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Toronto To Play Host to North American Top Chefs and Restaurateurs for Annual Distinguished Dining Conference
Toronto (July 28th, 2010) - Toronto is set to welcome hundreds of chefs and restaurateurs from North America’s finest restaurants from September 19th to 22nd , 2010 at the Fairmont Royal York for The Distinguished Restaurants of North America (DiRoNa) 20th anniversary conference.  
The conference, which takes place in the very city where DiRoNa first began, is a three-day celebration that includes educational sessions, industry networking and the celebration of culinary excellence.

Highlights of the three-day conference include: 


-     A seven course Italian-Mediterranean themed dinner by famed  



Chef  Pino Posteraro, owner of Vancouver’s award-winning 
Cioppini  Restaurant.   All seven courses will feature truffles 
courtesy of Urbani Truffles of Italy. 

- 

A Japanese Culture and Cuisine Day culminating in a gala 
dinner created by Iron Chef Japan 2002 Kimio Nonaga of

Yukari-Nihonbashi, Tokyo supported by Chef Ryo Ozawa of 
Edo,Toronto.

- 

Educational Session on Emerging Trends in Canadian Cuisine


led by Chefs James Bodanis and Rudi Fischbacher, professors 


of Culinary Arts at The Canadian Centre of Culinary Arts and 
Science at Humber College
“It has been 20 years since DiRoNa was first established in Toronto and we are excited to welcome our members here in celebration of this milestone and to address issues and trends affecting the hospitality and restaurant business today,” says John Arena, Conference Co-Chair and a DiRoNa founding member. 
The conference is also co-chaired by Barry Chaim, owner and proprietor of Edo Restaurants in Toronto. It is expected to attract over 200 restaurateurs and chefs throughout Canada, the U.S. and Mexico, and will bring to Toronto many culinary and wine luminaries such as Ontario winemaker Donald Ziraldo; Vincent Bommarito, owner of the acclaimed Tony’s Restaurant in St. Louis; Ella Brennan, owner of Commander’s Palace in New Orleans; Bruno Urbani, owner Urbani Tartufo, Italy; John Folse, noted Louisiana chef and founder of the Chef John Folse Culinary Institute in Thibodaux, Louisana, to name a few.  Other Canadian notables include Chef Pino Posteraro, NEED NAMES OF OTHER CANADIANS.
“DiRoNa recognizes fine dining in three distinct categories and provides fine dining connoisseurs with a culinary seal of approval that they can look for when choosing a restaurant,” says Bill Hyde, Jr., Chair of DiRoNa and owner of Abacaus/Jasper’s Restaurant Group in Dallas, Texas.  “We will be welcoming new members to DiRoNa during our conference as well as inducting members to the DiRoNa Hall of Fame.”
DiRoNa began as the brainchild of three of North America’s legendary restaurateurs - John Arena, former owner and proprietor of Winston’s Restaurant Ltd. in Toronto; Tom Margittai, owner and proprietor of the Four Season Restaurant, New York and Tony May, owner and proprietor, Restaurant San Domenico.  All three felt passionately that an organization such as DiRoNa was essential to replace the once-popular Travel Holiday Magazine Awards.  To date, DiRoNa has 800 members with the fine dining distinction.
While in Toronto, DiRoNa delegates will also enjoy a welcome dinner at the 360 Restaurant in the CN Tower as well as a tour of Niagara wineries; a chocolate demonstration by Barry Callebaut and Humber College; a Holt Renfrew sponsored fur fashion show; a mobile marketing for restaurants workshop; and the first ever induction ceremony into the Urbani Club Tartufalo.
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About Distinguished Restaurants of North America (DiRoNa)
DiRoNa, an independent, non-profit organization, was established in 1990 to recognize and promote excellence in fine dining. It hires independent inspectors to explore nominated restaurants across the United States, Canada, and Mexico to find those worthy of the DiRoNa distinction. To be eligible, restaurants must be in operation and under the same ownership and theme for a minimum of three years.  The rigorous, anonymous inspection process scrutinizes every aspect of the dining experience from food to decor. To date, fewer than 800 restaurants have received the DiRoNa distinction.

