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Career and Technical Education 
Bridging the Gap Between School and the Real World 

For students who have an 
interest in exploring a particular 
industry, learning hands-on 
skills or want to expand their 
knowledge of a hobby or trade, 
the Sewanhaka Central High 
School District’s Career and 
Technical Education (CTE) 
programs would be an ideal fit. 
Curriculums utilized in CTE 
programs provide students with 
academic and technical skills as 
well as knowledge and training 
needed to pursue and succeed 
in future careers. 

Currently, the district 
offers CTE programs for the 
following industries:
•  Automotive Technology.
•   A+ Computer Tech/

Computer Networking.
•  Architectural Technology.
•  Construction Trades.
•   Corporate 

Communications/Digital 
Imaging. 

•  Cosmetology.
•  Culinary Arts. 
•  Pre-Engineering. 

This year, approximately 
386 districtwide students are 
enrolled in one of the CTE 
programs. Aside from the Pre-
Engineering Program, which 
is a three-year commitment, 
all the programs take place 
over the course of students’ 
junior and senior years. As 
Sewanhaka High School serves 
as the main campus of the 

program, the district provides 
buses to bring students from 
Elmont Memorial, Floral Park 
Memorial, H. Frank Carey and 
New Hyde Park Memorial high 
schools to their CTE classes.

To oversee the CTE 
programs, Dr. Patrick Dunphy 
Jr. was brought on this school 
year as the district assistant 
principal of career and 
technical education. Along with 
supervising the programs and 
visiting classrooms, he organizes 
the CTE Expo, which visits 
each of the five high schools 
to showcase the programs and 
their offerings. According to 
Dr. Dunphy, more than 40% of 
new student applicants learned 
about the programs through the 
expo that visited their school. 
He is actively working on 
expanding the CTE programs, 
with future plans for a Health 
Sciences program. Additionally, 
he creates monthly newsletters 
that highlight the goings-on 
of the program, as well as 
manages the Sewanhaka CTE 
Instagram page. 

“An important part of this 
work is presenting the CTE 
programs and their value to 
those out there who aren’t 
aware of it and what it can 
mean for student outcomes,” 
Dr. Dunphy stated. 

This newsletter highlights 
just a few of the district’s 
successful CTE programs! 

Please scan the QR code for the 
CTE page on the district website.

“My favorite part about the 
cosmetology program is 
making new friends and 

working with color.”–Stephanie, New Hyde Park 
Memorial High School

Follow Sewanhaka’s CTE Program on Instagram



The scent and sizzle of cooking 
food, the clattering of utensils 
and excited chatter are what 
greet those who enter the CTE 
(career and technical education) 
industrial kitchen at Sewanhaka 
High School. The new, state-of-
the-art environment was created to 
function and feel like an authentic 
restaurant kitchen – equipped with 
multiple burners, pots and pans, 
and ingredients. The program 
has been revamped to offer a 
more restaurant industry-based 
curriculum. 

Students enrolled in the program 
learn food safety and sanitation, 
how to read recipes and create their 
own, proper use of commercial 
equipment, how to properly plate 
dishes and business aspects of 
the culinary world, among other 
industry skills. They leave the 

program knowing how to create 
both regional and international 
cuisines, as well as pastry and 
baking techniques. 

Through this program, students 
receive career training for a variety 
of positions, such as a junior sous 
chef, entry-level cook and dietary 
aide. Former graduates of the 
program have gone on to culinary 
programs and related fields in 
college, while others have used their 
skills to enter the workforce upon 
graduation from high school. 

It is common practice for those 
in the district – students, staff, 
family and community members 
– to drop off their damaged or 
malfunctioning cars to be worked 
on at the CTE (career and technical 
education) auto shops. Recently 
renovated to further resemble 
working service centers, the shops 
feature all the necessary equipment 
and tools needed for automotive 
service and repair. This year, the 
program received new epoxy 
flooring and a new car lift in the 
shops. 

Cars – of all sizes, models and 
years – fill the senior class’s auto 
shop. After donning their uniforms, 
the students immediately get to 
work on the vehicles in need of 
servicing. While some utilize the 
Smart Smoke Machine and iPad 
camera to detect leaks, others 
work on repairing light fixtures 
or performing oil changes. The 
automotive technology 
students can work on over 
100 cars per school year. 
The junior classes are 
overseen by Bob Riordan, 
and James Reagan leads 
the senior class. 

In the program, 
students learn 
mechanical services that 

include steering and suspension 
systems, engine repair, braking 
systems and transmissions. 
Electrical services are also part of 
the curriculum, as students study 
safety and navigation/entertainment 
systems. Additionally, they learn 
diagnostic services like engine 
computer control, emission controls 
and electronics. The diagnostic tools 
and equipment used by the students 
can be found in actual repair shops 
and car dealerships. Through hands-
on work with district members’ cars, 
automotive technology students 
learn customer service skills, as well. 

“We run it like a real repair 
shop,” Riordan said. 

After successful completion of 
the program, students can take the 
test to obtain a New York State 
Motor Vehicle Inspection License. 
They are also able to take National 
Institute for Automotive Service 
Excellence Entry-Level Certification 
tests. 

Cooking Up Some 
Culinary Arts Culinary Arts 

Automotive Technology in Action

“My favorite part of the 

culinary arts program has 

been building a bigger friend 

group with kids from all five 

buildings – and just cooking!”

–Mekhi, Floral Park 

Memorial High School 

“My favorite part of the automotive technology program is coming in every day and working with Mr. Reagan. Everyone has the same mindset – we all want to work on cars.”–Efrain, Sewanhaka High School 
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Creativity is an abundant and visible 
force in the CTE (career and technical 
education) cosmetology program. Prior 
to even stepping into the classrooms, 
visitors are greeted by a display of colorful 
mannequin heads – decorated with both 
vibrant hairstyles and painted makeup 
designs – as well as a variety of acrylic 
nail designs. Once inside, the rooms feel 
reminiscent of true salon atmospheres, 
with energetic chatter over the sound of 
blow dryers and the familiar aroma of 
hair products. Each Friday, the senior 
classrooms become full-service salons that 
are open to the community, students and 
staff. 

Through the program, students receive 

over 1,000 hours of practical and academic 
study in multiple areas of the industry. 
Classes are run by New York State-certified 
cosmetologists Maryanne Contarino, 
Amanda Looney and Theresa Strumpf. 
During their first year, students learn 
safety, sanitation and infection control; 
hair and scalp analysis; shampooing; 
blow dry styling and thermal ironing; 
hairstyling, hair cutting and shaping; 
men’s hair cutting; skin care and facial 
procedures; makeup; and nail structure 
and manicures. The second year offers 
curriculum on hair coloring, highlighting, 
lightening and advanced styling 
techniques, such as styling for formal 
events or artistic purposes. Additionally, 

second-year students learn New York State 
cosmetology laws and rules, as well as 
the workings of salon management and 
business fundamentals. By the completion 
of the cosmetology program, students are 
prepared to take the practical and written 
New York State Licensing Exam. Many 
second-year students, who have temporary 
licensing while they take their exams, work 
at local salons in their spare time, such as 
Di Rosa Hair Care, Salon 311 and Studio 
Giovane.

“Our program has a good reputation in 
the industry and community,” Contarino 
said. “Many students go into the field from 
graduating, and we have former students 
that own local salons.”

Career and Technical Education: Cosmetology Spotlight


