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As our civilization evolves, we change and adapt to the constant development of technology, fashion, and  virtually 
in every aspect of our lives.  The harmonious littl e village has been replaced by the strategically pla nned city and 
the simple correspondence in pen written notes to k eep friends within the circle is now a global netwo rking social 
media catacomb of tweeters and facebook.  Sometimes  I feel left out as I don’t understand the concepts  regarding 
such devices and applications.  There are 112 keys on my keyboard and I could double that with auxilia ry buttons 
making it a total of over 300, more functions or ap plications then I could possibly count but I only u se 47 keys, 
Word, Spreadsheet, email and more often games than work.  I consider it my entertainment unit. 

As I bid farewell to the days gone by of simpler ti mes and surrender to the dictatorial regime of the techno age, 
pledging allegiance to the new empire of cross circ uits and inedible chips, I realize that my own turf has changed as 
well.  You don’t even need to look too far, the new  era in the meals we have on a daily basis is starin g at you.  We 
really need to redefine certain words such as “simpl e”, “fresh”, “natural” and a host of clichés used to ga in the 
consumer’s conscience and rationalize their guilt.

What do they mean by a simple meal? How fresh is fr esh? And why do they need to fortify certain foods like putting 
vitamin C into an orange juice, which is suppose to  already have that in the first place.  Advertisers use the most 
powerful tool to manipulate the behaviour of the co nsumers, psychology.  They know exactly which butto ns to 
press to make a sale.  So buyers beware.  My proble m is really not with the advertising group.  In fac t, I think that 
they are just great.  They are paid to do a job, an d they do it very well.

My despair comes from another group altogether.  On e whom you put your trust in to ensure that due car e and 
consideration has been taken to the best of their a bility to maintain the safety of our food chain.  I  am sure that they 
are acting under orders like all good soldiers do.  The question now is: who is giving the orders?  Tur ning back the 
clock only happens in the movies.  We cannot change  and go back after all these changes.  We can only hope to 
find an amicable way out of this vortex.  We are wh ere we we are today because of yesterday, hence tomo rrow is 
another day, hich is determined by our actions of to day.

Chef’s Desk
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Visiting Chef : 

Events and Next Cook-Off

Our last event welcomed Chef Sebastien Schwab and hi s wife Silvia to join us in our cook-off 
party.  He is currently engaged at Angeline’s Resta urant in Prince Edward County.  Although 
his forte is in a highly creative culinary works, h e did enjoy getting back to basics and working
with a bunch of foodies making fun foods.  This goe s to show that passion for food should be
wide and that the sprit of adventure extends throug hout the spectrum of cuisine.  We hope to 
see more of him during the late fall this year



Dining The Art of Fine Cuisine

Angéline's restaurant features innovative, internati onal cuisine and fine wines. The 
restaurant has a capacity of 45 and is divided into  three dining areas, including the 
Victorian room accommodating private parties of up to 15. The ambiance throughout is 
elegant and intimate.

Angéline’s is thrilled with their Executive Chef, Séb astien Schwab. His creative and 
committed work in highly-renowned restaurants throu ghout France, as well as his 
experience in running his own restaurants, contribu tes to the high standard of Angéline's
dining experience.  Sébastien’s passion for attentio n to detail and respect for local 
products results in fresh French fare with a unique t wist of his own.  Desserts are
creatively prepared by Andreas Hinnerth.

A separate café provides breakfast from 8 - 9 am for gu ests staying at the inn.
Our competent staff now offers service in English, Fr ench, Italian, Spanish and German. 
. 
Restaurant opening hours are 5.30 - 9.30 pm. Thursda ys - Sundays from Feb 11 - June 30. 
During July and August the restaurant is open for d inner every day. Located at:

433 Main Street (Hwy. 33)
Bloomfield, ON
K0K 1G0, Canada 
Tel: 613-393-3301 613-393-3301
Free: 1-877-391-3301 1-877-391-3301
Fax: 613-393-3305

Email: angelines@angelinesrestaurantinn.com



Guest Chef
Chef Scott Savoie, master of the BBQ and worldly tr avelled chef, having worked
in the States and recently in New Zealand has proba bly cooked virtually every 

perceivable food on the Barbie, will be offering a couple of workshop events at the 
Culinary Arts Centre very soon.  Watch out for our BBQ workshops in our 
newsletter and web site.

The Quintessential BBQ Class

For the new BBQ cooks, a 6 session workshop on ever ything you need to know about BBQ techniques, worki ng with a 
BBQ, seasonings and rubs, canapés, salads, entrees,  dessert and lots more.

The Master BBQ Class

Anyone who wishes to explore further into the BBQ r ealm, game meats, smoking techniques, presentation,  and

things you would never thought possible coming from  your BBQ. This is the workshop you will want to register for.

Guest Chef (Cont’d)



May Cook-Off
Our next cook-off will be a theme dinner exercise.  Members are requested to focus
on the beautiful cuisine of Greece.  
We will have; Mezze, Entree, Dessert and of course, t he ever popular and famous 
Greek Salad (it is so good that they named a countr y after it). Feature ingredients 
for the evening; Eggplant, Peppers, Feta Cheese, Oc topus, Sea bream, Chicken, 
Ground Beef, and typical ingredients to prepare Gre ek Town fare. Members are 
elcomed to suggest Greek dishes that they would like  have that evening. Like all our
other events, RSVP a week before the event is neces sary.  Guest of members is 
$15.00 per guest.  Please note that all guests must  be accompanied by a member
present that evening.

Members Workshop
Sausage Making
The art and technique of making sausages will be co nducted on 23rd June, 
2010 at 6.30 pm.
Students will learn basic preparation of the stuffi ng, handling natural casing, 
stuffing and finishing a link sausage.  
Cost $25.00 per person (members only). 
Registration before 9th June, 2010.  Tel: 905 508 2 665. 

Events and Next Cook-Off (Cont’d)
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In the restaurant or hotel industry, specific title s or job descriptions are attached to speciality fi elds.  

The following is a comprehensive listing of the sta tions and title that is awarded to these functions . 

Restaurant Staff and Duties
Restaurants and Hotels employ extensive staff and a re commonly referred to as either the kitchen briga de for the 
kitchen staff or dining room brigade system for the  dining room staff.  This system was created by Geo rges Auguste
Escoffier. This  structured team system delegates r esponsibilities to different individuals that speci alize in certain tasks.

The following is a list of positions held in the ki tchen Brigade.  We will list the Dining Brigade in the next newsletter.

Kitchen Brigade

Chef de Cuisine (Kitchen Chef) Responsible for the overall management of the kitchen,  they supervise staff, create 
menus and new recipes with the assistance of the re staurant manager, make purchases of raw food items,  trains 
apprentices and maintains a sanitary and hygienic e nvironment for the preparation of food.

Sous Chef (Deputy Kitchen Chef) Receives orders dire ctly from the chef de cuisine for the management of  the kitchen 
and often represents the chef de cuisine when he or  she is not present.

Chef de Partie (Senior Chef)Responsible for managing a given station in the kitchen where they specialize  in preparing
particular dishes.  Those that work in a lesser sta tion are referred to as a Demi Chef.

Cuisinier (Cook) This position is an independent one  where they usually prepare specific dishes in a st ation.  They may
be referred to as a Cuisinier de Partie .

Commis (Junior Cook) Also works in specific station,  but reports directly to the Chef de Partie and take s care of the 
tools for the station
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Kitchen Brigade – Cont’d

Apprenti (Apprentice) Many times they are students g aining theoretical and practical training in school  and work 
experience in the kitchen.  They perform preparator y work and or cleaning work.

Plongeur (Dishwasher) Cleans dishes and utensils and  may be entrusted with basic preparatory job.

Marmiton (Pot and Pan Washer) In larger restaurants,  they take care of all the pots and pans instead of  the Plongeur.

Saucier (Saucemaker/Sauté Cook) Prepares sauces, war m hors d’oeuvres, completes meat dishes and in smal ler 
restaurants may work on fish dishes and prepares sa utéed items.  This is one of the most respected pos itions in the 

kitchen brigade.

Rôtisseur (Roast Cook) Manages a team of cooks that roast, broils and deep fries dishes.

Grillardin (Grill Cook) In larger kitchen, this perso n prepares the grilled foods instead of the rôtisseur.

Friturier (Fry Cook) In larger kitchens, this person  prepares fried foods instead of the rôtisseur .

Poissonnier (Fish Cook) Prepares fish and seafood di shes.

Entremetier (Entree Preparer) Prepares soups and othe r dishes not involving meat or fish, including vege table 
dishes and egg dishes.

Potager (Soup Cook) In larger kitchens, this person r eports to the entremetier and prepares the soups 
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Kitchen Brigade – Cont’d

Legumier (Vegetable Cook) In larger kitchens, this p erson reports to the entremetier and prepares the veg etable dishes.

Garde Manger (Pantry Supervisor/Cold Kitchen) Respons ible for the preparation of cold hors d’oeuvres, pr epares
salads, organizes large buffet displays and prepares  charcuterie items.

Tournant (Spare Cook/Roundsperson)  Moves throughout  the kitchen assisting other positions.

Pâtissier (Pastry Cook) Prepares desserts and other m eal end sweets and for location without a Boulanger, also
prepares bread and other baked items.  They may als o prepare pasta and other pastry products to suppor t the kitchen.

Confiseur Prepares candies and petit fours in larger restaurants instead of the pâtissier.

Glacier Prepares frozen and cold desserts in larger r estaurants instead of the pâtissier.

Décorateur Prepares show pieces and specialty cakes in larger restaurants instead of the pâtissier.

Boulanger (Baker) Prepares bread, cakes and breakfas t pastries in larger restaurants instead of the pâti ssier.

Boucher (Butcher) Butchers meats, poultry and someti mes fish.  May also be in charge of the breading me at and fish
items.

Aboyeur (Announcer/Expediter) Takes orders from dinin g room and distributes them to the various stations . This 
Position may also be performed by the sous chef de p artie.
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Kitchen Brigade – Cont’d

Communard  Prepares the meal to the restaurant staf f.

Garçon de Cuisine Performs preparatory and auxiliary work for support in larger restaurants.


