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Tucked away in the Whitin Machine Works building, located in Whitinsville, MA, we found two  
of our alumni transforming part of the historic mill into a modern 21st-century manufacturing 
space, and filling it full of flavors. Curious to know what they’re cooking up? We were! So, the 
Bedrosian brothers kindly opened their doors to give us a taste of what they’re all about, treat-
ing us to a behind-the-scenes tour, and chatting about their path to entrepreneurship. Through 
the highs and lows of running their company, the lessons learned while studying their trades still 
lingers — shaping both the brothers and their business.

Born into a family with an entrepreneurial  
spirit, Tom (Culinary Arts, 2009) and Nick 
(Drafting & Design Technology, 2014) chose to 
follow their father Rick’s footsteps, also a  
BVT alumni (Carpentry, 1976), when pursuing 
their vocational-technical education as did 
their sister, Ashley (Culinary Arts, 2013).

Enrolled in trades they enjoyed and interested 
them, Tom and Nick envisioned careers result-
ing from their vocational choices and a future 
working in each of their respective industries.

“I have always had a love for food and for the 
creative aspect of making food,” said Tom.  
“At BVT, I dreamt of owning a restaurant.  
So after graduating, I decided to continue  
my education in Culinary Arts at Johnson  
and Wales University while Nick pursued Bio- 
medical Engineering at Wentworth Institute  
of Technology.

“After working several years as a Sous Chef,  
I realized that a career in the culinary world 
was not what I wanted anymore,” said Tom. 
“The hours and industry of Culinary Arts can 
be brutal at times. But I have a passion for 
creating great-tasting food.” That passion  
for flavor sparked a business idea that would 
later become Brozzian Spices. 

“Looking back, I think we always wanted to own  
a business together, but we started to consider 
working together seriously at the end of 2014. 
While I was in college, Tom began planning out 
the initial steps,” said Nick. 
 
“Tom was influenced by his Culinary Arts training 
with the knowledge that seasonings play a crucial 
role in making food taste great. We agreed it was 
essential to develop products that give everyone 
the ability to create restaurant-quality taste right 
in their kitchen,” explains Nick.   
 
  

In May of 2015, they made it official with  
Brozzian, LLC. The idea for the name combines 
“bros” with the end of their last name, “sian.” 
They then switched the S’s to Z’s to create  
Brozzian, pronounced Bro-Zee-in.

Brozzian Spices is growing, but not without its 
struggles. “Starting your own business is very 
challenging. We’ve faced unknown obstacles 
that we didn’t even realize existed and had 
to adapt and change plans when things go 
astray,” explained Tom. “While there’s a lot  
of work involved, we love what we do!”  
 
As a way to give back to BVT, Tom and Nick 
partnered with the Class of 2023 for their  
winter fundraiser, which included a gift box  
of these five fabulous seasonings: All-Purpose, 
Grilling, Roasted Potato (YUM!), Sicilian, and 
New Orleans (Cajun Rub). This gift box truly 
delivered the gift of flavor.

Support your fellow alumni by stocking your 
kitchen with these flavorful Brozzian products, 
which are available locally and can be ordered 
online at: www.brozzian.com. Read the full 
Bedrosian brothers spotlight on our website: 
www.valleytech.k12.ma.us/alumnispotlights.

Are you getting tired of cooking the same old dinners?  
Get creative in the kitchen, enhance the flavors of your  
next meal, and indulge yourself with Brozzian Spices. 

A Future Full of Flavor

Check out what’s inside this issue...

Tom and Nick mischievous smiles make you wonder, 
“Hmmm...what are they producing behind that door?”
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When you think of our Painting & Design  
Technology program, high-tech may not be  
the first word that comes to mind. Initially,  
you may envision cans of paint, drop clothes,  
and brushes verse a high-tech digital printer.  
The reality is that depending on the task at  
hand, it can be all of that and more.
 
Once called Painting & Decorating, the shop 
name has since changed as the program has 
evolved, transformed, and become much more 
technical. By adding new equipment, modern  
materials, and a new curriculum in recent years, 
we offer so much more to our students, our 
school, and our community.
 
As alumni, you know that at BVT, we pride  
ourselves on providing our students with an  
outstanding vocational-technical education.  
In our Painting & Design program, that meant 
incorporating high-tech training for our next  
generation of signmakers. Instructors, Tom  
Lamont and Timothy Buono (Class of 2013)  
inspire and train their students in the art of  
signmaking using a variety of techniques.
 
Students learn how to hand letter, pinstripe,  
gold leaf, and airbrush in addition to digital  
printing. “To update our production platform,  
in 2018, we brought in a 30 inch Roland  

TrueVIS SG-300 digital printer/cutter,”  
said Lamont. We wanted the print/cut feature  
to streamline our workflow, and you can’t beat  
the quality, speed, and accuracy.”  
 
It is essential to provide a learning environment 
that prepares our students for the real world  
by using equipment they are likely to see again  
on the job. “The training we provide on our  
Roland is one of the things that makes our  
students so highly employable. We are seeing  
more and more students interested in taking  
the next step from working behind a screen to
printing their designs and hanging their projects 
where everyone can see them,” said Lamont.

To introduce the benefits of digital printing to  
our freshmen in their exploratory sessions,  
Lamont has students download images, from 
which he then prints and cuts decals. Many  
students use the stickers to personalize their  
notebooks or cell phone cases.

As sophomores, students learn the sign trade, 
including how to use and properly maintain  
the equipment. They begin by printing banners, 
floor graphics, and simple signs. “We do a lot  
of print work for our school, including safety 
graphics for all the shops,” said Lamont.

High-Tech Training for Painting & Design Technology  

A Tranquil Space Inspires Creativity  

Our Annual Report is Here!   
Thanks to our community, our students experienced an out- 
standing education like no other during Fiscal Year 2019  
(July 1, 2018–June 30, 2019). To demonstrate our gratitude  
for your ongoing support, we chose to utilize our Annual  
Report to go beyond the facts and figures to share our student  
successes,  alumni stories, and District achievements. The report, titled Passport to the World, will give you  
a chance to “wander” and get an inside-look at our operations and accomplishments over the last year.  
Get your copy online: www.valleytech.k12.ma.us/annualreport or contact our Superintendent-Director’s  
office at 508–529–7758  x3037.

Community Connections  
That Feed the Soul

As Olivia Corey, a senior from Millbury in our  
Culinary Arts program, prepares to graduate 
this spring; she describes our Three Seasons 
Restaurant as her second home.

“I remember starting as a freshman and being 
uncertain about where everything was located  
and nervous when greeting my first guests,”  
said Corey. “Now, I know where everything is, 
and I’m much more confident in the kitchen.”

Corey credits her mentor and instructor,  
Kathleen (Mainini) Manoogian (Class of 1998), 
with a major role in helping her succeed. As 
a graduate of our Culinary Arts program, she 
understands what her students are experiencing 
and can offer them insight and guidance.

“I can remember being nervous when I served 
my first table. I want my students to know 
that their nerves are natural, but they have the 
knowledge to give their guests a great dining  
experience,” said Manoogian. “Seeing their 
growth and progress is very rewarding.”  

Patrons, Dina Marino and Alice Roda, of 
Milford, said, “We love coming to BVT. This 
restaurant holds special memories for us as 
we’ve spent a lot of time here with friends.  
We’re so proud of Olivia Corey and all of the 
Culinary Arts students who provide us with an 
excellent dining experience. Their attention to  
detail and foodservice etiquette is at its best.  
We miss the students when they graduate.”

“These ladies are the best,” said Corey. “Dina 
comes at least once a week and brings friends. 
So great to have them! Having an opportunity 
to bring the best of our culinary world to our 
patrons has been an enriching experience. I’m 
confident and excited to see what comes next  
in my culinary adventure.” 

If you’d like to help our students develop their 
culinary skills, simply browse our menu (www.
valleytech.k12.ma.us/threeseasonsrestaurant) 
and then make a lunch reservation by calling 
508–529–7758  x3019. Bon appetit!

Juniors and seniors handle all aspects of proj-
ect production, lamination, and installation 
for signs, banners, and wall and floor graph-
ics. They also print graphics for T-shirts.

BVT is committed to giving back to the towns 
in which its students live. Recently, P&D 
students created a large sign for the town hall 
in nearby Millville, in addition to refinishing 
and painting the building’s main room. They 
also help by producing signage for the other 
high schools in the district, as well as for local 
nonprofit organizations. 
 
Lamont loves that his students get to see their 
work on display outside of their classroom. 
“While our kids do some made-up projects, 
they also get to create real signage for the 
school and the community,” says Lamont. 
“They get to say, ‘hey look I made that.’”

Be on the lookout. You may have noticed a  
few of these signs throughout the valley.

An Outdoor 
Learning  
Lab

An Outdoor 
Learning  
Lab

Several of our vocational departments use the 
courtyard as extensions of their classrooms.  
Our Multimedia Communications students have 
learned outdoor photography techniques, while 
our Drafting & Design and Culinary Arts students 
designed the kitchen. Its where Culinary Arts  
  students put their grilling skills
  to the test during our special
  outdoor events.

  In memory of David Rose  
  (Auto Tech, Class of 1999), the 
  frontend of a Dodge Ram  
  1500 hangs over the grill in  
  our courtyard kitchen. It was
  custom fit in our Automotive 
  Collision Repair & Refinishing 
  shop and installed under the 
  guidance of Instructor David 
  Beaudreau. This unique metal 
  art was inspired by the Rose 
  family, who we are so grateful  
  for making this tranquil   
  space possible. 

It is with gratitude that we pause to celebrate 
and recognize those that have come before us 
who share and invest in our passion for voca-
tional-technical education. We welcome you to 
explore the courtyard during your next campus 
visit. Take time to pause, reflect, and remember 
why BVT was the place for you. Be inspired to  
be a friend to all.

“In like a lion, out like a lamb” has always 
seemed a straightforward enough proverbial 
saying given that when March starts, it’s still 
winter, and by the end of the month, spring 
has begun. As we march out of the winter 
season, we are excited to welcome in spring.

We hope that means warmer  
days are ahead. A time when 
Mother Nature finally coop- 
erates, and we can shed the  
extra layers, and spend time  
enjoying our Courtyard Gar- 
den, located across from the  
Digital Learning Commons. 

Thanks to a donation from  
the Rose family, this area has  
received a facelift. Enjoyed  
by our students and staff,  
away from the daily hustle  
and bustle of our busy halls,  
it is part therapeutic space,  
and part learning laboratory.  
Awakening in the spring, roses bloom against 
the greenery, with seating space and a water 
feature, this outdoor space is a calm area.

Studies have shown the physical and mental 
benefits of spending time outdoors. Having 
this outdoor space allows our counseling 
staff to conduct student meetings and lead 
small group discussions in the fresh air. This 
area is maintained and well-cared for by our 
students, who take great pride in our school. 

http://www.valleytech.k12.ma.us/annualreport
http://www.valleytech.k12.ma.us/threeseasonsrestaurant
http://www.valleytech.k12.ma.us/threeseasonsrestaurant
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Equal Opportunity
BVT welcomes and is open to  
all students, offering equal  
opportunities in all approved 
programs and courses of study 
without regard to race, color,  
sex, sexual orientation, gender 
identity, religion, national origin, 
homelessness, or disability.

Connect... Keeping in touch with your classmates is easier than ever through the Alumni Services section of our website 
(www.valleytech.k12.ma.us/alumni). It’s your go-to resource for alumni spotlight stories (www.valleytech. 
k12.ma.us/alumnispotlights), information on special alumni events and planning your class reunion, as well 
as how to sign-up to receive the Connect via e-mail (www.valleytech.k12.ma.us/alumniregistry). 
 
In addition to this newsletter and our robust website content, our social media sites will give you an  
opportunity to connect and engage with us and other alumni. Join in on the conversation by liking us on 
Facebook: www.facebook.com/BVTHighSchool and following us on Twitter: www.twitter.com/BVTHigh-
School and Instagram: www.instagram.com/bvt_highschool.

Remembering Old Friends,  
Classmates, & Teachers...
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In Memoriam of Lost Friends:  

 Sally J. (Perkins) Dupre – 70 
 We were saddened to learn of Sally’s passing,  
 a lifelong resident of Upton passed away  
 peacefully after a three-year battle with  
 ovarian cancer on Friday, December 27, 2019,  
 at her home surrounded by her loving family.  
 Sally worked the last 20 years of her career as  
 an administrative assistant at our school,  
 retiring in 2009. She will be missed. 
 

Recent Retirees:  

 Victoria Beauregard – Main Office  
 Administrative Assistant, 18 years.
 
 Dedra (Cyra) Hathaway – Vocational  
 Director, 6 years. 
 
 Donald Rivers, Lead Custodian,  
 14 years. 
 

.

Art Heals
Creativity for a Cause

Calling All Artists...let your art speak for those who  
can’t find their voice and help build awareness and  
support for teen suicide prevention.  
  
As an artist, you know intuitively that creating a  
visual image can produce physical and emotional  
benefits for you the creator, as well as those who view it. This healing power of art is  
what our Art Heals: Chalk Festival is all about. On Saturday, May 9th our campus will come alive with 
color, creativity, and meaning as artists of all ages create unique chalk murals on the theme “Art Heals.” 
  
Working only with chalk as your medium, artists can work solo or in pairs on a 5’ x 5’ pavement square. 
A $20 registration fee is required by April 9th, which covers your chalk and reserves a space to create your 
masterpiece. Concept drawings must be submitted via e-mail so they may be reviewed prior to confirma- 
tion of participation in this event (www.valleytech.k12.ma.us/artheals). 
  
This event is made possible in partnership with our Visual Arts program and in part by grants from the 
Upton Cultural Council, Mass Cultural Council, and Cummings School Service Fund at Tufts University.

http://www.instagram.com/bvt_highschool
http://www.valleytech.k12.ma.us/alumni
http://www.valleytech.k12.ma.us/alumnispotlights
http://www.valleytech.k12.ma.us/alumnispotlights
http://www.valleytech.k12.ma.us/alumniregistry
http://www.valleytech.k12.ma.us/facebookfollowers
http://www.twitter.com/BVTHighSchool
http://www.twitter.com/BVTHighSchool
http://www.instagram.com/bvt_highschool
http://www.valleytech.k12.ma.us/artheals

