






Kendall College students study Thai 
cuisine firsthand. From left to right: 
Ovidiu Pop, Kevin Marquardt and 
Tomasz Mydlowski. 
 

A view of Vitznau, Switzerland. 

Preparing for 
extended study
For students spending a week 
or two taking classes and seeing 
the sights in another country, 
there’s no time to be homesick. 
But if you opt to study and 
work abroad for a year or so, 
that’s not always the case. 

Like Miller, who returned 
to DCT in Switzerland, Liz 
Williams also decided to take a 
year to study there and complete 
her externship. She admits 
there were times, especially in 
the beginning, when she was 
homesick and felt alone. To 
lessen those feelings, she advises 
students planning to study 
abroad to talk with someone 
who has been there. That person 
could be a resource as the 
student packs and prepares for 
the time away from home. 
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“And, if at all possible, go with 
someone else,” Williams says. 
“Having a fellow student to 
talk to is a big help.” 

Also, you should try to learn as 
much of the language as you 
can. That’s especially important 
when you move from the 
classroom to the workplace. 

“The more I tried to improve 
my German, the more my 
coworkers accepted me,” 
says Williams. She also 
recommends students take 
advantage of free time to travel 
as much as possible.

Although she had periods of 
feeling alone, Williams says she 
learned a lot during her sojourn 
in Switzerland. Among the most 
important was how to work with 
a wide variety of people and to 
have confidence in herself.

Suzanne Hall has been writing about chefs, restaurants, food and 
wine from her home in Soddy Daisy, Tenn., for more than 25 years.
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