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President’s Report 
Chef Kevin Storm 

 

WOW!  What a turnout for our January Survivor’s Party at Bellerive Country Club!  

It was great to see so many people at the meeting.  Thank you again to Bellerive’s 

board and management staff, especially Lynn Butler and her staff who always do 

such a great job.  The service was outstanding.  I would also like to thank my staff, 

especially Mike Lamping and JT Gelineau for the job they did 

with the food.  It was delicious.  For those of you who missed 

the meeting, Chef Steve Jeliba, CMC was there and we thanked 

him for the fantastic job he did getting the Youth Team USA 

ready for Germany. In the next few weeks please look for a 

questionnaire in the mail.  This will be in regards to what the 

St Louis Chefs de Cuisine can do for you as a member.  I promise it will be short and 

to the point and I encourage all of you to reply.  I think it is vital in this slow 

economic time to reach out to our members and find out what’s important to you.  We 

will continue to look for ideas that draw us all together.  This is a great chance to 

have your voices be heard. 

On the note of drawing us all together, I hope you have made plans to attend the 

Central Regional Conference in Schaumburg, IL.  Your support is greatly appreciated 

as we cheer on our own Junior Hot Food Team, the Knowledge Bowl Team, Chef Rob 

Hertel, CEC, AAC as he competes for Educator of the Year, and last but not least, 

Chef Paul Kampff, CEC as he goes for Regional Chef of the Year.  Good luck to all of 

our competitors!  You make us very proud! 

Mardi Gras is just around the corner on Feb 8th.  I hope you have made your 

reservations.  At the time of writing this there were still a few spots left.  Please 

contact Madonna for information on that.  The next meeting will be Feb 16th at 

Kuna Foodservice in Dupo, IL.  I hope to see you there! 
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Upcoming Events 

February Chapter Meeting 
Monday, February 16, 2009 

Kuna Foodservice 
704 Kuna Industrial Drive 

Dupo IL 62239 
314-487-5800 

Hosted by Doug Meckfessel 
 

• Junior Chefs meeting begins at 3:30 pm 
• Education meeting will be at 4:00 pm 
             Breaking down a subprimal pig 
• General meeting follows, ~ 5:00 pm 
• Appetizers will be served afterward 
 

$5 for Members and Juniors 
 

For Reservations, please call the Chef ’s Hotline at 
314.846.9932 

or via the website at 
http://www.stlchefs.org 

 
Directions to Kuna Foodservice: 
From downtown St. Louis: 
 Cross over the Miss. River into Illinois, go south on IL Hwy 3 
 Merge onto I-255 South 
 Exit I-255 at Exit # 9 (Dupo) 
 Turn left on Old Hwy 3 (Main St) and go over interstate 
 Turn left again onto the outer drive (Industrial Road) 
 Drive 1.5 miles to Kuna Industrial Drive, on right. 
 
From downtown St. Louis: 
 Travel south and then east on I-270/I-255 
 Cross the Miss. River into Illinois on Jefferson Barracks Bridge, 

continuing north on I-255 
 Exit I-255 at Exit # 9 (Dupo) 
 At stop sign, cross over Hwy 3 and continue north onto the 

outer road (Industrial Drive) 

 Drive 1.5 miles to Kuna Industrial Drive, on right. 
 

 

American Academy of Chefs Dinner 
March 9, 2009 

The Racquet Club (St. Louis) 
476 N Kingshighway Blvd 

St Louis, MO 63108 
Hosted by 

Executive Chef Anthony Haacke 
 

March Chapter Meeting 
Monday, March 16, 2009 

Location to be determined 
 

• Junior Chefs meeting begins at 4:30 pm 
• General meeting begins at 5:00 pm 

 

2009 Spring Culinary Competition 
& Certification Training 

March 21 & 22, 2009 
L’Ecole Culinaire 

 

Save These Dates: 

Sebastian Murabito 
      Memorial Golf Tournament 
June 1, 2009 
Pevely Farms Golf Club 
400 Lewis Road 
St. Louis, MO 63025 
(near I-44, exit 266) 

 

 

 

 

 

 

2009 ACF 
Central Regional Conference 

February 20-23 

Renaissance Schaumburg 

Schaumburg, IL 

The host chapter, ACF Chicago Chefs of Cuisine, Inc. 

and the ACF National Office are cooking up an event 

full of personal and professional development 

http://www.stlchefs.org/
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opportunities. So mark your calendars now and be a 

part of this great conference.  

 

Schedule of Events 

Friday, February 20, 2009 

 Career Development Series: Food Safety & 

Sanitation 

 Chapter Leadership • Tips for the Top Toques 

 Knowledge Bowl Meeting 

 Welcome Reception 

 Competitors Meeting With Judges 

 

Saturday, February 21, 2009 

 Baron H. Galand Culinary Knowledge Bowl 

 ACF Student Team Regional Championship 

 ACF Regional Chef of the Year Competition 

 Avocados From Mexico: Go Beyond Guacamole 

 Cooking and Baking With Healthy Oils and 

Proteins 

 ACF Regional Student Chef of the Year 

Competition 

 Signature Culinary Options From North of the 

Border 

 Create Maple Magic- Delicious, Healthy and 

Sustainable 

 Certification: What's Down the Line for 2009? 

 Adding Value To Beef…Adding Value To Your 

Bottom Line 

 Special Diets and Children 

 

Sunday, February 22, 2009 

 ACF Student Team Regional Championship 

 Small Plates, Big Impressions 

 Focusing on Your Financial Future In Difficult 

Economic Time 

 There’s Something About Shrimp 

 ACF Regional Pastry Chef of the Year 

Competition 

 Presenting American Lamb: Global Flavors & 

Modern Techniques 

 Global Flavors & Your Menu: Vietnam & Sicily 

 Beef: From Pasture To Plate 

 Strengthen Your Workforce With 

Apprenticeship 

 General Session: Cooking Today With David 

Russell, CEC, AAC 

 American Academy of Chefs Reception & Dinner 

 

Monday, February 23, 2009 

 Town Hall Meeting 

 Certification Written Test 

 Pork Quality 101 

 Sous Vide Cooking and Functional Ingredients 

 CMC and CMPC Demystified 

 Going Green To Save Green 

 Meet the Chef and Book Signing With Chef Fritz 

 The Art of Wine With Chef Charlie Trotter 

 Baking on the Rise 

 Seafood Sensations 

 Approved Certification Evaluator Refresher 

Training 

 Strategies for Sales Improvements 

 Sausage Made Simply 

 Navigating the Practical Exam 

 Chocolate Bonbon Creations 

 Vice President's Gala 

 

 

Junior Culinary Team Members 
Announced for 2009 

At the January meeting, Chef Tony Haacke 

announced the members of the 2009 Junior Culinary 

team. They are: 

 Josh Eslinger - Old Warson CC 

 Brenden Brown - Sunset CC 

 Brian Horton - Gatesworth 

 Cara LaRocca - Sunset CC 

 Matt Crawford - Old Warson CC 

NUTRITION WORKSHOPS 
ACF Chef & Child Foundation 

Presents at the Central Region Conference 

February 20-23 

Special Diets and Children: How Chefs Can 

Meet the Challenges 

CHEF JOEL SCHAEFFER 

With the increase of autism, diabetes, and food 

allergies in children, there is a need for a different 

approach to cooking nutritional and safe meals for 

them and their families. Chefs from all walks need at 

least a basic understanding of these special diets and 
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a practical approach to incorporate them into their 

menu offerings. 

This informative program will review food allergies, 

the basics of autism, and types 1 and 2 diabetes. 

The focus will be on alternative foods and cooking 

methods that will address these dietary 

requirements, emphasizing gluten and casein free 

cooking, sugar substitutes and fat replacers. 

NOTE: Two tastings will be provided: Gluten-Dairy 

Free Pancake and Brownie. - tentative 

Joel Schaeffer is an ACF Certified Chef de Cuisine 

and a Certified Hospitality Trainer with past 

experience in teaching culinary arts at Kapiolani 

Community College in Honolulu, HI.  He is the 

Culinary Development and Special Dietary Needs 

Manager for the Walt Disney Company in Orlando, 

FL, and he teaches several related courses at 

Valencia Community College in Central Florida. 

Schaeffer’s research interests include nutritious 

foods, health and exercise, and products that meet 

the needs of guests with food allergies and 

intolerances. He is a professional speaker and 

serves as a Culinary Advisor for the Whole Grains 

Council. His current responsibilities at Disney 

include developing processes, standards, and recipes 

to meet the special dietary needs of Guests visiting 

the WALT DISNEY WORLD® Resorts.  

2009 Spring Culinary Competition 
and 

Certification Testing 
L’Ecole Culinaire 

March 21st & 22nd, 2009 

To register, please fill out this form and return it 

with your entry fee to: 

Executive Chef Brian Hardy 

One McKnight Place 

St. Louis Mo. 63124 

Phone (314) 372-2264 Fax (314)372-2385 

E-mail bhardy@thegatesworth.com 

Check One: 

 Contemporary “K” Series 

 Cold Food 

 Certification Testing Level _____ 

ACF Members $100.00 Non-Members $200.00 

Names__________________________________________ 

Address_________________________________________ 

City, State, Zip Code_____________________________ 

Local Chapter_________________________ 

ACF Id #_________________ 

Phone _________________________ 

E-mail _________________________ 

I, the undersigned do agree to abide by “The Culinarian’s Code” and 

observe the rules and regulations of the competition / certification 

testing, and abide by the judges decisions. Furthermore I 

acknowledge that the ACF Chef’s De Cuisine Association of St. 

Louis Inc. is not responsible for any breakage or loss of property 

before, during or after the competition. 

Signature_____________________________ 

Date____________________________ 

All entry forms and fees must be received by 

March 14, 2009 

Make checks payable to 

Chefs de Cuisine Association of St. Louis Inc . 

Chefs de Cuisine 
General Meeting Minutes 

Monday, January 19, 2009 

Bellerive Country Club 

Chef Storm called the meeting to order at 5:15 pm.   

Charlie Rossi led us in prayer. The pledge of 

allegiance was said.   

Chef Storm thanked Bellerive Country Club for 

hosting the survivor party including: 

 Lynne Butler- Clubhouse Manager 

 Service Staff 

 Kitchen Staff 

 Brian Hardy – Ice Carving 

Since a quorum was not reached, this was an 

informational meeting. 

Chef Storm reported that Ted Hirschi has resigned as 

Secretary and Joe Mueller was taking over his duties. 

Chair Reports 

Certification/ Competition – Brian Hardy reported the 

Spring Culinary Salon will be held on March 21, 22, 

2009 at L’Ecole Culinaire.  Information will be posted 

on the web-site as well as post cards will be sent. 

Programs – Charlie Rossi has taken over as programs 

chair and reported our next meeting will be at Kuna 
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Foodservice on February 16, 2009 and will include a 

tour of the facilities 

Membership/Junior Hot Food Team – Tony Haacke 

and Anthony Lyons reported that the Junior Hot 

food Team competed in a competition in Michigan 

and received a silver medal. 

The junior team consists of: 

 Josh Eslinger – Captain 

 Brenden Brown 

 Cara LaRocca 

 Brian Horton 

 Matt Crawford 

Also Charlie Rossi competed in Michigan and won a 

Bronze medal “Best of Show” 

Educational Foundation – John Bogacki reported on 

the upcoming Mardi Gras event on February 8, 

2009 at Andres Banquet Center.  Chef John asked 

for volunteers for the decorating committee. 

Also Chef John reported on the cost of sending both 

junior teams to the national conference was around 

$12,000.00 and stressed the importance of the 

Mardi Gras fundraiser and the silent auction. 

The AAC dinner will be held at Racquet Club East 

by Chef Tony Haacke. 

Knowledge Bowl – Vicki Davenport and the 

knowledge bowl team were not in attendance due to 

a scrimmage in Joliet, Illinois. 

Newsletter/Web-site – Mark Williams reported on 

the deadline for submissions are the last Monday of 

every month. 

Junior Chefs – Brian Horton reported that junior 

board for 2009 is: 

 Brian Horton – President 

 Jeremy Brown – Vice President 

 Michelle Allender – Secretary 

Associates – Rich Larose reported the Golf 

Tournament will be held at Pevely Golf Club on 

June 1, 2009 and will be renamed the Sebastian 

Murabito Memorial Tournament. 

Treasurer – Casey Schiller asked if anyone is 

getting both the paper copy of the newsletter and 

the e-mailed copy to let us know to remove them 

from the paper copy list to help save cost. 

 

President’s Report 

Chef Storm reported that the Central Regional 

Conference is February 20-23, 2009 in Schaumburg, 

Illinois.  The Junior hot Food team , Knowledge Bowl 

team, Chef Paul Kampff (Central Regional Chef of the 

Year) and Chef Robert Hertel (Educator of the Year) 

will all be representing our chapter. 

Chef Storm was sad to report the passing of one of our 

members - Chef Paul Sheridan. 

Meeting was completed at 5:48 pm.  

Respectfully submitted, 

Brian Hardy 

Vice-President 

(in absence of Joe Mueller, secretary)  

Junior Chapter Notes 
Junior Chefs Meeting Minutes 

January 19, 2009 

Meeting opened at 4:35 pm by Chef Kevin Storm  

In Attendance: Brian Horton, Jeremy Brown, Michelle 

Allender, Alex Marley, Jerry Hamilton, Thomas 

Heidbrier, Josh Eslinger, Cara LaRocca Meredith 

Frank, Matthew Crawford, Reagan Irwin, Brenden 

Brown, Christopher Ervin, Mark Williams, Kevin 

Talbot, Mike Palazzola, Kevin Taylor, J.T. Gelineau, 

Mike Bush. 

Induction of new Junior Officers 

Chef Storm inducted new Junior Board: 

 Brian Horton – President 

 Jeremy Brown – Vice-President 

 Michelle Allender – Secretary 

Mardi Gras 

We are currently looking for junior members to 

volunteer for both Friday February 6 and Sunday 

February 8 to help prep, transport, and work the 

event.  Members are also encouraged to collect 

donations for the auction of this event.  Chef Bogacki 

also talked of the importance of this event. 

February Meeting 

Our next meeting will be held at Kuna Food Service 

in Dupo, IL Monday February 16th.  During the 

junior meeting we will be given a tour of the facilities, 

and during the general meeting they will be 

fabricating a piglet.  Remember to ask off, the 
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meeting is sure to be educational and fun.  

Directions were handed out to the members.  All 

board members are willing to set up carpools to this 

meeting. 

Spring Salon 

The Spring Salon tentative dates are March 21 – 22; 

start working on your menus now. 

Teams 

We have two junior teams that are practicing hard 

for the upcoming Regional Conference in 

Schaumburg, IL this February.  The Hot Foods 

Team that consists of Josh Eslinger (captain), Cara 

LaRocca, Brian Horton, Matt Crawford and 

Brenden Brown.  The team recently went to 

Livonia, Michigan to compete at Schoolcraft, where 

they won Silver and 3rd overall.  Also, the 

Knowledge Bowl Team that consists of Jeremy 

Brown, Meredith Frank, Amanda Losh, Erin 

Hoffman, and Rich Mueller.  Amanda, Erin, and 

Rich couldn’t make the meeting because they were 

in Joliet, Illinois competing in a scrimmage where 

they won.  We are so proud of our teams, keep up 

the good work! 

Interview with Junior Culinary Team and 

Slideshow 

We had the Junior Culinary Team as our guests at 

the meeting to talk about their journey to Germany 

to compete in the Culinary Olympics.  There was an 

accompanying slideshow of pictures from their trip.  

The team members are Mike Palazzola, Kevin 

Taylor, Wayne Sieve, J.T. Gelineau, and Mike Bush. 

HDA Hospitality Development Alliance 

Two members of the Alliance came to the meeting to 

explain what the Alliance is and how they are 

excited to be working with the Chefs De Cuisine, 

and to invite everyone to their event in February. 

Meeting was closed by Brian Horton at 5:00 pm.  

Brian, Jeremy, and Michelle would like to thank all 

of those who made it to the meeting.  We had a 

great time meeting new faces and seeing the 

familiar ones.  We hope to see all of you again, and 

hopefully even more at the February 16th meeting 

at Kuna Food Service in Dupo, IL. 

Respectfully submitted, 

Michelle Allender, Junior Secretary 

Classified Ads 

 

 

 

Executive Chef 
Forest Hills Country Club 

Forest Hills Country Club is looking to hire a new 

Executive Chef. 

 

Contact Tim J. Grossman GM/COO at 

timg@foresthillscc.net 

 

 

 

mailto:timg@foresthillscc.net
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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 

Bobõs 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 N 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 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 

Jim Lemp,  

Doug Meckfessel 

704 Kuna Industrial Drive 

Dupo IL 62239 

314-487-5800 
www.kunafoodservice.com 

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 

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. 

Bill Schultz 

9910 Page 

St. Louis, MO 63132 

314-426-1300 
www.moorefooddist.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.kunafoodservice.com/
http://www.lacledegas.com/
mailto:phil@midamstl.com
http://www.mobeef.org/
http://www.moorefooddist.com/
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Need A Uniform 

Allen & Renee Gers 

• 3126 Watson Road 

St. Louis, MO 63139 

• 327 Droste Road • 

St. Charles, MO 63301 

314-645-5400 
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 

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 

O’Fallon, 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 Newsletter Editor 

Mark Williams 

@ 314-961-2286 

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 

Savage 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 Food Services 

of St. Louis, Inc. 

Faraby Reiss 

Mike Walsh 

3850 Mueller Road 

St. Charles, MO 63301 

636-940-9230 

www.syscostlouis.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 

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. 

 

© 2009 Chefs de Cuisine Association of 

St. Louis, Inc.   All rights reserved. 

 

 

http://www.need-a-uniform.com/
http://www.oletyme.com/
http://www.pfgmiddendorf.com/
mailto:corey@plittfish.com
http://www.rlschreiber.com/
http://www.ronnoco.com/
http://www.sunfarmfs.com/
http://www.syscostlouis.com/
http://www.usfoodservice.com/
mailto:newsletter@acfcefsdecuisinestlouis.org
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February Chapter Meeting 
Monday, February 16, 2009 

 

Kuna Foodservice 
704 Kuna Industrial Drive 

Dupo IL 62239 

314-487-5800 
Hosted by Doug Meckfessel 

 

Å Junior Chefs meeting ï 3:30 pm 
Å Educational meeting ï 4:00 pm 

Å General Meeting ï 5:00 pm 
 

$ 5 for Members, and Juniors 

 
For Reservations,  

please call the Chef ôs Hotline at 
314.846.9932 

or via the website at  

http://www.stlchefs.org  
 

Forervations, please call the Chef ôs 
Hotline at 

314.846.9932 
or via the website at  

http://www.stlchefs.org  

 

For Reservations, 

Important Upcoming Dates: 
 

ACF 2009 Central Regional 
Conference 

February 20-23, 2009 
Schaumburg, IL 

 
 

American Academy of Chefs Dinner 
March 9, 2009 

The Racquet Club (St. Louis) 
 
 

March Chapter Meeting 
Monday, March 16, 2009 
Location to be determined 

 
2009 Spring Culinary Competition 

& Certification Training 
March 21 & 22, 2009 

L’Ecole Culinaire 


