
Holyoke Community College is offering a FREE training program to quickly upgrade your current culinary 
skills or to help you start a new career. Upon successful completion you will be awarded a Line Cook Cer-
tification. Additional certification training and testing will be included in areas such as ServSafe Manager, 
ServSafe Alcohol and ServSafe Allergen.

EARN YOUR LINE COOK CERTIFICATION! 
Requirements:
•	 Passionate about cooking
•	 Interest in beginning a new culinary career or advancing 
	 current professional culinary skills
•	 Fully commit to attending all classes and be ready to start  							     

working immediately upon completion
•	 Authorization to legally work in the U.S. 

You will gain skills in:
•	 Improved knife techniques
•	 Preparing stocks, soups, sauces, desserts, poultry, fish & meat
•	 Culinary math & measurements
•	 Moist/dry heat cooking methods
•	 Workplace soft skills, resume building, searching for rewarding jobs

hcc.edu/job-ready

SCAN THIS QR CODE with your 
phone camera to open the Inquiry 
Form. Once completed, a HCC 
representative will contact you.

This free training opportunity is funded by the MA Gaming Commissions Community Mitigation Fund.

FREE
 Line Cook 
 Training

Classes are held in-person at the
state-of-the-art HCC MGM Culinary 
Arts Institute, in downtown Holyoke. 
Call now! 413.552.2500

hcc.edu/job-ready


