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    News & Media
[image: An ICE Chef plates a dish of lobster and saffron][image: Chef Amanda Freitag coaches a Culinary Voice Scholarship contestant on how to make an omelette, filmed with ABC's The Chew and the Institute of Culinary Education][image: An ICE student practices plating beautiful desserts]


[image: Huff Post featured Institute of Culinary Education in an article]Tips for Staying Organized in the Kitchen from Chef Ann Ziata
Dec. 15, 2023
[image: Eat This, Not That included Institute of Culinary Education in an article]Chef Trung Vu's Tips for Elevating Store-Bought Pie Crust 
Dec. 13, 2023
[image: Food Network featured Institute of Culinary Education in an article]Surprising Ways to Use Mayo
Dec. 10, 2023
[image: Martha Stewart logo]The Difference Between Clams and Mussels
Dec. 4, 2023
[image: Southern Living featured Institute of Culinary Education in an article]A Guide to Freezing Celery
Nov. 27, 2023
[image: Martha Stewart logo]How to Breakdown Butternut Squash
Nov. 22, 2023
[image: Forbes featured Institute of Culinary Education in an article]The Best KitchenAid Attachments According to an ICE Chef
Nov. 22, 2023
[image: Institute of Culinary Education featured in Mental Floss]Try Chef Chayanin Pornsriniyom's Recipe for Herb Popovers
Nov. 20, 2023
[image: Martha Stewart logo]Everything You Need to Know About Cutting Leeks
Nov. 17, 2023
[image: New York Post featured Institute of Culinary Education in an article]What to Look for in a Carving Knife According
Nov. 8, 2023
[image: Martha Stewart logo]3 Ways to Cut Scallions from an ICE Chef
Oct. 26, 2023
[image: Mashed featured Institute of Culinary Education in an article]VP of Culinary Operations on the Best Technique for Poaching Eggs
Oct. 23, 2023
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Click to OpenFacts & Figures
112,000
sq. ft. of spacious kitchens, labs and culinary sets in New York City and Los Angeles –– the perfect backdrop for tonight's news or tomorrow morning's premier segment.
48
years of experience helping people and brands create culinary content for their audiences.
17,900+
graduates have launched culinary and hospitality careers at ICE.


Click to OpenMedia Inquiries
Stephanie Fraiman
PR and Communications Director
(212) 847-0703
SFraiman@ice.edu
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	About the New York Campus
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	School News
	Our Story
	Press Releases
	Video Gallery
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Click to OpenExperts
186
culinary and hospitality experts in New York City and Los Angeles, specializing in every cuisine, skill, technique and trend imaginable –– from celebrity chefs to the next rising star, ICE has you covered.
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	New York Times Best Restaurants 2024 Sees ICE Alumni Thriving
	How Dashi Led to the Discovery of MSG
	Blackberry Basil Arugula Salad with Hyssop Blackberry Vinaigrette
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    [image: ICE logo]For over five decades, the Institute of Culinary Education has been a leader in culinary and hospitality education. Let us help you find your culinary voice.
New York Campus:

225 Liberty Street, 3rd Floor, New York, NY 10281
(888) 354-CHEF
Los Angeles Campus:

521 East Green Street, Pasadena, CA 91101
(888) 718-CHEF
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            ICE is accredited by ACCSC and licensed by BPPE (in CA) and BPSS (in NY), and is not regulated in TX under Chapter 132 of the Texas Education Code.
© 2024 Institute of Culinary Education. All Rights Reserved.
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