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Lancaster Country Club
6061 BROADWAY
LANCASTER, NY 14086

MONDAY, AUGUST 7H
SIGN IN: 11:00 AM
SHOTGUN START: 12:30 PM
CONTACT

JOHN MATWIJKOW
(716)574-0209

In

Officers and Board...................... 2
Savethe Date........c.oooovvvivivinnn, 3
People inthe NewS ..........c.cccev.e.. 4
HelpWanted.........c.cccocovviviiiininnnn 4
ACF History QUIZ...........ccoveveinnn 5
Answers to ACF Quiz.................... 6
AdS ..o 6
SUNY Culinary Summit................. 7

The President’s Message

I hope everyone is enjoying their summer and relaxing! This month is particularly
wonderful when it comes to finding freshly grown and harvested produce items that offer
many options for writing seasonal menus. August is what most farmers call the “bumper
crop” season. We'’re able to obtain an abundance of zucchini, corn, green beans, tomatoes,
cherries, blueberries, peaches — the list can go on and on. Beautiful bright colored produce,
picked at just the peak of freshness for the best taste. The different varieties of produce also
offer chefs the opportunity to create menu items that sell themselves. In addition, fruits and
vegetables can be canned and pickled to extend their seasonal taste. Consumers and guests
are educated today and look for healthy options. Why not utilize the local farmers, literally
in our back yards, to meet our produce needs? There is nothing like our own terroir to find
excellent products. This includes the grapes we’re able to grow as a result of being in the
Niagara Region where mist from the falls helps the grapes grow and thrive. Every day of
the week you can locate a “farmers market” in your area. Source out the local farmers and
establish relationships to keep sustainability thriving in our communities. Please refer to the
link with a listing of Farmers Markets in our area.

Congratulations to the newly elected ACF National Officers:

Stafford DeCambra, President; Chris Neary, NE Regional Vice President; Kyle Richardson,
Secretary; Chris Donato, Treasurer. And special congratulations to our fellow Chapter
member, Mark Wright, re-elected as American Academy of Chefs Chair and Rico DiFronzo,
Vice Chair of the AAC.

As previously noted, the Golf Outing is scheduled for August 7 at Lancaster Country Club.
We’re looking forward to another great event. If you are not golfing that day, please join
us for a steak dinner that evening. Please contact John Matwijkow with any questions. Tee
sponsors are always welcome. It will be a fun day for everyone and allow us to socialize with
friends, colleagues, and fellow ACF members.

September is the start of our “busy” season for the ACF. We regroup and start planning events
for the year. The first meeting will be September 11, 2107 at Doubletree by Hilton Hotel, 401
Buffalo Avenue, Niagara Falls, NY 14303. Executive Chef Mike Buonopane, a graduate
of Niagara Falls Culinary Institute, is hosting the meeting. Mike and the culinary staff
are planning a great evening for us. The hotel property is brand new and beautifully done.
We will utilize the scenic patio overlooking the water. A great place to have a September
meeting. Final details will be in the next issue.

As we move into the Fall, we begin the process of nominating officers that will fill vacating
positions on the Board for the 2018 term. We would also nominate National candidates for
Pastry Chef of the Year, Culinary Educator of the Year and Chef of the Year. If anyone is
interested in applying, please contact me. It’s a good opportunity to showcase our talented
Chapter and get our name out there. We will be applying for Chapter Achievement with the
National Office and hope to receive recognition for all the hard work and dedication that
goes into planning events that benefitting Chef and Child, our local community, scholarship
and education. We have a strong Chapter, our number of new members is on the rise, and
we’re looking forward to a successful year!

See you August 7th at the Golf Outing. Fraternally yours

Jacqueline Bamrick, CEC,AAC

http://www.bestofwny.com/farmers_market/



SBBHS

FOODSERVICE SOLUTIONS

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

* Furniture & Furnishings

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

* Tabletop & Smallwares
 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

+ Lunch
\9&0 Est. 1965 + Dinner
o 9 + Take-Out
DiPoolo’s

+ Banquets

+ Catering

+ Award Winning
Wine List

+ Gluten-Free

www.iliodipaolos.com Menu

Restaurant & Banquet Facility

(716) 825-3675
3785 South Park Ave., Blasdell, NY
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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

sspal
< palmer
food services
family-owned and operated,

full-line food service distributor. [

800-888-3474
www.palmerfoods.com

PLACE YOUR
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Chef:: 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.ccvcvvee.e. 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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in the WNY Area
American Culinary Federation
Greater Bulfalo Mew York 530 Bailey Avenue  Buffalo, NY 14206

(716) 823-6600 * 1-888-823-4200
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
I F U I I N Specialty Produce Unipro - Pro*Act Distributor

AUGUST 7TH 2017 @) LocarFoopService
The Food Service Professional’s Online Community & Marketplace

LANCASTER COUNTRY CLUB

716.819.6608  vincem@Iocalfoodservice.com

6061 Broadway = Lancaster, NY 14086 soniLocFoodsericecom

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

E-mail: bestserv@aol.com
Installations ® Repairs
Service Contracts ® Parts
Commercial Kitchen Equipment

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

S© 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

Care

YOU'VE GOT CONNECTIONS.

+ o Advanced Restaurant Finance
GOOng};}”egfsr o e Bevinco  ® NOVA Network
® Micros e Yellow Pages

\ S‘ o Contact us at 1-800-736-6000
or email at www.sysco.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.

Seneca Niagara Resort and Casino Both Locations offer competitive

Sous Chef pay upon experience

FT and PT Cook positions * 2 weeks vacation

Fine Dining, Casual, High Volume, * 7 paid holidays

and Banquet positions available ¢ Medical/Dental/Vision
Coverage

Buffalo Creek o 401K/Life Insurance

Sous Chef o Laundry Service

FT and PT Cook Positions o Free Gym Membership

3 New Restaurants- The Creek, o 0OnSite Medical Assistance

WD Bar and Grill, and Savours

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

Buffalo New York Chapter

New York Chapter for over 20 Years!

2011 Associate Member of the Year, ACF Greater

Proud Supporters of the ACF Greater Buffalo

people in the news

Sympathy / Prayers / Congratulations / General Comments:

Special Birthday Wishes go out to everyone’s favorite Chef,
Lou Venezia!! He turns 94 August 6th, what an amazing man
he is, accomplished chef, friend and mentor to many, promotes
professionalism and education, and an American Academy of Chef
member. We are blessed to have Lou in our Chapter.

Happy Birthday Chef Louis!

Kudos to Chef Neal Plazio, CEC, on hosting an excellent Culinary
Summit at UB. This is the first culinary competition for SUNY Chefs
and was a big success.

Look for an article in this issue.

The 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.

Welcome new members: Betsie Menchetti and Samantha Owen.
Hope to meet you at the September 11th meeting.
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American Culinary Federation
Greater Buffalo New York

Professional Tools Made in Europe, Guaranteed!

Visit our website at www.CCIKnives.com

1-800-698-8277 | Connectwithus: @ @ W)
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QUIZ

American Culinary Federation

Greater Buffalo New York

NAME THE FIRST PRESIDENT OF THE PROFESSIONAL
CHEFS ASSOCIATION OF WESTERN NEW YORK (NOW
THE ACF OF GREATER BUFFALO).

IN WHAT YEAR WAS THE CHAPTER FOUND AND WHO
WAS THE FOUNDER OF THE CHAPTER.

LIST THE YEARS THE CHAPTER HAS HOSTED THE
NORTHEAST REGIONAL CONFERENCE, BONUS
WHERE WERE THEY HELD.

NAME SIX PRESIDENTS OF THE ACF OF
GREATER BUFFALO.

NAME FOUR WOMEN MEMBERS OF THE CHAPTER
WHO WERE NAMED CHEF OF THE YEAR.

NAME THE FIRST FEMALE PRESIDENT OF
OUR CHAPTER.

NAME THE ONLY CHAPTER MEMBER TO BE A
MEMBER OF THE CULINARY TEAM USA.

NAME THE ONLY MEMBER WHO HAS SERVED 3
DIFFERENT TERMS AS A NATIONAL OFFICER.

NAME THREE NATIONAL PRESIDENTS OF THE ACF
WHO HAVE VISITED OUR CHAPTER DURING THEIR
TERMS (INCLUDES CONFERENCES).

NAME THE 12 ORIGINAL MEMBERS OF THE
ACF OF BUFFALO.



WMaplevale Farms Inc.

Serving the Foodoervice Tndustry
Family Owned & Operated since 1951

Proudly Serving
Western NY and
the tri-state area
for over 65 years
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3 M Over 10,000 items to meet
; your needs, many from
local manufacturers

On Site Meat Processing

Fresh Seafood
800-632-6328 « 716-355-4000 « www.maplevalefarms.com

ANSWERS TO ACF QUIZ

1. Charles Petruzella
2. 1969 and Angelo Pefanis
3. 1987 Niagara Falls, Hilton; 1993 the Hyatt, Buffalo; 2003 Toronto, the Westin Harbor Front; 2011 Niagara Falls

4. Mark Wright (4 terms), Paul Cannemela, John Matwijko, Scott Steiner, Connie Walmsley, Tab Dalton, Sam Sheusi,
Charles Petruzella, Maurice Clark, Richard Maggiletto, Leroy Wilson

5. Dorothy Johnston, Ruth Delillo, Jackie Bamrick, Rebecca Formwalt
6. Connie Walmsley

7 . Corey Siegel

8. Mark Wright

9. Tom Macrina, Ed Leonard,Keith Keough, John Kinsella

1 0. Charles Petruzella, Monte Dolce, Nello Buti, Tony Ciancosi, Marco Barry, Chef Hagan, Angelo Pefanis, Maurice Clark,
Ed Constantino, Richard Magglietto, Leroy Wilson
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The first ever SUNY Culinary Summit is in the books, and what a conference it was!
13 SUNY institutions, 4 organizations and over 25 sponsors and donors participated.

In recent years, many schools had felt the need for a gathering of chefs and cooks, to meet the growing demand for a culinary
experience on campus. The Culinary Summit featured insightful guest speakers with great discussions, four hands-on interest sessions
and an exciting, aroma-filled competition featuring six teams.
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Attendee Feedback Congratulations to all six Culinary Competition teams for each earning

“A great learning experience!” an ACF Medal. A special congratulations goes to SUNY Geneseo for
their Silver Medal and earning the highest score of all teams.

— lllana Stevenson, SUNY Geneseo

“A conference likes this keeps you sharp and our industry is
constantly changing.”
— Michelle Halloran, SUNY Geneseo

“It’s great to spend time around people that have the same
passion that you do.”
— Stephanie Balk, University at Buffalo
“This was a great experience — it was my first time ever
participating in a competition like that.”
— Richard Reynolds, SUNY Brockport
“I was super excited and very honored to participate in the first
ever SUNY Culinary Summit.”
— Amber Southerns, University at Buffalo
“In the heat of competition, you get to learn more about people
in 2 hours than you do in 5 years of working with them!”
— Sean Foley, SUNY Brockport
“It was awesome! Our team is taking back a lot of information
that we can use right away.”
— Bryan McNamara, SUNY Potsdam

“The judges were awesome. They answered any of our
questions and made us feel welcome.” I'
— Kimberly Sternheimer, SUNY Cobleskill !

“It was my first experience in a competition and it was great.”
— Amanda Saltern, SUNY Morrisville
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