at Smith Vocational and Agricultural High School

Northampton, MA
TRAINING REQUIREMENTS: TRAINING INCLUDES: lacses
« Unemployed/Underemployed Job Placement Assistance Tfta;t
. . . esday
e Committo attendlng all classes Career Readiness Workshops January
(Mondays -Thursdays 4pm-9pm 16th, 2024
for 12 weeks) ServSafe Certification Component
*  Beready to start employment Certificate of Completion
upon completion

For more information : :
contact: Successful completion of the course will

Adult Education Office: prepare you for an entry-level position
(413) 587-1414 ext. 3530

or to register:

B e |

as a line cook or prep cook.

GAIN SKILLS IN:

SOUPS, SAUCES AND STOCKS

CULINARY COOKING METHODOLOGY AND MATH
BASIC BAKING

KNIFE SKILLS

SAFE FOOD HANDLING

MEAT FABRICATION IN POULTRY AND FISH
BREAKFAST COOKERY

APPETIZERS AND HORS D'OELIVRE

oo "
'\ MASSHIRE

MASSHIRE FRANKLIN HAMPSHIRE

HOLYOKE CAREER CENTER CAREER CENTER

JOIN US FOR AN OPEN HOUSE:
THURSDAY JANUARY 4™, 2024
5:00PM-7:00PM

MassHire Franklin Hampshire Career Center and MassHire Holyoke Career Center Programs
& Services are funded in part by U.S. Department of Labor (U.S. DOL) Employment and
Training Administration (ETA) grants. Additional details available upon request. This training
is made possible through funding from Federal ARPA Funds, administered by the Commonwealth
Corporation on behalf of the Workforce Skills Cabinet and the Executive Office of Labor
and Workforce Development.




