
•	 This past weekend we hosted the Central 
Region Conference at Horseshoe Resort. The 
board wishes to thank Chef Dylan Tulloch and the 
staff for all their hard work. The AGM was well 
received, thanks to Chef Don Cruickshanks for 
his recommendations on the topic of compulsory 
certification. This is a topic that will be brought 
up at the National Conference in Kewlona.

•	 During the conference Georgian College 
hosted the Central Region Chef Challenge. Chef 
Phil Leach and junior Phong Vang represented 
the MDCA and placed third over all. The Winner 
of the challenge was Chef Mike Jimmerson and 
his assistant Mark from the Windsor branch. 
Special thanks to our judges Chef Shawn Walen, 
Chef James Bondanis, Chef Micheal Laws, Chef 
Tim Belanger, Chef Rudi Fichbauker, and Chef 
Lisa Burlk. The event was a great success due to 
the hard work of the volunteers thanks to Micheal 
Scott, Meghan Larment, Trish, Micheal M, Terri 
Mc Naughton, Christine Mc Sorley, and Chef Iggy 
D’Sousa. Thank you also to Joseph Fruchter, and 

Micheal Bakogeorge from Georgian for hosting 
our event. And to all our associate sponsors.

•	 Thank you to Chef Douglas Smith for his 
sugar work demonstration, and to Chef Randy 
Feltis for his demonstration on “sous vide” 
cooking.

•	 Also at the conference on Saturday our own 
Chef David Hallman CCC was awarded Central 
Region Chef of the Year 2009. Congratulations. 

•	 We are still collecting old chef jackets. We 
are currently at 60 coats, and hope to exceed the 
goal of 550 from 2003.

•	 The next meeting location will be posted 
on the website. See you there.

•	 Motion to close the meeting made by 
Chef Glen Kitchen, and second by Phong Vang.
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2009 INTERNATIONAL DINNERS
Proudly presented by:

Georgian College Hotel & Resort and Culinary Students
Tuesday, March 17

A Taste of European
Eggplant Roll with Goat Cheese, Salami and Basil Pesto

with Spiced Marinara Sauce
***

Sweet Pea Soup with Poached Egg, Roasted Red Pepper
***

Triple Sec and Citrus Granita
***

Roasted Lamb Rack - Rosemary & Pine Nut Crust, Herb Sauce, Spanish Rice Pilaf,
Grilled Asparagus

***
White Chocolate Crème Brûlée

Macerated Berries and Warm Cinnamon Churro
Hot Chocolate Mocha with Cherry Brandy Sabayon

***
Coffee or Tea

Thursday, March 19
A Taste of Thailand

Chilled Glass Noodle Salad coated in a Lime Thai Dressing,
presented over Fresh Cut Greens

(contains peanuts)
***

Chicken Coconut and Galangal Soup
***

A “Jip” of Lychee
***

Red Curry Duckling, infused with Bell Peppers
Thai Basil & Onions with steamed Jasmine Rice

***
Golden Brown Banana Medallions crusted in Sesame Seed and Coconut Shavings

Mango Ice Cream
***

Coffee or Chai Tea

Time: 6 p.m. to 7 p.m. : Cocktail Hour, Dinner: 7 p.m. • Price: $39.95 per person
Call for Reservations: 722-5142 • Limited Seating is Available
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