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Alumni of the Culinary Arts program at 

W.C. Miller Collegiate recently held a re-
union, bringing together Level 3 graduates 
from the past 10 years. 

Instructor Chef Kip Alexander organized 
the gathering in honour of his decade of 
teaching the vocational class at the Altona 
high school. 

The reunion also included past and pres-
ent vocational assistants, including 17 year 
veteran Cheryl Bohn.

About 30 former students attended the 
event, which of course offered a variety of 
tasty appetizers, dishes and desserts.

For the attendees, it was a sweet reminder 
of a simpler era, when their lives revolved 
around timetable schedules, exams and 
catching the bus on time.

Alexander says it was great to meet with 
his former charges again, reviewing a slide 
show of the many photos he’s taken of each 
class through the years, and finding out 
what everyone’s been up to since they were 
handed that diploma.

“It was a great turnout. There have been 
64 Level 3 graduates over the past 10 years. 
Some of the alumni are out of province and 
even overseas, so they couldn’t attend, but 
we managed to get about half of the alumni 
here, so that’s good.”

Remembering them all as teenagers, and 
now seeing them as grown-up and estab-
lished in their own lives was interesting, he 
says. 

“Meeting them when they were all naive 
and nervous, and now having them come 
back with some life experience was great to 
see.”

A number of his former students currently 
work in the culinary industry. 

“And those who aren’t in the industry still 
use the skills they learned in the program. 
Some are mothers and fathers cooking for 
their families. Some are in retail, a long haul 
trucker and several work at Blue Sky Oppor-
tunities. We have some who are still in post-
secondary programs. They took some posi-

tive things from here, and they were excited 
to come back,” he says. 

He was proud to present the students with 
the 19 slide shows he’s created of them at 
work over the years. 

“They enjoyed those, and just kind of so-
cialized and mingled here for about four 
hours, catching up with people they knew. 
We had a potluck and a big spread of food 
we created. We even had a mocktail bar. 
They toured the kitchen and admired the 
new equipment. Everyone was just happy to 
reconnect with old friends, and make new 
connections with others. Food brings people 
together, and in this case, it really did.”

Alexander says he’s loved being an in-
structor of the program, and working with 
his able assistants through the years. 

“We really are a culinary family here. We 
spend every day together. We have good 
days, we have bad times. We tackle chal-
lenges. It’s just this amazing, supportive 
environment. There are relationships being 
built. Just to have that many students excit-
ed to come back, just to spend an afternoon 
back here really says something.”

The Culinary Arts program is one of many 
vocational options offered through RRTVA.

“There are so many things students learn 
in the program that can be applied to areas 
of life outside of culinary arts. I tell them this 
may or may not be your passion, but you 
learn employability skills, how to work with 
others, how to problem solve, customer ser-
vice. If you become a business owner, you 
will have learned  to manage things like bud-
geting and self-discipline.”

He says he wants to see the program 
grow.

“We want to keep this program sustainable 
because it would be a shame to lose it. It’s a 
valuable, skill-building program that can set 
students up for so many areas of their lives. 
It’s more than just creating food, it’s creat-
ing confidence and relationships that last a 
lifetime. It’s more than just a learning place, 
it’s also a place where they have support and 
can be themselves. They can express their 
creativity through cooking, and they just 
open up and be themselves.” 

Meeting in the kitchen one more time
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Above, Culinary Arts instructor Chef Kip Alexander, along with current and past assistants. About 30 
students who graduated from the program at W.C. Miller Collegiate over the past decade gathered to 
eat, talk and reconnect. 


