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SANFORD — Susan Sea-
well Sidden says she grew up 
in her grandmother’s kitch-
en, watching her make bis-
cuits, cakes, and fried chick-
en. It was her grandmother 
who taught her how to fix an 
over-easy egg.

Sidden, of Sanford, was a 
medical office manager for 25 
years before she decided to 
attend classes at the Central 
Carolina Culinary Institute, a 
program of Central Carolina 
Community College.

Her class experience led 
to her becoming a private 
chef for several families and 
a chef/kitchen manager for a 
girls’ academy.

“I have been blessed to 
have been able to participate 
in the CCCC culinar y pro-
gram. Having a new career 
that I totally love is fantastic,” 
Sidden said. “My instructors 
cared about what we learned 
and made sure what we did 
were was done the right 
way.”

Central Carolina Com-
munity College’s Culinar y 
Institute includes all aspects 
of the Culinary & Hospital-
ity Ar ts programs, which 
include a Culinar y Ar ts 
curriculum degree (associ-
ate in applied science) and 
the natural chef continuing 
education program. It’s even 
possible for area high school 
students to begin their culi-
nary coursework through the 
Career and College Promise 
program.

Central Carolina’s growing 
culinary program currently 
is held on its Lee County 
Campus in Sanford and its 
Chatham County Campus in 
Pittsboro, with the program 
soon to expand to Harnett 
County at what will be the 
Dunn Center of the college.

Chef Gregg Hamm, exec-
utive director of the CCCC 
Culinary Institute, said there 
are plenty of jobs in the food 
service and hospitality indus-
try.

“It’s such a broad spec-
trum outside of just being in 
the kitchen, from dieticians 
to nutritionists to restaurant 
managers to resort manage-
ment,” he said.

The institute has contin-
ued to grow since its begin-

ning in 2011.
“We have room, but we 

have room because we’re 
growing and we’re expanding 
before we reach our capac-
ity,” said Hamm, who added 
that these programs allow 
him to continually grow his 
experience as a chef and help 
to inspire those who share 
the same goals and dreams.

Students who complete 
the CCCC Culinary Institute 
will be able to:

• Master the skills needed 
to operate a safe and sanitary 
food service facility.

• Design and price a culi-
nary menu.

• Apply the standard and 
fundamental cooking meth-
ods of the culinar y ar ts 
industry.

• Demonstrate and exe-
cute an off-site catered meal.

• Master the skills needed 
to be successful in the culi-
nary industry.

• Identify and evaluate 
appropriate and necessar y 
industr y standards in culi-
nary with a focus on healthy 
cooking.

• Identify and evaluate 
industry trends in culinary 
with a focus on farm-to-table 
cuisine.

• Demonstrate the gener-
al skills required for success 
in the culinary profession.

Students get great first-
hand experience through 
the Natural Chef Café on 
the Chatham County Cam-
pus and the Cougar Café on 
the Lee County Campus. The 
Natural Chef Café is open 
for lunch two days per week 
and for dinner on one day 

per week. The Cougar Café 
serves meals four days per 
week for CCCC’s Lee Cam-
pus students, faculty and 
staff, and the public.

Hamm said the experience 
absolutely helps the students 
gain what they need as they 
learn the ability to make deci-
sions in the kitchen.

“What we teach them in a 
textbook, we’re backing up 
by giving them that hands-on 
experience and reinforcing 
it,” he said. “So when they 
go into a work environment, 
they have quick decision-
making skills and know how 
to move throughout the 
kitchen, even when a chal-
lenge comes about.”

Janet Constantino of Cary 
is among the former students 
in the Central Carolina Culi-
nary Institute’s Natural Chef 
continuing education pro-
gram.

“It  was such a broad 
experience, and I learned so 
much about textures, flavors 
and the challenge of cooking 
for others with food aller-
gies,” she said. “I enjoyed the 
class very much. I feel like a 
better cook with more knowl-
edge and experience to share 
with others.”

Constantino recalls her 
memories from the CCCC 
program.

“Our ser vice day in the 
kitchen gave me a whole new 
appreciation for those that 
are behind an oven serving 
guests their ‘perfect’ dish,” 
she said.

Constantino noted that 
the program is an enriching 
experience for the casual 

stay-at-home mom or the per-
son who wants to move into 
the professional field.

With the training and job 
experience, Central Carolina 
Culinary Institute graduates 
may advance to positions 
such as sous chef, executive 
chef or food service manager.

“The possibilities are end-
less,” Hamm said. “The jobs 
are endless.”

Students can be assured of 
being trained by an accredit-
ed faculty led by Hamm, who 
came to the college in 2011 
after 11 years as a hospital-
ity and culinary arts teacher 
at Lee County Senior High 
School. Hamm, who attended 
Johnson and Wales Univer-
sity, is owner of two restau-
rants — Café 121 in Sanford 
and P.G. Werth’s in Raleigh. 
The latter restaurant is 
named for an inspiring high 
school culinary arts teacher.

For those students who 
want training past the asso-
ciate degree, CCCC has an 
articulation agreement with 
Johnson and Wales Univer-
sity that allow students who 
seek to continue their edu-
cation and achieve a higher 
culinary degree.

No doubt, more and more 
individuals are lear ning 
about the Central Carolina 
Culinary Institute. This sum-
mer, it is expected that sever-
al foreign students will attend 
the program.

To learn more about the 
institute, contact Hamm at 
(919) 545-8070, email him at 
ghamm@cccc.edu, or visit 
www.cccc.edu/culinar yar ts 
for further information.
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BY R.V. HIGHT

MEDIA AND MARKETING WRITER 
CENTRAL CAROLINA 

 COMMUNITY COLLEGE

Chef Gregg Hamm is executive 
director of the Central Carolina 
Community College’s Culinary 
Institute. To learn more about 
the Central Carolina Culinary 
Institute, contact Chef Gregg 
Hamm at 919-545-8070, e-mail 
him at ghamm@cccc.edu, or 
visit www.cccc.edu/culinary 
arts for further information.

WILMINGTON, Del.  
— A Delaware judge 
has cancelled a hearing 
in a lawsuit challeng-
ing the planned $25 bil-
lion merger of cigarette 
makers Reynolds Amer-
ican Inc. and Lorillard 
Inc.

No reason was given 
for the cancellation 
of Friday’s hearing on 
a motion by plaintif fs 
who were seeking a pre-
liminary injunction and 
a motion to expedite  

the case.
The two companies 

last week announced 
that they would hold 
special shareholder 
meetings Jan. 28 in 
North Carolina, where 
both companies are 
headquartered, to vote 
on the merger.

The combination 
of the two companies 
would create a formi-
dable competitor for 
Virginia-based market 
leader Altria Group, 
owner of Philip Morris 
USA.
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RALEIGH — The 
North Carolina Supreme 
Court Friday upheld the 
boundaries for General 
Assembly and congres-
sional districts drawn by 
Republicans three years 
ago that helped the GOP 
strengthen its grip on 
legislative seats.

Nearly a year after 
hearing oral arguments 
on the maps, a major-
ity on the state’s highest 
court ruled that a three-
judge panel was correct 
last year in determining 
the lines were lawful 
under the state and fed-
eral constitutions.

Two of the six sit-
ting justices ruling in 
the case disagreed and 
said lawmakers wrong-
ly packed black voters 
under the belief it would 

provide them protection 
from litigation, and the 
maps should be revisited 
by the three judges. The 
case could wind up at 
the U.S. Supreme Court.

The maps,  which 
were first used in the 
2012 elections, have 
helped strengthen the 
grip of Republicans in 
state politics. The GOP 
holds comfortable mar-
gins over Democrats in 
the General Assembly 
and will carry 10 of the 
13 seats in the state’s 
U.S. House delegation 
starting in January.

Election and civil 
rights advocacy groups 
and Democratic voters 
sued over the maps, 
arguing the boundar-
ies illegally clustered 
black voters in districts 
to benefit Republicans, 
creating oddly shaped 

districts. Republicans 
said the districts were 
lawful and designed to 
protect the state from 
legal claims under the 
U.S. Voting Rights Act. 
The litigation focused on 
30 districts — 27 for the 
General Assembly and 
three for Congress.

“We are proud to have 
broken the cycle set by 
previous legislatures 
that repeatedly saw their 
maps tossed out by the 
courts as illegal,” Rep. 
David Lewis, R-Harnett, 
and Sen. Bob Rucho, 
R-Mecklenburg, who 
oversaw the drawing of 
the maps in 2011, said 
in a release. During the 
2000s, lawmakers were 
required to redraw leg-
islative boundaries three 
times.

For 26 of the districts 
deemed subject to the 

Voting Rights Act, the 
trial court panel deter-
mined that race was the 
predominant factor in 
forming their boundar-
ies and thus required a 
higher level of scrutiny. 
Writing for the major-
ity, Associate Justice Bob 
Edmunds said the panel 
didn’t offer enough find-
ings of fact to determine 
race was the leading fac-
tor and thus a lower level 
of scrutiny was applica-
ble.

“Nonetheless, this 
error is not fatal and 
does not invalidate the 
trial  cour t’s order,” 
Edmunds wrote, add-
ing later in his 51-page 
opinion the boundaries 
still withstood the higher 
scrutiny and were thus 
lawful. The other four 
districts also met the 
law, the justice wrote.

Legislature, Congress maps upheld by high court
BY GARY D. ROBERTSON

ASSOCIATED PRESS

A7 NEWS

Adult Choir Presents The Musical
"Tell Me The Story Of Jesus"

By Russell Mauldin

Sunday, December 21
7:00 P.M.

Reception In The Fellowship Hall Afterwards

Moore Union Christian Church
4294 Buckhorn Rd.

Sanford, NC
(919)258-9229

MOORE UNION 
CHRISTIAN 

CHURCH

Erin’s Skin Care & Massage Th erapy
Erin Lutterloh

NC Licensed Esthetician  
NCMBT #267

Located inside Head To Toe Salon
1903 Keller Andrews Rd.

919-770-2976

Special Events Makeup
Skin Care Treatments, Eyebrow Design, 
Bodying Waxing, Microdermabrasion, 

Swedish, Deep Tissue Massage & 
Gift Certificates Available!

10% Discount to Military & Teachers

Robert 
Vernon 
Brady

2-17-47 - 12-20-11

CHRISTMAS IN HEAVEN
I see the countless   Chri st ma s trees  around the world 

below, with tiny lights like heaven’s s tars refl ect ing on 
the snow. Th e sight i s so spect acular, plea se wipe away 
that tear for I am spending Chri st ma s with Jes us Chri st  
thi s year. I hear the many Chri st ma s songs that people 

hold so dear, but the sound s of  musi c can’t compare with 
the Chri st ma s choir up here. I have no word s to tell you 
the joy  their voi ces  bring, for i t i s bey ond des cription to 

hear the angels sing. I know how much you miss   me, I see 
the pain inside your heart, for I am spending Chri st ma s 
with Jes us Chri st  thi s year. I can’t tell you of  the splendor 

or the peace here in thi s place. Can you just imagine 
Chri st ma s with our Savior face to face? I’ll a sk Him to 

lift  your spirit a s I tell Him of  your love, so then pray for 
one anot her a s you lift  your ey es  above. Plea se let  your 

hearts be joy ful and let  your spirit sing, for I am spending 
Chri st ma s in heaven and I’m walking with the King.

We Love & Miss   You,
Brenda, Timot hy, Chri st opher & Kes iga

143 S. Steele St. • Historic Downtown Sanford
919-774-7007

Lots of people are going through 
their old yellow and white gold, and 
trading it for CASH ON THE SPOT!

3100 Tramway Rd. | Sanford, NC 
(919)775-5404

Santa doesn’t 
mind the distance 
when it comes 
to his short-term 
rehab needs.

Beginners Bible Only $9.97 
Now thru Tuesday, December 23rd 

9am - 7pm 

Christmas Eve 
9am-4pm

2431 Jefferson Davis Hwy • (919)776-7527
*Excludes 12 Days of Christmas Sale.  While supplies last. Cannot be combined with other coupons 

or discounts. Exclusions: choral items, church supplies, myMEDIA Burn Bar, Sunday School)


