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ob assurance. That was the main reason students opt-

ed to attend the Vocational School. They wanted to
prepare themselves for a career after graduation.

The Vocational School offered a wide array of cours-

es ranging from Drafting to Food Service to Accounting. Hom-

emaking, business education, health education, and trade and

industrial education were all offered to students at the CAVC.

Students began training at the Vocational School their jun-
ior year. Within a two-year span, these students received spe-
cialized training in many areas.

Culinary Arts was a course offered at the Vocational School.
It prepared students for entry level employment in the food
service industry. Students received training for jobs in hotels,
hospitals, restaurants, cafeterias, food chain operations, and
food establishments.

“Taking Culinary Arts is helping me pave the way to a
career as a professional chef,” said Terrance Bond, a junior.

Health Occupations was a relatively new course offered at
the Vocational School. The course was designed to acquaint
students with the many career opportunities in the health
care fields by using classroom, laboratory, and site visits.

“I received lots of hands-on training in Health Occupa-
tions,” commented Charlotte Williams, a senior. “This course
will definitely help me in my career goal of neonatal nursing.”

— Dawn Bowman

Diggin’ In The Dirt. Masonry II
students level off the ground to begin
laying the brick coping for the shrub
box. The students worked under the
guidance of Instructor James Walk-
er.

Mr. Chef. “Chef” Terrance Bond
prepares a sub in Culinary Arts. The
vocational students sold the subs to
the student body.
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