Vegetarian Culinary Arts

Associates Degree

Occupations

Food Stylist $33,000 per year

Many of these professionals work as freelancers, but some companies do hire in-house
food stylists on a full-time basis. Food stylists are first and foremost cooks who are
responsible for all of the food items involved in a food photography shoot. Based on a
client's request, they obtain ingredients, cook them, and ensure that the prepared food
stays ready to be photographed, maintaining a uniform look throughout a busy day of
shooting. Some shoots can last more than twelve hours.

Caterer $53,130 per year

Catering managers plan, organize and develop the food and beverage services of
organizations and businesses, while meeting customer expectations, food and hygiene
standards and financial targets. Catering managers can work in-house for a variety of
organizations, including hospitals, schools, factories, prisons, cruise ships, hotel chains,
universities and visitor attractions, or can work for a contract catering company providing
services to a range of clients.

Personal Chef $60,000 per year

A private chef is responsible for preparing and cooking meals for their employer(s). All
duties associated with this responsibility are more often than not assumed solely by the
personal chef, although in rare cases a personal chef may manage a small team that they
are able to delegate some of these tasks to. Some personal chefs are also called upon to
organize special events such as dinner parties and birthday celebrations. Although it is
important for a personal chef to present their meals well, it is equally if not more
important, for him or her to always leave their employer’s kitchen in a clean and tidy
condition. A personal chef must also take care to meet other high standards of health and
hygiene, such as storing food properly.

Nutritionist $ 55,240 per year (Advanced degree required)

The General job description of a Licensed Nutritionist includes: Evaluating a client’s
nutritional needs, Providing nutritional counseling and advice to clients, Creating a
clinical nutrition treatment plan for a client, Educating the public on nutrition issues,
Researching the effects of nutrition on health and fitness, Consulting with a team of
health care practitioners on nutritional management for a client.

Food Scientist $59,416 per year

Food scientists perform a critical role in developing and maintaining our food supply.
They use their knowledge of chemistry, nutrition, and biology to develop methods of
packaging, preserving, processing, and distributing the foods that we eat each day. Food
scientists commonly work in product development, where they lead teams of food
science technicians who conduct research and experiments to learn more about food and
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nutrition. As a team, they are sometimes able to identify new food sources or develop
ways for making processed foods safer and healthier.

Cruise Ship Staff $45,000 per year

Being a cook or chef on a cruise ship is a great way to travel while doing what you love.
While it is not a job for those who aren’t willing to be gone for long periods of time, it is
great for those with a little wanderlust for the world. You typically work in the kitchen of
the cruise ship, much in the same way you would work in the kitchens of a restaurant.
You may find yourself facing long hours and lower wages than many on-shore industry
jobs, but you do get to see quite a few ports of call.

Bed and Breakfast $124,100 per year

If you choose to work in the bed and breakfast industry, you typically have two choices:
to work for another proprietor or to start your own. Some of the larger and higher-end
B&B:s hire chefs and cooks to handle the culinary side of things (from menu planning to
actual preparation); however, smaller businesses may do the cooking themselves. For
those with an eye to becoming an entrepreneur, running a bed and breakfast is a great
way to combine business and cooking.

Cooking School instructor $45,050 per year

Although many cooking school instructors also work in the restaurant industry, some
focus solely on the teaching aspect of the culinary world. Most instructors have a degree
in addition to their culinary experience, as well as a love of teaching and mentoring. Jobs
with more prestigious educational facilities typically require at least a Bachelor’s degree
and two years of industry experience. Jobs can typically found in private and public
educational facilities.

Bakery/Pastry Shop $60,000 per year

Another career that is great for those with an entrepreneurial bent is running a bakery or
pastry shop. Between birthdays, weddings, and other special events, the market for
specialty-baked goods is actually quite large — especially when compared to the number
of shops currently in operation. If you have a flair for decoration and want to create a
successful business to boot, this could be an ideal choice.

Chefs and Head Cooks $40,630 per year

Chefs and head cooks oversee the daily food preparation at restaurants or other places
where food is served. They direct kitchen staff and handle any food-related concerns.
Chefs work in restaurants, private households, and other places where food is served.
They often work early mornings, late evenings, weekends, and holidays.
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