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Title:  BAKING AND PASTRY ARTS/BAKER/PASTRY CHEF 
Code:  12.0501 

Career Cluster:  Hospitality & Tourism 
 
 

Certification  
Required 

Certification  
Method 

Occupational  
Competency Area 

Occupational  
Competency Evaluation 

Vocational-Intern/ Instructional 
2600 

Vocational-Instructional (non-
degree program) 

Retail Commercial Baking 2565 Retail Commercial Baking 

 
 
Description: Specialized classroom and practical work experiences associated with the preparation of breads, crackers, cakes, pies, pastries and 

other bakery products for retail distribution, for consumption in a commercial food service establishment or for special functions. 
Instruction includes making, freezing and handling of bake products; decorating; counter display; and packaging of merchandise. 
This is a comprehensive program to prepare individuals for employment in a variety of occupations in the baking industry. 

 
 
Notes: The following certificate is no longer issued but remains valid for teaching in this program: 

Baker 2009 


