
A B O U T

CULINARY ARTS
Laney’s Culinary Arts department offers a wide variety of skills 
and knowledge that will prepare you for a successful and 
long-lasting career in Restaurant Management and in Baking 
and Pastry. Our unique program provides a comprehensive, 
hands-on curriculum that develops each person’s creativity and 
personal growth, take a sneak peek below. 

The Restaurant Management program provides you the 
practical cooking experience and technical theory for 
employment in multiple culinary career paths. You will master 
foundational cooking skills, take courses in international and 
contemporary American cuisine, learn principles of 
management, and develop skills in hiring, training, and leading 
staff. This two year program will prepare you with the 
information and experience you need to become a successful 
chef and manage an efficient food operation. 

The Culinary Baking and Pastry program will teach you the 
fundamentals of dessert-making and baking. Learn about 
classic and modern baking styles, international desserts, and 
pastry decoration. Take classes in traditional and contemporary 
desserts, international pastry, candy, chocolate making, artisan 
bread making, and more. This two year program prepares you 
for employment in retail bakeries, as well as in industrial and 
commercial establishments as pastry cooks or bakers. 

Additionally, the Culinary departments offers students the 
opportunity to earn their Culinary Foundations Certificate. This 
accelerated one year program is designed for anyone looking to 
hone their craft, from complete beginners to employed cooks. 
Develop your culinary skills by mastering foundational cooking 
techniques.

Learn from acclaimed chefs and faculty at one of the most 
esteemed yet affordable culinary schools in Northern 
California. We provide substantial need-based financial 
assistance many students even attend at no cost. Whether you 
are new to cooking and the culinary world or you are trying to 
expand your existing knowledge and skills, our culinary 
programs are for you!

PROFICIENCY
Gain experience, skilll, and 
confidence in classical and moderm 
cooking techniques.

www.Laney.Edu/Culinary_Arts
maps.forsuccess.laney.edu

Laney College
900 Fallon St, Oakland, CA 94607 

HANDS-ON 
EDUCATION
Master and apply foundational 
cooking skills, recipes and 
techniques of contemporary 
American and international cuisines, 
and professionalism in our state of 
the art kitchen and campus 
restaurants.

SUCCESS FOCUSED
Demonstrate the latest customer 
service techniques and dining room 
management procedures used in 
the culinary industry.

L A N E Y  
C O L L E G E

Career & Technical Education

www.Laney.Edu/Culinary_Arts
C U L I N A RY  A R T S

CAREER ALIGNED
Apply the procedures of cost 
effective food service 
establishments, including: menu 
analysis, labor cost, and human 
resource practices to become a 
successful chef, manager, or 
entrepreneur.



Accessible for everyone
Our classes are only $46/unit. We offer 
substantial need-based financial support 
many students attend at no cost.

CAREER
PATHWAYS

Food Service Managers

C E R T I F I C A T E S  &  

DEGREES
CULINARY FOUNDATIONS

Certificate of Achievement (13 Units)

ADVANCED CULINARY TECHNIQUES

Certificate of Achievement (13 Units)

CULINARY ARTS AND RESTAURANT MANAGEMENT

Certificate of Achievement  (39 Units)
Associate of Science (60 Units)

BAKING AND PASTRY 

Certificate of Achievement  (40 units)
Associate of Science (60 units)

C U L I N A RY  A R T S

Our state of the art facility sets the 
foundation for a supportive and 
creative environment which gives 
you the opportunity to master the 
fundamentals, learn a diversity of 
techniques and cuisines, and develop 
a network of dedicated professors 
and mentors who are here just you. 
Additionally, we help students find 
internships and job opportunities 
through our industry networks. All 
related work or experience while 
completing the program counts as 
extra credits towards your degree!

www.Laney.Edu/Culinary_Arts
maps.forsuccess.laney.edu

Laney College
900 Fallon St, Oakland, CA 94607 

SALARY
Careers associated with this program have a 
salary range from $28,000 to $105,000 with 
an average salary of $52,000.

GROWTH
Career opportunities for this program are 
expected to grow nationwide from 2019 to 
2029.

RESTAURANT MANAGEMENT &
BAKING AND PASTRY PROGRAM

Laney College does not discriminate on the basis of age, race, religion, color, gender identity, gender expression, sexual orientation, ancestry, citizenship, national origin, military or veteran status, disability, marital status, pregnancy, medical condition, and 

immigration status.

Although most people associate 
cooking as the central occupation in 
the culinary industry, the industry itself 
is actually distinctly wide-ranging. It 
includes professional routes in several 
sectors, such as wine, beverage and 
mixology; events management; food 
writing; catering; food styling; research 
and development; product 
development and sourcing; public 
relations; corporate dining; and much 
more. Below are a few Culinary career 
pathways you can pursue with a degree 
in Culinary Arts:

Line Cook

Kitchen Manager

Pastry Chef

Nutritionist

Culinary Specialist

Caterer

Restaurant Manager

Chefs and Head Cooks

Executive Chef

Food Service Director

Food Safety Specialist

and more...


