
O C T O B E R  1 5 ,  2 0 2 5
U P P E R  H U D S O N  V A L L E Y

C U L I N A R Y  I N S T I T U T E  O F  A M E R I C A

O C T O B E R  1 7 ,  2 0 2 5
N E W  Y O R K  C I T Y

I N T E R N A T I O N A L  C U L I N A R Y  C E N T E R

Hosted by The New York State Education Department and
Cornell  Cooperative Extension Harvest NY. 

Workshops are free to attend & lunch is Included!

Featuring: a Culinary Workshop, Breakout Sessions ,
Networking and More! 

**WORKSHOPS ARE CURRENTLY FULL
 ACCEPTING WAITLIST REGISTRATIONS ONLY**

Hosted by The New York State Education Department and
Cornell  Cooperative Extension Harvest NY. 

Workshops are free to attend & lunch is Included!

Featuring: a Culinary Workshop, Breakout Sessions ,
Networking and More! 

**WORKSHOPS ARE CURRENTLY FULL
 ACCEPTING WAITLIST REGISTRATIONS ONLY**



C U L I N A R Y  I N S T I T U T E  O F  A M E R I C A
1946 CAMPUS DR,  HYDE PARK,  NY 12538

O C T O B E R  1 5 ,  2 0 2 5
8 : 0 0 A M - 2 : 0 0 P M  

* * WORKSHOPS ARE CURRENTLY FULL
 ACCEPTING WAITLIST REGISTRATIONS ONLY**

Join us for a day ful l  of  learning,  col laboration,  and
delicious local  food!

Educators:
Explore ways to bring agriculture into the classroom
Align lessons with cafeteria  menu

Farmers and producers,  food processors,  and distributors:  
Col laborate with schools  
Promote your NY food products

Food service administrators:
Learn local  procurement strategies ,  including 30% NY 
Explore effect ive strategies for  incorporat ing local  food

School kitchen staff :
Part ic ipate in cul inary training lead by a Brigaid chef  
Gain hands-on experience in innovative school  food
techniques using local  ingredients 

Click here to Register for 
Culinary Training! 

U P P E R H U D S O N V A L L E Y 
R E G I O N A L F A R M T O S C H O O L 

W O R K S H O P 

LU N C H  W I L L  F E AT U R E  C H I L D  N U T R I T I O N  R EC I P E S  P R E PA R E D  BY
FO O D  S E RV I C E  STA F F  D U R I N G  T H E  C U L I N A RY  T R A I N I N G

Click here to Register for General Sessions! 

    
  

   
   

      

https://docs.google.com/forms/d/e/1FAIpQLSc8coYLQsgZv3mT2sv3FfG70To2Q9wqBj4Iz59XM2aRkZ_SfQ/viewform
https://docs.google.com/forms/d/e/1FAIpQLSc8coYLQsgZv3mT2sv3FfG70To2Q9wqBj4Iz59XM2aRkZ_SfQ/viewform
https://docs.google.com/forms/d/e/1FAIpQLSc8coYLQsgZv3mT2sv3FfG70To2Q9wqBj4Iz59XM2aRkZ_SfQ/viewform
https://docs.google.com/forms/d/e/1FAIpQLSc1Z6yefFDIpvgrThrnE_AfNvhoU1wpDKyH24po-vFjSYuGlw/viewform


N Y C  I N T E R N A T I O N A L  C U L I N A R Y  E D U C A T I O N
225 L IBERTY ST,  THIRD FLOOR,  NEW YORK,  NY 10281

O C T O B E R  1 7 ,  2 0 2 5
8 : 3 0 A M - 2 : 0 0 P M

* * WORKSHOPS ARE CURRENTLY FULL
 ACCEPTING WAITLIST REGISTRATIONS ONLY**

Join us for a day ful l  of  learning,  col laboration,  and
delicious local  food!

Educators:
Explore ways to bring agriculture into the classroom
Align lessons with cafeteria  menu

Farmers and producers,  food processors,  and distributors:  
Col laborate with schools  through sales and/or  education
Promote NY food products

Food service administrators:
Learn local  procurement strategies ,  including 30% NY 
Explore effect ive strategies for  incorporat ing local  food

School kitchen staff :
Part ic ipate in cul inary training lead by a Brigaid chef  
Gain hands-on experience in innovative school  food
techniques using local  ingredients 

Click here to Register! 

N Y C R E G I O N A L F A R M T O S C H O O L 
W O R K S H O P 

LU N C H  W I L L  F E AT U R E  C H I L D  N U T R I T I O N  R EC I P E S  P R E PA R E D  BY
FO O D  S E RV I C E  STA F F  D U R I N G  T H E  C U L I N A RY  T R A I N I N G

   

    

https://docs.google.com/forms/d/e/1FAIpQLSdN1HQFa2fj9QSf5ZGyhMDqdxHnJE5Dl4dpl0IWYCX9CuyrRg/viewform

