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Hershey Helps Students  
Taste Their Future

“HERSHEY ENTERTAINMENT 

AND RESORTS SPONSORS 

A PROGRAM THAT 

TARGETS SECONDARy 

STUDENTS WITH AN 

INTEREST IN PURSUING 

A CAREER IN THE 

CULINARy FIELD.”

By John Foster, Charlie Gipe, Alan Friedrich and Stephanie Prekopa 

IT TAkES ONE SWEET 
COMPANy TO MAkE AN 
INDUSTRy collaboration work! 

Hershey Entertainment and Resorts is 
that company! Hershey Entertainment 
and Resorts is best known for its resort 
and entertainment entities: Hersheypark, 
Hotel Hershey, Hershey Lodge and 
the Giant Center, to name a few. As 
background, it is important to understand 
the philanthropic history of the company, 
Milton Hershey, and the town he built on 
chocolate. 

In 1903, Milton Hershey (1857-1945) 
began construction on what was to be-
come the world’s largest chocolate manu-
facturing plant. With Milton Hershey’s 
success came a profound sense of moral 
responsibility. He built a community park 
in 1907, which has since expanded to 
become Hersheypark—one of America’s 
finest family theme parks. 

Hershey’s business success allowed  
him to practice extensive philanthropy.  
In 1909, he and his wife Catherine  
established a school for orphan boys, 
currently known as the Milton S. Hershey 
School. In 1918, Hershey endowed the 
school with his entire fortune. Today,  
the legacy and vision of Milton and  
Catherine Hershey lives on in the thou-
sands of students, both boys and girls,  
and alumni of the school.  

reaching Out and Opening Doors
Hershey Entertainment and Resorts 
sponsors a program that targets second-
ary students who have an interest in 
pursuing a career in the culinary field. 
In keeping with its founder’s legacy, the 

company focuses on students who have 
the desire but may not have the means 
to pursue their dreams. The program, 
“A Taste of Your Future—One Sweet 
Culinary Experience,” also puts a razor- 
sharp edge on the associated skills needed 
to be successful in this field, such as 
teamwork, collaboration and leadership. 
The two-day program was held for the 
second year last fall, bringing more than 
100 students and teachers to Hershey, 
Pennsylvania.

“IN kEEPING WITH ITS 
FOUNDER’S LEGACY, THE 
COMPANY FOCUSES ON 
STUDENTS WHO HAvE 
THE DESIRE BUT MAY NOT 
HAvE THE MEANS TO 
PURSUE THEIR DREAMS.”

The program is a partnership of 
numerous supporters, including Metro 
Tours, a student tour and travel operator 
that believes in helping students. Bud 
Geissler, vice president of Metro Tours, 
believes that by encouraging young 
people to follow their passion, they will 
have a much better chance of being 
successful employees or employers. 

“What Hershey is doing here is so 
exciting, and we are happy to be playing 
our role in opening doors for young 
people,” exclaims Geissler. 



Second-year students and instructors experience a half-day, hands-on 
education session at Lebanon County Career and Technology Center.
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When the students arrived, they were 
greeted at Hershey’s Giant Center by 
Bill Simpson, Hershey’s president and 
chief operating officer, as well as a panel 
of employees with expertise in various 
operational areas. This panel offered 
insight into what it takes to succeed 
and become a leader in the hospitality 
industry. Simpson would know; he has 
played an influential role in leading 
Hershey Entertainment and Resorts 
through its most successful years in the 
company’s history. 

The first day’s program also included 
a culinary presentation by United States 
Navy Corporate Chef Michael Harrants; 
a demonstration on edible centerpieces 
hosted by Charlie Gipe, Hershey Enter-
tainment and Resorts’ executive chef;  
a demonstration on cleaning and pre- 
paring salmon by Joseph Mishler,  

Devon Seafood’s executive chef; and 
concluded with a pastry arts demonstra-
tion by Chef Brian Peffley. Chef Peffley’s 
program at Lebanon County Career and 
Technology Center is the nation’s first 
secondary pastry arts program to receive 
the American Culinary Federation’s 
(ACF) certification. After the first day’s 
presentations, Alan Lee, a student at  
Carrick High School in Pittsburgh, talked 
about how the presenters reinforced his 
career aspirations.

“The questions that people asked  
the presenters today helped me a lot 
because I want to be a business manager/
restaurant owner. The presenters dis-
cussed their experiences and educational 
background; their information helped  
me determine what I want to do with  
my future.”

After a dinner at Giant Center (an 
entertainment and professional sports 
venue in Hershey), students boarded 
buses to visit Hershey’s Chocolate World 

“THE PROGRAM, ‘A TASTE OF YOUR FUTURE—
ONE SWEET CULINARY ExPERIENCE,’ ALSO PUTS A 
RAzOR SHARP EDGE ON THE ASSOCIATED SkILLS 
NEEDED TO BE SUCCESSFUL IN THIS FIELD, SUCH AS 
TEAMWORk, COLLABORATION AND LEADERSHIP.” 



Pastry Arts demonstration by 
Chef Brian Peffley, CEPC, CCE.
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attraction—Hershey’s visitor center 
and home to an interactive tour ride 
that educates guests about Hershey’s 
chocolate-making process. Students later 
spent the night at Hershey Lodge and 
Convention Center.

On the following Saturday morning, 
 the students were divided into groups 
and the second-year students were bused 
to the kitchens at Lebanon County  
Career and Tech for a morning of 
hands-on activities, including prepar-

ing their own breakfast and lunch. The 
first-year students were treated to cooking 
demonstrations by Hershey Lodge Sous 
Chef Tom Moran, Executive Sous Chef 
Franklin Thompson, and Executive Chef 
Richard Dingle. Students were given the 
opportunity to ask questions and receive 
feedback from the culinary professionals. 
The demos reinforced the chefs’ com-
mitment to service and quality, and gave 
them an opportunity to share the positive 
experiences they’ve had working in their 
profession. Chef Thompson shared his 
experience working at the Ritz Carlton.

“The chefs I worked with took me 
under their wing. Just retaining the 
knowledge they gave me has helped me a 
lot in my career,” he said. “I always had 
a notepad in my pocket. If a chef takes 
time to show you something, take notes 
because it’s going to come up again.”

Participating teachers had the oppor-
tunity to meet with John Foster, presi-
dent/CEO of NOCTI and the Whitener 
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John Foster, Ph.D.,

is president/CEO of NOCTI. He can be contacted at 

John.Foster@nocti.org.

Charlie Gipe, CEC, AAC,

is executive chef, Hershey Entertainment Complex. He can be 

contacted at cgipe@hersheypa.com.

Alan Friedrich

is sales manager, Hershey Entertainment and Resorts. He can be 

contacted at afriedrich@HersheyPA.com.

Stephanie Prekop

is events manager, Hershey Entertainment and Resorts. She can 

be contacted at sprekopa@hersheypa.com.
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Give new meaning to Motor-head
Hydraulics: Fundamentals Of Service

Just one of the 27 
books from John Deere 
Publishing. Learning 
the operation for 
hydraulic systems in 
automotives are simpler 
than students may think. 

With Hydraulics, you can show your class the 
“how-to” necessary for diagnosing problems, 
testing components in off-road vehicles, trucks 
and automobiles.

Hydraulics is a simple language instruction 
manual that provides new learners with basic 
steps to increase their knowledge.  With 
15 informative chapters, this book can 

support the beginners or even the most 
experienced mechanics.

Filled with remarkably designed illustrations, 
Hydraulics gives students clear demonstrations 
for greater understanding. From photographs 
and pictorial diagrams to troubleshooting and 
diagnostic charts. This is the ideal handbook 
to help trainees comprehend all the theories of 
automotive hydraulic systems.

www.johndeere.com/publications
Call (800) 522-7448 to order, to inquire into 
prices, or to get our free catalog!
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Group. They discussed ACF certification 
benefits, alignment to NOCTI technical 
assessments, and how to best demonstrate 
their students’ competence while improv-
ing their curriculum. Foster also con-
veyed a message to the students regarding 
the importance of demonstrating skills 
and of testing. He reinforced why stu-
dents should care about doing their best 
work on a technical performance test. 

businesses Step in to Collaborate
“A Taste of Your Future” sponsors includ-
ed Sysco of Central Pennsylvania, Buca 
di BEPPO Italian Restaurant, Golden 
Corral, Buffets Inc., Black Bear Fundrais-
ing, and Singer. An additional sponsor, 
NOCTI, is a national assessment, certifi-
cation and professional development com-
pany that works in collaboration with the 
ACF (and numerous other certification 
bodies). NOCTI provides end of program 
technical testing to culinary program 
completers in CTE. 
     Event sponsors made it possible to 
provide each participant with a gift 
bag of culinary supplies to add to their 
toolboxes. Thanks to a collaboration of 
corporate leaders who realize the need 
to instill more in students than aca-
demic and technical skills, this effort 
will continue. It is an effort that not only 
emphasizes the importance of technical 
skills, but also emphasizes skills that help 
students advance: leadership, teamwork 
and cooperation. Best of all, these points 
of emphasis are woven right into topics 
that are of great interest to students.  

“THE DEMOS REINFORCED 
THE CHEFS’ COMMITMENT 
TO SERvICE AND qUALITY, 
AND GAvE THEM AN 
OPPORTUNITY TO SHARE 
THE POSITIvE ExPERIENCES 
THEY’vE HAD WORkING 
IN THEIR PROFESSION.”




