Distinguished scholarships awarded to three Stratford Chefs School students
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STRATFORD, Ont. (CP) - Three first-year students attending the prestigious Stratford Chefs School can count on paying less dues for their second term this fall, thanks to receiving scholarships from the U.S.-based National Restaurant Association (NRA).

Jennifer Orrange of Waterloo, Ont., Sean Collins of Kitchener, Ont., and Blake Anderson of Olds, Alta., were each awarded $2,000 by the Distinguished Resturants of North America (DiRoNA) in partnership with the NRA Educational Foundation Award Scholarship.


A chef's career wasn't in Orrange's plans when she headed to Asia to teach English as a second language for seven years. But during her stint in Korea, then travelling and teaching scuba diving in Thailand and the Philippines, she found herself fascinated with food and the varieties she was enjoying.

"This morphed into a job as a chef on a scuba training live-in boat and I was hooked," says the 30-year-old, one of the more mature chef students, who is apprenticing in Toronto until her next term at Dish Cooking Studio, a cooking school, catering company and cafe.

Orrange says she chose Stratford Chefs School "because of its good name and that it was close to home."

Eleanor Kane, co-founder with Jim Morris of the school, which celebrates its 25th anniversary this October, says that the students "get a very thorough background in cuisine at Stratford.

"It's a bit like boot camp in the first year," she says. "The students are given a total immersion into the fundamentals of good cooking, week by week," over the four-month term from November to March.

"In the second year of the program the application of those fundamentals of the 12 methods into modern-day cookery is followed as well as understanding the business side of running a restaurant," she says.

"As well, we put a great deal of emphasis on how to organize a good kitchen and what kind of financial resources does a person need to run an establishment," she adds.

Kane explains that the school operates in well-known Stratford restaurants such as The Old Prune, Rundles, and the Church during the term as all are seasonal eateries for the spring to autumn theatre season and close in the winter.

"So we use existing restaurants as training centres and we use our kitchens, dining rooms and other facilties as we need them," she explains.

Besides bringing in well-known Ontario chefs such as Toronto's Jamie Kennedy (who also sits on the board) and Michael Stadtlander to teach, Kane says "we have a very strong program of visiting international chefs.

"The students are exposed to their excellent cooking as well as their techniques."

Orrange, who is definite that she wants to become a professional chef, is dreaming with her husband of combining their love of scuba diving and a possible resort where she, of course will cook.

For more information on the Stratford Chefs School, visit www.stratfordchef.on.ca.
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