
Perth Amboy Tech Culinary 

C
u

isin
e

 

Molecular Gastronomy 

C
reati

vity 

Traditions 

Cultural Diversity 

Eclectic 

Teamwork 

O
rgan

izati
o

n
 

Executive Chef 

Sous Chef 
Science 

M
ath

 Um
a
m

i 

Gourmet 
Pastry Arts 

Sour 

Salty 

Bitter 

Sweet 

POS System 

Sau
té 

C
r

e
a

t
e

 

Hors D’ Oeuvres 

Responsibility 

Garde Manger 

Baking 

Service 

C
o

o
k

in
g

 

R
e
su

m
e
 

College 
Research 

Sanitation 

Committed 

Adventurous 
Spontaneous 

Professional 

Competition Food 

Pressure 

SkillsUSA 

Acceptance 

Artistic 

Olfactory 

Colleges Students Currently Attend 

Culinary Institute of America 

Johnson & Wales University 

Kingston University, London England 

Penn State Hershey Medical School 

Rutgers University 

Middlesex County Community College 

Rider University 

St. Peter’s University 

Kean University 

Rider University 

NYIT 

Hartwick College 

Alumni Colleges 

Johnson & Wales, Providence 

Johnson & Wales, Miami 

Johnson & Wales, Charlotte 

International Culinary  Center, NYC 

Academy of Culinary Arts, NJ 

Institute of Culinary Education, NYC 

Le Cordon Bleu, Austin TX 

The Restaurant School at Walnut Hill 

College, PA 

Middlesex County Community College 

Auguste Escoffier School of Culinary Arts 

Countries Where They Have Studied 

Ireland, Spain, England, Israel 

Currently Accepted 

Rutgers 

St. Peters 

Rider  

Kean 

Montclair 

Institute of Culinary Education 

Johnson & Wales 

Welcome to our Shop 
Chef Stephen J. Moir, CEC 

Office-732-376-6300x6395 

moirs@mcvts.net 

http://chefmoir.wixsite.com/paculinary 

 


