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Upcoming Event

Business Meding
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Marty Karl Centre
50 Murray Street
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Presidents Message

It isnow 2004,andto all chefs and cooks; a most happy and
prosperous new yea. We last met at our successul Christmas
Fundraiser. Thanksin large part to Helena Robertson and her
Committee we once ggain had an oustanding evening and were
ableto raise asubstantial doration to Hamilton Foodshare.

We presented ou gift to Foodshare President Joanne Santucd

live on CHTV on Christmas Eve day. On behalf of all our members
| would like to thank all of our spornsors and thase who dorated

their time or their peanut butter. Now onto the new yea.

Thefirst order of businessisthat al your dues are due.

The seaond ader of businessisthe dedion. Asl dedared at the
last businessmeding | will not be running thisyea. Our next
businessmeding will be held at the Marty Karl Center on January
26 at 6.30 pm. Refreshmentswill be provided, but not dinner.
This businessmeding represents the beginning of the dedion
period and all candidates roud dedare themselves at that time.

Other items onthe ayenda ae the Junior club dwes andthe
springtime regional conference. The last businessmeding was
very interesting and | look forward to our discussons.

SEE YOU THERE

Randal Myersccc ProudPresident HDSCC
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Secretary's Report:

Hello guys;

Happy New Yea, and all the best for the seasonand hogeit isall youwant it to be. Thisyea, at
least for me, is tting out to be anew yea for my carea aswell. It isamost funry, the sayings, like
"anew yea, anew beginning", it seemslike atime to start over, to redo, to start again. Whatever
the reason we use this saying, and whatever we choose to change, plan or otherwise, it seemsto be
arefreshing time to doit.

It isalso anew yea for the HDSCC and | look forward to being part of this. Thereisalot of paositive
energy with ou groupand we look forward to seeng what it brings. The three &ents on the block
alrealy for thisyea are International Night, aswell as the Central Regional Annual General Meding,
to be held March 5th - 7th at the Kempenfelt Centre in Muskoka. For all those interested, | have the
info. Also, the National Conferencetaking placein P.E.l. from June 8th - 13th, 2004.

I'd also like to thank all who made the Annual Christmas party a successagain this past yea. It was
funto bethere and a part of the evening. | know the Christmas sasonisbusy for al of usin this
business so taking on ouside duties ometimes takes alot of extra dfort. But that night we did a
lot of goodfor others, so thank you for al thase who participated. Andthank youto Helenafor
coordinating much of that evening, aswe dl know. Thank youto all thase whotook onand prepared
their stations, as well asthase who helped set up, serve andtake down. A goodjobto all.

Thank you, Bon Appetit
Tim Humble.
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invites you to experience shopping in all aur locations
Jor the finest in meat, sausages, cheese & delicatessen.
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HAMILT ON MallsHAMILT ON OUT of TOWN

284 King St E. Centre Mall Stoney Creek, Burlington
1289 Upper James * new location Jackson Square Bronte, Oakville

For more information cdl: 905 522 2414r 905 528 8468
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ecipes

Espresso Chocolate Cheesecake with Dark Rum
Submitted by Chef Tim Humble

Crust:

Espresso Chocolate Cream:
1% cups heavy cream

3 Thsp. cocoa powder

3 Thsp. instant coffee

1\8 tsp. salt

2 Ibs. Cream cheese, softened

% cup dark rum

1% cups sugar

1 Ib. Chocolate melted- cooled
4 eggs

cookies

2 cups chocolate

1 cup Hazelnuts
1 stick butter, melted

Preheat the oven to 350 degrees F. For the crust, grind the chocolate cookies and hazelnuts with the
sugar into a coarse crumb. Add the butter and combine.

Press into the bottom of a 9 inch spring-form pan. Bake crust for 10 minutes until set and place on rack
to cool. Once the crust is cool, wrap the outside of the pan in a double layer of aluminum foil to seal it.

To make the water bath for baking the cake, place the spring-form pan in a roasting pan and fill the
roasting pan with water until it reaches half way up the sides of the ringworm pan.

*  For the Espresso Chocolate Cream, heat 1\2 cup cream and cocoa, espresso and salt. Whisk until

smooth, let cool and add remaining cream and rum.

*  Beat the cream cheese in an electric mixer until smooth and fluffy. Add sugar and beat well. Mix in the

Chocolate and, once incorporated, add espresso mixture. Mix thoroughly, making sure there are no

lumps. Add eggs one at a time. Pour mixture into crust resting in the water bath.

*  Bake for 1 hour and 15 minutes and then turn off the oven and leave cake in for another hour.

*  Cool, and chill, at least overnight.

Denninger's Smoked Duck Sausage with Chicken and Rice

Submitted by Chef Randal Myers CCC

1tbsp. canola oil

2 chicken thighs

1/4 cup chopped onion

1/4 cup chopped redpepper

1 smokedduck sausage cut diagonall y
1/2 cup converted rice

1tsp. salt

1 cup chicken stock

1tsp. chopped fresh savory

2 TBSchopped fresh parsley

1. Heat oili n sauté pan, whenhot, brown chicken then remove and reserve.

2. Add onion, pepper and sausage and cook till onion istransparent then add
rice salt and herbs, toss several times and then add stock bring to a boil
reduce to asimmer and cover. Cook 20 minutestill rice has absorbed all
liquid. Garnish with a splash of olive oil and serve.

®
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REVIVAL a
Designed by Chefs for Chefs

Duane MacNeill

Direct Line
Local: 905.842.0197
Toll Free: 866.581.2433
Fax: 905.849.9823
dm@chefrevival.ca

Order Desk

800.581.2433
www.chefrevival.ca
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Adopt A Ship Program with Chef Trevor Hamilton CCC

Aboard the HMCS HALIFAX (FFH330)

After many yeas of trying to get on board a Canadian warship,
the big Day has arrived. | finally got to doatraining evolution on a
Canadian warship. What agred time| had, and agred leaning
experiencel had duringmy 5 days aboard the HMCS HALIFAX
(FFH330). | want to thank the Captain and his grea crew for a most
memorable time.

The Cooks aboard the ship are very hard working and produced
some redly grea med products all freshly prepared. Like the US Navy,
the amoks do not just cook, but have other coll ateral duties which makes
their job even that much harder. | becane apart of the ship's company.

| took part in the man overboard drill and | got to relax with the Crew
after along day in the galley. We, as Canadians should be very proud of
our men and woman of our Navy. Thelong urderways away from their
loved ones. The mnstant drill s for perfedion. www .trilogyegg.com

| was redly impressed by the high quality of food served aboard the jenicholson@sympatico.ca
HMCSHALIFAX. Takingwith the moks about how this type of foodis
served Navy wide, | was 9 very pleased and proud to have experiencelife
aboard a Canadian warship. | can asaure you it will not be last time.

Qualified Graduates

Realy Aye Realy _ _
Trevor Hamilton c.c.c Culinary staffing searches
can start and end here...
Liaison College Visit...
On behalf of the Prince Edward Island Branch, | would like to Hamilton Campus nai
wish you a happy new year, and invite you to partake at the 2004 27 J(_hn St. South nquire....
CCFCC National Conference. We will be your host location for this | | Hamilton, ON L8N 288 Hire!
event. You can get all the details on our website www.peichefs.ca. 905 308 9333 '
Use the 2004 Conference link or you can visit the ccfcc website.
Regards,
Joerg Soltermann , Conference CoChair
alles
. m Jm Beattie
Qtaio

WWW.penny.ca/chefs



