
Prepare  for  entry-level food service • 
employment in restaurants, 
school, and hospitals.
Assistance with job placement • 
upon completion of course.
Identify and practice the current  • 
sanitation and safety regulations 
and skills. 
Learn proper use of various • 
kitchen equipment used in food 
service.
Study • SERVSAFE ESSENTIALS 
COURSE to test for certifi cation 
with National Restaurant 
Association.

Cook Trainee: 
Food Preparation Class

We s t s i d e  C o m m u n i t y  A d u l t  S c h o o l
Division of Adult and Career Education • Los Angeles Unifi ed School District

O p e n  e n r o l l m e n t . 
J o i n  a t  a n y  t i m e .  

Q u e s t i o n s ?  C a l l  ( 3 2 3 )  3 7 0 - 1 0 4 0  o r  ( 3 1 0 )  9 1 4 - 3 5 6 5
o r  g o  t o  o u r  w e b s i t e  a t  w e s t s i d e a d u l t s c h o o l . o r g

Registration Fee: $20 and Class Fee: $50 
per semester. Student Body Fee: $2. 


