




Administrators, Adjunct Faculty,
and Staff

W H I T N E Y 
R I G G S

Academic Advisor

S A R A  J O Y 
D E U G A N 

Adjunct Professor

A N D E R S O N 
H A R D Y 

Adjunct Professor

C H R I S 
P R I N E

Adjunct Professor

D A N A 
A N D E R S O N 

Lab Coordinator and 
Adjunct Professor

J O H N  
A N D R E S 

 
Director of the Iowa 

Culinary Institute

R E X  
S C H U L Z E 

Adjunct Professor

J I M  S T I C K 

Dean of Liberal Arts 
and The Iowa Culinary 

Institute
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D E N I S E  
M O O R E 

Bookkeeper

R E B E K A H 
K O H L 

Adjunct Professor

T I M 
J E N S E N 

 
Adjunct Professor

K R I S T I  
M I L L E R 

Administrative Assistant

S A N D R A 
TAY L O R

 
Adjunct Professor

K AT I E  
VA N  D Y K E

 
Adjunct Professor

A N N I E  
W H Y T E 

Adjunct Professor
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Amya Boone

Harrison Brockman

Jonathan Buehrer

Shae Cleveland

Dakota Cranston

Raelynn Davis

Kinsey Evans

Claire FitzGerald

Nicholas Gettler

Sarah Haas

Dakota Harris

Gregory A. Lacey

Gretchen Lagerblade

Sarah Macbeth-Nuzum

Benjamin Nelson

Misael Orendain

Stephen Price

Joseph Puia

Haley Scarpino

Jacob Schmidt

Chibuzor E. Ukabiala

Laura Vircks

Michael Williams

Carter Wolbers

Gourmet Dinner Students 
SPRING 2021
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Iowa Culinary Institute

2006 South Ankeny Boulevard, Building 7

Ankeny, IA 50023

Phone: 515-964-6655

Email: ici@dmacc.edu

Website: https://ici.dmacc.edu

T H E  I O W A  C U L I N A R Y  I N S T I T U T E 
E X P E R I E N C E  I S  A  B I - A N N U A L 
P U B L I C AT I O N  O F  D E S  M O I N E S 
A R E A  C O M M U N I T Y  C O L L E G E

S P E C I A L  T H A N K S  T O  M O N T E  B A L L A R D ,  R E T I R E D  D M A C C  

G R A P H I C  D E S I G N  P R O F E S S O R  A N D  C H A I R .

G R A P H I C  D E S I G N E R / E D I T O R
Braxten Frazier 

DMACC Graphic Design Student 

Maura Nelson 

DMACC French Professor 

 
P H O T O G R A P H Y
David Purdy 

DMACC Photography Professor

Dan Ivis 

DMACC Marketing

Steve Gibbons 

Professional Photographer

Cathy Gullion

Photographer 

DMACC Photography Students

S P R I N G

2 0 2 1
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Restaurants and Food 
Industry Establishments

Alba Restaurant
Aposto Arcadia Restaurant and Bar—Liz Jeffrey, ECO
Aunt Maude’s—Steven Heller, EC
Biaggi’s Ristorante Italiano—Matt Mickle, EC 
Blue Sushi Sake Grill
The Blues Café Brick Street Grille Johnson Style, Albia, IA— Anthony 
Johnson, ECO 
Butler Café
Caché Bake Shoppe
The Cafe
Café Beaudelaire
Centro, Gateway Market, MALO, and Zombie Burger (Orchestrate)— 
George Formaro, ECO ; Katarina Louk, Pastry Chef 
The Cheese Bar—Brett McClavy, Chef/Partner ; Caleb Crossett SC  
Crème Cupcake + Dessert
Des Moines Marriott (Mash and Marrow)  
District 36 
Django
Doré Bakery/Port of Des Moines
Eatery A
801 Chophouse
Embassy Suites
Exile Brewing Company
Fahrenheit Pizza—Mark Greenwood , ECO 
Fennelly’s Irish Pub (Elkader, IA)—Tim Finley, ECO
Fire Creek Grill
Fleming’s Prime Steakhouse & Wine Bar—Matt Drennan, EC ; Tyler
Barsetti, ESC
Flying Mango
G Migs 5th Street Pub
Gilroy’s
Friend That Cooks Personal Chef Service - Sarah Glenn , Cherilyn Gaumer 
Goldie’s Ice Cream Shoppe (Prairie City, IA)— Brad Magg , ECO
Good Beginnings Café
The Grateful Chef—Brandy Lueders, ECO
Gusto Pizza Company—Joseph McConville, Owner Operator
Harbinger
Harvey’s At Hotel Pattee, Perry, IA
Hiland Bakery - Jaycie Williams
Hilton Park Street Kitchen and Grill
Holiday Inn Downtown
HoQ Restaurant
Hospers Burger and Shake Shoppe—Lisa Whitmore, Owner (Ottuma, IA) 
 

Iowa Machine Shed—Brian Pomerenk, EC 
John and Nick’s Steak and Prime Rib
Johnny’s Italian Steakhouse—Alex Weikum, SC 
Lucky Pig Pub & Grill (Ogden, IA)
Main Street Café & Bakery
Mickey’s Irish Pub—Andy Walsh, GMO
Motley School Tavern - Nic Gonwa, EC
Mulberry Street Tavern
The Other Place
The Peppertree at the Depot Crossing (Grinnell, IA)
Plus 39
Prairie Canary (Grinnell, IA)
Proof
Provisions- Lot F—Peyton Messerli, PC  ; Jake Wegmann, SC
Range Grill and Golf
The River Center/Purveyor
Riley Drive Entertainment
RoCA
Royal Mile
Rustic Hearth Bakery (Cedar Rapids)
Scenic Route Bakery—Katy Nelson, ECO  
Scratch Cupcakery
Sheraton Hotel University Park—Chad Thompson, EC
Splash Seafood Bar & Grill
St. Kilda, St. Kilda Cafe & Bakery, and St. Kilda Surf & Turf
Sweet’n Saucy—Shannan Baker, Chef
Tasteful Dinners—Ric Kerr, ECO
Tavern 180 Steakhouse - Brandon Rasmussen, EC
Teddy Maroon’s
Tournament Club of Iowa
Trailside Tap - Mike Holman EC  
Trellis Café
Trostel’s Greenbriar—Mackenzie Berger, SC
Tursi’s Latin King—Amy Tursi, Owner; Anna Suttie, GM
Urban Cellar
Walt’s Taproom (Mt. Pleasant)—Shannan Baker, EC
Waterfront Seafood Market Restaurant— Brandon Persaud, EC; Jack 
Blythe, SC
Whatcha Smokin BBQ and Brew
Wheatsfield Cooperative
Winn’s Pizza & Steakhouse
Z’Mariks Noodle Café

Des Moines Golf and Country Club
Embassy Club West—Randall Brown, EC
Glen Oaks Golf and Country Club—Jeff Strahl, GM  ; Lindsey Hill, PC
Hyperion Field Club; 

Indian Creek Country Club (Nevada)  
Indianola Country Club
Wakonda Club-- James Richards EC  

C E N T R A L  I O W A  P R I VAT E  C L U B S

R E S TA U R A N T S
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I O W A  C U L I N A R Y  I N S T I T U T E 

Cheyenne Wyoming: The Metropolitan Downtown—Justin Campbell, SC 
Whispering Chase Retirement Home—Natasha Campbell, EC
Chicago: The Chopping Block (Cooking School at the Merchandise Mart) 
and Lincoln Square—Shelly Young, ECO
Denver, Colorado: Brewed Food—Jensen Cummings, Founder and Chef 

Ft. Collins, Colorado: Ptarmigan Country Club—Chris Douglas, SC  
Stevenson, Washington: Skamania Lodge—Zac Janssen, ESC  
West Palm Beach, Florida: OAK Bistro and Wine Bar— Lisa Krest  
Jacobsen, ECO
Sea Chefs (Cruise Ships)—Jan Rene Brack, EC

A R E A S  O U T S I D E  O F  C E N T R A L  I O W A 		

Aramark
Central Campus Culinary Arts Instructor - Bo Lo 
College Chefs LLS
Deerfield Retirement Community—Aaron Vetter, EC 
Des Moines Public Schools—Gordon Lyndsay, Food Service Coordinator  
DMACC—Brent Baade, Child Development Center Cook/ Nutrition Specialist 
Edencrest at Beaverdale Edgewater Retirement Community —Aaron 
Wilcox, EC; Terry Boston, FSD
Embassy Suites—Justin Guthrie, EC
Eurest Corporate Dining Company—Scott Welbourn, EC; Jessica Scott, SC  
Facebook Data Center—Craig Van De Krol, EC
Greek House Chefs
Green Hills Retirement (Ames)
The Harvester Club
Hilton Garden Inn
Holiday Retirement—Mark Rech, EC 
Hy-Vee Conference Center—Kim Burow, EC
Hy-Vee Food Stores:
Altoona—Kevin Havel, EC
Dubuque—Jason Neuhas, EC
Indianola—Tyler Siedenkranz, EC 
Newton—Dale Miller, EC
Waukee—Trevor Feuerhelm, Cheesemonger ; Jeff Russell, EC 
Hy-Vee IT Center - Dylan Carrol, EC; Jeremy Pfleeger, SC
Hy-Vee Market Grille:

Waukee— Cortel Moncrief, SC 
West Lakes, West Des Moines—Matt Pearson, EC
Iowa Events Center
Iowa Masonic Retirement Homes
Journey Senior Living of Ankeny—Jon Lane, Director of Food Services  
La Quercia—Sebastian Beumer, Plant Manager, EC 
Legacy Pointe—Sarah Winchell, Dietary Manager
Mary Greely Medical Center, Ames—Kris Van Houten, EC 
Mittera
Norwalk Schools—Rolando Molina, Culinary Instructor Nutrition & 
Culinary Services 
Northcrest Community, Ames
Principal Financial Group—Paul Leonard, Corporate Chef
Mom’s Meals—Jon Benedict, EC; Matt Padgett,
R&D Chef; Tim Jensen, R&D Chef
Sodexo—Mark Karnatz, EC; Bobbi Ellis, SC
Target
Terrace Hill—Sharon Van Verth, Chef to the Governor
Tangerine Food Catering—Susan Madorsky, ECO
Trinity Center At Luther Park
Workiva—Kevin Terrell, EC ; Michael Leonard, SC ; Taylor Pickard, SC  
Wellmark
Wells Fargo Arena
Whole Foods 

C E N T R A L  I O W A

Where       Students 
and Graduates are Employed

Dana Anderson, AP;
Sarah Joy Deugan, AP/SC;
Nicole Irwin, SC ;
Tim Jensen, AP; 

Rebekah Kohl, AP ; 
Chris Prine, AP;
Katie Van Dyke, AP 
Annie Whyte, AP 
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*EC=Executive Chef, ECO=Executive Chef Owner, GM=General Manager, ESC=Executive Sous Chef, SC=Sous 
Chef, AP=Adjunct Professor,     =Participant in the French Chef Exchange
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Fleming’s Prime Steakhouse & Wine Bar

Visit FlemingsSteakhouse.com to reserve your table today.

Taste the Fleming’s 
Difference  
Enjoy the finest Prime, dry- and wet-aged 
steaks, a vast selection of wines by 
the glass and hospitality that’s  
second to none.  

150 South Jordan Creek Pkwy., West Des Moines, IA 50266 | 515-457-2916 


