Professional Cooking 101
W2: June 17-June 21

W3 June 24-June 28

900 2.m.-3:30 pm. E.ntcrjng gm.dcs 69

Learn how to cook like an experienced chef

by spending the week with our two profes-
sional chefs, Chef Panl Worley and Chef Chris
Kin n:j.r.'l"ngcdur, rl'n:j.r have over 55 years of
]:rruﬁ:ssicln:l restaurant and cnnk.[ng eXperience
Learn basic cmking bccl'miqu:s, food pn:aducu
tion, food safery, and sanitation. Plus, learn to
use 2 kirchen knife safely, how w propery cur
truirs and vegerables, and make fresh dough
:J'Ldpasta. Well show you the pmfcs.s.[unal
tricks of the trade then ler you |:|rm:|:i|:,|';II £420
Instructors: Chef Panl ‘hM:lr]t].r &

Chef Chris Kinney



