
 

What Makes a Student a Strong 
Candidate for a Culinary Internship 

The Culinary Pathway Internship Program is designed for students who are ready to apply 
their kitchen skills, food safety knowledge, and professional habits in real culinary 
environments. Strong candidates demonstrate readiness through hands-on ability, 
teamwork, maturity, and a genuine interest in the culinary and hospitality fields.

 

Eligibility Requirements 

To be considered for a Culinary internship, a student must meet the following criteria: 

●​ Be a junior or senior in high school. 
●​ Have completed at least one Culinary Pathway course or are currently enrolled in 

one. 

Examples of qualifying pathway courses include: 

●​ Culinary Arts I or II 
●​ Intro to Foods / Food Science 
●​ Baking & Pastry 
●​ Hospitality & Tourism 
●​ Nutrition & Wellness 
●​ ProStart or related training 

Academic & Pathway Readiness 
A strong candidate demonstrates: 

●​ Stay engaged in culinary coursework and lab activities 
●​ Demonstrate interest in careers such as culinary arts, hospitality, baking, restaurant 

operations, catering, or food science 
●​ Can apply classroom learning to real kitchen tasks such as prep, cooking methods, 

food safety, and plating 

Teachers may also consider whether the student: 

●​ Understands foundational concepts like sanitation, knife skills, and kitchen safety 
●​ Works responsibly with kitchen equipment, heat sources, tools, and food 
●​ Shows accuracy, attention to detail, and consistency while preparing food 

Durable Skills Indicators 



 

Success in this field requires communication, safety awareness, teamwork, and reliability. 
Ideal candidates demonstrate: 

Communication 
●​ Communicates clearly, listens well, and asks questions when needed. 

Professionalism & Reliability 
●​ Attends regularly, is on time, meets expectations, and behaves appropriately. 

Adaptability 
●​ Adjusts well to sudden changes, fast-paced kitchen environments, or new recipes 
●​ Learns new techniques or tools with a positive attitude 

Teamwork & Collaboration 
●​ Works well with others, contributes to groups, and maintains a respectful attitude. 

Problem-Solving & Critical Thinking 
●​ Uses good judgment when adjusting recipes, managing timing, or resolving mistakes 
●​ Follows instructions, safety guidelines, and recipes accurately 
●​ Makes responsible decisions when preparing or serving food 

Food Safety & Responsibility 
●​ Consistently follows sanitation and food safety rules 
●​ Handles equipment, heat, and ingredients responsibly 
●​ Understands the importance of preventing contamination and ensuring safe food 

handling 
Initiative & Motivation 

●​ Shows enthusiasm for culinary work and kitchen learning 
●​ Takes on tasks without being prompted when appropriate 
●​ Demonstrates curiosity about cooking techniques, ingredients, and hospitality 

careers 

Professional Maturity & Workplace Readiness 
Teachers consider whether the student has the maturity needed for real-world Culinary 
settings. Strong candidates: 

●​ Follow workplace expectations, such as limiting cellphone use. 
●​ Respect supervisors and staff. 
●​ Manage their schedules responsibly. 
●​ Maintains composure and professionalism in busy or fast-paced environments 
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