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Epicurean Charitable Foundation gives high school students a boost in the culinary and hospitality sectors

By MaRK Anaws

A version of this story was posted
on lasvegassun.com ai 1:59 a.m.
Thursday.

The Epicurean Charitable
Foundation has been groom-
ing Las Vegas' future hospital-
ity leaders for a decade, provid-
ing Clark County School District
graduates with full-ride scholar-
ships and ing opportuni-
ties with the city’s top food and
beverage executives.

Tonight, the organization
will celebrate its 12th annual
PAIENUS (Mentoring & Educat-
ingNevada's UpcomingStudents)
fundraising gala, which includes
a performance by Luxor head-
liners the Jabbawockesz and a
l&nevm‘und at the resort's pool

turing the city’s premier food
and beverage outlets,

ECF Chairman of the Board
Kelley Jones, also a founding
partner and a co-owner in Trust3
Hospitality and LeLe Hospital-
ity, discussed the organization’s
beginning, the scholarship pro-
gram and how one of his mentees
will soon be bartending at a res-
taurant his company co-owns in
Tivoli Village.

You are a charter member of ECF.
Why did you want to become
involved with the organization?
Originally, we, a bunch of food
and beverage executives, got
together to help each other out,
tobe a resource to each other. We
always met in different people's
properties each month and ate
and drank really well, and prob-
ably not even five, six months in,
we decided that we wanted togive
backtothe Las Vegaz community.
- We collectively decided that we
wanted to help underprivileged
high school kids get into culinary
and hospitality schools because
most of us had started in the
industry in highscheal.

What sets ECF apart from other

COURTESY

The Jabbawockees will perform at lomight ¥ MENUS fundraising gala at the Luxor.

We cover eve i — we
offer full-ride, mumal:gﬂdsr-
ships, including all of their mate-
rials and books, We also mentor
our students. ... As soon as you
get the scholarship, you're paired
with aboard member. Our goal is
to create the next industry lead-
ers here in Las Vegas through
the scholarship, mentorship and
helping them with job placement,

| hear the mentor work is quite var-
ied = ing papers, assist-
ing with concepts for projects, ete.
How have you helped students?
Definitely helping with proj-
ect work, especially when it
comes bo business plans and con-
cept decks. ... Also just being that
persan who they can pick up the
phone and eall at any time with
anyquestions — personally, scho-

lastically and professionally.

on the herizon for

One went to the Culinary
Institute of America. She gradu-
ated three years ago, and now
£he's a manager in a restaurant at
Mandalay Bay. We still see each
other once a month and have
lunch and kind of catch up, and
she calls me for advice. It's a won-
derful relationzhip. ... She doesn't
need my mentorship now; nowit's
mere of a friendship. The other
is in her senior year in college,
and it's certainly been a wonder-
ful time as we've gotten to know
each other. And the other T just
started our mentor relationship
just a few months ago. .. She just
started ber freshman year,

one of your mentees. Where is she
headed?

Right now she's working at the
Venetian at the front desk, but
she wants to be in hospitality ina
restaurant. And, in fact, over the
nextcouple of months, she's going
to be learning how to bartend in
oneof my restaurants,

| know you recently opened Hops

& Harvest and Poppy Den in Tivoll
Village — are there any ECF connec-
tians there?

We were in New York togeth-
er for the Avero scholarship —
Avera (3 restaurant managernent
software company) graciously

and pays for one of the
students, through an interview
and essay-writing to be

wan, and in New York, she
saying she wants to go to
tending school, ... I said,
work in my place and I'll have
ba 4 teach you how to
tend.”

Is she at Hops & Harvest then?
Yeah, she'll be starting

Friday, actually.

ECF's biggest annual event,
MENUS, is this weekend. Tell us
about the event.

MENUS is such a fun event
to produce and to attend. .. Our
students help produce the event|
and help set it up and help work
it, so they're getting great experi-
ence from an event-management
standpoint.

You've been with the organization
since its inception. What has been
your mast memarable moment from
working with the organization?
Being the newly elected chair-
man, | decided it waz probably an
important thing to go through
the scholarship process. So this)
year for the first time, I joined
the scholarship committee and
sat through the interview pro

changed four people’s lives wal
certainly impactful, and | hope
go through the process for ma
Vedrs to come.

Why do you think it’s important fo
Las Vegans to support ECF?
It's our future. Our studen
are our future, They're the youn
adults who will ultimately
this town. I thinkit’s very i
tantto invest—fromatime,

The frmdratser beging o 6 p.m. fodk
at Lucor; cost is $500. Go [0 egfiv.of
Jormore information.

picked to go to New York City
with their mentor. My student
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