
ServSafe Food Manager Certification
ProStart I National Certificate of Achievement 

Ivy Tech Dual College Credits
HOSP 101  Sanitation & First Aid 2 credits
HOSP 102  Basic Food Theory & Skills 3 credits 
HOSP 104  Nutrition 3 credits
HOSP 105  Introduction to Baking 3 credits

Certifications are earned in both years. Dual credits are earned in year one. 
Students must meet the eligibility requirements to enroll in dual credit courses. 

* Certifications and dual credit courses offered are subject to change.

P OT E N T I A L  C A R E E R S

NE X T  C A R E E R  S T E P S
Upon completing this program, students have multiple pathways 
available to them. Many choose to continue their education in 
2- or 4-year postsecondary degree programs, while others 
pursue military service or move directly into employment 
in a wide range of food service and hospitality 
occupations. In addition, dual credits earned through 
this program count toward the Culinarian Certificate at 
Ivy Tech, giving students a valuable head start on their 
college and career journey. 

CULINARY ARTS
C E R T I F I C AT I O N  &  D UA L  C R E DI T S

C O U R S E  I N F O R MAT I O N
Cluster: Hospitality and Tourism  Pathway:  Culinary Arts

CULINARY ARTS YEAR I
DOE Course Codes: 
7173 Principles of Culinary & Hospitality  1 credit per semester
7171 Nutrition  1 credit per semester
7169 Culinary Arts  1 credit per semester

Co-requisites: Courses must be taken concurrently
Recommended Grade Levels: 11, 12

CULINARY ARTS YEAR II 
DOE Course Codes:   
7233 Culinary Arts Capstone  3 credits per semester

Prerequisite: Year I
Recommended Grade Level: 12
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• Chef & Head Cook  
• Food Service Manager 
• Restaurant Cook  

• Dietician & Nutritionist 
• Lodging Manager


