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QUARTERLY NEWSLETTER PUBLISHED BY MICHAEL’S COOKIES, INC.

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,
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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:

uU.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!

Michaels Cookies priority has always been to make it easy
Jfor 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 well 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

Tips &

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
e color * preparation
e texture e abilities of staff

* seasonality
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Michael’s

| 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 démanding 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. | 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 | 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




