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GREAT IDEAS
START AT 
THE TABLE
Ten Reasons Why New School of 
Cooking is the Choice for You!

Culinary and Cultural Immersions

Deepen your knowledge of techniques 
and flavors from a diverse array of 
cuisines and pastries from across the 
U.S and the world. Classes will 
take students through an edible journey 
from traditional to contemporary so that 
you can see the entire pallet of the 
culinary and baking world. 

Sustainable Strategy

How will the future influence your 
approach and access to food? Asking 
this question is the first step towards 
having a sustainable strategy. New 
School of Cooking encourages Farm-to-
Table practices and offers advice on 
working side-by-side with local farmers 
and food producers to create 
ingredient-driven menus and 
sustainability focused business 
strategies. 

Location and History

New School of Cooking was established 
in 1999 with the intention offering the 
finest classes for food enthusiasts and 
professionals. Our Diploma campus (a 
Former Cordon Bleu teaching facility) is 
located in Pasadena's Playhouse 
District and offers easy access to what 
is becoming a vibrant hub in the 
culinary and baking community. Inside 
our 38,000 square-foot building we 
have 9 culinary arts labs, 6 
management classrooms and a full 
service restaurant with a coffee bar and 
freshly baked pastries.  
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Experienced, Diverse, and 
Accomplished Faculty 
We believe our faculty should represent 
a diverse array of life experiences. Not 
only do we hire exceptional staff with 
varied backgrounds, but we also bring in 
occasional guest chef instructors from 
well-known Los Angeles restaurants. 

Certificate of Completion
A certificate from an established culinary 
school carries long-term value and is an 
effective way to increase marketability in 
competitive environments.



Business Skills

Passion, talent, and a strong skill set are 
difficult to apply without a strong 
understanding of your industry's 
business world. Whether you are 
switching careers, looking to advance, or 
just starting out, we will teach you 
the business practices and 
entrepreneurial skills you need to know 
in order to succeed. 

You will be working side-by-side 
students who display what we value 
most - passion, curiosity, and drive. 
Although talent is certainly of value, we 
know that it's the passionate ones who 
bring the most energy day after day and 
who will see the most success 
throughout their  careers. 

You! Our Students

Small Class Sizes
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Networking: Internships with LA's 
Leading Restaurants
The New School of Cooking has built 
leading partnerships with established 
restaurants, hotels and leaders in the 
food industry. We have hosted events for 
the American Culinary Federation, C-CAP, 
and Local Chamber of Commerce. Many of 
our students have completed internships 
with local California restaurants such 
as; WCR, Nobu, Superba, Il Fornaio, 
Bouchons, Milo & Olive, Lukshon, 
Alexander’s Steak House, Bottega Louie, 
Church & State, Manuela, The Jonathan 
Club, Gjelina and Bestia.

We Understand the Importance of 
Designing the Food Experience

We all know that presentation is key to 
the experience of enjoying a great meal 
or dessert. Our programs will make sure 
you leave knowing how to create 
memorable and inspiring food 
experiences. 
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Nancy Silverton of Pizzeria Mozza: Nancy Silverton is 
a Los Angeles based chef, baker, and author. She is 
also a winner of the James Beard Foundation's 
Outstanding Chef Award 

We make sure each student receives the 
attention they need to be successful. 
Small classes sizes mean that 
students receive one-on-one attention 
from every instructor. It also means that 
placement can be very competitive, so 
we encourage students to apply as early 
as possible for their desired program. 



Students will begin the program with a focus on the foundation of classic French cooking, learning 
fundamentals of kitchen safety and sanitation, essential knife techniques, classic and modern 
stocks and sauces. The curriculum ties in modern and contemporary trends alongside the 
foundation techniques.
 
Students further develop their cooking skills through technique and ingredient-specific instruction 
and practical execution. Classic and modern soups, eggs, cheese, fruits and vegetables, starches, 
legumes, and grains will be covered. They will then learn the fundamentals of fish, poultry, game, 
and domestic meat fabrication and cooking techniques, both classic and modern. Students will 
participate in repetitive technique execution with ethnic and modern cuisine to gain practical 
knowledge and preparedness to enter the culinary profession.

Professional Diploma in

CULINARY
ARTS

Our top-rated, professional Culinary Arts program provides you with hands-on
intensive instruction from industry-experienced chef instructors. From classic
cooking techniques to intricate culinary skills, we will teach you the skills needed
to be successful in a professional culinary arts environment. We also provide you
with career development services to support you in any field of the culinary
industry. Whether you are interested in a restaurant career or an alternate food-
career path, you will find that our Culinary Diploma programs are designed to
prepare you for success in the world of food today. 
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Culinary I: Introduction to 
Culinary Techniques
 
Knife Skills
 
Stocks & Soups
 
Grains & Pulses
 
Eggs
 
Poach
 
Pan Sear
 
Roast
 
Grill & Fry
 
Braise

Culinary II: Intermediate 
and Advanced Techniques
 
Fresh Pasta
 
Cheese
 
Artisan Pizza
 
Raw Bar
 
Shellfish
 
Advanced Soups
 
Meat
 
Advanced Meat & Seafood
 
Preservation & Charcuterie
 
Molecular Gastronomy
 
Advanced Pasta
 
Wine

Culinary III: International 
Cuisines
 
Regional US
 
Americas
 
Africa
 
Middle East
 
Asia
 
Advanced European
 

Each student wil l  be given the opportunity to participate in our 
career development features: Externship, Practical,  supervised 
learning, Restaurant Rotation, and Business Classes for 
Entrepreneurship.
 
The externship allows students to gain real world knowledge 
and experience in working in an industry restaurant while 
building their network and preparing them to transition into
a career.



Designed for success, we help students prepare themselves for the world of food as
it is today. Throughout the baking and pastry arts diploma, you will learn all the
technical skills needed to be successful in the professional baking and pastry
industry. New School of Cooking will provide you the foundation, training, and
support you need to achieve success. With hands-on, intensive instruction and
practice in the kitchen, we work hard to build value into our students through
empowerment and skill development.

Students wil l  begin the program with a focus on the foundation of classic French baking, 
learning fundamentals of kitchen safety and sanitation, essential techniques such as 
creaming, bread making techniques and working with yeasted doughs, laminating 
techniques for croissant and Danish making.

Professional Diploma in

BAKING & 
PASTRY ARTS

Students further develop their baking skills through 
technique and ingredient-specific instruction and practical 
execution. The program takes them through a journey of 
learning the production of quick breads, basic cookies, 
custards, pate a choux technique, pies, tarts, cakes and basic 
breads. The program continues moving through more 
advance techniques such as enriched doughs, candies and 
chocolate making, Viennoiserie pastry making, frozen 
desserts and advance cakes. 



Baking and Pastry I: 
Introduction to Baking 
and Pastry Techniques
 
Quick Breads
 
Basic Cookies
 
Custards/Pate a 
Choux
 
Pies/Tarts
 
Basic Breads
 
Cakes
 
Gluten-free/Vegan 

Baking and Pastry II: 
Intermediate 
Techniques
 
Artisan pantry
 
Enriched Breads
 
Viennoiserie I
 
Viennoiserie II
 
Candies and Chocolates
 
Frozen and Plated 
Desserts
 
Individual Desserts

Baking and Pastry III: 
Advance Techniques
 
Advanced Cookies
 
Advanced Breads
 
Advanced Cakes

Students wil l  participate in repetitive technique 
execution to help them practice previous learned 
skil ls.  Each student wil l  be given the opportunity 
to participate in our career development 
features; Externship, Restaurant Rotation, 
and Business Classes for Entrepreneurship.



PASADENA CAMPUS
525 E. COLORADO BLVD 

PASADENA, CA 91101
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New School of Cooking 
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Requirements 

Non-U.S. Residents

To be eligible for admission into the NSOC Culinary Arts Diploma Program or Bakery &
Pastry Arts Diploma Program, applicants must:

Be 18 years of age or older before the program start date.
Complete all  required NSOC application documents, and pay a $500.00 refundable
deposit (wil l  be used towards your tuition).
Provide NSOC with your High School Diploma or its recognized equivalent, such as a
GED Certif icate or State Authorized High School Equivalent Certif icate.

Please be advised that Non-U.S. residents are solely responsible for obtaining a Visa before
attending school and that NSOC does not assist applicants with the Visa process.

Culinary Arts Diploma Program Tuition = $16,786.00 | Includes: Uniforms, Equipment & Fees.
Bakery & Pastry Arts Diploma Program = $16,647.00 | Includes: Uniforms, Equipment & Fees.
 

Tuition (Extended Payment Plan Options Are Available):

FAQs
Culinary Arts Diploma Program    | Bakery & Pastry Arts Diploma Program

READY TO ENROLL...  
                         BOOK YOUR CAMPUS TOUR TODAY!


