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Newsletter of the Hamilton
District Society of Chefs & Cooks
November 2004
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BOARD OF DIRECTORS Christmas Dinner 204
President N ovember 15, 6:00
Helena Robertson
NG The Hamilton Golf & Country Club
mission-services.com 22 Golf Links Rd.
Vice President AncaSter' Ontario
Tim Humble D per person
905 664 0589
mail4tim@cogeco.ca
Treasurer
Helena Robertson Proceed.s to Food $me )
905517 1778 Please bring a non-perishable food item.
hrobertson@

mission-services.com
President's Message

Chairman

Ran%gl5|\2/|7yle?:§6§0.c. Thank you to all who attended our meeting at Robert Bateman
myroes@aol.com school. | would like to thank Chris and Dough for hosting our
' meeting and giving us a tour of their new school.
Sergeant At Arms
sgteve Taylor The festive season is upon us and that means
905 384 1340 a hectic time for most of us.

- Our Christmas Gala this year is at the
Hamilton Golf and Country Club on Golf Links Road

Newslett er Editor in Ancaster, hosted by Chef Martin Sandow.
Pamela Penny

pam@penny.ca

We will have our annual food drive for Foodshare.
So bring a non -perishable food product.
Seating is limited, please purchase your ticket early

H BT Red adress and support Foodshare.
LAD1 Tickets are available from Helena or Tim.
E-mail in your order from hrobertson@mountaincable.net
POBx %
Hmltan, Qtaio Sincerely yours.

Helena Robertson
LAN K7 President HDSCC
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Culinary Team Ontario wins GOLD at 2004 VKD World Culinary Olympics
Erfurt, Germany — October 21, 2004

Culinary Team Ontario is pleased to announce that they won a Team Gold Medal for their regional table display
at the World Culinary Olympics. In total, Culinary Team Ontario was awarded 2 Gold Medals and 1 Silver Medal
during the world regional competition.

The VKD World Culinary Olympics held October 17-20, 2004 in Erfurt, Germany was hosted by the German Cooks
Association and sanctioned by the World Association of Cooks Societies. This year’s regional team competition
included 56 regional teams, and 1,100 participants from around the world in the national, regional, military,

student and individual categories.

“Culinary Team Ontario is proud to have represented its’ region at the most prestigious culinary competition in the world”.
Stated Team Manager Chef James Bodanis. “Our success was truly a result of the team’s commitment to culinary
excellence, quality training and strong regional sponsorship support.”

2004 Culinary Team Ontario members include:

Team Manager: James Bodanis, CCC, Executive Chef, Hilton Suites Toronto/Markham

Team Captain: John Cirillo, CCC, Executive Chef, Toronto Hilton Hotel

Team Pastry Chef: Donald Duong, Pastry Chef/Owner Dessert Trends

Team Chef Members: Chef James Piggott, Renaissance Toronto Airport Hotel; Chef William Crawford, Renaissance
Toronto Airport Hotel; and Chef David Bakker, Toronto Marriott Bloor Yorkville Hotel.

Team Suppo rt Members: Christopher Ennew, CCC, Haldimond Hills Spa Village; Robert Roberge, Kawartha Golf and
Country Club; Christian Marchsteiner, Pastry Chef/Owner, Regent Café; Robert Gravenline, House of Commons, Ottawa;
Dean An, Hilton Hotel, Toronto; and Andrew Johnson, En Ville Catering.

Executive Director: Executive Chef Judson Simpson, CCC House of Commons, Ottawa

Culinary Director and Coach: Shawn G. Whalen, CCC Executive Chef, Toronto Marriott Bloor Yorkville, Toronto, Ontario

Culinary Team Ontario Partners:

Honeyman’s Beef Purveyors, Sterling Silver, Sysco Foods Ltd., Chef Hat Inc., and Tourism Toronto

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
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Attention

If you have not
renewed your membership,
Thiswill beyour last newd etter.

Please mntad
President Chef Helena Robertson,
or Treasurer Chef Tim Humble
to upchte your reqords.

Hope to hea from you soon

Bocuse d'Or - World Cuisine Contest
12th INTERNATIONAL FOOD TRADE EXHIBITION
January, 2005
Lyon - Eurexpo - France
Canadian National Section

"What makes the Bocuse d©Or magic is the
opportunity to review all the gastronomic cultures
of the world in just two days. It opens new horizons,

reveals techniques as you watch, and all the tricks,
the subtle recipes ad the dedication of those who
compose them. As the public watches, everyday
products become authentic masterpieces.

A spell which will turn three new master chefs
into internationally famous names."

Paul Bocuse, President of the Bocuse d'Or

Directions to:

The Hamilton Golf & Guntry Club
232 Golf Links Road

Take the 403to the Linc exit. Follow the offramp aroundto the Linc
ontheright to the FIRST exit to Golf Links. Turn right on Golf
Links. Follow it into Ancaster. The dubisonthe left.

From the eat, take the Linc or Stonechurch to Golf Links,
turn left to the dub. Follow it into Ancaster. The dubisonthe left.

www .trilogyegg.com
jenicholson@sympatico.ca

Qualified Graduates

Culinary staffing searches
can start and end here...

Liaison College Vist...

Hamilton Campus

27 Jchn &. South Inquire...

Hamilton, ON L8N 2B8 _

905 308 9333 Hire!
Jm Beattie

WWw.penny.calchefs




