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Day 1 – Thursday, October 25, 2018 

 
2:00pm – 2:30pm Arrival of Participants / Check-in / Receive Group Number & Materials 

2:30pm – 4:30pm Session Break Out 

4:30pm – 5:00pm Announcements in Dining Hall by Melissa & Stephanie, Confirm Day 2 lunch 

5:00pm Dismissal 

 
 
 

Day 2 – Friday, October 26, 2018 

 
8:00am – 8:15am Check-in / Go to Assigned Room for Session 

8:15am – 10:15am Session Break Out 

10:15am – 10:45am Break (Dining Hall) 

10:45am – 12:45pm Session Break Out 

12:45pm – 2:15pm Lunch (on your own or pre-paid in Dining Hall) 

2:15pm – 4:15pm Session Break Out 

4:15pm – 5:00pm Wrap up (Dining Hall) 

 
 

Sessions 

Session A: Batch Cooking, Presentation, & Portioning 
Session B: Baking with White Wheat Flour 
Session C: Knife Skills & Weighing 
Session D: Louisiana Harvest Of The Month Recipe Production 

October 25, 2018  2:00 PM – 5:00 PM 
October 26, 2018  8:00 AM – 4:00 PM 
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