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Enter the commercial kitchen

where Chefs Draz and Koetke

teach the skills required to

advance in the culinary held.

- ‘;7|_jn'}|1"!'»i‘7- retain more information as
classroom learning is reinfarced visually

« Teachers save time and resources by
leveraging the video kitchen

The Culinary Professional

“This DVD seriesis a qreat resource Fosd Sabey o s
to allow visual learners to repeat and
perfect essential culinary techniques.”

WY
John Draz
- Executive Research Chef
at Ed Miniat, Inc.

“Our DVDs provide information that
will help your students perform at
their greatest potential”

| Christopher Koetke
- Vice President of Kendall College
School of Culinary Arts and host of
Let’s Dish! on the Live Well Network

\

Propucrt InFoamaTIoN ISBN Lenati Scuoot
Food Safety and Sanitation sl
Alise en Place | Knife Skills

} afiwas ) 14

Garde Manger

&2
&g
,

Slmiﬂ ;mﬂ S.wc.u g |oman

Pauilry Fabrtcationl Mui &Puulrry fwand
Cooking Techniques

N Sealood Fabrication and Cooking g mlrdna
& Techniques

ICCH Vegetables, Grains, and Egg Cookery
CCH GW Culinary DVD Sertas SRR B IRT

To preview a clip of some of these DVDs, simply click on this link:
http://Awww.g-w.com/culinary-professional-dvd-2013 and then click on the

“Look Inside” tab!




