
The Institute of Culinary Education closed its 
New York City and Los Angeles campuses 
in mid-March following federal and local 
guidelines and stay-at-home orders. By 
the first week in April, our Restaurant & 
Culinary Management and Hospitality & Hotel 
Management programs were approved for 
virtual learning and resumed meeting online 
via Zoom.

In the first eight weeks of these unprecedented 
circumstances, we had the opportunity to 
transition many of our campus happenings 
to social media, maintaining education and 
engagement beyond the classroom. Our 
ongoing Instagram Live streams, IGTV videos 
and Q&As have featured industry icons from 
around the world: David Zilber on fermentation 

at Noma, Marcus Samuelsson on food relief 
in NYC, Dana Cowin on food media and 
restaurant advocacy, and Emma Bengtsson 
and Paul Liebrandt on their unique and 
successful career paths.

Our faculty continues to demonstrate 
techniques and recipes, while our students, 
alumni and aspiring students have been 
treated to Leandro Baldassarre shaping pasta, 
Graham Hornigold baking a seasonal tart and 
Rory Macdonald making rice pudding over a 
discussion of British traditions. Emeril Lagasse 
answered students’ questions for a day. 
Gérard Bertrand is set to discuss biodynamic 
winemaking. And perhaps most notably, 
our students continued to practice, express 
themselves and ask questions.

Director of Culinary Research and Development 
Barry Tonkinson took classroom market 
basket challenges to Instagram, providing 
an ingredient list each week for original dish 
submissions. Whether the focus was pastry, 
plant-based, coffee, miso or hot sauce, 
students surprised us with their ingenuity, 
flavor combinations and digital content. Like 
any good chef, our students and graduates 
continue taking the initiative to learn and 
grow, including interacting with a technique 
demonstration each week on IGTV.

We’re reporting on restaurant advocacy and 
giving our students opportunities to support 
groups like the Independent Restaurant 
Coalition (IRC) and Relief Opportunities for All 
Restaurants (ROAR) who are petitioning the 

government for relief, and we share volunteer 
opportunities so our community can contribute 
to the fight against food insecurity, whether 
with City Harvest, God’s Love We Deliver 
or World Central Kitchen. Our chefs filmed 
cooking demonstrations from the curriculum 
for our virtual Open House events, at which we 
find people are still ready to pursue culinary 
and pastry school and careers, even if their 
program starts are delayed.

Philosophically, our institution doesn’t believe 
Culinary Arts, Pastry & Baking Arts or Health-
Supportive Culinary Arts career training can be 
effectively achieved online. We pride ourselves on 
programs with hands-on, interactive education, 
high-quality ingredients and small enough 
class sizes for individual attention between our 

experienced instructors and each student. We 
echo many of our online guests’ sentiments that 
aroma, umami, feeling, culture, and of course, 
taste, are in-person experiences — that we can’t 
wait to recapture in our kitchen classrooms.

In the meantime, we’re inspired to see our 
alumni feeding the frontlines and giving back 
to their communities around the country 
during this challenging time. Winston Chiu 
(Culinary, ’13) has converted New York City 
restaurants, from iconic Eleven Madison Park 
to fellow alum Simone Tong’s (Culinary Arts/
Management, ’11) Little Tong Noodle Shop, into 
distribution centers for his nonprofit Rethink 
Food NYC. Paras Shah (Culinary, ‘07) delivers 
bagels and bialys funded by donations in kind 
to first responders and at-risk neighbors in 

Las Vegas. Food truck entrepreneurs Danny 
Sullivan (Culinary, ’08) and Leah Brandfon 
(Pastry, ’07) bring barbecue to hospitals, 
police departments and youth centers across 
Connecticut, and the list goes on.

While we await our campus open dates from 
officials, we are eager to welcome students 
and faculty back to safe spaces. We are 
enhancing our processes and procedures 
around sanitizing, social distancing, 
protective gear and preventative measures, 
and consistently communicating with our 
community. Join in for cooking and baking 
inspiration and education, interviews with 
your favorite fellow chefs, and insights on 
the restaurant industry in LA and NYC as we 
navigate this season @iceculinary.  
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