Les Toques Blanche,  S.Korea 

Annual General Membership Meeting

March 2, 2009  7PM

Westin Chosun Hotel

Chef Simon Hague, Host
· Meeting Called to Order: At 8:01 pm by Acting President –Vice-President Ashley  Cheeseman for President Herbert Klinkhammer hklinkhammer@iphotel.co.kr 
· Welcome message by Acting- President  Ashley 

Welcomed :

Pascal Cialdella, Imperial Palace Hotel

Boris Meininger, Grand Hilton

Ana Barrera: Pescavian with F&B 
Josef Bloeth is a new father

· Ashley and Garrett passed out the Les Toques Blanches, Korea election ballots and raffle tickets to all paid in full members.
· Past Board Members were recognized and asked to give a few farewell comments.
· Wayne reported on Membership Wayne Golding wjgolding@seoulclub.org:

Chef/F&B: 30

Affiliated: 11

Corp:  25

· Ballots were counted and results announced with use of visual aids and comment:
President                                  Remo Berdux – Executive Production Manager LSG Sky Chefs   
Vice President i/c PR               Ashley Cheeseman – F&B Director Grand Hilton 
Vice President i/c Membership            Ciaran Hickey – W Hotel 
Treasurer                                  Josef Bloeth – Executive Pastry Chef LSG Sky Chefs     
Secretary                                  Simon Hague – Westin Chosun Hotel
Webmaster                               Martin Chiffers – Exec Pastry Chef Coex and Grand Interconti Hotel
Social Events Coordinator            Mirko Agostini – Executive Chef Hyatt Regency Incheon
Support Director                        Sean Kim – Sales Manager Johnson Diversey 
Support Director                        Nick Flyn – Executive Chef Coex Intercontinental 
Support Director                        Mark McIntosh – Executive Chef Reggies Main Post Club 
Support Director                        Paul Schenk – Director of Kitchens Coex and Grand Intercontinental 
Support Director                        Hans Werner Vogt – Executive Chef Grand Sheraton Walkerhill
LTB Ambassador and Adviser   Hack Pyo – President Vita Enterprises
Honorary Board Member            Bernhard Brender – General Manager Grand Hilton
Honorary Board Member             Herbert Klinkhammer – Culinary Adviser The Imperial Palace
Honorary Board Member             Roland Hinni – Culinary Adviser
 
· Message from newly elected President Remo Berdux remo.berdux@lsgskychefs.com :
Let me start with thanking all the members who have attended our general membership meeting at the wonderful Westin Chosun Hotel.
I would like to thank you for electing me for the second time as the new LTB president. 
It is also the second time that I am taking over this important role from Herbert Klinkhammer to whom I am very thankful for all the hard work and dedication he has put in to LTB Korea for the past years. Thanks to Herbert’s leadership the LTB has a strong foundation that we can build on in the future. I know that we can count on his continued involvement and advice whenever needed.
I would also like to thank all the past board members who have supported Herbert and have worked hard to make LTB what it is today. Especial I would like to thank Tim Mitchell, our founding member, who has decided to take a break from the LTB board after serving for 18 years in various capacities. Also thanks to Garret Evans who has been Secretary for the past seven years and who has decided not to run again as his focus will be on his very successful business. I know that these two dedicated gentlemen will still be very active members and offer their help and assistance whenever needed. 

This year 10 out of the 12 board positions are held by chefs! This is great news for the Club and I can promise you that 2009 will be a great year for LTB Korea and all our members. However we always need to remember that not only Chefs but all F&B, Suppliers and Affiliated members are an integral part of LTB. 
Of course being involved in the LTB is not possible without the great support and commitment from our respective Hotel General Managers, Presidents and Owners Representatives to allow us to take time to be part of Les Toques Blanches Korea and to support us with meeting space.   
 
Our prime focus in 2009 needs to be to involve our Korea colleagues in our club activities and continue to foster a good relationship. In our respective work places we all work with great young chefs who would like to learn from our skills and experience and we need to help them by being a mentor, provide training and give them a chance to showcase their skills by being involved in competitions etc. We need to give them a chance and help them to get involved as they are our professions future.
We need to work hard to make the meetings not only a social event but a meeting where we share experience, introduce and discuss topics related to the hospitality. 
We also need to continue to strengthen our ties with the various hospitality related clubs, associations and schools.
We need to give our members a chance to future educate themselves by organizing visits to producers, manufacturers, visit markets, trade shows, local and international competitions and so on.
We also need to continue to strengthen the relationship between the members by organizing fun social events for the whole family.
I am confident that together we can achieve those goals and make LTB a great Club.
As our Motto goes 
Being professional is being involved. 
The club is only as good as its members want it to be, for it is the members who make a club great and not a club who makes great members. 
 
I hope to see many of you regularly at our meetings and at other LTB events.
 
Thank you. 
 
Remo Berdux  

· LUCK DRAW:

1ST. 500,000WON : 
2ND 350,000WON:

3RD 150,000WON:

    

· Adjournment:  9:30pm
Minutes are lightly floured and submitted for the last time by D. Garrett Edwards, Secretary to Les Toques Blanche, Korea Board of Directors, turned, aged and approved by the President and distributed to the membership. zytz01@yahoo.com 
