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Cream of the 
Culinary Crop 
Am way, GRCC team to offer scholarship, mentor opportunities 

By Joe Boomgaard I Knowledge 
jboomgaard@mibiz.com 

GRAND RAPIDS- When it comes to 
food, Amway Hotel Corp. has a reputation 
to uphold, and that requires that it hire only 
the best people for its culinary team. 

GRCC's Randy Sahajdack, left, and Amway Hotel Corp. President Joe Tomaselli, right, are 
excited about a new scholarship endowment from the hotel that aims to get top culinarians 

into the workplace for internship and mentorship opportunities. PHOTO: JOE BOOMGAARD 

Now, thanks to a $100,000 Franz "Swiss" 
Imfeld Culinary Scholarship endowment 
at Grand Rapids Community College, the 
company will get a chance to groom and 
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mentor some of that talent and at the same 
time provide some financial help to much
deserving students. This year, the school was 
able to give $2,500 to two students. 

"Amway is a company that is enormously 
generous to philanthropic and educational 
causes, so this was a natural extension of that 
giving;' Joe Tomaselli, president of Amway 
Hotel Corp., told Knowledge, noting that this 
type of program was a first for the hotel part 
of the business .. "! raised my hand higher and 
said this is something we need to be looking 
at as part of our business development." 

The hotel group would like to hire more 
homegrown cooks that already have experi
ence and formal culinary education. They 
often find people might have had prior 
experience working as a waiter or cook, but 
little to no formal training. 

"It's a huge advantage and a head start 
when we get someone to understand the 
food science," Tomaselli said. "The college 
itself and the culinary school are not to be 
taken lightly in the community. They're a 
big part of the contributions to the local 
economy. They educate a lot of people 
entering the workforce. We've got that right 
here. We used to do recruiting at some 
(regional) schools, but now we can do that 
two blocks away. This is part of a strong 
relationship. 

"I've been in the business a long time and 
occasionally, I've felt there wasn't enough 
outreach from companies. We wanted great 
employees and wanted employees that have 
technical skill and attitude and talents to 
make a contribution here. But we're not 
as out front in making the investment. It 
occurred to me that we don't plan so much 
on these things to happen by themselves. 
We need to be more strategic than tactical. 
Thinking about the employees here - they 
would have benefited from this. This is an 
investment in an industry that has been 
good to me and that I love so much." 

The scholarship will be even more mean
ingful, he said, because of the mentorship 
opportunities the hotel's staff will provide 
the students. The students can come into the 
company for a hands-on view of what being 
a culinarian in a professional setting is all 
about. 

Randy Sahajdack, program director 
of GRCC's Secchia Institute for Culinary 
Education, said that mentorship at such a 
well-respected institution really is priceless 
for students. 

"We give the students a lot of exposure, 
and then Joe gives them the seasoning;' 
Sahajdack told Knowledge. "What they learn 
in class will be reinforced and they will bring 
back their experience to us and share that 
with the other students and our faculty. We 
have students that come to our program 
whose goal is to work for Amway Grand 
Plaza when they graduate. Amway's chefs are 
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