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                        Online Workshops
                        
Convenient system of constant access to cooking online master classes and pastry online training and constant support of teachers
                                                Read more
                                            


                

            

        

                
            
                
                                        
                     
                    
                

                
                    
                        Online Team Building
                        
Culinary corporate and team building – it’s 4 hours of culinary drive in which all 100% participants will be entertained by the presenter, professional chefs will teach interesting tricks
                                                Read more
                                            


                

            

        

            



    
    
        
            Our courses

            Teaching people how to cook restaurant food properly and to do it well is our mission

        

        
                
            
                
                    
                        
                            
                        

                        
                            
                               
                                    Basic Cooking Course

                                    Do you want to delight your loved ones day after day with real culinary masterpieces or do you want to become an extra-class cook? Then a cooking course is just what you need.

                                
                                
                            

                        

                    
                

            
        

                
            
                
                    
                        
                            
                        

                        
                            
                               
                                    Italian Cooking Course

                                    Italian cuisine is popular all over the world, and restaurants that specialize in making pasta, pizza and other Italian appetizers are inundated with customers.

                                
                                
                            

                        

                    
                

            
        

                
            
                
                    
                        
                            
                        

                        
                            
                               
                                    Basic Pastry Course

                                    Desserts of all kinds are a childhood favorite. The French believe that a good pastry chef can make the world a better place. Cooking and inventing many sweets is the dream of many cooks, which can now become a reality with our school.

                                
                                
                            

                        

                    
                

            
        

            

    

    


    
        
            
                About

                Let's get to know each other

            

            
                
                                        
                     
                

                
                                        About Our School

                                                                                Cooking a lot and a long time, but it feels like the same thing?
Spend a lot of time in the kitchen, and the results aren’t worth your efforts at all?
You want everything in the kitchen to be quick and easy, but it doesn’t work that way.




Cooking deliciously is a skill, not a gift. Not everyone has been taught to cook since childhood and not everyone has cooked well at home. But you can figure it out once and for life. You have to understand the products, techniques, and techniques behind the recipes. You can cook tastier at home than in a restaurant. Without any extra effort or time.




Thanks to our school, just a few lessons, you can diversify their everyday life, learn to cook like a pro, prepared by you food will be like in a restaurant, which will certainly surprise your loved ones. After taking the course, your self-esteem and confidence in your abilities will soar as you will see your incredible, amazing results. Students looking at the prepared dish, at first, do not even believe that they are able to do so, so it is delicious and exquisite.




You’ll be able to diversify your usual dishes, unusual sauces, dressings, spices, which will give spiciness and a unique, unique taste.

                                    

            

        

    


    
    
        
            Why our school?

            

        

        
                
            
                
                                        
                     
                

                
                    
                        BEST PRACTISE

                        For training, we use our 10 years of experience, draw inspiration from foreign partners and chefs, follow food trends, peek at cool competitors, and put innovations from around the world into practice.

                                            

                

            

        

                
            
                
                                        
                     
                

                
                    
                        ACCESS

                        We allow you to get professional knowledge of world culinary schools at an optimal price-quality ratio.

                                            

                

            

        

                
            
                
                                        
                     
                

                
                    
                        DIGGING DEEPER

                        A dish is not a recipe. It's products, chemistry, and cooking technique. We break down the products into proteins, fats, and carbohydrates, and then explain in plain language why little things and knowledge of composition are important for the perfect taste of a dish.

                                            

                

            

        

            

    

    


    
    
        
            Our Team

            Pleased to introduce you to our team

        

        
                
            
                
                                        
                                    

                
                    
                       

                        
                            Judy Jeffreys

                            Founder of the school

                        
                        
                            
                                                        

                        

                        
                    

                

            

        

                
            
                
                                        
                                    

                
                    
                       

                        
                            Esteban Crum

                            School teacher

                        
                        
                            
                                                        

                        

                        
                    

                

            

        

                
            
                
                                        
                                    

                
                    
                       

                        
                            James Redden

                            School teacher

                        
                        
                            
                                                        

                        

                        
                    

                

            

        

                
            
                
                                        
                                    

                
                    
                       

                        
                            Cynthia Arnold

                            School teacher

                        
                        
                            
                                                        

                        

                        
                    

                

            

        

            

    

    


    
    
        
            Testimonials

            What our students say about us

        

        
                
            
                
                                        
                                    

                
                    
                        Shirley Swain

                        

                        Отличная школа, мне кажется она обязательна к посещению всем кто хочет научиться вкусно готовить да и просто вкусно покушать, так как мастер-классы идут сразу с дегустацией! Все очень круто!

                    

                

            

        

                
            
                
                                        
                                    

                
                    
                        Shannon Collins

                        

                        Having been trained at the school, I am 200% satisfied. For the work that they put into their students, they are humbled. Thank you for the knowledge, skilled team, a sea of emotions and fun time spent.

                    

                

            

        

                
            
                
                                        
                                    

                
                    
                        Kathleen Honea

                        

                        I graduated from the school of basic pastry course with a pastry chef. Emotions are only positive. All my expectations were absolutely justified. I got the maximum information that I wanted to get.

                    

                

            

        

                
            
                
                                        
                                    

                
                    
                        William Boyle

                        

                        I liked it very much. On the first day everyone was given books with recipes that we had to cook, but the teacher took into account all the wishes and we cooked a lot of other recipes besides those ones.

                    

                

            

        

            

    

    


    
    
        
            Culinary schools we are inspired by
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We partner with forward-thinking businesses

















Do you have a friend who loves to cook? If so, then you need to check out our latest post on gifts for her kitchen!














Website about fitness, nutrition and weight loss. Exercises and diets to stay in good shape. 














Flightradar24 is a valuable tool for anyone interested in aviation, providing a wealth of real-time flight data and insights.


















KitchenProfy.de is a German blog about kitchen that covers everything from cooking tips to recipes. They share their recipes, cooking tips, and product reviews with readers on KitchenProfy.de blog.














Good Window Works, a Boston-based family business, excels in repairing, restoring, and replacing a variety of windows and doors, including those made from wood, vinyl, and aluminum. Their service offerings also encompass insulation and weatherstripping, signifying their dedication to high-quality work, client satisfaction, and promoting energy efficiency within homes.














Coach hire Spain is a great way to see the country when you’re travelling in a group. It is convenient and comfortable for everyone involved. You can sit back and relax while BCS Travel takes care of everything.


















Radaris is a people finder & business records service. You can learn more information about restaurant & hospitality businesses and their business owners.














This website provides comprehensive reviews of schools and colleges across the country, helping students and parents make informed decisions about where to pursue their education.
We have reviews of the top culinary schools across the country and in Europe.

















		
 
	
		
			
				
					
Phone Number: 
303-722-0798
E-mail: 
[email protected]
Hours of operation:
10:00a.m.-04:00p.m.
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We want to make the whole process of cooking from purchasing to serving easy, simple, clear and inspiring. Our goal is to help you understand cooking so that cooking in the kitchen is fun.

				

			

			
								
					Copyright 2022				
				 
					
							

		

	




	
	
	
















