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For budding chefs, veteran ACF members share the 
decisions they made that helped propel their careers  

// By Jody Shee
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Have a plan and stick to it
In order to make a positive career-

enhancing choice, you need to have a plan, 
says ACF Chef Chad Young, culinary 
arts educator at Greater Lafayette Career 
Academy in Lafayette, Indiana. “Know your 
passion and stick to it, trusting your gut 
feeling,” says Chef Young, who loved cooking from an 
early age, but pursued careers others thought were best 
for him. He first majored in voice performance and then 
elementary education before realizing that cooking was 
all he wanted to do all day, every day. 

“I finally went to culinary school and never looked 
back,” he says. While he didn’t have the resources to go 
to culinary school early on, he now believes that those 
who are passionate about the trade will find a way to 
make it happen. “Had I known from Day One that I love 
culinary arts and cooking, I would have found a way 
versus jumping through hoops for others and being a 
people pleaser and not a me pleaser.” 

Now, Chef Young combines education and 
culinary, teaching culinary students in a career tech 
education program. At 48, he is finally realizing a 
dream of opening a restaurant — without using a 
dime of his own. The school is opening a student-
run restaurant over which Chef Young has complete 
oversight, “and now I’m getting to do any- and 
everything I wanted to do without the burden and 
stress of financial backing. If you know what you want 
to do, follow it. Go for it.”

"GRASP THAT IT IS NOT ALWAYS 
ABOUT YOU IN HOSPITALITY 
AND CULINARY. YOU HAVE TO 
SUCK IT UP AND SWALLOW 
YOUR PRIDE AND DO WHAT’S 
BEST FOR THE CUSTOMER TO 
CREATE AN EXPERIENCE AND 
GET THAT GUEST TO WANT TO 
RETURN."

ACF CHEF CHAD YOUNG, CULINARY 
ARTS EDUCATOR AT GREATER 
LAFAYETTE CAREER ACADEMY, 
LAFAYETTE, INDIANA

Chef Chad Young, culinary arts educator at Greater Lafayette Career Academy, 
Lafayette, Indiana, works with student Jeremiah Skiles in the kitchen.

you’re reading this, 
chances are, the culinary 
arts are your passion. 

Perhaps you have sacrificed 
something to be where you are 
in your pursuit. But what does 
it take to actually achieve that 
dream job — sooner rather than 
later? Consider these five choices 
suggested by accomplished ACF 
chefs to put you on the path to 
quicker success.

http://wearechefs.com
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"BE A SPONGE, OPEN TO 
EVERYTHING GOING ON 
AROUND YOU. AT WORK, IT’S 
TOO EASY TO FALL INTO YOUR 
OWN ROUTINE. BE WILLING 
TO LOOK AT WHAT OTHERS 
AROUND YOU ARE DOING 
AND NOT SEE THEM AS AN 
ADVERSARY LIKE YOU’RE 
COMPETING. YOU’RE ONLY 
COMPETING WITH YOURSELF. 
SEE WHAT THEY HAVE TO 
OFFER." 

CHEF KEVIN J. WALKER, CMC, AAC, 
EXECUTIVE CHEF AT ANSLEY GOLF 
CLUB, ATLANTA

Choose advancement  
over money

Some of the best career- and goal-
advancing jobs may not pay well. Instead, 
choose based on the experience the job 
offers, says Chef J. Kevin Walker, CMC, 
AAC, executive chef at the 5-star Ansley Golf Club in 
Atlanta. After working for mom-and-pop restaurants 
in the early 1980s, Chef Walker landed a job at a small 
country club. But when the door opened for him to work 
at the esteemed Arizona Biltmore in Phoenix, he left his 
$12 per hour job to work at the Biltmore for $3.35 per 
hour. “I went from being financially OK to selling my car, 
having to walk home from work most nights and having 
only $20 to $25 to my name after paying rent for about 
three years just because of the experience,” he says. 

One time, while living in New Jersey with his 
grandparents, Chef Walker walked up and down the 
street cold-calling restaurants looking for a job. “I got 
offers from a lot of places, but none seemed right,” he 
says. “Then, I walked into the back of a French restaurant, 
and it was clean, and they were all in uniform with 
hats and neckerchiefs. I realized I had been missing 
professionalism. They asked if I could work nights. I said 
‘yes,’ and I didn’t even ask what the pay was. I just knew 
that’s where I wanted to be.”

Determine the ideals you’d like to emulate and choose 
jobs that will take you to those ideals.

Say yes to opportunities 
outside your comfort 
zone

Whether they be employment 
prospects or dish-creation challenges, 
jump at the chance to pursue new 
opportunities, setting aside fear of 
failure, says Chef Emilia Tomaszycki, 

CEPC. At 24, she became the youngest person to pass 
the certified executive pastry chef exam, and now, at 25, 
is the executive pastry chef at the renowned Bonita Bay 
Club in Bonita Springs, Florida.

“It doesn’t matter what the opportunity is, make 
yourself available to whatever may come your way,” she 
says. “Always be open to move, change or jump out of your 
comfort zone. Don’t ever get comfortable somewhere.” 

Chef Kevin J. Walker, CMC, AAC, executive chef at Ansley Golf Club, Atlanta



WEARECHEFS.COM 31

"BE HUMBLE, YET 
CONFIDENT IN WHAT YOU 
DO. IF YOU’RE BOASTFUL, 
PEOPLE WILL LOOK DOWN 
ON THAT AND WON’T 
WANT TO HELP YOU 
GROW."

CHEF EMILIA TOMASZYCKI, 
CEPC, EXECUTIVE PASTRY 
CHEF AT BONITA BAY CLUB, 
BONITA SPRINGS, FLORIDA

With that mindset, Chef Tomaszycki doesn’t refuse to 
take on a cooking challenge for fear of burning something. 
“You will make mistakes. Don’t be afraid of that. It doesn’t 
mean you failed. It means you found another way of how 
not to do something.” That’s the advice Chef Tomaszycki 
says she would give her younger self. 

Train under a mentor
“Find a mentor to lead you through the 

disciplines of the fundamentals until they 
become second nature,” says Chef Jason 
Hall, CMC, vice president of research and 
culinary development for kitchen equipment 
manufacturer Southbend (a Middleby company) 

in Fuquay-Varina, North Carolina. He was fortunate to 

find such a mentor at age 19 or 20 when he went to work at a 
country club for a chef he knew little about. Chef Hall says 
he was grateful to learn scratch cooking from his mentor.

“Learning those skills from a young age set the roots 
for my path.” It turns out, his chef mentor was Chef 
Jimmy Corwell, CMC, who had just been selected for 
ACF Culinary Team USA to compete at IKA/Culinary 
Olympics. Chef Hall embraced the wealth of information 
he gained, including classical sauces, classical fabrication 
techniques and ways to use the trim.

“Fast forward to what I do now, and I couldn’t take a 
client’s recipe apart and build it into a piece of equipment if 
I didn’t understand a perfect poach or braise, for example,” 
he says. “Now those things are second nature.” 

Chef Emilia Tomaszycki, CEPC, executive pastry chef at Bonita Bay 
Club, Bonita Springs, Florida

http://wearechefs.com
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Build your network
Start with your mentor. “If you 

have good mentors, they have fantastic 
networks,” Chef Hall says. “Then, if you 
stand out in business or in their kitchen 
brigade, you will get involved volunteering, 
catering and traveling with them to 
help transport food to competitions, for 

example.” He became immersed in Chef Corwell’s 
network of master chefs and was invited to their 
master chef dinners.

This network of master chefs and competition 
teams was a guiding light for Chef Hall. In 2012, he 
successfully passed the certified master chef exam. He 
also was a member of the ACF Culinary Team USA 
2016 that represented the United States in international 
cooking competitions across the globe. In October of 

that year, the team dominated the cold food/culinary 
art category as world champions, placing first out of 42 
countries and placing fourth overall at IKA Culinary 
Olympics in Erfurt, Germany.

While in culinary school, Chef Walker volunteered 
for any dinner that needed help as part of his strategy 
to meet people and network. He even got to cook an 
event lunch for renowned French Chef Paul Bocuse 
and was able to meet the legendary Julia Child.

“Work for reputable people who do things correctly 
and who are willing to teach you,” Chef Hall says. 
“Know the difference between something done right 
and with quality versus something that just gets done. 
Don’t sacrifice your own moral standard.”

"HAVE PATIENCE AND THE 
DISCIPLINE TO GO FORWARD. 
THERE WILL BE PITFALLS 
OR FAILURES WITH JOBS, 
FOOD PRODUCTS, SKILLS 
OR COMPETITIONS. FAILURE 
BREEDS SUCCESS AS LONG 
AS YOU PUSH FORWARD AND 
LEARN FROM THOSE MISTAKES."

-CHEF JASON HALL, CMC, VICE 
PRESIDENT OF RESEARCH AND 
CULINARY DEVELOPMENT 
FOR KITCHEN EQUIPMENT 
MANUFACTURER SOUTHBEND (A 
MIDDLEBY COMPANY), FUQUAY-
VARINA, NORTH CAROLINA

Chef Jason Hall, CMC, vice president of research and culinary 
development for kitchen equipment manufacturer Southbend, 
Fuquay-Varina, North Carolina



At age 24, Chef Marissa Brazell is racing down the 
track to her future. A graduate of Oregon Coast Culinary 
Institute, Coos Bay, Oregon, she’s already earned ACF’s 
2021 Student Chef of hte Year Award, been named president 
of the ACF Young Chefs Club and is in her second season as 
a pastry cook at Mountain Lake, a private club community 
in Lake Wales, Florida. Her next goal will be earning the 
executive pastry chef title. After that, she plans to try out for 
the 2028 ACF Culinary Team USA to compete on the global 
stage in Germany at IKA/Culinary Olympics.

With three solid mentors helping 
her fill the wind for her sails, Chef 
Brazell has a leg up when it comes 
to reaching those goals. Her advice 
for culinary students is to find a few 
professionals you look up to as mentors 
and ask them to push you and help 
you become better. We caught up with 
Chef Brazell to ask more about her 
mentors and her views on mentorships. 

Q: Who are your 
three most influential 
mentors? 
A: The first is Chef Fred Wright, CEC, 
AAC. He was my high school chef-
instructor at Academy of Arts, Careers 
and Technology in Reno, Nevada. He always encouraged 
me to continue with culinary past high school and to look 
at making it my career. He would make me sous chef of the 
baking class and taught me responsibility and confidence. The 
second is Chef Randy Torres, CEC, AAC, director of Oregon 
Coast Culinary Institute in Coos Bay, Oregon. He convinced 
me to try out for the school competition team when he was 
serving as coach. We won the 2019 ACF National Student 
Team Competition. He’s always believed in me, especially 
when I didn’t believe in myself. My third mentor is Executive 
Chef Patricia Nash, CEPC, at Mountain Lake, where I work. 
By her example, she has taught me about managing a team and 
what it means to be a leader in the kitchen. She has helped to 
train and refine my pastry skills, as well as coached me for the 

Student Chef of the Year competition that I won in 2021.

Q: How do you define a mentor? 
A: To me, a mentor is someone who gives advice, 
encouragement and support to those in the same position that 
they once were in. Interestingly, I never sought out mentors. 
I found my mentors because they were people I looked up to, 
and they saw I wanted more. They saw my passion and drive, 
and we built a close relationship because of that. They took me 
under their wing.

Q: What’s the value of 
having mentors?
A: You can go to them for advice, 
help and support. They have already 
done what you are trying to do. They 
can give you great advice based on 
their past experiences. Career-wise, 
my mentors have given me more 
connections and opportunities than 
I would have had otherwise, and they 
have helped increase my confidence 
and improve my skills in the kitchen.

Q: What does it take to 
be a good mentee?

A: You must be willing to work and be open to change. 
It’s not always comfortable to be pushed, but you have 
to realize it’s necessary for your growth. You have to be 
focused on the bigger picture of your goals and realize that 
your mentors’ support will help you get there. 

Q: Other than connecting with your 
local ACF Chapter, what advice do 
you give to others to encourage 
them to find a mentor?
A: Find someone you look up to professionally and ask them 
to push you and help you to become better. Then be willing 
to put in the work.
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ACF Student Chef of the Year Marissa Brazell 
Shares her Mentorship Story

http://wearechefs.com

