PROFESSIONAL CHEFS

December Meeting Minutes:

Thank You to Patrick Plys for hosting the meeting, and a great meal!!

Minutes were accepted, Treasures’ report accepted

Education presentation: Hand Washing for Life. Thank you, Arlene, great stats to know.

For more information go to MN. Dept of Health Web Site (http://www.health.state.mn.us/handhygiene/index.html) lots
of educational material there.

Death by Chocolate is next month be prepared to talk about it at the meeting in January.

Central Regional Conference coming in Feb. It's going to be in lllinois. Go to ACF web site for more Information.
The next meeting is Monday January 12th, 2009 at 6pm, at the Proctor Area Community Center. 100 Pionk Drive

This meeting we finagled an invitation to the Restaurant Final on January 12™. the course at Proctor High School will be
opening a “one night only” restaurant. Over the course of the past 4 months the students have been learning the
different aspects of the restaurant business and now it’s time to put it to use.

The Culinary Arts class will be divided into 2 teams, front of the house and back of the house. Then they will switch. Each
group will be creating a unique menu and restaurant based on topics they have discussed in class. This is a chance to get
a glimpse into the future to see our local talent in action. Chef member Brad Vieths will be in charge of the program, so
let’s get out and show some support for him and his program.

We will either have a large table for our group or a separate room.

Directions: Take Hwy 2 West into Proctor. Turn left at 1st St. (It is the first left past the golf course) you will see the
Proctor Area Community Center.



