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Save the Date:
Tuesday December 6, 2016 ~ 5:30 pm – 8:00 

Don’t miss the tastiest, heartiest, Culinary Holiday Event of the
season!

“Miracle on Monroe” at CCSC

Suggested donation $35 per person
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CCSC Welcomes Class 55 on their First Day!
CCCS's Workforce Training program helps women and men with challenges
to long-term employment, gain skills needed for a successful career in the food

industry, which results in independence and economic security.
When John lost his job, he and his family were forced to leave their home. A

place to live was offered but only accepted women and children. John has been
sleeping in his car, apart from his family. He is resolved to get all he can out of

our training so he can be reunited and provide for his family.
Lisa is a single parent who has a passion for cooking. She wanted to attend
CCSC last year but was unable to afford to leave her low-paying job. During
the next several months, Lisa worked hard, and has saved enough money to

prepay her bills for the 14 weeks she will be training at CCSC. She is one
determined lady and is eager to learn the skills that can give her a well-paying

career in the food industry.
 

~~ALUMNI NEWS~~
Congratulations to Daryl Sturdevant, Class 19, on completing a year in the Kitchen of Plantation Estates doing Production, Prep,
Baking and anything else needed! Michael Clark, Class 39, has also been at Plantation Estates since January 2016, working 2nd

shift. Kiara Saveguis-Hall, Class 53, will be continuing her Culinary Education at CPCC. We’re excited she has this opportunity!
Gina Washington, Class 54, is killin’ it at Goodwill’s new campus. Here are a few words from her employer, Head Chef Patty

Greene: “I am over the moon excited to work with Gina. She is great and I will definitely call you again if the need arises. Thank you
so much for recommending her!!! She worked so hard and everything was amazing! I truly believe in the program you guys have

over there and if there is ANYTHING I can ever do to help you all, please don't hesitate to call. I am at your service!”

Amazon Shoppers!! 

Support CCSC through
AmazonSmile.
 
What is AmazonSmile?
AmazonSmile is a simple and automatic way for
you to support CCSC every time you shop, at no
cost to you. You’ll find the exact same low prices,

The Community Culinary
School of Charlotte

Appreciates your Support! 
We invite you to stop in

and meet our students, enjoy a meal at
our Café,

take a tour of our facility and see your
investment in

action.

https://donatenow.networkforgood.org/CCSC


vast selection and convenient shopping experience
as Amazon.com, with the added bonus that
Amazon will donate a portion of the purchase price
to CCSC!

How do I shop at AmazonSmile?
To shop at AmazonSmile simply go
to http://smile.amazon.com/ch/56-2051086
 from the web browser on your computer or mobile
device. On your first visit to AmazonSmile
(smile.amazon.com), you'll need to select
Community Culinary School of Charlotte to
receive donations from eligible purchases before
you begin shopping. We will remember your
selection, and then every eligible purchase you
make at smile.amazon.com will result in a
donation.

We are looking for silent auction items
for our Holiday event on December

6th this year. If you can donate an item
or a service, please call Bonnie at 704-

375-4500 or email
borourke@communityculinary.org

Now in its 19th year, CCSC has 846
graduates to date! Our holistic

program teaches culinary arts, job-
readiness skills, and goal-setting. Our
main focus is getting folks "off the Dole

and on the Payroll." - Chef Ron

Annette, Lorenzo
and Terry put

finishing touches on
Pineapple Upside

Down Cake

Class 55 creating
Bechamel Sauce

Karen poses with
Kiara, graduate of
Class 53. Kiara will
be continuing her

Culinary education
at CPCC.

CCSC is Serving More Than an Appetite
Since 1997
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