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Elizabeth Latanyshyn ’11
AOS in Baking & Pastry Arts Management 
BPS in Baking & Pastry Arts Management 
(anticipated 2/7/13)

Recipient: 
Guest Services Endowed Scholarship 
M.F.K. Fisher Endowed Scholarship 
Dorothy and Marshall M. Reisman Scholarship

Giving’s Impact
What motivated you to attend the CIA?
When I was three, my mother quit her job as an optician so 

that she could stay home with my sisters and me. To keep 

busy, she started operating a bakery out of our kitchen. Some 

of my fondest memories are of helping mom decorate cakes. 

When it came time to choose a college, my grandmother 

told me that I should go to school and study what I loved to 

do. I chose the CIA because it had the greatest educational 

opportunities for baking and pastry students.

What has been the best part of being at 
the CIA?
That’s not an easy question to answer! I’ve enjoyed my 

chocolates class with Chef Peter Greweling and my breads 

class with Chef Stephen Eglinski. I love how every aspect 

of life here is steeped in professionalism and everyone has 

a strong work ethic. I also really enjoyed my externship at 

Blackberry Farm in Walland, TN. I had never worked in 

a restaurant before and it was exhilarating to be placed in 

charge of the pastry line. I also honed my butchery skills 

with the help of CIA alumnus Mike “Sully” Sullivan ’03, 

who taught me how to fabricate the different cuts used on the 

premises.

What are your plans for the future?
Down the road, I plan on returning to Auburn, NY and 

opening a bakery café. However, between now and then I have 

a lot of traveling to do. I want to see more Southern states and 

I want to visit Colorado and see the Rockies. I’m currently 

making preparations to move to Aruba after graduation. It’s 

been a dream of mine to work in the hospitality industry there.

How has your scholarship helped you?
Receiving a scholarship provides certain tangible benefits for 

which I am very grateful. I am thankful that I’ll now have to 

work fewer hours to cover my expenses and that, in the long 

run, the amount of money I’ll owe from student loans will be 

greatly reduced. I’m humbled by the kindness shown me. 
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Casey Ann Shea ’11 
AOS in Baking and Pastry Arts
Recipient: 
Katharine Angell Scholastic Achievement Award

Godiva Chocolatier Scholarship, S. Pellegrino® 
Sparkling Natural Mineral Water Scholarship

The Beginning
Baking was something that I enjoyed from an early age. It was an 

activity to which I gravitated, and it provided me with a lot of comfort. 

One day, I was lamenting to my best friend that I didn’t know what I 

wanted to do with my life. She asked, if I could do anything I wanted, 

what would it be? I said that I’d spend my entire day baking. After 

that, everything just clicked. 

After high school, I applied to the CIA and started working. My 

first job in a professional bakery was an unpaid internship at a small 

mother/daughter bakeshop in Thousand Oaks, CA. I learned the 

importance of working fast and clean. With only three of us working, 

one handled customers while the other two were in the kitchen baking 

and decorating. That operation produced over 20 dozen cupcakes 

daily for the store and also handled specialty cake orders. I truly 

enjoyed the creative freedom I found in decorating cupcakes and 

developing new cake flavors.

College Highlights
I have tried to take advantage of the many opportunities available on 

campus. I feel so incredibly lucky to have been able to participate in 

so many different ways. Chef Kate Cavotti has helped me improve my 

cake decorating skills by inviting me to work on Coca-Cola’s 125th 

anniversary cake with her. Chef Peter Greweling has taught me so 

much and helped me understand chocolate in a much more extensive 

way. He has also allowed me to work in his bakeshop on new recipes 

and testing different techniques. I’ve also had a great deal of fun 

participating in the Sargento Panini Cook-off and the Baking and 

Pastry Society’s Sugar Showpiece Competition.

Outside of Class
I’ve been working to support myself during college. I have part-

time jobs in the Student Recreation Center and in the Continuing 

Education Department as a chef assistant. While there, I particularly 

Giving’s Impact

enjoyed assisting in the Chocolates at Home, Cake Decorating, Pastry 

Techniques, and Baking Techniques classes. One day, I hope to open 

my own chocolate shop.

The Impact
Being the first Godiva Chocolatier Scholarship recipient was 

overwhelming, and I had no idea that it was only the beginning. 

Turns out, I was the guest of honor at a press party in New York City 

celebrating the scholarship. While there, I had the opportunity to meet 

and network with so many amazing people, including alumnus Duff 

Goldman ’98. Since creating the recipe for Cappuccino Bonbons as 

part of my scholarship application, I’ve been inspired to keep creating 

different recipes and flavor combinations. I hope that my relationship 

with Godiva will continue and that they will help me nurture my love 

of, and knowledge about, chocolate. I feel so blessed to have been 

given this opportunity because it helps me continue my education.
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Alaina Reese Missbach ’11
Recipient: 
Southern Wine & Spirits Endowed Scholarship

Describe your life prior to coming to the CIA.
I was born in the hospital at the United States Military Academy at 

West Point, NY, the daughter of a career military officer. I attended 

college at West Point, where I met my husband, Kyle Missbach. We 

joke that we “honeymooned in Iraq,” as we were both deployed just a 

few short weeks after we got married. We spent those 11 months apart 

as I was stationed at Victory Base in Baghdad as a node center platoon 

leader and Kyle was a Dragoon commander engaged in direct combat. 

We both returned to Fort Hood, TX. Our second tour in Iraq began in 

October 2006. This time, both Kyle and I were stationed together and 

we spent 15 months there at Camp Taji.

What motivated you to attend the CIA?
Being a military officer and serving in Iraq was a great experience that 

I will always cherish. However, after 27 months of deployment, we 

decided it was time to start a family and pursue our civilian interests. 

I had always wanted to be a chef but it wasn’t until Kyle brought home 

a copy of Cook’s Illustrated, which I devoured, that I shared my dream 

with him. He encouraged me to go back to school while he supported 

us. Kyle found employment in Danbury, CT, while I went to work at a 

local restaurant to fulfill my entrance requirements. In June of 2009, 

Eleanor, our first child, was born. I began to commute to classes at the 

CIA in February 2010.

What has been the best part of being at 
the CIA?
I felt at home in the Army and I feel at home at the CIA. I am 

continually amazed at the CIA’s diverse student body and the 

incredible chefs and instructors who share their love of food with us. 

Every time I finish a class I tell myself that was the “best course ever,” 

only to find out that the next class is even better! I love volunteering 

at the tutoring center, where I assist students in B and L blocks with 

culinary math, product knowledge, menu development, and nutrition 

course work.

Giving’s Impact

What are your plans for the future?
Kyle has accepted a position as a diplomat with the State Department 

in Mexico City, Mexico. I’ll be graduating in December 2011, 

delivering our second child in January 2012, and moving to Mexico 

City in April! As a mom and an “accompanying spouse,” my goal will 

be to balance family life, professional aspirations, and the embassy’s 

mission, within the political and cultural climate of each country 

in which we live. I see myself involved in “culinary diplomacy”—

engaging people though the common ground of food. I can connect 

people in a less formal way through the pleasures of the table.

How has your scholarship helped you?
Going back to school and commuting 100 miles every day meant that 

we went from two incomes to one, with a lot of additional expenses. 

Receiving tuition support meant I could spend time with my infant 

daughter and my husband. That time with my family was a gift for 

which I will always be thankful.
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Ciana Anais Patterson
AOS in Baking & Pastry Arts ’10

BPS in Baking & Pastry Arts Management ’11 
(Anticipated)

Recipient:

Joseph and Anne McCann Scholarship, Guest 
Services Endowed Scholarship, Partridge-
Invitation Endowed Scholarship, CIA Faculty/
Staff Endowed Scholarship

The Beginning
Technically, I shouldn’t be here. Immediately after a complicated 

birth, I was placed on a respirator. The doctors told my mother that 

I wouldn’t make it through the night. Mom prayed and the next 

morning was told that even though I had turned a corner, if I ever 

came off the respirator, I’d have diminished mental capabilities, 

limited mobility, and serious health problems. A month later I was 

beating their predictions to begin a normal, healthy childhood.

Mom sometimes worked three jobs to make ends meet. I wanted to 

help her so I started cooking by mastering the microwave. I quickly 

worked my way up to bigger and better things. 

After three years of undergraduate studies at Texas A&M, with my eye 

on Harvard Law School, I realized that it was baking that brought me 

the greatest joy. I had wanted to go to the best law school but found 

my true calling was at the best culinary college. 

College Highlights
In addition to the incredible education I’ve received, I truly enjoy 

the campus community at the CIA. I’m a member of the Culinary 

Christian Fellowship and the Black Culinary Society, and serve 

as chapter president of the Eta Sigma Delta honor society. I derive 

satisfaction from the charity events we sponsor including: Coats for 

Coffee—collecting winter clothing for those in need; Giving Tree—

providing holiday gifts for children living in shelters; and Casino 

Night—raising funds for Astor House Shelter for abused women and 

children. The way I see it, I’m blessed. Through others’ generosity, 

I was able to go to Texas A&M and to the CIA. Now I seek out 

opportunities to help others and to give back.

Giving’s Impact

Outside Interest/Hobbies
As a young child, I was on soccer teams. Even now, I still enjoy soccer 

and basketball. I work out and exercise up to two hours every day. It’s 

an investment in myself because I know that the stronger and healthier 

I am, the more focused I can be at work.

Hopes for the Future
I’m getting married after graduation! We’ll be living in Las Vegas 

and working at a hotel. I don’t want to be the next Duff, but I admire 

how he’s helped elevate cakes to an art form. I want to make beautiful 

cakes for weddings and special occasions and make people happy.

The Impact
A week before I concluded externship, I fell asleep while driving home 

from visiting my mother. I was extracted from the wreckage with the 

“jaws-of-life”—once again beating the odds and surviving. The medical 

bills from the accident wiped me out; all my savings for school were 

gone. If not for the CIA scholarship program, I wouldn’t have finished 

my associate degree, let alone be pursuing my bachelor’s degree. 


