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CALENDAR 

March 14: Michigan Kiwanis Divisional, The Draft, Swartz Creek, 11 am-2 pm  

March 16: Midland Kiwanis Club, Membership meeting.  6:00 pm dinner at the Great Hall, 
$16,00.  Bridgette Gransden is the featured speaker.  

March 17: Boy Scouts of America breakfast.  7:00 am at Great Hall.  John Moolenar is the featured 
speaker. 

ANNOUNCEMENTS 

CarolAnne Guillemette:  Asking members to share Kiwassee club meetings and news on your Facebook 
account with all your friends.  Good, cheap public relations. 

She also reminded us to be sure to sign in on the laptop at the entrance door each week. 

PROGRAM: We had two very informative programs today. 

The first was three members of the Dow High Key Club: Ethan Carn, Olivia Kaminski, Fatimah Kahn, 
introduced by Phil Sarnacke.  The president, Olivia, kicked it off telling us about their experiences at the 
recent state Key Club convention.  There were four workshops: for secretaries, presidents, treasurers, and 
editors.  They also made Plarn, a process whereby they use old, discarded plastic bags to make sleeping 
mats for the homeless and other needy individuals.  They worked on a Kids Against Hunger packaging 
line.  

The keynote speaker was Crystal Farmer who talked about "how we can do things better" through goal 
setting and creating action plans.  There was an emphasis on membership development, and also a fund 
raising discussion where clubs shared their various ideas and successes.  

Ethan then told us about the opportunities they had as board members to network with other board 
members.  They met the current district board members along with the candidates for the new board.  They 
got a much better understanding of the role of the district board and its importance in Key Club's operation 
and success.  And, best of all, the Dow High Key Club got the first place award in the state pop tabs 
contest. 

Fatimah talked about the many plans they are making for next year.  Some are: an icebreaker at the 
beginning of the year; a holiday party; a cereal (service) party; a pizza party (of course).  They plan a 
"Member of the Month" award, and a perfect attendance award.  They also will be giving Key Club 
welcome bags to incoming freshman students.  This continues to be an engaged, enthusiastic group of 
students who Kiwassee is proud to support. 

The second speaker Phil introduced was Andy Bacigalupo, the head of the culinary arts program at 
Windover High School.  He is also the chief instructor. 

Andy has been a member of the American Culinary Federation since 1981 in various state chapters.  After 
graduating from the culinary program at Bay Arenac Career Center, he attended the Culinary Institute of 
America.  He recently received a degree in Education from Ferris State University.  Over his ten years as a 



culinary instructor his students have received numerous awards including eighteen state titles and two 
national championships in Skills USA competitions. 

He began by telling us the sixty students he teaches are like any other high school students with their needs 
and dreams.  They typically come from lower income, often disadvantaged environments.  Andy has been a 
chef for 45 years.  Twenty years ago he started teaching at Bay Arenac Career Center.  He retired, but some 
six years ago he was recruited to run the Windover culinary arts program.   

When he arrived at Windover he found a dilapidated kitchen, which he set out to rebuild. Through a series 
of grants the school got new ovens, new mixers, and a $50,000 walkin freezer.  It is now state of the 
art.  He developed a community garden so the kids "can see where the food comes from".  The students 
enthusiastically participated in preparing the garden plots, building the fences, and all the other activities 
required to establish it.  He introduced a really unique concept, "plant parenthood".    The seedlings are in 
small containers, which the students then "adopt" and take home for a month or so to water and nurture 
before returning it to be planted.  They cook for 130 people every day.  You are free to drop in and 
eat.  They also serve groups of 20 to 40 who make reservations to attend. 

Windover culinary has 28 state titles.  One of their girls won a $10,000 scholarship two years in a row at 
the Job Skills presentation contest.  Graduates of the program have responsible jobs in the field locally at 
such establishments as the Holiday Inn, where one is the general manager, and at the Soaring Eagle 
Casino.  The students prepare a professional portfolio of their skills and experience to help them move to 
the next level of education or employment.   

Andy has been a guest at the White House several times.  He gave a "best practices" presentation to 
Michelle Obama. 

  

  

	


