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Christmas Dinner 2004 
November 15, 6:00 

 
 The H amil ton Golf & Country Club 

232 Golf Links Rd. 
 Ancaster, Ontario 

$50 per person 
 
 
 

Proceeds to Food Share 
Please bring a non-perishable food item. 

HDSCC Postal address: 
 

LCD 1  
P. O. Box 587 

Hamilton, Ontario  
 L8N 3K7 

President's Message 
 

Thank you to all who attended our meeting at Robert Bateman 
school.  I would like to thank Chris and Dough for hosting our  

meeting and giving us a tour of their new school. 
 

The festive season is upon us and that means  
a hectic time for most of us. 

 
Our Christmas Gala this year is at the  

Hamilton Golf and Country Club on Golf Links Road 
in Ancaster, hosted by Chef Martin Sandow. 

 
We will have our annual food drive for Foodshare.  

So bring a non -perishable food product. 
Seating is limited, please purchase your ticket early 

and support Foodshare. 
 

Tickets are available from Helena or Tim. 
E-mail in your order from hrobertson@mountaincable.net  

 
Sincerely yours.  

Helena Robertson  
President HDSCC 



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                                                           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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Vice President's Message 
 

  Hello, and here I am, starting off by thanking all of you who came out to my place this past meeting.  
We had a great time.  It was good friends, good wine, good food.  Thank you all for the good time,  
it was good to see you and get caught up with all of you. 
I want to thank Helena for the great food she brought once again, and Alex for the huge fruit platter.  
 

  We had Dan, from the Hamilton Spectator talking about a great idea that the paper is working on this  
coming season.  The concept is that they will have a dining room where they will have a guest chef  
for a dinner that they will promote and sell ti ckets for.  The location is in the Spectator building where  
the guest chef will be preparing and serving a dinner for approximately 25 people.  The payment terms  
are to be worked out but sounds like a great idea.  Dan was coming to us to see if that was a good idea,  
or something we would consider doing.  We also had Dave Wiebe from Konzelmann Winery with samples  
of wines and talking about the wines and types of grapes.  
 

  Helena had brought it to our attention that on October 1st there would be a dinner by Team Ontario  
at the Chandelier in Stoney Creek.  We donated  two tickets that were raff led off f or two people to go.  
Hope all i s well for all Team Ontario takes on.  
 
  Helena and I, with my wife, went to Georgian College to support Team Canada, in which we have  
taken some pictures to share of the evening.  The Georgian College has a new dining room which was  
used for this; it was an awesome room for this event.  The Junior Club of the Muskoka branch  
were doing their part by volunteering to serve the dinner.  Talking about the Junior branch… 
they have been successful in inviting The Inn Chef from the east coast to the college.  
Good job with all that is going on up there. 
 

  The HDSCC annual Christmas dinner will be at the Hamilton Golf & Country Club; thank you Martin;  
and just a word about Martin.....Martin will have been married by the time you see him next,  
be sure to wish him and his new wife, all the best. 
Speaking of the Christmas Dinner, we are looking for volunteers for the dinner for stations,  
set up, take down, and organization.  
 

October 15th was the Oktoberfest which was an all day event for those that were up for it,  
I, for one was taking the day off to participate.  Helena was also attending the event.  
 

  Thank you all again for last month, it was good to see you all again.  Hope you all had a great summer,  
though it went fast and the weather wasn't super.  Looking forward to seeing you in the coming months  
and hope to be a great VP for our HDSCC.  But I must mention that in order for the HDSCC to grow  
and be bigger and better, it isn't just the board that makes it all happen.....yes you know I'm going to say it, 
 it takes all of us to be a participating part of making this work. 
 

Thank you, Bon Appetit 
Chef 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 

 

Attention  
 

If you have not  
renewed your membership, 

This will be your last newsletter. 
 

Please contact  
President Chef Helena Robertson,  

or Treasurer Chef Tim Humble  
to update your records. 

 

Hope to hear from you soon! 

Directions to: 
The Hamilton Golf & Country Club 

232 Golf Links Road 
 

Take the 403 to the Linc exit.  Follow the offramp around to the Linc 
on the right to the FIRST exit to Golf Links.  Turn right on Golf 
Links.  Follow it into Ancaster.  The club is on the left. 
 
From the east, take the Linc or Stonechurch to Golf Links,  
turn left to the club.  Follow it into Ancaster.  The club is on the left. 

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 


