Why am I doing this?
I have been hearing the cries of the wives/girlfriends, husbands and boyfriends
who are married to someone in the industry, who don’t understand why their
other half doesn’t have better work/life balance skills. I thought I would go back
to where it began, in an effort to create a balance between reaching for their
dreams, and thriving in their relationships.
As a certified coach, it is my mission to help current epicurean men and women
become the best of who they want to be.

Learning to live a balanced life
while working on (and off) the line.

}

}
Interested?
The 2013 Test Pilot program is open to culinary programs interested in the cumulative success of their students experiences, on and off the line, by partnering
with me in their post culinary education.
All parties interested, please email me at kerilyn@marriedtoachef.com or call me
at 703-626-9790 to discuss quantity of students, time frame, and to schedule a
pre-participatory interview.

Note:
I am offering this initial pilot program test group as a COMPLIMENTARY
service, including all speaking, exercises and survey data.

Culinary School Pilot Program 2013
Travel and accommodations are NOT included.

for more information, visit marriedtoachef.com

What is the Pilot Program?

Let Me Ask You a Question
As someone who is proud to stand behind

• Managing personal relationships

The pilot program is a mix of classroom lectures, in class interactive exercises and

the future of the men and women in the

• Creating healthy habits

assignments (to create long lasting effects), with round table discussions:

culinary arts, I know your students are excited

• Handling the unspoken rules

and ready and willing to start their career, to

(drinking/drugs/infidelity)

exceed current expectations. I know as their
mentors and educators, you are giving them

• Dealing with Career Expectations

the skills to excel in their craft, but how many

• Living a healthy life while around all

of your current students know what life will

the temptations.

be like, after they graduate from culinary

managing the pressures of being on the line,
the long hours, standing on your feet all day,
and still manage the everyday responsibilities
that are still expected of them?

greater work/life balance.
• We will challenge current beliefs in an effort to discover what does and
doesn’t work for their specific experience.
• An emphasis in collecting data to measure the lasting effect the program
would have on the participating future chefs.

school?
How many of them really KNOW what it’s like

• We will discuss the ways in which current culinary students might find

Add to that the misperception about what
the culinary industry is and isn’t really about.
The pressure coming from those both in &
out of the industry can be (read: IS) a lot to
handle for many of our dear chefs.

It can be confusing. That’s why I’m here.
Fact:

{

To make an incredible dish, a chef must use a balanced approach
with all of the ingredients and seasoning. To have a happy and
productive life means having to find a balance as well.

}

How Does it Work?
It starts with a conversation about how large of a pilot group would be interested.

Most of your chefs will never own their own restaurant or have their own TV program.

Based on how many students willing to participate, I would create a curriculum

Most are merely learning to be our beloved chefs that we rely on every day.

which includes:
• Sending Pre-Surveys to determine students current level of ambition, self-

A Little Bit About Me

awareness, and enthusiasm.
• Scheduling a series of one hour lectures, discussing pre-determined topics,
using exercises, accountability, and celebration.

My name is Kerilyn Russo.
I am the creator and resident life coach of
Married to a Chef, supporting significant
others connected to the restaurant industry.
(Because most people have NO idea what it’s
really like – or what it takes.)
I have been married to my chef husband a
bit over three years, but it took over a decade
to get to a place where I know I had what it
took to thrive in this kind of relationship.

• Encouraging students to discuss what might be holding them back from
accomplishing their goals. Creating a safe and sacred space.
• Giving students the tools to make healthy decisions in both their professional and personal lives.
• Post completion surveys to determine the students engagement/interest
in the program, and a request to follow up 6 months/ one year in an effort
to continue collecting data.
• To provide additional support to those students interested in continuing
their journey to maintain greater work/life balance. *Discussing future
avenues for providing support.

