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ala carte, 29, 118
Academia Barilla (Italy), 76
accountant, restaurants, 111
accounts receivable/payable staff,
restaurants, 111
accreditation. See also degrees and certificates
for culinary schools, 63
diploma or certificate programs, 59
ACF (American Culinary Federation)
apprenticeship information, 53
chef certifications, 96, 320
culinary certifications, 54-55, 320
as employment resource, 159
personal chef certifications, 178
website, 53, 96
Achatz, Grant (chef), 317, 324
ACI (Arizona Culinary Institute), 73-74
administrative staff, restaurants, 111
admission requirements, culinary school, 63
advancing your culinary career
additional training/education, 319-320
choosing a specialty, 318-319
finding a mentor, 316-317, 349
learning the ropes, 317-318
overview, 315-316
advertising. See also marketiny aad public
relations
catering company’s need tor, 142
food photographers in, 267
food stylists in, 261
free publicity, 248
marketing your own business, 335-336
PR and marketing professionals handling,
246, 249
“truth in advertising law,” 261
websites and social media, 242
advertising agencies, 261, 267
airlines, culinary jobs in, 37-38, 147
Alinea (Chicago restaurant), 317, 324
allergies or restrictions, working with, 174-175
American Culinary Federation (ACF)
apprenticeship information, 53
chef certifications, 96, 320
culinary certifications, 54-55, 320
as employment resource, 159
personal chef certifications, 178
website, 53, 96
Anthony Bourdain: No Reservations (travel
show), 233

Appert, Nicolas (food technologist), 195
apprenticeships. See also culinary schools;
on-the-job training
advancing your career with, 320
chocolatiers, 165
culinary school offering, 52
described, 14, 53, 105
obtaining, 14-15, 53-54
overview, 169-170
school credit for, 572
websites, 53
work experience through, 299
Aramark Corporation (contract feeding
compeiiy,;; 146
Arizona Cu'inary Institute (ACI), 73-74
armed (c: ces, 147
artisanaiproducts, 186
ar’iscus, food
aavancement prospects, 192
career profile, 190-193
certifications and licenses, 187
described, 186, 190
education and training, 191-192
marketing online, 188
patenting a product or technique, 187
products of, 186-188
renting a space, 189
salaries, 190-191
selling to grocery stores, 275
travelling and selling their products, 189-190
unions and associations, 192-193
winemakers, 191
workplaces, 188-190
assistant dining-room manager (floor manager/
supervisor), 112
assistant managers (hotels), 131
associate’s degree in culinary art, 14, 59,
61-62, 65
associations. See unions and associations
attire for chefs, traditional, 21
author/editors, 229-230, 231, 242
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bachelor’s degree in culinary arts, 14, 59, 62, 65
bakeries, 33-34
bakers (boulanger)

career profile, 162-164

described, 159-160

job duties of, 160

overview, 153
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bakers (continued)
pastry arts and baking certificate, 168
in pastry shops and bakeries, 33
schooling, 58
unions and associations, 164
work schedule, 160
workplaces, 161-162
Bakers’ Guild of America, 164
baking or pastry-arts certificate, 168
Baking/Pastry Arts and Food Service
Management, 169
banquet hall
bakers in, 162
banquet manager, 127-129
caterers and, 139, 140, 157, 162
head banquet chef, 124-127
hotels and resorts with, 32, 33
with own catering staff, 34
pastry chefs working in, 157
bartenders
advancement prospects, 222
education and training, 222
hotels and resorts, 130, 219-220
job duties of, 113
personality traits, 221
restaurants, 113, 219-220
salaries, 221
unions and associations, 222-223
Batali, Mario (chef/restaurateur/cookbook
author), 12, 15, 249
Bayless, Rick (chef), 15, 299
bed-and-breakfasts, 330
Belle Isle Cookery School (Ireland), 79
beverage industry. See also barteniiers;
breweries; sommeliers (wine stewards);
wineries
career profile, 220-223
food and beverage directer, 111, 218-219,
221, 222
restaurant sommelier, 219
unions and associations, 222-223
Big City Chefs, 178, 184
Bizarre Foods with Andrew Zimmern (travel
show), 232-233
bloggers, food, 240-241, 262
books/cookbooks, making time to read, 350
Boston University, master of liberal arts in
gastronomy, 82
boulanger. See bakers (boulanger)
Bourdain, Anthony (Anthony Bourdain: No
Reseruvations), 232-233
Bravo (TV station), 15

Breaker Brewing Company (home brewery), 213

breweries
artisans, 191
brewers, 214, 215
brewmaster, 214, 215
career profile, 215-218

culinary jobs in, 39

lab technician, 215, 216, 217

maintenance mechanics, 215, 216

overview, 213

positions at, 214-215

tour guides, 215, 216, 217, 250

unions and associations, 218
brewpubs, 213
broadcast media

career profile, 236-239

job opportunities, 233-236

overview, 232-233

unions and associations, 239
Brown, Alton (Good Eats cooking show), 232
Bureau of Labor Statistics (BLS), 22-25

business plan. See also culinary entrepreneurs

catering company, 141
choosing a busines: lccation, 328-332
hiring staff, 334-235
marketing, 335-335
overview, 37328
bussers (baci: waiters), 113
butcher (baucher), 105
buyers' S 2 purchasing careers

o o

cake decorators/designers, 166-167
career goals, knowing, 58-60
career profiles
bakers (boulangers), 162-164
beverage industry, 220-223
breweries, 215-218
broadcast media, 236-239
caterers, 143-145
cookware store managers/buyers, 281-283
culinary entrepreneurs, 336-338
culinary instructors, 257-259
culinary scientists, 201-204
digital media, 243-244
food artisans, 190-193
food photographers, 268-270
food scientists, 201-204
food stylists, 263-265
grocery store managers, 276-278
institutional cooking, 148-149
marketing and public relations, 251-252
pastry chef (patissier), 157-159
personal chefs, 176-178
print media, 231-232
private chefs, 182-184
restaurant-supply buyers or salespersons,
285-287

specialty-food store buyers/managers, 276-278

television and radio, 236-239
volume cooking, 148-149
winemakers, 209-212



career services department, schools, 52, 298
CareerBuilder.com, 298
career-changers. See also culinary careers
adding a food-related twist, 323-324
attending culinary school, 13
becoming an investor, 322-323
culinary-career advantages, 346
on-the-job training for, 48
starting from the beginning, 321-322
casual-dining restaurants, 31, 89
catalogue designer, 288
caterers. See also volume cooking
career profiles, 143-145
demand for, 137-138
education and training, 144
hours of work, 296
job duties of, 138-140, 143
personality traits, 143-144
preparing for the event, 138-139
salaries, 144
starting a catering company, 141-143
testing new recipes, 139
unions and associations, 144-145
weekend work, 296
working the day of the event, 139-140
workplaces, 140-141
Cavallo Point Lodge (cooking school; USA), 79
cellar workers, 207, 212
certifications, American Culinary Federation
(ACF), 54-55, 320
Certified Culinarian (CC), 55
Certified Executive Chef (CEC), 55
Certified Executive Pastry Chef (CEPC), 55
Certified Master Chef (CMC), 55
Certified Master Pastry Chef (CMFC}, 55
Certified Pastry Culinarian (PCC}, 55
Certified Personal Chef (CPL). 178, 184
Certified Professional Caterinng Executive
(CPCE), 129
Certified Sous Chef (CSC), 55
Certified Working Pastry Chef (CWPC), 55
chain restaurants, 30, 91
changing careers
adding a food-related twist, 323-324
attending culinary school, 13
becoming an investor, 322-323
culinary-career advantages, 346
on-the-job training for, 48
starting from the beginning, 321-322
cheese makers, 191
chef de cuisine (sous chef). See also chefs
advancement opportunities, 101
education and training, 46, 101
executive chef’s right-hand man, 95
hotels and resorts, 131
job duties of, 29, 96, 99-100
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pastry sous chef, 156
personality traits, 100
restaurants, 99-101
salaries, 100
unions and associations, 101
chefs. See also chef de cuisine (sous chef);
executive chef; pastry chef (patissier)
attire for, 21
certifications, 55, 96, 320
chefs hat (toque), 21
cooks versus, 96
as culinary instructors, 255
famous, 12-13, 15
head banquet chef, 124-127
hotel or resort chefs, 117
job duties of, 96, 154
job outlook, 22-25
master chef, 99
personal chefs, 172-178
private chefs, 171: 179-184
research chet,; 196
spa chefs 152133
specialty <liefs, 102-104
titles; o
Cher’s Companion, 159
chamists, food, 194
~hemists, wine
education and training, 212
job duties of, 207
salaries, 210
working for wineries, 209
Child, Julia (The French Chef cooking show),
6, 15, 232
chocolatiers, 165-166
class schedule, culinary school, 64
class size, culinary school, 64
CMC (Certified Master Chef), 55
CMPC (Certified Master Pastry Chef), 55
cold-foods chef or garde-manger
(pantry chef), 104
colleges and universities. See also culinary
schools
community college, 80-81, 256
culinary careers in, 40-41
culinary degree programs, 80-82
culinary instructors in, 256
four-year programs, 81-82
taking courses related to your interests, 348
commis (apprentice). See apprenticeships
commissary kitchens (production kitchens)
culinary jobs in, 39
described, 89, 199
pastry chef for, 157
restaurants and resorts relying on, 90, 116, 117
working in, 89, 147
communard (staff meals), 105, 117
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community college
culinary degrees, 80-81
culinary instructors in, 256
contact list, building, 300
contract feeding, 146
controller, restaurants, 111
cookbooks
food photographers for, 267
food stylists for, 261
making time to read, 350
Cooking Channel (TV station), 232
cooking classes, resorts, 78
cooking shows
competition programs, 234
food stylists working for, 261
overview, 15
television and radio programs, 232-233
cookingschools.com, 60
cooking-theory classes, 51-52
cooks. See also chefs
attire for, 21
chefs versus, 96
head cooks, 22-25
hotel or resort, 117
job duties of, 96
job outlook, 23-25
restaurant, 94
cookware store managers/buyers, 41, 278-283
Cornell School of Hotel Administration, 81-82
correctional centers/prisons, 27, 38, 146,
147, 296
Court of Master Sommeliers website, 20
cover letter and résumé
composing a cover letter, 304-203
continuing education included.ir:, 320
sample cover letter, 306
sample résumé, 303
writing a résumé, 301-363
Cover Letters For Dummies {Kennedy), 301
CPC (Certified Personal Chef), 178, 184
CPCE (Certified Professional Catering
Executive), 129
crew, broadcasting, 234-235, 238
cruise ships, 37, 147-148
cruise-ship spas, 35
CSC (Certified Sous Chef), 55
culinary arts, defined, 2, 9-10
culinary careers. See also job search; specific
careers
advancing your career, 315-320
career goals, 58-60
changing professions, 321-324, 326
choosing a specialty, 46-47, 318-319
choosing the right career, 16-19

finding a mentor, 316-317, 349

finding the job you want, 19-21

getting started, 12, 343-344

in hotels and resorts, 32-33, 117

job outlook, 1, 22-25

non-cooking careers, 1, 11-12

in nontraditional establishments, 35-43, 253

reasons to choose, 341-346

in restaurants, 29-32

success tips, 347-352

in traditional establishments, 28-35
culinary entrepreneurs

building a business plan, 327-328

business location, 328-332

career profile, 336-338

choosing what you want to do, 327

defined, 325

education and train'ng, 337

equipment purchases, 334

financing for, 323

food-truck ven.dors, 332

hiring sta’t, 534-335

home-has=d business, 328-331

licen<es and permits, 328, 333

ma~ zeting your business, 335-336

rros and cons of entrepreneurship, 325-326

siarting a catering company, 141-143

taking on an established business, 329
The Culinary Institute of America

admission, campuses and training, 65-66

continuing education classes, 319

instructors, 256

scholarships, 83

wine professional certification, 211
culinary instructors, 254-259
Culinary Media Network (podcast channel), 323

culinary professionals. See also culinary careers

described, 2, 4, 28

job duties of, 11-12

job outlook, 1, 22-25

non-cooking careers, 1, 11-12

workplaces, 10

culinary schools. See also colleges and

universities; degrees and certificates;
education and training

accreditation of the school, 63

accreditation programs, 59-60

admission requirements, 63

advantages of, 13-14, 49-53

age of students, 13

apprenticeships, 52

associate’s degree in culinary arts, 14, 59,
61-62, 65



bachelor’s degree in culinary arts, 14, 59,
62, 65
career services department, 52
career track and degree programs, 58-60
choosing a school, 13-14, 58-65
class size and schedule, 64
costs, 48, 63
culinary arts certificate, 61
culinary instructors, 254-259
current students, 64
curriculum, 61-64
deciding to attend, 45-47
diploma or certificate programs, 59
distance-education, 256-257
equipment and facilities, 64
externships, 52, 65
faculty and staff, 64
financial aid and scholarships, 64, 83-84
gaining work experience through, 299
hotel cooking schools, 78-80
international schools, 74-76
internships, 65
job placement rate, 65
location considerations, 60-62
safety record of, 65
studying abroad (overseas), 74-78
time considerations, 47
traditional schools, 80-83
United States’ top school, 65-74
visiting and evaluating, 63—-65
websites, 58, 60
culinary scientists
career profile, 201-204
described, 192-194
food scientists versus, 193
specialties, 195-196
workplaces, 198-200
culinology, 194
curriculum, culinary schocl, 63-64
CWPC (Certified Working Pastry Chef), 55
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Deen, Paula (cook), 299
degrees and certificates. See also culinary
schools
associate’s degree in culinary arts, 14, 59,
61-62, 65
bachelor’s degree in culinary arts, 14, 59,
62, 65
baking/pastry arts certificate, 168
colleges and universities, 81-82
community college, 80-81

culinary arts certificate, 61

degrees in baking/pastry arts, 168-169

diploma or certificate programs, 14, 59
dehydration, preventing, 352
designers

cake decorators/designers, 166-167

catalogue, 288

kitchen, 288

menu, 289

restaurant, 288

uniform, 289
desk jobs, 344
destination spas, 35
development kitchens, 39, 198-199
dietary restrictions, cooking for clients with,

174-175

digital media

career profile, 243-44

e-zine writer/editor, 242

food bloggers, 24(-241, 262

food photographers in, 267

food stylists it1, 261

job oppoxrtunities, 240-242

overviz,;, 239-240

podcaster, 241-242

soc'al media director/webmaster, 242
liners, 32, 90
dining room staff (front of the house). See also

restaurants

bartenders, 113, 219-220

bussers, 113

dining-room manager (maitre d”), 109-110

floor manager/supervisor, 112

food runner, 113

general manager (GM), 30, 107-108

head server, 112

hosts, 113

importance of, 106

overview, 30, 106

servers (wait staff), 112

sommelier (wine steward), 112, 219
diploma or certificate, 14, 59, 168
directors. See also food and beverage director

broadcasting, 234, 236

director of purchasing, 111

social media director/webmaster, 242

spa director/manager, 136
dishwasher, 105-106
distance-education schools, 256-257
dressing for an interview, 312
Drummond, Ree (food blogger), 241
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early morning work, 296
Eating Royally: Recipes and Remembrances from
a Palace Kitchen (McGrady), 183
Ecole Nationale Supérieure de la Patisserie
(France), 76-77
editors/writers, 229-230, 231, 242
education and training. See also
apprenticeships; career profiles; culinary
schools; on-the-job training
additional, 319-320
continuous, 342-343
culinary entrepreneurs, 337
essential kitchen skills, 50-51
externships, 52, 65, 169-170, 299, 320
financial issues, 48
finding a mentor, 316-317, 349
learning styles and, 48-49
making time to read, 350
overview, 167-170
self-education, 16
entremetier (vegetable chef), 104
entrepreneurs, culinary
building a business plan, 327-328
business location, 328-332
career profile, 336-338
choosing what you want to do, 327
defined, 325
education and training, 337
equipment purchases, 334
financing for, 333
food-truck vendors, 332
hiring staff, 334-335
home-based business, 328-321
licenses and permits, 328, 732
marketing your business; 235-536
pros and cons of entrepreneurship, 325-326
starting a catering company, 141-143
taking on an established business, 329
entry-level jobs. See also job search; on-the-job
training
benefits of, 347-348
finding, 49
starting with, 12, 15-16
as stepping stone, 294
equipment and facilities, culinary school, 64
equipment, purchasing for business, 334
Escoffier, Georges Auguste (French chef)
4 la carte created by, 118
dining-room brigade, 112
hotel school named after, 79
kitchen brigade idea of, 95
Essence of Emeril (TV show), 12
evening and night jobs, 296

event planners, 126, 130
executive chef. See also chefs
advancement prospects, 99, 121
education and training, 46, 98-99, 120-121
executive pastry chef, 169
executive spa chef, 134-135
general manager, working with, 30
hotels and resorts, 119-121
hours of work, 97
job duties of, 29, 94, 95-96, 97, 119
personality traits, 97-98, 119-120, 134
restaurants, 94, 95
salaries, 98, 120
unions and associations, 99, 121
expediter, restaurant, 106
externships
advancing your career with, 320
culinary school offering, 52, 65
pastry arts and hakiag, 169-170
work experienc= gained through, 299
e-zine writer/caitors, 242

QFs‘

Facevvok, 242, 248
‘ac'lities manager, restaurants, 111
1 AFSA (Free Application for Federal Student
Aid), 84
family households, working for, 180-182
family-style restaurants, 31, 90
fast-food restaurants, 32, 90-91
FDA (Food and Drug Administration), 196
Federal Student Aid, 84
Feinstein, Andrew Hale (Purchasing), 272
fellowships, 83
financial aid and scholarships, 64, 83-84
financing a business, 333
fine-dining restaurants, 31, 46, 88-89
fish chef (poissonier), 102
fitness, importance of, 352
flavor chemistry, 195
floor manager/supervisor, 112
Florence, Tyler (cooking show host), 262
fondant (matte-smooth icing), 166
food
allergies or restrictions, 174-175
love of, 341-342
necessity of, 343
food and beverage director
advancement prospects, 222
education and training, 221
job duties of, 111, 218-219
personality traits, 220
salaries, 221
Food and Drug Administration (FDA), 196
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food artisans
advancement prospects, 192
career profile, 190-193
certifications and licenses, 187
described, 186, 190
education and training, 191-192
marketing online, 188
patenting a product or technique, 187
products of, 186-188
renting a space, 189
salaries, 190-191
selling to grocery stores, 275
travelling and selling their products, 189-190
unions and associations, 192-193
winemakers, 191
workplaces, 188-190

food bloggers, 240-241, 262

food chemists, 194

food critic/reviewer, 228

food engineers, 194

food microbiologists, 195

Food Network (TV station), 15, 232, 233, 234

food packaging, 195

food photographers
advancement prospects, 270
career profile, 268-270
education and training, 268-269
job duties of, 265-266
personality traits, 268
salaries, 268
unions and associations, 270
workplaces, 266-267

food runner, 113

food safety, 194

food scientists
about, 193-194
career profile, 201-204
choosing a specialty, 315
culinary science versus, 193
developing new approaches, 343
specialties, 194-195
workplaces, 198-200

food stylists
advancement prospects, 239
associations, 239
broadcast media, 236, 237
career profile, 263-265
education and training, 238, 264
job duties of, 259-261
personality traits, 237
prop stylists versus, 261
salaries, 237
workplaces, 261-262

food technologists, 195

food writers
advancement prospects, 238
book author/editor, 230, 231
broadcast media, 235
choosing a specialty, 318
digital media, 242
education and training, 238
e-zine writer/editors, 242
food bloggers, 240-241, 262
food critic/reviewer, 228
hours of work, 296
as instructors, 255
newspaper or magazine writer/editors,
229-230
personality traits, 237
recipe writer/editors, 230
salaries, 237
unions and associaiions, 239
food-prep supervisor:, 22, 23
food-preparation workers, job outlook, 23-25
food-truck vendaors, 332
Free Applicat.ci for Federal Student Aid
(FAFSA ), 84
The Frenc: Chef cooking show (Child), 15, 232
The F-erich Culinary Institute, 68
The rrench Laundry (California restaurant),
88, 317
‘The French Pastry School, 69-70
friturier (fry chef), 102
front of the house. See dining room staff (front
of the house); restaurants
fry chef (friturier), 102
fryer, safety concerns, 102
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garde-manger (cold-dish/pantry chef), 89
gastronomists, molecular, 196-198, 200
gastronomy vacations, 78
general manager (GM)
education and training, 108, 123
job duties of, 121-123
personality traits, 107, 122
restaurants, 30, 107-108
salaries, 122-123
unions and associations, 108, 123
working with executive chef, 30
gift shop attendant
advancement prospects, 212
salaries, 211
wineries, 207
Good Eats (cooking show), 232
gourmet cooking, spas, 133
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Gourmet magazine (first food magazine),
229-230
grants, 83-84
grill chef (grillardin), 103
grocery store managers
advancement prospects, 278
education and training, 277-278
job duties of, 272-273, 275
personality traits, 276
salaries, 276
unions and associations, 278
grocery stores, 41, 162

o o

handcrafted work of food artisans, 187
Hart, Russell (Photography For Dummies), 269
Hazen, Marcella (chef/cookbook author), 249
head banquet chef
advancement prospects, 126
education and training, 126
job duties of, 124-125
personality traits, 125-126
salaries, 125
unions and associations, 127
head cooks, 22-25
head server (chef de salle), 112
Hell’s Kitchen (reality-cooking show), 15, 232
high schools, 40-41, 146
home-based business
bed-and-breakfasts, 330
catering, 141
culinary entrepreneurs starting, 228-531
home breweries, 213
licenses and permits, 328, 335
renting a space versus, 141
Homebrewing For Dummies Nachel), 213
hospitality management, 58
hospitals, 37, 146, 148, 296
hosts
advancement prospects, 238
broadcast media, 233, 236
job duties of, 113
salaries, 237
television and radio cooking shows, 233-234
hotel cooking schools, 78-80
hotels and resorts
bakers, 161-162
banquet manager, 127-129
bartenders, 130, 219-220
culinary jobs in, 32-33, 117
executive chef, 119-121
food and beverage director, 218-219

general manager (GM), 121-123
head banquet chef, 124-127
history of hotel food service, 118
hours of work, 116
kitchen structure, 118
other culinary staff positions, 129-131
overview, 115-116
pastry chef, 156
restaurants within, 32-33
sommeliers (wine stewards), 130
sous chef, 131
spas, 35
staff meals (communard), 117

hours of work
choosing a culinary career and, 18, 296
hotels and resorts, 116
institutional cooking. 145, 146
restaurants, 92, 296
weekend work, 246

human resourcet wanager, 111
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iconz nsed in this book, 6
In-N-Out Burger (chain restaurant), 91
‘nstitut de tourisme et d’hotellerie du Québec
(ITHQ) (Canada), 77
The Institute of Culinary Education (ICE), 72
institutional cooking
career profile, 148-149
defined, 145
pros and cons of, 145-146
types of institutions, 147-148
instructors, culinary, 254-259, 298
International Association of Culinary
Professionals (IACP), 159
International Caterers Association (ICA), 127,
129, 145
international culinary schools
choosing, 74-76
top-notch schools, 76-77
The International Culinary Schools at the Art
Institutes, 66-67
internships, 65, 299, 320
interviews, job. See also job search
after the interview, 313
dressing for, 312
during the interview, 312-313
portfolio of your work, presenting, 311
preparing for, 21, 309-311
investors, culinary, 322-323
Iron Chef America (reality-cooking show),
15, 232



The Italian Culinary Academy, 68-69

Italian Institute for Advanced Culinary and
Pastry Arts (Italy), 77

It’s Just Personal (Postolowski), 176

o].

James Beard Foundation, 317
job application, filling out, 298, 305, 307-309
job fairs, 298, 300
job interviews. See also job search
after the interview, 313
dressing for, 312
during the interview, 312-313
portfolio of your work, presenting, 311
preparing for, 21, 309-311
résumé and cover letter, 301-306
Job Interviews For Dummies (Kennedy), 309
job placement rate, schools, 65
job search. See also entry-level jobs; job
interviews
building a contact list, 300
deciding what you want to do, 20, 294-296
interviews, 21, 309-313
job applications, 298, 305, 307-309
job outlook statistics, 22-25
location considerations, 297
overview, 293
résumé and cover letter, 301-306
schedule preferences, 295-296
websites, 298
where to begin, 20, 297-298
work experience options, 299
Johnson and Wales University, &1, 256, 319
Judd, Joumana (actress and joasnaiist), 176
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Keller, Thomas (chef/restaurateur), 317
Kennedy, Joyce Lain
Cover Letters For Dummies, 301
Job Interviews For Dummies, 309
Resumes For Dummies, 301
kitchen brigade, 32, 95
kitchen designer, 288
kitchen skills, essential, 50-51
kitchen staff
additional, 104-106
executive chef, 97-99
restaurants, 29-30, 95-106
sous chef (chef de cuisine), 99-101
specialty chefs, 102-104
kitchens. See also production kitchens
(commissary kitchens); test kitchens
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hands-on training in cooking-school
kitchen, 50
product development kitchens, 39, 198-199
structure of, 118
Kokonas, Nick (restaurant owner), 324
Kraft company, advertising, 261
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lab technician, breweries, 215, 216, 217
L’Academie de Cuisine, 73
Ladshmi, Padma (Top Chef TV show), 233
Lagasse, Emeril (chef/cookbook author), 12, 249
Le Cordon Bleu International (multiple
locations), 77
Le Cordon Bleu Schools North America, 67-68
lead cook, 104
learning on the job' Sce also apprenticeships;
education aind ‘raining; entry-level jobs
advantages o1, 53-55
choosing, 12,47-49
overviaw, 15-16
learnine cyles, 48-49
léguiei (chef), 104
Lenn.an, Chris and Mark (home brewery
owners), 213
1’censes and permits
food artisans, 187
home-based business, 328, 333
line cooks, 30, 104, 130
love of food, 341-342
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magazines
food photographers, 267
food stylists, 261
food writer/editors, 229-230
making time to read, 350
maintenance mechanics, breweries, 215, 216
maitre d’ (dining-room manager), 109-110
management jobs. See also general manager
(GM)
banquet manager, 127-129
cookware store managers/buyers, 41, 278-283
dining-room manager (maitre d”), 109-110
grocery store managers, 272-273, 275-278
hospitality management, 58
human resources manager, 111
public relations/marketing manager, 111
spa director/manager, 136
specialty-food store buyers/managers,
272-273, 274, 276-278
tasting room manager, 208, 210-212
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Maniec, Laura (master sommelier), 208
market research, 249
marketing and public relations
career profile, 251-252
culinary careers in, 42-43
job duties of, 246, 248-249
job titles, 246-247
market research, 249
marketing your own business, 247, 335-336
overview, 245-246
pros and cons of, 247-248
role of, 246
workplaces, 250
marketing yourself
filling out a job application, 298, 305, 307-309
overview, 300-301
writing a résumé and cover letter, 301-306
master chef, 99
master sommelier, 207, 222
McDonald’s (chain restaurant), 91
McGrady, Darren (Eating Royally: Recipes and
Remembrances from a Palace Kitchen), 183
media
broadcast, 232-239
culinary jobs in, 227
digital, 239-244, 261, 267
overview, 227
print, 227-232
mentor, finding, 316-317, 349
menu designer, 289
menu, tasting, 88
microbiologists, food, 195
microbreweries. See breweries
military bases, culinary jobs in, 38
molecular gastronomists, 196-19§; 200
Molecular Gastronomy: Exploring the Science of
Flavor (This), 196
Moullé, Denise (cooking toct guide), 78
Moullé, Jean-Pierre (chef/cooking tour
guide), 78
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Nachel, Marty (Homebrewing For Dummies), 213

The National Center for Hospitality Studies
(NCHS), 70

National Restaurant Association (NRA), 31, 33,
99, 145, 159, 333

Nelson, Candace (founder of Sprinkles
Cupcakes), 164

networking opportunities, 52, 300

New England Culinary Institute (NECI), 71

new ideas, opening up to, 351-352

newspapers
classifieds, 298
food photographers, 267
food stylists, 261
making time to read, 350
writer/editors, 229-230
The Next Food Network Star (reality-cooking
show), 234
non-cooking culinary professionals, 11-12
nontraditional culinary establishments,
35-43, 253
NRA (National Restaurant Association), 31, 33,
99, 145, 159, 333
nursing homes, 37, 146, 148, 296
nutritionist, for spas, 132, 136
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Oliver, Jamie (The [aked Chef TV show), 233
One-Stop Carecer Center website, 83
on-the-job traning. See also apprenticeships;
educatici and training; entry-level jobs
advaritz ses of, 53-55
choosiug, 12, 47-49
cverview, 15-16
yverseas, studying, 74-78
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pace of work, 54, 93
pantry chef (cold-foods chef), 104
pasta chef, 103
Pasteur, Louis (scientist), 195
pastry arts
described, 2, 164
education and experience, 167-170
specializations, 164-167
pastry arts and baking certificate, 168
pastry chef (patissier). See also chefs
bakers versus, 154
cake decorators or designers, 166-167
career profile, 157-159
chocolatiers, 165-166
education and training, 47, 158-159, 169
executive pastry chef, 169
job duties of, 103, 155-156
overview, 153, 154
in pastry shops, 33, 156-157
pastry sous chef, 156
in restaurant kitchens, 29
work schedule, 155, 158
workplaces, 33, 156-157
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bakers in, 161
culinary jobs in, 33-34
pastry chefs in, 33, 156-157
pastry-art specializations
about, 164
cake decorating, 166-167
chocolatiers, 165-166
patenting a product or technique, 187
PayScale.com, 107
PCC (Certified Pastry Culinarian), 55
PCC (Personal Certified Chef), 55, 178, 184
PCEC (Personal Certified Executive Chef),
178, 184
Peggy Markel’s Culinary Adventures
(educational tours), 78
permits and licenses
food artisans, 187
home-based business, 328, 333
Personal Certified Chef (PCC), 55, 178, 184
Personal Certified Executive Chef (PCEC),
178, 184
personal chef service, 175-176
personal chefs. See also chefs
advancement prospects, 178
career profile, 176-178
education and training, 178
job duties of, 171, 172
personality traits, 177
pros and cons, 173-174
salaries, 177-178
self-employed, 175
unions and associations, 178
working for a personal chef service, 115-176
working for multiple clients, 174-:175
Philipkutty’s Farm (South India ¢ooking
holiday), 78
photographers, food
advancement prospects, 270
career profile, 268-270
education and training, 268-269
job duties of, 265-266
personality traits, 268
salaries, 268
unions and associations, 270
workplaces, 266-267
Photography For Dummies (Hart and
Richards), 269
physical challenges, 342, 352
The Pioneer Woman Cooks (Drummond), 241
The Pioneer Woman (food blog), 241
pizza chef, 103
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Pizza Hut (chain restaurant), 91
podcasters, 241-242
poissonier (fish chef), 102
portfolio, for job interviews, 311
Postolowski, Ellen ({t’s Just Personal), 176
potager (chef), 104
Potbelly Sandwich Sop (franchise), 141
prep cooks, 30, 104
print media
career profile, 231-232
food writing jobs, 228-230
overview, 227-228
prisons/correctional centers, 27, 38, 146,
147, 296
private chefs. See also chefs
advancement prospects, 184
education and training; 184
finding a job as, 182
job duties of, 171, 1/Y
living and trave'ing with a client, 181-182
personality.ircits, 183
pros and cone of, 179-180
salaries, 175, 184
unior:sad associations, 184
worlzing for one family, 180-182
Private Chefs, Inc., 184
orivate households, working for, 36, 180-182
J rivate lessons, teaching, 257
procurement, defined, 272
producer, broadcasting, 234, 236
product development, 195
product development kitchens, 39, 198-199
production kitchens (commissary kitchens)
culinary jobs in, 39
described, 89, 199
pastry chef for, 157
restaurants and resorts relying on, 90, 116, 117
working in, 89, 147
prop stylists, 261
public relations and marketing
business owners handling, 247
career profile, 251-252
culinary careers in, 42-43
job duties of, 246, 248-249
job titles, 246-247
market research, 249
marketing your own business, 335-336
overview, 245-246
pros and cons of, 247-248
workplaces, 250
public relations/marketing manager, 111
publicity, 248, 249
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purchasers, defined, 272
purchasing careers
additional careers, 288-289
cookware store managers/buyers, 41, 278-283
director of purchasing, 111
grocery store manager, 272-273, 275-278
overview, 271-272
restaurant-supply buyers or salespersons,
283-287
specialty-food store buyers/managers, 272-
273, 274, 276-278
Purchasing (Feinstein and Stefanelli), 272

.Q.

questionnaire, for choosing a career, 16-19
QuickBooks (software), 333
Quicken Home & Business (software), 333
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radio and television programs
career profile, 236-239
cooking show hosts, 233-234
job opportunities, 233-236
overview, 232-233
working with food in, 40
Ramsay, Gordon (celebrity chef), 15, 232
Ray, Rachel (TV chef), 12, 45
reading, making time for, 350
reality-cooking shows, 15, 165, 232, 235 234
recipes
developers, 195
testers, 139, 196
writer/editor, 230
Reichert, Jayne (chef), 79
renting or purchasing a facility, 331-332
research chef, 196
resorts and hotels
bakers, 161-162
banquet manager, 127-129
bartenders, 130, 219-220
culinary jobs in, 32-33, 117
executive chef, 119-121
food and beverage director, 218-219
general manager (GM), 121-123
head banquet chef, 124-127
history of hotel food service, 118
hours of work, 116
kitchen structure, 118
other culinary staff positions, 129-131
overview, 35, 115-116

pastry chef, 156
restaurants within, 32-33
sommeliers (wine stewards), 130
sous chef, 131
spas, 35
staff meals (communard), 117
restaurant consultant, 111
restaurant designer, 288
The Restaurant School at Walnut Hill College,
71-72
Restaurant.org, 91, 97
restaurants. See also dining room staff (front of
the house)
administration staff, 111
bakers in, 161-162
casual-dining restaurants, 31, 89
categories of, 30-32
culinary careers in. 29-32
diners, 32, 90
family-style res:avrants, 31, 90
fast pace of (92,97
fast-food recvaurants, 32, 90-91
fine-dininp vestaurants, 31, 46, 88-89
food and beverage director, 111, 218-219
hoie!s and resorts with, 32-33
Fours of work, 92
j¢b responsibilities, 94-95
Kitchen staff, 29-30, 95-106
overview, 87-88
pastry chef, 156
sommelier (wine steward), 112, 219
team work, 93-94
types of, 88-91
work schedule, 296
restaurant-supply buyers or salesperson
career profile, 285-287
described, 271
job duties of, 283-285
résumé and cover letter
composing a cover letter, 304-305
continuing education included in, 320
sample cover letter, 306
sample résumé, 303
writing a résumé, 301-303

Resumes For Dummies (Kennedy), 301

Retail Bakers of America, 164

retirement homes, 37, 146, 148

Richards, Dan (Photography For Dummies), 269
Ritz Escoffier School (France), 79

Robinson, Claire (television host), 233

room service staff, 130

roundsman (swing cook), 30, 105
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safety issues
culinary schools safety record, 65
food artisans and, 187
food safety, 13, 51, 194
food scientists and, 194
fryers, 102
Salary.com, 98
sales and marketing staff. See also marketing
and public relations
breweries, 215, 216, 217
salaries, 210
wineries, 207, 209
San Diego Culinary Institute, 74
sauté chef (saucier), 103
Savoy Hotel (London), 118
Sazon Cookery School (Mexico), 80
scholarships and financial aid, 64, 83-84
schools. See also culinary schools; universities
and colleges
apprenticeship, credit for, 14
benefits of, 12
cafeteria food-service jobs, 148
career services department, 298
choosing a school, 13-14
culinary jobs in, 38, 148
high schools, 40-41, 146
trade schools, 82-83, 256
vocational and technical schools, 82-83, 255
scientists, culinary
career profile, 201-204
described, 192-194
food scientists versus, 193
specialties, 195-196
workplaces, 198-200
scientists, food
about, 193-194
career profile, 201-204
choosing a specialty, 318
culinary science versus, 193
developing new approaches, 343
specialties, 194-195
workplaces, 198-200
screenwriting, 235
self-education, 16
seminars and workshops, teaching, 257
servers (wait staff), 112, 130
serving supervisors, 22
ServSafe certification, 333
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skills
broadening, 352
essential, 50-51
social media director/webmaster, 242
social networking websites, 248, 335
sommeliers (wine stewards)
advancement prospects, 212, 222
associations, 223
education and training, 206, 207, 211, 221
hotels and resorts, 130
master sommelier, 207, 222
personality traits, 209-210, 221
restaurants, 112, 219
salaries, 210, 221
wineries, 206-207
sous chef (chef de cuisine). See also chefs
advancement opportunities, 101
education and train'ng, 46, 101
executive chef’s 1igl t-hand man, 95
hotels and resorts, 131
job duties o7, 29, 96, 99-100
pastry sous <lef, 156
personality raits, 100
restairaats, 99-101
saia ties, 100
unions and associations, 101
sous-vide (cooking method), 68
<pas
culinary jobs in, 35, 133-136
destination spas, 35
director/manager, 136
emphasis on nutrition, 132-133
executive spa chef, 134-135
gourmet cooking, 133
hotel, resort, and cruise-ship spas, 35
nutritionist for, 132, 136
overview, 131
slower pace of, 132
spa chefs, 132-133
specialization
cake decorators or designers, 156, 166-167
chocolatiers, 165-166
choosing a specialty, 318-319, 350-351
education needed for, 46-47
specialty chefs, 102-104
specialty foods, examples of, 273
specialty-food store buyers/managers
career profile, 276-278
job duties of, 272-273, 274
Sprinkles Cupcakes (Beverly Hills bakery), 164
staff meals (communard), 105, 117
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stagiaire (stage), 14, 52, 299
starting a culinary business
building a business plan, 327-328
business location, 328-332
career profile, 336-338
choosing what you want to do, 327
defined, 325
education and training, 337
equipment purchases, 334
financing for, 333
food-truck vendors, 332
hiring staff, 334-335
home-based business, 328-331
licenses and permits, 328, 333
marketing your business, 335-336
pros and cons of, 325-326
starting a catering company, 141-143
taking on an established business, 329
Stefanelli, John M. (Purchasing), 272
student loans, 83
stylists, food
advancement prospects, 239
associations, 239
broadcast media, 236, 237
career profile, 263-265
education and training, 238, 264
job duties of, 259-261
personality traits, 237
prop stylists versus, 261
salaries, 237
workplaces, 261-262
stylists, prop, 261
success tips, 347-352
supervisors, 22-23, 95, 102
swing cook (roundsman), 30, 105
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table top buyer, 289
Tafoya, Marc C. (chef), 323
tasting menus, 88
tasting room manager, 208, 210, 211, 212
teamwork
restaurants, 93-94
working well with others, 349
technical schools. See also culinary schools
culinary careers in, 40-41
culinary instructors in, 256
culinary programs at, 82-83
described, 2

television and radio programs
career profile, 236-239
cooking show hosts, 233-234
culinary careers, 40
job opportunities, 233-236
overview, 232-233
temporary foodservice workers, 141
test kitchens
advancement prospects, 238
in broadcast media, 237
culinary jobs in, 38
described, 198, 199-200
education and training for, 238
food retailers using, 235
publications using, 235
in television and radio networks, 235
unions and associatious, 239
T.G.I Friday’s (chain ve:taurant), 91
thank-you notes, 213
The Naked Chef\'V show (Oliver, Jamie), 233
This, Hervé (Mc'ecular Gastronomy: Exploring
the Scizrecc of Flavor), 196
Thorn Fark uy the Vines (cooking school;
Avstialia), 80
time r2aniagement tips, 351
Ton Cref Just Desserts (reality-cooking
show), 234
Jop Chef Masters (reality-cooking show), 15, 234
Top Chef (reality-cooking show), 15, 233, 234
toque (chefs hat), 21
tour guides
advancement prospects, 212
breweries, 215, 216, 217, 250
salaries, 211
wineries, 207, 250
trade schools, 82-83, 256
trade shows
food artisans at, 189-190
marketing professionals attending, 249
restaurant-supply buyers attending, 284
winemakers attending, 208
traditional establishments, 28-35
traditional schools, 80-83
Travel Channel (TV station), 15
trends
being open to trying, 351-352
restaurants, 33, 98
staying informed on, 350
Twitter, 242, 248
Two Bordelais (cookery adventure
company), 78
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uniform designer, 289
unions and associations
bakers, 164
banquet manager, 129
bartenders, 222-223
beverage industry, 222-223
breweries, 218
broadcast media, 239
caterers, 144-145
cookware store managers/buyers, 283
culinary entrepreneurs, 338
culinary instructors, 259
digital media, 244
dining-room manager (maitre d’), 110
executive chef, 99, 121
executive spa chef, 135
food and culinary scientists, 203-204
food artisans, 192-193
food photographers, 270
general manager (GM), 108, 123
grocery store manager, 278
head banquet chef, 127
institutional employees and volume cooks, 149
pastry chef (patissier), 159
personal chefs, 178
print media, 232
public relations and marketing, 252
restaurants, 99
restaurant-supply buyers or salesperscens, 287
sous chef (chef de cuisine), 101
specialty-food store buyers/managers, 278
wine stewards (sommeliers), 222
wineries, 212
United States
culinary schools in, 65-7+
wineries in, 205-206
universities and colleges. See also culinary
schools
community college, 80-81, 256
culinary careers in, 40-41
culinary degree programs, 80-82
culinary instructors in, 256
four-year programs, 81-82
taking courses related to your interests, 348
U.S. Small Business Administration website, 328
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vegetable chef (entremetier), 104
viticulturalists, 207, 209, 211, 212
vocational schools, 82-83, 255
volume cooking. See also caterers
about, 137
advancement prospects, 149
career profile, 148-149
contract feeding, 146
institutional cooking, 145-149
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wait staff (servers), 112, 130
warehouse personnel, hreweries, 215, 216, 217
water, drinking, 357
webmaster/socizi nicdia director, 242
weekday, daytime jobs, 296
weekend werw .96
Weight Wai-bers, advertising, 261
white-tab'ecloth restaurants, 88
wine chemists
education and training, 212
jos’duties of, 207
salaries, 210
working for wineries, 209
wine pairings, 88
Wine Spectator Greystone Restaurant,
California, 66
wine stewards (sommeliers)
advancement prospects, 212, 222
associations, 223
education and training, 206, 207, 211, 221
hotels and resorts, 130
master sommelier, 207, 222
personality traits, 209-210, 221
restaurants, 112, 219
salaries, 210, 221
wineries, 206-207
wine-cellar workers, 209, 211
winemakers. See also wineries
artisans, 191
career profile, 209-212
education and training, 211-212
job duties of, 207-208
personality traits, 210
salaries, 210



368

Culinary Careers For Dummies

wineries. See also winemakers
growth of, 205-206
jobs at, 39, 206-209
sales and marketing staff, 207, 209
sommeliers (wine stewards), 206-207
tasting room manager, 208, 210, 211, 212
tour guides, 207, 250
unions and associations, 212
viticulturalists, 207, 209, 211, 212
wine chemists, 209
wine-cellar workers, 209, 211

work experience options, 299

Worst Cooks in America (reality-cooking

show), 15

writers, food
advancement prospects, 238
book author/editor, 230, 231
broadcast media, 235
choosing a specialty, 318

digital media, 242

education and training, 238

e-zine writer/editors, 242

food bloggers, 240-241, 262

food critic/reviewer, 228

hours of work, 296

as instructors, 255

newspaper or magazine writer/editors,
229-230

personality traits, 237

recipe writer/editors, 230

salaries, 237

unions and associations, 239
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Zimmern, Andrew (ccoiring-show host), 232-233



