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ALWAYS DREAMED OF

CULINARY TRAINING ?
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The TARGET STUDENT
is anyone who:

Wants to gain broadbased
WORKING KNOWLEDGE
of cooking

Wants to secure a career in a
PROFESSIONAL KITCHEN
with the working knowledge and
skills to immediately
start climbing the ladder

Desires a career as a
PERSONAL CHEF,

CATERER, FOODRE D
BUSINESS R

OR PROFESSIONAL EF
Already works within the
foodservice industry and is looking

for additional
CULINARY TRAINING

Recreational gourmets who want to
hone their cooking skills and

DAZZLE

FRIENDS AND F ILY
ith culinary e e




THE HISTORY

OF THE

CULINARY SCHOOL
OF FORT WORTH

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 develope
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 incliiagni | y Ci rcl e, Rea
DayandShin&he is a frequent guest on local and national TV and radio. She is the Food

EditorofFor t Wort h, T e xaadspoke3pbarson f@iHoneysuskie Wit g a z i r
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,
Judi eds cHekpboNy EadMealsindsutislie algp has a cooking

show,J udi e B yairidgdis FamilyNet h e n

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
successful career has been built on staying true to
biblical principles and using basic, sound
entrepreneuring wisdom, and a large dose of
determination.

The Byrdds commitment t
vice shine through at The Culinary School of Fort
Worth.
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our

LOCATION & FACILITIES

The Culinary School of Fort Worth is located in
The Bal cony Restaurantés f
Bowi e Boul evard above La M.

We have over 5000 square feet of kitchen, lab, and dining
space, equipped with gas ovens, cook tops, convection oven, &
deep fryer, griddle, broiler, steel prep tables, a warnhk
refrigerator and freezer, and all the pots, pans and utensils to
effectively learn the chef skills needed.

Each class is no more than 16 students per one instructo



