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Join the OHL Culinary Program!
This six-week skill-development course is taught by 
OHL’s head chef and is an opportunity for you to 
learn skills for a potential new career track.

Opportunity to become a Certified Food Handler!
At the end of the coursework, you will receive a Certificate 
of Completion from OHL and a Certificate of Achievement 
from Serve Safe. The Serve Safe certificate of achievement 
will enable you to take a test to become a Certified Food 
Handler, issued by the National Restaurant Association!

Six Unique Courses!
The culinary program includes the following courses: 
KITCHEN INTRODUCTION, FOOD STORAGE, KNIFE 
SKILLS, FOOD SAFETY, COOKING TECHNIQUES, & 
KITCHEN EQUIPMENT. 

Ask your
Counselor for

more information
today!


