The Spirit of St. Louls

Monthly Newsletter August 2009

l” l r American Culinary Federation

CHEES de CUISINE ASSOCIATION of ST. LOULS, Inc.

—
I

% e aaags T weative ! = . \ L
itk e ¢ b, i bersintier —_— 2
P

o0On the Culinary Cut®ing Edge Since

5600 Oakland Avenue Chef ds Hod84609982: 314
St. Louis, MO 63110 6 1393 www.stlchefs.org

Letter from the President

In this Issue ' _’}
f Chef of the Year j
Ballots - 3';
1 Upcoming |
Events Chef Kevin Storm
' Knowledge Bowl Greetings! | hope this finds all of you enjoying your summer and managing to take a little
Team time offt What a great evening at The Country Club of St Albans last month! Unfortunately, |
Mi . was not able to make it, but from what | understand, Chef Michael Herr and his staff did a
l |ss_0ur| phenomenal job and the weather they ordered coul
Regional ACF muchtoallthe St Al bansd staff for welcoming our organ
Conference
R The St Louis Chefs de Cuisine Chef of the Year ballots are in the mail and, provided you are a
T Purv €yor o; dues-paying member, you should have your ballot soon. Please take the time to fill it out and
Appreciation return it as so on as possible. | would like to congratulate all of those in consideration and
Day those who made the final ballot. The chefs you will be voting on are Anthony Lyons, Brian
) Hardy and Charlie Rossi. The two chefs that receive the most votes will compete att  he
1 Fall Culinary Mi ssouri Restaurant Association competition on O
Salon competition! May the best chef win! We will also have a category K and Cold Food Salon at
1 July Meeting this show.
Minutes Our purveyor picnic is August 16th at the Cardinals game. The tickets will be sent out soon.

Tickets are available online for our members for $25 and will include a two hour food and

1 _ Classified Ads reception at the pavilion. | look forward to seeing you there!

Also, | wanted to note that The All Missouri Chapter Latin conference is in September. |
encourage you to take a look at the information on our website. They ask that you preregister
soon as the hotel rooms are filling up quickly.
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Upcoming Events

No August Chapter Meeting
See you at Purveyor ds

Save These Dates:

August 16
Purveyors Appreciation Day
Busch Stadium

September 13 & 14

ACF Missouri Regional Conference
Latin American Food Summit
Columbia, MO

September 20, 2009
Chef's Wine Country BBQ
Mt. Pleasant Winery

5634 High Street

Augusta, MO 63332

October 18 & 19, 2009
Fall Culinary Salon
Westport Plaza
Sheraton at the Lake

November 8

Chef of the Year Dinner Dance
Ameristar Casino

St. Charles MO

Future Chapter meetings:
Sep 12/13 T meeting during Regional
Conference in Columbia MO
Oct 127 Westwood CC
Nov 16 i location thd
Dec i no meeting

Knowledge Bowl Team wins National
Championship

The Chefs de Cuisine' Knowledge Bowl Team won
the 2009 Baron H. Galand Knowledge Bowl
Championship at the ACF National Conference,
held this past July in Orlando  FL. The team,
coached by Chef Vicki Davenport, consists of:
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x  Jeremy Brown

x  Meredith Frank
Appr ec iAandadosh pay

x  Erin Hoffman

x  Richard Mueller
After winning the central regional conference this
past spring, the team competed against the three
other regional winningt eams for the national
championship. The team won in dramatic fashion,
with a first round loss in a double elimination
competition, coming back undefeated to win the
Championship. Thanks to Vicki Davenport, coach,
and the rest of the team for a great job and all the
hard work.

This is the third time in the past four years that the
Chefs de Cuisine Knowledge Bowl team has won the
national championship, continuing evidence of the
strong membership support for our various teams and
events.

Congratulations, Te am!

Individual members of Chefs de Cuisine were

recognized with other awards,

national conference:

A Chef John Bogacki was award

Award from the AAC.

A Chef Kevin Storm was induct

Academy of Chefs.

A Lynn Krause was awarded
Award.

A The chapter was awarded
from The Chef and Child Foundation. Thanks to
D6Aun Carrell for all her
cause.

A Chef Wol fgang Bi er , iswiho
his time at The St. Louis Club, was awarded the
Hermann G. Rusch award for lifetime achievement by
the ACF.

Thanks to all of you for your efforts and hard work.
You make the organization proud!

NATIONAL CONVENTION Y ) i
American Culinary Federation 09 M

Orlando World Center Marriott ® Orlando, FL SRl I SORECHOREY

07.11-07.14 MORE...PROFESSIONAL DEVELOPMENT
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Missouri Regional ACF Conference

An All -Missouri AC F Chapter Conference, hosted by
Dan Pliska at the University Club, will be held in
Columbia, MO on September 13 and 14. This mini -
conference will have a Latin cuisine theme and
include guest chef speakers, multiple seminars, and
educational demos. Please plan on attending.

C YT RTY T : 1 =
' 00D SUMMIT
LATIN FOOD SUMMIT
Sunday, September 13
9:00 am - 12:00pm Registration Open
10:00 am - 11:30 am General Session
Overview of Latin Cooking by Argentinean Guest Chef Nydia
Ekstrom
11:45 am — 12:45 am

This meeting will replace our normal monthly
meeting.

1:00pm - 3:00 pm Ch ts

Patrick Pl.clcrs Belgmm Pastry Chef, technical advisor to the Barry
Callebaut Chocolate Academy, Bryon Grant, University Club Pastry
Lhef & Lasey bchlller I-urest Park Culinary School Pastry Instructor

1:00 pm = 3:30 pm 2 avo)
Russ Muehlberger CLC Division Chef US Foodservice, Karen
Putnam CEC, Executive Chef St. Joseph Hospital, & Eric Case,
Owner of the Herb Company - Sponsored by ACF Kansas City Chapter

American Culinary Federation Central Missouri Chapter SO0RIL" 9:30,p0 rCh ro
hef Adauto Rodrigues, Career Executive
Chef Hilton Hotels International - Sao Paulo, Barbados, & Ipanema - &
Chef Nydia Ekstrom CE E
8:30 pm - 11:30 pm Latin Food Fiesta & Tapa
Chef Dennis Baum CEC, President ACF Central Missouri Chapter,
Executive Chef Capital Plaza Hotel & Centro Latino, Guiding Latinos

I |” Send Completed Registration Form with Check or Money Order to
The University Club

107 Reynolds Alumni Center
Columbia, MOGS211

Phone (373)852-2986 Fax (5751894

Or for credit card payment e-mail complated form to:
ackentralmissouri@gmail com
and an electronic payment lorm will be sent via e-mail

b L in cultural acclimation in Mid-Missouri
F ; Chef Daniel Pliska, Pliskad@misousiedy Monday, September 14
The 2009 Latin Food Summit 9:30am —11:00 am  Com
September 15u and 144 2009 Chef Chris Desens CEC, Exect (.hef Rncquet Club Ladue
" s Chef Paul Kampf CEC, Executive Chef St. Louis Country Club, &
Registration Form Chef Joe Mueller CEC, Exectuive Chef The Gatesworth
Sponsored by ACF St. Louis Chapter
Name [ ACFMember 1D | 9:30 am - 11:00 am Farm To Table - Cooking With Local Foods
Address tus, Chef Owner Justus Drugstore, Smithville, MO
City [ State | [Zip | | 9:30 am - 11:00 am
Organization | Phone Number | Moderators Dave Meyers, Master Club Advisors, &
E-mail Addvess (required for credit card pay) | Joe Barks, Editor Club and Resort Business Magazine,
Cold Food Buffet l)ema by Chef Daniel Pliska CEC, Executive
PAYMENT OPTIONS: Chef & Host Th ¢ Club and Catering of MU
[~ Check ™ Money Order [~ Credit Card (Invoice will be sent to e-mail address) 11:30 am - 12:30 pm Chef Dani ty Regional Cuisine Buffet
Chef Daniel Pliska C
HJLLREG]STRATLONPACKAGEI ludes all meal functis d badge f 11 d d ronnd 1:00 pm— 3:00 pm South Ameri Wines, Feijoada, & Salsas
tables. To receive a discount, with be postmarked prior to 8,/1/09. Feijoada and Brazilian Specialties by Chef Adauto Rodrigues
Salsa Demo by Chef Chad Issom, President ACF Springfield
Eary Registration Prior to August I+ ALa Carte Registration Branson Chapter
Student 80 - Sunday
ACFMember $130
Non-ACFMombor S Chaocolate and Desserts
Full Package Student S~ ACT Mambor §29 [~ Noo ACFMosmbsr,$30 [
r Building Latin Flavors Bl - ~ = - ~
el o et N ACTMenbon 50 - The ACF Central Missouri Chapter & The (niversity Club present
~F % Lunch Buffet
S 200 Sudeni ST ACTMember 2 [ NonACPMemberS13 - WG Vi 7a) 3 I T
Sunday Package Latin Multi-Course Dinner \ ) / ‘ /
Studont $B0 Student, 5D ACTMowber,$30 [~ NowACFMewber.$47 [~ N y ) ) > | | |V I
ACFMember 8100 Latin Fiesta and Tapas Party Rt Tl o oo J = o - Al T AVELAVEAL &
Non-ACFMaember S50 T Studest 310~ ACF Member S19 [ NooACFMombor,$20 [~ p
AT - ACF-MISSOURI STATEWIDE CONFERENCE
Student ss0 I e :
ACFMembor s SEPTEMBER 13TH & 14TH
HomaiCEMaxbos f0e [ ?j:hn;hupcmp&hx:mﬂ% e Non-ACFMermber$13 [~
Student 3 T ACIMember SI0 T Nan- b, 1 ) .
Farm to Table ( hilies C ottee he ( hocolate \‘\mv } ortas
Corporate Sponsorship Student 310 = ACFMomber, 325 [ Non-ACFMember,$30 ™
? i (I|bf.hl[{amd1 bl - ac "
Pl Fchae T Lo Adverbnen) | GE2HP0AE s e et T apas..Salsas..Dulces... Tortillas...Flan... Asada..Mole..
unch Bulfot
Silver (2 Day Tickets and Adverti; t) Student, 510 T em} Non- ACF Mowbor, — o = e =
Hiesi (e Tl Lo dtrestimmmnu SOl ACTiecbednl [] Reitietedl O The ACF Central Missouri Chapter and The (niversity Club Will host the 2nd
i i Student S5 T ACK Member, 529 T Ron-ACF Member, $30 I - . - " .
Bronse (i Ticket nad Logo Advertsement) e - oAl Annual Food Summit featuring the Cuisine of | atin America. Events include:

Culinary Demonstrations by Renowned Guest Chefs

[ ducational seminars given by aficionados on the

history and application of key |_atin ingredients
A multi-course dinner with Argentinecan

Guest Chef Nydia Ekstrom CEC, CFE &
Brazilian Guest Chef Adauto Rodrigues

Send Completed Registration Form (see our web
site for a full -size form) with Check or Money Order
to:

A reception featuring tapas and music

For more information contact Chef Daniel Pliska,
Pliskad@missouri.edu

The University Club
107 Reynolds Alumni Center
Columbia, MO 65211

Phone 573-882-2586 Fax 573-884-7381

Or for credit card payment, email completed form

to:
acfcentralmissouri@gmail.com

and an electronic payment form will be sent via

email
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ACF Industry and E xamination Roundtables

FULL REGISTRATION PACKAGE PRICE
Student $ 100
ACF Member $ 150
Non-ACF Member $

704 Conley Avenue
107 Reynolds Alumni Center
Columbia, MO 65211
Phone: 573-8582-2586
Fax:573-884-7831
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Busch Stadium
700 Clark Street
St. Louis, MO 63102

Tailgate Party 11:15 a.m.
Baseball Game 1:15p.m.

Cards vs. San Diego Padres

There will be free food and drink provided for two
hours before the game in the food court plaza, which
is the large open area behind left/center field.

We have 75 tickets going to vendors, leaving 75
tickets for members. The tickets are, of course,
first -come, first -serve. You will need your t icket
and wrist band to get your food and drink.

Check-in with a Chefs de Cuisine member located
immediately outside of GATE 4 on Clark Street
between 11:00 a.m. - 1:00 p.m. to receive your
tickets and wristbands. The pre -game food &
beverage willbeinth e 0 Gr oup Sal es
the ballpark, which is on the second floor at the
corner of 8th and Clark. The seats are located in the
outfield loge box area (Level 3 of the ballpark).

$25 per ticket, limit 4 tickets per member. Tickets
go on sale August 1 st.

For Reservations,

314.846.9932
or via the website at
http://www.stlchefs.org

pl ease
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Appreci at i on Cbhehof the Year Ballots
Sunday, August 26, 2008

Chef of the Year ballots will be mailed out to your
homes in the immediate future. When you receive
your ballot for Ch ef of the Year nominations, please
fill it out and return it promptly.

The process used to select Chef of the Year has
changed. Chef Chris Desens headed up a committee to
revamp the selection process and bring it more in line
with national guidelines. The Board, at their July
meeting, approved the
process.

Starting this year, the Board will nominate three
candidates for Chef of the Year. Ballots will then be
mailed to all voting members, asking them to select
two candidates for furth er consideration. The top two
vote getters will then compete in a K Category -style
salon competition on October 19 t, judged by three
non-local-chapter ACF certified judges. The winner of
the competition will become our Chefs de Cuisine
Chef of the Year an d will be recognized at our annual
Chef of the Year dinner, to be held at Ameristar
Casino on November 8th.

Similarly, for the Junior Chef of the Year, the Board
has selected two candidates, who will also compete
head-to-head in a salon competition on Octo ber 19th,
The winner of the competition will become our Junior
Chef of they Year.

Fall Culinary Salon
October 18" and 19"

The Fall Culinary Salon, sponsored by Kuna
Foodservice, will be at Westport Plaza, in the
Sheraton at The Lake, on Sunday October 1 8 and

Menday Octopeg1®. o f

This year a new addition will be added to the format,
The Chef of the Year Competition, where the top two
of the three nominations from the ballot will compete
for the Chef of the Year. The Junior Chef of the Year
will be determin ed by this 0K
as well. There will be a 2 Chef Competition offered as

Anyone interested in competing in this event, please
contact Chef Brian Hardy in the very near future, as
space is limited and spots fill up fast.
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