WESTERN CONFERENCE – 
WESTIN HOTEL, CALGARY
SATURDAY FEBRUARY 24, 2007
Mark Davie – Victoria – Western VP

Steve Walker Duncan – Victoria

Judson Simpson – National President

Rod Butters – Okanagan

Ron Foo – Calgary

Blake Chapman – Calgary

Eric Brooke – Edmonton

Arthur Raynor – Calgary

Michael Swain – Saskatoon

Ron Debrinsky – Winnipeg

John White – Edmonton

Bob Wilson – Regina

Simon Smotkowicz – Edmonton

John Bond – Edmonton

Claude Buzon – Edmonton

Debbie Clauss – Lethbridge

Dean Hossack – Okanagan

Deanne Hodge – Okanagan

Jenn Watts – North Vancouver Island

Ronald St Pierre – North Vancouver Island

Doug Overes – Lethbridge

Max Wang – Vancouver

Marcus VonAlbrecht – Vancouver

Donald Gyurkouits – Vancouver

Dino Renaerts – Vancouver

Paul Ho – Vancouver

Michael Pinter – Vancouver

Mike Rasmussen – Calgary

John Carlo Felicella – Vancouver

Bruno Marti – Vancouver

Michael Noble – Calgary

Amara Holzapfel – Lethbridge

Constance Hysuik – Lethbridge

Jane Ruddick – Recording secretary
The meeting began at 9.00am.

Welcome by Vice President 

Mark Davie, Western Region Vice President welcomed all delegates to the 2007 Western Region Conference. He especially welcomed National President Judson Simpson. This meeting is an opportunity to air concerns and thoughts. 

1. Welcome by National President

National President Judson Simpson welcomed delegates. He stated that he was pleased to be invited as it gave Branch Presidents the opportunity to ask any questions. He was pleased to see that there was so much interest in the happenings of the Federation. The Federation has made positive steps that will benefit all. There has been great success with our National Teams.  National Conference information will be up on the web page in a few days. He looked forward to participating in a good day of meeting and communication.
2. Code of Ethics 
The Code of Ethics was read by Debbie Clauss
3. Agenda Changes 

Michael Noble - Bocuse d’Or moved to the afternoon program.
4. Introduction of Delegates.

5. Appointment of Sergeant At Arms and Election Chair

Sergeant of Arms – Steve Walker Duncan - Victoria
Election Chair - John White - Edmonton

6.. Absent colleagues 
A minute of silence was held for absent colleagues

Henry Bachman – Edmonton

Sigge Biwald -  Edmonton 
Kwok Wing Hong - Vancouver

7. Secretarial Conference Fee
Delegates were reminded to give cheques to recording secretary.
8. Motion to approve 2006 Minutes 
Proposed -John White 
Seconded – John Bond
Carried

9. Western Vice Presidential Report – Mark Davie 
10. CCFCC National Update
Compulsory Occupation Certification

Bruno Marti has met with the Restaurant Association who are not very responsive. Steve Walker Duncan, Doug Overes, Dean Hossack, Bob Wilson have all talked with their MLAs but with little effect. Each Province has made a start.

Hans Meyer will not be at convention so the Atlantic Vice President will give his report. If you can assist him please put your name forward.

Chef Educators
Next year the Chef Educators will be holding their conference at the same time so there will be an opportunity for overlap. We would like to have some education at this meeting so it would be good to join with them.

Sponsorship

Claude Buzon – It has been decided by the Board that 25% of any sponsorship funds raised by the Federation should go to CCFCC and 75% to teams.

There will be a big increase in costs to the Federation to send out paraphernalia to Juniors. Need an initiation fee to cover this. However this will require removal of the section from the Bylaws that says no initiation fee can be charged. Dino, Simon and Blake all felt that this would prevent Juniors from joining. Do they need the full package? Bruno pointed out that this was now a Bylaw. The general concensus was that this should not now be changed. We need to get them involved in fundraising activities to pay for this. 
International Chefs Day – Victoria partnered with Mustard Seed Organisation and did a chile cookoff to raise funds for homeless by donation. Great opportunity for Juniors to work. Mark hoped that more branches would do something similar. 20 October 2007. The Federation should perhaps join with a National charity and do events across the country.
Web page – feeling from several people is that it has gone backwards not forwards. Jud commented that it was a work in progress. The Federation had received three quotes to redesign the page and the successful bidder has worked within the budget to give it a fresh look. Is it providing the information that we want? Send comments to Kirk or to Jud. French site is also being worked on.

Chef of the Year – Simon Smotkowicz.
The original idea was for each region to have a cook-off competition. In the Western Region two candidates were selected.  Other regions are just appointing someone. There will be 4 candidates competing at National. (Attach report.) Blake commented that costs have been a challenge. Need clear guidelines as to how it should be set up.  Regional Conferences should be used as a forum to discuss and think through Bylaws before big changes are voted on at the National conference. Bruno felt that this was a good discussion. This is a Western Challenge because we are the only ones having a competition. Victoria already has a chef of the year competition open to any chef. This is the Victoria Branch decision, it is their food, and their menu which is open to anyone to participate. Every Branch needs to do something similar. Need to find sponsors to cover all the costs of all competitions. In the US, Nestle spend $20,000 on this event. This is the beginning and we need to move forward. The concept will continue to be worked on.
Honour Society – Bruno Marti
Have taken discussion paper by Julius Pokamandy, Cornelia Volino, Arthur Raynor and Blake Chapman. Their proposal was to use a point system to determine entrance to the Honour Society (40 points)
The big dilemma is how do we finance this? This needs to be a society within the Federation to honour people who have done things for the Federation over the years. It requires at least $10,000 seed money to get it going. Each region would have a leader to make it a social club. Members would be ‘Ambassadors for the Federation”. 
Arthur Raynor – one of the difficult things for younger people is relating to 60 year olds!  At Academy dinner older members would have the opportunity to meet together within the organization. It does not need to be political. We just need the comaradery. Hopes it will be endorsed by younger people. 
Dino Renaerts - felt it was important. 
Bruno - it should also be an honour to belong.  It should be something to aspire to. Must be special and within the Federation. Seed money should come out of the membership dues. Seed money is needed in order to create an image, to incorporate, to administrate, - it needs a bank account. The seed money needs to be there to show that the Federation believes in it. 
Art Raynor – members could will money to the Society that could then be given for scholarships. People in it are not there for a one shot deal. It will give continuity to the Federation. 
Bob Wilson – A little concerned about the criteria for membership and also not sure if a lot of the older members could go to National Conferences just for the Honour Society. Blake Chapman – The Honour Society would also be able to meet at the Branch level. There would be no dues to be a member of the Honour Society but they would still pay CCFCC membership dues. 
Every Branch will get a copy of the document within 2 weeks.
Jud says money and funding is not an issue. Need to circulate proposal to all Branches as a discussion paper. Big step is to embrace the concept. Do not go into details. 
Motion – Western Region recommends that this honour society be created with some seed funds form the Federation. 
Proposed Bruno Marti; Seconded Dino Renaerts 

Carried.
Knorr Competition

Applications are coming in to Roy Butterworth and will be sent out to Regions. Final Competition will be part of the National Conference. No news on Unilever Retail re new season of  Next Great Chef. This season there has been limited showing by Global across the country. Jud has a verbal agreement with Foodsolutions re sponsorship of the competition, the National Team and the Youth Team. The concept of the CCFCC National Junior Competition remains. 
Doug Overes – students will work with whatever is given. However the application information was very slow in coming out to the students – No information available until beginning of February for an end of the month deadline. Information on the regional competitions must go out to all Branch Presidents.
Bocuse d’Or - Michael Noble

What you expect is never what happens! Firstly, congratulations to Scott Jaeger and Brody White. Incredible to witness their dedication and hard work while running own business. Scott finished 7th – not what he planned for but things happen. Pressure cooker of cooking – made us all proud. Some controversy over cheating – we will never know. If there was an award for best team then we would get it! Robert Sulatyky was an incredible coach and came up to Vancouver for every practice. Michael now stepping down as Chairman. David Wong is 2009 chef candidate, Scott Jaeger will be Chairman, Vince Parkinson of Calgary will be Manager.

Pastry Team – Bruno Marti
After the 2005 competition, Hans Mathys was persuaded to take it on again. Bruno promised to find them the money and had a Splenda contract that was renewable after one year. Regrettably Splenda had a lot of management changes and did not renew for second year therefore team was short of money. National Team raised some funds; some more came from the CCFCC and the team themselves found the rest. Bocuse d’Or assisted with accommodation and trucking and we worked as one unit. Need to select a team for 2009. This team came in 11th in the world. Chocolate sculpture broke or maybe they would have come higher in the ranking. We should honour them at next conference.

Team Canada

It is a huge responsibility to raise and organize the funds. To make the money is very hard. The Team has raised over $100,000.00 in Vancouver. Need at least 18 people to go to each competition. In Luxemburg the Team was very disciplined and professional. 4th out of 24 and very close to third place. Norway came in first. Very difficult competition. Norway’s table was very organic – sound, smell etc. Canada is working this route towards the Olympics. There is a very short turnaround for Chicago. The Team has no money after Luxemburg so is now very busy raising funds. The Team makup is changed from Luxemburg. Have just completed a fundraiser in Winnipeg - Winnipeg people did a wonderful job. Tony Murikami – sends regards to the meeting! The Team has been working with the National Treasurer to give him reports on a regular basis. 
Practices cost a tremendous amount of money flying people all over the country to practice. Have Jean Luc from Quebec, David Bakker from Toronto, Cameron Huley from Winnipeg and Shawn Kettley from Halifax as back up. Not everyone is ready and willing to make the commitment to the team. There is not a huge pool of people out there.

Nordic Culinary Challenge
5 chefs from across Canada have been selected. They will meet 5 chefs from Nordic countries to prepare 50 portions each in friendly competition. Will prepare 3 course lunch. 2 sponsorship partners have  signed on to give a total of  $36,000. Nordic countries have their own sponsorship. Competition will be held at Humber College. A DVD of the event will be made and it will go to all Junior Branches. There is a hope that this competition can become global. A proposal will be sent to WACS to see what can be done. Marcus von Albrecht, Albert Schnell and Marcel Kretz are mentoring the Canadian Team. Next year, a Team will go to Scandinavia to compete. Government funding has not been forthcoming.  Bruno Marti mentioned that we should also look at doing this with the US - they are our close neighbours. The Federation has designed a logo which is on the webpage. It will be called the World Junior Culinary Challenge.

National Juniors – Marcus von Albrecht
National Juniors now have their own web page. Soliciting news all the time as this is the main communication tool for Juniors. There is also a cookbook initiative to raise funds for juniors. These avenues are available to anyone. Let’s get the communication going. National Youth Team is currently in Glasgow competing.
Treasurers Report 

Financial statements were circulated.
Finance Report Blake Chapman – see attached.

We need a better system in place for transitions. 
CCI needs to spend money on Education – money sitting in an account is not doing any good. 
Jud commented that for a variety of reasons it was a difficult transition. Also will be using some of the CCI funds.

Art Raynor feels that Finance committee should come up with guidelines for transition. Cannot get sponsorship money if your finances are not in order. Simon stated the a full time bookkeeper would be an asset and would give continuity. Would not matter where that bookkeeper was located.

Jud said board should be the visionaries. Need a National Administrator to give continuity and worry about the little things. Office could be anywhere. Bruno pointed out that unfortunately we need money for the administrator.  Jud stated that the expectations of the Board are too high. Everyone is too taxed.  Need to tie in with a charity to get more visibility. 

Marcus - Canada Food Guide health check – the Federation should get in on this to get exposure.
11. Branch Presidents Reports. (See attached)
Victoria

North Vancouver Island

Calgary 

Brandon - missing
Regina - to be sent
Vancouver - to be sent
Okanagan

Saskatoon

Winnipeg – President Hans Schweitzer sends his regrets. Had a mild heart attack and unable to attend.
Edmonton
Lethbridge
Mark Davie congratulated Chef Rodney Butters (Okanagan) who is to be elected into the BC Restaurant Hall of Fame.
12. National Convention 2007
Updates will soon be up on the webpage. There will be some format changes - Introducing some seminars and educational programs. Conference will be held at the Renaissance Toronto Airport and competitions held at Humber College. May 28 – June 2. 5 international  have been invited - Bill Galagher, Geisser Goodmanson, Dubai president, John Kinsella and  John Minniti from US They have been invited to be there on Monday when the Nordic competition takes place. 
13. Nominations for National Member of the Year

Martin Burden – Okanagan  
Scott Jaeger – Vancouver 
Timothy Appleton – Winnipeg
Mark Davie – Calgary and Edmonton and Lethbridge.
14. Nominations for Lifetime Achievement Award
Bruno Stass – Okanagan - Acclamation.
15. CCI Update
Programs going out to colleges to tender. CCFCC Certified Master Chef is Federation name. 
Art Raynor - Why are we developing more programs when the CCC is not recognized? We need to have the profession recognized. The certification program needs to go hand in hand with this. 
Bruno – we need to spend some money on promoting the CCC program to restaurants and hotels. 
16. Life Membership
Peter Brine - Vancouver

Cesare Gentile - Edmonton

17. Sandy Sanderson Award

Jennifer Cockrell King - Edmonton - acclamation
18. Culinary Salons

19. Scholarship Nominations

Hans Bueschkins Scholarship - $10,000 to go in from CCFCC, $10,000.00 from WACS Ontario government to match. Still need to resolve international scholarship requirement from WACS.
Some years we do not give the Federation $2000.00 scholarship monies – maybe this can be used to fund an international scholarship which would satisfy WACS requirement?
Nominations – Amara Holtappel – Lethbridge.
20. Bylaws and Standing Rules proposed changes - Debbie Clauss see attached
Proposed Bylaw - housekeeping re change of address.

Second ByLaw change being rejected as no existing Bylaw regarding sash

Bylaw to rename “chef-of-the-year” to “chef-of- the-year- competitor”.

Discussion: 

Simon Smotkowicz  - felt that this was taking a step backwards. Chef of the Year is about cooking and we are cooks before we are chefs.

Blake Chapman – disagreed. There are good chefs who do not compete. Likes the amendment.

John Bond – in the past we have sometimes chosen a retired chef which is not good.  
Art Raynor - felt that the word Chef should be included for both Member of the Year and Chef of the Year. (Put in Simon’s rules)

Claude Buzon - outlined how the ACF had their competition.

Where are the Bylaws from last year? Currently at the lawyers being registered.

21. Voting for Member of the Year
Mark Davie
Ballots were destroyed.

22. Old Business

None

Chefs equipment and tools Apprenticeship equipment can be claimed as a tax break. John Bond has copies. Also employment tax credits.
30. New Business

Shirley Gragg Memorial - $1000 to be paid to the Cancer Society annually.
Roster in process of updating. John White has an update of names that he will be passing on to Jud.

Mission Statement – based on Michael Swain’s report. Need it for the web page. Presented to stimulate discussion. Send comments to Michael Swain who will chair committee.

Bob Wilson – Ribbon and medallion issue. Nice to have a wide ribbon that is good for pin collectors. Took medallion and put on old ribbon. Wide ribbon looks more professional.
24. Future Western Conference Sites

2008 Vancouver

2009 Saskatoon

2010 Victoria

25. Closing Remarks – need ticket for brunch tomorrow. Mark thanked sponsors Sysco Calgary, Bridge Brand, GFS Canada, Chefs Hat Inc., Westin Calgary, Culinary Team Alberta and Blake Chapman for all his work.
26. Motion to adjourn 
proposed Simon Smotkowicz
seconded Bob Wilson
Motion carried.

Respectfully submitted

Jane Ruddick PhD.
WESTERN VISE PRESIDENT REPORT 2007

The board had it first meeting in Ottawa August 9th 10th
Subjects covered included: 

Compulsory Occupation Certificate
I contacted one person to repicent & form a committee in each Province

Manitoba  Ron Dobrinsky 

Saskatchewan  Bob White. 

Alberta  Doug Overes 

B.C. Bruno Marti, Steve Walker Duncan  

Looked into having a Chef Educator’s joint Conference as there is usually the week after ours to late for this year. 

Claude Buzon is head of the Sponsorship Committee.

All sponsor monies to be divided 25% national & 75% National Teams.

It was suggested to charge the juniors initiation fees to cover the cost of paraphernalia.

International Chef Day October 20th A charity fundraiser to be held annual

Victoria was the only branch to hold this event. Hopefully, all the branches will be involved this year.

Changing the look of the National web site Kirk Jones to look after the site.

Chef of the year competition Simon Smotkowicz Has made up the criteria

Changes still to be made.

Nordic / Canada junior team. Board meeting was held in January.

Shannon Roussel was chosen from the west along with Keegan Bursey, Grilaune Cantia , Michael Sisti & Lisa Muller.  The event has sponsorship from Kraft Canada.

Bocuse D’Or Scott Jaeger represented Canada in Lyon with his apprentice Brody White

Both from the Pear Tree Restaurant in Burnaby BC

I would like to thank Blake Chapman for all his hard work in put this year’s Western conference together 

Thank you

Mark Davie

Western Vise President
January 29 2007

For Immediate Release

Coupe du Monde de la Pâtisserie - World Pastry Cup 2007

Lyon: At the Awards Ceremony of the Coupe du Monde de la Pâtisserie World Pastry Cup 2007.

Pastry Team Canada was awarded a very respectable 11th place finish overall.  The Team, composed of Phillipe Giry, Guy Vaugeois and Jean Luc Piquemal from the Clube du Monde de la Pâtisserie and the Canadian Culinary Federation, was managed by Hans Mathys. The Team faced stiff competition and some major challenges and was unfortunate to have its chocolate showpiece collapse at the time of display.  The event was won by Team Japan; Belgium was second and Italy third.

Similarly to the Bocuse d’Or Competition, the Coupe du Monde de la Patisserie takes place in Lyon, France every two years and is considered the leading event in the pastry profession. The 10th World Pastry Cup took place January 21 and 22, 2007, as part of the SIRHA International Food Trade Exhibition.

Presided over by Gabriel Paillasson, the International Organizing Committee selected 20 countries to participate in the event. Each country has a 3-member team consisting of a confectioner, an ice-cream maker and a chocolate maker.  Each Team has nine hours in which to prepare a chocolate cake accompanied by a sugar showpiece, an ice-cream cake displayed with an ice carving and a plated buffet dessert typical of their country, shown with a chocolate showpiece.

Judging is based on originality and taste as well as the Team’s ability to work together within the allotted time. The jury is composed of one judge from each participating country. Canada’s judge was Hans Mathys. The theme for Team Canada’s presentation was “Pirates of the Caribbean”. 
Full results can be found on www.cmpatisserie.com.
-30-

January 29 2007

FOR IMMEDIATE RELEASE

THE BOCUSE D’OR
Lyon, France – Scott Jaeger, supported by apprentice Brody White, both of the Pear Tree Restaurant in Burnaby, competed on January 24 in the culinary competition of a lifetime – the prestigious Bocuse d’Or, 2007. They were awarded seventh place finish overall.  The competition was won by France. Denmark was second and Switzerland third.

The Bocuse d'Or is one of the premier international cooking competitions in the world. It is organized under the stewardship of famed French Chef Paul Bocuse and is held every two years in Lyon, France. Two days of intense cooking culminate in the presentation of the Gold Bocuse Trophy to the overall grand winner. Selected to cook on the second and final day of the competition, the excitement was intense as over 100 Canadian fans filled the stands to cheer Scott on.
Twenty-four chefs from around the globe representing their respective countries are invited to vie for top honours by preparing two platters for service of 12 persons using two specified ingredients. As Paul Bocuse likes to say, "Cooking is simple!" The two chosen ingredients are described as "everyday products that are not all that simple to cook, thus leaving a great deal of scope for the contestants' culinary skills." He was correct! This year, the competitors must work with Norwegian halibut and poulet de Bresse! The difficulty of these theme ingredients coupled with the five-hour time limit for preparation and the intense pressure of performing in front of thousands of cooking fans from all corners of the globe provide for a great cooking spectacle.  Each competing country may send only one representative chef to this competition - Scott won the right to compete in Lyon at the Canadian Culinary Federation’s National Selection Competition in Charlottetown, Prince Edward Island in 2004.  He had the opportunity to attend Bocuse 2005 to learn about the markets, conditions and pressure in Lyon allowing him to be better prepared for his time on the world cooking stage.

The Canadian judge at the competition was Robert Allen Sulatycky, currently Executive chef of the Beverly Hills Hotel. Robert was Canada’s Bocuse d’Or competitor in 1999.

-30-
Dear CCFCC Vice Presidents,

The ingredients for the CCFCC Chef of the Year are now finalized and I would appreciate you assistance in proving it to your regional competitors.

The ingredients are as follow: 

· 25 appetizers, 100 to 150 grams protein per person plus garniture and appropriate sauce, prepared warm or a combination of hot and cold 

· Proteins quantity and selection supplied for this course as follows:

·  2.5 kg of Clearwater 20/30 frozen at sea scallops

· 2 kg of frozen vacuum-packed Clearwater raw lobster claw and knuckle meat

· Product sponsor and supplier for this course is Clearwater Seafood and for practice purposes these products may be purchased from most seafood wholesalers

· 25 main courses, 200 to 240 grams of cooked protein per person plus appropriate sauce, vegetables and starch.

· Proteins quantity and selection supplied for this course as follows:

·  2 muskox rib eye (1.5 kg to 2 kg each approximately)

·  6 whole pheasants (900 grams to 1.1 kg  each)

·  1.2 kg "Mipkuzola" (air-dried muskox)

· Products sponsor and supplier for this course is Hills Food Ltd and for practice purposes competitors may be purchase these products from:

Hills Food Ltd.

1-130 Glacier Street, Coquitlam, BC, V3K 5Z6

Tel. (604) 472-1500

· 25 desserts of your choice, 120 - 150 grams per person total weight 

Thank you for your assistance,

Simon

Simon Smotkowicz

CCFCC Culinary Chair

Finance Committee report February 2007.

Submitted by

Blake Chapman, Chairman.


Sunday, March 11, 2007
To the CCFCC membership.

I alone have submitted this financial report. The reason is self evident as this report has very little factual information to comment on. A financial report was sent to me by our Treasurer, Busch Dubay, on January 15th, 2007; the most recent entry was dated June 30, 2006. This information was already for the most part submitted to and commented on by your Finance Committee at our June 2006 A.G.M.. Busch is working on updates and hopes to provide a current financial picture A.S.A.P.. No other financial reporting was forthcoming. The first of the regional conferences is only days away and it is unreasonable to expect the committee to review 7 months of financial data and report back to the membership even if that data were to arrive momentarily.

I want to point out that a change in Treasurer can be a very difficult undertaking and understanding must be considered while the new Treasurer struggles to get a handle on the task at hand; further, this National Association’s financial picture is becoming more complex with added money coming in from different sources which can quickly overwhelm any novice in the position; it is however unreasonable to have such a lengthy delay in financial reporting. A system must be devised that will minimize the problems during a transition period- whether that be in establishing criteria for the position of Treasurer, ensuring a professional book keeper be retained or other solutions advanced by the executive. 

I have no doubt Busch is working very hard as our national treasurer; Busch is a cook and not an accountant - I can honestly say it should become easier as he gains knowledge on the accounting programs and procedures used. The books under our past treasurer were split into two separate entities (treasurer and book keeper) that confused the situation and if an efficient system is implemented to avoid duplication some of the confusion would be removed. Our National President has assigned signing authority to Don Walker, Atlantic VP, to expedite payments and reimbursements- although I understand there have been issues in this regard the mechanism is in place to address the geographical disparity between the President and the Treasurer. I would advise caution since no financial reporting has been submitted this adds another layer of uncertainty to the President understanding our financial situation. A final point is the procedure to handle membership applications has been changed with our National Administrator handling directly the paper work and submitting the payment to the Treasurer, a positive move given the present situation that should streamline the time required to process applications.

As I have pointed out we are cooks and not book keepers; I would strongly recommend based upon the difficulties encountered by Busch that the National Executive appoint immediately a professional book keeper to help him establish a timely and effective book keeping system; I would even suggest we go back to the person handling the books until the June 2006 transfer because they have experience with and understand our system. The paid position of book keeper would also go a long way in providing continuity in our financial records. The present lack of reporting goes against the policy of open communication of our President. I also note the National Board of Directors has no clear understanding of our financial picture. I cannot offer any opinion as to the financial health of the CCFCC or comment if our financial expenditures fall within our approved budget. It is still early in the membership year but questions regarding our membership levels are unanswered; what is the level of corporate sponsorship compared to last year?; are the various culinary teams and culinary competitions still self financing?; are the monies raised by the various teams going through the CCFCC books as they should?; what is the CCI financial picture? has the GST been accounted for properly and in a timely fashion?

I could continue but the point should be clear. I trust the present situation of a lack of financial accountability will be rectified in short order and we can look forward to regular reports we have become accustomed to in the past several years. This financial reporting will allow the Board to make informed decisions and your Finance Committee to submit a factual report. A system must be implemented to ensure such a gape in accountability not be repeated in the future.

I did request from Culinary Team Canada Manager J.C. Felicella a full financial report which was provided in a timely fashion. Some of the money raised by the Team, as I understand it, has been funnelled through the National Association while other funds have not. The situation may be justifiable given the present lack of financial accountability from the National Treasurer but this goes against the spirit of our National Association and having all money raised by its various arms/endeavours go through the CCFCC books. Team Canada did raise over $84,000 as well as receive $70,000 from the CCFCC. The Team has a current balance as of January 1st 2007 of over $27,000.

Yours in cooking,

Blake Chapman,

Finance Chair, CCFCC

Chairman, CACC.

The Victoria branch of the CCFCC had a tremendous year in 2006

 

Our branch has grown by nearly double in the past year largely due to the influx of junior members through our apprenticeship program.  Our goal for these young cooks is to mentor and support them in their journey to a satisfying career in the culinary profession.   Michael Upward has been our junior board member for the past year and this year, for his second term we have empowered him to establish a Victoria junior board to represent this new and significant sector of our membership.  His enthusiasm and determination to make a difference are infectious and look forward to many junior projects and events that will give a sense of purpose and camaraderie to our future chefs.

 

The Board of Directors has also grown this year and we welcome 2 new director’s positions.

 

The 2007 Board of Directors comprises of;

 

Executive Board

President - Steve Walker-Duncan (Simply Elegant Cuisine)

Vice-president - Graham Hawkins (Neptune Food Services)

Treasurer - Mark Davie (The University Club)

Secretary – Cory Jessup (Vista 18 @ Chateau Victoria)

 

Directors

Nelles Shackleton (Simply Elegant Cuisine)

Judith Kirchner (ret. Esquimalt High School)

Philippe Renaudat (chef at large)

Lora Lonesberry (Empress Hotel & Creating Occasions)

Ken Nakano (Empress Hotel)

Heather Seymour (University of Victoria)

Andrew Dickinson (Victoria Golf Club)

Lisa Hartery (Nautical Nellies)

Michael Upward – junior (The James Bay Inn)

Don Monsour (BCRFA Victoria board chair)

 

A partnership with the Victoria International Flower & Garden Festival saw CCFV members provide a series of cooking demonstrations on the Tersen Gas Stage at the Canadian Home Builders Association’s Home & Garden Show in February at the Saanichton Fair grounds.  A great public turnout as well as lots of media participation made this a very enjoyable weekend of interaction with the public.

In March a group of Victoria members traveled to Campbell River for a mini conference with Ronald St. Pierre and the North Island branch.  We braved the rain and the wind in little boats to visit two shell fish production operations on Cortes Island.  Our hosts then provided us with a fantastic barbecued lunch on the beach.  The meeting we participated in the following day reinforced our relationship with the North Island Association.  Our common issues, challenges and goals were discussed and we all agreed that through combined efforts and good communications we would be able to realize more successes and achievements

 

Members of the Victoria branch established and presented a radio program on CBC Radio with Jo Ann Roberts and the All Points West show called TAKE 15 which offered listeners some menu ideas for a family of four with a budget or $15.00 to be prepared in 15 minutes.

 

The annual Martin Wilkinson Golf Tournament was held at the Royal Colwood Golf Club which proved an excellent host.  As one of the few private golf clubs in the country with the royal designation all the golfers were impressed with the course and thrilled to have the opportunity to play it.

 

Victoria was very proud to be the host city for the filming of Canada’s Next Great Chef in July.  It offered everyone involved a great opportunity to see the energy and effort that goes into a production of this standard.  We were able to meet and get to know 10 young cooks from across the nation who seemed impressed with our island and the people on it.  The chance for these young people to share with their peers an experience like this is a once in a lifetime opportunity.

 

As part of the Urban Farmers Market in Centennial Square, members of the Victoria branch conducted cooking demonstrations over 7 Sundays during July & August.  The Open Air / CCFV Urban Feast Stage was a fully equipped cooking theatre showcasing the talents and skills of our members.   A loyal following of food curious members of the public built up over the series of demonstrations and we lifted the profile of our association

 

The Carolwood Manor Summer Splash in August was postponed until next year due to the hostess’s unfortunate accident resulting in her incapacitation. The event is in aid of the Panorama Recreation Centre and it’s new playground which is fully accessible for children of all levels of ability (completely wheelchair accessible etc.)  The total cost of the playground is in excess of $100,000.  The event is being re-scheduled for summer 2007.

 

In November the Victoria branch partnered with Habitat for Humanities in the first Great Gingerbread Build at the Bay Centre in Downtown Victoria.  Members took part in a gingerbread house display that was overwhelmingly embraced by the public, the media and Habitat for Humanities.  Over $4000.00 was raised to help affordable housing in Victoria and around the world.

 

The Victoria branch initiated and participated in a Chili Tasting event with The Mustard Seed of Victoria on October 20th to celebrate World Chef Day as established by WACS.

The event was a great success and raised $653.03 for Victoria’s disadvantaged population.

 

The 2nd Vancouver Island Chef of the Year Competition was held in November at Camosun College’s Culinary Arts facility.  A great competition between 10 of Vancouver Island’s top chefs was witnessed and at the end of the day Andrew Dickinson was judged to be Chef of the Year.  Andrew will be representing BC at the Western Conference for the Western final of the National Chef of the Year competition.

 

The complete line up of chefs was;

· Michael Dunlop (Vista 18) 

· Graham Smith (The Fairmont Empress Hotel) 

· Jack Vanderhorst (The Marriott Inner Harbor) 

· Jason MacIsaac (Point No Point resort) 

· Jeff Keenliside(The Marina Restaurant) *2005 winner 

· Markus Wieland (Markus’ Wharfside Restaurant) 

· Michael Picher (Fireside Grill) 

· Shawn McKay (The Hotel Grand Pacific) *2007 assistant to Andrew Dickinson 

· Thomas Fabi (James Island resort) 

· Andrew Dickinson (Victoria Golf Club) *2007 BC representative at Western Regional Final 

Final results;

1st place - Andrew Dickinson (Victoria Golf Club)

2nd place - Jeff Keenliside (The Marina Restaurant, 2005 Chef of the Year) 

3rd place - Markus Wieland (Markus’ Wharfside Restaurant) 

Sincerely,

Steve Walker-Duncan, CCC

President CCFV

Simply Elegant Cuisine @ SEC’s on the Square

Victoria, BC 

North Vancouver Island
Dear Colleagues,

We have had an interesting and exciting past year on the North Island. Thanks to our long term and loyal membership, we carry on with our small group. We have had new members joining the existing membership and partaking of various activities. It has been a breath of fresh air to see new people getting involved with our group.

In March of 2006, a cojoint workshop/meeting with the CCF Victoria Branch members took place on Cortes Island for an educational tour of two aquaculture farms. Mussels, clams, scallops and oysters were highlighted at a gourmet barbeque lunch served on the beach. It was a memorable time for all. Last April we had a successful Spring fundraiser in the Comox Valley with “Night of the Stars”. It was a small takeoff of the popular TV dancing program and our community organizers were very successful in involving local dignitaries in participating. They were all very entertaining and the dancing was surprisingly competitive and fun.

As well this last year, our Executive Board persued the membership drive and our numbers are slowly increasing. We now stand with 14 active members, 12 junior members and 10 associate members. We would like to see our membership increase before the end of the year while we continue to support our community. We are better organized this year and our website is up and running www.northvancouverislandchefs.com. We gained official Society status as “the CCFCC North Vancouver Island Chefs Association” We upgraded stationary, brochures and membership packages. Over $2700 was donated to Regional Scholarship bursaries this last year. Hank Murray was recognized as our Branch’s Chef of the Year.
Our Board of Directors continues to meet monthly prior to our regular meetings to discuss our business issues. This allows more time at our general meetings for presentation of interesting and educational topics for our members. In May we catered the three day AGM of Tourism Vancouver Island in conjunction with Tourism Comox Valley. We pulled together and successfully showcased our talents during the three day event. This was one of the most involved fundraisers we have undertaken so far.

In the fall of 2006, North Island college brought forward their concerns regarding the industry shortage to our meetings. They discussed the needs of our local hospitality industry in cooking and explored the issues of low enrollment rates in the local cooking program. To address the issue they have proposed a new delivery model for the Professional Cooking Program at NIC to ITA.

On March 11 2007 we will be involved in showcasing our cornucopia of wonderful local foods and talents by hosting the evening reception for the International Paralympic Committee Nordic Skiing World Cup Finals for athletes from 23 countries. We are looking forward to the opportunity.

This year again we are pleased to be able to offer part of the funds we have raised by contributing $650 to the BC Culinary Arts foundation and $1300 to our CCFCC office
Ronald St Pierre CCC

President
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Sunday, March 11, 2007
The CACC has continued to face the challenge of recruiting new members while keeping existing ones. Membership levels have remained constant. We have organized several culinary salons with mixed success. Although the public in general may love such culinary displays, the culinarians making the show pieces or competing in cook offs do not seem to share the excitement. The same can be said of our National Association. The Chef of the Year competition to be held during the Western Conference has not received stellar support as hoped. Although culinary competitions may peek interest in the general population that does not translate into increased involvement from the culinary community; our local college offering a culinary program has roughly 150 students per year go through the program but only 6 or so have the privilege of participating in the Student Culinary Team. It is hoped our National Board will give some thought to developing membership value in ways other than competition.

It is noted that a change in leadership takes an adjustment period to smooth out the wrinkles; the CACC has noticed the fall off of communication from the National and we hope this trend is only temporary. Our National President cannot be expected to carry the load alone; it requires a dedicated effort by all of the National Board to make this Association work. 

The CACC has struck a vitality Committee headed by Arthur Raynor which has developed a two page questionnaire designed to stimulate debate and reveal what potential members want or are looking for. In the coming weeks the data will be analyzed and hopefully a trend will emerge.

We continue to support local charities such as Easter Seals, the Calgary Inter Faith Food Bank, the C.P.M.A. and others. Our Industry Recognition Award that is handed out at our yearly Awards Dinner has proven moderately successful in getting exposure for our Association.

We had a joint CCFCC Alberta Branches meeting in February with Edmonton and Lethbridge at the Banff Centre in Banff. A great time was had by all and Culinary Team Alberta headed by Brad Horen served a wonderful meal to cap off the event. Bouquets to all who participated- roughly 60 people participated in the event.

Our social calendar is active with a Christmas dinner, the Serge DuFour Memorial Golf Tournament and our President’s Ball and Awards Night to name a few. We moved our annual children’s Christmas party this year in an attempt to increase participation to the week between Christmas and New Year with a resounding success- it is safe to say that time frame will be repeated.

Yours in cooking,

Blake Chapman, Chairman
CCF Regina Branch Report 2006-2007 for the Western Conference
We started the year off with a new Executive:

President: Bob Wilson

Vice President: Rob Harrison

Secretary: Linda Galenzoski

Education Chair: Fred German

Awards Chair: Cal Howell

Junior Leader/Liaison: Rose Katerynych

Membership Chair: Ryan Katchuk/Moe Matthew

Our Branch at the present time has approximately 30 chef members 18 Junior Members and 12 Associate Members

We supplied chef members, food and our expertise to the Run for Life Cancer Survivors meal in Regina, June 2006.

Our annual Agribition International Reception was very successful and once again we wish to thank all members for their time and participation.

Meet the Chefs Night: This night was very successful. It was a joint effort with our Regina Chef Members, Jr. Chef Members as well as Casino Regina. We raised $12,000 for the Children Justice Foundation. We are hoping to have this as an annual event.

We awarded several knife and plaque awards to outstanding students in secondary and to post secondary culinary students.

We gave out two awards this past year Associate Member of the Year : Bonnie Bears

Chef of the Year Rose Katerynych
Our chef members participated in Skills Canada in a provincial and National level as judges, mentors and committee members. All are looking forward to this years Provincial Competiton in Saskatoon at Kelsey Campus.

Junior Chefs News
Our junior chef members started the year off with a huge fundraiser event. They hosted a comedy night with two professional comedians, they had a reception style cocktail before the event with flambé stations as well as a cocktail buffet. The event proved to be very successful. This event helped celebrate International Chefs Day.

The junior Chef Members had a Christmas Bake Sale where they raised money to adopt two families for Christmas. They bought them food, clothes, presents for under the tree – each family received about $600.00 worth. They also bought women’s shelter (Transition House) presents for the kids, as well as toiletries for the house – again $600.00 worth. We believe that this is an important part of our Junior Branch to be able to give hope to the less fortunate in our communities.

The Junior chefs also have lots of things lined up for demonstrations and tours, One that they recently had was an ice carving demo by Fred German.

Okanagan Branch

Western Conference Annual Report 

February 23 -25,07 Calgary, Alberta

Dear Fellow CCFCC Members

The Okanagan Chefs Association has truly had a busy and productive year. The members are committing themselves to the growth of Culinary Tourism in the area. It is through these efforts that the Okanagan is being recognized as a world-class destination. 2006 has been a year of growth and success that has built momentum to carry into an exciting 2007.

HIGHLIGHTS of 2006

· Valentines Day ‘Helping Hand Dinner’ –an annual event that the OCA feeds 200+ people in need of a helping hand with the generous donations of products, time and manpower.

· Okanagan Culinary Festival – March

This event included a cold salon participated by regional entries. The Okanagan Apprentice of the Year Competition for the Egon Bramm Scholarship Award was won by Sean Peltier of Fresco Restaurant.  Bernard Casavant and Michael Noble assisted as guest judges. The festival culminated in the first annual Okanagan Iron Chef. 400+ guests attended the Community Theater to cheer on Paul Cecconi of Harvest Golf Club and Rod Butters of Fresco Restaurant to victory. Michael Noble provided great feedback as a guest judge. This event was a tremendous success for all involved.

· Elections- a new board was elected in April (details included)

· Implementation of monthly executive board meetings

· 4 x $250 bursaries awarded to Okanagan College students

· Lee Cooper of Mission Hill Estate Winery and apprentice Sean Peltier of Fresco Restaurant competed in Outouais for the ’09 Bocuse D’or

· Dinner meeting at Suncatcher Organic Farm

· Dinner meeting at Summerhill Winery hosted by the junior  membership! 

· Fundraising Dinner at Fresco Restaurant for the Junior Membership. $7,250 was raised to specifically assist a number of our juniors to attend the 2007 National Conference in Toronto.

· Annual Christmas Dinner and Awards Presentation at Manteo Resort.

      Our guest of honor was President Dino Renaerts of BCCA. 

Martin Burden awarded Chef of the Year.

Deanna Hodge awarded Member of the Year

2007 PLANS

· Official launch of website

· Membership drive

· Fundraising events ie. Gray Monk Winery 35th Anniversary, golf tournament, Iron Chef Competition

· Public awareness of the OCA

· Continued involvement with provincial branches and the National

· Taste of Kelowna-an annual event with the BCRFA attended by over 3500 guests

· Chefs Duet-local newspaper feature with OCA members

· Junior member Shannon Roussel competing in the Canada/Nordic Junior Culinary Challenge

OCA BOARD OF DIRECTORS as elected April 2006 @ Okanagan Golf Club

PRESIDENT-Rod Butters

VICE PRESIDENT-Geoffrey Couper

TREASURER-Reinhard Foerderer

SECRETARY-Deanna Hodge

PAST PRESIDENT-Martin Burden

SEARGENT AT ARMS-Hugo Koller

JUNIOR DIRECTOR-Tanya Jennens

DIRECTOR-Bruno Stass

DIRECTOR-Dean Hossack

DIRECTOR-Paul Cecconi

The CCFCC Okanagan Branch is proud to report a 47% increase in membership from ’06 to date thus far. Total members are 72 with particular note of 30 junior members. There is a genuine excitement in the valley to become a member. There are many more potential members that we will be targeting in the coming months. Our board has done an excellent job recruiting and ‘selling’ the CCFCC. Our ultimate goal is to retain these members and provide a positive environment.

The board of directors would also like to make special mention of our President Rod Butters upcoming induction into the BC Restaurant Hall of Fame joining former inductee Bruno Marti and other industry leaders.

The CCFCC Okanagan Branch thank the members of the CACC for hosting the Western Conference.
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Presidents Report 2007

Dear Colleagues,

One more year is behind us and the CCFCC Saskatoon branch is still focused on the building and nurturing of our membership.  One of our challenges is to retain our junior membership and working for the right balance to potentially promote them into our CCFCC future.  

With a population base less than 200K, Saskatoon Chef Members are united in the cause to develop professional culinary excellence and include activities that will enable our sustainability as a branch.  Currently our junior membership outnumbers our chef membership 3—2, consequently chef members are working very hard to maintain our current activities; thinking and working together to find ways to maintain our current focus and the integrity of what we do best, prepare high-quality food.

The Saskatoon Branch continues to develop our involvement with some major functions.  Our memberships’ focus has not deviated; successful partnerships have been struck with not-for-profit organizations that keep us very busy and culinary grounded.  Two major functions that our branch performs are the “Zoogala” and the “Meet the Chef’s”.  These initiatives and others that are equally valuable, assist the organizations to improve our social climate.  These initiatives give us the ability to have some fun, showcase some very talented culinary enthusiasts and carry out our valued community involvements.

With every organization, growing pangs are always present.  Our volunteer membership has not lost sight of the value of networking within the culinary industry.  The linking of CCFCC members in order to grow and enhance the quality of culinary activity is important for long-term growth.  We have much more to do in order for our culinary newcomers to possess the required skills, and to gain the needed recognition so deserving of our trade in the food service industry today. 

Michael Swain
Winnipeg Branch Report

The Winnipeg Branch has had another busy exciting year!

February – We hosted the Western Conference at the Delta, Winnipeg. There was good attendance. Visiting wives were treated to a limousine ride to the casino where they enjoyed a lovely lunch and a virtual train ride. Ron Dobrinsky was the Chair Person with Jon Reimers. We also held our President’s Ball on the Saturday and 420 people attended. It was a very successful evening. Our February meeting consisted of a wine tasting and seminar at the Forks Market.

March – was our Culinary Arts Salon for chefs, apprentices and student cooks. Participation was great with suppliers buying booths, local celebraties involved in a cook-off with cooking and ice-carving demonstrations. The display was open to the public from 1.00 – 5.00pm and also included a hot kitchen competition.

We had a dinner meeting at the Red River College with the students preparing and serving a gourmet meal.

April – was the Skills Competition in Winnipeg

May – we had an Awards Brunch where all the medals and trophies are presented from the Culinary Arts Salon.

June – the President, Hans Schweitzer and his wife, Cameron Huley and Jon Reimers attended the National Convention in Gatineau, Quebec. Cameron Huleu of Winnipeg participated in the Bocuse d’Or competition.

September – welcomed everyone back with emphasis on attracting new members.

October – we had a couple of fundraising events for local charities.

November – Our Junior Branch, headed by Tim Appleton presented their plans for 2007 such as seminars and workshops on sushi, seafood, chocolate and knife sharpening.

December – we held our annual Breakfast with Santa for children with a visit from Santa Claus. Great attendance and everyone had fun plus we raised some money for our local cheer board with a raffle.
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	CCFCC Lethbridge

Southern Alberta Academy of Chefs

Box 1021

Lethbridge, AB.

T1J 4A2
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January 30, 2007


Dear Ladies and Gentlemen,


Hello from Southern Alberta where we have experienced all four seasons, as of late, daily. I am sure some of you have felt the same. However, with a reasonably decent economy and the vibrancy of our industry it kind of keeps our mind off of the weather.  We still have as many restaurants as ever and predicting more but I think for the most part things have stabilized. As with everyone, in the trades, there is a shortage of staff for the amount of positions available and it is projected to get worse. What are the repercussions? Only time will tell.


On the scholastic front, the Lethbridge Community College Culinary Careers programs are booming. We have seen growth in first and third year intakes, both in Diploma and Weekly Apprenticeship Training (WAT). Second year always seems a status quo. We are catching the attention of students from a little farther, geographically, than normal. We have three students who competed, last year, in Knorr provincially. They are Amara Holzapfel, Constance Hysiuk and Jeff Britton with Constance placing second overall. We also believe at least two of them will be trying out again this year. Amara Holzapfel has put her name forward for the Canada-Nordic Junior Challenge and is anxiously awaiting a call. Two second year students, Brent Hasper and Heather Korchinski are vying for Skills Canada as well. We are very proud of all of them, wish them luck and hope they advance to the finals in their respective competitions. 


At our CCF Lethbridge branch we have a better membership than last year and like above we are attracting members from as far east as Medicine Hat, as far west as Fernie, British Columbia and Waterton Parks and even into Montana. Our meetings are, it seems, fewer and farther between, but more meaningful.  I am enthused about this year also due to the fact that we have attracted and signed up, what seems like, hordes of junior members. It should prove a vibrant summer. Lastly, I am proud to have been actively involved in three endeavors over the past year:

a) The creation of a National Junior website in conjunction with Travis Durham from Barrie, Ontario of the Muskoka CCF Junior Branch. Check it out at www.canadianjuniorchefs.ca. My time with that is over however Marcus Von Albrecht from B.C. and Travis are still working hard as ever with this endeavor. We support them and wish them continued success.

b) Our own www.southernalbertachefs.ca is live and exciting and in line with the National office.

c) Also I am working under the guidance of  Chef Hans Meier from the Maritimes in obtaining “compulsory occupational recognition” of our profession. We have sent out letters to Alberta Legislature, our region’s MLAs and the like, have the ball rolling and already are receiving letters of support. This is a huge endeavor and it will be years before we see satisfaction. 


Finally, professionally we would like to maintain our valuable, close relationships with you all on the Alberta Culinary Arts Foundation, Culinary Team Alberta, the western branches and national executive and as colleagues in the best industry in the world. So on behalf of the brigades here at the college and the Southern Alberta Academy of Chefs I wish everyone a Happy New Year, a great upcoming spring and a rejuvenating summer. May your industry establishments and cooking programs be extremely prosperous and low stress! I look forward to seeing you in the future!

Very sincerely,

Doug Overes, president

CCFCC Lethbridge/

Southern Alberta Academy of Chefs
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CCFCC BYLAWS OR RESOLUTIONS

Resolution #:                                                                                 Date: February 24, 2007                                  

Motion Type:  Amendment

RE:
Bylaw # I/2004


Resolution#   

BE IT RESOLVED THAT: 

The location of the head office of the corporation be changed from the city of Vancouver in the province of British Columbia to the city of Ottawa in the province of Ontario.

Physical address as follows:

1041 Plante Drive

Ottawa, Ontario

K1V 9E5

REASON:  Change of President

MOVED by:  Jud Simpson



SECONDED by:  Claude Buzon          

Branch:  Ottawa




Branch: Edmonton

RECEIVED by CFCC Bylaws Committee
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CCFCC BYLAWS OR RESOLUTIONS

Resolution #:                                                                                 Date: Feb 3, 2007                                  

Motion Type:  Amendment

RE:
Bylaw # 12.1 


Resolution#   

BE IT RESOLVED THAT: 

The old bylaw reads:  Criteria for selecting the "Chef of the Year" Award will include:

a)  Member in good standing of the C.C.F.

b)  Has promoted the profession.

c)  Has been or is actively engaged in the profession.

d)  Contributed to the goals and objectives of the C.C.F. 

  


Criteria for selecting “Outstanding Member of the Year” will include:
a.) An active member in good standing of the CCFCC. 

b.) An outstanding contributor to the CCFCC.
The new bylaw would change “Outstanding member of the year” to “Chef of the year” and change “Chef of the year” to “Chef of the year Competitor.”

REASON:  The change is necessary to better represent the membership in the CCFCC.  The majority of members do not compete and are excellent chefs, working in the industry and working toward the improvement of our industry and rightly deserve the title of Chef of the Year if conferred upon by their colleagues.  We know that competition (although percentage of membership is low), is and important part of our industry, not only for promotion of Canada and our culinary talents and good will throughout the world, but it plays an important role in research and development for future cooking techniques, flavour profiles and presentations to say the least.  A culinary competition between the regions is important, not only for drawing attention to our industry, but to chose a qualified member to represent the CCFCC at the WACS World Chef Competition, therefore Chef of the Year Competitor would be appropriate.

MOVED by:
Dave Halman



SECONDED by: Tim Humble           

Branch: Muskoka




Branch: Hamilton

-----Original Message-----

From: Simpson, Judson [mailto:SimpsJ@parl.gc.ca]

Sent: Thursday, February 08, 2007 3:27 PM

To: markdavie@shaw.ca; Blake Chapman

Subject: Mission Statement

Hi Guys,

In response to Michael Swain's (Saskatoon) report to the last Board of Directors and in attempts to demonstrate vision and relevancy, I have put together the following "draft" Mission Statement.  I would appreciate it very much if it could be put on the table at mini conference for discussion.

It is my expressed hope that we can spark enough dialogue to come up with a statement that all (or at least a voting majority) are comfortable with in the future.  This is meant for discussion purposes only and will not be voted on at this time.

Mission Statement

The Canadian Culinary Federation, the first national association of Culinary professionals in Canada, is dedicated to the promotion of a distinctly Canadian food culture, the development of innovative and engaging learning opportunities that inspire its members to be passionate, respectful and tolerant professionals who "make a difference" in their communities through their affiliation with charitable organizations.

 Thanks very much...............Jud

Canadian Culinary Federation Saskatoon Branch


P.O. Box 7255, Saskatoon, SK.  S7K 4J2











 








President: Michael Swain 254-2151 michaelswain@sasktel.net


Vice-President: Everett Nelson 978-4709 everettn@sasktel.net


Secretary: Ben Stanford 933-8045 ben.stanford@siast.sk.ca


Treasurer: Ed Rodgers: 382-5803 retire.ed@sasktel.net





