
and the positive impact you have 
had on our students. 
  
RETENTION 
First congratulations are in order to 
all Professors in all programs.  Our 
school retention rate has improved 
by 4% over last year from fall to 
winter. As we keep working on it, it 
has become clear everyone has 
bought into how critical this is for 
our school.  We need to keep work-
ing and see how we can also trans-
late this to an improved graduation 
rate.  CONGRATULATIONS and 
thank you to everyone who has 
made this a true priority.   
  
INTERNATIONAL PROJECTS 
Several projects are in the works for 
the SoHT.  They included Ernest 
Mulvey our Director of International 
who will be in Liaoning to hopefully 
sign a specific MOU with Liaoning 
Institute. It outlines a partnership as 
it relates to our Hotel and Restau-
rant Management Program.   Sandy 
Ouellette outlines in this newsletter, 
her recent work in Tanzania.  We 
have also re-activated our agree-
ment with Ranjita Institute in India.   
Roxana Trofimenko from Russia will 
be visiting in April to develop a part-
nership with our school for the pos-
sible delivery of hospitality, tourism 
training in that country to help 
them prepare for the Olympics and 
World Soccer Championships.  We 
also recently submitted a transfer 
agreement proposal for Saudi Ara-
bia.  Our International Functional 

Team has met several times to develop an international 
vision for our school that will complement the long term 
strategy of the College’s International Office. 
  
TOURISM AND TRAVEL MEETINGS 
Several meetings have been held to discuss our Tourism 
and Travel Program.  We have embarked on a process 
for changes that will take place for September 2013.  
New members have been brought into the Advisory 
Committee and industry has been active in the discus-
sions.  More to come!  
 
APPLIED RESEARCH DAY 
The SoHT will be featuring 4 specific projects during the 
Applied Research day.  See http://
algonquincollege.com/appliedresearch/ard/index.htm 
for more information.   

 Michel 

BEHIND EVERY STORY THERE IS A 
STORY!  Our story is about helping 
students overcome and face on-going 
trials and challenges to get to the end 
and graduate. This past Tuesday we 
celebrated students at our SoHT 
Awards Ceremony.  First, I need to 
thank all staff members who attend-
ed.  Many of you made the point to 
be there and it is very important to 
our students and their families.  We 
need to remind ourselves of the im-
pact we make on students while they 
are here and often for the rest of 
their lives.  We too often forget.  I 
see it and I hear it. The Awards even-
ing is when we also hear it from par-
ents. Many never thought that they 
would see this kind of passion in their 
kid’s eyes. You need to be proud and 
to take the credit.  I am very fortu-
nate in that I still see many of our 
students who make the point to tell 
me about how you have treated 

Pres ident ’s   Star  

Awar d 
 

S P E C I A L  P O I N T S  

O F  I N T E R E S T :  

M A R C H  3 0 ,  2 0 1 2  
I S S U E  # 4  

 Mar 18//12 Baking Com-

petition 

 March  23/12  - Relay for  

Life  

 March 22, 2012—Mobile 

Learning Think Tank 

Meeting 

 March 25, 2012—Celeb 

Chefs of Canada 

 March 27, 2012—

Student Awards Evening 

 March 30, 2012—
Decorate Your Door For 

Spring  

 March 30, 2012—
Paparazzi Charity 

  

 March 31, 2012—

N o m i n a t e d  b y   

M i k e  T a r a n o w s k i  

Dean’s Update 

U P C O M I N G  

E V E N T S  

them like no one in the past and how you 
made them feel as if they really mattered; 
how you took the time to listen about their 
personal challenges; and how you took the 
time to see if we could help them in a time 
of financial need.  We all need to remind 
ourselves (because I do not believe that we 
realize how often we may have improved a 
life or even saved a life) of the impact we 
make when we take the time to listen, sup-
port, give a second chance to help a student 
recover when things are not going well.  I 
believe that students are very bright.  They 
learn by what we say, teach and they also 
learn by how we all behave.  Our story is 
about how we change people's lives forever.  
Let’s not forget how important our role is 
because it is. We should be really proud of 
what we do as a school and how we do it.  
Our story is about making our student’s life 
story a positive and successful one. As we 
get close to the end of the semester, it is 
critical that we consider students who may 
have struggled during the semester and ask 
ourselves if there is something that we can 
do to help them.  We all agree that it is not 
about just "giving” out certificates, diplomas 
or degrees.  The progression meetings (let’s 
call them success meetings) that we hold at 
the end of the semester for each program 
are really important.  This is when we need 
to consider in each program and for each 
student if there is something that we can do 
to make a difference that will impact them 
forever.   We do have challenges ahead but I 
am convinced that if we remind ourselves of 
the impact we make and that the more we 
work together the more we will make a 
difference in young people’s lives. I would 
like to thank all of you for all that you do 

S C H O O L  O F  S C H O O L  O F  

H O S P I T A L I T Y  &  H O S P I T A L I T Y  &  

T O U R I S MT O U R I S M   

CAREER CAREER 

FAIR FAIR   

W E D N E S D A Y  W E D N E S D A Y  

A P R I L  1 0 ,   2 0 1 2A P R I L  1 0 ,   2 0 1 2   

M A I N  C A F E TM A I N  C A F E T E -E -

R I A  S A L O N  ( AR I A  S A L O N  ( A -- B )B )   

2 : 0 0 P M  T O  2 : 0 0 P M  T O  

5 : 0 0 P M5 : 0 0 P M   

If you have any further ques-

tions please contact  
Marie Castellana x 7673 

 

F a c u l t y / S t a f f  H o c k -

e y  G a m e   -  d e t a i l s  

t o  f o l l o w  

Marie Castellana Presented on: February 28, 2012 

Marie exemplifies the role of a support person. She is constantly 
going beyond any expectation we have for a person in her role. 
She is always happy to get involved and help wherever she is 
needed. Some examples of her work include, figuring out how to 
furnish an entire new office section for little or no money, 
getting a series of donations from IKEA including computers, 
furniture and printer, truly unbelievable.  Marie is always in-
volved in our meetings, sometimes giving a very different per-
spective which is a good thing. Not enough of our support staff 
feel the confidence that Marie has to give us their perspective.  
Finally one of the coolest things with Marie is her candy jar poli-
cy. Students and staff are always welcome to a jar of candy at 
her desk.  It is always available and always full.   It’s a real treat 
to deal with Marie (meant literally and figuratively). You can tell 
that she does it out of the goodness of her heart. She is a genu-
ine person that adds a lot to our department and to this school. 
We are very happy to have our Marie with us here at the SHT. 
 
Thank you for your consideration in getting her the recognition 
she deserves. 
 

http://algonquincollege.com/appliedresearch/ard/index.htm
http://algonquincollege.com/appliedresearch/ard/index.htm


CAMPUS TRAVEL 

IN NEW  

TEMPORARY  

LOCATION 

AT A141   
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Hotel & Restaurant 

Baking & Pastry 

Tourism & Travel                      

Planning a trip 
this summer?  

Tourism & Trav-
el students are 
there to do the 

research for you 
and will find the 
best itineraries, 

fares, and hotels 
for you.  You can pass 

by in person to give 
them your details or 

send an email to cam-
pus_travel@algonquinco

llege.com 

 

It was extremely 

close, and the 

judges had their 

work cut out. 
 

 
 

4TH ANNUAL BAKING 

COMPETITION 
M A R C H  1 8 ,  2 0 1 2  This year’s winner’s This year’s winner’s This year’s winner’s    

 
BREAD CATEGORY  
1st - Courtney Gilchrist  
2nd - Allan Boudreau  

3rd - Carolyne Lavocque 
 

CAKE CATEGORY 
1st - Chelsea Tough 

2nd - Courtney Gilchrist 
3rd - Carolyne Lavocque  

 
COOKIE CATEOGORY 
1st - Courtney Gilchrist  

2nd - Carolyne Lavocque 
3rd -Allan Boudreau 

pus with the Students 
Association organized 
Relay for Life.  Many of 
our faculty sponsored 
me.  
 
Moira McDonald 

S T U D E N T S  H I R E D   

T H I S  M O N T H !  

 

Melanie Mariutti, 2nd semester Hotel & 

Restaurant student was hired at The 

Westin, Ottawa in Service Express   

 

Kinsey Lawrence was hired in the Bistro 

at the Kanata Lakes Golf & Country 

Club. 

Bret Newton in Hotel and Restaurant 

Management was chosen as the Star-

wood, Westin’s Management Trainee! 

Congratulations!  

 STUDENTS FLY HIGH AT 

PORTER AIRLINES  

Second year Tourism & Travel stu-
dents who did their field place-
ment at the YOW airport with Por-
ter Airlines were able to start han-
dling passenger check-in on Day 
One due to their strong customer 
service and hands-on skills! 

 

Our relay team, The SKIRTS - Society of 

Kindred Individuals Running Together - 

come from all corners of the college to 

participate in this year’s Relay for 

Life.    

The team raised $1,000 and 
walked the night around the cam-

O V E R A L L  W I N N E R S   

1st - Courtney Gilchrist  
2nd Carolyne Lavocque-

3rd  Chelsea Tough 

FIELD PLACEMENT A 

GREAT SUCCESS!  

Second year Tourism & Travel stu-
dents are now back in class brim-
ming with enthusiasm after their 2-
week field placement at the end of 
February.  To date almost 30% of 
our second year students have al-
ready found employment  

either from Disney or as a direct 
result of their field placement.  Con-
gratulations to all!  

Lynn Olsen 

mailto:campus_travel@algonquincollege.com
mailto:campus_travel@algonquincollege.com
mailto:campus_travel@algonquincollege.com
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Winners Sunday at the 

2nd annual hot food 

competition sponsored 

by Maple Leaf and High 

Liner foods, hosted by 

the Canadian Culinary 

Federation at Algonquin 

College. L-R gold medal 

winners Bob Gelinas, 

Samantha Tomlinson, 

Robert “Ziggy” Sob-

olewski and Jonathan 

Sobol. 

Culinary & Service Excellence Skills Camp 

MAR 19 12 - 9:10 AM 

— Twenty-one Ottawa 

Culinary Arts students 

and professional chefs 

snapped up four gold 

medals between them at 

the second annual hot 

food competition Sun-

day at Algonquin Col-

lege, sponsored by Ma-

ple Leaf Consumer Foods and 

High Liner Foods. In all, 10 Culi-

nary Arts students created dishes 

using High Liner scallops, while 

11 professional entrants used pork 

loin from Maple Leaf.   

 

Top students this year were (in 

order) Samantha Tomlinson 

(gold), Robert “Ziggy” Sob-

olewski, and Jesse Denton 

(silver). Photos of their plates 

appear here. Students took 

away cash prizes of $350 (first), 

$150 (second) and $50 (third). 

By the way, People’s choice 

award was tied for students be-

tween Kalpesh Jain and Nick 

Dompierre. 

 

Above, first-place gold winner in 

the pork category is Bob Gelinas 

with fennel, garlic, oregano-rubbed 

tenderloin in sausage casing on 

deep-fried rectangular potato fin-

ger, carrot and apple purée, sau-

téed artichokes and mushrooms. 

Definitely among the more visually 

compelling plates in the profession-

al category. 

 

Gold for 

chef Jon-

athan 

Sobol for 

this ten-

derloin 

with foie 

gras and 

sweetbreads, cauliflower and truf-

fles, warm asparagus and morel 

mushroom terrine, clam bacalhau. 

 

Judges in the professional pork cate-

gory were Russ Weir, Executive 

Chef Food Services at Algonquin 

College, Chef Mario Ramsay, Al-

gonquin culinary instructor; and 

James Keppy, National Culinary 

Manager at Maple Leaf. Judging 

scallops was myself, CCF Ottawa 

president Michael Durrer, and 

Claude Leblond of the food service 

division at High Liner Foods. Judg-

ing kitchen work was Ric Watson, 

executive chef at the Ottawa 

Mission; Cory Haskins, execu-

tive chef at the Rideau Club; 

Algonquin chef instructors Sean 

Edwards and Patrick Kostiw. 

 

 
 

First-place gold student entry 

from Samantha Tomlinson. 

This is a tight shot to best show 

one of three identical compo-

nents on her linear plate, cer-

tainly the prettiest I saw on 

Sunday. It includes (perfectly 

cooked) pan-seared scallops, 

sliced beet, celeriac remoulade 

(celeriac, green apple, fennel, 

aioli), fennel foam, beet oil 

garnished with snipped fennel 

fronds. I loved that she had the 

confidence to deftly use beet-

root, not always easy to incor-

porate without making a mess. 

A balanced plate visually, tex-

turally and with flavour. 

Check out the  

impressive plates!  

CONGRATULATIONS 

 

Scott Warrwick 

 On February 21/22 Chef Ahmad and Maryena 
Keindel gave a two day advanced culinary 

and service excellence skills camp with 40 

Ottawa high school students. The stu-
dents worked hard and were expected to 

meet the College standards, they did so 
with respect and  humour. Some of the 

comments received from the teachers 
were, "My chest hurt from being puffed 

out for two days” and “a fabulous experi-

ence.” The most important comments 
were how the students felt a new confi-

dence and respect for themselves. Lastly, 
the teachers wanted to know when the next 

camp would be available. 

Maryena Keindel  

 

Students, Pro Chefs Win Four Gold Medals  
at Algonquin Hot Food Competition 

Culinary Arts                    

http://blogs.ottawacitizen.com/2012/03/19/students-pro-chefs-win-four-gold-medals-at-algonquin-hot-food-competition/
http://blogs.ottawacitizen.com/2012/03/19/students-pro-chefs-win-four-gold-medals-at-algonquin-hot-food-competition/
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students tour local hotels 

On Friday March 16th, level 1 BHTM 

students participated in a hotel tour 

as part of their Hotel Operations 

course with Michael Tarnowski.  The 

tour was a great success.  Students 

were first welcomed by staff at the 

Brookstreet Hotel, Ottawa’s only full 

service resort hotel.  There, they 

toured both the front and back of the 

house.  After the visit, they met with 

some of the staff to discuss career 

opportunities in the hotel business.   

A short bus ride downtown was then 

followed by a similar tour of the 

Westin Hotel.  The highlight came, 

following the tour,  when students 

got a chance to meet and hear from 

members of the management 

team.  These included a depart-

ment supervisor, a management 

trainee, the hotel revenue manager 

and two department heads includ-

ing the director of HR Michelle Cosh 

who also happens to be the Chair of 

our advisory board.  Students are 

currently completing a reflective 

essay on the experience. Based on 

 

 

BARTENDING STUDENTS  

their questions during the presenta-

tions I will assume they really en-

joyed the exposure to the industry. 

On a personal note, I found this ex-

perience to be very rewarding.  Just 

walking through the hotels I was ap-

proached by no less than six of our 

past graduates working at different 

levels within these two hotels.   They 

all asked me to say hi to all of you!   

A special thanks to Michelle Cosh of 

the Westin and Nyle Kelly of the 

Brookstreet for helping make this 

possible.  Thank you as well to Elias 

for joining me on the tour.   

 

Cheers 

Mike T 

 

Above is the poster created for 

the bartending Group Pub Night: 
Theme: Paparazzi Charity 

CHEO Children’s Hospital  

Date: Friday March 30th 

Stir it Up! Stir it Up! Stir it Up!    

Students get a chance to create an event and work in the bar. 

These hours are to support the field placement course hours. 

The tasting location: Bar Lab, Room: H 215, Building: H, Time: 1:00 pm, 

Day: Friday, March 23, 2012 Attending: 25-30 students. 

Guest speaker:  Marc Laverdiere  

The Macallan and Highland Park Ambassador in Canada sample 5 whis-

kies, thus 5 glasses per guest.   

This event is to support Oenology learning and gather information about 

new trends and fads. 

We found a molecular offer in Europe and the U.S. and requested that 

biozoom meet the same offer for our students. "Here's a promo similar 
to Culinary Imports but for both kits (cuisine and cocktails). Also, we are 

making the promo valid until April 30th."  

 

Antonios 
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From a personal stand-
point, I was invited to sit in 

Parliament to hear proceedings 
one morning, I went on a safari, 
paid a visit to a local orphanage 
for the mentally ill, see how one 
hotel is handling meetings and 
events in the city, and learned 
quite a bit about local customs 
and foods. On my return from 
Dodoma, I spent time in the city 
of Dar Es Salaam and the island of Zanzibar, the original loca-
tion where worldwide slave trading took place in the 1600's. I 
thought of all the culinary folks when on the last night of my stay, I 
ended up in the middle of a taping of Master Chef South Africa. 

During my stay in Tanzania, I learned so much about the people of 
Tanzania. I often heard, "we 
might be a very poor people, 
but we are so happy". People 
were extremely welcoming, 
helpful and kind. No matter 
what is happening in their lives, 
they were always smiling. The 
students were extremely re-
spectful of the teachers and 
some presented gifts to say 
Asante Sanna (Swahili for thank 

you) for helping them to learn more about Event Manage-
ment.  Our reality is so different from what I experienced in Tanza-
nia and although I am well travelled, I was not completely pre-
pared for THEIR reality, one that I had to live in for a few 
weeks. We  may all think we know what 3rd world is, however until 
you live it, you won't know.  

This experience helped me put some things in perspective – what 
we all get a bit grumpy or negative about, is truly nothing com-
pared to what these people face on a daily basis, yet they never 
complain and are always smiling and saying Karibu (Swahili for 
welcome). I get angry when someone in my home doesn't replace 
the toilet paper roll....well some Tanzanians don't even have toilet 
paper; or when my hubbie wants to watch hockey and I want to 
watch a movie....well some of them don't have TV or electricity for 
that matter; or when my filet is overcooked on the bar-b-q....I think 
you get the picture. 

I am going to remember this experience for the rest of my life and 
am so grateful that I was given this opportunity - thanks go out to 
my trusted advisors Altaf, Sandy K and Sylvia and the International 
Office who made this possible.  
 
By Sandy Quellette 

Event Management 

In February, I had the 
privilege to be part 
of CIDA funded interna-
tional mission where 
I travelled to Tanzania, 
Africa. The goal of the 
mission "Education 
For Employment" was to 
develop curriculum and 
teach Part 2 of an Event 

Management course as a follow up to a course that Sylvia 
Densmore delivered in 2011. My objective was to ensure that 
the teachers at VETA Dodoma School were able to develop a 
20 week Event Management short course and effective-
ly deliver the content. In week 1, I helped 6 teachers learn 
about Media & Marketing Concepts, Revenue & Sponsorship, 
and Human Resources/Volunteer Management. As these 
courses are heavy in theoretical content, the easiest way to 
deliver the material in the timeframe that I had, was to devel-
op a project whereby they could build an Event Marketing Plan 
in a template I prepared, as theory was provided over the 
week. The teachers paired off and were required to develop an 
event concept, and complete the elements of a plan for the 
event and then the teams presented their plans. I was pleased 
to see that all of the event concepts they came up with can 
and will be used in the community to raise aware-
ness, generate funds for local charities or increase business 
revenue. For example, a "Show Love" Gala with all funds going 
towards a local orphanage, mental institution and prison; the 
launch of Tanzania's largest play area and swimming pool at St. 
Gaspar's Hotel; and a Bridal Show (exhibition).  

Week 2 included over 50 attendees from the hospitality indus-
try and other related businesses. The VETA Dodoma teachers 
were able, for the most part, to deliver the materials. Howev-
er, the students wanted to hear from us. As such, we decided 
we would team teach, however, I feel confident that in future, 
these teachers will be able to deliver the material on their 
own, as expected from this mission. We introduced the same 
project/presentation to the industry attendees, and helped 
them to learn to work in teams to develop the event plan. 
Again, I was impressed with the concepts they came back with 
as well as the number of ways they applied our teaching con-
tent, especially revenue and sponsorship and marketing ideas 
that are unique to Africa. 

During week 2, each of my days began with students asking 
about Canada. On day one, I was asked if we had zebras, ele-
phants and giraffes in Canada. So I took some time to talk 
about animals one might find in Canada. Another day, they 
asked whether soccer (football) was our national sport. Of 
course, that prompted a quick lesson on hockey. Now imagine 
trying to explain an ice surface! One student literally thought 
we placed ice cubes down on the ground to make a rink! We 
talked about music and entertainment - they knew who Celine 
Dion was since most of them saw the movie Titanic....however, 
none knew who the Rolling Stones were or what Disney World 
was. This taught me to never assume that what we perceive as 
being a global phenomenon, truly reaches all corners of the 
world.  



 

 

  

from others. An impartial judge 

will be invited to choose which 
office door has the best design, 

color, balance, etc. and the win-
ners will receive a special prize - 

more importantly, they will be rec-

ognized as the group with the 
most creativity! Your team must 

provide all items necessary for the 
design. Anything goes (except por-

nography, violence, religion, etc. - 
you get the picture!) so get your 

thinking caps on and start plan-

ning your door. Have fun!! 

 So let me know asap what you 

think. We'll host a meeting with 
the committee in a few weeks to 

begin brainstorming ideas for Sep-

tember. Between now and then, 
anyone willing to take on content 

of a mini survey, please come for-
ward. 

Best Regards Sandy Ouellette 

 

Please send me pictures and information of past events, upcoming events, or general information, stories and tidbits 

you would like to share with the group.  Remember this information is copied and pasted right to the newsletter. 

On Thursday, March 29,   2012,  Altaf Sovani 
was  PUT IN JAIL and raised more than 
$100.00 just to release him.  A night of mys-
tery and intrigue was held at the Restaurant 
International  hosted by the Event Manage-
ment Team to raise money for the Children's 
Wish Foundation to grant a child a wish.  It 
was great fun!  

CHAIRS CORNER 

The next Newsletter will be issued on Friday,  April 20, 2012   

Information Deadline for next issue is  April 18, 2012 

Dear School of Hospitality 
Faculty & Support Staff 

 As some of you know, a commit-

tee has been formed to create 

some activities and possible 
events that is aimed towards cre-

ating a bit of buzz and fun within 
the walls of our school. We will be 

asking all of you shortly to com-

plete a mini survey to get your 
feedback on what you might like 

to see the committee organize. 
These can be simple, friendly com-

petitions that require little effort 
when we are all at work, or in 

some cases, an outing where we 

can get together outside of the 
school environment. The goal is to 

have something planned on a 
monthly basis. Our first activity 

which must be completed by Fri-

day, March 30 at noon 
is "Decorate Your Door For 

Spring". This is a team event so 
for those of you that have single 

offices, you may get assistance 

Altaf Thrown in  “Jail” Last Night— 

Event Management—Wish Event —  

 

 

Well, I can’t quite top that!! 

 

David 

On Thursday, March 
22 the Event Man-
agement Advisory 
Board hosted DINE & 
SHINE: an Evening of 
Etiquette in the Res-
taurant International. 
Step-by-step, Eti-
quette Expert Ju-
lie Blais lead the audi-
ence through an inter-
active, delicious four-course dinner, 
while providing information and 
skills to help participants feel at 
ease during business functions, 
dinner with the Queen, or just at 
home with the family! This event 
was hosted to raise funds for the 
creation of a bursary for Event Man-
agement students.   Our second 
surprise this month was the an-
nouncement of a second bursary 
through a generous donation from a 
Field Placement Host, Amanda 
Andrews, President of the Wedding 
Palace Bridal Show.  The generosi-
ty of everyone who participated  
and donated is greatly appreciated 
and will benefit students for years to 
come!         

Two New  

Bursaries  For  

Event   

Management   


