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Wylie High School Culinary Team Wins
Regional 2010 High School FSPrep ProStart Culinary Arts Competition Hosted by Greater Dallas Restaurant Association

 

Duncanville High School and Mansfield ISD's Ben Barber Career Tech Academy Teams Receive Second and Third Honors
 

DALLAS (February 12, 2010)  The atmosphere of high professionalism and serious teamwork in the Le Cordon Bleu kitchens at the Dallas Regional First Annual FS Prep/ProStart Student Competition would impress any fan of the Food Network's shows.  
 
Twelve teams from North Texas high school programs competed in the all-day event hosted January 23 by the Greater Dallas Restaurant Association. 
 
Students were judged on their achievements in professional areas of the culinary arts, including knife skills, fabrication, mise en place, cooking, cleaning of the kitchen area and presentation.  Each team created their own recipes in advance and prepared and presented them to professional standards on dinnerware.  
 
The team from Wylie High School, with Kallen Ly, Logan Shillington, Zack Cottey, Austin Valdepena and Brian Duncan (as alternate), won the first prize.  Their winning menu featured the following recipes created by the team:  Appetizer of Poached Salmon  with lemon beurre blanc, marinated tomatoes, mixed field greens and black pepper vinaigrette; Entrée of  Chicken Breast Duxelles Roulade with fresh spaghettini, braised red chard, sautéed baby carrots, caramelized balsamic red onions and Marsala cream sauce; and Dessert of Chocolate Crepe with vanilla pastry cream, tart cherry sauce and dark chocolate.    
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Pictured here are the First Place winning team of Wylie High School Kallen Ly, Logan Shillington, Zack Cottey, Austin Valdepena and Brian Duncan (as alternate) with their instructor, Chef Steve DeShazo and (far left) 2009 - 2010 GDRA President Baine Brooks (Owner/Partner, Two Rows) and (far right) 2009 - 2010 GDRA Education Committee Chair Janice Provost (Owner/Executive Chef, Parigi). 

Duncanville High School's culinary team with Jonathan Eardenas, Johnathan Delce, Jasmine Robinson, Lauren Montgomery and Jordan Smith (as alternate) received Second Prize in the competition with their menu of:  Appetizer of Pacific Rim Salad with fresh bean sprouts, snow peas and carrots on a bed of Napa cabbage garnished with almonds and orange wedges dressed with an Oriental vinaigrette; Entrée of Garlic Stir Fried Chicken with bell peppers, onions and tomatoes, served with fried rice; and Dessert of Panna Cotta, a rich creamy molded dessert with caramel and fresh berries and raspberry candy garnish.  
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The Second Prize team from Duncanville High School Jonathan Eardenas, Johnathan Delce, Jasmine Robinson, Lauren Montgomery and Jordan Smith (as alternate), their instructor Faye Blackmon and (far left) 2009 - 2010 GDRA President Baine Brooks (Owner/Partner, Two Rows) and (far right) 2009 - 2010 GDRA Education Committee Chair Janice Provost (Owner/Executive Chef, Parigi). 

 


 

The team from Ben Barber Career Tech Academy of Mansfield ISD with Jaimee Cunningham, Paigton Wilson, Zach Hodgson, Ian Hietmeier and Thomas Chattin (as alternate) won Third Prize honors with their menu that featured the following recipes: Appetizer of Spicy Beef Tostada Stack; Entrée of Pan Seared and Basted Halibut with a Lemon Caper Cream Sauce, Sauteed Vegetables and Thin & Crispy Sweet Potato Fries; and Dessert of  Blood Orange Crepes with Dark Chocolate Sorbet and Toasted Almonds.  
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The Third Prize team from Mansfield ISD's Ben Barber Career Tech Academy Culinary program of Jaimee Cunningham, Paigton Wilson, Zach Hodgson, Ian Hietmeier and Thomas Chattin (as alternate) with (far left) Instructor Chef Lisa Amoriello and 2009 - 2010 GDRA President Baine Brooks (Owner/Partner, Two Rows) and (far right) Instructor Chef Adair Smith and 2009 - 2010 GDRA Education Committee Chair Janice Provost (Owner/Executive Chef, Parigi). 
 
Every team's work was evaluated by a panel of nine judges from the restaurant and hospitality business, as well as culinary education programs at the college level.  

 

High Schools participating in the competition were: Advanced Technology Complex High School (Denton ISD); Ben Barber Career Tech Academy (Mansfield ISD); Corsicana High School (Corsicana ISD); Duncanville High School (Duncanville ISD); Fossil Ridge High School (Keller ISD); Frisco Career Technical Education Center (Frisco ISD); Longview High School (Longview ISD); Newman Smith High School (Carrollton Farmers Branch ISD); Plano East High School (Plano ISD); Royse City High School (Royce City ISD); Technical Education Center (Hurst - Euless - Bedford ISD); and Wylie High School (Wylie ISD).  

 

In addition to hosting culinary competitions to inspire entry into the culinary, hospitality and restaurant business, the Greater Dallas Restaurant Association awards $80,000-plus in scholarships to accomplished high school culinary program students to attend culinary school at the college level. 
 
This exciting culinary showdown was a preliminary to the Texas FS Prep/ProStart State Student Competition being held March 6, 2010 in Austin.   The top three culinary teams from regional competitions hosted in Austin and Houston now move on to this state competition, taking place at the Texas Culinary Academy.  Winners from that competition will go on to the 2010 National ProStart Invitational finals.  
 
Of the top nine teams from across the state, one winning team will represent Texas at the 2010 National Prostart Invitational April 28 to May 2 in Overland Park, Kansas. 

 

And the National Restaurant Association has recruited the support of the Food Network's Guy Fieri to showcase the accomplishments of American culinary students at the high school level. Fieri hosted a special highlighting the students of the 2009 National ProStart competition this past December. The show, called Top of the Class, features ProStart students and Guy Fieri, popular Food Network host of three shows - Diners, Drive-Ins and Dives, Guy's Big Bite and Ultimate Recipe Showdown. 
  
This is the first time Texas will compete in the competition due to Texas Restaurant Association's recent implementation of the ProStart program as part of the FS Prep curriculum. 
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Culinary students from 12 North Texas High Schools prepared their meals and performed competition requirements in the professional kitchens of Le Cordon Bleu in Dallas. 
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Pictured here (left to right) are Chef Steve DeShazo, instructor, Wylie High School; Baine Brooks, Owner/Partner, Two Rows, and 2009-2010 President of Greater Dallas Restaurant Association; Jamee Jolly, Executive Director, Greater Dallas Restaurant Association; and Janice Provost, Executive Chef/Owner, Parigi and 2009-2010 Education Committee Chair, Greater Dallas Restaurant Association. 
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The First Place meal from the Wylie High School culinary team. 
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The Second Place meal from the Duncanville High School culinary team.
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The Third Place meal from the Ben Barber Tech Academy culinary team. 

 
About the 2010 National ProStart Invitational
ProStart students with proven skills and a commitment to the industry are given the chance to showcase their abilities in the National ProStart Invitational. 
 
Teams of students representing their state restaurant association's ProStart program compete in the individual state competitions. First place winning teams in the culinary and/or management competitions then move on to compete at the annual National ProStart Invitational.
 
Vigorous coursework and on-the-job training are key elements to success.
 
The National ProStart Invitational is presented by the National Restaurant Association. In 2009, 39 states, territories and districts were represented and more than 300 students made their states proud by showcasing their true talent.
 
At the completion of the 2009 competition, $1.1 million in scholarships were awarded to winning culinary and management teams by the National Restaurant Association Educational Foundation (NRAEF), The Coca-Cola Company and many leading colleges and universities.
 
For more information about the National ProStart Invitational, visit http://prostart.restaurant.org/about/invitational.aspx. 
 
 
About Greater Dallas Restaurant Association
As a local chapter of the Texas Restaurant Association, the Greater Dallas Restaurant Association strives to promote growth of the restaurant industry by providing educational programs, public awareness campaigns, and grass-roots government affairs initiatives. Our association is just over 800 members strong, making it one of the larger trade associations in Dallas. 

We are committed to the long-term health of the industry, and are supported by restaurateurs and suppliers of the restaurant industry. Our focus is to not only provide political support for restaurants, but to raise funds for those who will be the future of our industry, support community events and hospitality industry-related organizations, and market our members. 

For more information on the Greater Dallas Restaurant Association, its programs to build good business for the industry, and all of its culinary education and scholarship programs, visit www.gdra.org.
 
# # #
 
For more information, contact:
Fran Gallagher
Praestar Public Relations
214-762-6193
fran@praestarpr.com 
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