
TRIM

Back Panel Front Panel

*We are not responsible for guides
layer left in customer’s document

- Content should use CMYK color space

“A CUT ABOVE THE REST”
716-834-3423
2253 Main Street
Buffalo, NY 14214
www.davolioculinary.com

CULINARY
PRINCIPLES
PLUS INTERNSHIP

625 HOURS

D’Avolio Culinary Institute believes that 
every student in the �eld of Culinary Arts 
deserves an environment to become learners 
who develop entry level skills including: 
knowledge, creativity, and ethical values
necessary in the rapidly changing, culturally
diverse culinary, restaurant, and catering
professions.
 
Overall, the intent of the program is to have
experienced industry professionals impart
their knowledge, passion, and technical
acumen to the students.

For more information contact
Admissions Representatives:
 
Jeffrey Scharoun or 
Sadie McPhillips
 
716 - 834 - 3423
admissions@davolioculinary.com

If you are a student with
a disability, contact:
 
ACCES-VR Buffalo
716 - 848 - 8001

D’AVOLIO
CULINARY INSTITUTE

“IF YOU DO WHAT YOU ALWAYS DID,
 YOU WILL GET WHAT YOU ALWAYS GOT.” 
                                       - Anonymous

Our courses emphasize “learning by doing”
with special attention given to the 
practical side of commercial food 
preparation. All food is “�ne dining”,
made from scratch and is enjoyed by the 
students in a café setting which
encourages student interaction.
 

Students are prepared for a career in 
various restaurants, hotels, food service 
departments at colleges/universities, 
hospitals/nursing facilities as well as 
production facilities.
 

80% of the in-class time is spent working in 
the kitchen with the food and equipment 
under the guidance of our professionally 
trained Chef instructor.
 

Guided by the Placement Coordinator 
students will work on job search skills,  
interview techniques and build an up-to-date 
resume.

Free on-site parking and security!
Dorm options are available for 
quali�ed candidates.

Licensed by the State of New York, 
New York State Education Department



INTRODUCTION TO CULINARY ARTS 
-----100 HOURS
Students will learn proper
measurement techniques, knife
skills, cooking temperatures and
functions of all equipment.

ADVANCED CULINARY ARTS       
-----100 Hours
Mastering the practical skills of
food selection, handling and
cooking. Plating and catering
are also included in this section.

SPECIAL OCCASION DINING      
-----75 Hours
Exploring special occasion meals
and creating a diverse menu for
special events. Students will also
learn some basic baking skills to
create a sweet end to the meals.

SERVSAFE SAFETY AND SANITATION
-----25 Hours
Maintaining proper safety and
sanitation in food service
establishments. Students are
eligible at the end of 400 hours
to take the ServSafe Managers
exam; if they pass students will
be nationally certi�ed for 5 years.

INTERNATIONAL CUISINE
-----100 Hours
Explore cuisines from around the
world and understand how to pair
herbs and spices to create unique
tastes. Allows students a unique
opportunity to try food they may
have never experienced.

CULINARY PRINCIPLES PLUS INTERNSHIP 
-----625 HOURS
 
This program is designed for the adult
learner whose goal is to work as a cook
or chef in a restaurant, college/university 
or high end food service setting. The focus 
is on �ne dining food made from scratch.
 
Students should be self-starters and able
to maintain employment without the aid
of a job coach.
 
All students will have the ability to cater
live events, and will understand the
importance of safety and customer
service in relation to a successful 
catered event.
 
Classes will include no more than 
10 students per session.
  
For admission into this program the
student must have pro�cient reading 
and math skills. Students may be asked 
to take an assessment to determine best
class placement.

PROFESSIONAL DEVELOPMENT
-----25 Hours
Guided by the Job Placement
Coordinator, students will explore
important topics needed to be
successful in employment,
including: soft skills, interview
techniques, customer service
and teamwork. This will be both
a combination of lecture and
hands-on activities to reinforce
importance.

STUDENT INTERNSHIP
----200 Hours
On-the-job training
focusing on skills learned in
the classroom while working
on increasing their speed to
meet real world expectations.
The internship is a continuation
of the classroom instruction,
the end goal being paid employment.
Students are placed in internship 
based on interest, skills/abilities,
location and mode of transportation.
Internship is Unpaid. Assistance for 
paid employment available.


