A Culinary Program A Cut Ab

CHAMBERLAIN JOINS
FORCES WITH
OUTBACK STEAKHOUSE

By STEPHEN HAMMILL
shammill@medigeneral.com

Outback Steakhouse has
teamed up with Chamberlain
High School to construct a
one-of-a-kind working ver-
sion of its famous restaurant
chain on the school's cam-
pus.

Erik Young is a teacher at
Chamberlain, and the culinary
program’s head coordinator.
He has been in charge of the
development of the Outback
teaching restaurant, which
opens early next year.

The Chamberlain culinary
program currently features
courses in pastry baking, culi-
nary tech skills and hospital-
ity. The hospitality classes will
utilize the new Outback
facility.

Young, a former chef, previ-
ously worked at Hillshorough
High School. There he began
an association with Pete May,
who serves as Joint Venture
Partner for Outback restau-
rants, When Young transferred
to Chamberlain, he used his
relationship with Outback pri-
marily as a mentorship oppor-
tunity for his  culinary
students. It eventually led to
tours of Outback's facilities,

“Then the idea came about:
let’s take it to the ultimate
level,” said Young, The Qui-
back” ';iixmwrsﬁip was, horn,
and plans began to: build a
state-of-the-art teaching
facility that would be unlike
any other in Florida.

The school board approved
a4 consiruction budget of
$192,352 this year to create the
restaurant/teaching facility on
Chamberlain's grouns,
Before the projects inception,
the Hillsborough County
School District has the highest
cancentration of culinary pro
prams in the state,

“It was a long process get-
ting the funding from the
county,” said Young “It was
petting scary for awhile, but
we linally got it done.”
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According to Chamberlain

Principal Jeff Boldt, major
construction . on the [uci{il'y
began the beginning of
December. The basic struc-
ture is now in place.

“It's coming,” he said.

Meanwhile, enrollment in
the culinary program neﬁrly
doubles each year.

The positions at the Out-
back teaching restaurant will
be given to students on a

‘yearly basis. Young stresses

that although every effort is
being made to make the
facility look and run like any
Outback establishment, this
will be “a teaching facility.
We're here to educate stu-
dents, not to make money.”
The restaurant will open
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Erik Young, head coordinator of the Chamberlain/Outback
program, points to the new facility's garden, where fruits and
herbs are already growing. At left, construction crew member
Billy Zimmer works on wiring at the new Outback educational
restaurant on the campus of Chamberlain High School.

once-a-week for dining to fac-
ulty, staff and business-pari-
ners of the program, This will
give the students an opportu-
nity to put what they have
learned into real-world imple-
mentation.

When asked what can be
expected of the facility when
compléte, Young replied,
“anything you would expect at
the heart of house or front of
house for a restaurant.” Front
of house refers to areas of the
building that the public has
access to, while the heart of
house implies the offices.

The replica facility will be
very faithful to its real-world
counterpart  in  everything
from the purple ceiling to the
wood flooring to the Austra-
lian-themed décor, but with
subtle changes meant 1o sub-
stitute patrons’ entertainment
with  students’ education.
There will be hanging televi-
sions, but in this Outback they
will transmit educational
materials in place of sporting

events. At the bar, there will be
no alcohol served, but.instead
coffee, and on the back wall
where a bar would typically
display its bottled brands, the
program will instead display
the awards it has garnered.

Young sees this facifity as a
chance for the students 1o
learn how money is made in
the hospitality business. He
pointed out a curved table
space where guest lecturers
will talk with students and
teach their craft. This year the
program welcomed two mas-
ter chefs,

Booth seating, with both
square and round tables, will
allow teachers to demonstrate
different types of service train-
ing.

“We want to give these kids
real-world  experience by
allowing them to keep the
integrity of the Outback,"
Young said.

The food is all prepared in
the kitchen next-door. That
kitchen is already fully furn-

ished, though it can siill use
improvkments, Young added.

“Although we can't grow
physically anymore, we can
still grow as a program,” he
said.

Young is optimistic that the
new facility will open in early
February.

The culinary program a1
Chamberlain boasts 232 siu-
dents, with 54 in the upper
program. About 18 students at
a time will work in the new
dining room. -

The students on campus are
excited about the new face of
the program. Lauren Miller,
senior, 17 years old, has been
in the culinary arts program
for three years now.

“I've always enjoyed bak-
ing," she said. Although she'll
only get to experience the new
facility for one semester, she
thinks it will be a great addi-
tion to the program.

Booster club member Par
Levin's son, Brett, donated the
garden behind the Outback.

“I'm very proud of him,"
said Levin. Brett, an Eagle
Scout, is in the culinary pro-
ram. Large hu)l! windows will
ook out onto the garden and
to a plaque in his name, The
garden will feature all kinds of
fruit trees and herbs for use in
the program. There are also
plans to build a large outdoor
grill.

Pete May, Joint Venture
Partner for Outback, believes
the program falls in line with
Outback's mission 1o give
back ta the community. Where
many other community out-
reach ventures benefit their
patrons, however, this pro-
gram's goal is “to continually
give back to the future of our
industry. We want to give the
young people experiences
dealing with the industry.”

May hopes programs like
this inspire other people in his
industry to get more invaolved,

“With the cutbacks taking
place, it's so important to give
opportunities where there
may not be any,” he said."This
is the first time anything like
this has been done. This is def-
initely going to draw atten-
tion.”
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