Culinary and Hospitality
What the experts say about careers in

Culinary and Hospitality:
According to the U.S. Bureau of Labor Statistics
2014-15 Occupational Outlook Handbook, the
number of jobs for chefs, head cooks and food
preparation and serving supervisors is expected to
increase by 5 percent through 2022. The restaurant
industry will continue to fuel U.S. employment as
it is the nation’s second-largest, private-sector
employer with 13 million people in both the frontof-the-house and the kitchen positions, according
to the National Restaurant Association. New
restaurants open every day, and sales continue to
increase.
Culinary professionals often enter the field because
they love food and view cooking as a creative
outlet. Young people who like to interact with
others and are energized by dealing with minuteto-minute challenges are well suited for this
expanding opportunity. The popularity of cooking
shows on television and the viewer’s perception
that chefs are artists has increased visibility. Long
work days are typical, and weekends and holidays
are often busy times for those in the culinary and
hospitality industry.
Take courses in high school, potentially earn
college credits and get a jump start on an
associate’s or bachelor’s degree. Plan now for a
career in the culinary and hospitality industry.

Culinary and Hospitality
Pathway Model
Start Pre-Hospitality
As early as grade 7

Certificate, ServSafe

Food Preparation Worker
Median Salary: $20,945
Job Growth (10 yr): 6.1%
Annual Openings: 1,031
Average Tuition (1 yr): $0–$3,900

Data reflects 2014 Ohio labor statistics and public institutions of higher
education for 2013-2014. For specific tuition costs, visit ohiohighered.org.

MEANS

Associate Degree,
Restaurant Management

Restaurant Supervisor
Median Salary: $28,290
Job Growth (10 yr): 13%
Annual Openings: 1132
Average Tuition (2 yrs): $3,900

Associate Degree,
Culinary Arts

Chef
Median Salary: $39,950
Job Growth (10 yr): -1.9%
Annual Openings: 48
Average Tuition (2 yrs):$3,900/yr

Culinary and Hospitality
Culinary and Food Service Operations
Career options:
•
•
•
•

Caterer
Banquet Manager
Executive Chef
Food and Beverage Manager

•  Pastry and Specialty Chef
•  Restaurant Manager
•  Restaurant Owner
•  Sous Chef

Consider these college majors:
•
•
•
•

Culinary Arts
Culinary Science Technology
Hospitality Management
Restaurant and Food Service Management

Hospitality
Career Options:
•
•
•
•

Convention Service Manager
Director of Hospitality Sales
Tourism Marketing Specialist
Gaming and Casino Supervisor

•  General Manager
•  Meeting Planner
•  Front Desk Manager
•  Small Business Owner

Consider these college majors:
•
•
•
•

Administrative Management Technology
Hotel, Tourism and Event Management
Gaming Management
Hotel and Restaurant Management

About NERC and LCCC College Tech Prep
Lorain County Community College (LCCC) is one of three colleges that make up the Northeast Regional Center
(NERC) for Ohio College Tech Prep. LCCC partners with Cuyahoga Community College and Lakeland
Community College to serve secondary Career Tech students, teachers, counselors and administrators in Northeast
Ohio.The LCCC CollegeTech Prep Office works in collaboration with secondary school instructors and post-secondary
faculty members to create agreements to simplify the transfer of credits from high school to college. Once a student earns
his or her associate’s degree at LCCC, they have the opportunity to complete their bachelor’s degree on the campus of
LCCC through The University Partnership. NERC is one of six centers organized as part of an Ohio initiative
to increase the number of college graduates in the state while creating a highly-qualified, highly-paid workforce.

For more
information
contact:

Regional Coordinator
Deanna L. Strauss
Lorain County Community College
dstrauss@lorainccc.edu
440-366-7625

NERC Ohio College Tech Prep: www.techprepnecenter.com
LCCC Ohio College Tech Prep: www.lorainccc.edu/techprep
The University Partnership of LCCC: www.lorainccc.edu/up
LCCC: www.lorainccc.edu

