
 

                                  
 
 
 

 
 

Program:  
Hospitality and Food Services 

          Teacher: W. Stolt                                          school:  Riverview 

 
Credits given in addition to regular CTE are:   

 

 4th Year Math Related 1 credit 

 VPAA 1 Credit 
 

Articulation agreements and/or licensure opportunities are: 

 

 Davenport University 

 Henry Ford Community College 

 Pro-Start 

Prerequisites for this program (including application processes if needed) are: 

 

 Interview and orientation required 

 Grade of C or better in Hospitality I to move to Hospitality II 

 Instructor permission to move to Hospitality II 
 
 

This program offers excellent career opportunities for both 
male and female students. 

 

   mbrock@mail.flatrock.k12.mi.us 
Fax: (734) 782-4175 

Mary Brockschmidt, CTE Director 
Phone: (734) 782-3194 

 

 

Learning Center Building 
22000 Gibraltar Rd., Flat Rock, MI  48134 

 



 

“the fact is that it takes more than ingredients and technique to cook a good meal.  
A good cook puts something of himself into the preparation – he cooks with 
enjoyment, anticipation, spontaneity, and he is willing to experiment”  
       pearl Bailey, pearl’s kitchen (1973) 
 
 

Brief Description of this program 
 
The Hospitality and Food Services Program is a 

two-year program that offers opportunity to acquire 

skills to prepare the student for a successful career 

entry, or continuing education in the field of Food 

Service, Travel/Tourism, and Lodging occupations.  

The Hospitality Program utilizes the ProStart 

curriculum, which is created by the National 

Restaurant Association and combines industry 

related skills with relevant academic concepts.  

 

 

 

 

Special Features of this program 
 

The Hospitality Program includes at least two field 

trips in the school year.  One is specifically for 

advanced students while the second is open to all 

students.  The program offers a variety of 

competitions that include two types of culinary 

competitions, baking competitions, waiter/waitress 

competition, and management based competitions.  

The Hospitality program also offers “Cooking 

Club” after school that invites all students to attend 

for fun and practice for competitions.  The club may 

also be involved in some fund-raising and may also 

take field trips from those monies raised.  Students 

are asked to fill out a one page application.  

 

 

 

 

 
 
“i like a cook who smiles out loud when he tastes his own work.  let God worry about 
your modesty; I want to see your enthusiasm” 
       Robert Farrar Capon 

 

 

 

DCTC 

Proud To Bring Career-Technical Education To Our Students At: 

Airport, Flat Rock, Gibraltar-Carlson, Grosse Ile, Huron, Riverview,  

Southgate-Anderson, Trenton and Woodhaven 

 
 
 
 

STATEMENT OF COMPLIANCE WITH FEDERAL LAW 
 

The Downriver Career Technical Consortium complies with all Federal laws and regulations of the U.S. Department of Education.  It is the policy of the Downriver Career Technical Consortium that no 
person on the basis of race, color, religion, national origin or ancestry, age, gender, height, weight, marital status, disability, or limited English proficiency shall be discriminated against, excluded from 
participation in, denied the benefits of, or otherwise be subjected to, discrimination in any program or activity to which it is responsible or for which it receives financial assistance from the U.S Department 
of Education.  Furthermore, the Consortium will encourage participation by all of the above.

 

 

 


