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APRIL 27-30, 2012

ACF 2012 NORTHEAST
REGIONAL CONFERENCE
Hosted by:

The Greater Buffalo Chapter

Sheraton at the Falls Hotel
Cenference Center Niagara Falls
Competition at NCCC

Niagara Falls, NY

Dress Code for the Conference:

e Students/cooks working the
conference are asked to be in full
uniform while working events.

o All ACF members should wear
Chef’s attire during morning and
afternoon sessions during the
conference.

e Jeans are prohibited during the
conference unless otherwise specified,
such as the ice breaker event Friday
Night.

Activities are all weekend. Look
inside the newsletter for the listings
of events and educational sessions.
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TASTE OF CULINARY
Thanlz YOLI Everyone Wl’lO Helpe(l

NORTHEAST REGIONAL CONFERENCE
Get Reac].y for Niagara Falls

Our annual Taste of Culinary event was
March 25th, at the Statler City/Golden Ball-
room and as always, was a tremendous
success. The ACF of Greater Buffalo Taste of
Culinary Committee would like to thank all
of our participants and attendees for showing
your support and partnership for our local
Culinary industry. I would like to personally
Thank Calvin College CCC, and Chef Vince
Filippilli for being this year’s Chairmen.
They tirelessly worked to organize over 20
culinary sampling tables. I also would like to
Thank Mark Mistriner CEC, for organizing
the wineries.

I know this year’s Taste of Culinary was
earlier than usual, yet we worked through
obstacles and time constraints to make it a
success. The staff at Statler City helped out
tremendously. I would to thank Jamie Evens,
Colleen Montesanti (banquet managers), chef
Tony Ferrone and their staff for their assis-
tance and hosting our event. A Thank You of
participants  and support staff is listed in-

side the newsletter.

This year’s Taste of Culinary table/food
competition was a close battle in the cat-
egories of scholastics and professionals. The
scholastic recipient is Genesee Valley Boces
headed by Nathan Koscielski and the winner
of the professional category is Park Country
Club led by James Roberts CEC.

The judges for the Taste of Culinary com-
petitions were Monte Stern, Nelson Starr, and
Cy Alessi. Thank you gentlemen for your
time and professionalism

The 2012 Northeast Regional Conference
that our chapter is hosting is only a few days
away! Our Chairperson for the conference,
Scott Steiner CCE, has been doing a great
job with the planning committee developing
many unique and memorable experiences to
anticipate. Please refer to the event posting
on the inside of the newsletter for all the con-
ference activities and educational sessions.
Chef Steiner also has an overview inside this
newsletter. There will be many inspiring, ed-
ucational and networking opportunities for
all our members and students to take advan-
tage of.

Our next monthly social meeting will be
May 21st at Dodman Meats in Buffalo. The
Northeast Regional Conference will be our
April meeting. We are fortunate to be host-
ing this year’s Northeast conference. I look
forward to seeing everyone at the conference,
it’s sure to be a fun and educational weekend!

Thank you,

b Bl



?% HOTEL SUPPLY CO., INC.

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

® 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

‘_EI Canada Cutlery Inc.

Guaranteed Excellence

1964 Notion Road
Pickering, ON L1V 2G3

P 905-683-8480 * F 905-683-9184 J%
Call 1-800-698-8277 » www.canadacutlery.com

- OF QUag,.

JEDODMAN
COMPANY
ﬁ};h@:_u. (D o

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

; 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

"Saom the Garden of Sden""
_/——_'_—/

Eden Valley

Edden, NU

érov;/ers Inc.\

Www. eaenvaueygrowers com

Ask for our locally grown produce from your supplier!
We are one of the biggest wholesale growers in New York state!
Check out our website for full product list.

Homegrown is Homeland Security...
Support Locally Grown Produce!

If your supplier doesn’t have our product, THEY SHOULD!
716-992-9721

Chef: Year

Scott Steiner, CCE

Boaid of Directors

Founder

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

Chairman of the Board

Scott Steiner, CCE

Erie One Boces Harkness Career Center
H: 434-0170 W:961-4070 x7115
C:698-5909 F:632-1076

E: Ssteiner@e1b.org

President / Epicurean Editor & Chief

John Matwijkow

NCCC/Unique Culinary Concepts
H: 775-0365 W:614-6482
C:574-0209 F:614-6833

E: Tweeko34@aol.com
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Mark Mistriner, CEC
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H: 773-0030

W: 614-6456
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Recording Secretary

Dorothy Johnston, CEC/CCE
Erie Community College - City
H:881-4023 W:851-1052
E: Johnston@ecc.edu
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Michael Sullivan
H: 716-434-9663

C: 716-417-9663
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Articles and information for the newsletter are subject to editing

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.

and condensation. Because of the limited space in the newsletter,

Directors-at-Large

Jacqueline Bamrick, CEC

Erie Community College - City
W: 851-1035

E: JBamrick@verizon.net

E: Bamrick@ecc.edu

John Davidson, CEC

H: 716-984-7870
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Calvin College, CCC
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E: chefcal78@msn.com

Junior Board

Christy Zippier
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Associate Members
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C: 716-903-5438

E: aognibene@curtze.com
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H: 716-699-2223  E: louv1923@hughes.net



Hamburg Casino - 5600 Mckinley Pkwy,
Hamburg, NY 14075. Looking for part-time & full-
time cooks. Contact Tab Daulton CEC at 716 646-
6109 X60151

Brookfield Country Club - Shimerville Road,
Clarence. Looking for Line Cook, experience
preferred. Contact Chef Mike Olday CEC at 716
632-2502

Northern Star Tavern - A historical sight in Eima
New York, will be reopening in May 2012. They
are now hiring cooks, servers, bartenders and
stewards. Full and part time as well as seasonal
help. Students looking to earn internship credits
are welcome. Call John Davidson, CEC, for details.
716-652-1831 or 716-984-7870

Niagara Falls Gountry Club - Motivated, Culinary
School trained cook, to perform Sauté Duties,
preparation of Menu items and interested in a
well rounded training program. Apply to Chef John
Burden C.E.C @ Niagara Falls Country Club in
Lewiston

Please contact John Matwijkow at 716-574-0209
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.

Save:Date

APRIL 27 - 30, 2012

ACF NORTHEAST REGIONAL CONFERENCE
Niagara Falls, NY

Conference Center

The Sheraton at the Falls Hotel

Niagara County Community College

JULY 23,2012 « 11:00 AM
GOLF OUTING
Lancaster Country Club

MAY 19, 2012
CERTIFICATION EXAM
ECC North Campus starts at 7am

To apply you need to sign up through the ACF
National office by phone: 800-624-9458, ext.
130 or go to: www.acfchefs.org/download/
documents/certify/certification/practical_
exam_candidate.pdf

For more Information: btaylor@acfchefs.net

Northeast Regional Conference

...it’s finally here!

With the Northeast Regional Conference just
days away, | want to take the time to thank
everyone who has donated their time to assist

in the planning of this huge undertaking. We
have one strong chapter of the ACF and | know
that we are going to shine. We have taken many
steps to ensure that our conference is going to
be an excellent value for all registered attendees.

[ am very impressed with the local flair that

we are brining to the conference. Charlie

the Butcher, Drew Cerza, Tina Fago, Mike
Andrzejewski, Maria lacovitti CEPGC, Bill Metzgar,
Brian Donaghy, Bruce Wieszala, Brian Sterner
CEC, and Ross Warhol are all local or former
local individuals who will be presenting at the
conference. Topics range from gingerbread,
pastillage, pastry center piece, wine, seafood,
praxis, hog butchery, chocolate ganache etc.
we certainly have some very talented folks in
Western New York. Thank you to everyone who
stepped up. It is not always easy to present in
front of your peers.

James Roberts CEC will be competing for
Chef of the Year, Maria lacovitti CEPC will be
competing for Pastry Chef of the Year, Mark
Mistriner CEC will be competing for Chef

Educator of the year and Anthony Gleico will be
competing on the Johnson & Wales Student Hot
Food Team. Once again congratulations and
good luck to all who are up for awards.

Thank you to Christy Zippier & Jason Murgia
who have been our main contacts at the Niagara
Falls Conference Center. We definitely ran into
some obstacles but we worked together very
closely to overcome any issues.

Hopefully many of our local members are
registered for the conference. In tandem,
several of you have already signed up to
volunteer. Together we will be on stage. From
drivers, to competition chairs, to chapter table
support, to assistance in the kitchen, or helping
out at the registration booth, we will find a way
to get it done. | am looking forward to fun times,
great company, new learning, superb food,
awesome networking and many laughs.

For those of you who have never been to a
Conference before, | hope this is the first of
many to come. For you old timers who have
been to several, | hope this is your best one yet.

| hope to see you very soon,
Scott Steiner, CCE ACF Northeast Regional
Conference Chair

POVINELLI

SHARPENING SERVICE

Kwnives Shavpened & Supplied for:
e Restaurants
* Dizzerias
* Meat Markets
¢ Cafeterias
* Delis, etc.

CUTLERY RENTAL SERVICE
3810 Union Road ¢ Cheektowaga
891-8116

WESTERN NEW YORK
@ LOCALFOODSERVICE

The Food Service Professional’s Online Community & Marketplace

Vince McConeghy. Community Manager
716.819.6608  vincem@Iocalfoodservice.com

www. LocalFoodService.com

¥ C.A. Curtze Company is a Full Line

# ndependent Distributor since 1878 ¥

1 (800) 458-0516

Meats - Seafood - Equipment - Produce
Service Contracts ® Parts

@ Commercial Kitchen Equipment

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

almer

food services
Palmer’s is New York's oldest
family-owned and operated, -
full-line food service distributor. [
800-888-3474
www.palmerfoods.com

ip
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RL. Schreiber

Spices & Bases

SOUP BASES, SAUCES, SPICES
AND FOOD PRODUCTS
In the Northtowns
Call Eric Bassett
(716) 689-4916

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

Ylio Restaurant and
CD[CPGOQO’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

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

w Maplevale Farms, Inc.
Professional Supplier to the Foodservice Indusiry
8956 W. Main St., Clymer, NY 14724-9661

800.632.6328 716.355.4114 FAX:716.355.4357

Nugge’r

Mike McKEeNNA

Foodservice Sales Consultant

Food Safety Certitied mmekenna



Northeast Regional Conference Schedule

DATE & TIME CEH

FRIDAY, APRIL 27,2012

8:00 AM—12:00 PM 4.00
Hands-on Workshop: Nose To Tail Charcuterie
Sponsored by: Clemens Food Group

8:00 AM—11:00 AM 3.00
Hands-on Workshop: Chocolate Sponsored by:
Barry Callebaut

1:00 PM-4:00 PM 3.00
Hands-on Workshop: Chocolate Sponsored by:
Barry Callebaut

1:30 PM-5:30 PM 4.00
Hands-on Workshop: Nose To Tail Charcuterie
Sponsored by: Clemens Food Group

6:00 PM-10:00 PM
Buffalo Casual Street Party and Icebreaker
Sponsored by: Buffalo Hotel Supply Co.

SATURDAY, APRIL 28, 2012

7:30 AM-8:30 AM
Breakfast

8:00 AM-5:00 PM

ACF Student Team Regional Championship:
Cold Platter Display

Sponsored by: R.L. Schreiber, Inc.

8:30 AM-11:00 AM 2.50
General Session - Dennis Snow, keynote speaker,

10:15 AM-12:00 PM
ACF Regional Pastry Chef of the Year
Competition

11:30 AM-2:30 PM
Trade Show

12:15 PM-2:30 PM
ACF Regional Chef of the Year Competition
Sponsored by: Unilever Food Solutions

1:30 PM-3:30 PM

ACF Regional Student Chef of the Year
Competition

Sponsored by: Custom Culinary, Inc.

2:30 PM-3:30 PM

Winning With Blended Flavors

Sponsored by: Vitamix Corporation

Get an up-close look at the type of dishes
that propelled Todd Kelly to victory in the
2011 U.S.A.’s Chef of the Year competition.

4:15 PM-5:15 PM 1.00
Focus on Flavors

Sponsored by: McCormick For Chefs

Join ACF Certified Master Chef, Ron DeSantis and
McCormick for Chefs, Len King for a demonstration
of the latest trends in flavor development.

1.00

SUNDAY, APRIL 29, 2012

7:30 AM-8:30 AM
Breakfast

8:00 AM—12:00 PM
Baron H. Galand Culinary Knowledge Bowl

8:00 AM-9:00 AM 1.00
Lighten Up Your Menu - In partnership with the
Chef and Child Foundation

8:00 AM-9:00 AM
World Flavors and Your Menu: China
Sponsored by: Unilever Food Solutions

8:30 AM-3:30 PM

ACF Student Team Regional Championship -
Hot Food

Sponsored by: R.L. Schreiber, Inc.

1.00

9:45 AM-10:45 AM 1.00
ATaste of Honey

9:45 AM-10:45 AM 1.00
Lean Never Looked So Good!

Sponsored by: The Beef Checkoff

9:45 AM-10:45 AM 1.00

From Butcher To Restaurateur

From Butcher to Restaurateur Charlie Roesch
has carved out a tasty career as a restaurateur
and Goodwill Ambassador of Western New York
Cuisine.

9:45 AM-10:45 AM 1.00
Heirloom Chicken, Bird Is the Word!
11:30 AM—12:30 PM 1.00

Sodium: A Little Goes A Long Way
In partnership with the Chef and Child Foundation

11:30 AM—12:30 PM 1.00
The Art of Pasta

11:30 AM—12:30 PM 1.00
Certification “Matters”

11:30 AM—-12:30 PM 1.00

Heirloom Chicken, Bird Is the Word! Have
you ever wondered what a “heritage” bird is?

12:30 PM-2:00 PM

Chef Professionalism Award Lunch
Sponsored by: MINOR'Sg, C.A. Curtze Co.,
and The Cheesecake Factory Bakery Inc.

2:00 PM-3:00 PM 1.00
GINGERbread in a SNAP!

2:00 PM-3:00 PM 1.00
ATaste of Honey

2:00 PM-3:00 PM 1.00

The Ins and Outs of Becoming An AGF Mentor

2:00 PM-3:00 PM 1.00
Just the “FACTs”: The Impact of Dietary

Fats on Health

3:45 PM-4:45 PM 1.00

Spectacular Seafood —

Chef Mike Andrzejewski, owner of one of the
most popular seafood restaurants in Buffalo, will
share his common sense approach to buying and
preparing great fish.

3:45 PM-4:45 PM 1.00
Spring Flowerpot - Explore cake decorating as
Pastry Chefs Maria and MaryAnne construct a
Garden Flowerpot Showpiece.

3:45 PM-4:45 PM 1.00
Chef’'s Move To Help Fight Childhood Hunger

3:45 PM-4:45 PM 1.00
Down on the Farm - Richardson Farm is one of the
only farms in the nation with a certified chef

6:30 PM-7:30 PM 1.00
Clues To Wine and Food Pairing

MONDAY, APRIL 30, 2012

8:30 AM-9:30 AM 1.00
Leading To Inspire: Re-Ignite Your Fire

8:30 AM-9:30 AM 1.00
Methodology for Making Ganache

8:30 AM-9:30 AM 1.00
ACF Competition Forum

10:15 AM-11:15 AM 1.00

Hog Wild - Butcher Bruce Wieszala discusses
Heritage breeds and characteristics while breaking
down a pig into primals and sub-primals.

10:15 AM-11:15 AM 1.00
“Shrimply” Delicious

Sponsored by: Contessa Premium Foods

10:15 AM-11:15 AM 1.00

EDS: Teaching That Sticks- Developing the Core
Principles
Sponsored by: Canada Cutlery, Inc.

11:15 AM-12:30 PM
Maid of the Mist Brunch
Sponsored by: US Foods, Uncle Ben’s

12:30 PM-1:30 PM 1.00
Hog Wild - Bruce Wieszala discusses Heritage
breeds and characteristics while breaking down a
pig into primals and sub-primals.

12:30 PM-1:30 PM

EDS: Better Retention Through Simple &
Unexpected Lessons

Sponsored by: Canada Cutlery, Inc.

2:15 PM-3:15 PM
Flavor Influences & Shaping of Hawaiian
Regional Cuisine

2:15 PM-3:15 PM

French Canadian Cuisine

Presented by: Roy Suman Executive Chef,
Sodexo Ganada.

1.00

1.00

1.00

2:15 PM-3:15 PM 1.00
EDS: Developing Lessons That

Are Concrete & Credible

Sponsored by: Canada Cutlery, Inc.

4:00 PM-5:00 PM 1.00

EDS: Tying Student Retention To
Emotion & Stories
Sponsored by: Canada Cutlery, Inc.

6:30 PM
Regional Awards Gala Reception

7:00 PM-9:30 PM

Regional Awards Gala

Sponsored by: Tyson Food Service and Wisconsin
Milk Marketing Board

The grand finale of the regional conference,
attendees gather to celebrate ACF’s best and
brightest in the company of friends and colleagues.



Thank you — Statler City for Hosting our 6th Annual Taste of Culinary event on March 25

Best Wishes — to our following ACF of Greater Buffalo members in their competitions during the 2012 Northeast Regional Conference in Niagara Falls;
Maria lacovitti CEPC, for the Pastry Chef of the Year James Roberts CEC, for the Chef of the Year Mark Mistriner CEC, for Chef Educator of the Year

Thank You to Vince Filippelli & Calvin College CCC for chairing the Taste of Culinary at Statler City, and also to the committee that assisted them: John
Davidson CEC, Mark Mistriner CEC, Jessica Roth, Mike Sullivan, Monte Dolce, Scott Steiner CCE, and Christy Zippier.

Thank You to the people who volunteered their time for the Taste of Culinary: Phyllis & Lou Venezia CEC, AAC; Lucille & Paul Cannamela CEC, AAC; William
McDermott, and Chris Roth.

Thank You to the students from NCCC, ECC City, ECC North, Harkness Career Center BOCES, Genessee Valley BOCES, Buffalo State College, & Alfred State
College for volunteering your time at the Taste of Culinary

Thank You to Charlie Martin, US Foods and Alex Ognibene, Curtze for the donation of paper products for the Taste of Culinary. We really appreciate this
donation!

Thank You to Connie Roberts of CMBdesignz.com for designing the Taste of Culinary poster.
Thank You to James Stapf for being our live auctioneer during the Taste of Culinary

Congratulations to Brett Brennan on winning the Regional Chaine Des Rotisseurs Jeunes Commis competition on March 31st at ECC North Campus.
He is now heading to New Orleans, Louisiana to compete at the national level and has the opportunity to progress to the international
competition. Best Wishes to Brett and Thanks for representing our Western New York area.

Congratulations to the Emerson Commons Culinary Team for placing 3rd in the New York State ProStart Competition. The Competition
acss Wwas March 24th at the Conference Center of Niagara Falls. The team consisted of the following culinary students: Rachelle Cassatt, Erik
S Givens, Khyvana Dowell, Breana Brown and Matt Ritchie. The team was Coached by Rebecca Formwalt CSC, CCE and assisted with
Donna Emmert.

, people in the news

. . Sz e ACF of Greater Buffalo’s
IMPROVED Take the time to ~ Check it Out!! p@gv 2 Golf Outing

w / SAVE July 25,2012

" DATE!  Lancaster

WEBSITE www.acfofbyﬁalq.ngt

ACF Membership Applications are now available on-line
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Eddie Gould These fine products are represented by:
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Ambherst, NY 14228

716-691-1177 x 3039 E
egould@venturesalesgroup.com
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7 Taste of Culinary 2012
SPONSORS / MENU LISTING

ALFRED STATE COLLEGE CULINARY ARTS

John Santora, Culinary Arts Department Chair
Ed Wadell, Chef Instructor
Penne Pasta with Artichoke Hearts,
Roasted Red Peppers, Cream Sauce
Petit Fours, Cupcakes

BLACK WILLOW WINERY
Selection of Local Red and White Wines

BUFFALO STATE COLLEGE HOSPITALITY
Steve Burgesson, Chef Instructor
Jamaican Jerk Chicken Salad, Phyllo Cup
THE CONFERENCE CENTER OF NIAGARA FALLS

Christy Zippier, Sous Chef
Stuffed Banana Pepper Soup, Creole Tomato Relish
Grilled Banana Foster Bread Pudding

CHATEAU NIAGARA WINERY
Selection of Local Red and White Wines

CURLY’S

Kurt and Krista Van Wagner, Owners
Shea Zappia, Executive Chef
Jamaican Jerk Pork Sandwiches,
Mango Chutney, Jerk Mayonnaise
Caribbean Curried Conch Stew with Red Beans and Rice

D’AVOLIO PRODUCTS
Olive Oil's and Balsamic Vinegars

DESSERT DELI

Trish Mullaney, Owner
Assorted Pastries and Desserts

ECC NORTH CULINARY ARTS

Mark Wright CEC AAC, Culinary Arts Department Chair
Tandori Salmon

ECC CITY CULINARY ARTS

Richard Mills, Culinary Arts Department Chair
Jacqueline Bamrick CEC, Chef Instructor
Dorothy Johnston, CEC CCE AAC Chef Instructor
Kristin Goss, Hospitality Instructor
Tofu Arancini
Bulgogi Quesadilla with Kimchi
Crayfish Soup “Crispy Crayfish Tail”

ECC CITY BAKING & PASTRY ARTS

Maria lacovetti CEPC, Chef Instructor
Amanaa Ulen, Chef Instructor
Kyle Haak, Chef Instructor

FIRST LIGHT FARM & CREAMERY

Trystan & Max Sandvoss Owners
Organic Jersey Cow's Milk Monterey Jack Cheese
Cow & Goat Milk Feta

FOLEY FISH COMPANY

David Forcinito, Sales Representative
Sauteed Scallops with Herb Beurre Blanc, Micro Greens

FOX VALLEY COUNTRY CLUB

Craig Landslittle, Executive Chef
Roasted Chicken and Leek Canape
Poached Pear and Marscapone Ice Cream

GENESEE VALLEY BOCES

Nathan Koscielski, Chef Instructor
White Bean, Manchego and Chorizo Stuffed Quail, Fire
Roasted Red Pepper Coulis
Roasted Peruvian and Sweet Potato Salad with Arugula &
Charred Sweet Corn, Fennel Lime Vinaigrette
Watermelon/Mint Aqua Fresca, Brunoise Cucumber

HENS HONEY BEE FARM

Geri Hens
USDA Organic Honey Products
NYS Wild Flower & Tree Varietal Honeys

HARKNESS CAREER CENTER, ERIE ONE BOCES

Tina Fago, Baking and Pastry Instructor
Kevin Labin Chef Instructor
Laureen Sikora Chef Instructor
Scott Steiner CEC, Chef Instructor

Deconstructed”Cupcake” Bar

Fontinella and Pancetta Stuffed Chicken Thigh, Roasted
Poultry Maderia Demi Glace, Mini Vegetable Bundle,
Caramelized Pearl Onion, Buttermilk Yukon Gold Puree,
Ruby Red Virgin Mimosa, Candied Kumquat

LE METRO

Keith Zephro, Executive Chef
Roasted Tomato and Sweet Pepper Bloody Mary
with Confit Vegetables
Grilled Potato Vichyssoise, Assorted Breads and Spreads
Braised Lamb with Dauphine of Root Vegetables,
Butter Leeks and Lamb Demi Glace
Foie Gras Pound cake French Toast, Port Wine and Bing
Cherry Ice Cream, Almond Whipped Cream

LEONARD OAKS ESTATE WINERY

Johnathon Oaks, Wine Maker
Gerod Thurber, Tasting Room Manager
Selection of Local Red and White Wines

continued on back page

VISIT OUR TWO CASH & CARRY LOCATIONS

FEDERAL
BAKERS

— BAKERY SUPPLIES —
1400 William Street
Buffalo, NY
332-2066
M-F 8:30-5
Sat 8-Noon

MAPLE LEAF

==
— FOOD SERVICE SUPPLIES —
2200 Harlem Road
Cheektowaga, NY
892-2929
M-F 8:30-4
Sat 8-Noon

WE AGCEPT MASTERCARD VISA & DISCOVER CARDS

lceisNice

Ice Blocks
Ice Scultpures

(716) 445-7156
wnyiceblocks.com

@ Your Ad Could Be...

Contact Tab Daulton
at 855-4496

ri TO GET
YOUR PARTY
ROLLING...
THINK OF

| THE

STONE.

L 1
HARTHSTONE
MANOR
_BANOQUET FACILITY
 684-8850

Memones are made here!

THE CHEESE FACTORY

Edwin J. Hildebrand
(716) 828-0178
1-800-383-8809

4856 Lake Ave.
Blasdell, NY 14219

e

Your Ad Could Be...

Contact Tab Daulton
at 855-4496



”M Epicureans

ACF of Greater Buffalo

—
PFRZSZ7" PO Box 61

Cpprerican Gultwary <Fedbralion

Grater Bt M e Buffalo, NY 14207-0061

* Next Meeting ®

May 21 ¢ 6pm
DODMAN MEATS
Michigan Street
Buffalo, NY

* Epicurean Deadline
3rd Monday of the Month.

continued from page 7

LIBROCK FARM
Juady Librock
Natural Certified Angus Beef
MCCULLAGH COFFEE
Pat Mullen Coffee Service

NCCC CULINARY ARTS
Mark Mistriner CEC, Culinary Arts Coordinator
John Matwijkow, Chef Instructor
Vince Filippelli, Chef Instructor
Chicken and Andouille Sausage Gumbo
Barley Arancini Red Pepper Jam

NORTHSTAR TAVERN

John Davidson CEC, Owner
Sponsored by Mid-State Food Brokers
Apple Honey Smoked Ribs, Apple/Fennel Slaw

PARK COUNTRY CLUB & T-MEADOW FARMS

James Roberts CEC, Executive Chef
Rich Tilyou, Owner/Farmer

Braised Pork Belly Steamed Buns “Momofuku Style”

Brown Sugar and Ginger Glazed
Pork Shoulder “Bo Ssam” Lettuce Wraps

Traditional “Banchan” Style Side Dishes and Condiments —

House-made Kimchi, Sweet and Salty Pickles,

Korean Chili Paste, Pickled Radishes, Hot Chilli Pepper

Salad, Marinated Tofu, Pickled Oysters

PAINTED MEADOWS FARM

Bonnie & Donald George
Heritage Meats:
Rabbit, Quail, Turkey, Geese, Duck, Goat & Lamb

RICH PRODUCTS
Assorted Dessert Display

SPECTRUM FOODSERVICE &
JH Dodman Co., Inc.

Mike Needle & Todd Pohlman
Hatfield Pork Products — Rob More
Steamship of Pork,

Sliced Pork and Wasabi Coleslaw Sliders
STATLER CITY
Tony Ferrone, Executive Chef
Shrimp and Salmon Cakes
SWEET MELODY’S
Chuck Incorvia
Selection of Gelato & Sorbet
TORCHES
JJ and Kevin Richert Executive Chefs
Pulled Pork Ice Cream Cones
VIZCARRA VINEYARDS

Amanda Vizcarra
Wine Tasting

PRODUCT DONATION

US FOODSERVICE

Charlie Martin - Sales Representative
Paper Products for the Event

BOULEVARD PRODUCE

Ted Jewett - Sales Representative
Specialty Produce Donation

CURTZE

Bob Schmidle, Peter Longo, Alex Ognibene
Paper Products for the Event
Food Product Donation for Erie 1 BOCES Harkness

ICE IS NICE

Brian Celmer, Owner
Specializing Ice Carvings

VENTURE SALES GROUP
Assorted Desserts

XPRESS SIGNS
1780 Union Rd. West Seneca - 14224

s



