Sullivan University Chef Invited to the White House to Help Launch Chefs Move to Schools Program

 Baking and Pastry Department Chair Derek Spendlove Selected for Exclusive Event by First Lady Michelle Obama

LOUISVILLE, Ky. (June 2, 2010) ---On Friday, June 4, Sullivan University’s baking and pastry department chair Derek Spendlove will help launch first lady Michelle Obama’s Chefs Move to Schools program at the White House. Chef Spendlove is one of 100 chefs from across the United States who were selected to take part in the exclusive event. Chefs Move to Schools is run through the U.S. Department of Agriculture and pairs chefs with schools in their community with the goal of educating children about food and nutrition. By promoting chefs as the catalysts for creating a new nation of children’s food advocates, the program will shift eating behaviors toward healthier choices.

The June 4 launch event will bring together the Chefs Move to Schools pilot group, which will work closely with the American Culinary Federation (for whom Spendlove chairs the Certification Commission), the National Restaurant Association and Share Our Strength over the summer to prepare for their work with schools this fall. The pilot group will visit the White House garden, attend a speaking engagement featuring Michelle Obama and participate in a breakfast forum with Share Our Strength.

About Derek Spendlove: Derek Spendlove, CEPC®, CCE™, AAC, baking and pastry arts chair for the National Center for Hospitality Studies (NCHS) at Sullivan University, Louisville, Ky. and chair of the American Culinary Federation’s Certification Commission is a professional chef, published food writer, educator and mentor. He has shared his expertise with aspiring and seasoned chefs for more than 25 years. He trained in the traditional European technique and earned his City & Guild examination in culinary arts and hotel management. He is an ACF certified executive pastry chef, certified culinary educator and an American Academy of Chefs fellow. 

In 2002, the American Culinary Federation recognized Spendlove as Educator of the Year and in 2003 he received the national Chef Professionalism Award. Additionally, the Kentucky Chefs Association named him Chef of the Year in 2000. He also serves as team manager of Sullivan University’s award-winning student culinary competition team.

He has been an avid competitor in culinary competitions, having participated in numerous events held in Holland, United Kingdom, Germany and Ireland. He received a gold medal representing the Ireland national culinary team at the 1988 Internationale Kochkunst Ausstellung International Culinary Exhibition, also known as the “culinary Olympics,” in Erfurt, Germany. In 1998, he received a silver medal and ranked 13th in the world on the U.S. regional team at the Culinary World Cup in Luxembourg.

About the American Culinary Federation (ACF): The American Culinary Federation, Inc., established in 1929, is the premier professional organization for culinarians in North America. With more than 22,000 members spanning 230 chapters nationwide, ACF is the culinary leader in offering educational resources, training, apprenticeship and accreditation. In addition, ACF operates the most comprehensive certification program for chefs in the United States. ACF is home to ACF Culinary Team USA, the official representative for the United States in major international culinary competitions, and to the Chef & Child Foundation, founded in 1989 to promote proper nutrition in children and to combat childhood obesity. For more information, visit www.acfchefs.org.

About the National Restaurant Association: The National Restaurant Association represents more than 380,000 food service businesses — from restaurants and suppliers to educators and non-profits — and provides each one with the valuable resources needed to stay ahead in a fast-paced industry. For more information, visit www.restaurant.org. 

About Share Our Strength: Share Our Strength is a national organization that works hard to make sure no kid in America grows up hungry. They weave together a net of community groups, activists and food programs to catch children facing hunger and surround them with nutritious food where they live, learn and play. They work with the culinary industry to create engaging, pioneering programs like Share Our Strength’s Taste of the Nation®, Share Our Strength’s Great American Bake Sale®, Share Our Strength’s A Tasteful Pursuit®, Share Our Strength’s Great American Dine Out™, and Share Our Strength’s Operation Frontline®. For more information, visit www.strength.org. 

About Sullivan University’s National Center for Hospitality Studies: Sullivan University’s National Center for Hospitality Studies prepares students for careers in the hospitality field by offering six Associate of Science (A.S.) degrees and a Bachelor of Science (B.S.) degree. Students can earn an Associate of Science degree in Culinary Arts; Baking and Pastry Arts; Beverage Management; Professional Catering; Hotel and Restaurant Management and Event Management and Tourism; and a Bachelor of Science degree in Hospitality Management. The University also offers Professional Baker, Personal/Private Chef and Tourism diplomas. All programs of study are taught by highly qualified faculty using the latest contemporary facilities. For more information, visit www.sullivan.edu. 

