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INTRODUCTION
ADVANCED APPRENTICESHIP PROGRAM

Introducing the Advanced Culinary Management and Entrepreneur Apprenticeship Program

CEOs and Owners of Food Service Providers in the Cedar Valley,

We are thrilled to introduce the Advanced Culinary Management and Entrepreneur Apprenticeship 
Program, designed to cultivate highly skilled culinary leaders within food service establishments across 
the Cedar Valley. This innovative program offers a comprehensive approach to professional 
development, blending hands-on experience, mentorship, skills development, networking opportunities, 
and the potential for future employment and business ventures.



FEATURE TEAM
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FEATURES
ADVANCED CULINARY APPRENTICESHIP PROGRAM

THE TEAM

Key Program Features:
Hands-On Experience: Participants will engage in practical, real-world culinary experiences, honing their skills in actual 
kitchen environments.

Mentorship: The experienced mentors will guide apprentices through the aspects of culinary management and leadership, 
providing invaluable insights and advice.

Skills Development: From culinary techniques to business acumen, participants will undergo rigorous training to enhance 
their proficiency in various facets of the culinary industry.
Networking Opportunities: The program facilitates connections with industry professionals, fostering relationships that can 
propel careers and business ventures forward.

Potential Future Employment: Through networking and skill development, participants will be positioned for potential 
employment opportunities within their esteemed culinary establishments.
Business Opportunities: For aspiring entrepreneurs, the program offers insights into launching and managing successful 
culinary ventures for their current employers.

Our program is nationally certified, ensuring the highest standards of quality and relevance. Participants will also have the 
opportunity to become ServSafe certified, further enhancing their credentials and industry expertise. Personalized coaching 
and earn as you learn approach.

Chef Matthew McLaughlin, BA
Executive Chef, Founder and Instructor

Four Corners Coalition 
Recruiting Partner



THANK YOU, AND WE LOOK FORWARD TO

WORKING WITH YOU.
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WE PROPOSE
We understand the importance of individualized support. That's why the program offers one-on-
one coaching to address specific needs and goals. Additionally, our "earn as you learn" model 
allows participants to gain valuable experience while simultaneously advancing their careers.

We believe that by investing in the development of culinary talent, we not only elevate the Cedar 
Valley's culinary landscape but also empower individuals to thrive in the dynamic world of food 
service management and entrepreneurship.

We look forward to collaborating with you to shape the future of the culinary industry in the 
Cedar Valley.

PROGRAM DURATION, COSTS & CONTACTS

Cost for each participant is $6000 per year there’s a 10% discount for the 1st 6 participants
The Program duration is 2 years

Chef Matt McLaughlin - allycatzgrub@hotmail.com

Norman Grant Four Corners Coalition - Norman@fccoalition.com  




