TENNESSEE SCHOOL F(
2725 ISLAND HOME.
KNOXVILLE, TN 37§

CULINARY
STAFF:

. Kaye West, High
School Principal/
CTE

. Chris Harper,
President of Youth
Transitions, Inc.

. Eli zabeth
Dubov, Culinary
Instructor

. Florence Ndiaye,
Culinary Teacher

Dates to keep in

mind:

November 28 Pancake
& Sausage Day

November 2528
Thanksgiving Holidays

December 18 January
20 Christmas Holidays

March 24 & 255
Students will be travel-
ing to Atlanta, GA for
Culinary Competition

Cul
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CooKki

e Amber and Zacheryworked really hard creating 15 pans of meat loaf!

VOLUME 1,

What 0s

0OBetsyéo

e Chester made 132

really hard!!!

pumpK.i

e Alonte, Chester, and Reiko worked on their cutting
technique by cutting onions, red peppers, and pota-
toes

e Barry, Amber, and Zachery did an assembly line
approachd one sliced the bread, one buttered the
bread, and one layered the pans with the finish
product

Amber and Zachery show great
team work!

e Corrie made 225 pumpkin muffins; later, she worked on
measuring dry and wet ingredients to make chocolate cookies

e Chester, Reiko, and Alonte spent the aftern

e All students learned several knives' skills including: Julienne, Brunoise, Dice, Mince, Di-
agonal, and Chiffonade

Who We Are & What is Our

Kaye West, High School Principal/CTE phi |l osophy of education i s, oAl
students do not learn the same way. It is our challenge to find the way to teach each student to his or her

full potential. Give what you expect to receive. If you give regaesss

spect, you will get respect. Educators should always lead by g

exampl eo. Mrs. West wants g Cul

class to gain the necessary skills to be successful in the wor
place and in life; additionally, Mrs. West expects each stude
represent themselves, their families and TSD well as they attg
classes oftampus and attend competitions. i
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Who We Are & Our Philoso

Chris Harper, Sr., President of skills they learn in class to aide in students securing a
Youth Transitions, Inc.  philosophy is job. Betsy states, o0Cooking
simple, 0Cook to s &dpbisthal myStdéntsAnil usk thér cubiray talents

lationd. Mr . Har p qof énployeéh@dourinmént, #hd the véry sthihi€ jByt S
taking his class is for every studenttothet h 3t it brings themo.

best of their abilities and capacity, live
independently. Chris believes independ-
ence begins with employment and every-
thing else will follow.Elizabeth Anne
Dubov, Culinary Instructor  goes by

Chris Harper & Cor-
rie McClellan taking
a break to pose for
the camera...Say,
OCHEESE! ! !

FIl orence Ndiaye, (hilbsopmar,y Tea

is, O0lf a student can6t | earn
, the student the way he wil/| |
painting is like A D is key for student swuccelss be
they wonét. Learning shoul d
good cooking; the nickname, 0Bet shgndc becauseileamingshauld beam gsireture. My
, about food is, oL e gealistaschange mestudents fer thg betiedand to set
it can be ingredientso. Bet € good example\by ingpigng ithem to @orkihardhfer r
tasted. but not Instructor for Youth Transitions, Inc. what they want in life and to NEVER give up because
Her goal for all her students taking her they have what it takes to succeed!

expl ai class is to have fun and develop a knowl-
edge of food and its preparation. She

Maurice de wants her students to be able to use the

Vlaminck

Future Chefs Include...

Amber Nicole Crawford is from Milling-
ton, TN and is currently a senior at TSD.
She enjoys shopping and spending time
with her family and friends. Of course,

Barry English is from
Memphis, TN and is cur-
rently a senior at TSD.

Barry English is He really enjoys playing  Amper is a huge
showing off his baskgtbal! and footbgll, ~ basketball fan!
: . but his ultimate passion is Upon graduat-
diced onions. cooking. B a ing HGheTSD A
foods to cook are hot Amber would

wings and cakes. After like to work at
graduating from TSD in  Chilles' Restau-
the spring, Barry would  rant. Her favor-
like to get a job as a cook ite foods to cook
at Perkins restaurant in ~ are steak and
Memphis, TN. chicken.



