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About the film  
 

Fighting to overcome the challenges of broken homes, abusive relationships, and 
financial burdens, three inner-city seniors at Philadelphia!s Frankford High School 
find an unlikely champion in Wilma Stephenson, cooking instructor. A legend in 
the school system, Mrs. Stephenson is a force to be reckoned with, and her boot 
camp method of teaching the culinary arts is not for the faint of heart. Under her 
fierce direction, the usual distractions of high schoolÑ the cheerleading practices, 
football games, and school dancesÑ are swept aside as the students prepare for 
a citywide cooking competition to win scholarships to some of the country!s top 
culinary arts institutions.  
 
Behind the door to Room 325 at Frankford High School in Philadelphia there's a 
force-of-nature.  Her name is Mrs. Stephenson and she teaches Culinary Arts. 
Culinary Arts?  This is not your mother's home economics class. The instructor is 
no kindly woman in an apron--she is pure dynamite, lean and mean. Wilma 
Stephenson has taught at Frankford for 38 years, long before Culinary Arts 
became part of the school!s curriculum.  She can be cantankerous, and she 
knows it -- but she will go to hell and back for the students who get with the 
program and show true promise as well as the hunger to succeed.  Those who 
fall short of her discipline will not be missed; many will drop out before the first 
week is out. 
 
PRESSURE COOKER is a documentary covering two semesters in Mrs. 
Stephenson's boot camp, Room 325.  By the end of the school year, 13 of her 
students will have made it through the gauntlet. Whipped into shape by this 
extraordinary woman, the seniors will compete for scholarships that can enable 
them to escape the status quo of Northeast Philly and move on to a future of 
promise and opportunity.  She spells it out on the first day of school by telling the 
newcomers (with an undertone of pride and provocation) that 11 members of last 
year's class earned over $750,000 in scholarships, a staggering amount.  At a 
school where over 40% of students don!t even make it to their senior year, Ms. 
Stephenson!s class stands in stark contrast. She offers these kids her version of 
the American Dream: You choose a realistic goal. You work hard. You work the 
system. You get out of Northeast Philly. 
 
PRESSURE COOKER documents Mrs. Stephenson and the students brave and 
committed enough to surrender themselves to her enlightened despotism through 
both semesters in the pressure cooker that is Culinary Arts.  They become a 
surrogate family of achievers; their faith, dedication and discipline will have 
profound results. 
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ÒWilma seeks out kids who are ambitious,Ó says director-producer Jennifer 
Grausman.  ÒThey start out with a goal and achieve it.Ó 
 
At the end of their school year, there is a one-day timed cooking competition, 
where top Philadelphia chefs judge the students! skills and talent. But, in the end, 
the scholarships are even more dependent on the kids! capacity for sustained 
drive throughout their senior year. Can they endure the challenges wrought by 
their home lives Ð having to hold minimum-wage jobs after school, and acting as 
surrogate parents to their siblings Ð while still finding the motivation to wake up at 
6AM to get to Mrs. Stephenson!s class early enough to master their crepes and 
tournŽe potatoes? 
 
ÒAs filmmakers we realized that the narrative appeal was more in Wilma!s 
classroom than at the competition itself. We were not interested in the typical plot 
machinations of a competition film,Ó says director-editor Mark Becker. ÒThe true 
battleground for these kids is in her kitchen. And that!s where the surrogate 
family develops. The reward of this kind of narrative approach is that Ð in the end 
Ð what we are left with is a film about the many shades of devotion.Ó 
 
As for the scholarship competition, the stakes are high. For Mrs. Stephenson!s 
kids, performing well is not about a trophy. It!s about finally getting to a place 
where they can see real opportunity. And the alternative Ð not attending college 
and staying in Frankford Ð means that their best options may be flipping burgers 
or working at Wal-Mart to make ends meet. 
 
 
About the subjects  
 
WILMA STEPHENSON 

Wilma Stephenson has taught at Frankford High School for 38 years, long before 
Culinary Arts became part of the school!s curriculum.   Infamously blunt and 
cantankerous, Mrs. Stephenson runs a Òboot campÓ at Frankford, disciplining her 
students into capable chefs and responsible students. Behind her tough-talking 
exterior is a teacher who cares passionately about getting the best out of her 
students and making sure they receive the opportunities Ð including scholarships 
to top programs in the culinary arts Ð that will help them escape the meager 
minimum-wage opportunities of Northeast Philly.  She will do anything for the 
students who get with the program and show true promise and the hunger to 
succeed mentoring the students outside of the classroom, taking interest in their 
lives both in and out of school. She takes them to dinner, prom dress shopping, 
goes to their sports activities, and helps with college applications. Those who fall 
short of her discipline will not be missed; many will drop out before the first week 
is over. She believes that if other teachers put in the extra time and care as she, 
public education would change dramatically.  
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ERICA GAITHER 
Erica has been responsible for raising her blind and physically disabled younger 
sister for years.  She sees her life as a foregone conclusion unless she takes 
action to extricate herself from this routine of taking care of others and neglecting 
herself.  For the past few years, Mrs. Stephenson has been her mentor in both 
culinary arts and in life.   ÒIt was immediately clear that Erica would be a natural 
on camera. That combined with her relationship with her younger sister Ariel--to 
whom Erica is a mother figure-- made her someone whose story you wanted to 
follow,Ó recalls director-producer Jennifer Grausman.  ÒErica was one of the 
students who was most open with us from the beginning. Since Erica is a leader, 
she helped us gain access to the other kids.Ó 
 
 
TYREE DUDLEY 
Tyree is the charming 6'4Ó starting tackle for the football team. An all-state 
football star, he has good reason to believe he will earn an athletic scholarship, 
but realizes that an injury could easily deter his plans for the future.  He is 
devoted to Mrs. Stephenson and her Culinary Arts class, no matter what the guys 
in the locker room may say. and he juggles football, cooking and the expectations 
of his single mom.  ÒWith his charisma and easy-going sense of humor, Dudley 
was also a natural,Ó says director-producer Grausman. ÒHe comes from a house 
filled with younger sisters and female role models. He was drawn to the culinary 
class by some of his female friends. Actually, all the girls love Dudley and it's 
easy to see that even Wilma was a sucker for his charms. As a subject, he 
definitely stood out right away.Ó 
 
FATOUMATA DEMBELE  
Fatoumata came to the U.S. from Africa (four years prior) without knowing a word 
of English.  Now, she maintains a 4.0 grade point average despite minimal 
encouragement from her father, who only counts on her to perform house chores.  
Her daily routine has been drudgery Ð cooking, cleaning and waiting on her 
family, and she desperately wants to be much more than that.  ÒFatoumata is the 
real heartbeat of the film. If she does not do well enough in the culinary class and 
competition, she has little to fall back on,Ó Mark Becker, director and editor, 
explains.  ÒShe was taken away from her mother when she was very young. She 
came to Northeast Philly from the Ivory Coast only four years ago to live with a 
father she barely knew. Since then she has learned fluent English, earned an 
almost perfect grade-point-average, and shown the kind of ambition that can only 
be fueled by knowing how difficult life can be.Ó  Grausman adds: ÒFatoumata is 
driven, and grasps onto the opportunities offered by her middling American 
public-school education. She seems to view Wilma very much as a surrogate 
mother and as a lifeline.Ó  
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ABOUT THE FILMMAKERS  
 
Jennifer Grausman, Director and Producer  
 
Jennifer Grausman makes her directorial debut with PRESSURE COOKER.  
Before beginning production on PRESSURE COOKER, Jennifer Grausman 
produced six short films. Dear Lemon Lima, premiered at the Tribeca Film 
Festival (2007), and Solidarity screened at the New York Film Festival (2005). In 
2006, she was the production supervisor on The Killing Floor, an independent 
feature film. 
 
A graduate of the MFA film program at Columbia University, Grausman was 
honored with the 2005 Best Producer Award at the Columbia University Film 
Festival and the Arthur Krim Memorial Award in 2004. Prior to graduate school, 
she was the Manager of Exhibition and Film Funding at The Museum of Modern 
Art. She earned her BFA in Art History at Duke University. 
 
www.nonsequiturproductions.com 
 
 
Mark Becker, Director and Editor  
 
Mark Becker produces, directs, shoots and edits feature documentaries in New 
York. He collaborates with Jennifer Grausman on PRESSURE COOKER as 
director, cinematographer and editor. 
  

The Careers Through Culinary Arts Program Annual Cooking Competition  
 
What the students will be judged on:  
1.  Knife skills- accuracy and technique. 
2.  Taste, appearance, and preparation of recipes. 
3.  Knowledge and execution of safe and sanitary kitchen procedures. 
4.  Maintaining a clean and orderly station throughout the competition. 
5.  Application materials, including personal essay, letters of recommendation,       
 and academic record. 
6.  Personal interview. 
7. Poise and confidence in the kitchen, ability to handle routine pressure,  
 and maintaining a positive attitude. 
!
!
!
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As a filmmaker, Becker made the acclaimed Romantico, which premiered at the 
Sundance Film Festival, where it was nominated for the Grand Jury Prize, and 
received two Independent Spirit Award nominations (Best Documentary and 
Truer Than Fiction Award). Romantico was released theatrically in 2006 by Kino 
International. 
  
Becker was co-editor of Lost Boys of Sudan, winner of an Independent Spirit 
Award as well as a Golden Gate Award at the San Francisco International Film 
Festival. He earned a Masters Degree from the Documentary Film Program at 
Stanford University. 
 
www.meteorfilms.org 
 
 
ABOUT PARTICIPANT MEDIA  
Participant Media is a Los Angeles-based entertainment company that focuses 
on socially relevant, commercially viable feature films, documentaries and 
television, as well as publishing and digital media.  Participant Media is headed 
by CEO Jim Berk and was founded in 2004 by philanthropist Jeff Skoll, who 
serves as Chairman. Ricky Strauss is President. 
  
Participant exists to tell compelling, entertaining stories that bring to the forefront 
real issues that shape our lives.  For each of its projects, Participant creates 
extensive social action and advocacy programs which provide ideas and tools to 
transform the impact of the media experience into individual and community 
action.  Participant films include The Kite Runner, Charlie Wilsonʼs War, Darfur 
Now, An Inconvenient Truth, Good Night, and Good Luck, Syriana, Standard 
Operating Procedure and The Visitor. 
  
For information, visit www.participantmedia.com 
 
Prince Paul, Score  
Beginning his career as a DJ for Stetsasonic, rapper and producer Prince Paul 
has lent his skills to albums by Boogie Down Productions, Gravediggaz, MC Lyte, 
Big Daddy Kane, and 3rd Bass, among others. Paul's big break came when he 
produced De La Soul's 3 Feet High and Rising album. In 1994, Paul returned to 
rapping, joining RZA and Stetsasonic member Frukwan in Gravediggaz, a side 
project that debuted with 6 Feet Deep. He also began working with the new elite 
in underground rap, recruiting the Automator, New Kingdom's Scott Harding, and 
Spectre for his debut solo album, 1997's Psychoanalysis: What Is It? A Prince 
Among Thieves followed in 1999, and later that year Paul formed Handsome Boy 
Modeling School with the Automator to release the album So...How's Your Girl?. 
His own Politics of the Business, another concept album surfaced in 2003 (a year 
after a second Handsome Boy Modeling School album), and was  
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followed by 2004!s 2nd Handsome Boy Release, White People and 2005's 
Itstrumental as well as The Dix' The Art of Picking Up Women.  In 2008 Paul co-
produced Baby Elephant with long-time collaborator Don Newkirk and the world 
renowned Bernie Worrell (of Parliament Funkadelic fame).  Most recently Paul 
created Baby Loves Hip Hop presents The Dino 5 with guest appearances from 
Chali 2na, Ladybug Mecca and Wordsworth.  Among Prince Paul's previous film 
credits are the scores for Pootie Tang, and The Best Thief in the World.  
   
Donald Newkirk, Score  
A former Def Jam recording artist, Donald Newkirk came onto the scene with his 
release Funk City.  Also known for his feature on the classic Prince Paul CD A 
Prince Among Thieves where he covered the classic "Mood For Love".  However, 
many only know Newkirk!s voice, which resides in the collective subconscious of 
the hip-hop community of the world due to his infamous voice-overs on legendary 
hip hop albums such as De La Soul's Three Feet High and Rising and 3rd Bass's 
The Gas Face. Currently he produces tracks for artists such as The Black 
Flames, Alyson Williams and Keon Bryce. Newkirk!s affiliation with best friend 
and legendary hip hop producer Prince Paul has been responsible for the 
projects Bigger and Blacker and I Aint Never Scared (Chris Rock), music for the 
movie Pootie Tang, several commercials and the score for the Showtime  
independent film, The Best Thief in the World.  
 
 
ABOUT THE PRODUCTION 
 
ÒSince I was a teenager, I have been inspired by the incredible stories of the 
students who participate in the C-CAP program and its annual cooking 
competitions,Ó said Jennifer Grausman, producer and director of PRESSURE 
COOKER.   C-CAP is the acronym for the Careers through Culinary Arts 
Program, a non-profit organization founded in 1990 by her father, Richard 
Grausman, to provide career counseling, job training and college scholarships by 
working with existing public high school culinary classes across the country.  
Jennifer literally grew up absorbing the tales of extraordinary achievement her 
father would bring home from work.  
 
 
After graduating from the MFA film program at Columbia University, Jennifer 
researched possible schools in New York City with enlightened approaches to 
the culinary arts for her first feature documentary. One day, her father mentioned 
a teacher in Philadelphia whose students consistently won the most 
scholarships.  Cut to Wilma Stephenson.   
 
ÒThe question for me was how did this particular teacher churn out so many 
successful students,Ó says Jennifer.  ÒWe went down to Frankford in June 2006 to 
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interview Wilma.  She was an incredibly passionate person, and we knew we had 
found a greatÑ and complexÑ character. 
 
C-CAP's Philadelphia Coordinator, Chef Wilhelmina Bell, explains, Ò[Wilma] came 
to school at 5:30am to practice for the C-CAP competition with the students.  She 
helped them with their college applications.  She stayed after school for the 
competition and helped the students do a lot of community work.  She is always 
ready to help, no matter what.Ó 
  
Observes Jennifer, ÒHer connection with her students is emotionally-charged, 
often hilarious, and sometimes volatile. She offers kids real options in the culinary 
arts and lays out concrete steps to achieving their goals, but they must work hard 
and endure the challenges placed before them. Her students have witnessed, 
through past examples, that Mrs. Stephenson potentially offers them a way out of 
(what they see as) the dead-end jobs in Northeast Philly.Ó 
 
 
The beginning  
After meeting Wilma Stephenson and gaining her cooperation, Jennifer 
Grausman secured permission for filming from the Philadelphia Board of 
Education and Frankford High Principal Richard E. Mantell, who generously 
allowed them access throughout the entire 2006-7 school year.   
 
Shooting began on September 7, the first day of school, and continued through 
graduation day in June.   
 
During the early stages of production, Jennifer began to consult with 
documentary filmmaker Mark Becker, who signed on to edit the film. By midway 
through the production he had become the co-director, editor and, when needed, 
cinematographer.  Explains Jennifer: 
 
ÒSince it was my first documentary, I wanted to bring an editor on early in the 
process so that he or she would help inform the shooting.  As soon as Mark 
began editing last February, he immediately became my collaborator - looking at 
the footage we had in order to determine together what kinds of scenes we still 
needed in order to make the film narrative work.Ó   
 
She continues, ÒMark is also a cinematographer, and when it became clear that 
we needed the flexibility of being able to shoot at a moment!s notice, we made 
shooting a priority over editing.Ó   
 
Jennifer recalls, ÒWe often worked as a two-person team.  On set, I was an extra 
set of eyes for him and we would both conduct interviews.  We spent countless 
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hours on the New Jersey Turnpike shuttling between New York and 
Philadelphia.Ó 
 
Another key member of the PRESSURE COOKER team was co-producer Myna 
Joseph. Myna and Jennifer enjoy an ongoing professional partnership, as 
Jennifer explains:  ÒMyna and I met at the MFA program at Columbia, where we 
worked on many projects together.  She was my Assistant Director on my first-
year film, and I was the Assistant Director on Myna's first-year films as well. 
 
She adds, ÒMyna helped with the logistics of planning shoots (especially the 
multi-camera ones) as well as doing production sound.  But more importantly we 
worked together to develop the narrative aspect of the documentary, as Myna is 
a talented writer.Ó 
 
 
Filming in Mrs. Stephenson!s Classroom   
 
Shooting in Mrs. Stephenson!s classroom was not always easy.  Jennifer 
explains: ÒMrs. Stephenson!s first priority was her students and during stressful 
times in the classroom she would yell at us or threaten to kick us out.Ó Adds 
Mark: ÒIt felt like Mrs. Stephenson had a successful method of operating Ð a blunt 
and exacting way of working Ð and she didn!t turn this mode off for anyone. Not 
for other teachers. Not for us. At times, both Jennifer and I felt like high school 
students ourselves: not wanting to get in trouble with Mrs. Stephenson. Once she 
actually expelled us for a couple of weeks. And more than once, we drove down 
to Philly not knowing if we would be let back in the classroom.Ó  
  
Jennifer: ÒInterestingly enough, now that the film is finished and Wilma has seen 
it, she says she doesn!t even remember us being there, except for a couple of 
occasions towards the beginning of the school year.Ó Mark adds: ÒIt!s funny to us 
because we are battle- scarred from the experience. But she watched the film, 
and didn!t quite understand how we got the footage we did: I think that!s a 
testament to her focus on her kids.Ó  
  
Mrs. Stephenson was not the only challenge.  As Mark remembers: ÒTry making 
an appointment with high school students...we were stood up on numerous 
occasions.Ó Continues Jennifer, ÒThat actually helped determine our main 
characters Ð in addition to being incredibly charismatic on camera, Erica and 
Dudley were interested in the process.  And although Fatoumata was shy at first, 
after spending time getting to know her off camera, she was eventually our rock: 
the one student who would always return my calls and meet with us.  And when 
Wilma shut us out of the kitchen, Fatoumata was our lifeline Ð letting us know 
what was happening in Philly. Ultimately, the energy we invested in filming her 
paid off, as her storyline is the most emotional.Ó Mark adds: ÒFatoumata was 
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more remote at the beginning of the process, but she undergoes real  
growth in Mrs. Stephenson!s class and ends up having the most transformative 
character arc.Ó  
  
Fear of Flipping Burgers  
  
Instead of focusing on the risk of poverty for kids growing up in depressed 
neighborhoods, Pressure Cooker delves into the desire to overcome mediocrity 
in education and opportunity. Jennifer explains: ÒWhat drives all of Mrs. 
Stephenson!s kids is the fear of working at Kmart and fast-food chains in dull 
minimum wage jobs for the rest of their lives.Ó  
  
Mark adds: ÒOne cannot sum up a so-called "urban! neighborhood with statistics 
about single parenting and gang violence. Erica, Fatoumata, Dudley, and their 
friends take pride in their artistry in the kitchen: They want to be chefs and own 
their own businesses. Their lives and their aspirations belie easy presumptions 
about low-income families.Ó  
 
The Story: A Surrogate Family   
  
Jennifer: ÒWe knew that there was an obvious plot structure: Dudley, Erica, and  
Fatoumata are ambitious kids, and they needed to do well enough in the 
classroom to earn scholarships so that they could afford to go to college and get 
out of Frankford. Their whole year with Mrs. Stephenson was consumed by this 
goal. But the story we were witnessing in the classroom was much more 
interesting than the superficial plot. Ultimately, we were witnesses to the 
formation of this surrogate family in the classroom, with Wilma as the mother 
figure.Ó  
  
Mark: ÒWe worked hard to make a documentary that was kinetic and true to the 
drama in the subjects! lives, but we also wanted the film to reveal more than 
whether or not the kids get their scholarships. We witnessed these really 
compelling kids that wanted much more than was being offered by their 
neighborhoods, and by the public school system. And we saw this transformative 
teacher that understood how to channel the tides of their ambitions. From an 
editing perspective, the structure of the film was given to us by the students! 
senior year, but it was the tension between the lives at home and the classroom 
family that inspired the narrative choices.Ó  
  
Mark began the editing process by cutting 40-50 scenes to work with as building 
blocks.  Jennifer explains: ÒWe made an initial list of scenes and once those were 
edited, we began working on a paper cut together. After that, we would go back 
and forth between Final Cut and our bulletin boards with index cards - reworking 
the structure, with the goal of doing justice to the classroom experience.Ó  
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Mark: ÒThere are literally thousands of decisions you make on a documentary, 
from production through post-production. It's an exhaustive task to make those 
90 minutes feel like an organic entity that just unfolds naturally. We worked hard 
to get great scenes and access, and in the process ended up with a ton of 
footage. But our goal was not to depict every high-school moment, as much as to 
make a film that was faithful to our sense of the crazy year inside that classroom. 
We worked with the footage, with sound design, with our composers, and 
basically with all the tools at our disposal, but with one goal in mind:  
to represent the lives of Dudley, Erica, and Fatoumata with a fullness and 
honesty. They were incredibly generous with us; they gave us access to their 
worlds; and we felt a tremendous responsibility to resist turning them into 
reductive symbols or archetypes.Ó   
  
 
 
Interview with the filmmakers  
 
Jennife r Grausman, director and producer  
Mark Becker, director and editor  
 
How were you able to maintain a sense of verite or fly -on-the-wall?  Did you 
have any problems with subjects playing to the camera?  Mrs. Stephenson, 
after all, is quite the diva.  
 
As a crew, we spent a lot of time with Dudley, Fatoumata, and Erica, and we 
believe they got very accustomed to our presence. When we were filming, those 
three had no problem just going about their business. In a documentary, it's the 
subjects that are least self-conscious about the camera that tend to make the cut.  
 
With the kids, the hard part was making appointments. Try scheduling an 
appointment with a graduating senior: it's no simple task. We were stood up 
countless times. But we tried to not take it as rejection (sometimes it was hard). 
And just as importantly, we tried to negotiate our own impact on the kids - you 
know, not to be annoying adult figures in their lives, or another phone call they 
had to screen. 
 
As for Wilma, I think everyone on the production feared her. She had a way of 
reducing us all to teenagers. Her philosophy at Frankford was always to 
command respect from her kids, and she by no means left this mode for us. 
There were times when we both had that sinking feeling like we were in trouble 
for something (like shooting a sensitive moment, or getting too close to her on a 
tough day). And neither of us liked being in trouble. We'd drive back to New York 
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kicking ourselves wondering if she would let us back in the kitchen. We were 
suspended from the kitchen a few times but never expelled. 
 
Mrs. Stephenson's class is like a boot -camp experience.  We see in the film 
that many of her students come from fractured families and have endured a 
good measure of hardship at home.  How is it that the stude nts you 
followed were able to persevere through Mrs. Stephenson's class in their 
senior year?  
 
These students have already weathered family struggles, shown the aspiration to 
enter into the culinary arts program and demonstrated enough fortitude to endure 
her brutal style of discipline. They would have been kicked out of her class in the 
first week if they weren't already thick-skinned, smart and ambitious. 
 
Did any of the thirteen students resist being filmed?  Did any of their 
parents?   
 
There were some students who were less interested in being in the documentary.  
We had initial interviews with most of the seniors, but a few wouldn't show up and 
of course that helped narrow down our choices on whom to follow.  We only 
wanted to work with kids who were excited about the documentary and 
comfortable with the process. 
 
None of the parents had any problems with the filming, and from what we could 
see the ones who participated enjoyed the process and were not cynical about 
what we were doing. Many of them are proud parents, so why wouldn't they be 
happy that a documentary crew was showing interest in their ambitious child? 
 
What message do you hope audiences will take away from your film?  
 
Instead of focusing on the risk of poverty for kids growing up in depressed 
neighborhoods, PRESSURE COOKER delves into the desire to overcome 
mediocrity in education and opportunity. What drives all of Mrs. Stephenson's 
kids is the fear of working at Wal-Mart and fast-food chains in minimum wage 
jobs for the rest of their lives.  
 
One cannot sum up a so-called ÒurbanÓ neighborhood with statistics about single 
parenting and gang violence. Erica, Fatoumata, Dudley, and their friends take 
pride in their artistry in the kitchen: They want to be chefs and own their own 
businesses. Their aspirations belie traditional presumptions about class struggle. 
 
The kids are competing for much more than a trophy and the chance to be 
number one; they are working towards something that will literally change their 
lives. 
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Our hope is that young people who see the film will realize that there are still 
practical models for success in this day and age, no matter how great the odds 
might seem; parents will be reminded of how much of a difference their support 
and encouragement makes in their children's lives; and the general audience will 
see how teenagers can thrive if they are just guided towards the tangible 
opportunities that are already out there. 
 
Mark Becker, Leigh Iacobucci and Justin Schein all receive credit as 
Cinematographer.  Did they work  as a team or individually?  Did they also 
serve as camera operators? What kind of equipment did they use?  Was it a 
100% digital shoot?  How much footage did you shoot?  
 
This was a run-and-gun documentary with tons of shooting days. Generally it was 
a one-camera shoot, so I would work with Mark, Justin or Leigh on any given 
day.  And we usually had a sound recordist as well.  On our big shoot days, like 
the Preliminaries, the Final Competition, Prom and Graduation, we had two 
camera crews.  I would be with one crew and Myna with the other. 
 
We shot using a Panasonic DVX100A camera in the 24P mode. And we filmed 
about three hundred hours of footage over the school year. 
 
Who did production sound?   
 
JG:  Sound on this film was no easy task. The kitchen has an incredible array of 
hums to contend with. Normally, on a shoot, you want to unplug the fridge, but 
alas, this was not possible here. 
 
We had several sound recordists over the course of the year. Myna (the co-
producer) did sound quite a bit, as did Christoph Gelfand and Brian Jordan, who 
both lived in Philadelphia 
 
...If no one was available, I would do production sound. 
 
We also spent a significant amount of time in post-production on sound editing 
and design. 
 
How many people were there on your basic eve ryday crew?  
 
JG:   Usually on a shoot, it was the camera person, the sound recordist and 
myself.  Occasionally if Myna wasn't doing sound, she would also be on set.  On 
the larger shoot days (like the finals or prom), we usually had two crews (shooter 
and sound), plus myself, Myna and a PA or two. 
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We used two cameras at the football game, three at the Preliminaries, and then 
two at the cheerleading competition, Finals, Prom and Graduation. 
 
How did you secure financing for this project?  At what stage did 
Participant enter the picture?  
 
JG:   Originally I raised funds using a fiscal sponsor, Fractured Atlas, to allow 
people to donate to the film.  I also applied for several foundation grants. The first 
grant we received was from the Jerome Foundation, which awards emerging 
filmmakers in New York. 
 
I emailed Participant very early on in the production with a narrative proposal and 
budget.  Once Mark came on as the editor in February 2007, our first task was to 
put together 15-20 minutes of footage for Participant.   
 
They were very interested and asked to see more footage, so we put together 
another thirty minutes in June.  After that, Participant was seriously interested in 
PRESSURE COOKER, and they came on to Executive Produce in the fall. 
  
Did C-CAP donate a lot of the expensive cooking equipment for her kitchen 
classroom?  
 
JG:   There is normally federal and state money to equip kitchens with the major 
appliances.  Most C-CAP teachers have very small budgets to purchase food and 
cooking equipment (knives, measuring cups, bowls, pots & pans).  C-CAP does 
what it can to help the teachers with these items. 
 
As for the expensive equipment, that is all Wilma's initiative.  She is a force of 
nature. She fights for the best for her students, procures donations where she 
can, and has even won some of the equipment at other cooking competitions. 
 
What equipment did you use to edit PRESSURE COOKER?  
 
MB:  We edited on an Apple G5 and Final Cut Pro 5.2.  At the end we switched 
to an Apple Mac Pro and Final Cut 6. 
 
 
 
ABOUT C-CAP 
In 1990, cookbook author and educator Richard Grausman piloted a program in 
twelve New York City high schools to teach French cooking in Home Economics 
classes. His intention was to teach American youth about the satisfaction and 
value of home cooking. The schools were all inner-city high schools filled with 
underserved students. Grausman soon realized that too many of these students 
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lacked job skills or college prospects. What they needed was preparation for jobs 
with a future, like those in the culinary industry. 
 
To fulfill this need, Grausman created the nonprofit Careers through Culinary Arts 
Program (C-CAP). He designed C-CAP to enhance the culinary arts curriculum in 
public schools and better prepare underserved students for college and career 
opportunities in the restaurant and hospitality industry. Since then, C-CAP has 
operated continuously for nearly two decades and made a difference in the lives 
of thousands of young people.  
 
Today, C-CAP operates around the country to prepare underserved high school 
students for college and career opportunities in the restaurant and hospitality 
industry. A national nonprofit, C-CAP manages the largest independent high 
school culinary scholarship program in the United States. Since 1990, C-CAP 
has awarded students $25 million in scholarships and donated $2.2 million in 
supplies and equipment to classrooms.  
 
New York City remains the headquarters and flagship program. The C-CAP 
National Network includes Arizona (statewide); Chicago; Hampton Roads, 
Virginia; Los Angeles; Philadelphia; and Washington, D.C. 
 
In addition to awarding scholarships and providing high schools with needed 
products and supplies, C-CAP provides teacher training and curriculum 
enrichment programs including cooking competitions for scholarships, job training 
and internships for outstanding students, college and career advising, and 
product donations to classrooms. We work with over 200 public high schools, and 
the more than 200 teachers we support through professional development reach 
some 10,000 students annually in their classrooms. 
  
For more information, visit http://www.ccapinc.org 
 
The Association for Career and Technical Education (ACTE) is the largest 
national education association dedicated to the advancement of education that 
prepares youth and adults for careers. 
For information, visit http://www.acteonline.org/ 
 
 
 
 
 
After School Matters: Apprenticeships for Adolescents  
A Chicago Public Schools pr ogram makes enrichment programs for teens 
meaningful by T. Shawn Taylor.  
From Edutopia-The George Lucas Educational Foundation 7/18/2007. 
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http://www.edutopia.org 
 
At age seventeen, Chom Pasidparchya can do something most boys his age 
cannot: He can cook -- really cook -- whipping up gourmet dishes and decadent 
desserts that belie his youthful, round face, and slight adolescent frame. 
 
His uncle, Arun Sampanthavivat, a renowned chef specializing in Southeast 
Asian cuisine, piqued Pasidparchya!s culinary curiosity at an early age. But 
Pasidparchya credits the hands-on experience and professional tutelage he has 
gained through the Chicago Public Schools! After School Matters culinary-arts 
program -- and a little of this and a dash of that -- with inspiring him to pursue a 
career as a chef. 
 
ÒI love everything about cooking. It builds responsibility and teaches commitment 
and teamwork,Ó says Pasidparchya, one of 28,000 Chicago public school 
students enrolled in the groundbreaking After School Matters apprenticeship-
training program. 
 
Three days a week, for three hours each day, participants learn marketable job 
skills from industry professionals who provide hands-on instruction in careers 
ranging from the visual and performing arts to sports to technology. During these 
sessions, students earn $6-$15 an hour, and they have access to scholarships 
and internship opportunities when they graduate. 
 
Even more valuable than the money, however, is the absolute certainty with 
which students such as Izamar Virafuentes say they plan to pursue these 
careers. 
 
ÒI know that!s what I want to do,Ó says Virafuentes, a junior at Lane Tech College 
Prep High School who!s enrolled in the After School Matters graphic design 
curriculum. ÒI can use software that won!t work on my computer at home. I 
learned about color theory. I actually look at things now, like store logos, and 
compare them as art. I can!t stop now. I!m really hypnotized by my work.Ó 
 
Using federal dollars earmarked for summer jobs for disadvantaged youths, After 
School Matters was cofounded in 1990 by Maggie Daley (wife of Chicago mayor 
Richard Daley), and Lois Weisberg, commissioner of the Chicago Department of 
Cultural Affairs. The first class consisted of a group of 200 art students who 
worked out of tents hoisted on a vacant plot of prime real estate in downtown 
Chicago known as Block 37. 
 
ÒThere weren!t a lot of creative summer jobs, so we created a meaningful 
program and purposeful jobs in the arts,Ó says Daley. The two women also raised 
private money from foundations and corporations to extend the program to more 
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students. ÒI disdain poverty programs,Ó she adds. ÒEvery kid in a poverty program 
knows they!re in a poverty program. We deliberately raised private money so kids 
from all over the city could participate, from the Gold Coast to public housing. 
They came to like each other, to trust each other.Ó 
 
The initial summer arts program came to be known as Gallery 37 -- the name 
also given to the rehabilitated building now housing the visual-arts, performing-
arts, media-arts, and culinary-arts programs. Today, After School Matters is 
available in fifty-eight schools, and it partners with one-hundred community 
groups and governmental entities. 
 
Classes are held in school buildings and in city parks and have been expanded 
to embrace a wide range of careers. Words 37, for instance, attracts youths 
interested in theater, performance poetry, creative writing, journalism, and 
communications. The Sports 37 program instructs students in the rules and 
principles of a variety of sports and trains them to become referees, coaches, 
and lifeguards. Tech 37, the newest addition to After School Matters, provides 
instruction in Web design, digital editing, music production, and robot technology. 
 
ÒIn Chicago, the teens know the number thirty-seven is attached to quality,Ó says 
David Sinski, executive director of After School Matters, adding that the program 
targets students in Chicago!s roughest neighborhoods. 
 
ÒWe want to bring the resources where they are needed most,Ó Sinski adds, citing 
an initial reluctance among some teachers and school administrators to keep 
schools open in the evenings after regular school hours. ÒIt takes a commitment 
not to be afraid of young people. Research shows after-school programs 
contribute to their social learning.Ó 
 
Programs are designed around teens! career interests, and each year they attract 
more students than the $30 million budget will support. ÒThe culinary-arts 
program is really popular -- 127 applied for 40 slots,Ó explains Sinski. ÒBut we 
lack the resources to start more programs.Ó 
 
Daley attributes the high demand to the fact that After School Matters has 
successfully conquered what she calls the Ònot-cool factorÓ many teens attach to 
after-school activities. 
 
ÒWe made this cool for kids,Ó she says. ÒMost of the kids who enter stay in the 
program until completion.Ó 
 
That is, indeed, a noteworthy statistic in a public school system so beleaguered 
that, in 1995, the mayor took it over to spearhead radical reforms aimed at 
reversing negative trends such as low test scores and soaring high school 
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dropout rates. According to Daley, students attending After School Matters are 
less likely to be truant, have fewer course failures, and are three times more 
likely to graduate. 
 
ÒTeenagers are very hungry,Ó Daley says. ÒAll you have to do is bring food to the 
table, and they will feast on it.Ó 
 
 
 
Oakland teens learn culinary arts while battling addictions  
By Kristin Bender 
Oakland Tribune 
02/09/2009  
 
OAKLAND 
 
Kevin and Julio are teenagers trying to beat drug and alcohol addictions at 
Thunder Road, a substance abuse treatment center on the outskirts of downtown 
Oakland. 
 
As part of their therapy, they are learning about anger management, self worth 
and pride, and how to deal with issues inside so they can lead successful, 
productive lives once they are finished with treatment. 
 
But during their stays at the 22-year-old facility, they are also learning how to 
make a hardy vegetarian lasagna and some mouthwatering chocolate chip 
cookies under the center's growing culinary arts program. 
 
Now in its seventh year, the cooking program, which has graduated some 6,000 
young people, will next month move into a new $112,000 professional kitchen, 
where the teens will do the cooking for the first Taste of the East Bay fundraiser 
event on March 20 at the historic Berkeley City Club. 
 
That means their food, which will include strawberry-glazed baby back ribs over 
sweet potato chips, bear claw cheesecake, rugelach cookies and polenta with 
mushroom duxelles, will be on tables alongside international cuisine from East 
Bay restaurants such as Bucci's, Bakesale Betty's, Havana, Knox and Bay Wolf. 
 
"Being in the kitchen has given me time to think about what I want to do in my 
recovery," said Julio, 16, of Richmond. Julio, who has been in the Thunder Road 
recovery program a little more than three weeks, said cooking has helped him 
refine the mental skills needed to react, without getting flustered or upset, to 
situations that need immediate attention. 
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With roots in Guatemala, Julio said he cooked soups, beans and tamales with his 
mother when he was younger. Now, he's hoping to "not burn anything," and 
become a better cook to one day start his own restaurant. 
 
"I'm going to go to the (California) Culinary Institute of American so hopefully I 
can learn a lot there," he said. 
 
It was then that Kevin, 18, of Hayward, chimed in: "You will work for me," joked 
Kevin, who has been in the program about two months. There is clearly a bond 
between the young men in their white aprons and chefs hats. 
 
The staff at Thunder Road asked that the Oakland Tribune only identify clients by 
their first names for the sake of their privacy 
 
Thunder Road is a place to get help for addictions to drugs, alcohol and nicotine, 
but it's also a place to get an education. More than 20 years ago, Thunder Road 
opened its doors as an on-site, year-round school, accredited by the state of 
California and operated by the Alameda County Office of Education. 
 
Clients as young as 13 go to school, participate in family counseling, therapy 
groups, anger management and relapse prevention classes, 12-step programs, 
and gender-specific groups. Many also participate in the culinary arts program. 
They cater about 100 meals weekly for conferences and meetings at Alta Bates 
Summit Medical Center in Berkeley and Oakland, which runs the program. They 
also help make the breakfasts, lunches and dinners for staff and other 
youngsters in the program at the site. That can be 150-180 meals a day, Thunder 
Road officials said. 
 
"It gives them higher self-esteem that they do have talents," said Loretta Gibeau, 
who works in environmental services, overseeing food service and maintenance. 
"Some have been verbally abused all their lives and believe they aren't going to 
do anything worthwhile. This shows them that they can do things and it gives 
them positive reinforcement while also getting a nice little (boost) from everyone 
else about how good the food tastes." 
 
And while the hope is that some will eventually go on to jobs in the restaurant or 
hotel industry, the skills they are learning in the kitchen now, teens say, are vital 
to dealing with the problems they are trying to work through. "This program helps 
you with inner problems. It helps you deal with stuff inside so you can deal with 
stuff on the outside," Kevin said. 
 
They learn teamwork while whipping up salads for dozens or baking cakes for a 
birthday; they learn anger management when a dish doesn't quite come out as 
expected; they learn how to follow rules, clean up after themselves and be safe 
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with knives, hot surfaces; and they learn to respect other chefs in the kitchen, 
Thunder Road officials and teens said. 
 
"I learn how to discipline myself," Kevin said. "If I make a mess, I have to learn 
how to clean up after myself." 
 
During eight-week cycles, culinary students attend hands-on cooking labs, visit 
local restaurant kitchens and bakeries, and prepare most of Thunder Road's 
meals, snacks and deserts. In 2007, the last year for which data was available, 
the program more than doubled in size with roughly 56 teens enrolled. 
 
Armando Corpus, the culinary arts director, has worked in the kitchen at Thunder 
Road for nearly 20 years. He's a Yale University architecture graduate who 
started working in soup kitchens in his 20s and gravitated to social work after 
college graduation. He starts each new group with a lecture about food, 
sanitation, how to carry and clean a knife, and the importance of wearing a hair 
net. Then he gets down to business. "We usually start with chocolate chip 
cookies," he said. 
 
Because Thunder Road is the only substance abuse program in Northern 
California to offer both short-term stays, up to 90 days, and long-term stays, up to 
a year, Corpus has a chance to work with a teenager for a short or long period of 
time. 
 
But how ever long the stay, it's going to be a productive one, he said. "They are 
going to have an experience her that is going to build character," he said. "And 
no matter what happens after they leave, they are better prepared to deal with 
their addiction." 
 
Corpus, a marathon runner who has completed more than a dozen 26.2 mile 
races, has also taught 30 boys how to run and train for races. It builds confidence 
and strength of character, just like cooking, he said. 
 
And why does a Yale graduate choose this work? 
 
"There's no better place to watch the world go by," he said, adding that the two to 
three calls a week he gets from former students asking how to make lasagna or 
needing tips on finding a job in the restaurant business, makes his work even 
more worthwhile. 
 
When the Thunder Road teens get down to work in their new kitchen next month 
they will be working in a new catering area with a walk-in cooler, stainless prep 
tables, new stove and convection oven, 40 quart Hobart stand mixer, pantry, 
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walk-in freezer, and a triple sink. That will be where they will prepare the food for 
the Taste of the East Bay fundraiser. 
 
Taste of the East Bay will raise funds for scholarships to help youngsters 
continue their treatment. Through fundraisers, Thunder Road in 2008 provided 
235 scholarship "bed days" to teens Ñ  a total cost of $117,500. 
 
Kristin Bender covers Berkeley. Reach her at kbender@bayareanewsgroup.com. 
 
 
 
Thinking of Culinary School in the Bay Area?  
 
California Culinary Academy is located in San Francisco, CA. The school offers 
two programs: Associate of Occupational Studies Degree in Le Cordon Bleu 
Culinary Arts and a Certificate Program in Le Cordon Bleu Patisserie & Baking. 
Both programs are accredited by the American Culinary Federation (ACF). 
California Culinary Academy San Francisco 
http://www.baychef.com/ 
 
 
Only one other school in San Francisco offers an ACF accredited program:  City 
College of San Francisco. Founded in 1936, the ACF-accredited culinary arts 
program at City College of San Francisco has operated from its current location 
since 1955.  
http://www.ccsf.edu/Departments/Hotel_and_Restaurant/ 
 
 
For questions you might have about culinary school programs in the U.S. go to: 
http://www.culinary-school-student.com/index.html 
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Our society is becoming increasingly inundated with various forms of media that 
communicate with us on a multi-sensory level, affecting the way we think, feel, and 
behave.  As such, it is more important than ever to be able to critically engage with the 
mediated messages we receive on a daily basis in order to foster successful students, 
responsible citizens, and conscientious consumers.  Media literacy education provides 
the tools to analyze media, allowing us to understand not only what information is being 
communicated, but why and how it is being communicated.  By transforming the process 
of media consumption into an active and critical process, people gain greater awareness 
of the potential for misrepresentation and manipulation, and understand the role of 
media in constructing views of reality. 

HOW TO READ MEDIA 

1.   Recognize the media with which you are engagingÉ  

As technology continues to progress, so will the media to which 
we are exposed, both in the sheer quantity and also in the 
sophistication with which is transmits messages.  Just in the last 
twenty years, the media field has increased exponentially with 
the advent of the internet.  In order to read media, one must first 
acknowledge its pervasive presence. 

2.   Recognize that all media is constructed by someoneÉ  

For every media message, there is someone who produced it.  
Often this is more complicated than one person.  Take, for 
example, the film ÒThe Lion, the Witch, and the Wardrobe.Ó  The 
director of the film is Andrew Adamson, and there are four listed 
screenwriters, and still hundreds more people who participated 
in the film!s making, from actors to special effects artists.  Also, 
the film is based off of a novel by C.S. Lewis, and it was 
financed by Walt Disney Pictures and Walden Media. 

3.   Recognize that all media is constructed for someoneÉ  

For every media message, there is an intended audience, and 
recognizing this allows us to better read the message itself.  
Sometimes the audience is readily apparent, as with children!s 
television shows, but it can also be less obvious.  A political 
candidate!s speech on healthcare reform can be geared towards 
the elderly, or by changing a word here and a word there, the 
same speech can be aimed at uninsured young adults. 

 4.   Decipher the codes of a given media to read the 
messageÉ  

Each form of media has its own language it uses to produce its 
message.  In film, this is the composition of a shot, how a 
sequence is edited, the sound design, and so on.  In magazines, 
it!s the layout of a page, the graphics and text being used, etc.  
In order to understand media, one must be able to read these 

THE TERMS 

Media  refers to all 
electronic, digital, 
print and artistic 
visual tools that 
are used to 
transmit 
messages.  This 
includes 
everything from 
television and 
books, all the way 
down to pop-up 
ads and text 
messages. 
 
Literacy  is the 
ability to encode 
and decode 
symbols and to 
synthesize and 
analyze 
messages. 
 
Media literacy  is 
the ability to 
encode and 
decode the 
symbols 
transmitted via 
media and the 
ability to 
synthesize, 
analyze, and 
produce mediated 
messages. 
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codes and from them, obtain a meaning, whether subversive or overt.  A billboard for an 
ipod, for example, uses bright colors and dancing silhouettes to produce the message 
that people with ipods have a lot of fun, so you should buy an ipod if you want to have 
fun. 

5.   Recognize the reasoning for a given messageÉ  

After a message is read, it is important to analyze the media-maker!s reason for 
producing their message.  For example, you might watch a Fox news piece which 
criticizes a democratic politician.  You would then ask yourself Òwhy did fox news make 
this piece?Ó  This would lead you to the reasoning that fox news, owned by the 
notoriously conservative Rupert Murdoch, has a political agenda of criticizing liberalism 
and promoting conservatives.  Oftentimes, the financial producer of a message (in this 
case, Rupert Murdoch), will determine the meaning of a message. 

6.   Acknowledge how your personal background and viewpoints affect your 
reading of a messageÉ  

For any interaction with media, there are two parties- the media itself and whoever is 
reading it.  In order to gain a comprehensive view of a message, it is imperative that one 
takes into account their specific background, and how that might affect their reception of 
a message.  Someone who grew up in a small, Midwestern, Christian town, for example, 
would have a very different reading of ÒThe Passion of the ChristÓ than someone who 
grew up in an urban, Jewish household.  Acknowledging these differences is very 
important to a thorough reading of a message. 

7.   Reading the greater messageÉ  

With all these facts, we are able to look at the message on a grander scale.  This means 
asking a number of important questions that extend beyond the message itself:  What 
are the effects of this message?  What is left out of the message?  Who benefits from 
this message, and who loses out?  How has this message shaped the media itself?
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OTHER FILMS YOU MAY ENJOY ABOUT TEACHERS, 
STUDENTS, THE CLASSROOM 
 
Dangerous Minds 
Dead Poet!s Society  
Goodbye Mr. Chips 
Half-Nelson 
High School 
Hoop Dreams 
Karate Kid 
Lean on Me 
Mr. Holland!s Opus 
Music of the Heart 
Spellbound 
Stand and Deliver 
The Class 
To Be and To Have 
To Sir With Love 
 
 
RECOMMENDED READING 
 
On the outside looking in: a year in an in ner city high school   
Christina Rathbone 
Atlantic Monthly Press (January, 1999)  
 
Beating the Odds: High Schools As Communities of Commitment  
by Jacqueline Ancess 
Teachers College Press (April, 2003) 
 
 
 
   


