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T h e  TA RG ET  ST UD E NT   
i s  a n y o n e  w h o : 

 

 

W a n t s  t o  g a i n  b r o a d- b a s e d   

W O RK I NG  K NO W L ED GE  
 o f  c o o k i n g 

 

W a n t s  t o  s e c u r e  a  c a r e e r  i n  a 

P RO FE SSI O NA L  K I T C H EN 
w i t h  t h e  w o r k i n g  k n o w l e d g e  a n d  

s k i l l s  t o  i m m e d i a t e l y 
s t a r t  c l i m b i n g  t h e  l a d d e r 

 

D e s i r e s  a  c a r e e r  a s  a   

P ER SO NA L  CHE F ,   
C A T ER E R ,  F OO D- R ELA TE D   

B USI N ESS  OWN E R   
O R  P R OF ES SI O NA L  C H EF 

 
A l r e a d y  w o r k s  w i t h i n  t h e   

f o o d s e r v i c e  i n d u s t r y  a n d  i s  l o o k i n g  
f o r  a d d i t i o n a l   

C U L I NA RY  TRA I N I NG  
 

R e c r e a t i o n a l  g o u r m e t s  w h o  w a n t  t o  
h o n e  t h e i r  c o o k i n g  s k i l l s  a n d   

D A ZZ L E   
F R I END S  A ND   FA MI LY  

w i t h  c u l i n a r y  e x p e r t i s e   

 
 
 
 
 
 
 
 
 
 



 

 

Judie Byrd founded the Culinary School of Fort Worth in 1984. She founded a cooking school 
in her home kitchen, teaching busy moms and dads easy and practical ways to prepare food 
for their families. After 17 years, she moved the school to the present location. At this time, 
her husband, businessman and entrepreneur, Bill Byrd, came into the business and developed 
the school into what it is today: The Culinary School of Fort Worth. 
 

A member of the International Association of Culinary Professionals, Judie has shared her  
recipes and cooking ideas in various magazines including Family Circle, Readerõs Digest, Womenõs 
Day and Shine. She is a frequent guest on local and national TV and radio. She is the Food  
Editor of Fort Worth, Texas: The Citiesõ Magazine and spokesperson for Honeysuckle White  
Turkey. 
 
Judie has studied cooking at the CIA in Hyde Park, NY, Le Cordon Bleu School of Cookery in 
London as well as in the Orient, France, Belgium and Italy. She studied entertaining and  
catering at the home and studios of Martha Stewart in Westport, CT. A cookbook author,  
Judieõs cookbooks are Help! My Familyõs Hungry and Meals in Minutes. Judie also has a cooking 
show, Judie Byrdõs Kitchen, airing on FamilyNet. 
 

Bill Byrd has 35 years of experience starting, maintaining, growing and selling businesses.  
A published author of two books and a novel and host 
of a Radio Show called òSweet Successó, Billõs  
successful career has been built on staying true to his 
biblical principles and using basic, sound  
entrepreneuring wisdom, and a large dose of  
determination.  
 

The Byrdõs commitment to quality, education and ser-
vice shine through at The Culinary School of Fort 
Worth. 

 

 
 

T H E  H I S T O R Y  
 
  

O F  T H E  
 

C U L I N A R Y  S C H O O L   
O F  F O R T  W O R T H 



o u r  

L O C A T I O N  &  F A C I L I T I E S  

 

The Cu l ina ry  Schoo l  o f  For t  Wor th  i s  l oca ted  in   
The Balcony Restaurantõs former location on Camp  
Bowie Boulevard above La Madeleineõs Restaurant.  

 

We have  over  5000  square  fee t  o f  k i t chen ,  l ab ,  and  d in ing   
space ,  equ ipped  w i th  gas  ovens ,  cook  tops ,  convec t ion  oven ,  a  

deep  f rye r ,  g r idd le ,  b ro i l e r ,  s tee l  p rep  tab les ,  a  wa lk- in   
re f r ige ra to r  and  f reezer ,  and  a l l  t he  po ts ,  pans  and  u tens i l s  to  

e f fec t i ve l y  l earn  the  che f  sk i l l s  needed . 
  

Each  c lass  is  no  more  than  16  s tuden ts  pe r  one  ins t ruc tor. 


