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Joanna Bryant Garner 

 

Grayson College   

Workforce Education   

Lead Chef Instructor 

Culinary Arts 
  

Denison, TX 75020   

Office Phone: 903-463-8654   

Bryantj@grayson.edu   

   

Education  
 

Masters of Hospitality Administration, University of Nevada at Las Vegas- Executive Program Current 
 
A.O.S., Culinary Arts, California Culinary Academy- Le Cordon Bleu , San Francisco, CA  
 
MFP (Manage First Professional) Credential, National Restaurant Association 2010  
 
B.S., Business Administration, Babson College, Babson Park, MA  
 
CC American Culinary Federation, Certified Culinarian 
 

Teaching Experience   
 
HAMG 2307 Principles of Hospitality Marketing & Sales 
  
HAMG 2301 Principles of Food & Beverage 
 
CHEF 1301 Basic Food Preparation 
 
CHEF 1305 Safety and Sanitation 
 
HAMG 2332 Hospitality Financial Management 
 
CHEF 2331 Advanced Food Prep 
 
CHEF 1302 Principles of Healthy Cuisine 
 
CHEF 2302 Saucier 
 
CHEF 1345 International Cuisine 
 
CHEF 1310 Garde Manager 
 
CHEF 1314 A La Carte Cooking 
 
 



 

 

 
 
 

Professional Experience  
 

Executive Chef, Grayson College 2011-Present 
 
Cooking Coach, Central Market/ HEB  
 
Cook, Baker & Banker- San Francisco  
 
Event Cook/Station Lead, Paula LeDuc Fine Catering- San Francisco, CA  
  
Cook, Careme 350-San Francisco, CA  
 
Co-Owner, Chef, French Doors Catering, San Francisco, CA  
 
Sales and auditing, Homewood Suites by Hilton, Plano, TX  
 
Curriculum Writer, Young Entrepreneurs Alliance, Cambridge, MA  

Honors and Awards  
  
   American Association of University Women Graduate School Grant 2016-2017    
 
   Leavey Award for Excellence in Private Enterprise Education 2015 
 
   Grayson College Piper Professor Nominee 2015 
 
   Recipient of the 2014 Julia Child Independent Study Grant funded by The Boston Foundation  
 
   Honoree, Athena Young Professionals Award, Austin College, 2014 

 
Graduated Cum Laude, California Culinary Academy  
 
San Pellegrino Almost Famous Chef Competition, California Culinary Academy Winner & West Regional Finalist 
  
Women’s Leadership Award- Babson College Center for Women’s Leadership  

Association Memberships  

 American Culinary Federation 

 Texas Chef’s Association- Dallas Chapter, Voting Professional Member 

 Texas Community College Teachers Association 

 Grayson College Faculty Association 

 Professional Development Fund Committee, Member 2011-present; Chairperson 2013-2015 

Professional Presentations  
2015 Leavey Awards at the National Council for the Social Studies, New Orleans, LA 

2013 Denison Arts & Wine Renaissance, Denison, TX 

2012 Taste of Texoma, Boys and Girls Club, Denison, TX 

2012 Denison Arts & Wine Renaissance, Denison, TX 

The Ultimate Entrepreneurial Challege 2006 (Presented to CEO’s of Sobe, Marquis Jet, Stacy’s Pita Chips, and Leonard 



 

 

Green Partners) 

Languages  English 

Professional Development 
American Culinary Federation Regional Convention-Chicago February 2017 
American Culinary Federation Regional Convention- Hawaii April 2016 
Knife Skills Brush-Up Grayson College Culinary Department January 11, 2016 
American Culinary Federation National Convention- Orlando Summer 2015 
American Culinary Federation Regional Convention- Indianapolis April 2015 
Bridges Out of Poverty 2014-2015 
Institutional Professional Development Day February 20, 2015 
Service Learning, Spring 2015 
American Culinary Federation National Convention 2014, Kansas City 
Meet Generation Next: Understanding, Teaching and Serving Today’s Students by Mark Taylor; School-wide professional 
development day, February 7th Spring 2014 
Texas Restaurant Association 2012 Convention/Show, June 2012 
WECM Workshop Summer 2013- State Curriculum Workshop; Helped re-write/edit all CHEF and PSTR curriculum for the 
State of Texas 
School-wide professional development day, Spring 2013 
School-wide professional development day, September 20th 2013 
Texas Restaurant Association 2013 Convention/Show June 2013 
2014 National American Culinary Federation- Kansas City 
2014 ACFEF Accreditation Workship (6 CE Credit Hours) 
2014 ACF Trade Show (5 CE Credit Hours) 
Service Learning, Leon Deutsch, Grayson College, August 20th, 2014 

 

Professional References 
Dr. Jeremy P. McMillen, President 

Grayson College 
6101 Grayson Drive 
Denison, TX. 75020 
(903) 463-8600  

mcmillenj@grayson.edu  

Steve Davis, Dean of Workforce Education 

Grayson College 
6101 Grayson Drive 
Denison, TX. 75020 
(903) 463-8685  

daviss@grayson.edu  

Rusty Weatherly, Director of Hospitality Management and Culinary Arts 

Grayson College 
6101 Grayson Drive 
Denison, TX. 75020 
(903) 415-2583 
weatherlyr@grayson.edu  

  



 

 

   

 

 

  


