
N e w s l e t t e r  o f  t h e  H a m i l t o n  
D i s t r i c t  S o c i e t y  o f  C h e f s  &  C o o k s  

 
BOARD OF DIRECTORS 

 
President 

Randal Myers C.C.C.    
905 271 3066  

myroes@aol.com 
 

Vi ce President 
Will Wall ace C.C.C.    

905 577  7784  
jchacko6@cogeco.ca 

 
Secretary 

Tim Humble    
905 664 0589  

mail4tim@cogeco.ca 
 

Treasurer  
Helena Robertson    

905 517 1778  
hrobertson@ 

mission-services.com 
 

Sergeant At Arm s 
Steve Taylor    
905 384 1340  

 
- - - 

 
Newslett er Edi tor  

Pamela Penny  
pam@penny.ca 

1st Annu al HDSCC Golf Tournament 
Best Ball Tournament 9 Hole 

 Rock Chapel Golf Center 
 

Date:  Mond ay June 28, 2004  5:30 p.m. 
             6:00 p.m.   Tee-off time 

    7:30 p.m.   Dinner  
 

Cost: $ 30.00  for Golf and Dinner 
   $ 20.00  for Just Dinner 

children free 
 

limited seating 
  

Cash bar and door prizes.  Celiac friendly event. 
 

Please have notification o f attendance to Chef Tim with nu mber  
of guests/friends by June 18, 2004 either by voice message,  
e-mail or phon e: 905 689 Café (2233).  E-mail : mail4tim@cogeco.ca 



2004 CCF Convention -  PEI 
Tue. June 8                 
 12:00 pm                     National Board Orientation Meeting 
   7:00 pm                     National Board Dinner  
Wed June 9                 
   8:00 am                     Breakfast for National Board / Committee Chairs 
   9:00 am -  3:00 pm    National Board Meeting 
 12:00 pm                     Working Lunch for National Board meeting 
 12:00 pm                     Bocus d`or Competition 
   7:00 pm                     Bocus d`or Dinner 
 10:00 pm                     Awards Presentation 
Thurs June 10     
   7:00 am -   8:00 am   Breakfast for Delegates 
   8:45 am - 12:00 pm   Annual General Meeting 8-8:45 am CCFCC Financial Report 
 10:30 am -   3:30 pm   Trade Show and Lunch 
   3:00 pm -   5:00 pm   Educational Seminars - Shellfish Seminars with Rodney Clark 
   5:30 pm                     Group Photo 
   7:00 pm                     Ice Breaker Reception 
Fri. June 11 
   7:00 am                     Breakfast for Delegates 
   7:00 am                     Junior Chef Competition 
   8:00 am - 12:00 pm   Annual General Meeting & Election 
 12:00 pm -   1:30 pm   Delegates Lunch 
 12.30 pm                     Unilever BestFoods Junior Chefs Competition Lunch 
   1:30 pm  -  3:00 pm   Wine Seminar with Zoltan Fekete & Ron Murphy 
   3:00 pm  -  4:00 pm   CCC Program information session with William Wallace 
   7:00 pm                     Unilever Best Foods Junior Competition Reception 
Sat. June 12 
   7:00 am                     Breakfast for Delegates 
   8:30 am - 12.00 pm   Presidents Meeting 
   8:30 am - 12:30 pm   Junior Chefs Conference 
   6:00 pm -   7:00 pm   Cocktail Reception 
   7:00 pm                     Presidents Ball 
Sun. June 13  
   7:00 am - NOON       Farewell Brunch 

HAMILT ON                                                           Malls-HAMILT ON                                               OUT of TOWN 
284 King St E.                                                       Centre Mall                                          Stoney Creek, Burlington 
1289 Upper James * new location                       Jackson Square                                             Bronte, Oakville                                                                                                
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www .tr i l ogyegg.com  

Quali f ied Gr aduates 
 

Culinary staff ing searches 
can star t and end here... 

 
Visit… 

 
Inquire… 

 
Hire! 

 

 
 
 
 

Liaison College 
Hamil ton Campus 
27 John St. South 
Hamil ton, ON L8N 2B8 
905 308 9333 
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Jim Beatt ie 

 

jenicholson@sympatico.ca 

Culinary Team Canada Goes to Berlin 
Berlin - February 21, 2004  

 
It was an honor for several members of Culinary Team Canada and 
representatives from Youth Team Canada to assist with a Gala Ball for 2500 
people.  The Ball was held at the InterContinental Hotel in Berlin to 
celebrate the opening of the new Canadian Embassy.  This was done in 
conjunction with our Partner Unilever Foods and the Canadian Embassy in 
Berlin.  
 
It is customary in Germany to celebrate the new year with a series of parties 
in January and February. This party was a "Ball " in the Cinderella sense of 
the word.  Ladies wore gowns and jewels and the men came in tuxedos and 
awesome European cars. The main floor of the hotel accommodated an array 
of venues. An elegant seated dinner for 750, a variety of buffets and bands 
for those that preferred to move around.  A display of new sports cars, 
Canadian clothing in the form of a fashion show, a native Canadian who 
performed a dance at the beginning of the evening and later demonstrated the 
art of crafting arrowheads.  A representative from The Royal Mounted 
Police was there and his mere presence was enough to command admiration 
from all .  
 
Our Canadian Chefs worked with the Chefs at the InterContinental Hotel and 
produced a wonderful variety of foods that depict Canada. The high demand 
for oysters and salmon was demonstrated by the lines of people who chatted 
with the chefs as they waited patiently for a taste.  
 
Above all , this was an opportunity for our Chefs to spread Canadian 
goodwill with the people of Berlin and also to showcase the cuisine©s of 
Canada.  

------------------------------------------------------ 
The Culinary Team Canada Olympic Gala 

Thursday, September 16, 2004  
 
Marriott Bloor Yorkville - 90 Bloor Street East, Toronto  
Don't be disappointed. Tickets are in limited supply.  
ORDER TODAY: $200.00 per person  
 
Order by Email :   galatickets@culinaryteamcanada.com 
Order by Phon e: VECTRA MARKETING GROUP  416-444-9900 

             CULINARY TEAM CANADA      613-996-0867 

Don©t Miss the Culinary Event of the Year  
 
Here's your chance to help the Team WIN Gold!  
Hot Jazz, Cool Drinks and Food  prepared by Canada©s Top Chefs!  
 
Culinary Team Canada has been creating and refining their Gold 
Medal menu for 4 years in preparation for the World Culinary 
Olympics in Erfurt Germany, October 17-20, 2004.  
 
The Culinary Team Canada OLYMPIC GALA is the final opportunity 
you'll have to show your support of their quest for an Olympic Gold 
Medal.  
 
The event will feature a food grazing prepared by Canada's top chefs 
including members of Culinary Team Canada!  


