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tasting portions of appetizers, 
entrée items, desserts, and bever-
ages for sampling during the 
main event;  and cameo demon-
strations with chocolate, desserts 
as well as ice carving; 
   During the event, the culinary 
theatre and competition will 
showcase cooking skills, tech-
niques, and creativity.  In round 
one, eight local chefs coaching 
student chefs will open a sealed 
box of mystery ingredients.  
Each team will then have 1 hour 
to create a dish using the mystery 
ingredients.  A panel of celebrity 
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training they need to enter the 
hospitality industry,” said Kevin 
Kline, general manager of 
Horseshoe Cincinnati and the 
event’s honored guest. “It is a 
great initiative and one we are 
proud to support as a hospitality 
industry leader in our commu-
nity.” 
   The evening of tantalizing taste 
buds features “Funding from 
Foodies”, a VIP pre-party high-
lighting culinary creations; inter-
active tasting stations from 20 
local restaurants and Chefs/
mentors preparing special dishes;  

   What do you get when you mix 
elements of the popular cooking 
shows Chopped, Top Chef, and 
Iron Chef, infuse with Cincinnati 
flavor, and season with philan-
thropy?   
   An evening to “gaze, graze, and 
sip at the culinary event of the 
year” raising money for a unique 
training program!   
   On Sunday November 3rd at 
Horseshoe Cincinnati, culinary 
students, mentored by some of 
Greater Cincinnati’s top chefs, put 
their culinary skills to the test.  
They square off and compete in 
the inaugural Recipe for Success, a 
unique event showcasing food, 
food preparation skills, and culi-
nary talent.   
   Set in an entertaining format, 
Recipe for Success not only show-
cases some of the best in cooking, 
provides guests with tasting by the 
bite, but also shares the story of 
the Hospitality Academy of Cin-
cinnati and how it has impacted 
the lives of graduates and their 
families. 
   “The mission of the Hospitality 
Academy of Cincinnati is to pro-
vide students the education and 

On Sunday November 3, 2013 from 5pm—9:00pm, some of Cincin‐
nati’s best chefs and culinary students will square off at Horseshoe 
Cincinnati to showcase their culinary skills in the culinary event of 
the year—Recipe for Success—and raise funds for the Hospitality 
Academy of Cincinnati.                                       Photo | Horseshoe Casino Cincinnati 
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judges, using select criteria, will 
determine the four teams to ad-
vance to the final round, and 
VIP guests will vote on a 
“People’s Choice” award.  In 
the end, one team will earn the 
title and bragging rights as the 
winner of the inaugural Recipe 
for Success. 
   “We’re really excited about 
it.”   Dr. Dennis Ulrich, Vice 
President of Workforce Devel-
opment at Cincinnati State, tells 
AboutGreaterCincinnati.com.  
“We’ve got some great organi-
zations engaged.” 

   Participating restaurants/
culinary enterprises include An-
chor; Carlo & Johnny; Cincin-

nati COOKS! Catering, a Free-
store Foodbank Enterprise; 
Daveed’s Catering; Enoteca 
Emilia; Gabby’s Café; Grand-
view Tavern & Grill; Jack Bin-
ion’s Steak; Jean Robert’s Ta-
ble; Jeff Thomas Catering; 
JTM; Nicholson’s; The Summit 
Restaurant at the Midwest Culi-
nary Institute; and Zula. 
   With a goal to raise $125,000, 
proceeds from Recipe for Suc-
cess support Hospitality Acad-
emy of Cincinnati, a partnership 
between the Freestore Foodbank 
and Cincinnati State, efforts to 
help urban, disadvantaged stu-
dents improve job-readiness 
skills, prepare for careers in the 

culinary industry, or enroll in an 
academic pathway.   
   Launched in 2012 as the Urban 
Skills Accelerated Training Acad-
emy and now known as the  Hos-
pitality Academy of Cincinnati, 
initial funding from the State of 
Ohio resulted in a successful first 
class completing the rigorous 
Hospitality Academy of Cincin-
nati programming.  To continue 
offering programming to future 
students, Recipe for Success aims 
to raise needed funding to sustain 
the program. 
   Ready to tantalize yourr taste 
buds, experience the excitement 
that awaits, and support a great 
cause?  Then, don’t just watch 
cooking shows on television.  Ex-
perience one LIVE and in person!  
Did I mention that a portion of 
your Recipe for Success ticket is 
also tax deductible?  What a great 
way to top off your culinary ex-
perience. 
   Get your tickets to Recipe for 
Success today.  Ticket prices are 
$50 (student), $100 (general ad-
mission), or $250 (VIP).      
   For more information or to pur-
chase tickets, visit the website 
www.workforcecincinnati.com/recipe .  
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Proceeds from Recipe for Success will fund future programming for 
the successful Hospitality Academy of Cincinnati which helps urban, 
disadvantaged students improve job‐readiness skills, prepare for ca‐
reers in the culinary industry, or enroll in an academic pathway.  
(pictured) The first graduating class of Urban Skills Accelerated Training 
Academy now called Hospitality Academy of Cincinnati. 
                                                                                Photo | Freestore Foodbank 


