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Letter from the President

Well, this is it, my last
presi dent
my term. As [ write [
think of goals. Goals I
had for the organiza-

Chef Kevin Storm tion come to mind
first. We have had a

great two years thanks to all the hard

work and dedication of all of you. We
have sent a St Louis Junior Team to the
Culinary Olympics, revamped the Chef
of the Year process to be more conducive
to the Regional and National competi-
tion, helped make the All-Star game a
success for St Louis, had two Knowledge
Bowl teams win National Champion-
ships, received an Achievement award for
our chapter, have certified members, held
competitions and so much more.

S

We have a wonderful organization; in my
opinion, the best
stop thinking of how great we will be in the
years to come. [ am confident the new
president, Brian Hardy and the board will
work hard as ever to achieve their goals
and the goals set by the past boards. We
have many exciting things happening in
the year to come. Jeremy Brown has been
chosen as a candidate for National Student
Culinarian of the Year. I have been nomi-
nated as a candidate for National Chef of
the Year and will do my best to represent
the St Louis Chefs de Cuisine in March at
the Regional Conference.

My goal for all of you is to continue to
grow in this crazy career you have chosen.
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Results of the Election for 2010 - 2011 Officers

Results of the election of Chefs de Cuisine
officers, for the term of 2010 - 2011, were
announced at the November 16 meeting.
The winners are:

President—Brian Hardy
Vice President—Susie Judy
Secretary—Vicki Davenport
Treasurer—Casey Shiller

X X X X

The elected officers will assume their posts
in January, 2010 and serve for 2 years.

interest:

Special points of

1 Chapter Meeting

f

Jan 18

9 Mardi Gras

n

Jan 31

S



January Monthly Meeting

Annual Survivor's Party For Reservations, please call
Monday, January 18, 2010 A Junior Chef ¢ hme&€thiefig’ satHot |
4:30 pm 314.846.9932
Westborough Country Club A General me e torvinthewdbsegiti N's a't
631 S. Berry Road 5:00 pm http://www.stlchefs.org
St.Louis, MO 63122 A Survival Party foll ows at
Gust north of 1-44, between around 6:00 pm Please note that all credit card
Lindbergh and Rock Hill) payments made on the website
Seating is limited. $30.00 for  are final.
Hosted by Chef Rich Kraus Active members, Guests, and ng?a,én

Junior members.

IR

Upcoming Events
Sunday, January 31, 2010 Monday, March 15, 2010
6:00 pm - 10:00 pm Invitations will mailed to all mem-

American Academy of bers for the 2010 American Acad-
y emy of Chefs dinner.

Chef's Culinary Mardi Gras Chefs Dinner
Andr eds Banaqu e Fore§ elilstCeuntry Club
4254 Telegraph Road 36 Forest Club Drive ‘
. . Chesterfield, MO 63005 /
]zl?;/lz/;r Omlle south from I (3 miles south of Hwy 40 on Clark- /

son Dr)

Hosted by
Executive Chef Anthony Lyons

2010 Meeting Schedule 4

Jan 18
Westborough Country Club Jun 21 Sep 20
Feb 15 location to location to be determined
location to be determined be deter- Oct 18
I\(jl(;? |105n o be defermine mined location to be determined
ocation fo be determine location to be determined location to be determined
Apr 19

. . Aug Dec
location to be determined no meeting due to Purveyors no meeting 3 Happy Holidays!
May 17 Appreciation Day

location to be determined

Page2 The Spirit of St. Louis



Presi den “Certification Opportunity

(Continued from pape

Please continue to educate yourself by
attending conferences and competi-
tions. We have survived the holidays
once again and will celebrating the New
Year together at Westborough Country
Club on Jan 18th at the Annual Survi-
vor Party. The meeting will be held at
5pm with the swearing in the new offi-
cers with the reception to begin at 6pm.
The cost is $30 per person. The host
chef is Rich Kraus and I am sure we
will have a fantastic time.

The ACF Kansas City Chef's Association will be hosting a practical

exam for certification on January 16, 2010. There are only 8 slots

available for this day, so if you are interested please sign up through

this link:

http://www.acfchefs.org/Content/NavigationMenu2/Careers/Certi

fication/Initial/default.htm

Please register no later that January 8, 2010.

Culinary Mardi Gras

Chefs de Cuisine Annual
Chef's Culinary Mardi Gras

Sunday, January 31, 2010
6:00 pm - 10:00 pm

Andr e’ s
4254 Telegraph Road
just 1/4 mile south from 1-255/270

We are cordially inviting you and your
guests to this culinary extravaganza.
The cost of admission is $35.00 per
person. Junior members of the organi-
zation and one guest will be charged
$25.00 per person. All proceeds will
be used to fund culinary arts scholar-

ships and junior culinary competitions.

Admission includes open bar, music,
dancing, Mardi Gras culinary extrava-
ganza and an evening of fun! Mardi
Gras costumes are encouraged as there
will be prizes for the top three cos-
tumes. First prize will b e 2 tickets to
the American Academy of Chefs Din-

ner.

Ban qjluseeummit yoc.; @ eRatlon&byl

January 17, 2010. No tickets will be
issued this year for the event. The first
300 paid reservations will be admitted.

Please make your payment payable to:

St. Louis Chefs De Cuisine
Education Foundation

Mail your payment to:

Racquet Club St. Louis
Attn: Chef Tony Haacke
476 N. Kingshighway
St. Louis, MO 63108

Any assistance you can provide in the
way of time, talent, expertise, food do-
nations or items for the silent auction
will be greatly appreciated. Contact
Anthony Haacke at 314-361-2100 or
Joe Mueller at 314-302-9286 for any
contributions. Your continued sup-
port in all of our events is greatly appre-
ciated.

© 2010 - Chefs de Cuisine Association of St. Louis, Inc.
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HDA Offers Free ServSafe Classes

Brought to you exclusively by:

: 2009 FREE ServSafe Calendar Q\m Y. 2 4o
Plan ahead and register today. Qr X
) = c
servsafe When: The third Monday of every month K 5
Where: The Corner Coffee House u(*) :
100 N Florissant Rd ~

" HOSPITALITY DEVELOPMENT ALLIANCE
www._hdateam.com

Ferguson, MO 63135 M .

Registration begins at 8:45am.

ServSafe classes are being offered on:
A Monday, January
A Monday, February

Visit www.hdateam.com for additional
details. Seats are limited to a fugime,
first-serve basis. To register, please con-
tact Paul Wittwer at 318602418 or via

e-mail @pwitwer@pfgc.com

Also a TIPS Alcohol Training is being offered on
Monday, February 22, 2010.

Independence Center Asking for Kitchenware Donations

The Independence Center, a St. Louis- kitchen staff serve over 100 lunches

you are interested in making a dona-

based nonprofit organization, is seeking  each week day. Ninety percent of their tion or would just like to learn more

donations of new and gently used program participants live below the about the Center, please contact. Lynn

kitchen and dining equipment, includ-
ing - VERY LARGE pots and skillets,

serving spoons, knives, napkins and

federal poverty level (under $11,000
annually) and the Center insures that
its participants receive a well balanced

Huelsmann, Director of Development
at 314-880-5404 or

lhuelsmann@independencecenter.org.

dishwasher safe plastic cups. and nutritious

Independence Center provides jobs, lunch includ-

. . - ing an entree
housing, educational opportunities and § ’

socialization for adults living in the St. two sides, a
desert and
drink for less

than $3.00. If

Louis area with major mental illnesses.
The Center has an average daily atten-
dance of 240 people each day and their

November Meeting Minutes

No meeting minutes for November of the January newsletter.

were submitted in time for publication

Junior Meeting Minutes

New Junior Officers for 2010 were an- They will assume office in

nounced at the November meeting. January and serve

HHHS

They are: through the end of 2010.
A Jr P+Jeramy Brewnt
A J r PrasidenteMichelle Allender
>
A Jr S-&Richam Maeley
Page4 The Spirit of St. Louis



Classified Ads

Small Restaurant for
Sale - $264900
Springfield, MO

Small restaurant (30 seating +/-) for sale
in Springfield, MO. Free-standing
building on a stoplight corner location
with two entry points. Ample parking,
space for outdoor seating. Grass/lawn.

Restaurant is currently operational with
equipment and recipes optional in sale
price. All equipment was purchased
new and is approximately 1.5-2 years
old. Equipment includes: Pizza ovens (4
decks), stove top burners (7), sandwich
prep station/cooler, mixer, walk-in
cooler, 3 compartment sink, slicer, 4
various size prep tables, storage shelv-
ing. Tables/chairs and everything else
needed for operation is currently in the
building and in use. Our style is fast-
service italian (pasta and hot/cold sand-
wiches). An interested person could
take over as is, or use the building for
whatever they wanted (building was
originally set up as a pizza place before
us).

Good location for reaching a wide
range of customers (lunch break work-
ers, college students, commuters, local
families). Good location for deliv-
ery/take out/catering operations.

Would be willing to train new owners if
current operation style was wished to
be continued.

$264,900. Leasing NOT available. Price
can be lowered if a significant amount

of equipment is not wanted to be pur-

chased.

Please see the property "Tony's Famous
Spaghetti" at the following web page:
http://www.stephenscres.com/property
_listings.asp

Please call Scott Millman at 309-287-
6317 for questions that can't be an-
swered by above link.

Jeff Ruby's Steakhouse
River City Casino

Jeff Ruby's Steakhouse will be hiring for all
positions in anticipation of a March 2010
opening. The steakhouse will be located at
the new River City Casino in South
County.

In particular, we are looking for Broiler
Cooks and a Sushi Chef. Other positions
include Pastry Chef, Line Cooks, Pantry,
Dishwashers and all Front of the House
positions.

We offer competitive wages and health
benefits to all employees.

Thanks,

Jason Johnson

Director of Operations

Jeff Ruby's Steakhouse
River City Casino, St. Louis
314.884.2644

Sous Chef Position
Available

River City Casino

Description: Provide direct and general
supervision to kitchen staff in order to
ensure effective and efficient food pro-
duction and service execution on as-
signed shift while establishing and
maintaining standards of operation.

We are looking for candidates who
show a passion for food and are inter-
ested in growing with a company. They
will be responsible for a variety of res-
taurants including: High volume buffet
operation, 24 hour café, a German
themed restaurant and a quick service
burger joint.

In order to apply please visit
www.myrivercityjobs.com

by letter to:

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

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@acfchefsdecuisinestlouis.org.
© 2010 Chefs de Cuisine Association of St. Louis, Inc.
All rights reserved.

© 2010 - Chefs de Cuisine Association of St. Louis, Inc.
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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 Division

US Foodservice, St. Louis

Tom Farrell

8543 Page Avenue

St. Louis MO 63114
314-426-4100
800-888-4855 ext. 297

Andreds
Facilities

John Armengol
4254 Telegraph Road
St. Louis MO 63129
314-894-2622
www.andresbanquet.com

Banque

Bertarelli Cutlery
John Bertarelli
Frank Bertarelli
1927 Marconi

St. Louis, MO 63110
314-664-4005

www.bertarellicutlery.com

Bobds Seafood
Bob Mepham

8660 Olive Street Road
University City, MO

63132

314-993-4844

Consumers Meat
Packing Co.

Mike Galet

1301 Carson Drive
Melrose Park, IL 60160
708-825-4363

www.consumerspacking.com

This SPACE Could Be
Yours!

Contact Membershhip

Chair, Tony Haacke, at
cheftony@rcstl.com for more
information.

Dixon Seafood

Jim Dixon

Derek Stephens
1807 N Main Street
East Peoria, IL 61611

800-373-1457
dereks@dixonsseafood.com

Edward Don Co.

Bill Tichacek

173 Snake River Dr
O'Fallon Mo 63368
636-236-6611
billtichacek@don.com

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

Jim Probst

1754 Chase Drive
Fenton, MO 63026
636-343-5110

foxriverdairy@sbcglobal.com

This SPACE Could
Be Yours!

Contact Membershhip
Chair, Tony Haacke, at
cheftony@rcstl.com for
more information.

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.com

Gateway

Foodservice

Debbie Tankersley

#7 Milpark Court
Maryland Heights, MO
63043

314-429-3320

Gateway Proclean,
Inc.

Tommy Wohlgemuth
2081 Exchange Drive
St. Charles, MO 63303
636-947-9191
www.gproclean.com

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 S 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

Kuna Foodservice
Chad Lombardo
Doug Meckfessel
704 Kuna Industrial
Drive

Dupo IL 62239
314-487-5800
800-770-4228

www.kunafoodservice.com

Page6
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Support Those Who Support Us!

Laclede Gas
Company

Kathleen Lavelle
720 Olive

St. Louis, MO 63101
314-342-0874

klavelle@lacledegas.com
www.lacledegas.com

This SPACE Could Be
Yours!

Contact Membershhip
Chair, Tony Haacke, at
cheftony@rcstl.com for
more information.

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

Missouri 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.
Roger Clanton

9910 Page

St. Louis, MO 63132
314-426-1300 x324

www.moorefooddist.com

Need A Uniform
Allen & Renee Gers
3126 Watson Road
St. Louis, MO 63139
314-645-5400

M-F 9:30-5:00,

Sat. 9:00-2:00

www.need -a-uniform.com

Ole Tyme Produce
Tom Butchart

92-94 Produce Row
St. Louis, MO 63102
314-436-5010
www.oletyme.com

PFG Middendorf
Orville Middendorf
Tom Maertz

3737 North Broadway
St. Louis, MO 63147
314-241-4800

1-800-949-MEAT
www.pfgmiddendorf.com

Rapids Foodservice
Contract & Design

Chris Simerda

13789 Rider Trail N, Ste 101
Earth City MO63045
chriss@rapidscontract.com
314- 344-1161
314-344-1136 Fax

Resolve Sales & Market-
ing

Phil Charles

8122 Gravois Road

St. Louis, MO 63123
314-481-1444

Cell: 314-401-9649

R.L. Schreiber, Inc.
Gary DeWald

3 Butler Ridge

St Peters MO 63376
314-368-5063
www.rlschreiber.com

Quezel Sorbets
1919 S. Grand

St Louis, MO 63104
314-771-6262

www.ronnies _-icecream.com

Ronni eds | ¢

€

Rofnoae Eaffee/
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

Savage Foods

Dave Buss

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

Sunfarm Produce
John
84 Produce Row

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

O0Brien

Sysco St. Louis

John Pumphrey

Mike Welsh

3850 Mueller Road

St. Charles, MO 63301
636-940-9230
www.syscostlouis.com

Trello Uniforms

Dan Goszewski

2665 Scott Ave., Suite C
St Louis, MO 63103
314-371-4100

dan@trellouniforms.com
www.trellouniforms.com

US Foodservice

Phil Earl

10850 Ambassador Blvd.
St. Louis, MO 63132
314-991-3162 ext.4381

1-800-848-1415 ext.4315
www.usfoodservice.com

© 2010 - Chefs de Cuisine Association of St. Louis,

Inc.
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Upcoming Events

Monday, January 18, 2010
Annual Survivor's Party and
January Monthly Meeting
Westborough Country Club

Sunday, January 31, 2010
Chef's Culinary Mardi Gras
Andreds Banquet ent e

Monday, February 15, 2010
February Monthly Meeting
(Location to be determined)

Monday, March 15, 2010
American Academy of Chefs
Dinner
Forest Hills Country Club




