
We had a harsh winter and are 

now seeing signs of SPRING all 

around us.  The three groups of 
students have been busy with 

their respective classes, both in 

the kitchen and class rooms.  
Our first group 07CU10 is learn-

ing about oven SPRING as they 

move their way through breads, 
cakes and pastry arts in Kitchen 

5.  The 11CU10 group will be 
learning about and tasting won-

derful SPRING lamb from Colo-

rado next week as they move 
through their meat  and poultry 

arts class.  Finally, our newest 

group, 03CU11 is learning about 
Commercial Skills and Proce-

dures in Kitchen 1 as they 

SPRING into action taking their 
first steps in their culinary  

careers. 

It has been a busy SPRING so 

far.  We supported and encour-

            Normally this term paper 

will be distributed after the first 

term of our new student groups.  
This time, however, I decided I 

would Spring into Action and 

move it up one week.  I wanted 
YOU to know that we are hosting 

an American Culinary Federation 
Chefs de Cuisine Association of 

St. Louis meeting next Monday 

from 4pm to 6:30pm.  Chef 
Justin Keimon and fellow Chefs 

de Cuisine member Judy Ivery 
will be leading our group through 

a discussion of bees.  Following 

that, Certified Master Chef Aidan 
Murphy, General Manager of Old 

Warson Country Club will join us 
to discuss his road to becoming 

a CMC.  This is an excellent way 

to take advantage of the many 
educational and networking 

opportunities that the ACF and 

our local chapter offer.   

aged several culinarians in com-

petition recently.  I stress the 

final and ultimate goal of compe-
tition is LEARNING and UNDER-

STANDING skills related to each 
particular format.  When the 

outcome is winning, even better. 

Chef Haller passed her cooking 
portion of being a certified ex-

ecutive chef.  Two students put 
their toques into the individual 

student category competition 

and both did outstanding, each 
garnering bronze medals.  Our 

student culinary team received a 
bronze medal (two medals 

awarded out of six teams) and 

first place in the annual student 
competition.   

These are examples that the 

SKILLS YOU learn can and will be 

used as a SPRINGboard for 

continued culinary education.  

SPRING into action! 

Spring  into  AC TION…… . .  

S tudent  Counc i l  We lcomes Ne w Members  

 The student council, 

as well as the entire school, is 

growing!  Current members 
Brandi Brown, Alexandria Heber-

lie, David Spitz, and Jessica 
Harris are pleased to welcome 

the newest members, Lorenzo 

Kelly and Alanna Taylor.  Along 
with welcoming new members, 

the student council has been 
busy planning school events and 

fundraisers.  After a very suc-

cessful Valentine’s Day sale of 

chocolate covered strawberries, 

the students are turning their 
attention to selling fully deco-

rated, delicious cakes.  All pro-
ceeds will go to an educational 

field trip for the Dining Room 

Service class.  They  will experi-
ence service at its best at Nor-

wood Hills Country Club, un-
doubtedly learning some of the 

finer points of successful ser- 

 

vice. 

Future Events In The Works: 

*Faculty “Chopped” Competition 

*T-Shirt Sales 

*Barbeque and Field Day 

*Student  Culinary Competitions 

Stay tuned... 

 

“To succeed it is necessary 
to accept the world as it is 

and rise above it.” 

    

Make it happen!   

  -Chef Chris 
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opportunity to add another level 

of learning, that being refining.  
The student team highlights 

many skill sets including organi-
zation, timing, teamwork, knife 

skills, work ethic, dedication, 

commitment,  and sanitation not 
to mention the basic culinary 

fundamental skills, techniques 
and cooking foundations any 

culinary career needs to built 

upon.   
The students each have to be-

come proficient at knife cuts, 
boning chicken and fish, and 

pastry (orange supreme, pastry 

cream, tart shell).  Each team 
member is responsible for the 

execution of EACH skill because 

they draw the morning of com-
petition and take their turn at 

one of the four skill sets.  Each 
team has eighty minutes to com-

plete their program.  Then they 

use several of those items in the 

next phase, the cooking phase.  
This demonstrates the BUILDING 

of basic skills and HOW they are 
used in cooking.  Each team 

develops a four course menu for 

ACF judges.  They must execute 
and present four portions in and 

hour and a half.  The attention to 
detail and learning that took 

place in the SPRING of their lives 

will be with them forever.  When 
there is competition to be had, it 

revolves around LEARNING; 
learning about our craft, our-

selves and the world around us. 

Isn’t that what we ALL do every 

time we walk into a kitchen or 

class room?  Congratulations 
Team!  Let’s all keep working on 

lifelong learning and dedication 

to our craft.  STAY all in!!! 

 Tryouts were held a 

few weeks after our inaugural 
student culinary team competed 

at East Central College and re-
ceived a bronze medal last No-

vember.  Six students were 

interested in plunging deeper 
into the knowledge base they had 

built in their culinary classes and 
dedicated themselves to the 

challenge upon them.  Once 

winter break was over it was 
time to buckle down.  They took it 

upon themselves to commit to a 
rigorous practice schedule and 

dig deeper into their culinary 

arsenals to achieve their goal of 
LEARNING more about culinary 

arts. 

The criteria was developed 

around SKILLS and really is an 
extension of what is taught in 

our kitchens and class rooms 

each day.  It is an accelerated 
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Culinary Team Takes Home First Place, Medal  

Front row from left: Amanda Hutchison, 

Karen Rivas 

Back row from left: Joe Mason, Linda Gum-

precht, Emily Novotny, Coach: Chef Justin 

Keimon 



We speak of building blocks from 

our very first day together at 

student orientation.  Everything we 

do and each step we take leads us 

to the next step.  First we learn 

about sanitation, knife skills and 

mise en place.  Then we build off 

those blocks into product identifi-

cation and start applying heat with 

vegetable cookery and develop our 

team work, disciplines and stan-

dards.  Each step YOU take brings 

you ONE step closer to YOUR goal.  

Each day you are here is one day 

closer to graduation. 

Our terms are built one on top of 

the other as well.  If you consider 

our culinary road map and cur-

riculum as a cooking range or 

stovetop, then each term repre-

sents another pot on your burner.  

I call this our “Eight Burner Stove” 

which you cook on from day one.  

Each term YOU add another POT on 

the STOVE.  Inside that pot are the 

various skills, techniques and 

disciplines which add to the recipe 

of your successful culinary ca-

reer.  By the time you have all 

eight pots on the stove, you are 

ready for your culinary externship.  

Can you picture it?  Can you TASTE 

your success? 

We explore as many opportunities 

as we can to enable you to fill your 

pots and stoves each term.  You 

are able to take advantage of field 

trips during specific terms. Stu-

dents in their fourth term 

(Purchasing and Storeroom Pro-

cedures) experience their first 

field trip to Kuna Foodservice, our 

primary vendor in Dupo, Illinois.  

They are also exposed to Bob’s 

Seafood in University City during 

their Fish and Shellfish Arts class.  

As more pots are placed on your 

stove, a field trip to Dierberg’s 

Marketplace bakery and pastry 

chef Judy Smith brings the breads, 

cakes and pastry arts class to life.  

Students are exposed to equip-

ment, techniques and by then 

familiar baked goods made in a 

production facility. 

As you may have read earlier, 

student council stays busy all year 

and sells baked goods produced in 

the CU105 kitchen in order for 

EACH group of students to take a 

CLASS TRIP to Norwood Hills Coun-

try Club under the direction of 

Executive Chef Bernard Pilon, CEC 

and enjoy a three course luncheon.  

This field trip will always take 

place on Day 40 of the fifth term 

culminating the Dining Room Ser-

vice and Management class.  Mov-

ing forward into CU106, Garde 

Manger and Charcuterie students 

will take a field trip to Ice Visions, 

learn about and carve ice with 

Chef/Owner Dave Van Camp in his 

shop in Kirkwood.  If there are 

other opportunities for field trips 

we will certainly explore and take 

advantage of them in the future.  

Your time with us each day is 

valuable and we encourage you to 

make the most of it, however, as 

you can tell there are no bounda-

ries to your opportunities to learn! 

Each pot on the stove represents a 

stepping stone of your culinary 

career.  Each field trip opens new 

doors of learning and windows of 

opportunity for you.  With each 

step you take comes knowledge 

and understanding of your craft.  

Keep putting one foot in front of 

the other in your journey towards 

culinary and educational excel-

lence.  Remember that if you WANT 

it badly enough and are willing to 

put forth the EFFORT to achieve it, 

you WILL accomplish anything you 

set out to achieve!  Continue to 

make it happen! 

restaurant in Louisiana.  Welcome 

Chef Amy Grosz! 

 A new batch of fresh 

faces is set to arrive July 5 at the 

Culinary Institute, when the new-

est class will begin their culinary 

journey.   Four different classes 

will be in the kitchens every day!  

 Chef Amy Grosz is the 

newest addition to the culinary 

team.  This term, Chef Amy brings 

her expertise to the kitchen and 

classroom, teaching Purchasing 

and Cost Control as well as Dining 

Room Management.  She brings 

years of knowledge to students  

from owning and operating a 

It will be exciting to see the range 

of skills and techniques being 

taught all under one roof, truly 

giving us a physical picture of 

those stepping stones and building 

blocks in action. 
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Stepping Stones 

Chef Amy Grosz 


