
Culinary Arts
Students will master the skills and knowledge pertaining to hospitality, 
restaurant, and institutional food preparation. The ProStart® and 
the ServSafe® curriculum developed by the National Restaurant 
Association is used which gives students the opportunity to earn 
industry-recognized credentials upon completion of the program. 
ProStart® is the restaurant and food service industry’s leading 
career-building program for high school students interested in 
culinary arts and food service management. College credit available.

Academic Options: Elective

Student Organization Opportunities: FCCLA (Family, Career  
and Community Leaders of America).

HOSPITALITY & TOURISM

Industry Credentials:  

• ProStart Certificate of 
Achievement System  

• ServSafe - Manager       
• CPR/AED/First Aid 

        
College Credit:  
College credits available 
through articulation 
agreements with Columbus 
State Community College 
and through Career-Technical 
Assurance Guide (CTAGs)

EARN

The Columbus City School District does not discriminate based upon sex, race, color, national origin, religion, age, 
disability, sexual orientation, gender identity/expression, ancestry, familial status or military status with regard to 
admission, access, treatment or employment. This policy is applicable in all district programs and activities.

Daniel Bandman, Instructor
dbandman@columbus.k12.oh.us

Anthony Ruffin, Instructor          
aruffin1@columbus.k12.oh.us              

Jayme Schumacher, Instructor    
jschumacher@columbus.k12.oh.us 

Stacey Thompson, Counselor
sthompson@columbus.k12.oh.us

CONTACT

COLUMBUS DOWNTOWN 
HIGH SCHOOL

PLAN YOUR CAREER

WATCH

See education, training, wage, and  
outlook information for related jobs

View our culinary arts  
program video
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