
ACADEMY OF SCIENCE & 
TECHNOLOGY 

&

Culinary Arts & 
Hospitality Institute

 



The Academy of Science & Technology at 
Wood-Ridge High School represents a 
bold, new direction for education in the 
Wood-Ridge Public School District, one 
that considers student interest, national 
need and global demand for highly 
qualified graduates capable of competing at 
the most challenging levels. 



In the past 4 school years - The Academy of Science 
& Technology offered admission to  72 incoming 
freshmen from the communities of WR & Moonachie. 

The AST offers concentrated studies in well-defined, 
career focused areas directly connected to university 
majors and workforce need in the areas of 
mathematics, science, and technology.



PROFILE OF AN ACADEMY STUDENT: 

Applicants should possess a strong interest in the areas of                    
mathematics, science and technology. 

Students take four years of  science, including physics,chemistry, biology, and other 
advanced science courses. 

Students take two and often three science and math courses simultaneously. 

This sequence leads to an understanding and retention far greater than that 
obtained in a more traditional program, as well as enables students to graduate with 
a strong background in scientific concepts.  

Graduates will be equipped to pursue careers in science, engineering or medicine                                                                                   

 



Special Diploma Designation: 

Upon successful completion of targeted courses in the Academy of 
Science & Technology over a four year period, students receive 
special Academy designation on their Wood-Ridge High School 
diploma as well as on their high school transcript.

Last year’s graduating class went on to attend: Ramapo College, 
Villanova University, Rutgers University, Stevens Institute, Xavier 
College, Stevenson University as well as Sacred Heart University.

Last year’s valedictorian and salutatorian were both members of the 
Academy.



How to Apply: Beginning January 10, 2022

Please enter Google Classroom Code: izfn3e5

Select the link for the online application to the Academy of Science & Technology at 
Wood-Ridge.      

Students will be required to email their English, Math & Science teachers by January 19, 
2022 informing them of their application. Teachers will complete your recommendation 
online                                                                         

The deadline to submit your application is February 4, 2022.                                                                 



Considerations for acceptance:
 
1)Rubric which includes:                                           60%
● Online application with ESSAY
● STAR scores from 7th and 8th grade
● Teacher Recommendations
2) APTITUDE Test 20%
3) Student Interview with AST Committee                20%



Grade 9
Geometry Honors
Algebra II Honors

Physics Honors
English I Honors

World History Honors
World Language

Visual/Fine Art Electives 
PE 9/Health

Total= 40 credits

Grade 10
PreCalculus Honors
Chemistry Honors 

AP Comp Science Principles
English II Honors

US I Honors
World Language

Keyboarding App(2.5 credits)
Web Design(2.5 credits)

PE 10/Driver Ed
Total= 40 credits

 4 Year Course Sequence



SCIENCE TRACK
Grade 11

AP Calculus
Biology Honors

AP Physics/AP Chemistry
     AP English III (Language)

AP US II
Anatomy & Physiology

21st Century Life Skills/Careers 
Electives (2.5 credits)

Financial Literacy (2.5 credits)
PE 11/Health

              Total= 40 credits

Grade 12

AP Statistics
AP English IV(Lit)
AP Biology(science track)

Engineering (technology track)

PE 12/Health

Internship/Capstone 
Project (20 credits)

Total= 40 credits

TECHNOLOGY TRACK
Grade 11

AP Calculus
Biology Honors

AP English III (Language)
AP US II

AP Computer Science A

TV Production I & II
Financial Literacy (2.5 credits)
Public Speaking (2.5 credits)

PE 11/Health

                    Total= 40 credits



REMEMBER...The deadline to submit the online 
application materials is February 4, 2022 

Interviews will begin the week of April 4, 2022 at 
WR Jr/Sr HS     

Applicants are required to take an                        
aptitude screening test in                                     
Math & ELA on April 6, 2022                                                                                      

              Acceptance notification is April 14, 2022                                         



Applicants must currently be 
enrolled in Algebra I in 8th grade 
OR complete Algebra I (on their 
own) before September of 9th 

grade.



An Academic Study Period has been 
dedicated for AST students to meet once a 
week granting them time together to:
- To help each other with assignments
- Receive help from a peer to aid in 

comprehension of class material
- Time to continue working on school 

work
-



Students: must maintain 3.50 
(weighted) cumulative GPA each 
year to remain in the Academy of 
Science & Technology.  





The Culinary Arts & Hospitality Institute at W-R 

strives to develop and enhance the skills and 

knowledge of its students in the culinary arts and 

hospitality fields. We aim to accomplish this by 

implementing a challenging and                       

balanced course of study. 



Students accepted into the 

Culinary Arts & Hospitality 

Institute at Wood-Ridge must 

maintain an overall 2.8 GPA and 

a 3.25 GPA in Institute Courses



Students may apply by completing a 
Culinary Arts & Hospitality application 
found on the google classroom: cwnap5

3 CORE teacher recommendations (from 

grade 7 or 8)

Interview

Deadline to apply is February 4, 2022. 



REMEMBER...The deadline to submit the online 
application materials is February 4, 2022 

Interviews will begin the week of April 4, 2022 at 
WR Jr/Sr HS     

                                                                                        
Acceptance notification is April 14, 2022                                         



This project is determined by the Institute, 
student interest in culinary or hospitality. 

Senior students present their capstone 
project to all Culinary Arts & Hospitality 

Institute students in May.



WHAT IS A CAPSTONE PROJECT?
Two-semester process in which 
students pursue independent 
research on a question or problem 
of their choice, engage with the 
scholarly debates in the relevant 
disciplines, and - with the guidance 
of a faculty mentor - produce a 
substantial paper that reflects a 
deep understanding of the topic.



Examples of Capstone Project

I) Focus on Nutrition
Obesity is a big problem in our country.  It is less expensive to buy processed foods 

than fresh fruits and vegetables. Create a grocery list that a family of four on a tight 

budget could use to shop for nutritious, healthy foods rather than junk food. Include 

ingredients that can be used in different ways and purchased inexpensively in bulk. 

OR create a month long school lunch menu that appeals to children but is affordable for 

schools and is nutritious.



II)  Perform an Experiment
Come up with a food-based theory and 

test it. Does food seem to taste better 

when it is attractively presented rather 

than just tossed together onto a plate. 

Test your theory on your family and 

friends. 



III)  Analyze Cuisines

Planning and prepare a menu by choosing a cuisine that 

interests you, and design your project around that. Then 

analyze the meal. Your project should give an overview of 

the cost of materials, the nutritional value of the meal, how 

long it took to prepare and the tools needed to prepare it. 

Students might even prepare meals from two different 

countries or areas of the US -- perhaps a seafood meal from 

the Pacific Northwest and then a Cajun feast -- and then 

compare and contrast the different aspects of the meal.



Course of Study
Ninth Grade

● Algebra 1 or Geometry
● Physics
● English 1
● World History
● World Language
● Financial Literacy
● PE9/Health

CA & Hospitality Requirements

Culinary I,II, Keyboard and computer 
applications w/Culinary Arts project, 

Restaurant review

Tenth Grade

● Geometry or Algebra II
● Chemistry
● English II
● US History I
● World Language
● PE/10 Driver Education

CA & Hospitality Requirements

International Cuisine, Baking & Pastry,        
Intro to Business, Marketing/Advertisement

Servesafe Certification



Course of Study
Eleventh Grade

● Algebra II or PreCalculus
● Biology
● English III
● US History II
● Fine Arts Electives (5 credits)
● PE 11/Health

CA & Hospitality Requirements
     Economics/ Hospitality & 

        Event Planning or
       World Language or
   Nutrition/Food Science

Participation in externship to gain exposure in 
the industry

NOCTI/ProStart Certifications

Twelfth Grade

● English IV
● Accounting/Business Math
● PE 12/Health

CA & Hospitality Requirements
Public Speaking/Entrepreneurship

Senior Seminar: Food Systems/ Career 
Exploration
                              Participation in externship 

Senior Capstone Project
based on concentration

NOCTI/ProStart Certifications



Please note that…

 

Students will only be permitted to apply 
to the AST/CI during their 8th grade.



Please direct questions to 
Mr. Sinclair - Vice Principal/ Athletic Director                                                        
msinclair@wood-ridgeschools.org

Mrs. Raguseo-Ruiz - Vice Principal / Director of 
Curriculum                                                       
sraguseo@wood-ridgeschools.org                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                            

                                           


