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Joint Industry Dinner Meeting – Tuesday, January 12th, 2010 
 
Location: The Arcadian Court, The Bay; Queen Street Store 
                  401 Bay Street, 8th Floor Toronto, Ontario, 416-861-6138 

Located in the heart of downtown Toronto at The Bay, Queen Street, the Arcadian Court opened 80 
years ago on March 11, 1929. Please join us for our January Dinner meeting located in this fabulous 
historic restaurant. Art Deco was the governing design influence, wrought iron railings, large arched 
windows and huge chandeliers hanging from 40 foot ceilings If you have never had the luxury of 
dining at the Arcadian Court don’t miss this event. If you have dined there in the past over lunch, 
afternoon tea or attending a special event, come and relive your memories. Read more about the rich 
history of this venue at arcadiancourt.ca. 

This is our industry night where we are inviting other associations to join in so it will definitely be a 
night filled with great networking opportunities followed by an extremely relevant presentation by our 
guest speaker Margot Swindall, Director of National Accounts for Sun Rich Fresh Foods. 

Topic:  

 Understanding Food borne Pathogens in our Fresh Produce 
 What is happening to our fresh produce? Spinach, green onions, carrots, cantaloupes,     
tomatoes and more have had reported outbreaks of potentially lethal food borne pathogens. 
 Margot will present an overview from the field to your kitchen table of the pathogens present 
in fresh produce and provide answers to your questions regarding fresh produce safety 
hazards, critical control points, and government regulations. 

Agenda:  
 

5:00 – 6:15 pm   Registration and networking with cash bar  
6:15 – 6:30 pm   Updates 
6:30 – 7:45 pm   Dinner starts promptly  
7:45 – 8:30 pm   Guest Speaker                       
8:30 – 9:00 pm   Adjourn for evening! 
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(front – back, left – right)  
Original Organic Lager, 
Stock Ale, Tankhouse Ale 
and Coffee Porter. 

Tom Difrancesco 

 

 
 

Dinner Meeting Recap – November 16th  
 
 
 
 
 

 
The Brazen Head Irish Pub located in the new Liberty Village area of Toronto, welcomed CAFP 
members to an evening of good food and drink, networking and 
education. 
 
The evening started with a beer tasting led by Joel Manning, 
Brewmaster of Mill St. Brewery. He kindly provided a sampling of 
Original Organic Lager, Stock Ale, Tankhouse Ale, and Coffee Porter 
beers. The most unusual according to Joel was the Coffee Porter, 
either you love it or hate it. 

 
Guest speaker Tom Difrancesco, Field 
Training Manager – Marketing of Ecolab 
Institutional Canada presented an 
informative session entitled "Best 
practices of Cleaning and Sanitation for 
your Operations". He discussed the 5 factors of cleaning; soil types 
and cleaners; sanitation versus disinfection; and counseled those in 
attendance to “Don't Just Bleach, CLEAN!” 

  

Save the Date 

Monday, February 8, 2010 at the beautiful Old Mill Inn & Spa in Toronto                                                                
 
Keynote speaker: Leading forecaster and futurist 
Richard Worzel challenges organizations to examine 
the future and plan for it. To find out more or become 
a sponsor of the CAFP Top Management Gala 
Dinner, please contact Dan Reeves at (416) 675 6622 
X4908, Dan.Reeves@humber.ca, or Andrea Watson 
at (416) 441-5268, andrea.watson@kraft.com 
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UPCOMING EVENTS 
 

CAFP MEETINGS 
 

 January 12th, 2010 
Dinner Meeting – 

Industry Guest Night 
 

February 8th, 2010 
36th Annual Top 

Management Night Gala 
 

March 15th, 2010 
Dinner Meeting –  

Student Awards Night and  
Copper Chef 

 
April 19th, 2010  

Dinner Meeting –  
Food Executive of the Year 

 
May 17th, 2010  

Dinner Meeting –  
Election and Annual General 

Meeting 
 

Visit www.cafp.com.toronto 
for all the details 

 

NEW MEMBER 
Please join us in extending 

our warm welcome to  
 

Fred Butson 
Healthcare Manager 

TMF Foods Ltd. 
  

Nigel Richards 
Marketing Manager 

apetito Canada Limited 
 

Our Planning Committee would like to invite you to participate in our Annual Top Management Night Award Nomination Process. Every year 
at this event, we recognize an educator and a company for their significant training contributions to the foodservice industry. Our goal is to 
promote professional and personal growth and develop alliances to promote excellence in the industry. To nominate a deserving recipient, 
please reach out to Dan Reeves no later than December 15th, 2009. 

 
CAFP National Conference – St. John New Brunswick – June 9 – 13th, 2010 

“Turn The Tide and Embrace Local Food Culture”. 
Please visit www.cafp.com for all the details. 


