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The kitchens are swelling with new students,skills tables,and the 
hustle and bustle of Skills practice. This is the time of the year when 
everything is at a feverish pitch. Thursday was the in- house 
competition to see who represents MTI culinary in the Regional 
SkillsUSA competition.I will post the results as soon as I find out.  
 
Just another reminder that CIA/MTI will be recognizing all our culinary 
students February 19 and 20. Make plans to be at the dinner on the 
20th with parents or significant others.Seniors or Adults who bring a 
completed application and transcripts and who qualify have a chance 
at a $500.00 travel allowance to visit the C.I.A.There also will be other 
door prizes as well. 
 
Below the Baking competitors are hard at work,and the new students 
hone their knives and skills, 

 



While this was going on the Adult and High School groups joined forces 
to put out a fabulous lunch,                                                Kelley is 
back in Garde Manager 
 

 
Quinten now an "Old Timer" 
shows new student Alli the 
finer points of fast food,Ryan i
below, 

s 

 
 
Mr. "C" skillfully crafts his words when he says, 
"SKILLS, some come as a gift, others are earned the fashion way -
Hard Work.  All skills have to be fine tuned, practiced and used at just 
the right time and place and purpose. Take what you have, prepare 
well and you are already a winner.  Skills competition is not about the 
other guy, it is about you!" 
 
The answer to last weeks riddle,You throw away the outside and cook 
the inside. Then you eat the outside and throw away the inside. What 
did you eat?        Is Corn on the Cob       Congratulations to Mrs. "C" 
who came up with the answer first. 



This weeks riddle is, What do you get if you divide the circumference 
of a pumpkin by its diameter? 
While you work on this one, have a great ,restful weekend. Enjoy the 
cool weather and get ready for another fun filled, adventure packed 
week. It already a new month next week,time is flying by. 
I'm about to turn the lights out in the big kitchen and take my own 
advice. Except I'm going to tell you to do the same a I'm going to 
do....................Go Cook Sumthin' 
 
Bert Spagnola 
Chef Instructor 
Manatee Technical Institute 
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