
!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!! !
!!!"#$%&'(")*+($",$""-"".%/*0%'(1"23""45678"""9!:;<8<;6!!!""===-2>/>$%'>?*&(2>@&A$BC&&-D>E"

"

""""""""""""""""""""""""""""""""""""""""""""""
" " " " " " .$(00")(/(%0(!
"#$#%&!
'()!*+,-./01!*,-./!20345.0!
678!)99:;)<=:!8:*:<2:!
!
! !
!!!!!! 7-!635>+?@!A,B?!%C@!'5-0!(D,-E3?!)--!F5BB!B+,-./!>+5B?!B,-./!10345.0!G3DH!%%!

+H!ED!IJ&K!LH@!!6DD>!+->!M0403+N0!;530.ED3O:P0.,E540!(/0G!9+3.0BD!9+35-D!/+1!

+--D,-.0>Q!

! R7,3!H0-,!F5BB!S0!>0E03H5-0>!S?!F/+E!51!G301/B?!L5.T0>!+->!+4+5B+SB0!E/+E!

>+?Q!!=/0!GDD>!F5BB!S0!G301/!G3DH!E/0!N+3>0-@!!>0B5.5D,1B?!L30L+30>!+->!S0+,E5G,BB?!

L3010-E0>@!U!/0!0PLB+5-1Q!

! *,-./!10345.0!51!E/0!G531E!1E0L!5-!9+35-DV1!.,B5-+3?!GD.,1!DG!G+3H!ED!E+SB0!G301/!

BD.+B!GDD>1!L30L+30>!5-!E/0!.B+115.!630-./!E3+>5E5D-Q!!

! R7,3!H5115D-!51!ED!L3D45>0!E/0!S01E!LD115SB0!10345.0@!ED!3+510!E/0!B040B!DG!N,01E!

1+E51G+.E5D-@!1D!F0!F5BB!DGG03!GDD>!F/0-!E/0?!+30!/,-N3?Q!=3+40B031!>D-VE!DGE0-!T00L!

30N,B+3!1./0>,B01@!U!9+35-D!0PLB+5-1Q!!R7G!.D,310@!!F0!F0B.DH0!N,01E1!G3DH!D,E15>0!

E/0!/DE0B!+1!F0BBQU!

! (/0G!9+35-D!/+1!+B30+>?!1./0>,B0>!E3+5-5-N!GD3!+BB!E0+H1!5-!E/0!(,B5-+3?!

;0L+3EH0-E!5-!/51!0GGD3E!ED!,LN3+>0!-DE!D-B?!E/0!W,+B5E?!DG!GDD>@!S,E!+B1D!E/0!10345.0!

15>0!DG!E/0!DL03+E5D-Q!

! X51!-0PE!S5N!L,1/!51!ED!5-5E5+E0!+!2,->+?!M3,-./!5-!20LE0HS03Q!!!X0!+B1D!F5BB!

+--D,-.0!.DDT5-N!.B+1101!+1!1DD-!+1!/0!.+-!FD3T!D,E!+!1./0>,B0Q!

<!.03E5G50>!./0G!E3+5-03!+->!+HS+11+>D3!GD3!(D3>D-!MB0,!(DBB0N0!DG!(,B5-+3?!

<3E1@!9+35-D!/DL01!ED!30G5-0!E/0!H+335+N0!DG!BD.+B!Y+B51+>0!+->!(DBD3+>D!GDD>1!F5E/!

BD.+B!F5-01Q!!!<1!+!.03E5G50>!1DHH0B503!+1!F0BB@!!/0!1001!GDD>!+->!F5-0!L+530>!

.+30G,BB?!GD3!E/0!,BE5H+E0!>5-5-N!0PL0350-.0Q!



!! R=/51!51!+-!0P.5E5-N!./+-N0!GD3!D,3!.,B5-+3?!10345.0@U!1+?1!!Z0-03+B!9+-+N03!

AD0!2.+-BD-Q!!R'0!+30!0PE30H0B?!LB0+10>!ED!/+40!9+3.0BD!B0+>!D,3!E0+H!ED!+!/5N/03!

B040B!DG!L03GD3H+-.0Q!X51!1T5BB!+1!+!./0G!51!0P.0LE5D-+B!+->!/51!0-E/,15+1H!51!

5-G0.E5D,1QU!

! !

#### 

 

 

Side Bar: Meet Chef Marcelo Marino 

 

 Born in Argentina of an Italian father and German mother, Marcelo Marino 

was destined to embrace the world and its varied cultures. 

 Having apprenticed all over Europe, Marino credits Chef Michael Geurard, 

one of the founders of the nouvelle cuisine movement in the 50s and 60s, as  a 

great influence on his career.  He incorporates his early French training  with a 

focus on fresh and sustainable foods as the basis of his farm to table approach. 

 As a Le Cordon Bleu (Dover, NH) alumnus,  Marino has worked for 

prestigious hotels and restaurants in Argentina, Brazil, Europe, the middle East 

and Miami, to name a few stops in his 20 plus years career. 

 Marino comes to Palisade from Miami, where he established the first 

Spanish language culinary college in the US for  Le Cordon Bleu.   He also 

established a fresh and sustainable food restaurant for an investment group.  In 

2009, he received the Career College Association Teacher of the Year award.   

 Utilizing his passion for cooking,  Marino takes an interactive approach to 

teaching.  He emphasizes to his students that becoming a chef is a “long hard 

walk, and you need to have the passion and the stamina for it.” 

            In addition to culinary techniques, he tries to teach confidence, 

professionalism, discipline, time management and customer service skills. 

 To his way of thinking, hospitality and the culinary arts are customer 

service oriented businesses.    

“Pleasing your customers is what it is all about,”  he underscores. 
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