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Remembering Our Senior and Retired Chefs
J. G. Verdonkschot, C.E.C., A.A.C., H.O.F

In January of this year, a dear friend and colleague of thousands of chefs passed away —
Joseph Amendola, C.E.C., A.A.C., H.O.F. Past president, Vice-President and teacher at the
Culinary Institute of America, he was the Baker and Ice Carver to the world. A dear friend, we
judged culinary salons, especially the Chicago N.R.A. Salon for years. We traveled through
Russia. Chef Amendola and the C.I.A. invited me to be the commencement speaker in Hyde
Park with 370 students graduating. I have many other great memories of this great
professional.

‘ In this Issue

Senior Chefs
Report

Upcoming Events

Since my appointment by Chef Storm as the Senior Chef committee person, I decided to call
and communicate with our friends, which includes past president Jean Michelet, who lives in
Morristown, NdJ. Jean will be celebrated his 85th birthday on March 30th.

President’s Report

March Meeting
Minutes I called the following chefs:

Oliver Sommer — He is doing okay, problems with his leg, but he still enjoys teaching two
days a week, 4 or 6 hours a day, and it gets him out of the house and out of his easy chair. He
is most grateful to his niece, a C.N. who keeps an eye on him, and his pet dog keeps good
company.

Meeting Minutes

From the Postman

Apprenticeship

Update Marlo Battocletti — Incorrect phone number. If anyone knows his correct number, please let

me know.
Registering for
Events Andre Gotti — I called him in Florida and he feels great. Don’t you love his French accent? He
had some hip work done. In May, he will be in Paris, then to his home near Bordeaux, where

he enjoys 5 months of the year in his country home with a large vegetable and herb garden. He
appreciates the newsletter, and as Chef Jean Michelet, they are very proud of our organization

and our Junior Chefs.

o Classified Ads |

Junior Chapter ‘
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Reed Miller — He stays very busy making pastries at
Dierbergs on Clarkson Road. We all enjoyed his petit fours
at the Mardi Gras. Reed and Sue are planning to be at the
WACS convention in Dubai and root for our star chef,
Aidan Murphy. We hope to see them at the Culinary
Olympics in Germany and support our St. Louis Junior
Culinary Team.

Walter Kobylecky — He will be 81 in September. He was
in the hospital for 13 days in March. He had a hernia and
colon problems. He is now on a light diet and recuperating.
He enjoys every new day. On April 19, he will be 50 years
married.

Manfred Zettl — We enjoyed his company at the Academy
dinner. Several days later, he visited us at: "The
Plantation” in St. Clair, returning with his lady friend
from a trout fishing trip in St. James. He not only shared
his catch, but also brought us his own made sausages and
wine to accompany same. He is doing fine; no medications
to take, and enjoys spending time at his home in Austria.

Sven Erik Engdorf — He lives in Houston and truly
misses his friends in friendly St. Louis. He is not working
this time. But he does work on his miniature train set with
a group of friends. He asked about his colleagues and
enjoys the newsletter. He will be married for 54 years,

Sebastian Murabita — I talked to Mrs. Murabita and she
told me that our friend Sebastian is not doing too well He
is confined to bed. A prayer for him would be appreciated.
As we all know, Sebastian devoted much of his time to the
Chefs and to the welfare of our organization.

Ray Fletcher — Ray and Mrs. Fletcher enjoyed the Mardi
Gras party and is feeling fine. His wife was ill for some
days, but is doing well now. They live near the Central
West End and enjoy the area. With the help of his cane,
Ray walks the neighborhood. He sends his best to all.

James Day — James and Mrs. Day also enjoyed the Mardi
Gras. They had been out-of-town visiting his sister in
Memphis, who was ill. He still works a few days at a steak
house across the river. “I have to do something,” he said,
“and it might as well be cooking.” - which he loves to do.

Brother Leo Slay, S.M. — I have attempted to call our

dear friend several times, but it seems it is easier to reach
the White House!

Upcoming Events

Monthly ChapterDinner Meeting
Monday, April 28, 2008
note: LAST Monday of the Month

Algonquin Country Club

Hosted by Chef Brian Bernstein

4:30 p.m. - Junior Meeting
5:00 p.m. - General Meeting
5:45 p.m. - Cocktails following

6:30 p.m. - Dinner

Seating limited to 125.
$50.00 for Active Members
$25.00 for Junior Members

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

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

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

St. Louis ChefDe Cuisine
Spring Salon Competition
and Certification Testing
April 12 and 13, 2008
[ Q9 02t S /[ dzZ Ayl

Open to all Chefs. This will be an ACF sanctioned culinar
salon and medals will be awarded.

ACF Members $100.00

Non Members $200.00

If you would likemore details please contact Chef Brian
Hardy (314)3722264 or visit the Competitions page at
w.stlchefs.org

e Junior Chef’s Night Dining Out
April 29 or 30 (exact date tbhd)
Moxy’s Bistro

e SYSCO Facilities tour for Juniors
May 12
St. Charles, MO

e Monthly Chapter Meeting
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Monday, May 19, 2008
Location TBD
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Chef Kevin Storm
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As we enter April, I am
reminded about the importance
of certification. We are holding
a certification exam and
competition on the 12th & 13th
of this month. It is a goal of the
current board to see that all of our members be certified. I
think that with the current changes that have evolved over
the past couple of years, it is important to keep up with the
ever-changing levels of certification.

You may ask yourself why you should get certified? What
benefit does it give you? I believe that certification makes
us better in a lot of ways - it shows accomplishment, it sets
standards, shows motivation, and proves that you have
passed the necessary test to be certified at that level. It
also gives your current and future employer justifiable
proof that you are who you say you are and can perform at
that level. It opens opportunities for advancement. We
become better cooks through certification.

I hope that those of you who are not yet certified are
striving to become certified at the appropriate level. With
that in mind, our May meeting will be over the certification
process and what one needs to do to successfully pass the
test for their certification level.

I would like to thank Vice-President Brian Hardy for
taking over the March meeting in my absence. I also want
to thank those who helped with the last meeting including:
Casey Schiller, Charlie Rossi, Brian Bernstein, Rod
Laurentius, and Bernard Pilon. It is my understanding
that author Trevor Corsen did an outstanding job and the
sushi prepared by Hama was excellent.

I hope to see you at the dinner on April 28th at Algonquin
Country Club hosted by Chef Brian Bernstein and his
staff. Make your reservations early! They can be made and
paid for online. We are limited to 125 people.

March Meeting Minutes

March 17, 2008
St. Louis Community College at Forest Park

Meeting called to order at 4:14 pm by Vice -President Brian
Hardy

The evening’s invocation was given by Brother Leo Slay
and followed with the pledge of allegiance.
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Chef Brian thanked St. Louis Community College at
Forest Park and the people present representing them at
the meeting today. He also thanked Trevor Corson for
coming to St. Louis and his presentation on sushi and
lobster.

There were no guests for the evening.

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

Chef Ted reported the minutes of last meeting have been
posted in the newsletter and asked they be approved as
posted. Chef Brian called for a vote and was approved.

Chef Brian brought up the upcoming competition and
certification testing that would be held at L’Ecole Culinaire
in April. There were still openings for those who wanted to
both compete and take the certification practical test.

Chair Reports

Educational Foundation
John Bogacki

Chef John reported the AAC Dinner, hosted by Chef

Bernard Pilon and Norwood Hills Country Club was a

great success and thanked them for their help. He also

reported the recent Mardi Gras and AAC Dinner

made:

e Silent Auction $7,730.86

e  Young Culinary Team $3,500 (approximately)

e AAC Dinner, between $2,000 and $4,000 at this
point (final numbers will be available after all of
the bills have been paid)

The efforts of all that worked and participated was
greatly appreciated and thanks to all for helping earn
the money and having a good time.

Apprenticeship:
Brian Durbin

Brian reported the addition of St. Alban’s Golf Club as
a new apprenticeship house and the chef David Durfel
was looking forward to participating in the program.
Brian also mentioned the program was moving
forward with central information from the four college
programs recorded with the committee. There would
be a system in place for reviewing new apprentices for
next year.

Knowledge Bowl:

Joe Mueller
Joe also supported Chef John’s report that the Mardi
Gras was a great success. There was a lot of money
earned and everyone seemed to have a great time. The
team was now working hard and looking forward to
the national competition in Las Vegas.

Website/Marketing:

Derek Thomas
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Derek was proud to announce that we can now pay
online for all meetings and dinners. The new system is
up and running and will accept reservations and
payment with credit cards. Now we all need to just
start making our reservations in time.

Chef and Child
DO Aun Carrell

Chef D’Aun announced that Ruth Ezell of TV Station
KSDK would be showcasing the young cooks that the
Chef and Child have been working with. Watch your
TV guide for the date and time.

Chapter Associates:
Chad Lombardo

Chad informed everyone that he had met with the St.
Louis Restaurant Association chapter and that they
are willing to work with the Chefs de Cuisine to help
earn money for the Young Culinarian Team.

Also, he mentioned the golf tournament would be
coming up on May 8th and that everyone should look
to come out and have a great time.

Chad also thanked the chapter’s juniors for helping
with the recent Sysco Food Show where five junior
members helped out.

Program/Continuing Education:
Brian Bernstein

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.

Chapter Coordinator:
Madonna Bogacki

Again, Madonna asked that everyone planning on
attending meetings or dinners that all need to make
and keep reservations. This evening there were 32
reservations made but more than that showed up.
Also, there were some “smiles for miles” well wishing
cards everyone was encouraged to sign before they left.

Treasurer:
Casey Shiller

Chef Casey supported Derek Thomas saying how glad
he is the ability to make reservations and pay for them
through our website. This is a big advantage over the
“PayPal” that we had earlier. Everyone can now make
reservations and pay for them for the April Dinner
Meeting at Algonquin.
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Presidentds Report:

Brian Hardy
Chef Brian took over the meeting while Chef Kevin
was in Chicago along with Chefs Paul Kampff and
Aidan Murphy. They had taken the Young Culinarian
Team up to Chicago to work with Chef Ed Lenard and
the Culinary Olympic Teams. They were on their way
home and after Chef Brian talked to them it looked
like it was very productive.
Chef Brian went through the upcoming schedule for
the rest of the year.

Unfinished Business:

No unfinished business.

New Business:

No new business.

At 4:25pm the meeting was adjourned.

The educational portion then began with author Trevor
Corson and his talk on the fish and seafood status in the
world.

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

Secretary

Chefs de Cuisine Association of St Louis, Inc.

Meeting Minutes C Junior Chapter

Monday, March 17, 2008
STL Communiby College — Forest Park

Meeting Opened @ 3:30 pm by Mark Williams
Attending: Chris Johnson, Reagan Irwin, Mark Williams

Golf Tournament

e About 7 or 8 Junior Chef volunteers are need to prep
and cook for annual Bon Appe-Tee Golf Tournament
on Monday, June 2 at Stone Wolf Golf Club (same
location as last year) in Fairview Heights, IL. This is
our biggest Junior event of the year, as we do all the
food prep for the membership. This is a great
opportunity to demonstrate your creativeness and skill
to the active membership. We need to start generating
ideas for menu items and submit the menu and food
requisition to the Board by mid-April. Please contact
Mark Williams at 314-961-2286 or
mhwill@sbeglobal.net if interested in contributing your
time.

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



The Spirit of St. Louis

*OITETO #EAASO $ETEITC /0O

e  Eric Brenner, of Moxy’s Contemporary Bistro in the
Central West End, will be hosting a tasting menu
dinner for Junior Chefs and their guests. Dates have
not yet been finalized, but will be in late April or early
May. (April 29th or 30th seem to be the leading
favorites.) Dinner will cost about $35. Exact details
will follow in early April. Regular members are
welcome to attend as well. Contact Mark Williams at
314-961-2286 or mhwill@sbcglobal.net if you are
interested in making reservations.

Sysco Tour

e Chad Lombard, SYSCO, will be hosting a tour of the
SYSCO facilities in St. Charles county for Junior
Chefs, coupled with a lunch or dinner, on Monday,
May 12. The exact start time will be determined by the
preferences of a majority of the attendees, and will set
by the April meeting. If you have never seen the
operations of a large food supply purveyor, you won’t
want to miss this opportunity. Contact Mark Williams
at 314-961-2286 or mhwill@sbcglobal.net if you are
interested in attending.

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 for up-to-date

information.

e  Apr 28 - April meeting & dinner, Algonquin Country
Club (note: 4th Mon of month)

e May 19 — May meeting, location TBD

e Jun 16 — June meeting, location TBD

o Jul 21 — July meeting, location TBD

e Aug 18 — no meeting held in August meeting

e Sep 15 — September meeting, location TBD

e Oct 20 — October meeting, location TBD

e Nov 17 — November meeting, location TBD

e Dec —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  April 29 or 30 (exact date tbd) — Junior Chef’s Dining
out at Moxy’s Bistro

e May 12 — SYSCO tour and lunch/dinner, St. Charles,
MO

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

e Late August — Purveyor’s Picnic

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

e late September — annual Chef’'s Wine Country BBQ -
need Junior Chapter volunteers
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Meeting Ad journed @ 3:50 pm

From the Postman

The American Academy of Chefs Dinner held at Norwood
Hills Country Club, hosted by Executive Chef Bernard
Pilon was an evening to remember. A superb job was done
by the kitchen and service staff executing an elegant
dinner. Thanks to all who supported the evening as
contributors, volunteers and guests who enjoyed the
gastronomy! Check out the pictures from that
evening on the website.

Once again, it was an excellent opportunity for the
Culinary Youth Team to all be introduced and recognized
for all their hard work and commitment to making not only
St. Louis proud - but the United States of America

Apprenticeship Update - April 2008

Interest in our program continues to grow and our
organization is working harder than ever to meet and
exceed these demands. Currently there are five
apprentices learning the craft in some of the finest
kitchens in the Saint Louis area. In efforts to expand our
program while still maintaining quality and dedicated
individuals, we are reaching out to several more locations
to become approved training sites. Information on our
program and letters-of-invite have been recently sent out
to well-qualified hotels, casinos, country clubs and
independent restaurants.

In response to those efforts, the apprenticeship program is
pleased to announce that the Country Club of Saint Albans
is in the process of becoming an approved training site.
Let’s extend a warm welcome to General Manager David
Pendy, Executive Chef David Derfel and their culinary
team.

Coming down the line is the apprenticeship committee. As
our chapter revitalizes this program it is going to take
some hard work and some assistance from fellow chefs,
instructors and administrators. We are putting together
this committee to help with site visits, log book
evaluations, recruiting programs for both students and
supervising chefs to assure the success of this program. As
of now we have five dedicated individuals representing
area schools and the Missouri Department of Labor. It is a
good start; however, I am also looking for a chef instructor
from each school, two supervising chefs, and at least one
graduate of the apprenticeship program to balance out and
help represent the entire program. Please, if anyone is
available at any capacity, do not hesitate to contact me.

Page 5



The Spirit of St. Louis

Next on the reservation list, is L’Ecole Culinaire. Their
continued interest in our program is leading them to ACF
accreditation. I am looking forward to working with their
program director, career services director, as well as their
fine staff of culinary instructors, several of which are our
own brothers and sisters! Let’s also welcome their entire
staff and student ambassadors; they will be joining us
shortly.

Our apprenticeship committee will be conducting
preliminary interviews for potential apprentices at Saint
Louis community College at Forest Park on Monday April
7, at 8:00 am in the Jack E. Miller Hospitality Studies
Building. Those students who are interested, but have not
signed up, should contact Brian Durbin immediately to
RSVP. Preliminary applications are also available at
participating schools.

While our website is constantly improving, we are still in
the construction phase of our apprenticeship page. I am
asking for everyone’s patience and assistance in 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, 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 Brian Durbin directly at
briandurbin@charter.net.

Register for Meetings and Events via the
Chefs de Cuisine Website

You have always been able to register for a Chefs de
Cuisine Association of St. Louis meeting or special event
by calling the Chefs Hotline at 314-846-9932.

But NOW you can register for those same meetings and
events on our website (http://www.stlchefs.org) AND
optionally pay for the event with a credit card at the time
you make your reservation!

To register, you need to know your Chefs de Cuisine User
ID and password. By default, your User ID is your First
Initial and your Last Name, concatenated together. So, if
your name was John Q Public or Marie Currie, your ID
would be “jpublic” and “mcurrie”, respectively. Everyone’s
initial password is “eggplant”. (You can change your
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password, if you desire in the membership area of the web
site.)

If you go by a nickname, rather than your legal name,
things get a bit trickier. For example, if your name is
Robert Fox, but you go by Bob, your ID might be “rfox” or it
might be “bfox”; give them both a try.

Contact Mark Williams at mhwill@sbcglobal.net or 314-
961-2286 if you have trouble figuring out what your User
ID is.

To register for a meeting (and optionally pay the meeting
and event registration fees), do the following:

1) After clicking on the Register Now button, you will
be prompted for your website User ID and
password. Enter the information and then click the
"login" button.

2) Confirm your membership information, and click
the "continue" button.

3) Enter the number of tickets you want for each
category (Member, Guest, or Junior) and then click
the appropriate "Add to Cart' button. You will be
prompted for guest names and e-mail address; both
fields require an entry. Enter your own e-mail
address.

4) After adding all the registration information, click
the "continue" button.

5) Review your billing address information. If you wish
to pay at the door, click on the "Click Here to
Continue" link. If you wish to pay now with a credit
card, then enter your credit card number and
expiration date in the appropriate fields. Click the
"submit" button.

Please note that all credit card payments made on
the website are final.

6) Finally, click on the "Click Here when Finished"
link.

Finally, if you want to verify your membership information
or want to change your website password, simply click on
the "Membership Link" at the top of the Home Page, log
into the membership area, and then click on the "My
Account Info" link.

If you have any problems, questions, or comments, please
contact Mark Williams at 314-961-2286 or
mhwill@sbeglobal.net

© 2008 - Chefs de Cuisine Association of St. Louis, Inc.
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Classified Ads

Noonday Club

Full time Executive Chef wanted for the Noonday Club, an established, upscale private club in downtown St. Louis, MO. The
Club serves lunch Monday through Friday with occasional breakfast, evening and weekend hours.

This is a positive environment with a strong, established culinary and service team. We are a 113-year old private club with
850 members producing $1M annual F&B volume. This position offers room for growth and creativity as well as excellent
salary and benefits.

The ideal candidate will have minimum five years experience as an Executive or Sous Chef in an establishment of comparable
quality, with extensive knowledge of culinary operations and quality food preparation. This candidate shall be responsible for
all facets of kitchen management and culinary direction. The ideal candidate will have strong administrative skills with a
proven ability of controlling food and labor costs. A passion for food is a must. Certification from a culinary institute is
preferred.

Applicant must understand and have the ability to manage (coach, counsel, affect positive change, and motivate staff) in a
diverse environment with focus on staff and customer service.

Please respond by e-mail at mikec@noonday.org or call 314-231-8452 and ask for Michael Chollet.

Support Those Who Support Us!

AB Foods LLC Allen Division Andres Banquet Bertarelli Cutlery

Allison Burgess US Foodservice, St. Louis | Facilities John Bertarelli

#8 Terry Hill Lane Tom Farell John Armengol Frank Bertarelli

St. Louis, MO 63131 8543 Page Avenue 4254 Telegraph Road 1927 Marconi

314692-8320 St. Louis MO 63114 St. Louis MO 63129 St. Louis, MO 63110

800-822-3100 314426-4100 314-894-2622 3146644005

Aburgess@abfoodslic.com | 800-888-4855 ext. 297 www.andresbangquet.com www.bertarellicutlery.com

www.auroprofoods.com www.usfoodservice.com

Bobds Seaf o(CompanionBaking Consumers Meat Dixon Seafood

Bob Mepham Tina Vass Packing Co. Jim Dixon

8660 Olive Steet Road | 4555 Gustine Avenue Mike Galet Dave Dixon

University City, MO St. Louis, MO 63116 1301 Carson Drive 1807 North Main Street

63132 314-352-4770 Melrose Park, IL 60160 East Peoria, IL 61611

3149934844 tvass@companionbaking.com | 708-825-4363 800-373-1457
www.companionbaking.com www.consumerspacking.com

Ford Hotel Supply Fox River Dairy Fresh Mushroom Gateway Proclean,

William Ford Dan Probst Farm, Inc. Inc.

Christy Schlafly Tim Probst Joe Parato Tommy Wohlgemuth

2204 North Broadway 1754 Chase Drive 2301 Cook Rd. P.O.Box 122 2081 Exchange Drive

St. Louis, MO 63102 Fenton, MO 63026 Imperial, MO 63052 St.Charles, MO 63303

314-231-8400 636-343-5110 636-464-0272 636-947-9191

info@fordstl.com foxriverdairy.sbcglobal.com cj.parato@sbcglobal.net www.gproclean.com

www.fordstl.com www.freshmushroomfarm.org

Gateway Geiger Kitchen Gordon Food Kaemmerlen Parts &

Foodservice Design Service Service, Inc.

Debbie Tankersley Joe Geiger Jerome Qualley Mike Szczuka

#7 Milpark Court 5517 Mardel Avenue 2210 South 7th Street 1539 South Kingshighway
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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/

The Spirit of St. Louis

Maryland Heights, MO

St. Louis, MO 63109

St. Louis, MO 63104

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 63101

63043 314-832-7441 3147764860 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 UndergrounddR| Aldred Hellmich Tom Baldetti

1918 Switzer Avenue
St. Louis, MO 63136

400 Denton Road
Pacific, MO 63069
6364856037
www.rlschreiber.com

Chef Bernard Pilon
@ 314521-0682
for details

4241 SarpyAvenue
St. Louis, MO 63110
314-371-5050
1-800-HAV -A-CUP

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 652043552 | St. Louis, MO 63132

3147251688 314-872-9520 573-817-0899 ext.223 314-426-1300
phil@midamstl.com www.mobeef.org www.moorefooddist.com

Need A Uniform Ole Tyme Produce PFG Middendorf Plitt Premium

Allen & Renee Gers Tom Butchart Orville Middendorf Seafood

A 3126 Wat s (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 636-2650424

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 Casg call Membership Chair Charles Dubuque Manhattan Coffee

Company

Lou Wolf & Russ Mahood
4333 Green Ash Drive
Earth City, MO 63045

17395 Edison Avenue
St. Louis, MO 63005
636-898-1100
636-898-1119 (fax)

84 Produce Row

St. Louis, MO 63102
314-241-1288
apollaci@sunfarm.com
www.sunfarmfs.com

Chad Lombardo, Faraby
Reiss & Mike Walsh
3850 Mueller Road

St. Charles, MO 63301
6369409230
www.syscostlouis.com

WWW.ronnoco.com 314-731-2500
Savage Foo ds Sunfarm Produce Sysco Food Servi ces US Foodservice
Dave Buss Amy Pollaci of St. Louis, Inc. 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!
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“ON THE CULINARY CUTTING EDGE SINCE 1921"®

April 28 2008
5:00¢ 9:00 pm

Chapter/Dinner Meeting

Algonquin Country Club
Hosted by Chef Brian Bernstein

4:30 p.m. - Junior Meeting
5:00 p.m. - General Meeting
5:45 p.m. - Cocktails following
6:30 p.m. - Dinner
Seating limited to 125.
$50.00 for Active Members
$25.00 for Junior Members
For Reservations,
please call the C
314.846.9932
or visit our website at
http://www.stlchefs.org




