
KIM SOLIS  
Chapman University  
 
When she was 5 years old, a neighbor of Kim Solis taught her how to make cookies and 
banana bread, a recipe she still uses today.  
 
From that point on she was hooked. Kim started to perfect her skills by reading books and 
watching YouTube videos. She enjoys testing new recipes and learning new techniques. 
The banana bread she learned as a child turned into perfecting her mom’s banana bread. 
After trials and tests, Kim also added a vegan chia pudding that is now on the daily rotation 
at Chapman University.  
 
Kim is now in her second year with Sodexo. She continues showing an amazing knack for 
making beautiful and delicious desserts.  

 
TRENT PORTER  
Chapman University  
 
Trent Porter has been in love with food from an early age. He has been in the hospitality 
industry for over 5 years. Trent Attended culinary school at Cypress College & also earned 
his degree in hospitality management. He started with Sodexo in 2019 at Chapman Univer-
sity. Since then, he has continued to develop his skills as a chef & is passionately providing 
amazing food and service to our clients here at Sodexo.  

 
NOAH BEKOFSKY  
Linfield University  
 
Noah Bekofsky has always known he wanted to be a chef. Raised in the Pacific Northwest 
on macrobiotic principles in an organically minded household, he sees his decision as a 
natural one. “I was always around food, and Mom was always in the kitchen cooking. The 
garden was always out back, so I was hands-on with that and in the kitchen.”. Realizing his 
comfort behind the stove, Bekofsky embarked on a 30+year adventure that led him to his 
position as Executive Chef for Sodexo at Linfield University that he has held for the last 13 
years.  
 
Today his interest in teaching has become much more personal. “My wife and I have two 
children. My son Noah Jr. is 18 years old, and my daughter Mackenzie is 16 years old. Both 
children are involved with their own garden in the backyard and help to cook. I believe it is 
important for everyone to know where their food comes from and to understand the im-
portance of local products, sustainability, organics, and our carbon footprint. “We can all 
make a difference and have great food at the same time.”  

 
MAIRA NOGUEIRA  
Loyola Marymount University  
 
Chef Maira Nogueira is a Chef from Brazil, graduated from CSCA in Pasadena, in the Le 
Cordon Bleu Program. Nowadays she is working as an Executive Chef in Catering at LMU 
in Los Angeles. She has about 20 years’ experience working in the kitchen, with 10 years in 
Sodexo Brazil. She participated representing Brazil in 3 Global Chefs Tours (US, Colombia 
and France), and is looking forward to new adventures back in California.  



 

JOHN MICHL & JENNIFER ORENGO SOUS CHEF  
Seattle Pacific University 
 
Chef John Michl comes to us with a well-rounded diverse background. Having worked in all 
aspects of the Culinary Arts, cooking and food exploration always came naturally to him. 
His first introduction to the food world involved milking the family Guernsey milk cow, pluck-
ing eggs from under the chickens and shaping rolls at a family friend’s bakery in Ojai, CA, 
and of course sneaking cream from the top of the milk as it separated.  
 
Chef John has been with SODEXO for 4 years now, and in that time has brought his 
knowledge and experience to all his positions: Sous Chef, Executive Sous Chef, and now 
Executive Chef of Seattle Pacific University. He hopes to impart his passion for food to his 
cooks and bring amazing experiences to his guests. His spare time is spent gardening, 
home brewing beer and enjoying his family life with his fiancé Abigail and little pup Kiki.  

 
JOSEPH MARX  
St. Mary’s College of California 
 
Chef Joseph is born and raised in North Carolina where he was introduced to cooking at a 
young age by his grandmother. She was a European Chef turned American homemaker 
that never gave up the joys of the kitchen. Later Joseph widened his view about culinary 
arts and attended Johnson and Wales University in South Carolina. Joseph has maintained 
a successful career working with startup companies, full-service restaurants, Healthcare, 
corporate dining also minor and major league stadiums. Joseph is a strong supporter of lo-
cal farmers, water conservation and energy efficiency. He spends his free time with his wife 
and son hiking, climbing, and fishing. He is also an accomplished gardener and beekeeper.  


