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B Occupational Information Network (O*NET) I
Standard Occupational Classification System (SOC)

http://online.onetcenter.org

The O* NET databaseincludesinformation on skills, abilities, knowledge, work activities, and interests associated with
occupations. Thisinformation can beused to facilitate career exploration, vocational counseling, and avariety of human
resourcesfunctions, such asdevel oping job ordersand position descriptionsand aigning training with current workplace
needs. WithitsMarch 2006 update, O* NET OnLine now includesinformation from the O* NET 9.0 Database.

Theinitia version of thisdatabase was provided in advanceto developersin December 2005. Thisfifth mgor update
fromthe O* NET Data Collection Program bringsthe number of comprehensively updated occupationsto 480.

For amoredetailed treatment of the content of the current O* NET database, visit the Database page ontheweb site
of theNational O* NET Consortium. You'll alsofind alist of occupationsaffected by thisupdate, in the Update by
Occupation document. M oreinformation about the Data Collection Program isavailableon the sameweb site.

O*NET isaunique, powerful sourcefor continualy updated occupational information and |abor market research. By using
acontemporary, i nteractive skills-based database and acommon languageto describeworker skillsand attributes, O* NET
coding structure has been aligned to the newly revised Standard Occupationa Classification (SOC).

SAMPLE RESEARCH

For information regar ding requir ementsfor employment:
http://online.onetcenter.org

Click on* Find Occupation”.

Typein (selected occupation) or use codeif you know it. (click on Go)

Select one of themore specific related occupationson thelist.

Onthe“ Summary Report for:” page, you may choose Summary, Details, and/or Custom
For infor mation r egar ding wagesand employment infor mation:

Go the bottom of any of the pagesunder “ Summary Report for:” and select the Link: “ Wagesand
Employment”.

Under “ Select a State”, choose* Arizona” . (click on Go)

Thisgiveswages (hourly and annual) for Arizonacompared with USA from Bureau of Labor Statistics, Office of
Employment Projectionsand Arizona Department of Security. Youwill also seenational trendsin USA over aten
year period.

Note: To print any of these, scroll to top of page, right corner, whereit says* Printer-Friendly Version”.
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I Design Team I

Culinary Arts
2006
Career Preparation
Transition to Sandards/M easurement Criteria Process

David Beckerleg  Food and Beverage Director, El Tovar
Frank Branham  Chef, The Cottage Place
Connie Campbell  Culinary Arts Instructor, Catalina Magnet High School
Sandy Garcia  Executive Chef, Wild Horse Pass, Gila River
Michael Gaul ~ Culinary Arts Instuctor/Chef, Kingman High School
GayleHaro  Culinary Arts Instructor, Central Arizona College
CavinHarris  Senior Director, Product Innovation, Burger King Corporation
Joeltule  Owner, X-Tapa Joe's
LilaKleinkopf  State Supervisor, Family & Consumer Sciences,
Arizona Department of Education
Margaret Link  Culinary Arts Instructor, Sahaurita High School
Mike Messina  General Manager, Red L obster
Todd Moreau  Director of Food & Beverage Operations, Harrahs Laughlin
David Rothschild ~ Owner, Eatiquette Dining and Waitstaff Training
Mark Tarbell ~ Owner, Tarbell’s Restaurant
Kurt Zuger  Executive Chef, The Wigwam Resort & Golf Club
David Beckerleg  Director of Food and Beverage, El Tovar

External Review Team
Carol Badgett, Culinary Arts Instructor
Prescott High School
Prescott, AZ

Reed Groban, Executive Chef & food and Beverage Director
Fairmont Scottsdale Princess
Scottsdale, AZ

Christopher Gross, Executive Chef
Christophier’s Femier Brasserie
Phoenix, AZ

Rosemary Huylebroeck, Culinary Arts Instructor
Alchesay High School
Whiteriver, AZ
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I Design Team I

Culinary Arts
2006
Career Preparation
Transition to Sandards'M easurement Criteria Process (con’t)

External Review Team (con’t)

Erin Murphy
Cadlifornia Pizza Kitchen
Restaurant Support Center
LosAngeles, CA

Scott Simpson, Executive Chef
JW Marriott Desert Ridge Resort & Spa
Phoenix, AZ

Scott Uehlien, Corporate Executive Chef
Canyon Ranch
Tucson, AZ
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I  Design Team I

Culinary Arts

2005

Adaptation/Adoption Curriculum Framework Process

Frank Branham
Karen Chalmers

BarbaraColleary

Barbara des Jardin
Barbara Fenzl
Sandy Garcia

Trish Gray
Tom Greenwalt

Debra Haught
Ron Hogarth
LilaKleinkopf

John Knapp
SylviaMenchaca
Todd Moreau
Justin Morrow
Donna Nordin
Dominic O’ Neill

Simon Purvis
Geri Piper
David Schmidt
Jeff Taffer
Mark Tarbell
Kurt Zuger

Chef, The Cottage Place

Program Coordinator for Culinary Arts,
Scottsdale Community College

Director, Arizona Careers Through Culinary Arts Program
(C-CAP)

Owner, Chez des Jardin

Owner, Les Gourmettes Cooking School
Executive Chef, Wild Horse Pass, Gila River
Instructor, East Valley Institute of Technology
Chef, Scottsdale Community College,

Culinary Arts Program

Instructor, Casa Verde High School

Executive Chef, Golden Nugget, Laughlin

State Supervisor, Family and Consumer Sciences,
Arizona Department of Education

Director of Operations, Red L obster

Owner, La Canasta Restaurant

Executive Chef, Harrahs Laughlin

Chef de Cuisine, Canyon Ranch

Owner/Chef, Cafe Terra Cotta

Chef, Scottsdale Community College,

Culinary Arts Program

Executive Chef, Four Seasons Acacia Restaurant
Instructor, Pinnacle High School

Executive Chef, Michaels at the Citadel
Executive Chef, Lodge on the Desert

Executive Chef, Tarbell’s Restaurant

Executive Chef, The Wigwam Resort and Golf Club
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I  Design Team I

Culinary Arts
2005

Adaptation/Adoption Curriculum Framework Process (con’t)

External Review Team
Charles Gallagher, Instructor
Santa Rita High School
Tucson, AZ

LydiaAshman
Bisbee High School
Bisbee, Arizona

Michael Gaul, Culinary Arts Instructor
Kingman High School
Kingman, Arizona

Rosemary Huylebroeck, Culinary Arts Instructor
Alchesay High School
Whiteriver, Arizona

Dianne O’ Nelll
Family and Consumer Sciences Education Specialist
Montana Office of Public Instruction
Helena, Montana

Gregory Casale, Executive Chef
T. Cook’s
Royal Palms Resort
Phoenix, Arizona

Project Directors
M attson Resour ce Development
Sheran Mattson
Donna Logsdon, Ed.D
FeliciaBrenoe
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