
Cooking and Related Culinary Arts 
 Introduction to Culinary Arts 

 Culinary 

 Advanced Culinary  
 

Baking and Pastry Arts 
 Introduction to Culinary Arts 

 Baking 

 Advanced Baking 

 

Marketing  
 Marketing I 

 Marketing II 
 Marketing III  

 

Finance 
 Finance I 

 Finance II 

 Finance III 

Career  Technical   Education 
Course Sequences 

Let us Introduce 
Ourselves! 

Opening Doors For Students 

Like YOU 

Trenton Central High School 
Restaurant & Business 

Academy 
 

Restaurant & Business Academy 
 Mission 
 

The mission of the Restaurant and  
Business Academy (R&B) is to prepare 
our students for life after high school in 
either college, technical school, or ca-

reers of their choice. 

25 Credits  Needed 

Get Real! 

Get Serious! 

Visit Us at: www.tchsrb.weebly.com 

“The quality of a leader is  
reflected in the standards they 

set for themselves.” 
-Ray Kroc 

Principal:        Ms. Hope Grant 
Vice Principal:      Mr. Matthew Cordonnier 
Academy Chairperson:   Ms. Debra Cunningham 
Disciplinarian:                Mr. Vincent Blasse 
Guidance Counselor:     Mr. Nathan Mayfield 
Admin II Secretary          Ms. Brenda Napper 

400 Chambers Street 
Trenton, NJ 08609 

25 Credits  Needed 

2018-2019 R&B Students at Bloomberg  

Culinary III Students 2018-2019 



Students completing this 
pa thway  w i l l  have 
knowledge of basic mar-
keting, sales,  business, 
and entrepreneurial skills 
as well as know how to 
write a marketing plan. 
Students will prepare for 
further study in post-

Students completing 
this pathway will have 
knowledge in account-
ing, financial and insur-
ance products, financial 
analysis, and securities 
and investments. Stu-
dents will prepare for 
further study in post-

R& B Clubs >>> We are with you every step of the way >>> 

Big Brothers Big Sisters of Mercer County 
matches employees from Bloomberg with stu-
dents from the Finance and/or Marketing Path-
ways.  The goal of this program is to create and 

measuring and the 
use of equipment.  Students will also learn an 
overview of Baking, and Pastry Arts.  In year two, 
students will chose which specialty area they are 
most interested in pursing.  They will choose either 
the Culinary or Bakery Pathway to continue in the 
CTE Program.  In year two, students in Culinary 
and Baking will complete the SerSafe program.  
Through years two and three, students will learn 
restaurant or bakery operations, run the in-school 
restaurant or bakery, and continue to increase reci-
pe knowledge, including world cuisines and baking 
techniques. Students will prepare for entry level 
employment or prepare for continued studies in the 
culinary field at postsecondary learning institutions. 

secondary learning insti-
tutions.  Students in 
Marketing III will be re-
sponsible operating the 
School Office Center.  

MARKETING >>> FINANCE  >>> 

secondary learning 
i n s t i t u t i o n s .  
Finance III students 
will be responsible for 
operating the School 
Store. 

R& B Finance and Marketing Students 2019– Community Service Project 

C ulinary Arts 
 

Through the 
Culinary Arts Pro-
gram, students in the 
first year will learn 
basic recipe reading, 

 
DECA 
FBLA 

Culinary Club 
Baking Club 
Skills USA 
ProStart 

Bloomberg Workplace Mentoring Program 

manage a successful one-to-one mentoring program that enriches 
the lives of students by assisting them in achieving their highest 
potential as they grow to become confident, competent and caring 
individuals.  Students will be exposed to the Bloomberg work envi-
ronment and develop a trusting bond with their mentor. Internships 
and other opportunities may be available  to some of the students 
participants in this program. 

Dual Credit  opportunities 
with Mercer County Com-
munity College are availa-

ble for eligible 12th graders.  

Dual Credit >>> 

>>>>>> 
"Opportunities don't happen. 

You create them."  -Chris Grosser 

>>>>>> 
"If you can dream it, you 

can do it."  -Walt Disney 


