
Michael Gueiss, CCC, PCIII, 
senior executive chef 

with Aramark at the Uni-
versity of North Carolina 
(UNC), Chapel Hill, always 
enjoyed cooking, but never 
thought about becoming a 
chef. 

“It was just one of those 
things that wouldn’t let me 
go,” he said. “I planned to do 
other things in my life, but the 
urge to become a chef stayed 
with me through the years. 
I made a decision to attend 
culinary school at the age of 
30. I was a change-of-career 
person. I used to be a lineman 
for a telephone company.” 

When he first entered the Culinary Institute of America 
(CIA) in Hyde Park, N.Y., his plan was to own a restaurant 
after graduation. “Nothing could be further from that, than 
the career path I have now,” he said.

Gueiss’ first position after graduation was as the tournant 
chef in the prestigious Tavern Room in The Greenbrier, a 
luxury resort in West Virginia. “I lucked out,” he said. “It was 
a great opportunity. That was their signature restaurant, and 
was where you wanted to work if you were in The Greenbrier. 
That was my real stint at five-star/five-diamond cuisine. I just 
learned so much every day going in there and doing the food. 
It was a very disciplined atmosphere there, much like CIA.”

After working there, he returned home to the Poconos in 
Pennsylvania, where he grew up. He worked at a small bistro 
in the area, and after attending a job fair at the CIA, he met 
a representative from Aramark, who was looking for a chef 
for a new hockey arena being built in Wilkes-Barre, Pa. “I 
said, ‘You don’t want me, I don’t know anything about it — I 
really know fine dining and restaurants,’” he said. “They said 
that I was exactly who they wanted. I have been with Aramark 
ever since. I was executive chef, and I opened up the food 
portion of it. We had luxury suites. We had concessions there 
and fed the media. We would also do the backstage catering 
for concerts.”

While working at the arena, Gueiss had the opportunity to 
travel around the country with Aramark for different events, 
including the 2000 Republican Convention in Philadelphia, 
Pa. “I got to cook for the family, which was pretty cool.”

From there, he moved on to Fenway Park, home of the 
Boston Red Sox. “I was there for four-and-a-half years,” he 
said. “On my last day of work, I got to throw out the first pitch.”

Gueiss left Fenway when Aramark was creating a custom 
dining program at Johns Hopkins University. “I thought that 
I always liked Baltimore, so I went down there to check it 
out, and it turned out to be a different world, but I enjoyed 
it,” he said. “As you go through your career, you are utilizing 
different pieces from where you have been. It was different. I 

like that you can connect more on a college campus than in a 
baseball stadium. It is easier to become part of the community.”  

At UNC, he meets with the Student Dining Board every 
week throughout the school year. “I like the part of becom-
ing part of the community here at UNC,” he said. “I like the 
program that UNC wants. I like the fact that local pork, local 
grassfed beef, local cheese — the whole sustainability part 
of the program — is very important to the university. I love 
that aspect of the business at this point.”

—OCH
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Puerco Comino
INGREDIENTS:
6 strips bacon, diced
2 pounds boneless pork butt, trimmed and cubed into 1-inch pieces
2 cups fresh jumbo yellow onion, trimmed and diced
1 teaspoon low-sodium chicken base
6 cups water
3 cups fresh russet potatoes, diced
1 cup canned crushed tomatoes
5 tablespoons orange juice
2 tablespoons pasteurized lime juice, refrigerated
2 teaspoons ground cumin
2 teaspoons dried oregano leaf
2 teaspoons kosher salt
1 teaspoon ground black pepper
1/3 teaspoon ground cayenne pepper

PREPARATION:
In stockpot over medium-high heat, sauté bacon until browned. 
Remove and set aside.

Add pork to drippings in pot. Sauté until well browned on all 
sides. Remove and set aside. 

To same pot, add onion. Sauté until translucent, 3-5 minutes. Stir 
in base. Return bacon and pork to pot. Add remaining ingredients. 
Bring to a broil. Reduce heat. Simmer until pork is fork tender, 
1-1 ¼ hours. 

YIELD: 8 Servings

Compliments to the CHEF
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