Congratulations to our 2017 Chef of the Year
Mark Atkins, CEC, CDM, CFBE
Award presented by
Carlton W. Brooks, CEPC, CCE, AAC
ACF Western Regional Vice-President
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President’s Report			
								

Ricardo
Santana

Congratulations to Chef Mark Atkins, CEC, for being awarded Chef of the Year 2017. Kudos, chef!!
This is among many reasons why March rocked! Besides a spectacular Chef of The Year awards dinner, we had
a successful St Patrick’s Day Parade and food booth, as well as helped raise funds for a very worthy cause at our
omelet breakfast bar at the annual Fallen Officers Foundation fundraiser assisting our Education Foundation.
A big thank you to one of our newest members, Steve Hilmer, for the smoker bar-b-que meal and education at
the April meeting. And also Chef Ralph Ford with the Chula Vista Elks Lodge for a great location.
Get more out of your membership and get plugged in, whether it’s on the board or one of our many committees! A few seats are open on the board of directors; please contact me if you are interested in being part of
the team. There are numerous ways this can benefit your career.
It’s easy to get involved and volunteer, simply contact Jr. President Hugo Romero at HRomero@sdchefs.
org. Remember, volunteering is not just for students. We would like to see more of our professional chefs come
out and join the fun. This will also give us
more power to mentor the student members, which is incredibly rewarding!
Have you noticed that this Stockpot newsletter is substantially shorter?
Utilizing this format with Constant
Contact allows us to more efficiently
reach out to a larger audience. Printouts
will be available quarterly, and this is our
first printed copy for this year. We welcome your input; please let us know your
thoughts and if there is anything specific
that you would like to see included
Well, that about wraps it up for
me. Looking forward to seeing you the
next general meeting.
Thank you and God bless!
Respectfully yours,
Chef Ricardo Santana,
President@sdchefs.org
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MEMBER NEWS
A special welcome to our newestmembers:
Lawrence Jones, CEC
Stevan Novoa
Xochitl Corona
Steve Hilmer
Annette Chacon

to all of the students that
volunteered at our events!
Your support is truly appreciated.
First Name
Juan
Eli
Ina
Rebekah
James
Erick
Raeanne
Renee
Rodd
Victoria
Khari
Mar�n
Diego
�uen�n
Michael
Adriana
Jose
April
Chris�a
Miguel
Cassandra
Hugo
Carla
Mason
Nancy
Erick
Wenona Kei
Raymond
Colin
Brimnesha
Karlmichael
Searle
Malik
Toni
Eduardo
Ebony
Mike
Charles
Kimokeo
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Last Name
Adame
Ayon
Chu
Darlington
Dorton
Fierro
Garcia
Gilmore
Heckelman
Jazmin
Loyd
Mar�nez
Mar�nez
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Nieves
Ortega
Perea
Plantz
Purnomo
Ramirez
Rincon
Romero
Romero
Sahagun
Sandaval
Schroeder
Shmull
Sims
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Stoval
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Yogi

Culinary School
Job Corps
Job Corps
West City College
Job Corps
Job Corps
Job Corps
Grossmont College
Grossmont College
Grossmont College
West City College
Job Corps
Grossmont College
Job Corps
Grossmont College
Job Corps
Job Corps
Job Corps
West City College
Grossmont College
Grossmont College
Job Corps
Grossmont College
Grossmont College
Job Corps
Job Corps
Grossmont College
Grossmont College
Grossmont College
Job Corps
Job Corps
Job Corps
Grossmont College
Grossmont College
Job Corps
Grossmont College
Job Corps
West City College
Grossmont College
Grossmont College

Event(s)
1
2
1
2
1
1
3
4
3
2
1
1
1
1
2
2
2
1
2
3
1
3
1
2
1
1
2
1
1
1
2
1
1
1
2
2
2
3
2

We cant do,
what we do,
without you!

Volunteer Activity at the
Chef of the Year Dinner in March

The 2017 Lifetime Achievment Award
was presented to Ted Borce, CCC,
at the Awards Dinner in March

I would like to express my appreciation to the Chefs de Cuisine Association of San Diego
for their lifetime achievement award.
When Bill Thompson invited me to join the Association in 1989, my thoughts were to join
for one year and see what it was all about. I found that I was able to meet people in the industry
that were willing to extend their friendship, knowledge, help and experience with a complete
lack of ego. People like Bill, Felix Desono, Steve Crity, Ray Hilfinger, Joaquin Cueva, Jay Pastoral
Tony Rossi and so many more that if I were to name them all it would look like the white pages.
I have picked the brains of these chefs for years, in return it enabled me to pass that knowledge
on to others, hopefully they will pass it on. Recognition from peers is appreciated so much more
and is little understood by “outsiders,” therefore a simple thank you seems insufficient in my
mind. I don’t know of another word or phrase to express my feeling, so thank you for the honor.
Ted Borce, CCC
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Contact: David Cross, Business Development Manager
David_Cross@shamrockfoods.com (760) 540-1450

ABOVE AND BEYOND IS JUST ONE OF THE PLACES

WE DELIVER.

Our promise to you is that we’ve dedicated ourselves
to doing more than the competition. We’re here
to bring you partnership, a can-do attitude and
of course, high-quality produce.

shamrockfoodservice.com
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Please Patronize All of Our Wonderful Purveyor Members.
They give very much to support us and make us a success.

The Stockpot
Stockpot
The

The Chefs de Cuisine Association
of San Diego
San Diego’s premiere organization
for the culinary industry
Becoming a Chefs de Cuisine member puts you shoulder to shoulder with some of the worlds top Chefs, Restaurateurs, Manufacturers, Farmers and Industry Executives. Chefs de Cuisine Membership is an incredible resource for connecting with inspiring individuals in all areas of the culinary world.
Membership ranges from culinary students, line cooks, pastry
chefs, and executive chefs to educators, food writers, media professionals, culinary consultants, wine experts and many more who
have a passion for supporting the culinary industry.

Connect with Your Fellow Culinarians
Networking

Education

Give Back

CDC hosts engaging
Take part in CDC educa- Our members give back to
events to connect and help tional events to build on the community. CDC Memnurture your professional
existing skill sets. These bers work with local and nadevelopment. Keep inevents are an opportunity tional non profits for fundspired and build community to learn and engage with raising and awareness. Toamongst industry peers.
a network of like-minded gether we can improve the
professionals.
world we live in.

Purveyor Membership Benefits
 Support community and industry needs
 Direct networking with Chefs, and Industry Leaders
 Included Marketing/ Ad space
 Showcase your products at our meetings
 Event Support

Join or renew your Chefs de Cuisine membership by contacting:
Doug Fredrick (858) 336-5322 or dfredrick@sdchefs.org
Join or renew today by visiting our website at: www.sdchefs.org/join
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At the YWCA Event in the Fall
Jay Pastoral & Ricardo Santana

At the February Meeting
at SDG&E EIC

We are interested in starting a regular Web and Stockpot feature about events, classes and other
activities that would be of interest to our Members. We welcome your contributions.
For those of you needing Food Safety Manager Certifications either because of your work
or becoming certified by the ACF, there are several options available from your fellow Members:
		
* Both Robert Reid and Mark Atkins are ServSafe Trainers and Proctors and can arrange classes and testing with advance notice.
		
* David Morse is an approved ServSafe Proctor and, in addition, is a Trainer and
Test Administrator for the Prometric and National Registry Tests, the other two exams and
certificates along with ServSafe that are approved and officially recognized by the County of San
Diego and the State of California.
In addition, both Mark and David are San Diego County-certified and approved Food
Handler Instructors and are able to give classes and issue a three-year Food Handlers Card, valid
anywhere in the County of San Diego.
Contact them:
Robert Reid, vicepresident@sdchefs.org
				Mark Atkins, chef_mark66@hotmail.com
				David Morse, dmorse@sdchefs.org
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2017 Chef of the Year
Mark Atkins C.E.C. CDM, CFBE
My culinary journey begins back 1983
as a Chef Apprentice at the Inn at
Rancho Santa Fe. The apprenticeship
program was sponsored by the
American Culinary Federation
(ACF) through the Chefs de Cuisine
Association of San Diego. The
apprenticeship program showed me
that being a chef is more than recipes,
it is about being a professional in
everything you do: wearing the chef uniform, treating people with respect and
knowing being a called chef is an honor. I always remind myself, the apprenticeship
was never a short cut but a head start.
Work and life skills, I have over 40 years of culinary experience (healthcare,
hotels, schools), of which 25 years have been in healthcare. My current position,
I am an Executive Success Coach “Culinary” with DM&A. I also value education,
I have earned 4 Associate of Arts (in dietetic services supervisor, nutrition, hotel
management and food service occupations). In addition, I have moved through
the ACF chef certification ranks. My first certification was certified culinarian
C.C., followed by certified working chef C.W.C, certified chef de cuisine C.D.C and
currently I am a certified executive chef C.E.C. Also I hold certification as a certified
dietary manager, CDM and most recently certified food and beverage executive,
CFBE.
I will always be thankful for the support of the Chefs de Cuisine Association, there
is so much knowledge, experience if you just listen, ask questions, you can become
a better person. I feel it’s more important for me to recognize and give thanks to
those people who have contributed to my career from the beginning when I first
became a member of the chef de cuisine association of San Diego back in 1983 to
the present.
Gary Allen,
Dennis Bird
Apostolos Boutris,
William Cheeseman,
David Chenelle,
Stephen J. Crity,
Joaquin Cueva,
The Stockpot

Art Davis,
Felix DeSono,
Jerry Dollar,
Jose Duran,
Karl Engstrom
Kurt Gottschalk,
Raymond Hilfiger

David Morse,
Joe Orate,
Jay Pastoral,
Robert Reid III,
Ricardo Santana,
Steven Spencer

Student
Chef of the Year
This Student Culinarian has
come a long way in a short
while and has volunteered
for many of our endeavors in
2016. To name a few: Workshop for Warriors, Becky’s
House, Holiday Dinner and
several General Meetings.
This Student Culinarian
did not stop only at that but
also took on being an active participant in the Chefs
Association. The Chef of the
Year Committee is proud to
announce:

Renee Gilmore

Other Awards Given:

Company Recognition Awards:
To say thank you for their support, friendship, genuine professionalism
Shamrock Foods____
Tarantinos________
Pick On Us_______

Special Achievement Award: This is for an outstanding member of the Chefs de Cuisine for his outstanding support and
unwavering time in making a difference for our chapter these
past two years. He has helped our board in various aspects and
because of his efforts we are a stronger organization. We would
like to recognize:
									Sean Belger
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Volunteer Service Awards: This is an award from the Chef
of the Year Committee to recognize some wonderful
individuals, Chefs, Culinary Students and purveyors that
have a passion for service and volunteerism whether it is
through their individual efforts or Purveyors donating
their products for our general meetings, special events
and community endeavors.

1. Hugo Romero__________
2. Tranisha Dangerfield _____
3. Mike Wade______

Individual Recognition Awards This award
recognizes one that has shown a clear passion
for the CDC, has committed his time and energy and who has gone over the top to provide
positive change for this Assn.
1. Javier Rubio_____
2. David Yee___
50TH YEAR PRESIDENTIAL MEDALLION
This award goes to those that have portrayed an exceptional, positive and professional image of the Chefs de
Cuisine Association. Recipients are discussed or can be
submitted to the President for consideration. The Presidential medallion is then awarded at the pleasure of the
President of the Chefs de Cuisine Association of San Diego.
#34 Chef Mark Blaabouer, CEC: For continual support to
our chapter in hosting various of our meetings and being
the hub for CDC Educational Foundation board meetings.
#35 Stevan Novoa: For supporting our chapter throughout this past year, in cooking and teaching at some of our
general meetings. He also worked in training students at
Madison High for a competition. Stevan is a regular at the
majority our general meetings.
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Outstanding Purveyor. This Purveyor, supports the
general meetings in all of our charitable works without
question. This company is a longtime partner with the
Chefs de Cuisine Association. Their unconditional support has never wavered with their devotion and true
genuine participation to our Association, The Chefs de
Cuisine Association of San Diego is pleased to present
and recognize Challenge Dairy as the outstanding Purveyor for 2017.
Associate Purveyor
of the Year,: We are pleased to announce that this one
purveyor has really stood out this year. They have worked
with us on many different levels and General meetings.
Through their efforts we have managed to raise a positive
image for the Chefs de Cuisine Association throughout
San Diego. We are happy to present West Coast Prime
Meats as the Associate Purveyor of the Year.
Carlton Brooks, CEPC, CCE, ACF VP Western Region

All of the Chef of the Year Awards Recipients,
Past and Present
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Chefs de Cuisine Educational Foundation
CDCEF San Diego
CREATING ZERO STUDENT DEBT
Article by: David Chenelle ,Vice President, Chefs de Cuisine Assn. of San Diego Education Foundation Inc.

The Apprenticeship program

We started our 1 phase interviewing process in March at the Embassy Suites in La Jolla and have another scheduled for April 11th at the Arts Institute in Mission Valley. At the 1st and 2nd phase interviews that will
be taking place at the Arts Institute, there will be a question and answer discussion within the first hour with the
Representative from the Division of Apprenticeship Standards and Dept. of Industrial relations for anybody that
needs clarification on the program. This is especially important for all Board Officers to attend so they can get a
better understanding of what this is all about. All apprenticeship programs must register with the Dept. of Labor
across the nation whether they are tied to a Professional Federation or not. This is to insure all programs meet
with the criteria set forth by State and Federal regulations.
The status of the CDCEF Apprenticeship Program has been approved as of February 15th, by Diane
Ravnik, the Chief of Division of Apprenticeship Standards. The approval letter allows the CDCEF to receive
Federal and State Grants that are slotted for apprenticeship. The Dept. of Industrial Relations will be helping the
CDCEF on submitting grant requests. Once this process starts the CDCEF will be enabled to completely fund
the apprentices Related instruction and all other costs involved.
st

Apprentice News
Congratulations to the following applicants at the first phase interview that took place at the Embassy Suites.
Everyone did pass the 1st phase interviews.
Helen Dougher, currently employed at Island Prime
Francisco Guillen, Marine reserves, culinary specialist
Patrick Shea, currently employed at Naked Cafe
They will be taking their 2nd phase interview at the arts institute in Mission Valley along with other cndidates.
The application to register as an apprentice can be found on the Education Foundation site under Apprenticeship
Program. Our deadline is April 30th. Online classes start in the Summer so one will need to register with Mesa
College after they have passed the interviews
Now the interviews do have 2 phases to them due to the different applications involved. 1st phase is a general
character assessment that determines if the candidate has the commitment and passion to complete the two-year
program. A basic kitchen quiz determines their level of knowledge. If they pass this then they go on to the next
phase.
The 2nd phase consists of a basic practical test that will display their proficiency on several classic cuts and the
physical requirement is safely lifting a 50 LB case of produce and carrying it a reasonable distance across the
room.
We are looking forward to meeting all of the applicants and wish them the best of luck.
Now with all of that said, We do hope to see all of you out at our next general
meeting. Remember to PARTICIPATE AND STAY ACTIVE!
The Stockpot
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To learn more about the Educational Foundation, visit http://www.cdcefsandiego.org/

Multi-Agency Feeding
Taskforce Report
Our industry plays an important role in many
facets of life, and emergency situations are no exception. I have exciting news that I’m extremely pleased
to share with you. Our chapter will be making a big
difference in the community in disaster and emergency situations, through our new involvement with
the San Diego County Office of Emergency Services’
Multi-Agency Feeding Taskforce.
The purpose of the taskforce is to develop and
maintain the framework for establishing a coordinated, timely and efficient feeding response in San Diego County during a disaster. We are honored to be among a diverse group of agencies and associations
helping to contribute to these goals, such as American Red Cross, California
Restaurant Association, Feeding America, Meals on Wheels, Southern Baptist
Disaster Relief, Salvation Army, Sysco, US Foods, and more. Together we are
committed to playing a key role before, during and after a disaster.
How can you be part this exciting partnership? Some of the areas of
need include chefs, prep cooks, kitchen space, equipment, and other food service assistance. Look for the “Emergency Volunteer” link that will soon be on
our website.
I’m proud to be part of an organization that continues to serve! Please
contact me if you have any questions at any time.
Thank you, respectfully yours
Chef Ricardo Santana, president@sdchefs.org, 909-518-9330
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In Memoriam
Michael Ames
Past President

Michael was born in Maywood, CA, and then raised and lived his entire life in San Diego.
He served in the Air Force for 2 years, working in the K-9 Unit where he trained dogs for
military service. After leaving the service, he spent some time in New York City where he
pursued his interest in acting. While there, he met a young woman from Colombia, named
Marlene, who was vacationing in New York. Michael spoke no Spanish and Marlene spoke very
little English, but they communicated through hand signals and smiles and they soon fell in love.
Michael traveled down to Colombia to meet Marlene’s family and they were married on June
27, 1970. They returned to San Diego to begin their lives together. Michael decided to return to
dog training and opened his own business. He worked with local police departments and private
clients before leaving the industry and deciding to go in a completely new direction, the culinary
arts. He owned his first restaurant, Pablo's Mexican Restaurant, in Pacific Beach. Michael and
Marlene owned Pablo's for 3 years. Michael then explored the world of hotels and worked at the
Intercontinental Hotel, the Omni and even worked for a year in Cabo San Lucas at the Marina
Sol Resort. He returned to the idea of being his own boss and opened "Chef 's Deli" in Mission
Valley in 1990. After another three years of ownership, he sold the business and over the next 20
years became the Executive Chef at Sycuan Casino, UCSD Hospital, Holiday Inn on the Bay, and
The Marine Corps Recruit Depot of San Diego. He is survived by his wife Marlene of 46 years,
his daughter Nina Forbess and her husband Greg, his son Michael Dess, and his Grandchildren
Sean Michael, Molly Josephine and Alyssa Breann.
Michael joined the Chefs de Cuisine Association of San Diego and participated in many of
its activities, including hosting meetings, serving on the Board of Directors and later as President
of the Association. After leaving the presidency, he became the Chairman of the Board, a
position he held until last year. In 2006 he was honored as Chef of the Year and was awarded a
Medal of Honor by the President of the American Culinary Association. His main focus in the
last couple of years was developing and working with the Culinary Explorers Post, a high schoolage group of young people interested in careers in the Culinary Arts. It was the only such post
in the United States and served Michael’s interest in educating our young people in the culinary
field.
Our thanks to Nina Forbess , Michael’s daughter, for providing the biographical
information above.
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