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Doing research for this edition of mise en place meant, among other things, 

taking a walk down a culinary memory lane. I remembered most clearly the 

contract food at my college in the ’70s. Breakfast in the huge dining hall (the 

only place to eat on campus) consisted of powdered eggs, bacon glistening 

with fat, and hash browns that, after the first bite, you resolutely pushed 

around your plate but never ate. Lunch meant a few hot selections and a side 

table of cold cuts that we laughingly called the “sandwich bar.” The bread 

was white, the mustard neon yellow, and the lettuce iceberg. But compared to 

some of the other available options and the fact that this gave us an element 

of  “choice,” it wasn’t so bad. It soon became clear however that the best meal 

of the week was dinner on Sunday—the night that wasn’t included in our meal 

plan. That’s when we all walked to town to get fresh, piping-hot pizza.

Just three years ago, I went for lunch in the main dining hall at my son’s 

college in central Pennsylvania. I stood, stunned, in the center of the 

appealing market-like setting. Did I want the Tandoori roast chicken, the 

black bean burger, the vegetable stir fry with brown rice, the orange cilantro 

pork chop, the pasta with wild mushroom sauce, or just a yogurt and some 

fresh fruit? In the end, I chose to have an omelet, if only to eradicate the 

memory of those long-ago powdered eggs. I went up to the prep station with 

bowl in hand and carefully selected the ingredients I wanted. When I got 

to the front of the line, a chef took my “fillers” and proceeded to make the 

omelet for me. The eggs were all fresh. I know. I saw him crack them! It was 

clear that the terms “meal plan” and “contract dining” had taken on a whole 

new meaning.

What may once have been an industry that had a “one size fits all” approach 

to feeding vast numbers of people is now a flexible and progressive industry 

that has found a way to bring remarkable variety and quality to millions of 

people every day. Younger people may never fully understand the changes 

the industry has undergone. But those of us who remember a time when food 

served à la minute from a contract feeder was unthinkable, can certainly 

appreciate the transformation.

Nancy Cocola 

Editor
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The New Format 
One of the many priceless lessons I 

learned while a student at the CIA way 

back in 1961 was the value of a “pat on 

the back” when it’s deserved. I carried 

the same lesson with me throughout my 

39-year career teaching culinary arts in 

Philadelphia. You have certainly earned a 

compliment for the excellent job you have 

done with mise en place. I thoroughly enjoy 

reading the publication from cover to cover 

each time it comes.

Steven D. Levin ’61 

Bensalem, PA

I wish to tip my toque to mise en place 

and to the CIA. I have real loyalty and 

appreciation for the school and send you 

encouragement for continued success with 

the magazine. It is refreshing to receive a 

publication that is positive, informative, 

and continues to strive to improve. 

Malachi W. Sloan III ’58 

Springboro, OH

I just wanted to tell you how great the new 

mise en place looks. This is the first edition 

I have seen since graduating and it is a big 

change for the better. Keep on doing your 

great work, and thank you!   

Jeffrey Jew ’07 

Washington, DC

Career Callings
The “Career Callings” article was very 

touching and thought-provoking. I have 

always felt that I had to apologize for being 

“just” a food service director in a public 

school district for the past 20 years. It was 

certainly not the dream I had when I left 

the CIA. But after I tested the waters in 

other “aspics” of the culinary field, I settled 

on the business of feeding 10,000 meals 

a week. Your recent article, highlighting 

the more non-traditional careers chosen 

by other graduates, gave me freedom to 

be proud to say this is what I did with my 

CIA education. It has also given me a few 

new ideas for my next career adjustment! I 

love the new direction of the magazine, and 

your new format is great—keep it up!

Janet Whipple Boyer ’78 

Mountain Top, PA

As a graduate, and a regular reader of mise 

en place, I always enjoy staying in touch 

with the college, and keeping abreast of 

what is new and exciting. I was particularly 

interested in the “Career Callings” article 

in the recent issue. As one who cooked 

professionally for years, I feel that my 

experiences in Hyde Park made it possible 

for me to “change directions” and I now 

craft limited-quantity, food-friendly 

artisan wines.

Congratulations on giving all of us, 

especially those of us so far away, a great 

way to keep current with developments at 

the CIA and to stay connected to our peers 

and former classmates!

Gary P. Miller ’91 

Napa, CA

Correction
As a B.P.S graduate of the CIA and as a 

person who attended Roy Yamaguchi’s 

20th Anniversary event in Hawaii, I was 

very angry to see that you did not indicate 

Anthony Liu as a graduate. (See issue #46, 

p. 15.) He is a fellow B.P.S. graduate of the 

class of ’98 and he actually participated in 

the event. 

Ryan Blanchard ’98 

Las Vegas, NV

Editor’s Note: Ryan, thanks for pointing out 

the error. Apologies to Anthony.

We look forward to your letters both tender and thorny, commenting on issues and articles in mise en place. We reserve the 
right to edit letters for length and clarity. Submission does not guarantee publication. Please include your name and contact 
information with your letter. Submit to: Nancy Cocola, Editor, mise en place, 1946 Campus Drive, Hyde Park, NY 12538 or 
e‑mail to n_cocola@culinary.edu.
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Many of us have vivid memories of the institutional 

dining halls of not too long ago. Whether we 

were eating at a school, hospital, business, or 

visiting our grandmas in retirement villages, we 

knew what to expect and how to behave. With 

orange tray in hand, we’d cast our eyes down the 

long stainless steel tray slide with apprehension. 

Steam tables belching clouds of heated vapor 

welcomed us to unidentifiable hot food selections 

swimming in red or grey-ish sauce. The vegetable 

selections were a source of even deeper anxiety. 

“Good for you” in principle, these habitually 

mushy and tasteless impostors seemed to have no 

relation to the crisp, flavorful kind found on the 

supermarket shelf. With anticipation and a ray of 

hope, we’d head for the desserts waiting at the end 

of the line. But all too often what greeted us were 

bowls of shimmering red or green gelatin jiggling 

alongside pieces of pie that looked careworn and 

dry. By then, our hunger, once a living thing, was 

gone—eradicated by the food meant to sustain us.

Contract 
Food:
Turning Up the Volume 
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All through that “dark phase,” great chefs entering the contract feeding industry 

were stymied by the fact that companies always thought of their dining facilities as 

“low hanging fruit”—the first to be cut when budgets were tight. It was hard to break 

free and take the food to the next level.

And then there were the consumers. They found their vague discontent hard to 

articulate because often, they didn’t know what would make things better. But like 

everything else, the influence of a world made smaller through travel abroad and 

then, still smaller, by the Internet, gave consumers a glimpse into the culinary 

possibilities and helped them give voice to their desires and demands. Real change 

required innovation—something the contract food industry has always had in 

ample supply.

Humble Beginnings
Today’s largest contract feeders have their origins in a time that prized innovation, 

valued determination, and rewarded courage of all types. From modest beginnings, 

each of these companies has established itself as a major force and innovator in the 

foodservice industry.  

Delaware North Companies: In 1915, brothers Marvin, Charles, and Louis Jacobs took 

the first step toward realizing the American dream of their immigrant parents by 

establishing a modest popcorn and peanut vending business in Buffalo, NY. Today 

it is a dynamic family of companies big enough to be included on The Forbes 400 list 

of the largest privately held companies. 

Aramark: The year was 1936. The warehouse was in the back seat of a Dodge. The 

inventory was peanuts. Davre Davidson’s vision was to put vending machines 

into factories and offices. But his real vision wasn’t “vending,” it was “service.” 

Entrepreneur William Fishman, who ran Chicago-based vending machine company 

Automatic Merchandising, shared this vision. A mutual customer, Douglas Aircraft, 

brought the two men together during World War II, and the rest is history. Today 

the company employs 250,000 people serving clients in 19 countries and was 

ranked first in the 2007 Fortune 500 Survey. 

Compass Group: In 1941, in the midst of WWII, Compass was the brainchild 

of Englishman Jack Bateman, who established factory canteens in the United 

Kingdom to feed British workers supporting the war effort. Today Compass is at 

the leading edge of all sectors of the contract food industry. It brings together the 

combined strength of a talented group that operates in 62 countries with more than 

360,000 employees. 

Sodexo: Launched in 1966 in Marseilles, France by Pierre Bellon and Remi Baudin, 

Sodexo initially served staff restaurants, schools, and hospitals under the name 

Societe d’Exploitation Hoteliere (Hotel Service Corporation). In 1998, Sodexo 

merged with Marriott Management Services, one of the largest food service 

companies in North America at the time. The merger helped Sodexo become one of 

the key contract food providers in America.

While these companies represent four of the largest, there are many successful 

contract feeders in the industry today, including companies like Centerplate, that 

can point to the entrepreneurs of the past for their current success.
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Your Daily Dose of 
Contract Food
From its origins providing food from vending machines, wartime canteens, 

and trunks of cars, the growing demand for food in all manner of locations has 

enabled contract feeders to expand into every facet of our lives. No matter where 

you eat, unless you are at home or in a privately owned, single-site restaurant, you 

are probably in the hands of contract feeders. The business and industry segment 

provides services to people at their workplace. The education arm feeds our 

children from kindergarten through college. We can’t watch a ball game or enter 

a museum without our snacks and meals being prepared by contract feeders. And 

as we age up, we will be sampling fare provided by these same companies as we 

enter senior living arrangements or during our stays in hospitals. 

We can’t get away from it and, happily, the contract food of today bears little 

resemblance to the contract food of the past. It has moved from a client-driven 

industry to a consumer-focused one, ensuring that our daily dose of contract food 

is delicious, healthy, and varied. 

Spotlight on the Consumer
In 1983, Môvenpick, a Swiss-based company, introduced its first Marché in 

Stuttgart, Germany, merging gourmet food at value prices with a retail-style 

dining experience. After great success in Europe, Môvenpick opened its first outlet 

in Toronto in 1992. This first North American unit introduced Mediterranean 

market-style, free-flowing, made-to-order venues. There was no back of the house. 

If a chef was slicing bananas and mixing flour, the customers could be sure that 

they would soon smell banana muffins baking. And gone, almost forever, was the 

shotgun-style setup that processed diners en masse. Finally, consumers were “in 

the market” for their meal. 

Corporations and businesses began listening to their customers’ increasingly 

higher expectations. Amy Greenberg ’80, senior vice president of CitiExecutive 

Services, says, “We model our operations after all the best restaurants, delis, sushi, 

and burger places out there. We want our customers to feel that dining in at the 

company’s facility is a healthy, enjoyable, and satisfying experience that competes 

favorably with options on the street.”  

The hallmark of today’s contract feeders could be characterized in one word—

agility. Take, for example, the dining venues at New York City’s Museum of 

Natural History. According to Charles LaMonica ’79, executive vice president 

of Restaurant Associates, dining facilities at the museum went from a single site 

in a remote corner of the museum to multiple outlets—some of which are themed 

with the exhibitions. “When there was an exhibit on Southeast Asia, we developed 

a small outlet called Café Pho that served food of that region. When there was a 

traveling chocolate display, we created a chocolate café to enhance enjoyment of 

the exhibit.” 
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university ranked #1 for foodservice in 2007 serves 160,000 meals a 

week. Students can go to the main dining facility and choose from 

eight separate areas, each with its own décor, menu, and ambiance. 

Dean believes that this current group of young people who so clearly 

voice their preferences about food, sustainability, conservation, and 

health are simply preparing the industry for the time when they age 

up into the business, tourism, culture and entertainment, health, and 

retirement segments. 

C. T. Nice of Aramark Sports and Entertainment uses the information 

gathered from focus groups to understand his consumers—the fans. 

The groups gather information about the attitudes and expectation 

of a variety of constituents. They look at the preferences of the “pure 

fan” for whom the game is everything. They explore the needs of the 

“social fan” who is there to see friends, share food, and, secondarily, 

catch the game. And they key into the needs and demands of the 

“skybox” fan who is often there to wine and dine a client. Throughout 

all of this is woven an understanding of the regional tastes and 

preferences found at each venue. Agile, indeed.

Unstoppable Change
The current national and international preoccupations with energy 

conservation, sustainability, eating locally, and health are reflected 

Go to any sports venue and you will see agility at its most 

developed—and not just from the players on the field! You can still 

find the traditional ballpark hot dog, but now you can also choose 

from regional favorites and restaurant-quality gourmet delights. 

The country’s arenas and stadiums are meeting fans’ dining needs. 

Companies have decentralized their functions and given executive 

chefs and regional directors the power to respond to the preferences 

of the local public. According to C. T. Nice ’83, vice president of food 

and beverage for the sports and entertainment division of Aramark, 

this “requires exemplary logistical management, creative problem 

solving, and top-quality chefs to execute.” Customization is the name 

of the game, and being nimble and responsive is essential.   

For Centerplate at the Jacob Javits Convention Center in New York 

City, communication plays a huge part in providing à la minute 

food preparation for event attendees. The gate and floor personnel 

are in constant contact with the executive chef, providing him with 

information essential to ensuring preparation is fresh and quantities 

are accurate. At the many high-end concessions throughout the venue, 

individual chefs prepare orders on the spot. 

Where Revolutions Begin
Throughout the industry, changes are made with an ear carefully 

tuned to the needs and demands of consumers. Every constituency 

has a voice, but the college crowd—a group that is traditionally vocal 

about social and political issues—seems to be driving a lot of the 

current changes. 

According to Jeff Pente, senior director of offer development for 

Sodexo, the company doesn’t make any changes in their higher 

education division without first hearing from their Student Board 

of Directors. This group of 25–30 students, chosen from a broad 

spectrum of colleges, gathers every month to put new products 

and concepts to the test. Their opinions really matter. In addition, 

the company uses the traditional dining hall swipe card to gather 

information about what students are eating. This information all gets 

folded into the development of food offerings and venue amenities. 

Dean Lowden ’82, vice president of support services for Chartwells, 

a Compass company, explains that making a pitch to secure a college 

dining contract rests heavily on campus visits, or a “discovery phase.” 

During these visits, critical meetings with all facets of the student body 

and student organizations take place. WITY is an essential part of 

the exploration. It stands for that crucial question asked of students—

“What’s Important To You.” And it seems that restaurant-quality food 

and selection is what they want. 

With admissions at colleges becoming more competitive, choosing a 

college has become, at least partly, a matter of taste. College guides 

like the Princeton Review have an annual ranking of college fare. The 
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in the initiatives the contract food industry has spearheaded and 

promoted. Social forces, consumer demand, and necessity have 

converged, requiring contract feeders to lead the way in innovation 

and creativity to meet these challenges. 

Conservation & Going Green
According to the United Nations Food and Agriculture Organization, 

all the energy it takes to grow, process, transport, and prepare food 

is responsible for 1/3 of all global greenhouse gas emissions. Bon 

Appétit Management Company, also a Compass company, has made 

a nationwide commitment to lower, by 25%, the carbon footprint of 

the food served in its cafés and restaurants. Bon Appétit’s low-carbon 

menus feature local and seasonal meats and vegetables sourced 

exclusively from North America. Reducing packaging and minimizing 

food waste is also part of the program. It even provides consumers 

with a low-carbon diet calculator that helps them learn how to choose 

foods with lower carbon emission rates. 

The GreenPath® environmental program initiated by Delaware 

North is a system of environmental management that makes real 

the company’s passion for conservation in all its state and national 

parks. Brad Anderholm ’79, regional vice president and COO of 

Delaware North, explains that at the Yosemite National Park site, 

“Educating our visitors is a huge part of what we do. At Yosemite, 

water is a precious resource and our guests more than cooperate with 

our conservation efforts.” He makes clear that from its vast recycling 

programs to green purchasing practices to zero-emission park vehicles, 

Delaware North works to meet its goal of reducing its carbon footprint. 

It has the additional overlay of having to respond to government 

regulations, but Brad reports that Delaware North often easily exceeds 

those expectations.  

John Masi ’86, vice president for Eurest, a Compass company, 

explained that his group has “upped its conservation efforts” using 

Trim Trax. The Excel-based program tracks and monitors produce 

through production and spoilage. By reducing waste, Eurest is being 

environmentally responsible and helping the bottom line. A large 

percentage of its contract food clients are looking for biodegradable 

packaging, which has a significant cost attached to it. However, John 

sees that cost coming down in the long term as demand increases, 

making it more accessible to everyone.

At Aramark, only Energy Star equipment is chosen when purchasing 

new or replacing old equipment. And Aramark and Sodexo have 

turned going “tray-less” into campus chic. No trays means there is no 

place for students to pile dishes of food they only sample then toss out 

and waste. The campuses that have already tested the concept report 

up to a 50% decline in food waste. In addition, thousands of dollars 

in energy savings occurs when trays don’t need washing. In 2008, an 

impressive 79% of the 92,000 students surveyed by Aramark said they 

support tray-less dining to help reduce campus waste. 

According to Kyle Kandel ’82, senior vice president of Centerplate, 

all the excess food from the Jacob Javits Convention Center (where 

Centerplate provides all in-house catering), is given to New York 

City’s food rescue program, City Harvest. The program collects 

over 23 million pounds of excess food from the city’s food industry 

and distributes it free of charge to more than 600 community food 

programs throughout the city.

Sustainability
Aramark, Sodexo, Delaware North, and Compass all support 

a sustainable approach to food preparation. That includes such 

initiatives as following the Monterey Bay Aquarium Seafood Watch 

list recommendations for seafood selections; purchasing more organic 

and locally grown products; and introducing the use of grass-fed beef, 

cage-free eggs, hormone- and antibiotic-free dairy products, organic 

wine and beer, and fair-trade coffee—to name a few.

Roland Henin, C.M.C., Delaware North’s corporate chef and chief 

culinary ambassador—and former chef-instructor at the CIA—explains, 

“With Delaware North’s presence at many of our country’s most 

treasured national parks, we feel it is important to introduce an 
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Aramark engages the youngest students with nutrition mascot Spike, 

a fun-loving character who communicates the importance of good 

nutrition and exercise throughout the school year. Aware that snacks 

contribute over 20% of the daily energy intake of children, the 

company launched SnackFactor for middle and high school students. 

It offers 150 healthy snack products that meet the taste preferences 

of students as well as the nutritional standards being introduced in 

school districts today. Aramark also created the Just4U program that 

uses a matrix to determine which of six types of customers—from the 

most health conscious to the least—are most prevalent at an account. 

This helps them bring flexibility to the selections they offer at any 

particular venue. 

In the business segment, Compass has partnered with the American 

Cancer Society to launch the Meeting Well initiative that is comprised 

of two key components—healthy meals and increased physical activity. 

By combining these two elements, participants at conferences and 

meetings stay energized and focused throughout.  

And seniors are not left behind. Compass’s acquisition of Morrison 

Management in 2001 helped give it a presence in the growing 

healthcare foodservice market. With baby boomers entering senior 

residences and hospitals, their service-oriented demands are reflected 

in Morrison’s most recent options. Focusing on in-room patient 

interaction, Morrison has launched Dining On Call™ room service, and 

Catering To You™ for personalized dining. 

These are only a few of the many healthy initiatives created by 

contract feeders that combine the latest nutritional science, trends in 

world flavors, and the skill and expertise of some of the world’s finest 

chefs to create healthy dining choices.

organic, sustainable concept that is in line with our environmental 

stewardship efforts. From a culinary standpoint, it simply makes sense 

to use the freshest, local flavors. And the end result is always better for 

the guest.” 

At Sodexo USA, PLANit is a company-wide sustainability initiative 

intended to help employees, clients, and customers become more 

environmentally conscious and energy-efficient at their respective 

on-site accounts. All 120,000 employees, from top-level executives 

to hourly workers, are expected to complete the training, which 

addresses how to make operations green and sustainable.

Health & Wellness
The focus on healthy dining choices begins for all the leading 

contract feeders with the youngest consumer and ends with the 

oldest. The Sodexo K-12 school package includes Kid’s Way Café for 

elementary students, the Energy Download Zone for middle schoolers, 

and CrossRoads Café and Food Court for the high schooler. The Balanced 

Way is a college program that encourages students to adopt healthy 

behavior and makes it easy for students to get pre-plated balanced 

meals that are low in calories, fat, and sugar, and high in fiber and 

nutrients. When Sodexo piloted the program on 11 campuses for 

two years, more than 50% of dining hall customers used the option. 

In keeping with its goal of feeding children healthy meals, Sodexo 

established the STOP Hunger program in 1996. It uses its presence 

in 80 countries to emphasize the role of volunteering, sharing 

information, donating food, and contributing funds in the reduction 

of hunger and malnutrition. 
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Speaking of world-class chefs, each of the major contract feeders 

has on its payroll some of the world’s most versatile and innovative 

chefs around. And with the decentralization and specialization of 

the contract food industry, it’s very important to provide chefs with 

opportunities to come together to develop and maintain skills that 

reflect the goals of their company. 

The CIA-Aramark relationship provides chefs with benchmarks for 

success built around culinary and leadership competencies. C. T. Nice 

helped foster this relationship out of a wish to “create a career path 

for Aramark chefs.” By enabling them to participate in the CIA’s 

ProChef® Certification program, which measures core culinary, 

managerial, and financial acumen, Aramark ensures that its chefs have 

the tools they need to excel at their jobs. Most recently, 18 Aramark 

chefs from such diverse venues as Minute Maid Park, The National 

Conference Center, and Lake Powell Resorts & Marina successfully 

completed the ProChef Level II exams. This type of support for 

chefs also helps with retention, as skills expertise can translate into 

increased responsibility and promotions on the job.

Compass, in conjunction with the CIA, has developed a Culinary 

MasterWorks program—a two-week intensive focused on upgrading 

and enhancing restaurant-quality offerings to its business clients. 

Restaurant Associates (RA) has teamed up with Ed Brown ’83, a 

former longtime employee who was executive chef at their Sea Grill 

for 14 years. In 2008 he opened his own restaurant, eighty one. The 

kitchens there will be used for advanced culinary training for RA’s 

chefs. In addition, the company has sent a number of its chefs to the 

CIA’s Greystone campus to learn more about food and wine pairings. 

Delaware North addresses the challenge for companies to keep 

chefs engaged and inspired in part through its involvement with 

the Culinary Olympics. Under the watchful eye of coach Roland 

Henin, five Delaware North chefs came away from the 2008 Culinary 

Olympics with three medals and two diplomas. 

For contract feeders, the cultivation of chefs is like nurturing a strong 

farm team in baseball. By offering key “players” a way to practice, 

improve, and advance though the ranks, companies ensure they will 

have a loyal and expert staff as their “starters.” 

In Tough Economic Times 
There is no doubt that belt tightening during economic downturns 

will affect the contract food industry in much the same way it affects 

the restaurant industry. However, most of the large contract feeders 

also provide facilities management, business strategy development, 

and wellness programming that offers a portfolio of services to clients 

that helps absorb some of the losses. Most also have an international 

presence, providing a needed diversification that is at the core of 

sustaining them during tough times. While large contract feeders will 

feel some of the pinch, midsize feeders and street-side restaurants 

could bear the brunt of the present economic climate.

Always a realist, Dick Cattani, Restaurant Associates president and 

chief executive says, “The problem is Wall Street is going to downsize 

to get back its equilibrium and the foodservice industry is going to 

have to contract with it. We’ll have to ‘right size’ operations. We’ve 

seen this in the past in 1987 and 2001…it’ll come back out of it again.” 

At times like this, agreements with clients are often renegotiated. 

Charles LaMonica, RA’s executive vice president explains, “It’s really 

about minimizing risk exposure in an unpredictable environment.” 

That’s something contract feeders are good at doing. 

Today, college students enter dining halls that resemble outdoor 

marketplaces. Patients in hospitals order up room service that will 

provide them with mouthwatering fare that also meets their medical 

needs. Fans go to ball games and get everything from a hot dog to a 

plate of herb-crusted pork loin, from a bottle of beer to a glass of wine. 

Youngsters go on field trips to museums and eat a meal that extends 

learning by reflecting the culture of the exhibit they just saw. And 

seniors live in retirement communities where the food and selections 

mirror those at the finest restaurant. Despite the enormous quantity 

of food created by contract feeders, they have a remarkable ability to 

respond to consumers, remain agile in the face of change, and satisfy a 

nation hungry for tasty, healthy food choices. Eat Hearty!

Contract Feeders & the CIA
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CuiScene™ Looks at Campus Life
Put video cameras in the hands of CIA students and you’re 
sure to get an exciting, inside look at campus happenings. 
Anne Haerle ’08 was the first student to wield the camera. 
“We have a real college experience going on here. This is the 
only culinary college in the country that has such an active 
campus life,” Anne explained. Designed to show current and 
prospective students the variety of events taking place on 
campus, the CuiScene team covers everything from our soccer 
team’s championship game to the Chili Cook-off to cultural 
events like the recent Diversity Day. The hand-held cameras 
give students the opportunity to report what’s happening on 
campus “from the inside out.” Each student involved in the 
project has to have a certain amount of front-of-the-camera 
finesse, but in general, the look and feel of the postings is 
natural and casual. Anne, recently graduated, passed the 

camera to student Ryan Jenkins and Adrienne Eiser, who will 
share their personal take on CIA events. Take a look at what 
is happening on campus through the eyes of students.

Take an Edible Adventure
The CIA’s required Wine & Food Seminar has come a long 
way from its modest beginnings as a single trip to northern 
California. Today, CIA students take their seminars in either 
northern or southern California, Italy, or Spain. Stating 
that he always had a bit of a “crush” on all things Spanish, 
Patrick Dunlea ’07/’09 couldn’t wait to set off on his Wine 
& Food Seminar with video camera in hand. He and students 
heading for other seminar destinations were given cameras to 
record highlights of their experiences. “It turned into a travel 
journal,” Patrick says. “I was able to film each site we visited, 
from greeting to farewell. I think the videos will inspire, 
interest, excite, and engage students who watch them.” Each 

Increasingly, the CIA and its alumni find themselves 

receiving media attention. And on campus, our students are 

creating their own media opportunities to help current and 

prospective students keep abreast of opportunities open to 

them. Take a look and tune in.

CIA in The Media
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of these video programs will be up on the new CIA’s B.P.S. 
Web site. Prospective students can get a close-up look at the 
different Wine & Food Seminar choices available to them 
through the CIA. Current students, interested in narrowing 
their decision about which seminar to take, will also enjoy the 
extra information these Edible Adventures videos provide. Visit 
www.ciachef.edu/BPS and see for yourself where our students 
are going and what they are learning.

Turning Up the Heat on Top Chef
When Top Chef revealed its Season 5 contestants, six of them 
were CIA grads. What motivates someone to take on the 
grueling audition process and subsequent weeks of pressure? 
Lauren Starling Hope ’06 speaks eloquently about what 
motivated her, saying, “My husband was halfway through 
his military tour of Iraq and I felt I needed something for 
myself. Season 2 winner Marcel Vigneron ’04 and I had a 
friendly competition going on when we were at the CIA, but 
he always seemed to be one step ahead of me.” So, when she 
heard about the casting call at the CIA, she flew right on up 
for the auditions. Stepping back on “home ground,” Lauren 
entered the audition process with the attitude that she was 
“invincible” and that the “competition was hers to take.” But 
her confidence was soon tempered when she realized that 
her competitors were all such talented young chefs. Their 
attitudes and methods might be different from her own, but 
they were able to cope and thrive under the pressure too. 
Staying open to the ideas and approaches of different people, 
she reminded herself, was the lesson she had learned first 
from Chef Bruce Mattel ’80 in his banquet class. “He was 

always telling us stories about students who had approached 
a problem in a fresh way and taught him something new,” 
she explained. “He really showed me that I can learn from 
everyone.” Lauren is thoroughly enjoying her experience on 
Top Chef. And, win or lose, everyone at the CIA is proud of 
her and the other five alumni competitors.

Around the World in 80 Dishes
Was the last time you saw your chef-instructors when they bid 
you goodbye on your last day of class? Now you can watch 
some of your favorite instructors create signature dishes from 
around the world and discuss the historical and cultural 
background of the recipes. Shot on location at the CIA and 
hosted by Tanya Steele, editor-in-chief of Epicurious.com, 
Around the World in 80 Dishes guides viewers on a culinary 
world tour. Catch a glimpse of Chef Shirley Cheng preparing 
Ma Po Tofu from Sichuan, China; Joseph DiPerri ’77 
creating Neopolitan-style, one-dish pizza; Pierre LeBlanc 
preparing Canada’s famous maple sugar pie; Hinnerk 
von Bargen making chicken and coconut milk curry from 
Malaysia; Bruce Mattel ’80 cooking moules marinière from 
Belgium; Eric Kastel ’90 baking Irish soda bread; Michael 
Skibitcky preparing Lebanese Baba Ghanouj; Michael 
Garnero constructing Seviche of Red Snapper from Peru; 
Iliana de la Vega creating Huachinango a la Veracruz from 
Mexico; and Lou Jones preparing Tarte Tatin from the Loire 
Valley of France. These and other CIA giants can be seen at 
ciachef.edu or at epicurious.com. Take a look at what your 
favorite chef-instructors are cookin’ up!
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Following the Presidential Trail
If we’ve learned anything from watching the recent presidential 

campaign, it’s that to “get the word out” takes time, travel, 

organization, and total commitment. As president of the CIA, 

Tim Ryan spends a lot of time getting the word out about the 

college, monitoring the quality and consistency of programming, 

nurturing relationships with key partners, and traveling to our 

branch campuses to spearhead new initiatives. Here are just a few 

of the many points of contact made by Dr. Ryan in recent months. 

Talking with the President 
In August, Tim welcomed American Culinary Federation (ACF) 

National President John Kinsella to campus. He was accompanied 

by ACF Treasurer Joe Aiello ’75, ACF Executive Director of 

Operations Heidi Cramb, and ACF Director of Education Kristy 

Begley. The visit centered on ways to strengthen the longtime 

relationship between the CIA and ACF with respect to both our 

certification programs. The CIA has administered the ACF’s 

Master Chef examination since its inception, and the CIA 

ProChef® Certification program is the only program through 

which the ACF grants reciprocal certification. As a result of the 

meeting, the ACF and CIA are developing a long-term, formalized 

agreement about how the two organizations will partner.

Opening the Latin Flavors Retreat  
October found Tim at our San Antonio branch campus to open 

the first Latin Flavors, American Kitchens leadership retreat for 

foodservice professionals. The enormously successful event 

highlighted Latin American cuisines, their connections to regional 

cuisines, the role of Latin flavors in the future of American menu 

development, and the creation of leadership opportunities for 

Latinos in the foodservice workplace. Some of the leading experts 

on Latin cuisines, such as Rick Bayless, Richard Sandoval ’91, 

Maricel Prescilla, and CIA, San Antonio’s Iliana de la Vega, gave 

inspired presentations to some of the country’s most influential 

foodservice decision makers. The retreat was one step in the 

realization of the CIA’s El Sueño initiative, begun with the help of 

generous benefactor Kit Goldsbury.

Nurturing Nutrition 
Tim met recently with Dr. David Eisenberg, the director for 

President ryan delivering oPening remarks at the 
latin flavors, american kitchens retreat.

research and education in complementary and integrative 

medical therapies at Harvard Medical School, to discuss the 

CIA’s growing partnership with Harvard that focuses on 

nutrition. They discussed the current status of their work together 

and opportunities for future initiatives and collaborations. 

Checking Out Top Chef: The Class  
Most recently, Tim visited the Astor Center in New York 

City to participate in our newest offering—“Top Chef: The 

Class” conducted by Marcel Vigneron ’04, Bravo TV’s Top 

Chef  Season 2 runner-up. His lively demonstration focused 

on molecular gastronomy. Season 3 winner Hung Hyunh ’02 

dropped by to support his former CIA classmate. Tim spoke with 

them both after the class, where they expressed their positive 

perceptions of how the CIA is continuing to grow and develop.
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Fall was just descending on the Hudson 

Valley as 120 eager individuals 

gathered in the Durkee Herb Garden 

to celebrate and learn about the 

bounties of the Hudson Valley. 

This first-ever CIA Hudson Valley 

Harvest Dinner was a feast for the eyes 

and the taste buds as local farmers and 

producers tempted attendees with samples 

of their fresh produce, wines, ales, cheeses, 

and so much more. 

Long a leader in the Farm-to-Fork movement, 

the CIA was delighted to host this event. 

Faculty, who share a commitment to fresh 

ingredients, the success of local farmers, and stewardship 

of the environment, participated enthusiastically. And CIA 

students from the Chefs Sustaining Agriculture Club and 

The Garden Society proudly displayed the bounty of their 

campus garden. 

Following the outdoor reception and tasting, guests gathered 

inside the Ristorante Caterina de’ Medici for a five-course meal 

introduced by President Ryan. He explained, “The CIA is 

currently purchasing 17,000 pounds of tomatoes, 800,000 eggs, 

more than a ton of peaches, 1,400 pounds of pumpkins, 8,000 ears 

of sweet corn, 9,000 pounds of baby arugula and 

mesclun salad greens, and more than 18,000 

pounds of mushrooms from more than 25 

Hudson Valley farms. We are literally putting 

our money where our mouths are!”

The dinner not only highlighted 

the work of current CIA students 

and faculty, but also the talents 

of a number of local alumni who 

showcase Hudson Valley products 

at their establishments. Megan 

Kulpa Fells ’00 from Artist’s 

Palate, Ira Lee ’94 from Twisted 

Soul, and Liz Beals ’03 from 

Beth’s Farm Kitchen all contributed to 

the success of the evening.

The atmosphere in the dining room was electric 

as each dish was presented. Many were eager to get 

information from the farmers about where to get their products. 

Major supporters of the event included Millbrook Vineyard and 

Winery, Roland Foods, Nancy and Dave Ginsberg, Dr. Samuel 

Simon of Hudson Valley Fresh, Coach Farms, and Colavita USA. 

The CIA is grateful to these generous individuals and corporations 

for helping to make this exciting event possible.

Hudson Valley Harvest Dinner 
Huge Success

millbrook vineyard winery
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by Jennifer O’Neill

By all accounts, Reunion 2008 was a huge success! Alumni 

from places as far-reaching as Alaska and Hawaii arrived on 

Friday, September 12 ready to enjoy a weekend of food, fun, and 

friendship. It was especially wonderful to have in attendance 

one of the CIA’s earliest graduates from the class of 1948, Andy 

Tabak. Our grads enjoyed a full schedule of varied events. 

President Ryan provided a campus update to an interested crowd, 

and alumni faculty offered fascinating programs throughout the 

weekend: 

David Kamen ’85 presented the “Physiology of Taste.” CIA 

Ambassador Jim Heywood ’67 demonstrated a pheasant recipe. 

John Fischer ’88 hosted a wine tasting. Oliver Kita ’89 shared 

techniques of chocolate making and offered a tasting of his 

creations made with chocolate from around the world. And 

Rick Moonen ’78 spoke about seafood sustainability and held a 

book signing.

But not even the fireworks display on Anton Plaza could top the 

fireworks displayed in the Danny Kaye Theatre when, for the 

second year in a row, CIA students outscored alumni in a fierce 

game of Culinary Jeopardy. Alumni expressed how great it was 

to reconnect with old friends and make new ones. Many were 

already planning to return next year, saying the reunion “should 

not be missed!”

Jennifer O’Neill is associate director of alumni relations.

2008
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At the CIA, “spice” is typically something used to 

enhance flavor. This past September, the college used 

a different kind of spice to enhance awareness of world 

cultures. The Hyde Park campus came alive with We 

All Got Spice!—a festival of music and dance that 

underscored the importance of diversity and inclusiveness 

to the college, to the food industry, and to the world. Held 

on Anton Plaza, the event drew scores of CIA students, 

staff, and faculty to enjoy the infectious, celebratory sights 

and sounds from around the globe. 

Some of the area’s top musicians and dancers were on 

hand to showcase different world traditions. Melody Africa, 

a West African drum and dance ensemble, kicked off the 

event with an array of dazzling colors and spirited sounds 

that got feet tapping and bodies moving. Solas An Lae, an 

Irish dance company, entertained with some amazing 

choreography and skilled routines. Latin band Soñando 

provided a grand finale that had attendees dancing, 

clapping, and shouting their approval. And Byron Giff, a 

CIA employee who’s also a DJ specializing in Caribbean 

and world music, kept the beat going between sets.

The CIA’s Diversity Council planned and sponsored We 

All Got Spice! to shine a spotlight on one of our core 

values—respect for diversity. Pepsi-Cola of the Hudson 

Valley showed its support, graciously donating some 500 

bottles of assorted beverages. 

At the end of the day, one thing was clear to everyone 

involved in this terrific event—we all have different spices 

to offer, and mixed together they make one great recipe!

Celebrating Diversity 
With Music and Dance

sonando

melody africa
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Emotions were running high in Kitchen 6 on December 5, 2008, 

as staff, students, faculty, members of the American Heart 

Association, and the media gathered to celebrate life. Just days 

before, during class in that very kitchen, freshman and team 

leader Doug Chrisman suddenly and dramatically collapsed. 

What followed was a perfectly orchestrated and flawlessly 

executed chain of events that resulted in the saving of a life—

Doug’s life. 

When Doug collapsed, Chef Martin Frei immediately called the 

Safety Office to request assistance. Simultaneously, a student ran 

to Health Services to summon a nurse. Within a minute, Nurse 

Kelly O’Connor and Safety Officer Carl Wilson were on the scene. 

Kelly initially found a pulse, but when it was lost, she and Carl 

began administering cardio-pulmonary resuscitation (CPR). 

Moments later, Safety Supervisor Lyle Burnett arrived with a 

defibrillator (one of six on campus). Lyle attached the shock pads 

to Doug, and the machine advised the team to administer a shock 

to restart Doug’s heart. Shortly after they did so, Doug began 

breathing on his own and his color returned. The ambulance 

and paramedics arrived on the scene and, just 30 minutes after 

the event began, Doug was on his way to the hospital. By that 

evening, his parents had flown in from Missouri and were at his 

side. A mere four days later, we gathered to recognize the bravery, 

training, instincts, and quick thinking that saved Doug’s life and 

made it possible for him to return to the CIA so quickly. 

In a unique ceremony held amidst the blisteringly hot stoves and 

simmering caldrons of food in Kitchen 6, Michele Lieberman of 

the American Heart Association presented Lyle Burnett, Carl 

Wilson, and Kelly O’Connor with HeartSaver Awards. She spoke 

eloquently about the need for individuals and institutions to train 

in the skills of CPR and how, in this case, the CIA’s commitment 

to that training created a happy ending to what could have been a 

tragic event. 

With a tear-filled voice, Doug’s father tried to express how grateful 

he was to the CIA staff, saying, “Yesterday was my birthday. This 

is the best gift I will ever get.” Doug’s mother told his friends and 

fellow students how much they meant to him. She explained that 

in the hospital all Doug kept saying was “I have to get back to 

my group. When can I get back to school?” Thanks to the quick 

action taken by CIA staff, Doug is back in Kitchen 6, cooking and 

learning with his group.

Quick Action 
Saves Student’s Life

left to right: kelly o’connor, carl wilson, lyle burnett, doug chrisman, and sherri and dale chrisman
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by Laura Hooten ’09 

The thunder was audible even from deep inside the CIA’s Continuing Education 

building. Desperately attempting to mask the anxiety that was creeping into my voice, 

I continued to answer the plethora of questions being shot at me in rapid succession 

by the squad of prospective students and their parents standing before me. Then 

there was a flash of lightning. “Oh God,” I thought, knowing that the downpour 

would soon begin. Gazing at the clock on the wall, I knew I had to hurry if I planned 

on making it to my next tour on time. Finishing up the Q&A, I directed each 

individual to the appropriate admissions representative and darted off straight into a 

classic Hudson Valley storm, back to Roth Hall where the next tour would begin. 

This is the typical day in the life of a tour guide; back-to-back tours, even during the 

region’s worst rain storms. The students of the Hospitality Office aren’t the normal 

bunch of students. We prosper academically and have a strong devotion to the school 

and its students. We volunteer, play active roles in clubs, organize weekend events 

for students on campus, or, in the case of many of us, work second or third jobs to 

pay tuition. 

The CIA tour guides have a passion for their education and college, an attribute 

that shines through on every tour. Most tourists or restaurant patrons who come 

to the CIA have little or no idea how the school works, let alone how critical the 

students are to the school’s ability to function on a day-to-day basis. As we describe 

the different degree programs offered, as well as what an average day of a student is 

like, the guests are amazed. Many visitors comment on how rare it is to speak with a 

student who has such passion for his or her education and truly understands its value. 

And they are even more taken aback when they learn that the restaurants are almost 

completely staffed by students under the guidance of an instructor.

The patrons of the CIA have a keen interest in our individual stories. Almost without 

exception I am asked about where I came from, why I came here, and what I plan 

to do after graduation. When I tell my story and describe my dreams, I find that 

my audience comes to respect me as a student and as a member of the hospitality 

industry. Whether we are giving a public tour or a prospective student tour, we 

represent something bigger than ourselves. We represent not only the entire CIA 

student body, but the college and the industry as a whole.

Laura Hooten is currently studying for her Bachelor of Professional Studies 

in Culinary Arts Management.

A Tour Guide’s Notebook
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Unique New Program for 
Experienced Chefs
Hormel Foods Corporation has partnered with the CIA to develop 

a unique leadership program for commercial and non-commercial 

chefs from around the country. “We want to invest in the future 

of the culinary arts, creating an innovation-focused program to 

prepare today’s best and brightest for leadership 

in the field,” explains Dennis Goettsch, vice 

president of marketing, foodservice division of 

Hormel Foods.

In 2007, Goettsch approached Associate Vice 

President for CIA Consulting Victor Gielisse 

and Project Director Ron DeSantis ’81 with 

Hormel’s vision. They all agreed that there was 

a void in advanced education for high-potential 

chefs at the experience level of five years and 

above that focused on creativity, innovation, 

leadership, and management. After a year of 

planning and research, the Culinary Enrichment 

and Innovation Program (CEIP) was created to 

help build tomorrow’s culinary leaders and to 

address a growing industry concern about employee retention. 

After reviewing 100 applications, 16 were chosen for the inaugural 

class. These 16 “students” will come together at the CIA’s Hyde 

Park campus for four rigorous, three-day sessions over an 18-month 

period. Each educational module will include classroom teaching 

from a select group of CIA Certified Master Chefs, one-on-one 

interaction with leading industry culinarians, and hands-on time 

in the kitchen. The topics for the four sessions will include flavor 

dynamics and flavor exploration, contemporary approaches to 

health and wellness, leadership and innovation strategies, and 

innovative menu development for profitable operations. 

The first module was held at the CIA on October 28–30. Day one 

included a lecture entitled Taste, Flavor, and Food 

Affinities, followed by a demo and discussion 

covering the spectrum of industrial flavors. Day 

two included a lecture called Building Flavor with 

Ingredients and was followed by an extensive tour 

of Hudson Valley farms and distilleries. Day 

three capped off the course with a lecture entitled 

Flavor Profiles of Emerging Cuisines followed by 

actual production of Asian, Mediterranean, and 

Latin American menus.

Upon completion of the program, each 

participant will receive an advanced certification 

from the CIA and become members of the 

Hormel Circle of Innovation. Hormel envisions 

this as an elite network of chefs who will 

establish an ongoing circle of learning and dialogue with the 

CIA and Hormel Foods—a culinary think tank. Maybe program 

participant Christian Watson ’94 said it best when he explained, 

“Networking with fellow professionals is the key to a successful 

professional experience.”

Paul wigsten (left) visiting local hudson valley farms with ceiP ParticiPants
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ProChef® Success
By Lance Nitahara ’08, P.C. III/C.E.C.

Throughout my culinary career, I have always strived to surpass boundaries that have 

been set before me. I first learned about ProChef® Certification early in my freshman 

year at the CIA. Not one to pass up a challenge, I made it a personal goal to pass the 

ProChef Level III exam before I graduated with my bachelor’s degree. After meeting 

the Level I prerequisites, I set about preparing myself for Level II. The exam proved 

to be four of the most challenging days I had ever experienced at the CIA. But in the 

end, I was able to pass it without a hitch.  

The very next day, I signed up for the Level III exam. Much to my delight, I learned 

that Douglas Riggs ’08, a fellow classmate and close friend, was taking the test along 

with me. This was a great opportunity to bounce ideas off of each other and provide 

support throughout the exam. 

When day one finally arrived, I was ready to charge into the kitchen, guns blazing. It 

was Latin American cuisine day and I felt I had done adequate research and testing 

of the cooking methods of Mexico (my assigned region) in order to score well. I hit 

a few snags during my three hours of cooking time and lost a bit of organization and 

concentration. I was relieved to know I had passed, despite receiving a much lower 

score than I had hoped for. Doug, on the other hand, had nailed everything and 

received the highest score of the day. I was truly proud of him.  

Day two found me preparing Chinese cuisine. This proved to be my best day, 

giving me a high score from the judges. With self-assurance renewed, I headed into 

the most exciting segment of the exam, day three’s market basket. Here we could 

produce food that reflected our own interests, creativity, and resourcefulness. Given 

my affinity for garde manger, I decided to base many of my recipes on some of 

the discipline’s more technical methods. I was given rabbit as my main protein, so 

I decided to stuff the saddle with forcemeat. I cooked this roulade sous vide, and 

browned it off before plating. For my appetizer, I did a rather unorthodox savory 

“flan” flavored with apple and celeriac. I also decided to create “dippin’ dots” of 

cilantro cream using liquid nitrogen. When the day was over, I received an excellent 

score and critique. Doug also did well and we stepped into day four with confidence. 

The last day was comprised entirely of panel examinations on personnel and 

financial management. We began by giving the judges “à la minute” reactions to 

hypothetical workplace situations and ended with a presentation of our plan to 

revive a mock restaurant that was in decline. It was one of the most challenging 

days but the also most rewarding, as it ended with our receiving P.C. III and C.E.C. 

certifications. Doug and I learned that we were the first students to achieve this 

certification while still attending the CIA.

The ProChef Certification has definitely made my résumé more marketable, 

something that has become increasingly more important to me as I prepare to 

venture forth from the halls of the CIA. From this experience, I have learned the 

importance of never settling for the mediocre, and that inspiration can be found 

from within—inspiration that gives us the drive to achieve the standard set by our 

predecessors and sets a standard for the next group of culinarians.
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Some people love a good mystery, some enjoy biographies, 
and still others are fond of a stirring bit of historical fiction. But 
more often than not, culinarians can be found snuggled up with 
books about food and wine. The books on these pages are filled 
with the kind of information and inspiration that is prized by 
culinarians and enthusiasts alike.

Book Shelf

Food Job: 150 Great 
Jobs for Culinary 
Students, Career 
Changers and FOOD 
Lovers
by Irena Chalmers

Give this book to someone 

you know who is 

contemplating a “culinary 

life.” CIA Part-time Instructor in 

Writing and Communication Irena Chalmers 

provides information for getting started and succeeding in a 

variety of culinary careers. She includes job descriptions and 

candid musings on what each job really entails. And, the book is 

full of real-life wisdom from such luminaries in the field as Alice 

Waters, Todd English, François Payard, Anthony Bourdain, and 

many more. 

Gluten-Free Baking 
with The Culinary 
Institute of 
America
by Chef Richard 

Coppedge, Jr. 

In past years, people 

with gluten sensitivities 

had to give up their 

favorite wheat-based treats like 

gooey cinnamon buns, crusty French bread, 

savory pizza, and bagels without hope of ever enjoying baked 

goods again. But thanks to Chef Coppedge’s four unique gluten-

free flour blends, tips on working with and storing gluten-free 

baked goods, and more than 125 mouthwatering recipes, 

everyone from the first-time baker to the seasoned professional 

chef will be able to create an array of cookies, brownies, savories, 

and pastries to tempt any palate, gluten-sensitive or not.

Home Plate: From Hot Dogs to Haute Cuisine  
by former CIA Instructor Roland Henin and chefs of Delaware North Company 

More than just celebrating some of North America’s most notable sports and 

entertainment complexes, Home Plate tells the story of the longstanding marriage 

between sports and food. Throughout its pages, readers enjoy a brief but compelling 

history lesson about each venue and then are treated to photos and recipes that 

capture the dining trends at each. From New England lobster roll served at TD 

Banknorth Garden in Boston, MA to honey-glazed duck breast served at Cleveland 

Browns Stadium in Cleveland, OH to bison tenderloin served at Rexall Place in 

Edmonton, Canada, to the Cuban sandwich sold at St. Pete Times Forum in Tampa, 

FL; there is something to delight everyone between the covers of this book.
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The Sustainable Chef: Cooking with 
the Farms of New York State 
By Jake Brach

Get a glimpse into the workings of eight New York State 

farms that have sustainability at the core of everything they 

do. Jake Brach ’76 takes you on a journey to understand 

the joys of buying locally. Along the way he provides recipes 

from such well-known farms as Ronnybrook Farm, Old 

Chatham Sheepherding Company, Merle Maple Farm, Sprout Creek 

Farm, Flying Pigs Farm, Hosmer Winery, and McDonald Farm (no 

jokes, please). With the help of gorgeous photography, recipes direct 

from the farmer, and a brief description of Brach’s visit to each farm, 

you get a clear picture of the joys and challenges facing the local 

farmer and the ways in which we can all be a part of sustaining them.

WineWise
by Steven Kolpan, Brian Smith, 

and Michael Weiss

This book is peppered with 

tips, advice, and surprising 

insights that encourage 

the reader to step off the 

beaten path and explore 

all that the world of wine 

has to offer. To help 

along the way, the authors offer their 

own personal lists of great WineWise bargains—more 

than 650 mostly $15-and-under bottles from around the world. 

With this cornucopia of terrific choices and the savvy guidance 

WineWise provides, you have everything you need to boost your 

wine IQ and get more pleasure out of every bottle you drink and 

serve.

The Summertime 
Anytime Cookbook: 
Recipes from 
Shutters on the 
Beach
By Dana Slatkin 

When winter gets you 

down, think spring and 

summer! This cookbook from 

Dana Slatkin ’92 is based on recipes from her 

family’s Shutters on the Beach resort in Santa Monica, CA. She 

knows better than most that life at the beach revolves around the 

weather. That’s why the book is cleverly divided into the chapters: 

Sunny Days, Cloudy Days, Balmy Nights, Stormy Nights, Misty 

Mornings, and Beach Basics. Along with recipes, the book offers 

such inventive style and entertaining ideas as Five Wonderful 

Ways to Spend a Cloudy Day at the Beach to Six Uses for a 

Bucket of Sand. Just thumbing through the pages of this book will 

help get you through the short, dark days of winter.
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KUDOS
It’s the Sweet Life 
For B.P.S. graduate Mynor Mendizabal 

’08, times are pretty splendid right 

about now. As the winner of the 2008 

SPLENDA® Sweeteners Chef Splendido 

Contest, he receives a $5,000 award and a 

mentorship opportunity with a nationally 

recognized Hispanic chef. His winning 

recipe, “Tres Leches for Two,” took a traditional Latino flavor 

and produced a healthier version using SPLENDA® Sweetener 

products. Mynor expressed his excitement about this particular 

competition, saying, “It’s encouraging that it recognizes and 

supports up-and-coming Latino chefs, and helps introduce lower 

calorie alternatives to our community.”

Great Legs!
Jessie Zayac was sitting around with roommate Caroline Dacko 

and asked her how she got such great-looking legs. Caroline 

replied, “running cross-country.” Well, the quest for great legs may 

have motivated Jessie to join the CIA women’s cross-country team, 

but once there she found a group of dedicated women athletes 

to train with. As part of the Hudson Valley Men’s and Women’s 

Athletic Conference, our women’s team had a remarkable season. 

Coach Lowell Fischer says that week after week the women 

succeeded in improving their times. But it was at the HVWAC 

Cross Country Championship at SUNY Purchase that the Lady 

Steels showed their mettle. Despite driving rain and gusting wind, 

the CIA clinched the overall second place finish. The icing on 

the cake was Caroline Dacko’s first place finish and her receipt of 

the title of HVWAC Champion. It was a big day for the college’s 

first-ever women’s intercollegiate team. Congratulations! Oh, and 

great legs!

left to right: sukritta goldrick, lindsay colasurdo, tina 
dowlin, caroline dacko, jessica zayac, and molly mcgrath

500 ProChef® Certifications and Counting
Under a tent in the Durkee Herb Garden, amid celebratory food 

and drink, a distinguished group gathered on October 16, 2008 

to attend the granting of the 500th ProChef® Certification. The 

class of chefs from Aramark was honored as a group not only 

for completing the ProChef II Certification but also for taking 

the CIA over the 500 mark. To help celebrate, C. T. Nice ’83, 

Aramark’s vice president of food and beverage for the sports 

and entertainment division, traveled to the CIA to congratulate 

his chefs. The ongoing Aramark-CIA relationship has provided 

Aramark chefs with an opportunity to develop benchmarks for 

achievement and innovation. 

Chef Paul Williams Loves Competition
Chef Paul Williams ’92 grew up in 

Queens, NY where he learned kitchen 

basics from his grandmother Vinci. His 

passion for food brought him to the CIA, 

where he made the most of his time here 

as a member of the Escoffier Society and 

by assisting the CIA’s Culinary Olympics 

team. Maybe that experience and his 

role, years later, coordinating activity 

for a Culinary Olympics training facility gave him a taste for 

competition. At the October 2008 Taste of San Antonio Lone Star 

Challenge, he won both the overall gold medal and the best-in-

show meal. Paul was awarded his medals during a reception at 

the Pearl Stable, right next door to the CIA, San Antonio campus. 

Small world! 

c. t. nice and President ryan with aramark chefs
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By Jenifer McEnery

On an extended trip to Eastern Europe I learned about the 

cultural influences of the various empires that dominated the 

area over the centuries. I also hoped to learn how people lived 

in a place so 

different from the 

small northern 

Michigan town 

where I grew up. 

Surprisingly, it wasn’t 

inside museums 

or at impressive 

monuments, but 

rather in restaurants, 

that I discovered the 

culture and the soul 

of the place. 

During the Bosnian 

War in the ’90s, and especially during the four-year siege of 

Sarajevo, humanitarian aid came in the form of life-sustaining rice 

and macaroni. These foods had no tradition in the food culture of 

the region. A tour guide I spoke with recalled how much of daily 

life had been disrupted. “We ate for survival, not for pleasure,” 

he explained. But when peace returned to the city, the survivors 

returned as quickly as they could to familiar foods, like tufahija 

(stewed apples stuffed with walnuts). It’s basic, traditional, home-

style cooking. Since the war, simple traditional comfort foods 

like tufahija can be found in the restaurant cafés and bakeries 

throughout Sarajevo. 

Home cooking has become increasingly rare and is global in 

scope, according to CIA alumna Jenifer Lang ’78, expert in 

Middle European cuisine and managing director of Manhattan’s 

Café des Artistes. “People dine in restaurants for two reasons—to 

experience something new or to feel a sense of nostalgia.” At Café 

des Artistes, patrons are interested in recreating the past. “We 

serve food that you would find in your grandmother’s kitchen if 

she had been a really good cook.” Jenifer believes that people 

are looking to restaurants to help them maintain cultural and 

emotional ties to their past. This could explain why, at midday 

in Budapest, workers of all classes stand elbow-to-elbow in the 

city’s étkezdes and 

vendéglös. Seeking 

meals their mothers 

and grandmothers 

used to make, these 

establishments 

serve such 

traditional foods 

as fözelék (a thick 

vegetable purée that 

falls somewhere 

between a soup and 

a stew).

At Café des 

Artistes, Jenifer is 

the culinary and conceptual mastermind. Her Hungarian-born 

husband, George Lang, is a famous restaurant consultant who 

has a genius for returning decaying building spaces back to their 

previous glory—as if untouched by time. George has successfully 

accomplished this at his Budapest restaurants Bagolyvar and 

Gundel. Bagolyvar, in particular, focuses on providing patrons 

with traditional food that feeds the soul. He has gone as far as 

staffing the kitchen with only female Hungarian cooks, ensuring 

the food will recreate the traditional family table. 

While Ms. Lang loves the pursuit of new flavors in the plentiful 

and exotic markets of New York City, she believes strongly in the 

ties to family culinary tradition. And it seems that in a rapidly 

changing and evolving world, restaurant patrons agree with her 

as they look for restaurant experiences that bring tradition and a 

feeling of home to the table. 

Jenifer McEnery is assistant director of foundation relations at the CIA.

the all-female kitchen staff at bagolyvar

Home Cooking: 
A Beacon in Changing Times
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Why Give?
Eleanor Lenich
Member, CIA Society of Fellows 
and The Society of the Millenium

What Motivates You to Give?
“My husband Peter and I were the very first customers when 

the CIA’s Apple Pie Bakery Café opened. I’d even venture 

to say that we were the Café’s most consistent customers—we 

had breakfast there every day! We also supported every CIA 

event and were frequent restaurant patrons. Peter loved the 

CIA, and the staff, students, and chefs here were drawn to his 

larger-than-life, generous personality. When he passed away 

suddenly in 2002, those same people stepped up to help me 

through an impossibly difficult time by acting like family to 

me. They helped me return to the CIA, without Peter, through 

a thousand acts of kindness.”

What Makes Giving Meaningful?
“Peter came from a large, poor family, but he was able to go to 

New York University on the GI Bill, which opened a world of 

opportunities to him. He would have been happy to know that 

through the Peter F. Lenich Memorial Scholarship Fund we are 

supporting baking and pastry students with financial need—

helping them get a first-rate education and follow their passion. 

We had no children of our own, so watching ‘our students’ 

flourish and develop in their careers fills me with pride.”

How Do You Give?
“Besides the Scholarship Fund and a Memorial Garden 

Endowed Fund, I’ve recently agreed to create a Charitable Gift 

Annuity. Basically, I am giving my home and its contents to 

the CIA. Valued at $1.6 million, the property will ultimately 

be sold by the college. But along the way, and for the rest of 

my life, I will receive a monthly annuity. At first, I was unsure 

and maybe a little afraid of going ahead and doing it, but now I 

realize what a win-win situation it really is. I am freed from the 

responsibilities of a home that had grown too large for me to 

handle and I am benefiting the CIA, a place that came to mean 

so much to me and Peter.”eleanor in the home she donated to the cia as 
Part of a charitable gift annuity
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Giving’s ImpactWhy Give?
Laura Hooten ’09 (anticipated)
Major: B.P.S. in Culinary Arts

Recipient of the Robert Kabakoff 
Expendable Scholarship
CIA Fellow Robert Kabakoff ’86 wants CIA students to make the 

most of their externship experiences. He doesn’t believe anyone should 

have to pass up a terrific professional opportunity because they are 

concerned about expenses. That’s why he recently established the Robert 

Kabakoff Expendable Scholarship for students on externship. 

The Beginning
“My mother was diagnosed with multiple sclerosis when I 

was six and the cooking duties began to fall to me. Something 

many people would have viewed as a burden became a passion. 

But it was only after Robert Kabakoff moved in across the 

street from my house and talked to me about the foodservice 

industry that I realized my passion could also be my career.” 

The Dream
“He inspired me to pursue a career in the restaurant industry, 

pointed me toward the CIA, and has been there for me ever 

since. His support and dedication is why I am a student at the 

CIA today.”  

The Impact
“Having settled on an externship in Orlando, FL, I was faced 

with the financial burden of somehow moving my belongings 

back home to Oregon and then getting myself to Florida. In 

addition, I am solely responsible for all of my living expenses 

while on externship. With an hourly wage of $8.50, completing 

an externship at my desired location would simply not 

have been possible without the help of the Robert Kabakoff 

Expendable Scholarship. His philanthropy will cover my rent 

for my entire externship, allowing me to devote my wages 

to my other living expenses and travel back to school in the 

spring of 2009. Without this help, my ability to pursue a career 

in the hospitality industry would simply not be possible.”

laura hooten (at right) giving a tour
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hard at work in the original library in roth hall, 1990

Your Opinion Matters 
Well, the hard work of transforming the look and content of mise en 

place is starting to pay off. The past three issues have revealed a new 

format, new columns, and feature articles created to inform and 

entertain. But in order to continue the evolution of the magazine into 

a relevant and meaningful read for you, we need your help. 

We want you to share your thoughts and opinions with us so we 

can fine-tune the content of the magazine to continue to reflect 

your changing concerns and interests. From my conversations with 

so many of you, I know you have 

important opinions to impart. 

Please feel free to share them with 

our magazine’s editor, Nancy 

Cocola, so she can make sure your 

voice is heard through the Mail 

Box page in mise en place.

Get in touch with Nancy today 

by e-mailing her at n_cocola@

culinary.edu. 

Steve Swofford ’97, Executive 

Director of Alumni Relations

’76 Sarah Hill has joined the 

Wisconsin Milk Marketing 

Board as culinary manager for cheese 

education. She will be working with 

professional culinary schools, chefs, and 

retailers around the country to increase 

their knowledge of Wisconsin cheese.

’77 Thomas Milburn is an 

instructor for the Elizabeth 

Board of Education Vo-Tech in Elizabeth, 

NJ. Laura Widing is director of the Ro-

deo Uncorked! Wine Show the Houston 

Livestock Show & Rodeo in Houston, TX.

’78 Charles George is chef/

owner of Giorgio Italian 

Confections in Sugar Land, TX.

’79 Chris Gourley recently sold 

his restaurant in northwest 

Australia and is now working as chef for 

an up-market outdoor catering business. 

’80 Ellen Baumwoll is owner of 

Bijoux Doux Specialty Cakes 

in Brooklyn, NY. David Dearstyne is 

’62 Gary Fitting is a chef-in-

structor at Indiana University 

of Pennsylvania Academy of Culinary 

Arts in Punxsutawney, PA.

’63 Vincent Lagrotteria is re-

tired and living in Maryland.

’71 Douglas Polmann is execu-

tive chef at Rock Hill Country 

Club in Rock Hill, SC.

’73 William Boydston is direc-

tor of career and technical 

education and adult education at Rock-

land BOCES in West Nyack, NY.

’74 Christopher Robison is 

publisher/owner at Americas 

Cuisine Cleveland in Bay Village, OH.

’75 Josetta Nizetich Spychaj 

works for quality control at 

La Mousse Desserts in Los Angeles, CA. 

Jean Vitale is a senior vocational coun-

selor with Intracorp in Philadelphia, PA.
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executive chef at Bentwater Yacht & 

Country Club in Montgomery, TX. 

James Henning is vice president of food 

and beverage at Sage Hospitality in Den-

ver, CO. Don Stacey is a Plant Manager 

II at Nebraska Meat Corp. in Newark, 

NJ. Stephen Worsley is a chef in San 

Francisco, CA.

’81 Robert Lo Furno partici-

pated in his second Olympic 

games. He served as the director of 

warehousing at the summer Olympics in 

Beijing, China. Working with a staff of 

over 50, he was responsible for the receipt 

and distribution of the food supplies for 

the Olympic Village. He says the greatest 

challenges were residing in Beijing for 

three months, learning the language, and 

becoming familiar with the local cuisine. 

Richard Mancino is executive chef for 

Chartwells at Wagner College in Staten 

Island, NY. Margaret Nicholson is a 

sales representative for Greco Restaurant 

Supplies in Illinois. Raymond Swett is 

executive chef at TPC Sugarloaf, a PGA 

Tour Club in Duluth, GA.

’82 John McGannon is founder/

owner of WildEats Enterprises 

in Pacifica, CA.

’83 Peter Norton is owner of 

Bella Casa Caterers in Bel-

leville, NJ. In business for 28 years, Peter 

credits his CIA education for his success. 

Today he is involved in recruiting new 

students and mentoring current students 

to help them reach their full potential. 

’84 Keith Kallen is chef-

instructor at Carolyn’s House 

12-week Culinary Arts Job Training 

Program. He provides essential job-skills 

training to women working to overcome 

abusive situations, drug addiction, and 

other challenges. Glenn Strickling 

is chef at the Copake Country Club in 

Copake Lake, NY. 

’85 Fred Neuville is chef/

owner of The Fat Hen in 

Johns Island, SC. When not working he 

loves to spend time with his four adopted 

children.

A Book-ish Beginning
It was while studying in the CIA’s library that 

Charles LaMonica ’79 first began to notice Sally 

Lewis ’79. And while he won’t divulge exactly what 

he said standing there among the books that caught 

her attention and won her heart, he will reveal that 

Sally has been the partner of a lifetime—in and out 

of the kitchen.

After graduating and getting married, the two 

headed to Paris to build on their foundation of 

skills. But the economy in Europe in the early ’80s 

made it hard for U.S. citizens to get jobs. Luckily 

they happened on a pamphlet entitled 36 Best 

Hotels in Switzerland. Their buckshot approach to 

getting jobs meant sending résumés to them all. 

Luckily, one offered them positions—the Park Hotel 

Vitznau on Lake Lucerne. They were both hired as 

commis de cuisine, but upon their arrival Charles 

was immediately moved to the pastry kitchen. 

Apparently, his two years of experience as part-time pastry chef in Fishkill, NY while studying at the CIA 

was enough to jettison him into the role of chef pâtissier. Sally worked as originally planned, as commis. He 

and Sally considered that hotel experience a benchmark for excellence, and likened the hotel’s commitment 

to quality as comparable to the one they’d experienced at the CIA.

When they returned to the States they took positions at The Breakers in Palm Beach, FL. They then took on 

the challenge of opening restaurants in Connecticut and Princeton, NJ that each garnered two stars from 

The New York Times. In 1986, Charles took a position with Restaurant Associates (RA) as director of front of 

the house at Prospect House at Princeton University. It was like coming full circle, as he and Sally had been 

married there.

Sally’s career became inextricably attached to the university as well. While working at a small gourmet 

take-out shop that was frequented by the wife of Princeton’s president, she was offered an opportunity to 

cater an event for the president. From there it was a few short steps to becoming the personal chef to the 

president of Princeton—a job she still holds today.

Charles’s career at RA has taken him from his beginnings at Prospect House to being executive vice 

president responsible for all corporate, educational, cultural, and catering venues. After 22 years in 

the business of contract feeding, Charles still looks back on his time at the CIA as foundational and 

preparatory. He explains, “I had already graduated from the Wharton School of Business when I came to 

the CIA. I think that gave me a level of maturity that kept me very serious about getting the most out of the 

experience. I reveled in the close relationships I developed with the faculty and staff and spent time after 

my own classes going to other classes and speaking to other faculty. It was a tremendous experience.” 

For Sally and Charles Lewis-LaMonica, that first meeting in the library led to a lifetime of culinary and 

personal success the likes of which some can only read about in books. 
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’86 John Scott Carnohan is 

executive chef for Compass 

at Morrison Senior Dining in Mechan-

icsville, VA. Ross Ragonese is the new 

head of the culinary technology program 

at Vance-Granville Community College 

in North Carolina. 

’87 Jennifer Mraz is a realtor at 

Realty Executives in Phoenix, 

AZ.

’88 James Degnan is food and 

beverage director at Holiday 

Inn in Estes Park, CO. Ray D’Ottavio 

is owner of Aunt Lena’s Creamery in 

Chandler, AZ. His shop, which carries a 

rotating selection of 150 flavors of gelato, 

was featured on the “Brain Freeze-Ice 

Cream” episode of Food Network’s 

Diners, Drive-ins and Dives.

’89 David Brai is chef de cuisine 

at Foxwoods Resort & Casino 

in Mashantucket, CT. He participated in 

the Food & Wine Festival at Foxwoods 

in September 2008. Scott Brooker is 

proprietor of Samax in Chicago, IL. 

Stephen McNamara is vice president 

of FlagHouse, Inc. in Hasbrouck Heights, 

NJ.

’90 Gerardo Acierno is an 

internal audit manager at 

United States Steel Corporation in 

Pennsylvania. Alexis Girhiny is a 

culinary instructor at Le Cordon Bleu 

in Cambridge, MA. James Laird and 

wife Nancy Sheridan-Laird ’95 are 

co-owners as well as chef and manager, 

respectively, of Restaurant Serenade in 

Chatham, NJ.

’91 Thomas Freimuth is plant 

operations manager for Deli 

Brands of America in Baltimore, MD. 

Michael Street is owner of Advanced 

Auto Care of The Woodlands in The 

Woodlands, TX. Jason Ulak is executive 

chef at Caviar and Bananas in Charleston, 

SC. He is pleased to announce the birth 

of son Jackson in January 2008.

’92 Gower Lane is director of 

dining services at Kendal on 

Hudson in Sleepy Hollow, NY. Kristine 

Lundgren Mavraganis is executive 

pastry chef/owner of Kristine’s Des-

sert Works in Randolph, PA. She is 

celebrating 15 years in business and says 

that sticking with a quality product has 

helped her business flourish. She hopes 

everyone will visit her Web site at www.

kristinesdesserts.com. Greg Thompson 

is a training chef at Morton’s The Steak-

house in Charlotte, NC. Truk Tolstad 

is retired and living in Washington State. 

Bradford Yearwood is executive chef 

at Cobble Creek Country Club. He won 

six silver medals and one bronze at the 

ACF Hot Food Competition. He was 

also named 2007 ACF Chef of the Year 

(Regional) in Rochester, NY. Kathryn 

LaSusa Yeomans is co-owner of Market 

Chefs. She is also chef de cuisine at the 

renowned Portland restaurant Nostrana. 

She hopes you’ll visit Market Chefs at 

www.marketchefs.com.

’93 Jimmy Cox is executive 

chef at Culinaire in Embassy 

Suites Biltmore in Phoenix, AZ. Merri 

Lee Kingsly is a publisher of Saveur 

magazine at the Bonnier Corporation in 

New York, NY.

’94 Kristina Baker Au is 

quality control manager at 

La Provence Bakery in San Marcos, 

CA. Nora Galdiano is executive sous 

chef at Isleworth Golf and Country 

Club in Windermere, FL. She was 

awarded “Chapter Chef of the Year” and 

appointed vice president for the ACF 

Central Florida Chapter. She also earned 

the title Certified Executive Chef from 

the ACF. Jonathan Masi is a finance 

specialist at General Electric Company in 

Connecticut working in the Environmen-

tal Programs Group. He still is an active 

culinarian working in catering in his 

spare time. John Sivolella is a financial 

advisor for Edward Jones Investments 

in Melbourne, FL. He still uses his CIA 

degree to entertain business clients and 

cook for family and friends.

’95 Bruce Biron is chef/propri-

etor of Culinary Dreamin’ 

in Copperopollis, CA. Jasen Gau-

thier is chef at Provence Marinaside in 

Vancouver, BC. Cynthia Hagenbuch 

is executive sous chef at Trump National 

Golf Course in Colts Neck, NJ. Ryan 

Schroeder is chef/owner of Big Toma-

toes in Neenah, WI and Green Bay, WI. 

Rafi Taherian is executive director of 

dining services at Yale University in New 

Haven, CT. Michael Ton is chef/owner 

of both Basa and 732 Social in Louisville, 

KY. Keith Waterfield is food service 

director at Sodexo in Olympia, WA. He 

had a great 2008. He received the Man-

ager of the Year Award at Sodexo and his 

son Hudson was born.

’96 Michael Hartsaw is 

manager of business develop-

ment at Sysco Food Service–West Coast 

Florida in Palmetto, FL. Martin Rios 

is executive chef/partner at Geronimo 

Restaurant in Santa Fe, NM. He was 

featured in an April 2008 episode of Iron 

Chef America battling Bobby Flay. Albert 

Tirrito is executive chef at the Sleepy 

Hollow Country Club in Scarborough, 

NY. Le’Jon Williams is chef de cuisine/

owner of Catering By Chef, Inc. in Wash-

ington, DC.

’97 Brian Rae is chef de cuisine 

at RM Seafood at Mandalay 

Bay, working under Chef Rick Moonen. 

Star Chefs named him “Rising Star Chef” 

in Las Vegas, NV. Jonathan Ruppert 

is food and beverage manager for Nan-

tucket Resorts–The White Elephant Hotel 

in Nantucket, MA. Ken Templin is chef-

instructor at Carl Schaedel & Co, Inc./

Viking Cooking School in Fairfield, NJ. 

Glen Urso is executive chef at Alcatraz 

Brewing Company in Indianapolis, IN.

’98 Thomas Ankner is a district 

manager at SAGE Dining 

Services in Towson, MD. Jonathan 

Sheldon Ben-Ammi is culinary opera-

tions administrator for Holland America 

Line in Seattle, WA. Bradley Fisher is 

executive chef at Brookside Country Club 

in Macungie, PA. Jennifer Holwill is 

executive chef for product development at 

Arby’s in Atlanta, GA.

’99 Jeffrey Andre is chef/owner 

of Bigg’s 155 Diner in Lake-

port, CA. In August 2008 he celebrated 

one year in business. Jenny Carroll 

Dunckley is assistant director of food 

services at Cottey College in Nevada, 

MO. Olafia Easton is chef instructor 

externship coordinator at Keiser Uni-

versity in Sarasota, FL. Susan Woyto-

wich Ferry is an assistant manager at 

Barrington Yacht Club in Barrington, RI. 

Scott Molyneaux is executive chef at a 

private lodge in Port Townsend, WA. He 

got married in 2008. Christian Ragano 

is executive sous chef at The Park Hyatt 

Chicago in Chicago, IL. Scott Romano 

is executive chef at Charlie Palmer at 

the Joule in Dallas, TX, which he helped 

open in September 2008. Mark Shoup is 

executive chef at Sundance Resort in Sun-

dance, UT. Nicholas Sutton is executive 

chef at the Ambassador Hotel–Pump 

Room in Chicago, IL. He and Amy 

Tarczan-Sutton ’98 welcomed their son 

Nathan in May of 2008.

’00 Jenafer Andrén-Kazunas is 

a chef-instructor at Univer-

sity of Massachusetts in Amherst, MA. 

She was married on June 2008. Patrick 

Caserta is assistant winemaker at Cade 

Winery in Oakville, CA. Peter Eason is 

chef de cuisine for The Country Club at 

DC Ranch in Scottsdale, AZ. Nicholas 

Emery graduated from the University 

at Buffalo School of Dental Medicine 

in May 2008 and is practicing dentistry 

at the Veteran’s Affairs Medical Center 

in Buffalo, NY. David Forcinito is an 

account manager at Foley Fish in New 

Bedford, MA. Jason Foss is executive 

chef/owner of Beyond the Box in Dallas, 

TX. Zach Friedman is executive chef 

at Morgan Stanley in New York City. He 

welcomed his first child in September 

2008. Jonathan Marston is pastry chef 

at the Castle Hill Inn and Resort, a Relais 

& Châteaux property in Newport, RI. 

Nathan Mileski is a senior chef unit 

manager at Northern Michigan University 

in Marquette, MI. He welcomes his son 

Cameron James in July 2008. Rachel 

Lobar Rothstein works at Riverside 

Hotel in Fort Lauderdale, FL. She is 

pleased to announce the birth of her first 

child, Ryder Cole, in June 2008. Megan 

Schultz-Garrelts is executive pastry 

chef/owner of Bluestem Restaurant in 

Kansas City, MO. Bluestem was opened 

in 2003 and has since been recognized 

by Food & Wine, in Zagat Survey as #1 

in Kansas City, and as a two-time James 

Beard nominee. To top off that success, 

her daughter Madilyn was born in June 

2007. Michael Sohocki is chef at The 

Cove in San Antonio, TX. His recipe for 
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Latin-spiced lamb burger was featured 

on “The Unexpected” episode of Food 

Network’s Diners, Drive-ins and Dives.  

Michelle Vido is chef at Vesta Trattoria 

and Wine Bar in Astoria, NY. Adam 

Woods is director of food services at 

Sage Dining Company in Norfolk, VA. 

With wife Stephanie Showerman 

Woods ’01, he has one son and a second 

on the way.

’01 Michael Gluckman is 

general manager of Fearing’s 

Restaurant at The Ritz-Carlton Dallas in 

Dallas, TX. Gilbert Junge is foodservice 

director for Aramark at the University of 

Minnesota—Twin Cities in Minneapolis/

St. Paul, MN. John Romm and fellow 

CIA graduate Nick Wehrmann ’02 

opened Renditions Bar and Grill in Kitty 

Hawk, NC, in June of 2008. Amy Smith 

was recently promoted to the position 

of director of product development of 

Logan’s Roadhouse in Nashville, TN.

’02 Beverly Bates is pastry chef 

at the Sofitel Hotel in Wash-

ington, DC, where she has the distinction 

of being the first female American pastry 

chef in any Sofitel Hotel. Ore Dagan is 

project manager at Ironman, Inc., a struc-

tural steel fabrication company in Los 

Angeles, CA. Sara Jones is pastry cook 

at the Borgata Casino & Spa in Atlantic 

City, NJ. Jessica Mogardo is executive 

pastry chef at The Jet Group Restaurants 

in Los Angeles, CA. Joshua Vilain is 

chef at Restaurant Bacchus in St. Croix, 

U.S. Virgin Islands. He is on the Virgin 

Island Culinary Team that will travel to 

Miami, FL, in June 2009 to compete at 

the International Caribbean Culinary 

Olympics.

’03 Derek Belanger is chef at 

Gaige House Inn in Glen 

Ellen, CA. His son Grant was born in July 

2008. Matthew Felix is sous chef at Lin-

ger Longer Communities/Reynolds Plan-

tation in Eatonton, GA. Paul Fucello is 

sous chef at Sutton Place in Long Beach, 

NY. He met his wife, Erica Halstead-

Johnson ’03, in “B” block at the CIA. 

Erica is currently working for Grand Luxe 

Café in New York. In March 2008, Paul 

and David Bryer ’88 placed third in the 

hot appetizer category of the Long Island 

“Evening of Good Taste” competition. 

David is executive chef at Sutton Place 

in New York City. Robert Gilbertson 

is executive chef at California Café in 

Palo Alto, CA. Jamie Dutt Good is a 

baking and pastry/culinary instructor at 

Yorktown Business Institute School of 

Culinary Arts in York, PA. Keith Love-

less is a distribution sales representative 

at JFS Curtze Food Service in Rochester, 

NY. David Mapes is chef de cuisine/

proprietor of Underground Productions 

in Sacramento, CA. Manuel Alejandro 

Ortiz is corporate cellar master, wines 

and spirits for Aman Resorts in Singa-

pore. Helen Penichak is an account 

executive at Buckhead Beef NE in South 

Plainfield, NJ. Parker Reynolds is a chef 

in Mansfield, OH. Ray Trom is executive 

sous chef at John Q. Hammons/Renais-

sance Glendale Hotel & Spa in Glendale, 

AZ. He enjoys spending free time 

with his four-year-old daughter. Ernie 

Watkins is director of dining services for 

Compass in Chicago, IL.

’04 Nelson Barber is an as-

sociate professor teaching 

advanced marketing and advanced bever-

age management in Lubbock, TX. Greta 

Reinen is director of operations for 

Aramark at Elevated Acre in New York 

City. Seth Sherman is restaurant shift 

manager at Harrah’s Resort in Atlantic 

City, NJ. Joe Synatschk is estate man-

ager and executive chef for HDVMS in 

Texas. Christina Yatsko is barista/baker 

at Zuzus Bakery Café in Beacon, NY.

’05 Amanda (Amy) Jean 

Andrews is line cook at 

Ubuntu Restaurant in Napa, CA. Carlin 

Brochstein is an event coordinator at 

River Oaks Country Club in Houston, 

TX. James De Lise is managing direc-

tor at Impact Enterprises Universal in 

A Bountiful Love
They had no time to lose. When they first met, James Schulz ’06 

was in the last six weeks of his TA job at American Bounty and 

Maria Bruni ’07 was in the final three weeks of her restaurant 

row class there. As you might imagine, a speedy courtship ensued 

before James left to work at Eleven Madison Park in New York 

City. But sometimes you know when it’s right, and the past year 

has only brought the couple closer together. So, when James was 

thinking about where to propose to Maria, the logical choice was 

where they’d met, in the American Bounty Restaurant. With the 

help of Bruce Lavender ’82, lecturing instructor in table service 

in the Bounty, the stage was set. Maria was asked to be involved 

in a photo shoot at the restaurant for a promotional piece for the 

CIA. Since the shoot was going to fall on her parent’s anniversary, 

she thought it might be fun to have them come up to watch the 

shoot, and arranged for reservations. Alerted by James that all of 

this was a ruse to throw Maria off the scent, her family members 

arrived and played their part. In the middle of the “photo shoot,” 

with family and the entire restaurant watching, James appeared “out 

of nowhere,” got down on one knee, and proposed. The restaurant 

erupted in applause. It took some time for Maria to say “yes” 

because she was so busy expressing her shock. The pictures tell 

the story! After Maria receives her B.P.S. degree in ’09, the couple 

will be residing in Philadelphia where she will work at DiBrunos 

Brothers and James will no doubt quickly find a job. We wish them 

a bounty of love for their future together.

England. Jeffrey Hoeflich is a graduate



students in the comfortably aPPointed reading area in the conrad n. hilton library, 2009

www.ciaalumninetwork.com343434

Andrew F. Hoenig ’49

Walter Delos Selleck ’66

Robert E. Hubbard, Jr. ’68

Robert D. Willett ’68

Richard J. Floyd Misek ’71

Stephen Jay Leeper ’73

Jean Marie Sammis ’75

John F. O’Connor ’77

Larry R. Boeckman ’78

Peter J. Gamble ’80

Ronald Jones ’85

Nelson R. Kirk ’86

Lawrence B. Schuster ’86

Thomas H. Vamer ’86

April Yusuf ’89

Christopher Andrew Cook ’92

Melissa J. Sisko ’97

Curran J. O’Connor ’01

Julia Hodgkins ’03

Wayne Bucek ’06

Amanda Feldman ’07

In Memoriam

student at the Penn State Smeal College 

of Business in State College, PA. Mat-

thew O’Haver is executive pastry chef 

at One if by Land, Two if by Sea in New 

York City. Matthew Reina is captain at 

Charlie Palmer in New York City. Arturo 

Roulbet is executive sous chef at Ditka’s 

in Oakbrook Terrace, IL. Jesse Tokonitz 

is sous chef at Angelina’s Italian Kitchen 

in Pottstown, PA.

’06 Diane Carrasquillo is 

pastry cook at The River 

Café in Brooklyn, NY. Jillian Greene 

is a research and development specialist 

with Papa Ginos/D’Angelo in Dedham, 

MA. Hayley Jeffords is a research and 

development technician at Barry Calle-

baut in Pennsanken, NJ. Susan Johnson 

is executive chef for Aramark at Trinity 

University in San Antonio, TX. Jon Jay 

Sheehan was recently named execu-

tive chef at White Horse Tavern at The 

Spinning Wheel Inn in Redding Ridge, 

CT. David Singh is lead culinary arts 

instructor at Gerald R. Ford Job Corps 

Center in Grand Rapids, MI. Brandalyn 

Davis Spence and Steven Spence 

were married and had a baby girl in 2007. 

Steven is general manager for the N9NE 

Group in Dallas, TX. Brandi has passed 

the Introductory Exam by the Court of 

Master Sommeliers and is currently work-

ing toward taking the Certified Somme-

lier Exam. Andrea White is sous chef at 

White Gull Inn in Fish Creek, WI.

’07 Patrice Rice Davis is execu-

tive chef at Patty Rice Cooks 

in Los Angeles, CA. Yohan Lee is Apple 

Pie Bakery Café coordinator at the CIA 

in Hyde Park, NY. Mirtha Lymari 

Robles is coordinator of special events 

at Florida International University in 

Miami, FL.

’08 Nabil Hasan Amara is 

director of food operations for 

SAGE Dining Services in Fort Worth, TX. 

He was married in September 2008.
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Provide for family 
and the causes you care about most

Protect your assets 
by maintaining control over how 

they are distributed

Receive income for life
by establishing a charitable annuity

Reduce estate and gift taxes
so you can retain more of your asset value 
and provide for your heirs

Leave a legacy
that will live on at the CIA

If you wish to begin a discussion about estate planning, call 

Director of Planned Giving Patty Hamilton at 845-451-1458. 

If you would like more information to look over at your leisure, 

visit www.ciagiving.org.

Getting your estate mise en place in order makes for a perfectly prepared future.

2

Is Your Estate Mise en Place in Order? 
Top     Reasons to Start Your Estate Planning…5
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