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Passionate 
about food?
MAKE IT YOUR LIFE’S WORK.

A growing taste for new flavors is your opportunity to turn 
your creativity and love of food into a culinary career. It all 
starts with a focused education at The International Culinary 
School at The Illinois Institute of Art – Chicago. In our 
\ulinary programs, you’ll begin with the fundamentals and 
explore cuisines from over 20 countries. With the guidance 
of talented instructors, you can prepare for a future in 
anything from baking & pastry to food & beverage 
management.



Culinary Arts�!::L���="
Uncover world cuisines in a well-equipped dining lab as you sharpen your 
fundamental cooking skills and explore the international tastes energizing the 
industry. ( well-rounded education PU�J\SPUHY`�HY[Z�can help you launch a 
career in such entry-level positions as line, prep or pantry cook; grillardin; or 
assistant baker in settings ranging from restaurants and hotels to resorts and 
catering firms.

Culinary Management�!;:L"
Discover possibilities beyond the kitchen as you combine all the ingredients, 
from cuisine to ambiance, to create the total dining experience. You can 
be prepared for LU[Y`�SL]LS�positions including management trainee, kitchen 
manager, catering manager, or assistant pastry, banquet, or  sous-chef with 
restaurants, hotels, resorts, and caterers.

Take Charge of the Whole Operation & Your Future
You need a well-rounded education to run a food service operation especially 
at a time when consumers are demanding more choices than ever. You need to 
know not just how to cook, but how to manage people, control costs, and 
attract customers in an increasingly competitive industry. It’s about creating 
harmony among the menu, the ambiance, the staff, and the  customers. And 
preparing for a career where you can do what you love, for life.

@V\�JHU�SLHYU the Business of Culinary, Front to Back
In our creative, supportive environment, your education will start with 
fundamentals like culinary and classical techniques, nutrition, and 
management by menu. From there, you’ll  explore international cuisines from 
Europe, Africa, Asia, and more. You will have the opportunity to study every 
aspect of  the food service operation, including human resources,  purchasing, 
the hospitality industry,  food and beverage management, wine and spirits 
management�, and strategic planning and marketing.

Internships and H�student-run campus restaurant�can add valuable hands-on 
experience. It’s all about equipping you to manage a food service operation 
front, back, and  everything in between. When you’re ready to enter the job 
market, our network of career  services advisors can help you turn your love 
of food and knack for business into a future where  you can fulfill your goals.

*Participation in any program involving the possession and consumption of alcoholic beverages for 
those under the legal drinking age will be conducted in accordance with the law.



Our Alumni 
Made it Happen
Find out Now

Congratulations to two Art Institutes Culinary 
Alumns on their 2014 James Beard Awards

Leadership. Menu Expertise. Showmanship. Running a restaurant takes it 

all. Our Culinary Management graduates are leading food operations in 

restaurants, hotels, bakeries, resorts. Read more about them by going to 

MyAiChicago.com and clicking After Graduation at the top of the page. 

Let our alumni and students tell you about their projects, their careers, and 

what their Art Institutes education has meant to them.

Chris Shepherd Best Chef, 
Southwest

The International Culinary School at 
The Art Institute of Houston with an 
Associate of Applied Science in 
Culinary Arts, 1996

Jamie Bissonette Best Chef, 
Northeast

The International Culinary School at 
The Art Institute of Fort Lauderdale, 
with an Associate of Science in 
Culinary Arts, 1996



Holiday Recipes
Happy Holidays from ouR Kitchen to Yours
Presented by Culinary Director, Chef Elizabeth Sweeney

Cocktails
Maple Bourbon Old Fashioned
½ teaspoon maple syrup
1½ ounces rye whiskey
1 ounce brandy
¼ ounce Grand Marnier
3 drops of orange bitters
Ice
1 lemon twist and 1 orange twist, for garnish

Pour the maple syrup into a chilled rocks glass and swirl to evenly coat the 
bottom. Add the bourbon/rye, brandy, Grand Marnier and bitters. Fill the 
glass with ice and stir vigorously for 15 seconds. Garnish the drink with the 
lemon and orange twists.

Homemade Whiskey Sour
¾ cup Whiskey
½ cup freshly squeezed lemon juice (3 lemons)
½ cup freshly squeezed lime juice (4 limes)
⅔ cup *sugar syrup (see below)
Maraschino cherries

Combine the whiskey, lemon juice, lime juice and syrup. Fill a cocktail shaker 
halfway with ice and fill two-thirds full with the cocktail mixture. Shake for 30 
seconds and pour into glasses. Add a maraschino cherry and serve ice cold.

*Sugar syrup: Put 1 cup sugar and 1 cup water in a small saucepan and cook
over medium heat until the sugar dissolves. Chill thoroughly before using



SOUPS
Butternut Squash & Sweet Potato soup
2 tbsp butter
2 onions, sliced
2 leeks, trimmed, cleaned and thinly sliced
1 carrot, peeled and sliced
1 granny smith apple, peeled, cored and sliced
¼ cinnamon stick, 2 cloves, 3 allspice berries, tied in a cheesecloth to
 make a sachet

2 lb butternut squash, peeled and seeded and diced
1 lb sweet potato
6 cups water
1 cup heavy cream

*Crabmeat Salad garnish

Melt the butter in a large saucepan over medium heat. Add the onions, 
leeks, carrot and apple and sauté over medium-low heat until the onions are 
translucent, about 15 minutes.

Add the spice sachet and the remaining vegetables. Pour in the water and bring to 
a gentle simmer, for about 45 minutes, until the vegetables are very soft.

Remove the spice sachet and puree the vegetable mixture. To give the soup a silky 
texture, pass through a strainer. Transfer the soup to a saucepan. 

For Service
Add the cream and adjust the seasoning. Heat gently just until warmed through.

Place crabmeat salad in bottom of bowl. Garnish with fresh herbs

Crabmeat Salad Garnish
½ lb pound jumbo lump crabmeat
Grated zest and juice of ½ lemon
Juice of ½ lime
1½ tbsp. extra virgin olive oil
1 tsp finely minced chives
1 tsp finely minced parsley
Salt and pepper
Apple garnish

Fold ingredients together making sure not to break up the crab.



Knoephla Soup-Chicken & Dumpling Soup
(5 to 7oz) bone-in chicken thighs, trimmed
Salt and pepper
1 teaspoon vegetable oil
1 onion, chopped fine
8 cups low-sodium chicken broth
2½ cups (12 1/2 ounces) all-purpose flour
¼ teaspoon baking powder
3 large eggs, lightly beaten
1 cup half-and-half
½ cup water
2 pounds Yukon Gold potatoes, peeled and cut into ½ inch pieces
1 pound carrots, ½ inch cut slices

Pat chicken dry with paper towels and season with salt and pepper. Heat oil 
in Dutch oven over medium heat until just smoking. Cook chicken, skin side 
down, until well browned, 6 to 8 minutes; transfer chicken to plate. Remove 
and discard skin.

Pour off all but 1 teaspoon fat and return pot to medium heat. Add onion and 
cook until just beginning to brown, 3 to 5 minutes. Add broth, chicken, and 
1¼ teaspoons salt and bring to boil. Reduce heat to medium-low, cover, and 
simmer until chicken is tender, about 30 minutes.

Meanwhile, whisk flour, 1 teaspoon salt, ½ teaspoon pepper, and baking 
powder together in large bowl. Whisk eggs, ½ cup half-and-half, and water 
into flour mixture until thick batter forms. Transfer batter to gallon-size 
zipper-lock bag and refrigerate until ready to use.

Remove chicken from pot and set aside. Add potatoes to broth and 
simmer for 10 minutes. Cut ¼ inch off corner of batter bag. Pipe batter into 
simmering broth, snipping dumplings with moistened kitchen shears every 
½ to ¾ inch as extruded. Simmer until dumplings float to surface, 10 to 15 
minutes, stirring occasionally.

Shred chicken meat into bite-size pieces and add to soup. Remove soup 
from heat and stir in remaining ½ cup half-and-half. Season with salt and 
pepper to taste. Serve.



turkey
Brined Bourbon-Glazed Turkey
2 cups apple cider
1½ cups kosher salt
1 cup dark brown sugar
3 rosemary sprigs
1 bunch thyme
1 bunch sage
3 pounds ice cubes

Brining Step
One 15-pound turkey

Put the turkey in a brining bag set in a tub or very large pot. In a large 
saucepan, combine the cider with the salt, 1 cup of the brown sugar and the 
rosemary, thyme and sage and bring to a simmer, stirring to dissolve the salt 
and sugar. Add 6 quarts of cold water to the brine and pour over the turkey. Add 
the ice to the brine and refrigerate the turkey overnight.

Bourbon Glaze
1 cup brown sugar
1 stick plus 2 tablespoons unsalted butter, softened
1 cup bourbon

Meanwhile, in a small saucepan, combine the remaining 1 cup of brown sugar 
with the 1 stick of butter and the bourbon and heat just until the sugar and butter melt.

Reduce the oven temperature to 350° and brush the turkey with some of the glaze. 
Continue roasting the turkey, brushing it every 15 minutes, for about 3 hours, until 
an instant-read thermometer inserted into the thigh registers 165°; add another 2 
cups of water and tent the turkey with foil halfway through roasting. Transfer the 
turkey to a carving board and let rest for 30 minutes.

Stuffing/Dressing
Andouille Cornbread Stuffing
1½ pounds homemade or purchased cornbread, cut into 1-inch cubes
5 tablespoons butter, divided
12 ounces fully cooked andouille sausages (about 4), halved lengthwise,

 then cut crosswise into ½-inch-wide pieces
1 medium fennel bulb, trimmed, cut into ½-inch cubes
1 medium onion, cut into ½-inch pieces
1 medium red bell pepper, cut into ½-inch pieces
2 tablespoons chopped fresh thyme
¼ teaspoon coarse kosher salt plus additional for sprinkling
⅛ teaspoon freshly ground black pepper plus additional for sprinkling
2 cups chicken stock or broth
1 large egg



Position rack in center of oven; preheat to 350°F. Spread cornbread in single layer on 
large baking sheet. Bake until dry and lightly browned, 30 to 45 minutes. Let cool. DO 
AHEAD: Can be made 1 day ahead. Store in airtight container at room temperature.

Melt 2 tablespoons butter in heavy large skillet over medium-high heat. Add sausage 
pieces; sauté until brown, about 4 minutes. Transfer sausage to large bowl.

Melt remaining 3 tablespoons butter in same skillet over medium-high heat. Add fennel, 
onion, and bell pepper; sprinkle with coarse salt and pepper. Sauté until onion is 
golden, 10 to 12 minutes. Add to bowl with sausage.

Preheat oven to 350°F. Add cornbread, thyme, ¼ teaspoon salt, and ⅛ teaspoon pepper to 
vegetable-sausage mixture; mix gently. Whisk 2 cups broth and egg in medium bowl. Add 
broth mixture to cornbread mixture and toss. Transfer mixture to 13x9x2-inch baking dish.

Bake stuffing uncovered until crisp on top, about 1 hour. Let stand 15 minutes.

Cranberry Sauce
Cranberry Chutney
1 (12-ounce) package fresh or frozen (don’t thaw) cranberries
1 cup unsweetened pineapple juice
¾ cup packed light brown sugar
½ cup golden raisins
½ cup apple cider vinegar
½ teaspoon hot red-pepper flakes
¼ teaspoon ground cloves
½ teaspoon salt

Combine all ingredients in a 2-quart heavy saucepan.
Simmer over medium heat, stirring occasionally, until cranberries burst, then 
collapse, about 12 minutes. 

Transfer to a bowl and cool, uncovered (chutney will thicken as it cools). Chill 
chutney, covered, at least 8 hours for flavors to develop.



Dessert
Chocolate Pecan Pie
4 ounces semisweet chocolate, finely chopped 
4 large eggs, lightly beaten 
1½ cups light corn syrup 
½ cup sugar 
1 teaspoon pure vanilla extract 
½ teaspoon salt 
1 recipe Basic Pie Crust recipe, rolled and fit into a 9-inch pie, or
 prepared 9” pie crust 

1 cup pecans

Preheat oven to 350 degrees, with rack in lowest position. In a heatproof bowl set 
over (not in) a saucepan of simmering water, melt chocolate, stirring occasionally, 
until smooth, 2 to 3 minutes.

In a medium bowl, stir together (do not whisk) eggs, corn syrup, sugar, vanilla, 
and salt. Stirring constantly, gradually add melted chocolate. Pour filling into 
prepared crust; place pie plate on a rimmed baking sheet. Arrange pecans in one 
even layer over filling.
 
Bake just until set (filling should jiggle slightly when pie plate is tapped), 50 to 60 
minutes, rotating halfway through. Let cool completely on a wire rack, at least 4 
hours (or up to overnight) before serving.

Basic Pie Dough/Crust Recipe
12 tablespoons (1½ sticks) very cold unsalted butter
3 cups all-purpose flour
1 teaspoon kosher salt
1 tablespoon sugar
⅓ cup very cold vegetable shortening
6 to 8 tablespoons (about ½ cup) ice water

*This recipe can make two 9” pie crusts or one double crust pie

Dice the butter and return it to the refrigerator while you prepare the flour mixture. 
Place the flour, salt, and sugar in the bowl of a food processor fitted with a steel 
blade and pulse a few times to mix. Add the butter and shortening. Pulse 8 to 12 
times, until the butter is the size of peas. With the machine running, pour the ice 
water down the feed tube and pulse the machine until the dough begins to form a 
ball. Dump out on a floured board and roll into a ball. Wrap in plastic wrap and 
refrigerate for 30 minutes.

Cut the dough in half. Roll each piece on a well-floured board into a circle, rolling 
from the center to the edge, turning and flouring the dough to make sure it doesn’t 
stick to the board. Fold the dough in half, place in a pie pan, and unfold to fit the pan.



Pumpkin Ice Cream (Gluten Free)
2 cups heavy cream
6 egg yolks
⅔ cup sugar
½ cup light corn syrup
1 tsp. ground ginger
½ tsp. ground cinnamon
¼ tsp. freshly grated nutmeg
⅔ cup puréed cooked pumpkin
1 tsp. vanilla extract

Heat 1⅓ cups of the cream in the top of a double boiler above gently boiling water 
over medium-high heat.

Meanwhile, whisk together egg yolks, sugar, corn syrup, ginger, cinnamon, and 
nutmeg in a metal mixing bowl. Gradually pour ¼ cup of the hot cream into the 
egg mixture, whisking constantly, then whisk egg mixture into remaining cream in 
top of double boiler. Cook, stirring constantly with a wooden spoon, until mixture 
is thick enough to coat back of spoon, about 15 minutes.

Pour custard through a sieve set over a clean bowl. Add pumpkin, vanilla, and 
remaining ⅔ cup of cream, and whisk until blended. Refrigerate custard until cold, 
about 4 hours. Transfer custard to an ice cream maker and process according to 
the manufacturer’s directions.

Pumpkin Seed Brittle (Gluten Free)
*Candy thermometer is needed for this recipe3 cups all-purpose flour

Nonstick spray
1 cup sugar
½ cup light corn syrup
1 cup raw shelled pumpkin seeds (pepitas)
2 tbsp unsalted butter
1 tsp kosher salt
¾ tsp baking soda
⅛ tsp ground cinnamon

Spray a parchment-lined cookie or baking sheet with the nonstick spray and set aside.

Bring sugar, corn syrup, and 3 tbsp water to a boil over medium heat, stirring to 
dissolve sugar. Fit thermometer on saucepan and cook until temperature registers 
290 degrees. This should take 3-4 minutes.

Stir in pumpkin seeds, butter and kosher salt and cook until mixture is a pale 
brown. The mixture should be stirred constantly. When the temperature reaches 
305 degrees, add the baking soda and cinnamon.  The mixture will bubble 
vigorously. Immediately pour caramel onto the prepared sheet. Using a heatproof 
spatula, quickly spread out and let cool.  Break into pieces and serve with 
pumpkin ice cream.

Cut the dough in half. Roll each piece on a well-floured board into a circle, rolling 
from the center to the edge, turning and flouring the dough to make sure it doesn’t 
stick to the board. Fold the dough in half, place in a pie pan, and unfold to fit the pan.




