Hubert Schmieder
January 6, 1928 - August 29, 2020

Hubert Schmieder, 92, of Lafayette passed away Saturday, August 29, 2020.
He was born January 6, 1928 in Shabach, Germany, to the late Roman and Elizabeth
(Dieterling) Schmieder.
Hubert came to the United States at the age of 14 as an apprentice Chef. He spent many
years in food research in Holland, MI and the Spread-Eagle Farm in Harrisburg, PA. He
owned several restaurants in both Indiana and Pennsylvania. He was the Captain of the
Culinary Olympic team from 1964-1968. Hubert was a Professor at Purdue University for
20 years. By the time he retired, he had acquired the status of Professor Emeritus in the
School of Hospitality and Tourism Management.
Surviving is son, Mark (Gaynelle) Schmieder of Ebensburg, PA; two grandchildren: Donald
(Elaine) Lautenbacher and Amber Lautenbacher both of Johnstown, PA; four greatgrandchildren: Kara and Kolt Lautenbacher and Sorina (Michael) Leary and Aiden Cooper;
and two great-great- grandchildren: Gianna and Vanessa Leary. Hubert is also survived by
several family members still living in Germany.
He is preceded in death by his parents.
Services will be scheduled at a later date by invitation only. Memorial contributions in
Hubert’s memory may be directed to Purdue University’s Statler Foundation: Scholarship
of Excellence. Share memories and condolences online at
www.hippensteelfuneralservice.com

Comments

“

Hubert was a good friend. At times he was quite blunt, but he did his best to be
optimistic in bad situations. He and Ruth spoiled my kiddos with delicious food like
none other :) He cast a long shadow and will be missed.

Alexander Gulik - September 09 at 02:38 PM

“

I met Chef Hubert 14 years ago when I moved to Lafayette. Being a restaurant
manager myself we shared many stories about our trade. Chef's travels in our food
industry are a memory that I continue to share. His work with the ostrich farmers of
Indiana, making liquid eggs available, the Groen braising pan development, and of
course his leadership in the 1960's International Culinary Olympics to bring home the
gold medal.
I will miss you my friend, especially when I take a ride in my Mercedes convertible.
Our rides together around town were the best. My condolences to all of your family.
Ken Schwieterman

Ken Schwieterman - September 08 at 08:09 AM

“

I enjoyed getting to know Hubert while we both volunteered on the Hospitality
Committee of the Purdue University Retiree Association. He loved talking about his
work as a Chef at Purdue, as well as his many other accomplishments. Judy Ware

Judy Ware - September 06 at 11:50 PM

“

your father and i got to know each other at all places walmart he would come and
pictures done of the food he made he would tell me stories about his cooking he
once told me how he made his deviled eggs i would always tease him to bring in
some he was a wonderful friend i did not see much of him of the last few years but i
would always talk about him he will truely be missed you are in my prayers at this
time he was avery loving man

cindy raihl - September 06 at 05:30 PM

“

Chef Hubert was recruited to assist Purdue's Hotel and Tourism Management
Department cater a VIP event for President Ronald Reagan's visit to Purdue in 1987.
Hubert made such an impact with that event that he was hired as Purdue University's

first chef. Hubert worked with thousands of HTM students in the food service
operations, with the Purdue Memorial Union food service, planning and executing
events, and he developed a very close bond with Purdue President Steven Beering
and his wife Jane. Hubert's presence always took things up a notch whether in the
kitchen or serving guests. HTM students and staff gave him the nickname "Hubie"
which I think he secretly liked. He was an amazing Chef, a very nice man, and
always cut a wide swath! I feel very fortunate to have been able to work closely with
him. My condolences to his family and friends.
Liza Braunlich - September 06 at 08:39 AM

“

I worked with Vhef Hunert from 1987-1991.
He was passionate about doing things the right way. The lessons he taught weren't just
about food either. I think of him often with great respect and fondness. He'll be greatly
missed.
Sandy Ryan - September 08 at 08:33 AM

“

Hubert was an incredible chef who always had a story to share. His knowledge of
cooking and food preparation was endless. What a culinary legend! It was a privilege
to work with Chef on several of his Purdue cooking conferences. My sincere
sympathy to his family and all of his friends.
Tom Robertson

Tom Robertson - September 05 at 03:47 PM

“

I have too many to share.... I’ve known him all my life... he was my Uncle and I don’t
remember a holiday that he wasn’t with us....those were the best... as he took over
the puzzle!...shared laughter and food and stories and games....how he would open
the refrigerator...and literally find anything in the vegetable bins... and shelves and
throw together the most delicious concoctions! Mmmmm.... he was an artist. He did
my wedding....41 years ago....from his heart...I am so heartbroken. But I thank him
for being such an important part of my life. Love you Uncle Hubert.

Ginger Letzel - September 03 at 03:39 PM

“

I trained in classical French Cuisine at the French Culinary institute, I met Chef
Hubert at an American Culinary Federation Picnic in Indianapolis Indiana. He simply
awed me with the knowledge of my instructors, some of their works and past. And I
must say, I was awed by his culinary past and experiences too. Keeping in touch with
him through our joint membership in the Indianapolis ACF Chapter has been a
pleasure. He certainly was a man who's culinary knowledge wash sharp to the end. I
am both grateful and honored to have met and known Chef Hubert.

Chef Ken/ Purdue University
kenneth Cantu - September 03 at 01:01 PM

“

Chef was a mainstay at the Purdue Ag Alumni Fish Fry each year. He would being
apprentice chefs with him each year, and would serve the head table. He loved
getting to rub elbows with the congressman and keynote speakers, and was proud of
all of this photos with the dignitaries. I loved his ideas and suggestions to improve the
event. We will definitely miss Chef!

Danica Kirkpatrick - September 03 at 11:45 AM

“

I only met Chef Hubert Schmeider perhaps 20 years ago for the first time. Chef
Hubert Schmeider was a culinary icon and loved to share his knowledge with
everyone. He was a person who was lucky enough to have a profession pick him,
rather than picking a profession. I got to meet with him more often because of the
American Academy of Chefs (AAC) and the Honorable Order of the Golden Toque
(HGT). RIP Chef. Thoughts and prayers to family and friends. Chef Mark Webster,
Kansas City, MO

mark Webster - September 02 at 11:31 PM

“

Chef and I spent hours discussing, or should I say, I spent hours listening to great
stories of his amazing life. Chef Hubert had an amazing understanding of the culinary
industry and is one of a few people that have really been a part of what we would
consider the modern culinary arts from the beginning. Imagine starting a career
having to light wood fired stoves and pluck chickens and live to see the technology of
combi ovens and induction cook tops. We owe many of the conveniences we enjoy
today in part to the ground work and foundation he and many like him laid for us. I
was honored to know him and proud to call him a friend.
David Kay

David Kay - September 02 at 09:30 PM

“

My parents and husband and I were lucky enough to meet Hubert at the 2019
Purdue Black Tie Dinner. He was so warm and lovely to us. A lovely memory. May
his memory be a blessing to all of his friends and family.

Lisa Glickstein - September 02 at 11:27 AM

“

Chef Hubert Schmeider is a true culinary legend and pioneer that helped elevate the
culinary profession here and around the world. I loved his passion and enjoyed so
many great conversations with him about how our profession has grown. He always
inspired me with his excitement and great capacity to remember details of history
and related them to today. At his 90th birthday celebration I took up his challenge to
eat an apple a day for health and will always remember him when I do that!

Jeff Bricker - September 02 at 11:19 AM

“

Hubert was a trail blazer and icon in the culinary field. He never stopped pointing out
ways to save money in this industry. When visiting he would often look in the trash
cans and point out waste and comment on the wasted gas of an unlit pilot light on
your stove ..... lol!
I always made time for Hubert when he came to visit. He deserved that and I enjoyed
chatting with him. I will miss my friend. - Bruce Haumesser

Bruce Haumesser - September 02 at 11:00 AM

“

Mark and Gaynelle, Shawn and I are so sorry for your loss. Our prayers and
sympathy to you both.

Sherry Hribar - September 02 at 10:50 AM

“

Thank you Chef for sharing your life story and talents with this little Haitian lady! I
was honored to have met you through the Indy chapter of the ACF. You were an
amazing inspiration. God rest your soul, and be a comfort to your family!
Adelita Navarre
Certified Pastry Culinarian, ACF

Adelita Navarre - September 02 at 10:31 AM

“

Mark your father lived a full life that only some people dream. He was a great chef. I
remember that picture of him and general Norman Schwarzkopf, you were so proud
of him.

Chris Vitko - September 02 at 07:30 AM

“

Hubert was a kind and generous person. As an AARP local vice president he did so
many things for our group including making his famous apple cake. He also wanted
to share his knowledge of how to butcher meat and was afraid that that skill would
soon be lost to the younger generations. We'll miss him!...Vicky Keller

victoria keller - September 02 at 07:01 AM

“

Healing Tears - Blue and White was purchased for the family of Hubert Schmieder.

September 01 at 11:14 PM

“

I have yet to meet anyone who has lived such an amazing life and is more willing to
share their life experiences. Chef Hubert will be missed but his legacy and
contributions will be felt for decades to come.

Matt Mosley - September 01 at 02:25 PM

“

I spent many days chatting with Chef Hubert. His passion and knowledge of food
was amazing and will be missed. Carl Behnke

Carl Behnke - September 01 at 09:33 AM

