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Describe your life prior to coming to the CIA?
Before attending the CIA, I was convinced that I was going to 

move to California and be in a punk-rock band. Then, one day 

I found the Food Network on TV. It was an episode of Iron Chef 

America on which Mario Batali was competing. I saw the flames 

and the way that he effortlessly tossed things up in the air and 

caught them in a sauté pan. I realized that I could make a career 

out of this profession. Must have been fate, because I ended up 

completing my CIA externship at Chef Batali’s restaurant, Lupa 

Osteria Romana.

What motivated you at attend the CIA? 
During my sophomore year of high school, I was required to 

complete a project about a college that was attractive to me. I went 

directly to my guidance counselor, who said that The Culinary 

Institute of America was the “cream of the crop.” I visited the 

CIA, and from the moment we drove onto campus, the meticulous 

beauty of the place captivated me. I saw masses of students 

wearing their whites and they looked so sharp. I knew that this was 

a community that I had to be a part of.

What has been the best part of being at the CIA?
The best part about coming to this school has been the connections 

I’ve made. Not just with chefs and professors, but the students 

as well. It is exciting to think that I am learning and growing 

alongside future industry leaders. There is nothing more gratifying 

than being able to form a team, a family, with others who are 

just as passionate about food and service. I know that there will 

be opportunities to grow and learn from these lifelong friends, 

partners, and collaborators. 

What was one of your CIA highlights? 
One of the biggest highlights for me was externship. Being 

from a small town in Maine, I figured that this was the perfect 

opportunity to branch out and work in a city. I quickly fell into a 

routine and learned more than I ever thought possible in 18 short 

weeks. I truly had the experience of a lifetime and was incredibly 

lucky to work with chefs who were always willing to teach.

What do you do outside of class?
I recently joined Eta Sigma Delta—a service group here at the 

college. I am excited to start working with this group because 

it continues the type of work in the community that I did in 

high school.

What are your plans for the future?
I see myself moving to New York City, where I hope to work 

in the back of the house for a few years to gain skill and 

speed. Ideally, I’d work a few days in the back of the house 

and a few days in the dining room each week to strengthen 

my knowledge about the relationship between the two. I’d 

eventually like to work my way up to a managerial position in 

a dining room. 

How will the scholarship help you?
This scholarship will help me immensely. It will allow me to 

focus on my career rather than worry about finances. It will 

allow me to think clearly and truly enjoy what I do. 
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Describe your life prior to coming to the CIA.
Before coming to the CIA, I worked as a home health care aid. I was 

happy that I was able to care for the elderly and unwell. They often 

expressed gratitude for the personal care and assistance I provided. 

Since many of the home care clients were unable to cook a meal 

for themselves, I would use the skills I had to give them the gift of 

nutritious food. I was very unsure of the ultimate career path I wanted 

to follow, but I knew that it would have to be something I loved to do.

What motivated you at attend the CIA? 
My last and most dear patient, Mr. Walter Friedle, took total delight 

in my meals. He constantly encouraged me to make a career of my 

cooking, but I lacked the confidence. I would share my career ideas 

with him and he would patiently critique each one. Walter passed 

away before I could tell him of my culinary journey, but I know if he 

were still living, he would be proud of the decision I made.

What has been the best part of being at the CIA?
The best part of being at the CIA would be what I learn in every 

classroom—“respect for the field.” Every instructor, chef, and team 

leader understands that what was once a blue-collar occupation is now 

a prestigious profession, and we should treat it and each other with the 

highest level of respect. It’s like the medical profession, and while we 

are not doctors by any means, we want to make our patrons feel good 

when they are in our care. 

What is your favorite college highlight?
I can’t help but mention the activities and special guests that the 

CIA makes so readily available to students. There are countless 

opportunities for knowledge that everyone can take advantage of. 

What are your plans for the future?
I would like to expand the little catering project I started 

last year into my own small catering company. I have one 

permanent client, and this fall I had my first wedding to cater. 

I hope word of mouth will help me to achieve my goals when 

I graduate. 

How has the scholarship program  
helped you?
Being able to go back to school seemed unlikely. But 

thanks to the CIA scholarship program, it has become, and 

continues to be, a reality. I am grateful for the program, the 

McCann Trust, and the CIA staff who work hard to provide 

the information and opportunities to students like me. 


