moirs@mecvts.net

http://chefmoir.wixsite.com/paculinary
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Colleges Students Currently Attend Alumni Colleges Countries Where They Have Studied
Culinary Institute of America Johnson & Wales, Providence Ireland, Spain, England, Israel
Johnson & Wales University Johnson & Wales, Miami Currently Accepted
Kingston University, London England Johnson & Wales, Charlotte Rutgers
Penn State Hershey Medical School International Culinary Center, NYC St. Peters
Rutgers University Academy of Culinary Arts, NJ Rider
Middlesex County Community College Institute of Culinary Education, NYC
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