Culinary Arts

News about a College Tech Prep Program from the Six District Educational Compact

Creole, Greek menus featured
at Guest Chefs Project
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Creole and Greek menus will be featured as
part of the January 2019 Guest Chef Project
presented by Level Il students in Culinary Arts College Tech Prep.

Guest Chefs include Dan Worthington, Eugene Wilson and Brookes
Fonseca. As part of the Capstone Project, teams of students work directly with the
professionals, who volunteer their time to offer advice and demonstrate technical
expertise. Students have the unique opportunity to work one-on-one with an

industry-level chef and learn key, hands-on restaurant management skills. /
The Capstone Project culminates in a two-day experience when students
prepare and serve a gourmet lunch at Joshua’s Restaurant. During the fall
semester, the guest chefs work once a week with their teams developing a ﬁ
menu, discussing food preparation and working on other real-life restaurant
scenarios. It integrates the course standards contained in Hospitality
Management, Introduction to Food Production, Dining Room Services

Management and Baking Pastry.

Mary Jane Stanchina, Executive Director
33 Milford Road, Suite 1, Hudson, Ohio 44236
Phone: 330-655-2247 ¢ www.sixdistrict.com
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Angela Delaney Klier, Roosevelt
graduate and 2014 Culinary Arts
completer, is working as manager of
the Dairy Queen in Stow. Previously,
she served as assistant manager at
Delciello’s Restaurant and Lounge in
Aurora.

Morrigan Heltzel, Cuyahoga
Falls graduate and 2016 Culinary Arts
completer, graduated from Sullivan
University. Morrigan recently opened
Guilty Treasures Bakery, a home-
based bakery. She creates various
types of baked goods, including cakes,
cookies, cinnamon rolls, brownies, and
cheesecakes.

Brianna Hawley, Tallmadge
graduate and 2015 Culinary Arts
completer, completed an apprenticeship
at Giant Eagle. She recently opened
M Sweet Psycho Bakery, a home-based
& bakery, where she creates various
cakes, cupcakes and cookies.

Breanna Hubbard, Cuyahoga
Falls graduate and 2016 Culinary Arts
completer, was recently promoted to
Front End Manager at Fairfield Innin |-
Stow. She has worked in the hospitality [§”
industry for the past two years.

Farm-to-table lunch at KSU

Last spring,
current Level |l
students met with
Chef Neal Pridemore
at Kent State
University Hotel and
Conference Center.
Chef Pridemore
demonstrated and
discussed the slow
@ | | food/fast food, farm-

| to-table, local foods
| movement. A farm-to-

==l table lunch was also

’
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provided for the group.

Eaming certification

Level | students earned their ServSafe Manager
Certification and Certificate of Food Safety from
the Ohio Department of Health this fall. Students
pictured from left, Laurel Freborg, Roosevelt; Nina
Robinson, Tallmadge; Seth Shinsky, Stow-Munroe
Falls; Luke Buckey, Roosevelt; Latazeja Wheeler,
Roosevelt; Asha Sharp, Hudson; Brooke Nagel, Stow-
Munroe Falls; and Alexis Patchin, Cuyahoga Falls.
Not pictured: Kyndra Mulligan, Roosevelt; Lydia
Terleckyj, Roosevelt; Kayleigh Boyden, Woodridge;
and James Headen, Stow-Munroe Falls.

Kitchen upgrade features new front line

2

y

A new front line was installed this fall in the Culinary
Arts kitchen. The new stainless steel equipment
includes refrigeration units, storage, an extended heat
lamp, working surfaces and cutting boards.

The Six District Educational Compact does not discriminate on the basis of race,
color, national origin, sex, disability, or age in its programs and activities.
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