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| would like to start off by welcoming you all to the Ryerson branch of CAFP Toronto. For those of you that are returning
members, | know that you have come back because you have seen what great opportunities this organization presents.
As for those of you who are joining us for the first time this year, we have no doubt that you will see the reason so many
members return every year.

CAFP stands for the Canadian Association of Food Professionals. The organization is very keen on taking students out

of the classroom and showing them what opportunities are out there for them. It aims to connect the classroom and the
boardroom at some of Canada’s | argest food compani e
events where students can mingle with professionals to create unique networking opportunities.

In order to facilitate these opportunities we rely on our team of student executives. Not only to they come up with great
ideas to better CAFP Ryerson, but also bring those ideas to life. They are a cascade of wonderful people from different
walks of life that bring variety, excitement, and terrific ideas to CAFP at Ryerson. It is my great pleasure to introduce to

you the CAFP Ryerson Executive Team 2009.
Anna Gofeld

Newsletter Director, CAFP Ryerson Branch
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President: Veronique Peloquin

Year/Program: 4™ year Hospitality and Tourism Management

Words of Wisdom: Get involved as early as possible. There is much to be discovered and much more
to be experienced!

The Bi osé

Vice President: Genna Armour
Year/Program: 3 year Nutrition and Food
Looking forward to: Learning more about foodservice, meeting new and returning members of CAFP.

Secretary: Michelle Lim

Year/Program: 4t year Nutrition and Food

Words of Wisdom: Have an open mind and you'll get to learn so much from so many leaders. Everything
starts from a word of "Hello".

| Treasurer: Tressa Alleyne
4 Year/Program: 3 year Nutrition and Food

A - 5 September/October 2009
To promote professwnal and personal development, and facilitate communication leading to excellence in our industry oo




Events and Fundraising Director: Alla Zhura
+' Year/Program: 4" year Hospitality and Tourism Management

Year/Program: 4! year Nutrition and Food
Words of Wisdom: Have an open mind and try new things, because you never know
when a great opportunity might arise.

3 . Looking forward to: Planning a lot of exciting activities for the CAFP this year! zlg(t;::(;?
Events and Fundraising Committee: Arin Taub AN ARAMARK
Year/Program: 3" year Nutrition and Food
Words of Wisdom: Try to attend the many CAFP events that will be offered this year.

Gold
Newsletter Director: Anna Gofeld Sponsors
Year/Program: 3" year Nutrition and Food .
Words of Wisdom: Keep and open mind and a smile on your face—no matter what. ECMB
_ .
Newsletter Committee: Julia King “kraft foods
“
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Community Outreach Director: Mercedez Chui

Year/Program: 4t year Hospitality and Tourism Management

Words of Wisdom: Explore all the options that are out there to choose from.
The more knowledge you have, the more advanced you can become.

Hospitality and Tourism Liason: Frank Liou

Year/Program: 41 year Hospitality and Tourism Managment.

Goals: Gain more knowledge in the industry, network with industry professionals, meet new people from
the student branch.

Nutrition and Food Liason : Maria Viahek

Year/Program: 2" year Nutrition and Food

Words of Wisdom: Maria is a certified group Fitness Instructor working at the Ryerson Athletic Centre.
She would love to see all CAFP members join her for a work out - it's a great way to reduce stress!

%;{7\,@ September Dinner Meeting

By Arin Taub

As a member of t hi dwasakdedoattendthe BsAdRNEY of thexyeardt was heldoe t e a m,
September 22, 2009 at the new International Centre in Mississauga. The dinner was hosted by Trevor Lui, the Director of
Operations for the Centre and a CAFP Toronto branch professional member. We had the chance to take a tour of their
state-ofthe-ar t ki t chen facility with the Centre’s head ch
can even program the ovens fr om ylunniwhotdkddtamelbbue r r y ! I
their experiences in University and applying for internships. Among them was Phil Sanders, the Chair of the CAFP
National Bursary program, and Thomas Holzschuher, the 2009 recipient of the CAFP Food Executive of the Year award.

The food was delicious, as always! The speakers, Bernadette Cox and Bonnie
Cohen from Egg Farmers of Canada, provided some great insights on egg farming in our
country and broke common egg-related negative perceptions. Did you know that dietary
cholesterol found in eggs does not actually influence blood cholesterol? All in all, it was a
lovely night. | met many people, got wined and dined, and even left with a parting gift, a
cookbook for cooking with eggs. | know that this was the first of many great CAFP dinners that
will be hosted this year and | hope all of you join me for the rest of them.

To promote professional and personal development, and facilitate communication leading to excellence in our industry e 2



2N Inside the Ontario Food Terminal
%/% Obtained from: http://www.blogto.com/
Wz

Posted by Tim Filed in Eat & Drink October 7, 2007
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The Ontario Food Terminal (OFT) is the largest wholesale fruit and produce distribution centre in Canada, and
the third largest in North America after LA and Chicago. It sits on a 40 acre lot at the foot of Etobicoke. Nestled next to
the Gardiner Expressway, the OFT is in full view to thousands of Torontonians every day on their way in and out of the
city, but few have ever entered its doors since it is not open to the public. Being a strictly wholesale operation, it restricts
admission only to those with a vendor permit ($155 fee, paid every two years). As a fan of urban infrastructure, I've
always wanted to get a peek inside and finally this past week | got my chance courtesy of a tour organized by the
Alphabet City Food Festival. Here's what | discovered.

First, some history: Toronto's original wholesale market was at the St. Lawrence Market from the 1800s to 1954,
when the OFT was opened to relieve the congestion occurring at Front and Jarvis. Its current location is optimally located
close to the city and next to major transportation routes including Pearson International Airport. With the exception of
what you'd find at national retailers like Walmart and Loblaws, almost all the fruit and vegetables in the city filter through
the OFT. It is the source for local grocery chains like The Kitchen Table, small family-run grocers like Maple Produce,
Chinatown vendors and many local restaurants. The national chains might even shop here once a week to supplement
their usual inventory if there's a supplier shortage or quality issue.

The OFT is open for deliveries 24 hours a day, 365 days a year. Inside and outside, the OFT is a hub of activity.
Trucks are in perpetual states of being loaded and unloaded, buyers are inspecting produce, sellers are looking to cut
deals, forklifts whiz back and forth with inventory, like hundreds of red peppers or a crate of raspberries worth thousands
of dollars wholesale. Long hallways connect different parts of the facilities, from its 80,000 square feet of cold storage to
its10-acre outdoor farmers’ m &spagheititsquash volidéerhaal for §16. Therels e
also a small flower market, a couple of stalls selling fresh-baked pies, a coffee shop, a restaurant and a hot dog stand, all
enjoying what looks like brisk business.

For many participants here, the buying and selling starts at 2am and doesn't let up until about 8 hours later. The
collection of fruit and vegetables | saw was among the best looking I've ever seen. While much here is shipped from
international growers, the farmer's market is well-represented by local farmers who truck in their product daily. This being
October and close to Thanksgiving, pumpkins, squash and root vegetables were in abundance. Farmers pay $3.14 a
square foot to be able to sell stuff here and haggling over prices is standard.

The whole operation is overseen by the Ontario Food Terminal Board and disputes are policed internally. Its 67
cameras record video to catch would-be thieves are just a line item of the $8 million of expenses the OFT board incurs
each year. But with a revenue rate exceeding that by $1 million, the operation is profitable, self-sustaining and receives
no government support or preferential treatment despite its status as an agency of the Ontario Ministry of Agriculture,
Food and Rural Affairs.

Buyers come here from all over Ontario, Upstate NY, Quebec and the
Maritime provinces. Some of those that operate here are among the wealthiest
families in Canada. According to Pierre Belanger and Angela larocci who have
been at the forefront of documenting the OFT, perhaps its most striking
characteristic is its tenancy system. They write:

The thirtyear leases held by the most powerful grocers in the city e r
in perpetuity, privileging a small number -offaadlypusinesses that have
a tight hold on their terminal rights for over three generations. The bus
robust, and the leases are so sought after, that each one is estlmatedetod)mermkdollars in annual
economic returns.

The fact that a serious amount of money flows through here shouldn't come as a surprise. During downtimes,
workers can be seen engaging in a game of cards. Money is being exchanged here too if the wads of twenties | saw
gripped by some participants is any indication.
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Back to Basics: October Dinner Meeting K\\\\

By Julia King

Fal I was in the air-r at the October 19th CAFP di |

Commons facility located in the Ted Rogers School of Business. Pumpkins, gourds and garlands of fall-colored leaves
adorned the tables, giving a cozy feel to the
fresh, simple ingredients, whole foods, and local products.

Students and professionals mixed and mingled, sipping on drinks while trading

® anecdotes and words of wisdom. Just as stomachs were beginning to rumble, the meeting was

| called to order and dinner was served. First came a steaming bowl of gingered pumpkin soup
topped with a dollop of créme fraiche and served with crusty slices of baguette. Next, a fall
salad appeared, composed of a medley of greens tossed with pear and walnut and finished with
maple cranberry vinaigrette. For the main course, Ontario lamb Nigoise was served, a take-off
on the traditional Nigoise salad, including pan-seared lamb loin au jus served on a bed of welted
baby spinach, mushrooms, tomato concassé and rosti potato. Last but not least came the piéce de résistance,
homemade apple pie, with apples freshly picked and pie prepared by the CAFP Ryerson Branch Executive Team.
Served with a scoop of vanilla ice cream, this was a truly sweet ending to a delicious
meal!

Next, CAFP Ryerson President Veronique Peloquin gave a warm welcome to
the guest speaker of the evening, Kathleen Mackintosh. Kathleen, a Ryerson Nutrition
and Food alumni, is founder and president of Savour the Flavour Inc., a food consulting
company, as well as Culinarium, a gourmet food shop in mid-town Toronto. What sets
Culinarium apart from other specialty food shops is that it stocks exclusively local

room.

Ontario product s. Their mott o dedingCulinafiumbeca®ersitiear i o, Al

felt that people should take more pride in the wonderful local specialties that Ontario has to offer. Overall, her message
was that it is possible to eat mostly local and sustainable products all year round and that eating local should not be seen
as an absolute, but rather, on a continuum.

As people left that evening, they seemedtobei nspi red by Kathl een’s passion
people who produce it. Perhaps the next time they sit down to a meal they will think about where the food came from
and how it made it to their plate.
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For the delicious pie recipe we used, please visit: http://p LiteC

ies-cookies-suares.suite 01.com/article.cfm
cafpt
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