
Did You Know?

An average cow weighs 1,400 pound, produces
60 pounds of milk per day and will produce
200,000 glasses of milk in her lifetime.  If you
were milking a cow it would take 340 - 350
squirts to collect a gallon of milk.  Fortunately
milk machines were invented in 1865.  The
United States produces almost 157 billion gal-
lons of milk per year, enough to fill 26,000
Olympic-sized swimming pools and it takes 10

pounds of that milk to make one pound of
cheese. 
Italo Marchiony, who emigrated from Italy in
the late 1800s, went into the portable restaurant
business in New York City with a pushcart dis-
pensing lemon ice.   Success soon led to a small
fleet of pushcarts and the inventive Marchiony
was inspired to develop a cone, first made of
paper, later of pastry, to hold the tasty delicacy.
His application for a patent for his new mold
was filed and US Patent No. 746971 was grant-
ed in 1903.  Annual ice cream production since
then has risen to more than 900 million gallons
per year and in fact, if a year’s worth of ice
cream were put into cones and stacked one on
top of the other, it would create an ice cream
cone tower reaching twice as far as the moon!

Thaddeaus DuBois
Executive Pastry Chef

Thaddeus DuBois has
worked in many sections of
the food service business
since 1980 with his focus on
patisserie beginning in 1986.
Currently the Executive
Pastry Chef of Beau Rivage
in Biloxi, MS, the newest of
Steve Wynns’ Mirage proper-
ties, Chef DuBois was just

named one of the 10 Best Pastry Chefs in America by
Pastry Art & Design Magazine.  At Beau Rivage he
oversees a staff of 25+ and is in charge of the pastry
production for the entire 1800 room resort in 
addition to creating  beautiful wedding cakes and

elegant showpieces for the resorts many extraordi-
nary occasions,

Chef DuBois received his formal pastry training at
the world-renowned Culinary Institute of America
in Hyde Park, NY.  Under the tutelage of Certified
Master Pastry Chef Joseph McKenna he graduated
in 1994 with the highest honors in his class and
received the illustrious Presidential Scholarship.  To
further develop his skills he accepted a position as
Confectionery Assistant at the International School
of Confectionery in Maryland.  While there Chef
DuBois taught students showpiece work including
the art of pulled and blown sugar, chocolate, pastil-
lage and marzipan work.  His talent lead him to
Europe where he assisted in teaching over 200 stu-
dents in Germany, Denmark and Switzerland.  

Chef DuBois also worked as the Assistant Pastry
Chef for the 4 star ANA Hotel in Washington, DC
and also worked as Executive Pastry Chef at the
Duquesne Club, the #1 ranked city club in 1998.
Over 20 photos of his work were featured in the
recently published Duquesne Club Cookbook -
Four Seasons of Fine Dining. 





Soufflé au Chocolat

Serves 3 -4

• 5 tbs. sugar, plus additional for dusting soufflé dish
• 4 ounces of coarsely chopped semisweet chocolate
• 3 tbs. milk
• 2 egg yolks
• 3 egg whites
• Confectioners’ sugar

Preheat oven to 375 degrees.  Place milk and 4 tbs.
sugar in a small saucepan and stir over medium-low
heat until sugar dissolves, about 45 seconds.  Stir in
the chocolate and cook until melted, 1 - 2 minutes.
Transfer to a nonreactive bowl ( glass or stainless
steel ) cool for 5 minutes, then beat in egg yolks.

Beat egg whites in a nonreactive bowl until foamy,
then sprinkle in remaining sugar, beating until stiff
peaks form.  ( The secret of soufflé success:
Perfectly whisked whites start with a perfectly
clean bowl, even the smallest speck of grease can
deflate the volume.  Clean the bowl with lemon
juice, carefully rinse and thoroughly dry. )  

Butter a small soufflé dish ( 2 1/2 inches deep, 6
inches diameter, soufflé will not rise in a larger dish)
then lightly dust with sugar.  Gently mix 1/3 of the
egg whites into chocolate mixture, then fold in
remaining whites, 1/3 at a time.  Do not overmix.
Spoon batter into dish.

Make sure oven rack is low enough to allow soufflé
room to rise as much as 2 inches above the dish.
Bake until puffed, about 25 minutes.  Dust with
confectioners’ sugar and serve immediately. 
( Soufflé will begin to deflate after about 2 minutes. ) 

The Research & Development
Department at Michael’s Cookies
has been busy these past few
months working on new formulas
for some exciting cookie flavors
which will be introduced this
year.  During the months these
new flavors were being devel-
oped the cookie monsters here
had to try sample after sample of
unusual cookie flavor combina-
tions.  It’s a terrible job I know
but somebody has to do it!  

Once the recipes have been
thoroughly tested by our taste
panel and measure up to the
quality our customers have come
to expect they will be available
for ordering through our distribu-
tion network nationally.  So be on
the lookout for some innovative
and tasty cookies coming your
way soon.
UPCOMING SHOWS

February 24 - 27, 2000
The Western Regional American
Culinary Federation Conference/Trade Show
Coeur d’Alene Resort, Coeur d’Alene, ID
(800) 688-5253

March 5 - 7, 2000
Spring/Midwest National Association for
the Specialty Food Trade
+ the International Wine & Spirits
Pavilion
McCormick Place South
Chicago, IL
(781) 828-9992 fax
www.fancyfoods.com

March 6, 2000
The American Tasting Institute “Awards of
America”
Carnegie Hall, New York
(415) 982-4580

March 7, 2000
The American Tasting Institute “Awards of
America”
Hilton Hotel, New York
(415) 982-4580

March 29 -April 2, 2000
The Central Regional ACF Conference/Trade
Show
Kansas City KS
(312) 663-5701

Thinking about your New Year’s Resolutions?  
Take heart and remember:  

• Food eaten in private doesn’t have calories.  Someone
must actually see you eat it for it to count.

• Food consumed at the movies doesn’t have any calo-
ries. It’s part of the total entertainment package and
not considered part of your daily calorie intake. 

If you felt that you are working too much, you are
right.  According to the latest poll “Workers of the
World” U.S. workers put in more hours than do
workers in any other industrialized nation.  The 
average hours per person per year are as follows:

U.S. -  1,996 hours
Mexico -  1,909 hours
Japan -  1,889 hours
Canada -  1,732 hours
UK -  1,731 hours
Denmark -  1,689 hours
Germany - 1,574 hours
Sweden - 1,552 hours

ASK AND YOU SHALL RECEIVE!

Michael’s Cookies priority has always been to make it easy
for our customers to do business with us.  We are genuinely
committed to finding the right solution for each of our
customers needs.  From customizing recipes to formulating
new ones to introducing new cookie sizes you have our
promise that we’ll do our very best to satisfy your every
request, when possible.  Just call me directly at 800-U-Bake-
Them (800 822-5384) or email me at mcookies@san.rr.com
and let’s discuss how together we can achieve your goals.

Bake With The Best
Michael

I remember the
good old days, not
so long ago, when
I was working in
the hotel industry
as a Pastry Chef
and my only
responsibility was
for the daily pro-
duction and for
my fellow associ-
ates within this
department.  

Times certainly have changed and it looks like they
will continue to change as we enter the new millenni-
um. Within each departments chefs now have to be
administrators, teachers, human resource managers,
nutritionists, be entrepreneurial in nature, be comput-
er literate, financially savvy etc. etc.   The list goes on
and on.  Also chefs now have to know their craft very
well to prepare the varied foods from around the
world that consumers are demanding as part of their
everyday dining experience.      

Before the advent of restaurants where eating out
became fashionable and necessary for today’s busy
consumers, the chefs primary role was to provide food
for the gentry in their homes.  Now the demands on
the profession have evolved to the point where a chef
is expected to be a professional manager of their
department.  I am not sure if this can be considered
progress as the working chef is expected to do so
much more these days with so much less help but this
appears to be the trend as we travel down the culinary
path into the future.

Our profession has come a long way during the past
100 years and I am sure it will continue to evolve as
we enter this new century.  May our tolerance levels
continue to grow along with our responsibilities.   

Bake With The Best
Michael

Thoughtful Accents
Rather than simply adding a sprig of parsley or a
wedge of lemon, select from myriad garnishes
available, such as new strains of fresh herbs like
red basil and flowering herbs, sugared and can-
died fruits, deep fried julienne of vegetables, exot-
ic baby greens and fresh vegetables that repeat the
ingredients in the dish being prepared.  Be sure to
give careful consideration to the following:
• appearance • flavor
• color • preparation
• texture • abilities of staff
• seasonality


