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"You..." said the woman, dressed in white with Cameron Mitchell Restaurants emblazed on her shirt. She paused, adding, "...can really soar."

"Thank you, chef," Josh Blochowski said.  He grinned from ear to ear and turned to his Penta Career Center Culinary Arts instructor, Janea Makowski.  He just finished six grueling hours of theoretical and hands-on food testing at the 2015 SkillsUSA Ohio Championships in Columbus. And now he was hungry.

Josh Blochowski, of Maumee, found out the next day that he captured first place and a gold medal in the state culinary competition.  Before that, he captured second place in a culinary team competition at the Ohio ProStart Invitational. He is living the dream, loving what he believes he was born to do - cook and bake and create.

At age two, so he is told, he started an interest in preparing food.  First it was standing on a chair and then tip toes as he reached the table or stove to make omelets, pancakes and cake from scratch.  Now, with two years of added expertise from the career center program and work at the Registry Bistro in Toledo, he takes pleasure in the likes of sous-vide (cooking in air tight plastic bags) and anything Asian.

"I can't get enough of learning about culinary," he said. "I'm a driven, goofy, book-reading nerd and an experimenter.  I especially like taking traditional dishes and making them modern with different flavors." He recently did that with an octopus dish that received rave reviews.

[bookmark: _GoBack]Josh, who has a 2.9 Grade-Point Average (3.8 GPA while attending Penta), always knew he wanted to work in culinary arts.  When he moved from his comfort zone of private, Catholic schools to a public school career center in his junior year, his passion and skill accelerated. He worked in various roles at an olive oil company.   He has applied his art for charity and profit. His goal is to go to the Culinary Institute of America and to eventually get a doctorate degree to work in the science and research aspect of food with a large company.

Josh is especially interested in more natural foods devoid of chemicals.  Yet, he admits, "I like Pringles and can't resist occasional McDonald's French Fries."

