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Get ready for a fun time with Chef N! We will be creating a totally edible
mini garden.
Items at home you will need:
● Scissors (clean, to be used to cut edible items)
● Butter knife
● Spoon
● Paper towels (for hands and cleaning up)
You will be receiving a kit from Vermont Works for Women which will
include all of the food items you will need to make the mini garden.
Please be ready to create the mini garden with Chef N during our virtual
class. You will want to work at a counter or table to create your work of
art. You may also want a chair to sit in as well.
Here are some photos to inspire you! Let your creativity bloom and grow!!

I look forward to meeting
you then! In the meantime, below are some details about our Culinary
Arts program at BTC.
See you on May 5th!
Excited and Ready to Create,
Chef N

Frequently Asked Question about Culinary Arts as a Career
★ Why would a middle schooler consider doing this program?

Culinary arts is a great way for students to explore many different careers
offered by the hospitality industry. There are so many skills that students
can learn while having fun and feeling a sense of accomplishment.
BTC Culinary Arts has STEEAM!!! You may think that steam is a cooking
method, but it is much more than that. Our program combines science,
technology, experience, entrepreneurship, art and math. Yes, culinary
arts has all of them.
★ What advice would you give to a middle schooler who is interested in
exploring this career field?
The more you are involved in programs or opportunities in the field you
are interested in, the more information and knowledge you will collect to
decide whether the particular field is the right fit for you.
Here are some suggestions:
● Cook and/or bake at home (with permission of course)
● Culinary/Baking/Entrepreneurship Summer Camps
● Culinary competitions Ex. Jr. Iron Chef Vermont
● Explore different cultures and cuisines and try different recipes
● Interview professionals in the hospitality industry
● Follow culinary sites on Instagram that you are interested in
● Watch videos about different foods and methods that you are
interested in.
● Attend food-related events - Farmer’s markets, farm tours, Ethnic
food festivals
● Visit BTC to see what we offer! (Open Houses and sophomore
visits)
★ Who do you think is a stellar female role model in this career field?
It is hard to determine the definition of a stellar female role model in this
career field as it could mean many things. Any female chef is a role model
because she needs to work very hard to prove herself in a non-traditional
industry, especially for female executive chefs, food and beverage
managers, or general managers.
I would define a stellar female role model as someone who has
exceptional skills necessary for her chosen job (chef, pastry chef, food
writer, food stylist, foodservice director, executive chef, chef instructor,
corporate chef, personal chef, food scientist, etc.) as well as excellent
social and emotional intelligence, communication and leadership skills.

