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Students will receive
classroom and hands-on
training to prepare for
employment in the culinary
and hospitality industry.
Upon completion of our
10-week Hunger at Home

Learn New Skills to Benefit Your Future

e Culinary, hospitality and life-skills curriculum
e Hands-on, in-person training supplemented with

Connects program, students online training materials
will receive a certificate of e Classes taught by professional chefs and college
culinary instructors
completion and jOb e Culinary clothing, professional knives, and other
placement assistance with supplies included
e Job placement assistance upon program
one of our hospitality completion
partners. e Ongoing mentorship to ensure success

Classes are held three days a week at our headquarters
in San Jose. Stipends are available to students based

E ; on qualification.
' We are accepting applications for motivated and
= B

committed candidates now. Classes begin every
quarter, and space is limited.

SCAN ME

https://forms.gle/ksshWtoM6mohfUcX7

or scan the QR code using a mobile device

Train for a Career You’re Passionate About!

Hunger at Home Connects is a program of Hunger at Home, a non-profit organization 501(c)(3). Tax ID: 47-5462753. HUNGER AT HOME
1560 Berger Drive, San Jose, CA 95112 | (925) 785-3004 | connects@hungerathome.org | www.hungerathome.org cuuuicTs




