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This fall semester, the culinary program at Greenville Technical College continues sharing food 
from all over the world through its weekly meals at the Northwest Campus.  
 
Students enrolled in the Culinary Institute of the Carolinas will prepare themed meals served à la 
carte Wednesdays and Thursdays beginning in late August. Prospective themes include Russian-, 
French- and Southern-inspired fare, following behind the college’s summer menu, which 
featured food hailing from New Orleans to Asia. The meals are open to the public. 
 
This past Thursday, students in the course Buffet Organization prepared an extensive array of 
South American cuisine for their final meal of the summer session.  
 
The feast included unexpected combinations of ingredients sometimes hard to find in the States, 
such as three bean and chorizo salad with red onion ringlets; duck confit in a slightly doughy 
empanada; fruit salad with fresh pineapple, cilantro, plant seeds and knobs of melt-in-your-
mouth goat cheese; creamy salmon with poblanos; and a mouth-burning escabeche with tender 
jalapeno peppers and sliced carrot. The buffet also offered traditional dishes like vegetable 
quesadillas; the Brazilian version of pork and beans; a variety of salsas for dipping sweet, spicy 
tortilla and plantain chips; and rice pudding with golden raisins and cinnamon. 
 
“I have learned to appreciate so many different kinds of food through this program,” said Lane 
Davis, a student enrolled in Buffet Organization who is in his final year at the institute. “They 
don’t just teach you how to cook, [but] they teach you what it’s like to be in a position of owning 
a restaurant.”  
 
For Davis, this is ideal. He plans to return to his home state of Florida after graduation and open 
his own restaurant. However, many graduates stay in the Greenville area. Austin Craft, for 
example, graduated from the culinary institute several years ago, and he now teaches as a chef 
instructor for both introductory and upper-level culinary classes at the college. 
 
“We’re a hidden gem,” Craft said of the special meals open to the community. 
 
And that may be so, but Greenville Tech’s culinary program is no secret. Since Craft first came 
aboard around five years ago, the program has grown by leaps and bounds, witnessing an 
increase from 135 students to now nearing their capacity of 475 students.  
 
The college has followed suit. When constructing the Northwest Campus in 2006, they outfitted 
the facilities with an ice carving room, purchase and receiving kitchen, à la carte kitchen, dining 
room and two principal kitchens, according to Craft.  
 
Craft said that future plans at the institute include planting a community garden and opening a 
student-run restaurant off campus.   


