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Students at the Capital
LCufinary Institule afready
are putling their skills
into practice.
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. The Capital Culinary [nstitute
‘al Kelser College, which began
ichisses in August, will be slarting
His second class Jan. 4

*  "The demand for tke program
‘s prowing dramatically,” said Ar
Ahur Keiser, president of Keiser
College. “We aiready have large
hotel chains and calering compa-
nies callng and wanling 1o set up
externships &and hire our
praduates.”

;  Construction on the sehool was
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complete in October and, as parl of
their training, students have been
working in twoe fully equipped
kilchens on campus.
. "The new facility is great” said
culinary student Emest Butler,
who was named student of the
month for December, “We have
equipment ['ve never seen before.”
«  Buller, who started with the
lirst culinary class in August, has
< mmore than 2 years’ experience in
the [ood service industry, from Nip-
m u_amgﬂﬁap_mzﬁumﬁﬂaﬂ

£ I to running his own calering busk-
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ness. But he never had a degree in
the feld :

“When I heard about the Capi-
tal Culinary Instituie ai Ketser Coi-
lege, it was like a dream come
true,”- Butler said “ had always
wanied o go lo culinary schoal but
couldn’t alford Lo go to school in
New York. Having been in the in-
dustry, [ know thal the degree
Imom Keiser College combined with
my experience will make me ex-
tremely marketable.”

Experience is the key, and stu-
dents at the Capital Culinary Inst-
tute already have begun putting
their skills into practice by volun
teering al communily events ac-
cording to Chel Xevin -Keating,
program director for the Associate
of Science in Culinary Arns

Students also recently im-
pressed President Keiser and other
college employees wilh the culi
nary experiise they kave devei-
oped in their first semester. “Their
first afficial event was o prepare a
holiday hanquel and it was incred-
ible," Keiser satd.

"] did 8 pasta with bechamel
sauce and assorted vegetables™
Butler said. "T feit like a performer
standing there in my tall white hat
and nice white coal [t was greal™

Forty new students are sched

uled to join the clas in January.
These students will start with a ba-
Sic sanitalion service courss, ol
lowed by a’'management course
and principles of food

“These are intro courses o give
them 2n overview of the industry,”
Keating said. “The issue of sanita-
tion becomes more and more im-
portant every day, and it's critical
tha! we (each students how o
properly handle food™

The culinary program at Keiser
College also focuses on the chef as
a manager. According o N»hgm
a chel with management skills i isin
mm_.___ma& more than ever,

“Years ago, the chef could just |
hide in the kitchen and concen-

trale on being a really good, cre
ative cool,” Kealing said. "MNow,
due to a labor shortage in the in-
dustry, the executive chel is ot
just the creative persen in the
kitcher but ako the business per-
som Who must undersiand who the
customer is and what they wanl”

The elements of the culinary
program that tesch masagement
skilis are complemented by the
overall Keiser Coilege philosophy,
which emphasizes professionalism
The degree combines solid aca-
demics with practical technical

- skills, which makes graduales mar-

s culinary program is :&E 8%:.@

kelable in ioday's work force
“In order (o sucoeed at Kelser
College and as a .chef, shdents
need (o -have a professional atti-
fude, a- true desire to become a
chefl, a commilment to themselves
to reach IWheir goais and a posilive
oullook and attitude,” Keating said.
The Florida Department of La-
bor lists food service managers and
conks among the faslest-growing

cccupations in Florida in ils Indus (-

iry and Occupationa! Projections
lor 19052006

"4 career io culinary arts of |

fers you & very good living at a job
you can love” Keating said, .

Butier's advice. for studenis
starting ir January is to “ask plen-
ty of questions and get involved”

Keiser College 5 a two-year,
private college accrediled by the
Commission on Colleges of the
Sorthern Association of Colleges
and Schocis ¢ award the associate
degree. The college speciaiizes in
compuiers, business and allied
bealth and hes campuses in Talla-
hassee, Forl Lauderdale, Mel-
bourre, Daytona Beach and
Sarasota.

For more information on the
culinary arts program or other de
grees offered ail Keiser Coliege,
czll (850) DG4,
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