Mid Hudson Food & Wine Society
2012 Scﬁofarsﬁiy CReciJoient

Jessica Villmore



FOOD AND WINE SOCIETY SCHOLARSHIP
RECIPIENT

BSSCA LYNNE VILLMORE
A.OS. INBAKING & PASTRY ARTS
JANUARY 18,2013
JANTICIPATED]

“The Society’s generosity has allowed me
10 continue my education and achieve my goals...”

1 grew up o Stastsburg and attended FDR High School After high school, T set my goals on becoming a teacher. 1
atended SUNY at Albany and graduated in 2008 with 3 bacheloc’s degree in Eaglish. However, during my time at
Albany, I reakzed that being solely an educator wasn't wheee my true passion lay.

1 abways had an interest in baking Both my grandmother and my youngee sister were bakers. Years before, while my sster
was stll attending FDR, she deaded to pursue 1 carcer in baking, Now that | was soul scarching, they became my
mspiration. Together they kindled my mterest in a baking career. They convinced me to follow my dreams. Being from
the Hudson Valley 1 was familiae with The Calinary Insteute of Amenca, 50 it seemed that | retumn home and seek 2
degree in bakang and pastry arts.

My extemnshep with Boca Raron Resorts, Inc., i Boca Raton, FL definitely had an impact on me. | received a great deal of

expenence in higher end desserrs in lage quantities at a hotel. The chefs there pushed me to excel and 1 leamned that
anything was possible. It was a tough expenence that taught me 2 lot about peoduction dessects.

When Fm not in classes, | work between 12 and 20 hours 2 week at the Hyde Park Stop and Shop. T am currently secking
1 position at Oliver Kita Fine Chocolates in Rhinebeck, NY. I am interested in leaming first hand from Chef Kita.
Recemng the Mid-Hudson Food and Wine Society’s Scholarship has peovided me with a chance to catch my beeath. The
Societys generosity has allowed me o continue my education :nd achieve my goals without having to woery 50 much
about how many hours a week I can squeeze mto my part ime job. T can devote moss time to my studies.

Once I graduate I'd really like to work for 3 small-town, client-ocented bakery that staves to use local peoduce and
ngredients and gets 1o know its chentele.




