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Date ~ Monday April 03rd, 2006
Place ~ North Island College, Campbell River

Subject ~ March 2006, Monthly Minutes

Attendance ~ Suzanne St.Amour, Dwight Walden, Hansi Zihlmann, Elaine
Christian, Jon Frazier, Sue Hancock, Carol Kopp, James Street, VivianLea
Doubt, Ken Jenkins, Fred Rose, Hank Meury, Ronald St-Pierre, Ben Luck,
John Harris, and our two guests Nancy Clements from Vancouver Island
Health Authority (VIHA) and her apprentice…
Absent ~ Bruce Scheltgen, Xavier Bauby,

President Ronald St-Pierre opened the Meeting at 6:30 pm with
introductions all around the table. We had a good turnout this month
and this made for an interesting evening.

Vice-President James Street recited the code of ethics for all.

Nancy had an interesting power point presentation about issues in the health
department as it relates to the restaurant industry. She spoke on such topics such as
HACCP, Food safe Excellence Awards and Food Safe Level 2 as a mandate in the near

future. All restaurants are now on the Web at the VIHA site, whereby the public may
view the food inspection status of their favorite restaurant as rated by local health
officers. They may be rated at three levels, low, moderate or high hazard. Nancy was

extremely thorough and answered the many questions that everyone had. If you are
interested in more information on VIHA food safety and inspections you can go to
http://www.viha.ca/mho/food/inspections.htm and find all the information on their

website.

Next Hank Meury took us on an animated and sometimes dangerous journey to the
military state of Honduras, in Central America. As most of you know Hank is the owner
and head baker of his shop in Campbell River - The Plaza Bakery. His story began when



a tourist walked into his shop and she was from Tegucigalpa, the capital of Honduras.
She was at once impressed with all the delicious baked goods he had for sale in his
shop. After careful observation, she asked him if he would be interested in coming to

Central America to help teach her and her employees some of his techniques. Upon
arrival, he was amazed at the “old world” methods they still engaged in, and the visible
lack of any type of modern equipment. Hank was quick to note that perhaps their

system of baking bread and sweets was not the most efficient way to get things done
view in fact that she has some sizable quantities to produce.

They were also interested in installing some freezers, as they did not have any. Once
installed however, the workers were leery and reluctant to enter them, as they had never
come across such coldness! He had still more challenges ahead as the sugar and flour

and lard were all of very different consistencies from those he was used to. There was a
lot of trial and error, and adjustments to make in order to be successful with his recipes.
Other challenges were clearly much more dangerous. Everywhere there were armed

military guards, and the crime rate was extremely high due to the rebels who opposed
them. He has stated that all in all there were some very friendly people and he has since

been back. Asked if he would go again, he says sure; but… his wife would prefer he did
not!!!.
Thank You Hank for your story. It was most informative and entertaining.

PRESIDENT’S REPORT

Ronald encouraged all of us to visit the National Website and study the bios of the two
candidates running for National President. The two candidates are Hans Meyer and

Judson Simpson. The voting will take place at this years national AGM in the Outaouais
in June. We will be submitting a branch vote for that position after next month’s

meeting.
While there be sure to look at Bruno Marti’s last letter of his term as National President.
He encourages all of us to keep in the communication loop and visit our CCFCC website

often at http://www.ccfcc.ca/

2005 has seen some unprecedented actions by the CCFCC. Outstanding is the Global
television series – The Next Great Chef – showcasing our own young Canadian chefs. As

you can see, the future of our profession is in great hands! Culinary Team BC
represented Canada under the able leadership of John-Carlo Felicella took the challenge

to compete at the World Culinary Masters in Basel, Switzerland. With just two months
notice, they made us all very proud by coming in best in the world in the Hot

Competition and second in the world overall – only a few points behind the winners –
Singapore!

The BC Culinary Arts Foundation helped sponsor Team BC as time was very limited to
prepare and organize for the competition. CAF founded by Bruno Marti in 1998, funds



many of the culinary events around the province. At this time the coffers are low, and if
possible we (our branch) would like to send a percentage of our fundraising profits to
the CAF. The Culinary Arts Foundation is in the habit of catering large events such as

the Annual BBQ in Delta, which serve as fundraisers. Customarily, they search out
corporate funding for these huge affairs.
In an earlier executive meeting, we tossed around some ideas for future fundraising

activities that could possibly work for our association. Ronald likes the idea of “Chef of
the Year”; a proven method for the Victoria Branch that he participated in last fall. In the

end we tabled some fundraising ideas to look at later on.
Ronald has been busy getting our association back in the provinces’ registration files.
Our registration name is CCFCC North Vancouver Island Chef’s Association. Our name

was approved and this is the first step in becoming a non-profit entity status. Now we
are ready to fill out an application for registration. The cost to us would be about
$700.00, so VivianLea will inquire into having an attorney help us free of charge, as well

Hansi also has an accountant in mind. When we have people who are there to help us
out; in exchange we can offer them tickets to our bigger events.

As for our MEMBERSHIP PACKAGE, we have decided to use the national brochure (as it
contains all of the necessary information), and so the packages will be assembled in the

near future.

An election committee was put in place in order to gather nominations for the following

positions: Treasury Director, Membership Director, Activities Director and Secretary.
The committee shall be the following persons; Fred Rose, Dwight Walden, Ronald St-
Pierre and Suzanne St.Amour.

The Sushi Dinner scheduled for Saturday April, 08th has been cancelled, as the clients

are out of the country.

There is an ADVANCED PASTRY course starting at the end of April at Malaspina College

in Nanaimo. If you are interested please check their website at
http://www.mala.ca/index.asp

We have two Fundraisers coming very soon. On Saturday April 29th we are providing the
Food Services for the Natives Sons Hall Fundraiser hosted at the Filberg. The theme is

“Star of the Valley” and will be a 6:00Pm Buffet. Ronald will be sending around a menu
by email so that each of us can have the opportunity to participate. Ronald will solicit
sponsors for donations and low food cost items. He will also host a chicken-boning

workshop on Wednesday April 12th at 5:30PM at the Kingfisher.
The Junior Chapter has offered to take on the desserts for this function. Thank You!



On May 16th and 17th, Comox Valley Tourism will be holding their AGM. We have been
asked to provide the Food Services. We will be responsible for two breakfasts, one
luncheon (3 course served) and one Gala Dinner (4 course served). More information for

this event will be available at the May Meeting

TREASURERS REPORT

Hansi has submitted all of the paperwork he has from 2004 to the end of February 2006
in to Ken Moeller for auditing.

Hansi would like to see our fiscal year begin in January and end in December.
Once we are registered Hansi and Ronald will return to the bank to update all of our
accounts.

JUNIOR REPORT

The junior directors presented a concert and resolution proposal and, this was tabled to
study until next meeting.

EDUCATION REPORT
Mara Korhonen, won Gold at the Skills Canada Competition, held at North Island College

(NIC) on March 31st. Congratulations Mara on yet another win! She now moves on to
the provincials in Vancouver on April 26th. We wish you well.

I would just like to remind you that there is a Food Safe Level 11 course on April 22,
2006 at NIC. Please contact Dwight if you are interested at
dwight.walden@nic.bc.ca

There will be an articulation meeting of all colleges on May 11th in Victoria. The
discussion will be the reduction to a 44-week program across BC. In other words

programs will be instructed over a 10-month period, rather than the current 12 months.

NIC Culinary Arts Level 1 and 2 students are hosting a Lunch Buffet on Thursday April

16th. The theme will be “ A Journey through the Gardens of Europe”

And now… for a genuinely excellent read, I have come across a
website that will keep you informed, laughing and truly
entertained. Member Chris Hansen and his wife Margaret have

NEXT MEETING WILL BE AT SALMON POINT ON MONDAY MAY
01ST AT 7:00PM

EXECUTIVE MEETING IN THE SAME LOCATION WILL BE AT 5:00PM
FOR MEMBERS OF THE BOARD OF DIRECTORS


