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Blood Drive
9 AM -2 PM
4:30 PM - 8:15 PM
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Thursday, February 28th
Graduation Reminder
Reservation Paperwork

Due to Bookstore!
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Saturday March 1st
West Fest Competition
Calling TOP CHEFS!!!

Monday, March 3rd
ACF General Meeting
4:00 PM
West Boca High School

Tuesday, March 4th
Fresh FL Tomato Contest
“Best of the Best”
Recipe Contest
11:00 AM—1:00 PM
5:00 PM—6:00 PM
Sign up at front desk

Friday, March 7th
ServSafe Class
Sign up at Front Desk
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ACF General eeting

Monday, March 3rd
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PR Begins at 4:00 PM
s oy Located at West Boca High School
Clbgh A ssocintive

FCI will have one of twelve action stations. There will be 50-70 high school
students rotating through the stations, we will be responsible for teaching them
about the dish we are cooking. The high school students will then make the
product for attendants of the meeting, making 100 - 150 portions.

Sign up sheet for volunteers to help out with the action station is located at the
front desk.
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Volume 13, Issue 08

Congratulations Pero Pepper
Mysterious Mystery Basket Winners!!

3" Place
Sandra Stewart

Blood Drive
Located at FCI
Tuesday, February 26th
9:00 AM - 2:00 PM
4:30 PM - 8:15 PM

All donors will receive a free
T-shirt
PPRPPPVPPPVPPPVPPVPVPPPPPY

ServSafe Question
How long can pooled eggs
be held for?




Question:

There is evidence that the
Assyrians and ancient Persians
ate me, but the Greeks were
probably the first to cultivate
me. The Romans even referred
to me as the "Greek Nut".
What am 1?

If you know the answer, place it
along with your name,
instructor’s name, and class in

the “What's Cooking Toque” at
the reception desk by Thursday.

Last Weeks Question
Name the vegetarian gelatin
alternative made from
seaweed?

Fresh Florida Tomato Contest

“Best of the Best” Culinary Student Recipes

More than $8,000 in prizes & scholarships
The General Guidelines:

baked good, or dessert).

The tomato must be the featured item in the recipe.

An original recipe that features Florida Fresh Tomatoes (appetizer, salad, main dish,
Winner determined by recipe taste, ease of preparation, visual appeal, and originality.

Tasting will be held (NOTE Time & Date changed from last weeks sign up sheet at

front desk) Tuesday, March 4th two time slots 11AM - 1PM or 5PM - 6PM. Chef
Sitnick will head this exciting contest. Please sign up at the front desk.

photo of the final presentation.

the front desk.

Be prepared to bring a tasting your entry dish, a typed copy of your recipe, and a

You can pick up a packet containing all the information needed to enter the contest at

One winner will be selected to represent FCI in the Nationwide Contest.
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Last Week’'s Winner:

“ Gali Levkovitt*
Chef Erben / AM Class

Answer:
“Agar Agar”

Congratulations!

This week you win
a gift certificate to
Café Protégé.
-See Amber or Star in the
lobby to claim your Prize!

6 correct answers
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Graduation Reminders

Reservation paper work must be turned into bookstore by Thursday, Feb. 28th, or you

will NOT be permitted to participate in the ceremony.

All gowns and coats must be picked up between May 5-8. Graduates packages must be
paid in full when picking up packages. These items will not available at the ceremony.
Any graduate arriving at the ceremony without a robe or a coat will NOT be permitted to
participate in the ceremony. Graduation will be held at the Palm Beach Convention
Center on Friday, May 9th beginning at 12:00 PM, but all graduates must arrive by

10:45 AM.
bookstore in the LCT building.

If you have any questions please see Blaise Tornatore located at the

What’'s Cooking?
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New Scholarship Opportunities!!

% NEWH The Hospitality Industry Network Scholarship
Scholarship Deadline March 21, 2008

% Rosa Tusa Scholarship

Photo & Application due March 21, 2008

% Palm Beach County Convention New Tourism

Scholarship

Photo & Application due March 22, 2008

% National Restaurant Association Educational
Foundation Academic Scholarship for

Undergraduate Students
Scholarship Deadline March 31, 2008.
% 2008 Women Chefs & Restaurant Scholarship &

Internship
Application deadline March 31, 2008.

* AH&LEF Hospitality Scholarship
Scholarship Deadline May 1, 2008.

% The Noel Cullen Scholarship
Scholarship Deadline August 4, 2008.

% The China Mist Scholarship
Scholarship Deadline August 4, 2008.

% R.L.Schreiber Scholarship
Scholarship Deadline August 4, 2008.

% Dexter Russell Cutlery Scholarship
Scholarship Deadline August 4, 2008.

% Chef4Students Culinary Grant/Scholarship
Scholarship Deadline August 15, 2008.

All applications and information are located at the front desk. |«

If you have any questions, please see Amber Spencer.

Attention
Students!

There will be a one-day
ServSafe review and exam
on:
Friday, March 7th,
2007.

Begins at 8:00 AM
Located in Practicum
If you have taken
ServSafe previously at
F.C.l. and did not pass or
even if its time to renew
your certification, you are
invited to retake the
exam .
Please come prepared
with your bubble sheet
(LCT/FCI Bookstore
$37.00 + Tax) and bring

your ServSafe Textbook.
The signup sheet, which is
located in the lobby, starts
today and lasts until all 25
spots are taken!

2 hours or less if stored
~ at 41 F or below.




