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About Chef Eric 

Chef Eric Jacques Crowley is a seasoned, professional chef and the 
founder, owner and chef instructor at his dynamic cooking school, 
Chef Eric’s Culinary Classroom, where he has shaped the careers of 
many professional chefs. He graduated with honors from the 
prestigious Culinary Institute of America in Hyde Park, New York. 
After traveling abroad to master European cooking techniques, Chef 
Eric returned to the United States and landed a prominent position 
at Patina Catering, of the renowned Patina Restaurant Group. With 
his experience and training, and his innate passion for cooking, Chef 
Eric sought to help others develop their cooking skills and gain 
confidence through the culinary arts. This led Chef Eric to open the 
Culinary Classroom in 2003, as a place where people with all levels 
of culinary experience could hone impressive and valuable culinary 
skills. Chef Eric and the Culinary Classroom have been featured in, 
and on, major media outlets that include E! Entertainment, KCAL 9 
Los Angeles, KTLA 5 Los Angeles, NBC Channel 4 Los Angeles, Good 
Day LA, BET, Los Angeles Business Journal and many others.  

Additionally, Chef Eric is a judge and scholarship sponsor for the Careers through Culinary Arts Program (C-
CAP) in the Los Angeles Unified School District, and he mentors children from high school into their 
professional careers. He is also a mentor for the Culinary Institute of America (CIA); supporting interns and 
his professional students, by training and preparing them, and personally guiding them so they can meet 
the requirements to attend the CIA. 

Born and raised in Los Angeles, California, Chef Eric was exposed to an eclectic variety of foods and 
cultures. His palate and cooking skills were also greatly influenced by his mother, who was a gourmet cook. 
As he grew older, Chef Eric discovered a true passion for music and became a dedicated member of his high 
school band, as the lead saxophonist. Interested in furthering his talent, he enrolled in Cal State Northridge 
working towards a degree in music, continuing to play the saxophone in the junior band. With the dreary 
prospects of a low-paying future as a musician, Chef Eric left Cal State Northridge and entered the work 
force, first as a bill collector, and then as a paralegal assistant at a law firm. Despite his stable position at 
the law firm, Chef Eric felt that he wasn’t living his dream.  

At the age of 27, he began experimenting in the kitchen with a hand-written cookbook from his mother. As 
his passion and joy for cooking grew, he attended a cooking class, where his ambition and eagerness led to 
the development of a mentorship with the teacher and a new part-time job in a restaurant. After 
researching various programs and connecting with alumni, Chef Eric decided to fully invest in his bright 
future as a chef and was accepted into the esteemed Culinary Institute of America in Hyde Park, New York. 
He completed the rigorous and rewarding degree program, graduating with honors. In search of greater 
technical advancement, Chef Eric traveled abroad to train and work with Chef José Munisa at Via Veneto, 
Barcelona's longest-running 5-star restaurant, as well as with Chef Joseph Russwürm at Munich's Hotel 
Kempinski, another 5-star establishment.  
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Chef Eric returned to the United States and accepted a 
respected position at Patina Catering, of the 
distinguished Patina Restaurant Group, where he 
prepared food for A-list celebrities and for award 
shows that included the Primetime Emmy Awards 
Governors Ball. He has supervised corporate and 
personal events ranging in size from an intimate four-
person lunch or dinner, to a boisterous crowd of 2,000 
for lunch, dinner or appetizers. He has cooked meals 
for presidential candidates, vice presidents, show 
business executives, celebrities and numerous personal 
clients. During this time in his career, Chef Eric 

maintained a busy schedule of catering events and 
high-profile cooking demonstrations.  

In addition, Chef Eric began teaching professional chef programs at Los Angeles’ first private culinary 
school, The Epicurean School of Culinary Arts, which has since closed. When he decided to start his own 
culinary school, his partner and wife Jennie drew upon her extensive background in business 
administration, marketing and customer service to help him launch and grow Chef Eric’s Culinary 
Classroom.  

In 2003, Chef Eric officially opened his Culinary Classroom, as a place where aspiring cooks, chefs, bakers, 
and pastry chefs of all skill levels could find challenging and rewarding classes to suit their needs and 
elevate their own love of cooking and baking. Chef Eric’s Culinary Classroom offers a wide range of 
recreational and professional classes, with a calendar that is constantly updated to reflect current 
gastronomic trends and the needs of its customers. With an emphasis on hands-on learning in an intimate 
environment, Chef Eric takes great pride in patiently focusing on each of his students to motivate them to 
reach their goals and develop superb culinary skills. His humble attitude and ability to intently listen and 
provide encouraging feedback, promotes a cohesive and productive learning environment. Chef Eric’s 
students include successful restaurant owners, professional chefs, caterers, personal chefs, home chefs, 
beginning cooks and children.  

In an effort to give back to the community and further promote the culinary arts, Chef Eric is highly involved 
with several charities and programs, donating thousands of dollars of cooking classes and scholarships to 
children in need. Over the years, Chef Eric has become devoted to CoachArt, a program that does incredible 
work helping children with life-threatening illnesses, to improve their lives through art. “We host some of 
the children at the Culinary Classroom to get them out of the doldrums of going through treatment and 
having to stay in the hospital, and have them come cook and dine with us. The children inspire us every day 
with their courage,” says Chef Eric, who teaches Children’s Culinary Academies at his school in the summer. 

Chef Eric continues to reside in Southern California, with his wife and business partner Jennie Crowley. In 
his spare time, he enjoys do-it-yourself home projects, the thrill of attending Grand Prix motor races, 
listening to jazz, and cooking, using the herbs he grows in his garden. 

  

Chef Eric cooking crepes with Sandra Mitchell  
on the KCAL 9 News at Noon. 
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“People can derive a great deal from the art of cooking. The ultimate reward for me is seeing the sense of 
confidence and pure joy that my students experience when they master the life skill of cooking through my 
instruction, and to help other chefs follow in my footsteps and create their own businesses and careers,” 
exclaims Chef Eric.  

For more information, visit www.culinaryclassroom.com 

 

In media interviews, Chef Eric can demonstrate and discuss:  

 How to make a romantic date night dinner with oven-roasted salmon with herb vinaigrette, brown 
rice pilaf with stir-fried asparagus and mushrooms, molten chocolate cake;  
 

 One simple recipe that every child will love: deep-dish French toast;  
 

 A healthy recipe, good for any level of cooking, seared scallops with garlic and citrus zest; 
 

 A vegan dish that vegetable haters will love: grilled Portobello mushroom with pesto and roasted 
red bell pepper; 

 Five items every cook should own;  

 Five ingredients every cook should have in their kitchen; 
 

 One common herb to include in your shopping basket; 
 

 One sauce everyone should know how to make, romesco sauce; 
 

 Delicious seasonal dishes; 

 And more! 

  

http://www.culinaryclassroom.com/
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Pictured: Chef Eric on the KTLA 5 Morning News, demonstrating techniques for cooking delicious 

Super Bowl snacks with News Anchors Jessica Holmes, Sam Rubin, and Frank Buckley. 
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Pictured: Chef Eric on the KCAL 9 News at Noon in December 2013, demonstrating how to 

make banana and rum crepes with chocolate drizzle with News Anchor Sandra Mitchell. 
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Thursday, August 15, 2013 

 

 

Learning to Cook with Chef Eric, L.A.'s Top Culinary Educator 

Most people who know me know that cooking is not my strong suit. It's 
probably the reason I love dining out so much, especially at places (think 
the French Laundry in Yountville, CA) who serve complicated dishes that 
there is no way I would ever even consider tackling. One look at Thomas 
Keller's "The French Laundry Cookbook" was enough to send me 
running – most of those dishes are incredibly complicated and take 
hours and hours to prepare! 

So when I was invited to try out Chef Eric's Culinary Classroom here in 
Los Angeles, I entered his Westside school (located just off Pico near 
Overland, at 2366 Pelham Avenue) with a bit of trepidation. I mean, I 
can chop up just about anything, making ceviche or salads like a pro (or 
so I thought), but beyond that, I am a bit shaky. Our evening session was 
Chef Eric Crowley's Wine and Food Pairing Class ($90 per person), with 
the group making this menu: 
 
Eggplant Fritters and Zucchini Fritters 
 
Fennel-Dusted Pan-Seared Scallops with Grilled Mushrooms and Balsamic 
Vinegar Reduction 
 
Homemade Pasta with Tomato and Kalamata Olive Tapenade Sauce 
 
Sauteed Chicken Breast with Sunchokes, Garlic, Capers, Sundried Tomatoes 
and White Wine 
 
Braised Lamb Stew with Wild Mushrooms, Garlic, Thyme, Parsley and Red 
Wine Vinegar 
 

Homemade Tiramisu 
 
The company also offers a Master Chef 18-week course; a Master Baker 10-week course; a Culinary Basics 
4-week course; and numerous single classes that cover all sorts of culinary topics, ranging from Chicken 
Connoisseur to Sushi Making. 

Chef Eric Crowley 

The seared scallops we made were delicious! 
 

http://frenchlaundry.com/
http://www.amazon.com/books/dp/1579651267
http://www.culinaryclassroom.com/
http://2.bp.blogspot.com/-OP-i6XCBCvw/Ug0YlU8eZsI/AAAAAAAAATk/cjiiDpLeCaI/s1600/chef-eric-photo.jpg
http://2.bp.blogspot.com/-1UKXC7WJEFw/Ug0YDSGnXaI/AAAAAAAAATM/FE_c3QKo0o4/s1600/2013-05-08+20.51.18.jpg
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As we strapped on our aprons (which we got to keep), draped a kitchen 
towel over a shoulder and entered the kitchen, we found a number of food-
preparation stations set up. Chef Eric explained all the elements of the 
menu and what order we would prepare everything, so that we'd learn one 
of the key things about cooking – how to bring all the dishes to the table at 
the same time! 

And it was here, early on in the 2.5-hour class, that I learned that I am 
actually not a good chopper. My one claim to cooking fame was dashed in 
an instant, as Chef Eric demonstrated the correct way to use a knife. "Keep 
the point of the knife on the cutting board," he explained, "then always slice 
away from your body." 
 

Well, duh! Makes perfect sense, doesn't it? But that's not the way I 
have spent my whole life chopping things up; it's a miracle that I 
haven't sliced myself open in the process at least once. It takes a bit of practice to change something you've 
done your whole life, but that's the key thing I took away from this particular culinary adventure. 

Along the way, we also learned how to make a perfectly fried fritter; the art of delicately searing scallops; 
and how to use a machine to create delicious homemade pasta. Who knew you just mixed up flour, salt and 
eggs, kneaded it for a while to create a dough, then ran it through a pasta machine? It's easy to feel like an 
Italian capo when Chef Eric is there to give lessons! It actually made me want to hit a Williams-Sonoma for a 
machine of my own. 

All along, Chef Eric and his partner (and wife) Jennie Crowley 
kept the class interested and engaged, with each person 
choosing what level of involvement he/she wanted to 
experience. Some (like me) stuck with the prepping, while others 
(like my brother Jeff Peters) stepped right up to the massive 
industrial gas stove and did the actual cooking. And best of all, 
the class culminated in all the dishes arriving at the table at 
exactly the right moment, so we could all enjoy a feast of our 
own making. 

Did Chef Eric make me into a fanatic cook? Not quite. I'm still a 
restaurant maven, preferring to let others do the serious cooking 
for me. But ever since, as I chop up all the veggies for my work-
at-home regular lunch of a big salad, I know better than to cut 
toward my body. Worth the price of admission, that. 

 
Posted by Jet Set Jen at 11:21 AM  

 

 

Look, Mom, I am making pasta!! 

The feast we created with the help of Chef Eric (right), all 
ready for the table at the same time. 

 

http://www.blogger.com/profile/10129524577764564995
http://jetsetjenblog.blogspot.com/2013/08/learning-to-cook-with-chef-eric-las-top.html
http://2.bp.blogspot.com/-vS2aV22Xq0g/Ug0YCgMt6uI/AAAAAAAAATE/PBg00OFpF0o/s1600/2013-05-08+20.14.18.jpg
http://1.bp.blogspot.com/-2O0NcYv21FA/Ug0YFV_-1PI/AAAAAAAAATU/flO1yIrIGQw/s1600/2013-05-08+20.58.36.jpg
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5 Things I Learned at a One-Night Cooking Class: Wine & Food Pairing with Chef Eric 

 

Chef Eric and an apprentice with all the food we cooked: scallops, homemade pasta, lamb stew and sauteed chicken.  

 
Ever thought of trying to take your sketchy home cooking skills to a new level? I've been looking into 
cooking schools lately, particularly those with semi-pro courses. It turns out that at the moment there are 
really only two places that offer a semi-pro course: the New School of Cooking in Culver City and Chef Eric's 
Culinary Classroom in West L.A. 
 
Several years ago, I took Thai Street Food with Jet Tila at the New School, but when I was offered a trial 
class at Chef Eric's, I thought it would be a great way to get a taste of what the school has to offer. In fact, 
not just a taste, but a full meal. Chef Eric invited some food writers to try his Wine and Food Pairing class, 
which includes quite a few dishes: zucchini eggplant fritters to start, seared scallops with wild mushrooms, 
homemade pasta with tomato and kalamata olive tapenade sauce; sauteed chicken breasts with sunchokes 
and sundried tomatoes; lamb stew with wild mushrooms and tiramisu for dessert. In addition we tasted 
several nice wines when we were done cooking everything.  
 
It's been several years since I've taken a cooking class, and I'm a decent home cook, but even at a one-night 
class you always learn a handy tip or two. For example, Chef Tila taught me a quick way to peel ginger (with 
the back of the knife) that I still remember. Here's a few things I learned from the class: 
 
1. Lots of restaurant/travel writers don't actually cook much, they're too busy travelling. So like in other 
classes, the ability levels of your classmates will vary greatly. Take advantage of the teacher and assistants 

http://www.culinaryclassroom.com/
http://www.culinaryclassroom.com/
http://3.bp.blogspot.com/-dA6NnVob954/UZrjs-AMEcI/AAAAAAAAFwA/PTqunkVBC_Q/s1600/IMG_1644.JPG
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to make sure your technique is correct even if you think you know how to 
chop vegetables, for example. It turns out I didn't really know how to do it 
right (hint: it's a rocking motion). 
 
2. Need to peel a bunch of cloves of garlic quickly? Put the separated cloves 
in two bowls and shake vigorously. Voila, most of the peels will fall away, 
leaving naked cloves to be chopped.  
 
3. In most one-night cooking classes, the entire class will end up with at least 
five dishes, but you will likely be assigned to a team that will only make one 
dish from start to finish. This seems to be the main complaint about cooking 
classes on Yelp -- people think it's actually possible to teach a dozen or so 
people how to make five dishes, have everyone make them all from scratch 
and eat them in three hours. That's not possible, thus the team method. I 

was assigned to sauteed chicken breasts, but wandering around, I also 
got a turn cranking the pasta machine and chopping the wild 
mushrooms.  
 
4. Cooking classes are also a chance to taste something you wouldn't normally order. Lamb is not my 
favorite, but the lamb stew was delicious. Chef Eric uses excellent ingredients like scallops from Santa 
Monica Seafood and wild chanterelles, which makes a big difference in flavor.  
 
5. Pay attention to when the class is when deciding what to take. I'm glad I took the sample class on a 
weeknight after work, because I realize now there's no way I would have the energy to do the 18-week 
Master Chef program on weeknights. Fortunately, if I ever decide to do it, it's also available on weekends. 
 
Which program to choose? Both schools are a bit far for me, and both semi-pro series are around $2500, so 
it will probably have to wait for a while. I liked the spacious facilities at New School of Cooking, though I'm 
not familiar with the teachers. 
 
Chef Eric Crowley is a Patina Catering vet who graduated from the CIA, and he had an easy, friendly manner 
with students. But the kitchen is quite compact although it's very efficiently set up. Try Chef Eric's Culinary 
Classroom for an evening or weekend class to learn anything from knife skills to sushi making or healthy 
cooking. There's also a four week culinary basics series, for the true beginners, and kid's classes, so you can 
make those little buggers learn to make you dinner. 
 
Chef Eric's Culinary Classroom 
2366 Pelham Ave. 
L.A. 90064 
323-470-2640 
 
 
 
                                     

Chef Eric demonstrates a garlic peeling method 

http://www.culinaryclassroom.com/
http://4.bp.blogspot.com/-Kq95wf2If-M/UZrjnRS6EdI/AAAAAAAAFv4/Lrkw-0KLKvs/s1600/IMG_1636.JPG
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Mingling Amid the Garlic Cloves  
By: Shelley Levitt                                                    

 
Last week, along with other members of the press, I took part in a cooking 
and wine-pairing class at Chef Eric's Culinary Classroom in west L.A. Eric 
Jacques Crowley is a graduate of the prestigious Culinary Institute of America 
in Hyde Park, New York, who apprenticed at some of the most acclaimed 
restaurants in Europe before going on to supervising event catering for the 
Patina Restaurant Group. He’s been teaching both professional and 
recreational cooking since 1999 and he’s a gifted and very patient teacher. 
With constant encouragement of “great job” and “that looks terrific,” he 
makes his students feel they’re ready to apply for the job of sous chef at 
Spago, even if all they’ve done is chop a few mushrooms or sear a couple of 
scallops. 

Those are pretty much the chores I took on during the three-hour class and dinner. The menu included 
eggplant and zucchini fritters, fennel-dusted pan-seared scallops with grilled wild mushrooms, homemade 
pasta with tomato and olive tapenade sauce, a braised lamb stew and sautéed chicken breasts with 
sunchokes. 
 

There were ten of us amateurs sharing kitchen duties, along 
with Chef Eric’s very talented staff. By the time we sat down 
to enjoy our repast, we had all gotten to know each other a 
bit and learned a few tricks along the way. My favorite: to 
peel a large quantity of garlic (for, say, chicken with 40 cloves 
of garlic), simply remove the outer tissue from a head or two 
(you can do this by smashing the clove against a work 
surface). Grab two metal bowls. Place the garlic heads in 
one, invert the other to form a lid, and shake the bowls up 
and down like crazy for 15 seconds or so. (You can also use a 
sealed Tupperware container in place of the bowls.) Uncover 
the bowl and-voila-perfectly peeled garlic cloves. 
 
Chef Eric teaches dozens of team-building cooking classes 
every year for clients like American Express, Honda, IBM, 
MTV and Merrill Lynch. The classes can be completely 
customized, with gluten-free or vegan menus, Iron Chef 
type competitions or lessons in preparing hors d’oeuvres 
with an emphasis on pouring wine. I can attest it’s a 
delicious way to mingle with colleagues old and new. 

http://culinaryclassroom.com/index.html
http://ca.meetingsmags.com/sites/meetingsmag.advantagelabs.com/files/ca523_200.jpg
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