Not Just The
“Toast Boy’

Greenbrier Apprenticeship Program
graduate Joe Peroney turned buttering
toast into an unforgettable culinary
career.

BY CAM HUFFMAN

Because he was a bit of a “rebellious kid,” Pennsylvania
native Joe Peroney spent most summers during his youth
living with his grandparents. Each Saturday morning,
Peroney’s grandfather would cook an elaborate breakfast
for the entire family, 15 to 20 people, and Peroney had a
critical role in the process.

“My job was always the toast boy,” he explained. “l had to
do all the toast, butter it and spread the jam on it.”

Little did he know that experience in the kitchen led to a
passion that eventually became a career. Today, Peroney is
the Corporate Development Chef for Giant Eagle — a
grocery store chain based in Pittsburgh with 220 stores
across five states — as well as a private chef, who provides
instruction for cooking pasta and pizza inside clients’
homes.



“A lot of times places will seek you
out. It opens a lot of doors that
otherwise might not have been
there.”

JOE PERONEY

On Greenbrier Apprenticeship Program

But Peroney didn’t go straight from “toast boy” to “pizza
boy.” There were several important stops along the way,
none more meaningful than The Greenbrier's iconic

Culinary Apprenticeship Program.

“You're going to get such a well-rounded knowledge that
you have the rare ability to pick and choose where you go,”
he said of the three-year program, which he completed in
2014. “A lot of times places will seek you out. It opens a lot
of doors that otherwise might not have been there.”

Getting to, and eventually finishing, the program, though,

was anything but an easy journey.

In 2007, Peroney had graduated from high school and was
working at the Sony manufacturing plant in Southwestern
Pennsylvania. All was going well, until the company made
the decision to outsource the jobs that were performed
there, and Peroney was left looking for employment. A huge
fan of Food Network, he dreamed of being a chef, so he
went to a small, 30-seat ltalian restaurant in town and
knocked on the door.

‘I want to be a chef one day,” Peroney told the owners.
“Can | work here?”

Perhaps surprisingly, his introduction worked. He started at
the restaurant preparing pizza and sandwiches, and his
love for the business only grew.

Peroney enrolled in Westmoreland County Community
College’s culinary school, and there he met one of the
school’s most famous alums, Rich Rosendale, who at the
time was returning to The Greenbrier to take over as

Executive Chef.



Greenbrier

Rosendale, also a
Apprenticeship graduate, told stories
of the virtues of The Greenbrier's
culinary training, and upon Peroney’s
graduation, multiple teachers from
Westmoreland encouraged him to

explore America’s Resort.

“They saw my desire to learn,” said
Peroney. “ was very willing to put
myself in uncomfortable situations.
Once in a while, that certain person
comes through your kitchen, and they
saw something in me that | didn’t see
in myself.”

Peroney staged with Chefs Steve
Mengal and Bryan Skelding at The
Greenbrier, and he realized it was a
place he needed to stay.

“l just fell in love with the pace and
environment of The Greenbrier at that
time,” he said.

“l was scared to death. Everybody in
that kitchen wanted to be better than
the person next to them. That was
The
had only worked in

terrifying to me. Up until
Greenbrier, |
pizzerias or little mom-and-pop shops.
The Greenbrier was going to be my

proving grounds.”

“I’'m 10 years out of the program, but
that has carried over into my everyday
life. I can handle stress a lot better
than a lot of other people in my day-

to-day life.”

For two years, Peroney worked as a
Cook 2, until
encouraged him

some of the chefs
to consider the
Culinary Apprenticeship Program. He
in 2011
quickly learned that it wouldn’t be

started the program and

easy.
“I's a weird dynamic,” Peroney
admitted. “On top of work your 40 to
60-hour weeks in the restaurants,
we’re doing all this extra activity.
Stress levels are high, and tensions
can flare up. There were times when |
hated the people | was working with in
my culinary class. But now they're
some of my best friends.

“We all were so stressed out, because
we wanted to uphold the standards of
the program. People wanted to be the
best, but at the same time we had a
‘shared suffering’ experience. If you

needed to, you could go to a friend or
a foe for advice. There were just so
many emotions involved. It was a roller
coaster ride that we all took.”

The
program were too many to mention,

lessons learned during the
and not all of them were directly
related to food.

“Learning how to manage stress and
anxiety was huge,” Peroney explained.
“'m 10 years out of the program, but
that has carried over into my everyday
life. 1 can handle stress a lot better
than a lot of other people in my day-to-
day life.”

“A  Greenbrier Apprentice graduate
can walk into any kitchen and not be
scared,” he continued. “It really is true.
well-rounded

It was such a

experience. We worked in fine dining,



steakhouses, the clubhouse at Sam Snead’s, Italian
restaurants. There weren’t really any situations that we

could be thrown in that we weren’t already prepared for.”

Peroney stayed at The Greenbrier for 22 years after
graduation, working his way up to Sous Chef and Chef de
Cuisine.

In September of 2016, though, Peroney joined Rosendale in
Leesburg, Virginia, where they started Roots 657, a fast-
casual, barbecue-based restaurant.

It was there that he also received the call to try out for a
position on the ACF USA regional team. He made the team
— which consisted of eight east coast chefs from Baltimore,
Maryland, to Naples, Florida, including another Greenbrier
Apprenticeship graduate, Stephen Bush.

“Once we got on that team together, it just clicked,” said
Peroney. “l think we brought a level of intensity and
expertise, and we were able to score very well.”

The team competed in the 25th Annual IKA Culinary
Olympics in Stuttgart, Germany, in 2020, and it brought
home a Gold Medal as the No. 3 overall team. Peroney also
brought home and individual bronze medal for culinary
artistry.

“It was everything | hoped it would be and more,” he said of
an experience, which had been a dream for him since
hearing Rosendale speak about his time on the team.

Those lessons, along with his Greenbrier background,
opened doors for Peroney. He spent two years as the Chef
de Cuisine at the Rolling Rock Club in Laughlintown,
Pennsylvania, before joining the team at Giant Eagle in
February of 2023 and starting his private business in
October of that same year. Recently, he also began
teaching part time at his former school, Westmoreland
County Community College, passing along lessons he
learned at The Greenbrier, such as charcuterie, glazing
foods in aspic and even ice carving.

“I's been great doing that,” he said. “l really love the
teaching aspect of it and sharing a lot of the knowledge I've
gained.”

And if anyone wants toast with their pasta, they know

exactly where to turn.

Learn more about Peroney and the services he offers by

visiting his website at JoePeroney.com.

Peroney’s Greenbrier Favorites

Favorite Restaurant: Main Dining Room
“It was like nothing I've ever experienced. The energy of the kitchen was infectious.”

Food: Draper’s Ice Cream
“l'just love it. | lived on that. It was incredible.”

Activity: Spending Time With International Students
“People came from all over the world to work there, and | loved learning more about
their backgrounds and cultures. We all sort of took care of each other”

Room: Crystal Ballroom
“When | went to The Greenbrier for the first time, | had a lunch in that room. My first
showing as an apprentice was in that room. It holds a lot of good memories for me.”



https://joeperoney.com/
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