SHAWSHEEN TECH

PROFESSIONAL

CAREERS

{Bachelor's, Master's, Ph.D.,
Speclalized Training, Experience, etc.)
= Restaurant Manager

= Sommelier

* Event Manager

* Chocolatier

« Nutritionist

+ Food Critic

» Executive Chef

#Food and Beverage Director

TECHNICAL « Culinary Instructor
CAREERS 'mmcﬁf
A iceshio, A i : » ty
Ldvancad Ceﬁ?:'mrbn, Em ete.) e * Research & Development Chef
= Shift Supervisor
= Bartender
* Banquet Supervisor
= Pastry Chef
» Personal Chef ——— ENTRY-LEVEL
* Food sErlirst CAREERS
. (S;nuiii::g: fwith Program Completion)
= Cafeteria Manager = Host/Greeter
»Food Sales & Marketing » Bar Back/Busperson
Specialist = Caterer
+Butcher » Baker/Pastry Cook/Decorator
» Event Coordinator/Planner » Dietary Aide
» Line Cook/Prep Cook
* Food Blogger/Influencer
« Barista
* Server
» Steward
» Hotel Guest Services
« Cafeteria Worker
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