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Meadowcreek High to represent Georgia  
during national Culinary Arts challenge    
photo opportunity on April 16   
 
     Their food preparation and presentation skills impressed Culinary Arts industry 

experts in Georgia, earning them the “Georgia ProStart State Championship First 

Place” trophy. Now, the Meadowcreek High student champions will represent 

Georgia during the upcoming “National ProStart Invitational: The Ultimate 

Challenge” Culinary Arts competition in San Diego, California. As the students 

prepare for the national competition, the team will practice by preparing their  

Italian-inspired meal that they will be judged on during the national competition. A 

practice will take place Thursday, April 16, 2009, starting at 11:00 a.m. at 

Meadowcreek High, 4455 Steve Reynolds Rd. in Norcross. 

     The Meadowcreek High team consists of team captain senior Marisol Leal, senior 

Davian Brown, junior Linh Nguyen, junior Chrysta Cribb, and team alternate senior 

Nathaly Ruiz. The students are enrolled in Meadowcreek High’s ProStart class, 

taught by teacher Debbie Grant, selected this year by the Hospitality Foundation 

Education of Georgia as the 2009 ProStart Teacher of the Year. ProStart is a two-year 

high school program sponsored by the National Restaurant Association which allows 

for students to experience the Culinary Arts industry with experienced professionals. 

     Once in San Diego, the team will be judged on their recipe and knife cutting 

techniques. They also must demonstrate their creative abilities through the 

preparation of a three-course meal in just an hour. Their performance during the 

practical session is observed and rated by judges from leading colleges and 

universities. The team will prepare a first meal of shrimp ravioli with a white wine, 

and garlic cream sauce; a main course of lemon pepper stuffed chicken air-line 

roulade; and their final meal, Italian Delight, which is a creamy mascarpone cheese 

flan served with raspberry and blackberry coulis accompanied with berry-flavored 

whipped cream, a sugar basket, and macerated fresh berries. 
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     This is the second consecutive win for the Meadowcreek High pros, winning the 

Georgia championship in 2008. This school year, in addition to Ms. Grant’s teacher 

of the year honor, ProStart student Sandra Clavijo earned the “Best Teen Chef” title 

with a $15,000 scholarship to the Atlanta Art Institute. She will compete for the 

national Best Teen Chef title during a Charlotte, North Carolina challenge in May. 

The Hospitality Education Foundation of Georgia also selected the Meadowcreek 

High team as the state’s third place winner for the culinary management category.   

 

News media representatives are invited to be part of the audience during the 

Meadowcreek High team practice on April 16 at 11:00 a.m. To coordinate, contact 

the Department of Communication and Media Relations, by calling 678-301-6020. 
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