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Frofessional Culinany institute chef Richard Battist,
is heating up the South Bay's culinary scene

ichard Battista, founder and president of the Pro-

fessional Culimary Imstitute (PCL, gpent his high school

years pesling potatoes and working in the pantry at

- TheRiz-Carlton in Boston, An early mentor recognized

his natural talent ard suggested he travel to Europs 1o

study, which resulted in a ninesyear grand culinary tour

of food rmeccas across the continent. "In hindsight® he considers, it

you had a million dollars inyour hands, you couldn’t buy that kind of
education today.”

Thiskind of hands-on leaming marks
a critical achvantage PClaoffers its 175
studerts. “'ve never been happywith
hiwy culimary schools approach education,”
Battista admits. “Owur classes are 90 percent
hands on. Our students l=am by watching and
daing each technique, beginning to end.”
Studerts also banefit from a low 16 10 1
student-teachar ratio, which is half the
ratis of most culinary schools,

I just tevo years, PCLhas expandsd its
cfferings to indude culinary, baking and
pastry, and wine programs thatequal those
of rmuch older and well4nown culinary
institutes.

Pl is building a naticnal reputation.
Hiowwe hiawe you b==n able to do this se
quicllyT | think it comes down to the
team I've asembled. When | decided to
opsn the school, | called master chefs | have
rmet owver 30 years in the busness. Thess highly
skilled professionak sold their hormes, packed up their familiss,
and agresd tormeet me here, in Carmplell, to start this school.

We're abo very agaressive when it comes to student cormpetitions,
Last year, our students won the state and regichal American Culinary
Federation’s Hot Food Cormpstition. They thenwoent on toowin the na-
tional prize, something extremely unusaal for such a new school, From
thewverybeainning, my goalwasto daselop a school thatwoulkd be head
and shoulders above the rest. Thers's just no markst for mediocrity,
Why Campbell? Camplbell is the perfect location. [ts almost exactly
halferay betwessn San Francisco and Montersy, two important food
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towns: chossto thewine country; close toa majorairpart, highweays, and
public transportation. Hwas just anid=al location for our first school,
Does thatmeanmore schooks are plannad ¥es weTe opening cu rBoston
schoal in the spring of 2008, After that, I'm plannimg to open a school in
Cirlanda, Flerida, and then mayls onsin Korea and 5530 Paulk, Brazil,
Tall me about yaur typical student. Abouthalf of our students are 25-
to A5-year-old career changers. They're nurses, doctors, or acocount-
antswho have a love of food, but, forwhatever reason, dicn't pursae
this carssr earlier Fed upowith their daily grind, they're now ready to
follows their passion. We also have a large percentage of students
whioare recent high school graduates,
What are some highlights of your
nentd hos pitality pregram® Thetruth
is, most hospitality managers out
thers have never sst foot in the
kitchen and don’t understand the
first thing a bout wine and beverage
service, Our graduates will have a
distinct advantage with a much
broader range of experiencs and
skills.
What do graduates go on to do
after l2aving PCIT Oh, they're all
cwver. We'se got graduates at the
Four S=asons, Olic in Camplsll,
and The Fairrmont.
What's your favorite South Bay
restaurant® Dio Deka, in the Hotel Los
Gatos isjust cukstanding. leat thersthres
nights a wesk, Its difficult to get a ressr
wation, but it iswelbwiorth the effort. Try their Misictiko, adish of the
Hanesaiian fish Opakapaka (pink snapper). s out of this world. 1 also
likke their larmb shank, but everything there iswonderful,
Can the home cheftake casses? You ket We offer arangs of individual
classes home chefs can taks for a couple of hours: topics induds Dim
Surm, Simple Summer Desserts, and Basic Cooking Technigques.
Adichale Bartolons

Visit the Professional Culinary institute s welbsite, wwaw pochef.com, for
its upoorming class schedule,



