
WINTER 2021

thedish Continuing Education
 Professional Development

Schoolcraft College

AN
D

www.schoolcraft.edu/cepd/culinary

      VIRTUAL COOKING & BAKING

                with the Masters
                  pages 4 & 5



2

Chef Joseph Decker is one of 12 Certified 
Master Pastry Chefs in the United States. He is also a 
Certified National Judge for American Culinary Federation 
culinary salon competitions and was a member of the 
U.S.1995 World Pastry Cup Team.
He has won medals in world competitions in France and 
Germany and national competitions in Chicago and 
Detroit. He was director of research and development 
for Awrey Bakeries. Chef Decker has been a Schoolcraft 
College instructor since 1991. He has created and teaches 
the coursework for the department’s Certificate in Baking/
Pastry program in addition to his contributions to the 
Continuing Education department. 

Chefs
featured

Chef Jeffrey Gabriel is a graduate of the 
Culinary Institute of America and is one of 67 Certified 
Master Chefs in the United States. He has been Chef de 
Cuisine at the Harbor Beach Resort, Les Autuers, The 
Grosse Pointe Yacht Club, as well as owner of The Farm 
Restaurant in Port Austin, Michigan.
He has been a member of several Culinary Olympic 
teams, has won Olympic gold medals, including two with 
distinction, and has won 10 National American Culinary 
Federation medals.
In his vast and exciting career, Chef Gabriel has been exposed 
to a myriad of cooking techniques, cultures, and ideologies 
about food. He has experienced the powerful influence of 
food trends, food principles and preparation, and is forever 
a student in the culinary world, appreciating all facets of 
cuisine. Today, Chef Gabriel’s focus is on education and 
awareness. A Schoolcraft College instructor since 1987, his 
intention is to impart the importance of wholesome, good 
tasting food without sacrificing nutrition.  He hopes that his 
love for food becomes contagious...loving food is the most 
important ingredient for any successful chef.

Check out page 3 for delicious recipes courtesy of  
Chef Decker and Chef Gabriel.
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Virtual Demonstration
NEW Savory & Sweet Mexican 
Empanadas: Demo
Enjoy learning how to make authentic 
Mexican empanadas! Mexican native, Ana 
Perez, will show you how to prepare these 
crescent shaped stuffed pastries. Discover how 
to make the perfect empanada dough and how 
to prepare a variety of savory and sweet fillings 
to make a delicious meal and dessert!
CES 2664 (.2 CEU) $59/Senior Cost $47.20
1 day Fri Feb 12 6-8 pm
Sec. 911032 VIRTUAL  A. Perez

The Art of Italian Eating: Demo
In Italy, eating together is a way of bonding, 
with each meal being a tiny celebration. 
Learn the art of Italian eating while watching 
how to prepare a full meal with an aperiti-
vo, antipasto, primo piatto, second piatto, 
contorno, insulata, formaggie frutta, dolce, 
café, and digestivo. Not sure what these Italian 
courses are? Don’t worry, the result will be 
outstanding.
CES 2666 (.2 CEU) $59/Senior Cost $47.20
1 day Wed Mar 10 6-8 pm
Sec. 911033 VIRTUAL  M. Bommarito

Kitchen Gadgets: Make 
Cooking Easy! Demo
Simplify your cooking using fun gadgets you 
may already have in your cupboards! Discover 
delicious, chef-inspired recipes that are simple 
to tackle at home. From large gadgets like the 
popular Instant Pot® to smaller gadgets like a 
double boiler, create appetizing dishes using a 
variety of tools in creative, time-saving ways. 
Taste the results. Discover your new kitchen 
must-haves.
CES 2661 (.2 CEU) $59/Senior Cost $47.20
1 day Fri Jan 29 6-8 pm
Sec. 911052 VIRTUAL  G. Rapitis

Wake Up to Something 
Savory: Demo
Learn to create a breakfast like never before! 
Watch as a variety of scintillating, savory 
breakfast dishes are created right in front of 
you, like Yukon gold roasted hash browns; qui-
noa omelet with tahini drizzle; and ricotta and 
mozzarella stuffed French toast with pomo-
doro drizzle. Imagine the attention dishes like 
these will get at your next breakfast or brunch.
CES 2669 (.2 CEU) $59/Senior Cost $47.20
1 day Wed Mar 24 6-8 pm
Sec. 911034 VIRTUAL  M. Bommarito

Authentic Mexican Cuisine - The 
Ultimate Experience: Demo
Learn all that Mexican fare has to offer from 
Chef Ana Perez, a native of Mexico. Join Ana 
as she shares Mexican recipes to warm you up 
this winter! Discover how to prepare a rich and 
tasty tortilla soup with avocado and cilantro, 
then top it with melting cheese. See how to 
create an entrée full of flavor that will make 
your mouth water, then watch as the meal is 
finished off with a hot beverage.
CES 2665 (.2 CEU) $59/Senior Cost $47.20
1 day Fri Mar 19 6-8 pm
Sec. 911026 VIRTUAL  A. Perez

Handmade Ravioli: Demo
Making homemade ravioli is easier than you 
might think, and so much tastier than any 
you can buy in a store, and they are freezable. 
Learn to create the perfect pasta dough, a 
variety of mouthwatering fillings, like Italian 
sausage or spinach ricotta, and then complete 
your pasta dish with delicious sauces, like po-
modoro or sweet fennel cream. Even a dessert 
ravioli will be featured! Once you know the 
basics the varieties are endless!
CES 2667 (.2 CEU) $59/Senior Cost $47.20
1 day Wed Feb 17 6-8 pm
Sec. 911038 VIRTUAL  M. Bommarito

Greek Food - Opa!: Demo
Greek food is known for its fresh and delicious 
simplicity. A handful of ingredients exemplify 
Greek cuisine’s vibrant flavors including: olive 
oil, lemon, feta cheese, oregano and thyme. 
Learn to make delicious Greek dishes all from 
the comfort of your home as you watch this 
live demonstration.
CES 2639 (.2 CEU) $59/Senior Cost $47.20
1 day Sat Feb 27 10 am-12 pm
Sec. 911029 VIRTUAL  G. Rapitis

Essentials of Cake Baking 
& Decorating: Demo
Learn the art of cake baking from an expert 
with over 20 years of experience as a chef and 
cake designer. Discover how to perfect baking 
techniques to achieve a rich, vanilla cake, 
which comes out looking and tasting delicious. 
Learn to enrobe and decorate using a sweet va-
nilla Swiss meringue buttercream. Come away 
from the class with the knowledge of how to 
bake, assemble, and decorate a beautiful cake.
CES 2668 (.2 CEU) $59/Senior Cost $47.20
1 day Wed Apr 14 6-8 pm
Sec. 911054 VIRTUAL  M. Bommarito

NOTE ABOUT VIRTUAL CLASSES: 
Virtual classes will take place in real time 
via Zoom. Login directions will be sent via 
email. Make sure that CEPD has a current 
email address for you. We can be reached at 
cepd@schoolcraft.edu or 734-462-4448.
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CULINARY ARTS
Whether you’re a beginner or an 
experienced cook or baker, we have a 
class for you!

 � New recipes and classes every 
semester

 � Demonstration classes are 
perfect for those who want to 
sit back and learn from the 
masters.

 � Want to cook along with our 
chefs? Take a cook or bake-
along class! Prepare delicious 
food and get your questions 
answered by our experienced 
chefs.

 � Leave all classes with recipes 
and tips you can use in your 
kitchen at home.

 � Don’t miss our craft beer 
classes, a great pairing to the 
culinary experience here at 
Schoolcraft College. 
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Virtual Cook & Bake Along 
Prerequisites

Introductory Cooking 101
In the comfort of your own home you will 
learn basic cooking terminology and tech-
niques. Learn how to properly use basic knives 
and hand tools, set up your workspace (mise 
en place), and discover several basic cooking 
and baking techniques. This class, CES 2187 
Cooking 101, or instructor’s approval is a 
prerequisite for hands-on and cook along 
Culinary Arts classes, unless otherwise noted. 
A toolkit is not required for this class.
CES 2649 (.3 CEU) $39/Senior Cost $31.20
1 day Fri Jan 15 6-9 pm
Sec. 911037 VIRTUAL  J. Gabriel, CMC

Introductory Pastry 101
Set up your home kitchen to make perfect 
pastries! Learn the terminology, techniques, 
and tools needed to ensure your baked goods 
turn out delicious. Discover how organizing 
your ingredients and tools (mise en place) 
can simplify the process. This class, CES 2380 
Pastry 101, or instructor’s approval is a prereq-
uisite for hands-on and bake along Culinary 
Arts classes, unless otherwise noted. A toolkit 
is not required for this class.
CES 2657 (.3 CEU) $39/Senior Cost $31.20
1 day Sat Jan 23 9 am-12 pm
Sec. 911048 VIRTUAL  J. Decker, CMPC

Virtual Cooking with the Masters

Master the Gourmet Pizza: 
Cook or Watch Along
Learn to serve pizza that is so much more than 
pepperoni and cheese. Take pride in serving 
fresh, delicious and innovative gourmet pizza. 
Learn proper pizza making techniques and 
create traditional Italian style crust, topped 
with sauces, cheeses, and toppings. Suggestion: 
pizza stone and pizza peel.  
CES 2653 (.4 CEU) $59/Senior Cost $47.20
2 days Thur & Fri Feb 18 6-8 pm
Sec. 911045 VIRTUAL   J. Gabriel, CMC

Mediterranean Dinner: 
Cook or Watch Along
A visual delight, exquisitely delicious, 
and good for you-it’s no wonder that 
Mediterranean cuisine is so popular. Learn 
about the traditional healthy Mediterranean 
food pyramid, then along with the chef, cook 
several courses including fresh fish en papil-
lote with steamed leeks and tomato concasse, 
Greek style chicken with olives and artichokes, 
caramelized vegetable couscous and Spanish 
caldo gallego soup. 
CES 2652 (.3 CEU) $59/Senior Cost $47.20
1 day Fri Mar 12 6-9 pm
Sec. 911040 VIRTUAL  J. Gabriel, CMC

NEW Vegetarian Dinner: 
Cook or Watch Along
Experience the benefits of vegetarian eating. 
Learn about the health concerns and benefits 
of vegetarianism, as well as the various types 
of vegetarian and semi-vegetarian diets. Then, 
watch or cook along with the chef, a variety of 
tasty vegetarian recipes. Finish with a delicious 
vegan dessert. 
CES 2655 (.3 CEU) $59/Senior Cost $47.20
1 day Fri Apr 2 6-9 pm
Sec. 911042 VIRTUAL  J. Gabriel, CMC

The Art of Seasoning: 
Cook or Watch Along
All spices, herbs, and flavorings should 
enhance or add extra interest to the main 
ingredient. Seasonings should complement 
each other without overwhelming. Learn how 
to season soups, meat and fish entrées, and 
vegetarian and rice preparations. Here is your 
opportunity to acquire one of the most critical 
skills in cooking - the art of seasoning.  
CES 2654 (.3 CEU) $59/Senior Cost $47.20
1 day Sat Jan 30 9 am-12 pm
Sec. 911041 VIRTUAL  J. Gabriel, CMC

 Prerequisite for all cook along 
classes: CES 2649 Introductory 
Cooking 101, CES 2187 Cooking 101: 
Skill Development or instructor’s 

approval. These class will take place via Zoom. 
Login directions will be sent via email. Make 
sure that CEPD has a current email address for 
you. A course packet with recipes and 
ingredients will be emailed one week prior to 
class start. Have ready your printed course 
packet, standard home cookware, a paring and 
chef’s knife; peeler; and measuring spoons.

NEW The Art of Winter Braising 
& Stewing: Cook Or Watch Along
Cold winter days are perfect for long, slow 
cooking techniques. Settle in and cook from 
home as you learn how to braise and stew 
large cuts of inexpensive meats and poultry, 
as well as vegetables. Then prepare the perfect 
side dish accompaniments. A great cooking 
experience for a cold day inside. 
CES 2656 (.3 CEU) $59/Senior Cost $47.20
1 day Fri Jan 22 6-9 pm
Sec. 911044 VIRTUAL  J. Gabriel, CMC

NEW Couples Night Dinner for 
Two: Cook or Watch Along
Enjoy a unique date night in as you prepare 
and savor a delicious dinner at home! Work 
together as a couple along with the chefs as 
you create an appetizer, main dish and sides, 
followed by a delectable dessert. Then sit back 
as you enjoy a romantic dinner for two! The 
fee is per couple. Only one person needs to 
register.  
CES 2651 (.3 CEU) $59/Senior Cost $47.20
1 day Fri Feb 5 6-9 pm
Sec. 911039 VIRTUAL  J. Gabriel CMC,  
   J. Decker CMPC

Virtual classes are instructor-led in 
real time! Stream your class from a 

computer, tablet, or cell phone.
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Virtual Baking with the Masters
 Prerequisite for all bake along 
classes: CES 2657 Introductory 
Pastry 101, CES 2380 Pastry 

101: Skill Development or instructor’s 
approval. These class will take place via 
Zoom. Login directions will be sent via 
email. Make sure that CEPD has a 
current email address for you. A course 
packet with recipes and ingredients will 
be emailed one week prior to class start. 
Have ready your printed course packet, 
standard home cookware, a paring and 
chef ’s knife; peeler; and measuring 
spoons; dough cutter and thermometer.

Basic Artisan Breads at Home: 
Bake or Watch Along
Discover how to prepare a variety of flavored 
breads, including French baguettes, savory flat 
breads, multigrain loaves, and more, all from 
your home kitchen! Prepare different types 
of starters and specialty doughs, and learn 
fermentation, shaping, proofing, and baking 
with steam. Practice the proper mixing and 
handling for Artisan breads. Suggestion: a 5 or 
6 quart KitchenAid® mixer with a dough hook 
attachment and pizza stone. 
CES 2650 (.8 CEU) $89/Senior Cost $71.20
2 days Thur & Fri Apr 8 6-10 pm
Sec. 911047 VIRTUAL  J. Gabriel, CMC

Beer

Craft Beer 101 - Michigan’s Best
With Michigan being the state with the fifth 
most number of breweries, microbreweries 
and brewpubs in the nation, it’s time to explore 
Michigan Craft Beer. Learn more about 
beer-making and Michigan beer in particular. 
Join Annette May, Schoolcraft’s Brewing and 
Distillation Technology Degree instructor and 
Advanced Cicerone, on a sensory learning 
experience where you will taste raw ingredi-
ents and learn how to correlate them to beer 
flavors. Sample-taste and evaluate 11 popular 
Michigan Craft beers on your learning jour-
ney. You must be at least 21 years old to attend. 
Bring a driver’s license or Michigan ID.
CES 2572 (.5 CEU) $69/Senior Cost $55.20
2 weeks Mon Mar 8 6:30-9 pm
Sec. 911051 W210  A. May

Craft Beer 201: Beer Styles
Pump up your craft beer repertoire to the next 
level! Through tastings, evaluations and group 
discussion learn about 50 different beer styles. 
Come to know a Kolsch from a Pils, a Porter 
from a Stout, a Dubbel from a Tripel and more. 
Enhance your sensory evaluation skills using 
Beer Judge Certification styles, and explore 
industry certifications. Prerequisite: Craft Beer 
101: Michigan’s Best or prior knowledge of 
craft beer. You must be at least 21 years old to 
attend. Bring a driver’s license or Michigan ID.
CES 2608 (.7 CEU) $85/Senior Cost $68
2 weeks Mon Apr 19 6-9:30 pm
Sec. 911055 W210A  A. May

NEW Draught Management For 
Brewers & Beer Professionals
Get a leg up in the beer industry with an 
in-depth understanding of a draught system 
taught to you by Advanced Cicerone® Annette 
May. Start by discussing draught system basics 
then work your way through carbonation/
equilibrium and balance. Further expand your 
knowledge by learning proper line cleaning 
techniques, how to get a proper pour, basic 
trouble shooting techniques and using a nitro 
dispense. Students will have the opportunity 
to taste one beer in class. You must be at least 
18 years old to attend and must be 21 years old 
to participate in the beer tasting. Textbook in-
cluded. Bring a driver’s license or Michigan ID.
CES 2638 (.4 CEU) $89/Senior Cost $71.20
1 week Sat Mar 27 12-4 pm
Sec. 911030 VT690  A. May

Virtual classes are instructor-led in 
real time! Stream your class from a 

computer, tablet, or cell phone.

NEW Modern Pâte à Choux French 
Pastries: Bake Or Watch Along
Learn the art of crafting pâte à choux - French 
pastries! Explore two contemporary types of 
pate a choux, eclairs and creampuffs. Then 
finish your pastries with crunchy toppings, 
pastry creams, and modern glazes. End the 
class with a beautiful and modern pastry 
display! 
CES 2659 (.3 CEU) $59/Senior Cost $47.20
1 day Sat Feb 13 9 am-12 pm
Sec. 911050 VIRTUAL   J. Decker, CMPC

NEW Chocolate Making At 
Home: Bake or Watch Along
Here is your chance to create indulgent choc-
olate at home! Learn the principles of tem-
pering chocolate and other chocolate making 
techniques as you create truffles, bonbons, 
and ganache. Satisfy your sweet tooth without 
leaving your kitchen. 
CES 2658 (.3 CEU) $59/Senior Cost $47.20
1 day Sat Mar 13 9 am-12 pm
Sec. 911049 VIRTUAL  J. Decker, CMPC

For the safety of our community, class size  
may be reduced to allow for social distancing  

and PPE may be required when attending classes on 
campus. Register early and check for available seats 
often. We will open additional spots as we are able.
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Coffee & Wine

Due to the ever-changing situation 
related to COVID-19, we regret we 
were not able to offer coffee and wine 
classes at the time of this publication. 
These classes will be brought back to 
an in-person format as soon as we 
are able and they will be added to our 
website at that time. For a complete 
and up-to-date list of all in-person 
classes offered this winter, please visit 
schoolcraft.edu/cepd/our-classes.  
We look forward to bringing these 
classes back to campus soon!

Certification
ServSafe - One Day Class
Textbook must be purchased through the 
Schoolcraft Bookstore and reviewed prior 
to class start date. Designed for employees, 
owners and managers of food service es-
tablishments, this course will prepare you 
for final examinations administered by the 
Educational Foundation of the National 
Restaurant Association. Upon successful 
completion of the program and exam (taken in 
class) the certified individual will be qualified 
to train personnel in sanitation techniques, 
communicate with representatives of the 
health departments having jurisdiction, 
recognize sanitation deficiencies and initiate 
improvements. 
CES 2469 (.8 CEU) $99/Senior Cost $79.20
1 day Mon Mar 22 8 am-5 pm
Sec. 911043 JC122  T. Holewinski

ServSafe
Textbook included. Designed for employ-
ees, owners and managers of food service 
establishments, this course will prepare you 
for final examinations administered by the 
Educational Foundation of the National 
Restaurant Association. Upon successful 
completion of the program and exam (taken in 
class), the certified individual will be qualified 
to train personnel in sanitation techniques, 
communicate with representatives of the 
health departments having jurisdiction, 
recognize sanitation deficiencies and initiate 
improvements.
CES 2087 (1.8 CEU) $225/Senior Cost $180
2 days Thur & Fri Jan 28 8 am-5:30 pm
Sec. 911035 JC102  L. Sebold

For the safety of our community, class size may be reduced  
to allow for social distancing and PPE may be required when  
attending classes on campus. Register early and check for  

available seats often. We will open additional spots as we are able.
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Registration Open November 13 through April
Register Online www.schoolcraft.edu/webadvisor

Monday– Saturday  .  .  .  .  .  .  . 2am–11pm 
Sunday  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 2am–9pm

Online registration continues until the 
day before the first class meets .

Online registration is strongly 
recommended—you will be enrolled 
immediately depending on class 
availability. If you prefer to pay with 
cash or check, you may use the drop box 
located in front of the McDowell Center 
in Livonia or mail your registration. Note: 
Due to COVID-19, process ing times may 
be extended for drop off and mail-in 
registration after November 13. Walk-in 
registration is not encouraged at this 
time. If walk-in registration is absolutely 
necessary due to special circumstances, 

students must complete a health screening 
(no earlier than 1 hour prior to arrival) 
and wear a mask at all times. The link 
for the health screening will be posted 
next to the exterior door of the McDowell 
Center and must be completed using a 
smartphone. For questions or concerns 
regarding registration, please contact the 
Answer Center at 734-462-4426.

Our classes are designed for the adult 
learner. Unless otherwise noted, all classes 
are intended for students aged 18 and 
older. For more information, please refer to 
our website at www.schoolcraft.edu/cepd.

For registration information, visit www.schoolcraft.edu/cepd/register

Registration Information
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