
                                                                     
 
 

TCA Houston Chapter Meeting Agenda 
Monday, October 7, 2019 

5 PM-6:30 PM 
Location (Lemond Kitchen) 

 
I. Welcome 
II. Call To Order 

III. Minutes 
IV. Treasurer’s Report 

● Frost Bank Account 
● Chapter Budget 

V. Director’s Report 
● TCA State Conference Update 
● State Director Initiative 
● Member Engagement and ACF Convention 2020 (Dallas) 

VI. Committee Reports  
● Education Committee(CEH,  Apprenticeship Training, Competition, and 

Certification) 
● Events and Community Outreach (Chapter Calendar 2019) 
● Membership Engagement 
● Strategic Partnerships (Associate Members) 

VII. Old Business 
VIII. New Business 

 
IX. Adjourn Meeting 

  



                                                                     
 
 

Meeting Notes 
 

 
 
Call Meeting to Order at 5:10 PM 
 
Review Minutes from the previous meeting 
 
Treasurer Report: Reported Bank Balance of  $11323.47 
 
Treasurer report motion to approved by Dana, seconded by Kimberly.  
 
Directors Report (Reggie Martin)  
 

● Focused on how to use state TCA funds to support education/speaker initiatives 
● Discuss the importance of local chapter state in hosting the National Convention next 

year in Dallas.  We will work to get several members to commit to attending the 
convention along with supporting a possible competition team. 

 
Committee Reports: 
 
Education:  

● Discussed the importance of getting ACF points for attending local chapter meetings 
moving forward. 
 

● We will work to start a formal network of participants for ACF certification. 
Events Community Outreach: 
 

● Chef J La agreed to work on a committee to plan a holiday social meeting event in 
December.  The event will be hosted at Bison Art Gallery.  The goal is to have 50-75 
members in attendance. 

 
Membership Engagement: 

● Nothing new to report 
Strategic Partnerships: 



                                                                     
● Kimberly with Ace Mart discussed how they can work with members to support them in 

the culinary workplace with equipment and or kitchen needs. 
 

● We discussed how we could leverage meetings with other organizations like NACE to 
encourage larger member turn-out and sharing the cost of hosting meetings. 

 
Culinary Business Conversation Presentation (CEH) 60 minute presentation and kitchen tour  
Chef Reginald Martin CEC, CCE 
 

● Lemond Kitchen founded in 1959 as a mom and pop catering company in Houston. 
Discuss how growing up in a family of caterers I learned about the hospitality business 
catering weddings. 

●  
● Started Lemond Kitchen with wife in 2003 while attending culinary school,  Lenotre 

Culinary Institue.  I discussed how culinary school impacted my success as a chef. 
●  
● Talked about how certification help me developed professionally as a caterer and 

culinary instructor for HISD and Houston Community College 
●  
● We talked about basic business principles of hiring employees, financing operations, 

relying on accountants to help to organize financial statements in order to qualify SBA 
loans. 

● Discussed how after MBA played a role in developing qualify RFP proposals to secured 
catering, food, and beverage and consulting contracts while still being a small business 
operation. 

 
Business Meeting Adjourn and Presentation ended at 7:30 pm 


