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Fellow Culinarians and St Louis Chefs de Cuisine Members,

Greetings! As | write this there is so much going on. October is
a very busy month for many of us. There are usually many
activities in our places of employment and many other items we
are trying to complete before the Holiday Season is upon us
with full force. 1 wish you all peace as you try to do so much in
such a short period of time!

A special thanks to Christy Schlafly at Ford Hotel and Restaurant Supply for
generously opening their building to our meeting in September. She is always most
generous and willing to help and this event did not waiver from that.

Another special thank you to SYSCO, especially Chad Lombardo, for hosting the
Sysco Buckhead Challenge competition in September. It was a great event. Also,
thanks to those who helped run the event - Casey Shiller and Paul Kampff, you both
did a wonderful job!

The Wine Country BBQ was nearly a sellout. The weather cooperated beautifully
and we raised a generous amount of money on the silent auction. Thank you to all
who participated!

After many months of trials and tribulations, the Youth Team will finally depart for
Germany on October 14th. They will compete in Erfurt, Germany Oct 19th - 22nd.
Never fear, there is still more opportunity to support them! There is a Restaurant
Night October 8th in which a percentage of the sales for that evening will go to the
team to help offset some of their expenses. Please check out the website
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www.teamstlchefs.com for a complete list of
possible places to dine, get a group of friends and
come out to support the team! Thank you in
advance!

Also traveling to Germany for the Olympics is Chef
Chris Desens who is on the US Regional Team.
Best of luck Chris!! I am confident you will make
us all very proud!

Our next meeting will be Monday, October 13th at
Forest Park. Amy Kal af a
will be there to speak about her film on school food
programs. ltds quite i

of

nterest.i

to seeing you there. We will also be announcing the
winner of the Chef of the Year and Junior Chef of the
Year at the meeting.

Speaking of Chef of the Year, please look for your
reservation to come in the mail soon. The event is at
Ameristar in St Charles on November 2nd.

The following month's meeting will be at St Louis
Country Club on Monday, Novemt
Aroundé in which we wild. cel el
agccimvgldshn'&eﬂta Orf 'g/he Yl\ﬂuoﬂr]n-ge%m and Chef Desens.
forward

and | | ook

ng

Upcoming Events
2 OBrS@éI%f % &hce

Sunday, November 2, 2008

Note: for the Oct meetmg ONLY, the meeting will
be held on the 2" Monday of the Month

October Chapter Meeting
Monday, October 13, 2008

Forest Park Community College
5600 Oakland Ave.
St. Louis MO 63 110
Amy Kalafa
will show her documentary
Two Angry Moms
is a documentary that asks
What happens whe
try to change t

Two Angry Moms
the question:

up 6 moms
program?

A
he

Are you sick and tired of
lunch box everyday be cause the cafeteria
food is unfit for human consumption? Do you
feel gui |t when your
annoyed at all the junk being handed out and
sold at school? Are you angry enough to do
something about it? We are!

A Junior
A Educati
at 4:00 pm
A General
5:00 pm

kids

Chefs meeti3iPpbegi nis
onal - MeygKalafa g - begins
foll g

meeting wild.l

$5.00 for all members.
Reservations,
Hotline at
314.846.9932
or via the website at
http://www.stlchefs.org

For pl ease

Lt

c |l |

Honoring ??7?
(to be announced at the October General
Meeting)

Ameristar Hotel and Casino
St. Charles Riverfront
One Ameristar Boulevard

St Charles, MO 63301

636.949.7777

e d - 0720

if
ool Il unch
Direction s to the Ameristar:

n g 1l {romst Louis ICaingy prake | - 70 west
2. Cross over the Blanchette Bridge (Missouri
River)

Y 0 % Fiidw bre snd 8 Ameristar Casino.

Cost is $125 per person
For Reservations, pl ease call t
Hotline at
314.846.9932

e website at
approxi mémﬁﬂm Yilchefs. org

he
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November Chapter Meeting
Monday, November 17, 2008

St. Louis Country Club
400 Barnes Road e.
(off Ladue Road just west of Price Road)
St. Louis MO 63124
314-994- 0017

A Junior Chefs meeting begi
A General meeting begins at
A Dine Around will follow,
6:00 pm
$50 for Members and Guests
$25 for Juniors
For Reservations, pl ease ¢
Hotline at
314.846.9932
or via the website at

http://www.stlchefs.org

n

al

g

Reminder -thereis no general meeting in
December

Save These Dates:
February 8, 2009
Annual Mardi Gras Celebration
Andreds Banquet

March 9, 2009
American Academy of Chefs Dinner
The Racquet Club (St. Louis)

Best of Luck to

Chef Chris Desens and the
AAC Culinary Regional Team USA
and the

ACF Culinary Youth Team USA

at the 2008 IKA Culinary Olympics
being held in
Erfurt, Germany
Oct 19th - 22nd

© 2008 - Chefs de Cuisine Association of St. Louis, Inc.
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OCTOBER 8TH, 2008

Dine with us Octeber 8th, and a portion of the proceads will go to St. Louis” own
American Culinary Federation Youth Team USA, Help support their journey
1o the IKA International Culinary Art Competition in Erfurt, Germany.

Visit www.teamstlchefs.com for more details and a list of all participating locations.

g
ACH

£ ‘ o/ j

L Ve o .4 ",

The participating restaurants are:
x  City Diner
Franki e

Fischers
Lemp Mansion
Lucas Park Grille
Mattingl yds
Michael's

Mihalis

Our Corner Pub
Rizzo's

Scottish Arms

Shaved Duck

Sunset 44

The Stable

Gi aninods

X X X X X X X X X X X X X

For further details, go to: www.teamstlchefs.com
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2008 IKA Culinary Olympics

From October 18 to October 22, 2008, the world's best
chefs will gather in Erfurt, Germany to demonstrate their
creativity and expertise at the 22nd IKA "culinary
Olympics." The four-day international competition takes
place every four years and is considered the most
prestigious competition in the culinary industry.

ACF Culinary Team USA will be traveling to Erfurt along
with more than 40 other countries in hopes to bring home
the gold. ACF Culinary Team USA is comprised of four
teams: one national, two regional, and one youth. Team
USA exemplifies professionalism and creativity.

AAC Culinary Regional Team USA

The AAC Culinary Regional Team
USA is comprised of 7 members,
including our own Chris Desens. The
team members are:

x  Christopher Desens, CEC, AAC
executive chef at The Racquet
Club Ladue in St. LouS

x  Jill Bosich, CEC, CCE, AAC -
AAC Team Manager
an instructor at Orange Coast College in Costa Mesa,
Calif., and owner Cowgirl Cookie Co. in Newport
Beach, CA

x  Loan Co
a member of ACF San Francisco Chapter, and is the
San Francisco Marriott's assistant pastry chef, and
also a baking and pastry chef-instructor at
Professional Culinary Institute, Campbell, CA

x  Scott Fetty
chef-instructor at the Pennsylvania Culinary
Institute in Pittsburgh and a member of American
Culinary Federation (ACF) Pittsburgh Chapter.

x  Daryl L. Shular, CCC
Corporate executive chef for PFG-Milton's in
Oakwood, GA and a member of American Culinary
Federation (ACF) Greater Atlanta Chapter Inc.

x  Randy J. Torres
department chair of culinary arts at the Professional
Culinary Institute in Campbell, CA

ACF Culinary Youth Team USA

The Culinary Youth Team is comprised of talented young
chefs, all from the St. Louis area and all under the age of
23. They have been working extremely hard the past few
months and are ready to represent the US in Erfurt. They
are:

x  Mike Bush

x  Mike Palazzola
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x  Kevin G. Taylor Jr.
x  Wayne Sieve
x J.T. Gelineau

The Youth Team has been coached and supported by a great
team of executive chefs who have spent just as much time as
the youth on preparing. They are:

Head Coach and Team Manager of Junior Team
x  Steve Jilleba, CMC, CCE, AAC, Corporate Executive
Chef, Unilever Food Solutions, Lisle, Ill.
Local and Assisting Coaches
x  Paul Kampff, CEC, Executive Chef, St. Louis
Country Club
x  Aidan Murphy, CMC, AAC, Executive Chef, Old
Warson Country Club
x  Kevin Storm, CEC, Executive Chef, Bellerive
Country Club
Team Financial Co-ordinator
x  John Bogacki, CEC, CCE, AAC, Executive Chef,
Westwood Country Club
National Team Manager
x  Edward Leonard, CMC, AAC, Executive Chef,
Westchester Country Club, Rye, N.Y.

The Culinary Olympics Competition

Founded in 1896, the Internationale Kochkunst Ausstellung
(IKA) International Culinary Art Competition, also known
as the "culinary
Olympics" serves as a
world-class venue for
talented chefs from
around the globe to
showcase their culinary
skill and innovation. Not
unlike the traditional
athletic Olympics which
brings together the best
athletes from around the world, the IKA is the single most
elite competitive culinary event. Every four years,
professional teams from around the globe come together in
Erfurt, Germany to compete for gold, silver and bronze

© 2008 - Chefs de Cuisine Association of St. Louis, Inc.
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medals in several categories. The United States has different desserts. Chefs selected to advance to the national
participated in the oculinary Otompettior tsyout musthdcsgay 4 Bighdevel of
craftsmanship based on solid classical cooking principles
and a variety of cooking disciplines incorporating current
trends in presentation, technique and taste.

Additional competitions include American Culinary
Classic, an international competition held every four
years at the National Restaurant Association Restaurant,

Hotel-Motel Show®, and the Culinary World Cup, held National and regional team members are selected every four
every four years in Luxemburg. The Culinary World Cup years for ACF Culinary Team USA. The current team was

is a five-day competition that takes place during named at the 2007 National Restaurant Association
Expogast, an international gastronomy show, held in Restaurant, Hotel-Motel Show® held in Chicago.

November of 2006. ACF Culinary Youth Team USA was chosen at the 2007
ACF Culinary Team USA Competition History ACF National Convention in Orlando, Fla., in July 2007.

The competition was fierce among the contending teams.
The winning youth team from St. Louis will compete in the
2008 Internationale Kochkunst Ausstellung (IKA)
International Culinary Art Competition.

While many countries have a more static approach to
menu development, American chefs have long provided a
"melting pot" of creativity toward food. When Americans
began competing as an official team in 1956, they were
clearly the underdogs. However, American cookery soon About Erfurt, Germany
established itself as world-class cuisine, and American

chefs distinguished themselves at IKA and at other Erfurt is not only the capital city of the free state of

international competitions. Thuringia, but it is a l'so the st
population of more
The 1960 team captured the first world championship i than 200,00 citizens

and an area of
approximately 269 km.
Erfurt serves as the
host city for the
Internationale
Kochkunst Ausstellung
(IKA), International
Culinary Art
Competition.

honor for the U.S. ACF Culinary Team USA repeated the
distinction in 1980, 1984 and 1988 by taking the
prestigious hot food competition all three times and
establishing a new world record for the most consecutive
gold-medal wins. Their most recent IKA win came in
2004, when the team took home the gold medal in hot-
food cooking, reestablishing ACF Culinary National Team
USA as the leader in international cooking. Additionally,
the team took home two gold medals at the Salon
Culinaire Mondial in Basel, Switzerland, in 2005, which
is held every six years.

Erfurt is a city with a
well-preserved

About the Selection Process medieval heart. It is a blend of wealthy patrician homes and
. tored half-timbered struct , all looked by th
The process to become a member of ACF Culinary Team restored hall-timbered structures, aft overiooked by the
USA is highl titi lecti d h magni ficent, towering spires of
1S nighly competitive, selective and a great honor. the Church of St. Severus. Europeds |

Many chefs prepare and compete for years in local, state
and regional competitions so they can apply. A select few
advance to the ACF Culinary Team USA tryout held at
the National Restaurant Association Restaurant, Hotel-
Motel Show®, where both the national and regional team
members are selected.

bridge, the Merchantés Bridge (K
houses built along its length, is located in Erfurt, as is

Petersberg Citadel, the only extensively preserved baroque

town fortress in central Europe, with an intricate maze of
underground passageways visitors can explore.

Originally marking a key crossroads of trading routes,
Erfurt became a focal point for a rich cultural tradition,
with a grand economic, intellectual, spiritual and political

Before being chosen as a finalist,
competitors are judged in one of
two preliminary regional tryout

i - heritage.
competitions. Regional tryouts
are two-day sessions that Today, Erfurtii t he oOgat eway6fi iskknoWrhtar i n g |
require each chef to prepare one be one of Germanyds great exhibi

cold-food platter and a four-
course hot dinner. Meals are
prepared from a list of
predetermined ingredients.
Pastry chefs are asked to
prepare a platter of four to six

© 2008 - Chefs de Cuisine Association of St. Louis, Inc. Page 5
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Asian rood
November 11, 2008 W21C =
2”.7// y . surnmit

The University Club
5 LOCAL AREA RESTAURANTS
Ballroom 1130 am DEMONSTRATIONS & FOOD SAMPLES
For Reservations 10
Contact 1:30PM  Cost: Free for ACF members
The University Club $20 for non-ACF member
573-882-2586
:00
. o GUEST CHEF JET TILA
Jim Mul"ray 2:45 PM ASIAN FOOD COOKING DEMONSTRATION
2:45 PM

TO GUEST CHEF BILL SY

3:30 PM AsIAN FooD COOKING DEMONSTRATION

American Culinary Federation
Central Missouri Chapter’s

The University Club_)

Two Angry Moms is a documentary film that asks the o SUEST CHEF JIM MURRAY
question: What happens when two fed-up moms try to
change school food? Filmmaker Amy Kalafa crosses the cEc, ca) so0m ASIAN MULTECOURSE DINNER
country in search of alternatives to the toxic food gt W e30mm SOt R o R ACF mormbers
environment found in may of our nations schools. Along Gech e

; ; Hsdallion; Centra) Special Full Day Price - $50
the way she meets Dr. Susan Rubin who speaks out in Region 2008
Washington and organizes parents in her district. The University Club

Together they become the Two Angry Moms.

There are nearly seventy-three million school-aged
children in America. The Centers for Disease Control
predict that these children will be the first generation in
history to live shorter lives than those of their parents.
Two Angry Moms takes a look at the school food programs

responsible for a large portionyfhcrecRidl Misblrt chpter if fodtihg/thelPfirdt! S -
Two Angry Moms explores the roles the federal annual food Summit on November 11th 2008 at the
government, corporate interest, school administration and University Club on the Missouri University campus in
parents play in the feeding of egiymnpi& 8. rhif Nfinfit wilCrdau lsiah fostiFoods

The film offers successful and often inspirational with 3 guest chefs coming in to cook both demos and offer a
examples of how to improve school food programs and course or 2 for a multi-course dinner. This event is co-
make a difference in both the health of each child and the sponsored with the university's Student Asian Affairs

long-term health of the country. Center. If you wish to make reservations, please contact:

Goals for the film: Daniel Pliska, C.E.C.

x  Tell the story of what has gone wrong with school Executive Chef
food and feature strategies and models for getting University Club/University Catering
real food into schools. 107 Reynolds Alumni Center

x  Increase awareness of factors that influence what our Columbia, MO 65211
kids eat everyday. (573) 882-2586

x Create a movement of two milli &&OERAPBEBI momsoé (and
dads) who will take a Bkealthnd f o PliskaR@missourdady | gy enss
and demand a change.

x A Hold screenings in

Q&A info sessions.

Please join us at our regular monthly meeting, at Forest
Park on October 13, to see this film!

Page 6 © 2008 - Chefs de Cuisine Association of St. Louis, Inc.
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ACF Texas Disaster Relief Update

From the desk of Lynn Krause
Wednesday, September 24th

A quick update....we are on the move and heading to
Houston to work a day or so with the Southern Baptists
from CA who are staffing a cooking trailer at a prominent
Baptist Church on the west side of Houston. Housing is
provided, etc.

Ouir first stop will be the main Houston American Red
Cross location to pickup staff purchase cards for the chefs
who have been working in the Silsbee/Beaumont area.

The American Red Cross is in the process of moving the
Silsbee/Beaumont provisions to another site in Houston.
Once all is in place, we will be contacted and our chefs
will move to that location.

There are not enough words of praise to pass along to
those who have "come to the call" and have gone out of
their way to be a part of disaster zone feeding on behalf of
their ACF Chapters and the ACF as a whole. These are
people who have taken what we learn as ACF Chefs,
brought those teachings to the field and have prepared
some amazing meals for those who are desperate in need.
It is not easy working in the conditions presented. Each
cooking site is different and these people adapted
incredibly well.

x  Angela Medlock and Susan McDonald from Lubbock
X

x  Javier Detovar from San Antonio TX

x  Christina Perrington from San Antonio TX and Texas
lead coordinator

x  Xavier ? from San Antonio TX

x  Jake Mazzu from Beaumont TX

x  Debbie Bando and Charles Duit & ACF Beaumont
Chapter

x  Longview TX ACF Chapter - who will return

There are several other chefs throughout Texas and the
States who have called, asking to be of help. Once the
Houston American Red Cross kitchen is set up and
location given, we will be in touch.

As with all disaster relief efforts, each event is a little
different, and the one constant will always be...food must
be prepared and served in as efficient and safe manner as
possible.

I am in awe of these chefs and their willingness to be of
service...

Will be in touch and thanks to each of you for your
continued support.

Apprenticeship Update

Apprenticeship site visits are being conducted throughout
the year along with site evaluations for potential approved
training sites and supervising chefs. The next round of site
visits are planned after the new year, although a
spontaneous or announced site inspection should be
expected.

Our Apprenticeship Committee and Program is in full
compliance with the American Culinary Federation
National Office and we are working in cooperation with the
Missouri Department of Labor to host job fairs at
participating schools. Dates still to be determined, please
check our newsletter periodically; we should have those
dates set by early October.

Current Status of Our Apprenticeship Program:

Gatesworth
Chef Brian Hardy
1. Brian Horton, Second Year
2. Alex Marley, First Year

Racquet Club Ladue
Chef Chris Desens
3. Bryan Rogers, First Year
4. Mike Chervitz, First Year

Bellrieve Country Club
Chef Kevin Storm
5.J. T. Gelineau, Third Year

Open enrollment for the Apprenticeship Program is still to
be determined, but will be announced soon. Spring 2009
apprenticeship start period will be announced sometime in
November 2008.

Anyone interested in becoming an apprentice please pick up
a preliminary application from a participating accredited
college or on our website.

Anyone interested in becoming an approved house or would
like to participate on the apprenticeship committee please
contact by email Apprenticeship Chair or Apprenticeship
Coordinator on our website.

Respectfully submitted,
Brian Durbin
Apprenticeship Chair

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

Junior Chapter Notes

Meeting Minutes & Junior Chapter
Monday, September 15, 2008
Ford Hotel Supply

Meeting Opened @ 3:50 pm by Mark Williams
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Attending: Ronda Jacoby, Kevin Talbot, Kolleen Tynes,
Mark Willliams

SYSCO Food Show

President, Vice-President, and Secretary. This is a great
opportunity for Juniors to get involved and interact with the
general membership and other Juniors. This is a really
great way to build up your network of contacts. Self-

SYSCO is holding itds annual Fahomingions are enepwragedat t he St .
Charles Convention Center on Tuesday, September 23. . L
Five to ten Junior Chefs are requested to help out with Upcoming Calendar of Activities
the show. On Monday afternoon (the day before), SYSCO Chefs de Cuisine meetings (and Junior Chapter meetings)
will be hostingapress how o0Tail gate Party o6 .areBeoarallywheld théh3rd Monday of each month at various
Junior volunteers are requested as well. In exchange, locations. Please consult the chapter website
SYSCO will donate some money to the Chefs de Cuisine (www.stlchefs.org) for up-to-date information.
Education Foundation to further support Junior Chef x  Oct 13 0 October meeting (note: 2nd Monday of the
activities and competitions. Specifically, volunteers are month), Forest Park Community College
needed: x  Nov 17 0 November meeting, St. Louis Country
x  Mon Sep 22, 4:00 pm 8 8:00 pm Club
x  Tue Sep 23, 8:00 am 8 5:00 pm x  Dec 6 no meeting held in December
Ronda and Kolleen, both from East Central, volunteered Listed are activities that may be of particular interest to
and said they would promote this to other students at Junior Chapter members. Those requiring Junior Chapter
East Central. volunteers are highlighted.
N . x  Nov 2 9 Chef of the Year Dinner, Ameristar Casino
Chefdos Wine Country BBQ x  Feb 8, 2009 6 Annual Mardi Gras Celebration,
The 2008 Chefdés Wine Country BBQ isAagaefisbBaRngupatkl Genter
Mt. Pleasant Winery in Augusta, MO on Sunday, x  Mar 9, 2009 8 American Academy of Chefs Dinner,
September 28th. Junior Chefs are needed both the day The Racquet Club (St. Louis)
before (Sat, Sep 27) to help with setup, as yv_ell as the day The next Junior Chapter Meeting is Monday, October 13th,
of the event to staff a beverage table. Specifically, 3:30 pm at St. Louis Community College. Be sure to attend.
volunteers are needed:
x  Sat Sep 27, 11:00 am & 4:00 pm Meeting Adjourned @ 4:00 pm
X Sun Sep 28, 8:00 am 9 5:00 pm

Chefs from more than 30 country clubs and restaurants

will prepare hor sesdfiSmreateands, vegetabl

desserts for guests to sample in a tapas-style setting.
Food is plentiful, so generally, towards the end of the day,
we are invited to sample the food. Tickets are $50 per

Classified Ads

person, so volunteering is a great way to see the event
and sample some great food for free.

Meat Fabrication tour at Middendorf

PFG Middendorf will be hosting a tour of their meat
fabrication facility (north of downtown St. Louis). The
tentative dates are either Monday Oct 27 or Monday Oct
20, at 2:00 pm. The tour will last approximately an hour.

Nominations for Junior Officers

Sous Chef
Norwood Hills Country Club

Norwood Hills is looking for a person to fill an evening sous
chef position; salary to be discussed.

Please contact Executive Chef Bernard Pilon at
bpilon14@yahoo.com or 314-521-0682.

Nominations for Junior Officers for 2009 will be accepted
at the October meeting. All three positions will be open &

Page 8
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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@abfoodslic.com
www.auroprofoods.com

Allen Di  vision

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 8129
3148942622
www.andresbanguet.com

Bertarelli Cutlery

John Bertarelli

Frank Bertarelli

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 Avenue

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 Geige

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 63101

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 Aenue
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

3147251688 314-872-9520 573-817-0899 ext.223 314426-1300

www.moorefooddist.com

© 2008 - Chefs de Cuisine Association of St. Louis, Inc.
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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 6362650424

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

www.needa- www.pfgmiddendorf.com

uniform.com

R.L. Schreiber, THIS SPACE COULD Ronnoco Coff ee 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 Gty, MO 63045
WWW.ronnoco.com 314-731-2500

Savage Foods Sunfarm 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 Ambasador 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. Charles, MO 63301 1-800-848-1415 ext.4315

www.sunfarmfs.com 6369409230 www.usfoodservice.com

www.syscostlouis.com

Support Those Who Support Us!

The Spirit of St. Louis is a monthly
publication of the Chefs de Cuisine
Association of St. Louis, Inc. Inquiries
may be made by letter to:

Chefs de Cuisine Association

of St. Louis, Inc.

Attn: Newsletter Editor

5600 Oakland Avenue

St. Louis, MO 63110
Or by sending an e-mail to:
newsletter@acfcefsdecuisinestlouis.org.

© 2008 Chefs de Cuisine Association of St.
Louis, Inc. All rights reserved.
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“ON THE CULINARY CUTTING EDGE SINCE 1921"®

October Chapter Meeting
Monday, October 13, 2008

Forest Park Community College
5600 Oakland Ave.
St. Louis MO 63110

Amy Kalafa
will show her documentary
Two Angry Moms

A Junior Che&Bpmmeet
A Educati onalOpMeet i
A General-500@pmting

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

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

2008 Chef of the Year
Sunday, November 2, 2008

Ameristar Casino
St. Charles Riverfront
One Ameristar Boulevard
St Charles, MO 63301-0720
636.949.7777

Cost is $125 per person

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

pl



http://www.stlchefs.org/

