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LCCTC Receives Environmental
Education Grant 

Lancaster County Career & Technology Center has 
received a grant from the Department of Environ-
mental Protection in the amount of $3000. The 
grant money will be used to integrate the purpose, 
usage, and installation of rainwater collection 
systems into the curriculum of both the Residential 
Construction and Plumbing Technology programs.  

Rainwater collection systems are utilized in green 
construction and have been incorporated into all 
four of the “green” homes built by CTC students in 
the Residential Construction program. The CTC 
home project site is located behind the Mount Joy 
Campus.  These systems provide homeowners with 
a simple and affordable way to harvest rainwater 
and provide 40- 60 percent of daily water usage 
including toilet flushing, washing clothes, lawn and 
garden, and general cleaning. Rainwater systems 
seamlessly integrate with the township water supply 
through an electronic control device that maintains 
a minimum water level during dry spells. 

All of the homes constructed as part of the CTC 
housing project are built using the latest in green 
technology. The home that was completed in 2013 
recently earned the National Association of 
Homebuilders Green Program (NAHB) Emerald 
Certification. 

LCCTC Seniors Receive Certificates and Awards 

The mood at LCBC, Hempfield, 
and Warwick was one of celebra-
tion on Tuesday, May 27, 2014.  
Representing our 16 districts, 900 
seniors received their certificates 
from LCCTC Administration 
and Faculty. 

Principals from each campus 
welcomed students, parents, faculty and staff in attendance.  
Administration and the Joint Operating Committee attended 
each of the ceremonies and addressed the graduating seniors.  Mr. 
David Warren, Executive Director, attended Brownstown’s cere-
mony; Mr. Matthew Mann, Assistant Executive Director, attend-
ed Mount Joy’s ceremony and Mr. John Smucker, President of 
the JOC, attended Willow Street’s ceremony.  Many awards and 
scholarships were given throughout the evening in addition to the 
Outstanding Student awards and Student of Merit award in each 
individual program.  In addition, the LCCT Foundation awarded 
$46,000 in combined scholarship monies to fifteen outstanding 
students. 

A list of the award and scholarship recipients can be found on the 
homepage at www.lcctc.org under the headlines section. 

Congratulations to the Class of 2014!
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 Brownstown Campus
Todd Trice, Award Winning Food Photographer Visits LCCTC
Written by: Krista Leigh Olonovich – Photography & Digital Imaging Student; 
Edited by: Kristina Myers, Business & Community Relations Coordinator. 

We view food photos everyday. They appear in advertising, coupons, billboards, menus, and 
placards at fast food restaurants. As a chef, food needs to look appealing along with smelling 
and tasting good. As a commercial photographer, one needs to prepare each photo in a man-
ner to make each product look its very best. 

On February 18, 2014 Mr. Todd Trice of Todd Trice Photography visited the 
photography and culinary classes to talk about food styling and food photography. The pre-
sentation began with an explanation of the three main responsibilities when it comes to food 
photography: (1) the chef who prepares the food, (2) the food stylist who adjusts the food’s 
appearance, and (3) the photographer who arranges the food once it’s in front of the camera. He displayed some of his 
own work, including photos of eggs, chocolate, sushi, turkey bacon, and even soup. As the pictures were shown, Mr. 
Trice shared many tips & tricks that he uses for his pictures such as using a hairdryer to melt any 
imperfections in chocolate, or using a steamer to add a little smoke around the soup. When he was finished talking, Mr. 
Trice invited the class to have a Q&A discussion. He answered questions on his favorite, least favorite, and most difficult 
assignments. Once the questions were answered, he moved on to the fun part: styling.  

Some of the tricks he shared included putting a ball of instant mashed potatoes in the middle of the plate to give a salad 
more volume when photographing it. After he covered it with lettuce, he continued to add other elements to the salad 

such as tomatoes, cucumbers, carrots, and radishes. After 
it had been arranged to his liking, Mr. Trice took a picture 
and displayed it to the class, asking for suggestions on what 
should be moved around. The class worked together to rear-
range the toppings in a way that would be visually appealing, 
and ended up with a delicious and professional looking salad. 
Up next was a chicken sandwich. For this picture, there was a 
chicken breast, tomato slices, lettuce, mayo, and ketchup all 
on a bun. He worked through the photographing process the 
same way as the salad – asking for suggestions to make the 
photo better. After the sandwich was perfected and photo-
graphed again, it resulted in a wonderfully delicious looking 
picture. 

Mr. Trice’s demonstration prepared the photography and 
culinary students to duplicate the process themselves for an 

upcoming assignment. For this assignment a student from culinary is paired up with a student from photography and 
together they worked on creating the most appealing food picture out of the whole class, making sure to pay attention 
to the little details that Mr. Trice had stressed. Mr. Trice agreed to review the pictures belonging to the students and be a 
judge for the competition. 

    Best of Show - Culinary AM   Best of Show - Photo AM  Best of Show - Culinary PM and Photo PM
    Ashley Oliveras, Photo, CV   Grace Asso, Photo, Ephrata Lauren Fisher, Photo, Ephrata
    Bonnie Kreiner, Culinary, Warwick  Kiana Sampson, Culinary, CV Joe Zimmerman, Culinary, Cocalico



 Brownstown Campus
Photography (Continued)

Mrs. Suzette Mann, Brownstown’s culinary instructor and 
Mr. John Samson, the Photography & Digital Imaging in-
structor used this collaborative assignment to educate stu-
dents on how this process works in the real world. This has 
been a good exercise in preparing students for success in 
both career fields. Both Mrs. Mann and Mr. Samson have 
given this assignment to previous classes with tremendous 
student accomplishments.  Mrs. Mann believes that this is 
a unique opportunity for both culinary and photography 
students alike, allowing for both to be exposed to a totally 
new field in their traditional trade related areas. This is 
a unique experience that students would probably never 
be exposed to in a conventional high school setting nor 
would it be offered in a post-secondary culinary program. 
It is one more example of how career and technical educa-
tion helps to prepare students for real world scenarios.  

Painting, Ceramic Tile & Vinyl Program 
Prepares Building in Manheim for Auction

Samuel Betancourt’s Painting, Ceramic Tile & Vinyl 
program students have been busy this year. They put the 
finishing touches on all the doorways at the Brownstown 
Campus in the fall and then repainted the conference 
room at the Willow Street Campus in the winter. 

In addition, to the ongoing projects at the CTC, the stu-
dents also work with outside clients. Recently, Manheim 
Borough contacted Mr. Betancourt to partner with CTC 
to help reduce renovation expenses on a 7500 square foot 
building located at 45 Market Square in Manheim. The 
building once housed a daycare center and then was rent-
ed to artists as a studio. The Borough had purchased the 
building in June 2012 with the intent to relocate police 
headquarters, but after the public opposed, the project was 
abandoned and the building is scheduled for auction on 
Thursday, August 28, 2014. 

The students finished the project the last week of May, 
which included repairing and replacing drywall, prepping 
and painting walls and trim, replacing and patching the 
vinyl tile flooring, and cleaning the floors. When clients 
contract with the CTC, they pay for materials such as 
paint, primer and tile and the CTC provides the equip-
ment and labor in the form of students. These types of 
projects are important because they give the students a 
real-world experience and allow the CTC to give back to 
the community. 

 Photo Courtesy of Rochelle A. Shenk, Lancaster Online

Brownstown Construction Programs 
Participate in Community Building Project 
at the Mount Joy Historical Society

Students in the Commercial Construction and 
Masonry programs are working on a building project with 
the Mount Joy Historical Society. During the last week in 
April, Mr. Corey Andrew and his Commercial Construc-
tion/Management students completed the excavation for 
the foundation and new addition to the society’s existing 
building.  They installed steel reinforcement in the foun-
dation footers and finished footing inspection with the 
building inspector. Mr. Tom Snyder and the Masonry stu-
dents came in at the end of the week to lay the foundation 
walls. Mr. Steve Simes and the adult Heavy Equipment 
Operation & Basic Maintenance program also helped with 
the excavation. 

The Commercial Construction/Management program 
installed a footer drainage system, insulation, and back-
filled the foundation over the last few weeks. According to 
Mr. Andrew, the project will span two consecutive school 
years and will be completed by the incoming Commercial 
Construction/Management class of 2015. 



 Residential Construction Students Learn the Latest in Green Construction Technology through 
CTC House Project : Fourth Home in Apprentice Green Program to be Completed in 2015

With the cost of energy on the rise, the need for construction 
professionals to learn techniques in the “green construction” of new 
homes is more important than ever.  Students in the construction pro-
grams at CTC have been learning “green” building techniques since the 
inception of “Apprentice Green,” a four home green building project, 
located behind the Mount Joy Campus in 2006. 

Michael Dodson, the building project coordinator, has been involved 
with Apprentice Green from the beginning. He takes great pride in the 
program and the homes that the students build. The Apprentice Green 
program has gained national attention through a partnership with Home 
Innovation Research Labs (formerly the National Association of Home 
Builders (NAHB) Research Center). The research labs help to guide the 
program and check in periodically to ensure that the home meets NAHB 
Green Building standards.  

As of May 2014, the students in the Residential Construction program, 
taught by Richard Burley, are halfway through the construction of the fourth home in the CTC Residential Housing 
Project. The next group of Residential Construction students (Class of 2015) will complete the home in the upcoming 
school year. 

They couldn’t accomplish it on their own though. Twelve programs at 
the CTC work on the home in some capacity from design all the way 
to interior aesthetics; Architectural/CAD Design students design the 
home; students from the adult Heavy Equipment Operations & Basic 
Maintenance program do most of the excavating; Masonry students 
lay the foundation; the Plumbing students recently completed their 
rough-in and the Electrical Construction Technology students are 
scheduled to complete their rough-in on June 5. 

In the fall several other programs will take over to complete the 
interior, including HVAC/R, Painting, Ceramic Tile & Vinyl and 
the rejuvenated Cabinetry & Wood Technology program, which will 
be taught by Mr. Dodson at the Brownstown Campus of CTC.  All 
of the work is done by students under the supervision of a team of 
instructors, manufacturers and professional subcontractors. 

The National Green Building Standard (NGBS) contains four thresh-
old levels: Bronze, Silver, Gold and Emerald. The main categories 
within the NGBS include lot and site development, resource efficiency, energy efficiency, water efficiency, indoor envi-
ronmental quality and operation, maintenance and building owner education. Each Apprentice Green home is designed 
and built to meet one of the four threshold levels. The third home, completed in 2013, recently exceeded its goal of 
Gold, earning Emerald status, which calls for a building to save 60% or more of its energy use. The home is current-
ly listed as pending. All four of the homes are equipped with solar panels, rainwater harvesting systems, and detached 
garages to improve air quality. 

The current home is four bedrooms and two-and-a-half baths and is the first in the country to utilize a new framing 
technique with an R-30 insulation value (newly constructed homes typically have an installation value of R19).  
Businesses that support the CTC donated the majority of the building materials used in the construction of all four 
homes. 

If you are interested in learning more about the Apprentice Green Program, please contact Michael Dodson, Building 
Project Coordinator at mdodson@lcctc.org. 

        Mount Joy Campus



    Mount Joy Campus
Electro-Mechanical Engineering Program 
Receives Fanuc Robot

The Fanuc Robotics training system arrived at the Mount 
Joy Campus in April and will be incorporated into the 
secondary Electro-Mechanical Engineering curriculum. 
The robot at the CTC is a scaled down version of the ones 
found in industry but it has the same functionality as its 
larger counterparts. Beginning in the 2014/2015 school 
year, CTC will begin offering a certification in robotics 
through the Electro-Mechanical Engineering program. 

The certification will be issued by Fanuc Robotics and will 
entail programming qualifications as well as operations 
competencies. Mr. Christopher Smith, a Fanuc Certified 
robotics instructor will adminster the certification process. 
The Fanuc brand robot is one of the most widely used 
robots in industry today. With more and more processes 
becoming automated, robotics provides the solution for 
standardization on an unprecendented scale. 

According to Mr. Smith, “While programming can be 
challenging at times, this is merely a learning curve.
Machine set-up is a snap and can be initiated in just a few 
moments. With the integrations of vision via a high 
definition camera, training and programming the robot 
has become easier than ever before. The new vision appa-
ratus allows the robot to see products and identify ob-
struction within the work envelope, thus increasing safety 
awareness.”

Mount Joy Campus Hosts “Senator for a 
Day” Program with Senator Mike Brubaker

On March 6, 2014, 55 high school students from seven 
school districts throughout the 36th Senatorial District 
in Lancaster County participated in the Senator for a 
Day program run by Senator Mike Brubaker (R-36). This 
was the third year the event was hosted at the Mount 
Joy Campus of Lancaster County Career & Technology 
Center. 

The Senator for a Day program allows students to serve 
as legislators in a mock General Assembly. Students were 
divided into committees to discuss bills and draft laws 
for discussion in the General Assembly. Students debated 
many of the same issues that are currently being debated 
in Harrisburg including pension reform, drug testing for 
welfare recipients, taxes on Marcellus Shale, potential ban 
of assault weapons and age requirements for using tanning 
devices. Mount Joy Cosmetology student, Karisa 
McCauley, sat on the Finance Commitee. 

Culinary Students Attend Sysco Food Show

On Tuesday, April 22, 2014 twenty students from the 
Culinary Arts/Chef and Baking & Pastry Arts programs 
attended the Sysco Food Show at the Hershey Lodge and 
Convention Center with Chef Tina Arnt.  Students ex-
ploring the trade show sampled hundreds of different food 
offerings including a variety of appetizers and desserts, 
handmade pastas, seafood and non-alcoholic beverages. 

Students also had the opportunity to speak to purveyors 
of food and non-food items such as restaurant furniture 
and equipment, dishes, catering supplies, etc. The students 
were assigned a “build your own restaurant” project in 
which they were asked to imagine a venue (food truck, 
pastry shop, restaurant, etc.), choose three food items and 
one non-food item of interest and explain how it would be 
incorporated into the venue, and acquire pamphlets, cost 
sheets, flyers, and/or business cards from the vendors of 
the items chosen. The students were then asked to write a 
paragraph explaining how all of the items tied together. 



 Willow Street Campus
Tuff Truck takes 6th Place at the Buck 

What do you get when you take an old Ford F150 pickup, 
add a little bit of muscle and a whole lot of heart? The very 
first LCCTC Tuff Truck! “What is a Tuff Truck?” you may 
ask. Also known as “Tough Trucks,” “Pro-Arena Trucks,” 
and “Street Warriors,” Tuff Trucks are designed to compete 
in off-road truck races and competitions held at 4x4 truck 
jamborees and monster truck events. “Tuff Truck” compe-
titions are a smaller version of short course off-road racing. 
Buck Motorsports Park, located south of Willow Street, 
holds several Tuff Truck races and competitions through-
out the spring/summer season. 

The Tuff Truck project allowed students to completely re-
build an older model pickup. LCCTC supporters donated 
the majority of the parts.  Students from the morning class 
worked on the driver’s side and students in the afternoon 
class on the passenger’s side. Each group signed their 
names on the half of the truck they were responsible for 
working on during class. Martin’s Trucks provided a trailer 
to transport the Tuff Truck to the Buck. 

According to Donnie Lingle, Transportation Cluster 
program instructor at Willow Street, “These kids have 
set the bar high for the next group. They have put their 
hearts and souls into this project.” The LCCTC Tuff Truck 
took 6th place with a time of 23.47 seconds at the Buck 
on Saturday, April 26th, Opening Day for the 2014 Tuff 
Truck series, with our own Donnie Lingle behind the 
wheel.  Students in the program acted as the “pit crew” 
for the truck’s inaugural run. The next race will be held on 
June 28, 2014. 

A video highlighting the progression of the Tuff Truck 
throughout the year was put together by Mr. Jeff Coble’s 
Visual Communications Cluster class and can be viewed 
on the home page of the school’s website. 

We’ll see you at The Buck! 

FFA Students Hold Fun Fair for Community

Students in the Large Animal Sciences program held an 
FFA Fun Fair on Friday, May 23 at the Willow Street 
Campus. According to Bethany Ditzler, FFA President, 
the goal of the fun fair was to build awareness of the Large 
Animal Sciences program. “We want to get kids involved 
in the program. We want kids and parents out here (at 
Willow Street CTC) so that they know this is an option.  
The Fun Fair was featured in both the Willow Street-
Strasburg Advertiser and on Lancaster Online. 

The Fun Fair featured a petting zoo, pony rides, face 
painting and games for young children throughout the 
afternoon. Children also had the opportunity to sit in the 
driver’s seat of a John Deere tractor and a big rig borrowed 
from the Diesel Technology program.In addition, students 
from the Culinary Arts Cluster program ran a food stand 
at the event and students from the Construction Cluster 
program were responsible for building some of the 
components of the games. 
 
The Large Animal Sciences (LAS) program at Willow 
Street gives students a solid foundation in both animal 
anatomy and physiology. By participating in the FFA, 
students gain additional experience and are afforded 
educational and leadership development opportunities. 
The majority of the students in the program have been 
involved in cooperative opportunities at area farms and 
other agricultural businesses since February. For example, 
Sierra Gibble will complete her co-op at Sight and Sound 
Theatres where she had the opportunity to work with a 
wide variety of animals including camels, goats, donkeys, 
water buffalo, and even a skunk.

Upon graduation, students in the LAS program will have 
professional certifications in transporting hogs, assessing 
the quality of pork and beef, dairy animal care quality 
assurance and more. The program will undergo a name 
change for the upcoming school year from Large Animal 
Sciences to Animal Production Science & Technology.



Willow Street Campus
HOSA National Competitors Hold 
Car Wash/Fundraiser

 
 
 
 

Students in the Health Sciences programs at the Willow 
Street Campus held a carwash/fundraiser for faculty and 
staff of the CTC to raise money for the National HOSA 
competitors who will be heading to Florida at the end of 
June to compete in the national competition. 

The HOSA National Competitors are:

Devin Sweigart- First Place Dental Science
Summer Wiker - First Place Medical Assisting
Katie Newcamp - Second Place Veterinary Science
G’Lendys Gonzalez- Third Place - Home Health Aide
 
Winners will advance to the National Competition taking 
place in Orlando, Florida at the end of June.

Willow Street Students Attend Adventure 
Based Learning Activities

On Monday, May 12, 2014, Addy Dangler and Princi-
pal, Ron Wilson, along with six students in our Adven-
ture Based Learning (ABL) group, visited the Adventure 
Challenge Training Course at the IU 13 school in 
Manheim as the culminating activity. The program offers 
a low ropes course designed to offer a variety of learning 
experiences to develop intrapersonal as well as interper-
sonal skills. By participating in the different elements, 
students and staff develop a sense of trust, teamwork, 
and community.  

An IU staff member lead the group in various activities 
throughout the day. The staff member is specially trained 
to facilitate the briefing and debriefing of the challenges 
and to help members of the group to focus on commu-
nication skills, problem-solving skills, and relating what 
is experienced/learned on the course to the challenges 
participants will face in the classroom, on a job and/or at 
home.  

The students and instructors participated in activities 
and challenges on the low ropes. All of the challenges 
take place on or just a few feet above the ground.  Mem-
bers of the group take turns acting as team leaders to 
guide the group to successful completion of the chal-
lenges.  At the heart of each activity is trust, teamwork, 
communication, and problem solving.

Both the Brownstown and Mount Joy campuses 
participated in the ABL program and then completed 
the Challenge Training Course as well. 



Adult Education 

CDL Training is on the Rise

This summer could be a record breaker for CDL training 
as the economy continues to bounce back and more CDL 
jobs become available. According to Vance Miller, Direc-
tor of CDL and HEO Training, “CDL training is explod-
ing. We had to run two classes in the month of April to 
accommodate the amount of students and have added two 
more major trucking companies to our list of recruiters.” 
Consolidated Freightways and ABF are now actively re-
cruiting our students along with over a dozen other major 
trucking companies. 

LCCTC Marketing Campaign Receives 
National Advertising Award

The Lancaster County Career & Technology Center’s 
2013/2014 Marketing Campaign was honored by Higher 
Education Marketing Report at the 29th Annual 
Educational Advertising Awards, earning a Gold for Total 
Advertising Campaign, thanks to TCG Advertising & 
Design, the school’s marketing firm. The campaign which 
focused on branding and boosting enrollment, included 
radio and TV spots, print and online ads, bus posters, mall 
signage and trade show signage and program sell sheets. 
In addition to the Educational Advertising Award, the 
LCCTC TV spot earned a Bronze Telly Award. The spot 
features graduates describing how their LCCTC education 
has helped them find their “dream job.” While earning 
awards is great, the bigger accomplishment for CTC 
is that the campaign helped us to exceed our strategic 
goals set for post-secondary education programs. For the 
2013/2014 academic year, full-time enrollment in Adult 
Education programs has increased by more than 100 
percent and short-term programs are on track to increase 
by 30 percent. 

Former Adult Welding Student Incorporates 
Training into Art 

There are many reasons that 
students come to CTC - to 
learn a new trade, to start a 
new career, or add to their skill 
set.  When Diane Levenson 
enrolled in a short-term weld-
ing course at CTC, she and 
her husband were already the 
owners of a successful land-
scaping business but Diane 
was frustrated. “Through my 
20 years of designing land-
scapes, I found it frustrating 
that I could not find the unique 
garden art that I wanted for myself and my clients. I have 
always been drawn to organic materials like metal, which 
led me to take a welding class at a local technical school 
(LCCTC) in the fall of 2006. After completing the class I 
opened a studio and began to put my creative energy into 
making art for my gardens.” Today, Diane creates her own 
garden art from salvaged metal and other materials, incor-
porating the skills she learned at the CTC into designing 
and creating sculptures, planters, and furniture. 

“On the first day of class, I was one of seven in the class 
and the only female. It was kind of intimidating. Most of 
the men in the class already knew how to weld to some 
degree and they kind of snickered at a woman wanting to 
take a welding course. But, my instructor Mr. Nick Russo, 
told them that women could weld just as good if not 
better than most men. He immediately made me feel com-
fortable and his instruction went way past the classroom. 
He taught me many different aspects of welding, helped 
me to get my first welder, and told me how to create my 
own welding table.” Mr. Russo supports his former stu-
dent by attending as many of her shows as he can. His 
favorite pieces are the chairs that Diane creates. According 
to Mr. Russo, “Diane just has an eye for it. She can take a 
piece of scrap metal and turn it into something beautiful.” 

(Continued on back page...)



 Special Feature: Co-Op Students
Special Section: Co-Op Students are Career and College Ready

What do all the students enrolled in our Centers have in common? They are all pursuing their passions, finishing up co-
op and working in a field they love. I recently had the opportunity to interview some of these students and while CTC 
students never fail to impress me, these young men and women have set the bar high with their hard work and 
dedication. 

CTC Student: Alicia Bender
School District: Manheim Township
Program: Nursing Assistant
Co-Op Employer: United Zion Retirement Community

Alicia came through the Health Care Cluster program in 2013 and decided to continue 
into the Nursing Assistant program in her senior year.  Her desire to become a health care 
professional began while visiting a family member in the intensive care unit at Lancaster 
General Hospital. “I just knew that I wanted to work in an environment where I could 
help people.” Being a CNA can be intense work for a high school student but Alicia 
manages to do her job with a smile. “It is a busy day. We report for work at 5:30 a.m. and 
almost immediately we need to start waking the residents up, helping them get dressed 
and ready for breakfast. After breakfast they have free time so I spend the next hour and a 
half reading and filling out charts and answering call bells, by 11 a.m. it is time for lunch 
and by the time everyone is fed, my shift is over – so it goes by pretty quickly.” When asked about the biggest challenge 
and the biggest reward, Alicia replied, “The biggest challenge for me was learning the Caretracker system, where we doc-
ument the extensive care of each resident. The biggest reward is getting to talk to the residents at United Zion.” Alicia 
plans to attend CTC in the fall for the Practical Nursing program, from there she will go on to get her R.N.  She hopes 
to someday work in the ICU at Lancaster General. 

 

CTC Student(s): Devon and Darren Pickel
School District: Penn Manor
Program: Diesel Equipment Technology 
Co-Op Employers: 
Devon – Turkey Hill; 
Darren – PA Truck Centers

Devon and Darren Pickel are twins, who are both completing the 
Diesel Equipment Technology program this year. Both attended 
Willow Street in their junior year in the Transportation Cluster 
program and decided to go into the Diesel Tech program because 
they enjoyed working on the big equipment. According to Devon, “It’s just easier to work on, you can get around easier 
and it interests me more.” Both boys grew up on a farm outside of Millersville and had always driven tractors and decid-
ed to build on their background working on some of the bigger farm equipment. They will both continue to work for 
their co-op employers following graduation and are both hoping to continue as full-time employees. When asked about 
their two years at CTC, they both agreed it has been a positive experience. Darren said, “I would tell other kids to come 
to CTC rather than stay at their home school. You get to learn a trade and you graduate with certifications and skills 
you can use to get a job.” Devon agreed, “Through the Diesel program I have gotten my NOCTI certification, OHMS 
Voltmeter certification, OSHA, and my inspection license. I may still go on to get my CDL.” Darren originally thought 
about going on to get his CDL but says he would rather fix the big trucks than drive them. “Through co-op, I am earn-
ing more money than I ever could working at a McDonalds or something like that – I’ve been able to buy a new truck 
and a new toolbox. Most kids my age can’t say that.”

(Continued on next page...)



    Special Feature: Co-Op Students 
CTC Student: Chris Wagner
School District: Warwick
Program: Diesel Equipment Technology
Co-Op Employer: Hunter-Keystone Peterbilt on Manheim Pike in Lancaster 

Chris began his co-op as an Advanced Placement Internship (API) student in February 
2014. He would like to continue to work at Hunter-Keystone following graduation 
but he also has plans to join the Navy. “I won’t go into Basic Training for 6 months or 
more.” Chris decided early on that with his mechanical background (his Dad is a 
machinist for ALCOA and also served in the Navy) that he wanted to do something 
different. He is the first in his family to attend CTC (his older siblings attended college) 
and he says in retrospect, many of them wish they had attended the CTC in their senior 
year. He went through the Transportation Cluster program at Brownstown in his junior 
year and decided to pursue diesel for his senior year, “I have always liked trucks, but I 
wanted to do something different – I enjoy working on diesel-powered vehicles and my training at CTC will help me in 
the Navy where hopefully I will be working on ships, subs and power generators.” When I asked Chris what he would 
say to future generations when faced with the decision to attend the CTC or stay in their home high school he said, 
“CTC is a great way to get a taste of the real world. You are treated as an adult and expected to behave as an adult in 
your program. Don’t expect it to be easy though, there are still academics involved but you get the hands-on experience 
as well.” 

CTC Student: Natasha Padilla
School District: McCaskey
Program: Collision Repair
Co-Op Employer: Maaco

When her first program choice, Auto Mechanics, was full for her senior year at CTC, 
Natasha Padilla didn’t despair. Instead she adopted a positive attitude. “I was in Mr. 
Lingle’s Transportation Cluster program in my junior year and I really enjoyed working 
on engines so I wanted to go into the Auto Mechanics program. When I found out it 
was full, I decided to go with Collision Repair. I figured it still deals with cars and now 
I can learn how to fix the outside of cars as well as the inside.” Through the Collision 
Repair program, Natasha has learned how to mask, paint, sand, detail, weld and per-
form bodywork repairs. When asked what she liked most about CTC, she said, “There are a lot of opportunities with 
CTC - you can find a job faster and the teachers are very helpful.” Natasha will be attending Universal Technical Insti-
tute (UTI) in Exton this fall for Auto Mechanics. Her goal is to one day own a full-service shop. “I don’t just want to 
work on the cars though; I’d like to get my degree in business management, so I can run the shop as well.” 

CTC Student: Jordan Sinners
School District: Manheim Central
Program: Large Animal Sciences
Co-Op Employer: Linden Hall (Stables) and Mt. Hope Horse Rescue (Volunteer)

Jordan Sinners has moved a lot during her high school career, but even though she has 
changed states and schools, one thing has always remained – her love of horses. Her passion 
for horses began with her first pony at the age of four and since then it has only grown. 
Four days a week, Jordan can be found at Linden Hall School for Girls in Lititz complet-
ing her co-op hours in the stables. “There are 20 stalls, but the school has more horses than it 
it does stalls. I arrive around 7 a.m., turn out the horses that have been in the stalls, and 
bring the ones who have been out back in for their breakfast hay and grain. It’s hard work. 
We have to muck out the stalls, keep the barn clean, and groom the horses. The girls at the 
school have lessons during the week so the horses and the barn always have to be in perfect condition. At the end of the 
day, I’m exhausted but it’s rewarding work.”  Jordan also volunteers for the Mt. Hope Horse Rescue just north of Man-
heim where she is acting secretary; writes, edits and produces a monthly newsletter; and runs the rescue’s Facebook page. 
In addition to all the administrative work she does, she also takes care of the horses and helps to place them in forever 
homes. “It can be heartbreaking to see some of the horses that come in. People just don’t realize how much work they 
are. But it’s rewarding to see their progress.” Jordan has been a member of an FFA chapter since her freshman year in 
high school and is currently a member of the LCCTC FFA chapter. She hopes to attend HACC beginning in the fall of 
2015 and continue at Penn State in the Animal Sciences] program.  



CTC Student: Jason Lease, Jr. 
School District: Manheim Central
Program: Electro-Mechanical Engineering Technology
Co-Op: Loman Control Systems, Inc. 
Unlike his classmates, Jason has spent four years as a CTC student. As one of the 
remaining students from the SuperTech program, Jason began his coursework in 
manufacturing in the 9th grade.  This year he will complete Level Two of the Electro-
Mechanical Engineering Technology program (most seniors only get as far as Level 1 and 
then articulate into Reading Area Community College or another associate degree pro-
gram).  “I began as a SuperTech student in 2010 and took all my academic courses through 
CTC while also completing coursework in the manufacturing cluster program with Mr. 
Cook.” Jason began his co-op with Loman Control Systems at the age of 17 in March 
2013.  “I started out in the panel shop working on control integration panels for 
companies like Harley Davidson and Tait Towers. Then I began working as a member of the technical staff on software 
and the programming of PLCs and drives. Now that I am eighteen, I can go out and do the installations, before that I 
was limited in what I could do in the panel shop. “  Jason plans on attending Millersville University in the fall for Ap-
plied Engineering. Once he has his bachelor’s degree he hopes to return to Loman and eventually get a Master’s degree 
in the field.  “Eventually, I would like to get into automation.  We just got a Fanuc robot this year which is really cool. 
The best part of this program is that we get to work with the latest technology. Going through CTC helped me to get 
my first job in the field I want to work in and helped me to explore my interests and focus my career goals.” 

CTC Student: Ciera Felix
School District: Elizabethtown
Program: Culinary Arts/Chef
Co-Op: Masonic Village
Ciera Felix wasn’t really sure if she wanted to come to CTC in the beginning but her 
year at CTC, working with Chef Arnt, Chef Zhookoff, and Mrs. Lefever-Titter has real-
ly opened her eyes to all the opportunities available in the field of culinary arts. Ciera 
co-ops at the Grand Lodge at the Masonic Village three to four days a week in addition 
to working in the school’s on-campus restaurant, Infusions, in Mount Joy during the 
day. “I work as a ‘cook’s helper,’ mostly doing prep work like making salads and des-
serts.” When asked about her favorite station in the 
kitchen, she replied, “sous chef is definitely the most difficult, you are busy all the time, 
but it’s still my favorite.” Ciera plans to attend YTI for her Associate of Specialized 
Business degree in Culinary and Restaurant Management.  She would eventually like to 
own her own restaurant. “One thing I would tell incoming CTC students in this pro-
gram is: it’s a lot harder than you think so be prepared. It’s not like the home economics you took during your freshman 
year, it’s challenging and working in the restaurant is like working a real job. You get a lot from this program, though.” 
Through her co-op experience and the money she has earned, Ciera has been able to buy a new car. 

CTC Student: James Rankin
School District: Penn Manor
Program: Electrical Construction Technology
Co-Op Employer: Wilco Electric

James is a National Technical Honor Society student who began at the CTC as an elev-
enth grader in the Construction Cluster program at Willow Street.  He chose Electrical 
Construction Technology because he enjoyed that aspect of construction the most. “It is 
used in both residential and commercial construction.” James plans to continue to work at 
Wilco upon graduation and will apply to begin his ABC apprenticeship in a year. When 
he has completed his apprenticeship he plans on working his way up to a foreman posi-
tion. “CTC has been a positive experience for me. I’ve enjoyed meeting new people and 
working with kids from other school districts.” James recently received the Outstanding 
Senior Award in Electrical Construction Technology, WGAL’s Best of the Class award and 
the Millersville Women’s Club Award at the Brownstown Certificate and Awards Ceremony. 

Special Feature: Co-Op Students 



 LCCT Foundation 
Fly Fishing Tournament Supports the Future Workforce
By Anthony Gillespie, Executive Director of the LCCT Foundation

It’s no secret:  Fly fishing is part art, part luck, part biology and a great 
sport enjoyed by many.  It is also the key to a successful special event to 
raise funds that help sustain a quality workforce. The Lancaster Coun-
ty Career & Technology Foundation’s annual Fly on the Run fly fishing 
tournament, held May 14 and 15 at the Millport Conservancy, raised 
more than $52,000 to support the students and programs of the Lancaster 
County Career & Technology Center.  The funds raised will help support 
the LCCT Foundation Scholarship Program, its Endowment Fund, and 
its Student Assistance Program, all with one goal in mind: to help provide 
“Gold Collar” career opportunities. 

The Culinary Center students and teachers prepared an amazing reception 
and banquet. A highlight of the evening was the awarding of four schol-
arships to deserving students: Dylan Ruiz, Culinary Arts; Emily Holtz, 
Baking & Pastry Arts; Ashley Zink, Event Planning & Tourism Services 
Management; and Dylan Riley, Collision Repair. More information on the 
scholarships is available on the CTC website.  

Students in the Heavy Equipment Operation & Basic Maintenance pro-
gram helped Trout Unlimited volunteers stock the Lititz Run with 700 
rainbow, brook, and brown trout in preparation for a great day of fishing. 
Nineteen teams (76 anglers)participated in the event. 

Virtually all participants reported catching fish and having fun. “What a beautiful day it was,” remarked Tony Kury. 
“We sincerely appreciate the opportunity you’ve given us to participate in this unique event. We had a terrific time again 
this year getting together with all the fly fishermen and women, testing our skill, and trying our luck out on the stream, 
as well as enjoying the festivities and food at the conservancy.” (Continued on back page....)

Fourth Annual Taste of Success Raises Over $40,000

The Fourth Annual Taste of Success held on March 29, 2014 raised more the $40,000 to support the New Choices 
Career Development program.  The evening was hosted by the Lancaster County Career & Technology Foundation, the 
Junior League of Lancaster, Franklin & Marshall College, YWCA Lancaster, Millersville University. Steven C.Mentzer, 
State Representative, 97th Legislative District served as Honorary Chair for the event. 

Taste of Success features the culinary artistry of the student chefs of Lancaster County Career & Technology Center.  
Under the direction of Culinary Arts Chefs Tina Arnt, Tara Zhookoff, and Megan Lefever, and Baking & Pastry Chef 
Tracie Gotshall our students prepared savory and sweet dishes to be judged in a tasting competition. 

The highlight of the evening was awarding the winners of the Savory and Sweet Tasting Competition: The savory fa-
vorite was the apple and bourbon bbq pork slider served with red cabbage coleslaw and fizzle fried potato sticks on a 
brioche roll prepared by students Dylan Griest, Garden Spot; Alyssa Fesefeldt, Penn Manor; and Thomas Halblieb, 
Elizabethtown.  The sweet favorite was the Irish crème brulee prepared by students Morgan Rendler, Penn Manor; Emily 
Holtz, Ephrata; and Kris Troutman, Manheim Central.

New Choices Career Development is a life-changing career guidance program for underemployed single mothers and 
women in transition. New Choices itself is experiencing its own transition, moving from a program that relied almost 
exclusively on state funding to one that is privately funded and sustained with strong, community-based strategic 
partnerships. Since 1985 this program has enabled more than 4,400 women to change their lives and the lives of their 
children. Our graduates have become successful and reliable full-time employees who are tax-paying contributors to our 
local economy. Two New Choices graduates, Ashley Garcia and Emily Rodriguez, shared their success stories with the 
attendees.

The Lancaster County Career & Technology Foundation thanks all the sponsors and people who attended Taste of Suc-
cess.  Their support is the key to keeping the New Choices Career Development program open to help women in need.



Save the Date: October 18, 2014 - System 
Wide Open House Scheduled

Lancaster County Career & Technology Center is 
planning a  system wide Open House/College and Career 
Fair is planned for Saturday, October 18, 2014 at all three 
LCCTC Campuses - Brownstown, Mount Joy, and 
Willow Street. The Health Sciences Campus in Willow 
Street, and the Public Safety Training Center off the 
Salunga exit of 283, will also be open to prospective high 
school and adult students, parents and the community at 
large. Labs and classrooms will be open for the public to 
tour at each location. Area employers, including those on 
the CTC’s Occupational Advisory Councils (OACs) and 
local colleges and universities that have articulation agree-
ments with the CTC will also be invited to attend. A list 
of participating employers and schools will be published 
on the CTC website in late August/September 2014. 

For more information, please contact Kristina Myers, 
Business & Community Relations Coordinator at 717-
847-4625 or kmyers@lcctc.org. 

Practical Nursing 

Upcoming Events

Practical Nursing Open House Schedule for 
the Remainder of 2014

The Health Sciences Campus is located at:
422 Beaver Valley Pike 

Willow Street, PA.

LPN Open Houses will be held on the following dates:

July 9th 5-7 p.m.
August 6th   5-7 p.m.
September 10th   5-7 p.m. 
October 8th    5-7 p.m.
November 5th   5-7 p.m.
December 3rd   5-7 p.m.

Evening Practical Nursing Class Participates 
in Tuna Drive

Students in Practical Nursing evening class #34 participat-
ed in a tuna drive that resulted in almost 200 cans of tuna 
being donated to Peter’s Porch, a Lancaster County food 
bank and outreach ministry of Zion Lutheran Church 
in Akron. The class was divided into two teams to see 
which team could bring in the most tuna. Each month the 
church helps families with basic needs. The nursing stu-
dents and Janet Rhoads, their instructor, received a thank 
you letter from pastor Matthew Lenahan.  

Career Fairs and Events Slated for Summer 
and Fall 2014

The Lancaster County Career & Technology Center will 
have a booth at the following events over the summer:

Saturday, June 28, 2014  
Ag Night at Clipper Magazine Stadium
Game Starts at 7:00 p.m. 

Saturday, June 28, 2014 
WIOV Career Fair, Park City Center
12:00 p.m. - 5:00 p.m.

Saturday, July 12, 2014
Future Grid Iron Greats Football Camp
Manheim Township Senior High School 

CTC will once again have a booth at the following 
events in the Fall: 
 
Lampeter Strasburg Fair
Solanco Fair
Manheim Business Expo



Career & Tech Connections is a quarterly publication of the Lancaster County Career & Technology Center that is distributed in 
February, May, July, and October. If you are an alumni, faculty member or current student of CTC and would like to submit an 
article for consideration please email Kristina Myers, Business & Community Relations Coordinator at kmyers@lcctc.org. 

 Updates

Calling all LCCTC Alumni ...
If you are an alumni of CTC and would like to be 
added to our email distribution list please email 
kmyers@lcctc.org. 

Get Social with the CTC...

@Lancaster_CTC

www.facebook.com/LancasterCountyCTC

www.linkedin.com/company/lancaster-county-
career-and-technology-center

www.linkedin.com/edu/school?id=33946

 

Salvage Metal Artist (continued)

In 2008, Diane was recognized as an emerging artist by 
Lancaster Newspapers and her work has been showcased 
in several Lancaster galleries since then. Most recently, 
Diane exhibited her work at the 2nd Annual Art in the 
Garden Open House at her property, Hydrangea Hill 
Farm in Conestoga and will be exhibiting throughout the 
summer and fall at art shows throughout Pennsylvania. 

Diane’s Show Schedule for 2014

June 6-8, 2014 - Arts on Fire Festival, Scranton, PA

June 28-29, 2014 – Art in the Wilds – Kane, PA
August 9 – 10, 2014 Eagles Mere Arts & Crafts 
Festival, Eagles Mere, PA

October 18- 19, 2014 – Crafts in the Meadow, 
Richboro, PA

November 21-23, 2014 – York Folk and Fine Arts 
Show, York, PA

Fly Fishing (Continued)

Those who caught the most trout were awarded trophies 
and gift certificates for their efforts: 

Advanced Team Category - 
1st Place - Team Flyway Excavating – Ross Clubb, Josh Slay-
maker, Rick Purnell and Matt Purnell.
2nd Place -  Team Five Star – John Scheler, Scott Rumberger, 
Robert Harris and Al Gremel.

Intermediate Category 
1st Place - Team EHD/Sauder’s Eggs – Matt Fairbanks, 
Mark Sauder, Danny Frese and Craig Russell
2nd Place -Team Sherratt/Bowman – Jim Sherratt, Charles 
Bowman, John Bowman and Christian Heim. 

The Lunker Trophy for the largest fish caught went to 
David Witwer who fished on the Direct Wire Team.

Be sure to vote for Lancaster County Career 
& Technology Center 

in the
2014 Lancaster Newspaper’s Readers 

Choice Awards! 


