ACF Chefs of Milwaukee(
Board of Directors’ Meeting

March 13, 2008
The ACF Chefs of Milwaukee held its regular board meeting at Western Racquet Club on March 13, 2008 at 6:01pm.
Present (():  
Greg Abbate 
David Davidson CEC AAC CCA 
Mic Pietrykowski CCC (
Jim Udulutch CCC 
Gregg Wozniak CEC AAC 
Keith Best 
Jose Vargas



Greg Davis (

Dawn Albrecht (
Michael Durham 

Jess Koutecky CC  

Chuck Meitner  (
John Reiss CCE CEC  
Walter Wolf  
John Damico 

Tom Surwillo CEC CCE, MATC (
Jeff King (

Rebecca Skroback (MATC) (
Ellen Lilburn (WCTC)
Minutes were presented:
Chuck Meitner had changes to the minutes. Mic Pietrykowski motioned to accept the minutes. 
Greg Davis seconded.  Minutes approved. 
Presidents Notes:  
The February Dinner meeting went well. Chuck Meitner is feeling better again.
Game plan for the next two years will be discussed below. 

WRA – Jeff King and Chuck Stepanovich took Gold in the WRA Mystery Basket Competition. There was one gold, two silver and two bronze medals awarded.
Treasurer’s Report:  
To come from Jess…

(Last Month)

$15,321.73 in a CD 

· $10,000  in a CD 

· $5265.73 in the money market (includes the $4,000 CD)
· $3803.18 in checking 

· Total $34,390.64
There was a $500 charge to Darwing Cruz. The charges were reversed completely. Now Darwing needs to pay for the dinner ($100 for four people for the dinner). 
Bills are going out to those who had reservations, but did not show for the February Dinner Meeting.
Committee Reports

Set up a committee agenda for the next two years. 
Apprenticeship:  
Certification:  Jeff King has ideas on certification. King is going though recertification over the next few months. The chapter could pool the membership to see who would like to get certified. 
There should be a registration for a Certification group there can be a link on the website, and postcard at the dinner meeting.

If there is a group of people who would like to get certified, they can be broken into the different certifications. That way they can go through in workshops and teams. Two to three certifications specialty groups can be going at once.
The MATC kitchen was certified for a practical exam. Mic Pietrykowski said the cost of the food will be a factor for those who are pursuing certification. Maybe we can get the food donated. US Foods may be willing to donate, Greg Davis has a contact. 

Chuck Meitner suggested getting the food purchased at cost from one of the vendors we work with.

Jeff King will get a summation of the process and costs included in certification. 

Graduating students who are members of ACF graduate with a CC.  Could someone talk to the graduating classes at MATC and WCTC regarding certifications?
Communications: 
Hot Food Competition: 
Education: 
Education is Chuck Meitner’s biggest project over the next two years. Greg Davis possibly help out? Everyone who attends the seminars should get a form stating continuing education credits. 
Chuck Meitner’s signature can be scanned into a file, print PDF and e-mail to attendees. 

LeDuca would like to do some seminars for the ACF.  Lou Bruno is joining as a Gourmand. He would also like to donate some baskets for a raffle. 

Date moved to March 31st for the next dinner meeting. The German students visiting WCTC will be joining us at the Dinner Meeting. Chuck said the 4 German students will be guests at the meeting. 
Students who pay the $80 membership can get ½ back after attending two dinner meetings. Oak Creek students can join or pay $25 as a guest.
The question about the cost of the Christmas party still needs to be addressed.
Purveyor: 
Junior Member News:  

Membership: 139 total. 
Chef and Child: Will we continue to do this event for the CBVIC? There will be approximately 240 at the dinner on April 5th. Lou has enough help. Is there volunteer need for students? Students should call Lou to see if he needs help. WCTC students (approx 6 to 8) are doing the appetizers. 
Chef in the Classroom opportunity possibly with Jim Udulutch; Mic got an e-mail from Jim. Would Greg Davis possibly be able to help here?

Mic Pietrykowski will talk to Dorothy Klemmer regarding possibly help/event with Kyle’s Corner.
Old Business

Overall Game plan for the next two years will start by figuring out what the members want and progress from there. 

Survey on the web by 31st of March. Jeff King will use the 7 questions from the list at the BOD meeting and will add three questions for the on-line survey. 
Rebecca Skroback will send Jeff King question ideas for students. 

Mentoring System – First students will be put together with chefs at the next meeting. There will be four additional students at the March meeting connected with chefs. 
Fundraisers – Tom Surwillo has some ideas to work with.

BJ said they do complimentary education fair for their members. There was some discussion regarding a possibly education fair in the Milwaukee area.
New Business

There should be some spending out of the $20,000 of the savings. $13,000 additional income is needed to run the chapter every year. If we do nothing this year, we will be broke in a year and a half. 

The meeting was adjourned at 7:30 p.m.  The next board meeting will be February 13th at 5:30pm at Western Racquet Club.
Respectfully submitted by,

Dawn Albrecht
Chapter Administrative Assistant

For Jeff King 

Chapter Secretary
