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j been achieved by the founding committee members and in particular from Nick Vivian whe

g has held the responsibility of chairman for the past 3 years. Given that | run a local I

jrecruitment business it was felt that | had more time on my hands than most! I

I |

| This year HC&Co aimed to position itself as the key regional culinary association witha |

I number of progressive initiatives and outcomes to achieve. Being a membership driven |

| association the base of this comes from the continued support of our members and I

I sponsors. At this time of year we are looking for both! We thank those who have rejoined &s

Imembers and to the continued generous support of our sponsors. If you know of any I

I business or individual that may be interested in joining us a member or sponsor we would!

l appreciate the referral. We aim to ensure that your membership or sponsorship offers a

Ireturn on this investment and 2010 will see a greater commitment from the association wi

:this regard. :

I As an association we have engaged the support of a PR specialist to assist us in the :

Ipromotion of HC&Co which in turn further builds the awareness and reputation of the Hunier

' Region as a food and wine destination with a flow through to business. We have some
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acclaimed Chefs to offer insight into their culinary passion and industry knowledge. As wejl as

this we aim to offer some informative workshops and information sessions to assist |
members and sponsors throughout the year. |
I |
1 On behalf of the committee we look forward to working with you throughout the year and |
jwould encourage and suggestions or questions you may have to better serve our membeis
jand sponsors.

|

| Best regards

I

I Ben Nell

I Chairman Hunter Chefs
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Newsletter March 2010

; PR & Marketing

: Hunter Chefs & Co has engaged a PR and Marketing consultant to raise the profile of the Hunter Chefs & Co

: association in the area and in the media through a process of press release writing and distribution services and
: also extensive follow up to engage media interest. Alena Pople of Marketing Symphony is working on your be-

: half to follow up media opportunities for the association and your businesses as they arise. You may have heard
: Alena’'s name before and she is employed by Hunter Valley Gardens as Marketing Communication Manager and
: brings with her a wealth of experience of dealing with local, national and international media.

Please find below a snapshot of what we have achieved so far for Hunter Chefs & Co PR wise for you:

19 Peter Kuruvita Press Release written and sent out resulting in the article in the Cessnock Advertiser
: attached.

' Interview organised with 2CHRFM the local community radio station, where Nick Vivian was interviewed and
: discussed the Outlook and Scope of Hunter Chefs & Co for 2010, also how the 1st March seasonal lunch went,

: and mentioned about everyone who is involved and those who should be getting involved. This was a rather

: long interview with Warren Parsons in his Food for Thought show and resulted in Nick or any of our Chefs being
: invited to come back to the program at any time to promote the luncheon series or as we would like to suggest

: some of Hunter Chefs & Co members go in and tell everyone about what they do. For example some of the

: other restaurant owners, chefs and providores. Please contact Alena if you would like to go on the radio program
: and she will co-ordinate a time. As this PR was initiated to raise the profile of Hunter Chefs & Co we would ask

: that anyone who is represented on the radio program make mention of the fact that they are a part of the Hunter
: Chefs & Co association.

: 1 Interview organised with 2NURFM, Newcastle University station, where Ben Neil was interviewed on the

: Scope & Outlook of Hunter Chefs & Co for 2010.

: Contact was made with the Food Writer of The Newcastle Herald Anita Beaumont who also looks after the Good
: Taste section of the newspaper. Anita has given us a few ideas on how our Chefs and Providores can contribute
: to the paper - see the following email. Anita has also said that she will publicise our Seasonal Luncheon Series

: given a months notice, which is an excellent result. We need your help to contribute please email Alena the fol-

: lowing if you wish to participate-

: Newcastle Herald are seeking recipe submissions from chefs to run on their recipe page. It doesn't have to be

: something served in the restaurant, it can be a favourite dish they cook at home. The key is that it is something

: reasonably straightforward and inviting for the non-professional home cook. If any of the chefs would like to pro-
: vide a recipe, please send it through including all ingredients, the method, how many it serves and we also re-

: quire a couple of introductory words about the dish, including any hints for cooking it or handling certain ingredi-

: ents, or perhaps a little anecdote about why they like it.

: We can use a file photographs if we have one of a similar dish or we can send a photographer up to take a

: photo at the restaurant.

§The Herald also have another section called Table Talk where they ask local chefs 3 questions about their eat-
: ing habits. These are:

§Your signature or favourite dish? (please be specific with details and either list a favourite dish that you
: like to cook at the moment, or a favourite dish featured on your current menu)

: Where do you like to eat when you're not working? (Please throw in a couple of restaurant names to give
: readers more detail and the dishes you enjoy when eating out)

§What's on the menu when you cook at home? (Please include a bit of detail here too. Include a couple
: of dishes or old favourites)

: Please email any contributions to marketing@hunterchefs.com.au

§Alena
Marketing Symphony
: Mob: 0422 466 135
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TAFE:

HUNTER INSTITUTE

Chocolate workshop at Hunter
institute of TAFE Cessnock

Dean Gibson is a leader in the world
of pastry and chocolate. He has
represented Australia last year in the
Baking World Cup, taly, 2009, World
Pastry Grand Prix Tokyo Japan 2009
and in the National Arisan cup in
Melbourne 2009. This year Dean is
competing in the Asian Pastry Cup in
Singapore and will he creating a
world class chocolate piece.

Dean has a strong background in the
restaurant industry with 28 years
experience and is conducting
workshops at Cessnock Campus of
TAFE, for anyone who wishes to
leam the skills needed to produce
world class chocolates.

Mo prior experience is needed.
All Workshops are appropriate for
both professionals and the home
enthusiast.

CESSNOCK
CAMPUS

Workshop

Chocolate Confectionary and Chocolate artistic pieces for
competition—10 x Workshops

This workshop has been designed to provide you with the
knowledge required to handle chocolate, prepare and present
specialised skillz and for service

Individual chocolates and make chocolate-based
confectionery.

Your workshop will include:
= Temper couverture
Prepare centres and fillings
Handle moulds
Make moulded chocolates
Coat chocolate confectionary
using cocoa butter colours
Advanced chocolate ariisfic pieces
Chocolate sculpturing, gelatine inclusion moulding,
airbrushing
Chocolate artistic pieces for competition

Proposed Timetables:

1:30 pm to 9:30pm Wednesdays X 10 workshops
Program start date: 17372010

Course Fee: $527:00







