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Food Bank of Delaware celebrates eighth graduating class  
at the Milford branch 

  
Milford, Del. (May 24, 2016) – This morning, the Food Bank of Delaware celebrated the culinary 
accomplishments of five students from its Culinary School. 
 
The graduates are: David Cassey, Sarah Pearce, Jesmariely Perez, Eric Roberts and Troy Smith 
 
Guest speaker for the occasion was Andrew Feeley, Executive Chef of Bluecoast Seafood Grill.  
 
“That eight-inch plate is your palette. That is what you are presenting to the world. That is you,” 
he told graduates.  
 
Under the instruction of Food Bank of Delaware Chef Instructor Tim Hunter, the students have 
spent the past 14 weeks developing their skills and passion for the culinary arts. From proper 
knife handling techniques to ServeSafe® certification, the students are prepared for entry-level 
jobs in the food industry. 
 
“I am confident that these graduates will find much success in Delaware’s food service industry,” 
said Hunter. “They have the skills and attitude needed to move up the career ladder. We wish 
them much success.”  
 
In addition to learning hands-on skills in the food bank’s industrial-sized kitchen, the students also 
participated in a two-week internship, paid for by the Food Bank of Delaware. Internship sites 
included DiFebo’s, Lupo Italian Kitchen and Dover Downs.   
 
Graduate Eric Roberts completed his two-week internship at Dover Downs. Upon completion, he 
was offered employment.  
 
“I’ve been cooking all my life, but I wanted to know how to do things right,” he explained. “I 
learned a lot of things I didn’t know how to do, and I got my ServSafe certification. This is a good 
program, really a great program, and I would recommend it to anybody.” 
 
Food Bank of Delaware President and CEO Patricia Beebe praised the students and their 
families.  
 
“The Culinary School is incredibly important to the Food Bank of Delaware. When students ask 
what they can do to thank us, I tell them ‘just find a job and do well.’ The Culinary School enables 
us to develop adults for Delaware’s food service industry where they can make a sustainable 
wage to support themselves and their families. Our graduates can be very successful in this 
industry if they work hard. We are proud of all of today’s graduates.” she said. 

 
Following today’s ceremony, guests were served a lunch prepared by the new graduates. The 
menu included barbeque chicken and ribs, grilled salmon, grilled corn on the cob, cornbread 
stuffing, collard greens and more.  
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The mission of The Culinary School is two-fold. First students are taught skills that are highly 
desirable to employers in the food industry and second, these newly-developed skills have the 
potential to lead to jobs in the industry that provide job security and economic sustainability. 
 
Students are referred to the program through the Department of Corrections, Delaware 
Department of Labor, Delaware Division of Vocational Rehabilitation and other community-based 
organizations.   
 
Students interested in applying for future classes, may sign up online at http://www.fbd.org/the-
culinary-school/.  
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About the Food Bank of Delaware: 
The Food Bank of Delaware distributes millions of pounds of products each year to its network of 
620 hunger-relief program partners throughout the state and also provides thousands of meals a 
month for children through the After-School Nutrition Program, the Summer Food Service 
Program and the Backpack Program. The Food Bank’s hunger-relief programs provide for 
Delawareans at risk of going without meals each year. The Culinary School at the Food Bank of 
Delaware, the Food Bank’s workforce development arm, provides training for adults interested in 
careers in the food service industry. For more information about the Food Bank of Delaware, visit 
www.fbd.org or call (302) 292-1305. 
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