
          BY: MADDIE BAUM
Turning up the heat, sophomore Darin Volyes got a little closer to a 

career in cooking after participating in the Iron Chef competition held 
between the Francis Howell High schools.              

“It was a great feeling,” Voyles said. “I had never been in a cooking 
competition before.”

For the first year, foods teacher Becky 
Crawford chose Voyles along with Andrew 
Cisneros, Danielle Schinker, Kayla Baker 
and Taylor Macman to represent North.

“There were definite leaders, followers and 
independents,” Crawford said. “Each kid had 
their own talents and it all came together.”

Voyles, however was not one of her students. Having 
a long practiced interest in cooking, he found out about the competi-
tion from a friend and decided to tryout. He began cooking at age 10 
with influential parents that helped teach him.

Furthering his experience, Voyles got a job at a catering company 
through his dad. The job gave him the knowledge and passion for 
cooking he has today.

“She [Crawford] saw me plating some rice during tryouts and thought 

it was perfect,” Voyles said. “She told me I made it before the list was 
even posted.”

 When the Iron Chef competition finally came the students had to 
make sure all of their recipes were influenced by Indian culture but 
they had to follow the health standards set by the state.

In many ways Voyles excelled during the 
competition. His prior experience set him 
apart and helped lead the team to their 
desired victory.

 “He thinks quickly on his feet which 
you need in the time of a crisis situation 
and he’s very creative and adaptable,” 
Crawford said.
 This year set the stage for many more 

cooking competitions to come within the district. The victory dur-
ing Iron Chef was only one step towards Voyles goal of attending a 
culinary school in New York and owning his own bakery. 

 “I was so proud of them I wanted to cry,” Crawford said. “They 
worked their butts off.” 

Voyles proves vital to North victory


