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Ted Hirschi - 2008 Chef of the Year 

 

Ted Hirschi, CEC, CCE, FMP grew up and currently lives in Kirkwood with his wife, Chris 

and their bulldog, Hoover. He has been a St Louis Chefs de Cuisine member since 1995 and is 

currently serving as chapter secretary and ECC Junior Chapter sponsor. As with many of us, 

he started in the dish room of a small restaurant during high school summer breaks. In the 

70’s he met Andre Gotti and then worked for him at Old Warson Country Club. Chef Andre 

mentored Ted and advised him to enroll at the Culinary Institute of America. During these 

studies he met his wife, Chris. 

Ted continued his career at Chez Louis Restaurant in Clayton where, as one of two English- 

speaking cooks, he learned the French cooks’ methods of modern food preparation. Later he 

grew into kitchen management when he went to work for Marriott Host at the St Louis 

Airport. He soon worked up to Restaurant Manager and then became one of their Regional and 

Corporate Chefs. During his time as a Regional Chef, he decided to return to school and 

continue studying towards a Bachelor of Science in Management and Finance, graduating in 

1993 and earning his MBA in 1997. 

He quickly observed that a good chef and manager is, among other things, a teacher. Ted 

enjoyed most those times when teaching made a difference in the operation’s performance.  
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After teaching part time at St Louis Community College at 

Forest Park in their Culinary Arts Program, he took a position 

at East Central College in Union in 1993 as Hospitality Program 

Coordinator. Focusing on Culinary Arts as the single program 

emphasis, he worked with several chefs in the area to plan and 

build a unique quality-based educational format at the college. 

In December 2000 the program moved into a new building with 

instructional kitchen, dining room and classrooms. In 2004 the 

program earned ACF Program Accreditation. The program has 

continued to grow. 

 

In September 2005 Ted and nine of his students responded to 

the Hurricane Katrina disaster by working at the Lake Charles, 

Louisiana Civic Center, a disaster relief center for over 4000 

displaced New Orleans residents. There they prepared meals 

under the direction of local chefs until Hurricane Rita pushed 

them out. Ted also helps new and aspiring culinarians to learn 

about today’s cooking by opening his kitchen to local 

Boy Scout and Girl Scout troops, middle school and 

high school foods classes, 4-H clubs and home school 

groups. He feels a commercial kitchen can be 

intimidating, but takes this chance to make it fun 

and exciting while teaching kids some of the basic 

forms of food preparation and safety. 

 

“It’s an awesome responsibility to be the first 

professional culinary encounter for new students. In 

an industry that has and will continue to experience 

a great shortage of qualified professionals at the 

entry level, I understand the need to get it right the 

first time in guiding and educating them to be 

productive professional cooks. From the start, I have 

used the ACF and the St Louis Chefs de Cuisine as a 

guidepost in helping me learn and meet those goals.” 

Congratulations, Ted! 

Upcoming Events 

Chef of the Year Award Gala, Dinner, and 
Dance 

November 11, 2007 - 6:00 p.m. 

 

3701 Lindell Boulevard 

St. Louis, MO 

 

$125.00 Members $125.00 Guests 

$75.00 Junior Members 

 

Honoring Chef Ted Hirschi and  

Junior Chef Julia Krelo 

 

Cocktails & Hors d'Oeuvres  6:00 p.m. 

Dinner  7:00 p.m. 

 

Black Tie Optional - Limited Seating 

For Reservations, 

 please call the Chef ’s Hotline 

314.846.9932 

 

 

November Meeting 

November 19, 2007 - 3:45PM 

 

Schlafly Bottleworks 

7260 Southwest Ave. (at Manchester) 

Maplewood, MO 

 

Two Great Educational Sessions 

$5.00 Members $5.00 Guests 

 

 Pour on the Flavor! 

Easy Ethnic demonstration by: 

Unilever Foodsolutions’ Corporate 

Executive Chef Heinz Lehmann 
 

We will have our Active and Junior 

Meetings, and then a second Program - with 

Chef Mark Prece, CEC of AIPC 

 doing a pasta demo. 
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President's Report 

“Auld Lang Syne” 

 

I thank each and every one of our members who attended our 

last educational seminar, meeting and dinner hosted by Chef 

Aidan Murphy at Old Warson Country Club.  It is nice to sit 

back, gain different perspectives, learn new things, open ones 

mind, gather and greet, meet and dine in such a tremendous 

setting!  

Thank you to those who made the event possible, including 

Casey Shiller, Charles Rossi, Madonna Dan Holtgrave, Lute 

Cain, ACF Youth Team USA and our great and always 

supportive associate members who donated product for the 

incredible dinner.  

Congratulations to Julia Krelo on being announced as Junior 

Chef of the Year!  Julia has been active as the junior president 

and has kept the juniors headed in the right direction.  There 

was a great turnout at the last meeting and the juniors have 

mailed their ballots for next year.  It is nice to see a youthful 

approach to this business and activity on that level.  

This year’s Chef of the Year dinner at The Coronado Ballroom 

on Sunday, November 11, honoring this year’s Chef of the Year 

Ted Hirschi and Junior Chef of the Year Julia Krelo, promises to 

be a great event.  This is a great chance for associates to show 

their support and active members to share in this celebration.  

Take advantage of one last night out before the busy holiday 

season.  Bernard Pilon is putting the finishing touches on the 

details and is working diligently to put together a program for 

everyone to enjoy. 

I would like to welcome back to town and to Algonquin Country 

Club Chef Brian Bernstein.  Brian returns to town from Aspen, 

Colorado and has left a hole in this culinary community since 

his departure.  He takes the helm from our previous vice-

president Craig Meyer, who moved to Houston and the Royal 

Oaks Country Club. Also, earlier in the year, we said our 

goodbyes to Erik Wright, sous chef at Algonquin Country Club 

when he made a move to Quincy, Illinois as an executive chef.  

Erik had been an active part of this chapter during his tenure, 

and we appreciated his involvement and cuisine on many 

occasions.  We wish Erik well in his new (perhaps not so new 

any longer) employment.  

This month, we say goodbye and congratulations to Don Grace 

of Westwood Country Club as he ventures out on his own, 

stepping out from under Chef John after many great years 

together to become executive chef of the Lincoln Country Club in 

Lincoln, Nebraska.  Don has done a great job 

assisting Susie Judy in putting together our 

programs and continuing education as well as cooking 

on several occasions.  Don and his family will be 

missed; we wish you great success in your new 

venture!  

As I spoke to students the other day about becoming 

members in this organization, it reminded me of just 

how important this chapter and this organization has 

been in my professional career development.  These 

four chefs, who have recently made moves, are all 

great examples of how this organization has assisted 

in their development along the way.  I can safely say 

on their behalf that each of them became better as a 

result of their involvement over time.  Nothing 

happens overnight when it concerns a career and 

development.  Nothing takes the place of hard work! 

The wheels of progress continue to turn within our 

chapter… The ballots for officers are in the mail.  We 

experienced some communication difficulties and are 

sending out corrected copies (at NO charge to us). 

Please consider the candidates and most importantly 

VOTE!  The new officers for the next term will be 

announced at the November meeting and sworn in at 

the January meeting.  I assure you, no matter the 

outcome, we have many great things in store for the 

membership in the coming year. 

We need to continue to approach our chapter as a 

business.  There was a full agenda at the president’s 

meeting at the national convention in Orlando over 

the summer.  Among the changes that were voted on 

to positively impact the federation were new and 

revised membership categories and a dues increase.  

There hasn’t been a dues increase on the national 

level in eight years and I think you might agree that 

costs for many businesses have escalated significantly 

over time, especially in the past few years.  

I still feel like membership in this particular 

organization is a value and the board will continue to 

work hard and dedicate their efforts towards keeping 

membership a consistent value to you.  In fact, even 

with the increase, we are absorbing the majority of 

the increase for our members.  Bernard or I can 

answer any questions you may have regarding the 

new changes for the New Year. 

I look forward to many new challenges in front of me 

next year and continuing my involvement with this 

chapter in the years to come.  Have a great holiday 

season, count your blessings, and have a blessed 

Christmas and prosperous New Year.  I look forward 

to seeing all of you at the Holiday Survivor Party 

hosted by Tony Haacke at Racquet Club St. Louis in 

January.                             Cheers to all of you!  
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Junior Chef of the Year  
Julia Krelo 

 

 

At the October Chefs de Cuisine dinner meeting, held at Old 

Warson Country Club, President Chris Desens announced that 

Julia Krelo was selected as the 2008 Junior Chef of the Year. 

Julia, currently the Junior chapter President, was selected 

Junior Chef of the Year by the board of governors because of her 

substantial contributions to Chefs de Cuisine.  She devoted 

considerable time throughout her presidency on numerous 

events and fundraisers, including Mardi Gras activities, the 

annual golf tournament, Chefs Wine Country BBQ, and other 

events.  She demonstrated leadership and pitched in at the right 

times, leading by example. Her involvement and commitment to 

excellence on many levels made her the clear choice for junior 

chef of the year. 

A flight attendant for Ozark, TWA, and American Airlines for 26 

years, she started culinary school at SLCC, Forest Park in June 

of 2003, after being furloughed during the down-sizing of AA 

following 9/11. Awarded the Award of Excellence in the culinary 

program at Forest Park in 2004, she graduated in December 

2005 with honors. In 2004 she started working at Trader Joe's 

as well as opened her own catering business, which she 

continues to run to this day. 

Junior Chapter Notes 

Meeting Minutes – Junior Chapter 

Monday, October 15, 2007 

Old Warson Country Club 

Meeting Opened @ 3:45 pm by Julia Krelo 

Attending: approximately 20 Junior members ( a very large 

contingent from East Central) 

Junior Chapter Officer Nominations 

Nominations were accepted for the 2008 Junior Officer 

positions. Paper ballots will be mailed out by the end of this 

week to all Junior Members. Write-in votes are allowed. Juniors 

are asked to return their ballots by November 10th to the 

address printed on the reverse side of the ballot. Winners will be 

announced at the November meeting. Officers will take office 

effective January 1st, 2008 and serve for the calendar 

year. Nominees (in alphabetical order) for each 

position are: 

    Junior Chapter President 

    •    Brian Horton 

    •    Mark Williams 

    Junior Chapter Vice-President 

    •    Charlie Connors 

    •    Sheeri Sullivan 

    Junior Chapter Secretary 

    •    Brittany Voss 

Education Scholarships 

Chef Bogacki talked briefly about the Education 

foundation scholarships. Approximately 95% of all 

applicants are awarded with scholarships. The 

deadline for applying for scholarship funds is 

November 1st. Application forms can be obtained by 

contacting Chef Bogacki. 

New Chefs de Cuisine Web Site 

Derek Thomas mentioned that the Chefs de Cuisine 

has a new web site design. It can be accessed at the 

traditional URL of 

http://www.acfchefsdecuisinestlouis.org or also via 

http://wwwstlchefs.org. 

General Discussion 

Members suggested that the Junior chapter publish a 

calendar that lists all major events for the following 

year needing Junior Chef volunteers. Mark Williams 

will follow up on this, as the new web site design has 

a calendar functionality built in. 

Meeting Adjourned @ 4:08 pm 

Heard “On The Line” 

American Diabetes Association 

Cure. Care. Commitment. 

"To prevent and cure diabetes and to improve the 

lives of all people affected by diabetes" 

The St. Louis chapter of the American Diabetes 

Association produces a number of fundraisers, 

including Tour de Cure - an annual bike ride.  The 

Lion's Club typically comes out and cooks food, then 

volunteers serve it, etc.  Chef Robin Stahl is going to 

help the ADA become better at food prep and safety.  

Other food service volunteers are more than welcome 

to come out and help, share foodservice knowledge, 

and learn from a great volunteer opportunity.  
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The ADA also holds hold kick-off events, annual meetings, etc., 

often paying for food, locations, etc.  Any feedback, assistance, or 

just plain help are always appreciated. 

Contact: 

Christie Derbin 

Associate Manager - Development 

American Diabetes Association (www.diabetes.org) 

Gateway Area 

10820 Sunset Office Dr #220 

St. Louis Mo 63127 

314-822-5490 x6824 / 1-888-342-2382 

Fax 314-822-5479 

 

Visit us at http://diabetes.org or  

Call 1-800-DIABETES (800-342-2383) 

Competitions 

The Sysco Food Show Competition results are in…  

Chef Kevin Storm and the Chefs de Cuisine Association would 

like to thank all of the competitor’s, judges and volunteers for 

helping us put on a great competition at the food show. We 

would also like to thank Sysco for their support - without them 

this competition would not have been possible. 

There were three categories of competition:  Contemporary K1-

K9; Cold Food A; and two Chef Mystery baskets F3. 

Category K Results 

 Dan Holtgrave- Old Warson CC Gold Medal 

 Brian Horton- The Gatesworth Gold Medal 

 Greg Beckerle -ST. Louis CC Silver Medal 

 John Davis St. Louis CC Bronze Medal 

 Joe Gardner- St. Claire CC Bronze Medal 

Category A Results 

 Tony Haacke- Racquet Club Gold Medal 

Category F3 Mystery Basket Results 

 Mike Lamping- JT Gelineau- Bellerive CC First Place 

Silver $2,000.00 

 Tim Bucci- RC Schroder- Chicago Chef de Cuisine 

Second Place Bronze $1,000.00 

 Brian Adair-Jeremiah Schouppe -Stadium Club 

Certificate 

 Bert Phillips- Matt Unger- MAC Certificate 

There is no better way for culinarians to challenge themselves 

than by putting their skills and knowledge to the test in a 

competitive format. The reward is well worth the risk. 

Congratulation to these competitors and thanks to all that 

participated. 

Respectfully submitted  

Chef Kevin Storm 

Career Fair 

We would like assistance from our members for the 

second annual Career Decision Fair held at St. Louis 

Community College at Forest Park.  A modest time 

commitment from members is needed on Monday, 

November 12 from 8:30 to 12:00 pm to help explain 

and answer questions from students regarding 

potential and future opportunities in the culinary 

field.  

Interested members should contact Chef Chris 

Desens: (314) 993-2880 

Knowledge Bowl Update 

The 2008 Knowledge Bowl Season is a go! 

The ACF has confirmed a sponsor for the 2008 and 

2009 seasons. The new sponsor for the Baron H. 

Galand Knowledge Bowl will be Pearson Prentice 

Hall Publishing Company. This two-year sponsorship 

affords the ACF an opportunity to add more variety 

and excitement to the game as well as provide special 

giveaways for the participants and audience 

members. 

Although some of the reference books and the format 

will change slightly the overall aspect of the game 

will stay the same. The ACF will be issuing the 

formal rules sometime in November. With this new 

information the St. Louis Chefs de Cuisine 

Knowledge Bowl Team has assembled a group of 12 

prospective team members who are now working to 

establish the competition team with practices/tryouts 

for the 2008 season and beyond. The team is working 

hard to continue the success of past teams and hopes 

to make the chapter proud. 

From the Postman 

Dear Chris, 

I wanted to let you know how proud I am in regards 

to our chapter’s culinary youth team, first in the 

Chesterfield Journal and again in a great article in 

the Post. Of course all this would not be possible if we 

did not have those dedicated chef members who give 

their time, efforts and talent. We have the finest 

chapter in the U.S.A.  

Off with my toque blanc to all of these great chefs and 

future chefs.  Again congratulations, and win one for 

the seniors in Germany and Dubai.    

Sincerely, 

Johannes "Jan" G. Verdonkschot C.E.C, A.A.C., 

H.O.F. 
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Dear Chris and all members of the ACF Chefs de Cuisine 

Association of St. Louis, Inc., 

What a superb surprise to receive the Tip of the Toque Award!  

I'll hang the plaque in my office with pride.  It has been my 

pleasure to represent Laclede Gas Company at your meetings 

and events for more than a decade now. 

Way back in the 1970's, your organization occasionally met at 

Laclede's Shrewsbury Service Center while I was a home 

economist there.  I always envied and wanted to be a member.  

Now, I'm having the opportunity to know some of your members 

plus attend your stimulating Educational Meetings, special 

events and, or course, wonderful dinners. 

To be feted for doing so indeed is "icing on the proverbial cake."  

Thank you so very much for this singular honor. 

Sincerely, 

Aldred Hellmich 

 

 

 

 

 

 

 

 

 

 

 

 

 

Classified Ads 

2007-10-14: Peppertini's Piano Bar and Grill is now hiring 

for all shifts. We are located on the corner of 141 and Olive in 

the Forum Shopping center. Jobs available: Line Cooks 

Dishwashers/Prep Cooks Servers Bartenders Hosts Barbacks 

Apply in person or call Chef Matthew Dawson (C) 314-448-5850 

or 314-469-2210 

2007-10-04: Edward Jones Dome / St. Louis RAMS 

Executive Chef Develop creative menus, catering packages, and 

quality assurance programs within the Food and Beverage 

Department at the Edward Jones Dome. Will develop menu 

specifications and prepare items in accordance to Company 

specifications. Coordinates presentation of menu items to assure 

maximum appeal to customers. Develops catering function 

standards. Maintains financial responsibility for the menu mix. 

Orders and secures product within Corporate specifications. 

Oversees the inventory process for food and beverage products. 

Supervises, schedules and trains kitchen staff. Actively 

participates in event operations to assure quality and 

consistency. Must have a thorough knowledge of food 

preparation and a high level of creativity; a minimum 5 years 

culinary experience in high volume environments; knowledge of 

sanitation procedures and the ability to develop recipes and 

specialty items. Must have strong organizational, 

communication and PC skills. Strong supervisory, P&L and 

catering experience required. Graduate from accredited culinary 

school is preferred. To Apply: Please submit your resume to 

Victoria Rodriguez via email at vrodrig@dncinc.com or via fax to: 

(716) 858-5101. 

 

 

2007-09-29: Green Tree Country Club is currently 

accepting resumes for the position of Executive Sous 

Chef The Club offers high volume a la carte dining 

and banquet services, operating from one central 

kitchen. Candidate must have a positive attitude and 

outgoing personality, trustworthy, with an excellent 

work record and an even temperament. The 

candidate's team skills must be readily identifiable. 

Requirements: culinary education with certificate, 

associates or bachelor's degree, or equivalent 

experience in culinary operations; working knowledge 

of all line stations; strong leadership and 

communication skills; knowledge of cost controls and 

menu development; creative drive for professional 

development. Primary responsibilities will be to 

direct, oversee and produce all of the club’s banquets; 

develop and mentor staff; and assume charge of the 

kitchen in the Chef’s absence. Attractive benefits 

package. The Club will pay customary fees associated 

with interviewing and will provide assistance with 

relocation. Salary range is $40-55k. To be considered 

for this position email a resume, along with a cover 

letter and list of readily verifiable professional 

references to chef@greentreecc.com. 
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Support Those Who Support Us! 
AB Foods LLC  

Allison Burgess 

#8 Terry Hill Lane 

St. Louis, MO 63131 

314-692-8320 

800-822-3100 
Aburgess@abfoodsllc.com 

www.auroprofoods.com 

Allen Division  

US Foodservice, St. Louis 

Tom Farrell 

8543 Page Avenue 

St. Louis MO 63114 

314-426-4100 

800-888-4855 ext. 297 

www.usfoodservice.com 

Andres Banquet  

Facilities  

John Armengol 

4254 Telegraph Road 

St. Louis MO 63129 

314-894-2622 

www.andresbanquet.com 

Bertarelli Cutlery  

John Bertarelli 

Frank Bertarelli 

1927 Marconi 

St. Louis, MO 63110 

314-664-4005 

www.bertarellicutlery.com 

Bobôs Seafood 

Bob Mepham 

8660 Olive Street Road 

University City, MO 

63132 

314-993-4844 

Companion Baking  

Tina Vass 

4555 Gustine Avenue 

St. Louis, MO 63116 

314-352-4770 
tvass@companionbaking.com 

www.companionbaking.com 

Consumers Meat  

Packing Co.  

Mike Galet 

1301 Carson Drive 

Melrose Park, IL 60160 

708-825-4363 
www.consumerspacking.com 

Dixon Seafood  

Jim Dixon 

Dave Dixon 

1807 North Main Street 

East Peoria, IL 61611 

800-373-1457 

Ford Hotel Supply  

William Ford 

Christy Schlafly 

2204 North Broadway 

St. Louis, MO 63102 

314-231-8400 

info@fordstl.com 

www.fordstl.com 

Fox River Dairy  

Dan Probst 

Tim Probst 

1754 Chase Drive 

Fenton, MO 63026 

636-343-5110 

foxriverdairy.sbcglobal.com 

Fresh Mushroom  

Farm, Inc.  

Joe Parato 

2301 Cook Rd. P.O.Box 122 

Imperial, MO 63052 

636-464-0272 

cj.parato@sbcglobal.net 
www.freshmushroomfarm.org 

Gateway Proclean,  

Inc.  

Tommy Wohlgemuth 

2081 Exchange Drive 

St. Charles, MO 63303 

636-947-9191 

www.gproclean.com 

Gateway  

Foodservice  

Debbie Tankersley 

#7 Milpark Court 

Maryland Heights, MO 

63043 

314-429-3320 

Geiger Kitchen  

Design  

Joe Geiger 

5517 Mardel Avenue 

St. Louis, MO 63109 

314-832-7441 

Gordon Food  

Service  

Jerome Qualley 

2210 South 7th Street 

St. Louis, MO 63104 

314-776-4860 

Kaemmerlen Parts &  

Service, Inc.  

Mike Szczuka 

1539 South Kingshighway 

St. Louis, MO 63110 

314-535-2222 

www.kps-stl.com 

Kern Meat 

Company  

Dennis Markwardt 

2225 Cherokee Street 

St. Louis, MO 63118 

314-664-4467 

Laclede Gas  

Company  

Aldred Hellmich 

720 Olive. Room 1421 

St. Louis, MO 63101 

314-342-0688 

www.lacledegas.com 

Louisa Food  

Products  

Tom Baldetti 

1918 Switzer Avenue 

St. Louis, MO 63136 

314-868-3000 

McCarthy Spice &  

Blends  

Margaret McCarthy 

6757 Olive Blvd. 

St. Louis, MO 63130 

314-725-1688 

MidAmerica  

Brokerage  

Phil Charles 

11738 Administration Dr. 

St. Louis, MO 63146 

314-872-9520 

phil@midamstl.com 

Miss ouri Beef  

Industry Council  

Melissa Albertson 

2306 Bluff Creek Drive 

Columbia, MO 65201-3552 

573-817-0899 ext.223 

www.mobeef.org 

Moore Food  

Distributors, Inc.  

Bill Schultz 

9910 Page 

St. Louis, MO 63132 

314-426-1300 

www.moorefooddist.com 

Need A Uniform  

Allen & Renee Gers 

Å 3126 Watson Road Å 

St. Louis, MO 63139 & 

Å 327 Droste Road Å 

St. Charles, MO 63301 

314-645-5400 

www.need-a-uniform. com 

http://www.auroprofoods.com/
http://www.usfoodservice.com/
http://www.andresbanquet.com/
http://www.bertarellicutlery.com/
http://www.companionbaking.com/
http://www.consumerspacking.com/
http://www.fordstl.com/
http://www.freshmushroomfarm.org/
http://www.gproclean.com/
http://www.kps-stl.com/
http://www.lacledegas.com/
mailto:phil@midamstl.com
http://www.mobeef.org/
http://www.moorefooddist.com/
http://www.need-a-uniform.com/
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Ole Tyme Produce  

Tom Butchart 

92-94 Produce Row 

St. Louis, MO 63102 

314-436-5010 

www.oletyme.com 

PFG Middendorf  

Orville Middendorf 

Rich LaRose & Jim Sandersen 

3737 North Broadway 

St. Louis, MO 63147 

314-241-4800 

1-800-949-MEAT  

www.pfgmiddendorf.com 

Plitt Premium  

Seafood  

Corey R. Marasso 

522 Garrick Place 

OôFallon, MO 63368 

636-265-0424 

corey@plittfish.com 

R.L. Schreiber, Inc.  

Morgan Casey 

400 Denton Road 

Pacific, MO 63069 

636-485-6037 

www.rlschreiber.com 

THIS SPACE 

COULD  

BE YOURS!  

call Membership Chair 

Chef Bernard Pilon 

@ 314-521-0682 

for details 

Ronnoco Coffee  

Company  

Charles Dubuque 

4241 Sarpy Avenue 

St. Louis, MO 63110 

314-371-5050 
1-800-HAV -A-CUP 

www.ronnoco.com 

Sara Lee Coffee,  

Tea Superior &  

Manhattan Coffee  

Company  

Lou Wolf & Russ Mahood 

4333 Green Ash Drive 

Earth City, MO 63045 

314-731-2500 

Sa vage Foods  

Dave Buss 

17395 Edison Avenue 

St. Louis, MO 63005 

636-898-1100 

636-898-1119 (fax) 

 

Sunfarm Produce  

Amy Pollaci 

84 Produce Row 

St. Louis, MO 63102 

314-241-1288 

apollaci@sunfarm.com 

www.sunfarmfs.com 

Sysco Food Services  

of St. Louis, Inc.  

Chad Lombardo, Faraby 

Reiss & Mike Walsh 

3850 Mueller Road 

St. Charles, MO 63301 

636-940-9230 

www.syscostlouis.com 

THIS SPACE COULD  

BE YOURS!  

call Membership Chair 

Chef Bernard Pilon 

@ 314-521-0682 

for details 

US Foodservic e 

Phil Earl 

10850 Ambassador Blvd. 

St. Louis, MO 63132 

314-991-3162 ext.4381 

1-800-848-1415 ext.4315 

www.usfoodservice.com 

Support Those Who Support Us! 
 

http://www.oletyme.com/
http://www.pfgmiddendorf.com/
mailto:corey@plittfish.com
http://www.rlschreiber.com/
http://www.ronnoco.com/
http://www.sunfarmfs.com/
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November 11, 2007 - 6:00 p.m. 

Chef of The Year Gala  

Coronado Ballroom 
3701 Lindell Boulevard 

St. Louis, MO 
 

$125.00 Members $125.00 Guests 
$75.00 Junior Members 

 
Honoring Chef Ted Hirschi and  

Junior Chef Julia Krelo 
 

Cocktails & Hors d'Oeuvres  6:00 p.m. 
Dinner  7:00 p.m. 

Black Tie Optional - Limited Seating 

For Reservations, 
 please call the Chef ôs Hotline 

314.846.9932  

 

  

 

November 19, 2007 
Educational Meeting 

3:45PM 

 

Schlafly Bottleworks 
7260 Southwest Ave. (at Manchester) 

Maplewood, MO 
 

Two Great Educational Sessions 
$5.00 Members $5.00 Guests 

 
 Pour on the Flavor! 

Easy Ethnic demonstration by: 
Unilever Foodsolutionsô Corporate 
Executive Chef Heinz Lehmann 

 

After the Active and Junior Meetings, a 
second Program will be presented by Chef 
Mark Prece, CEC of AIPC, centered around 
pasta. 


