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O W NI N G  Y O U R  O W N  R E S TA U R A N T

After spending several years working in the field, some 

chefs become interested in starting their own restaurants. 

Similar to the functions of Executive Chefs and Executive 

Sous Chef, this step requires cooking professionals 

to master both sides of the industry – cooking and 

management. But there are also some activities, such as 

raising money, forming a business entity, and navigating 

health and safety regulations that may be new to even 

the most experienced, senior-level cooking professionals. 

The City University of New York (CUNY) offers several 

professional certifications, continuing education courses, 

and small business development centers to help equip 

future and budding restaurant owners with the business 

skills and information they need to succeed. Check out 

the back page of this brochure to learn more about these 

and other CUNY offerings.
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CUNY CareerPATH 
Preparation for Adults Through  
         Training and Higher Education 

This information on this career map was derived from online work histories provided to 

Payscale, Inc. by individuals who worked in the occupations shown in this career map in 

the New York City metropolitan area. PayScale, Inc. and Monster Government Solutions 

provided this information to the NYC Labor Market Information Service. This workforce 

solution was funded by a grant awarded by the U.S. Department of Labor’s Employment and 

Training Administration. The solution was created by the grantee and does not necessarily 

reflect the official position of the U.S. Department of Labor. The Department of Labor makes 

no guarantees, warranties, or assurances of any kind, express or implied, with respect to 

such information, including any information on linked sites and including, but not limited 

to, accuracy of the information or its completeness, timeliness, usefulness, adequacy, 

continued availability, or ownership.

The CUNY CareerPATH Program is an equal opportunity employer/program and auxiliary aids 

and services are available upon request to individuals with disabilities. 

What programs at CUNY prepare people  
for the jobs oN this Career map?
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career map
for cooks & chefs

To learn more about professional cooking, 
culinary arts and related programs 
available within the CUNY system, please 
visit the following school links:

NOTE:  This TablE is accuraTE fOr ThE 2014-2015 acadEmic yEar. as cuNy cONTiNuOusly updaTEs iTs dEgrEE aNd cErTificaTE 
OffEriNgs ThrOughOuT ThE yEar, plEasE cONsulT Each iNdividual schOOl’s wEbsiTE fOr ThE mOsT currENT lisTiNgs.

*  Kingsborough offers several continuing Education culinary arts-related programs including specialty cooking courses; an undergraduate culinary arts 
certificate that awards 12 credits that can be applied to the associate degree program in culinary arts; and Kitchen ventures, an initiative that helps retail and 
food entrepreneur hopefuls to build and grow their own businesses.
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http://www.baruch.cuny.edu/
http://www.bmcc.cuny.edu/
http://www.bmcc.cuny.edu/
http://www.ccny.cuny.edu/%20
http://sps.cuny.edu/
http://sps.cuny.edu/
http://sps.cuny.edu/%20
http://www.guttman.cuny.edu/
http://www.hunter.cuny.edu/
http://www.laguardia.cuny.edu/
http://www.qc.cuny.edu/
http://www.qcc.cuny.edu/
http://www.qcc.cuny.edu/
http://www.york.cuny.edu/
http://www.brooklyn.cuny.edu/
http://www.kingsborough.edu/
http://www.kingsborough.edu/
http://www.mec.cuny.edu/
http://www.citytech.cuny.edu/
http://www.citytech.cuny.edu/
http://www.bcc.cuny.edu/
http://www.hostos.cuny.edu/
http://www.lehman.edu/
http://www.csi.cuny.edu/


The career map presented here is based 
on the real-life experiences of people who 
have worked as Cooks and Chefs in the New 
York City metro area. In the top restaurant 
kitchens and in hotels, the chain of command 
is formal, people have definite job titles and 
there are clear lines of authority. In other 
parts of the industry, such as in smaller, 
family and neighborhood restaurants, the 
work environment is less formal and job titles 
are not as meaningful. The varied nature of 
the industry means that it is open to people 
who like formal kitchens or structures and to 
those who like a more informal environment. 

WHat are tHe Career PatHs For 
CooKs anD CHeFs?

People who start out as Cooks usually go in 
one of four directions. The most common 
career pathway by far for a Cook with 5 to 10 
years of experience is to become a Sous Chef, 
a job title that is used widely in restaurants, 
hotels and by food service companies. Much 
smaller proportions become Pastry Chefs, 
Food and Beverage Managers and Executive 
Chefs. From there, some people continue in 
work at the Executive Sous Chef or Executive 
Chef level, and others go into the business 
side of the operation.

MEdIAN ANNUAl pAY ESTIMATES ANd TYpIcAl EdUcATION fOR ENTRY INTO ThE fIEld 
fOR EAch jOb ARE ShOWN INSIdE ThE cIRclES fOR EAch jOb

 KEY

cookinG manaGement/business combination

5 TO 10 YEARS0 TO 5 YEARS 10 TO 15 YEARS

cook

$26,500

assoCiate degree

assoCiate 
degree

executive  
Pastry chef

$72,000

assoCiate 
degree

executive  
chef

$77,700

baChelor’s  
degree

executive  
sous chef

$72,700

baChelor’s  
degree

General  
manaGer  

$61,200

baChelor’s  
degree

executive  
sous chef

$77,700

assoCiate  
degree

restaurant  
manaGer

$44,700

baChelor’s  
degree

fooD / bev.  
Director

$83,600

assoCiate 
degree

executive  
chef

$77,700

assoCiate  
degree

heaD chef

$43,800

executive  
chef

$72,300

assoCiate  
degree

$42,000

Pastry chef

assoCiate  
degree

sous chef

$46,400

assoCiate  
degree

fooD anD  
beveraGe  
manaGer

$55,000

baChelor’s  
degree

S O U S  c h E f  A N d  b E Y O N d
Sous Chef is the next step for most cooks who stay in the field. 

Sous Chefs usually supervise and mentor kitchen employees 
such as line cooks. A Sous Chef is often the second-in-

command in the kitchen. Most employers prefer at least an 
Associate degree for people in this position. After another 

five years or so, Sous Chefs might become ExEcUTIvE SOUS 

chEfS or ExEcUTIvE chEfS. The exact title and progression 
depends on the size and nature of the restaurant, hotel 

or food service business.

pASTRY chEf ANd bEYONd
Some Cooks become Pastry Chefs and specialize 
in desserts or pastries. They might supervise 
pastry cooks or manage a kitchen’s pastry 
team. A large proportion of people who are 
Pastry Chefs remain in this title or become 
ExEcUTIvE pASTRY chEfS. Others leave this 
specialty and become hEAd chEfS. 

Fo oD  &  Be V e r aGe  M a n aGe r 
a n D  Be Yon D
A small proportion of Cooks become Food & 
Beverage Managers within 5-10 years. This 
is a job title that exists mainly in hotels. 
In a large hotel, someone might be an 
Assistant Food & Beverage Manager before 
becoming a manager. Food & Beverage 
Managers lead the day-to-day operations of 
the hotel’s food & beverage departments, 
which includes restaurants and bars. This 

job involves managing people while keeping 
an eye on costs and profits. It also involves 

coordination with other hotel departments. 
Some Food & Beverage Managers become 

fOOd & bEvERAGE dIREcTORS. Others become 
RESTAURANT MANAGERS or ExEcUTIvE chEfS.  

ExEcUTIvE chEf ANd bEYONd
Professional cooks that become Executive Chefs 

may work in restaurants, hotels or for food service 
companies. They perform a range of activities that 

span both “cooking” and “business” functions. Often 
with the help of a Sous Chef, the Executive Chef is 

responsible for directing all kitchen activities. On the 
business side, the Executive Chef makes sure that all 

kitchen activities operate on schedule so that meals are 
efficiently prepared and served. On the cooking side, the 

Executive Chef sets and changes menus. The vast majority of 
Executive Chefs stay in that title, but they may move to other 

restaurants. Small percentages become ExEcUTIvE SOUS chEfS or 
GENERAl MANAGERS of Restaurants or Night Clubs. 

career map
for cooks and chefs
New York City is a culinary capital with large 
numbers of restaurants, hotels, cafeterias and 
gourmet food markets. Cooks and chefs work in 
all of these places.  

Pay varies by the type of employer. Cooks and chefs 
usually make more in fine-dining restaurants and 
high-end hotels. Most cooks work full time. Because 
cooks work when people eat out, work shifts usually 
include early mornings, evenings, weekends and 
holidays. Many people work overtime, sometimes 
as much as 50 to 60 hours per week. Schedules for 
cooks in school cafeterias are more regular.  A cook 
with less than five years of experience generally 
earns between $22,000 and $31,000 per year in 
New York City. For entry-level cook positions, pay 
rates are often hourly.

what KINd Of pAY ANd hOURS ARE 
INvOlvEd IN ThIS WORK?

In New York City, cooks typically have an Associate 
degree, but it is possible to find work with a 
high school education and some experience 
related to cooking. There are several schools 
that prepare students for a career in cooking. The 
courses typically include cooking terminology, 
major cooking techniques, baking and pastry, 
beverage management, food safety and sanitation 
certification. 

Because cleanliness and food safety is especially 
important when it comes to cooking, employers in 
New York City prefer their kitchen staff to have the 
ServSafe certification. Supervisors must pass the 
NYC Food Handler certification exam offered by the 
NYC Department of Health and Mental Hygiene. 

how cAN I bEcOME A pROfESSIONAl 
cOOK?

The future looks bright. Employment of restaurant 
cooks in New York City is expected to increase by 
17 percent between 2010 and 2020, faster than the 
average for all occupations. 

how dOES ThE fUTURE lOOK fOR cOOKS 
ANd chEfS?

People who enjoy this field like a fast pace, working 
with their hands, being creative and serving people. 
They don’t mind being on their feet a lot of the time. 
They can work under pressure. They have a passion 
for food. There is also a lot of teamwork involved in 
a kitchen.  

who lIKES TO WORK AS A cOOK OR 
chEf?

Most of the time, someone entering this line of 
work will start out as a prep cook or a line cook, and 
will work under the supervision of a chef or head 
cook. A cook might be assigned to work at different 
“stations,” such as soups and sauces or preparing 
grilled, broiled or roasted foods. Sometimes, cooks 
move around to work under different chefs or gain 
more experience in different types of restaurants. 
With several years of experience, cooks may 
become sous chefs and chefs and may supervise 
other cooks. They may also go into the “business” 
side and manage restaurants. In addition to 
restaurants, cooks may work in hotels, or in 
cafeterias in schools, hospitals or corporate offices.  

what DOES A CAREER AS A COOK 
OR CHEF LOOK LIKE?

what IS A pROFESSIOnAL COOK?

There are different types of cooks. Someone could 
be a prep cook, line cook, pastry cook, grill cook or 
banquet cook. All of these jobs involve preparing, 
seasoning and cooking dishes such as soups, 
meats, vegetables or desserts. Cooks may order 
supplies, keep records and accounts, plan menus or 
price items on menus.  


