ARROWHEAD PROFESSIONAL CHEFS CLUB MEETING
SAVORIES CATERING
HOSTED BY BETH PERTLER
FEBRUARY 10™. 2003

The meeting was called to order by President Dan Flesch at 7:10 p.m.

Paul Madsen gave the treasurers report we are down about $1200.00 from last month due
to expenses occurred by cooking is for kids and other things.

The minutes were accepted from last months meeting.

OLD BUSINESS

Death By Chocolate has come and gone for those that were involved in this thank you
very much. We sold about 350 boxes down 150 from last year but the price was $15.00
this year I believe that is § 5.00 higher than last year so our take should be about the same
as last year. It looked like the attendance at the door was down from last year but again
they raised the price of admission so we should bring home some decent change.
Hopefully by the next meeting we will have all the facts for you.

NEW BUSINESS

Colleen has mailed out 12 applications for the scholarship.

SIGNATURE SERIES DINNER

Classes to be held at the Blue Heron on Thursdays starting on February 27" and going
through April 3. Posters have been distributed and the flyers are out and all the classes
are sold out. If any one would like a poster to display I will bring the extras to the next
meeting. The dinner will be held on Sunday April 6™. at Savories Catering social hour at
5:30 and the Dinner at 6:30 if you are interested in helping to serve the meal please let
one of the board members know every one is welcomed to help out.

A committee was set up for the golf outing it consists of Dan, Paul, Beth, and Patrick.
The event has been changed to September 22™. A hole sponsorship will cost $800.00 and
we will still need items for the silent auction.

Regional Conference is coming up on April 23-27 in Houston Texas. It looks like the
club will be sending Dan, Glenn and maybe Beth to it this year.

This years brunch will be held at the DECC on Sunday May 4™. Try to have your ideas of
what you will be preparing by the next meeting so Paul can start planning the table layout
with Chelly.

Mike Tillman was going to look into the re-certification process and where testing will be
held. Maybe some one should contact one of the Twin City Chapters and see if one of the
schools is holding the testing.



Our Web site is still in the works for those that are interested. If anyone is interested in
looking at the Mpls. Chapter web page it is www.mineapolischefs.20m.com.

MEMBERSHIP

We had a lengthy discussion on this subject we are concerned that our meeting
attendance has been down as of lately. It is something that we are doing that is keeping
our members away. And how we should go about attracting new members to the club. A
proposal was put together to hold a cocktail and Hors d oeuvres reception for future
members in April at our office site to be held after the business meeting and to do another
one in the fall. We looked at ways of approaching this, do we send out invitations or do
we personally invite perspective members. Please give it some thought this is your club
also put yourself in these peoples shoes how would you liked to be approached about
becoming a perspective member to the club.

The We Can Ride event will be held in the Twin Cities this year on Sunday March 91,
At the Edinburgh Golf Club John T. Riley is the contact person 612-221-4270.

Next months meeting will be pushed back a week from March 10™. to March 17™.

due to the U.S. Foods show. It will be held at our office space 34 E. Superior St.
Above Lizzards Gallery. Also the remainder of this years meeting will be held at the
office space

UPCOMMING EVENTS

FEBURARY 27™ —APRIL 3*°..  COOKING CLASSES BLUE HERON

MARCH 17™, MEETING OFFICE SPACE

APRIL 6™, SIGNATURE SERIS DINNER

APRIL 14™, MEETING OFFICE SPACE

APRIL 14™, POSIBLE RECEPTION FOR NEW MEMBERS
MAY 4™, ANNUAL BRUNCH DECC

MAY12TH. MEETING OFFICE SPACE

SEPTEMBER 22™°, GOLF OUTING  NORTHLAND
Submitted by Gary Baregi

ARROWHEAD PROFESSIONAL CHEFS
5743 OLD MILLER TRK. HWY.
DULUTH MN. 55811



