixie Hollins High School
4940 62nd St. N
St. Petersburg, FL 33709
(727) 547-7876

Chef Instructor

Christy Rabich
P Guidance Advisor
urpose " : . Sue Stone
To have every Dixie Hollins High
School Culinary Arts student graduate .
Administration

with developed character traits, acquired
knowledge, necessary skills and the
high values needed to be a successful
contributor to our ever changing and I=
increasingly demanding society. A

THE ACADEMIES OF PINELLAS

Robert C. Florio, Principal
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promote the interest and welfare of the

high school students participating in the CS @

Culinary Arts program. Students will I Designated Career Technical Program

learn how to conduct themselves in a Mi s ot
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confident, professional and ethical oropare sash student for

mannet, and will demonstrate procedures college, career and life.” ﬂ |'=
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related to the hospitality industry.
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THEMED PROGRAMS

The School Board of Pinellas County, Florida, prohibits any and all forms of discrimination
and harassment based on race, color, sex, religion, national origin, marital status, age,
sexual orientation or disability in any of its programs, services or activities.
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Our curriculum includes,
but is not limited to:
* Industry recognized certifications:

SafeStaff and National ProStart Certificate
of Achievement.

* |dentifying career and job opportunities
* Workplace safety and sanitation

* Skills development

* Culinary competitions

* Use of commercial tools and equipment
* Front-of-the-house duties

* Back-of-the-house duties

* Food identification, selection and purchasing
* Menu development

* Relationship of nutrition and wellness

* Management skills

* Food and beverage preparation

* Catering

program of study

Students will explore different fields of
the culinary trade in our recently updated
facility. By focusing on hands-on training,
students prepare for a dynamic,
rewarding career in the food service and
hospitality industry. Students will be able
to apply their skills easily into new
careers upon graduation.

Courses are intensive, practical and
updated regularly to reflect current
industry trends. Students receive career-
oriented instruction in both classic and
modern culinary arts with an emphasis
on the skills needed to succeed in the
industry and postsecondary education.

WHILE ATTENDING THE

CENTER FOR CULINARY

ARTS AT DIXIE HOLLINS
HIGH SCHOOL YOU WILL
STUDY:

¢ INTRODUCTION TO CULINARY CAREERS
e PREPARING AND SERVING SAFE FOOD
e BREAKFAST FOODS

o VEGETABLES

e SANDWICHES

e SALADS

* FRUITS

e NUTRITION

* POTATOES/GRAINS

e PROTEINS

e STARCHES

e STOCKS/SOUPS

e SAUCES

e WORLD CUISINE AND HISTORY
e GARDE MANGER

e LODGING INDUSTRY

e MARKETING

e VEGETARIAN/VEGAN CUISINE
e CAKES AND TORTES

e PIES AND TARTLETS

e PLATED DESSERTS

e CHOCOLATE

e BREADS

e CUSTARDS/CREAMS/MOUSSES
e CAKE DECORATING

* COOKIES

e HOSPITALITY INDUSTRY

e TABLE SETTING

e RESTAURANT DESIGN

e CATERING FUNCTIONS

* MANAGEMENT SKILLS

e BUSINESS MATH




