
 

Michael D. Clark, CC 

Chef Michael D. Clark has been an active student and professional member within the ACF 

Chefs of Milwaukee chapter, since 2002. As a student member, he consistently promoted 

student participation and served as Volunteer Coordinator for two Chef & Child Dinners.  As a 

professional member, he has continued to serve the organization as Coach for six ACF 

Knowledge Bowl competition teams. He has also served as Co- Chairperson for the Community 

Thanksgiving Dinner, with proceeds donated to the Hunger Task Force. More recently, Chef 

Clark has served as Treasurer of the Chapter for the past two years, where he has worked 

closely with current board members to balance the budget and manage our finances, in a 

fiscally prudent and responsible manner.   

Chef Clark has been previously nominated and honored as a “Chef of the Year” finalist, in 2008, 

2010 and 2011. Furthermore, he was selected as the ACF Chefs of Milwaukee “Outstanding 

Member of the Year”, in 2008. In addition, Clark received the “Distinguished Chef Award” from 

MATC, in 2008. 

Chef Clark currently serves as Catering Chef for Milwaukee Sportservice, Inc. (a division of 

Delaware North Companies), at Miller Park. As Catering Chef, Clark is responsible for 

supervising food preparation for all Catering, Concessions and Press Box operations, at the 

stadium. More specifically he leads a team of thirty-five culinary professionals, collectively 

responsible for serving nearly 100,000 guests annually.  

In addition to his professional responsibilities, Chef Clark also serves as a part-time culinary 

instructor at MATC and WCTC. Furthermore, he serves on the Culinary Advisory Board’s at both 

MATC and WCTC, as well.  

Chef Clark has a Bachelor of Arts degree in Public Relations from St. Norbert College (De Pere, 

WI) and an Associate of Applied Science Degree in Culinary Management  from 

WCTC(Pewaukee, WI), where graduated with honors(3.97/4.00 GPA) . He has also been 

recognized as a “Who’s Who Among Culinary Management College Students” and a “Salute to 

Excellence” award winner by the National Restaurant Association. 


