General Membership Meeting

Of

Les Toques Blanches

February 12, 2007

Imperial Palace Hotel

Herbert Klinkerhammer, Host

An open bounteous bar and buffet was offered to members and guests in a richly appointed meeting room.

The Meeting was called to Order at 8:13pm by President Paul Schenk paul_schenk@interconti.com   Pr. Paul thanked Herbert and his staff for hosting the Meeting.

Guests were introduced:

Chef Eric Costille, Exc. Chef, The Ritz Carlton, Seoul

Chef Hubertus Schroeder, Western Sous Chef, LSG Sky Chefs Korea Co., Ltd.

Mr. Charlie Lee, Bunge, KGH Industry Ltd.

Mr. Lon Garwood, Black Angus Steakhouse, Seoul

Mr. Anjan Mitra, Vice President, Ganga Corp, Seoul

Chef Travis Smith brought 10 members of his Culinary Arts Team –USA Military Base, Korea

APPROVAL OF PREVIOUS MEETING MINUTES: Garrett zytz01@yahoo.com 

January General Membership Meeting Minutes: http://www.ltbkorea.com/Download/files/minutes%200701.doc 

Moved by Ashley and seconded by Mark to accept the minutes as posted: Passed

LTB KOREA PR: Ashley ashleycheeseman@hotmail.com 

Is working with Sean to update social events.

MEMBERSHIP UPDATE: Mark mcintoshm@korea.army.mil 
Paid Members: http://ltbkorea.com/members.asp 

Chef / F&B Members 

36

Affiliated 


6

Supplier


18

Web Page 


 9  www.ltbkorea.com  

MEMBERSHIP DRIVE 2007: 

1 Inspire people to join

2 Send invitations to people on our non-member mailing list

3 Promote membership in all membership categories, especially to Hotel G.M.’s, small businesses and independent restaurants and F&B outlets.

4 Promotion to start on February 12, 2007

Membership dues are due by March 5th.  Only paid-up members may run for a Board Position or vote in the LTB Elections.  Contact Treasurer Herbert at: Hklinkhammer@aol.com 

For a Membership Application, go to: http://ltbkorea.com/Files/pdf/MembershipForm2007.pdf 

Membership Dues:

Chef-F&B Member: 70,000won

Affiliated Member: 80,000won

Supplier Member:  200,000won

Web Page Sponsor: 200,000won
BOARD OF DIRECTORS OF LTB ELECTIONS:  March 5, 2007-02-12

1 Ask present Board Members if they would like to serve again

2 Build criteria for creating a position known as: Honorary Member

3 Nominations for Board positions are open

4 Ballots will have the Board position and the people running for the position.  Present member holding the position will not be listed.

Treasurer’s Report:  Les Toques Blanches, by policy, does not publish the Treasurer’s Report.  If you are a member of Les Toques Blanches and would like to see the report as presented at the meeting, please contact the Treasurer.  Herbert Klinkhammer at: hklinkhammer@iphotel.co.kr 

Web Page Update: Tim [absent in Hong Kong] MitchellT@dhl.korea.army.mil 
Martin has worked on the Membership Form and made the Forum easier to use.

Jaques Moullard going away party: Thursday, February 8th, Irish Wolf Pub, Iteawon.

Photos are available at: http://new.photos.yahoo.com/album?c=hklinkhammer2002&aid=576460762388926034&pid=&wtok=h_fzYseSQaG5wjFxiBETxQ--&ts=1171029371&.src=ph 

Les Toques Blanches SOCIALS:  Sean Kim sean.kim@johnsondiversey.com 

. These are the events we discussed at the Board Meeting. 

MUST HAVE LIST 

(1) Go Carting  - April (Sean, Ashley)
(2) Rafting - Late June (Sean, Garret) 
(3) Grand Hilton BBQ - Depending on Hotel Plan 
(4) DHL Octoberfest – October 13th  
(5) Christmas Party - Late Nov or early Dec 
OPTIONAL LIST 

(1) Bowling Tournament at US Military Post  -  Mark Will get us more information 

(2)  Golf Tournament at Sungnam CC -  Mark Will get us more information 
(3)  Herb Garden Tour - Woosuk Univ?? 
(4)  Billiards Competition 
(5)  Q&A Night 
(6)  Sea Fishing - * I think this is the most exciting event along with Rafting ^^ 
(7)  Mini Golf 
(8)  INTERNATIONAL CHEF’S DAY 2007:

It was decided that having an event in conjunction with the Japanese Chefs of Japan would be too big of an undertaking for our club at this time.  It would be possible to take elements of the plan and adapt it to something smaller.  The topic will be brought up at the February General Membership Meeting.  

NOTES:  From the September, 2006 Board Meeting.

Charity Event, Hack Pyo:  Hack had just returned from Japan where he witnessed a charity event that has been going on for 15 years and thought it would work for LTB on International Chef’s Day, October, 2007.

The local chefs and restaurant owners invite orphans and underprivileged children to a large buffet.  The event was from 10am to 3pm and fed around 250 children.  The children in exchange, sang songs and gave small hand made gifts to the sponsors.

It could be possible for the Japanese organization to link up with LTB to put on this event in Oct. 2007 as a joint event.

Discussion:

Location:  Contact the City of Seoul for a location donation… COEX… large event area.

Participants: Korea Chef’s Clubs… Cooking Schools… Restaurants

Target group: Small orphanages, which do not get the attention that larger one, do.  There was some discussion on whether the Korean government would pick the orphanages or if we would be able to.

ACTION:  Motion to go forward with this project.  Moved by Garrett, Seconded by Mark, vote passed by all members present.

Date of the Event:  October 20, 2007, International Chef’s Day

Committee: To be decided

NEW ITEMS IN THE INDUSTRY OR KOREA: 

NOTE: President Paul said that he would ad a new agenda item to each General Membership Meeting, NEW ITEMS IN THE INDUSTRY OR KOREA.  Each member is encouraged to share new items in our industry or new items available in Korea.

Sean Kim, JohnsonDiversey: sean.kim@johnsondiversey.com  

SERVE SAFE food safety training will be in March - Specific date will be informed to all LTB members. 
It is the most renown food safety training program in the world, and it was designed by the USA National Restaurant Association.

This is a program that pretty much covers all areas of food safety. 

ALL TRAINING WILL BE CONDUCTED IN ENGLISH, ONLY. 
IT WILL BE A GOOD OPPORTUNITY FOR FORIEGN CHEFS AND F&B MANGERS IN KOREA. 

We recommend your managerial levels get this training, because they are the one who CAN reinforce the food safety to their staffs in the job. 

Higher the level, better the result. 

Independent food safety consultant may charge between USD 300 ~400 per person in Korea. 
Only Korean class have been available. 

2 full day course including test. 
Those who pass the test will get Servsafe certificate from US Nat'l Restaurant Association. 
The cost will be around KW 150,000~180,000 
Charlie Lee, Bunge: cnlee@ikgh.com , www.bungecanada.com 
Jay Suh: jaysuh@gourmetfb.co.kr Gourmet F&B, Korea. Fresh truffles will end with the season in two weeks.

Dong-Joon Kim, Bake Plus:  dongjoon1004@hotmail.com 

Bakeplus Co.,Ltd. (www.bakeplus.com)

   Dear Chefs 

  It is very pleasure to invite you our demo at Bakeplus.

This demo will be done by American demonstrator (of Caravan) for the first year in Korea. We will show you the essence of the Taste of America.

The schedule will be as follow :

Demonstrator : Mr. Don Eckert, Mr. Richard Jackson ( Caravan )  


Date : 28th. Feb. 2007. (Wed) 13:00~17:30  


Place : “demonstration room” of Bakeplus (Kyungki-do, Hanam-si) 


Item : Brownie, Scone, Indian Bread, Bagel etc. 

2 Sponsor : Caravan, Bakeplus 

3 Fee : Free of charge 

Please make an appointment in advance. Have a nice day !

** Contact number : 031-794-3902  or e-mail : luna824@naver.com 

※ Company location refers to our Homepage site (link) 

  http://www.bakeplus.com/home_eng/company/company_5.phtml 

Mr. Bernhard Brender:  bbrender@excite.com  The Chaine des Rotisseurs will have their dinner at the Grand Hyatt Hotel, February 24th.

Chef Travis Smith: Introduced 10 members of his Culinary Arts team for the USA Army Base.  Also, Chef Travis needs 5 Judges for the February 26th Cold Food competition to be held at the Dragon Hill Lodge, Seoul.  Herbert will make arrangements.

Job available in Taipei:  Westin Hotels, Taipei, is looking for an Exc. Chef.

1 US$4,800 – 5,000

2 Outside housing

3 Yearly flight tickets home

4 Annual Bonus

5 Contact:  Chef Sean Halpin [ sean.halpin@westin.com.tw ]

NEXT MEETINGS: 

1 March:  Marriott, March 5th

2 April:  Renaissance 

3 May:  Dragon Hill Lodge

 Meeting Adjourned at 9:01pm 

 

Submitted by the Secretary to Les Toques Blanches, approved by President Paul Schenk, of Les Toques Blanches, lightly floured and baked to a golden brown. Any correction or additions, contact Garrett directly: zytz01@yahoo.com 

D. Garrett Edwards, Secretary to Les Toques Blanches 
