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Our intention with this
newster is to inform the
new candidates for the next
International competition.
This newsletter sl bé
provided to members of
Balliaggthat are involved

in Regional and National
compgons and be posted
on the JGRumni

Facebook page. If you have
any questions or concerns
please contact Lois Gilbert,
International JCR
Committee Member at

Loisgilbert@rogers.cor
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What a year 2020 has turned out to
be. All big events have either been cancelled
or postponed but we are pleased to announce
that this yearOs International Jeunes Chefs
Competition has been postponed to 2021 and
will still be held at Cordon Bleu. We are
working on the exact dates and will send out
all the new information as soon as we have
the details finalized.

Last Newsletter we started to introduce our advisory board so we are
continuing the introductions. This month we will hear from Reimund Pitz from
the United States.

Chef Pitz is an internationally recognized Executive Chef with proven
experience in various aspects of the food service industry. Chef Pitz has
experience in the areas of publicly traded profitable companies, as well as
private non-profit organizations. Recognized for strategic efforts in improving
market shares, while developing new educational programs to create
stakeholder value in a culinary school, with various food service outlets,
entrepreneurial ventures, theme parks, education, and hospitality industries.

Chef Pitz has been Conseiller Culinaire of the USA Chaine des Rotisseurs for
the past six years.

We would like to hear from you as to how your training is going
and has your employer made changes in the ways they manage
their business and serve their clients during COVID-19.

Stay safe and well!
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Not for Profit Leadership

World Association of
Chefs Societies,
Continental Director of
the Americas from 1995
1998

World Association of
Chefs Societies,

World Culinary Committee
Chairman from 2004-2010
American Culinary
Federation,

National President from
1995- 1996

National President of the
American Culinary
Foundation,

Chef and Child Foundation
from 1996- 2005

Awards

Chaine des Rotisseurs,
Recipient of Gold star,
2014,

Highest award given out
by la Chaine USA

ACF Hermann G. Rusch
Chef =s Achievement
Award Regional Winner,
2014

Recipient of an Honorary
Doctorate, United Nations,
2013

Orlando Culinary Hall of
Fame Inductee, 2012
Presidential Achievement
Award of Guatemala, 2007
Orden Manuela Saenz,
2006

Reimund Pitz JCR Advisory Board Member

During these very

difficult times as it effects
every business on a global
level as it relates to our
hospitality industry and
especially our Young
Chefs, it is the responsibility
of the Hotel Owners,
Restaurateurs, Chef
Owners and Senior
Management to take every
step necessary to

actively engage in
researching positive and
effective ways to reinvent
the way we do business
each and every day. Our
business has changed
forever.

As we read all of the
research it is estimated that
some 30% of the hospitality
industry will either file for
bankruptcy or close their
doors forever. As a
restaurateur and chef
owner | have taken the
following steps to include
the entire staff especially
our young chefs in the
decision making process.

We have expanded our
take out menus that can be
ordered on an individual
basis or feed an entire
family at a discounted rate.
We have reduced our menu
to a single sheet that is
utilized once and then
discarded. We have
removed tables and chairs
to ensure proper and
adequate spacing.

But the biggest change that
| feel we have made is to
very heavily engage in all of
the educational
opportunities online.

For example: seminars that
have been provided by the
American Culinary
Foundation, The National

Restaurant Association

as well as the James Beard
Foundation to give our
young culinarians the
information needed to
clearly understand the
impact and how it has
effected our industry on a
global level and provide
them with the essential tools
to succeed in this
everlasting landscape.

As | understand the
education is essential for
any business to

succeed. Conducting
weekly hands on cooking
seminars to stress the
importance of handling
product in a safe and
effective manner from
cooking to service. Engaging
these young culinarians

in the research and
development is essential as
they can actually take
ownership as we develop
weekly items to our menu
that consistently changes to
provide more variety.

We have also advertised
weekly cooking lessons
where our young chefs will
take full responsibility in an
interactive and hands on
cooking demonstration for
up to ten people that is done
in a spacious and safe
environment to allow or
proper spacing and they
have all been sold out.

As we groom those young
culinarians that will to take
over as we start to wind
down, it is more crucial than
ever to ensure that we
provide the basic
fundamentals of cooking but
it is crucial to have a clear
understanding of nutritional
development, marketing, food

cost, beverage cost, clearly
understand a profit & loss
statement and provide them
with the proper tools to
understand this ever
changing world as it will be
changing each and every
day.

These young culinarians,
the chefs of tomorrow, need
to be more prepared than
ever to succeed in this ever
changing world.

The Cha’ne des Rotisseurs
in the US will adapt and
change their Culinary
Weekend to reflect some of
these educational
opportunities that will be
provided to our Members
as well as our

young culinarians to add
value to their membership
by including online
seminars.

Finally, we as professionals
must do everything possible
to ensure that we assist
these young culinarians
during these difficult
financial times to maintain
their membership and keep
them engaged as they grow
into full fledged professional
members.

That is the challenge we
face as an organization and
professional chefs.

And that is What's on
the Front Burner!



