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Greetings! 

I need to extend a huge thank you to Chefs Rod Butters, Willi Franz and 
Deanna Hodge and all of the rest of their team for executing a great 
conference. 

Congratulations to Chef Chris Thomson of the Western Region, our 
CCFCC Nation Chef’s Challenge Champion. Congratulations need to be 
extended to Chefs Mike, Luis and Sebastien, Regional Champions from 
Central, Atlantic and East.  

For the second time in three years the Culinary Guild of Windsor was 
honored by the CCFCC with the Branch Communication Award. It 
recognizes outstanding communication through the medium of printed 
or internet services. 

Life membership was conferred upon Chef Pierre Dubrulle, CCC in 
Kelowna as applied for by the BCCA and presented in Windsor at our 
AGM. Chef Pierre was a pioneer of the BCCA, managed team BC, and 
retired as a professor of Culinary Arts amongst some of his 
accomplishments. 

I look forward to some great work this off season to put together an 
excellent educational programme for our meetings beginning back in 
September and working on the 2010 CCFCC National Convention in 
Caesar’s. 

Have a great summer! 

Gastronomically yours, 

President’s Message 

Special Points of Interest 
 
• Events Calendar   
 
• Membership Information  
 
• Board of Directors and 

Committee Members/Dress 
Code 

 
 
 
 

Inside This Issue  

June Meeting Highlights 
Next Meeting 
Pictures 

4 
 
 

  

  

Hospitality Open Info 6-7 

  

  

CCFCC WINDSOR 



Page 2 Culinary Guild News 

Schedule of Events 
• September 14 - Monthly Meeting - Essex Golf & CC, with the Michigan 

Chefs de Cuisine 

• October 4 - President’s Ball Essex Golf & CC 

• October 24 - Our International Chefs Day Celebration 

• November 2 - Monthly Meeting TBA 

Sun Mon Tue Wed Thu Fri Sat 

 1 2 3 4 5 6 

7 8 9 10 11 12 13 

14 15 16 17 18 19 20 

21 22 23 24 25 26 27 

28 29 30     

June 2009 

 Member Pricing Member Pricing Non-Member Pricing Non-Member Pricing 

Black & White 1X 10X 1X 10X 

Back Cover N/A $850.00 N/A $1 250.00 

Inside Back Cover N/A $850.00 N/A $1 250.00 

Page 3 N/A $850.00 N/A $1 250.00 

Full Page $120.00 $750.00 $185.00 $1 150.00 

2/3  Page $100.00 $650.00 $165.00 $950.00 

1/2 Page $80.00 $550.00 $145.00 $750.00 

1/3 Page $60.00 $450.00 $125.00 $650.00 

1/4 Page $40.00 $350.00 $105.00 $550.00 

1/8 Page $20.00 $150.00 $85.00 $450.00 

The Culinary Guild Newsletter Sponsorship Rates 

Yearly and monthly sponsorships are available on the website. This newsletter is published 10 times per year with July and August hiatus. The deadline for all submissions is the 
second Friday of the month preceding the month of publication 

The Culinary Guild of Windsor/C.C.F.C.C. Dues as of January 1, 2008 

Category National Dues Local Dues 

Federation $105.00 $100.00 

Canadian Armed Service $52.50 $100.00 

Junior $21.00 - 

Local - $100.00 

Associate - $175.00 

Restaurant Associate - $100.00 

All members will be billed in November for December 31st collection deadline. Federation and Associate members joining after June 30th will pay 1/2 
year rates. GST is included in National Dues. Please refer to website or Board for more details.  

You can join by downloading the appropriate application form from our website: http://www.culinaryguildofwindsor.ca 
The Culinary Guild of Windsor’s chapter name is CCFCC Windsor. When remitting payment via regular post please send to:  

The Culinary Guild of Windsor, P.O. Box 1111, Stn. “A”, Windsor, ON, N9A 6K7. 
Cheques should be made payable to The Culinary Guild of Windsor. 

Meetings are held the 1st Monday of the month, except July & August. When a holiday falls on the 1st Monday, the meeting is held on the 2nd Monday. 
Refer to the calendar of events or the website for location information. 
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The Culinary Guild of Windsor 
Canadian Culinary Federation Culinaire Canadienne 

Published and edited by the Culinary Guild of Windsor, founded in 1964. The CGOW is a member of the Canadian Culinary Federation Culinaire 
Candienne. 
This non-profit publication is dedicated to the future education, training and advancement of culinarians for restaurants, institutions and the hotel 
industry. 

The following are all Board Members, Committee Chairpersons and Special Event Chairpersons of the Culinary Guild of Windsor. 

Board of Directors and Committee Directory 

President/2010 Convention Chair 
Ahron Goldman 
519.562.6635 
president@culinaryguildofwindsor.ca 
 
Chairman of the Board 
Helmut Markert 
519.739.0438 
centralvp@ccfcc.ca 
 
Vice President/President’s Ball Chair 
Ron Hart 
vp@culinaryguildofwindsor.ca 
 
2nd Vice President/Junior Liason 
David Nugent, CCC 
519.735.1197 
secondvp@culinaryguildofwindsor.ca 
 
Treasurer 
Catherine Davies 
519.966.0142 
treasurer@culinaryguildofwindsor.ca 
 
Secretary 
Angela Leone 
secretary@culinaryguildofwindsor.ca 
 
 
 
 
 

Hospitality Open Co-Chair 
Daniel Beaulieu 
519.733.6561 x24 
executivechef@kingsvillegolf.com 
 
Hospitality Open Co-Chair 
Amy Ohler 
519.966.9733 
colonco@mnsi.net 
 
Hospitality Open Co-Chair 
Lisa Ohler 
519.966.9733 
colonco@mnsi.net 
  
Board Advisory Committee Co-Chair 
Phil Quenneville 
519.737.6961 
phil.quenneville@mortonwholesale.com 
 
Board Advisory Committee Co-Chair 
Rob Williams 
519.969.1919 
rob@williamsfoodequipment.com 
 
 
 
 
 
 
 
 

Compulsory Occupational Designation 
Co-Chair 
Robert Catherine 
chefrobert@rompthruconcepts.com 
 
Culinary Salon Chair 
Michael Jimmerfield, CCC 
mjimmerfield@stclaircollege.ca 
 
 
 
 
 

Assessment, Planning, Developing & 
Implementing Web Technology & 

Web Marketing. 
Michael Lapico—Web Consultant 

519‐980‐2270 
www.prativo.com 

DRESS CODE 

Please note per the by laws passed at our AGM in June 2006, the appropri-
ate dress code for federation members is: a) Culinary Guild Chefs Jacket or 
b) Blue Blazer. Business casual is appropriate for Associates, Juniors and 
Guests. 
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June Meeting Highlights 
Thank you to the Ohler’s and 
Colonial Coffee for hosting our 
AGM. It has become a tradition 
and it is much appreciated. 

A huge thank you to our 
Associate Members that 
contributed both financially and 
of time to help us raise the 
necessary funds to get Chef’s 
Mike and Dan to Kelowna and 
all of their practice material, 
space and everything else that 
was required. And thank you to 
everyone who contributed by 
purchasing raffle tickets for the 
dinner for 10.  

There are still some tickets left 
for the September 14 draw 
dinner for 10. Please contact 
Ahron Goldman if you can sell 
some and or want some for 
yourself. 

Ingrid Guerra, the wife of the 
late Ermano Guerra, wrote a 
letter to the Guild expressing 

her gratitude for the respect 
shown to her husband by 
providing an honour guard at his 
funeral. She has made a donation 
to us. 

Thank you to Chefs Catherine 
Davies and Ron Hart for 
organizing our place at Art in the 
Park June 6 & 7. Thank you to all 
of the volunteers who made it a 
success. It was from all accounts 
an extremely busy weekend and 
the organizers were very happy 
with our work. It has been a real 
pleasure taking part in this event. 
Also, a huge thank you to 
everyone that helped facilitate 
getting equipment to and from 
the park and making sure we had 
propane, towels, etc we can’t do 
this without your help. 

Gloriana Casadei of Piadina Mia 
USA was in to show us Piadina; a 
Northern Italian flatbread. The 
bread which has its roots in 
Emilia Romagna and San Marino 

is versatile and tasty. Serving 
with soft cheeses, green 
salads, grilled meats and 
sausages just to name a few 
choices. 

An overview of the conference 
in Kelowna was given to the 
membership along with reports 
from our two junior members 
who attended; Hilary Horne and 
Jake Millar. 

$1500 was given to us by 
CCFCC Okanagan to be used 
towards our Junior Programme 
at our Conference in 2010. 
Thank you very much, it will be 
put to good use. 

We have a lot of work ahead of 
us in preparation for our 
hosting the 47th CCFCC Annual 
Conference here in Windsor 
next year. 

We look forward to the 
challenge. 

D. PEARL & SONS PRODUCE 

SCHOOL OF SKILLED TRADES 

Chef Dan (left) and Lizette Beaulieu and Chef Mike 
Leslie and Zara Jimmerfield, CCC 

Next Meeting 
Our next meeting will be Monday, September 14 at Essex 
Golf & Country Club. 6.30pm. We will be having a social with 
the Michigan Chefs de Cuisine. Our topic for the evening will 
be the Great Lakes Fishery. Please show up on time so we 
can properly greet our guests. 
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