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Cafeteria serves up something different

Sarah Longhibler
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—'Print FAEmail € DoubleClick Ly Word Pace 1 of 1
LUEC Dining Semvices brought samething new and exotic to the takhle last Monday.

Feruvian Chefduan Carlos Barzola was an campus to cook lunch with the dining staff as
part of Sodexho's Glohal Chef program.

The Global Chef program transfers Sodexho's executive chefs from its affiliates around the
weakld in B0 countries to share international cuisine and differenttechnigues across
culturas.

"Peru is a really diverse place o it has many different types of food there " Barzola said.

Authentic Peruvian cooking has strang European and Oriental influences, according to
Barzola.

""We call it 'mestizaje,"which iz a Spanish ward for the mixkture of different races " he said.

The main ingredients used in Peruvian cooking are seafood, zucchini, peppers, onians,
tomatoes, rice and meats.

Barzola's lunch menu on Monday included vegetarian ceviche {citrus-marinated seafood
salad), shrimp cocktail, sautéed heeftenderloin, saltado creole taypa (vegetables and
pasta), rice pudding and passion fruit mousse.

From 1010 10:40 a.m. students, facully and staffwere invited to meet Barzala and sample
his appetizers, which included the shrimp cocktail and vegetarian ceviche.

"ty favarite part of the program is traveling to different universities and teaching the
university chefs and dining staffs ahout Feruvian cuisine and being able to share new
recipes with them " Barzola said.

Along with being a cook, Barzola is a manader, which is why he enjoys the chance to meet
with students and getfeedback on the recipes.

According to Sodexho, Barzola joined the company in 2006 and is the Executive Chef of the
Business & Industry and Education segments.

He graduated from high school in Pery, then moved to the Uinited States to study
management at the Mew York Institute of Business Technology where he realized how big
the food industrywas.

"I enrolled in a few credits atthe French Culinary Institute just for fun," he said. "That's where
| dizcovered how rmuch | love working with food."

After interning in Mew York, Barzola returned to Peru and enrolled at Le Cordaon Bleu Feru to
further his training in Culinar Ats and Hotel Management.

Since then, Barzola has worked in many prestigious hotels and restaurants as well as
Foval Caribbean Cruises. He was also the Executive Cheffor one of the largest catering
companies in Peru.

Cne ofthe things he loves ahout heing a chefis warking with other chefs.

"Sodexho sends me on 50 many exchanges where | can share technigues and recipes with
my colleagues and learn from them as well " he said.

YWhen an earthguake struck Pery in August, Sodexho sent Barzola along with other
execuUtive chefs to help the Pergvian government by preparing and distributing 12,000 meals
a day to people who had lost eventhing in the earthquake.

"ltwasn'tinthe budget but Sodexho is a very unified caompany and its countries support
each other" Barzola said.
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