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Golden Valley Elementary   

Our academic awards yesterday were a lot of fun!   Our students have 

worked very hard and are finishing the year off strong!  Congratulations to all 

of our awardees!!! 

 

 

Today I attended Golden Valley’s preschool graduations.  Our preschool 

teachers prepared a wonderful program and our cubs walked the red carpet 

in style!  Thank you preschool teachers for all of your hard work!                    

         

         -Norma 
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Golden Valley Elementary   



 

 

  

 

 
 
Humboldt State offers a wide array of academic choices, with 51 majors and 12 graduate programs in three 
Colleges. Faculty members are among the top teachers and researchers in their fields. Programs in natural 
resources and sciences are nationally known, while visual and performing arts are also popular areas of 
study. Throughout the curriculum, students find a long-standing commitment to social and environmental 
responsibility. 
 
Humboldt State was founded as a teacher's college in 1913. Over the last century, they have grown from 
an institution focused solely on teacher education to an accredited university with extensive research  
facilities. There have been plenty of name changes over the years: They have been called Humboldt State 
Normal School, Humboldt State Teacher's College, Humboldt State College, CSU Humboldt and, since 
1974, Humboldt State University. 
 

https://www.youniversitytv.com/college/humboldt-state-university/ 

 

 

 

A chef is in charge of the kitchen in restaurants or other places where food is served. They watch all  
activity and food preparation with any staff that would assist in the kitchen. They supervise the preparation 
of food for it’s garnishing and presentation, as well as, the seasonings for a perfect taste. 
 
A chef orders food or kitchen supplies and provides cost estimates to the employer. They monitor any staff 
requirements and production schedules to be sure any services are delivered on time. A chef or head cook 
needs to have knowledge of food preparation, production and processing. They need to have knowledge of 
customer and personal service in order to achieve customer satisfaction. They need to be current on public 
safety and security.  

https://www.youniversitytv.com/career-video/chef/ 
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