
CURRICULUM 
2 levels

22 units
78 lessons

1500 instructional videos

ENDORSED AND SUPPORTED BY

COURSE BENEFITS 
Attract New Talent
Develop Your Staff

Lower Attrition
Boost Morale 

Produce Quality Food            
Train Staff During Layoffs  

Apprenticeship Opportunities

Professional online culinary training that achieves your goals – on your schedule 
and your current or potential employees - all at no cost.

LEARN MORE AT WCCC.ROUXBE.COM

I N T R O D U C E S  T H E
PRO COOK PROGRAM
P O W E R E D  B Y

FUNDED BY

http://wccc.rouxbe.com
https://form.jotform.com/93154387568167


CULINARY FOUNDATIONS LEVEL 1

CULINARY FOUNDATIONS LEVEL 2

KNIVES, KNIFE 
CUTS & KNIFE 
SHARPENING

SALADS & 
VINAIGRETTES 

MEAT

FOOD & KITCHEN 
SAFETY

VEGETABLES

POULTRY

DRY-HEAT 
COOKING 
METHODS

EGGS

FISH

MOIST-HEAT 
COOKING 
TECHNIQUES

SOUPS

BAKING BASICS 
& BREADS

STOCK 
FUNDAMENTALS

SAUCES

PASTRY BASICS

SEASONING

RICE & GRAINS

CHOCOLATE

BASIC PLATING

LEGUMES & 
PULSES 

NUTRITION IN 
THE KITCHEN

PASTA

THE CURRICULUM

Recognized by the 
American Culinary 
Federation Education 
Foundation as a 
quality program

Think Rouxbe 
would be helpful 
as a training 
resource

Recommend 
Rouxbe as a 
training tool

Think Rouxbe 
is better or way 
better than training 
offered on the job

“I’m convinced that Rouxbe Online 
Culinary School is the future of 

culinary education and training.”

“Culinary training is a combination of 
hands-on experience and engaging content. 
Rouxbe has developed a cost-effective and 
globally relevant platform that enables us 
to deliver both elements in our efforts to 
advance the careers of our culinarians.”

“Rouxbe has created an exceptional 
culinary training tool that can 

reach aspiring chefs on a scale not 
previously thought possible.”

 DAVID GARCELON
Executive Director Food & 
Beverage Fairmont Austin

BRAD NELSON
Corporate Executive Chef, 

Marriott International

MARCUS SAMUELSSON
Award winning author and chef

99% 96% 85%

T E S T I M O N I A L S

LEARN MORE AT WCCC.ROUXBE.COM 
OR EMAIL WORKFORCE@WCCC.ME.EDU        

www.wccc.rouxbe.com



