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 A little railroad engine was employed about a station yard for such work 

as it was built for, pulling a few cars on and off the switches. One morning it was 

waiting for the next call when a long train of freight-cars asked a large engine in 

the roundhouse to take it over the hill. "I can't; that is too much a pull for me," 

said the great engine built for hard work. Then the train asked another engine, 

and another, only to hear excuses and be refused. In desperation, the train asked 

the little switch engine to draw it up the grade and down on the other side. "I 

think I can," puffed the little locomotive, and put itself in front of the great heavy 

train. As it went on the little engine kept bravely puffing faster and faster, "I 

think I can, I think I can, I think I can." 

 As it neared the top of the grade, which had so discouraged the larger en-

gines, it went more slowly. However, it still kept saying, "I—think—I—can, I—

think—I—can." It reached the top by drawing on bravery and then went on down 

the grade, congratulating itself by saying, "I thought I could, I thought I could." 

 The story about the little engine that thought it could began in early 1900 

and was first published in 1906 and reappeared in a book series entitle Founda-

tion Stones of Success.  We speak of the importance of many things in this pro-

gram.  The importance of a positive attitude, determination, professionalism, 

preparation (mental and physical mise en place), attendance, respect, organiza-

tion, prioritizing and so on...at times we focus our attention on WHAT you do in-

stead of simply HOW you do something.  Take a moment to consider the HOW’s in 

your life. 

 As the winter Olympics are being held in Russia, we hear stories of deter-

mination, of HOW the athletes landed a spot on the world stage and witness victo-

ry and defeat.  We know defeat draws them one step closer to victory, whether on 

the world stage or a ‘personal best’ stage.   

 There are so many different topics I could write about these days.  Of Mar-

tin Luther King Jr’s “I Have a Dream” speech. We are so fortunate every single 

day to be able to watch so many of our students living out their dreams, especially 

when we take part in events such as E-Walks and graduations.  There are dreams 

coming true in big and small ways, in every corner of our building and in each one 

of our students. 

 I could write about the perils of a long, hard winter and results of our pro-

longed cold spell. It might make you smile if I were to write about warm weather 
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 Some people grumble 
because roses have 
thorns; I am thankful 
that the thorns have 

roses." 

-- Jean-Baptiste Alphonse 
Karr, French critic 

 

 

 

   



 

 We put great emphasis on student success here.  The challenge with that is every student succeeds in different ways.  

Remember the WHAT I referred to earlier?  Every student that walks through this program is exposed to the exact same 

WHAT.  Think about it…….from that point it is up to YOU to do something with it and determine the path of HOW best to uti-

lize that new skill or tidbit of knowledge.  Our recipe for success in this program, as we look in the mirror every morning is sim-

ple.  We have built our program on great faculty and staff, curriculum and students.  We will always look at those three areas to 

find our overall success.  Climbing a hill, climbing a mountain, chugging uphill and repeating to yourself….”I think  I can, I 

think I can, I think I can”……….or whatever your obstacle…….we’ll continue to join hands in partnership and get there success-

fully…….TOGETHER. 

 This term paper is an abbreviated version, believe it or not.  It is simply communication from me to you.  I want to end 

by letting you know of many opportunities in store for us all.  The American Culinary Federation annual Mardi Gras celebra-

tion will take place Sunday, February 23.  There is a sign-up sheet for slots to prep on Saturday before and spots for decorating 

and working the event itself.  Take a moment to consider signing up and stepping out.  Prep takes place at Racquet Club St. 

Louis and the event is at Andre’s Banquet Center in Fenton. 

 Special thanks to our STUDENT COUNCIL and all who assisted with dipping, storing and delivering the chocolate 

dipped strawberries for Valentine’s Day.  It just shows the value of teamwork and dedication.  We knew you would, we knew 

you would, we knew you  would!  Thank you also to Trina for her tireless efforts with STUCO. 

 Our program has a golden opportunity.  We put our toque into the ring and were selected to host the upcoming Ameri-

can Culinary Federation Central Regional Conference from March 15-18.  This means a great deal to you as an upcoming culi-

narian.  Chef Haller is coordinating student volunteers to assist in the conference itself.  Our school will host the Student Chef 

of the Year, Chef of the Year and Pastry Chef of the Year competitions on Monday, March 17 as well as student team competi-

tion (teams from ten states will be in our kitchens) on Tuesday, March 18.  There will be revised student schedules for both 

days.  Please consider ways to volunteer and put your toque in the hat of culinarians who are willing to “Chew off the end of the 

Table” and advance your career. 

 What’s Going ON?!  We will have ACF certified judges in Kitchen 1, all competitions in Kitchen 2, competitor lounge in 

Kitchen 3, competitor staging in the storeroom and Kitchen 5 and our chef instructors and students preparing food in Kitchen 4.  

So, as you can tell, every corner of our building will be used.  We will need hands to arrange tables, chairs, prep, cook, serve and 

showcase our program.  I wanted to let you know about this for many reasons.  First, to let you know how school will look dur-

ing those two days.  Next, to encourage you not to stop HERE, but also take advantage of this unique opportunity and volunteer 

THERE (at the conference).  If you have any questions regarding the upcoming conference and volunteer opportunities, please 

let me know.   

 There is an ACF meeting at 4:30 next Monday (be sure to register online-it’s FREE and there will be FOOD served).  

GET INVOLVED, this is YOUR career.  The meeting will introduce the game plan and details that will be necessary to pull it 

off.  Then, take advantage and sign up to volunteer to work the conference itself.  All of you have externships coming up.  WHO 

are YOU?  Where are YOU going?  HOW are YOU going to get there? 

 Later on in March, we also have the opportunity to participate again in the Feast Your Eyes dinner held at the Con-

temporary Art Museum.  Chef Josh Galliano will prepare dinner and YOU will serve.  Keep your EYES peeled for a sign up 

sheet.  We had twelve culinarians last time, will YOU be on of the twelve THIS time?! 

 I will end on a congratulatory note and finish with a reflection of determination.  Congratulations to Chef Justin 

Keimon and the student culinary team of Justin Harmon, Cat Crump, Courtney Haupt, Thomas Lasher and Ryan Grieshaber.  

This team worked tirelessly since September of last year immediately after tryouts.  They put their best foot forward day after 

day and competed against two other teams for the right to compete at the ACF Central Regional Conference in March.  The 

team received a second place bronze medal and did an outstanding job!  This team took CULINARY PRIDE to a whole new lev-

el.  They exemplified determination, professionalism, teamwork and success!  We are in the works of putting together another 

student team of four to compete in the annual PFG student culinary cup to be held April 25.  If you are interested in being on 

this team, please see Chef Keimon or I. 

I know the price of success: dedication, hard work and an unremitting devotion to the things you want to see hap-

pen!”   -Frank Loyd Wright                                              

“MAKE IT HAPPEN! 

Chef Desens 


