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Upcoming Events 
This Term 

  

Jan.         

21 

Martin Luther 

King Jr. Holiday 

Mar.  

1 

07CU11          

Graduation 

Mar. 

4 

New Student Start 

Term Begins 

Mar. 

15-17 

Student Culinary 

Competition  
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“Back to your future”  

Growing up, my father always told me that hindsight is 20/20.  Like many things he told 

me, I would scratch my head and wonder what that really meant.  It is a good thing that I 

have brothers and sisters who would help explain his sound advice and illustrations to me.  

We often learn best by looking back and discovering the lesson still waiting for us, either 

intentionally or not.  

In this way we all have a “rewind” button.  What if we had a “fast forward” button?!  None of 

us have that option, but as I have told you before, your faculty can see the potential in each 

one of you and have walked a path in the hospitality industry that allows each of us to look 

back to your future.   

This term I have spent considerable time visiting our externship sites following up on stu-

dents and connecting with their supervisors.  Mrs. Webber and I take YOUR externship/

placement piece of your education pie very seriously.  When you start on day one and attend 

orientation, or begin a new term it is very difficult to “see your future.”  Yet, WE ask you to 

trust us in knowing that what you do HERE you will do THERE and the importance of do-

ing small things properly NOW in order to be successful LATER. 

I want to share with you some recent observations and comments “from your FUTURE” that 

were given to Mrs. Webber and I during a few visits- 

 

1) You control your own destiny 

2) It is important to Clean as you go 

3) Be flexible and adjust to your environment 

4) Your students possess the necessary SKILLS to apply and be successful in this 

industry 

5) Your students are very respectful and professional 

6) Find the VALUE in what you are doing and the important PART you play in the 

TEAM 

7) Don’t be afraid to demonstrate CONFIDENCE and ASK questions 

8) Keep stressing Organization, Mise en Place and Note Taking 

These are just a few items that stand out to me that I wish to share with each of you.  There 

are so many obstacles we all overcome to be here day in and day out.  The CULINARY 

PRIDE that is evident in each one of you each and every day is simply incredible to be part 

of.  As you PROGRESS each day, each week and each term and pressing toward your 

DREAM, know that the journey will pay off and there are great things waiting for you in 

your future!   

“ Many of life's failures 

are people who did not 

realize how close they 

were to success when 

they gave up." 

--Thomas Edison,  

American inventor 
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Our newest group of students 

entered the program on October 

29 , 2012.  The 11CU12 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 

 program as of now, but it won’t 

be too long before our  

March start arrives and they will 

be the new kids on the block.   

…As the Dish Machine CYCLES  

NEW START, new students  

Every process has its necessary stages.  All of our 

students go through an extensive new student  

orientation 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: 

07CU11 (Externship) 

11CU11 

03CU12 

07CU12 

11CU12 

We will prepare to bid our 07CU11 group farewell 

on March1 during our culinary graduation and cel-

ebration. Then on Monday, March 4 we will usher 

in the new student start with  

orientation for the 03CU13 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 last year.  

They walked into our brand 

new school in July of 2010.  

Their journey has led them 

past the stage and with diplo-

mas in hand they will each  

explore the question, “What’s 

Next?!”  We congratulated 

them all and wished them well 

in their future endeavors.  The 

11CU10 group joined the stu-

dents from the 03CU11 group 

in their walk across the stage 

on October 27.  Up next this 

spring will be the 07CU11 

graduates.  Keep the bookends 

moving and dream alive!  

Pomp and Circumstance  

(Chef Chris leading 07CU11 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 leaders?”  

We all have the challenge of look-

ing at ourselves and performanc-

es 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 interest-

ing 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 exam-

ple, provide support and encour-

agement to fellow students, act as 

“Ladies and Gentlemen serving 

Ladies and Gentlemen”, and al-

ways be professional in their ac-

tions.  It is the principle of our 

Student Leadership Program 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, facul-

ty, and staff in a helpful manner. 

> Act as a mediator for minor 

conflicts within the classroom 

and helps to try to resolve the is-

sues 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:  

Stacie White, Mary Tran 

Samantha Kistner, Naname Adri-

ano, Andrew Tivilik, Rebekah 

Shepherd and Jessica Kinane. 

Your student AMBASSADORS 

are:  Anastasia Worsham, Cory 

Yeates, Gino Vazquez,  Christine 

Melton, Jessie Knickerbocker and 

Tiffany Miller.  

Your STUDENT COUNCIL 

MEMBERS are: Billy Rhodes, 

Perry Lightfoot, Chris Ketterer, 

Lauren Sullivan, Deserae Mitchell, 

Abbigail Ambrosino and Kyerra 

Cox. 

Your Peak Performers who 

climbed their ROPE this past term 

were:  Chris Ketterer (Parking 

Spot!), Gino Vasquez, Jessica 

Kinane, Chris Coggins,  

Christine Melton, and Jessica  

Hickman.   

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: Chris Ketterer, Gino 

Vasquez, Jessica Kinane, Chris Coggins, Christine 

Melton, and Jessica Hickman.   

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 Chris 

Ketterer.  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  

performance 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,   

Anastasia Worsham, Alexa Camp, No-

lan Logan, Andrew Tivilik, Amanda 

Mitchell, Stacie White, Gino Vazquez, 

Tracie Wright, Chris Moreno, Xavier 

Dorsey, Daniel Vargas, Billy Rhodes 

and Robert Joffrion.  Recent members of 

ACF chapter are Naname Adriano, Mol-

lina 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 

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 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 education PAY in a “hands on” environ-

ment.  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 morning from 9:30-10:00 and Friday 

afternoons from 12:30-1:00.  Take full 

advantage of this experience.  This pur-

chasing moment won’t cost you a thing 

but will PAY big time in your future! 

The time has come for Wayne to move on 

and he has been busy training  

Trina Fischer.  Trina will pick up where 

Wayne left off and continue seeking your 

Guiding Principles and volunteers to 

assist and learn in the storeroom.  Good 

luck Wayne, we’ll miss you! 

New faces…  
Speaking of  

Trina, let’s take a moment to get to 

know more about Who SHE is, 

Where SHE is going and HOW she 

got HERE! 

Trina began her cooking career 

 behind the stoves of several restau-

rants in Seattle.    Trina capitalized 

from the skills she learned while in 

Seattle and moved to St. Louis and 

took a position as Sous Chef at Old 

Hickory Golf Club and eventually as  

Sous Chef at St. Anthony’s Health 

Center before joining our  

 

 

outstanding  culinary team as our  

Purchasing Agent.  Trina will put 

her unique mark on the purchas-

ing processes.  Next time you see 

Trina, give her a hearty hello, big 

smile and guiding principle.   

PURCHASING Pays 
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$cholar Dollar$  

Two terms ago 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  

several 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: 

Cory Yeates  -Missouri Restaurant Asso-

ciation ($2500) 

Cory Yeates  -St. Louis Area Hotel Asso-

ciation ($2500) 

Anastasia Worsham –St. Louis Area Hotel As-

sociation ($500) 

Christine Melton -ACF Education Founda-

tion ($500) 

Christine Melton -American Hotel and Lodg-

ing Educational Foundation ($1000) 

Christine Melton     -St. Louis Area Hotel Asso-

ciation ($500) 

 

Congratulations to all of these scholarship  

recipients! 

(Christine Melton Receiving her $cholar Dollar$) 

(Cory Receiving his $cholar Dollar$) 
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Certification  

Differentiate Yourself 
In a “sea of white jackets” competing in the job market, it is 

essential to prove your culinary competency. Certification 

through the  

American Culinary Federation demonstrates skill, knowledge and 

professionalism to the food service industry. 

Certification is not only a benchmark for personal and profession- al 

achievement but it has also become recognized as a standard of  

excellence in the industry. 

 

What ACF certification means: 
*Your skills and culinary expertise have reached a set benchmark 

*You are well versed in culinary nutrition and food safety and sanitation 

   *You understand the responsibilities of culinary supervisory management 

   *You recognize the importance of high standards for food preparation 

   *You take charge of your professional development and career 

 All of YOU have the opportunity to become Certified Culinarians upon graduation from our program.  It is important 

to consider the benefits, beginning with “setting yourself apart.” 

Membership in the local chapter of the American Culinary Federation holds great networking advantages, not to 

mention opportunities for culinary education.  

 Visit www.acfchefsdecuisinestlouis.org for more information regarding membership or ask any of your chef  

instructors about the benefits of membership.   

Join us in CONGRATULATING Chef John V. Kennealy, CEC on his recent designation as an ACF Certified Executive 

Chef.  We are asked each and every day, “What sets your program apart” and our proud response is, “Our focused 

curriculum and outstanding instructors that support our greatest asset-our incredible STUDENTS!”  The mere fact 

that YOU were accepted to attend this program immediately sets you apart.  ACF Certified Chef Instructors also 

gives credibility to our ACF Accredited Program.  Congratulations Chef Kennealy!!! 

  When we started this program from the ground up, one of my goals for our chef instructors teaching kitchen labs 

is that they all achieve ACF Certified Executive Chef status.  Chef Kennealy joins Chefs Keimon, Allhoff, Hovland,  

Haller and Desens in the ranks of Certified Executive Chefs on staff.  This is a tremendous achievement for each of 

us.  It is really the culmination of many years of hospitality industry experience in the making and a career  

highlight.  In addition to an educational requirement, and certificates in Sanitation, Management and Nutrition, each 

chef passed an extensive written exam covering all aspects of being an Executive Chef.  Each chef also passed an 

exhaustive practical exam comprised of four courses of four portions each demonstrating a high level of execution 

and understanding of skills demonstrated through a menu consisting of established ingredients such as salmon,  

lobster and chicken.   

  Chef Amy Feese-Tyrell is working diligently on her ACF Certified Culinary Educator designation.  This designation 

requires each candidate to possess the required hospitality industry level of experience in addition to an educational 

requirement, certificates in Sanitation, Management and Nutrition, classroom contact hours, and written and 

 practical exams.   

We appreciate the dedication of our entire faculty and the passion and knowledge they share with you each day as 

we partner with you to realize your potential.  Their ongoing commitment to their profession, culinary education and 

students is a key element in our daily quest for knowledge. 

http://www.acfchefsdecuisinestlouis.org

