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VCC student chefs — on top of the world

This enthusiastic team of talented young cooks from Vancouver Community
College have proven they are among the best in the world — they will be
representing Canada in the 2012 World Culinary Olympics in Erfurt, Germany.
To learn more about the team, visit jreulinaryteamcanada.ca

VCC caters to your hospitality education — our reputation for quality programs
and job-ready graduates is due to close work with leaders in the hospitality

and tourism industries.

Visit vee.ca or call 604.443.8488 for program information.
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ver two years of planning, the CCFCC

National Convention 2011 is here. We

have so much packed into four days
that you won't have time to sleep. Food is at the
forefront of this convention with the Tastes of
CCFCC Canada icebreaker, the Dragon Feast
of the Century hosted by 15 of the top Chinese
chefs in Vancouver, and an Aboriginal-themed
dinner being only a few of the meals we will
be enjoying. There are lots of workshops and
seminars to check out. I'm looking forward to
the workshop on leadership, given by Bluepoint
Leadership Development; the apprenticeship
seminar by Go2, the resource for people in tour-
ism, on career path mapping; and a keynote talk
on sustainability by Robert Clark. The activities
keep going for four days, culminating with the
national president’s ball and awards ceremony.
In addition to our Canadian colleagues, we're
pleased to welcome our international guests
from Iceland, the United States of America, Po-
land, Ecuador, Chile, and Venezuela.

Prior to the convention, several competi-
tions are taking place at Eat! Vancouver. Eight
competitors from across Canada are battling
for the CCFCC National Chef award. Two

WACS competitions (the Global Chefs Chal-
lenge and the Hans Bueschkens Junior Chef
Challenge) take place from June 11 to 12. It’s
the first time a WACS competition has been
held in Canada, so we're proud to host both of
these world-class competitions. Best of luck to
all the competitors.

Inside this special issue, you will more infor-
mation and highlights about the events taking
place in our conference program starting on
page 13.

A convention of this size would not be possi-
ble without the support of a dedicated and hard-
working team, so I want to express my heartfelt
thanks to all the volunteers and the countless
sponsors who have worked tirelessly to make the
CCFCC National 2011 in Vancouver a success.
Ilook forward to meeting and talking with you in
Vancouver. Please let the conference team know
if you need anything in Vancouver to make your
stay memorable.

Donald Gyurkovits
President — BC Chefs’ Association

We’'re in good company
Two of the world’s highest quality and most recognized names in Foodservice
2

Frenched
Lamb Rack
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Frenched Bone-In Rib Steak

& WHITESTRIPE

¥ QUALITY FOODS SUPERIOR SERVICE

INTERCITY PACKERS LTD
do/

See our other great products @ (4@6) é{/ @

www.intercitypackers.ca

MONTREAL (Montcalm Meats)
(514) 327-1310
1-800-361-3801

VANCOUVER
(604) 291-7791
1-800-465-5545

EDMONTON
(780) 477-7373
1-800-661-5183

TORONTO
(905) 670-1023
1-866-665-1066
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BY CHERYL MAH

orld Association of Chefs’ Societies
(WACS) president Gissur Gudmunds-
son has been a long time advocate for

the profession.

His passion and dedication to the industry
has resulted in several leadership roles in culi-
nary associations throughout his career. He’s a
past president of both the Icelandic Chef Asso-
ciation and the Nordic Chef Association. He’s
also a honourary member of many chefs associa-
tions, including the CCFCC and the American
Academy of Chefs.

The globe trotting culinary ambassador trav-
els extensively (160-200 days a year) to network
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and to ensure fair opportunities for any country
around the world when it comes to education,
competitions, humanitarian work and more.

“Running committees with over 60 people all
over the world is a big task as cultures, languages,
visions and passions are different from country
to country and between individuals,” says Gud-
mundsson about his responsibilities.

WACS, the global voice of the culinary pro-
fession, represents more than 10 million chefs
in 93 countries.

Gudmundsson enjoys travelling around the
world to learn about different foods and cultures
while building networks and friendships.

“Every time I go somewhere I'm always expe-
riencing new things, meeting great people — it’s
fantastic,” says Gudmundsson, who speaks several
languages (English, Icelandic, Norwegian, Danish
and Swedish).

Education has been his number one priority.

“I like making a difference for many countries
that need education or help with getting opportu-
nities,” he says.

Last year, WACS launched the Recognition of
Quality Culinary Education program in response
to a growing need to identify quality culinary
education programs and to establish international
standards in culinary education. The first school
was approved in mid-January with more than 30
schools in the application process to be recognized.

“I am worried about the education in many
countries as there are few standards around which
are international. WACS has now launched a culi-
nary education recognition program to help with
this situation. It’s the first known program in the
world to recognize a culinary education,” explains
Gudmundsson. “Schools are now applying from
all over the world and schools not meeting the
standard can get help from us to reach it. I believe
we, as professional chefs from the old school, have
a responsibility to ensure a proper standard of ed-
ucation for the young people in the fast growing
world today”

He believes a proper education should include
learning the basics in cooking.

“I may sound old fashioned but I believe any
chef that focuses on learning the basics in cooking
and learns it by heart will have all the opportuni-
ties in the world in the future,” he says. “All cooking
today is based on the basics. I don't like chefs who
try out molecular cooking or other experiments in
the kitchen if they don’t have the basic knowledge
and training.”

Learning from mistakes is also important.

“Chefs are very passionate and willing to trylots
of things and sometimes make mistakes but that’s
one of the ways to learn — to make mistake. To-
day, I try to think twice before I act,” he says.

The 48-year-old chef has come a long way from
his small fishing village roots. Born in the West
Fjords of Iceland, he first took an interest in cook-
ing at a young age.

“I started very young playing in the kitchen,”
recalls Gudmundsson. “I made the decision to be
a chef when I was 8 years old and never changed
my mind.”

After graduating high school at 16, he took
courses in cooking while he waited to get into a
formal apprenticeship program which was “ex-
tremely hard in those days” with very few restau-
rants offering positions.



“I started working in hotels around Iceland
for a few years, cooking while I waited for place-
ment in the apprenticeship program. I never
gave up waiting,” says Gudmundsson, who fi-
nally started a four year apprenticeship when he
was 19 years old.

In 1986, he moved to Norway where he started
working at alocal restaurant. Four months later, he
was promoted to head chef with 10 others working
under him.

Two years later he opened his first restaurant
Geysir in Oslo, Norway. He worked and ran the
small exclusive Icelandic restaurant together
with two friends for four years. That same year
he completed his Master Chef certification, the
highest level of certification a chef can achieve in
his/her career.

“Working in a restaurant is team work and a
lifestyle. I love the passion and stress that follows
but at the same time the instant gratification of
pleasing other people. Nothing is better than a
happy customer at the end of the night. It gives
satisfaction for any chef and keeps them going to
do more and better,” says Gudmundsson.

He left Norway in 2004 and returned to Iceland
for family reasons and worked two years as a head
master for the only Icelandic private cooking school.
He then became the food and beverage manager for
the biggest catering company in Iceland.

In 2000, he opened his second restaurant in
Reykjavik, Iceland. Tveir Fiskar was a restaurant

which focused on fresh seafood and fish. He
eventually sold the restaurant in 2007 to con-
centrate on running for the WACS presidency,
successfully assuming the position in 2008.

Having been a WACS board member for four
years, he saw a need for change.

“I felt we were not going anywhere because all
the presidents in past were doing this together

with their own jobs and I wanted to show that if
we're going to grow that we needed a president
being a president full time,” says Gudmundsson.

With support by the Icelandic government and
some companies, he’s been able to do his job “110
per cent” ever since.

“And we’ve moved faster in the last three years
than we have in the last 20 years,” he says.

Under his leadership, the organization has
grown and improved its services to members.
WACS opened its first permanent office in Paris
in 2009 and streamlined its communication
tools with a new website and a magazine.

“It’s crazy,” he admits with a laugh about his com-
mitment. “But at same time, lots of opportunity for
me to learn and get to know people and be known so
I see the possibility for better career after 'm done”

The WACS president will be visiting Van-
couver for the first time to attend the CCFCC
2011 National Conference in June. The annual
chefs conference, hosted by the BC Chefs As-
sociation this year, will see more than 500 chefs
from around the world gathering to participate
in seminars and culinary challenges. It will be
the first time the world chefs competitions are
held in the city.

“I have travelled in many places in Canada and
the country is great and has extremely much to of-
fer on the culinary side,” he says. “Ilook very much
forward to taste and see what is happening in Van-
couver. Knowing that many of the great competi-
tion chefs come from Vancouver, it will be exciting
for me to see their home playground.”

As for the future, Gudmundsson plans to re-run
for the WACS presidency next year and maybe
open another restaurant.

“I always have been interested in cooking and in
the administration of restaurants and still am,” he
says. “I may cook less today but the interest is still
there and who knows, a third restaurant may come
up some day. “

When he is home, he spends his time with his
three year old son and wife Catherine. He also has
two daughters from his previous marriage. CQ
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BUSINESS

THE NEED FOR LIABILITY

INSURANCE

BY LAWRENCE KENNEDY

hat is liability insurance? Liability in-
surance is the protection afforded to an

individual or entity from a claim of a

negligent act. Negligence is defined as the failure
to complete a specific act, or completing a spe-
cific act causing damages to a third party. When
insured, the insurance provides for the attorney
defence costs plus any additional awards imposed
by the courts subject to the limit of liability insur-
ance purchased.

In today’s world, society as a whole has a near
absolute refusal to accept any responsibility. As
attorneys become more creative in their state-
ment of claim to impose a liable position, the
courts can not handle the overflow. This is in-
creasing the length of time that an individual or
company is involved with the particular position.
In doing so, it also increases the attorney fees paid
to defend the position.

With the food and culinary industry in mind,
and the broadening of how the industry gener-
ates its product and revenues, liability insurance is
more important than ever. Whether you are a farm
producer, a wholesale distributor, food manufac-
turer, restaurant, street side cart and most recently
food truck vendor, the liabilities that may be in-
curred are much broader as well. From unknown
contaminated product, actions of employees, con-
ditions of premise, wall or ceiling mounted articles,
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tables, carpets, flooring and vehicles can all lead to
a liable position. In an attempt to reduce exposure,
landlords, equipment manufacturers or leasing
companies and municipalities are all requiring
proof of insurance via a certificate being issued
specifically naming the entity. The need for liabil-
ity protection is now greater than it has ever been
in history. In choosing a limit of liability that may
be desirable, it is best to purchase the maximum
amount available. In terms of cost, liability insur-
ance is incredibly reasonable.

With competition season upon us, and the
members of the competing teams travelling to all
parts of the world, this poses a significant problem
for those involved. It is strongly encouraged that
the organizing committees ensure adequate liabili-
ty protection for the travelling team and ensure the
protection of its member teams. This can be ob-
tained through several different means: organizing
committee or specific event. It is recommended
that you review your specific needs with a profes-

sional insurance broker. CQ

Lawrence Kennedy is president of Rand &
Fowler Insurance Agencies. He’s been selling
insurance since 1996 and also teaches insur-
ance through the Insurance Institute of Canada.
Contact him for more information lkennedy@
randandfowler.com or 604.266.2357.

The need for liability
protection is now greater
than it has ever been
in history.




BY HEATHER WHITE

ocial media has exploded as a topic of inter-
est for business people all over the world.
It’s interesting that there is such fasci-

nation and discussion, since, in its pur-

est form, social media is, humans

connecting with other humans.

Simple. Primal. There is noth-

ing illusive, confusing, weird

or crazy about it. We've been

doing it since the beginning

of our evolutionary incep-

tion. The difference today

is that with the advances in

technology, (social media),

our access to social relation-

ships has been exponentially

increased. We are no longer

limited by the confines of trans-

portation or distribution. You can

connect with people anywhere, any-

time and chat about pretty much anything.

So the real question is not, how will you use so-
cial media to build your business. The question is,
if you choose to speak through the microphone of
social media, what will you say?

This is the paradox of what business owners are
plagued with as they marinate in consideration of
engaging with social media. Because, success in
using this enormous platform has little to do with
marketing campaigns, and slick advertising copy,
subconsciously luring in your customers. Instead,
those achieving success in leveraging social media
are the ones who are the most authentic, accessible

to all people. You don’t have to rely on walk-by
traffic or conforming to chili chicken and yam
fries. With social media — you can build a tribe.
A tribe full of your ideal customers who need
and want exactly what

and engaging — making
them remarkable.
Therefore, before de-
ciding whether a social
media strategy will ben-
efit your business, you
must first revisit the basic
fundamentals of all busi-
ness development: What
do you do? Why does it

YOU are offering. But,
you can’t build a tribe
by being like everyone
else. You build a tribe
by being brave enough
to be unique and au-
thentic.
you can use the lever-

From there

age of social media to

matter? Who cares?

And don’t answer with, “I own a restaurant”, or,
“I'am a Chef”, if you have expectations of success
with social media. If you play it safe and stick to
the confines of your title — you’ll get lost in a sea
chalk full of fish.

To be successful in the game of social media
— you have to be remarkable and stand out from
the crowd. And you do that, not by looking out-
side to see what everyone else is doing and then
acting in the same way. You don’t worry about
trends, or the latest and greatest, because with
social media you no longer have to be all things

share ‘you’ and your
business with the world.

So if you're ready to dive in and you want to take
part in this new and exciting way to build business,
here are three things to keep in mind to ensure your
experience is rewarding,

1. Be authentic. In my opinion, having worked
with hundreds of businesses as a development
consultant and advisor, this is single handedly
the most important thing to stay focused on.
Authenticity begins at the heart of the organiza-
tion or business and breeds outwardly. Make sure

you know who you are, what you do, and why —

then build a team with the same values and integ-
rity. This is how you build culture.

2. Be curious. Like anything in life whenever
you are introduced to something new — you will
have some level of ignorance, or ‘not-knowing.
There are two directions this ignorance can lead
you in: fear or understanding. If you go into fear
mode and run screaming from the new opportuni-
ty, you'll never know if it was right for you. Instead,
I suggest getting more information, asking an ex-
pert, and making a decision based on knowledge
and understanding, as to whether social media can
positively affect your business development.

3. Write out a plan. If you do decide that social
media is something you want to explore — don’t
just dive in without surveying the landscape. (No
one wants you to scrape your nose on the bottom
of the pool.) Get your plan down on paper first.
Think things through. Make sure you are clear on
what your goals are and how you will measure
your progress. CQ_

Heather White is CEO of 2020 Communica-
tions Inc. She is a business development advisor
who helps clients achieve accelerated profitabil-
ity by combining basic business fundamentals
with the new tools of the 21st century.
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KITCHEN INNOVATION

Cutting-edge foodservice equipment was recognized with the
National Restaurant Association’s prestigious annual 2011 Kitchen
Innovations Award. Here are some of the winners.
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'I CAMBRO MANUFACTURING

HALTON COMPANY | JET EXTRACTION SYSTEM CAMDUCTION COMPLETE HEAT SYSTEM
The extraction exhaust system designed for display cooking provides a quiet cooking process with : Efficient hot meals delivery system that charges 20
clean sight lines. heat retention bases in one unit.

CLEVELAND RANGE

CRES COR FRANKE FOODSERVICE SYSTEMS

HOT CUBE 3
Tri-powered hybrid hot cabinet uses 120V indoors
and then converts to propane heat for 8 hours use

outdoors.
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ECOVENT EXHAUT AIR CLEANER
Allows the grease and odor reducing effects of ul-
traviolet light into the airstream above the hood
without placing any device directly in the duct.

MINI 2 IN 1 COMBI OVEN

The Mini Combi oven-steamer allows foods to be
prepared simultaneously using different cooking
methods.




ECOLAB

APEX CONVEYOR DISHMACHINE
Recycles heat, replenishes the wash-tank automat-
ically and cleans and de-limes itself automatically.

MEIKO
M-1Q FLIGHT-TYPE DISHWASHER
It features a multiple stage filtration process that collects food soil and then flushes it completely in high-

pressure cycles.

VITAMIX
THE QUIET ONE

Provides dramatic sound reduction through its ex-
clusive door seal design and patent pending float-
ing technology.

MANITOWAC ICE
INDIGO SERIES ICE MACHINE
Ice machines with intelligent diagnostics and 24/7

monitoring.

POWER SOAK SYSTEMS

PRODUCE SOAK WITH ADVANCED WASHING TECHNOLOGY

Free flowing water through high volume gentle wash jets removes soils from hard to reach areas.

STAR MANUFACTURING

PRO-MAX TWO SIDED GRILL WITH
PRO-LIFE HINGE SYSTEM

A newly designed hinge system improves uniform
grilling of multiple foods.

WELLS MANUFACTURING

UNIVERSAL VENTLESS HOODS

These self-contained (up to 8 feet hoods) have flex-
ibility to mix and match various electric cooking
equipment and captures more effluents with less
air flow and lower noise.
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BY PAUL LUNNER

ver the past 10 years the food service industry has reinvented

itself in many ways to meet the changing demands of customers

as well as the new expectations that customers and government
entities have for many types of businesses. These expectations include
environmental sensitivity, conservation of natural resources utilizing lo-
cal products and minimizing one’s carbon footprint. Going green, what
does it mean? It can mean the use of recycled materials, waste reduc-
tion, reduced energy and water consumption and a smarter use of green
cleaning products.

Environmentally sensitive products such as newly introduced wrap and
take out products made from sugar cane, corn and other byproduct leftovers
provide what the food service customers are demanding from food service
operators who have gone green.

Driven by regulatory changes and a dogged pursuit of greater efficiency
every food service operation is — or soon will be confronted with the ins
and outs of source reduction, food donation programs, composting and
green disposables.

Waste reduction is seeing the use of newly designed composting
machinery in many hotels as well as larger restaurants thus reducing
carbon footprint emissions, landfill usage and all costs that go with
disposal. Other carbon footprint initiatives include the production of
single fired restaurant china such as Dudson’s new Evolution line that
reduces the amount of carbon emissions by 79 per cent thus making it a
desired product for those restaurants seeking to be more green in their
food service establishments.

Energy and water products being promoted today as environmentally
friendly wear the tag of Powersmart or Energy Star and must pass with proof
of energy savings as well as proof of consumption and waste reduction. Ex-
amples are refrigeration products that prove to reduce energy consumption,

dishwashers that use less amounts of water per cycle and ovens that are more
efficient that do more with less.

Kitchen design has changed with the introduction of ultraviolet technol-
ogy into kitchen exhaust systems. The use of exhaust on demand kitchen
hoods that draw exhaust only when required and the use of unified heat re-
covery systems that can recover up to 90 per cent of the heat loss from ex- m‘t Beverage Air Cooler

haust duct and hot water waste discharge are two examples. The list of energy M model HR2-1S

efficient products being designed or converted in a commercial kitchen rang-

es from low wattage lighting, productive ice makers, refrigerators and Combi
ovens. The key topic at the recent NAFEM (North American Food Equip-
ment Manufacturers) conference and exposition in Orlando was green. Most
manufacturers from around the world have developed or are re-engineering
their products to meet new energy saving standards.

To promote the use of these new energy products, government programs
in Canada such as Energy Star offer cash rebates to those operators that are
replacing inefficient products with products approved by Energy Star and in-
stalled by approved electricians and mechanics.

Beginning April 15, 2011 the B.C government in association with

BCRFA and the Canadian Restaurant Association have partnered in a
program that will provide free energy assessment to restaurants. Info
is provided at www.thegreenadvisor.ca

Finally, purchase products from companies that promote the use of
sustainable, eco friendly, energy efficient green products.

It takes little steps to go green, but each step can help to create a more eco-

friendly wortd. CQ

Paul Lunner is sales manager at Russell Food Equipment. www.
russellfood.ca
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2011 CCFCC

NATIONAL CONFERENCE
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FPRIME MINISTER . PFPREMIER MIMNIETRE

I am pleased to extend my warmest greetings to everyone
attending the 48th annual Canadian Culinary Federation/Fédération culinaire
canadienne (CCFCC) Chefs’ Conference and Convention being hosted by the
British Columbia Chefs” Association.

This event, which brings together Canadian chefs, members of the
American Culinary Federation and, for the first time, members from the World
Association of Chefs’ Society, promises to be exciting for participants. The next
four days will offer many opportunities for delegates to showcase their culinary
talent and commitment to their craft, as well as the delectably diverse nature of
Canada’s cuisine.

I am certain that everyone in attendance will enjoy the chance to
interact with their peers from around the world and to share their knowledge and
experiences with one another. I would like to congratulate the organizers of the
conference for their efforts in putting together a stimulating program for everyone
involved.

Please accept my best wishes for a productive and enjoyable

meeting.
>
o
The Rt. Hon. Stephen Harper, P.C., M.P.
OTTAWA
2011
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Welcome to Vancouver

Iam very proud to serve as chair of the conference and grateful to the mem-
bers of our planning committee for their work in designing the conference
curriculum and organizing such a powerful group of speakers, competitions
and events. The conference’s continued success is the combined product of
our speakers’ willingness to share their insights and expertise, the time and
efforts of the dedicated people on the planning committee and the strong
financial commitment of our sponsors.

As it has been since our humble beginnings on August 10th, 1956, both
the CCFCC and chefs associations across Canada continue to face with
unshakable courage and determination the many adversities and challenges
thrown at us by a rapidly changing world. In every instance we have mea-
sured up and we have changed each of these into opportunities to grow our
association and spread our message to learn, teach and play while educating
our juniors to be leaders in their culinary field at home and globally.

We hope that you find this year’s 2011 National Conference both enjoy-
able and valuable. It is our intention that you have the opportunity to ex-
perience all the culinary tastes of each region of Canada, the cultural and
natural beauty of Vancouver and all the different events and competitions
this year’s conference has planned for you.

Best Wishes,

Muis & nlbrccdk

Marcus VonAlbrecht
Conference Chairman CCFCC 2011

99}J02 Jlueb.io
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CCFCC 2012

COFFEE

c\é‘) CANTERBURY

Specialty Coffee Roasters
Since 1981

of helping | resiprocatecoffee.com

locally roasted by
Canterbury Coffee

BREMNER'S

TASTE THE DIFFERENCE TRUE QUALITY MAKES

BREMNER'’S

100% pure premium quality juice
NO SUGAR ¢ NO WATER ¢ NO PRESERVATIVES

M fom 2.0 o the fusst bomis]

Chefs know quality
ingredients make their
creations special.
Bremner’s takes

the same pride in
making their juice.
Let Bremner’s help
make your creation
extraordinary!

SUPPORT YOUR LOCAL FARMER

To learn more about other Bremner’s
premium products visit us online.

www.bremnerfoods.com
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Reflections of a National President

Vancouver — what a fitting place to end my term
as national president. It offers the perfect back-
drop to mark the end of this chapter in my life. In
June 2006, I began this mandate with one over-
arching objective, to make a difference. This has
been a prominent theme for me for many years
and it seemed only fitting that it be one of the
primary goals of my term as national president.

The conference this year will be packed with
activities; educational seminars, guest speak-
ers, international competitions, national com-
petitions, fantastic themed dining experiences
including the ice breaker reception prepared
by our junior chefs from across the country, an
authentic Chinese luncheon and a gala prepared
by Culinary Team Canada. Clearly the Vancou-
ver branch plans on making a difference with this
conference.

AsIlook back, there have been many success-
es and some disappointments. Much of my focus
has been on junior chefs as I feel they represent
our best hope for a truly excellent, understood,
sustainable and valued cuisine in the future. We
have done many interesting things with juniors
over the years including an exchange with the
Nordic Chefs association and some work within
Canada to broaden the visibility of our young

chefs. We added junior representatives to our na-
tional board giving them (and us) an opportunity
to share issues that touch all chefs.

Education was another issue of paramount im-
portance. During my mandate, the CCFCC intro-
duced the Certified Working Chef (CWC) and
Certified Master Chef (CMC) certifications. Both
a tremendous achievement in their own right,
these two certifications add to our already existing
Certified Chef de Cuisine (CCC) program and
help define a clear career path for young cooks.

A disappointment perhaps has been the inabil-
ity to fund a sustainable national office with a paid
administrator to handle the federation’s daily busi-
ness. Having someone available on a daily basis to
handle some of the routine work would allow the
national board to work on more initiatives with the
branches/regions.

Opverall, my experiences as president have been
truly rewarding. The friends I have made, the learn-
ing I have acquired and the places I have been...
all have truly inspired me and enabled me to be a
better chef. I would be remiss if I did not recognize
my dear wife Lisa, the one who has stood by me
through all of my work with the CCFCC. It’s often
said that behind every great man/woman there is
an even better woman/man — in my case, Lisa has

been a staunch supporter of my work and has
largely contributed to my success.

Some have already asked what I will do when
my term as president is over. I keep saying that I
will read a book...but only after I complete the
Certified Master Chef program!

Judson Simpson
CCFCC president
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® Have a Simply Magic Day
® www.gogolfevents.com
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Burnaby, B.C. V3N-4A4
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A Message from the Premier

June 2011

As Premier of the province of British Columbia, I would like to welcome all the representatives
of the Canadian Culinary Federation, the World Chefs’ Society and the American Culinary
Federation to the 2011 Annual Chef’s Conference in Vancouver.

This is a fabulous opportunity for each of you to share your pride and passion for your trade
with others who have similar interests, concerns and recommendations. I commend you for
your commitment to culinary excellence.

I wish you all the best in your discussions, panel sessions, competitions, demonstrations, and
your collaborations. I hope you will also have an opportunity to enjoy the bounty of all that
Vancouver and surrounding areas have to offer for your entertainment, recreational and leisure
needs.

Christy Clark

Premier
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Message from the Mayor of Vancouver

On behalf of the City of Vancouver, I'd like to cordially welcome the
Canadian Culinary Federation’s 48th Annual Chefs Conference and
Convention to our city. We are thrilled that you have chosen Van-
couver as your meeting destination.

Vancouver is a vibrant, multicultural city that embraces many
cultures into the Canadian mosaic. Because of this, Vancouver en-
joys a cornucopia of culinary experiences. We are honoured to be
hosting your convention and I hope that in addition to your busy
meeting agenda participants are able to take part in some of the
many sightseeing and entertainment activities Vancouver has to
offer. I am confident all those attending the conference will have a
great experience and come back to visit us very soon.

Once again, welcome to Vancouver, and I hope you enjoy the
conference.

Yours truly,

Coopm-Alesteo-

Gregor Robertson
MAYOR

 Nutrilait |

Sapido

Foodservice

Saputo has you covered
from start to finish

Take a look at any restaurant menu and
what do you see? Deliciousand fresh dairy
products. Dairy products like milk, cream,
sour cream and cheeses are universal
ingredients that add flavour, texture and
depth to almost any menu category, from
appetizersto dessert.

Whatever items your menu features,
Saputo has the products to deliver
superior performance, consistent quality
and a clean, fresh taste your customers are
sure to appreciate.

Choose from a wide variety of trusted
Saputo brands.
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VINAIGRETTES

To Inspire Culinary Greatness!

SHERRY HERB

Made with authentic Sherry vinegar
from the Jerez de la Frontera region in Spain,
this dressing is a delicate blend of herbs and spices
with a sweet note. Low in fat and cholesterol free.

PARMESAN CAESAR

Move over Creamy Caesar,
this Parmesan Caesar packs enough punch
to make even the great Caesar proud!
This dressing is egg, gluten and cholesterol free!

PEAR & BLUE CHEESE

Made with Bartlett Pear and crumbled blue
cheese, this vinaigrette is not just for blue cheese
lovers. Even those who shy away from blue cheese
will love this unique flavourful dressing.

Contact your Heinz Representative today about
Canada’s Favourite Refrigerated Salad Dressings!

Ontario: 1-866-565-5700

Western Canada: 1-866-205-5733
Quebec: 1-866-574-3469
Atlantic Canada: 1-866-570-6550
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Chef Ben Genaille will be
serving Lax-Kw'alaam
smoked black cod, pickled
parsnip root, dandelion
watercress greens at Tastes
of CCFCC Canada,

June 12 and leading the
aboriginal culinary class
from VCC for the Potlatch
Supper, June 13. He is

captain of the Aboriginal
Culinary Team.

TASTES OF CCFCC CANADA, JUNE 12, 5-10 PM,
RENAISSANCE VANCOUVER HOTEL HARBOURSIDE
This welcome reception features 15 food and beverage stations where junior

chefs and their mentors create an unforgettable taste of their province. Each
station represents regional cuisine, and is paired with a Canadian beverage.

ABORIGINAL POTLATCH SUPPER, JUNE 13, 6 - 10 PM,
VANCOUVER COMMUNITY COLLEGE, 250 WEST PENDER
Hosted by VCC Aboriginal culinary class, with chef Instructor Ben Genaille,
this amazing dinner features indigenous products, traditional menu items and
the mix of traditional cooking and modern equipment. VCC transforms the
3rd floor into true Potlatch style dining — where the guests move kitchen to
kitchen to feast, celebrate and enjoy aboriginal cuisine.

TASTES OF HALIFAX HOSTED BY DESTINATION HALIFAX
AND TASTE OF NOVA SCOTIA,, JUNE 14, 7:00 - 9:00 AM,
RENAISSANCE VANCOUVER HOTEL HARBOURSIDE
The host city for CCFCC 2012 brings tastes from Eastern Canada. Halifax, proud
to host CCFCC 2012 are flying in Nova Scotia lobster, and creating a true Nova
Scotia breakfast. Attendees will be rewarded for attending this delicious breakfast
with a complimentary entry for an all expenses paid trip to CCFCC 2012.
Winner receives trip for two to CCFCC 2012, Halifax Nova Scotia.

Includes Airfare for two, shared hotel accommodation at the host conference
hotel, and two full CCFCC 2012 delegate package

« Winners may depart from any major airport in Canada

« No cash value, valid only for CCFCC 2012 conference in Halifax, Nova Scotia
« Sponsored by Taste of Nova Scotia, Destination Halifax and BC Chefs’

Association

Draw at 8:45 am, Tuesday, June 14, at Tastes of Halifax Breakfast. Winner
must be present to win.

DRAGON FEAST OF THE CENTURY, JUNE 14, 12:30 TO 3:00 PM,
RAIN FLOWER SEAFOOD RESTAURANT, RICHMOND, B.C.
Fifteen award winning chefs showcase Chinese visual and culinary arts, cre-
ating this six course luncheon with fresh seafood, including crab and lob-
ster, Fraser Valley Duck, AAA tenderloin, Arctic Charr and fresh local Asian
greens. Served with Yanjing Beer and a welcome Chinese Cocktail.

PRESIDENTS BALL, JUNE 15, 5:30 TO 10:30 PM,
RENAISSANCE VANCOUVER HOTEL HARBOURSIDE
The final gala and awards presentation. Winner of all competitions will be intro-
duced and recognized.

Culinary Team Canada, led by chef Simon Smotkowicz, creates the 6
course dinner, featuring the best of Canada — chefs and products, supported
by our global influences.

Photo by Thorsten Gohl



- KOMO GWAY OYSTER BY"
PENTLATCH SEAFOODS.

GROWN
IN THE
PRISTINE
WATERS OFF
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Cffa

Canadian Restaurant
and Foodservices
Association

Greetings from the Canadian Restaurant and Foodservices Association

Canada’s restaurant industry is a home-grown success story. With over $60 billion in annual
sales and one million employees, we're one of Canada’s top employers and an engine of the
economy. But more than that, we touch people’s lives...and their taste buds.

The kitchen is the heart of every restaurant, and Canadian chefs have created a vibrant,
innovative culinary experience that is second to none. This conference is an important
opportunity to celebrate your accomplishments, connect with your colleagues, and tap into new
trends.

At the Canadian Restaurant and Foodservices Association, we’ve been proud to work with the
Canadian Culinary Federation for the past two years on the Canadian Chef Survey — the first of
its kind in this country. We're very pleased to build on our relationship and support this
important gathering of chefs. You're the heart of our industry.

Best wishes,

Newwo Clats

Warren Erhart Garth Whyte
CRFA Chairman of the Board President and CEO
President and CEO, White Spot Hospitality, Canadian Restaurant and Foodservices

Vancouver Association
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COUNTRY
TABLES

naturally crafted furniture

d
eCco

. COUNTRY
TABLES -~ 1

""'eco COUNTRY TABLES OFFERS BEAUTIFUL NATURALLY
CRAFTED PERFECTION. WITH OVER 20 YEARS OF FURNITURE
MAKING, THIS LOCAL VANCOUVER COMPANY EXEMPLIFIES A
HEALTHY MARRIAGE BETWEEN OLD WORLD CRAFTMANSHIP AND
ENVIRONMENTAL RESPONSIBILITY. ARRANGE YOUR EXCLUSIVE
CONSULATION TODAY." WESTERN LIVING

0, ORI

#10-1598 SE MARINE DR., VANCOUVER, BC | 778-689-4508 | val@ecocountrytables.com
MON.-FRI. APPOINTMENT ONLY SAT.OPEN 11-5

www.ecocountrytables.com




Conference Schedule At-A-Glance
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DATE AGENDA — CCFCC2011 PRESENTED BY SYSCO TIME LOCATION Dress Code
THURSDAY, JUNE 9 Competitions Meetings and Competition Kitchen Tours 16:00 - 19:00 | Vancouver Convention Centre West Whites
FRIDAY, JUNE 10 CCFCC National Chefs Challenge presented by Unilever Food Solutions 11:00 - 20:00 | Vancouver Convention Centre West Business/whites
CCFCC National Chefs Challenge Reception and Dinner (limited tickets) 17:00 - 21:00 | Sysco Cooking Stage, VCC West Smart Casual
Optional — Eat! Vancouver Food + Cooking Festival 14:00 - 21:00 | Vancouver Convention Centre West Casual
SATURDAY, JUNE 11 WAGCS Global Chefs Challenge Presented by Unilever Food Solutions 12:00 - 20:00 | Vancouver Convention Centre West Business/whites
CCFCC National Board Meeting 8:30 - 16:30 | Renaissance Vancouver Hotel Harbourside | Business/whites
Optional — Eat! Vancouver Food + Cooking Festival 10:00 - 21:00 | Vancouver Convention Centre West Casual
CCFCC National Board and Spouse Dinner 18:00 - 20:30 Smart casual
CCFCC National Board and Spouse Scotch and Chocolate Tasting 21:00 - 22:00 | Renaissance Vancouver Hotel Harbourside | Smart casual
SUNDAY, JUNE 12 Leadership Workshop for National, Presidents and Chapter Boards 8:30 - 12:30 | Renaissance Vancouver Hotel Harbourside | Business Casual
Hans Bueschkens WACS Junior Challenges 10:00 - 17:00 | Vancouver Convention Centre West Business/whites
Optional — Eat! Vancouver Food + Cooking Festival 10:00 - 17:00 | Vancouver Convention Centre West Casual
Ice Carving Competition and Viewing 12:00 - 16:00 | Renaissance Vancouver Hotel Harbourside | Smart Casual
Tastes of CCFCC Canada — Welcome Reception 17:00 - 22:00 | Renaissance Vancouver Hotel Harbourside | Smart Casual
BC Chefs' Association Awards 19:00 - 20:00 | Renaissance Vancouver Hotel Harbourside | Smart Casual
MONDAY, JUNE 13 CCFCC National Finance Committee Meeting 7:15 - 8:00 Renaissance Vancouver Hotel Harbourside | Business/whites
Breakfast with Chef Rob Feenie, Food Concept Architect 7:00 - 9:00 Renaissance Vancouver Hotel Harbourside | Business/whites
CCFCC National AGM 9:00 - 13:00 | Renaissance Vancouver Hotel Harbourside | Business/whites
BCPMA Nutritional Break Room and Cooking Demos 9:30 - 12:30 | Renaissance Vancouver Hotel Harbourside | Business/whites
Health Check Seminar with Julie Lau: Healthy Dining — On trend in your menu | 9:45-11:00 Vistas, Renaissance Hotel Business/whites
Lunch — Women in the Industry hosted by Chef Dana Reinhardt 12:30 - 14:30 | Renaissance Vancouver Hotel Harbourside | Business/Whites
Thomas Haas on The Joys of Chocolate 14:45 - 15:30 | Renaissance Vancouver Hotel Harbourside | Business/whites
Dominique and Cindy Duby Molecular Gastronomy — DC DUBY Wild Sweets® | 15:45 - 17:00 | Renaissance Vancouver Hotel Harbourside | Business/Whites
Aboriginal Potlatch Supper at Vancouver Community College 18:00 - 22:00 | Vancouver Community College Smart Casual
Tabasco Hospitality Suite and Learning Lounge 20:00 - 1:00 | Vistas, Renaissance Hotel Smart Casual
TUESDAY, JUNE 14 Tastes of Nova Scotia Breakfast 7:00 - 9:00 Renaissance Vancouver Hotel Harbourside | Business/whites
Welcome from Gissur Gudmundsson, WACS president 8:30-9:00 Renaissance Vancouver Hotel Harbourside | Business/whites
CCFCC Presidents Day Meeting 9:00 - 12:00 | Renaissance Vancouver Hotel Harbourside | Business/whites
Health Check Products Showcase 9:30 - 12:30 | Renaissance Vancouver Hotel Harbourside | Business/whites
BCPMA Nutritional Break Room and Cooking Demos 9:30 - 12:30 | Renaissance Vancouver Hotel Harbourside
Don Genova and Thermomix Demonstration 9:30 - 10:15 | Renaissance Vancouver Hotel Harbourside | Business/whites
Silk Road Professional Tea Cupping Seminar and Tasting 10:30 - 11:00 | Vistas, Renaissance Hotel Business/whites
Nick Versteeg Food Security in your kitchen and for your kitchen 11:15-12:00 | Vistas, Renaissance Hotel Business/whites
Dragon Feast of the Century with the 15 Dragon Chefs 12:30 - 15:00 | Rain Flower Seafood Restaurant, Richmond | Business Casual
Introduction to Healthy Dining — Recipe Modification (Junior Chefs) with Julie Lau | 15:30 - 17:00 | Renaissance Vancouver Hotel Harbourside | Whites
Health Check Products Showcase and Cooking Demos 156:30 - 18:00 | Renaissance Vancouver Hotel Harbourside | Business/whites
Heinz Chefs and Product Demo 18:30 - 20:00 | Vistas, 19th Floor, Renaissance Hotel Smart Casual
Honour Society Dinner (invitation only) 18:30 - 22:30 | Westin Wall Centre, Richmond Black Tie
BCCCA Hospitality Suite, Learning Lounge 18:00 - 1:00 | Vistas, Renaissance Hotel Smart Casual
Tequila Seminar — tasting, pairing, and foods Hosted by Legacy Liquor Store | 20:30 - 21:30 | Vistas, Renaissance Hotel Smart Casual
WEDNESDAY, JUNE 15 | Breakfast with Chef Robert Clark of C Restaurant 7:00 - 9:30 Renaissance Vancouver Hotel Harbourside | Smart Casual/Whites
Chefs Table Society Chef Hosted Networking Round Tables 7:00 - 9:30 Renaissance Vancouver Hotel Harbourside | Smart Casual/\Whites
CCFCC National Juniors Challenges 7:00 - 14:30 | Vancouver Community College Whites
Province of BC — Minister of Health and Cooking Demo 9:00 - 10:00 | 2nd Floor, Renaissance Vancouver Hotel Smart Casual/
Harbourside Whites
Health Check Products Showcase and Cooking Demos 9:30 - 12:30 | Renaissance Vancouver Hotel Harbourside | Smart Casual/\Whites
BCPMA Nutritional Break Room 9:30 - 12:30 | Renaissance Vancouver Hotel Harbourside | Smart Casual/Whites
Kikkoman Product Demo and Tasting Seminar 10:15 - 11:00 | Vistas, Renaissance Hotel Smart Casual/Whites
SSFPA — The Supplier Relationship with Candice Appleby 11:15 - 12:15 | Vistas, Renaissance Hotel Smart Casual/Whites
Chef Andrew George and Métis Nation Lunch 12:30 - 14:30 | Renaissance Vancouver Hotel Harbourside | Smart Casual/Whites
Silk Road Professional Tea Cupping Seminar and Tasting 14:30 - 15:00 | Renaissance Vancouver Hotel Harbourside | Smart Casual/Whites
Presidents Ball — VIP and Sponsor Reception 17:00 - 18:00 | Vistas, Renaissance Hotel Black tie Optional
Presidents Ball — Reception and Ball 17:30 - 22:30 | Renaissance Vancouver Hotel Harbourside | Black tie Optional
THURSDAY, JUNE 16 CCFCC 2011 Golf Tournament 10:00 - 20:00 | Furry Creek Golf Course golf attire



Keynote Sessions

THE BUSINESS OF BEING A CHEF

CHEF ROB FEENIE, FOOD CONCEPT
ARCHITECT, CACTUS RESTAURANTS LTD.
Monday, June 13, 2011, Breakfast

Chef Rob Feenie’s career is bursting with ex-
periences and accolades that many chefs only
dream of. In addition to running and establish-
ing several restaurants over the course of his
career, chef Feenie has made numerous televi-
sion appearances (including a winning season
on Iron Chef America and his own show New
Classics with Rob Feenie on Food Network
Canada) and published several cookbooks. He
is the first Canadian to win Iron Chef America.

Chef Karen Barnaby

Chef Dan'a Reinhardt

WOMEN IN THE INDUSTRY

CHEFS PANEL

Monday, June 13, Luncheon

« Chef Karen Barnaby, Executive Chef, Fish house
in Stanley Park

« Chef Dana Reinhardt, Executive Chef, Windset
Farms, and Chef Consultant

« Christa-lee McWatters-Bond, Partner, Local
Lounge & Grille, Summerland

Laura Leyshon X1

Chef Rob Feenie

Chef Robert Clark

SUSTAINABILITY AND OUR FUTURE
CHEF ROBERT CLARK, EXECUTIVE
CHEF, C RESTAURANT

Wednesday, June 15, 2011, Breakfast

No chef has done more to promote the use of
sustainable seafood in B.C. than chef Robert
Clark has. He regularly contributes his time to
act as a culinary ambassador to help promote
B.C. as a burgeoning seafood and agri-food pro-
ducing region, and Vancouver as a world-class
culinary destination. He’s also the founding chef
for the Ocean Wise conservation program.

DRAGON FEAST OF THE CENTURY
LUNCHEON CHAIR CLARENCE MA
Tuesday, June 14, Luncheon

15 award winning Asian Culinary Team chefs will
create a culinary feast at the Rain Flower Seafood
Restaurant, Richmond using the best of B.Cls
and Canada’s products, in Asian style prepara-
tion. The six course luncheon will feature fresh
Dungeness Crab, Arctic Char, Nova Scotia Lob-
ster, Frazer Valley duck, AAA Tenderloin beef
and fresh local Asian greens.
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Junior Chef Agenda At-A-Glance

DATE Junior Chefs Agenda — CCFCC2011 Presented by Sysco | TIME LOCATION NOTES
THURSDAY, JUNE 9 | Competitions Meetings and Competition Kitchen Tours | 16:00 - 19:00 | Vancouver Convention Centre West Whites
FRIDAY, JUNE 10 CCFCC National Chefs Challenge presented by Unilever 144,64 _ 50,00 | vancouver Convention Centre West Business/whites
Food Solutions
Optional — Eat! Vancouver Food + Cooking Festival 14:00 - 21:00 | Vancouver Convention Centre West Casual
SATURDAY, JUNE 11 | WAGS Global Chefs Challenge Presented by Unilever 12:00 - 20:00 | Vancouver Convention Centre West Business/whites
Food Solutions
Optional — Eat! Vancouver Food + Cooking Festival 10:00 - 21:00 | Vancouver Convention Centre West Casual
SUNDAY, JUNE 12 ez eisne for e, I zseEnts 2ne 8:30 - 12:30 |Renaissance Vancouver Hotel Harbourside | Business Casual
Chapter Boards
Hans Bueschkens WACS Junior Challenges 10:00 - 17:00 | Vancouver Convention Centre West Business/whites
Optional — Eat! Vancouver Food + Cooking Festival 10:00 - 17:00 | Vancouver Convention Centre West Casual
Ice Carving Competition and Viewing 12:00 - 16:00 | Renaissance Vancouver Hotel Harbourside | Smart Casual
Tastes of CCFCC Canada - Welcome Reception 17:00 - 22:00 |Renaissance Vancouver Hotel Harbourside | Smart Casual
BC Chefs’ Association Awards 19:00 - 20:00 | Renaissance Vancouver Hotel Harbourside | Smart Casual
MONDAY JUNE 13 | Breakfast with Chef Rob Feenie, Food Concept Architect [7:00 - 9:00 | Renaissance Vancouver Hotel Harbourside | Whites
Opening of AGM 9:00 - 9:30 Renaissance Vancouver Hotel Harbourside | Whites
Tour of Granville Island 9:30 - 12:30 | Granville Island Whites
Iﬁtériwr?ﬁargtWomen I s Iy s oy el Do 12:30 - 14:30 | Renaissance Vancouver Hotel Harbourside | Business/Whites
Thomas Haas on The Joys of Chocolate 14:45 - 15:30 | Renaissance Vancouver Hotel Harbourside | Business/whites
Dominique and Cindy Duby Molecular Gastronomy — IR 415 . . . .
DC DUBY Wild Sweets® 15:45 - 17:00 |Renaissance Vancouver Hotel Harbourside | Business/Whites
élgﬁggénal Foulaiiel Ser Sl enep el Gy 18:00 - 22:00 | Vancouver Community College Smart Casual
Tabasco Hospitality Suite and Learning Lounge 20:00 - 1:00 | Vistas, Renaissance Hotel Smart Casual
Draw for all
TUESDAY JUNE 14 | CCFCC 2012 Breakfast hosted by Halifax, Nova Scotia | 7:00 - 8:30 | Renaissance Vancouver Hotel Harbourside %er; ?s%scpggctnp
2012 in Halifax
Welcome from Gissur Gudmundsson, WACS President | 8:30 - 9:00 Renaissance Vancouver Hotel Harbourside | Whites
Wok Around China Town 9:00 - 12:00 |Vancouver Chinatown Whites
Travel to Richmond 12:00 - 12:30 | Canada Line Sky train Whites
DRAGON Feast of the Century 12:30 - 3:00 [Rain Flower Seafood Restaurant Whites
Travel back from Richmond 12:00 - 12:30 | Canada Line Sky train Whites
Introlduction Io Healthy Dliling) — Feeprs Lioeliteiien 3:45 - 5:00 Renaissance Vancouver Hotel Harbourside | Whites
(Junior Chefs) with Julie Lau
Junior Chefs Dinner Cruise and California Walnuts . . California Walnuts
Cooking Demo 7:00 - 10:00 |Coal Harbour Departure S Geavs
BC Chefs Hospitality Suite 9:00 - 1:00 Vistas
WEDNESDAY JUNE 15 | Breakfast with Chef Robert Clark of C Restaurant 7:00 - 9:30 | Renaissance Vancouver Hotel Harbourside | Whites
CCFCC National Juniors Challenge 7:00 - 2:30 Vancouver Community College Whites
Scavenger Hunt around Vancouver 9:30 - 12:30 | Gastown, Chinatown Whites
Chef Andrew George and Métis Nation Lunch 12:30 - 1:30 | Renaissance Vancouver Hotel Harbourside |Whites
Apprenticeship Seminar with Go2 1:30 - 3:00 Renaissance Vancouver Hotel Harbourside | Black Tie Optional
Presidents Ball 5:30 - 10:30 |Renaissance Vancouver Hotel Harbourside | Black Tie Optional
CCFCC 2011 Golf Tournament (scramble, power carts, AR — BAr ' .
THURSDAY, JUNE 16 Linsh @l alame) — e slons 10:00 - 20:00 | Furry Creek Golf Course Golf Attire/Whites
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A WELCOME ADDITION TO ANY MENU ITEM, ANY CUISINE

Add toasted walnuts to stir-fried or sautéed vegetables for added crunch, flavour and nutrients
Add chopped walnuts to salads, pasta or rice dishes

Mix ground walnuts and breadcrumbs to encrust salmon fillets, chicken breasts or pork chops

Walnuts are the only nut with a significant amount of omega-3 fatty acids

C A LIFORMNIA

For more great recipes and other walnut information, please visit www.walnutinfo.com !

weww. walnewtinfo.com




Spousal Agenda
At-A-Glance
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SPOUSAL AGENDA — DRESS
DATE CCFCC2011 PRESENTED | TIME LOCATION CODE
BY SYSCO
SUNDAY, E:rsl u%lirl\(/ljgm_in%lfj?rﬁ s |s:00-9:30 |Renaissance Vancouver |Smart
JUNE 12 g A ol A : Hotel Harbourside Casual
Dr. Sun Yat Sen Chinese |4(.q - 11.30 |DF- Sun Yat Sen Smart
A CTIVI A® h I t = Gardens Tour ' | Gardens, Chinatown |Casual
e ps 0 I m p rove Bella Gelateria Gelato . : ; Smart
d 2 t' f t* Sample Stop 11:30 - 12:00 |Bella Gelateria Gl
Iges Ive Com Or lce Carving Competition |45.q _ 1600 |Renaissance Vancouver |Smart
Viewing ' "~ [Hotel Harbourside Casual
. . Smart
Holt Renfrew Make Overs [13:30 - 15:30 |Holt Renfrew Casual
CCFCC 2011 Opening 17:00 - 22:00 Renaissance Vancouver | Summer
Drinkable Reception (icebreaker) : *~~ |Hotel Harbourside Cocktail
yogurt BC Chefs’ Association

19:00 - 20:00 Renaissance Vancouver | Summer

Awards Hotel Harbourside Cocktail

Breakfast with Chef Rob .
%(?\l"é[ﬁﬂ Feenie, Food Concept  |7:00 - 9:00 |Renaissance Vancouver |Smart

Arohitect ' ' Hotel Harbourside Casual
Horse Drawn Carriage . . Smart
Tour through Stanley Park 9:30 - 11:00 |Stanley Park Casual
BCPMA Nutritional Break .

. . Renaissance Vancouver [Smart
Roomlend 17400 - 1200 Hotel Harbourside Casual

Cooking Demos

Lunch — Women in the f
Industry hosted by Chef |12:30 - 14:30|Renaissance vancou- | Smart

Dana Reinhardt ver Hotel Harbourside |Casual
Thomas Haas Chocolate 14:45 - 15:00 Renaissance Vancouver |Smart
Seminar (optional) ' *~* [Hotel Harbourside Casual
Shopping and Sightseeing,

Hop on, Hop Off Trolley 15:15 - 17:00 |Vancouver Casual
Tour

Aboriginal Potlatch .

Supper at Vancouver 18:00 - 22:00 \C/)%rlllgogver Commuiisy gggwurgler
Community College 9

Bella Gelateria Gelato . . . Smart
Sample Stop 11:30 - 12:00 | Bella Gelateria Szl

Tabasco Hospitality Suite 20:00 - 1:00 Vistas, Renaissance  [Summer
and Learning Lounge ’ ' Hotel Casual

TUESDAY, CCFCC 2012 Breakfast

JUNE 14 hosted by Halifax, Nova [7:00 - 9:00 Renaissance Vancouver | Smart

Seais Hotel Harbourside Casual
VanDusen Botanical . .nn | VanDusen Botanical  |Smart
Garden tours 10:00 - 12:00| G41gen Casual
Dragon Feast of the 12:30 - 15:00 | R@in Flower Seafood  [Smart
Century ’ " |Restaurant, Richmond [Casual
Manicure/Pedicure, . . :

Champagne and Chocolate 15:30 - 18:30 | The Movie Spa Casual
Dinner on Own around . . Smart
Vancouver 18:00 - 21:00 Casual

BCCCA Hospitality Suite 18:00 - 1:00 Vistas, Renaissance  [Smart

(optional) Hotel Casual
Tequila Seminar — ; f
tasting, pairing, and 20:30 - 21:30 | jStas. Renaissance | Smart

foods (optional)

WEDNESDAY, | Breakfast with Chef Robert | /.4y _ g.39  |Renaissance Vancouver |Smart
JUNE 15 Clark of C Restaurant : : Hotel Harbourside Casual

Vancouver Seawall Walk/ 9:30 - 10:30

North Shore Quay Vancouver Seawall Casual

Silk Road Tea Tasting
Seminar with Rose Petal
Scones

11:00 - 12:00 Renaissance Vancouver

Hotel Harbourside Casual

.'-'\|h'-'aw Fresh! avspring Food Chef Andrew George and | 5.5 _ 44.30 |[Renaissance Vancouver

Métis Nation Lunch Hotel Harbourside Casual

All Organic! =2 : bl i Hair and Makeup for

Presidents Ball 14:30 - 16:30 |Various Locations Casual

Available from GFS Ph: 250-383 Presidents Ball —

s ; v .~ . oo.an |RENaISSance Vancouver .
British Columbia 5 Reception and Ball 17:30 - 22:30 Black Tie

Hotel Harbourside
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fe Join us in Halifax for the
2012 CCFCC Conference.

Taste of Nova Scotia and Destination Halifax are thrilled that Halifax, Nova Scotia
has been selected as the host city for the 2012 CCFCC Conference.

Nova Scotia is known for its abundance of fresh, succulent seafood, breathtaking scenery, and emerging world class wines. As Nova

Scotia’s capital city, Halifax is now considered by many as one of the country’s pre eminent food and wine destinations. Our growing
success in the culinary world combined with the passionate vision of our chefs and artisans provides the ideal locale for leaders from
across Canada to come together, share ideas and continue to strive towards culinary excellence.

About Taste of Nova Scotia

Taste of Nova Scotia is a non-profit, member driven association who has been in existence since 1989.
Our membership is made up of over |30 quality driven members across the province including
producers, processors and an elite collection of the best restaurants in Nova Scotia. Many of
Nova Scotia’s top chefs have been active partners of Taste of Nova Scotia in the promotion
of Nova Scotia as a premiere culinary tourism destination.

: D s
tasteofnovascotia.com Taste Nevascoria.com

Shaped by the Sea
OF NOVA SCOTIA



PROFESSIONAL
Liquid Concentrated Bases

Better Taste. Better Ingredients. Better Efficiency.

For coupons, recipes and videos featuring our gluten-free bases,
visit: unileverfoodsolutions.ca/breakthroughbases

KNORR?® Professional Liquid Concentrated Bases
deliver a cleaner, more natural colour, aroma and
flavour compared with the leading competitor’s.

— Ferdinand Metz, CMC, Master Chefs’ Institute™

#E 22 Unilever

@2 Food

©3%9 Solutions
*Comparisons based on external testing by the Master Chefs’ Institute™ versus the leading chicken and vegetable paste base competitor; September 2010.
unileverfoodsolutions.ca ©201 | Unilever Food Solutions. Trade-mark owned or used under licence by Unilever Canada, Toronto, Ontario, M4W 3R2.

Créme de la créme a la carte... a la Montréal!

Hearty appetites, discerning palates, and gourmets from
all corners of the globe come to Montréal each year to
savour the créme de la creme of gastronomy.

Tourisme Montréal is delighted to be associated with the
2011 CCFCC National Chefs Gonference. We invite you to
discover the creativity, passion and joie de vivre of our city
at tourisme-montreal.org.

> _Z .
<ntréal

TOURISME-MONTREAL.ORG
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CCFCC 2011 CONFERENCE COMMITTEE

Marcus VonAlbrecht
Chair, CCFCC 2011

Donald Gyurkovits
Vice Chair, CCFCC 2011

Paul Ho
Treasurer, BCCA

Dawn Donahue
Conference Director
Sponsorship Chair, Media Chair

Simon Smotkowicz
National CCFCC Competitions Chair
Presidents Ball Menu Chair

Rick Stephen
WACS Competitions Liaison

Poyan Danesh
Competitions Liaison
Meals Chair

Tim Deveau
Competitions Kitchens Co-chair

John Cloutier
Competitions Kitchens Co-chair

Peter Dewar
Competitions Shadow (2012 CCFCC)

Shawn Whalen
National Junior Challenge Liaison

Roy Butterworth
National Administrator

Judson Simpson
Conference Advisor

Edgar Rahal
Conference Advisor

Tim Appleton
Tastes of CCFCC Canada Chair

Jon Thompson
Junior Chefs Program Chair

Cassandra Anderton
Media & Beverages Liaison

Margie Schurko
BCPMA Nutritional Break Room Chair

JC Felicella
Aboriginal Potlatch Supper Chair

Ray McManus
PR and Communications Chair

Maria Dowa
Human Relations Chair

Maria Schollen
Décor Manager

Andrew George
Metis Nation Lunch Chair

Thorsten Gohl
Photographer

Kevin Greehy
Executive Chef, Renaissance Hotel

Suzanne Anderson
Conference Hotel Liaison

Clarence Ma
Dragon Feast of the Century

Please

wait
io be

seated

Prepare for healthier crowds.

Canadian diners are changing the way they eat. In fact, over 70%
look for healthy options when ordering. Add healthy
options to your menu and identify them with the Heart
wamre | @nd Stroke Foundation’s Health Check™ Qf? HEART &"

STROKE . STROKE
ruerer | symbol, a symbol your diners know and trust. FOUNDATION

Visit healthcheck.org or call 1-877-943-2788 to learn more.

™ The Health Check logo and the Heart and Stroke Foundation logo are trademarks of the Heart and Stroke Foundation of Canada and are used under license.

100% ORGANIC | FAIRTRADE | LOCALLY OWNED & OPERATED

Sustainabilitea

Respect for nature and respect

for humanity are the essence of
sustainability. That is why we support
organic and sustainable farming practices,
use environmentally friendly packaging,
and utilize only 100% natural ingredients.

We also offer commercial teapots,
tea accessories, and everything

you need to serve tea in style!

Contact our wholesale
department to begin offering
award-winning, locally blended
teas at your establishment.

SILK ROAD TEA

www.silkroadtea.com 1624 Government St.  Victoria
wholesale@silkroadtea.com (250) 388-6815
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' —
ittle “Dice” of Heaven!

E%Imzmga andl pineapple forall your recipe needs:salsas, desserts, sauces and ore..

; P Sun Rich |
gl sun-richcom/recipes K .
B Sun el Fresh Fodtine. ettt I8

Delivering quality products, heartfelt
service and uncompromising value has
been a Gordon Food Service® tradition
for over a century.

As the largest family owned and operated
foodservice distributor in North America,
we are passionate about one thing:
helping you succeed.

Contact us to learn more about the products
and services we offer to help you grow
your business!

ph: 604-540-5400
‘ ’;5 tf: 1-800-663-1695 !?f?essE
www.gfscanada.com — em—I
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2011 CCFCC NATIONAL CONFERENCE

Race for the
2012 World
Final

For the first time the Hans Bueschekens Junior
Chefs Challenge Semi-Finals will be held together
with the Global Chefs Challenge in Vancouver, B.C.

This presents a new opportunity for an emerg-
ing chef to show his or her talent on the Interna-
tional scene and ensures more countries have an
equal opportunity to participate.

Uniting the global chef community is an
important goal of World Association of Chefs’
Society (WACS), which currently counts more
than 90 countries and 10 million professional
chefs among its membership. Developing young
chefs is another key mission.

Bringing together both competitions exposes
young chefs to the same level of interaction and
learning as the professionals.

The national pre-selections are in full mo-
tion to find the chef to represent each country
in the continental semi finals that will take place
throughout 2011 and early 2012. Seven conti-
nental semi final winners will go to the final in
Daejeon in May 2012 at the World Congress.

The competitors will prepare a 3-course meal
for 8 people in 5 hours in all stages except in the
Global Chefs World Final where the require-
ments are to cook a 4-course meal for 12 people
in 6 hours 45 minutes. Each course must con-
tain a key ingredient that will be made known to
contesters two months prior to the competition.

CONTINENTAL

SEMI FINALS

«Pacific Rim — Auckland, New Zealand,17-19
July 2011

« Americas — Vancouver, Canada, 11-12 June 2011

« Asia — Hong Kong, 11-14 May 2011

« Europe North — London, England, 26 Feb. -1
March 2012

« Europe South — Ljubljana, Slovenia, 19-21
January 2012

« Europe Central — Budapest, Hungary, 18-21
October 2011

« Africa / Middle East — Abu Dhabi, United
Arab Emirates, 21-23 November 2011

GRAND FINALE

Daejeon, South Korea 1-5 May 2012



GLOBAL CHEF

COMPETITORS

JUNE 11,12 PM - 8 PM

« Michael Matarazzo, Bear Mountain Inn, USA

« Charles Figueroa, Westchester Country Club,
USA assistant

« Tobias MacDonald, La Belle Auberge
Restaurant, Canada

« Jasper Cruickshank, La Belle Auberge
Restaurant, Canada assistant

« Francisco Vintimilla, UEES University,
Educador

« Andres Torres, UEES University, Educador
assistant

« Ricardo Manzanilla, Restaurant Escuela
Le Gourmets, Venezuela

« Joyce Fernandes, student, Venezuela

assistant
« David Calquin, Chile
« Homero Burgos, Chile assistant

HANS BUESCHKENS

COMPETITORS

JUNE 12, 10 AM -5 PM

« Andres Torres, UEES University, Ecuador

« Daniel Gorman, Cherokee Town and Country
Club, USA

« Matthew Parker, Marriott Toronto Downtown
Eaton Centre, Canada

« Alexandra Leon, student, Venezuela

« Homero Burgos, Chile

CANADIAN NATIONAL
CHEFS COMPETITORS
JUNE 10, 11AM - 8PM

« Shane Chartrand, Alberta

« Montgomery Lau, B.C.

« Scott Torgerson, Manitoba

« Brian Piercey, Newfoundland

« Erwin Palo, Nova Scotia

« Bruno Elsier, Ontario

« Lauretn Godbout, Quebec

« Ryan Marquis, Saskatchewan

CANADIAN NATIONAL
JUNIOR CHEFS
COMPETITORS
JUNE 15, 7 AM - 2:30 PM
« Sofie Doria, Ontario

« Evan F. Heisz, Nova Scotia

« Sarah Luross, Saskatchewan
« Aaron Smith, PEI

« Martine Guilmain, Quebec

« Jasper Cruickshank, B.C.

« Bryan Ursell, Manitoba

« Myles Fedun, Alberta

« Ken Pittman, Newfoundland

KIKKOMAN'
The flavor of fusion. The taste of tradition.

Diszwree T Cnfsim of very Bh wiih Clasron. Bibsnce oid fovorkas wit o
Eknsh of 8oy A0ech. DR & P MAOSITISCE wilh Cise Pofis Ereis eaumi
Eioariancan mand. crodhd Mo, ored Maghs Frdng with il Wes Baves of ser

Ecolab Cleaning Caddy
Rethink Restroom Cleaning

Get restrooms 54%
cleaner* and save with
Ecolab Cleaning Caddy

Ecolab Cleaning Caddy:
The Secret to Sparkling Savings

Delight guests with cleaner, odour-free
restrooms at a lower cost than hiring
a weekly cleaning contractor. Disinfect
daily with the compact, convenient
Ecolab Cleaning Caddy.

For more information, call
1800 35 CLEAN

*Versus traditional cleaning methods, based on over
1,000 swab samples collected and analyzed by Ecolab

©2011 Ecolab Inc. All rights reserved.

ECOLAB

Everywhere It Matters.
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Message from the Minister of Nova Scotia

DEPARTMENT OF ECONOMIC AND RURAL DEVELOPMENT AND TOURISM

Welcome to the 48th annual National Chefs Conference, a unique oppor-
tunity for chefs, culinary experts, and food lovers from across Canada to
learn from one another, and share ideas that will help advance the industry.

Each year, the conference offers everything from exciting competitions to
engaging lectures from international culinary stars, and this year is no exception.

In Canada, we are extremely proud of our cultural diversity. The National Chefs
Conference celebrates our differences, embracing cuisine of all ethnicities.

This year, Vancouver will host chefs representing countries and cultures
from around the world. You have a wonderful opportunity to immerse
yourself in this vibrant atmosphere, and savour the finest of British Co-
lumbia and Canadian cuisine.

In 2012, Halifax will have the good fortune to host the National Chefs Con-
ference. Please take the opportunity to enjoy a true Nova Scotia breakfast on
June 14, to get just a taste of what you have to look forward to next year. Our
province offers world-class cuisine and award-winning wines, and we are ex-
cited to show you the amazing products and experiences we have to offer.

Until then, indulge your mind and your taste buds. Be sure to savour this
experience.

‘We look forward to seeing you soon.

Sincerely,

LD

Percy A. Paris
Minister of Economic and Rural Development and Tourism

NEXUS

LOOKING AT FOOD
PRESENTATION FROM

THE RIGHT ANGLE

Distinctive and versatile - the crisp, clean profile
of the Nexus fine china, glass and flatware
collection is the ultimate in modern elegance.

For more inspirational tabletop concepts,
combining practicality with outstanding food
presentation, call Dudson today.

Dudson USA Inc.
5604 Departure Drive, Raleigh NC 27616
Tel: 919 877 0200 Fax: 919 877 0300
E: sales@dudson.com

www.dudsonusa.com

PON

DUDSON
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2011 CCFCC NATIONAL CONFERENCE

-
Message from the Mayor of Halifax

Dear Delegate:

Congratulations on your 48th annual National Chefs Conference in Van-
couver. Halifax Regional Municipality is very pleased to be the host city for
the National Chefs Conference, CCFCC 2012.

Year round, Halifax Regional Municipality is everything you've
dreamed of and much more. An unsurpassed location for business and
pleasure, Atlantic Canada’s largest city will offer you world-class ameni-
ties to accommodate your requirements and exceed your expectations.
We offer an array of sights and attractions in an area rich in culture and

heritage. In the heart of our vibrant downtown you will find museums,
art galleries historic sites, shopping, fine restaurants, colourful gardens
and a night life that doesn’t quit.

‘While here, take the time to explore charming seaside towns, sun-drenched
beaches, sparkling coves and miles of rugged shoreline guarded by graceful
lighthouses. Imagine the vivacity of city living, the charms of small town life
and the pristine beauty of nature — all in one place!

We look forward to welcoming the delegates and guests of the National
Chefs Conference, CCFCC 2012 here in Halifax Regional Municipality.
Respectfully, I remain

e -]
Peter Kelly |
Mayor N .

7
V. \
| Cublwary Jean \,
\\‘\ M%:ﬁz &M' 'l’
- N VA 4

CORPORATE MEMBER OFFICIAL SPONSOR

Award-Winning Knives Col

w.foods ‘

BG, MB -+ CO NG
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Thank You to All Our Supporters

Agropur — Division Natrel

Albion Fisheries

All Seasons Mushrooms
American Range

Artisan Edibles

Aspa Photo

Barnston Island Herbs

Basil Olive Oil

BC Blueberry Council

BC Cranberry Growers Association
BC Dairy Foundation

BC Hotel Association

BC Pork Producers Association
BC Produce and Marketing Association
BC Tree Fruits

BCfresh

Belcarra Equipment

Bella Gellateria

Binner Marketing

Black Cloud Winery

Blazes Beans

Bremner Foods

Bremner Foods Ltd.

Bright Harvest Enterprise Inc
British Columbia Hotel Association
Bunge Canada

California Walnuts

Canadian and Restaurant Foodservices
Association

Canadian Bison

Canadian Highly Migratory Species
Foundation CHMFS (Tuna)

Canadian Wild BC Albacore tuna
Canterbury Coffee

Centennial Meats

Chefs Quarterly Magazine

Chefs Table Society

Cioffi's Meat and Deli
Citytv/OMNI

Concha 'y Toro Casillero del Diablo
Carmenere

Culinary Arts Foundation, British Columbia
Dairy Farmers of Canada

Danone

Dayspring Tofu

Dennett Enterprises

Dept. of ERD and Tourism, Nova Scotia
Destination Halifax

Dolcetta D’Alba
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Dudson China

EAT! Vancouver Food + Cooking Festival
Eco Country Tables

Ecolab

EFI Equipment

English Bay Cookies

Export Packers Company Limited
Fay Clack Marketing

Food & WINE TRAILS MAGAZINE
Food Supplies

FortisBC

Fraser Valley Ducks & Geese

Fresh Is Best

Garland of Canada

Gelderman Farms

Go Golf Events Management

go2 — The resource for people in tourism
Go Go Canada Enterprises Ltd.

Good Life Vancouver Entertainment
Gordon Food Service

Gray Monk Estate Winery

Happy Days Dairies

Happy Planet

Harlan Fairbanks

Health Check BC Dining Program
Health Check Food for Life Wraps
Heinz

Hills Foods

Icy Waters Arctic Charr

Intercity Packers LTD

International Herbs

Island Farms

Jand K poultry

Jeio Cuvee Sparking Italian Wine
Johnston's — Fresh, Local, Quality Pork
Kikkoman

KOMO GWAY DANCERS

Kraft Canada

Lee Kum Kee USA

Legacy Liquor Store

Les Dames d’Escoffier British Columbia
Little Thai Foods

McCain Foods

McColl’s/Glen Valley Artichoke Farms
Ministry of Health, Province of B.C.
Misconduct Winery

Mr. Johnston Wong

Mushrooms Canada

National Sunflower Association

Niche Event Stylists

North Delta Seafood’s

Ocean Food Sales Ltd.

Orchard Hill Cider

Pacific Halibut Management Association of BC
Pacific Provider

Peacock and Martin

Pentlatch Seafoods Ltd./Komo Gway Oysters
Ponderosa Mushrooms

Rain Coast Trading

Rational Canada

R&B Brewing Co

Renaissance Vancouver Hotel Harbourside
River Ranch Lettuce

Roadhouse Bakeshoppe and Cheese Market
Robot Coupe

Russell Food Equipment Ltd.

Saturna Island Vineyards

Safeway Canada

Saputo Dairy Products Canada

Silk Road Tea

Small Scale Food Processor Association
Smoked Salmon Vodka

Spolumbos Fine Foods

Sun-Rich Fresh Fruit

Superior Tofu

Sysco

Tabasco Foodservice Canada

Tangled Vines Estate Winery

Tastes of Nova Scotia

The British Columbia Cranberry Growers
Association (BCCGA)

Thornhaven Winery

Tourism Montreal

Trimpac Meats

Unilever Food Solutions

USA Pear Bureau

Vancouver Community College
Von Albrecht and Associates
Wes Erickson, Commercial Fisherman
Westwood Printing & Signs
Wild Goose Winery

Willowfield Enterprises Ltd.
Windset Farms

Wines of New Zealand

Xfour Vodka

XOXOLAT Chocolate

Yanjing Beer



PRODUCTS

DELICATE CUCUMBER AND SHALLOT
ARTISAN VINAIGRETTE

A cool, crisp and creamy vinaigrette with locally
grown garlic, parsley and milk. Toss with shred-
ded carrot, chicken and cabbage. Lucini Ita-
lia Vinaigrettes are 100% GMO Free and never
added sugar, dehydrated herbs or anything arti-
ficial. www.lucini.com

TRIPLE DIAMOND

Triple Diamond by Mercer is a three-stage knife sharpener with 100 per cent diamond abrasives and
ultra-fine stropping stage for a sharp edge in seconds. Powerful high speed motor and precision guides
guarantee perfect results every time. Knife edge stays sharp up to 3 times longer. www.mercercutlerly.com

BAKED LENTIL CHIPS

Baked Lentil Chips use lentils, adzuki and garban-
z0 beans to deliver a delicious and healthful snack
that is gluten-free with 4 grams of protein and 3
grams of fiber and fat in each serving. Enjoy with
salsa, hummus, spreads or right out of the bag. Oth-
er flavours include Cucumber Dill and Sea Salt &
Cracked Pepper. www.mediterraneansnackfoods.com

GARLIC ZOOM

The Chef’n Garlic Zoom comes in different co-
lours and is simple to use. Simply peel, fill, and roll.
Stainless steel blades turn out perfectly chopped
garlic. www.chefn.com

TRUFFLE HONEY

This product takes the appeal of honey flavour-
ing one step further by adding the tantalizing
taste and aroma of truffles. Honey & Truffle has
an abundance of applications including meat
glaze, crepe dressing, spread for cakes or fruits,
ice cream topping or sorbet or a cheese pairing.
www.sabatinotruffles.com

FIZZY LIZZY
Tangerine Passion Fruit is seventh in the line of ex-
isting flavours of Fizzy Lizzy. Each flavour of Fizzy
Lizzy is a blend all-natural fruit juice and sparkling
water with no added sugars and an average of 60%
juice per bottle. www.fizzylizzy.com
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RECIPES

VANILLA VODKA BRAISED SALMON
with sauteed beets and asparagus,
goat cheese mashed potatoes and
baby fennel salad

4 russet potatoes
50 ml goat cheese
50 ml whole butter

12 asparagus

2 medium beets

4 tbs of butter

Salt and pepper to taste

4 baby fennel

50 ml white balsamic
2 tbs of cilantro

30 ml coriander seeds

250 ml vanilla vodka
2 Vanilla bean
Salt and pepper to taste

Peel and cut potatoes. Put in pot and cover pota-
toes with water, cook for 30 minutes or until done.
Toast coriander seeds in 250°F oven for 10 min-
utes, remove from oven, crush in pistol in mortar
and set aside. When potatoes are done, mash and
add cheese and butter.

For salad, mix balsamic, cilantro and coriander seeds
together, slice fennel with a mandolin and marinate.

Sautee vanilla bean in clarified butter for 3 min-
utes. In same saucepan, add salmon and cook for
3 minutes of each side, Flambé with vodka. Take
salmon off burner; place into pan and into the oven
at 350°F for 8 minutes.

Peel and cut vegetables — blanch. In sauté pan,
add 1 tablespoon of butter and cook vegetables.
Plate dish — first potatoes, topped with fen-
nel salad, then salmon, garnish with beets and
asparagus.
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SHREDDED DUCK BREAST PROSCIUTTO
AND MANGO SALAD

1 large, firm mango, peeled and julienned

1 cucumber, peeled, seeded, and julienned

2 thick carrots, peeled and julienned

4 spring onions, cut in 4-inch lengths and very
thinly sliced lengthways

2 inch pc French ginger, peeled and julienned

1/2 long red chile, seeded and shredded

Small bunch fresh cilantro, cleaned and roughly-
chopped

1/2 small duck breast prosciutto, julienned

DRESSING

2 tbsp Vidal Icewine

2 tbsp Thai Fish Sauce
1 tbsp Lime Juice

4 tsp Tamarind Past

In a large bowl combined mango, cucumber, carrots,
spring onions, fresh ginger, chili and cilantro. Toss well.

In a small bowl, whisk the Icewine, fish sauce, lime
juice, and tamarind paste until well combined.
Pour the dressing over the salad and toss well.

Arrange salad on each of six individual salad plates
and top with prosciutto.
source: inniskillin.com



RECIPE BY CHEF ZHANG ZHAO HUI

INGREDIENTS
Geoduck from Canada
assorted coloured sweet peppers

fresh sansho peppers

METHOD

Remove the shell of the geoduck. Remove the tough
skin and wash thoroughly. Slice geoduck into very
thin slices. In a wok or large saucepan, heat water to
65°C. Add geoduck slices and blanch briefly. Trans-
fer with slotted spoon to a large bowl of ice water,
chill thoroughly and set aside until ready to use.

Infuse olive oil with fresh sansho peppers to make
sansho pepper oil.

Cut coloured peppers into thin strips and season
with salt. Add sansho pepper oil and toss to mix.
Transfer to serving platter.

Remove geoduck from ice water and drain well.
Add a dash of Japanese soy sauce and heated san-
sho pepper oil and toss to mix. Transfer to serving
platter. Garnish with sansho pepper and serve.

PORT WINE REDUCTION

6 oz veal jus

1 tsp shallots

1/2 bottle of good port wine
1 tbsp brown sugar

Butter

QUAIL AND STUFFING

8 Quails

8 oz sweetbread, blanched

6 oz chicken breast

1 strip of bacon

Garlic

Shallots

2 oz brandy

Pinch of fresh thyme (chopped fine)
Pinch of fresh sage (chopped fine)
2 egg whites

Ya cup 35% cream

1/2 tsp green peppercorn

12 spinach leaves blanched

6 very thin slices of prosciutto

FONDUE

2 green apples, diced

Y5 cup of young leeks, diced
4 oz gorgonzola small cubes
1 oz white wine

3 0z 35% cream

2 tbsp reduced chicken glaze
Chopped parsley

Butter

Port Wine Reduction: In a saucepan
over medium heat, sweat shallots, then
add port wine and brown sugar. Reduce
to a syrup. Add veal jus and reduce by
by half or until it coats the bottom of a
spoon. Adjust seasoning and whisk in a
little whole butter.

Quail: Bone out the Quail leaving only
1 thighbone frenched. Set aside in the
fridge.

Sweetbread stuffing: clean off any mem-
brane or sinew from the sweet breads and
break apart into small pieces. Sweat shallots
and garlic with butter; add the brandy, fresh
thyme leaves and sage. Take off from the
heat and place in the fridge to cool. Grind
chicken, bacon and shallots in a meat grind-
er. Place into a food processor and into a
stainless steel bowl. Fold in sweetbread and
green peppercorn. Season to taste.

Butterfly the quails, skin side down on a

clean surface. Place a piece of prosciutto on the quail.
Place 2 pieces of blanched spinach leaves on each.
Using a spoon, scoop a small amount of sweetbread
mixture into the centre of the bird.

Starting from the side of the bird without the
bone, fold and roll into a cylinder shape. On a
metal table dampen with a clean moist cloth. Place
a piece of saran wrap on the surface pulling each
corner tight. Place the rolled up quail on the saran
and roll up like a sausage. Tie off each end of the
saran and place on a steamer tray.

—|

Steam for S mins and let sit for 2 mins. When cool
to the touch, cut off the saran and place on a but-
tered baking sheet. Brush with the port wine veal
jus reduction and roast in a 350°F oven for 10
mins or until heated and golden brown.

Fondue: in a sauté pan over medium heat, sauté
the leeks for 30 seconds. Add the apples and
sauté for 30 seconds. Add white wine and reduce
down. Add cream and reduce down. Take off from
the heat and fold in the Gorgonzola Cheese and
chopped parsley.
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he 12th annual Healthy Chef Competition,

organized by the BC Produce Marketing

Association and the BC Chefs Association
(BCCA), saw 10 local chefs and their teams creat-
ing delicious dishes of healthy foods.

Held at the Hyatt Regency in March, the event
promotes the use of fresh fruit and vegetables in
every meal by bringing together top talent from lo-
cal hotels, restaurants and culinary institutes. The
event also raises money for the BC Chef’s Junior
Scholarship ($7,000) and three non-profit health
organizations (Canadian Cancer Society, Heart
and Stroke Foundation and “Fruits and Veggie Mix
it Up” for Better Health program).

“One of the best competitions in 12 years. Very
unique ingredients,” said BCCA director and host
chef Marcus VonAlbrecht. “This is the first year
that the Chinese Chef Association has joined and
we're proud of the new partnership.”

The winners were:

Hyatt Regency Vancouver
Tandoori rubbed beef tenderloin. Aloo Tikki
spring vegetables, mint chutney and beet coulis.

Goldfish Pacific Kitchen

Trio of Dessert: Pineapple Yogurt Mousse; White
Chocolate Apple Soft Cake and Strawberry Pan-
na Cotta.

Chinese Canadian Chef Association
Seafood from the east, poached prawn and scallops
with ponzu glaze; organic soba noodle with asparagus.

River Rock Casino Resort

Braised sea cucumber with Shittake, pea sprouts,
prawns, garden pea puree, lily bulb, beet powder,
chive oil.

The strawberry recipe contest winners were also an-
nounced by the California Strawberry Commission.

1st Place — Chef Amie Tymofichuk, The Art In-
stitute, for her Strawberry Mousse Tartlette. Run-
ner Up was Chef Karyu Kawamura, The Art Insti-
tute (Strawberry Honey Fruit Salad).

1st Place — Executive Chef Sam Leung, Dynasty
Seafood Restaurant for his Sauteed Strawberries
and Chicken with Pine Nuts. Runner Up was Chef
Patron Irene Hui, Delizia Fusion Cuisine (Straw-
berry Seafood Teaser).
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he BC Junior Chef of the Year competition
Twas held on March 12 at the Camosun Col-

lege, Victoria. The annual black box compe-
tition challenges junior cooks to prepare a three-
course meal for four people, using ingredients that
are kept secret ahead of time. The competition
tests their ability to plan, prepare and serve a menu
within a specific time period. They are judged on
process, food safety, taste and presentation, with
points deducted for exceeding the time limits.
The winners were:

1ST PLACE: Jasper Cruickshank — La Belle
Auberge Restaurant, Ladner

2ND PLACE: Jenna Angle — Manteo Resort,
Kelowna

3RD PLACE: John Lance — Fairmont Empress
Hotel, Victoria

Cruickshank, a second year apprentice at La Belle
Auberge, will represent B.C. at the National Junior
Cook competition to be held during the CCFCC
national conference, June 10-16,2011 in Vancouver.

The competition was judge by nine chefs: Wil-
lie Franz (Okanagan), JC Felicella (Vancouver),
Bruno Marti (Ladner), Leslie Stav (North Island),
David Lang (North Island), Rick Choy (Victoria),
Terry Lockhart Rust (Victoria), Gilbert Noussitou
(Victoria) and Jeffrey Brothers (Victoria).
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BY AMIE TYMOFICHUK, JUNIOR CHAPTER PRESIDENT

he Junior Chapter of the BC Chefs’ Asso-

ciation is growing rapidly. I am proud to

say we are encouraging more junior chefs
and students to join and become an official mem-
ber of the CCFCC. We are dedicated to our ju-
niors and all of the events, educational seminars,
scholarship funds, farm tours, and fundraisers we
put together is all for their benefit.

Assuming the position of junior president, I
would first like to say a huge thank you to Rach-
elle Thompson for all of her hard work and dedi-
cation; she really has made this association thrive.
Rachelle has been our junior president for the last
few years and it truly won't be the same without
her. Good luck to her on all her new endeavors! I
would also like to welcome Carmen Mak our new
junior vice president.

I am very excited to be planning for the CCFCC
2011 National Conference, hosted by the Renais-
sance Vancouver Hotel Harbourside. I am even
more excited to meet chefs and junior chefs from
all over Canada! This is going to be an experience
of a lifetime for our new junior members, and see-
ing their faces with excitement and eagerness to
learn really is something else. This is a huge net-
working opportunity and I would like to see all of
the junior members there.

I would also like to thank all of the dedicated
and hard-working volunteers who have helped
me out so much this year, and also a reminder
we will need plenty of volunteers for the con-
ference. If this seems like something you will
be interested in please don't hesitate to e-mail
me, or even check out our Facebook page called
Tunior BC Chefs Association, and follow us on

Twitter as Junior BC_Chefs’. Please make sure
that your contact info is up-to date. We send out
monthly junior updates. If you do not receive
them please email amietymofichuk@gmail.com
or carmenmak.bc@gmail.com. This is going to be
the best conference yet and I hope to see every-

one there. CQ

Josh Pape, Chambar Restaurant

2 oz Sake

V4 tsp Fresh grated ginger

1 1/2 oz 3 minute steeped imperial green tea.
Y4 oz sugar syrup

Coriander leaves to garnish

Infuse sake with ginger, muddle with corian-
der root, shake with ice and imperial green tea.

Serve martini style with a floating coriander leaf.
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FOOD & DRINK

SALT AND SODIUM: GET THE FACTS

BY NATALIE LAFRAMBOISE

anadians are eating too much sodium.
Most of us eat about 3,400 mg of sodium

per day. This is far more sodium than is

required to promote good health. In fact, this is
more than double the amount we need. In July
2010, the Sodium Working Group (SWG), a
multi-stakeholder steering committee tasked
with exploring options to reduce sodium intake
among Canadians, released its Sodium Reduc-
tion Strategy for Canada. Although the average
Canadian adult only needs 1,500 mg of sodium
per day, an interim sodium intake goal of a popu-
lation average of 2,300 mg of sodium per day is to
be achieved by 2016. Key recommendations of
the SWG related to restaurants and food service
establishments include:

« to voluntarily reduce sodium in meals and
menu items sold in restaurants and food ser-
vice establishments.

« to provide on-site disclosure of nutrition infor-
mation in a consistent and readily accessible
manner for standardized menu items prepared
and assembled on-site at restaurants and food
service establishments

MOST OF THE SODIUM WE EAT IS
HIDDEN IN FOODS

Salt, chemically speaking, is sodium chloride.
Most of the sodium in our food comes from salt.
However, it is not the salt added at the table or
during cooking that is the culprit. Over 75 per
cent of sodium we eat comes from processed
foods such as cheese, deli meats, pizza, sauces
and soups. Pre-packaged and ready-to-eat foods,
fast food and restaurant meals are often high in
sodium and can surpass the recommended ad-
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equate intake in one serving. Even foods that do
not taste salty such as breakfast cereals and bak-
ery products contain sodium. Other sources in-
clude sodium that occurs naturally in milk prod-
ucts and vegetables, the flavour enhancer MSG
(monosodium glutamate), baking soda (sodium
bicarbonate) and sodium nitrite.

SODIUM CAN'T BE ALL THAT BAD?
Sodium is an essential nutrient that helps to bal-
ance fluids and electrolytes in the body. In the
food industry, sodium plays an important role
in food safety as a preservative and antibacterial
agent. And of course, salt is a major flavour en-
hancer. However, eating too much sodium is a
serious health risk and is directly linked to high
blood pressure causing heart disease, stroke and
kidney disease.

HOW CAN THE RESTAURANT AND
FOOD SERVICES INDUSTRY HELP?

It is estimated that Canadians eat one in 10 meals
from a restaurant. With this rising trend, restau-
rants and other food service establishments can
play a key role in reducing sodium intake among
Canadians. As a member of the SWG and in re-
sponse to their recommendations, the Canadian
Restaurant and Foodservices Association (CRFA)
developed a User’s Guide to Foodservice Opera-
tors on How to Reduce Sodium in Menu Items.
Here are some tips outlined in the User’s Guide:

USE LESS SALT

Consider using less salt in recipes and food prepa-
ration (e.g. sprinkling salt on the finished product).
Your customers’ taste buds will adapt to lower so-
dium content of foods over time! Keep in mind

Work with your
supplier to find lower
sodium or sodium-free
versions of ready made
ingredients...

that gourmet salts such as kosher salt, sea salt and
fleur de sel all have about the same amount of sodi-
um as table salt. They are not healthier alternatives.

USE LOWER SODIUM VERSIONS

Work with your supplier to find lower sodium or
sodium-free versions of ready-made ingredients
such as marinades, dressings, soy sauce and bouil-
lon cubes. Purchase unsalted butter and margarine
(non-hydrogenated) and unsalted crackers, nuts,
pretzels and nacho chips.

MAKE IT IN-HOUSE

Since more than 75 per cent of the sodium we eat
comes from processed foods, making ready-made
ingredients in-house can significantly lower the
sodium content of menu items. Prepare soups and
broths in-house with vegetables and herbs and
marinate meat in olive oil or fruit juices instead of
ready-made sauces. Canned pasta sauces are noto-
riously high in sodium; create your own by stew-
ing fresh or canned tomatoes with onions, garlic,
herbs and spices. Best of all, you can market and
highlight these ingredients on your menu.

For more ideas on how to reduce sodium in menu
items, download the full guide from the CRFA web-
site at hitp://wwwicrfa.ca/pdf/sodium_guide.pdf.

Sodium reduction is a key public health prior-
ity in B.C. The Province of B.C. is committed to
working with restaurants and the food industry to
support sodium reduction awareness for consum-

ers when dining out. CQ

Natalie Laframboise is a policy analyst for
Population and Public Health at the BC Min-
istry of Health. She can be reached at natalie.
laframboise@gov.bc.ca.



BY DAVID WOLOWIDNYK

f ever there was an exciting time to become a

bartender in Canada, now is certainly it. Bar-

tenders have the unique opportunity of learn-
ing from the past, while living in the present, and
also play an important role in shaping the future.

The rebirth of the craft cocktail has exploded
globally with many bartenders striving to perfect
their replication of classic recipes, occasionally al-
tering them to provide their own spin on tradition.
Often, too, bartenders concentrate their efforts on
the development of contemporary concoctions,
involving modern innovations, techniques and fla-
vour combinations.

Increasingly, the bartending industry is hosting
festivals and conferences with educational work-
shops and seminars, all aimed at developing the craft
of the professional bartender. Recently, the well-
established New Orleans-based conference, Tales of
the Cocktail, took a “road trip” to Vancouver to host
its first satellite version of their wildly popular event.

Victorias own Art of the Cocktail, saw fantastic
growth in their first two years. Along with occasional
visits from brand ambassadors and master distillers,
these events all help to educate bartenders and foster
the development of the craft in Canada.

Many bartenders today are keenly aware of
their palates and work closely with restaurant
owners, chefs, and front-of-house management,
to develop drink lists that not only appeal to their
guests, but also compliment their restaurant’s
style of cuisine.

This is even spawning cocktail and food-pairing
dinners, like the Spirited Dinners at Tales of the
Cocktail in New Orleans and the Cocktail Kitchen
series at the Refinery in Vancouver. West Restaurant
recently hosted a five course dinner with each course
paired with a G'Vine Gin cocktail — it proved ex-
tremely popular and sold out in less than one day.

This symbiotic relationship between bars and
kitchens continue to blossom, so there is no telling
what the future will bring to the adventure of flavour.

It certainly seems like the cocktail movement
in Canada has gained some serious momentum in
the last few years, although insiders have witnessed
it building for more than a decade. And now, with
the newly formed non-profit, Canadian Professional
Bartenders Association (CPBA), it’s ramping up to
be a fun ride into the future for both bar and restau-
rant beverage programs. The CPBA was formed to
encourage the exchange of news, techniques, and
ideas between association members, and to foster
a high standard of competence and conduct for
the benefit and advancement of the profession of
bartending in Canada. One of the CPBA’s goals is
to become a member of the International Bartend-
ers Association, as a global community extends
the reach of communication well beyond our own
borders. Founded in British Columbia by bartend-
ers, for bartenders, the CPBA has received amazing
support from the local community. Ontario is cur-
rently showing a keen interest in launching their own
provincial chapter and bartenders in Alberta already
meet regularly. It's only a matter of time before there
are other Canadian provinces on board.

Needless to say, very exciting times lie ahead for
the Canadian bartender, especially for those who
realize that the most important piece of the equa-
tion continues to be the guests themselves; this
can only lead to a heightened appreciation of the
experience, and ultimately plays an integral role in
the enjoyment of food and drink. CQ

David Wolowidnyk, CSS, is bar manager and
drink specialist at West Restaurant. He’s also a
co-founder and director of the Canadian Profes-
sional Bartenders Association.

fully dissolved.

2 0z Ketel One Vodka infused with
Sichuan Buttons
34 0z Paris-Singapore” syrup — from an exclusive
tea blend from TWG
34 0z Fresh lemon juice
1 dash “Scrappy’s” Cardamom Bitters (Seattle)
1% 0z House made Ginger Beer

1 Sichuan Button for Garnish

PREPARATION OF PUNCH:

Add all liquid ingredients except the ginger beer
into a cocktail shaker add ice and shake hard to
chill. Strain contents into an old fashion glass over
new ice, top with ginger beer, and garnish with a
Sichuan Button.

(Recipe equals one portion, multiply for a

larger group)

INFUSION:

Muddle 20 Sichuan Button flower buds until
well macerated then use to infuse one 750ml
bottle of Ketel One Vodka. Let stand for 2 weeks.
Strain off solids and re-bottle the Ketel One
infusion.

SYRUP:

Steep a very strong tea from the exclusive
blended “Paris-Singapore” tea, and at a ratio of
two parts sugar to one part tea. Simmer until
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Eight of Canada’s best chefs competed for top
honours during the coveted Gold Medal Plates’
Canadian Culinary Championships February 18
and 19,2011 in Kelowna.

The winner Montrealer, Martin Juneau from
Newtown Restaurant won with his dish of crispy
piglet belly glazed with red beet juice, green apple
and dill vinaigrette, paired with La Face Cachee
de la Pomme Cidery.

Robert Clark from C Restaurant, Vancouver
took the bronze and the silver was awarded to
Jeremy Charles from Raymond’ in Saint Johns.

The Black Box Challenge held at Okanagan
College had all eight competing chefs with one
hour to prepare two dishes using six mystery
ingredients which were all local: Dungeness
crabs, Asian pears, candy cane and golden beets,
smoked wild boar shank and licorice root.

Warren Erhart, president and CEO of White
Spot Hospitality, was elected Chairman of the
30,000-member Canadian Restaurant and Food-
services Association (CRFA) at the association’s

annual meeting.

Vancouver-based White Spot Hospitality con-
sists of two iconic West coast restaurant brands:
White Spot, a casual dining chain with 64 loca-
tions in British Columbia and Alberta; and Tri-
ple O, a quick-service chain with S5 locations
in British Columbia, Alberta and Hong Kong.
White Spot Hospitality employs 4,000 people
and was recognized this year as one of Canada’s

50 Best Managed Companies.

Erhart’s entire career has been in the restaurant
industry, starting with a part-time job at McDon-
ald’s, moving up through the ranks at the Keg, and
then joining White Spot in 1990 and becoming

president and CEO four years later.

According to CRFA’s second annual Canadian
chef survey, these are the top 10 trends for 2011:
« Locally produced food and locally inspired dishes
« Sustainability

« Nutrition and health

« Organics

« Simplicity/back-to-basics

« Gluten-free/food allergy conscious

« Craft beer/microbrews

« Artisanal cheeses

« Bite-size/mini desserts

« Quinoa/ancient grains

Nestle Professional hosted a gourmet luncheon

in Vancouver to introduce five new additions
to their Joseph's Gourmet Pasta portfolio. The
event held at CinCin Ristorante in April had
chef Adam Cowan of Nestle Professional Can-
ada and chef Rosario Del Nero of Nestle USA
competing head to head to create inspiring Ital-
ian dishes using Minor’s bases and flavour con-
centrates. It was a close competition but chef
Cowan was the winner after votes were counted.
The new offerings by Joseph’s include bread-
ed agnolotti with creamy mozzarella and four
different raviolis (butternut squash, Italian
sausage and broccolini, smoked mozzarella
and basil, North Atlantic lobster wrapped in
black squid ink). www.nestleprofessional.com
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The B.C. provincial government announced a 28 per cent increase in the prov-
ince’s general minimum wage over the next 14 months. The three scheduled
wage increases will cost the restaurant industry an estimated $295 million in ad-
ditional payroll costs.

Restaurant sales in B.C. have been dropping for three straight years and the
industry has recently been hit with two public policies — HST and the new
drinking driving penalties — that have resulted in further lost sales.

“The restaurant industry creates thousands of job opportunities in com-
munities across the province, but many operators are now stepping on the
brakes,” says Mark von Schellwitz, vice president Western Canada with the
Canadian Restaurant and Foodservices Association (CRFA). “Imposing
these massive wage increases and eliminating the training wage at a time
when sales are declining and food costs are increasing will hurt the very peo-
ple this announcement is intended to help.

Chef Oliver Beckert from Yew restaurant + bar at
the Four Seasons Hotel Vancouver was crowned
Food Fight champ at The Battle for Brunch Vari-
ety’s 2nd Annual Food Fight (pictured here with
Variety executive director, Barbie Hislop).

Beckert won thanks to his Serrano Ham and
Manchego Cheese Croquette and Wild Berry
Cheesecake Lollipop.

Ebo Restaurant at the Delta Burnaby Ho-
tel and Conference Centre was the runner
up with their Quail Egg Benedict, House
Cured Maple Bacon and Pecan and Banana
Stuffed French Toast. Other participating
restaurants were Market by Jean-Georges,
O’Doul’s Restaurant & Bar, Terminal City
Club, Tigh-Na-Mara Seaside Resort and the
Abercorn Inn.

More than 200 foodies sampled each delicious
offering at the Terminal City Club on April 10th.

In total, the event raised more than $40,000,
which will be used by Variety to support chil-

dren in B.C. who have special needs.

Ray Shum
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