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By Lisa Evangelos, National Administrator

UPDATES

Niagara’s mild climate and verdant landscape made the perfect backdrop for the Culinary Federation 
to recognize its own

ON MAY 28, guests in gowns, cocktail dresses, suits and 

tuxedos excitedly gathered around two shiny red 

double-decker buses at the entrance of the Marriott on 

the Falls. After making their way onto the buses, the 

well-dressed group settled in and began their scenic 

trek to the Canadian Food and Wine Institute at Niagara 

College. It wasn’t long until the guests were taking in the 

lush college gardens with magnificent wisteria trees in 

full bloom and rows of fresh herbs intermingling with 

the sweet aroma of meat being smoked in preparation 

for the evening’s meal. 

The welcome reception, which was held in the wine 

tasting room of the college, featured wines made right 

on campus. Servers carried trays of mouth-watering 

delicacies, like lamb merguez, kale and feta spanakopita, 

Caesar shrimp cocktail, duck confit arancini with 

truffled polenta, scallop asparagus tart with crème 

fraiche and Acadian caviar, amongst others. Floor-to-

ceiling windows showcased the campus in all its glory 

while guests mingled to the sounds of a musical duo 

playing soft renditions of classic hits. 

The program began indoors with a presentation to 

chef Vanessa Marquis, American Culinary Federation 

champion and long-time Culinary Federation partner, 

and International World Chef president Thomas Gugler. 

At this point, guests were directed outside to a 

breathtakingly decorated tent adorned with delicate 

strings of lights, classic white tablescapes, fresh florals 

and greenery. Attendants handed out wool blankets to 

guests to stay warm in their seats as they sat down to 

cookies featuring the Honour Society logo, and which 

were served alongside Niagara College honey.

The food was served family style, creating a 

wonderful atmosphere of camaraderie that allowed for 

the guests to visit each other while sharing a 

phenomenal meal. The main course consisted of slow-

roasted Atlantic salmon with herbed maple-mustard 

crumb, asparagus, sauce vierge, whole roasted 

heirloom carrots, baked shallots, herb-sesame pistou 

and bomba puree. Finally the guests were able to 

partake in the hay-smoked whole striploin they had 

been smelling since their arrival. It was finished on Santa 

Maria-grilled pomme puree, chimichurri and sauce 

Bordelaise. Pastry chefs put on incredible display of 

artistic and creative talent at dessert, with a milk 

chocolate hazelnut mousse with smoked Niagara 

College honey and raspberry ganache. The meal, 

which was prepared and served by the students and 

staff of the Canadian Food and Wine Institute, is unlikely 

to be forgotten any time soon by the attendees.

AWARDS AL FRESCO

The program continued as guests ate. Each Honour Society member was presented first 

with a speech telling of their accolades and contributions to the Federation, the culinary 

community and their local branches by a fellow chef or colleague. Award recipients were 

honoured with a certificate, a pin and a chef jacket with their name and Honour Society 

status. The distinguished and exemplary honourees included Danilo Carpino, from CF 

Muskoka; John Higgins, CF Toronto; Craig Youdale, CF Oakville; Ronald St. Pierre, CF North 

Vancouver Island; Anthony Fernandes, CF Toronto; Alexander Rennie, CF Victoria; and 

Reinhard Foerderer, CF Okanagan. The Honour Society committee also posthumously 

awarded Trent Brears from CF Regina, who unfortunately passed away in the fall of 2018. 

The award was accepted on Brears’ behalf by his loving wife, daughter and son, who were 

in attendance. 

The Honour Society Committee is made up by Claude Buzon, John Kukucka, Beat 

Hegnauer and Claude AuCoin. They treated the guests and honourees to an unforgettable 

night of food, wine, fellowship and awards. Thank you to the committee for their tireless 

efforts, the Canadian Food and Wine Institute for hosting and celebrating the occasion with 

a remarkable meal, and for everyone involved in executing a truly memorable event. 




