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Please enjoy the second of our new publishing schedule of quar-
terly Stockpots. As always, we need your contributions and ideas 
about content. An article about you, in the field, at your job, 
would be ideal. Who better can tell it like it is.

Our interest in Certification and Education continue. We have 
seen increased interest in our recent, more tightly focused educa-
tional components of our General Meetings and will continue to 
make the best available. However, we need input from our Mem-
bership as to what we should be focusing on. Please contact any 
Board Member with your thoughts and ideas and we will work to 
get those implemented. 
 
Also, tell us what you have been reading lately, what your fields 
of interest are, and what websites, books and articles you would 
like to share with the rest of us. Please see page 10 in this issue 
for a few ideas. 
 
And thanks, as always, from your Officers, your Board Members 
and The Editor. 
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President’s Report   Ricardo  
        Santana
 Hello All, I pray that your summer has been filled with great fun and adventure …and 
coolness too!!   I’m pleased to report that our meetings have been steadily growing in attendance 
and interest. Thank you for getting involved! Looking back over the past few months, I’d like to 
thank Chef Mark Blaauboer, CEC, and the SD Art Institute for hosting our June meeting.  David 
Chenelle and the apprentices did a great job on the salmon presentation. While a general meeting 
was not held in July, the board met to continue planning for future events.     

 We continually strive to better serve you, our members! Consideration is being made to 
hold general meetings every other month in 2018, to allow for planning richer and more eventful 
meetings for you, with plenty of education, presentations, and hands on sessions.  We invite you 
to share your thoughts on this potential format and let us know of any meeting content that you 
would like us to see included. Also, please keep an eye on our website and let us know what you 
would like to see on the site as well as in the quarterly printed Stockpot.  

 This is an election year, and we will have plenty of opportunities for you to get involved and 
serve on our board.  I will be appointing an election committee soon and they will reach out to our 
members for interests and nominations.  Get involved…and please let us know if you are interested 
in being included as a nominee.  This association is a board / member driven organization and 
we can always use movers and shakers on our board.    I can’t thank the current board members 
enough for serving these past two years and making a difference in our association.  It takes a team 
of dedicated individuals!

 I’d like to direct your attention to a few things in this edition of the Stockpot. Please be sure 
to review the updated chapter by-laws via the link provided – you will have the opportunity to 
vote on the by-laws in an upcoming meeting this Fall.  Also, please take note of the categories and 
criteria for our yearly awards that we honor at our Chef of The Year Awards dinner.  I encourage 
you all to read them and make it a personal goal to obtain the awards that might pertain to you.  
Please let us know if you have any questions on these guidelines.

I’m excited to see our Education Foundation moving forward with the apprenticeship program.  
I’m sure you can read more in David Chenelle’s report.  Great job in all your hard work Chef 
Chenelle!! Thank you for all you do for our associations.

Looking forward to a great rest of the year, growing and guiding our association to best serve our 
members and the community. 

Chef Ricardo Santana  

President@sdchefs.org       909-518-9330

mailto:President@sdchefs.org
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The Vice-President’s Stockpot Article for August 2017
Well, it’s been a while since you’ve heard from me, or any of us for that matter. 

The chapter is making huge leaps in progress to increase its membership and with the 
apprenticeship program, hopefully it will only get bigger. I see great things on the horizon. 

Unfortunately, I couldn’t attend the ACF National Convention for the first time in several years 
but as we all know life gets in the way. Hearing back from several of my colleagues who attended 
that the convention as a hit and a few former chapter members were awarded some rather 
prestigious awards. 

The past weekend Chef Bull, Chef Yee, and I attended One World Beef which was a wonderful 
event where numerous of the beef ranchers from southern California and Baja represented and 
put on an exceptional event. Of the three of us, two won some very nice raffle prizes, Chef Yee’s 
name was called and we said he just left due to a family issue and we promised to deliver the 
prize to him and Chef Bull was the other big winner. Me…nothing this year with the exception 
of a great time with some good friends and some camaraderie with Chefs I only get to see at 
events like this. 

By the time you read this, the multi chapter picnic will have occurred and hopefully I’ll see many 
of you there. This Picnic has been hosted by the Los Angles ACF Chapter for the last couple 
years and it’s always fun and just continues to get bigger and better.

It has been kept a little under wraps but the 2018 Western Regional ACF Conference next year 
is going to be held in Newport Beach and we as a chapter should step up and volunteer as much 
as we possibly can in order to make this conference one to remember and since it is in our own 
back yard there is no excuse not to attend.

Chapter elections are going to be here before we know it and we need people to step up and 
participate! We will need to fill a few Officer positions and of course there is always a need good 
Board Members so be active and participate. 

And to quote a favorite song writer of mine: the grass ain’t greener the water ain’t sweeter neither 
side of the hill, lyrics like this are meant for us to just reflect 
upon.

Robert Reid CEC, CCA, AAC 
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You thought walking into a new job is challenging?

How about High School Lunch… read on

     As you can see the menu is not like what you see in a restaurant… the menu is written to 
show its nutrient content as in components, this way when an audit comes from the state one 
is able to show that the menu items are constructed in such a fashion as to show their nutrient 
contribution of the menu and to what students are to get of the menu so the meal constitutes 
a complete meal as to Breakfast or Lunch, Services, boy that’s a statement huh…
     
 Development of a menu item turns into a challenge of:  taste, appeal, presentation, 
nutrient analysis, student interest…then a challenge of putting the new item in production 
with staff to be trained to be able to follow the newly developed recipe, so each school can 
reproduce new menu item consistent.
    
 Well, until next time welcome to our humble “Stockpot.”
            Sincerely, Chef Todd
            CDC Treasurer, GUHSD Food Service Chef
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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

       ABOVE AND BEYOND IS JUST ONE OF THE PLACES

WE DELIVER.

Contact:    David Cross, Business Development Manager 
David_Cross@shamrockfoods.com   (760) 540-1450
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Please Patronize All of Our Wonderful Purveyor Members. 
They give very much to support us and make us a success.
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San Diego’s premiere organization 
for the culinary industry 

Becoming a Chefs de Cuisine member puts you shoulder to shoul-
der with some of the worlds top Chefs, Restaurateurs, Manufactur-
ers, Farmers and Industry Executives. Chefs de Cuisine Member-
ship is an incredible resource for connecting with inspiring individu-
als in all areas of the culinary world.  

Membership ranges from culinary students, line cooks, pastry 
chefs, and executive chefs to educators, food writers, media profes-
sionals, culinary consultants, wine experts and many more who 
have a passion for supporting the culinary industry.  

Networking 
CDC hosts engaging 

events to connect and help 
nurture your professional 
development. Keep in-

spired and build community 
amongst industry peers. 

Education 
Take part in CDC educa-
tional events to build on 
existing skill sets. These 
events are an opportunity 
to learn and engage with 
a network of like-minded 

professionals. 

Give Back 
Our members give back to 
the community. CDC Mem-
bers work with local and na-
tional non profits for fund-

raising and awareness. To-
gether we can improve the 

world we live in. 

The Chefs de Cuisine Association 
of San Diego 

Connect with Your Fellow Culinarians 

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 

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  
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 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 ar-
range 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 and now Robert are San Diego County-certified and 
approved Food Handler Instructors and are able to give classes and issue a three-year Food Han-
dlers 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

We are interested in starting a regular Web and Stockpot feature about events, classes, 
books, articles and other activities that would be of interest to our Members. We wel-
come your contributions. 
 
*Currently reading a very interesting new Cookbook:  Salt, Fat, Acid, Heat by Samin 
Nosrat.  Observations on the 4 basic elements of cooking.  Available from Amazon and 
als o in a Kindle version. 
 
*Ever wondered what’s being recalled? Subscribe to eFoodAlert, a twice-weekly email 
about food recalls. 
 
*Within the rich variety of agricultural products available in San Diego County, we also 
incluse camels’ milk products. 10 miles East of Ramona is the Oasis Camel Dairy which 
operates tours and sells products at their ranch. For a list of dates for tours and other 
info, go to their website. 
       Website: cameldairy.com
        Phone: (760) 787-0983
        Address: 26757 Old Julian Hwy, Ramona, CA 92065 
 
*And while you’re in the area, check one some of the many new wineries that have 
popped up in that area. 
 
 

mailto:vicepresident@sdchefs.org
mailto:chef_mark66@hotmail.com
mailto:dmorse@sdchefs.org
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 Barbecue is not just a word to me.  It is my passion. For over 20 years I have tried to learn eve-
rything I can so that when I smoke food I make the absolute best possible for myself and my 
guests. When I first started learning the only way I could get good information was from other 
people who have struggled through all the problems I was struggling through and have learned 
to be excellent Q’ist. Now there’s a plethora of information available for you on the Internet.  
Sometimes it’s overwhelming. I would like to give you some information based on my years 
of experience, and help you find your way through this craziness of the barbecue world.  The 
type of barbecue I’m discussing is the classic low and slow barbecue using a smoker. The tem-
peratures of the smoker will be less than 300°.  Most barbecue rubs are heavy with sugar and if 
you go above 300° you are risking burning the sugar and therefore getting bad barbecue.  There 
are various types of smokers available today and I would love to go through those with you at 
another time. Right now I want to discuss some basic tools that all Q’ist use to be better at bar-
becue.  The number one tool on my list is an instant read digital thermometer. Keeping track 
of the temperature is the most important thing to me when smoking meats. For instance, when 
I am smoking a pork butt I need to know when I’m between 196° and 206° internal that is my 
magic number. On beef brisket the number I’m looking for can vary between 165°all the way 
up to 206° depending on what I’m trying to achieve. The cost of 
a good digital read thermometer varies from around $15.00 to 
about $80.00. The other thermometer I use is a wireless remote 
probe thermometer. I put it directly into the meat and close the 
smoker so that I can be sitting in my comfortable chair enjoying 
the adult beverage of my choice while keeping track of what’s 
going on inside the smoker. The remote probe thermometer also 
has a second probe that is used to measure the temperature of 
the smoker. So now I am not only watching the temperature of 
the meat but I’m also keeping track of the grill temperature of 
the smoker from about 50 feet away. I can’t think of anything 

easier.
  The next thing I suggest is you keep a log of every 
smoke you make on your smoker.  Included in the 
log should be type of meat, weight, temperature of 
the smoker and meat every half hour, how long it 
took for the meat to get the internal temperature you 
wanted to get to, and the taste of the finished product. 
By being diligent in keeping track of each and every 
smoke you will have the ability to repeat any smoke 
that you found fully successful. It will also give you 
the opportunity’s to look back on smokes that did not 
meet your standards and figure out ways to improve. 

BBQ Tips and Techniques  by Steve Hillmer, CdCSD Board Member
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 Mentoring is a process used to develop employ-
ees and youth in high school programs.   And it has 
another important place, in the culinary environment.   
The food world is tough enough by yourself as a ris-
ing chef or restaurant owner.  Mentoring can seriously 
make the difference for success.  San Diego Chef Ber-
nard Guillas reached out to Chef Maeve Rochford as 
she progressed from cupcakes to the Food Network.  
Chef Maeve’s business grew from 3 employees to 40 
and much of her success was due to a professional chef 
mentor.
 In a small 600 sq. ft. kitchen with one oven continuously turning out cupcakes and pies, 
Chef Maeve had a steady stream of customers in her Pacific Beach Sugar and Scribe bakery.  
Being the owner, she baked, cleaned, delivered goods and worked long hours to establish her 
business.  In-between she sought media opportunities to showcase her baked goods, especially 
around the holidays.     
 Then she had an unexpected conversation with a well-known French Master Chef and his 
offer to mentor her proved to be a pivotal point for the energetic chef.  Chef Bernard Guillas had 
made his mark in the culinary world, and as the Executive Chef at San Diego’s fine dining res-
taurant, The Marine Room, he had plenty to share.  Chef Maeve realized his valuable input could 
assist her small business and it was full steam ahead.
 One of the first items he presented to her was budget and financial plans.  Pleasing cus-
tomers with delicious food is only one aspect of a business. Customers love to rave about the 
food they had been served but recognizing the financial bottom line is another matter.  
Chef Guillas told me he was taught by The Marine Rooms’ Food and Beverage Manager, John 
Campbell, about restaurant finances.  His French culinary training had focused on sophisticated 
cooking and didn’t address behind the scenes business procedures.  Across the board, experi-
enced chefs agree, this crucial skill is not always taught in culinary training and must be learned 
to run a successful business.  
 The two met regularly and important topics such as ordering supplies, scheduling employ-
ees and investing in the business were discussed. Chef Maeve did her best to implement what she 

 

The Importance of Mentoring 
 
by M’Liss Hinshaw
www.Mlisstravels.com

Chef Maeve Rochford
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learned while experiencing 
the good times and difficult 
times of owning a business. 
Chef Maeve loves to repli-
cate old family recipes, like 
her Irish soda bread, and 
came upon the idea to make 
an orange, cardamom and 
fig glaze. After developing 
it into a packaged product, 
Chef Guillas encouraged 
her to sell it at the local 
farmer’s market.  Although 
she already had her brick 
and mortar store, she load-
ed up her jars and went to the farmer’s market.  It turned out to be fortuitous.  
She met the coordinator for the market, who in turn, arranged for her to meet a food writer. 
Sunset magazine visited her bakery and listed the shop as one of the 50 best places to eat.  The 
article brought in droves of people searching to satisfy their cravings.   
 Later, she reached for another goal, that of being on the Food Network.  By taking a risk 
and appearing on the Holiday Baking Championship series, she won the grand prize of $50,000. 
She shared the winnings with her employees because without them, her business would not be as 
successful. 
 Chef Maeve reflected on the many steps that have led to her accomplishments.  Hard 
work, networking and mentoring.  She prides herself with passing this on to her employees. She 
firmly believes chefs need to educate their staff about their job duties and how it relates to the 
overall restaurant.  Her employees are given the power to make suggestions and rewarded for 
cost saving ideas. 
 Chef Maeve has had the joy of watching employees grow into lead positions by valuing 
them as people and passing on the benefits of mentoring.   
 The ability to mentor and be committed to see it through both by the chef and the mentee 
has far reaching aspects. It’s a never-ending circle with the new kitchen staff gaining valuable 
lessons by those in the know and then passing it on when it’s the right time to mentor someone 
else.  Culinary training combined with mentoring is a winning combination.  
 
 
-------Thank you to Chef Robert Reid, CEC, CCE, AAC, Vice-President of the Chefs de Cuisine, 
for passing this article on where we have reprinted it with the permission of the author.

Chef Bernard Guillas
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Chula Vista Police Activities League (CVPAL)

The Chula Vista Police Activities League (CVPAL) was founded in 1992 Its mission is to provide youth 
in Chula Vista with opportunities they might not otherwise have so they can make wise life decisions 
and avoid involvement in drugs, gangs and other dangerous behavior.  CVPAL provides opportunities 
for youth to improve their intellectual, physical, creative and social skills by supporting existing youth 
activities and filling unmet needs in the community.
CVPAL is widely known in the community for three annual events; the PAL Toy and Food Drive, the Sixth 
Grade Achievement Award and The Jim Zoll Scholarship program.  The Toy and Food Drive, a partner-
ship with the Chula Vista Police Department, Chula Vista Elementary School District and the Chula Vista 
Human Services Council, provides toys and food to over 300 families, delivered by uniformed police 
officer, for Chula Vista families who would otherwise go without during the holidays.  Many of the fami-
lies participating in this program would be unable to provide three daily meals for their children during 
the school break.  This program is supported by monetary, food and toy donation from the community.  
The Jim Zoll Scholarship is a unique program that provides a full scholarship to Southwestern College 
to a deserving Chula Vista resident.  The program is designed for students who would have no chance 
of attending college without CVPAL assistance.  This scholarship program is unique because CVPAL 
identifies students who have struggled in their early high school years and then realized the importance 
of education and developed a strong passion to attend college.  CVPAL has provided scholarships to 
students who didn’t meet the entrance requirements of a four year university and couldn’t afford to attend 
junior college.  The scholarship covers tuition, books, school related supplies and a laptop computer; an 
overall value of up to $8,000.  Many Jim Zoll Scholarship recipients have gone on to four year universities 
and now have successful careers.  The first Jim Zoll scholarship recipient became an elementary school 
teacher, returned to teach in the Chula Vista Elementary School District and is now a school principal.  
This program is supported by donations from the community and the Annual CVPAL Pancake Break-
fast which is held at the Chua Vista Fun Run. We thank our community partners especially Chefs 
de Cuisine for making the Annual CVPAL Pan- cake Breakfast a successful fund raising event.
The Sixth Grade Achievement Award honors sixth grade students in the Chula Vista Elementary School 
District who have overcome significant challenges in their personal lives yet still excelled in school.  Past 
winners include children who overcame, homelessness, abuse and physical and cognitive challenges.  
This award, made possible by a partnership between CVPAL, the Chula Vista Elementary School District 
and Aquatica San Diego, Sea World’s Water Park, is one of the most coveted awards at annual sixth 
grade awards assemblies and graduations throughout the school district.
Anyone interested in supporting CVPAL or participating on the Board of Directors should contact Shelly 
Robillard at SRobillard@chulavistapd.org 

mailto:SRobillard@chulavistapd.org


The Stockpot

The Stockpot

Chefs de Cuisine Educational Foundation
CDCEF San Diego

Article by: David Chenelle ,Vice President, Chefs de Cuisine Assn. of San Diego Education Foundation Inc.  

CREATING ZERO STUDENT DEBT

The Apprenticeship program
We started our 1st phase interviewing process in March at the Embassy Suites in La Jolla and have an-

other 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.

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!

To learn more about the Educational Foundation, visit http://www.cdcefsandiego.org/
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Multi-Agency Feeding  
Taskforce Report 

 
 Our industry plays an important role in many 
facets of life, and emergency situations are no excep-
tion.  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 emer-
gency 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 coordinat-
ed, timely and efficient feeding response in San Diego County during a disas-
ter. 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 ser-
vice 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

mailto:president@sdchefs.org
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Hey Guys...Congratulations your Memberships have been approved, paid for and processed, 
the next step is to get you sworn in!!! Please check your name below and send me the correct 
spelling if it needs to be corrected asap.

Culinarians Class of 10/2016-4/2017:

Malik Sudduth

Eduardo Torres

Miguel Ramirez II

Wenona Shmull

Raeanne Garcia

Mason Sahagun

Karlmichael Stovall

Ebony Tucker

Michael Nieves

Adriana Ortega

Rebekah Darlington

Jose Perea

Eli Vlaney Ayon

Rodd Heckleman

Christia Purnomo

Raymond Sims

Oh, please send me asap your picture (like ID size) in your Culinary uniform and may be 20 
word written heading about you.  Your picture and written heading will be placed on Chef ’s De 
Cuisine magazine.   
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As a leading supplier of contemporary kitchen supplies, 
Restaurantware is always driving the industry standard for innovation and 
quality. We know that the ideas and dreams of tomorrow’s chefs are just 
as important as today’s icons. We are showing our support for future culi-
narians through the Restaurantware Icons Scholarship Program. 
 
Restaurantware will provide two $1,000 grants each year to culinary stu-
dents that have displayed the same passion and enthusiasm for innova-
tion in the foodservice industry as Restaurantware. One grant will be pro-
vided in the first half of each calendar year, and the other one will be pro-
vided at the end of each calendar year. Eligible students need to be cur-
rently enrolled or planning to enroll full time in the fields of Culinary Arts, 
Hospitality Management, or a similar program at an accredited culinary 
arts school or college. 

Restaurantware Icons Scholarship Program  

Eligibility: 
Candidates must provide proof of enrollment or future 
enrollment in a culinary arts school or college with an 
accredited culinary arts, hospitality or similar program 
at the start of the next school year. This includes sec-
ondary students, high school seniors, GED students, 
as well as tertiary educational students. 

Application Process: 
Applicants must visit www.restaurantware.com/icons and follow instructions to submit a 250-
500 word essay. Essays should address the role eco-friendly tableware will play in the food-
service industry in the coming years, as well as how to balance green initiatives with style 
and presentation. Essays must be submitted in .pdf or .doc form by June 30th and Decem-
ber 31st of each year to be eligible for the following semester’s grants. All applicants must 
be able to provide proof of enrollment or application in a program as listed above upon re-
quest. 
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The Education Committee has 3 goals for the next year: 
• Offer exceptional educational programs
• Increase networking opportunities 
• Increase the number members attending Chefs de 
Cuisine events
We plan to use member feedback to improve future pro-
grams and networking events. Last year, based on mem-
ber feedback, we expanded the number of inexpensive 
educational events. We are looking for additional com-
mittee members and also ideas for programs.
If you have any suggestions or ideas, please contact ei-
ther 
Sean Belger: sbelger@sdchefs.org  or  Robert Reid: vice-
president@sdchefs.org

Want to contribute an article for a future Stockpot news-
letter?
Submit your article(s) to stockpot@sdchefs.org

mailto:sbelger@sdchefs.org
mailto:vicepresident@sdchefs.org
mailto:vicepresident@sdchefs.org
mailto:stockpot@sdchefs.org
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