From line cook to leader.

Develop and retain your employees every step of their culinary career journey. From entry-level to
more advancement, we offer the pathway and credentialing for any team member, at any level.

ROUXBE
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Partnership Tracks

We offer specialty courses, developed in partnership with leading organizations, that
can be taken as standalone options or in conjunction with other Rouxbe courses.

Culinary Foundations
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Curriculum

> 22 units

International Dysphagia Diet Standardisation Initiative > 78 lessons

» 1500 instructional videos

Coming soon: A
groundbreaking
online course focused
on IDDSI and
dysphagia
management — built
for healthcare, senior
living, and hospitality.

> Industry-recognized

ROUXBE
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