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Summer 2017

Upcoming
eetings &
Events:

THERE WILL NOT BEA
SOCIAL MEETING IN JULY

ACF of Greater Buffalo
14th Annual

Golf Outing

Lancaster Country Club
6061 BROADWAY
LANCASTER, NY 14086

MONDAY, AUGUST 74
SIGN IN: 11:00 AM
SHOTGUN START: 12:30 PM

CONTACT
JOHN MATWIJKOW
(716)574-0209

Golf Forms in this
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The President’s Message

The end of Spring is here; we wind down our Association events and look ahead to summer
months with family and friends. Enjoy the best that Buffalo has offer; warm weather,
beautiful sunsets and the amazing canal front. It is also a prosperous time for restaurants,
clubs and caterers, aka, “the busy season”. For culinary students and new graduates, it
is the perfect time to seek employment. It seems every day, a new restaurant is opening.
Downtown and Allentown are bustling with new places, as well as Hertel Avenue. Growth
is happening in Buffalo and our profession is in big demand. Explore new opportunities
and network. It is a good way to learn new skills and stay current.

I would like to extend Thanks to Scott Steiner, CCE, AAC on a successful Culinary
Competition. What a great learning experience for all. It was very interesting to observe
the chefs’ as they were competing. They start out anxious, but after plate up and critiques,
there was a sense of accomplishment and empowerment. Putting yourself “out there” to
test your skills under a time crunch is not easy. After the competition was over, participants
commented they cannot wait to compete again and found it to be a rewarding experience.
We had the pleasure of having the National President, Thomas Macrina as a judge, as well
as Stafford DeCambra, past AAC Chair (currently running for President) and a certified
Master Pastry Chef, Albert Imming. Details and pictures from the event are included in
this Epicurean.

Thanks to Rich Products and Jake Brach, CCC for hosting a very interesting meeting
May 8th. Rich Products is a big supporter of the culinary community and the ACF. We
appreciate the vendors that came out to support our meeting: Ru’s Pierogis; Niagara Craft
Spirits; Community Beer Works; “Rooted Locally” — Fresh Sprouts and Microgreens,
Rich’s Barista, Kombucha Beverage Company. All local Buffalo producers making a
difference in our area.

The 14th Annual Golf Outing will be held this year at Lancaster Country Club on August
7th. This is a fun event. A good opportunity to catch up with friends and colleagues and
hopefully get a hole in one! If golf is not for you, join us for a steak dinner in the evening.
We have lots of nice prizes and everyone enjoys the day together. Forms are included
in this edition. Please contact the event chair, John Matwijkow (tweeko34@aol.com or
716-574-0209) to organize your teams. We have corporate sponsorship teams as well as
individual foursomes. Tee Sponsors and Program Advertising are always welcome.

Have a wonderful start to summer and see you at the Golf Outing!

Fraternally yours,
Jacqueline Bamrick, CEC,AAC
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FOODSERVICE SOLUTIONS

e Commercial Interior Design
e Commercial Kitchen Design
* Food Service Consulting

e Furniture & Furnishings

Front-to-Back Service, Design, Equipment & Supplies

* Tabletop & Smallwares

e Light & Heavy Equipment
* Custom Millwork

* Custom Metal Fabrication

Cash & Carry Stores at all three locations.
Albany Buffalo Rochester
1-888-838-8020 1-800-333-1678 1-800-836-8001

www.buffalohotelsupply.com

1964 Notion Road )
Pickering, ON L1V 2G3

P 905-683-8480 » F 905-683-9184 \\N
Call 1-800-698-8277  www.canadacutlery.com

Canada Cutlery Inc.

Guaranteed Excellence

OF QUdz,
ok 7y

J. H. Dodman Co., Inc.
Fine Meat Products
Buffalo, New York
(716) 854-3286 ¢ Fax 854-1718

HAYES FISH COMPANY

WHOLESALE & RETAIL
Since 1877
FRESH SEAFOOD, FISH & OYSTERS
839-3354 or 839-3355

3985 Harlem Rd., Snyder, NY 14226

o

; FOODS, LLC

530 Bailey Avenue e Buffalo, NY 14206
(716) 823-6600 * 1-838-823-4200
Fax (716) 823-1718

ASK FOR:
Mr. “T”  John Kencik Tim Biddle Philip Tarantino Mike Bova
Bobby Orzechowski Tim English  Mark Christy
Kevin Heping Liu  James Sitarek

Serving only the FINEST
Specialty Produce Unipro - Pro*Act Distributor

Fine Restaurants,
Hotels, Institutions,
Clubs, Pizzerias,
Colleges, & Schools
in the WNY Area

PLACE YOUR

HERE

Chef3: Year

Maria lacovitti, CEPC

Boazd of Directors

Founder
Angelo E. Pefanis, CCE/AAC/CFE
H: 716-835-0444

Chairman of the Board

John Matwijkow, CCE

NFCI/Unique Culinary Concepts

H: 716-775-0365 W: 716-614-6482
C:716-574-0209 F: 716-614-6833
E: Tweeko34@aol.com

President / Epicurean Editor in Chief
Jacqueline Bamrick, CEC, AAC

Erie Community College

H: 361-1473 W: 716-851-1035

E: bamrick@ecc.edu

Vice President

Maria lacovitti, CEPC
Brookfield Country Club

H: 835-0223

E: ma_rias208@hotmail.com

Secretary

Jane Cooke

Osteria 166

C: 716-480-2392

E: janemaid23@gmail.com

Treasurer

Neal Plazio, CEC

UB Campus Dining & Shops
H: 626-6720 W: 645-5013
C: 374-0488

E: nplazio@verizon.net

Sergeant-at-Arms

Monte Dolce
C: 716-604-8881
E: kdolce@mac.com

Articles and information for the newsletter are subject to editing
and condensation. Because of the limited space in the newsletter,
we are not always able to publish all articles and information.

In addition, use of articles and information without express
permission of the ACF of Greater Buffalo is strictly prohibited.

Directors-at-Large
John Burden, CEC, AAC
C: 716-946-3921

E: chefburden@yahoo.com

Robert Lukasik

Erie Community College
H: 491-9131

E: lukasik@ecc.edu

Nathan R. Koscielski, CCE
Niagara Falls Culinary Institute
E: chefnatek@gmail.com

Junior Board Member

Nicholas Geary
(: 585-353-4559
E: ngeary18@gmail.com

Associate Members

Kevin Barron

Sysco Foodservice

C: 716-604-6811
E:ice1234@msn.com

Charles Martin

H: 716-674-0192 C: 716-359-5950
W: 800-632-6328 VM: 227

E: cmartin@maplevalefarms.com

Dorothy Morton
Buffalo Hotel Supply Food Service Solutions
W: 691-8080

Appointed Positions
Certification.................. Mark Wright, CEC/AAC
Erie Community College - North Campus

H: 716-826-7054 W: 716-270-5256

E: Cheftvcc@aol.com

Historian.........c.ccccvnee. John Matwijkow, CCE
NFCl/Unique Culinary Concepts

H: 716-775-0365 W: 716-614-6482

C: 716-574-0209 F: 716-614-6833

E: Tweeko34@aol.com

Education Chairperson ................ Monte Dolce
C: 716-604-8881
E: kdolce@mac.com

Social Chairperson ................... Phyllis Venezia
H: 716-699-2223
E: louisV1923@yahoo.com
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Save =.Date

Upcoming Events

POVINELLI

SHARPENING SERVICE

Knives Shavpened & Supplied for:
e Restaurants
e Dizzerias

o Meat Markets
o (Cafeterias
GOLF OUTING ACF COOK CRAFT CREATE " Dol cre
AUGUST 7TH 2017 CONVENTION & SHOW 3810 Union, Road » Ghooktonaga
LANCASTER COUNTRY CLUB JULY 9-13TH 2017

6061 Broadway = Lancaster, NY 14086

891-8116 » www.povinellicutlery.com

WALT DISNEY WORLD = CORONADO

SPRINGS RESORT

ORLANDO, FLORIDA

COOK.
CRAFT.

CREATE.

Orlando
Irin gl

July 9-13, 2017
Dis i

WESTERN NEW YORK
LocALFOODSERVICE
The Food Service Professional’s Online Community & Marketplace

Vince McConeghy. Community Manager
716.819.6608  vincem@localfoodservice.com

www.LocalFoodService.com

C.A. Curtze Company is a Full Line
¥ ndependent Distributor since 1878

1 (800) 458-0516
Meats - Seafood - Equipment + Produce
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Greater Bulfalo New York

people in the news

Sympathy / Prayers / Congratulations / General Comments:

Our deepest sympathy to Norman Hart, CCE, AAC, on the passing of his
Son, Dakota Hart. Chef Hart had been an active member of the Buffalo
Chapter for many years. Please keep Norman and his family in your
thoughts and prayers at this sad time.

Thank you to Chef Scott Steiner CCE, AAC for Chairing the Culinary Salon.
It was an excellent experience for all involved in the competition. Thanks
also to John Matwijkow, CCE, and Nathan Koscielski, CCE for preparing
breakfast and lunch the day of the event and to NFCI for hosting. We look
forward to next year and are hoping for even more participants.

Buffalo Chapter ACF website address is changed. It can now be
accessed through: www.acfbuffalo.com or www.acfbuffalo.org. The
site is updated and contains current board member list and the social
meetings for each month.

Congratulations to Jim Binner on being selected as an Honorary
American Academy of Chefs Fellow. Jim will be inducted at the Cook,
Craft and Create Convention July 12th along with all the 2017 inductees.

Thank you to Chef Jake Brach, CCC and Lenny Lagassee, PC1
for hosting the ACF Meeting May 8 at Rich Products. The “market
place” format was a success.
Thanks also to the local vendors that supplied product to taste and sample.
Welcome new members: Clara Chu, Kelly Hessinger, Indya
Jackson-Daniel, Julie Murphy, Myunghee Kang, Travis T. Reynolds-
Powell, Kathy Piske, Kari Poppleyee, Taylor Robb, Kara Zamerski.
It is important to keep your contact information current at the ACF
National Office. Notify Katie Hunter (khunter@acfchefs.net) with any
changes re: email, phone number and address. The office is very
attentive and responds quickly.
IMPORTANT NOTE! As previously announced, the Epicurean will no
longer be printed and mailed out. We have gone to a digital format.
For anyone concerned about access to a computer, we can still print
a limited number of copies.

Charlie Martin

716-359-5950



§% SYSCO FOODSERVICE OF SYRACUSE @ REa s

North Americas Leading Marketer THE CHEESE FACTORY.
of Quality Assured Foodservice Products

(716) 828-0178
SYSCoO

1-800-383-8809
are < N

e Advanced Restaurant Finance

1856 Lake Ave.
3lasdell, NY 14219

SYSCO Fresh Express Next Day Delivery

for fresh portion cut meats and seafood

= e Bevinco  ® NOVA Network Ice Blocks

i o & e Micros * Yellow Pages |

: ce Scultpures
0,.¢ ,VV HT==c Contact us at 1-800-736-6000

(716) 825-3675
Fax: (716) 825-1054

Private Banquet Facilities up to 275 people
www.iliodipaolos.com

Ylio Restaurant and
s L
DiPaolo’s Ringside Lounge
Serving Lunch, Dinner; Late Nite and Take-Out Deli

—SPECIALIZING IN ITALIAN-AMERICAN CUSINE—
A Family Restaurant with a Gourmet Touch!
3785 South Park Ave. (near Thruway Exit 56) ® Blasdell, NY 14219

\3
» Maplevale Farms Inc.
Profecsional Supplien to the Foodsersice %
Family owned and operated since 1951
2063 Allen Street Ext.
Falconer, NY 14733

716-355-4114 * 800-632-6328
www.maplevalefarms.com

or email at www.sysco.com

(716) 445-7156

FAX: (716) 893-6466

1-800-338-5011

E-mail: bestserv@aol.com
Installations e Repairs

wnyiceblocks.com
Service Contracts  Parts

@ Commercial Kitchen Equipment

Buffalo’s Expert Service Technicians, Inc.
3003 Genesee Street » Buffalo, New York 14225 ® 893-6464

F
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RL. Schreiber
Spices & Bases
SOUP BASES, SAUCES, SPICES
AND FOOD PRODUCTS

In the Northtowns

Call Eric Bassett

(716) 689-4916

()

< palmer
food services
Palmer’s is New York's oldest
family-owned and operated,
full-line food service distributor. [ *

800-888-3474
www.palmerfoods.com

Please be aware that if you are a chapter member with
your dues up for renewal, and not updated by the due
date, your newsletter will be delayed or not renewed until
your membership is up-to-date.

Also be aware that several of our members
certification are up for renewal in 2017. Be sure to
check your status to stay current.

HELP WANTED

Please contact Rob Lukasik- lukasik@ecc.edu if your facility is in
need of employees. We can post the ads in our newsletter and get
the news to all of our local culinary schools.

Congratulations to Charlie Martin
Award winner at The Saturn Club

Seneca Niagara Resort and Casino
Sous Chef pay upon experience
FT and PT Cook positions * 2 weeks vacation @P ACF
Fine Dining, Casual, High Volume, * 7 paid holidays ﬁ}‘
and Banquet positions available * Medical/Dental/Vision ——
Coverage American Culinary Federation
Buffalo Creek 401K/Life Insurance Greater Buffalo New York
Sous Chef Laundry Service 2017 Run Off Election — Cast Vote by June 7

Both Locations offer competitive T

FT and PT Cook Positions
3 New Restaurants- The Creek,
WD Bar and Grill, and Savours

Troon Golf/Brookfield Gountry Club
Banquet Sous Chef
Please contact Executive Chef Elio Scanu @ 801-675 1335

Reminder to Vote in the ACF National Election “run off” for
National President and N.E. Regional Vice President. Please
refer to www.acfchefs.org for information on the candidates.
If you have any questions on a candidate before making your
decision, contact Jackie at (716) 361-1473 to help guide you
through the process, or answer any questions.

Free Gym Membership
OnSite Medical Assistance



APRIL 29™ CULINARY COMPETITION

Pictured (Left to right)
~ Mark Wright, AAC Chair ~ Thomas Macrina, ACF National President / Judge ~
~ Jackie Bamrick, Chapter President, Stafford Decambra, Judge ~ Albert Imming, Pastry Judge ~
~ Scott Steiner Show Chair ~

Shane Cody Derek Colglazier
Oak Hill Country Club Chevy Chase Country Club
Professional Gold medal Professional Gold Medal

PAGE 5



HaTs OFF To OUR LocAL COMPETITORS

Indya Jackson- Daniel Brittany May
NFCI Baking & Pastry Student Brookfield Country Club
Student Silver Medal Professional Silver Medal

Jaime Graves Jack Cambria
Panera Bread Seneca Niagara Casino
Student Silver Medal Professional Bronze Medal

-
Justin Nelson David Davis
Seneca Niagara Casino Double Tree by Hilton Niagara Falls
Professional Silver Medal Student Certificate of Merit

PAGE 6
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A brigh’ ‘ure.

Pictured (Left to right)
Indya Jackson-Daniel, Brittany May, Jaime Graves, David Davis

On Saturday, April 29, 2017 at the Niagara Falls Culinary Institute, the ACF of Greater Buffalo hosted its
first sanctioned competition in over 25 years. The event went off without a problem. Thank you to
everyone involved; especially Mark Wright CEC, AAC, Jackie Bamrick, CEC, AAC, Mark Mistriner CEC,
AAC, John Matwijkow CCE, Nathan Koscielski CCE, Cathy Barron CEPC, Ben Loomis and all of the
students who assisted. It takes a lot of planning, hard work and financing to pull off an event like this
one. Thank you very much to Chef Bamrick and the ACF Buffalo Chapter for the financial support. As
you can imagine, it is quite costly to run a professional competition as we are responsible for
accommodating the judges for several days, purchasing medals and providing food and beverage for all
involved. Without the chapter support this would not be possible. | would also like to thank Chef
Mistriner and the Niagara Falls Culinary Institute for the use of the facility. It was great to see some of
our local chefs and students participate. It is my plan to host this event annually. My plan for next year
is to expand to a two day competition with category K — contemporary hot food / pastry on day one, and
cold food, ice carving, and pastry show piece on day two. | hope the chapter was pleased with the event
and feels strongly about expanding and continuing to host on an annual basis. Thank you so very much
to Chef Barron who assisted many of the competitors with her guidance and expertise. | think what we
can learn from this experience is that competition only makes cooks better. It is a very positive
experience. If things don’t go your way the day of the competition, you walk out with a certificate and
lots of input on how you can correct your techniques. If things go well, then you will get complimented
on you skill set and stick a feather in you cap.

Please know that my door is always open and | am free to chat about competition and certification. | am
just a phone call or an email away.

Respectfully,
Scott Steiner CCE, AAC

Cell: 716-698-5909
Email: ssteiner@niagaracc.suny.edu
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Lancaster
Country Club

Sign-up and pay with a

credit card online at: :
: \‘ACF 6061 Broadway
° Lancaster, NY 14086
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American Culinary Federation
Greater Buffalo New York

www.acfbuffalo.com

14™ Annual Golf Outing
Lancaster Country Club
August 7, 2017
Sign-in (@ 11:00AM — Shot-Gun Start (@ 12:30PM

Corporate Sponso

$650

Includes
Greens Fee, Cart, Lunch, Cocktails,
Dinner for 4 Golfers, Two Tee Signs and Gift Bags.

Foursome

AW

Sign to Read

Send completed form and payment to
ACF of Greater Buffalo
116 Garden Parkway
Grand Island, NY 14072
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Sign-up and pay with a Lancaster
Country Club

credit card online at:

6061 Broadway

=N
/JAQ\F Lancaster, NY 14086

American Culinary Federation
Greater Buffalo New York

14™ Annual Golf Outing
Lancaster Country Club
August 7, 2017
Sign-in (@ 11:00AM — Shot-Gun Start (@ 12:30PM

Individual Foursome

www.acfbuffalo.com

$500
Includes
Greens Fee, Cart, Lunch, Cocktails,
Dinner for 4 Golfers and Gift Bags.

Foursome

AW

Send completed form and payment to
ACF of Greater Buffalo
116 Garden Parkway
Grand Island, NY 14072
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American Culinary Federation
Greater Buffalo New York

14™ Annual Golf Outing
Lancaster Country Club
August 7, 2017
Sign-in (@ 11:00AM — Shot-Gun Start (@ 12:30PM

Tee Sponso

$125

Colored Sign with your Logo
You can provide the artwork or graphic designer will
design the sign for you

Sign to Read

Send completed form and payment to
ACEF of Greater Buffalo
116 Garden Parkway
Grand Island, NY 14072
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American Culinary Federation
Greater Buffalo New York

14™ Annual Golf Outing
Lancaster Country Club
August 7, 2017
Sign-in (@ 11:00AM — Shot-Gun Start (@ 12:30PM

Program Advertising

$175
Inside Front Cover or Inside Back Cover,
5” Wide by 8” Long
You provide the art work

$250
Back Cover,
5” Wide by 8” Long
You provide the art work

$50
Patron Ad - V4 Page
You provide the art work

Send completed form and artwork to
ACEF of Greater Buffalo
116 Garden Parkway
Grand Island, NY 14072



