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As we move into this giving season, into this time of holiday celebration, our thoughts 
often turn to others. It is so easy to get caught up in what we need to do, what we 
need to get done before the holidays go into full swing, what we need to do before 
the onslaught of holiday parties, what we need to do before school lets out. Yet the 
moment we think about what we can do to help someone else get something done, 
we immediately get caught up in the gift of giving. Whether it’s helping a fellow 
chef prep out a party, or volunteering to help execute an event, or even helping a 
fellow instructor put in some grades for a class, the moment we reach out to give, 
is the moment the holidays are upon us, and in a good way. Being caught up in the 
giving seems to take the burden of holiday stress off ones shoulders, in whatever 
form it takes whether it’s at home, at work or at school.

Thanksgiving has always been a special time for me; a very family time, even more 
so than Christmas or Easter. For two years while I was in Minnesota with my wife 
and son, we weren’t able to get back to Buffalo for the holidays. The restaurant where 
I worked would close for thanksgiving and cook up a huge dinner for 200 homeless 
and needy people. As we served these people that were so grateful, you could see the 
joy in them of being served and engaged with others. This experience brought new 
meaning to the season. As we sat and shared the meal with these people, there were 
many things to be thankful for and a shared joy. To be part of the holiday celebration, 
there has to be thanks and giving. There are opportunities to realize good fortune 
and success, but it must be done with the grace of thanks and giving. 

So many people continue to give to our organization, both from within and out. John 
Burden and Dan Drees put together another wonderful Festival of Trees at the Hyatt 
this past week. The event was a great study in Doing What You Can. John had written 
the menu and reached out to sponsors with Dan, though John couldn’t be there for 
the event. Dan coordinated the work the day of the event with Joe Guigino. The 
early part of the day was lean with Steve Forman and a couple of others prepping 
platters and hors d’ oeuvres. By mid-afternoon, Jamie, Bev, Mike, Jessica, Josh, 
Nick, Calvin and others showed up to help finish up the prep and work the stations. 
Again, few were there all day, not all were members of the chapter, but everyone was 
willing to give and do what they could to help. I have to think that each one of the 
volunteers was put in a little bit better frame of mind for the holidays.

Over the past two years I have pontificated and shared my thoughts as they relate 
to this great industry and vocation of ours. Next month Jackie will be sworn in as 
president though I will continue to be involved and support this chapter as treasurer.

Thank you so much for all of these opportunities.

Professionally,

Neal Plazio, CEC

28 OLD FALLS STREET
NIAGARA FALLS, NY 14303

MONDAY, DECEMBER 5TH
6:30 PM • NO CHARGE

RSVP BY DECEMBER 2ND
MONTE DOLCE

kdolce@mac.com
OR

716-604-8881

Reservations are needed to assist  
our meeting facilities to better serve the amount 

of people attending– please be professional 
and make reservations in advance!
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Board of Directors

	 •	Commercial Interior Design	 •	Tabletop & Smallwares
	 •	Commercial Kitchen Design	 •	Light & Heavy Equipment
	 •	Food Service Consulting	 •	Custom Millwork
	 •	Furniture & Furnishings	 •	Custom Metal Fabrication

Front-to-Back Service, Design, Equipment & Supplies
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
Call 1-800-698-8277 • www.canadacutlery.com

(716) 854-3286 • Fax 854-1718

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.

Maria Iacovitti, CEPC

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
Neal Plazio, CEC
UB Campus Dining & Shops
H: 626-6720 W: 645-5013
C: 374-0488 E: nplazio@verizon.net

Vice President
Calvin College, CEC
Brookfield Country Club
C: 716-818-9493 W: 716-632-2502 x 19
E: chefcal78@msn.com

Interim Recording Secretary
Jane Cooke
Osteria 166
C: 716-480-2392 
E: janemaid23@gmail.com 

Corresponding Secretary
Scott Steiner, CCE/AAC
Niagara Falls Culinary Institute
H: 716-434-0170
C: 716-698-5909
E: ssteiner@niagaracc.suny.edu

Interim 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

Directors-at-Large
John Burden, CEC, AAC 
C: 716-946-3921 E: chefburden@yahoo.com

Jane Cooke
Osteria 166
C: 716-480-2392 E: janemaid23@gmail.com 

Nathan R. Koscielski, CCE
NFCI
E: chefnatek@gmail.com

Junior Board Member
Nicholas Geary
C: 585-353-4559 E: ngeary18@gmail.com

Associate Members
Kevin Barron
Sysco Foodservice
C: 716-604-6811 E: barronkevin@syr.sysco.com

Charles Martin
H: 716-674-0192 C: 716-359-5950
W: 800-632-6328 VM: 227
E: cmartin@maplevalefarms.com

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...........................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

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

Social Chairperson......................Phyllis Venezia
H: 716-699-2223 E: louv1923@hughes.net
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Canada Cutlery Inc. 
Guaranteed Excellence

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

530 Bailey Avenue • Buffalo, NY 14206
(716) 823-6600 • 1-888-823-4200

Fax (716) 823-1718

2017

J. H. Dodman Co., Inc.
Fine Meat Products
Buffalo, New York

HERE

PLACE YOUR

AD
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Soup Bases, Sauces, Spices 
and Food Products

In the Northtowns
Call Eric Bassett
(716) 689-4916

Restaurant and 
Ringside Lounge

(716) 825-3675	 Private Banquet Facilities up to 275 people

Fax: (716) 825-1054	 www.iliodipaolos.com

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

POVINELLI
SHARPENING SERVICE
Knives Sharpened & Supplied for:
	 •	 Restaurants 
	 •	 Pizzerias
	 •	 Meat Markets
	 •	 Cafeterias
	 •	 Delis, etc.

CUTLERY RENTAL SERVICE
3810 Union Road • Cheektowaga
891-8116 • www.povinellicutlery.com

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

FAX: (716) 893-6466  
1-800-338-5011 

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

Service Contracts • Parts  
Commercial Kitchen Equipment

Here!

Save  theDate

800-888-3474  
 www.palmerfoods.com

Palmer’s is New York’s oldest 
family-owned and operated, 

full-line food service distributor. 

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

1 (800) 458-0516
Meats • Seafood • Equipment • Produce

2063 Allen Street Ext. 
Falconer, NY 14733

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

Family owned and operated since 1951

Upcoming Events

SYSCO Foodservice of Syracuse

North America’s Leading Marketer
of Quality Assured Foodservice Products

SYSCO Fresh Express Next Day Delivery
for fresh portion cut meats and seafood

Contact us at 1-800-736-6000 
or email at www.sysco.com

• Advanced Restaurant Finance
• Bevinco 	 • NOVA Network
• Micros 	 • Yellow Pages

The following offices have been 
filled and confirmed. These officers 
will be sworn in at the Holiday 
Party in January. We wish the new 
administration- elect all the best 
and look forward to a great future 
for our chapter!

Election
2016

PRESIDENT
Jacqueline A. Bamrick, CEC, AAC

TREASURER
Neal F. Plazio, CEC

DIRECTORS-AT-LARGE
Robert C. Lukasik

John C. Burden, CEC, AAC

VICE PRESIDENT
Maria B. Iacovitti, CEPC 

SERGEANT-AT-ARMS
Monte W. Dolce

ASSOCIATE BOARD MEMBERS
Charlie Martin

Dorothy Morton

GINGERBREAD COMPETITION  
DECEMBER 1-12TH 2016

NIAGARA FALLS CULINARY INSTITUTE
28 Old Falls Street    Niagara Falls, NY 14303

SOCIAL MEETING  
DECEMBER 5TH 2016    6:30pm

NIAGARA FALLS CULINARY INSTITUTE
28 Old Falls Street    Niagara Falls, NY 14303

HOLIDAY PARTY
JANUARY 8TH 2017    6:30pm

PARK COUNTRY CLUB
4949 Sheridan Drive    Williamsville, NY 14221

CFSA SILVER PLATE AWARD
FEBRUARY 28TH 2017

TASTE OF CULINARY
APRIL 2ND 2017

NIAGARA FALLS CULINARY INSTITUTE
28 Old Falls Street    Niagara Falls, NY 14303

CONTEMPORARY HOT/ 
PATISSERIE 

ACF COMPETITION
APRIL 29TH 2017

NIAGARA FALLS CULINARY INSTITUTE
28 Old Falls Street    Niagara Falls, NY 14303

GOLF OUTING
AUGUST 7TH 2017

LANCASTER COUNTRY CLUB
6061 Broadway    Lancaster, NY 14086



ACF OF GREATER BUFFALO 
DUES RENEWAL NOTICE

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 2016. Be sure to 

check your status to stay current.
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people in the news
Sympathy / Prayers / Congratulations / General Comments:

Thanks to the staff and crew of Big Ditch Brewery for hosting our 
November Social Meeting. Chef John J. Matwijkow, CCE worked with 
the kitchen staff to put together an outstanding tasting menu. After the 
meeting, members enjoyed tours of the facilities. Thanks again to all.

Welcome! To new members Michelle Acosta, Thomas Donato, Scott 
Hewitt, Ariel John, Rachid Lahik, Brittany May and Justin Nelson.

Thanks to Dan Drees for heading up the culinary team for the 
reception at the Festival Of Trees at the Hyatt. Many people 
volunteered for this event. 

Thanks to Jessica, Bev, Jamie, Josh, Joe, Mike, Steve, Nick, Calvin and 
everyone else who helped out.

IMPORTANT NOTE! Please be sure to update your personal information 
on the National ACF website. Many mailed items have come back 
undelivered and email announcements have delivery errors. Help us help 
you stay connected.

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

Ice is Nice
Ice Blocks

Ice Scultpures

(716) 445-7156
wnyiceblocks.com

Here!

ACF of Greater Buffalo 
Membership at a Glance – October 2016
Membership Type	 Count	 Percentage

Allied	 1	 0.60 %

Associate:	 7	 4.30 %

Culinarian: 	 7	 4.30 %

Culinary Enthusiast:	 2	 1.20 %

Professional Culinarian:	 98	 60.90 %

Senior Professional Culinarian: 	 14	 8.70 %

Student Culinarian: 	 32	 19.90 %

Total Membership Count:	 161	

HELP WANTED
Please contact Neal Plazio at nplazio@verizon.net 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.

Kopplin Kuebler & Wallace Executive Search & Consulting
We have two executive chef opportunities that I wanted to share with 
your ACF Chapter members: Larchmont Yacht Club in Larchmont, NY, just 
outside of NYC, and The Quechee Club, a year-round club and resort in 
scenic Quechee, Vermont. We have posted both positions on ACF’s national 
job board but also wanted to make sure your ACF Chapter members know 
about both opportunities as well.
Situated on scenic Larchmont Harbor 18 miles north of midtown 
Manhattan, Larchmont Yacht Club offers its members majestic views of 
Long Island Sound, a variety of recreational activities, and a range of dining 
experiences – from white table cloth to casual, al fresco dining. Larchmont 
Yacht Club offers an amazing opportunity for its next executive chef with its 
family-focused membership and activities; high-performing management 
team; variety of a la carte dining venues and member events; and historic, 
waterside clubhouse. The Club does $2.7M in F&B – 71% a la carte and 
29% banquet.
The Quechee Club – Vermont’s premier four-season club located in 
the Quechee Lakes community – is looking for an exceptional, hands-on 
executive chef to lead their multifaceted culinary operations. The Quechee 
Club provides year-round outdoor activities for its members and guests and 
offers the best in dining and social activities to match. This is an amazing 
opportunity to work in a beautiful setting with a high performing team that 
is passionate about the hospitality industry and provides stellar service to 
members and guests. The Quechee Club does $1.9M in F&B – 70% a la 
carte and 30% banquet.
Thank you so much for sharing these great executive chef opportunities 
with your members, and please let me know if you might be a great 
candidate!

Karin Durkee | Consultant
KOPPLIN KUEBLER & WALLACE

The Most Trusted Name in Executive Search & Consulting 

703-774-4710 | karin@kkandw.com
karin@kopplinandkuebler.com | www.kkandw.com

Full time pantry position. Competitive pay with health 
benefits, 401k and paid vacation time. Full time AM and PM 
shifts available.
contact Chef Calvin College
716-818-8493 | chefcollege@brookfiekdcc.com
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RECEPTION & STATIONS
LIVE AUCTION 

Niagara Falls Culinary Institute 
28 Old Falls Street 

Niagara Falls NY 14303

Live Music • Hors d’oeuvres • Beer, Wine, Soft Drinks 
5:30 – 6:30pm

Live Auction of the “Ribbon Winning” Gingerbread Houses 
6:30 – 7:00pm

Dinner Stations 
7:00 - 8:30pm

Tickets can be purchased at nfculinary.org/gingerbread

Questions can be directed to Scott Steiner CCE, AAC at:  
ssteiner@niagaracc.suny.edu or 716-698-5909

Proceeds will Benefit The United Way of Greater Niagara

$50 per person

Monday, December 12, 2016
5:30 - 8:30pm
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Make plans to join us on Opening Day 
Saturday, November 19th!

Santa to Arrive by Helicopter (weather permitting) • 9 AM

 Breakfast with Santa • 9:30 AM 
$8.00 – Reservations Required

Live Reindeer on Old Falls Street and Entertainment!

Fridays • 5 PM – 9 PM 
Saturdays • 11 AM – 8 PM 
Sundays • 12 Noon – 5 PM

Face painting, Magician, Cookie decorating,  
Story time in Barnes & Noble,  

Free Toy Train ride on Old Falls Street,  
Crafts for the kids and much more!

For a complete schedule, visit: nfculinary.org/gingerbread
28 Old Falls Street • Niagara Falls, NY 14303 • 716-210-2525

LARGEST LIFE SIZE 
GINGERBREAD VILLAGE IN WNY!

Weekends November 19th - December 23rd 
5,000 lbs of gingerbread! 2,000 lbs of icing!


