
student, good listener, good 

follower and disciplined pro-

fessional as you drive off the 

lot.  The next stop on your 

career path or road to success 

is up to you.  You will be in 

the driver’s seat and will find 

many parking spaces on the 

side of your road as you trav-

el.  Think about what kind of 

car you wish to build, what 

sort of quality do you want 

going into it and where will 

you want to drive it once it is 

built.  Our 07CU10 group 

will be venturing out into 

their externships in Novem-

ber.  They will be the very 

first to “test drive” their expe-

riences and put the 

knowledge they learned here 

to work.   

It is very exciting for us as 

we continue to build the road 

as we walk down it in this 

program with all of you.  

Each day we experience a 

series of “firsts”.  We now 

have FOUR groups of stu-

dents in our program.  We 

will have our FIRST interna-

tional cuisine class starting 

next term.  Soon, as I just 

mentioned, we will have stu-

dents on their FIRST extern-

ships and before we know it, 

we will have our FIRST grad-

uating class walking across 

that stage being handed their 

“Give me a fish and I’ll eat 

for one day, TEACH me to 

fish and I’ll eat for a life-

time.”  This is the exact no-

tion on which our culinary 

program is built.  You made a 

decision coming here that you 

didn’t want to merely exist 

day to day on the skills or 

knowledge you already had, 

rather build upon that base 

and secure skills, knowledge 

and a professional foundation 

on which to build your career 

that will feed you your entire 

lifetime!   

We compare it to building 

your own car.  What a com-

pletely absurd notion.  Who 

would ever think of building 

their own car when you can 

drive into any of a multitude 

of car lots and purchase one?  

That’s what everyone ELSE 

is doing.  YOU on the other 

hand have chosen to build 

your career piece by piece, 

part by part, one step at a 

time each one leading you to 

the next until upon gradua-

tion you will finally drive 

your brand new car off this 

lot once and for all and give it 

a “test drive.”  You will then 

be equipped with the skills 

necessary to succeed in the 

hospitality industry for the 

rest of your life.  You will 

need to continue to be a good 

diplomas! 

Each day is a FIRST for 

YOU!  Each day you create 

another experience on your 

resume.  You decide and have 

a choice each day how well 

you will build your craft and 

career.  Effort….attitude…

respect…skills…sanitation…

commitment…

responsibility…

accountability…

consistency….teamwork…

maturity…integrity…

initiative…enjoyment…

control…sharp knives…and 

on and on-you will be TAST-

ING SUCCESS at every turn! 

As you start your FIRST day 

of your next term, be focused 

on your ultimate goal and 

continue to be thoughtful 

about HOW you are going to 

best achieve it.  Keep pushing 

yourself each and every day 

to reach your potential.  One 

day soon you will be getting 

in your car with your fishing 

pole in one hand (personal 

skills) and driving in your car 

(professional skills) to your 

favorite fishing spot.  Then 

you can declare to the world 

that you have, “GONE FISH-

IN’!” 

Gone  Fis h in ’  

 

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

and rise above it.” 

    

Make it happen!   

  -Chef Chris 

Term Paper 

Upcoming Events 
Term 

  

Sept 

   5 

No Classes 

Labor Day 

Sept 

25 

STL Chef ’ s Wine 

Country BBQ 

Oct 

1 

ACF Fall Student 

Salon 

Oct 

2 

ACF Fall Culinary 

Salon 
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    Chef Charles Carroll, of 

River Oaks Country Club in 

Houston, planned a benefit 

concert and gourmet meal for 

troops in Afghanistan.  The 

event was named Operation 

HOT (Honoring Our Troops).  

When the Student Council of 

the Culinary Institute of St. 

Louis found out, they jumped 

at the chance to help out.  

The students decided to use 

their skills to benefit the 

troops, and threw a barbeque 

fundraiser and invited stu-

dents and teachers from all 

three Hickey College campus-

es.  Bratwursts, hotdogs, 

hamburgers, and a multitude 

of sides were provided in 

return for a donation to sup-

port Chef Carroll’s cause.  

Thunder, rain, and lightning 

were no match for the abili-

ties of the students as they 

weathered the storm to pro-

vide the hearty fare. 

     The event was a huge 

success.  One thousand dol-

lars was donated, plenty of 

good food was shared, and 

lots of laughs were heard 

from the lounge where the 

barbeque was held.  The 

student council looks for-

ward to making it an annual 

event. 

     Next on the agenda is 

the election of new members 

from the new batch of stu-

dents.  Details will be posted 

during week one of the next 

term.  If you are interested 

in joining, be on the look-out. 

more than eighteen years.  

She holds a Bachelor of Sci-

ence degree in Dietetics from 

Eastern Illinois University.  

She has held numerous posi-

tions before joining our facul-

ty from Public Health Nutri-

tionist in East St. Louis, IL to 

Diabetes Educator for the St. 

Louis Diabetes Coalition and 

most recently as a continuing 

substitute teacher for the St. 

Louis Public School District.  

We value Mrs. Porter’s back-

ground in nutrition and know 

she will bring both of your 

Nutrition and Public Speak-

ing classes to life! 

Chef Amy Grosz, who we 

introduced to you in our last 

term paper is now on mater-

nity leave having her third 

child.  We wish her a safe 

and healthy delivery and 

know that while she will be 

gone next term, she will re-

turn next term ready to tack-

le more classes.   

Ms. Meredith Sutch has 

joined us as a substitute 

teacher this term for Dining 

Room Service and Manage-

As our program grows and 

our student population 

grows, so too does our need 

for instructors. 

Chef John Kennealy joined 

our culinary faculty a few 

weeks before last term began.  

His impressive resume in-

cludes his graduation of ACF 

apprenticeship program, 

professional development at 

CIA in New York, thirty 

years of industry experience, 

and various positions held 

over his career as executive 

chef of hotels, restaurants 

and clubs.  His most recent 

positions were as executive 

chef of Noonday Club in 

downtown St. Louis and own-

er of BC’s kitchen.  Chef Ken-

nealy brings a tremendous 

amount of passion for both 

food and people to the table 

and rounds out our current 

culinary faculty well.  I’m 

sure you will look forward to 

having him in your kitchen 

classes soon. 

Mrs. Denise Porter, RD has 

been developing and facilitat-

ing training programs for 

ment and will continue to fill 

in for Chef Grosz next term 

with the Wines, Spirits and 

Beverages class.  She has an 

impressive resume and 

brings an extensive back-

ground in wine knowledge 

and all aspects of hospitality 

services with her to the class-

room.  She works currently at 

Café Napoli in Clayton.  She 

is a Level I Sommelier and 

plan on taking her next level 

exam next month.  Please 

welcome her to our culinary 

team of instructors. 

Mrs. Christine Keil will be 

joining us next term to teach 

our Mathematics for Culi-

nary Arts class.  She has 

been an instructor for many 

years at Hickey College in 

their Bachelor Program.  Her 

enthusiasm as well as subject 

knowledge and passion for 

teaching will be welcomed by 

everyone.  Please welcome 

our newest instructors and 

show them each respect and 

put your best professional 

foot forward. 

New Faces and Looking Forward  

Student Council Hosts BBQ, Raises  Money for Troops.  

Top: Mrs. Denise Porter, RD 

Bottom: Chef John Kennealy 




