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By all measures, Chef Rufus 
Bloomfield is a very big dude.

With an infectious smile and pro-
truding biceps, his physical features 
are only exceeded by his dreams.

In many ways, it’s hard to imag-
ine that this mountain of a man is a 
chef, but he is, and the dream that 
he’s cooking up is bigger than his 
eternally gracious heart.

Let’s just say, for now, Rufus is 
a personal chef. He has enrolled in 
the The Art Institute of California   
Orange County, a campus of Argosy 
University, seeking to become an 
educated chef.  He’s seeking a Bach-
elor of Arts in Culi-
nary Management. 

Imagine start-
ing a new career at 
nearly 50. Although 
just a sophomore in 
college., Rufus has 
however already 
made his presence 
known. 

According to Art 
Institute officials, 
Rufus has reshaped 
the Institute’s res-
taurant menu and 
founded a special 
Veteran’s center, a 
private study hall 
where veterans 
can find resources, 
knowledge and 
hope. “Rufus has 
already made a tre-
mendous differ-
ence,” said Sheila 
Estaniel, Director 
of Campus Rela-
tions. 

Rufus has enrolled in one of the 
many four-year degree programs at 
the Art Institute. Estaniel says few 
people know that the AIC fully ac-
credited degree programs, even if 
most of them are built around the 
arts. 

Although Rufus is getting ‘book 
knowledge’ in college, his everlast-
ing wisdom was instilled in him 
as a child by the grandparents that 
raised him. To him, “I’m just getting 
started.”

Rufus was born in the south to a 
mother who could not afford to raise 
him. So northern he went, along with 
his siblings, “Pa Henry Robinson” 
and “Grandma Ida’s” farm.

“It wasn’t an easy life,” claims 
Rufus, “but it was a blessing in many 
ways.”

So it was on this small farm near 
Atlantic City where Rufus learned 
his most valuable life lessons and 
the tender softness of his character 
was formed. 

“We lived in a shack,” remembers 
Rufus, “but we managed to scrap out 
a good living.”

Rufus learned a lot from his grand-
father, “Pa Henry.” He thinks of him 
every day and most of what Rufus 
does, what guides him and what he 
has become is somehow rooted in 
the lessons learned on the farm.

“I would do my homework, give 
it to him (Pa Henry) and he would 
give it right back to me,” says Rufus. 
“Do it again,” the grandfather would 
say. “But it’s correct,” Rufus would 
plead. “Make it better,” Pa Henry 

would reply.
Rufus now recognizes that Pa 

Henry was “preparing me for real 
life.” 

It was also on that farm that Rufus 
learned to face adversity. Not nearly 
like he would later face in the Ma-
rines, but adversity nonetheless. 

“Pa Henry had a cow named Bes-
sie. He made me milk that cow,” 
says Rufus. “Now, I hated that cow 
and that cow hated me,” he laughs. 
“We had a love/hate relationship. 
Mostly hate,” he smiles.

Yet, Rufus knew that Bessie 
was the only ticket to a glass of 
milk for him and his sisters. And, 
since he was the only boy, it was a 
daily struggle for milk with Bessie. 
“I’d sit down to milk her and, wham, 
she would swat me in the face with 
her tail,” said Rufus. “I’d get up 
hopping mad, walk as far as I could 
to get rocks to throw at her. “Bes-
sie hated the air that I breathed,” he 

sighs, and “the 
feeling was mu-
tual.”

Despite the 
feelings, they 
grew up drinking 
Bessie’s milk, 
and learning to 
live together.

On the inside, 
Grandma Ida 
taught him about 
love, generosity 
and how to cook. 
“She could turn 
chickens into a 
feast and you’d 
lick your fin-
gers eating her 
cornbread,” says 
Rufus. 

For sure, they 
didn’t have much 
but whatever they 
did have, they 
would share. “If 
we had food, ev-
eryone had food,” 

he remembers. In those days, neigh-
bors shared with each other, espe-
cially Grandma Ida. “Sharing was 
mandatory.”

Grandma Ida taught Rufus that 
even in tough times, if it is neces-
sary to share with everyone else. She 
would say “there is no excuse not to 
do it.” 

With these lessons and many oth-
ers like them, Rufus grew into a 
compassionate man. Wanting to bet-
ter himself, Rufus joined the United 
States Marines and soon said good-
bye to his grandparents, the farm and 
life as he knew it. He was off to see 
the world. 

It was then, more than two de-
cades ago, that Rufus first set foot 
in California. He came out to Camp 
Pendleton near San Diego for basic 
and advance training and for him, it 
was love at first sight for the Golden 
State. 

Having grown up on that east 
coast farm, California enchanted 
Rufus. 

The Marines taught him advanced 
communications skills and soon 
enough, he was sailing around the 
world posted to the U.S.S. Ogden. 
If the ship’s name sound’s familiar, 
it was used in Tom Clancy’s novel 
Without Remorse as a base of op-
eration to raid a North Vietnamese 
prisoner of war camp. 

Rufus can’t say what kind of mis-
sions his unit carried out, only say-
ing “we knew how to blow things 
up.” Many of their missions were se-
cretive and supported units of Navy 

Seals and Special ops. Yet, Rufus 
enjoyed the service, was enthralled 
by the adventure and was planning 
to re-enlist in 1991.

Very close to his date of re-
enlistment, however, Rufus asked 
the Marines for a 21-day leave so 
that he could visit an ailing family 
friend. The Marines said so Rufus 
said goodbye.

He went back east, hooked up 
with a former girlfriend, and was 
ready for the next adventure. He 
didn’t last long back east as the call 
of California welled up inside.  

In the spirit of the “Beverly Hill-
billies,” Rufus told his girlfriend to 
pack up, they were going out west 
and California here they came.

Soon enough, his military com-
munications training landed him an 
executive position with a tech com-
pany and for almost twenty years, 
he traveled as a sales and marketing 
executive. 

Unfulfilled, Rufus retired again. 
Nearing 50, he would sit around the 
house not knowing what he wanted 
to do but memories of Grandma Ida 
and her wonderful cooking slowly 
began to percolate. Rufus would use 
the lessons from the farm to become 
a professional chef. 

His wife Becky did some re-
search about the veteran benefits 
Rufus would be entitled to receive 
and one day she literally put him 
in the car, dropped him off at the 
Art Institute and said if he did 
not enroll, he could walk home.  
He enrolled, and has since become a 
standout at the Art Institute. 

The wisdom of his decision has 
become obvious. Rufus has quickly 
earned the respect of his fellow stu-
dents, picked up a celebrity client, 
and is quickly gaining notoriety 
throughout the area. 

Rufus now caters for Lydia 
McLaughlin, a star of the “Real 

Housewives of Orange County”, 
currently running on the Bravo net-
work and her husband Doug, who 
owns and manages a high-end men’s 
magazine entitled “Nobleman.”

When veterans gathered during 
Veteran’s Day in at the Joint Forces 
Training Base in Los Alamitos to 
open a new office within the Vet-
eran’s Resource Center, Rufus and 
his colleagues at the Art Institute 
catered the event. 

Michelle Steele, chairwoman of 
the Orange County Board of Super-
visors, gave Bloomfield a shout out 
during the event, saying his decision 
to go back to college “could be an 
example to all veterans.” 

Much of what makes Rufus 
Bloomfield a success today were an-
chored in the lessons taught him way 
back on that New Jersey farm. 

Grandma Ida long told him, 
“Rufus, you gotta have some love 
in the pot. “If you don’t cook with 
love, it just doesn’t taste so good.” 
That’s a lesson Rufus has learned 
very well. His unique style has 
landed him many clients, perhaps as 
much for himself as his cooking. 

His long-term goal is to be able to 

afford a food truck, which he plans 
to name the Warrior Grill, and even-
tually, help other veterans do the 
same. “If the Lord lets me do it,” 
says Rufus, he will one day but his 
southern-style fusion menu on the 
road, seasoned with Grandma Ida’ 
love. Bloomfield plans to put aside 
15 percent of his own profits to help 
other vets succeed. 

Seems Rufus learned many les-
sons from Pa Henry and Grandma 
Ida. Even though we live in a tech-
fueled world of many excesses, 
Rufus is a reminder that simple 
truths and generosity still exists. 

Rufus is indeed a big man but he’s 
cooking up a big dream and has the 
personality to match.

“Once you become a success, you 
owe it to others to help them become 
a success,” claims Rufus. 

Although he’s still got three years 
to go before graduating, life has al-
ready awarded Chef Rufus a well 
earned degree that puts love in the 
pot, passion in the soul and which 
brings warmth to the heart.

Pa Henry would be so proud. 
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Cooking up a love filled dream
Former Marine 
helping vets, one 
bite at a time
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Former veteran Rufus Bloomfield smiles at 
the Art Institute of California, where he is now 
inspiring others as he is seeking a Bachelor of 
Arts in Culinary Management. 
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(L-R) Sheila Estaniel, Director of Campus Relations for the Art Institute of California, Michelle Steele, 
Chairmanwoman, Orange County Board of Supervisors, Rufus Bloomfield and Michelle Oentojo, who 
is enrolled in the Baking and Pastry Associates program at AIC. She and Rufus catered the recent 
Veterans Day ceremony at the Joint Forces Training Base in Los Alamitos.

For more information contact 
rufus@rufeedme.com


