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For the past two decades throughout
the U.S., there has been a rise in stu-
dent enrollment at institutions offering
culinary arts degrees. Undoubtedly,
much of this increase can be attributed
to the multitude of cooking shows on
the television, which have painted
chefs as “stars” and ultimately glamor-
ized our industry. 

Is television the reason for increased
enrollment or is it something else?
What truly prompts individuals to be-
come cooks...and then chefs?

Do they realize that it’s a rigorous
business, and not for the faint of heart?

Are they willing to perform mun-
dane tasks repeatedly in preparation
for large banquets?

Can they commit to working on
their feet for many hours; working
nights, weekends and holidays when
others are enjoying their down-time?

What drives cooks and chefs to suc-
ceed?

Who has believed in them and in-
spired them to persevere, while others
felt this was a vocation they could not
commit to?  

What personal sacrifices are they willing to make to get there?
Some aspiring culinarians think that being a chef is akin to what

one sees on television, or, for that matter, gaining a proficiency of
the skills offered in most culinary programs at a college or university.
For many of these individuals entering the real world as a cook or
chef, they often find it a rude awakening. The reality of the food
and beverage industry belied their perception.

The reality is that television is simply Hollywood...enough said.
While many post high school culinary programs can assist in de-

veloping a plethora of skills for their students, they cannot replicate
the rigors and demands of a commercial kitchen.
Therefore, it is not unusual for attrition to be a factor with young
cooks migrating from the safe confines of a school kitchen to that
of a commercial kitchen.

Reasons abound why our industry is considered tough, demand-
ing...even thankless.

Beginning with the hours, oh yes...those hours that one must be

a little crazed to work, especially when shifts can run the gamut
from the wee hours in the morning, to 11 or 12 midnight or be-
yond, and all those weekends and holidays. 

Stamina figures prominently, given that one rarely sits down dur-
ing an eight hour shift.

Assignments can vary or may be rather repetitive depending upon
where you work, e.g., a banquet or catering facility may require an
individual or handful of staff members to simply prepare 150
pounds of vegetables for an upcoming event.

The heat in a kitchen and/or medical condition of staff can also
take its toll. In fact, culinary programs like that of Johnson & Wales
University and Culinary Institute of America (C.I.A.) place heavy
emphasis on the physical stamina of their culinary arts students
today.

Having supervisors who are fair and supportive in the training of
their kitchen staff goes a long way in maintaining staff and reducing

so you want to be a chef...?
By jerry ryan
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AAbboovvee:: Chef Paul Turano in his kitchen at Tryst, Arlington
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