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Welcome to the Restaurant School at Walnut Hill College 
Centrally located in University City in Philadelphia, PA, the cultural center of a world-class city 

 

Our classes are specifically designed to introduce the amateur chef to the world of cooking, or to give the intermediate or 

advanced cooks a chance to learn something new. Whether you are a homemaker, busy professional or enjoy cooking as a 

hobby, we invite you to join us as we explore all facets of the industry. With assistance from professionally trained chef 

instructors, students prepare recipes in a hands-on environment in our kitchens at The Restaurant School at Walnut Hill 

College; Impress your friends with your knife skills and gourmet touches! The instructors are accomplished educators. They will 

inspire you with their creative skills and wealth of knowledge. All of the courses for our 2010 programs are designed to develop 

your skills to their fullest potential.   

 

The History of the College 

Established in 1974 as The Restaurant School, The Restaurant School at Walnut Hill College is an accredited independent, 

degree-granting institution dedicated to educating those who wish to pursue careers in the hospitality industry. Founded by a 

restaurateur, chef, maître d’, and an educational specialist, The Restaurant School at Walnut Hill College is Philadelphia’s first 

college focusing on hospitality education. Over a quarter century ago, our first graduating class of 12 students began the 

college’s long tradition of launching inspired restaurateurs. 

As The Restaurant School grew in size, scope, and reputation, the focal points of Culinary Arts, Pastry Arts, and Hotel 

Management programs were added to meet market demands. In time, the school earned national accreditation and approval 

to grant specialized associate and bachelor degrees. Today, The Restaurant School at Walnut Hill College educates 

approximately 600 students each year, meeting the needs of the growing restaurant and hospitality industries. 

Class Location 

Culinary Arts, Pastry Arts and Management classes are located in our Allison Mansion building on main campus at 4207 Walnut 

Street, Philadelphia PA, 19104.  Wine Academy classes are located at the Center for Hospitality, at 41
st

 and Walnut Street, 

Philadelphia PA 19104, 215-222-4200. Wine Dinner and some classes are located in the Great Chef’s Restaurant in the Alison 

Mansion building on main campus.  

Refund Policy 

A $10 processing fee will be applied to all refund requests.  A refund will be issued for a class up to one (1) week prior to 

class with an original receipt.  If class has begun and you wish to cancel your registration on the first night only, a 50% fee 

will be assessed. No refunds will be given after the first night. We do not give refunds or transfers to “no-shows” or missed 

classes. Transfers and credits will be permitted with no processing fee.  A $30 fee will be charged for all returned checks. 

Information on all Classes 

Should The Restaurant School cancel a class, you will receive a full refund. Gift Certificates are non-refundable. The 

Restaurant School at Walnut Hill College reserves the right to cancel or limit the size of any class and to alter its chef 

instructor, curriculum, ingredients, recipes, tuition, fees and policies as deemed necessary. Missed classes cannot be made 

up or refunded and classes are non-transferable. You are required to bring your own cooking utensils to all hands on cooking 

class for Pastry and Culinary Arts classes.  All of the Community Education courses, with the exception of programs such as 

the Youth Summer Cooking Camp or Junior Chef Classes, are for individuals eighteen years of age or older. You are advised 

for safety reasons to wear closed toe and rubber sole shoes to all classes. Please check out our hotline 267-295-2399, for 

weather updates or contact the office at 267-295-2367. 

4207 Walnut Street, Philadelphia PA, 19104   215-222-4200  
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Introduction to Culinary Arts  

This course is designed to teach basics culinary techniques for the home cook in six weeks. 
Learn Knife skills, the fundamentals of sauce, basic vegetable cookery, and dry  moist 
cooking techniques for proteins. Upon completion, participants will have developed a solid 
culinary foundation and will have more confidence in the kitchen.  

Curriculum:   

Week 1: Knife Skills and Safety 

Week 2: Classic & Contemporary Sauces  

Week 3: Grains, Potatoes and Vegetables 

Week 4:            Homemade Pastas and Sauces 

Week 5: Dry Methods of Cooking  

Week 6: Moist Methods of Cooking 

Some of the recipes include: Braised Chicken Legs with Tart Green Apples, Mussels Steamed in Beer, Zucchini Bread, Chicken Cordon 

Bleu, Pan-fried Eggplant with Tomato Concasse, Pesto Sauce, Fresh Egg Pasta, Cheese Filled Peppers with Pesto Sauce, and Wild Rice Pilaf 

Dates:        Fall Session 1: Tuesdays: September 14, 21, 28, October 5, 12 19, 2010 

                  Fall Session 2: Tuesdays: October 26, November 2, 9, 16, 30, December 7, 2010  

                                no class 11-23 

                     Winter Session 1: Tuesdays: January 4, 11, 18, 25, February 1, 8, 2011 

                     Winter Session 2: February 22, March 1, 8, 15, 22, 29, 2011 

Time:          7:00 pm-9:30pm 

Tuition:     $345.00 

Introduction to  Culinary Arts One Day Workshop  - Hands On 
Join us for a one day Introduction to Culinary Arts for the beginner cook. You will learn 

knife skills, stocks, soups and sauces.   

Dates:          Sunday, September 19, 2010 
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                       Sunday, October 24, 2010 

                       Sunday, January 23, 2011 

                       Sunday, March 20, 2011 

Time:            11:00am - 4:00pm 

Tuition:        $135.00 

 

Italian Regional Northern Cooking  - Hands On 
)ÔÁÌÉÁÎ ÃÕÉÓÉÎÅ ÉÓ ÔÈÅ ×ÏÒÌÄȭÓ ÍÏÓÔ ÐÏÐÕÌÁÒ ÃÕÉÓÉÎe, and not just Chicken Parmigiana or 

Spaghetti and Meatballs. Explore the different regions and depth of Italian cuisine. Find out 

what Osso Buco, Bacala, and Saltimbocca are composed of and the regions they come from. 

A host of wonderful flavors await you in this four week hands on cooking class.  

Curriculum  

Week 1: Emilia-Romagna Region 

Week 2: Veneto Region 

Week 3:  Liguria Region 

Week 4: Tuscany Region 

Dates:          Thursdays, October 7, 14, 21, 28, 2010 

Time:            7:00pm - 9:30pm 

Tuition:       $275.00 

Italian Regional Southern Cooking  - Hands On 

Join and ÔÒÁÖÅÌ ÔÈÒÏÕÇÈ )ÔÁÌÙȭÓ 3ÏÕÔÈÅÒÎ 2ÅÇÉÏÎÓȢ ,ÅÁÒÎ ÈÏ× ÔÏ ÃÏÏË ÇÒÅÁÔ ÄÉÓÈÅÓ ÆÒÏÍ ÅÁÃÈ 
of these regions and learn what flavors they are composed of, from Apulia to Sicily.  
Curriculum  

Week 1: Apulia Region 

Week 2: Sardinia Region 

Week 3:  Sicily Region 

Week 4: Calabria Region 
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Dates:       Thursdays, January 13, 20, 27, February 3, 2011 

Time:         7:00 pm - 9:30 pm 

Tuition:      $275.00 

One Day Italian Cooking Workshop and Wine Tasting  - Hands On 

Join ÕÓ ÆÏÒ ÔÈÅ Ȱ"ÅÓÔ ÏÆȱ .ÏÒÔÈÅÒÎ ÁÎÄ 3ÏÕÔÈÅÒÎ )ÔÁÌÉÁÎ ÃÌÁÓÓÅÓ ÉÎ Á ÏÎÅ ÄÁÙ ×ÏÒËÓÈÏÐȢ ! 

multitude  of magnificent flavors await you in this workshop. You will also enjoy an Italian 

Wine tasting.  

Dates:          Sunday, September 12, 2010 

                       Sunday, November 7, 2010 

                       Sunday, January 9, 2011 

                       Sunday, March 13, 2011 

Time:           11:00am - 4:00pm 

Tuition:       $165.00 

 

One Day French Cooking Workshop  and Wine Tasting  - Hands On 

This class will take you on a culinary ride of classic French cooking all in a one day 

workshop. You can anticipate a host of classic flavors while you learn the art of French 

Cooking along with tasting some French Wines. 

Dates:           Sunday, September 26, 2010 

                        Sunday, January 16, 2011 

Time:            11:00am - 4:00pm 

Tuition:        $135.00 

Intermediate Culinary Arts: Hands -on Workshop  
This sequential course is for those who have completed The Introduction or who already 

know how to cook, but want to enhance their culinary skills and improve their techniques.  

Curriculum:   

Week 1:            Poultry and Game Meats  
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Week 2: Meat- Beef and Veal 

Week 3: Meat ɀ Pork and Lamb 

Week 4: Fish ɀ Flat and Round 

Week 5: Crustaceans 

Week 6: Soufflés  

Some of the recipes include; Shrimp Oregano, Roast Cornish Game Hen with American Bread Stuffing, Salmis of Mallard Duck, Beef 

Bourguignon, Thai-style Barbecued Spare Ribs, Prawn Pilaf, Calamari Con Patate, Clams Casino, and Grilled Bluefish Summer Style 

Dates:           Wednesdays, October 20, 27, November 3, 10, 17, and December 1, 2010 

                        no class 11-24 

Time:              7:00pm - 9:30pm 

Tuition:         $375.00 

Fish Tales:  Hands-On Class 

Let us take you on a sea voyage to discover fish cookery. Learn how to apply appropriate 
cooking methods and seasoning to Shellfish and Fish. You will work with Shellfish, flat and 
round fish.  
 
Dates:          Thursday, September 23 & 30, 2010 

Time:            7:00pm - 9:30pm 

Tuition:        $125.00 

Preserving  The Great Harvest  - Hands On 

Join Chef Richard Pepino to discover how to preserve food from your summer harvest. Gain 

knowledge of maintaining maximum color, flavor and nutrients for the long winter ahead. 

Chef Pepino will show you how to make great gifts and get your harvest ideas ready for the 

spring.  

Curriculum  

Week 1: Canning 

Week 2:  Jams and Jellies 

Week 3: Pickles, relishes and chutneys  
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Dates:               Mondays: September 15, 22, 29, 2010    

Time:                 7:00pm - 9:30pm 

Tuition:             $205.00 

Vegetarian Cuisine  - Hands On 

Whether you are a longtime vegetarian, just started to change your eating habits or have a 

family member who you have to cook for, This class will introduce you to great tasting 

recipes for those who are seeking a healthier alternative to the consumption of meat as a 

form of protein.  

Curriculum:  
Week 1:  Vegetarian 1 

Week 2:  Vegetarian 2 

Dates:               Monday, November 8 & 15, 2010 

                            Monday, January 19 & 26, 2011  

Time:                 7:00pm - 9:30pm 

Tuition:             $125.00 

 

Seven Fishes - A Sicilian Feast for the Holidays - Hands On 

Join Chef Richard Pepino and his mom for this wonderful evening to learn how to make this 

great Italian tradition. You will you lÅÁÒÎ ÔÈÅ 0ÅÐÉÎÏȭÓ Æamily secrets on how they create, 

cook and serve the meal of the seven fishes. You will also have a small wine tasting to 

enlighten you of some great Italian wines for the holiday season. 

Date:                Saturday, December 4, 2010 

Time:               2:00pm - 6:00pm 

Tuition :           $155.00 

 

 Philly Tailgating  - Hands On 
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Join Chef Richard Pepino and make your next tailgating party a success. Whether at home 

or in the parking lot, great food is a must. Get some new ideas, hints and dishes from this 

class. Bartender Toni Jo Morelli will show you that you can drink other beverages beside 

beer when you tailgate.  

Date:           Saturday, October 9, 2010 

Time:          4:00pm - 6:30pm 

Tuition :      $85.00 

One Day Best of Spain Cooking Workshop and Wine Tasting - Hands On 

Endless cultures, as they passed through or settled in Spain have influenced the history of 

Spanish food. Take a culinary expedition into many different regions of Spain to learn how 

to cook and appreciate Spanish food in his one day workshop.  

Dates:         Sunday, October 10, 2010 

                      Sunday, January 30, 2011 

                      Sunday, February 27, 2011 

Time:          11:00am - 4:00pm 

Tuition:      $145.00 

 
 Fun with Sushi and Saki  - Hands On 
Sushi is a Japanese specialty designed to be a finger food for appetizers, snacks or a full 
meal. In this class you will learn how to make sushi, roll it, and create an accompanying 
sauce. You will also learn how to combine different types of sushi and what foods go best 
with th eir unique flavors. A sushi matt is included with the class for you to take home and 
practice. Toni Jo Morelli will show you how to make exciting cocktails with saki to pair with 
your sushi.  
 

Dates:            Monday, September 20, 2010 

                         Monday, January 10, 2011 

                         Monday, March 7, 2011 

Time:              7:00pm ɀ 9:30pm 

Tuition  :        $75.00 
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Cooking With Beer - Hands On 

When cooking with beer, the barley, malt and hops enhances flavors. Spend a night learning 

how to prepare great food with one of the words most popular beverages. We will show 

you how to choose the right beer for your dish. With this class you can cook with your beer 

and drink it too! 

Dates:             Monday, September 27, 2010 

                          Monday, January 24, 2011 

                          Monday, March 14, 2011 

Time:                7:00pm ɀ 9:30pm 

Tuition:           $65.00 

 

Spanish Tapas and Wine Tasting - Hands On 

Spanish Tapas can vary from simple to complex and include many different flavors. They 

can form an entire meal or simple items to snack on. Let our chefs take you through the 

complex flavors to help you make great tasting tapas at home to enjoy over your wine glass.  

Date:                Wednesday, January 23, 2011 

Time:               7:00pm - 9:30pm 

Tuition:           $68.00 

Turkey Talk - Hands On Workshop  
An ultimate Holiday feast, this workshop will teach you the basics to get the traditional 
meal on your table. Be taught how to buy, prep, cook and serve your turkey for this holiday 
season along with some great side dishes and vegetables.  
 
Date:              Sunday, November 14, 2010 
 
Time:               11:00am - 4:00pm 
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Tuition:           $135.00 
 
Southern Cooking - Hands On  

Join us while we teach you how to how to make southern favorites, fried chicken and 

catfish, as well as great southern down home side dishes. This class will help cure your 

cravings for Southern fried Chicken done right.  

Date:            Wednesday, January 5, 2011 

Time:              7:00pm - 9:30pm 

Tuition:          $65.00   

 

Cocoa Culinary  and Cocktails - Hands On 

Unite with the Chef to show you how to add Chocolate and Cocoa to your  ingredient list 

when cooking  savory dishes. Explore the world of chocolate in a culinary kitchen. We will 

cook different courses with a main ingredient of cocoa or chocolate. Toni Jo Morelli will 

also show you how to make marvelous Chocolate Cocktails for your next party.  

Date:            Wednesday, January 12, 2011 

Time:              7:00pm - 9:30pm 

Tuition:         $65.00   

 

Soufflé Workshop ɀ Hands On 

-ÁÓÔÅÒ ÔÈÉÓ ÌÉÇÈÔ ÁÉÒÙ ÍÉØÔÕÒÅ ÁÎÄ ÔÈÅ ÔÅÃÈÎÉÑÕÅÓ ÔÏ ÍÁËÅ ÔÈÅ ÓÏÕÆÆÌï ȰÒÉÓÅȱȢ 7Å ×ÉÌÌ ×ÏÒË 

on a few different types of savory soufflés and wonderful sauces that complement the dish.  

Dates:             Sunday, October 3, 2010 

                          Sunday, March 6, 2011 

Time:              11:00am - 4:00pm 

Tuition:          $130.00   
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Thai Cooking  

Thai Food is internationally famous for its distinct flavors. Joins us for a one night cooking 

class and learn how to create these dishes at home. Harmony is the guiding principle for all 

Thai dishes, a marriage of eastern and western influences for a unique combination.  

Date:                 Monday, December 6, 2010 

Time:                  7:00pm - 9:30pm 

Tuition:             $65.00 

Great Steakhouse Cooking at Home:  Hands-On Workshop  
Take the guess work out of the all American steak dinner. Learn how to cook great cuts of 
beef with the right sauce and get ready for the grill. 
 
Date:                 Wednesday, October 6, 2010           
 
Time:                 7:00pm ɀ 9:30pm 
 
Tuition:             $65.00 
 
Brunch Favorites: Hands -On Class 
Having overnight guest this holiday season? Join us for a brunch workshop and discover 
how to make a fantastic brunch that will  impress your guests. We will touch on many 
different bunch recipes. 
 
Dates :              Sunday, December 12, 2010 
 
                            Sunday, April 3, 2011 
 
Time:                 11:00am - 4:00pm 
 
Tuition:             $135.00 
 
 
Crab and Lobster:  Hands-On 
It is all about crab and lobsters in this class.  Learn how to steam them, sauté them, grill 
them and use them in a variety of dishes.  
 
Dates:                Thursday, September 9, 2010 
 
                             Monday, March 21, 2011 
 
Times:    7:00pm - 9:30pm 
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Tuit ion:    $75.00 
 
 
One Pot Meals and Soups On:  Hand-On Workshop  
Come in from the cold weather to an aromatic homemade cup of soup. We will teach you 
how to cook and create great tasting soups, along with satisfying one-pot meals to warm 
your winter.  
 
Dates:             Thursday, November 11, 2010 
 
                          Monday, January 17, 2011 
 
                          Wednesday, February 23, 2011 
 
Time:               7:00pm ɀ 9:30pm 
 
Tuition:           $60.00 
 
 
Knife Skills:  Hands -On Workshop  
Join us for a one-night cooking class to learn and gain confidence when using your knives. 
Master the proper chef techniques for julienning, chopping, slicing, dicing, and mincing 
along with many other skills.  
 
Dates:             Wednesday, November 3, 2010 
 
                          Wednesday, February 2, 2011 
 
Time:              7:00pm ɀ 9:30pm 
 
Tuition:          $65.00 
 
A Chocolate Valentines Day Dinner and Dessert:  Hands -On Class 
Join Chef Marie Stecher and Chef Pepino for a one day Valentines Chocolate class.  Learn 
sinful chocolate entrées and desserts to enjoy on Valentines Day or for any romantic night 
of the year. 
 
Date:                Sunday, February 13, 2011 
 
Time:                 11:00am - 4:00pm 
 
Tuition:    $135.00 or 2 for $200.00 
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Sips and Nibbles 
Hands-On Cooking Classes with Cocktails 

Join us in these exciting classes and learn how to make astonishing dishes as well as  
Grand cocktails, & have a tasting to see how to marry great flavors.  

With Bartender Toni Jo Morelli  
Tuition for Classes:  Series of 3 is $205.00 or $65.00 per class. 

 
Margaritas and Mexican Fare: Hands -on Class and Tasting 

Date:                Monday, October 4, 2010 
                           Monday February 7, 2011 
Time:  7:00 pm-9:30 pm 
Tuition:  $65 or the Series of 3 for $205.00 
Ital ÉÁÎ !ÐÐÅÔÉÚÅÒÓ ÁÎÄ "ÅÌÌÉÎÉȭÓ ɀ Hands-on Class and Tasting 

Date:                Monday, October 11, 2010 
                           Monday, February 21, 2010 
Time:  7:00 pm-9:30 pm 
Tuition:  $65 or the series of 3 for $205.00 
-ÁÒÔÉÎÉȭÓ ÁÎÄ 3ÍÁÌÌ 0ÌÁÔÅÓ  

Date:                Monday, October 18, 2010 
                           Monday, February 28, 2011 
Time:  7:00 pm-9:30 pm 
Tuition:  $65 or the series of 3 for $205.00 
 

 
 
#ÏÃËÔÁÉÌÓ Ǫ(ÏÒÓ ÄȭÏÅÕÖÒÅÓȡ  (ÁÎÄÓ-On Class and Tasting 
Join us for a fun night of mixing cockÔÁÉÌÓ ÁÎÄ ÍÁËÉÎÇ ÈÏÒÓ Äȭ ÏÅÕÖÒÅÓ ÆÏÒ ÙÏÕÒ ÎÅxt party or 
casual get-together. We will teach you helpful bar hints, great new drink ideas, as well as 
crowd pleasing foods. Toni Jo Morelli will show you how to create remarkable cocktails, 
great idea for a date night or a Girls night out.  
 
Dates:             Monday, Monday, October 25, 2010 
 
                          Monday, November 29, 2010 
 
                          Monday, January 31, 2011 
 
Time:               7:00pm - 9:30pm 
 
Tuition:           $75.00 
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Champagne Cocktails &New YearȭÓ %ÖÅ (ÏÒÓ ÄȭÏÅÕÖÒÅÓȡ  (ÁÎÄÓ-On Class and Tasting 
*ÏÉÎ ÕÓ ÆÏÒ Á ÆÕÎ ÎÉÇÈÔ ÏÆ ÍÉØÉÎÇ ÃÏÃËÔÁÉÌÓ ÁÎÄ ÍÁËÉÎÇ ÈÏÒÓ Äȭ ÏÅÕÖÒÅÓ ÆÏÒ a wonderful New 
Yearȭs Eve bash.  It will be a casual get-together where we will teach you helpful bar hints, 
great new drink ideas, as well as crowd pleasing foods.  Toni Jo Morelli will show you how 
to create remarkable cocktails, so grab your date or your girlfriends and get ready for the 
holiday season.   
 
Date:                 Monday, December 13, 2010 
 
Time:                7:00pm - 9:30pm 
 
Tuition:   $85.00 
 
 

Experience a Taste of Ghana 

Experience a taste of Ghana with cook and author, Sandra Amoako .  In this class you will 

learn how to create modern and traditional dishes from Ghana.   Be a part of learning how 

ÔÏ ÐÒÅÐÁÒÅ ρς ÏÆ ÔÈÅ ÍÁÎÙ ÒÅÃÉÐÅÓ ÆÒÏÍ 3ÁÎÄÒÁȭÓ ÃÏÏËÂÏÏË Ȱ!Ë×ÁÁÂÁȡ ! 4ÁÓÔÅ ÏÆ 'ÈÁÎÁȱȢ  )Æ 

you love trying something new or something forgotten, then this is the class for you.   

Date:              Friday, September 24, 2010 

Time:              7:00pm - 9:30pm 

Date:              Sunday, September 26, 2010 

Time:              11:00am ɀ 4:00pm 

Tuition:          ΑψρȢωφ ɕ ɉ×ÉÔÈ ÃÏÐÙ ÏÆ ÃÏÏËÂÏÏË Ȱ!Ë×ÁÁÂÁȡ  ! 4ÁÓÔÅ ÏÆ 'ÈÁÎÁȱɊ  

* Please notify us when registering if you would like to order extra copies of the book at the discounted price of $16.96 (incl. PA sales tax)  

{ŀƴŘǊŀ !Ƴƻŀƪƻ ƛǎ ǘƘŜ ŀǳǘƘƻǊ ƻŦ ǘƘŜ ƴŜǿ DƘŀƴŀƛŀƴ Ŏƻƻƪōƻƻƪ ά!ƪǿŀŀōŀΥ ! ¢ŀǎǘŜ ƻŦ DƘŀƴŀέΦ  {ƘŜ Ƙŀǎ ŀ .ŀŎƘŜƭƻǊ ƻŦ {ŎƛŜƴŎŜ ƛƴ 

Business Administration and minors in Economics and French from Bucknell University.  Sandra has always loved to cook and 

write and loves cooking for friends and family.  Three years ago, she combined her passion for food and writing and started the 

ƧƻǳǊƴŜȅ ƻŦ ǿǊƛǘƛƴƎ ƘŜǊ ŦƛǊǎǘ DƘŀƴŀƛŀƴ ŎƻƻƪōƻƻƪΦ  Lƴ ά!ƪǿŀŀōŀΥ ! ¢ŀǎǘŜ ƻŦ DƘŀƴŀέΣ {ŀƴdra shares many Ghanaian recipes and 

hopes it will be a gateway for food lovers worldwide to make and enjoy Ghanaian cuisine.   

 

Our Hands-on Culinary Arts classes require you to bring:  

V Knives: French or chef,  paring and serrated 
V Spoons: slotted and or wooden  
V Measuring cups and spoons  
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V Spatula and Tongs 
V Apron and two dishcloths 

All Items and much more can be purchased at our College Store on 41st Street, 267-295-2339 

 
 
 

Pastry Arts  
 

Introduction to Pastry Arts  - Hands On 
This 6 week course is designed for those who both love to bake and want to expand their 
talents, or for those who would love to learn to bake. After completing this course, you will 
be able to incorporate basic scientific techniques into the art of baking. 
Curriculum:  

Week 1: French bread 

Week 2: Fruit Tarts  

Week 3: Muffins and Quick breads 

Week 4: Cake baking and Icing 

Week 5: Mousses 

Week 6: Cookies 

Some of the recipes include; Classic French Bread, Whole Wheat Bread, Rugeloch, Apple Cinnamon Cake, Genoise, Gingerbread, French 

Butter Cream, Pastry Cream, Almond Macaroons, and Italian Meringue 

Dates:              Thursdays, September 16, 23, 30, October 7, 14, 21, 2010 

                           Thursdays, January 6, 13, 20, 27, February 3, 6, 2011 

Time:                7:00pm - 9:30pm 

Tuiti on:           $335.00 

The Bakery Basics - Hands On 

This one day workshop will cover all of the bakery shop basics, pastry dough, pastry 

crèmes, pies and tarts. 

 Dates:             Sunday, September 19, 2010 

                           Sunday, February 20, 2011 
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Time:                11:00am - 4:00pm 

Tuition:            $125.00 

 

 

 

Mini Desserts  Workshop -Hands On 

Learn how to prepare some of your favorite desserts in bite size portions. Great for gifts, 

parties or fun nights at home when you need a little taste of something sweet.  

Date:                Sunday, October 3, 2010 

Time:                11:00am - 4:00pm 

Tuition:            $125.00 

 

Bread and Pizza Workshop - Hands On 

Bread has been a staple since prehistoric times. Join us for a workshop to learn how to 

make classic breads as well as European and American artisan breads. Also learn how to 

make everyone favorite Friday night dinner, Pizza dough. 

Dates:              Sunday, September 26, 2010 

                           Sunday, January 30, 2011 

                           Sunday, March 27, 2011 

Time:                11:00am - 4:00pm 

Tuition:            $125.00 

Intermediate Pastry Arts -Hands On 
This sequential 6 week course builds on the techniques taught in the Introduction to the 

Pastry Arts class and is open to those comfortable with their baking skills but who want to 

enhance their repertoire. 

         Curriculum:  

            Week 1: Enriched Breads  
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            Week 2: Breakfast Pastry- Biscuits, Scones and Cinnamon Buns 

            Week 3: Plated Desserts ɀCrepes and Dessert Sauces 

            Week 4: Decorating Cakes 

            Week 5: French Desserts- Soufflés and Crème Brulee 

            Week 6: Chocolate- Ganache & Chocolate Tarts  

Some of the recipes include; Chocolate Short Dough, Fruit Soufflé, Crème Brulee, , Lemon Blueberry Scones, Crepes, Chocolate Mousse, 

Cinnamon Buns, Vanilla Sponge Cake, and Ganache 

             Dates:               Thursday, October 28, November 4, 11, 18, December 2, 9, 2010 

  Time:       7:00pm - 9:30pm   

  Tuition:              $325.00 

 

Apples & Pumpkins - Hands On 

Apples have been cultivated for at least 3,000 years and apple varieties now number in the 

thousands. With all the many different colors, textures and tastes, you will learn different 

recipes work with this astonishing fall fruit.  Pumpkins another fall favorite, can bring a 

smile to ÁÎÙÏÎÅȭÓ face. We will explore putting pumpkin into some classic desserts.  

  Date:                Wednesday, October 20, 2010 

  Time:                7:00pm ɀ 9:30pm 

  Tuition:            $60.00 

French Macaroons - Hands On 
French Macaroons are a small cookie that can be chewy, crunchy or a combined texture 
with the outside crisp and the inside chewy. Chef Stecher will introduce you into the world  
of macaroons.  
 
Dates: Monday, November 1, 2010 
 
                             Wednesday, February 9, 2011 
 
Time:         7:00pm - 9:30pm 
 
Tuition:   $65.00 
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Fall Desserts I - Hands On 
In this pastry class, Chef Stecher will  help you gain the knowledge of how to utilize what is 
in season this fall. Figs, Concord Grapes, Corn and Apples will be showcased in this class.  
 
Date:                Wednesday, October 13, 2010 

Time:                7:00pm ɀ 9:30pm 

Tuition:            $65.00 

Fall Desserts II  - Hands On 
Join us for Fall desserts session II  with Chef Stecher. She will show you how to bring  
pumpkin, cranberries, pears, butternut squash and many more ingredients alive in your fall 
desserts. 
 
Date:                Wednesday, October 27, 2010 

Time:                7:00pm ɀ 9:30pm 

Tuition:            $65.00 

Gluten Free Baking - Hands On 
A great class to introduce you to the world of Gluten Free Baking by Chef Stecher, This class 
will show you some tasty basics and innovative twists for Gluten Free baking.  
 
Dates:               Wednesday, September 15, 2010 

                            Wednesday, January 12, 2011 

Time:                7:00pm ɀ 9:30pm 

Tuition:            $65.00 

 
Cheese Cakes & Tarts  Workshop -Hands On 
Learn how to make perfect cheese cake, tarts and great toppings. This one day workshop 
will help you perfect the best cheese cake. Please bring your own spring form pan.  
 
Dates:               Sunday, October 17, 2010 
 
                            Sunday, March 6, 2011 
 
Time:                11:00am - 4:00pm 
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Tuition:   $125.00 
 
Coffee Flavored Dessert Workshop -Hands On 
You can brew a perfect cup of coffee and now discover how to turn your favorite coffee 
drink in to a tasty dessert.   
 
Dates:               Sunday, September 19, 2010 
 
                            Sunday, February 20, 2011 
 
Time:                11:00am - 4:00pm 
 
Tuition:   $125.00 
 
Italian Inspired Desserts  - Hands On 
Come into our kitchens to explore Italian baking. Become skilled at traditional desserts and 
learn some new twists on the old world favorites.  
 
Dates:               Sunday, October 10, 2010 
 
                            Sunday, January 9, 2011 
 
Times:               11:00am - 4:00pm 
 
Tuition:   $135.00 
 
American Retro Desserts Workshop  - Hands On 
Bring back to life your favorite American Childhood Classic Desserts, Smores, Banana 
Cream pie and many others. This one day workshop with Chef Marie Stecher will have you 
walking down memory lane.  
 
Date:                Sunday, January 23, 2011 
 
Time:                 11:00am- 4:00pm 
 
Tuition:    $125.00 
 
French Pastry Workshop  - Hands On  
Learn the art of French pastry for your home. Join us in this one day workshop to learn the 
best of French Desserts for after dinner and breakfast. 
 
Date:               Sunday, September 12, 2010 
 
Time:                11:00am- 4:00pm 
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Tuition:   $125.00 
 
 
 
Introduction  to Wedding Cake Decorating  - Hands On 
This 2 week workshop with Chef Meg Christensen covers what you need to know to create 
spectacular cake decoration; must already know how to bake cakes or have completed 
Introduction to Pastry Arts.  
 
Dates:               Fall Classes:   Sunday, October 10 &17, 2010 
                              

Winter Classes:   Sunday, January 9 & 16, 2011  
 
Time:                 11:00am - 4:00pm 
 
Tuition:             $300.00 
 
Introduction to Gum Paste Decorating  - Hands On 
 Gum paste is versatile and pliable, is easy to shape like modeling clay, can be tinted, 

painted on and dries with the texture. This 2 week workshop with Chef Meg Christensen 

covers what you need to know about and how to create wonderful flowers and other 

shapes; must have completed the Wedding cake workshop or class. 

Dates:              Fall Class: Sunday, November 7 &14, 2010 

                           Winter Class: Sunday, February 20 & 27, 2011           

Time:                11:00am - 4:00pm 

Tuition:            $300.00 

 
Introduction to Holiday Desserts  Workshop  - Hands On 

Love making holiday desserts, but tired of the same old cookies and cakes? This workshop 
will  show you how to make desserts that are fun and different for the holiday season and 
that your family and friends will adore! 
 
Date:               Sunday, November 7, 2010 
 
Time:               11:00am ɀ 4:00pm 
 
Tuition:           $135.00 
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Advanced Pastry Arts Workshop:  Hands -On Class 
Join Chef Derek Andress in this workshop to help sharpen your skills in the world of 
advanced Pastry Arts. You must have completed Introduction to Pastry Arts and 
Intermediate Pastry Arts class with Chef Andress.  
 
Date:               Sunday, March 6 & 13, 2011 
 
Time:                11:00am ɀ 4:00pm 
 
Tuition:            $245.00 
 

Petit  Fours Workshop:  Hands -On Class 
Learn how to bake various bite sized, iced and decorated cakes for your next party or buffet 
table. This class will show you traditional and contemporary styles.  
 
Date:               Sunday, October 24, 2010  
 
Time:     11:00am ɀ 4:00pm 
 
Tuition:   $110.00 
 

Fun Holiday Cookies Made Easy- Hands On 

Want to learn how to make fantastic holiday cookies? This class will show you traditional 
and contemporary cookies for the holidays. A cookie exchange will take place afterwards, 
so you can take home and enjoy many different holiday cookies. 
 
Date:                Thursday, December 14, 2010 
 
Time:                7:00pm ɀ 9:30pm 

Tuition:            $65.00 

 

Parent Child Holiday Cookies Workshop - Hands On 

Learn how to make all the fantastic holiday cookies for all of your upcoming parties. You 

will learn traditional and contemporary cookies and have a cookie exchange at the end of 

class.  

Date:               Sunday, December 12, 2010 

Time:               11:00am - 4:00pm 
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Tuition:            $95.00 

 
Cupcake Decorating - Hands On 
Join Chef Marie Stecher and learn some new techniques on decorating your cupcakes. We 
will provide the cupcakes and you can decorate them.  
 
Dates:              Wednesday, September 29, 2010 
 
                           Wednesday, November 17, 2010 
 
                           Wednesday, January 19, 2011 
 
                           Wednesday, March 2, 2011 
 
Time:                7:00pm - 9:30pm 
 
Tuition:            $60.00 
 
 
Croissants and Brioche - Hands On 
Explore the wonderful word of croissants, breakfast pastry and brioche in this workshop. 
Learn the classic and traditional, as well as flavored croissants and brioche. What a great 
treat to wake up to during this holiday season or to impress your overnight guest.  
 
Dates:              Sunday, November 14, 2010 
 
                           Sunday, March 13, 2011 
 
Time:               11:00am - 4:00pm 
 
Tuition:  $135.00 
 
 
A Chocolate Valentines Day - Hands On 
Join Chef Marie Stecher for a Valentines Chocolate class. She will teach you how to prepare 
sinful chocolate desserts to enjoy on Valentines Day or any romantic night of the year. 
 
Date:               Wednesday, February 7, 2011 
 
Time:                7:00pm - 9:30pm 
 
Tuition:  $65.00 
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Vegan Baking Class - Hands On 
Many are turning to vegan desserts to satisfy their sweet tooth. Come celebrate by learning 
the fundamentals of vegan baking.  All of the deserts are healthy, while providing a rich 
flavor and keeping with the vegan diet.   
 
Dates:             Wednesday, October 6, 2010 
 
                          Wednesday, February 16, 2011 
 
Time:               7:00pm - 9:30pm 
 
Tuition:           $60.00 
 

 

All of our hands on Pastry Arts classes require you to bring:  

V Pastry brush and Wooden spoon 
V Serrated knife and paring knife 
V Rubber spatula, Whisk and Metal bench scraper 
V Measuring cups and spoons, Apron and two dish towels 
V Four tips of standard shapes and sizes and two pastry bags for cake classes only 
V Small and large icing spatulas for cake classes only 

 

All of the items and much more can be purchased at our College Store on 41st Street or call 
267-295-2339   
 

 
 

Our Culinary and Pastry Arts Instructors  

 

Derek Andress ɀ Pastry Instructor  
Chef Derek Andress has over 20 years of experience as a food service professional, 
including institutional, hotels, catering and fine dining restaurants. He has a Bachelor of 
Science in Culinary Arts with a minor in Business Management from Drexel University.  He 
also has an Associate of Science degree in Hotel and Restaurant Management from 
Delaware County College. Chef Andress has attended the Notter School for Pastry Arts in 
Gaithersburg, MD and Orlando, FL. 
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In addition, Chef Andress has worked with Master Pastry Chef Jacques Torres at Le Cirque 
in New York City. Most recently, he worked as the Executive Pastry Chef at Savona in Gulph 
Mills, PA. While he was there, the restaurant received awards from the James Beard 
Foundation, won Best Dinner in 2000 and 2003 from the Chaine des Rotisseurs, and was 
awarded 5 diamonds from AAA in 2003. 

 
 
 

Mark Bellini -Senior Culinary Instructor  

Chef Mark Bellini is a graduate of the Culinary Institute of America and also holds a 

Bachelor of Arts degree in Communications from Temple University. He has served as 

Executive chef at the Collegeville Inn and Marketplace in Collegeville, PA, and Queen of 

Hearts Catering in Paoli, PA. In addition, Chef Bellini has held Sous Chef positions with The 

Commissary restaurant, Frog Commissary Catering and the Sheraton Valley Forge. He has 

also worked for the Marriott Corporation in both Houston, TX and Palm Springs, CA as well 

as the Contemporary Resort Hotel in Walt Disney World. 

Chef Bellini has been a full time member of our faculty since 1998 and an Executive Chef 

since 1989.  

 

Meg Christensen - Pastry Instructor  
Chef Meg Christensen is a graduate of The Restaurant School at Walnut Hill College in 

Pastry Arts. She began her career path in high school as a cake decorator and then after a 

brief career as a Civil Engineer she came back to what she truly loved. She has worked at 

several Philadelphia area restaurants and has been teaching at Walnut Hill College since 

2002. She is the winner of the 2002 and 2003 Noel Chocolate Competition for Ȱ"ÅÓÔ 4ÁÓÔÅȱȢ 

3ÈÅ ÁÌÓÏ ÒÅÃÅÉÖÅÄ ÔÈÅ Á×ÁÒÄÓ ÆÏÒ Ȱ"ÅÓÔ 4ÈÅÍÅȟȱ Ȱ"ÅÓÔ $ÅÃÏÒÁÔÉÏÎȟȱ ÁÎÄ Ȱ"ÅÓÔ ÉÎ 3ÈÏ×ȱ ÁÔ ÔÈÅ 

2008 Let Them Eat Cake wedding cake competition. Chef Christensen is also a Certified 

Spanish Wine Educator and a candidate for the International Sommelier Guild Diploma. 

Chef Christensen holds a Bachelors of Arts in Art History and a Bachelors of Science in Civil 

Engineering from the University of Notre Dame.  

 

Steve Latona ɀ Chef Instructor  
Chef Latona received a Bachelor of Arts in Communications from New England College in 
Henniker, New Hampshire; he later attended the Chef Training Program at The Restaurant 
School. Prior to coming on board at The Restaurant School, Chef Latona held executive-
level positions at several Philadelphia restaurants. These positions include Executive Chef 
at The Happy Rooster, Executive Sous Chef at Avenue B, Striped Bass, and Venus & the 
#Ï×ÂÏÙȠ (Å ×ÁÓ ÔÈÅ %ØÅÃÕÔÉÖÅ #ÈÅÆ ÁÔ ",4ȭÓ #ÏÂÂÌÅÆÉÓÈȢ (Å ÈÁÓ ÁÌÓÏ ×ÏÒËÅÄ ÁÓ Á 0ÁÒÔÙ ÁÎÄ 
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Sous Chef at Peach Street Caterers in Willow Grove, PA, and as a Sauté Chef at Union Square 
Café in New York, and accomplished an apprenticeship at Restaurant Pierre Gagnaire in 
France. He also participated in a stint as a TV food stylist on the Epicurious show on the 
Discovery channel. 

 

Richard Pepino  - Chef Instructor  
Chef Richard Pepino holds a Bachelor of Science in Hotel and Restaurant Management and 
Business Administration from Drexel University. Chef Pepino has over18 years of 
experience in the food service industry. He has held executive level positions for Aramark 
#ÏÒÐÏÒÁÔÉÏÎȢ 4ÈÅÓÅ ÐÏÓÉÔÉÏÎÓ ÉÎÃÌÕÄÅ %ØÅÃÕÔÉÖÅ #ÈÅÆ ÁÔ ÔÈÅ #ÈÁÒÍÉÎÇ 3ÈÏÐÐÅȭÓ ÉÎ "ÅÎÓÁÌÅÍȟ 
PA; Food Service Director at JPMC in Newark, DE; Food Service Director at Boeing, Ridley 
Park, PA; and Food service Director at Accenture, Wilmington, DE. Chef Pepino was also the 
#ÈÅÆ ÁÔ 3ÏÎÏÍÁ 2ÅÓÔÁÕÒÁÎÔ ÉÎ 0ÈÉÌÁÄÅÌÐÈÉÁȟ 0Á ÁÎÄ 6ÏÌÔÁÃÏȭÓ )ÔÁÌÉÁÎ ÆÏÏÄÓ ÉÎ /ÃÅÁÎ #ÉÔÙȟ .*Ȣ 

 
 

Marie Stecher ɀ Pastry Instructor  
Chef Stecher holds a Bachelor of Arts degree in Communications from Rowan University. 
She earned her associate degree in Pastry Arts from the Restaurant School at Walnut Hill 
College. She also continued her pastry studies at the French Pastry School in Chicago, IL 
and Valrhona School in Tain L`Hermitage, France. 
 
Chef Stecher has 12 years experience in the pastry fields. Most recently, she was the Pastry 
#ÈÅÆ ÁÔ 3ÕÓÁÎÎÁ &ÏÏȭÓ #ÈÉÎÅÓÅ #ÕÉÓÉÎÅȟ 0ÈÉÌÁÄÅÌÐÈÉÁȟ 0!Ȣ 0ÒÉÏÒ ÔÏ ÔÈÁÔȟ ÓÈÅ ×ÁÓ ×ÉÔÈ ÔÈÅ 2ÉÔÚ 
Carlton Hotel in Philadelphia for five years and was part of the opening team for the new 
property on the Avenue of the Arts. Her other industry experiences include: St. Regis Hotel, 
Philadelphia, PA; Tangerine Restaurant, Philadelphia, PA; La La Land Restaurant, Rehoboth, 
$%Ƞ 3×ÅÅÔ $ÁÄÄÙȭÓ "ÁËÅÒÙȟ 7ÁÙÎÅȟ 0!Ƞ 2ÅÓÔÁÕÒÁÎÔ 0ÁÓÓÅÒÅÌÌÅȟ 2ÁÄÎÏÒȟ 0!ȟ ÁÎÄ #ÁÐÔÁÉÎ 
-ÅÙȭÓ "ÅÄ ÁÎÄ "ÒÅÁËÆÁÓÔȟ #ÁÐÅ -ÁÙȟ .*Ȣ 

 
 
 

Jocelyn Wood ɀ Culinary Instructor  
Chef Wood holds a Bachelor of Culinary Arts from The Restaurant School at Walnut Hill 
College. Most recently she heads the Community Education and Industry Relations 
Department. She also chairs the Alumni Relations Department at the college as well as 
teaching the community education classes for the past eight years. She is also a certified 
instructor and proctor for Serv-Safe, food safety class.   
 
Chef Wood has over ten years experience in the restaurant industry, prior to coming on 
board at The Restaurant School, Chef Wood owned the Mad Hatters Tea Room in 
Downingtown, PA. Her other industry experiences include Kelly Catering, Downingtown, 
PA, American Bar and Grill, Exton PA, Spence Café in West Chester, PA, Perfect Setting 
#ÁÔÅÒÉÎÇȟ -ÁÌÖÅÒÎȟ 0!ȟ  -ÁÌÌÏÎȭÓ "ÁËÅÒÙ ÉÎ /ÃÅÁÎ #ÉÔÙȟ .*ȟ  ÁÎÄ 4ÈÅ 7ÁÔÅÒÆÒÏÎÔȟ /ÃÅÁÎ #ÉÔÙ 
NJ. 
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The Wine List 
Great Wine for Under $15.00  
 
Grab your friends and learn how to buy great wines for under $15.00 in Pennsylvania. This wine 
tasting will explain how you can buy delicious, yet inexpensive wine at PA  liquor stores.   
 

Dates:                 Wednesday, September 29, 2010 

                               Wednesday, February 2, 2011                               

Time:                   7:00pm-8:30pm 

 

Tuition:    $45.00 

The Wines of Tuscany 
 
This wine region presents many unique wines, including Chianti, Rosso, and Brunello di Montalcino, 
as well as super Tuscans. We will explore the stylistic differences of these wines and find out why 
this region produces some of the best, and highest rated wines in the world. 
 
Dates:                 Wednesday, October 13, 2010 
  
                               Wednesday, February 23, 2011 
 

Time:                  7:00 pm - 8:30 pm 
 

Tuition:   $40.00 
 
 
 
The Wines of Oregon and Washington State  - Tasting Class 
 
Explore some of the wines from the good old USA. You will learn about wine making in the US and 
savor some great wine from Oregon and Washington.  
 
Dates:                Wednesday, November 3, 2010  
                                 

Wednesday March 23, 2011 
 

Time:                  7:00 pm - 8:30 pm 
 
Tuition:    $40.00 
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Introduction to Wine Tasting Class: Beyond Yellowtail and Franzia  
 
Start learning about wine the best way, which is by tasting it, In this tasting class, Meg Christensen 
will help you explore wines beyond the standard ones. This is a great class to introduce you to the 
world of wine.  
 
Dates:                   Wednesday September 15, 2010   
                                 
 Wednesday, January 5, 2011 
                                 
 Wednesday, April 6, 2011 
 
Time:                     7:00 pm - 8:30 pm 
 
Tuition:                 $40.00  
 
 
Wine and Cheese Tasting Class 
Join us for a wonderful wine and cheese tasting. We will explore many different regions of wine 
along with cheeses from all over the world.  
 
Dates:   Wednesday, November 10, 2010 
                                 

 Wednesday, January 26, 2011  
 

Time:                  7:00pm-8:30pm 
 

Tuition:    $45.00 
 
3 Wine Challenge Dinners of  2010  
Great Wines of the world go head-to-head. The wine experts at The Restaurant School at Walnut 
(ÉÌÌ #ÏÌÌÅÇÅ ×ÉÌÌ ÄÅÂÁÔÅ ÔÈÅ ÎÕÁÎÃÅÓ ÏÆ ×ÉÎÅÓ ÆÒÏÍ ×ÏÒÌÄȭÓ ÇÒÅÁÔ ×ÉÎÅ ÒÅÇÉÏÎÓȢ $ÉÎÅ ÏÎ ÃÕÉÓÉÎÅ 
prepared from these regions and help decide which wines you think prevail as the finest. 
 

Dates: 
 
Wednesday         September 22, 2010         Spain vs. Italy 
 
Wednesday         October 20, 2010               France vs. Germany 
 
Wednesday         November 17, 2010          Old World Vs. New World Chardonnay and Cabernet Sauvignon 
 

Price:              $55.00 per person per dinner  (Includes tax and tip)  
                            $135.00 for all 3 dinners in 2010 per person  
 
Time:                 7:00pm 
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Location:        The Great Chefs Room at the Restaurant School at Walnut Hill College 
 

Menu:               4 course Chef Menu with 8 wine tastings 
 
 
 
 
5 Wine Challenge Dinners of  2011 
Great Wines of the world go head-to-head. The wine experts at The Restaurant School at Walnut 
Hill College will debate ÔÈÅ ÎÕÁÎÃÅÓ ÏÆ ×ÉÎÅÓ ÆÒÏÍ ×ÏÒÌÄȭÓ ÇÒÅÁÔ ×ÉÎÅ ÒÅÇÉÏÎÓȢ $ÉÎÅ ÏÎ ÃÕÉÓÉÎÅ 
prepared from these regions and help decide which wines you think prevail as the finest. 
 

Dates: 
Wednesday      January 12, 2011              Napa vs. Bordeaux  
Wednesday      February 16, 2011           Australia Vs. New Zealand 
Wednesday      March 16, 2011                 Old World Vs. New World Sauvignon Blanc and Pinot Nior 
Wednesday      April1 6, 2011                    Spain vs. Italy  
Wednesday      May 13, 2011                     Chile vs. Argentina 
 

Price:            $55.00 per person per dinner  (Includes tax and tip)  
                         $225.00 for all 5 dinners in 2011 per person  
 
Time:                 7:00pm 
 

Location:       The Great Chefs Room at the Restaurant School at Walnut Hill College 
 

Menu:              4 course Chef Menu with 8 wine tastings 
 
 
The Sommelier Challenge Dinner  
4ÈÅ 2ÅÓÔÁÕÒÁÎÔ 3ÃÈÏÏÌ ÁÔ 7ÁÌÎÕÔ (ÉÌÌ #ÏÌÌÅÇÅȭÓ 3ÏÍÍÅÌÉÅÒÓ ×ÉÌÌ ÇÏ ÈÅÁÄ ÔÏ ÈÅÁÄ ÉÎ ÔÈÉÓ ÃÈÁÌÌÅÎÇÅ 
dinner. They will decide on their secret favorite region and battle each other to see who has a better 
taste and a superior pick for a region.  
 
Date:               Wednesday, October 6, 2010 
 
                          Wednesday March, 2, 2011 

 
Price:             $55.00 per person per dinner  (Includes tax and tip)  
                          
Time:               7:00pm 
 
Location:      The Great Chefs Room at the Restaurant School at Walnut Hill College 
 
Menu:             4 course Chef Menu with 8 wine tastings 
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Wine vs. Beer Challenge Dinners  
Great Wines and beers of the world go head to head. The wine experts at The Restaurant School at 
Walnut Hill College will debate with CiceroneTM Alex Crowe from the beer world about the nuances 
ÏÆ ×ÉÎÅÓ ÁÎÄ ÂÅÅÒÓ ÆÒÏÍ ×ÏÒÌÄȭÓ ÇÒÅÁÔÅÓÔ ÒÅÇÉÏÎÓȢ $ÉÎÅ ÏÎ ÃÕÉÓÉÎÅ ÐÒÅÐared from these regions and 
help decide which wines or beer you think prevail as the finest. 
 
Dates:               Wednesday October 27, 2010 
                             Wednesday January 19, 2011 
                             Wednesday May 25, 2011 
 
Price:               $65.00 per person per dinner (Includes tax and tip.) 
 

Time:               7:00pm 
 
Location:        The Great Chefs Room at the Restaurant School at Walnut Hill College 
 
Menu:                 4 course Chef Menu with 8 wine/beer Tasting 
 
 

We can host a private customized Wine Challenge dinner for your 
group, Please email Jocelyn Wood at jmwood@walnuthillcollege.edu 
for information. We will host a dinner for groups between 15-40 
people.  
 
 

The Restaurant Business Plan  
The Dollars and Sense of Owning a Restaurant course is both for those individuals who dream of 
one day becoming a restaurateur, as well as those interested investing in one. 
 
Harris Eckstut shares his knowledge in this 2 week class from over twenty years as a successful 
Philadelphia restaurant owner - insights that can only come from long-term accomplishment and 
commitment.  From an attendee of the Class:  Ȱ*ÕÓÔ Á ÎÏÔÅ ÔÏ ÔÈÁÎË ÙÏÕȢ  The information you gave 
us was beyond useful! We now have a more realistic perspective about the restaurant business.  
4ÈÁÎËÓ ÁÇÁÉÎ ÆÏÒ ÅÖÅÒÙÔÈÉÎÇȢȱ  Eckstut is not only an expert in his field, he is a lively presenter who 
incorporates his restaurant business knowledge and depth of experience with learning methods 
that keep participants actively engaged and prepared to make important decisions once the course 
is over - ones that can lead to profitable new ventures, or save investors from potential losses and 
more. 
 
Dates:                Fall:  Tuesdays:  September 28, October 25, 2010 
               
                             Winter:  Tuesdays:  January 18, 25, 2011    
 

mailto:jmwood@walnuthillcollege.edu
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Time:                6:00 pm - 8:30 pm 
 

Tuition:            $95.00 

 

 

BIG Present by The Restaurant School at Walnut Hill College 

ServSafe® 

The Restaurant School at Walnut Hill College offer a variety of certification options for the 

experienced food handler, industry and government professional as well as first time restaurant 

owners of the ServSafe® certification class.  
Pennsylvania requires all food handlers to pass the ServSafe® certification exam. The ServSafe® Program, 

from the National Restaurant Association, leads the way in providing the restaurant and food service 

industry with an up-to-date, comprehensive food guide. Our instructors will make the curriculum interesting 

and de-mystify some of the more complex material. This course will help prepare your team member(s) for 

the exam.  

 

 

 

2 day Class, Home study and Testing 

The total course length is 16 hours, you must complete 4 hours of home study prior to the class along 

with the 12 hours of classroom instruction and testing. The Course book along with the exam answer 

sheet will be mailed to your home via (UPS signature required) 1 month to 2 weeks prior to the class 

date. The Class will start at 8am and run to 2 pm for two days, breakfast and boxed lunch will be 

provided each registered student will be asked to sign in and certify that they have completed the home 

study prior to the class. The exam will be given on the second day of class at 2:30pm. The ServSafe® 

Food handlers Certification exam consist of 90 questions. You must receive a 75% to pass this test in 

order to receive your certification.  

One-Day Class with Home Study, In Class Testing $175.00 

The total course length is 16 hours, you must complete 8 hours of home study prior to the class along 

with the 8 hours of classroom instruction and testing. The Course book along with the exam answer 

sheet will be mailed to your home via (UPS signature required) 1 month to 2 weeks prior to the class 

date. The Class will start at 8am and run till 5pm, breakfast and boxed lunch will be provided. The exam 

will be given at 5:30pm the same day. Each registered student will be asked to sign in and certify that 

they have completed the home study prior to the class.  The ServSafe® Food handlers Certification exam 

consist of 90 questions. You must receive a 75% to pass this test in order to receive your certification.  
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Retesting: $75.00   

Retesting fee is $75.00 which includes an answer sheet. Students retesting will have to provide proof of 

previous class attendance. Class time is not required for retesting. 

Recertification $99.00 

Recertification is every five years. Before your certificate expires, you must take the exam and have 89 

hour of class or in home study.  The total course length is 16 hours, you must complete 8 hours of home 

study prior to the class along with the 8 hours of classroom instruction and testing. The Course book 

along with the exam answer sheet will be mailed to your home via UPS signature required 1 month to 2 

weeks prior to the class date. The Class will start at 8am, breakfast and boxed lunch will be provided. 

Each registered student will be asked to sign in and certifying that they have completed the home study 

prior to the class.  The ServSafe® Food handlers Certification exam consist of 90 questions. You must 

receive a 75% to pass this test in order to receive your certification.  

Employee Training in your facility 

Employee Training 

A Four or six hour class facilitated at your establishment, prior home study is required for all employees 

that are registered for the class. At the end of the 4 hour class the exam will be administered.  

Group rate for up to 15 people: please contact us for information   

General Class Information: 

All Course books are the latest edition from The National Restaurant Association and will be mailed to 

you by UPS with a signature required for proof of receiving the book after you are registered and 

payment is received for the course.  The ServSafe® exam is 90 questions and students must receive a 

75% or above to pass and receive their certification. All exams are graded by The National Restaurant 

Association Education Foundation (NRAEF) and can take up to 21 business days to process. If you fail the 

exam you must pay the retest fee to get the exam answer sheet. 

Refunds: 

The course book is non-refundable, once you have signed for it via UPS, even it if it is unopened. A $10 

processing fee will be applied to all refund requests.  A refund will be issued for a class up to one (1) week prior to 

class with an original receipt.  If class has begun and you wish to cancel your registration on the first night only, a 

50% fee will be assessed. No refunds will be given after the first night. We do not give refunds or transfers to “no-

shows” or missed classes. Transfers and credits will be permitted with no processing fee.  A $30 fee will be charged 

for all returned checks. Should The Restaurant School cancel a class, you will receive a full refund. Gift Certificates 

are non-refundable. The Restaurant School at Walnut Hill College reserves the right to cancel or limit the size of 

any class and to alter its chef instructor, curriculum, ingredients, recipes, tuition, fees and policies as deemed 
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necessary. Missed classes cannot be made up or refunded and classes are non-transferable. Please check out our 

hotline 267-295-2399, for weather updates or contact the office at 267-295-2367. 

 
 
 
 
 

Community Education Registration Form 2010-2011 

Complete the registration form; enclose payment, gift certificate or credit information and  

Mail, fax or e-mail us. 

The Restaurant School at Walnut Hill College 

Community Education 

4207 Walnut Street, Philadelphia, PA 19104 

Email: jmwood@walnuthillcollege.edu 

(Direct) 267-295-2367, (fax) 215-689-0988 

For additional registrants, please duplicate the form below. 

Refund Policy 

A $10 processing fee will be applied to all refund requests.  A refund will be issued for a class up to one (1) week prior to class with an 

original receipt.  If class has begun and you wish to cancel your registration on the first night only, a 50% fee will be assessed. No 

refunds will be given after the first night. We do not give refunds or transfers to “no-shows” or missed classes. Transfers and credits 

will be permitted with no processing fee.  A $30 fee will be charged for all returned checks. 

Information on all Classes 

Should The Restaurant School cancel a class, you will receive a full refund. Gift Certificates are non-refundable you must mail in the 

original with the form. The Restaurant School reserves the right to cancel or limit the size of any class and to alter its curriculum, 

ingredients, Chef, recipes, tuition, fees and policies as deemed necessary. Missed classes cannot be made up or refunded and classes 

are non-transferable. You are required to bring your own cooking utensils to all hands on cooking class for Pastry and Culinary Arts 

classes. All of the Community Education courses, with the exception of programs such as the Youth Summer Cooking Camp or Junior 

Chef Classes, are for individuals eighteen years of age or older. You are advised to wear closed toe, rubber sole shoes to all classes for 

safety reasons.  Please check out our hotline 267-295-2399, for weather updates or contact the office at 267-295-2367.  

Registration deadlines are one week before class start .  

Name:                                                         Phone Number:  

Address:              Cell Number:  

City:                              State:                     Zip:  

Email  

 

Please  list course title when completing this registration form.  

Class:                             Date:   Fee:  

  

Class:                                                          Date:   Fee:  

 

All Classes are Located at The Restaurant School at Walnut Hill College  

Total :_____  

Method of Payment  

__ Check or money order (made payable to The Restaurant School )  
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__ Credit Card (charge total amount to following):  

__American Express   __Master Card  __Visa __Discover   ___TRS Gift Card  

Account Number:        Expiration:  

Cardho lderôs Name:                            

Signature:__________________________________________________________ _______________                                                  

Gift Cards number:_______________________________________________________________________________________________________ 
Thank you  


