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Baking and Pastry Arts
Certificate

Basic Cooking Skills
Certificate

Culinary Assistant
Technical Diploma

Culinary Arts
Associate Degree



How do I become a chef?

Associate Degree

● Culinary Arts

● Technical Skills 
classes

● General 
Education 
Classes

Apprenticeship

● Youth 
Apprenticeship

○ Gain a job at a 
restaurant

○ Learn while 
you’re working 

● Registered 
Apprenticeship

Certificate or 
Technical Diploma 

● Culinary Assistant

● Technical Skills classes



Did you know?

• The first known pizza 
delivery was delivered by 
the most famous pizza chef 
in Italy to the king and 
queen in 1889

• The “folds” in a Chefs Hat 
are meant to represent the 
many different ways the 
chef can cook an egg

• Celebrity chef Guy Fieri 
competed in the National 
History Fair as an 8th 
grader with a project about 
the History of the Soft 
Pretzel

• There are about 3 billion 
pizzas sold per year

https://www.kickassfacts.com/33-interesting-chef-facts/
https://www.thepizzajoint.com/pizzafacts.html

https://www.kickassfacts.com/33-interesting-chef-facts/
https://www.thepizzajoint.com/pizzafacts.html


Did you know?

• Racine’s campus has the 
Breakwater Dining Room

• You and your parents can 
dine in the Breakwater 
Restaurant with a menu 
made by the Gateway 
students

• Breakwater Dining Room is 
open January - April 





What will you learn?



What will you learn?



What will you learn?



Interested in Getting Started Now?
Summer Camps

Breads and Spreads
In this camp, learners will produce 
traditional and artisanal breads from 
scratch, as well as a variety of 
accompaniments.
Dates: June 16-18

Puffs and Pastries
Learners will make a variety of traditional 
pastries using scratch and convenience 
laminated doughs, and pâte à choux. 
Dates: June 22-25

Time, Price, and Location for both: 
9:00-1:00pm | $50 | Elkhorn

Register at Summer Camps

In High School...

• Apprenticeship
• Your high school may have 

culinary classes
• Gateway Classes

– Nutrition
– Menu Planning, Purchasing, 

Cost Control
– Basic Baking Techniques
– Food Service Supervision
– Sanitation and Hygiene

http://gtc.edu/summercamps


EXPLORE!



Ready, set....bake Gateway’s Cookie

Ingredients

● ½ cup butter
● ½ cup sugar
● 6 Tbsp firmly packed brown sugar
● 1 large egg
● ½ tsp vanilla extract
● 1 cup + 2 Tbsp all purpose flour
● ½ c. + 8 tsp.  cup cocoa powder
● ½ teaspoon baking soda
● ½ tsp salt
● ½  tsp cinnamon
● ½ tsp cayenne pepper
● ½ cup. Mini milk chocolate M & M’s
● 6 Tbsp mini chocolate chips

Directions

*Makes 3 dozen cookies

1. Preheat oven to 350 degrees
2. In a large bowl, cream butter and 

both sugars until well blended
3. Add the eggs and vanilla extract and 

mix to combine
4. In a separate bowl, sift flour, cocoa 

powder, baking soda, salt, cinnamon 
and cayenne together

5. Slowly add these ingredients into 
the butter mixture and stir until 
combined.

Next



Ready, set...bake Gateway’s Cookie

6. Fold in M&M’s and chocolate chips

7. Dough may be chilled for 1 hour or overnight if needed.

8. Drop dough by rounded tablespoons onto a lightly greased tray, about 2 inches 
apart

9. Bake for 7 to 8 minutes for chewy cookies or 10 - 12 minutes for crispy cookies

10. Send us a picture of your Gateway cookies! 

Email to Sam at ingos@gtc.edu


