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L.A. MISSION COLLEGE TO HOST HARBOR COLLEGE, TRADE-TECH
FOR SECOND ANNUAL CULINARY COMPETITION
SYLMAR, CA — Los Angeles Mission College will host Los Angeles Harbor College and Los
Angeles Trade-Technical College for the Los Angeles Community College District’s Second
Annual Culinary Cup competition on Friday, May 13.
This exciting culinary competition and exhibition will feature Chef Instructors and 24 culinary
students from L.A. Mission College, L.A. Harbor College and L.A. Trade-Technical College, who
will all be competing for the Golden Chef’s Hat.
“The Culinary Cup has quickly become one of LACCD’s most satisfying traditions, showcasing
our three stellar culinary schools at LACCD,” said Chancellor Francisco C. Rodriguez, PhD.
“Incredible talent will be on display. Our award-winning programs in the culinary arts prepare our
graduates for well-paying jobs and amazing careers in one of the most diverse regions for
foodies in the world.”
To judge the performance of the contestants, L.A. Mission College will bring in five professional
judges from the culinary industry to score teams in three categories: Savory Team, Baking, and
Tablescaping.
“We’re proud to host this year’s event, and we look forward to hosting our sister colleges for a
successful competition and more importantly, to raise funds for student scholarships,” said L.A.
Mission College President Armida Ornelas, PhD.
The theme for this year’s competition is Sabores de Oaxaca (Tastes of Oaxaca). Savory teams
will be asked to use six mystery Oaxacan ingredients to prepare classic Oaxacan cuisine. Event
attendees will also be treated to a special Oaxacan-style lunch.
“I am looking forward to watching my students have fun as they compete for the coveted Golden
Chef’s Hat,” said Trade-Tech President Katrina VanderWoude, EdD. “Whether creating in the
kitchen or viewing from the sidelines, this is one exciting event you won’t want to miss.”
“For foodies everywhere, this is probably the best deal in town,” said Harbor College President
Luis Dorado, EdD. “Where else can you get world-class food demonstrations, a tour of culinary
facilities, and a fabulous lunch for just $25?”
*** More on Next Page ***

General Admission tickets can be purchased for $25 by visiting culinarycup2022.eventbrite.com.
General Admission includes a guided tour of LAMC's Culinary Arts Institute, cooking and baking
demonstrations, and a seat at the luncheon and awards ceremony.
The goal of the Culinary Cup is to raise money to fund scholarships and resources for culinary
arts students. If you are interested in sponsoring or partnering with this event, please email
foundation@lamission.edu.
The Second Annual Culinary Cup will take place in the Culinary Arts Institute at Los Angeles
Mission College, located at 13356 Eldridge Avenue, Sylmar, California 91342.
###
Los Angeles Mission College is committed to the success of its students. The college provides
accessible, affordable, high-quality learning opportunities in a culturally and intellectually supportive
environment. Learn more at www.lamission.edu

L ACC D’ S S E CO N D A N N UA L

C U L I N A RY C U P

A culinary competition between Los Angeles Mission College,
Los Angeles Harbor College, and Los Angeles Trade-Technical College.

This year’s luncheon will feature:

Sabores de Oaxaca
(Tast es of Oaxaca )

Friday, May 13, 2022
9:30 a.m. – 1 p.m.
Hosted by

Los Angeles Mission College
13356 Eldridge Avenue, Sylmar, CA 91342

Purchase tickets for $25

Visit culinarycup2022.eventbrite.com
Sponsorship opportunities are available.
For more information, email foundation@lamission.edu
Request for Accommodation: We encourage people with disabilities to participate in college activities/events. If you anticipate
needing any type of accommodation, or have questions about issues of access at the location of the activity/event, please contact the
Vice President of Administrative Services at DisabilityAccess@lamission.edu or call 818-364-7780 as soon as possible, but no later
than seven business days prior to the event.

