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Kitchen veteran Stroud excited
to teach next generation
BY KELLY BRECKUNITCH
kelly@derbyinformer.com

H

aving over 35 years’
experience in the
food service industry,
Cathy Stroud has learned a
lot of lessons she can pass on
to the next wave of chefs. For
that reason, Stroud had no
problem coming on board as an
instructor with The Kitchen at
Derby’s Hubbard Arts Center
this summer.
“I enjoy teaching and I enjoy
sharing my knowledge; what I
know, what I’ve learned. I think
it’s my duty,” Stroud said. “I
think it’s rewarding to teach
someone else something of what
I’ve learned.”
Stroud, a Wichita native, got
her start as a baker’s apprentice
before securing a job in the
Marriott Hotel kitchen before it
had even opened.
Prior to opening, kitchen staff
at the hotel were trained in a
variety of techniques – like how
to flip eggs and crack them with
one hand, something Stroud has
certainly brought with her to
The Kitchen.
“That’s why I can teach the
kids how to break them with one
hand, because they think that’s
really cool,” Stroud said.
From 1989 to 2009, Stroud
worked in food service at
Wichita State University –
starting as a cook and eventually
moving up to the position of
resident dining services director.
She also worked as a chocolatier
at Cero’s Candies in Wichita for
a few years.
Experiences along the way
helped shape Stroud as a chef
and led her to invest in passing
on what she had picked up to
others.
“Overall, I’ve learned so much
about food and training people
through all my experiences,
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Focused on teaching proper technique, Stroud had participants like Quinn Donnelley (left) and Addy Moore (right) take note of exactly how
many ounces were in a cup as she helped measure out ingredients for the young chefs.
and I think that I bring that to
the table. I just enjoy training
somebody, teaching them how
to do things like how to use a
knife,” Stroud said. “The most
rewarding part is just seeing
enjoyment on their faces, young
and old, and [them] learning
different things about food.”
So far this summer, Stroud has
led a course on chocolate-making for adults (something she
looks forward to doing regularly), but she has primarily

been in charge of the week-long
sessions for kid chefs age 7 to 11
– an experience she has enjoyed.
Most recently, Stroud taught
her fledgling chefs how to make
“Muffins Many Ways,” but she
has also led classes on breakfast
dishes, no-bake treats, cupcakes
and more – with a session on
pizza coming up on July 27.
Within those lessons, Stroud
is focused on teaching proper
technique like knife skills – with
the hopes that a dedicated class

will come in the future. Beyond
that, though, she is trying to
create a fun environment that
will help young participants
push past any fears so they
are not afraid and become
accustomed to using standard
kitchen appliances.
Being retired, Stroud has the
flexibility to lead any number
of classes (when she is not
taking trips) and she is open to
teaching whatever participants
want to learn – whether how

to temper chocolate or frosting
techniques for cake.
Above all, though, Stroud
wants to make her lessons fun
and informative – and push the
boundaries a little to engage her
participants, young or old.
“I’m excited and I want them
to be excited about the classes.
And I try to find recipes that are
a little offbeat like the macaroni
and cheese muffins (we made)
SEE KITCHEN, 2

Slight budget increase recommended for Derby in 2021
BY KELLY BRECKUNITCH
kelly@derbyinformer.com
COVID-19 has certainly
thrown a wrench into the
city’s budgeting process, but
staff continues to roll with
the punches. That continued
to be taken into account as
City Manager Kathy Sexton
presented the recommended
budget to the Derby City Council
at its meeting on July 14.
During the pandemic, city
staff adjusted and made midyear reductions (holding
positions open and delaying
purchases) to the 2020 budget
in light of coronavirus. Those
adjustments led to a one percent
decrease in the overall budget to
$41.86 million for 2020.
While COVID-19 is still being
factored in, the recommended
budget for 2021 would see an
increase of one percent to $42.27
million – though the total mill
levy would remain unchanged
due to a 6.5 percent increase in
assessed valuation over the past
year.
Property tax remains the city’s
biggest revenue source, Sexton
noted, and that jump in assessed
valuation means Derby can
hold the mill levy flat at 48.049
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Following a budget workshop in June, City Manager Kathy Sexton presented the recommended 2021 budget to the Derby City Council at its
most recent meeting on July 14.
mills in 2021 – with one mill
now bringing in $253,280 (up
from nearly $238,000 collected
per mill). That increase means
the city can address some major
projects in 2021 – like pavement
maintenance and the design of
new water treatment facilities.
“Because of the growth
of Derby it is time to decide
and design what we need to
build next so Derby can keep
growing,” Sexton said.

Sexton stated that routine
adjustments to personnel
costs (merit pay, etc.) were also
factored into the recommended
budget increase for 2021, but
the biggest adjustments were
to nearly double the amount
of funding for pavement
maintenance – from $933,041
to $1,634,000 – and design new
wastewater ($1 million) and
water ($1.5 million) treatment
facilities.

In particular, the water
treatment facility has been part
of negotiations with the city of
Wichita recently. Having its own
facility would enhance Derby’s
capabilities of both collection
(from wells) and processing –
something it has never done
before.
“This would be a full-fledged
water treatment facility where
the water would basically taste
and smell just like the Wichita

water. It would be very good
quality water,” Sexton said.
Regarding the adjustment to
pavement maintenance, those
funds are being recommended
to increase over the next three
years, but would drop back
below 2020 levels starting in
2024.
Concerns were raised by city
staff about that steep drop
SEE BUDGET, 2
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