
5 Programs 

One Great 
School

JCOA Culinary Classes

#Project JCOA Backpack Food Drive

Sous Chef Certification Course

Weekly Cooking Classes For Children Ages 4-14 Yrs
Old. Our Unique Program began in 2014 as the 1st

School in the United States to Combine Both Cooking
& Education In One Classroom Setting! We Teach
Science, Math, English & History With Culinary
Exploration In EVERY Cooking Class (STEM)!

Professional Chefs & Tutors Host Are With Our Kids
Supporting & Encouraging Them Through Their

Culinary Journey! Classes Are Conveniently Held On
The Saturday Mornings From 9am-11am!

1 in 5 children are at risk of hunger each day
throughout the United States, according to

Feeding America. We will help solve this problem
by delivering meal backpacks & follow-up Buddie
Bags on Saturday Weekends with enough food
to feed one elementary school child four meals.

Are You Between The Ages of 14-18 Yrs. Old? Would You
Like To Become A Professional Chef? Are You Seeking A

Great Culinary Program To Prepare You For College? This is
a 6-Week Course Where Professional Chefs Take You On A

Hand-Held Path To Career Success! 
Graduation Mystery Box Challenge At End of Class!  

Meals-On-A-Dime Program

Take A Free Class To Learn How To Save Money On
Groceries & Preparing Meals At Minimum Cost. Professional

Chefs Will Show You How To Use Limited Ingredients To
Make Exciting, Healthy Meals For Your Family! Free Financial

Budgeting Worksheets Also Included! 

Adult Donor Cooking Classes
Help Support Our School By Taking An Adult Cooking Class.

Classes Are Taught By Professional Chefs Teaching You
How To Prepare 5-Star Meals At Home. Each Class Taken
Will Sponsor One(1) Junior Chef Student In A Cooking
Class & Feed One(1) Elementary Child 4 Meals For Our

#ProjectJCOA Backpack Food Drive Program.

Register For Any Of Our Programs At:
www.JuniorChefsOfAmerica.org




