
Recipe For Success

This 12-week program is designed to tackle the signifi cant workforce 
shortages in the local food service industry while supporting individuals 
interested in a culinary focused career change and those reentering the 
workforce after extended employment gaps. Participants will train under a 
professional chef and learn soft skills from area experts. Training includes:

• Food Service Training: Hands-on learning to meet industry standards.

• Leadership & Team Building: Preparing participants to work 
collaboratively.

• Soft Skills Development: Resume building, interview techniques, and 
more.

Dates: Mon-Thursdays-January 20 - April 16
(no class MLK Day, President’s Day, or Spring Break)

Location: ISU RFC B1-66 and Tech Cafe

Time: 9am-12pm

Fee: $1500     cetrain.isu.edu/culinaryskills

CONTINUING EDUCATION & WORKFORCE TRAINING
(208) 282-3372 |  cetrain@isu.edu 
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