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O Introduction By John Sharkey O Presidentgeport for year 06/07

Hello Members and associate
Members,

It is with great enthusiasm that we
welcome you to the very first edition
of Les Talk Blanches.

Dear Members,

What an exciting and very successful
year we have had. The number of
active members has risen from 48 to 59
and associate membership has risen
from 12 to 31. We enjoyed many
functions and activities and most of all
we had a great time.  This year we
enjoyed a total of 25 activities which is
2 activities per month! Massimo Di Luca’i

You can express industry related topics such as Executive Chef RACV City

staffing, industry opportunities and produce to name Th h e h Club ?nd f#t going president.
but a few with constant updates on our members b er?_t afveaso egnt.numero#sc _art\g(zs or d el N
and social calendar. enefit of our association, we have introduced a lo

of upgrades and implemented a number of benefits
for everyone within our club, for example:

' As the name suggests, this
seasonal newsletter will provide a
platform to allow our members and
associate members an informal
arena to fAtal ko

The Melbourne chapter of the LTB was set up in
1984 by a group of likeminded Executive Chefs as a
social outlet which provided each other support,
mentoring advice, sharing ideas and an
understanding of work cultures.

e Associate member package revision, no more
exclusivity to associate member for a particular
sector, brand or category.

Reduction of the associate membership to $550

Today in 2007 LTB has gone from strength to and open the_intake for associate members up
strength and continues to grow and evolve like so to 50 companies. "
many industry trends but one thing remains the * Monthly meetings fixed at the 1% Monday of each
same in the LTB Victoria and that is our values and Month, which has worked extremely well.
relentless commitment to our industry. LTB now e Dinner quality after monthly meeting has
provides benefits to members and sponsors alike improved, but | would like to see a more
allowing us to share knowledge and experiences, collective commitment for next year to offer
uphold and constantly improve industry values and quality food.
standards. e We have revised the organisation chart of our
association with a unanimous consent. This new
We aim to support the industry through Les Toques structure has taken effect as of the AGM on the
Blanches association assisting all members to 3" of September 2007.
access shared information and networking and to e Succession planning for management roles has
achieve the best results for everyone involved. already being put into practice and | am
As well as providing a gentle reminder of upcoming delighted to see that the new members are
LTB events each edition will feature regular articles getting involved with the management of the
on: association without been afraid of being put
e Ingredients? (whatodos new under pressure, which is always a concern
e Individual members & ass|oci awithin aprvendeaanding (NYURtY.6 s
who?)

e Industry issues?(whatos |h agiWeanIe%SgaS Vice President and 3 years as
ro o'

e Improvements (wh?Xtoés you gsident; | gve had the opportunity to get to know
you and share some of your challenges on the

To achieve this we need your regular input to make way. The companionship of this association is

the newsletter relevant and an active success. remarkable and has increased my personal

We are open to your suggestions and appreciate any wisdom; | can sincerely say that it has been a real
feed back please contact me at: honour representing this group of professionals.

| wish the incoming President every success and

johns@metropolitangolf.com.au thank you all for your contribution, managing

functions, events and professional activities.
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O Ingredientswh at 6s Hot ? O Individualgurrent member Profile

Markus Zihlmann
% Executive Chef Of the flag
1 ship Legend of the seas. After
35 years of industry
experience, he is passionate
about sharing his knowledge
and expertise with his industry
peers.
Always a gentleman,
Ma r krapsitétion is revered
and highly respected amongst
his LTB colleagues.

If you are looking for that something special in the
ingredients department, then look no further than
what FRIEND & BURRELL has to offer, F&B
specialise in supplying high quality food items at
sensible prices to restaurants, catering companies
and fine food retailers some of their quality products
include wild Caspian Sea caviar (Sevruga and
Oscietra), farmed caviar from Russia, vanilla pods
from New Guinea, fresh Australian, French and
Italian truffles, and Iranian Sargol saffron.

Markus Zihlmann is one of our longest standing
members of Les Toques Blanche and is
currently working on one of the largest cruise
ships, fLegend of the Seas which is owned by the
Royal Caribbean Cruise Line. Markus as
Executive Chef is currently travelling on board

Recently Tony Rogalsky with F&B informed me that around the Mediterranean. Markus was recently
along with his colleagues he is importing fresh (yes. home for two months and was available for a brief
you read right) fresh Chanterelles and Porcini interview at the October LTB meeting. Some of
an old hand at hunting in the foot hills of the catering operation were interesting with over 2000
Macedon ranges looking for some luxurious fungi passengers and 750 crew an enormous amount of
and when talking with him his passion for fine food food is consumed on a daily basis, they cook and
products is contagious these Chanterelles and prepare approximately 10,000 meals per day and
Porcini are hard to come by and although he is those include Breakfast, Lunch, Dinner, Supper,
receiving weekly shipments you have to be quick as Room Service and Midnight Bu
they are selling fast and are in high demand. forget the crew.
Markus overseas 120 people working in the food
LTB member Tony Rogalsky production of which 80 are chefs and 40 are
] i dishwashers. This would rival some of the biggest
Tony has different sizes of food operations in Melbourne.

Fungi for sale and is happy to
discuss the pricing of each
variety. He has assured me that
he should be receiving supply
right up to Christmas provided
he can get them on a plane to

To give you an idea of just how big, about
140,000 eggs, 20,000 cartons of milk and 18,000
yoghurts 6000 kg Watermelon, 4000 kg Honey
Dew, two large pallets of fresh Tomatoes, 800 kg
of Mushrooms, 5000 kg baked Potatoes, per
cruise and a mammoth 1500 Burgers, 1000 Hot

Australia. : . :
He is currently selling them at $90 per kg for large Dogs, 800 slices of Pizza just for snack food and
sized mushrooms and $120 per kg for the smaller a minimum of 500 kg rice on a daily basis, WOW!

variety. Having personally sampled these fruits of the

forests | cannot speak highly enough of them and The ships butcher still hand cuts all the steaks

are a welcome addition to risotto lists, or simply and on Steak Night he uses approximately 1300
sautéed in Lescure butter of course, check them out! S'”O'r_‘ Steaks. On Lobster night they use a
Tony can be contacted on 0416 218 147 massive 1500 Lobsters and of the popular slow

cooked Lamb Shanks they use almost 800

portions per cruise. Needless to say that it needs

good organising skills to make sure they do not

run short of products as the supermarketi snét j ust
around the corner.

If you have any questions or would like to know

more about the cruise industry feel free to

approach Markus upon his return to Melbourne in

February 2008.



http://www.friend&burrell.com.au/
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O Individuals Assoc Member Proél

Associate member Andrew Sinclair
from FAGOR Australasia is in high
demand with his reliable kitchen
equipment, personally overseeing
each installation he provides a
service that is fast becoming an
industry leader.

Andrew Sinclair of Fagor has been in our industry for
over 25 years. He served his time in Dublin and
worked in the Michelin 3 star rated Whites on the
Green Restaurant with Michael Clifford (himself a
protcgéof The Roux Brothers)
influential chefs with 7 years at The Waterside Inn,
Michael was one of the great influences of his
training. Arriving in Australia as a qualified Chef in
1988 with positions at the Flemington Racecourse &
Botanic Gardens, among others. Andrew saw his
future in quality kitchen equipment and now
manages the Victorian sales and product support
with Fagor.

Al 6dm passi onat &yaadstdl feel vetyh e

much on the pulse of things. Kitchen design gives
me the ability to put my own experience into play at
a crucial point. | really enjoy providing consistent
back up after our gear is installed. This is a difficult

time forChefsandoper at ors so itds

be able to help them along and is personally the
most effective method of supporting the industry and
its peopl eo

AThere are relatively few

plays such a vital role in the success of the business.
| often recall those painful moments when the oven
just died right as webre
as a reminder of how vital it is to physically back up
your productso

fAs an independent resell ¢

philosophy of Fagor and the quality of their
equipment. Every employee is a share holder and
after a visit to the main production facility (one of 8
Worldwide) in Northern Spain, | was convinced that
the hearts of the staff are loyal to the company and
take pride in the finishedeq ui pment 0

Fagor have fitted out kitchens for some of

Mel bourneb6s best known
Bennett, Gary Mehigan, Ray Capaldi, lan Curley,
Robin Wickens, and many others.

C

!

h

For your calender:

Monday 29" October -

Gourmet Dinner at Mirkas at Torlano Hotel, Fitzroy
St, St Kilda Members: $45 & Guests: $85 contact
Massimo Di Luca 0412 298 573 by October 25th

Monday 12" November -

Monthly LTB meeting at William Angliss Hosted by:
Ehrenfried Barth

Sunday 18" November 11am -

Domain Chandon picnic in the Yarra valley for all the
family i contact Nick Blackmore
nicholasb@holmesaglen.vic.edu.au

Member & associates $29pp extra tickets $69pp up to
five extra tickets

Monday 3" December i

Annual LTB Christmas Party hosted by Member Otto
Mile of Moffat

industries where equil pment

Next issue:

Member Arno Backes opens his dream
chocolate salon in Toorak.

Member Pierrick Boyer trains for up coming
culinary Olympics.

Associate member, Liz from Puddings on the
Ritz shows off her product range.

Your say and opinions in the next article.

Calender reminder of upcoming events.



mailto:nicholasb@holmesglen.vic.edu.au

