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Upcoming Events 
Term 

  

Sept 

29-30 

ACF  

Competition 

Oct  

5 

Campus 

Picnic  

Oct 

27 

Graduation  

Ceremony 

Oct 

29 

First Day of Term 

New Start 
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““Setting Yourself Apart”   

When you look in the mirror and ask 

yourself, “Who am I?”, “Where am I go-

ing?”, and “How am I going to get there?” 

it leads you to ask another question.  

“What am I doing to set myself apart?”  

In a sea of white jackets looking for a cul-

inary career in the World of Hospitality, 

it becomes increasingly important to ‘Set 

Yourself Apart!’ 

Many of you are continuing to Chew off 

the End of the Table through volunteer 

efforts, participating in extra-curricular 

opportunities as they become available 

and making the most of your education  

in order to set yourself up for 

What’s Possible upon graduating.  There 

are chances for EACH of you to set your-

self apart while in school each and every 

day.  Arriving to class EARLY (on time) 

and prepared, exercising self-discipline 

by being a good follower and adhering to 

policies and procedures, understanding 

that what you do here you will do   there, 

demonstrating your CULINARY PRIDE 

by letting your actions speak louder than 

words and sharing your positive attitudes 

and creator language with those around 

you.  Our curriculum is full of tables to 

chew!  Set yourself apart each day while 

you are here so you will be ready when 

your future calls and it will be no differ-

ent for you to make those choices.  Pro-

ducing a properly filled out job applica-

tion, presenting a proper resume (that 

YOU build here every day!) and being 

able to give a firm hand shake and look 

your potential employer in the eyes with 

confidence are examples of setting your-

self apart.  Being an active and engaged 

student and taking advantage of our ACF 

accreditation to become a Certified 

Culinarian are examples of setting your-

self apart.  Employers have commented 

that a few areas that they have noticed 

our graduates setting themselves apart 

are through:  

DISCIPLINE, ATTITUDE, POSITIVE 

WORK HABITS, PROFESSIONALISM 

and RESPECT to name a few.  All of you, 

at one point or another, are setting your-

self apart and climbing your ROPE as 

you Reach Your Potential Daily.  Contin-

ue to REACH, continue to CLIMB, con-

tinue to CHEW, continue to PUSH, con-

tinue to ENJOY, continue to MATURE, 

continue to DEVELOP, continue to  

PARTICIPATE and VOLUNTEER,  

continue to READ your assignments (and 

turn them in on time), continue to act 

as LADIES and GENTLEMEN serving 

LADIES and GENTLEMEN, continue to 

act on your GUIDING PRINCIPLES,  

continue to practice your SKILLS,  

continue to sharpen your KNIVES,  

continue to ASK QUESTIONS, continue 

to apply for SCHOLARSHIPS,  

continue to………….. ………………… 

…...SET YOURSELF APART!!! 

“Truth is knowing that 

your character is shaped by 

your everyday choices: 

Watch your beliefs; they 

become thoughts.  Watch 

your thoughts; they become 

words.  Watch your words; 

they become actions. Watch 

your actions; they become 

habits.  Watch your habits; 

they become character.   
Your character is your 

legacy.”   

 Vince Lombardi 



Page 2 Term Paper     Volume 3, Issue 2 

Our newest group of students 

entered the program on July 9, 

2012.  The 07CU12 group has 

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 pro-

gram as of now, but it won’t be 

too long before our  

November start arrives and they 

will be the new kids on the block.   

…As the Dish Machine CYCLES  

NEW START, new students  

Every process had its necessary stages.  All of our 

students go through an extensive new student ori-

entation on day one and progressive orientations in 

their kitchen and related classes.  Every eight 

weeks all of our groups shift gears and travel to a 

new term of curriculum to continue connecting the 

dots to the road map.  Each Term Paper I will keep 

everyone updated on the progress of each group.  In 

addition, we have our EWalk spoons and Graduate 

spoons hanging in the wall as you exit the building 

to signify where each group is in their program  

progression.   

Currently, these are the groups in school this term: 

03CU11 (Externship) 

07CU11   

11CU11 

03CU12 

07CU12 

We will prepare to bid our 03CU11 group farewell 

on October 25 during our culinary graduation and 

celebrate with them and the 11CU10 group at the 

Hickey College graduation the very next day on 

Saturday, October 26.  Then on Monday, October 

29 we will usher in the new student start with  

orientation for the 11CU12 group.  Once the stages 

of culinary and professional development take place 

and an Associate Degree is awarded, it is time to 

start the process all over again and APPLY what 

you have LEARNED in here.  Make the most of 

each day and before you know it you will be stand-

ing in the path where those stood who paved the 

way for you. 

Last Term Paper we reminded 

you that our very first students 

graduated 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 

congratulated them all and 

wished them well in their fu-

ture endeavors.  The 11CU10 

group took part in our second 

EWALK (Externship Walk) 

and will join the students from 

the 03CU11 group to walk 

across the stage in October.  

Keep the bookends moving and 

dream alive!  

Pomp and Circumstance  

(Chef Chris leading 03CU11 on their EWalk) 
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Student Recognition Program becomes familiar 
The question was posed by one of 

our instructors, “How are stu-

dents to learn to become lead-

ers?”  We all have the challenge 

of looking at ourselves and per-

formances each day in the mirror 

and asking the difficult ques-

tions.  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 

interesting 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 per-

forming their daily tasks as sous 

chef.  “How To” be Accountable 

for their Actions, signing off on 

temperature logs, and insuring 

proper follow-up regarding inven-

tory and storeroom procedures is 

also now being addressed.  In 

short, this program allows each 

chef instructor the opportunity to 

spend valuable one-on-one time 

with each student sous chef to 

address any concerns and cele-

brate progress as student’s pro-

gress 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 programs 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 assis-

tance to instructors and fellow 

students.  The mission of a  

student leader is to lead by ex-

ample, provide support and en-

couragement 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 Student Leadership Pro-

gram to be committed students 

that demonstrate leadership and 

act as a role model for fellow stu-

dents 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, 

classroom 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, fac-

ulty, and staff in a helpful man-

ner. 

> 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 Instructors. 

> Prepare for your culinary  

career acting first as a good  

follower paving the way to  

become future leaders. 

Your STUDENT LEADERS are: 

Mitch Baird, Stacie White,  

Samantha Kistner, Mary Tran, 

Naname Adriano and Andrew 

Tivilik. 

Your student AMBASSADORS 

are:  Kristal Little, Anastasia 

Worsham, Cory Yeates, Gino 

Vazquez and Christine Melton.  

Your STUDENT COUNCIL 

MEMBERS are:  Lorenzo Kelly, 

Alanna Taylor, Mollina Stallings, 

Alexa Camp, Genny Sweet, Billy 

Rhodes, and Perry Lightfoot. 

Your Peak Performers who 

climbed their ROPE this past 

term were: Stacie White, John 

Meckles, Mary Tran (Parking 

Spot!), Billy Rhodes, Christine 

Melton, Lauren Sullivan and  

Annoushka Bergman.   

Congratulations!  



Peak Performers find their SPOT   
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Peak Performers 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 characteristics of climbing ROPE 

and chewing off the end of the table.  These stu-

dents will be announced during their class and giv-

en a certificate to put in their portfolio. Last term’s 

Peak Performers were:  Lauren Sullivan, Maria 

Bergman, Christine Melton, Billy Rhodes, Sta-

cie White, John Meckles and Mary Tran.     

The names of each student are put into a chef’s hat 

and one name is drawn out.  The winner of the 

Peak Performer parking spot this term is Mary 

Tran.  This award was created to give each of you 

something to 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 perfor-

mance last term!  

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 program, attending THREE ACF 

Chefs de Cuisine Association of St. Louis 

meetings, and assisting with volunteer op-

portunities 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. 

Louis.  Culinary club members are: John 

Meckles, Corey Schwartz, Mollina 

Stallings, Mary Tran, Cory Yeates, An-

astasia Worsham, Alexa Camp, Nolan 

Logan, Andrew Tivilik, Amanda Mitch-

ell, Stacie White, Gino Vazquez, Tracie 

Wright, Chris Moreno, Xavier Dorsey, 

Daniel Vargas, Billy Rhodes and Rob-

ert Joffrion.  Recent members of ACF 

chapter are Kristal Little, Lorenzo 

Kelly, Naname Adriano, Chris Moreno, 

Mollina Stallings, and Robert Joffrion.  

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.  Keep setting 

yourself apart! 

(Soulard Market Demo With Chef Heidi) 
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Purchasing PAYS 

 Wayne Sieve took 

over our purchasing  

department earlier this 

year and has made posi-

tive changes with regard 

to many areas of our oper-

ation.  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 Guiding 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 

introduction to purchasing 

in our curriculum.  This is 

one way to make your edu-

cation PAY in a “hands on” 

environment.  Learn to 

check in orders, cost items 

from an invoice, place or-

ders, do inventory, rotate 

stock, label items, under-

stand par stock, fill orders 

and much more.  There are 

two time slots each week 

that YOU can sign up for 

on Tuesday morning from 

9:30-10:00 and Friday af-

ternoons from 12:30-1:00.  

Take full advantage of this 

experience.  This purchas-

ing moment won’t cost you 

a thing but will PAY big 

time in your future! 

 Not so new faces…  
Speaking of 

Wayne, let’s take 

a moment to get 

to know more 

about Who HE is, 

Where He is go-

ing and HOW he 

got HERE! 

Wayne began his 

cooking career 

behind the stoves 

of Racquet Club 

Ladue under the 

direction of Chef 

Chris Desens.  It 

was during that 

time that Wayne 

found his calling 

and true passion in cook-

ing.  He tried out and be-

came a member of the 

Youth Team USA that 

competed in the United 

States, Scotland and Ger-

many.  His team garnered 

several GOLD medals for 

their efforts and took 

fourth place in the world.  

Wayne capitalized from the 

skills he learned while on 

the team and moved on to 

Old Hickory Golf Club and 

eventually as Executive 

Chef at St. Anthony’s 

Health Center before join-

ing our outstanding       

culinary team as our  

Purchasing Agent.  

Wayne is continuing to 

put his unique mark on 

the purchasing processes 

and his influence has 

been noticed and greatly 

appreciated by all of us.  

Next time you see 

Wayne, give him a hearty 

hello, big smile and guid-

ing principle.   

PURCHASING Pays 
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Range of Skil ls  Front and Center   

YOUR Range of SKILLS will be front and 

center as we host our first ever Industry Open 

House on Tuesday, October 16 (10 am), 

Thursday, October 18 (2 pm) and Friday, Oc-

tober 19 (11 am).  We have had three groups 

complete successful externships and are look-

ing forward to the 07CU11 group beginning 

theirs on November 26.  It is our responsibil-

ity not only to educate our students but also 

the industry if we are to be successful match-

ing the expectations of both.  Our Open House 

is an important step to invite industry profes-

sionals for a closer look at the inner workings 

of our faculty, curriculum and students to see 

your Range of Skills in person.  We will be 

giving tours and inviting them to speak with 

students.  Let’s show them our CULINARY 

PRIDE and give them confidence to become 

an externship site for the future. 

Field Trips bring curriculum to l ife  
One of the many additional ways we like to bring 

our curriculum to life is by taking students on field 

trips.  Each Term 5 the students of Chef Amy’s Din-

ing Room, Service and Management class travel to 

Norwood Hills Country Club to dine with  

Chef Bernard Pilon, CEC and tour the facilities and 

get the chance to know what it feels like to dine in 

that atmosphere and be served by professionals.  

The students also enjoy lavash and bread sticks 

that they made.  All of this is possible through the 

efforts of student council.  As each student makes 

their own pie and two cakes during this particular 

term, members of Student Council 

sell them in order to pay for the 

field trip to Norwood.  In addition, 

students from Chef Hovland’s  

Baking, Cakes and Pastry Arts class 

traveled to Dierberg’s Marketplace 

in Chesterfield to visit Pastry Chef Judy Smith and 

her pastry shop.  Chef Judy has always been so  

inviting to our students and looks forward to their 

visits every sixteen weeks.  Other field trips taken 

during the program include: Bob’s Seafood, Seafood 

City and Kuna Foodservice (Chef Keimon), Ice  

Visions (Chef Kennealy), Global Foods (Chef 

Hovland, Chef Allhoff) and Schlafly, Square One 

Brewery and Chandler Hill Winery (Chef Feese-

Tyrrell).  We also take advantage of several guest 

speakers during several classes and have a Guest 

Chef Series in the works.   

(11CU11 Group Dining at Norwood Country Club) 

STUCO sticks together   

With a new start this July 07CU12 this gives us the  

opportunity to welcome in new StuCo members. StuCo 

will be announcing new members September 28th. 

StuCo will begin taking orders Hoodies and T-Shirts the 

week of September 24th-October 5th. StuCo will been in the  

student lounge September 26th and October 2nd to 

take orders, there will be samples of T-Shirt and Hoodies 

available. 

Halloween, Thanksgiving, and Christmas are right around 

the corner. StuCo is planning for Halloween party, Chili 

contest Holiday pie sales,  Canned food Drive,  Christmas 

Party, Cookie Decorating Contest.  

 

 

(Sam, Billy Rhodes grilling for July BBQ fundraiser) 

(Genny Sweet and Alexa Camp July BBQ) 
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CAREER Fair  
AMC Theatres will be on-site soon for a Career Fair!  Representatives 

from AMC Theatres will be here at 12:30 and 3:30 on September 26.  Be 

on the lookout for more details to be posted very soon!  What’s NEXT for you?!   

Accreditation News  
Our American Culinary  

Federation accreditation visit took place on 

May 9 this year.  We applied for our initial 

grant of accreditation from them.  A new pro-

gram must be in operation a minimum of two 

years, have graduated students and provide 

necessary documentation in order to be  

considered.  We found out in mid-July that our 

initial grant was accepted and we are officially 

an ACF accredited culinary program for the 

next five years.  This demonstrates that our 

standards are in line with what ACF requires 

of an accredited program and that our  

curriculum meets or exceeds their exacting 

standards.  As a result, YOU are ALL eligible 

to be Certified Culinarians upon completion of 

your program.  I meet with every Professional 

Development class to explain the process in 

length.  Bottom line is that YOU have the op-

portunity to be a Certified Culinarian as you 

exit the building on your culinary graduation 

day.  What better way to SET YOURSELF 

APART than being ACF certified as a Cer-

tified CULINARIAN?!!! 

US Food Show   
We are partnering with US Foods for their Fall Food Show on  

October 30 at Ameristar Casino.  We will be putting a sign up lottery 

sheet for interested students who wish to assist that day.  There will be a training 

date of October 17.  Students who are available both dates will be selected from a 

drawing and held accountable for both dates.  This will be a volunteer opportunity 

and ideal time to learn while cooking and seeing WHAT’s POSSIBLE.  
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$cholar Dollar$  

Last term we added Week 7 to our Tasting 

Success curriculum and called it  

Scholar Dollars.  The idea is for EVERY  

student who passes through the threshold of 

the front doors to at least be aware of the  

opportunities that exist financially for them.   

If any student is interested in scholarship  

information, I have developed a packet of  

information that I will present to you at your  

request.  Each of your instructors also have the 

packet and will gladly share the information 

with you if asked.  Our financial aid officer, 

Ms. Dana Hoguet is available to assist any 

 student in preparing scholarship applications, 

especially the financial aid portion.  Also, our 

two librarians Ms. McReynolds and Ms. Delfert 

are available to assist with scholarship  

applications in any way.  Scholarship money 

goes unused in many cases and really the 

hardest part is taking time to fill out and send 

in the forms.  This is a surefire way to SET 

YOURSELF APART!  

 Since our program started we have had sever-

al culinary students who earned Hickey  

College scholarships at scholarship day 

 including: Ricky Ford, Simone Lutz, David 

Spitz, Kristal Little and Annabelle Webber.  

Other students who have received scholarships 

while in the program are: 

 

Linda Gumprecht -ACF Education Founda-

tion ($500) 

Kristal Little  -ACF Education 

Foundation ($500) 

Cory Yeates  -Missouri Restaurant Asso-

ciation ($2500) 

Cory Yeates  -St. Louis Area Hotel Asso-

ciation ($2500) 

Christine Melton -ACF Education Founda-

tion ($500) 

Christine Melton -American Hotel and Lodg-

ing Educational Foundation ($1000) 

Congratulations to all of these scholarship re-

cipients! 

(Christine Melton Receiving her $cholar Dollar$) 

(Cory Receiving his $cholar Dollar$) 
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Student Culinary Team Tryouts 
Interested in improving your skills? 

Interested in Learning more about  

culinary arts? 

Do you enjoy Hard Work and being 

part of a successful team? 

Are you competitive? 

TRYOUTS WILL BE FRIDAY, October 12,  3:30 PM 

Kitchen 3 

Criteria:   

Peel 2 each 50 ct. potatoes, make FOUR tournes, 4 oz. ju-

lienne (store both in water) 

Core, peel and small dice one tomato, pulp to be seeded and 

concassed 

Peel and small dice one onion 

!?Questions?! 

See Chef Desens or Chef Keimon 

“Sell the SIZZLE”……… 

Please take a moment to invest 

in yourself and career by read-

ing this quarterly FREE magazine designed  

especially for students.  SIZZLE is published by the 

ACF specifically for students. 

Here we GROW again……. 
GARDEN CLUB has had a success-

ful first year!  This summer’s heat 

burned our hopes of a tomato crop 

big enough for a Spaghetti Supper.  

But, we always have next year to 

look forward to.  The herbs we got from the Botanical 

Garden’s annual Herb Sale are doing AWESOME!  We 

have a plethora of Sage, Rosemary, French Thyme,  

Lemon Thyme, Oregano and Rosemary!  If your Kitchen 

Class needs herbs, feel free to Harvest from our Herb 

Garden!  Gino Vazquez built our second raised bed 

where the zucchini plants found a perfect home!  They 

are continuing to produce and the zucchinis that are  

harvested are put into product rotation so you can use 

them in your classrooms.   

Current Garden Club members are: Alexa Camp, Darren 

Standley, Tracie Wright, Mary Tran,  

Naname Adriano, Xavier Dorsey, Gino Vazquez, 

John Meckles, Morgan Meyer, Derrise Connors, 

and Samantha Jo Kistner.  Thank you all for your 

hard work and dedication to our Garden!  

We are going to begin our fall clean-up of the garden 

soon.  Then, we will spend the winter planning for next 

year’s BIGGER and BETTER garden that will actually 

be all put into the earth!  I will get together with Wayne 

to find out the vegetables we use the most.  And we will 

start LOTS of different seeds in the early spring in Room 

108.  Then till the ground and plant them outside where 

we will watch them grow and grow!  It will be an excit-

ing time to be a garden club member!  So, keep an eye 

out for opportunities to participate and get your points!!!  

http://www.sizzle-digital.com/sizzle/fall2012#pg1
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On the FRONT BURNER   
The ACF Chefs de Cuisine Association of St. Louis Chef of the Year 

Challenge and St. Louis Student Culinary Showcase will once again be 

hosted by Culinary Institute of St. Louis at Hickey College on Saturday, 

September 29 and Sunday, September 30.  Chef Donald Miller, Execu-

tive Chef at the University of Notre Dame (hint: if you are thinking of 

traveling for your externship, this would be a perfect time to introduce 

yourself) is the lead judge.  He will be joined by three Certified Master 

Chefs and a Certified Master Pastry Chef.  We had an open forum intro-

ducing the process early on this year, then held tryouts for interested students and created a format for 

practicing.  Seven students will be competing on Saturday, September 29.  The students competing are: 

John Meckles, Anastasia Worsham, Mollina Stallings, Tom Jackson, Derek Kaliszewski, 

Naname Adriano and Andrew Tivilik.  Congratulations on setting yourselves apart! 

Chef Justin Keimon, CEC will also be throwing his toque into the competition arena with his individual 

duck entry.  You will all see Chef Keimon and the rest of the student competitors practicing intently in 

Kitchen Two between now and then.  What they do in PRACTICE is what they do on COMPETITION 

day.  We will be looking for student VOLUNTEERS to assist on both dates.  The competition is open to 

the public so this is your chance to invite friends and family to see the school or learn more about WHO 

YOU ARE, WHERE YOU ARE GOING and HOW  YOU ARE GOING TO GET THERE.  

Register to Vote at the Library! 

In order to vote in the general election on November 6, you must be a registered voter. Voter registration deadlines 

will be here before you know it, so don’t delay! Pick up your voter registration packet from the 

Hickey College Library today. 

Voter Registration Deadlines 

Illinois 

October 9 

Missouri 

October 10 

You may either mail in your completed voter registration application yourself, or give it to the education assistant 

so that a librarian may look it over (to make sure it has been filled out correctly) and then mail it to the appropriate 

election authority for you. 

 

For more information, please contact a librarian (314-434-2212 ext. 141 or library@hickeycollege.edu) or see the library’s  

Register to Vote! page on the Hickey College Library website (http://hickeycollegelibrary.wordpress.com). 

Rock the VOTE! 

mailto:library@hickeycollege.edu
http://hickeycollegelibrary.wordpress.com

