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Are you up for the challenge? 
Chef Kevin Storm 

As I sit down to write my first presidential message to this 
outstanding organization, I keep looking forward by looking back.  

We owe a ton of gratitude to Chris Desens for his outstanding 
leadership and guidance over the past two years.  I can only hope 

to fill his shoes.  I also would like to thank Jack Perry, the 

outgoing treasurer, who is leaving the board of the St. Louis 
Chefs de Cuisine.  Thank you Jack!  

As your newly elected president, I am hoping to continue to 
improve this chapter, making it better than it has ever been.  
This is a tall order and I welcome the challenge.  A goal I have 

for the organization is to get more of our members involved in 
the chapter.  At our last meeting, it was reported that we had 
300 members at present (100 active, 140 

juniors, 36 associate, 12 seniors, and 4 
retired).  I am employing the help of all 
members.  Please contact a member that you 

know does not make the meetings and ask them 
to come to a meeting in the next couple 
months.  By doing this, I am optimistic to 

bring new life into our chapter. 

Speaking of our last meeting, I would like to extend my heartfelt 

thanks to Chef Tony Haacke, General Manager Tom Bertani, and the 
staff at the Racquet Club St. Louis for opening up their 
beautiful club to allow us to have our Survivor’s Party.  If you 

weren’t there, you missed an outstanding night of great food, 
wine and hospitality.  

Your board is currently working on a calendar of events for the 
coming year and it should be posted on the website very soon.  
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Please mark your 
calendars for 

the next meeting at PFG Middendorf, hosted my Rich LaRose and 
company.  The 

meeting is on Feb 18th at 4pm.  The 
educational portion will be an HACCP 
overview.  The overview will be followed 

by a demonstration of butchery of under-
utilized cuts of meat and what the best 
cooking process is for each cut.  I look 

forward to seeing all of you there! 
 

Breaking News from the ACF Central 
Regional Conference 

Our Junior Knowledge Bowl team defended 

their Central Region championship title 
and earned another gold medal in the 

process!  The team will represent the 
Central Region at the ACF National 
Convention in Las Vegas in July! 

 
Our Junior Hot Foods team also won a gold 
medal, finishing at 3rd place in a very 

close competition. 
 
And our own Chef John Bogacki was awarded 

a Presidential Medallion Saturday night 
at the AAC dinner.  
 

What a great showing from the Chefs De 

Cuisine of St. Louis!

 

Upcoming Events 

Mardi Gras 

February 24, 2008 
6:00 - 10:00 p.m. 

 

Annual Dinner and Fund Raiser 

Andre's Banquet Center 

4254 Telegraph Road 
(1/2 mile south of I-270/255 on Telegraph) 

St. Louis, MO 

For Reservations, 
 please call the Chef ’s Hotline 

314.846.9932 

 

Monthly Chapter/Educational Meeting 

Monday, February 18, 2008 

 

PFG/Middendorf 

3737 N Broadway 
 
3:30 p.m.  - Junior Meeting 
4:00 p.m.  - Education Meeting 
    First half of the meeting will deal with 
basic HACCP terms and procedures, and how they 
will affect all of our establishments in the very 
near future, if not already.  
    The second half will consist of learning how 

to use underutilized cuts of meat in our 
kitchens, with cutting tests of these meats.  
5:15 p.m.  - General Meeting 

 
PFG/Middendorf will supply hors d'oeurves and 
refreshments afterwards 

For Reservations, 
 please call the Chef ’s Hotline 

314.846.9932 

American Academy of Chefs Dinner 

March 10, 2008 

 

Norwood Hills Country Club 

1 Norwood Hills Country Club Dr. 
at I-70 and Lucas & Hunt Rd 

This year's event will benefit the Saint 
Louis Chefs de Cuisine Education 
Foundation Scholarship Fund for the ACF 
Culinary Youth Team USA 

Formal Dress - Seating is limited to 100 
guests 

RSVP by February 23, 2008 

$125.00 per person 

Reservations are requested to be made by 
mail. 

Make checks payable to, and mail to: 

St. Louis Chef de Cuisine Educational 
Foundation 

PO Box 510301 

St. Louis, MO  63151 
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Hispanic Serv-Safe Class 
Información Esencial de Servsafe 

7 & 14 de abril 
11:00 am - 3:30 pm 

Forest Park Community College campus  

Hospitality  Bldg, 214  

SERV -SAFE FOOD SAFETY CERTIFICATION   

Esta clase será enseñada en español. Usted debe 
registrarse para esta clase personalmente en la 
oficina de educación continua de forest park. (Oficina 
G-329).  Se le entregará, cuando se registre, su libro 
de texto (Información Esencial de ServSafe) y la hoja 
de examen con las preguntas. A las personas que 
obtengan una nota de 75, o más alta, en el examen 
se les otorgará un certificado de ServSafe reconocido 
nacionalmente. Traiga su libro de texto, su hoja de 
examen, y su almuerzo a la clase.   (2 sesiones) 

 

 
Auction Call 
 

The Junior Competition Teams will be holding a 

Silent Auction at the Mardi Gras Dinner Dance 

to benefit the Knowledge Bowl, Junior Hot 

Food, and ACF Culinary Youth teams.  

 

We are currently looking for donations of goods 

and services to be auctioned off during the 

Mardi Gras Dinner on Sunday, February 24th.  

 

Anyone interested in making a donation can 

contact the Silent Auction Chairman, Joe 

Mueller at (314) 372-2261 or Vicki Davenport at 

(314) 324-7939. 

 

 

 

2008 St. Louis Chefs De Cuisine 
Officers and Board 

 

President -  Chef Kevin Storm  

Vice - President -  Chef Brian 
Hardy  

Secretary -  Chef Ted Hirschi  

Treasurer -  Chef Casey Shiller  

Chairman of the Board -  Chef 
Chris Desens  

 

Committee Members: 
Programs/Education Brian Bernstein, 

Rod 
Laurentuiencs 

Junior Team Tony Haacke, 
Anthony Lyons 

Membership Tony Haacke 

Educational 

Foundation 

John Bogacki 

Apprenticeship Brian Durbin 

Culinary Arts / 
Certification 

Paul Kampff 

Public Relations /  

Web-site 

Derek Thomas 

Newsletter Rob Hertel 

Sergeant-At-Arms Charlie Rossi,  
Mike Lamping 

Chef and Child D'Aun Carrell 

Junior President Mark Williams 

East Central Jr 
Pres. 

Joe Thorp 

Associate Members Chad Lombardo 

Senior Members Jan Vandershot 

Chapter Coordinator  Madonna Bogacki 

Fundraising All of us! 
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Meeting Minutes ï Junior Chapter 

Monday, January 21, 2008 

Racquet Club St. Louis 

 

Meeting Opened @ 4:30 pm by Mark Williams  

 

Attending: Charlie Conners, J.T. Gelineau, 
Brian Horton, Reagan Irwin, Alex Meyer, 

Corey Moore, Mark Williams 

Thoughts on Activities 

We discussed what we would like to 

accomplish this year in the Junior Chapter. 
The general themes that came out of the 
discussions were: 

 Getting more involvement in chapter 
activities from existing Junior 
members 

 More educational activities 
specifically for Juniors, including 

some hands-on activities, including 
touring some of our purveyors’ 
facilities 

o Chad Lombard, SYSCO, offered to 
host a tour of the SYSCO 

facilities 

 Create a “New Member ” brochure or 
handbook detailing all the benefits, 
activities, and membership 

requirements for the Junior Chapter 

 More aggressively advertise Chefs de 
Cuisine to students at L’Ecole 
Culinaire and Forest Park 

Action Items 

 Mark will draft the New Member 
brochure by February 11 and send to 
active Junior members for comment. 

 Mark will contact representatives at 
L’Ecole and Forest Park (by February 

11) about scheduling brief 
presentations to culinary students 

about Chefs de Cuisine. 

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. 

 Feb 18 – February meeting, at 
PFG Middendorf 

 Mar 17 – March meeting, at 
STLCC at Forest Park 

 Apr 21 - April meeting, 
location TBD 

 May 19 – May meeting, location 
TBD 

 Jun 16 – June meeting, location 
TBD 

 Jul 21 – July meeting, location 

TBD 

 Aug 18 – no meeting held in 
August 

 Sep 15 – September meeting, 
location TBD 

 Oct 20 – October meeting, 
location TBD 

 Nov 17 – November meeting, 
location TBD 

 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. 

 Feb 8 – 10 – ACF Central 
Regional Conference, Kansas 

City 

 Feb 24 – Mardi Gras Dinner, 
Andre’s Banquet Center – need 
Junior Chapter volunteers 

 Mar 11 – SYSCO Food Show, 
Collinsville IL - need Junior 
Chapter volunteers 

 early June – annual Chefs de 

Cuisine Golf Tournament - need 
Junior Chapter volunteers 

 Sep 23 – SYSCO Food Show, St. 
Charles - need Junior Chapter 

volunteers 

 late September – annual Chef’s 
Wine Country BBQ - need Junior 
Chapter volunteers 

 
Meeting Adjourned @ 5:00 pm  
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Classified Ads 

2007-10-14: Peppertini's P iano Bar and Grill is now hiring for all shifts. We are located on the 

corner of 141 and Olive in the Forum Shopping center. Jobs available: Line Cooks Dishwashers/Prep 

Cooks Servers Bartenders Hosts Barbacks Apply in person or call Chef Matthew Dawson (C) 314-448-

5850 or 314-469-2210 

2007-10-04: Edward Jones Dome / St. Louis RAMS  Executive Chef Develop creative menus, 

catering packages, and quality assurance programs within the Food and Beverage Department at the 

Edward Jones Dome. Will develop menu specifications and prepare items in accordance to Company 

specifications. Coordinates presentation of menu items to assure maximum appeal to customers. 

Develops catering function standards. Maintains financial responsibility for the menu mix. Orders and 

secures product within Corporate specifications. Oversees the inventory process for food and beverage 

products. Supervises, schedules and trains kitchen staff. Actively participates in event operations to 

assure quality and consistency. Must have a thorough knowledge of food preparation and a high level of 

creativity; a minimum 5 years culinary experience in high volume environments; knowledge of 

sanitation procedures and the ability to develop recipes and specialty items. Must have strong 

organizational, communication and PC skills. Strong supervisory, P&L and catering experience 

required. Graduate from accredited culinary school is preferred. To Apply: Please submit your resume to 

Victoria Rodriguez via email at vrodrig@dncinc.com or via fax to: (716) 858-5101. 

2007-09-29: Green Tree Country Club  is currently accepting resumes for the position of Executive 

Sous Chef The Club offers high volume a la carte dining and banquet services, operating from one 

central kitchen. Candidate must have a positive attitude and outgoing personality, trustworthy, with an 

excellent work record and an even temperament. The candidate's team skills must be readily 

identifiable. Requirements: culinary education with certificate, associates or bachelor's degree, or 

equivalent experience in culinary operations; working knowledge of all line stations; strong leadership 

and communication skills; knowledge of cost controls and menu development; creative drive for 

professional development. Primary responsibilities will be to direct, oversee and produce all of the clubõs 

banquets; develop and mentor staff; and assume charge of the kitchen in the Chefõs absence. Attractive 

benefits package. The Club will pay customary fees associated with interviewing and will provide 

assistance with relocation. Salary range is $40-55k. To be considered for this position email a resume, 

along with a cover letter and list of readily verifiable professional references to chef@greentreecc.com. 
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Support Those Who Support Us! 
AB Foods LLC  

Allison Burgess 

#8 Terry Hill Lane 

St. Louis, MO 63131 

314-692-8320 

800-822-3100 
Aburgess@abfoodsllc.com 

www.auroprofoods.com 

Allen Division  

US Foodservice, St. Louis 

Tom Farrell 

8543 Page Avenue 

St. Louis MO 63114 

314-426-4100 

800-888-4855 ext. 297 

www.usfoodservice.com 

Andres Banquet  

Facilities  

John Armengol 

4254 Telegraph Road 

St. Louis MO 63129 

314-894-2622 

www.andresbanquet.com 

Bertarelli Cutlery  

John Bertarelli 

Frank Bertarelli 

1927 Marconi 

St. Louis, MO 63110 

314-664-4005 

www.bertarellicutlery.com 

Bobôs Seafood 

Bob Mepham 

8660 Olive Street Road 

University City, MO 

63132 

314-993-4844 

Companion Baking  

Tina Vass 

4555 Gustine Avenue 

St. Louis, MO 63116 

314-352-4770 
tvass@companionbaking.com 

www.companionbaking.com 

Consumers Meat  

Packing Co.  

Mike Galet 

1301 Carson Drive 

Melrose Park, IL 60160 

708-825-4363 
www.consumerspacking.com 

Dixon Seafood  

Jim Dixon 

Dave Dixon 

1807 North Main Street 

East Peoria, IL 61611 

800-373-1457 

Ford Hotel Supply  

William Ford 

Christy Schlafly 

2204 North Broadway 

St. Louis, MO 63102 

314-231-8400 

info@fordstl.com 

www.fordstl.com 

Fox River Dairy  

Dan Probst 

Tim Probst 

1754 Chase Drive 

Fenton, MO 63026 

636-343-5110 

foxriverdairy.sbcglobal.com 

Fresh Mushroom  

Farm, Inc.  

Joe Parato 

2301 Cook Rd. P.O.Box 122 

Imperial, MO 63052 

636-464-0272 

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

Gateway Proclean,  

Inc.  

Tommy Wohlgemuth 

2081 Exchange Drive 

St. Charles, MO 63303 

636-947-9191 

www.gproclean.com 

Gateway  

Foodservice  

Debbie Tankersley 

#7 Milpark Court 

Maryland Heights, MO 

63043 

314-429-3320 

Geiger Kitchen  

Design  

Joe Geiger 

5517 Mardel Avenue 

St. Louis, MO 63109 

314-832-7441 

Gordon Food  

Service  

Jerome Qualley 

2210 South 7th Street 

St. Louis, MO 63104 

314-776-4860 

Kaemmerlen Parts &  

Service, Inc.  

Mike Szczuka 

1539 South Kingshighway 

St. Louis, MO 63110 

314-535-2222 

www.kps-stl.com 

Kern Meat 

Company  

Dennis Markwardt 

2225 Cherokee Street 

St. Louis, MO 63118 

314-664-4467 

Laclede Gas  

Company  

Aldred Hellmich 

720 Olive. Room 1421 

St. Louis, MO 63101 

314-342-0688 

www.lacledegas.com 

Louisa Food  

Products  

Tom Baldetti 

1918 Switzer Avenue 

St. Louis, MO 63136 

314-868-3000 

McCarthy Spice &  

Blends  

Margaret McCarthy 

6757 Olive Blvd. 

St. Louis, MO 63130 

314-725-1688 

MidAmerica  

Brokerage  

Phil Charles 

11738 Administration Dr. 

St. Louis, MO 63146 

314-872-9520 

phil@midamstl.com 

Missour i Beef  

Industry Council  

Melissa Albertson 

2306 Bluff Creek Drive 

Columbia, MO 65201-3552 

573-817-0899 ext.223 

www.mobeef.org 

Moore Food  

Distributors, Inc.  

Bill Schultz 

9910 Page 

St. Louis, MO 63132 

314-426-1300 

www.moorefooddist.com 

Need A Uniform  

Allen & Renee Gers 

Å 3126 Watson Road Å 

St. Louis, MO 63139 & 

Å 327 Droste Road Å 

St. Charles, MO 63301 

314-645-5400 

www.need-a-uniform.com 

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

Tom Butchart 

92-94 Produce Row 

St. Louis, MO 63102 

314-436-5010 

www.oletyme.com 

PFG Middendorf  

Orville Middendorf 

Rich LaRose & Jim Sandersen 

3737 North Broadway 

St. Louis, MO 63147 

314-241-4800 

1-800-949-MEAT  

www.pfgmiddendorf.com 

Plitt Premium  

Seafood  

Corey R. Marasso 

522 Garrick Place 

OôFallon, MO 63368 

636-265-0424 

corey@plittfish.com 

R.L. Schreiber, Inc.  

Morgan Casey 

400 Denton Road 

Pacific, MO 63069 

636-485-6037 

www.rlschreiber.com 

THIS SPACE 

COULD  

BE YOURS!  

call Membership Chair 

Chef Bernard Pilon 

@ 314-521-0682 

for details 

Ronnoco Coffee  

Company  

Charles Dubuque 

4241 Sarpy Avenue 

St. Louis, MO 63110 

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

www.ronnoco.com 

Sara Lee Coffee,  

Tea Superior &  

Manhattan Coffee  

Company  

Lou Wolf & Russ Mahood 

4333 Green Ash Drive 

Earth City, MO 63045 

314-731-2500 

Savag e Foods  

Dave Buss 

17395 Edison Avenue 

St. Louis, MO 63005 

636-898-1100 

636-898-1119 (fax) 

 

Sunfarm Produce  

Amy Pollaci 

84 Produce Row 

St. Louis, MO 63102 

314-241-1288 

apollaci@sunfarm.com 

www.sunfarmfs.com 

Sysco Foo d Services  

of St. Louis, Inc.  

Chad Lombardo, Faraby 

Reiss & Mike Walsh 

3850 Mueller Road 

St. Charles, MO 63301 

636-940-9230 

www.syscostlouis.com 

THIS SPACE COULD  

BE YOURS!  

call Membership Chair 

Chef Bernard Pilon 

@ 314-521-0682 

for details 

US Foodservice  

Phil Earl 

10850 Ambassador Blvd. 

St. Louis, MO 63132 

314-991-3162 ext.4381 

1-800-848-1415 ext.4315 

www.usfoodservice.com 

Support Those Who Support Us! 
 

http://www.oletyme.com/
http://www.pfgmiddendorf.com/
mailto:corey@plittfish.com
http://www.rlschreiber.com/
http://www.ronnoco.com/
http://www.sunfarmfs.com/
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February 18, 2008 
4:00 p.m. 

Educational Meeting 

PFG/Middendorf 
3737 N Broadway 

 
3:30 p.m. - Junior Meeting 
4:00 p.m. - Education Meeting 
 HACCP terms and procedures 
 How to use under-utilized cuts of meat 
5:15 p.m. - General Meeting 
 
PFG/Middendorf will supply hors d'oeurves 

and refreshments afterwards 

For Reservations, 
please call the Chef ’s Hotline 

314.846.9932 

 

  

 

February 24, 2008 
6:00 – 10:00 pm 

 

Mardi Gras 

Andre's Banquet Center 
4254 Telegraph Road 

(1/2 mile south of I-270/255 on Telegraph) 
St. Louis, MO 

 

Annual Dinner and Fund Raiser 

 

 

For Reservations, 
please call the Chef ’s Hotline 

314.846.9932 

 


