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Culinary Training Program Information

Monday to Wednesday Tuesday to Thursday Monday to Tuesday Monday to Friday
Morning to afternoon Morning to afternoon 1:00 pm to 5:00 pm 8:30 am to 10:30 am
Hybrid course Hybrid course In-person course In-person course
Class \ 1
Hours == LA vy
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Duration 14-18 Weeks 14-18 Weeks 10 Weeks 11 Weeks
Tuition Free (Funded by the Government for qualified applicants)
Material $ 7/day $ 8/day
If online, students need to If online, students need to $ 150 One-time fee S 100 One-time fee
Fees |,repare ingredients themselves | prepare ingredients themselves
Learn to make popular Learn basic to advanced Learn to make sushi, tempura, | Learn the basics of alcohol and
Northern and Southern cooking techniques to create | BBQ and more. Develop knife | coffee. Practice mixing 100+
Chinese dishes. Hands-on Western-style (e.g. American, | skills and technique. Learn cocktails. Develop customer
training in food preparation, | Italian, French) breakfasts, Japanese food terminology, service skills to earn good tips.
knife techniques, wok skills fast-foods, appetizers, entrees | food industry safety standards. | Become familiar with the new
Content | and food plating. and more! Hands-on training Responsible Beverage Service
in food preparation, knife skills (RBS) Training requirement.
and plating techniques.
Receive job readiness training, obtain CA Food Handler Card and find employment.
English language proficiency training and food serving skills will be added at a later time.
Qualif Unemployed or below to moderate income individual. San Francisco residents get first priority.
ualifi-
cations No English required. ESL level 4 or above.
to Enroll
18+ years old above 21+ years old above
Emploty- Receive job employment assistance and other services such as pre-employment training, resume writing workshops,
S::‘\e/?ces interview skills workshops, and employment referrals.

For more information, please call (415) 881-3275 / (415) 466-8093 / Scan here to apply 49 (X!

*The content above may change depending on circumstances




