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Stephen Rogers: Cooking from the Heart  
 
LIBERTY – Just two years ago, Stephen Rogers made headlines when he was one of twelve high 

school students selected to assist the restaurant industry’s most acclaimed chefs as they prepared 
dishes for the more than 1,000 attendees at the 25th Anniversary Citymeals-on-Wheels Fundraising 
Gala.  At that event, Stephen work under guidance of Daniel Boulud of restaurant Daniel in New York 
& Jean Francois Bruel, Executive Chef at Daniel in New York.  
 
Today, Stephen Rogers, recent graduate of the Culinary Institute of America (CIA), the Culinary Arts 
Program at Sullivan BOCES, and the Livingston Manor Central School is bringing his flair on food to 
Mongaup Valley.    
 
Stephen is the sous chef at the Dancing Cat Salon, where he works under Executive Chef Jay 
Weinstein, and the sous chef at Janet Planet’s Kozmic Kitchen (formerly Blanche’s Diner) where he 
works under Executive Chef Nancy Dos Santos.  Within each restaurant, he strives to bring his flair to 
the food he creates.  According to Stephen, his flair is “Cooking from the heart with a lot of flavor.”   
 
Influenced by his father, Stephen knew he wanted to be a chef.  When he was a freshman, he knew 
he wanted to enter the BOCES Culinary Arts Program to push him to the next level and boost his 
confidence in his skills.  Stephen is the type of person who continually strives to move to the next 
level of success.  He plans to attend SUNY Oneonta to obtain his Business Management Degree.  By 
the time he is 30, he plans to open his own restaurant in Florida or open a catering business Maui. 
 
“BOCES definitely helped me prepare for the CIA.  The program gave me the opportunity to interact 
with other students, think about how to use his classroom training and apply it to a working kitchen,” 
said Rogers.  
 
Based on Stephen’s drive and attitude, he is destine to be in the headlines as he makes his way 
through the culinary world. 
  
The Career & Technical Education Program at Sullivan BOCES provides “Skills, knowledge and work 
ethic for the 21st century” 
 
If you would like more information about the Career & Technical Education Programs offered at 
Sullivan BOCES call (845) 295-4152 or visit us at scboces.org.   
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Photo Caption:  Steven Rogers prepares lunch for Janet Plant’s Kozmic Kitchen 
 
 
~~~~~~~~~~~~~~~~~~~ 
  
Information on Sullivan BOCES’ Culinary Arts Program   
 
The Culinary Arts and Sciences Program is a nationally certified Pro-Start Program open to juniors 
and seniors.  Students learn how to plan and prepare daily lunch and dinner menus, cater special 
events both on and off campus, as well as table service, customer relations, travel and lodging. All of 
this is wrapped around integrated subjects that offer a national scholarship. 
 
The Culinary Arts Program has articulations with the Culinary Institute of America, Johnson & Wales 

University, the New England Culinary Institute, Pro-Start, SUNY Cobleskill and SUNY Delhi. 
  

 
 
 
 


