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WHAT TO KNOW
Culinary Arts is a one-year program that will provide students with a
wide-range of experience in the culinary and food service industry with
a heavy importance on sanitation and safety. After completing the
ServSafe unit and safety training, students will operate our Starting
Place Catering located at the Mecosta-Osceola Career Center. All
students will rotate in a variety of restaurant positions gaining valuable
work experience in food preparation, customer service, teamwork,
commercial foods and the hospitality industry. Students may earn the
American Heart Certifications: Heartsaver CPR, AED and First Aid.
Additionally, students have the opportunity to obtain their ServSafe
certifications in Allergen, Food Handler and Manager. Students may
apply to return for a second year for Advanced Training. They will
focus on Work Based Learning off campus and will continue learning
in a partnership with Ferris State University (FSU) through their
Restaurant and Food Industry Management program for the

WELCOME

Welcome fto the Mecosta-Osceola
Career Center where we sfrive to puf
learning in\the hands of our students
and make each day full of interactive
and  meaningful experiences that
franslate info real world skills.

Focused and Challenged

Contextual Approach to Learning

opportunity to earn an Undergraduate Certificate.

Pathway-based Programs

CLASSROOM AND PROGRAM HIGHLIGHTS

Some highlights of the program are Articulated Credit with Post-
Secondary Institutions, may meet Michigan Merit Curriculum final-year
math experience graduation requirement. Classroom activity consist
of knife skills, food preparation, customer service, fundamentals of
food safety, the use and maintenance of equipment, making breads,
pastries and desserts, preparation of salad and soups, entrees and
sandwiches.

YOUR FUTURE
Career Opportunities can include baker, chef, entrepreneur, caterer,
dietician, event planner, short-order cook, or host, waiter or waitress,
hotel management or restaurant management.

Mecosta-Osceola Intermediate School District
Mecosta-Osceola Career Center

15830 190" Avenue

Big Rapids, Ml 49307

Phone: 231-796-5805

Fax: 231-796-0262
https://www.moisd.org/schools/career-center/

Notice of Nondiscrimination In compliance with Title VI of the Civil Rights Act of 1964, Title IX of the Education Amendments of 1972, Section 504 of the Rehabilitation Act of
1973, the Age Discrimination Act of 1975, the Americans with Disabilities Act of 1990, and the State of Michigan's Elliott-Larsen Civil Rights Act of 1977, Section 102(a) it is the
policy of the Mecosta-Osceola Infermediate School District that no person shall, on the basis of race, color, religion, national origin or ancestry, gender, age, disability,
height, weight, or marital status be excluded from participation in, be denied the benefits of, or be subjected to discrimination during any program or activity or in
employment. In addition, arrangements can be made to ensure that the lack of English language skills is not a barrier to admission or participation. Inquiries regarding this
policy should be directed to: Superinfendent or superinfendent designee, Mecosta-Osceola Intermediate School District, 15760 190th Avenue, Big Rapids, Ml 49307,
Telephone (231) 796-3543.



