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Tuesday, May 27, 2008

9AM-2PM & 4:30-8PM

Florida Culinary Blood
Drive

Thursday, May 29th

Palm Beach Post Article

About the BBQ
Competition

Monday, June 2nd
Culinary Creations
Dinner
If you would like to
participate, please see
FCI Front Desk.

Tuesday, June 3rd
Guittard Chocolate
Competition
Judging 2 PM - 3 PM

Friday, June 6th
Reminder
ServSafe Class
8 AM Located in
Practicum
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What's Cooking?
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Gigp.tueaiin ACF IS looking for volunteers

at The

Culinary Creations Benefit Dinner
Monday, June 2nd
Starting at 5:00 pm

Kravis Center

~ The dinner will benefit the Quantum House, ACF Chef & Child
Foundation and the Palm Beach Chapter Chef in Distress Fund. The

to help at the hors d'oeuvre stations

and to plate up for the round-robin dinner. A sign-up sheet is located

Congratulations!

To the following winners of the Instructor
and Student Mystery Basket Competition.

Chef Birney and Gayon Scott
Chef Goulet and Thomas Gentry
Chef Carreiro and Robert Greveny
Franciso Lopez

at the front desk. See Amber Spencer
for details. You must attend if you
signed up as a volunteer.

Directions:
Take 95 to Okeechobee Blvd, head
East after you cross the railroad
tracks on the left. Park in garage
directly behind center.

The Mystery Basket Competition was held
during FCI's Open House on Tuesday, May
20th. Each team was given a 45 minute
window to create a dish and execute the
menu with one plate for presentation and
tasting.

From rabbit to tuna the competitors
intrigued the growing crowd of guests along
with FCI students showing their pride and
participation as well.

A big Thank You to Chef Schmidtke for
putting together the crowd pleasing
competition. Hats off to all the student
participants and Chef Instructors who
judged and participated.
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WHAT ARE YOUR KIDS
DOING THIS SUMMER?

The Florida Culinary Institute has teamed
up with The Gymnastics Revolution to offer
you the best deal of the summer. TGR has
a summer camp that will keep your kids
laughing, playing, jumping and learning. For
more information, or pick up a brochure in
the lobby. Sign up early as space is limited.

The Gymnastics Revolution

4390 Westroads Drive ) {
West Palm Beach, FL 33407 /W&
(One block north of the Rapids) 1
561-848-4577 i |

ServSafe
Question

is the hot water

What
sanitizing temperature of
a pot sink?

FCI Blood Drive
Tuesday, May 27, 2008
9:00AM-2:00PM & 4:30PM
—8:00PM
All  eligible donors will
receive a Muvico movie

tickets.

Tips for Success Cont.

By WC Contributing Writer: Kendall Uyehara
Tip 3: Don't work too much:

Let's say you have six weeks to
research and create a 20-page paper
as well as a 20 min. presentation of a
regional style of cooking and its
history. You can create your task
calendar very aggressively and try to
get it done in just four weeks making
your team the leaders of the class. It
will cause your team to spend more
hours in front of a computer screen
and open books, doing research and
writing notes. Unfortunately the brain
can't work non-stop for as long as you
want it to.

A big project should be viewed as a
marathon, not a sprint. Take the item
that you are given and use that time
to your advantage.

Following these easy guidelines in the
beginning of your project can help
keep you on the road to
success. Eleanor Roosevelt once
said, "It takes as much energy to wish
as it does to plan." So, plan to
succeed or you will wish you did.




Question:
What are the holes in Swiss
cheese called?

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
What percentage of
molasses is found in dark
brown sugar?

New Scholarship Classifieds " FOR |
Opportunities!!  FORRENT [RENT]

2 bedroom 2.5 bath townhouse,
newly renovated, W/D, Haverhill and
Summit, $1,200 monthly rent, call (561)
254-8505

ROOM FOR RENT

Not furnished, Prosperity Farms & N. Lake,
TWN House, $400 plus 1/2 utilities, (941)
735-0125

FURNITURE FOR SALE

Living Room (two pieces) $130

Dining Room (seats 4) $100

Microwave $30,

Computer Desk $10

Bedroom Set (nightstand, dresser) $150
(561) 294-4676

HELP WANTED
FCI is looking for a Student Activities

¥ Wisconsin Bakers Association
Scholarship Deadline June 2, 2008

% The National Restaurant Association
Educational Foundation-

Undergraduate
Scholarship Deadline July 31, 2008.

% The National Restaurant Associatio
Educational Foundation —
ManageFirst Program

Scholarship Deadline July 31, 2008

% The Noel Cullen Scholarship
Scholarship Deadline August 4, 200

% The China Mist Scholarship
Scholarship Deadline August 4, 200

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

Assistant.  Applicants must qualify for
% Dexter Russell Cutlery Scholars Financial Aid, understand all Microsoft
Scholarship Deadline August 4, 2008. applications (Excel, Access, Word,

Publisher), have a flexible schedule and a
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Last Week’'s Winner:

“Charli Morton*
Chef Erben / PM Class
Answer:
“6.5%"

Congratulations!

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

13 Correct Answers
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% Chef4Students Culinary Grant/

Scholarship
Scholarship Deadline August 15, 2008.
% The American Academy of Chefs
Scholarship
Scholarship Deadline December 31, 2008
All applications and information are located |
at the front desk. If you have any questions, | «
please see Amber Spencer.

friendly face and great attitude, and must
pass a drug screening. This is a maximum
25hrs per week, hourly wage is $8.00.
See Shea Hunt, Student Services Manager

ServSafe Answer:
171-180 Degrees

Alumni P of‘i‘i‘ew

Steve Biery was only 15 years old when he first stepped into the kitchen of Almas, an
Italian restaurant that his best friend's family owned in Cocoa Beach, Fl. By 16, he was
working on the line, and after becoming one of the first students at the Florida Culinary
Institute, graduating class of 1989, Steve knew he had found his niche in the kitchen.

Flower Power

By WC Contributing Writer:
Charles T. Willits

Flowers such as pansies,
marigolds, and orange
blossoms do more than look
pretty. They are edible as
well. These are some of the
numerous types of flowers

that are edible. They have
been use in Moroccan
pastries, French
candies, and
Il n d i a n
puddings. Edible
flowers can be
eaten fresh,

liquefied, and even
crystallized.

"Since the first job in the restaurant, | just loved it," Steve said. "l just kept working in
restaurants. I've worked in almost every aspect of the restaurant industry."

Steve's passion has taken him a long way from that restaurant in Cocoa Beach, Fl., and
will continue to do so when he arrives in Beijing this July, preparing to cook for this
summer's Olympic Games. He will be working as a sous chef, in charge of one of the
facilities in the Olympic Media Village.

Steve lives in Staunton but works for Aramark as executive chef for the University of]
\Virginia, where he oversees a staff of about 100 and his kitchen puts out nearly 5,000
meals each day. Aramark will serve as the caterer for the Olympic Games this year,
making it the 14th year the company has done so.

Steve likes working with large quantities of ingredients, figuring out how to maintain the
quality of the dishes in the face of such an overwhelming amount of food. He'll be at home
in Beijing then, where more than 3.5 million meals will be served to more than 60,000
guests, including athletes, coaches, officials and media members during the Olympic and
Paralympic Games.

Steve hopes his experience in China will broaden his culinary perspective, too.
FCI wishes Steve Biery Good Luck and safe culinary travels! Another FCI graduate in the
spotlight. Congratulations!




