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“Hold On Tight”
Our webpage is currently featuring 
multiple high profile jobs within the 
local St. Louis area. Please visit 
stlchefs.org to check them out 

Have a job opportunity and didn’t 
know you could use the chapter as a 
resource? Contact 
chefmbush@meabrk.org to get your 
listing posted.

Job Opportunities

As we enter March, turn the corner on April and prepare for May it’s time to hold 
on tight! 

So much has happened since we started this New Year and it seems like there is 
more and more happening in all of our lives.  Our Survivor Party hosted by Chef/
Owners Michelle Allender and Austin Hamblin of The Muddled Pig was well 
attended and delicious.  We hit the ground running this year and haven’t stopped.  
Our annual Mardi gras held at Andre’s South did not disappoint.  We filled the 
room, dined on Cajun and Creole fare by talented chefs, raised money for our 
culinary competition fund through silent auction and let the good times roll!  
Storm’s hands on dumpling class and Chef Logan Christensen’s presentation of 
his recent Chaines des Rotisseurs competition was another great event held at 
South Technical High School. 

Our annual Academy of Chefs Dinner is hosted by Chef Brian Bernstein and his 
culinary and service teams at Algonquin Golf Club on March 11.  Chefs Mark 
Wright, Rico Di Fronzo, Kyle Richardson, Brian Hardy and John Bogacki will 
all be present as national representatives (AAC, ACF, and Honorable Order of 
the Golden Toque).  

You may have noticed top 100 lists recently or follow local trade publications or 
even the James Beard Foundation nominations.  Chef Nick Bognar of Nippon 
Tei was recently nominated for Rising Star Chef.  He has been busy building his 
family business empire and announced a restaurant opening soon.  Our next 
education will take place at Nippon Tei.  We will hear from Chef Nick on his 
travels, career and future plans.  We continue to have outstanding education, 

dining and social events to take part in. 

Your board or governors and officers continue to meet and work hard on your 
behalf.  We’re off to a great start this year and look forward to more activities and 
events to share our passion of food and all things ACF with each other.  Hold on 
tight and enjoy the ride! 

Chef Chris Desens CEC, AAC 

Chapter President

Congratulations to the 
newest CMC

Tim Bucci, 
CMC, CCE 

With over 35 
years of industry 
experience, 
Chef Bucci is 
now passing 
along his 
passion for the 
culinary arts to students as a culinary 
educator in Illinois. An experienced 
culinary competitor, Chef Bucci was a 
member of the 2012 ACF Culinary 
Team USA. “Cooking is about 
learning basic fundamentals and 
taking the knowledge and passion you 
have for it and making it your own” is a 
guiding principle for Chef.
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Culinary 
Student Scholarships
The Chefs de Cuisine Education 
Foundation offers scholarships to students 
enrolled full-time in accredited culinary 
programs. There are two application cycles 
in the year - June 30 for the following Fall 
semester, and November 30 for the 
following Spring term. 

 
To apply for a scholarship, download the 
application by going stlchefs.org, going to 
junior/students tab and clicking on 
scholarship opportunities. Fill out the form 
and mail it, by the application deadline, to: 

St. Louis Chefs de Cuisine 
Educational Foundation

PO Box 510301

St. Louis, MO 63151

AAC Dinner Recap
 Huge congratulations and thank you goes out to Chef Brian Bernstein and 
team from Algonquin Country Club. Such a prestigious event was upheld and 
exceeded with his teams craftsmanship and care.

STUDENTS!!! 
CULINARY PASSPORT

Get your PASSPORT ready to 
experience a year of activities one 

event at a time.  

Our new Culinary Passport Card 
allows student members (only) to 
EARN an opportunity to attend high 
profile events such as AAC Dinner, 
Chef of the Year Dinner and much 
more. Working hard pays off; just sign 
up, show up and work or attend any 
and as many ACF functions.  Get your 
card punched and increase your odds 
at receiving a great prize.
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Competitions

The spring salon and certification is right around the corner!! 

Forest Park Community College will be hosting the festivities on April 13th, 2019 in their hospitality.  Any persons 
interested in either competing or certifying, please contact Chef Wade Bruhn at wadebruhn@live.com.  We will be 

offering both student and professional categories for competitions, and welcome all levels for certification. 

Participating in one of our heated culinary competitions could earn you top recognition and will open the door to new career 
opportunities. Competitions play a vital role in culinary arts as they continually raise the standards of culinary excellence. There is 
no better way for a culinarian to hone their craft than by putting their skills an knowledge to the test in a competitive format.

On behalf of the entire board of the St. Louis Chefs de Cuisine Education Foundation, I would like to thank everyone 
involved for making this year’s Mardi Gras fundraiser a success. To the chefs who participated and served their 
delicious food to all those who donated silent auction items we send our true appreciation. Thank you to all of the 
student volunteers and instructors who helped decorate, prepare food and assist with the breakdown at the event. Your 
efforts made for a successful, fun filled evening. We also want to send our best to the Knowledge Bowl team as they 
prepare for their regional competition. The funds raise at Mardi Gras will assist the team’s travel expense. Again, thank 
you. 

Bob Colosimo, CEC,CCA,AAC 

St. Louis Chefs de Cuisine Education Foundation 

Education Foundation

mailto:wadebruhn@live.com
mailto:wadebruhn@live.com
https://acfchefsdecuisinestlouis.org


https://acfchefsdecuisinestlouis.org

From our Purveyors

 

Have you heard or Hereford Beef? With so many options for quality beef on the market make sure you’re 
staying educated on whats out there! If you have any questions about this high end meat program contact 

Matt Sherman with Kern Meat.
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Greetings Colleagues of the Chefs de Cuisine Association of St.  Louis.  

In the upcoming months you will be asked to vote for several candidates in the upcoming 2019 American Culinary Federation Elections. First I hope 
that each of you vote, secondly I hope you vote for me. I have been in our chosen profession all of my career first in the US Navy working around the 
world including US Embassies overseas, then as a Chef working in restaurants, Private clubs, Hospital, University and a large supermarket chain. I 
have also taught as an Adjunct Associate Professor in a Culinary Program at a Junior College. 

I have mentored and Judged SkillSUSA and ProStart for 15 years. I also serve on several culinary programs boards. I do believe that Competition 
helps us grow, refines our attention to detail and continue to learn. I also know many of our members are in the trenches everyday, in kitchens making 
the magic happen and we need to be there for all of our members. 

I have attended several culinary schools and also earned my Bachelors in Business. I was the President of the Greater Kansas City Chefs Association 
for both the Central Regional Conference in 2008 and the ACF National in 2014. I have served on numerous National Boards as well as chairing 
several. 

I want your vote to have the chance to work for you, do everything I can do to build and strengthen our organization.  

Many regards, 

Do you need to recertify or finally get your 
ServSafe? Our great chapter partner Kuna 
Foodservice is offering this service at their 
location. For more information please go to their 
website at kunafoodservice.com, go to “about us” 
tab, the food safety. Classes will fill up quickly so 
be sure to sign up soon!

Upcoming Elections

ServSafe
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2019 IMPORTANT CHAPTER DATES

JANUARY FEBRUARY Chef Connect Conferences
S M T W T F S S M T W T F S February 24 - 26  Atlanta, GA

1 2 3 4 5 1 2 March 31 - April 2  Minneapolis, MN

6 7 8 9 10 11 12 3 4 5 6 7 8 9 August 4 -8 Orlando, FL

13 14 15 16 17 18 19 10 11 12 13 14 15 16

20 21 22 23 24 25 26 17 18 19 20 21 22 23 EDUCATION
27 28 29 30 31 24 25 26 27 28 April 22

September 16

MARCH APRIL August 17 - Chef and Child

S M T W T F S S M T W T F S October 21

1 2 1 2 3 4 5 6 MEETINGS
3 4 5 6 7 8 9 7 8 9 10 11 12 13 February 18

10 11 12 13 14 15 16 14 15 16 17 18 19 20 March 25

17 18 19 20 21 22 23 21 22 23 24 25 26 27 July 29

24 25 26 27 28 29 30 28 29 30

31 FUNDRAISERS
Mardi Gras -  February 10

MAY JUNE Golf Tournament - June t.b.a.

S M T W T F S S M T W T F S Cheftoberfest - October 13th

1 2 3 4 1

5 6 7 8 9 10 11 2 3 4 5 6 7 8 HOLIDAYS
12 13 14 15 16 17 18 9 10 11 12 13 14 15

19 20 21 22 23 24 25 16 17 18 19 20 21 22 DINNERS
26 27 28 29 30 31 23 24 25 26 27 28 29 Survivor Party - January 14

30 AAC Dinner - March 11

Chapter Dinner - May 5

JULY AUGUST Purveyor Happy Hour - August 21

S M T W T F S S M T W T F S COY Dinner - November - t.b.a.

1 2 3 4 5 6 1 2 3

7 8 9 10 11 12 13 4 5 6 7 8 9 10 CERTIFICATIONS/COMPETITIONS

14 15 16 17 18 19 20 11 12 13 14 15 16 17 ACF Central Regional  February 15-17

21 22 23 24 25 26 27 18 19 20 21 22 23 24 Spring Certification/Competition - April 13

28 29 30 31 25 26 27 28 29 30 31 COY Challenge - September 14-15

Fall Certification - October 19

SEPTEMBER OCTOBER
S M T W T F S S M T W T F S

1 2 3 4 5 6 7 1 2 3 4 5 ACF Chefs de Cuisine St. Louis, Inc.
8 9 10 11 12 13 14 6 7 8 9 10 11 12 P.O. Box 221768

15 16 17 18 19 20 21 13 14 15 16 17 18 19 Kirkwood, MO 63122
22 23 24 25 26 27 28 20 21 22 23 24 25 26

29 30 27 28 29 30 31 www.acfchefsdecuisinestlouis.org

OFFICERS-
NOVEMBER DECEMBER President - Chris Desens

S M T W T F S S M T W T F S c.de.sens@hotmail.com
1 2 1 2 3 4 5 6 7 Vice-President - Dan Holtgrave

3 4 5 6 7 8 9 8 9 10 11 12 13 14 dan@oldwarson.com
10 11 12 13 14 15 16 15 16 17 18 19 20 21 Treasurer - Brenden Brown
17 18 19 20 21 22 23 22 23 24 25 26 27 28 Bbrown@thegatesworth.com
24 25 26 27 28 29 30 29 30 31 Secretary - Mark Hilary  Williams

mhwill@icloud.com

Add us to your contacts list via email to 
ensure you receive this year's 
communications.
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2019 Chapter Events Calendar
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Andre's 

�  
Apex                

�  
Bertarelli Cutlery

�  
Belmont Party Rentals

�  
Bob's Seafood

�  
 CSI Commercial Services

�  
Dubuque Coffee Company

�  
Eurogourment

�  
Fox River Dairy          

�                                                    
Gordon Food Service

�  

Gregory's Creative Cuisine

�  
Kaemmerlen Parts and 

Service                

�  
Karlsburger Foods

�  
Kern Meat Co

�  
Kuna Foodservice

�  
Martin Bros. Distributing

�  
Missouri Beef Industry 

Council                     

�  
Moore Food Distribution

�  
Need-A-Uniform

�  

Ole Tyme Produce

�  
Performance Foodservice 

Middendorf
�  

Ronnoco Coffee Company

�  
Sunfarm Food Service

�  
Tony's Family Farms

�  
US Foods          

�  

  

Support Those Who Support Us!

AND THANK YOU FOR 
THE PURVEYORS WHO 

SUPPORT ACF 
NATIONALLY 

Ecolab, Edward Don 
Company, Ford Hotel and 

Restaurant Supply, GSI 
Distributors, Hearland Reps, 

Hormel, Louisa Food 
Products, Unilever 


