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28 OLD FALLS STREET
NIAGARA FALLS, NY 14303

SUNDAY, APRIL 2ND

12:00 PM - 3:30 PM © $30
TICKETS AVAILABLE AT THE DOOR

FOR MORE INFORMATION
716-417-4468

Reservations are needed to assist
our meeting facilities to better serve the amount
of people attending— please be professional and
make reservations in advance!

REMINDER: THERE WILL NOT
BE AN APRIL SOCIAL MEETING

Inside:

The President’s Message

Community was the buzz word used at the recently held Chef Connect NE/SE Regional
Conference in New York City February 28 through March 3. I had the privilege to represent
the Buffalo Chapter at this conference and it was a very positive learning experience.

The theme of the conference was “Connect with your Community”. It was generally
agreed upon by our organization, the needs to move beyond discussing diversity, since
it’s a concept already in place and accepted in every part of society, including our
kitchens. The conference focused on taking diversity a step further and applying it
to our communities. To maintain a strong, thriving Chapter, we need to reach out to
schools at both the secondary and college level. We need to get the word out to the
students about the benefits of joining the ACF. When students are exposed to culinary
competitions, volunteer for community events and network with chefs, it benefits all.

In order to gain community- wide interest, we need to reach out by donating our
time and talents to help others. We need to collaborate together on events not only
benefitting ACF but other organizations including the Junior League of Buffalo, the
Chamber of Commerce, the CMAA, CFSA just to name a few. Our unified efforts
should encompass common goals. Whether it’s participating in community initiatives
through sharing of food or cooking together, the ACF should take advantage of these
unique opportunities. These experiences can be shared with a broader audience,
perhaps leading to additional dialogue and interest about our professional organization.
As chefs, culinary educators, restaurateurs’, allied and associate members, it is our
responsibility to mentor students and young chefs. We need to build enthusiasm about
our great profession and then lead by example. That is what Connecting with your
Community is all about.

This month our chapter is hosting the Taste of Culinary Event April 2 and the Culinary
Salon April 29. Let’s all work together to spread the word about these exciting events
and bring awareness to what the ACF Greater Buffalo Chapter has to offer!

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
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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

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 W: 632-2502
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: lukasik831@msn.com

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.cceevvee. 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: louisV1923@yahoo.com
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Save «.Date ey

= Knives Sharpened & Supplied fov:
Upcoming Events S pnpened ¢
e Dizzerias
* Meat Markets

TASTE OF CULINARY SOCIAL MEETING " Do

APRIL 2ND 2017 MAY 8TH 2017 = 6:00pm
CUTLERY RENTAL SERVICE
NIAGARA FALLS CULINARY INSTITUTE RICH PRODUCTS 3810 Union Road ¢ Cheektowaga
28 Old Falls Street = Niagara Falls, NY 14303 One Robert Rich Way = Buffalo, NY 14213 891-8116 » www.povinellicutlery.com
BOARD MEETING GOLF OUTING WESTERN NEW YORK
APRIL 8TH 2017 = 5:00pm AUGUST 7TH 2017 @ LOCALFOODSERVICE
ECC NORTH CAM PUS LANCASTER COUNTRY CLUB The Food Service Professional’s Online Community & Marketplace
Erie Room Restaurant 6061 Broadway = Lancaster, NY 14086 e beconeany Communty Menager
www.LocalFoodService.com
CONTEMPORARY HOT/
PATISSERIE ... CRGELS
ACF COM PETITION . C.A. Curtze Cqmpany is a Full Line
APRIL 29TH 2017 ¢ ndependent Distributor since 1878
NIAGARA FALLS CULINARY INSTITUTE 1 (800) 458-0516

. Meats - Seafood - Equipment + Produce
28 Old Falls Street = Niagara Falls, NY 14303

One-Day ServSafe Seminar &
ServSafe Certification Exam Session

Session Date: April 26 2017

Location of Session: Amherst Senior Center, 370 John James Audubon Parkway, Amherst, NY 14228

Seminar Content: An interactive presentation with a comprehensive overview of the U.S. Food & Drug Administration Food Code standards
following the format of the ServSafe Essentials text published by the National Restaurant Association Educational Foundation.

Topics Covered: Providing safe food; key practices to ensure food safety; the micro world; food allergies, the safe food
handler, the flow of food, and food safety management systems.

Seminar: 8:00am - 4:30pm

Text Materials: e Order ServSafe Manager (6th Edition) text & exam certification answer form

OR
¢ [Use on-hand 5th edition text and order exam certification answer form
e Attendee is responsible for obtaining the booklet/exam —
order three weeks prior to session
e Order from the National Restaurant Association Educational Foundation
(NRAEF)
e By phone @ 1-800-765-2122 ext. 6703

Commission on Dietetic Registration, Academy of Nutrition & Dietetics continuing education credits: CPEUs awarded at 6.5 CPE
Level 2, 3, Learning code need 8040

Attendees/Fee: $95.00 per attendee includes: seminar, certification exam, and lunch. ServSafe certification is current for five years. Participants
must register and pay for the seminar in advance. This is a non-refundable payment. Attendees will be notified within 10-14
days with exam results. Make check payable to Dr. Lori L. Till.

Who Should Attend This? Local and National Restaurant Chains, Long-Term Care Employees, School Lunch Meal Programs, Food Manufacturers,
Dietitians, Food Service Directors, Country Clubs, Local and National Hotel Chains, Correctional Facility Employees, Retailers

Presenter: Dr. Lori L. Till, Associate Professor, Food Safety Plus, ServSafe Instructor/Proctor
For additional information, please contact Dr. Lori L. Till at till.lori@gmail.com or (716)725-8624

s



§% SYSCO FOODSERVICE OF SYRACUSE @

North America’s Leading Marketer THE CHEESE FAE?WTJ(gﬁYd
1856 Lake Ave. (716) 828-0178

of Quality Assured Foodservice Products sl Y 14219 1800383500

SYSCoO
Ll lceisNice
SYSCO Fresh Express Next Day Delivery ° .
for fresh portion cut meats and seafood Adv.anced Restaurant Finance
] . e Bevinco  ® NOVA Network

® Micros  *Yellow Pages

Ice Blocks
Ice Scultpures

O ,VV 1 e Contact us at 1-800-736-6000 (716) 445-7156
or email at www.sysco.com whyiceblocks.com
(716) 825-3675 Private Banquet Facilities up to 275 people FAX: (716) 893-6466
Fax: (716) 825-1054 www.iliodipaolos.com 1-800-338-5011
0; N ) E-mail: bestserv@aol.com
90(0(_) s Rcstgufam and Installations e Repairs
CD(“' aolo'e Ringside Lounge Service Contracts e Parts
Serving Lunch, Dinner, Late Nite and Take-Out Deli Commercial Kitchen Equipment

—SPECIALIZING IN ITALIAN-AMERICAN CUSINE—

A Family Restaurant with a Gourmet Touch! Buffalo’s Expert Service Technicians, Inc.
3785 South Park Ave. (near Thruway Exic 56) ® Blasdell, NY 14219 re er 3003 Genesee Street » Buffalo, New York 14225 ® 893-6464

Spices. & Bases

\4
XMaplevale Farms Inc. SOUP BASES, SAUCES, SPICES almer
Professianal Supplien to the Foodsersice Tr
Family :Atmsed and%pelzt::;’:fnce%g AND FOOD PRODUCTS food services
In the Northtowns Palmer’s is New York’s oldest
2063 Allen Street Ext. . family-owned and operated,
Falconer, NY 14733 Call Eric Bassett full-line food service distributor. [*

716-355-4114 * 800-632-6328 -
www.maplevalefarms.com (716) 689-4916 wwveopoa-lisesr-fizzg com

HELP WANTED people in the news

Please contact Rob Lukasik- lukasik@ecc.edu if your facility is in Sympathy / Prayers / Congratulations / General Comments:
need of employees. We can post the ads in our newsletter and get
the news to all of our local culinary schools. Our sympathy to John and Ann Burden on the passing of Ann’s father,

James Schmatz. Our thoughts and prayers are with the Burden and
Seneca Niagara Resort and Casino Both Locations offer competitive Schmatz families at this sad time.
??uasngrﬁ Cook positions pay :Jpgnwz);ﬁir\l:rclg;on Thanks to BHS Foodservice Solutions Inc., Dorothy Morton, the Sales
Fine Dining, Casual, High Volume « 7 paid holidays Support Staff and Chgfs for hosting a _fun filled and informative m'_aeting
and Banquét positi(;ns available ’ e Medical/Dental/Vision March 20. Everyqng in attendance enjoyed an excellent presentation on

Coverage Combi Ovens, delicious food and cocktails!

Buffalo Creek e 401K/Life Insurance BHS generously donated a Kitchen Aid Mixer for a raffle prize and the
Sous Chef e Laundry Service proceeds from the raffle were presented to the Buffalo Chapter ACF. We
FT and PT Cook Positions e Free Gym Membership appreciate your continued support!
3 New Restaurants- The Creek, o 0OnSite Medical Assistance

Chef Jake Brach is planning a wonderful dinner meeting, Monday, May
8 at 6:00pm at Rich’s Atrium. We will be having experts in the field of
wild mushroom cultivation, brewing and whiskey. A three course dinner
is planned, and it is encouraged to make reservations in advance by May
2 to Monte Dolce at kdolce@mac.com or 716-604-8881.

Please note the next Certification Exam will be April 22 at Erie Community
College, North Campus. Please contact Chef Mark Wright with any

Please be aware that if you are a chapter member with questions, wrightm@ecc. edu.

WD Bar and Grill, and Savours

your dues up for renewal, and not updated by the due IMPORTANT NOTE! As previously announced, the Epicurean will no
. longer be printed and mailed out. We have gone to a digital format.
date’ your newsletter will be delayed or not renewed For anyone concerned about access to a computer, we can still print a
until your membership is up-to-date. limited number of copies.
Charlie Martin

716-359-5950
Also be aware that several of our members
certification are up for renewal in 2017. Be sure to
check your status to stay current.
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2017 is a National Election Year for the ACF, we have 7 candidates for National President 2 each for Treasurer and
Secretary. All of these candidates are well qualified and most have held a national office before. We also must elect a
regional Vice President from 3 well deserving Chefs as well.

Check out the ACF website for more information on the candidates. Voting will begin on May 1 and continue (on-line)
to May 26, 2017. Ballots will be sent via email, please make sure you have a valid email address at the National Office.

All ACF members in good standing may vote; student culinarians (High School or equivalent); Culinarians ( Post-
secondary, recent graduates) and Professional ( those in the industry with more than 5 years’ experience). The ACF
uses a point system, % student culinarian, 72 post secondary, 1 for professionals.

Please remember to vote, we have a large chapter, we have great amount of vote to spread around, so let’s vote and
show the rest of the chapters in the region and nationally how strong we are and what an important role we can play
in the ACF.

THE CANDIDATES FOR PRESIDENT ARE:
STAFFORD DECAMBRA, pasT cHaIR aAC
MICHAEL DIEHL, curreNT SOUTHEAST REGION vP
DAVID IVEY SOTO, past NATIONAL SECRETARY
JEFF BACON, PaST SOUTHEAST REGION VP
JAMES TAYLOR, pasT NATIONAL TREASURER, SECRETARY AND PAST NORTHEAST REGION VP
BILL TILLINGHAST, CuRRENT NATIONAL TREASURER, PAST NE REGION VP

DAVID RUSSEL, pasT cenTRAL REGION vP

THE CANDIDATES FOR TREASURER:
CHRIS DONATO

JOE AIELLO, pasT NATIONAL TREASURER

THE CANDIDATES FOR SECRETARY:
KYLE RICHARDSON, curRRENT NATIONAL SECRETARY
MICHAEL RODDEY

CANDIDATES FOR NORTHEAST REGIONAL VP
MARK KENT, akron-CANTON CHEFS
CHRIS NEARY, acr LoNG IsLAND
BARRY YOUNG, acr coLumsus



ACF Sanctioned Competition

The Niagara Falls Culinary Institute

Categories:
Student Competitions:

(SK)1-9

Student Contemporary Hot Food

The competitors have 15 minutes for set-up,

60 minutes to fabricate and cook,

10 minutes for plate up and 15 minutes for clean-up.

(SP) 1

Hot / Warm Dessert

Competitors have 15 minutes for set-up,

60 minutes to cook, 10 additional minutes for plating
And 15 minutes for clean-up.

(SP) 2
Composed Cold Dessert

Show Chair:

Scott Steiner CCE, AAC
ell: 716-698-5909
mail: ssteiner@niagaracc.suny.edu

h Q

Location:

The Niagara Falls Culinary Institute
28 Old Falls St.
Niagara Falls NY, 14303

Date:

'} Saturday, April 29, 2017 |

Competitors have 15 minutes for set-up, 90 minutes to cook, 10 additional minutes for plating and

15 minutes for clean-up.

Professional Competitions:

(KC)

Contemporary Hot Food

The competitors have 15 minutes for set-up,

60 minutes to fabricate and cook,

10 minutes for plate up and 15 minutes for clean-up.

(KP) 1

Contemporary Patisserie

Hot Warm Plated

Competitors have 15 minutes for set-up,

60 minutes to cook, 10 additional minutes for plating
And 15 minutes for clean-up.

(KP) 2
Contemporary Patisserie
Cold Plated

Student Fee: $50.00

Professional Fee: $100.00

Competitors have 15 minutes for set-up, 90 minutes to cook, 10 additional minutes for plating and

15 minutes for clean-up.

See the most current appropriate competition manual for more details regarding the competition category.

http://www.acfchefs.org/ACF/Events/Competitions/ACF/Events/Competitions/
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THE AMERICAN CUL
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SUNDAY, APRIL 2, 2017 $30 PER TICKET

NORM-3:30-BM LIMITED TICKETS AVAILABLE
THE NIAGARA FALLS TO PURCHASE ADVANCE TICKETS VISIT:

CULINARY INSTITUTE TASTEOFCULINARY.COM

28 OLD FALLS STREET
NIAGARA FALLS, NY 14303 OVER 30 RESTAURANTS, CULINARY SCHOOLS

FOR MORE INFORMATION & PURVEYORS WILL BE SHOWCASING THEIR
716.417.4468 PRODUCTS AND FOOD DESIGNS!




