AFLC DEVELOPMENT DEPARTMENT
Investing For Eternity

FOOD SERVICE
OPPORTUNITIES FOR FLBC
Chef Matt Petschl, says that the addition of a wok would allow them to expand their menu into the
world of Chinese cooking! Cooking on a wok is extremely fast! This would allow them to
continuously cook fresh batches of fried rice and a variety of healthy tasty stir-fry. Chef Petschl says
that a wok is the first piece of equipment he learned to cook on and it still remains his favorite. Chef
Petschl says that there is no way to cook authentic Asian foods without one.

60” Wok Range (Imperial Model No. ICRA-2) $5,273.74

A quote from our vendor for a
new 60” Wok Range is
$5,273.74. Would you please
pray with us that the Lord would
supply the funds to purchase this
Wok. Would you also pray asking the Lord if He would like you
to be one of those that would
help purchase this new Wok for
our FLBC Kitchen.
Thank you for your consideration
and support for FLBCS.
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“Having these upgrades will help save time and allow us to continue to improve the quality of food
served at FLBC!
We have been greatly blessed over past few years. The upgrade to Combination ovens was
monumental! The students at FLBC have noticed the quality and versatility they offer. Being able to
prepare perfectly cooked smoked meats and huge bathes of grilled vegetables are just scratching the
surface of what I have been able to do with them.
The students have voiced that the food at FLBC is a big deal to them. So much that they have
decided that they would pay more for room and board if we can up our game in the culinary
department. That has resulted in the addition of another qualified chef to the full-time staff! The
addition of a chef with Chester Dyrud's credentials is an amazing benefit for our student body.
Another massive step forward.
Having the proper, and some additional tools, will help us to achieve the vision I came in with. To
serve high end restaurant quality foods from scratch for the students at FLBC and all others who eat
there for all types of events and gatherings!” Matt Petschl

