
opportunities.  I climbed ROPE 

and found exactly what I was 

looking for.  While in Detroit, I 

was able to observe one of our 

current students during the 

Knowledge Bowl competition.  

Jessica Harris was part of the 

Knowledge Bowl team that 

competed against a field of nine 

other teams from the central 

region. 

  In Niagara Falls I was able to 

spend time with student com-

petitors from six states, tasting 

and observing the results of 

their hard work and dedication.  

They had each climbed ROPE 

and worked very hard as a 

team to reach their potential. 

  Each new day in these four 

I am constantly encouraged 

and continuously fed by the 

sound of opportunity knocking 

for each and every one of us.  

You need not look too far these 

days to be inspired, find moti-

vation or catch a glimpse into 

what your future might look 

like.  In this Term Paper, writ-

ten after the first term of each 

new student start, we will look 

deeper into the opportunities 

that exist for you.   

  I have been fortunate lately to 

travel to two American Culinary 

Federation regional confer-

ences in Detroit and Niagara 

Falls.  In both instances, I was 

looking for continued educa-

tion, inspiration and networking 

walls presents a new oppor-

tunity to Chew off the end of 

YOUR table and continue to 

Climb ROPE!  We have started 

our culinary club, beekeeping 

and garden clubs.  There are 

new and exciting volunteer 

opportunities each day whether 

it be a Chef Demonstration at 

the Soulard Farmer’s Market or 

taking part in one of the three 

clubs.  These opportunities are 

there for YOU to take ad-

vantage of them.  HOW will YOU 

set yourself apart?!  

       

 

“The quality of a person's life is in 
direct proportion to their commitment 
to excellence, regardless of their 
chosen field of endeavor.  

Vince Lombardi  

 

    

Make it happen!   
  -Chef Chris 

Term Paper     Volume 3, Issue 1  

Upcoming Events 
Term 

  

May 

28 

No Classes 

Holiday 

June 

10-15 

No Classes 

Summer Break 

July  

3 

StuCo  

BBQ 

July 

9 

First Day of Term 

07CU12 1st Day 
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“Climb ROPE and Chew Table!”  

will be announced during 

their class and given a cer-

tificate to put in their portfo-

lio.  The names of each stu-

dent are put into a chef’s hat 

and one name is drawn out.  

The winner of the Peak Per-

former parking spot this 

term is Cory Yeates.  This 

award was created to give 

each of you something to 

New to us this past term is a 

concept that we have pulled 

from TASTING SUCCESS and 

our Charles Carroll Award.  

Each eight week term your 

chef instructor in kitchen lab 

will determine a student who 

best exemplifies the charac-

teristics of climbing ROPE 

and chewing off the end of 

the table.  These students 

REACH for and determine 

what YOUR personal best is.  

All of the Peak Performers 

are listed and posted in the 

student lounge each term.  

Please acknowledge their 

EFFORTS and congratulate 

them for their outstanding 

performance last term! 

Peak Performers find their SPOT  
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    Congratulations Chef Heidi Haller, 

CEC on her recent designation as an 

ACF Certified Executive Chef!  Chef 

Haller took her practical exam last 

year and completed her required 

sanitation, supervision and nutrition 

refresher courses.  In addition, she 

passed a written exam which complet-

ed the process of application.  Please 

take a moment to congratulate Chef 

Heidi and acknowledge the work she 

has done to SET HERSELF APART!!! 

In our continuing effort to learn as 

much as we can about respecting our 

environment and in partnership with 

our GARDEN CLUB we are now com-

posting in every kitchen.  There is a 

compost bin near the dumpsters and 

each student sous chef will be respon-

sible at the end of each kitchen lab for 

emptying the compost bin.  There are 

guidelines posted in each kitchen.  This 

“Black GOLD” will be useful feed for 

our gardens as they continue to grow. 

Got COMPOST? Certification News 

Student Culinary Team Stays on Top of Competition 
Five students tried out in late 

October and took an important 

step in their culinary careers.  

Corey Schwartz, Anastasia Wors-

ham, Mary Tran, Cory Yeates and 

John Meckles put their skills on 

the line during tryouts and never 

looked back.  Led by their team 

coach, Chef Justin Keimon, CEC the 

team met long hours over the 

course of several months and set 

the goal of putting forth their very 

best EFFORT.   

The team of five students was all 

selected from the 07CU11 group (A, 

B, C) and some of them met each 

other for the first time.  They 

came together around knife skills, 

pastry skills, fish and chicken 

fabrication and meshed during 

their menu phase.  Each of the 

four other teams was required to 

demonstrate their skills during a 

“relay” style race for 80 minutes 

during their first phase.  The cook-

ing part of the skills in phase two 

was demonstrated by their four 

course-four portion menu consist-

ing of a seafood appetizer, salad, 

classic entrée and dessert.  The 

team learned the value of proper 

skills and fundamentals, disci-

plines, working clean, being orga-

nized, being a strong team and 

communicating.  They certainly 

had their share of ups and downs 

but prevailed through it all and 

received a very high kitchen 

score and first place overall 

garnering an ACF Silver medal!  

We are all very proud of their 

effort and growth since tryouts.  

The winning trophy will sit in the 

lobby once again where we will 

defend again next season.
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Culinary Club seeking members 

Each member is 

required to earn FIVE activity 

points.  Activity points are 

earned for passing your 

ServSafe exam, completing 

your Tasting Success pro-

gram, attending THREE ACF 

Chefs de Cuisine Association of 

St. Louis meetings, and assist-

ing with volunteer opportuni-

ties or becoming a member of 

the other two clubs.  Three 

activity points are awarded for 

participating on the student 

culinary team or becoming a 

member of the ACF Chefs de 

Cuisine Association of St. Lou-

is.  Culinary club members are: 

John Meckles,  Lorenzo 

Kelly, Corey Schwartz, 

Mollina Stallings, Mary Tran, 

Cory Yeates, Anastasia 

Worsham, and Robert 

Joffrion.  Recent members of 

ACF chapter are Kristal Little, 

Lorenzo Kelly, Jessica Har-

ris, Brendan Helbig, Naname 

Adriano, Chris Moreno,  

Mollina Stallings, Robert 

Joffrion and Linda Gum-

precht..  If you are a member 

and I am not aware, please let 

me know so I can update our 

list and give you activity 

points. 

What’s the BUZZ about?!  

Some of you may have 

known that Chef 

Keimon is an avid 

keeper of bees.  Chef 

Keimon has spear-

headed the beekeep-

ing club.  One of our 

program advisory commit-

tee members Chef John 

Bogacki (Westwood Country 

Club) and his wife Madonna 

are recent beekeepers and 

donated a hive to our 

school.  Chef Justin took our 

nuc of bees to the hive in 

mid-April.  Students built 

hive frames and have met to 

discuss the basics of bee-

keeping.   Once again, activi-

ty points are earned in or-

der to become a member.  

Student council has pur-

chased beekeeping outfits, 

veils, gloves and equipment 

to support the beekeeping 

club.  We are having a 

“Name the Queen” contest.  

Those of you who are fans 

of “Friday Light Nights” 

might appreciate my name 

of QB1.  If you have a name 

for our queen, please turn it 

in to Chef Keimon.   

Plant a seed and watch it grow 

GARDEN CLUB has 

been busy sowing 

their soil, visiting 

the Missouri Bo-

tanical Garden 

and putting the 

finishing touches 

on our initial gar-

dening project.  

Chef Amy has been working 

diligently with students to 

germinate seeds, water and 

rotate into pots.  Chef Amy 

and Chef Justin are promis-

ing tomatoes down the road 

enabling us to make tomato 

sauce for our first ever 

“Spaghetti Supper” later in 

the year.  Our new compost-

ing bin will help feed their 

efforts from now on.  Stu-

dents who have earned 

enough activity points are: 

Daniel Vargas, Alexa 

Camp, Melinda Woodham, 

Darren Standley, Tracie 

Wright, Mary Tran, and 

Brook Mehrhoff. 
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ACF Accreditors Celebrate Program 
Since opening our doors in 

July of 2010 we have had our 

eyes set on becoming accred-

ited by the American Culinary 

Federation.  The earliest we 

could apply and have a site 

visit is after our first gradu-

ates have completed their 

program (two full years in 

operation). Our accrediting 

board visited on May 7, 8 & 9 

from three different states in 

three different segments of 

accreditation (teaching, chefs 

and ACF).  Thank you everyone 

for welcoming them to our 

program and being profession-

al and demonstrating your 

CULINARY PRIDE!  They had 

nothing but great things to say 

about everyone and were 

overall quite impressed.  We 

will keep you posted on their 

final decision to grant us ACF 

accreditation on July 10.  Hold-

ing a degree from an ACF ac-

credited program and continu-

ing as a member of ACF are 

two examples of how YOU can 

set yourself in your career. 

PURCHASING Pays 
Wayne has taken over our 

purchasing department and 

made positive changes with 

regard to many areas of our 

operation.  He is always on the 

lookout for a friendly smile and 

“how do you do” from our 

students and is known to ask 

you about your favorite Guid-

ing Principle.  Most recently, 

Wayne had the suggestion to 

offer students the chance to 

work with him during part of 

his day.  You all get an intro-

duction to purchasing in our 

curriculum.  This is one way to 

make your education PAY in a 

“hands on” environment.  

Learn to check in orders, cost 

items from an invoice, place 

orders, do inventory, rotate 

stock, label items, understand 

par stock, fill orders and much 

more.  There are two time 

slots each week that YOU can 

sign up for on Tuesday morn-

ing from 9:30-10:00 and Friday 

afternoons from 12:30-1:00.  

Take full advantage of this 

experience.  This purchasing 

moment won’t cost you a thing 

but will PAY big time in your 

future! 

 STUCO BBQ set for July 3 
Last year Student Council 

hosted a bbq for Operation 

HOT (honoring our troops) for 

Chef Charles Carroll of River 

Oaks Country Club in Houston, 

Texas as he led the charge of 

people visiting Afghanistan to 

cook, entertain and cheer on 

our troops.  This year, we will 

continue our tradition of heat-

ing up our grill and cooking 

some enticing summer foods 

for your enjoyment.  This year 

we will have our Day 40 clean-

ing day on Tuesday, July 3 and 

immediately following will 

commence the bbq festival.  

Invite your family, invite your 

friends, and tell the neigh-

bors……..celebrate the end of 

term; the best summer has to 

offer and the Independence of 

our fine nation!  Mark your 

calendars now and plan on 

supporting STUCO in their 

mission and relaxing after 

another great term is com-

plete. 
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Student Recognition Program becomes familiar  

The question was posed by one 

of our instructors, “How are 

students to learn to become 

leaders?”  We all have the 

challenge of looking at our-

selves and performances each 

day in the mirror and asking 

the difficult questions.  There 

are many “How To’s” that we 

all partner in each day but to 

address specifically “How To” 

teach our students to step into 

a leadership role was an inter-

esting question to explore.  We 

had to take a look at what we 

already had in place in our 

STUDENT SOUS CHEF role in 

our kitchens each day.  First 

we decided to expand on that 

role for each student.  We 

show them “HOW TO” properly 

label, date, rotate product in 

addition to performing their 

daily tasks as sous chef.  “How 

To” be Accountable for their 

Actions, signing off on tem-

perature logs, and insuring 

proper follow-up regarding 

inventory and storeroom pro-

cedures is also now being 

addressed.  In short, this pro-

gram allows each chef in-

structor the opportunity to 

spend valuable one-on-one 

time with each student sous 

chef to address any concerns 

and celebrate progress as 

student’s progress up their 

ROPE. 

We already had our STUCO 

(nominated by fellow students) 

and Student Ambassadors 

(named by instructors) in 

place but were looking for 

another piece of the puzzle.  

Our Peak Performer and 

STUDENT AMBASSADOR pro-

grams were already in place 

but there was still something 

missing….. 

Our STUDENT LEADERSHIP 

PROGRAM was introduced last 

term to foster the spirit of the 

Culinarians Code by giving 

assistance to instructors and 

fellow students.  The mission 

of a student leader is to lead 

by example, provide support 

and encouragement to fellow 

students, act as “Ladies and 

Gentlemen serving Ladies and 

Gentlemen”, and always be 

professional in their actions.  

It is the principle of our Stu-

dent Leadership Program to be 

committed students that 

demonstrate leadership and 

act as a role model for fellow 

students in all classroom and 

school functions; as well as a 

student who is approachable, 

dependable, and available to 

any student that may need 

help with schoolwork, class-

room projects and tutoring.  

The purpose of a Student 

Leader is as follows: 

> Exhibit a positive position and 

act in an appropriate manner 

when representing the school 

in the kitchen, community or at 

a charitable function. 

> Have a motivational attitude 

and accommodate students, 

faculty, and staff in a helpful 

manner. 

> Act as a mediator for minor 

conflicts within the classroom 

and helps to try to resolve the 

issues before the issue is 

taken to the Chefs or Instruc-

tors. 

> Prepare for your culinary 

career acting first as a good 

follower paving the way to 

become future leaders. 

Your STUDENT LEADERS are: 

Mitchell Baird, Stacie White, 

Samantha Kistner, Mary Tran 

and Naname Adriano. 

Your student AMBASSADORS 

are: Stacy Bonds, Kristal Little, 

Anastasia Worsham, Cory 

Yeates and Perry Lightfoot. 

Your STUDENT COUNCIL 

MEMBERS are: David Spitz, 

Jessica Harris, Alanna Taylor, 

Lorenzo Kelly, Mollina Stallings, 

Alexa Camp, Genny Sweet, Billy 

Rhodes, and Nolan Logan. 

Your Peak Performers who 

climbed their ROPE this past 

term were: Demetrius Rivers, 

Michelle Anderson, Cory 

Yeates (front row parking 

spot!), Billy Rhodes, Perry 

Lightfoot and Kristal Little. 

   



have a spectacular lunch at 

Norwood Hills country club. 

All of this would not be pos-

sible with out everyone's   

individual contribution.  

Sausage SUPPER  

We will have a Sausage Sup-

per date set in the coming 

weeks. This will  give every-

one a chance to invite 

The past couple of months 

we the student council have 

approached the Hickey Col-

lege Student body and staff  

with cake and pie sales. The 

money that was raised made 

it possible for Bee Keeping 

club to purchase bees, Gar-

den Club to purchase all of 

their needs. With the cake 

sales 07CU12 was able to 

friends, and family to enjoy 

the beautiful sausages being 

made by the CU201 classes. 

We hope to see you all there! 

All of the items we buy for 

our clubs and donations to 

charities are possible  

because of everyone's  

individual contribution. 
THANK YOU, 

STUCO Representatives 

From StuCo Rep Mollina Stallings  

NE W STAR T, new s tudents  

…Our newest group of students entered the 

program on February 27, 2012.  They have 

done well in achieving their ServSafe 

certificates and finished Tasting Success!  

Now they are in their second term making 

progress each day.  They are the front 

bookend of our program as of now, but it 

won’t be too long before our July start 

arrives and they will be the new kids on the 

block.   

Last Term Paper we reminded you that our 

very first students will graduate on May 5.  

They walked into our brand new school in July 

of 2010.  Their journey has led them past the 

stage and with diplomas in hand they will each 

explore the question, “What’s Next?!”  We 

congratulate them all and wish them well in 

their future endeavors.  The 11CU10 group took 

part in our second EWALK (Externship Walk) 

and is currently on externship.  They will be 

next to walk across the 

stage in October.  Keep 

the bookends moving and 

dream alive . 

Pomp and Circumstance II   

Students of the second 

graduating class exit 

in style on their last 

day of class, as fellow 

classmates cheer them 

on in their E-Walk     

(Externship Walk). 
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