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About Us: Westside Works is hosted by Levy
Restaurants which is the food provider in
Mercedes Benz Stadium. It’s safe to say the
culinary program has to reflect the standards
of these architectural anomalies as well as
the long standing excellence that Levy
represents. Levy Hospitality features above
standard instructors with unmatched
expertise in all things culinary. Our tried and
true system is based off of over 40 years’
experience shared between our leaders
and instructors. We pride ourselves on
setting up our students for success in the
service industry, and are sure that they will
leave our institute more prepared technically
and professionally than they ever dared to
imagine.
Culinary Instructor/Chef Latisha Rodgers:
Chef Latisha is a Navy veteran with over 20
years of combined experience. She
has extensive leadership and instructor
experience with a passion for food and
people. Latisha has lived and learned all over
the globe which will be displayed in a truly
exceptional culinary way.
Program Details: Classes will teach culinary
techniques such as knife skills, mise en
place (everything in its place), industry
terminology, food service safety and
sanitation, as well as concrete employability
skills. In 6 weeks, WW Academy students
will have the ability to work in various
capacities instilling a culture of flexibility
and diversity making them invaluable in any
position acquired. Job Placement and career
opportunities will be provided for graduates.

Benefits of Attending
WWCA
Jump start your career
by earning your
Servesafe Food Safety
and Sanitation Manager
Certificate
Learn and experience
from scratch cooking for
recreating local fare and
cuisines across the
globe.
Participate and work
with local community
programs in the garden
to table movement.
Receive employability
skills with the
opportunity to rebuild
and update your
resume.
Job Placement

