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HIGH SCHOOL LEVEL 1 (GRADES 9-10)

CULINARY ARTS | CREDENTIAL OPPORTUNITY FCCLA INTEGRATION STAR EVENTS
Students develop foundational -
baking and pastry skills including: BAKING SCIENCE CAREER CONNECTIONS # Career Investigation
S T CREDENTIAL ﬁ Foudentsiinvestigste: # Entrepreneurship
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food safety, and professional
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HIGH SCHOOL LEVEL II (GRADES 11-12)
BAKING & PASTRY

INDUSTRY CREDENTIALS

CULINARY ARTS Il CAREER CONMNECTIONS

COMMUNITY
Students advance their skills through: SPECIALIZATION @ Baking Science Credential - EXPERIENCES PARTNERS
v Artisan breads Students gain experience with: HBA/AAFCS Students connect with
isan . & + o # Three Forks Market
o hp s + Advanced baking techmiques ProStart Certificate of industry professionals through: | -
oug roduct! Achievement +# Rodelle Vanilla
n : + Food science applications s
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for supervisory and management positions
in foodservice and baking operations.
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&% COMMUNITY-BASED LEARNING

Students apply their skills through:

ﬁ CAREER OPPORTUNITIES

Students completing the pathway

Senior Center Lunch Program TR PUFSLHE CROITE e = # Career Investigation
Sourdough Bread Donations * Baker # Product Development # Entrepreneurship
Community Catering Events # Pastry Chef " :mlk'& Deveh # Food Innovations
School Garden Projects # Cake Decorator Technician W National Programs in Action !
Outdoor Kitchen Experiences. v Bakery Manager * Food Scientist # Chapter Service Project |
Kids Can Cook Coobbook Project * Food Stylist + Techrical Writer Display/Manual
FCCLA Competitive Events + Foud Photographer * Hospitality Manager # Leadership
# Bakery Owner / Entrepreneur # Professional Presentation

PATHWAY OUTCOMES e
Complete 180 howrs of hands-on baking experience &k o
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Eam industry credentials

Develop leadership through FCCLA and ProStart

Complete community service projects %l' U

Build professional portfolio i

Explore muitiple baking and food related careers -

Demonstrate employability and workplace readiness skills L

Be prepared for pest-secondary education, apprenticeships, *
ilitary service, or direct antry into the worklorce. =

At Three Forks,

leadership experience,
~ industry-recognized credentials,
and a plan for future education
and employment in the food
and hospitality industries.
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we don't just bake—we build fi



THee Forks

From Middle School Exploration
7 to Career and Industry Credentials

* VISION STATEMENT

| The Three Forks Baking & Pastry Career Pathway provides students with opportunities

' to explore, develop, and master baking and pastry skills while building leadership,
employability, entrepreneurship, and community service experiences. Students graduate

| with industry-recognized credentials, hands-on experience, and a clear pathway to

L post-secondary education and careers in baking, food science, hospitality, and culinary arts.
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COURSES = STUDENTS WiLL: () HANDS-ON LEARNING CAREER EXPLORATION
Explore Foods, 6th grade, +/ Practice kitchen safety GRADE 6 ACTIVITIES o
land Il and sanitation T Rers Conlis
+ Learn basic baking science é"‘ﬁ < Srack Misias ¥ Leadership Development
concepts w' + Quick Biscuits ’
. & + English Muffin Pizzas % FCCLA Membership
' Measure ingredients accurately i Pratsch
' Understand ingredient functions . + Caramel Corn J ¥ Community Service Projects
+' Read and follow directions, — m ~ " Sz
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= « Yeast Rolls
+ Cinnamon Rolls
+ Pizza Dough

« Soft Pretzels
+ Cake Decorating Basics.

EXPLORE CAREERS RS COMMUNITY SERVICE PROJECTS / FCCLA STAR EVENTS \

Introduce careers such as:

Bake treats for the

> Career Investigation
Senior Center lunches e

Baker

Pastry Chef
i Holiday cookie trays

for first responders
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Caramel corn fundraiser Fogitroly/Shiid e

Product Developer
Foad Scientist Bread donations to local C!mpter SEI'\I'iI:-E
Display/Portfolio
Marketing Specialist food pantry
Small Business Owner = Baking demonstration for National Programs
elementary students in Action
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Visit certification@aafcs.org
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