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President's Message

Remember Why
Chef Kevin Storm
wow! I What a wonder f ul ti me we had at Mardi Gr
‘ In this Issue great food, great friends and a great time. Thank you to all who made it so special! The silent
auction raised close to $8000 for the Junior Culinary Competition fund. I once again want to
President’s remind you to participate in youm dusydi atnidomw. d
Message have enough ti mebéd. Take a minute to remember wh

Cuisine. I know I joined to share like ideas with like people, to network with others in the

same field and to assist our community of chefs. With the year nearly one quarter over, for the
advancement of your personal career, dondt miss
this incredible organization.

Upcoming Events

ACF Presidential
Medal

As we continue to move forward, your board has been busy putting together our meeting,
keeping the focus on food and education. For March we have scheduled Trevor Corson, author
of The Zen of Fish and The Secret Life of Lobsters at Forest Park Community College on
March 17th. The educational meeting starts at 4pm with the
general meeting starting immediately following. Our April dinner
meeting will be hosted by Brian Bernstein at Algonquin Country
Club on April 28th. In May, we will have a Certification seminar
and demonstration. June will bring about a food and wine pairing
for chefs which will bring us to the halfway point of the year.
Amazing times are ahead! Please, come join us!

I would be remiss if I did not thank PFG Middendorf, Rich LaRose, Steve Weissler and Bob

Mc Gui gan for Februaryds educational damtlized outsofand
beef. The meeting was very informative and their hospitality after the meeting with food and
refreshments was greatly appreciated.

Mardi Gras Report

Minutes

Junior Chapter
Meeting Minutes

Heard “On the
Line”

Apprenticeship
Update

February Meeting ‘

o Classified Ads |

I look forward to seeing all of you in the very near future!
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The Spirit of St. Louis

Upcoming Events

Monthly Chapter/Educational Meeting
Monday, March 17, 2008
STLCC Forest Park

3:30 p.m. - Junior Meeting
4:00 p.m. - Education Meeting
Trevor Corson educates on the story of
sushi , from
samurai to supermarket.
$10. 00 Me niiG00 Guksts
5:15 p.m. - General Meeting

For Reseavations,
pl ease call the Chef
314.846.9932
or via the website at
http://www.stlchefs.org

e Northeast Regional ACF Conference
April 5 - 7, 2008
Cincinnati, OH

e St. Louis Chefs De Cuisine
Spring Salon Competition and

Certification Testing

April 12 and 13, 2008

LdEcol e Culinaire
Open to all Chefs. This will be an ACF
sanctioned culinary salon and medals will be
awarded.
ACF Members $100.00
Non- Members $200.00
If you would like more details please contact
Chef Brian Hardy (314)372-2264 or visit the
Competitions page at
http://www.stlchefs.org

e Western Regional ACF Conference
April 19 - 21, 2008
Salt Lake City, UT

e Chefs Night Out
for Edgewood Children's Home
Details forthcoming.
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Monthly Chapter/Dinner Meeting

Monday, April 28, 2008
note: LAST Monday of the Month

Algonquin Country Club
Hosted by Chef Brian Bernstein

m. - Junior Meeting
p.m. - General Meeting
.m. - Cocktails following
m - Dinner

Seating limited to 125.
$50. 00 for Active Members
$25.00 for Junior Members

For Reservations,
pl ease call the Chef
314.846.9932
or via the website at
http://www.stlchefs.org

Hotl i ne

The Zen of Fish

Guest speaker, Trevor Corson, will speak at the
educational meeting on March 17, with sushi samples
being served, followed by a book signing.

Trevor Corson is a book author, magazine writer, public
speaker, and commentator on radio and television. He has
studied philosophy in China, resided in Buddhist temples
in Tokyo, and worked on commercial "
fishing boats off the Maine coast.

He has been an award-winning magazine
editor and has written on a wide variety of
topics for the New York Times, the Wall
Street Journal, the Los Angeles Times, the
Boston Globe, and the Atlantic Monthly,
where his first book, The Secret Life of
Lobsters, began as an essay that was included in The Best
American Science Writing. The Secret Life of Lobsters was
named a best nature book of the year by USA Today and
Discover, a best book of the year by Time Out New York,
and went on to become a worldwide bestseller in the
popular-science category.

His second book, The Zen of Fish: The Story of Sushi, was
selected as an Edi tYork ¥ites Baol k

Revi ew; it also won oO0Best Americ

of 2007 in the Gourmand World Cookbook Awards and was
selected as a best food book of the year by the Zagat
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Survey. Trevor and his work have been featured on CBS
Sunday Morning, ABC World News with Charles Gibson,
NPR&6s All Things Considered
well as numerous local television and radio programs; he
has also served as a judge o
show Iron Chef America. He lives in New York City.

Chef Bogacki awarded the
ACF Presidential Medal

Chef John Bogacki, C.E.C., C.C.E., A.A.C., of Westwood
Country club, was awarded a 2008 ACF Presidential Medal
at the ACF Central Regional Conference held February 8-
10, 2008 in Kansas City.

Each ACF president is allowed to award a certain number
of President's Medals during his tenure and at his
discretion. The medals are awarded for those who
exemplify culinary excellence, leadership and service to the
American Culinary Federation. The recipients have
contributed their knowledge, skills, and expertise to the
advancement of the culinary profession.

Chef Bogacki has been tireless in his work with Chefs de
Cuisine and the Chefs de Cuisine Education Foundation.
He has mentored numerous young chefs and has devoted
uncounted hours in educating others. Chef Bogacki
continues to exemplify the best in the culinary profession
and serves as a role model for the rest of us.

Congratulations Chef Bogacki !!!

Bogacki and her army of volunteers for the beautiful job
they did on decorating the banquet room. Without all of

a nd yduathik woalfl not Haee codatb frudtion. a s

t nhVee all§oow8u&d liheetci t (%1? 3111. 8]§0 pugveyprs a\n@ sponsors

who were so generous with their donations and
sponsorship:
o Andreds Banquet
St. Louis Community College
Judy Smith of Dierbergs Pastry Shop
Bellerive Country Club
Westwood Country Club
PFG Middendorf
Sysco Food Service
US Food Service
Bobds Seafood
Gregory Mossberger
R.L. Schreiber
Pietrods
Companion Bakery.

Center

O O0OO0OO0OO0O0OO0OO0OO0OO0OO0OOo

Last but not least are all the silent auction contributors
and participants who ran up the bidding to make this one
of the most successful
not forget all our great members who went out and sold
tickets to this annual event 0 especially the Triska Krews
who were out in full force once again.

Thank you one and all!

Mardi Gras Event Rocks The House:

Along with the Mardi Gras event was the very successful
silent auction, coordinated by Joe Mueller and Vicki
Davenport, that benefits the Baron Galond Knowledge
Bowl Team.

We owe a multitude of thanks to all the volunteers that
participated to make this event not only successful, but
fun!

Special thanks go out to Mark E. Miller for coordinating
the event; Rob Hertel, Charlie Rossi, Casey Shiller and
their committee of volunteers for food production; Susie
Judy and her committee of volunteers for coordination and
production of the pastries and desserts; Skip Guthier for
transportation of food from the production kitchens at St.
Louis Community College at Forest Park; Madonna
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February Meeting Minutes

February 18, 2008
PFG Middendorf

The meeting was called to order by President Kevin Storm
at 5:00 pm.

The eveningds invocation was
followed with the pledge of allegiance.

Chef Kevin thanked PFG Middendorf, Steve Weisslerand
Rich LaRose for hosting the meeting and the educational
portion of the evening. Much was learned about HACCP
and cuts of meat.

There were no guests for the evening.

Chef Kevin asked for the quorum call. Chef Charlie Rossi
reported there was no quorum for this meeting.

Chef Ted reported the minutes of last meeting were
handed out before the meeting. Chef Ted asked the
minutes be approved as posted in the handout. Chef Kevin
called for a vote and was approved.
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Chair Reports

Vice President/Cert ification:
Brian Hardy

Chef Brian reported there is an upcoming certification
testing and competition on April 12th and 13th. The
practical testing will be held on Saturday and the
competition on Sunday. The competition will be a K
series and cold food salon. Times will be posted at a

past and have grown into many of the chefs in the
room today. He said it truly is about doing things for
other people and making our profession a better place
for us all. Things like the work the coaches and team
members of the USA Young Culinary Team, St. Louis
Chefs de Cuisine Junior Hot Food Team and the St.
Louis Chefs de Cuisine Knowledge Bowl Team make a
difference when you get involved.

Special thanks by John went to Madonna for all her

l ater date. There is informati onWorgamlsuppog pnd pllgwiggihimgo dg the things he
both the testing and competitio ndoeéﬁ‘?rOQhW@eofﬁeh(%ebefabaPIé%lseW%Madonna

site. All applications for both events should be into
Chef Brian by April 5th along with the entry fees.

Regarding certifications, the ACF has gone through a
major rebuilding of the criteria for them. You can
check on the ACF web site for more detailed
information. Chef Brian went into some of the changes
on the Certified Executive Chef. He described how the
previous standard was to be an executive chef for at
least five years before applying to be a CEC. Now you
have to have been a sous chef and ready to become an
executive chef, as well as pass all of the testing
(practical and written) or competitions. Chef Paul also
brought up there will be more info in a future meeting
on how to pass the practical and how judges may be
evaluating you on your skills (sanitation as well as the
cooking skills are important).

Program/Continuing Education:
Brian Bernstien

Chef Kevin mentioned that Chef Brian will be hosting
the April dinner meeting on April 28th. The meeting
will start at 5:00pm with dinner following, and limited
to 125 people.

Membership/Junior Culinary Team:
Tony Haacke

Chef Tony explained the New Member Packets will be
updated and then distributed to new members in the
future along with being sworn in during a dinner
meeting.

Educational Foundation:
John Bogacki

Chef Kevin first announced to the members that Chef
John Bogacki was awarded a presidential award from
Chef John Kinsella at the Central Region ACF
Conference in Kansas City. All applauded Chef John
for the well-deserved recognition.

Chef John spoke to the honor of receiving the award
and how humble and unexpected it was. It was quite a
tribute to the people that have worked for him in the
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was hel by the members. 01 wa
of my JOb!O Ma d o +thenetedlz.gr eed who

Chef John reported that Mardi Gras could use a few
more sales for the night. They could take 50 to 75 more
people easily. The money earned will be going to the
USA Culinary Youth team and the silent auction will
be going toward the Knowledge Bowl and Junior
Teams. Rob Hertel is handling the food; Madonna is
handling the decorating and Susie Hurley the pastries
and deserts. In the past we have earned around
$10,000 in sales and silent auction and would like to
do the same this year.

Also mentioned was the information about the AAC
Dinner on March 10th and sales are still open. Again,
money will be going to the Culinary Youth Team.

It was announced that the American Academy of Chefs
presented Chef Chris with a check for $1,000 to go to
the Culinary Youth Team while at the AAC dinner in
Kansas City. Also donated from the AAC from a grant
Tony Haacke applied for in the amount of $750 that
will go to the expenses for the Junior Team. Chef
Kevin also mentioned Certified Angus Beef donated
$500 towards the Culinary Youth Team. Chef John
was pleased at the donations and suggested if we can
keep the momentum rolling we will reach our
budgeted goal for the teams. It was suggested that we
post on the web site a way for anyone to click and
donate to the team. If anyone wants to make donate
money we have opportunities and cards to sign up.

Apprenticeship:
Brian Dur bin

Chef Brian said he is working with Derek and Mark to
get the information online. He is putting a committee
together to go on site visits to look for more houses.
There will be a new application and review process for
those interested in the apprenticeship, more
information will follow. Issues in the past has been
when students sign up but drop out after a short time
when they decide not to proceed with it. We are now
looking to target only the quality students to be placed
in apprenticeship houses. Chef Brian will be working
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with many others to get this together and packaged Chef Rob asked for any material that is to go into the
up. newsletter that you please get it into him as soon as
possible. The deadlines are coming soon and they need
Knowledge Bowl/Competitions: to print and email it out.
Joe Mueller
. Sergeant at Arms:
Chef Joe thanked everyone for their support and was Charlie Rossi
proud to announce the success of the St Louis Chefs de
Cuisine Knowledge Bowl Team took first place in the Chef Charlie noted the number of members attending
ACF Central Regional competition in Kansas City the meeting today and there were significantly less
with a gold medal and will be moving on to the reservations. He asked that everyone PLEASE make
National Convention in Las Vegas. Extreme applause reservations to both meetings and dinner meetings. It
by the members was held. He thanked Vickie 1s only polite to give our hosts an accurate number to
Davenport for her help and coaching the team. Chef set and prepare for. Just use the call in line or on
Joe then introduced the full team: Brian Horton, Mary email through the web site.
Boehne, Corey Moore, Greg Hearaman, and Charlie
Connors. Chef Joe showed all the plaque and Junior Report:
certificates they earned and said how proud he is to Mark Williams

k with the t .
workwi ¢ team Mark first talked about the new web site that he has

been working on with Derek and Madonna. It looks

Culinary Arts: . .
Y like they now have a pretty up to date list of the

Paul Kampff .
members and you can |l og into vy
Chef Paul announced and thanked Chef Tony and portion. To log into the web site as a member, go to the
Chef Anthony for their work with the Junior Team member portion and type your first initial and last
and that they earned a Gold Medal in the competition name (no space) and use OEggpl
in Kansas City. There was only 1 point separating the You can change your password anytime you want.

top five teams in the competition. Well done!
Significant applause by the members for the team and
coaches. Chef Tony then introduced the team: Shawn
Willtrout, Shane Taylor, Mack Crawford, Josh
Eslinger, and Brendan Brown.

Chef Paul then introduced St . Ba®@entaldsllege gupion t hat wi | |
represent the United States of American at Erfurt, Joe Thorp

Germany in October: Wayne Sieve, Mike Palazzola, J.
T. Gelineau, Mike Bush, Kevin Taylor. The team
stepped forward and all of the members applauded.

Mark also talked about the Junior Chapter. There are
several activities coming up, the Mardi Gras this
weekend, Sysco has a food show on March 11 they still
need help.

No report.

Associate Members:

Public Relations/Marketing: Jan Verdonkschot

Derek Thomas Chef Jan asked for anyone that had contact info for

Chef Kevin said in Derekas abse naByeOftPetF%Pitorcbefstot{fﬁv@rdﬁh@%whim' He
super task keeping the web site up to date. Derek has would like to keep in touch and see how they all are on

been doing a super job at it. It simply never stops. a regular basis.

Chapter Coordinator:

hef hil
Chef and Child Madonna Bogacki

$6! 061 #AOOAI I
Chef D6Aun reported they have ul\gafionqa read asn?lt%fﬁom &H“él Chrigtjansgn (Wiley
year of the Food and Friends program. It was another hompsonods thanking the
year of success. She thanked several of the chefs for the chapter and eulog1z1ng hnn the way we did. We do
their help in supplies and work, especially Casey send cards to those who need a cheerful note from us.

. P : -1 That 6s why we all need to sign
Shiller for stepping in and helping and providing rolls.
pping png P & cards at the registration desks before and after each
Newsletter: meeting.
Robert Hertel Madonna also gave the membership numbers on the

chapter. She had a question for all to think about, why
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there are so many members that do not come to
meetings, especially the numerous juniors.

Help is still needed for decorating the Mardi Gras
party. | f
than a few hours on Sunday starting around noon at
Andr eds.

Treasurer:
Casey Shiller

Chef Casey mentioned the web site currently does not
have a way to pay for events online. We will be having
it setup to handle credit card payments soon. Please
look for it. Also, regarding reservations, when you do
make a reservation for an event or dinner it is
important that you attend and pay for your
commitment. If you cannot make the meeting or
dinner please call to cancel as soon as you know, it
truly can affect the finances of a dinner.

Secretary:
Ted Hirschi

No report.

President:
Kevin Storm

Chef Kevin spoke about the recent Central Region
Conference in Kansas City. He was impressed how
when you say you are from the St Louis chapter people
immediately recognize the notoriety and respect of the
chapter. It truly made him proud. It was also very
enjoyable to work with the other St. Louis chefs and
others as well as his brothers (all of his brothers) who
cooked and plated the AAC dinner. The regional
meetings are truly interesting and worth going.

Chef Kevin also brought up the action of the board in
donating $3000 to the ACF Team Fund, per the
challenge of Chef John Kinsella, ACF President, in his
last letter in the National Culinary Review, asking for
every ACF member to donate $10 to the fund. Chef
Kevin now asked that each member also make a
contribution on
|l everageod6 our doll ars to
Teams going to Erfurt, Germany to compete. This is in
light of the fact Chef Chris Desens is a member of one
of the teams competing.

Chef Chris then also made the request that everyone
please consider making a contribution in some way.

Chef Kevin also announced that the board voted to
approve that all dinner meetings be raised from $45 to
$50 and Juniors still pay $25.

Future events will be:
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anyone is interested i.t

e  Mardi Gras, February 24th
e  American Accademy of Chefs Dinner, March 10th
e Educational Meeting 0 StLCC Forest Park, Trevor
Corson N{a i

1nner ng% lgonqum Golf r&Pub gprll 28th

Unfinished Business:

Rich LaRose mentioned about the upcoming Annual Golf
Tournament/Scramble, June 2nd, the price will $150 per
person. Please come and support it. Info is available at the
registration.

New Business:

Chef John mentioned that he just received a check from
Mike Lombardo for $100 for the Culinary Youth Team.
Thanks Mike!

At 5:47 pm the meeting was adjourned.

These minutes are respectfully submitted.
Ted Hirschi, CEC, CCE, FMP

Secretary

Chefs de Cuisine Association of St Louis, Inc.

your own to

Meeting Minutes C Junior Chapter

Monday, February 18, 2008
PFG Middendorf

Meeting Opened @ 3:30 pm by Mark Williams

Attending: Charlie Conners, Chris Johnson, Brian Horton,
Shawn Willtrout, Mark Williams

New Member Brochure

e  Mark has drafted a New Member brochure and sent it
to active Junior members for comment. Brian Durbin
has submitted some information on the Apprenticeship
Program and would like it included. Brian will provide

t h e sentepdlitidnal infbrmiatdon Wodaveu thdn &'eb 21.
S uppor tTodykeackA €il take ahe fimalizédtbiodhuire and have

Kinkods riesn off <cop

e  Once brochure is complete, Mark will contact
representatives at LO6Ecol e
scheduling brief presentations to culinary students
about Chefs de Cuisine.

Volunteers Needed

Junior Chef volunteers are need for 2 events in the next
month. Please contact Mark Williams at 314-961-2286 or
mhwill@sbceglobal.net if interested.

© 2008 - Chefs de Cuisine Association of St. Louis, Inc.
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e  Mardi Gras preparation
0 FriFeb 22 at 10:00 am at Forest Park CC
0 Sun Feb 24 at 9:00 am at Forest Park CC
e SYSCO Food Show in Collinsville, IL
0 TueMar 11 at 7:00 am

Special Bvents

e Chad Lombard, SYSCO, offered to host a tour of the
SYSCO facilities, perhaps coupled with a lunch or
dinner. We are tentatively planning on holding it on
Mon May 12.

e We discussed having a dunior
dining out at a local restaurant. It was suggested that
we talk to Eric Brenner at
upon this.

Golf Tournament

e The annual Bon Appe-Tee Golf Tournament will be
held on Mon June 2 at Stone Wolf Golf Club (same
location as last year) in Fairview Heights, IL. The
Junior Chefs are responsible for planning the menu
and preparing all the food. We need to start generating
ideas for menu items. We need to submit the menu
and food requisition to the Board by mid-April.

Upcoming Calendar of Activities

Chefs de Cuisine meetings (and Junior Chapter meetings)
are held the 3rd Monday of each month at various
locations. Please consult the chapter website
(www.stlchefs.org) for up-to-date information.

e Mar 17 6 March meeting, at STLCC at Forest Park

e Apr 28 0 April meeting & dinner, Algonquin Country
Club

May 19 0 May meeting, location TBD

Jun 16 & June meeting, location TBD

Jul 21 8 July meeting, location TBD

Aug 0 no meeting held in August

Sep 15 & September meeting, location TBD

Oct 20 & October meeting, location TBD

Nov 17 & November meeting, location TBD

Dec 0 no meeting held in December

Listed are activities that may be of particular interest to

Junior Chapter members. Those requiring Junior Chapter

volunteers are highlighted.

e Feb 24 6 Mardi Gras Dinner, Andr e 6 s
0 need Junior Chapter volunteers

e Mar 11 8 SYSCO Food Show, Collinsville IL - need
Junior Chapter volunteers

e May 12 & tour of SYSCO facilities and lunch (St.
Charles MO), open to all Junior Chapter members

e June 2 0 Golf Tournament, Fairview Heights, IL -
need Junior Chapter volunteers

e late AugustdPur veyor ds Pi

Banquet

cni c
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Center

e Sep 23 8 SYSCO Food Show, St. Charles - need Junior
Chapter volunteers

e late Septemberda nnu al Chef ds Wine Col
need Junior Chapter volunteers

Meeting Adjourned @ 3:50 pm

Heard "On the Line"

Chef ds Night Out 3 .

Just when oOsustainabled and o0fre

I ~O.Wi g rakd jvx?icltli Vi€oS| IionW our menus,
utting it down.

Under the farm programs already in place, if a farmer

elects to convert commodity crops & corn, wheat, soy, etc. 0

into fresh, vine-ripe juicy tomatoes, his or her crop subsidy

payments are withdrawn on that acreage. Further, a

farmer is penalized for the market value of the commodity

crops he O0should haved grown, an

permanently withdrawn from any future farm programs.

Thanks for the tomatoes, Mac!

The proposed (and about to be passed) new farm bill for

2008 stiffens the penalties. Why? Because the big national
fruit and vegetable producers, with millions of acres of the
same bland crops in California, Texas and Florida, fear the
ever-gr owi ng farmerds market s,

suppliers you are increasingly using for your produce.

or g

If you care about the food you are putting on your plates
and in your mouth, you owe it to yourself to spend a little
time researching the Farm Bill, and contacting your
congressional and senatori al
serious issue that will impact us for years.

rep

In the movie King Corn , Ian Cheney and Curt Ellis, best

friends from college on the east coast, move to the

heartland to learn where their food comes from. With the

help of friendly neighbors, genetically modified seeds, and
powerful herbicides, they plant and grow a bumper crop of
Americads most pubsidizedcgrainweone mo s t
acre of Iowa soil. But when they try to follow their pile of

corn into the food system, what they find raises troubling
questions about how we eatfi and how we farm.

King Corn

Thursday, March 13, 2008
Tpm - 9pm
Lee Auditorium of The Missouri History Museum
Lindell and DeBaliviere in Forest Park
314. 746 .wkE.Schistdry.org
FREE
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Apprenticeship Update - March 2008

Interest in our Apprenticeship program continues to grow
and our organization is working harder than ever to meet
and exceed these demands. The Chefs de Cuisine program
currently has five apprentices learning the craft in some of
the finest kitchens in the Saint Louis area.

In an effort to both expand the program and maintaining
quality and dedicated individuals, we are reaching out to
several more locations to certify as approved training sites.
Information about the program and letters of invite have
been sent out to selected hotels, casinos, country clubs and
independent restaurants.

While our website is growing and improving, we are
working on constructing a complete apprenticeship page. I

am asking for everyone®0s patience

putting our program into digital format. I believe that once
our apprenticeship link is complete and running, it will be
full speed ahead.

With four unique culinary arts programs in the area (three
of which are ACF accredited) and several more approved
training sites in view, our apprenticeship program will
gain the great reputation that our Saint Louis chapter
receives wherever we go.

Any one interested in participating on the apprenticeship
committee, or who would like more information on
becoming an approved training facility or simply knows a
cook or student ready to take their career to the next level,
please check our website or contact me directly at
briandurbin@charter.net.

Classified Ads

No classified ads this month.
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assistance in
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Support Those Who Support Us!

AB Foods LLC

Allison Burgess

#8 Terry Hill Lane

St. Louis, MO 6331
314-692-8320
800-822-3100
Aburgess@abfoodslic.com
www.auroprofoods.com

Allen Division

US Foodservice, St. Louis
Tom Farrell

8543 Page Avenue

St. Louis MO 63114
3144264100
800-888-4855 ext. 297
www.usfoodservice.com

Andres Banquet
Facilities

John Armengol

4254 Telegraph Road

St. Louis MO 63129
3148942622
www.andresbanguet.com

Bertarelli Cutlery

John Bertarelli

Frank Bertaelli

1927 Marconi

St. Louis, MO 63110
3146644005
www.bertarellicutlery.com

Bobds Seaf ol
Bob Mepham

8660 Olive Street Road
University City, MO
63132

3149934844

Companion Baking

Tina Vass

4555 Gustine Aveue

St. Louis, MO 63116
3143524770
tvass@companionbaking.com
www.companionbaking.com

Consumers Meat

Packing Co.

Mike Galet

1301 Carson Drive
Melrose Park, IL 60160
7088254363
www.consumerspacking.com

Dixon Seafood

Jim Dixon

Dave Dixon

1807 North Main Street
East Peoria, IL 61611
8003731457

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
6364640272
cj.parato@sbcglobal.net
www.freshmushroomfarm.org

Gateway Proclean,
Inc.

Tommy Wohlgemuth
2081 Exchange Drive
St. Charles, MO 63303
636947-9191
www.gproclean.com

Gateway

Foodservice

Debbie Tankersley

#7 Milpark Court
Maryland Heights, MO

Geiger Kitchen
Design

Joe Geiger

5517 Mardel Avenue
St. Louis, MO 63109

Gordon Food

Service

Jerome Qualley

2210 South 7th Street
St. Louis, MO 63104

Kaemmerlen Parts &
Service, Inc.

Mike Szczuka

1539 South Kingshighway
St. Louis, MO 63110

2225 Cherokee Street
St. Louis, MO 63118

St. Louis, MO 63129
314-487-5800 x 237

720 Olive. Room 1421
St. Louis, MO 8101

63043 314-832-7441 314776-4860 3145352222
3144293320 www.kps-stl.com
Kern Meat Kuna Foodservice Laclede Gas Louisa Food
Company Jim Lemp, Doug Meckfesse| Company Products
Dennis Markwardt 498 Bussen UndergroundiR| Aldred Hellmich Tom Baldetti

1918 Switzer Avenue
St. Louis, MO 63136

phil@midamstl.com

www.mobeef.org

3146644467 www.kunafoodservice.com | 314-342-0688 314-868-3000
www.lacledegas.com

McCarthy Spice & MidAmerica Missouri Beef Moore Food

Blends Brokerage Industry Council Distributors, Inc.

Margaret McCarthy Phil Charles Melissa Albertson Bill Schultz

6757 Olive Blvd. 11738 Administration Dr. 2306 Bluff Creek Drive 9910 Page

St. Louis, MO 63130 St. Louis, MO 63146 Columbia, MO 65208552 | St. Louis, MO 63132

3147251683 314-872-9520 573817-0899 ext.223 3144261300

www.moorefooddist.com
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http://www.auroprofoods.com/
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http://www.andresbanquet.com/
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http://www.consumerspacking.com/
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The Spirit of St. Louis

Need A Uniform Ole Tyme Produce PFG Middendorf Plitt Premium

Allen & Renee Gers Tom Butchart Orville Middendorf Seafo od

A 26 Wat s on | 9294 Produce Row Rich LaRose & Jim Sandersen| Corey R. Marasso

St. Louis, MO 63139 & | St. Louis, MO 63102 3737 North Broadway 522 Garrick Place

A 327 Dr ost (3144365010 St. Louis, MO 63147 O6Fallon, MO

St. Charles, MO 63301 | www.oletyme.com 314-241-4800 6362650424

3146455400 1-800-949-MEAT corey@plittfish.com

www.needa- www.pfgmiddendorf.com

uniform.com

R.L. Schreiber, THIS SPACE COULD Ronnoco Coffee Sara Lee Coffee,

Inc. BE YOURS! Company Tea Superior &

Morgan Casey call Membership Chair Charles Dubuque Manhattan Coffee

400 Denton Road Chef Bernard Pilon 4241 Sarpy Avenue Company

Pacific, MO 63069 @ 314521-0682 St. Louis, MO 63110 Lou Wolf & Russ Mahood

6364856037 for details 314-371-5050 4333 Green Ash Drive

www.rlschreiber.com 1-800-HAV -A-CUP Earth City, MO 63045
WWW.ronnoco.com 314-731-2500

Savage Foods Sunfar m Produce Sysco Food Services US Foodservice

Dave Buss Amy Pollaci of St. Louis, Inc. Phil Earl

17395 Edison Avenue 84 Produce Row Chad Lombardo, Faraby 10850 Ambassador Blvd.

St. Louis, MO 63005 St. Louis, MO 63102 Reiss & Mike Walsh St. Louis, MO 63132

636-898-1100 314-241-1288 3850 Mueller Road 314991-3162 ext.4381

636-898-1119 (fax) apollaci@sunfarm.com St. Charés, MO 63301 1-800-848-1415 ext.4315

www.sunfarmfs.com 6369409230 www.usfoodservice.com

Www.syscostlouis.com

Support Those Who Support Us!

Page 10 © 2008 - Chefs de Cuisine Association of St. Louis, Inc.


http://www.need-a-uniform.com/
http://www.need-a-uniform.com/
http://www.oletyme.com/
http://www.pfgmiddendorf.com/
mailto:corey@plittfish.com
http://www.rlschreiber.com/
http://www.ronnoco.com/
http://www.sunfarmfs.com/
http://www.syscostlouis.com/
http://www.usfoodservice.com/

ACF CHEFS pE CUISINE ASSOCIATION oF ST. LOUIS, INc.
5600 OAKLAND AVENUE
Sr. Louls, MO 63110- 1393

Il

E—
T bt c(":ﬁwﬁwfy P A
Cogfh atee ' Cncaiines A ssoceiatiion
of Tl —Loiees- e

“ON THE CULINARY CUTTING EDGE SINCE 1921"®

March 17, 2008 April 28, 2008
4:00 p.m. 5:00 ¢ 9:00 pm

Chapter/Dinner Meeting

Educational Meeting

STLCC Forest Park Algonquin Country Club
Hosted by Chef Brian Bernstein
3:30 p.m. - Junior Meeting
4:00 p.m. - Education Meeting . ) . .
Trevor Corson educates on the story of 4:30 p.m. - Junior Meeting

. . 5:00 p.m. - General Meeting
sushi, from samurai to supermarket. 5:45 p.m. - Cocktails following
$10.00 MembersA $1¢ 6:30 p.m. - Dinner

Seating limited to 125.
$50.00 for Active Members

5:15 p.m. - General Meeting

For Reservations, $25.00 for Junior Members
pl ease call the C For Reservations,
please call the C
314.846.9932 314.846.9932
or visit our websit eat or visit our website at

http://www.stlchefs.org http://www.stlchefs.org




