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Step into the world of culinary arts with this hands-on
training course designed to build foundational skills for
entry-level food service careers. Learn the basics of
= " professional food preparation, presentation kitchen

WHAT YOU'LL LEARN

 Food Preparation

 Safety & sanitation

 Food inventory

« Commercial kitchen
operations

18 AUGUST 2026
Any questions? Tuesdays

 Call 559-686-0225 12:45 PM - 4:30 PM

K st. Campus, Room 395

REGISTRATION AVAILABLE

’ AFTER JULY 1, 2026 TAS.TIUHSD.ORG
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