
               

 

    

 

Students will be required to use their previously purchased culinary uniform. 
 

So NOW are you addicted to cooking? 
I mean, are you REALLY into cooking? 

Now that you can work your way around the kitchen “like buttah”…let’s kick it up a notch! 
Your next 36 weeks includes learning how to caramelize to perfection, 

create the best crosshatch marks on the planet, and present beautiful plates like a champ! 
 

Chocolate Work 
Garnishing, Plating, & Presentation 

Advanced Cake Decorating 
Advanced Cooking Methods 

Regional Cuisines 
 

 

Catering & Community Service Opportunities! 
 

Students can earn a Certificate of 
Excellence by achieving a specific list 

of real world skills related to this 
course. For the list of skills, please visit 

goo.gl/9VM3a9 
 

Students need fine motor skills and 
mobility.  Students handle sharp objects. 

Certification curriculum cannot be 
modified. Reading & Math comprehension 

required. 
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