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* The Law and Public Safety, and Security program
prepares students to communicate effectively in =
professional settings. Students learn to share accurate

information, speak clearly to inform or persuade others,

and use employer-required languages when appropriate.
They also develop teamwork skills by collaborating in
person and online to complete tasks and achieve

organizational goals. Through these experiences, students =
build personal strengths, respect the contributions of
others, develop positive working relationships, handle
information with care and sensitivity, and support
diversity in the workplace. These skills will help sffdlents
become successful in Law Enforcement occupations.

* Law and Public Safety, and Security Programsil= 1 credit p
* Law and Public Safety, and Security Program 2 =1 credit

* Industry Credential — Crime Scene Management



» The Digital Photography program helps students explore
creative and career opportunities in photography.
Through hands-on learning, students build technical skills,
strengthen their character, and develop the knowledge
needed to grow as photographers. The program also
encourages an entrepreneurial mindset and gives
students leadership opportunities through participation in
Future Business Leaders of America (FBLA).

» Digital Photography 1= 1 credit
» Digital Photography 2 = 1 credit

* Industry Credential -
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» The Culinary Arts program is designed to prepare - a * ’
students to apply technical knowledge and skill required
for food production and service occupations. Students
completing this program will possess the technical
knowledge and skills required for planning, selecting,
storing, purchasing, preparing, and serving quality food
products. Nutritive values, safety and sanitation
procedures, use of commercial equipment, serving
techniques, special diets and management of food
establishments will also be studied. Students in culinary
arts program will have the opportunity to get involved in
Family, Career, and Community Leaders of America
(FCCLA), a career and technical education student
organization where students learn leadership, personal
development, and teamwork skills for careers in culinary
arts.

* Culinary Arts 1= 1 credit
* Culinary Arts 2 =-1 credit

* Industry Credential - Serv Safe Certification



