
FO

Jul

Sou
cul

Th
com
reg
con
pro

Stu
Ca
che
Ce
sho

Th
Fed
Sea
the
giv

Th
onl
lev

SS
the
pro
of 

SS
$2,

S E
S

NEW
R IMMEDIA

y 31, 2001

th Seattle Co
inary champi

e students too
petition mat

ions of the U
test and then
grams in the 

dents on the 
mpell, Alex M
f-instructor. 

ntral region b
wing – givin

e team’s journ
eration Junio
ttle, Seattle C
 Western Reg
ing them the 

e American C
y responsible
els and helps

CC’s Culinar
 successful co
gram will be

the best in the

CC would als
500 towards 

Steph

OUTH SEAT
RELEAS

TE RELEASE:

 South Seattle Community College Culinary Arts Students
Make Good Standing in National Championship

mmunity College’s (SSCC) Culinary Arts students took second place in a national
onship in Las Vegas on July 23.

k part in the National American Culinary Federation Junior Hot Food Competition.  This
ched student hot food teams from the Western, Central, Northeastern and Southeastern
nited States.  To get to the national contest, each of the teams had to first win a state
 a regional contest – in the process proving that each could be considered among the best
country.

team are Alex Wilson, team captain, Keith Goodmansen, alternate team captain, Suzanne
a and Stephanie Salemann.  The team was led by Stephen Sparks, faculty coach and

 The team, which was awarded a silver medal ranking, was beaten out by a team from the
y only a point-and-a-half.  The team also set a new precedent with its second place
g the best performance of any Western region team

ey to Las Vegas began when they won the Washington State American Culinary
r Hot Food Competition on Dec. 2, competing against teams from the Art Institute of
entral Community College, and Skagit Valley Community College.  The team then won
ional American Culinary Junior Hot Food Competition in Kona, Hawaii on Jan. 22,
right to move on to the nationals.

ulinary Federation is the preeminent culinary organization in the United States.  It is not
 for accrediting SSCC’s Culinary Arts Program but awards professional certification
 perpetuate the culinary profession.

y Arts program, like the Junior Hot Food Team, has a competitive streak as well.   With
mpletion of the SSCC Foundation’s $1.2 million Culinary Arts Capital Campaign, the

 able to expand and modernize its facilities and in the process maintain its position as one
 region and country.  The campaign also received a $500,000 state matching grant.

o like to extend its thanks to the Washington State Potato Commission for providing
the team’s travel expenses and potatoes for the team’s practice sessions.

For more information or to arrange for an interview contact:
Dan Cassidy, Associate Dean, Hospitality (206) 768-6790

en Sparks, Chef-Instructor, CEC, CCE, Culinary Arts Program (206) 768-6715
Michael May, Public Information, (206) 768-6873
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