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Presidents Message  
 
        I would li ke to start out this month by thanking those members who  
came out to our first "business only" meeting at the Connaught.  
The 20 participants were unanimous in their commitment to the format  
and wanting to do it again.  Minutes of the meeting are available through  
our Secretary.  There must be more to this club than dinners, and the energy  
and ideas demonstrated on the last Monday evening in October bode very  
well for the future of the HDSCC 
 
          Christmas is fast approaching and so is our annual Christmas  
fundraiser in aid of Hamilton Foodshare.  Committee Chair Helena  
Robertson has put together a great evening : cocktail /hors d'oeuvre hour  
with piano, a repeat of last years sumptuous buffet including a hip of beef, 
pasta station, (yes, celiac friendly) Clublinks' salad extravaganza and a  
dessert table overflowing with gooey goodness;  all this and a li vely band  
for 40 bucks a head, 75 a couple and tables of 8 for 300.   
What a great way to aid a very deserving charity at a time of its greatest 
need.   Junior members, a special deal for you, half price.  
          
 I look forward to seeing you at The Connaught on Tuesday November 18. 
 
 
Chef Randal Myers CCC 
Hamilton and District Society of Chefs and Cooks 
 

Hamil ton Distr ict Society of Chefs & Cooks 

Chr istmas Dinner 2003 November 18, 6:00 
The Royal Connaught 

112 King St. E 
 

$40 per person 
2 for $75 

 

Cocktails at 6:00 p.m. 
Dinner at 7:00 p.m. 

Proceeds to Food Share 
 

Please bring a jar Cheese Whiz or peanut butter 

HDSCC 
LCD1 
P.O. Box 587  
Hamil ton, Ontar io  
L8N 3KZ 



HDSCC Business Meeting, October 27, 2003 
Time: 6:30pm Adjourned: Approx 8:30pm. 
 

     Randal starts off with greetings and thanking all present.  As the meeting went on more people arrived and by the end we had a total of 
16 people in attendance.  The Meeting was started out by the reading of the Code of Ethics, of which was said, and I also believe needs to 
be read more often, therefore, I’m going to type it out for all of us. 
 

C.F.C.C. Code of Ethics 
 

I hereby embrace this code of Ethics as laid down by the Canadian Federation of Chefs and Cooks / and I certify that I shall 
abide by the constitution of this Corporation  / and generally uphold the dignity of our profession before personal advantage. 
 

I shall not use unfair means to gain professional advancement /or to injure the chance of another colleague to secure or hold 
employment.  
 

I shall at all times conduct myself so as not to bring discredit to or dishonor upon the Canadian Federation of Chefs and 
Cooks. 
 
Randal, also, after reading the code of ethics, explained the reason for these business meetings.  Which is to give us all an opportunity to 
discuss and talk about our club.  In this kind of forum it gives us time to talk to and get to know others as well.  As you will hopefully see as 
I type out the topics and the comments from all who was there. 
     Randal also took this opportunity to publicly let us know that he will not be running for president again this coming election year.  He 
would, though like to leave the club in the best condition for the next persons to take it to the next level.  But it is important that we have 
input from the members to help out in this regard, for the board cannot do it all for everyone.  This is why this meeting hopefully is to bring 
out those ideas and opportunity to talk about where the club is and hopefully will go. 
     William followed with his report, mentioning that the C.C.C. practical will be held at the Niagara College, November 1, and need 
volunteers to help with all the things that need to bring it all together.  Needing about 6 people.  
     Helena reported to us that the bank account is looking good, and in the light of where we came from when she took over being in the 
red, it is good to be in the black right now.  Randal handed out to Shane $250 this past week, for grad students in ongoing education in the 
trade on behalf of the HDSCC.  We have paid all dues to the CFCC for this year. 
    I, (Tim) didn’t have much to say, but also thanked all whom was there and was looking forward to see what was going to be shared 
tonight and look forward to being part of this club in whatever capacity. 
 
     Randal then opened up the floor where we then went around the table asking for comments and questions from all present. 
-This business meeting idea is good for just discussing business, having the time to do so.  It is good to have these forms of meetings, but 
possibly not every other month. Possibly having a month where it is something of an event we go to, and where someone else is doing 
the cooking.  All present liked the social aspect of the club, as well as a forum of discussion with coffee.  Everyone enjoys helping for it is 
fun to be a part of the club.  It is a good idea for these types of meetings to discuss where the club is going and get feedback from 
members of where we want to go. But it is important to take this energy and make it happen. 

-It was brought up of the waste of food from the dinners sometimes, for we never know how many people are really coming out.  Possibly 
have on the website some way of confirming numbers, or getting an idea of that. Or possibly making our website more informative for 
members to know what is going on. 

-From a Jr. member’s perspective, what are these meetings all about?  What is in it for us?  How can the club be more aware of the Jr. 
and Sr. clubs activities, or at least the board of the Jr. club.  Possibly have both clubs more interactive. 

-Some junior members agreed that this form of meeting is a good idea, makes them feel involved, less intimidated. 
-Also from a  junior member, it©s good to get direction of how to run own club.  Would like to be able to  
 ask of how to set up roles for the board members, then from that point, help build and grow junior club.  
-Members of the junior club are open to help out with the dinners of these meetings where needed.  All members would like to see both 
clubs being more in partnership and more involved in community.  Both clubs should be more in partner 
as to be better and bigger together.  Many would like to be involved with communication via e-mail. 

   
Christmas Party numbers have been up and down every year, but it doesn’t have to be a one up man ship 
every time. This year we are giving to Foodshare.  We need to help make it happen by selling tickets, as 
well as people to help with the cooking, set up, and the all-important take down at the end as well.  We 
can only hope that those who volunteer follow through to the end, please.  Helena has been setting up 
speakers from the Spectator, as well as Foodshare.  As far as the stations, we have some sponsors as 
follows:  Fresh Start, Honeyman’s, Clublink, Ice Magic, Sinful Desserts, as well as artistry from Gamini.  
We also need students help to bring all these things together. 
 

It was noted that next year, might be a good idea to have a dinner meeting the month before the 
Christmas party, to get the numbers out. This would help get the message out.  For Foodshare, possibly 
ask your suppliers to donate something for charity.  Entertainment for this event is being finalized. 
 

Doug Cooper, who wasn’t here tonight, has volunteered to be a liaison person between the junior and 
senior clubs.  Junior club executive meeting to be held in two weeks from now to set up people for helping 
out with Christmas dinner.   
 

Minutes continued… 
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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                                                                                                                                                                                        
                                 

For more information call: 905 522 2414 or 905 528 8468 

… Minutes continued 
 
 

The Executive is looking for a membership chair for next season.  The club will possibly have elections for January 1st 2004. 
Membership mandate of the HDSCC two years ago was to eliminate local memberships alone and go with CFCC memberships to  
be a national branch of our own.  We decided to go that way, and in doing so, lost  a few people along the way. 
    Now, thinking it was a mistake to do that. We had not very much, if at any support from the National board with doing it and gained 
nothing as well.  We want to bring back local memberships and the national branch is welcome to do what they like.  We will right these 
decisions that were made.  Being a member was good for a small amount of people, but not at all for all.   
 
Now, if we go back to just being a local branch with local memberships, do we lose people or alienate people for that? 
For those who want to be a national member of the CCF they are still welcome to. 
 
Now we want to offer different levels of membership: 
 
- National Active $150 
- Local Active $75 
- Associate member $150 
- Junior Member $30. 
This isn't about money, but to keep us going, that is all.  Junior Club should have the right to decide 
 if they want to be a national branch or not. 
 
Other things discussed were; asking for donations from local business for our meetings supports local business by exposure to products 
we probably wouldn't normally see.  One thought was to offer credit for dinner for persons/company who donates for the evening. 
An idea was to have cooking demos or something of that nature on the nights we have business meetings.  Some would like to see 
HDSCC more involved in local events, like the Chili Cook Off.  Is it possible to post local events for involvement in the newsletter? The 
interest is there, but need to get the info out there in time to all, or at least to as much as possible. 
Voting rights? All active members one vote? 
Need to decide on next business type meeting. 
A raise of hands to show in favor of doing this business meeting style meeting was asked for.  
And out of all 16 people present, it was unanimously voted for this to continue. 
 
Meeting finished at approximately with lots of after meeting comments of how this was a great idea. 
 
Thank you, 
HDSCC Secretary, 
Tim Humble. 



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 

HDSCC  
Postal  
address: 
 

LCD 1  
P. O.  Box 587 
Hamilton,  
Ontario    

Pumpkin Flan with Pumpkin Seed Praline 
 
 
Preheat oven to 375 degrees F.   
Heat a 2 quart soufflé dish or round 
ceramic casserole dish in middle of 
oven. 
 
Cook 1 cup of sugar in a dry 2 quart 
heavy saucepan over moderately low 
heat, stirring slowly with fork, until 
melted and pale golden. Cook 
caramel without stirring, swirling pan, 
until deep golden, about 5 min. 
Quickly and carefully take hot dish 
from oven and immediately pour 
caramel into dish, tilting it to cover 
bottom and sides. (Leave oven on.)  
Keep tilting as caramel cools and thickens enough to stay in place. 
 
Scald whole milk with evaporated milk in a saucepan and remove from 
heat.  Beat eggs and remaining cup of sugar until smooth and creamy. 
Beat in salt, pumpkin, tequila, and spices.  Pour milk mixture through a 
sieve into a bowl and beat into pumpkin mixture in a slow stream until 
combines well. 
 
Pour custard mixture over caramel in dish and set in a water bath of 1 
inch hot water.  Put pan in middle of oven and lower temperature to 350 
F.  Bake till golden brown on top and a knife inserted in the center comes 
out clean, about 1 c1/4 hours, possibly longer.  Remove dish from water 
bath and cool on rack. Chill flan, covered, until cold. 
 
To unmold flan, run a thin knife around flan to loosen from the sides of 
dish.  Wiggle dish from side to side and, when flan moves freely from 
dish, invert a large serving platter with a lip over dish.  Holding dish and 
platter securely together, quickly invert and turn out flan onto platter. 
Caramel will pour out over and around it.   
Serve with pumpkin seed praline. 

2 cups sugar 
1 cup whole milk 
2 (5oz) cans evaporated milk 
5 large eggs 
¼ tsp. salt 
1 ¾ cups can solid pack 

pumpkin pu ree  
2 Tbsp. premium golden 

Tequila, )Herradura 
Reposado, or Bourbon ) 

2tsp ground cinnamon 
1 tsp ground allspice 
¼ tsp  nu tmeg 

 


