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District

BOARD OF DIRECTORS

President
Randal Myers C.C.C.
905 271 3066
myroes@ aol.com

Vice President
Will Wallace C.C.C.
905 577 7784
Jjchacko6@ cogeco.ca

Secretary
Tim Humble
905 664 0589
mail4tim@ cogeco.ca

Treasurer
Helena Robertson
905 388 8312
hrobertson@
mission-services.com

Sergeant At Arms
Steve Taylor
905 384 1340

Newsletter Editor
Pamela Penny
pam@ pernry.ca
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HDSCC Dinner

Mon Bijou Dining Room
503 Bront St., Burlington
limited secting
$10 o the door
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P r e s i d e nt s M e s s a g e

Canada in the winter and sometimes the winter wins.
Unfortunately, our first business meeting of the new year had to
be postponed due to old man winter. A few brave souls attended
one week later at the Marty Karl Center, and another interesting
and informative discussion ensued.

As advertised, the floor was opened for nominations for our
upcoming elections. Helena Robertson for President, Tim Humble
for Vice President, and Doug Cooper as Jr. Club liaison officer,

all came forward and offered their time and energies. They are

all outstanding individuals and | support them wholeheartedly.

This month our social meeting is to be held at Mon Bijou in
Burlington. This is the first of our "Let's Support Our Members
Campaign", which will see the club steer away from having our
meetings in non supportive hotels etc., and towards smaller
venues owned or operated by our membership.

Come on out and support the club. The venue holds 52,
and it's first come, first served. So, come and meet the
candidates and let's talk about the future of the HDSCC.

Randal Myers CCC, proud President, HDSCC
p.s. Don't forget your dues.
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Orange Chocolate Cherry Bread
Submitted by Tim Humble (Yields 2 loaves)

e 8o0z./227g active white starter

e 240z./680¢ organic all purpose flour

e 16liquidoz/473 ml water, at 70 degrees F.

e 30z/85¢g good quality unsweetened cocoa powder
e 40z/113¢g dark brown sugar

e 2507z/7¢g fresh compressed yeast

e 50z/14¢g sea salt

e 30z/85¢ unsalted butter, cubed, at room temp.

e 150z/425¢g bittersweet chocolate chips

e 100z/283¢g dried sour cherries, softened in warm water and drained
[ ]

finely chopped zest  one orange

1. In a bowl of an electric mixer, place the starter, flour, water, cocoa, brown sugar and yeast. Mix on low speed with
the dough hook for three minutes or until combined. Sprinkle the salt over the dough and let rest for 15 minutes.

2. Mix the dough on low speed for four minutes, then on high speed for two more minutes. After the mixer is turned to
high speed, gradually add the butter. If the butter isn’t completely incorporated at the end of the two minutes, finish
mixing it on medium speed. Add chocolate, cherries and orange zest and mix on low speed just till incorporated.
Place the dough in a lightly oiled bowl and cover it with plastic wrap. Refrigerate for eight hours.

3. Turn the dough out onto a lightly floured surface and divide into half. Shape each half into a tight round loaf with a
smooth surface. Turn the loaves seam-side up and place them in canvas lined baskets. Cover loosely with plastic
wrap and refrigerate for 12 hours.

4. Letthe loaves sit at room temp. until they warm to 65 degrees F internally. Preheat oven to 475 degrees F. Turn the
loaves out onto cornmeal-dusted sheet pans and score them with a star pattern. Spray oven generously with water
and place loaves inside. Reduce the heat to 400 degrees F. Spray the oven again after five minutes, and once
more five minutes after that. Bake for a total of 35 — 40 minutes, watching carefully to make sure that the chocolate
doesn’t burn. The breads are done when they sound hollow when tapped on the bottom. Remove to cooling racks.

Ta o S
G‘DEH“WISQTS

FQODS5 OF TrE WORLD

invites you to experience shopping in all aur locations
Jor the finest in meat, sausages, cheese & delicatessen.

s

B HAMILTON Malls-HAMILTON OUT of TOWN
284 King St E. Centre Mall Stoney Creek, Burlington
1289 Upper James * new location Jackson Square Bronte, Oakville

For more information call: 905 522 2414 or 905 528 8468
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Minutes of the HDSCC General Business Meeting
February 2, 2004, Time: 6:45 p.m.
Location: Marty Karl Center

Randal opens by mentioning the topics for the evening’s meeting.
Royal Connaught re: Christmas Party expenses
Elections
Jr. Club
Conventions
Competitions
International Night

8 R R R R

@ The Christmas Party was a great success with $500 going to Foodshare along with lots of peanut butter and Cheese Whiz.
However, although things were discussed beforehand about the arrangements of the party, the night of the event, things were not as
agreed. There was an invoice done up with a lot of extra questionable/petty costs. After review, the board has decided to pay
$276.00. The cheque will be sent this week with a letter stating that this is all monies to come, and upon receipt of these will be the
end of this forever.

@ One thing from this discussion, is that we need to focus on locations that cost us less. The idea of going back to what we
had been doing in the beginning, of holding meetings at member’s places of work where possible. Possibly at a school?

@ Elections: Helena Robertson has put her chef hat in the ring for position of President.
Tim Humble has put his chef hat in the ring for Vice President.

Doug Cooper has come forward to be the Liaison Officer between JR & Sr. clubs.

The floor will open at the next meeting for nominations for officers of the board.

It was discussed of either Shane or Christine to be somehow involved from the junior club.

@ Student of the year needs to be determined for the Student of the Year award which is a prize of $250.00.

@ There was discussion of possibly changing the days and/or times of business meetings to accommodate more attendance.
Will bring up in next meeting. When looking for places for monthly meetings, it was said to be wise to keep as much as possible
in Hamilton.

@ Dues are now due, and Helena will be setting up notification and invoices for this. It was discussed when dues should
be really due to coordinate between local and national memberships. This is a bigger topic that will be ongoing.

@ Celiac month, hasn' t been planned yet, and will be thought of as futwer meetings are planned.

@ International Night: We had thought and planned to host this night this year, but it was 0’1

denied to us. Instead it will be helping at Humber College, hosted by the Escoffier Society. and c »

cooked by Team Ontario.

@ Competitions: Knorr Swiss competition is upcoming to Toronto. :.m

Chef Vitesse Competition is still undetermined at this time. Though it was only discussed

possibly at Niagara College. REVIVAL .
Designed by Chefs for Chefs

@ This year’s Food and Beverage Show upcoming as well. Look forward to seeing everyone

around the floors. Duane MacNeill

Direct Line
i ; . Local: 905.842.0197
Meeting was adjourned at 7.4.5 p-m. . Toll Free: 866.581.2433
Thank you to Helena for hosting the meeting and for coffee and sweets. Fax: 905.849.9823
dm@chefrevival.ca
Thank you, Order Desk
Tim Humble, HDSCC Secretary 800.581.2433

www.chefrevival.ca
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Message from the VP:

Hello to dl of the members of the HDSCC.

It hos been avery cold winter ond that dwaoys maokes for
abigger effort to come to the meetings ond the events
that we have.

| would like to remind the membership that | will be
stepping down from the executive this yea ond the
HDSCC will need other members to come forward ond
help with the dub. | encourage onyone who has some
time ond energy to seriously think doout running for
ony office on the Board.

It hos been my plecsure 1o be a member of the HDSCC
ond to help with the maony functions that we have held
over these post years. | look forward to aftending the
meetings in future.

Plecse come out ond join us af Mon Bijou in Burlington
on Feb 23. Seatingis limited so plecse arive ealy ond
joinin asodd dinner.

Will Wdlace CCC
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HONEYMAN’S
BEEF PURVEYORS

Federally Inspected HACCP Recognized

Russell Page

Cell: (905) 324-0235
Res: (905) 357-2232
130 The West Mall,
Toronto, Ontario
M9C 1B9
Serlin Tel: (416) 622-6888
0 1-800-268-2820

Fax: (416) 622-1506

.........................

Telephone: (416) 598-3478
Fax: (416) 598-5459
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PETER WARRINGTON

195 McCaul Street, Toronto, Ontario M5T 1W6

RONALD PUTTER

Territory Manager

Tel: (416) 255-3474
Fax: (416)255-6760
1-800-387-4825
55 Vansco Road,
Toronto, ON, Canada

All kinds of Fresh & Frozen Fish, M8 5Z8

Seq Food & Live Lobster

John Nicholson
Sales Manager

cell: (416] 346-65846
fax: (905] B27-00453
off: (905 B2T-B847
Head Office
1.888.426.2797

FRODUITS D'0EUFS
EGG PRODUCTS me

www.trilogyegg.com (ay: 514.426.2280
jenicholson @sympatico.ca

2500 Westoak Trails Blvd. Oakville, Ontario LM 351

Qualified Graduates

Culinary staffing searches
can start and end here...

Liaison College Visit...
Hamilton Campus

27 John St. South Inquire...
Hamilton, ON L8N 2B8 .
905 308 9333 Hire!
gy
FRESH@ESTARY
FO ©O D 8 IN .

- ..__‘“

Candace Klager

Soles Representative

2705 DURAMNTE WAY. MILTOMN. ONTARIO  L9T 541
fHQHE‘JVU&I 878-9000 EXT. i.’."O FAX wo:-‘_: Bt’a vOlo
41 4) 720-1181
E-MAIL r"unclnc shqum@nsxr slar Il'uudl x_,u
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Jdm Beattie

Orders and Information:

(905) 544-1818
Fax (905) 544-2582

Jamesville Postal Outlet

275 James St. N, P.O. Box 37021
Hamilton, ON L8L 3P1

WWW.penny.ca/chefs



