April 1, 2024

Dear Board,
With the intention of creating a stronger and more clearly focused program, The Culinary Academy of Las Vegas has made the changes below to the curriculum for our Professional Cook Apprenticeship Program. Please review and if you have any questions, comments or concerns, do not hesitate to contact me through any method listed in my signature.

Thank you for your time and consideration,
Chiara M Astriab
Apprenticeship Coordinator
The Culinary Academy of Las Vegas
Email: castriab@theculinaryacademy.org
Phone: 702-924-2107


Appendix A-1:

Pg. A1-2: Apprentice Wage Schedule: 1st 6 months has increased to $15.00/hr; 2nd 6 Months has increased to $15.50/hr

Pg. A1-4 (formerly pg. A1-5) Work Processes (Core Competencies): all items A-K (continuing on page A1-5) have been revised/rewritten to better reflect content of Apprenticeship Program.

Pg. A1-6 (formerly pg A1-8) Course Topics revised to support updated competencies.

Pg. A1-7 (formerly pg. A1-10) Course Topic Descriptions revised to support updated competencies (Continued through pg. A1-8)
