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AMERICAN CAKE DECORATING

4215 White Bear Parkway, Suite 100

St. Paul, MN 55110-7635

Telephone: 651-293-1544

Fax: 651-653-4308

www.americancakedecorating.com

ART CULINAIRE

40 Mills Street

Morristown, NJ 07960

Telephone: 800-SO-TASTY

Fax: 973-993-8779

www.getartc.com

BAKERS JOURNAL

222 Argyle Avenue

Delhi, Ontario, N4B2Y2

Canada

Telephone: 519-582-2513

Fax: 519-582-4040

THE BAKING SHEET

King Arthur Flour Company

PO Box 1010

Norwich, VT 05055

Telephone: 800-827-6836

www.kingarthurfl our.com

BAKING AND SNACK

4800 Main Street, Suite 100

Kansas City, MO 64112

Telephone: 816-756-1000

Fax: 816-756-0494

www.bakingbusiness.com

BON APPÉTIT

6300 Wilshire Boulevard

Los Angeles, CA 90048

Telephone: 800-765-9419

www.bonappetit.com

CAKE: CRAFT AND DECORATION

Cake Magazine Subscription Dept.

Tower House, Sovereign Park

Market Harborough LE169EF

United Kingdom

Telephone: 01858 439605

www.cake-craft.com

CAKES AND SUGARCRAFT

Squires Kitchen Magazine Publishing 

Ltd.

Alfred House, Hones Business Park

Farnham, Surrey GU9 8BB

United Kingdom

Telephone: 01252 727572

Fax: 01252 714714

www.squires-group.co.uk

CHEF MAGAZINE

20 West Kinzie, 12th Floor

Chicago, IL 60610

Telephone: 888-545-3676 Ext. 10

www.chefmagazine.com

CHEF EDUCATOR TODAY

20 West Kinzie, 12th Floor

Chicago, IL 60610

Telephone: 888-545-3676 Ext.10

Fax: 800-444-9745

www.chefedtoday.com

CHOCOLATIER

P.O. Box 333

Mt. Morris, IL 61054

Telephone: 815-734-5816

CONFECTIONER MAGAZINE

155 Pfi ngsten Road, Suite 205

Deerfi eld, IL 60015

Telephone: 847-205-5660

Fax: 847-205-5680

COOK’S ILLUSTRATED

17 Station Street

Brookline, MA 02445

Telephone: 617-232-1000

Fax: 617-232-1572

FANCY FOOD AND CULINARY 

PRODUCTS

20 North Wacker Drive, Suite 1865

Chicago, IL 60606

Telephone: 312-849-2220 Ext. 48

Fax: 312-849-2174

FINE COOKING

The Taunton Press, Inc.

63 S. Main Street

Newtown, CT 06470-5506

Telephone: 203-426-8171

www.fi necooking.com

FOOD ARTS

387 Park Avenue South

New York, NY 10016

Telephone: 212-684-4224

Fax: 212-779-3334

FOOD & WINE

1120 Avenue of the Americas

New York, NY 10036

Telephone: 800-333-6569

www.foodandwine.com

GOURMET

4 Times Square

New York, NY 10036-6563

Telephone: 800-365-2454

www.gourmet.com

MODERN BAKING

P.O. Box 9400

Collingswood, NJ 08108-0940

www.bakery-net.com

Periodicals
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NATION’S RESTAURANT NEWS

Telephone: 800-944-4676

Fax: 212-756-5215

www.nrn.com

PASTRY ART & DESIGN

P.O. Box 333

Mt. Morris, IL 61054

Telephone: 815-734-5816

SAVEUR

P.O. Box 420235

Palm Coast, FL 32142-0235

www.saveur.com

TEA AND COFFEE

26 Broadway, Floor 9m

New York, NY 10004

Telephone: 212-391-2060

Fax: 212-827-0945

www.teaandcoffee.net

WINE AND SPIRITS

2 West 32nd Street, Suite 601

New York, NY 10001

Telephone: 212-695-4660

WINE SPECTATOR

P.O. Box 37367

Boone, IA 50037-0367

Telephone: 800-752-7799

Organizations
AMERICAN CULINARY 

FEDERATION (ACF)

P.O. Box 3466

St. Augustine, FL 32085

Telephone: 904-824-4468

AMERICAN INSTITUTE OF 

BAKING

1213 Bakers Way

Manhattan, KS 66502

Telephone: 785-537-4750

www.aibonline.org

BREAD BAKERS GUILD OF 

AMERICA

3203 Maryland Avenue

North Versailles, PA 15137

Telephone: 412-322-8275

www.bbga.org

CHEFS COLLABORATIVE 2000

282 Moody Street, Suite 207

Waltham, MA 02453

Telephone: 781-736-0635

www.chefscollaborative.org

INTERNATIONAL COUNCIL ON 

HOTEL/RESTAURANT AND INSTITU-

TIONAL EDUCATION (CHRIE)

3205 Skipwith Road

Richmond, VA 23294

Telephone: 804-747-4971

www.chrie.org

INTERNATIONAL ASSOCIATION OF 

CULINARY PROFESSIONALS (IACP)

455 South Fourth Street, Suite 650

Louisville, KY 40202

Telephone: 800-928-4227

Fax: 502-589-3602

www.iacp.com

THE JAMES BEARD FOUNDATION

167 West 12th Street

New York, NY 10011

Telephone: 212-675-4984

www.jamesbeard.org

LES DAMES D’ESCOFFIER (LDEI)

c/o AEC Management Resources

P.O. Box 4961

Louisville, KY 40204

Telephone: 502-456-1851

Fax: 502-456-1821

www.ldei.org

THE MID-ATLANTIC BAKERS 

ASSOCIATION

P.O. Box 4141

Harrisburg, PA 17111-4141

Telephone: 717-561-4155

www.midatlanticbakers.org

NATIONAL RESTAURANT 

ASSOCIATION (NRA)

1200 17th Street, NW

Washington, DC 20036

Telephone: 202-331-5900

www.restaurant.org

RETAILER’S BAKERY 

ASSOCIATION

14239 Park Center Drive

Laurel, MD 20707-5261

Telephone: 800-638-0924

www.rbanet.com

WOMEN CHEFS AND 

RESTAURATEURS (WCR)

455 South Fourth Street, Suite 650

Louisville, KY 40202

Telephone: 502-581-0300

www.womenchefs.org

WOMEN’S FOODSERVICE FORUM

1650 West 82nd Street, Suite 650

Bloomington, MN 55431

Telephone: 866-368-8003

Fax: 952-358-2119

www.womensfoodserviceforum.com
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