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Class of: 2015

ACC Program:
Culinary Arts

— Occupation Chef

Home School [L.a Salle-Peru

What I Learned at The ACC

[ learned that if you are truly passionate about what you
are immersing yourself into, than you can accomplish
whatever you want to in your respective field. It takes

more than taking a class in school to be successtul. It
takes time, practice, dedication, and hard work to be

successful.

My Advice to The ACC

The best advice I can give is to learn by doing. I have
been working in kitchens since I was 16 years old (8
years). | have no formal training. Everything that I

know was learned by practicing, asking questions,
watching my peers, and working hard to obtain the

knowledge required to be successful in my setting.




