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Who Knew?  Reynolds Culinary Arts Program Goes Global 

 
n February 11, 2009 Mateus de Castro was interviewed by David J. Barrish, Director of the School of 
Culinary Arts, Tourism and Hospitality.  Mateus, a culinary arts major, is the most recent of several 
international students to enroll in our academic programs.   
 

 
 

Barrish:  Where do you call home, Mateus? 
de Castro: They say home is where the heart is. Richmond has been very good to me so far, but I have to say that 
home is Rio de Janeiro, Brasil (with a Z in English), where my family, girlfriend and old friends are. 
 
Barrish:  How did you find out about Reynolds and what convinced you we were the right culinary school to attend? 
de Castro:  I finished culinary school in Brasil and I knew I had to further my education and get more experience. And 
a degree from abroad, especially from the USA is highly regarded. I got a tip from a friend that Reynolds could be the 
place to go. You have to understand that I had to weigh a lot of things in my decision, like the kind of city I was 
looking for, the quality of the culinary program, the cost. And Reynolds seemed to accommodate all that in a nice 
way.  Believe me or not, that are very few culinary schools that are prepared to educate international students. I was 
given a lot of wrong information from other schools, and a ton of ineptitude on how to deal with international  
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students. On the other hand, Reynolds was perfect in that sense. Everything was very professional and done with 
respect and a sense that the school really cared about its international students. Mrs. Leslie Munson is a true 
professional, and was instrumental in this journey.  
 
Barrish:  So many people associate world-class cuisine with Europe and the Orient.  What descriptors come to mind 
when you define Virginia cuisine? 
de Castro:  That´s another thing that caught my interest. Since I´ve already graduated from one culinary school, and 
in a program that was focused on the European tradition, I wanted to know more about American cuisine, especially 
in a place that acknowledges the importance of southern American cooking.  In my opinion, Virginia foodways are 
among the richest in the USA, with influences from so many different cultures.  
 
Barrish:  International students are certainly welcomed to Reynolds and their unique perspectives add to our already 
rich tapestry.  What can the college do to improve the learning experience for international students? 
de Castro:  Reynolds provides about the same resources as do other schools. The most difficult part for an 
international student that is visiting alone, such as me, is to find a place to live.  Richmond has a complicated and 
somewhat limited public transportation system, so finding an appropriate place to live can be tricky. Dormitories 
would be ideal.  Maybe some partnership with empty-nesters, local hotels or even condominiums.  Perhaps a 
program with alumni ǿƘŜǊŜ ŀ ǊƻƻƳ ƛƴ ǘƘŜƛǊ ƘƻƳŜ ŎƻǳƭŘ ōŜ ǊŜƴǘŜŘ ǘƻ ƛƴǘŜǊƴŀǘƛƻƴŀƭ ǎǘǳŘŜƴǘǎΦ  9ǾŜƴ ƛŦ ƛǘ ƛǎƴΩǘ ŦƻǊ ŀƴ 
extended period, something to accommodate students while they settle in and get used to life in a new country and 
community. 
  
Barrish:  How are Reynolds students different than those in Brasil?  How are they the same? 
de Castro:  That´s a good question. Being in what is thought of as an "emerging country" (emerging economy), 
culinary arts in Brazil has a good balance between very humble people to more middle-class ones, like myself. And a 
student in a community college here is in a similar situation. It´s very challenging for working people trying to learn 
and build a career in a demanding but exciting field.   Additionally, there are cultural differences, as these are quite 
diverse countries and societies. Not so different than most people think, but still with their particularities.  
  
Barrish:  Our college environment embraces technologies including Blackboard and internet-based research.  In your 
opinion, is our level of technology appropriate for a culinary arts school? 
de Castro:   I think so. In the years to come, it will be unavoidable to know how to use the internet and conduct 
research on the computer and across the World Wide Web.  Offering online classes and using Blackboard as a central 
hub for students is a modern necessity. Most people think that learning to cook is enough. That can be good for a 
short course, like a personal chef thing. But at a college that provides degrees and has the responsibility of preparing 
the student for professional life, this level of technology is more than welcome.  
  
Barrish:  What is the most important hospitality/culinary lesson you have learned thus far? 
de Castro:  Besides all the practice, skills and knowledge (that so far has been great), I have to say the most important 
lesson is to be learning inside another culture, with different points of view, in a country that is always striving to be 
ahead of the game. In the end, that´s exactly what hospitality means. It´s an ŜȄǇŜǊƛŜƴŎŜ ǘƘŀǘ ƳƻƴŜȅ ŎŀƴΩǘ ōǳȅ. 
  
Barrish:  What American culinary ingredient will you pack in your suitcase when you eventually return home? What 
makes it so special?  
de Castro:  I will have to buy new luggage, because I want to take so many things. First, I want to take some of the 
American discipline, maybe a pinch of a more business-focused mind, the great friends that I made, and probably 
grits, sour cream and ginger ale. That will remind me of the USA and all other flavors that we need to go on with our 
lives. 
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Scholarships  
J. Sargeant Reynolds Community College Educational Foundation administers 
various scholarships. The key to eligibility begins with submission of a 
scholarship application.  In addition to these scholarship awards, several 
scholarships are available exclusively for hospitality management, culinary 
arts and pastry arts students.         
 

Notable among those scholarships are:   
 

Á The Greater Richmond Tourism Association Scholarship  
  

Á The American Hotel & Lodging Educational Foundation 
Scholarship  

 

Á Tourism Cares Scholarship Program  
 

Á The Otto Bernet Memorial Scholarship  
 

Á Women Chefs & Restaurateurs    
 

Á American Culinary Federation (index)  
 

Á International Society of Travel and Tourism Educators 
Scholarship  

 

Á Hospitality Sales & Marketing Association International  
 

Á The John Dufour Scholarship  
 

Á The Progressive Group Alliance Scholarship  
 

Á The American Express Scholarship  
 

Á The Ecolab Scholarship  
 

Á The National Restaurant Association Educational Foundation Scholarship   

Scholarshiphelp.org, and ScholarshipExperts are useful web sites for students seeking information on scholarships.   
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D i d  Y o u  K n o w ? 
Students who graduate from our Culinary Arts Associate of Applied Science 
Degree Program and are American Culinary Federation (ACF) members at 
time of graduation are eligible for free ACF certification as a Certified 
Culinarian (CC). Graduated students who utilize this benefit have an 
advantage when seeking employment, because certification is 
representative of having the knowledge and skills to be successful. For 
complete information on ACF education and certification opportunities 
visit this link. To assist you in earning this valuable credential, the college 

will reimburse students for their annual ACF membershipsΦ  LǘΩǎ Ŝŀǎȅ ς Step 1 Register with the ACF as a junior 
member and pay your annual dues; Step 2  Provide a copy of your invoice to David Barrish, who will initiate a 
reimbursement for your annual membership.  You will receive 1/3 of your paid dues each semester you are enrolled 
and in good academic standing.  At the end of one year you will have received 100% reimbursement. 

 
 
 
 
 
 
 
 
 

SCHOOL OF CULINARY ARTS 
TOURISM AND HOSPITALITY  

ADVISORS 
 
Eric Breckof f (Culinary Arts  
AAS students A through M) 

Phone 804-523-5781   
ebreckoff@reynolds.edu 

 
Lana Petf ield (Culinary Arts  
AAS students N through Z,  & 
al l  Pastry Arts  CSC students) 

Phone 804-523-5070   
lpet f ie ld@reynolds.edu 

 
David Barr ish (Hospita l i ty  

Management AAS, 
Hospita l i ty  Leadership CSC, 

& Hotel Rooms Div is ion 
Management CSC students) 

Phone 804-523-5069 
dbarr ish@reynolds.edu 

 

 
Faculty Update  

We are currently recruiting for a full-time culinary arts faculty member.  Application reviews will begin March 5, 

2009.  Applications will be accepted until the position is filled.  Interested parties should visit this link. 

 
IMPORTANT DATES  

 

 

Visit reynolds.edu for links to schedules, calendars and 
department contacts. 

 
March 31, 2009 

Deadline for Fall Semester Scholarship Applications 
 

April 13, 2009 
Early Bird Summer Semester advising begins 

 
May 26, 2009 

Summer Semester classes begin 
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Student Life 

Outside of the Classroom 
 

One of the hallmarks of our school is our community presence.  The following is a list of upcoming events that 
allow you to practice your craft for the public.  All events are voluntary and all students are welcome to join in.  
Contact your instructors for details and to add your name to the volunteer list for one or more events.  

 
 

Parham Road Campus Reception for The Community Foundation (10/1/08) 
 
 

March of Dimes Chefs Auction  
(10/19/08) 

 

 
 

Williamsburg Occasion of the Arts (10/5/08) 
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Student Life  
Outside of the Classroom  

 

One of the hallmarks of our school is our community presence.  The following is a list of upcoming 

events that allow you to practice your craft for the public.  All events are voluntary and all students are 
welcome to join in.  Contact dbarrish@reynolds.edu for details and to add your name to the volunteer list for 
one or more events.  

 

 
 

Saturday February 28 and Sunday March 1 
 

We are looking for student volunteers this weekend.  Throughout the weekend there will be chef competitions 
featuring the CoƳƳƻƴǿŜŀƭǘƘΩǎ Ƴƻǎǘ ŎǊŜŀǘƛǾŜ ŎƘŜŦs.  Each chef seeks a commis to assist during their heat.  
Email your name to dbarrish@reynolds.edu if you would like to be paired as a commis with a chef for this 
event.  (In addition to a fun learning opportunity, all student volunteers will receive complimentary admission 
to the event). 
 
 

 

 
 
 

Sunday June 7 

 
We are looking for student volunteers to prep and serve our signature dish.  We anticipate serving up to 5,000 
samples so this will be big.  Last year was a huge success and all student volunteers had a great time. Email 
your name to dbarrish@reynolds.edu if you would like to work this event. 
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Student Spotlight 
 

ACF Virginia Chefs Association 
2008 Apprentice of the Year 

 
n honor, a privilege, but most of all a major blessing are a few words to describe what the American 
Culinary Federation  Apprenticeship program is to me. My dream of becoming a chef started at the age 
of ten, when I was diagnosed with brain cancer. Having little to no immune system, my time was spent 

indoors, captivated by the Food Network or experimenting and exploring the one room in my house that I knew very 
little about Χ the kitchen. As my interest in the culinary field blossomed I did more and more to satisfy my desire to 
learn and expand my skills to one day become a chef.  

 

At the age of fourteen I had an opportunity to intern 
for one year with the executive chef at /ƘŀǊƭƻǘǘŜǎǾƛƭƭŜΩǎ Boars 
Head Inn, thus sparking my interest in attending culinary 
school. After doing some research, I decided that the Culinary 
Institute of America was the school for me. I was so 
determined to begin my culinary journey; I proceeded to 
graduate high school one year early, applying for sixty-three 
scholarships to pay my way through my culinary training.  One 
month before I was to attend, I found out that my financial aid 
had fallen through and that would not be the school I would 
attend. 

 

In May of 2007, while surfing the internet, a small 
ŎŀǇǘƛƻƴ ŎŀǳƎƘǘ ǘƘŜ ŎƻǊƴŜǊ ƻŦ Ƴȅ ŜȅŜΣ ά!/C 9ŘǳŎŀǘƛƻƴΦέ L ŎƭƛŎƪŜŘ 
on it and discovered the link for the American Culinary 
Federation (ACF) Apprenticeship Program. Once I read about 
the program I was immediately taken in by what it had to 
offer.  I picked up the phone and called Chef Brent Wertz of 
Kingsmill Resort in Williamsburg. That day my application was 
sent in and within two weeks I had my starting date in place 
and I was back on the road to becoming a chef!  

July 23, 2007 was my first day in the kitchen at 
Kingsmill and since that day I have not stopped learning. This 
apprenticeship program has offered me more that I could have 
ever imagined; not only am I getting amazing hands-on training, but I am being trained by some of the most amazing 
people I have ever met. A key component to the apprenticeship is the related instruction provided by Reynolds. 

 

Thanks to organizations like the American Culinary Federation and J. Sargeant Reynolds Community College, 
aspirations like mine of becoming a chef are no longer dreams, but a reality! I look forward to my final year and a half 
as an apprentice and the rest of my career as an ACF culinarian!   I truly have been blessed!ά 

 

Cather ine  Pa ixao  
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Starlight MidAtlantic brings joy to seriously ill children. ²ƘŜǘƘŜǊ ƛǘΩǎ ŦƛƴŘƛƴƎ 
friends online, learning more about a disease, or just spending time together as 

ŀ ŦŀƳƛƭȅΣ {ǘŀǊƭƛƎƘǘ aƛŘ!ǘƭŀƴǘƛŎΩǎ ǇǊƻƎǊŀƳǎ ƘŜƭǇ ŎƘƛƭŘǊŜƴ ŀƴŘ ŦŀƳƛƭƛŜǎ ŎƻǇŜ ǿƛǘƘ ǘƘŜ ŎƘŀƭƭŜƴƎŜǎ ǘƘŜȅ ŦŀŎŜ ŘŀƛƭȅΦ  

 
n February 6 we furthered our partnership with Starlight MidAtlantic and conducted a lively candy 
making class for children in that ƻǊƎŀƴƛȊŀǘƛƻƴΩǎ ǎǳǇǇƻǊǘ ƴŜǘǿƻǊƪΦ  Special kudos go to Chef Lana Petfield 
who directed kitchen activities and provided recipes for hand-rolled chocolate truffles and housemade 
marshmallows.  For one more evening our Downtown Campus kitchens were alive with the laughter and 
smiles of happy children. 

 
Student Volunteers Faculty Volunteers Industry Volunteers 

Dustin Foley Lana Petfield ARAMARK Chef Mark Merdinger 
Barbara Cohen David Barrish ARAMARK Chef Michael Tam 
Jerica Beninson  ARAMARK Chef David Williams 
Evelyn Sussman   
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Visit www.youtube.com/jsargeantreynolds to 
see an uplifting video from this event. 


