


FOOD FUTURE INSTITUTE WAS BUILT BY A TEAM OF FORWARD-THINKING INDIVIDUALS UNITED BY A SHARED VISION: A WORLD WITH A 

MORE CONSCIOUS APPROACH TO CONSUMPTION, A FOOD PARADIGM DRIVEN BY HEALTH, AND A GLOBAL SHIFT IN PRIORITIES TO 

CREATE A MORE SUSTAINABLE FUTURE. 

AT FFI, WE ENCOURAGE STUDENTS TO CONNECT AND COMMUNICATE THROUGHOUT THEIR LEARNING EXPERIENCE, ENHANCING 

COLLECTIVE CREATIVITY AND BROADENING THE SCOPE OF POSSIBILITIES FOR EACH PARTICIPANT. PLANT-BASED CUISINE IS A CULINARY 

ART AND AN AREA OF SCHOLASTIC STUDY, BUT ITS IMPACT EXTENDS FAR BEYOND WHAT YOU WILL LEARN HERE WITH US.

HELMED BY CHEF MATTHEW KENNEY, PLANT-BASED FOOD PIONEER AND WORLD-RENOWNED RESTAURATEUR, THE MKC INNOVATION 

TEAM HAS CREATED FFI TO BE A PLATFORM WHERE A DIVERSE COMMUNITY OF LIKE-MINDED STUDENTS, AND THE VAST EXPANSE OF 

GLOBAL PERSPECTIVES THAT THEY CONTRIBUTE, HELP TO STRENGTHEN THE MOMENTUM OF OUR MISSION. 

THIS VISION IS REALIZED THROUGH THE WORLD'S MOST CUTTING-EDGE CULINARY EDUCATION PROGRAM COMMITTED TO THE 

ELEVATED ART OF PLANT-BASED CUISINE – NOW FULLY REALIZED WITHIN OUR ONSITE CAMPUS, WHERE WE TRAIN THE NEXT 

GENERATION OF CONSCIOUS CHEFS.

CRAFTING THE FUTURE OF FOOD 
STARTS HERE.





THE PURPOSE
Global culinary institutes are most commonly known for their 
mission to mold students into experts of traditional food 
preparation practices or contenders for the highest level 
positions in the f&b industry. FFI educates on the benefits of 
reversing contemporary culinary practices to elevate the food 
we eat, and innovate the way we create it. For us, that all starts 
with plants – and demonstrating how exquisite they can be 
when approached with equal parts skill and imagination.

As a culinary education program, we are training our students 
to adapt great skills that may take them to limitless new 
prospects and opportunities. As the producers of our food, 
chefs have the greatest influence on the behavior, habits and 
tendencies of our communities, which are manifested through 
the daily necessity of consumption. We acknowledge the 
extent of responsibility involved in this role; it has the capacity 
to shape the future in one way or the other.

There is no relationship comparable to that of a chef and their 
ingredients, one that requires a deep level of respect 
throughout all phases of not just the culinary process, but the 
life cycle of our food. The planting, growing, harvesting, 
trading, preparing and serving of food follows a cyclical, 
deeply interconnected design, and we strive to to preserve 
and protect the symbiotic interrelation between human 
consumption and the Earth that sustains it. Only then will we 
understand the true artistic and culinary value of the 
sustenance of our Earth, the energy that has timelessly 
transitioned between sun, space, soil and seasons, yet through 
the chef’s hand, materializes as the next dish plated and 
served to friends, family and our broader communities.





THE PROGRAM
FFI ONSITE offers a suite of courses highlighting different aspects of plant-based cuisine. The curriculum employs a modern, creative approach 
structured so that students build on their techniques as they progress through courses. Students execute innovative techniques at the highest level as 
they learn from a variety of specialized courses and expand their skill set. FFI welcomes students from around the world, and the curriculum is largely 
influenced by global cultures and perspectives. 

CLASSICAL STRUCTURE WITH INNOVATIVE TECHNIQUES
FFI students gain the expertise to create healthy, aesthetically refined and flavorful plant-based cuisine. The foundation of instruction is based on knife 
skills, flavor and texture balancing. FFI is modeled after the technical instruction taught in classical French culinary Institutions. Founded by global 
celebrity Chef Matthew Kenney, each course is a testament to our plant-based approach, commitment to outstanding instruction, and our professional 
expertise. 

INDIVIDUALIZED WORKSTATIONS AND CUTTING-EDGE EQUIPMENT
FFI’s Flagship Campus boasts brand-new, state of the art facilities that are designed to maximize the educational experience while ensuring proper 
distancing and sanitation in the classroom. Individual workstations and access to cutting-edge equipment enhances comfort, creativity, and allows for 
hands-on learning. As an entirely chef-driven program, it is essential to understand advanced tools, techniques and equipment for true innovation. FFI 
invests in modern equipment and advanced tools so that students can familiarize themselves with the same utilities used in professional kitchens. 
Among these are sous vide, smoking gun, high-speed blenders, turning slicers, dehydrators and juicers, to name a few. 

REAL-WORLD PLANT-BASED RESTAURANT EXPERIENCE
Food Future Institute’s Flagship Campus is located directly adjacent to award winning restaurant, Plant Food + Wine. Matthew Kenney Cuisine’s global 
reach extends to over 45 restaurants worldwide therefore students who complete the entire FFI course of study will be eligible to apply for exclusive 
externships in our restaurants, subject to availability. 

THE FOOD FUTURE INSTITUTE CERTIFICATE AND SEAL
Students receive the highly regarded FFI certificate upon completion of each course. Graduates may also qualify to receive an electronic seal for use on 
resumes or marketing materials. The skill set gained from FFI is unparalleled to any other culinary school in the plant-based world and the certificate and 
seals mark these achievements. 

EXCLUSIVE ACCESS TO FFI’S ALUMNI NETWORK
One of the most cherished aspects of attending FFI is gaining access to the exclusive and expansive alumni network. The school attracts everyone from 
the most advanced to beginning culinary students, including world renowned and private chefs, health coaches, entrepreneurs, parents, vegans, 
vegetarians and those who are healing themselves or loved ones. Students will have the opportunity to connect on FFI’s Alumni platform to put their 
creative ideas and inspirations to work with menu creation, consultation, and to use our space for event creations and pop-ups. 



overview
+ 2 week classes

+ 60 hours of instruction 

+ monday-friday

+ am classes 8am-2pm

+ pm classes 3pm - 9pm

+ 16 students per class

+ instructor to student ratio 1:8

+ optional weekend excursions depending 
what activities are available and in season 

assessment
students will be evaluated and given feedback 
based on attendance, participation and 
performance.

attendance
daily participation
cleanliness
timeliness
technique
presentation
flavor profile





course offerings

raw 
waitlist now open

FFI RAW is an accelerated introduction to raw vegan cuisine. This course provides hands-on training and 
techniques pertaining to raw food preparations, including fermentation, raw desserts, and chocolate making.

60 hours of in-person instruction. 
certificate course

essentials 
waitlist now open 
FFI ESSENTIALS is a comprehensive introduction to the world of vegan cuisine. This course provides 
hands-on training in the essential techniques used in modern, vegetable-forward cookery, including raw 
food preparations and preservation. 

60 hours of in-person instruction. 
certificate course

evolution 
available late 2022

FFI EVOLUTION will allow you to create dishes with maximum impact using modern cooking techniques in a 
rigorous, yet supportive environment. This course takes a global perspective on diverse cooking and plating 
techniques. Using both modernist and traditional methods, students will enhance their ability to compose 
dishes and simulate the experience of a professional kitchen. 

60 hours of in-person instruction. 
certificate course

pastry + dessert
available late 2022

FFI’s PASTRY + DESSERT course is dedicated to the art and science of plant-based patisserie. This in-depth 
course will give students a grasp of the principles of plant-based baking, raw desserts, plated desserts, and 
confectionery including chocolate making.

60 hours of in-person instruction. 
certificate course





BUILDING FLAVORS
Infused Oils + Flavored Vinegars
Sauces + Dressings
Pestos
Nut Butters
Dried Fruits

PLANT-BASED PROTEINS, GRAINS 
+ LEGUMES
Meat Alternatives - Tofu, Tempeh, Jackfruit
Activating Grains & Legumes 

INTRO TO BAKING
Accuracy in Baking
Baking with Dehydration
Mousses + Puddings

RAW CACAO
Bean-to-bar Basics
Tempered Chocolate
Chocolate Desserts

INTRO TO PLANT-BASED 
DESSERTS
Raw Cakes + Tarts
Plated Desserts
Layered Pastries
Sweet Garnishes

INTRO TO PLANT-BASED 
GASTRONOMY
Principles of Sustainability
Mise en Place
Knife + Mandoline Skills
Plating + Presentations
Dry Goods Identification
Reducing Waste + Utilizing Trim

UNDERSTANDING RAW
History of Raw
Sprouting
Dehydration Applications
Plant Dairy + Basic Cheese Alternatives
Smoothie + Truffle 

FERMENTATION + PRESERVATION 
TECHNIQUES
Pickling + Curing
Kimchis
LAB Fermentation
Kombucha
Yogurt + Kefir

SPROUTED + LIVING FOODS
Dehydrated Crisps + Crackers
Classical Granola + Plant Based Adaptations
Raw Breads

VEGETABLE UN-COOKERY
Hot Box Cookery
Sous Vide Cooking
Molecular Gastronomy 
Combination Cooking
Plants as Pastas

RAW CURRICULUM
2 week course. 60 hours of instruction. certificate of completion. 

FFI RAW is designed to share and advance cutting-edge living cuisine in an inviting environment through 
superior instruction, creative curriculum, and innovative techniques that will challenge and inspire. The core 
program focuses on the Fundamentals of Raw Cuisine, which offers students comprehensive training in the 
principles behind the art of raw food.  Focusing on the modern, creative approach to living foods, the course 
structure allows for students to build upon each technique learned, enabling them to execute and innovate 
raw cuisine at the highest level.

tentative lesson plan:





INTRO TO PLANT-BASED 
GASTRONOMY
Principles of Sustainability
Mise en Place
Knife Skills
Plating + Presentations
Dry goods Identification
Plant-based Dairy Substitutes

FERMENTATION + PRESERVATION 
TECHNIQUES
Fromagerie
Canning
Ferments

SOUPS, SAUCES, STOCKS
Stocks + Broths
Classical Mother Sauces + Plant Based 
Adaptations
Dressings+ Infusions

VEGETABLE COOKERY I
Dry Heat Methods
Grilling/Broiling
Roasting
Stir-Fry
Sauteing + Sweating
Smoking
Searing + Deglazing

VEGETABLE COOKERY METHODS II
Combination Cooking
Stewing + Braising
Moist Heat Methods 
Blanching
Boiling + Parboiling
Poaching
Steaming

PLANT-BASED PROTEINS, GRAINS + 
LEGUMES
Meat Alternatives 
Grains + Legumes 
Pasta + Noodles

INTRO TO BAKING
Ingredients + Function
Accuracy in Baking
Types of Baking + Ovens
Basics of plant-based baking
Cookies + Bars
Scones + Quick Yeasted Breads

ESSENTIALS
CURRICULUM
2 week course. 60 hours of instruction. certificate of completion.

FFI ESSENTIALS is a 2 week intensive introduction to the world of vegan cuisine. This course provides hands-on training in 
the essential techniques used in modern, vegetable-forward cookery, including raw food preparations and preservations.

tentative lesson plan:





Our ONSITE kitchen is outfitted with top of the 
line appliances, simulating the feel of a Matthew 

Kenney restaurant kitchen. Students will 
experience what it is like to use professional 

equipment, as well as what are ideal pieces to 
have at home.

BRANDS WE LOVE:

American Range
Blendtec

Boos Block
Breville

ChouxAmi
Equipex

Globe
KitchenAid

Lacor
Le Parfait

Monogram
RobotCoupe
Shun Cutlery

Turbo Air
Vitamix
Waring

Whitebark

EQUIPMENT





Program Learning Outcomes are standards 
established for all students who complete a course 
of study with Food Future Institute. Upon completion 
of the certificate program students are able to:

PROGRAM 
LEARNING
OUTCOMES

identify plant-based ingredients 
and their usage

demonstrate professional 
culinary techniques 

demonstrate an understanding 
of kitchen fundamentals for an 
evolving industry





Food Future Institute’s ONSITE campus is located in the heart of Venice 
Beach, California. above MKC’s flagship restaurant: Plant Food + Wine. 
Abbot Kinney Blvd. is one of Southern California’s most famous 
destinations, and our neighbors include international fashion boutiques, art 
galleries, restaurants, and shops filled with bespoke wares and artisanal 
goods. Located less than half a mile from Venice Beach and just a short 
walk to Santa Monica, the FFI campus is surrounded by the quirky charm 
and vibrant personality of one of LA’s most prominent cultural meccas, with 
no shortage of things to do.

In addition to Venice Beach’s urban scene, the FFI Campus also benefits 
from its proximity to the unmatched wildlife and landscape of Southern 
California’s beaches, canyons and valleys. When possible, our chefs are 
known to forage for wild mushrooms, edible flowers and herbs from 
surrounding woods, fields and meadows. Southern California is also 
fortunate to have an abundance of local farmers‘ markets, where our 
culinary team acquires most produce used in the restaurant. The FFI 
Campus also inhabits the space directly above the Plant Food + Wine 
garden.

Students are expected to secure their own lodging for the duration of the 
program, but our team will supply helpful resources, guides and directories 
to all enrolled students in order to help the planning of itineraries. Since 
most days will be spent onsite, groceries, convenience stores, banks and 
other necessities are an easy walk from the campus. Venice and the 
surrounding neighborhoods have abundant options for Air BNB’s and other 
short-term rentals, and we encourage students to start planning their 
accomodations as soon as possible after enrolling in order to maximize 
their experience in beautiful Venice Beach.

for further information about location, lodging, and travel, feel free to 
contact enrollment@foodfutureinstitute.com.
we will get back to you promptly to answer any and all questions.

VENICE BEACH
california





PROSPECTIVE STUDENT 
QUESTIONNAIRE
Prior to admission, prospective students must complete a 
placement questionnaire to determine eligibility for our 
advanced courses and allow us to create a bespoke 
experience. This questionnaire takes into account dietary 
restrictions and sizing for uniforms.

ALLERGENS 

FFI uses a diverse array of nuts, seeds, starches, flours, soy and 
other potential allergens in our facility. Students with allergens 
will consult with our culinary instructors prior to attending onsite 
courses.

UNIFORMS 

Our uniform shirts and aprons are locally sourced and made 
from a blend of organic cotton and hemp. We request sizing 
information from our students to ensure we have enough of 
each size for each class. 

SKILL LEVEL 
Our RAW, ESSENTIALS, and PASTRY + DESSERT courses are 
open to students of any skill level and will include a 
questionnaire upon enrollment. Our EVOLUTION course 
requires  prior assesment to determine your skill and knowledge 
previous to enrollment.

ADMISSIONS





enrollment fee: $2,500
non-refundable enrollment deposit: $500 

what’s included: 
certificate of completion

pending satisfactory completion of this course 

 newly remodeled state-of-the-art facility 
 2 week, hands-on training in a supportive learning environment
 1:8 instructor to student ratio
 ffi branded apron 
 student resources with course recipes

access to online portal + global ffi community

payment plan options available
enrollment@foodfutureinstitute.com



WHAT THEY’RE 
SAYING
“Every day with FFI means delicious meals guaranteed. I've really enjoyed 
learning the techniques, creating flavours and pairing them in so many bril-
liant ways the FFI team has shown us.” —Ivana Atmojo, Jakarta

“I can’t put the words together how thankful and happy I am that I could be 
part of FFI. For me, during such a hard period of life because of the pandemic, 
FFI was the most beautiful experience.” –Helen Sandor, NYC

“This course spread the idea that it is possible to make sophisticated 
plant-based meals, and if you have the right tools and dedicate yourself, you 
will be able to develop skills you did not imagine before.” –Wisliana Copetti, 
São Paulo

“The course is great because I saw my progress, met new people, and made 
friends. For me, each lesson taught me something new or improved my 
knowledge.” –Gyulshat Esenova, RI

“In each FFI module, I not only learned new techniques but also the cultural 
heritage of the dishes.” –Madalina Avasilcai, Copenhagen, Denmark

“This course was so much more than I expected. It turned out to be one of the 
best experiences I had last year and really got me started in my culinary 
journey. There wasn’t a module I didn’t enjoy.” –Shirley Palmer, Sydney AU

“I’m learning so many new flavors and techniques! The course has awakened 
that light to express myself through food photography and plating 
presentation - a great way to show creativity, passion, and meaning.” –Bruna 
Emer, Istanbul

“The recipes were amazing and covered so many amazing ideas and 
techniques I've always wanted to try but was too intimidated to or so out of 
the box I had no idea they were even possible.” –Ali Lawrence, Rochester, NY

“I have learnt so much and have been so inspired by the lessons and the other 
students. I have gained confidence and have so many ideas and plans to 
move forward.” – Susie Breuer, San Francisco

“It was great knowing the instructors were just a message away and I 
appreciated their guidance throughout the course. I loved getting to interact 
with this community and build friendships. I just can't even put into words how 
amazing this experience has been.” –Shanleigh Knittel, Columbus, OH

“Food Future Institute is like a dream come true. I wanted so bad and for a 
very long time to be a student of Matthew Kenney and here I am today, 
graduating. I learned so many techniques, food combinations, spices, mixes, 
flavors, and so many other things that are very hard to find somewhere else. 
–Georgiana White, Vero Beach, FL



Q: WHEN CAN I START?
A: Classes run on a two week basis. a schedule of classes is posted for each course offering.

Q: IS THE ENTIRE COURSE PLANT-BASED?
A: As an extension of matthew kenney cuisine, food future institute is proud to be 100% plant-based. Our facility and all current and future courses utilize explicitly vegan ingredients with no animal 
products or byproducts. 

Q: ARE THE COURSES GLUTEN-FREE?
A: FFI’s raw course is completely gluten-free. essential, evolution, pastry + dessert do include gluten recipes. All courses will be supplemented with gluten-free alternatives wherever possible. While 
our facility is not strictly gluten-free, we are mindful of gluten as an allergen and there is a chance for cross-contamination.

Q: ARE THERE ANY PREREQUISITES OR PRIOR CULINARY EXPERIENCE REQUIRED TO START THE COURSE? 
A: We have students from all walks of life, all at different culinary skill levels- ranging from beginner to advanced. every student can plan to learn a wide range of culinary skills, techniques and methods 
that range from basic knife cuts to vegan pastry making. our evolution course is a rigorous, fast-paced environment that will require familiarity in the kitchen along with advanced knife skills. 

Q: HOW ARE ONSITE CLASSES STRUCTURED?
A: Classes are in session for 6 hours each day and are led by a chef instructor and an assistant chef. a typical day begins with a brief lecture/discussion and a food demo, followed by students 
recreating the food demo recipe at their individual station. there is a meal break approximately mid-way through the day where students eat the food they make supplemented with a provided “family 
meal” made by instructors. after the meal break, students resume class until the final 30 minutes which is dedicated to cleaning and organizing. students are expected to take care of their own station; 
this is an integral part of a professional kitchen setting and is mandatory for each student.

Q: WHAT IS THE PASSING GRADE TO RECEIVE A CERTIFICATE OF COMPLETION ?
A: Each student within every course will be graded on attendance, uniform dress code, plating presentation, flavor profile, cleanliness, time management and daily participation. a score of 75% is 
considered satisfactory to receive the certificate of completion. 

Q: WHAT ARE YOUR REFUND AND CANCELLATION POLICIES?
A: A $500/per course, non-refundable deposit is required to reserve your space. students have 30 days before their class starts to withdraw from the course and receive a refund, minus the deposit. 

Q: WHAT IF I’M RUNNING LATE FOR CLASS?
A: With a two week run time for each course, all lessons are planned with no margin for tardiness. we recommend arriving to class 15 minutes ahead of schedule to allow enough time to change into 
uniform and promptly be ready for lecture to begin. arriving late to class is disruptive to the other students and could severely impact your ability to understand the lessons of the day or hinder your 
chances of completing assignments in time. as time management is part of ffi’s grading system, running late to class will affect student’s overall experience and grade.

Q:WHAT IS THE DRESS CODE?
A: Working in a professional kitchen means dressing with regard for safety and comfort. All ffi students are provided with a chef’s shirt and apron to use while class is in session. Aprons are the 
responsibility of the student and are theirs to keep. For pants, we recommend clothing that is loose, but not too baggy and dark colors to mitigate the appearance of grease or stains from splatters or 
spills that will inevitably occur while moving about a bustling kitchen. We highly encourage investing in non-slip kitchen clogs, which are available in a variety of price points. Closed-toe shoes and socks 
must be worn at all times. In compliance with local health codes, wedding rings and wrist watches are allowed, but no other jewelry is permitted. Similarly, shorts, skirts, and open-toed shoes are not 
allowed. Perfumes, colognes and scented lotions are not allowed. Nail polish is not allowed and fingernails must be clean. Hair should be neatly pulled back and/or restrained in a ponytail at all times. 
We recommend arriving to class 15 minutes ahead of schedule to allow enough time to change into uniform and promptly be ready for lecture to begin. It is important to adhere to the entirety of the 
uniform policy as it will factor into your finafl grade. Lockers are provided for you to store your personal items during the time that class is in session. 

Q: CAN WE TAKE FOOD HOME?
A: In an effort to reduce food waste, students are encouraged to bring reusable containers to take home any leftovers from the day that are not intended to be used in a future class. To-go containers 
are not provided.

Q: WILL I HAVE STORAGE FOR MY PERSONAL BELONGINGS?
A: Students will be provided with a small personalized locker with a lock for shoes, a recycled notebook and folded clothing. FFI will not be responsible for any lost items.

Q: WHAT TECHNOLOGY WILL I NEED?
A: All courses require a photo upload of each assignment. At minimum, you will need a digital camera or smartphone and internet access to participate in the student portal.  

Q: DO I HAVE ACCESS TO THE COURSE PLATFORM AFTER COMPLETION?
A: After attending any onsite courses, students will attain lifetime access to our online platform in order to stay connected with ffi’s global community. using a personalized login, students will gain entry 
to their student dashboard along with all course materials.

Q: WHAT BENEFITS ARE THERE TO BEING FFI CERTIFIED?
A: You can add it to your resume, put it on your website or other social platforms, and so on! Matthew Kenney Cuisine is globally recognized as the world’s leading plant-based hospitality company with 
nearly 50 restaurants across 5 continents and growing, so training under our executive chefs and the FFI team is an accomplishment to be shared. MKC also often seeks out partnerships or 
collaborations with many of our graduates, so a certificate of completion may afford potential career opportunities in the future.  

FAQ’S



MATTHEW KENNEY CUISINE IS A GLOBALLY RECOGNIZED 
LIFESTYLE BRAND AT THE FOREFRONT OF THE WORLD’S 
TRANSITION INTO ELEVATED, SUSTAINABLE HEALTH AND 
WELLNESS.

Matthew Kenney, founder and CEO of Matthew Kenney Cuisine, graduated from 
the French Culinary Institute and, after working in upscale New York City kitchens, 
opened a number of his own highly regarded restaurants in New York and along 
the East Coast. He has earned several awards, including being named one of 
America’s Best New Chefs by Food and Wine Magazine and was twice nominated 
as a Rising Star Chef in America by the James Beard Foundation. Kenney has 
appeared on numerous food and talk shows, and regularly lectures on the subject 
of food and health, including two highly-watched TEDx talks.

Having grown up on the coast of Maine and being an avid outdoorsman, Kenney’s 
success lies within his innate understanding of seasonal and local ingredients, his 
classical culinary training and extensive travel background. His plant-based career 
began as a raw food chef, and Kenney’s application of contemporary methods and 
techniques, along with a firm commitment to innovative recipes and culinary 
aesthetic, has enabled him to continuously evolve his craft and bring plant-based 
cuisine to the mainstream.

In 2009, Kenney founded the world’s first classically structured raw food culinary 
academy. Matthew Kenney Academy has graduated students from over 30 
countries, opening several global pop-up locations and an online program, which 
operated until 2017. FFI’s parent company, Matthew Kenney Cuisine is an 
integrated, california-based lifestyle brand that provides innovative, high quality 
products, services and experiences in the culinary art and wellness markets 
throughout several business segments: hospitality, education, media, products, 
licensing and services. MKC currently operates in multiple global cities across 5 
continents, with more than 50 restaurants either open or in development – and 
many more to come. The foundation of their work is based on the vision of 
minimally processed, unrefined plant-based cuisine accessible to the masses, 
cultivated through proprietary techniques and a forward-thinking, innovative 
approach to the consumer market. Aligned with a world rapidly embracing the 
need for a healthier diet and an increase in plant-based food consumption, we are 
crafting the future of food.

With a future-oriented approach to business, mkc continues to be the leading 
brand in the plant-based movement, pioneering a more sustainable, ethical and 
conscious way of life for the next generation.



CONTACT
GENERAL INQUIRIES:

enrollment@foodfutureinstitute.com

FACEBOOK

food future institute

INSTAGRAM:

@foodfutureinstitute

matthew kenney cuisine is based in los angeles, 
california.
1009 abbot kinney blvd. venice beach. 90291.


