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CAREER OPPORTUNITIES IN 
CULINARY ARTS AND HOSPITALITY 
The Browning High School Early College 
Program provides students with innovative 
training and education. This allows 
students to pursue post-secondary options, 
including the ability to enter the workforce 
with the skills and confidence to pursue 
successful careers in a variety of Culinary 
Arts and Hospitality industry jobs. Possible 
careers may include the following: 

 ■ BAKER

 ■ CATERER

 ■ FOOD SERVICE MANAGER

 ■ FOOD STYLIST

 ■ HOTEL MANAGER

 ■ LINE COOK

 ■ PASTRY CHEF

 ■ PERSONAL CHEF

 ■ SOUS CHEF 

According to the U.S. Bureau of Labor 
Statistics, a projected job growth of 11% 
will occur by 2028 for Chefs, Head Cooks 
and Food Service Managers. The Culinary 
Arts and Hospitality Industry will have one 
of the fastest increases in occupations, 
compared to other industries.

Your High School.
Your College.
Your Future Career.

www.LBCC.edu/earlycollege
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WHAT IS AN EARLY COLLEGE PROGRAM?
The Browning High School/Long Beach City College Early College Program gives students a jumpstart to 
college and lays out the pathway to Culinary Arts and Hospitality careers. The goal of the partnership is 
to provide a transformational educational experience for high school students – along with specialized 
support at no cost to the student – preparing them for future college and career opportunities all the 
while earning both a high school diploma and potentially an Associate degree. 

Designed for students to earn high school and college credit for classes in the Culinary Arts and 
Hospitality pathways, courses also count toward both general education and major requirements.

Courses are offered at Browning High School, both Long Beach City College campuses (Liberal Arts and 
Pacific Coast), and online. Best of all, courses are aligned to current industry standards to help insure a 
place in the workforce.

BEYOND THE CLASSROOM
Besides classroom and online learning, 
the Culinary Arts and Hospitality pathway 
also incorporates workplace and on-site 
hospitality tours, chef demonstrations, job 
fairs – even competitions and volunteer 
opportunities where students can practice 
their new skills.

WHAT ARE THE BENEFITS OF  
EARLY COLLEGE?
The benefits are many! 

Students save money on tuition, earn college 
credit, and save time by completing certificate 
and/or degree requirements.

Source: Early College, Early Success: Early College High School Initiative Impact Study, American Institutes for Research

Enrolled in College  
by the End of High School

EARLY COLLEGE RESULTS  
ARE IMPRESSIVE!
Across the nation, Early College students are  
more likely to enroll in college and earn a  
college degree after high school.

Graduate High School with a College Degree  
(Associate degree or higher)

One in Five Early College students Comparison studentsEarly College students

63% 23%

TAUGHT BY FACULTY AND INDUSTRY 
EXPERTS WITH DECADES OF EXPERIENCE
All instructors have professional experience in the 
Culinary Arts and Hospitality industries and add 
real-life experience to the course of study.


