
in higher education. We have chosen to be 
at this place, at this time, because we know 
that someone like you might need to know 
someone like us.

You see at Lipscomb, it’s really all about 
relationships. Mentoring manifests itself in 
some of the most personal and memorable 
moments in life.

I could tell you about all of the students 
that I’ve lead to Christ over a 22-year career. 
Or about a couple named Brandon and
Savannah whose wedding I officiated in
May. Or of the international students that
my wife and I have fostered from places like 
Brazil, Madagascar, Scotland, Rwanda and
the Czech Republic. Or of the students I’ve 
mentored in research and with whom I have 
travelled the world. Or of the social club for 
which I serve as faculty sponsor.

The bottom line is this: I have discovered 
that authentic mentoring relationships are
time consuming, sometimes uncomfortable 
and often involve personal sacrifices, but the
payoff is beyond compare!

You see, when that day comes—when my
career is over and I reflect on whether I did
anything significant with my life—that’s
when they will come to me. I will see their 
faces in my mind’s eye. All those former 
students that I’ve mentored, not just in 
science, but in life. They will be my evidence 
of a life well lived in service to my God.

EXCERPTS FROM THE APRIL 2018 
CHAPEL SPEECH

I have thought a lot about what it means to
belong to a community.

What I have learned through this last month, 
is that God shows up through the kindness 

of his people. There are lots of passages
in Scripture that I grew up with, that you 
probably grew up with, that are so familiar: I
Thessalonians 5:11, “Encourage one another, 
and build one another up;” Galatians 6:2, 
“Bear one another’s burdens and so fulfill 
the law of Christ;” and I Peter 4:10, “As each 
has received a gift. Employ it in serving one
another as good stewards of the manifold 
grace of God.”

If God has put something in you, then you 
use it as a manifestation of God’s grace in the
life of someone else.

The Tuesday after I received my diagnosis, 
my good friend Scott McDowell came in 
here and led this group in prayer for me. Then 
campus life put out that they were going to
have a prayer meeting for me on the Thursday
morning of my surgery. When the news that 
I had cancer hit social media, I can tell you
that over a 12-hour period that day I was
contacted by almost 300 people. Some were
my church family, some were my personal 
family, but the vast majority were students. 
Some of you in this room. 

I’ve literally taught thousands of kids. I have 
hundreds of former students who are doctors,
dentists and pharmacists.The encouragement
that I began to receive was overwhelming. 
I know what it feels like to belong to a
community.

And then the letters.The personal letters
from places all over the country, from New 
Jersey, Ohio, Minnesota, Oregon, California, 
Texas, Mississippi, Florida, Georgia and
North Carolina, and around the world from 
Japan, China, the UK, Spain and Madagascar. 
All of them saying the same thing: You made 
a difference in my life.

And if you need anything. If you need me
to fly from New Jersey and sit with your

family? I’m on a plane. That was one of my
former students who is now a head and neck 
surgeon in New Jersey. You need me to come 
from Lubbock, Texas, and take care of your 
family? I’ll be there tomorrow. God shows up
through the kindness of his people.

That’s what I’ve been living the past month.
So what’s the lesson? You can’t wait until 
you need it to invest into community. 
Being part of a community, belonging to a
community is a conscious decision. It is a
choice. Let me encourage you today to start 
investing in your community.

Every morning I come to the university at 
6:30 a.m.; I make coffee for the department; 
I read a psalm. I reach up on my computer 
monitor and take off a prayer list; I have 41 
names. And I finish that prayer every day
the same way: “God show me the student
that needs you the most today. Give me the
courage to approach that student. Give me 
the wisdom to minister to that student. Help 
me to love them sacrificially.”

I try to invest in my community every day, 
and any love I have shown you, or all those 
other hundreds of people who were my
students who are working now, it came back 
to me this last month a thousand-fold.

Let me just encourage you to actively look
for ways to be a blessing to somebody’s life 
today. Shake the numbness off and actively 
look for ways to be a blessing every day. And 
then when it is your turn (and this was so 
hard for me), set the pride aside and receive 
the blessing when it’s your turn. The most 
beautiful thing in the world folks is to love
and be loved. Let’s do that!

Hear Kent Gallaher’s complete
April 2018 chapel speech, online at
http://bit.ly/DrGGathering.

Lipscomb University student and 
Lumination reporter Sara Jones contributed 
to this report. 

For Gerron Hurt, a 25-year old teacher 
at Nashville’s LEAD Academy High 
School, 2018 was a year of celebration. 
First he enjoyed a graduation celebration 
when he earned his Master of Education 
from Lipscomb in May. Then in 
September he enjoyed a nationally 
televised celebration when he won the 
Fox reality show cooking competition 
MasterChef.

Hurt, an English teacher at LEAD for 
more than three years, won a $250,000 
prize and is working to use some of his 

winnings to begin a culinary program 
for students at LEAD, a Nashville 
public charter school designated for low 
income students.

Not only did Hurt earn his master’s 
from Lipscomb and an ELL (English 
Language Learning) certificate this past 
May, but he did it while filming the 
Season 9 episodes of MasterChef, which 
took him away from campus for several 
weeks to film the show in Los Angeles.

“I gave him the syllabus and all the 
assignments ahead of time, and he 
had the textbook,” said Jeanne Fain, a 
professor of education at Lipscomb who 
came to know Hurt well. “You have 

to be extremely organized to earn a 
master’s and be on a reality show and go 
right back to teaching at LEAD, so his 
organizational skills are really good.”

No doubt. On the episodes leading up 
to the finals, Hurt was required to make 
three chocolate desserts at one time as 
well as prepare a three-course meal of 
risotto, salmon and sticky toffee pudding, 
all in one time period.

Throughout the show, Hurt, a native 
of Louisville, Kentucky, drew on his 
roots to create innovative versions of 
Southern staples. For the finale menu, 
Hurt did a spin on Nashville hot 
chicken to create a “Nashville hot quail” 

Education alumnus 
Gerron Hurt earned 
two masters in 2018

One at Lipscomb, and one on MasterChef Photo submitted by FOX.
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appetizer, a version of shrimp and grits 
with prawns for the entrée and an 
amaretto chess pie for dessert.

Hurt began cooking around the age of 
5, he said. “Growing up, I was always 
interested in what my Mom was cooking 
because I loved to eat,” said Hurt. “My 
mom would say, ‘Come into this kitchen 
because I don’t want you to be waiting on 
a woman to cook your meal!’”

As he grew older, Hurt loved to watch 
cooking shows on the Food Network 
and shows featuring the MasterChef 
host Gordon Ramsay, international chef 
and restauranteur.

In 2013, Hurt’s mother 
passed away, an 
event that impacted 
him greatly both 
spiritually and in his 
culinary journey.

“I have always been a 
religious person, but it wasn’t until my 
mother’s death that I truly established 
a one-on-one relationship with God,” 
Hurt said. “Losing my mom made me 
challenge what God had in store for my 
life, but going to church and constantly 
talking to God allowed me to rekindle 
my faith and to put all of my trust in 
Him. Without the Lord, none of my 
accomplishments would be possible! I 
owe it all to Him!”

He attended Western Kentucky 
University for his undergraduate  
degree and then came to Nashville  
as part of the Nashville Teacher 
Residency program, which recruits 
and trains recent college graduates to 
become math and English teachers in 
Nashville’s low-income public middle 
and high schools. The residency program 

has a partnership with Lipscomb for 
master’s-level course work.

Hurt said he appreciates his time at 
Lipscomb for the relevant tools he 
received and strong foundation it provided. 

“Lipscomb’s program really, really prepared 
me to be able to truly accommodate my 
ELL students and differentiate my lesson 
plans accordingly,” said Hurt.

Hurt is quite popular at LEAD Academy 
High School, he says, because in addition 
to filling his students’ heads with a good 
grasp of language and writing, he also 
fills their tummies with good food on 
a regular basis. “I cook all the time for 

my students, and they are so grateful 
for every meal I cook for them. I make 
a buffalo chicken dish that they beg for 
every week,” he said.

“Throughout the season, Gerron displayed 
the drive and characteristics we so often 
ask of one another and, especially, our 
students,” said LEAD Academy’s CEO 
Dwayne Tucker. “He was courageous in 
trying out for the show in the first place. 
He was committed, disciplined and self-
reliant in his approach to the competition 
and the way in which he talked about his 
students and his passion for them was 
the very definition of serving others.”

Hurt still recalls the intimidation he felt 
cooking for chef Ramsay. In order to get 
past his fears, he reminded himself that 
Ramsay was a regular person, just like 

him, and he focused on the support he 
received from his friends and family.

“I am about food that speaks to the soul 
and food that is influenced by family,” 
Hurt said.

In addition to the culinary program at 
LEAD, Hurt also plans to travel the 
world learning about food cuisine and 
to possibly establish a food truck or a 
pop-up restaurant in Nashville. He will 
also participate in Camp MasterChef, an 
immersive summer camp the show holds 
for kids ages 8-16.

Hurt said he feels he was fairly 
represented as who he 

really is on MasterChef, 
and Fain agrees.

“He is so amazing! 
Before he went, I had 
a chance to pray with 
him, because he was 

really nervous. He gave 
me this big bear hug,” said Fain. “He is so 
genuine. That is really who he is (on the 
show). They haven’t edited him or framed 
him in a different way.”

As an educator, Fain is excited that Hurt 
has had the opportunity to represent a 
positive attitude toward learning, she said.

“He has demonstrated really well what 
it is like to take constructive feedback 
positively and learn from it,” she said. 

“He is a great example of what a lifelong 
learner looks like. He has learned from 
everything and doesn’t let criticism beat 
him up, but instead really tries hard not 
to make the same mistake. He’s a really 
great example for our students.”

To see the original, longer version of this 
article go to bit.ly/HurtMasterChef. 

Photo submitted by FOX.

“I am about food that speaks 
to the soul and food that is 

influenced by family.”
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