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Practice Makes Perfect 
by Cindy Kleyn-Kennedy 

 
 Clovis High School has several professional certification programs offered to students to help 
them on their way along career paths. The “tastiest” is definitely the ProStart Culinary program, headed 
up by Judy Uerling of the Family and Consumer Sciences Department. “ProStart is a nationwide, two-
year high school program that unites the classroom and industry to develop the best and brightest talent 
into tomorrow’s restaurant and foodservice leaders” (http://www.nraef.org/prostart). The program is the 
brainchild of the National Restaurant Educational Foundation and presents a unique learning opportunity 
for students. 
 For students participating in the ProStart program, a great deal of time and effort are required, 
both in and out of school. For those students serious about a career, participation in the ProStart 
Invitationals is a must. The culinary portion “highlights the creative abilities of each team through the 
preparation of a three-course meal in 60 minutes, using only two butane burners with no access to 
running water or electricity” (http://www.nraef.org/Get-Involved/Attend-An-Event/State-ProStart-
Invitational).  
 The CHS culinary team has been busy for weeks preparing for this event. I was able to observe 
one of their “dress rehearsals” recently and was amazed at the skills and knowledge demonstrated by 
these students. Not only are specific and challenging culinary skills needed, there is a whole new world of 
vocabulary associated with the program: chiffonade, batonnet, concassee, dredging, render, and many 
more. 
 Students work in the CHS Cooking Lab, a large-scale professional kitchen available for classes 
taught through the Family and Consumer Department classes. This impressive “lab” contains everything 
a professional kitchen has available, providing students with an invaluable opportunity to work in a 
professional caliber environment.  
 The recent prep session for the upcoming NM ProStart Invitational showcased the students 
Uerling has been guiding. Kyle Schwartz, Nicole Chapman, Victoria Ruiz, and Isaiah Griego make up the 
team headed up to Albuquerque to this year’s state competition. With timer set, the team worked together 
to create the meal they will prepare: chicken breast marinated in lime, garlic, and cilantro, then sautéed in 
olive oil; nopalitos (cactus fries), julienned and marinated in sugar water, then breaded in a seasoned 
coconut flour and Panko crumbs, then fried in coconut oil. There was quinoa simmered in chicken broth 
with sautéed batonnet sweet potato and shallot mixed in, along with baby Portobello mushrooms. Nicole 
made apple empanadas from scratch, using a cream cheese and butter dough and caramel sauce, 
garnished with a cheese slice. Fresh asparagus was sautéed, and all accompanied by a fresh spring 
greens salad was perfectly dressed with raspberry vinaigrette. 
 Upon completion of this masterpiece, “plating” - for a beautiful culinary presentation - played an 
important role, and then the taste test for providing constructive feedback was needed. Delighted to serve 
as a guinea pig, I found the food an unforgettable experience, definitely better than many restaurants 
offer. If that was a rehearsal, there’s no doubt at all these students will fare well at their competition. 
 Churchill noted: “Continuous effort, not strength or intelligence, is the key to unlocking our 
potential.” 
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