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ST. CROIX — The Taste of
St. Croix and the St. Croix

you,.g pwph! interested in
entering the hospitality indus-
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The schedule and curricu-
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STX Foundation
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try on the big istand.
“We're exclied (o work with
Anton Doos to Introduce an
important first step in St.
Croix's hospitality training for
young people,” he said.
covered in the half-
day workshops will include:
safety and knife

restaurants, caterers and wine
. Proceeds from A

Of St Crabe are donated to

the St. Croix Foundation

lum are being by
Anton Daes. EK at CTEC to
teach the basic aspects of food
preparation and service, The
course 5 apen 1o 12 students,
at least 16 years old. who will be
required to follow school policies
and rules of attendance. The
applicants cannot be current
culinary students at the CTEC.

Roger Dewey of the St. Crok
Foundation sasd that funds are
cach year from A Taste
net income to
advance the hospitality indus.

sills; basic food knowledge:
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and customer service
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2 for a total of 36 hours.
Graduates will receive a certifi-
cate.
ATaste of St. Crobx was start-
ed in 2000 by Kelly Odom. of
Tutto Bene, and Katherine

supporting hospitality
and tourtsm on the island of St.
Crox.

ants are asked Lo con-
tnet the Foundation, 773-9898,

or staflBstxloundalion.org. for
e applicant

Puglicse.

to celebrate the food service
industry and o showease the
island’s variety of talented

willhelnlemtwedaﬂd consid-
ered on a “first-come. first-
served” basis.




