
Chef Testimonials about SFCS and SFCS Students 
 
I had two externs start yesterday, (Our Extern) and one from (another well-established 
culinary institution). There is an insanely stark contrast between the two and their readiness 
to be in a kitchen. I already knew this but it really confirms the work you and your team are 
doing. Especially considering the fact that the other student came in with a year under their 
belt and yours come in with four months. You should be proud. 
Bil l  Corbett,  Executive Pastry Chef, Absinthe 
 
(Our Extern) was a manager's dream employee.   Out of all the externs we have ever had, 
she is at the top of our list. 
Justin Uchtman, Chef de Cuisine, SPQR 
 
(Our Extern) is absolutely exemplary when it comes to taking direction.  In addition, she 
asks all the right questions at the proper moments.   
Anthony Strong, Executive Chef, Locanda 
 
The best thing a culinary school can do is to train their students to be smart cooks. Students 
at SFCS will learn methods of cooking, what it means to taste and season food, and how to 
work efficiently in a kitchen. Cultivating an instinctive knowledge of the how’s and why of 
food is what’s lacking in many of the traditional programs that exist out there today. 
Daniel Patterson, Chef/Owner, Coi,  Plum and Plum Bar 
 
(Our Extern) is excellent!  She is above average in her preparedness and is always willing to 
work.  She has set the bar very high for the next extern from SFCS. 
Laurie Ellen Pell icano, Tartine Bakery 
 
(Our Extern) was beyond externship level when he started.  He understands basics tasks 
but pushes to learn much more in our kitchen.  We knew early on we wanted to have him 
be a member of our team.  He constantly proved he'd be an asset to us.  Now he is hired 
and is awesome.   
Brian Gremill ion, Executive Chef at Delfina 
 
(Our Extern) was a great example of an extern from SFCS-our next extern has big shoes to 
fill. She shouldn't have been able to keep up but she did!  Anytime she wants a job here she 
can just walk on in.   
Laurence Jossel,  Executive Chef/Owner Nopa 
 
SFCS gives students a thorough understanding of what it takes to succeed in the business. 
Craig Stoll ,  Chef/Owner, Delfina Restaurant Group 
 
We need a culinary school that fosters connections between students and chefs in the 
industry in order to produce cooks who understand and can maneuver within the current 
culture of the modern kitchen. 
Bil l  Corbett,  Executive Pastry Chef, Absinthe 


