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For more information, contact Stephanie Bourgeois in the ICE Public Relations Department at 
(212) 847-0775 or stephanie@iceculinary.com 

# # # 
 
About ICE 
 
The Institute of Culinary Education (ICE) is New York City’s award-winning center for culinary 
education. Founded in 1975, the school offers highly regarded 8- to 13-month career training 
programs in Culinary Arts, Pastry & Baking Arts, Culinary Management and Hospitality 
Management. ICE also runs one of the largest programs of recreational cooking classes in the 
country. In 2008, ICE was named the International Association of Culinary Professionals’ 
Culinary School of the Year and a School of Distinction by the ACCSCT in 2006. More 
information can be found at www.iceculinary.com . The school, is located at 50 W. 23rd Street   
in New York City. 
 


