


COURSES & DATES

HOSP 84
 Chocolate I: Introduction to Chocolate
(Sept 30-Oct 3)   		

HOSP 88 
Chocolate II: Chocolates & Confections
(Oct 4-11)

HOSP 22
Farm to Table Sustainable Cooking
(Oct 18-Dec 13)

FALL 2024: SEPT 30 - DEC 13 SPRING 2025: JAN 27 - MAY 30

HOSP 23
Culinary Foundations I
(Oct 7-Dec 10)

HOSP 78
Bakeshop: Basic Baking Techniques
(Oct 16-Nov 7)

HOSP 58
 Sanitation, Safety, and Equipment
(Jan 27-May 26)   		

HOSP 24 
Culinary Foundations II
(Jan 28-May 27)

HOSP 81
Bakeshop: Pies and Tarts
(Jan 29-Feb 27)

HOSP 20
Catering
(Jan 30-May 30)

HOSP 82
Bakeshop: Cakes, Tortes and Decorating Techniques
(Mar 5-Apr 3)

HOSP 21
Urban Agriculture Culinary Arts
(Jan 27-May 26)

The hospitality industry is the top employer on the Monterey Peninsula. In just two semesters, 
complete certificates in Culinary Arts and Baking and Pastry Arts and start a new career!

•  No experience  required

•  Hands-on cooking classes

•  Summer internships

•  Financial aid available

For more information:
email: Ready to Work@mpc.edu 
visit: mpc.edu/culinary

HOSP 77
Bakeshop: Yeasted and Non-Yeasted Breads
(Nov 13-Dec 12)

HOSP 87
Bakeshop: Regional French Desserts
(May 8-May 29)

HOSP 66
Hospitality Career Readiness
(Apr 9-May 1)

HOSP 83
Bakeshop: French Pastries and Restaurant-Style Desserts
(Apr 9-May 1)


