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Upcoming
eetings &
Events:

MAY 21,2012 e 6PM
SOCIAL MEETING
J.H. Dodman Meats
116 Michigan Street
Buffalo, NY

(716) 854-3286

6:00PM - Hors d’oeuvres
Cost: $5 per person
Dress Code: Casual

RSVP by: May 20

For reservations contact:
Monte Dolce at 604-8881
or kdolce@mac.com

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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Thank You Everyone for Malzing’ the
NORTHEAST REGIONAL CONFERENCE

One to Remem])er

The 2012 Northeast Regional Confer-
ence was an achievement that we are VERY
proud of. I would personally like to Thank
Scott Steiner and our Conference Planning
Committee, our local members, presenters,
competitors and high school/college Culi-
nary & Pastry Arts students who assisted
with making the conference one to remem-
ber. A Special Thanks to Executive Chef Jack
Wenz and Executive Sous Chef Christy Zip-
pier from the Conference Center of Niagara
Falls for their culinary management of all the
meals during the conference.

The week-end started with a prelude on
April 26th with a Nutrition Day for the Ni-
agara Falls High School Seniors, hosted by
NCCC’s Culinary Arts Nutrition Class at the
Conference Center Niagara Falls. NCCC stu-
dents designed a tasting brunch of ten tables,
each table designed around a dietary need
group. Students from NCCC and NF high
School found the event educational and en-
joyable.

The Conference Kick-off party on Old Falls
Street Friday night was a tremendous effort
from all of our members, students and Con-
ference Center staff. The classic Western New
York food stations wowed the conference at-
tendees with such items as: wings, fish fries,
Chiavettas grilled chicken and Sahlen’s hot-
dogs! How’s that for a Friday night bash?

Congratulations to James Roberts CEC,
(Chef of the Year Competitor), Maria Iacovitti

CEPC, (Pastry Chef of the Year Competitor)
and Mark Mistriner CEC, (Chef Educator of
the Year Competitor) for representing the ACF
of Greater Buffalo. The hard work and dedica-
tion that you put into your competition did
not go unnoticed. Thank you so much for the
time that you invested, we are all so proud of
you! Congratulations to Mark Mistriner as he
represents our region for the Chef Educator of
the Year Award at the National ACF Conven-
tion in Orlando this July.

Our Chapter, during the conference also
received the 2012 ACF Northeast Region
Chapter Achievement Award! This is a great
honor for all of the hard work that we have
been doing over the past few years!

Thank you to The Buffalo Club and Executive
Chef Dan King for hosting the American Acad-
emy of Chefs Dinner during the conference.
It was a successful turnout, and a spectacular
dinner enjoyed by all who attended.

Special Thanks to Mark Mistriner, CEC,
Dorothy Johnston, CEC/CCE, and Chef Bill
Metzgar, for overseeing the competitions at
NCCC.

Our next monthly social meeting will be
Monday May 21st at Dodman Meats (116
Michigan St. Buffalo).

Thank You.
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?% HOTEL SUPPLY CO., INC.

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

e 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

1964 Notion Road
Pickering, ON L1V 2G3
P 905-683-8480  F 905-683- 9184

Call 1-800-698-8277 » www.canadacutlery.com b
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Canada Cutlery Inc.

Guaranteed Excellence
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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

3885 Harlem Rd., Snyder, NY 14226

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

"=Laom the gmm of ien”

Eden ,,Valley

GrOWers Inc. N

www. e¢envalleyglowers 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
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Chef5: Year

Scott Steimer, CCE

201
ard 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@e1hb.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

Vice President

Mark Mistriner, CEC

Niagara County Community College
H: 773-0030

W: 614-6456

E: mistrine@niagaracc.suny.edu

Recording Secretary

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

Corresponding Secretary

Michael Sullivan
H: 716-434-9663

C: 716-417-9663
E: chefmike957@verizon.net

Treasurer

Rebecca Formwalt, CSC, CCE
Emerson School of Hospitality

C: 716-983-6074

E: rformwalt@buffaloschools.org

Sergeant-at-Arms:

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

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

E: Sabres7499@yahoo.com
Calvin College, CCC
Brookfield Country Club

C: 716-818-8493

E: chefcal78@msn.com

Junior Board

Christy Zippier
C:716-982-9754
E: c.zippier@niagarafalls-cc.com

Associate Members

Alex Ognibene

C.A. Curtze

C: 716-903-5438

E: aognibene@curtze.com
Charles Martin

W: 716-668-8881 VM: 8005
C: 359-5950

E: charles.martin@usfoods.com

Appointed Positions

Certification.............c.ccoeenn. Tab Daulton, CEC
Sportservice

H: 627-1224 W:646-6109

E: Tabdaulton@aol.com

E: TDaulton@dncinc.com

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

H: 826-7054 W: 270-5256

E: Cheftvcc@aol.com

Historian.............cccoooevveiiinnan, William Metzgar
Niagara Community College

Erie Community College

C:716-870-5718

E: acmechef@roadrunner.com

Education Chairperson.................. Monte Dolce
C: 716-604-8881

Social Chairperson..................... Phyllis Venezia
H: 716-699-2223  E: louv1923@hughes.net



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

Templeton Landing - Looking for cooks, prep
cooks, and banquet cooks. Reply to Anthony Renda,
Templeton Chef at arenda@srcmail.com or (716)
852-7337

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

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

MAY 21,2012
SOCIAL MEETING
Dodman Meats
116 Michigan Ave.
Buffalo, NY

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

On April 26 — 30, 2012 the ACF Northeast
Regional Conference flew into reality...and fast

We the ACF of Greater Buffalo, shined (as | knew we would) and knocked the socks off of the

attendees. We worked together as a team and we communicated well. There you have it...Team work

and communication. . .the two key ingredients to success. This has been a very long time coming

but it is my pleasure to assure the organization that we “The ACF of Greater Buffalo” are indeed in a
strong financial situation. To everyone who worked their butts off over the past seven years to bring

us to this level. | thank you from the bottom of my heart. Below, please find a list of Chapter Level

Sponsors, Committee Members and Presenters. To everyone who participated. . .no matter how big

or how small.... Thank you a million times over.

ACF NORTHEAST CONFERENCE
CHAPTER SPONSORS
Restaurant Depot

Sahlen’s Hot Dogs

Povinelli Cultery

Charlie the Butcher

Drew Cerza

Ted Jewitt & Boulevard Produce
Lactalis

Sweet Melodies

Unique Culinary Concepts / John
Matwjkow

Niagara Falls Conference Center
Niagara Falls Travel and Tourism

Buffalo Niagara Convention Visitor
Bureau

The Cheese Factory / Ed & Fay
Hildebrand

Niagara County Community College
Erie Community College

Erie 1 BOCES

Digital Media / Jason Renckowski
Webers Mustard

Ice is Nice / Brian Celmer
Upstate Farms Dairy

Crystal Beach Loganberry

Flying Bison Beer

Arrowhead Spring Vineyard
Chateau Niagara Winery

Black Willow Winery

Becker Farms

Vizcarra Vineyards / Amanda Vizcarra

Leonard Oaks Winery
Eveningside Vineyard

Dr. Konstantin Frank Winery
Cutco

Monte Dolce

Canada Cutlery

C.A. Curtze

US Foodservice

SYSCO Syracuse

The Buffalo Club

Aaron Lamarca / Southern Wine &
Spirits

Genesee Valley BOCES / Nathan
Koscielski

Delaware North Companies / Tab
Daulton

Hamburg Gaming & Casino

NORTHEAST CONFERENCE
PLANNING COMMITTEE:

John Matwijkow
Monte Dolce

Becky Formwalt CSC, CCE
Mark Mistriner CEC
John Davidson CEC
Calvin College CCC
Amanda Vizcarra
Mark Wright CEC, AAC
Jackie Bamrick CEC
Mike Sullivan

James Carlo

Ed Hildebrand

Tab Daulton CEC

Dorothy Johnston CEC, CCE, AAC
Lou & Phyllis Venezia CEC, AAC
Bill Metzgar

Carl Heintz

Alex Ognibene

Bob Schmidle

Charlie Martin

Kevin & Cathy Barron
Christy Zippier

Scott Steiner CCE

Mike Formwalt

Lucille Lamarca

Paul Cannamela CCE, AAC
Lucille Cannamela
Jessica Roth

Mark Thomasson

William McDermott
Students of NCCC
Students of ECC
Students of Erie 1 BOCES
LOCAL PRESENTERS:
Michael Andrzejewski
Tina Fago

Maria B lacovitti, CEPC
Bill Metzgar

Ross Warhol

Bruce Wieszala

Ben Loomis

Brian Donaghy

Brian Sterner

Suman Roy

Charlie The Butcher

POVINELLI

SHARPENING SERVICE

Knives Shavpened & Supplied for:
e Restaurants
e Dizzerias
* Meat Markets
e Cafeterias
e 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@localfoodservice.com

www.LocalFoodService.com

LORH

C.A. Curtze Company is a Full Line (a §
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
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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
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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

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

Ylio . Restaurant and
C_D[CPGOQO o 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. (ear Thruway Exit 56) ® Blasdell, NY 14219

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

Mike McKENNA Nugget

Foodservice Sales Consultant

www.maplevalefarms.com

Food Safety Certitied mmckenna@maplevalefarms.com



, people in the news

Thank you — Conference Center of Niagara Falls for hosting The 2012 ACF Northeast Regional Conference. Special Thank you to Executive
Chef Jack Wenz and Executive Sous Chef Christy Zippier for all the hard work managing the Culinary aspects of the meals and kitchen staff
during the conference.

Thank You to our following ACF of Greater Buffalo members for representing our Chapter 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.

Congratulations to Mark Mistriner CEC, for winning the Regional Chef Educator of the Year Award. Good Luck as you compete for the
National Chef Educator of the Year in Orlando at the ACF National Convention in July.

Congratulations to Lou Venezia CEC, AAC; for receiving a Service Award Pin (Service to the AAC Mission) at the American Academy of
Chefs Dinner at The Buffalo Club during the Northeast Regional Conference.

Thank You to the students from NCCC, ECC City, ECC North, & Harkness Career Center BOGES, for volunteering your time at the 2012
Northeast Regional Conference. We couldn’t have done it without your help!

Thank You to Cutze Foodservice, Alex Ognibene, & Bob Schmidle for the Refrigeration Truck.

Best Wishes to Brett Brennan as he heads to New Orleans to compete at the National Level in the Chaine Des Rotisseurs
Jeunes Commis competiton on May 19, 2012.

IMPROVEID e the time to ~ Check it Out! W e Ao reater BUTEloS
N sy Golf Outing
¢ ACF Membership Applications are now available on-line | \/ DATE! Lancaster
R - Country Club

New Feature ~ Member E-Mail Directory
e (0 to ~ Member Login

e Enter your e-mail address that you registered with the ACF & ACE of Buffal
the password: ACF CF of Greater Buffalo 2012
, , , Meeting / Epicurean Schedule
e (lick onto the Contact Us button and the member directory will
appear underneath the Contact us button
e (Click onto the member directory and you will find a listing of our January g:/hg'/szmazs Party ?ﬁ’;g%’\é'?g“”g
members that you can contact if they have e-mail excess. : : ,
. . o ) ] ] February Social Meeting Board Meeting
If you are interested in no longer obtaining a mailed Epicurean Newsletter and would be wanting to read 2/13/2012 2/20/2012
the newsletter on-line, please do the following procedure; Send a letter stating your name and member . '
number asking to no longer receive the mailed newsletter and a short reason (such as — Going Green) to — e ;3?58/(2)]‘0 %Jlmary 2?%(/12'\6'??'”9
ACF of Greater Buffalo / PO Box 61 / Buffalo, NY 14207 ) .
April ACF Conference Board Meeting
4/27/2012 4/16/2012
@ May Social Meeting Board Meeting
SYSCO FOODSERVICE OF SYRACUSE o/21/2012 ofaj2012
June Social Meeting Board Meeting
o« . None 6/11/2012
North America’s Leading Marketer iy —— S
. . 7/23/2012 TBA
of Quality Assured Foodservice Products Pt b
svsco None TBA
ar September  Social Meeting Board Meeting
SYSCO Fresh Express Next Day Delivery o . LIES LIS
for fresh portion cut meats and seafood * Advanced Restaurant Finance October Social Meeting Board Meeting
® Bevinco  ® NOVA Network TBA TBA
E"i"d & e Micros e Yellow Pages November  Social Meeting Board Mesting
T TBA TBA
©@,0 ] 4 P Contact us at 1-800-736-6000 December  Social Meeting Board Meeting
= or email at www.sysco.com e e
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PROFESSIONAL

= MINORS
N
Sgeture o

SUGAR FOODS

CORPORATION

KA

HOLTEN,

MEAT INCORPORATED

Eddie Gould These fine products are represented by:

40 Pineview Dr.

Ambherst, NY 14228

716-691-1177 x 3039 E
egould@venturesalesgroup.com

PAGE



lceisNice
Congratulations lo¢ Blocks

Ice Scultpures

(716) 445-7156
wnyiceblocks.com

Your Ad Could Be...

Contact Tab Daulton
at 855-4496

Al YOUR PARTY
B ROLLING..

d THE
STONE.

Congratulations to Rebecca Formwalt CSC,
CCE who received the ProStart Teacher of
Excellence 2012 in Chicago, lllinois at the

National Restaurant Show.

L1
HARTHSTONE
MANOR
VISIT OUR TWO CASH & CARRY LOCATIONS i _‘3" [; !U( fl ’E_ﬂ‘_lfuf In l} 'P : .:
684-8850
ﬂﬁﬁ Memones are made here!
P RAKERS APLE LEAT —
nsanl
— BAKERY SUPPLIES — — FOOD SERVICE SUPPLIES — e
1400 William Street 2200 Harlem Road THE CHEESE FACTORY
Buffalo, NY Cheaktowaga, NY FiE Rt
332-2066 892-2929 '
M-F 8:30-5 M-F 8:30-4
Sat 8-Noon Sat 8-Noon Your Ad Could Be...

Contact Tab Daulton
at 855-4496

WE ACCEPT MASTERCARD VISA & DISCOVER CARDS



‘ ‘ ‘ ‘ ‘ Epicureans
— ACF of Greater Buffalo
PR PO Box 61
gt e Buffalo, NY 14207-0061

* Next Meeting ®

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

* Epicurean Deadline
3rd Monday of the Month.

ACF of Greater Buffalo’s

Golf Outing
July 23, 2012

Lancaster
Country Club



