Charity Cultural Services Center "

BEXILREH D
@731-747 Commercial St, San Francisco, CA 94108 @415-989-8224 infO@sfccsc-org www.sfccsc.org

Culinary Training Program Information

Chinese Western Japanese Bartending
Cooking Cooking Cooking & Barista
Monday to Wednesday | Tuesday to Thursday Monday to Tuesday Monday to Friday
9am - 2pm 9am - 2pm 1pm - 5pm 8:30am - 10:30am
Class . g ‘ =3
Hours e (= :) Qo7
B :
a®
n.
14 Weeks 10 Weeks 11 Weeks
I .
Duration Two cohorts a year (Spring & Fall) Two co.horts a year Two co.horts a year
(Spring & Fall) (Spring & Fall)
Tuition Free (Funded by the government for qualified applicants)
Learn to cook dishes from Lgarn basic and advanced Learn to make sushi, Learn al.cohol.and coffee
skills to cook Western-style tempura, BBQ and more. basics, mix 100+
Northern and Southern ) ) . . . . . . .
, . food like American, Italian | Build knife skills and cooking | cocktails, build customer
China. Get hands-on practice . | .
Content . : : and French. Get hands-on techniques. Study Japanese service skills and
onten with food prep, knife skills, o ] o
wok cooking and plating training in food prep, knife | food words and safety rules | understand RBS training
skills and plating. used in the food industry requirements.
Receive job readiness training, obtain CA Food Handler Card and assistance in finding employment.
Qualifi Unemployed or low income or below to moderate income individual. San Francisco residents get first priority.
ualifica-
tions to No English required Basic English communication skills or above Intermediate English
Enroll
18 years old and above 21 years old & above
For more information, please contact us:
Phone: (415) 712-7987 or Email: culinary@sfccsc.org
Updated: July 28, 2025
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