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       New Orleans Center for Creative Arts 
                 NOCCA Job Description 

Division | Department:  The NOCCA Institute 
Discipline:   Culinary Arts Faculty/Department Chair 
Level | Grade: 9-12th Grade High School Students 
Position | Type: Full Time 
Salary:   TBD, Contract not salaried 
Anticipated Start Date:   June-July, 2011 
 
 
BACKGROUND 
In August 2011, Culinary Arts will become the 11th arts-training discipline at the New Orleans 
Center for Creative Arts, one of the country’s premiere high school conservatories.  Developed 
in collaboration with the Emeril Lagasse Foundation, the program will offer aggressive training 
to a diverse group of young chefs from across one the world’s richest culinary regions. Within 
NOCCA’s unique state-of-the-art facility, these young artists will have the opportunity to study 
culinary arts at an unprecedented level while apprenticing under leading master chefs.  This is 
the same artist and apprentice pedagogical teaching model employed in all of NOCCA’s 
disciplines. 

 
The program has developed over the course of four summer pilot programs led by chefs from 
Johnson & Wales University.  Johnson & Wales has also written an entirely new, four-year high 
school curriculum concentrating on technical grounding, aesthetic development, real world 
expectations, our regional heritage, and a thorough understanding of excellence in the culinary 
arts.   
 
GENERAL DESCRIPTION 
THE IDEAL CANDIDATE will be able to show a demonstrated commitment to developing highly 
personalized, rigorous learning experiences for a diverse group of students.  As close mentors to 
individual students, teachers must model integrity, fairness, flexibility, and high ethical 
standards.  An enthusiasm for working in a dynamic, fast-paced creative environment that is 
characterized by continuous growth is critical.  
 
ESSENTIAL JOB DUTIES 
 Plans, organizes, and teaches culinary arts in collaboration with faculty peers and 

administrative leadership; 
 Builds a comprehensive 4-year culinary arts curriculum and department, including 

staffing needs, based upon established NOCCA pedagogy 
 Strategizes on growth and development model for implementing  
 Provides instruction to culinary arts in two attendance options (1PM & 4 PM, Monday-

Friday) using established NOCCA curriculum and lesson plans developed by Johnson & 
Wales University as a guideline, including but not limited to topics such as: safety, 
professionalism; nutrition; terminology; local, regional, national and global cuisine; 
hands-on training in all aspects of cooking techniques and course preparation;  

 Organizes all procurement, management of supplies and needed materials for 
instructional classroom/studio;  

 Prepares kitchen and needed supplies for daily instruction;  
 Collaborates with students, parents and support personnel to facilitate students’ 

engagement and successful completion of the program and preparation for post-
secondary success; 
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 Displays leadership through the efficient management of classroom activities, projects 
and events, including on and off-site student events outside of the traditional working 
day; 

 Engages in outreach and community events that support and enhance the mission of 
NOCCA; 

 Complies with NOCCA policies and procedures, meeting required deadlines and 
participating in required meetings; 

 Actively participates in additional NOCCA campus events, including but not limited to:  
faculty orientation and all-staff meetings, open studio days, audition workshops, student 
auditions, Celebration season performances, galas, and other departmental and campus 
initiatives as requested / required. 

QUALIFICATIONS |Knowledge, Skills & Abilities: 

• Louisiana state vocational teacher certification in Culinary Arts/Pro-Start OR the ability 
and commitment to obtain certification within three years;  

• Five years experience as a chef in a professional environment:  
• Extensive knowledge of Louisiana’s culinary heritage/cuisine 
• Commitment to creating an atmosphere of quality learning experience for  diverse 

individuals at all levels of student understanding; 
• Superior management skills 
• Ability to demonstrate the highest level of verbal and written communication skills;  
• Ability to work flexible hours as necessary to accommodate program needs. 

EDUCATION:   

A Bachelor’s degree (either teaching or content-based) in Culinary Arts preferred. 

Preference will be given to those with graduate degrees or equivalent career experience in the 
food service industry. 

 
 
 
LETTER OF INTEREST, RESUME AND REFERENCES BY FEBRUARY 11TH TO:  
 

THE NOCCA INSTITUTE 
CULINARY ARTS
2800 Chartres Street  

 FACULTY 

New Orleans, LA 70117  
or  

culinaryarts@noccainstitute.com 
 

            Please note in SUBJECT Line of email: “Culinary Arts Faculty Position”    

The New Orleans Center for Creative Arts, founded in 1973, offers high school students training in Classical Music, 
Creative Writing, Culinary Arts, Dance, Drama, Jazz, Media Arts, Musical Theatre, Theatre Design, Vocal Music, and 
Visual Arts.  NOCCA serves 550 students on a half-day basis from 120 public, private and parochial partner schools 
across the region, as well as 350 students in its state-wide summer conservatory.  Admission is by audition and 
tuition is free. Graduates go on to college and conservatory at a rate of 95 - 100%; up to 80% receive scholarships to 
do so.  Students received over $12 million in scholarship offers in 2010, a $100,000 per student average.   NOCCA is 
central to Louisiana’s rich cultural heritage, boasting a long list of distinguished alumni that includes jazz greats 
Wynton and Branford Marsalis, Terence Blanchard and Harry Connick Jr.; actors Wendell Pierce and Anthony Mackie; 
and soprano Jeanne-Michele Charbonnet. 
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