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Culinary Job Training





Description of Culinary Job Training Program

The Culinary Job Training Program is an eleven-week culinary program taught by a Professional Chef, Case Manager, and Job Coach.

The program includes teaching ServSafe® Certification on a manager’s level.  ServSafe is a nationally recognized safety and sanitation certification.

The CJTP teaches knife skills, equipment identification and use, stocks (white and brown), sauces (veloute, béchamel, espagnole, demi-glace, tomato) soups, baking (quick breads, yeast breads, cookies, cakes, and cake decorating), salads (egg, chicken, pasta), cooking techniques (braise, roast, pan-fry, poach, sauté, steam, stir-fry), standard breading procedure, culinary terminology, egg basics (hollandaise, omelettes, quiche, soufflés, crème brulee) and basic nutrition.

The program teaches life skills, employment skills, stress management, anger management, Budgeting & financial planning and a sexual harassment seminar.

www.foodshuttle.org


