
TAKE AN CLASS              
Each class participant will receive a portfolio and a certificate of course completion.

Learn Skills for Culinary Employment:

Basic cooking skills | Kitchen safety skills | Food prep 
Explore Industry Careers | Participate in a Field Trip 
Participants will get to take their food handlers testCULINARY

Learn Skills for Horticulture Employment:

Basic gardening rules | Safety | Garden maintenance | 
Harvesting | Planting/germination | Plant health and care |
Participate in a Field Trip

Safety Skills | Kitchen Safety | House Cleaning | Laundry Skills 
Hygiene | Social Skills | Dressing for Success | Banking & Budgeting 

This class meets at 4405 Lyons Court in Peoria

*Culinary, Horticulture & Technology classes will be referred to participate in our Pre-Employment program to focus on 
job development and possible placement upon graduation. Pre-Employment classes are offered free of charge. 

FOR MORE INFORMATION CONTACT RACHEL GRYS-DOAN, CURRICULUM COORDINATOR
RGRYSDOAN@EPICCI.ORG  |  309-689-3669  |  EPICCI.ORG

OFFICE OPERATIONS 

INDEPENDENT LIVING

HORTICULTURE

SELF-ADVOCACY

PRE-EMPLOYMENT

Learn Skills for Basic Professionalism:

Communication skills | Basic computer skills | Word | Email | 
Typing Skills| Operating office equipment| Internet safety | 
Participate in a Field Trip

*Learn Skills for Pre-Employment:
Prepare to enter the workforce by learning employment skills.

Job hunt using different methods | Communication skills 
Interview basics and practice | Application basics and 
practice |Complete resume for portfolio |Dressing for work

Learn Skills for Taking Charge of Your Future:
Dive into the world of self-advocacy.

What makes you unique | Disability rights | Evaluate your 
strengths & weaknesses | Communication & social skills | 
Boost confidence

You've the the job...what's next?

#adulting
Learn Skills for Increased Independence:

Find out if you have a green thumb.

Increase your chances of working in the food industry.
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COMMUNITY 
CLASS SCHEDULE 

REGISTRATION DEADLINE: SEPTEMBER 9TH

CLASSES START: SEPTEMBER 14TH

CLASSES ARE FOR AGES 16 AND UP 
AND ARE 10 WEEKS IN DURATION. 

FEE: $150* FOR EACH 10-WEEK CLASS 
SIGN UP FOR 2 OR MORE CLASSES AND SAVE $25 PER CLASS. 

REGISTRATION FORMS FOR EACH CLASS CAN BE PICKED UP AT OUR TOWNLINE LOCATION OR 
FOUND AT EPICCI.ORG/PROGRAMS/CERTIFICATE-APPLICATION 

PRE-EMPLOYMENT 

OFFICE OPERATIONS 

INDEPENDENT LIVING

HORTICULTURE 

CULINARY 

SELF ADVOCACY 

FOR MORE INFORMATION CONTACT RACHEL GRYS-DOAN, CURRICULUM COORDINATOR 
RGRYSDOAN@EPICCI.ORG | 309-689-3669 | EPICCI.ORG 

Each class participant will receive a portfolio and a certificate of course completion.

CLASSES HELD AT EP!C - 1913 W. TOWNLINE RD. PEORIA, IL 61615 
309.691.3800

* Pre-Employment classes are offered free of charge. Must register for one of the time slots  - 5 sessions offered. 

Monday / Wednesday  11:30 - 12:15 P.M. 

Tuesday / Thursday  10:30 - 11:15 A.M.

Classes will be cleaned after each session. Attendees must follow EP!C's COVID 
protocols, including wearing a mask. More information will be provided prior to 
class beginning.    

Monday / Wednesday 10:30 - 11:15 A.M. | 1:00 - 1:45 P.M. | 3:00 - 3:45 P.M.      

Tuesday / Thursday  3:00 - 3:45 P.M.  

Tuesday / Thursday 1:00 - 1:45 P.M.   

Tuesday / Thursday  11:30 - 12:15 P.M.  |  2:00 - 2:45 P.M. 

Monday / Wednesday  2:00 - 2:45 P.M.  

https://epicci.org/programs/certificate-application/
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