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Work hard, play hard
Decarsky Park to offer several amenities for Derby community

BY KELLY BRECKUNITCH
kelly@derbyinformer.com

A small group of city 
staff, council members 
and community patrons 

got a sneak peak at Derby’s 
latest parks addition – 
Decarsky Park (west of the 
intersection of Line Drive 
and Rock Road) – on 
July 9. Featuring a dog 

park, multiple ball fields 
and more, the park is 
slated to partially open in 
fall 2020.

The dog park will be 
the first amenity of phase 

one construction open to 
the public, with multiple 
features set up on three 
acres of land – including 
an agility course with 
six obstacles, two large 

and small dog yards (1.4 
acres each) with built-in 
water bubblers, shade 
structures, drinking 
fountains, a washing 
station and more.

Director of Parks Steve 
White stated that all 
the yards are irrigated, 
with the agility course 

Koch brings wealth of experience to The Kitchen
BY KELLY BRECKUNITCH
kelly@derbyinformer.com

Youth taking cooking 
lessons as part of the 
Hubbard Arts Center’s 
summer programing may 
see a familiar face, as 
Angelika Koch – a member 
of USD 260’s food service 
department – is among 
the roster of instructors 
leading courses in The 
Kitchen.

Having had a table at 
the Let’s Diabeat This 
expo since its inception, 
Koch was introduced 
to Derby Recreation 
Commission Community 
Wellness Coordinator 
Debbie Williams (the 
staff member in charge 
of The Kitchen). Taking 
one of Williams’ diabetes 
management classes, Koch 
came to know her better 
and the ideals that would 
help give birth to The 
Kitchen.

“She’d mentioned it’d 
be nice if we could teach 
people because lots of 
times in these classes 
people always ask ‘how 
do I cook a different way,’” 
Koch said.

When The Kitchen was 
set to open for classes, 
Williams recruited Koch 
as an instructor – an 
opportunity she took with 
no reservations given her 
history in the food service 
industry.

As a member of the USD 

260 food service depart-
ment (since 1999), Koch 
manages the cafeteria at 
Derby High School. Hold-
ing that position, she over-
sees all the food prepara-
tion at the school, which 
means she has to instruct 
the new employees.

Familiar with such a 
position already, Koch 
joined The Kitchen as an 
instructor in an effort to 

continue the mission of 
some of those programs 
through which she came 
to know Williams.

“Basically, what I want 
to teach is healthier 
eating,” Koch said. “You’d 
be surprised how many 
people don’t know what to 
do with fresh ingredients 
and that there’s so many 
things they think they 
need to get at restaurants 

they can very easily do at 
home.”

Growing up in Germany, 
Koch had a much different 
experience with restau-
rants than in America – 
with most of the kitchens 
she worked in being tra-
ditional rather than fast 
food. Her brother was an 
apprentice at a high-end 
restaurant in Germany 
and helped get her a job at 

the age of 15, beginning 
her long career in the food 
service industry.

Koch worked part-time 
at several restaurants as a 
teenager and even worked 
her way through Italy at 
the age of 17 – paying for 
her trip by taking jobs at 
restaurants and trattorias 
along the way, learning 
how to make fresh pasta 
and more.

Through that experi-
ence, the focus on healthy 
eating become ingrained 
in Koch (who noted there 
are a lot of salads on the 
menu in Mediterranean 
cuisine) – something she 
wants to bring to her 
lessons in The Kitchen.

“In Europe, you eat a 
lot more fresh foods than 

COURTESY

Instructor Angelika Koch (center) recently led a cooking session for teens on cupcakes – one of a variety of courses she is leading this summer in 
The Kitchen at the Hubbard Arts Center.
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An agility course is one of a number of features that will be included in the dog park, slated to open in fall 2020, at Decarsky Park.
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