Les Toques Blanche, Korea, General Meeting 

Westin Chosun Hotel
Monday June 25, 2007
The meeting was called to Order by President Paul Schenk at 7:32pm 

Welcome and Introductions of New Members & Guests 
by President Paul Schenk paul_schenk@interconti.com
Thanked Exc. Chef Charles Muther and his staff for hosting the meeting.  

“I would like to thank you and your team on behalf of the "Les Toques Blanches" board for a great set up and venue. The service staff are very attentive, I liked the presentation screen and the food was simple but great quality which is what it is all about. Please pass our thanks on to Mr. Schmidt as well for his support of the "Les Toques Blanches”
Guest:

· Mr. Martin Aussedat of Rougie, France, guest of F&B Gourmet

***
Disposition of the May 2007 Membership Meeting Minutes

http://www.ltbkorea.com/Download/download.asp?DownloadID=26 

by Secretary Garrett Edwards zytz01@yahoo.com 

· Minutes were accepted as posted on www.ltbkorea.com 

***
Treasurers Report

 by Treasurer Herbert Klinkhammer hklinkhammer@iphotel.co.kr 

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.
PR Report VP Public Relations

by Ashley Cheeseman ashleycheeseman@hotmail.com
· Announced it had been a quiet month

· Suggested that members respond to event emails in one of three ways

1. Cannot attend

2. May be able to attend, will respond later

3. Will be able to attend, and how many people
Membership Report 

by VP Membership Mark McIntosh mcintoshm@korea.army.mil 

Members:

· Chefs / F&B 29

· Affiliated 10

· Supplier 10

· Web Page Sponsor 4 

MEMBERSHIP DRIVE 2007: 

· Inspire people to join

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

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

Membership dues were due by March 5th. 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 [365 days]

Mark was very passionate in his urging for the membership to check their stats on the Les Toques Blanche, Korea Web Page and make corrections as needed, and to send those corrections to him PDQ.

***
Webpage Report 

by Webmaster Tim Mitchell  MitchellT@dhl.korea.army.mil
· Tim announced that if your name does not appear on the Les Toques Blanche, Korea Web Page, it probably means that your dues have not been paid and you have been deleted from the Les Toques Blanche, Korea Web Page.  If your name has been removed in error please contact VP Membership Mark McIntosh mcintoshm@korea.army.mil concerning your dues.
· Paul and Ashley then launched into a spontaneous and detailed  demonstration of how to use the FORUM feature.  The demonstration was a huge success and was enjoyed by all, oh my yes. The newly designed Forum is at   http://www.ltbkorea.com/forum/default.asp it is a place where every member can post information, topics and discussions.  It is a good place to promote your business and events / promotions.  It will only be successful if people use it.

· There are 4 additional Website sponsorships available for 2007, 200,000won for 365 days.

· Please check your information and contact Tim for corrections or additions

· The Calendar feature is available for all members to post their events and promotions.  Supplier and Affiliated Members are encouraged to use this feature. http://www.ltbkorea.com/EventsDetails.asp?EventID=10 

· www.ltbkorea.com 

· President Paul thanked Martin again for all his work on the Web Page

***
Social Events 

By Social Events Director Sean Kim sean.kim@johnsondiversey.com
SEE: http://www.ltbkorea.com/EventsDetails.asp?EventID=10  

for all events.  
A light sampling:
· Black Box July 25-26 http://www.mla.co.kr/new_en/overview.asp 

· Bowling August 23

· Barbi- Grand Hilton September 2

· Octoberfest Grand Hilton October 19-20

Any ideas or if you would like to help / sponsor and event, contact Sean.  Thanks Sean for all you do.
***
New Business

· Black Box;  There are 12 to 13 teams signed up.  There will be three judges from overseas and will be held at the COEX InterContinental Hotel Seoul  http://www.mla.co.kr/new_en/overview.asp  
· Ivan Susanj, Exc. Chef Grand Intercontental Hotel, and his wife have produced a health baby boy ivan_susanj@interconti.com 
· Going, going, gone, long gone:
1. Sidney Hardy, Executive Chef Grand Hyatt Seoul, August
2. Lucas Spoel, Chef de Cuisine The Grand Intercontinental, September
3. Gunter Kamp, 3 Alley Pub, gone
4. Konrad Wermers, Memories, back and forth
· Yoksan  Seafood Buffet:
President Paul shared with the membership about a new chain of seafood buffets that are giving the Hotels a run for their mackerels.  These new seafood eateries have owners in the fish market, china wear and restaurateur industries.  The high quality buffet is offered at 22,000 clams [won] and has over 500 guests for lunch, half the price of the hotels. This could become a pickled pot of fish, but the hotels are devising a strategy to compete, mollusk to mollusk.  Stay tuna for more information. 
· Job Seeker:  Ashley is looking for a job here in Korea, preferably in a hotel, contact him directly: ashleycheeseman@hotmail.com 
· Bakery / Coffee Shop Location: sought by Garrett [Ruby’s Fabulous Bakery]  rubybakery@gmail.com 
· Tim reminded the assembled that it was the anniversary of the assault on Seoul by N. Korea in 1950.  The GM of the Westin Chosun Hotel, Alfred Matti was captured at the hotel and was marched to the North and died in route.

· Brady P. Lawrence mentioned that he was hungry [the meal would be presented at the end of the meeting, rather than the customary prior to] and that the USA Forces Korea were sending cooks to Woosun University for training rather that back to America.  The training is of high quality and saves money to have in country training.
· F&B Gourmet is offering Iberian Ham

· Name Change: Joseph Kim reminded members that his company’s name has changed to: J F&B CO., LTD.  The coffee shops will remain Jubilee Chocolatier and a restaurant is to open on Friday, invitations will be sent.  www.decoria.com
***
Next Meetings:  To Be Announced
Closing of Meeting by President Paul at 8:12pm
FLASH FROM THE PAST:

May 16, 1997

· Acting President Bogensperger Welcomed everyone

· Members with proper excuses were listed, those without know who you are.

· Mr. Ian Mars will be leaving us, Miss Choi Sean Hei will take over the responsibilities of Treasurer.

· Chef Remo was wed.  Chef Graf and his staff were complemented for their outstanding job of organizing the event.

Michael Distasio, Secretary to LTB Korea

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  

