
 

STUDENTS  LEARN  ABOUT  GLOBAL  CUIS INES ,  WHOLESOME  

INGREDIENTS ,  AND  COOKING  TECHNIQUES  WITH  THE  GOAL  OF    

BOOSTING  SELF -CONFIDENCE  IN  THE  KITCHEN ,  AND  ACQUIRE  AND  

IMPROVE  HEALTHIER  EATING  HABITS  WHILE  WORKING  IN  A  

COLLABORATIVE  ENVIRONMENT ,  

 

 

CULINARY ARTE

CLASSES ARE 2 1/2 HOURS 
CLASS IS DEMONSTRATION AND HANDS-ON
CHOOSE BETWEEN COOKING BASICS OR PASTRY/BAKING BASICS
EACH CLASS WILL BE TAUGHT BY A PROFESSIONAL CHEF AND CULINARY ASSISTANT
CULINARY ARTE WILL PROVIDE ALL INGREDIENT AND MATERIALS.
STUDENTS WILL WORK COLLABORATELY TO COMPLETE RECIPES FOR THE MENU 
SELECTED AND WILL CONCLUDE WITH A TASTING OF ITEMS PREPARED 
CLASSES ARE ALSO OFFERED IN 8 WEEK SERIES FOR FULL CULINARY CURRICULUM

ENRICHMENT PROGRAM

REGISTRATION/FEE 

www.culinaryarte.com 
(908) 620-0200 

124A Locust Street Roselle NJ 07203

Culinary Arts Program

CLASS DESCRIPTION

FEE PER STUDENT: $25 
SPECIAL RATES FOR NON-PROFIT ORGANIZATIONS 
MINIMUM GUARANTEE NUMBER OF STUDENTS 10
MAXIMUM OF STUDENTS 12** ADDITIONAL COST FOR ASSISTANT
CONTACT US FOR AVAILABILITY AND REGISTRATION


