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Peruvian Chef comes to ESU

Headlines Sports

Peruvian Chef comes
to ESU

By The Emporia Gazetie

Peruvian delights available
Friday at ESU Memaorial Union
Eead story.

University selects
distinguished alumni
The most fastive waek of
Emporia State University’s year
iz nsarly upon us, as alumni and
friends conwverge on the campus
for Homeooming zoo7 befora
and during the weskend of Oct,
20, Read story.

New director hired for
Emporia Rescue
Mission

By The Emparia Gazette

The Emperia Eescus Mission
has a new executive director,
according to an announcament
from Mata Terrall, chairman of

By The Emporia Gazette (Contact))
Thursday, October 11, 2007

Chef Juan Carlos Barzola will be preparing a lavish Peruvian brunch at Empora
State University's Lakeview Cafeteria on Friday, October 12, Chef Barzola is a
participant in the Sodexho Global Chef prograrm, and tours Sodexho operations
worldwide to provide exposure to his country's unigque cuisine.
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The Emparia High football tearm will travel to Wichita
this Friday to hegin District play with a matchup
against Wichita Heights.
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Chet Barzola has studied at at the French Culinary Institute of Mew York and

Le Caordon Bleu Feru. Since completing his farmal culinary training he has directed kitchens at the WY Marriott
Hotel in Lima, Royal Caribbean Celebrity Cruises for Europe, Roosevelt Hotels & Suites and the APC
Corporation, one of the largest catering companies in Pery. Chef Barzola joined Sodexho in 2006 and is
currently Executive Chef of the Business & Industry and Education programs.

Lunch will be served in the Mernarial Union Lakeview Cafeteria frorn 11:00 a.m. to 1:30 p.r. The menu includes
“egetarian Ceviche, a vegetarian entree (tha), Grilled Chicken in a Peruvian sauce, Aoz Zambito and
Passionfruit Mousse. You can sample all of these dishes as well as access the regular deli bar and salad bar.
Chef will be available to answer questions and talk about his homeland. Cost: $5.00 (all you can eat). Come

digcover the tastes and culture of Peru with Chef Barzola.



