Redstick U Fall 2025 Course Description & Costs

Catering & Cafe ($400)

Easy Meals ($400)

Basic Kitchen Skills ($250)

Desserts & Pastries ($400)

CULINARY

Participants will work with a professional chef to learn how to
prepare and package large quantities of food, serve at our monthly
cafe, and learn roles used in professional kitchens.

Participants will learn to create simple meals for preparation and
consumption at home.

Participants learn all the non-food related skills needed to prepare
meals at home.

Participants will learn the art of creating sweet treats, from classic
confections to elegant pastries. This hands-on class emphasizes
baking techniques, flavor combinations, and presentation skills.

Identify ingredients
needed and plan
the preparation of
catering orders

Choose recipes
that can be made
at home with
ingredients from
the pantry

Identify and use the
proper knife to cut
various food items

Understand key
baking principles,
including ingredient
functions and
proper measuring
techniques.

Serve in various
roles within the
kitchen including:
sous chef,
expediter, and
server

Identify ingredients
needed to create
chosen recipes

Measure to the
nearest quarter
cup, tablespoon,
and teaspoon

Create a variety of
desserts, including
cakes, cookies,

tarts, and pastries.

Prepare and
package catering
orders using health
conscious practices

Prepare and
consume simple
meals that can be
recreated in the
home environment

Identify the parts of
a recipe such as:
ingredients,
instructions, setting
the oven and timer,
and materials
needed such as
pot, spatula, whisk,
etc

Explore decorative
techniques to
enhance visual
appeal.




























