
Need more information? 

Contact your teacher-advisor, your 

school’s co-op advisor, guidance 

teacher or technology teacher.  

Or contact:  

Hastings and Prince Edward  

District School Board 

Ontario Youth Apprenticeship Program 

156 Ann Street, Belleville, ON, K8N 1N9 

(613) 966-1170 ext 2276 

Ontario Youth 

Apprenticeship 

Program 

 

 

 

 

 

 

Cook 

There are 4 Apprenticeable Trade Sec-

tors, which include: Construction, Indus-

trial, Motive Power and Service. 

Some of the other Service Sector Trades 

include: 

Aboriginal Early Childhood Educator 

Agriculture—Dairy Heardsperson 

Agriculture—Fruit Grower 

Agriculture—Swine Heardspersom 

Appliance Service Technician 

Arborist 

Baker 

Chef 

Child & Youth Worker 

Cook 

Early Childhood Educator 

Educational Assistant 

Electronics Service Technician 

Gemsetter 

Hairstylist 

Horse Groomer 

Horticultural Technician 

IT Contact Centre—Technical Support 

IT Hardware Technician—Network Technician 

Network Cabling Specialist 

Retail Meat Cutter 

Special Events Coordinator 

Wooden Boat Rebuilder/Repairer 

 

www.hpedsb.on.ca 

 

www.oyap.com 
 

 

For a complete list of trades 

in the Service Sector or 

other Sectors, visit: 

www.apprenticesearch.com 



A journeyperson certificate can lead to employ-

ment that provides an income level that is 3% 

higher than the average income for all educa-

tional levels (Statistics Canada). 

Cooks prepare, cook and present a variety of 

food for any amount of people—from five to 

five hundred! Cooks can work in small or large 

restaurants, for catering companies, resorts, 

hospitals, institutions or operate their own 

business. 

Here are just some of the duties performed by 
cooks: 

Prepare, season and cook foods according to set 
menus 

Maintain a high level of cleanliness in the kitchen 
and conform to strict standards 

Maintain records of food supplies and reordering 
when necessary 

Help plan the menu and determine the size of 
food portions for each dish 

Supervise kitchen helpers 

Work with customers, dieticians or other senior 
personnel to design meals according to individual 
medical/health needs 

Perform job duties with care and creativity 

What is the Ontario Youth                   
Apprenticeship Program (OYAP)? 

 

OYAP is an exciting way for students to learn a skilled trade, 

while completing their Ontario Secondary School Diploma 

(OSSD). The program is available to full time students who 

are at least 16 years of age and who have completed the 

credit requirements for grade 10. Student can participate in 

OYAP in three different ways, which include: 

1) OYAP/CO-OP - students will participate in a co-op place-

ment, in an apprenticeable trade area, to determine their skills 

and suitability for that trade.  

2) Registered OYAP/CO-OP -  students will continue their 

co-op with the same, or new, employer and will be registered 

as an apprentice with the Ministry of Training Colleges and 

Universities (MTCU) - Apprenticeship Branch. At the time of 

registration, the hours at the co-op placement will count to-

wards the required apprenticeship hours under two condi-

tions:  1) the skills practiced in the workplace directly relate to 

the apprenticeship and 2) the employer is willing to sponsor 

the student and count the hours accumulated. 

3) Registered Level 1 OYAP - students who have been 

registered as an Apprentice with MTCU, may have the oppor-

tunity to complete the first ‘in-school’ portion of their appren-

ticeship training. This Level 1 training  is held at an approved 

Community College or Training Centre. This allows students to 

obtain their OSSD, accumulate hours towards their appren-

ticeship AND complete the 1st level of apprenticeship training 

at the same time! 

 

How does the Cook Program 
Work ? 

 

To become a certified cook a person requires 

approx. 6000 work hours (about 3 ½ years) 

including two 12 week in-school sessions (360 

hours per session). This program will allow 

secondary school students to complete the 

first session (360 hours)  needed for the 

cook apprenticeship training.  

 

The program will take place at Loyalist Col-

lege, three days per week during the second 

semester of the school year. To be successful 

in this apprenticeship program the student will 

be required to meet the training requirements 

of the Ministry of Training, Colleges and Uni-

versities.  

 

Although there will be no secondary school 

credits attached to the Loyalist College pro-

gram, the college and secondary school 

schedules have been set up to allow students 

the time necessary to complete secondary 

school credits in conjunction with the program 

at Loyalist College. 

Cooking up a Career! 

For more information on culinary   

careers, visit: 

www.ccfcc.ca 

 


