
/// W H AT ///
Do you have a passion for cooking or know  
someone who does? 
Humanim’s culinary training program provides free 
training and certification for people interested in a 
career in the culinary industry. Delivered in partnership 
with Moveable Feast, the program includes 12 weeks 
of basic culinary and safety skills training led by a 
professional chef, along with hands-on experience in a 
commercial kitchen. In addition to culinary instruction, 
trainees receive customer service training, case 
management, financial education, resume building and 
customized job placement support. Trainees are also 
eligible to receive ServeSafe certification along with 
nationally recognized customer service certification. Our 
graduates are successfully placed in careers at hotels, 
upscale restaurants, country clubs, and more.

/// W H E N ///
Ready to start your culinary career? Our next training 
session runs for 12 weeks, beginning Monday, March 6th, 
2017 and ending Friday, May 26th, 2017.

Class times & locations
Monday through Thursday, 8:30am–2pm at Moveable 
Feast and Friday, 8:30am–2pm at Humanim

/// W H E R E ///
Moveable Feast (culinary) 
901 N Milton Avenue 
Baltimore, MD 21205
Humanim, Inc. (customer service) 
1701 N Gay Street 
Baltimore, MD 21213

/// O T H E R  D E TA I L S ///
•	 Lunch is provided on all culinary training days at 

Moveable Feast
•	 A stipend of $25 can be earned each week by students 

with perfect attendance
•	 Black shirt, pants and work shoes are required; other 

uniform items will be provided

/// Q U A L I F I C AT I O N S ///
Applicants must: 
•	 demonstrate a commitment to a career in the food 

industry. Priority will be given to applicants with prior 
experience in food service

•	 have a high school diploma or GED
•	 be at least 18 years old
•	 demonstrate at least 3 months of being clean, sober 

and free of drugs alcohol
•	 have a working telephone contact and a permanent 

address
•	 attend an information session, a screening session 

and successfully complete an initial interview
•	 pass the screening process, which includes: basic 

reading and math skills assessments, drug screenings, 
and background checks

•	 commit to attending every day of the 12-week 
program

CULINARY 
APPRENTICE  
TRAINING 
PROGRAM

To apply, please visit Humanim
LOCATION	 1701 N Gay Street 
	 Baltimore, Maryland 21217 
	 410.381.7171
TIMES	 Tuesday & Thursday, 9am–12pm 
	 Wednesday, 3–6pm
RSVP	 career-training@humanim.com 
	 (must RSVP)

Contact for more information
HUMANIM	 career-training@humanim.com 
MOVEABLE FEAST 	 410.327.3420 ext 32

/// I N T E R E S T E D ? ///

This project is 
funded by the 
State of Maryland's 
EARN Maryland 
Grant Program, 
administered by 
the Maryland 
Department of 
Labor, Licensing 
and Regulation. 


