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Awards/Competitions

SAMUEL SCHMAUCHER!!! 

2nd in the Nation!

SkillsUSA State Awards

Gold (1st)Medical Math

Silver (2nd) Drafting/CAD

Silver (2nd) AudioRadio

Bronze (3rd) Programming

Bronze (3rd) Culinary

Bronze (3rd) Television



7th in the 

Nation



Nichole Fiske 
Top 20

International Career Development Conference in Atlanta

Raised over 
$12,000 for 

Muscular Dystrophy 
1st in the Nation



Junior Achievement 1st Place Company 

Program Competition



New Schedule
C74 Programs

**Schedule allows for 2 hr. internship end of the day



N74 Programs



Projected Chapter 74 Enrollment

Current 2022/2023 = 839

2021/2022=722

2020/2021=657

Chapter 74/Non-Chapter 74

 Chapter 74 = 839

 Non-Chapter 74 = 420

OVERALL STUDENT ENROLLMENT 
CTE (1259/1109)

 Culinary (111/93)
 Drafting/CAD (55/65)

 Marketing (79/79) 

 Radio/Television Broadcasting (94/81)

 Programming & Web Development (82/64)

 Business Technology (66/52)

 Exploratory (352/288)



Industry Recognized Credentials

Business Technology  (MOS) Microsoft Office Specialist
20 Students 

Culinary – ServSafe Manager 
7 Students

ServSafe Food Handler
80 Students

Early Education & Care
30 students successfully completed the American Heart Association Heart Saver                 
CPR AED Program
22 students left our program with their EEC Teaching Qualification last year

C74 Program (Exploratory) – (OSHA 10 Cards)
153 students earned OSHA 10 cards 
(353 CTE students hold an OSHA 10 Card)



Part of MA High Quality College and Career Pathways Initiative

Career options in fields of student choice

Coursework and hands-on experience in a high demand industry

Partnerships with business and community organization

Supports and skills to persist in program and be professionally successful

New Innovation Pathways Designation
(Information Technology & Health Care)



Information Technology Course Pathway for 
Students Began September, 2020

Partners:

General Dynamics

HUB TECH

TMLP



Health Care Course Pathway for Students                 
Began in September, 2020

Partners:

Manet

Morton Hospital





New Grant – Early College Designation

Early College programs are intentionally designed to empower students traditionally 
underrepresented in higher education. 

MA Early College Designated Programs work to blend elements of high school and college to provide 
students with the opportunity to experience and complete college level academic coursework on a 
clearly articulated pathway and simultaneously gain exposure to a variety of career opportunities. 

Early college programs also reduce the time and expense of earning a college credential while 
increasing the likelihood of completion.

To more equitably serve our diverse student population, THS and BCC propose three Early College 
Pathways:

Business Administration (Supply Chain Management) 
Early Education & Care

Life Sciences (Biotechnology & Forensic DNA)



Paid Internships Through MassHire

•Twenty-one (21) Child Care 3 students completed a paid internship program through 
the High School Senior Internship in Education Program (HSSIEP).

•We have partnered with Triumph Inc. Head Start to create a paid internship 
program (8 students participated) that ran throughout the summer and will continue 
into the school year. 

•This partnership will continue to benefit students as a path to employment as well as 
assistance covering future education costs through their professional development 
grants.



Silver City Culinary School
Career Technical Initiative Grant

The Governor’s Executive Office of Labor and Workforce Development has 
awarded Taunton High School a Career Technical Initiative grant.

Taunton High School will receive $213,423.50 as part of the grant to 
provide training and placement to prepare underemployed individuals for 
Culinary Arts positions. Grant employer partners include Bracks Grille and 
Tap, Fireside Grille and Stoneforge Tavern.

Adult students interested in pursuing a Culinary Arts career path must be 
willing to enroll and commit to 200-300 hours of training at THS and be 
willing to obtain training to qualify them for industry-recognized 
credentials essential to work in the culinary field. There will be 200+ 
hours of training during Fall 2022, Spring 2023, and/or Summer 2023. 
Each session is expected to allow for ten students to attend.



Areas of Focus 

Phase I

Strategic Objective #1 – Curriculum, Instruction, Assessment & Planning 

-Expansion/Renovation to the commercial kitchen
-New C74 Program Application – Construction Laborers Helper



Phase I











Areas of Focus

Phase II

Strategic Objective #4 – Family Engagement & 
Community Partnerships

-Incorporate outdoor seating area adjacent                            
to Tiger Café

-Food Truck



Outdoor
Patio



Phase II – Outdoor Patio/Expansion of Parking Lot



Option I
• Awning
• Black Rod Iron Fence w/ brick columns
• Pear Trees
• Arborvitaes
• Decorative Grass/Shrubs
• Expand Parking Lot





Option II
• **Without Awning
• Black Rod Iron Fence                         

w/ brick columns
• Pear Trees
• Arborvitaes
• Decorative Grass/Shrubs
• Expand Parking Lot





Option 2
• Stone Walls
• Pear Trees
• Arborvitaes
• Decorative Grass/Shrubs
• Expand Parking Lot







Option 3 - Without Awning, Fence,                                            
or Stone Wall

• Natural Grading
• Pear Trees
• Arborvitaes
• Decorative Grass/Shrubs
• Expand Parking Lot



SPECIAL THANK YOU FOR YOUR                       
CONTINUED SUPPORT OF CTE!!

Mr. John Cabral, Superintendent of Schools
Mr. Christopher Baratta, Assistant Superintendent for Curriculum & Instruction

Mrs. Brenda Moynihan, Assistant Superintendent for Finance & Operations
School Committee Members
Mr. Scott Holcomb, Principal

Kristen Keenan, Assistant Principal
Linda Cooperstein, CTE Secretary 

Chapter 74 Advisory Board Members

Chapter 74 Program Facilitators:
Broadcasting, Steve Jacques

Business Technology, Thomas Charpentier
Culinary, Sarah Gibson/Leigh Howlett

Drafting/CAD, Darla Hartung
Early Education & Care, Dolores Fortunato

Design & Visual Communication, Cheryl Kimber
Marketing, Jesse MacPhail

Web & Programming, Adilson Galvao


