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Pursue a HOT Career in the Culinary Field!
TUITION-FREE Culinary Training

% Learn Sushi, BBQ, Tempura & more! Career Opportunities

Learn the skills to become a professional cook
with this accelerated 10-week Japanese Cooking
Class (JCC). This course will give you hands-on
training for a career in entry-level to management
positions at food service management companies,
Japanese restaurants and more. No prior industry -
experience necessary. ESL level 4 or above ‘
recommended.

* Learn to prepare popular California Japanese
dishes.

* Develop advanced knife skills and techniques.

* Learn food industry safety standards and
kitchen terminology.

» Obtain a California Food Handler Card.

* Get job placement assistance.

Class Time: Mondays & Tuesdays, 1.00pm to 5:00pm
Start Dates: TBD [S———— |

) . Food Prep Cook
Materials Fee: $150 one-time fee (Includes meal)

Host or Server

For more information, please call (415)881-3275/ Charity Cultural
(415)466-8074 or visit us at 747 Commercial Street. ™ Se{rwces Center
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