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Culinary schools are becoming increasingly widespread, as more people are beginning to choose careers in the culinary
field. This new development is no surprise since the culinary profession is gaining a lot of recognition and importance in
today&rsquo;s economy.  Furthermore, young people are now being encouraged to take up formal culinary courses and
education because there is no doubt that a career within the field is certain to be a lucrative and rewarding one. 

Moreover, many culinary schools also offer other courses along with their formal culinary teaching programs because the
culinary profession is becoming more diverse and less specialized.  Therefore, it is essential for today&rsquo;s chef or
cook to have other skills besides just cooking and food presentation skills.  In order to have a successful career within the
profession, a culinary student must learn other skills such as; management skills and computer literacy skills. 
Furthermore, it should be mentioned that knowledge of business and finance is also essential.  

Culinary schools today offer highly intensive courses and programs that combine apprenticeships and work experience
with practical teaching.  Furthermore, the training that culinary schools provide is aimed at equipping their students with
all the skills required to be not only good chefs, but also good kitchen or restaurant managers.  However, culinary schools
usually require their potential students to meet certain criteria before they can enroll on a culinary certification program. 
Some of the main requirements include that; students must be at least the age of seventeen and that they must also
have a high school diploma.
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