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As a prospective student, you are encouraged to review this catalog prior to signing an enrollment agreement. 
You are also encouraged to review the School Performance Fact Sheet, which must be provided to you prior to 
signing an enrollment agreement. 

 
OUR MISSION AND OBJECTIVES 
Sushi is the most famous traditional Japanese food in the world. As sushi becomes more popular, the knowledge of how to treat raw fish becomes 
more important. 
Japanese people learn these skills over the years in their everyday lives. However, this is not the case in other countries where it is not customary 
to eat uncooked fish. We would like to spread the joy of Japanese food culture. Our mission is to convey the essence of Japanese traditional 
cooking skills and knowledge to the world. 

 
Our professional Sushi Chef Course I & II is intensive and has high-level content that is focused on making you a Sushi chef in 2 months. Many 
of our former students have opened their own restaurants right after graduating. This professional course is the best opportunity for people who 
want to move forward professionally in a short amount of time. 

 
This course covers Japanese ingredients and stocks, popular Japanese cuisine, preparation of sushi rice, how to make traditional and modern 
(California/American) style rolls, and sauce making for rolls. In depth training of techniques on making and presenting nigiri, traditional style 
sushi (chirashi and box sushi, etc.) and sashimi. Fish and shellfish preparing is also covered in this course. 

 
This course also includes how to maintain and sharpen Japanese knives, basics of Japanese cooking techniques of grilling, frying, steaming, 
simmering, garnishing, plating and decorating. Sushi bar simulation is conducted while attending school; this gives our students an outlook of 
what is it like to take orders from a customer and in turn create and serve their dishes. The importance of knowledge with food cost and 
estimation, hygiene management, catering operation and restaurant business 
management are other subjects covered in this course. 

 

 
Any questions a student may have regarding this catalog that have not been satisfactorily answered by the institution may be directed to the 
Bureau for Private Postsecondary Education at 1747 N. Market Blvd. Ste 225 Sacramento, CA 95834 or P.O. Box 980818, West Sacramento, 
CA 95798-0818, www.bppe.ca.gov, (888) 370-7589 or by fax (916) 263-1897, (916) 574-8900 or by fax (916) 263-1897 

 

 
Probation and dismissal policies 

 
A student, who fails to maintain satisfactory progress, violates safety regulations, interferes with other students work, is disruptive, obscene, 
under the influence of alcohol or drugs, or does not make timely tuition payments, is subject to immediate termination. 

 
Depending on the Student's absence count, the student might be subject to fail the class. The student will have the opportunity to compensate 
the missing hours by communicating with an instructor and scheduling extra work. 

 
 

The Sushi Chef Institute prepares you to gain employment as a Sushi Chef, coded under the United States Department of Labor’s Standard 
Occupational Classification codes, as "35-1011 Sushi Chef". 
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1123 Van Ness Ave. 
Torrance, CA 90501 

(310) 782-8483 
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The knives that you acquire are professional grade and perfect for usage after graduating. Most of the materials are imported from Japan. 
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the Sushi Chef Institute is a private institution, that it is approved to operate by the bureau, and that approval to operate means compliance with state standards as set forth 

in the CEC and 5, CCR. An institution may not imply that the Bureau endorses programs, or that Bureau approval means the institution exceeds minimum state standards. 
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Sushi Chef institute - Professional I Skill Test Evaluation 
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SCHDULE OF TUITION 

Sushi Chef Institute shall refund all refundable fees such as tuition and partial material & food cost if an applicant  
cancels within the first-class session, or the seventh (7) business days (excluding Sundays and Holidays), whichever  
is later. Student Tuition Recovery Fund (STRF) fee rate is fifty cents ($.50) per one thousand dollars ($1,000) of  
institutional charges, rounded to the nearest thousand dollars. STRF fee is non-refundable. 

SCHOOL REGISTRATION FEE:          $200.00 
 PROFESSIONAL SUSHI CHEF COURSE I & II:     $6,500.00 

BREAKDOWN AND PAYMENT PLAN: 

 PROFESSIONAL SUSHI CHEF COURSE I&II – PART I:    $3,250.00 
           20class (5 hours, Monday through Friday, 4 weeks) Total: 100 hours 

PROFESSIONAL SUSHI CHEF COURSE I&II – PART II:   $3,250.00 
           20class (5 hours, Monday through Friday, 4 weeks) Total: 100 hours 

Note: Tuition fee included textbook and handouts 
                      Additional fee for Japanese knife set & uniform set (optional) 
                                                         Right hand:       $800 + Tax 
                                                         Left hand:         $860 + Tax 
                                                         Uniform set:     Included 
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Professional  Chef Course I&II 
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1. The school must refund all money paid, if the applicant is not accepted. This includes instances where a 

starting class is cancelled by the school. 
2. The school must refund all refundable fees like tuition, if the applicant cancels within the first class session, 

or the seventh (7) business days (excluding Sundays and Holidays), whichever is later 
3. The student shall have the right to cancel the enrollment agreement and obtain a refund of charges paid 

through attendance at the first class session, or the seventh day after the enrollment, whichever is later. The 
student shall submit to the school “Notice of Cancellation” form. The student does not have the right to 
cancel by telephoning the school or by not coming to class. 

4. Students who have completed 60% or less of the period of attendance shall be pro rata refund. 
5. Any merchandise that is purchased is non-refundable. Textbook and Uniform included in the tuition cost 

will be deducted if the student does not fulfill at least Professional 1. 
6. Food cost will be refunded partially. There will be a daily deduction until date of notice of cancellation. All 

refunds must be paid within 10 business days after class schedule is completed. 
7. If the student has received federal student financial aid funds, the student is entitled to a refund of the money 

not paid from federal financial aid program funds. 
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Notice of Cancellation 

Date:   
You may cancel this contract for school. Without any penalty or obligation by the date stated below 
except for non-refundable fees. 
If you cancel, any payment you have made minus non-refundable fees, and any negotiable instrument 
signed by you shall be returned to you within 30 days following the school’s receipt of your cancellation 
notice. But, if the school gave you any equipment, you must return the equipment within 30 days of the 
date you signed the cancellation notice. 

If you do not return the equipment within this 30 day period, the school may keep an amount of what you 
paid that equals the cost of equipment. The total amount charges for each item of equipment shall not 
exceed the equipment’s fair market value. The school is required to refund any amount over that as 

provided above, and you may keep the equipment. The Textbook and Uniform become non-returnable 
items once they have been used the first day of class and a deduction will be made in your refund. 

To cancel the contract for school, mail or deliver a signed and dated copy of this cancellation notice, or 
any other written notice, or send a telegram to: 

 

 Sushi chef Institute  at 
(name of institution) 

 1123 Van Ness Ave Torrance CA 90501  
(Address of institution ) 

No later than 

 

 

7th day after 1st day of class . I cancel the contract for school. Dated: 
 

  

 
 
 

(Signature of student) 
 
 

REMEMBER YOU MUST CANCEL IN WRITING. You do not have the right to cancel by telephoning 
the school, or by not coming to class. 

 
 
 

 
Any questions a student may have regarding this enrollment agreement that have not been  
satisfactorily answered by the institution may be directed to the Bureau for Private Postsecondary  
Education at 1747 N. Market Blvd. Ste 225 Sacramento, CA 95834  
P.O. Box 980818, West Sacramento, CA 95798-0818. 95798- 0818, www.bppe.ca.gov, TEL: (888)  
370-7589 or (916) 431-6959, FAX: (916) 263-1897 or (916) 263-1897 

 
A student or any member of the public may file a complaint about this institution with the Bureau  
for Private Postsecondary Education by calling (888) 370) 7589 toll-free or by completing a  
complaint form, which can be obtained on the bureau's internet Web site www.bppe.ca.gov. 
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Student Tuition Recovery Fund 

The State of California established the Student Tuition Recovery Fund (STRF) to relieve or mitigate economic loss 
suffered by a student in an educational program at a qualifying institution, who is or was a California resident while 
enrolled, or was enrolled in a residency program, if the student enrolled in the institution, prepaid tuition, and 
suffered an economic loss. Unless relieved of the obligation to do so, you must pay the state-imposed assessment for 
the STRF, or it must be paid on your behalf, if you are a student in an educational program, who is a California 
resident, or are enrolled in a residency program, and prepay all or part of your tuition. You are not eligible for 
protection from the STRF and you are not required to pay the STRF assessment, if you are not a California resident, 
or are not enrolled in a residency program. 

 
 
 
 

It is important that you keep copies of your enrollment agreement, financial aid documents, receipts, or any other 
information that documents the amount paid to the school. Questions regarding the STRF may be directed to the 
Bureau for Private Postsecondary Education, 1747 North Market Blvd., Suite 225, Sacramento, CA 95833, (916) 
574-8900 or (888) 370-7589. 
To be eligible for STRF, you must be a California resident or are enrolled in a residency program, prepaid tuition, 
paid or deemed to have paid the STRF assessment, and suffered an economic loss as a result of any of the following: 
1. The institution, a location of the institution, or an educational program offered by the institution was closed or 
discontinued, and you did not choose to participate in a teach-out plan approved by the Bureau or did not complete a 
chosen teach-out plan approved by the Bureau. 
2. You were enrolled at an institution or a location of the institution within the 120 day period before the closure of 
the institution or location of the institution, or were enrolled in an educational program within the 120 day period 
before the program was discontinued. 
3. You were enrolled at an institution or a location of the institution more than 120 days before the closure of the 
institution or location of the institution, in an educational program offered by the institution as to which the Bureau 
determined there was a significant decline in the quality or value of the program more than 120 days before closure. 
4. The institution has been ordered to pay a refund by the Bureau but has failed to do so. 
5. The institution has failed to pay or reimburse loan proceeds under a federal student loan program as required by 
law, or has failed to pay or reimburse proceeds received by the institution in excess of tuition and other costs. 
6. You have been awarded restitution, a refund, or other monetary award by an arbitrator or court, based on a 
violation of this chapter by an institution or representative of an institution, but have been unable to collect the 
award from the institution. 
7. You sought legal counsel that resulted in the cancellation of one or more of your student loans and have an invoice 
for services rendered and evidence of the cancellation of the student loan or loans. 
To qualify for STRF reimbursement, the application must be received within four (4) years from the date of the 
action or event that made the student eligible for recovery from STRF. 
A student whose loan is revived by a loan holder or debt collector after a period of noncollection may, at any time, 
file a written application for recovery from STRF for the debt that would have otherwise been eligible for recovery. 
If it has been more than four (4) years since the action or event that made the student eligible, the student must have 
filed a written application for recovery within the original four 
(4)year period, unless the period has been extended by another act of law. 
However, no claim can be paid to any student without a social security number or a taxpayer identification number. 
The STRF fee rate is zero cent ($.50) per one thousand dollars ($1,000) of institutional charges, rounded to 
the nearest thousand dollars. 
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Schedule of class 
2023 

 
 
 
January 9, 2023  - February 3, 2023  Sushi Chef Professional Course I Class 
 
February 6, 2023  - March 3, 2023  Sushi Chef Professional Course II Class 
 
March 20, 2023  - April 14, 2023  Sushi Chef Professional Course I Class 
 
April 17, 2023  - May 12, 2023  Sushi Chef Professional Course II Class 
 
June 5, 2023   - Jun 30, 2023  Sushi Chef Professional Course I Class 
 
July 3, 2023   - July 28, 2023  Sushi Chef Professional Course II Class 
 
August 21, 2023  - September 15, 2023 Sushi Chef Professional Course I Class 
 
September 18, 2023 - October 13, 2023  Sushi Chef Professional Course II Class 
 
October 30, 2023  - November 24, 2023 Sushi Chef Professional Course I Class 
 
November 27, 2023 - December 22, 2023 Sushi Chef Professional Course II Class 
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The Sushi Chef Institute library is available for all walk-in students during working hours. Students can have access to the 
materials while in the school premises. There are over 200 books containing information about all the different topics 
found in our curriculum. 

 
If you have questions or would like to talk about material found in the library, chef Andy is always available in there after 
class. 
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