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June 2012

Upcoming
eetings &
Events:

JULY 23, 2012
GOLF OUTING

Lancaster Country Club
6061 Broadway
Lancaster, NY 14086

Sign In: 11:30am

Lunch: 12 noon

Shotgun start: 1:00pm
Cocktails & Hor d’oeuvres: 6pm

Dress Code: Collar Shirts
Shorts to Knees or Golf Pants/Slacks
Hats — Wear Correctly

Cost: $125 per golfer
Dinner Only: $50

RSVP by: July 12

Please contact for reservations:
John Matwijkow at 574-0209
or Tweeko34@aol.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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Enjoy the Summer
and our Golf Outing

The past year hasbeen a tremendous amount
of work for our ACF of Buffalo chapter; please
recognize the board members and I appreciate
everyone’s involvement. The Conference was
a major success! Our annual events have been
energetic & engaging and our monthly meet-
ings have been an array of unique venues.
Also, our membership has increased during
the year, which is a sign of progress.

As an appreciation to our hard work, Lacta-
lis Foodservice has designed an appreciation
venue for us during the Sorrento Italian Fes-
tival on Hertel Avenue in Buffalo on July 12th
from 2:30pm - 4:30pm. Our members and
perspective members are invited (Free) to stop
by and enjoy their hospitality, cooking demon-
strations and food. This is free at the Lactalis/
Sorrento Booth, Thursday July 12th.

Now that we are at the end of our year, we
have our Golf Outing to look forward to which
is always a good time. This event will consti-
tute our last meeting of the yearly activities,
until we meet again in September. All golf
applications and information you will find on
our website www.acfofbuffalo.net If you are
planning on coming for golf or dinner only,
please make reservations by July 12.

The National Convention is July 13-17 in Or-
lando, Florida. We have a few members going
to represent our chapter during the event. Best
wishes to Mark Mistriner CEC, as he competes
for the National Chef Educator of the Year.

Also, congratulations to Brett Brennan

(NCCC culinary arts student) for winning the
2012 national Lead Like “Mike” contest. Brett
will be shadowing and assisting our National
President Michael Ty, CEC, AAC, during the
National Convention.

Thank you to Todd Pohlman and J.H. Dob-
man Meats for hosting our May monthly
meeting. We had a good attendance and an
opportunity to observe Dobman’s opera-
tions. I would also like to thank Mike Needle
from Spectrum Foods and Neil Smith from
Creekstone Farms for supplying us with food
product for the event. Thank you to Mark Mi-
striner, CEC, for organizing our meetings this
year.

Our September meeting will be at the Top
of the Falls Restaurant and will be the kickoff
to the season for our chapter. At this meeting,
we will be taking nominations for new board
members. The positions up for election will be
listed in the September newsletter.

The Chef of the Year Dinner will be October
14, 2012 hosted by Brookfield Country Club.
The Chef of the Year will be announced at the
Golf Outing in July. The Festival of Trees will
be November 17, 2012 at The Hyatt Regency
Buffalo and Jackie Bamrick, CEC, will be chair-
ing this event. If you are interested in helping
out, please contact Chef Jackie.

FYI - We will not have a newsletter in July
& August. Have a safe and enjoyable summer.
Thank You.

o Wil



?% 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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JI-DODMAN
COMPANY
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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
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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, opening in June 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

Tan Tara Golf Club - Tan Tara Golf club is looking
for a part time line cook (15 to 25 hours) to join
their culinary team. Experience is necessary, and
compensation is to be determined.

Please contact, Aaron Dabrowski, Executive Chef;
Tan Tara Golf Club; (716) 694-0366 ext. 104

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

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

SEPTEMBER 21, 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

SEPTEMBER
SOCIAL MEETING
Top of the Falls, September 10th

OCTOBER
SOCIAL MEETING
October 8th or 22nd

NOVEMBER
SOCIAL MEETING
Genesee Valley BOCES, Nov. 19th

DECEMBER
Culinary Institute of Niagara Falls

Sorrento Italian Festival
Hospitality Tent Invitation

Lactalis Foodservice has set up a hospitality tent for our ACF Chapter and
Friends during the Sorrento Italian Festival on Hertel Avenue in Downtown
Buffalo on Thursday July 12th from 2:30 — 4:30pm

Lactalis Foodservice has setup an appreciation event for our local ACF chapter as well

as local culinary students.

They will have space at their tent at the Sorrento Italian Festival located by Hertel
Avenue in downtown Buffalo from 2:30-4:30 on Thursday July 12th.

They are going to hold a cooking demonstration/cocktail event and would like to invite
the local ACF members, perspective members, and culinary students to attend this

event.

There will be enough tent space to fit 100 people at a time. This event is an
appreciation for the local ACF chapter and a chance for Lactalis personal to meet you

all personally.

For more information — please contact: Jennine Zielonka, Assistant Marketing
Manager, Lactalis Foodservice; jennine.zielonka@lactalis.us

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

o Yy
¥ C.A. Curtze Company is a Full Line 4
# 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
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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
CD[CP(IOQO’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. (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 Nugge’r

Foodservice Sales Consultant

Food Safety Certitied mrmekenna



Thank you — J.H. Dobman Meats / Todd Pohlman for hosting our May Social meeting. Special Thank you to Mike Needle of Spectrum
Foodservice & Neil Smith from Creekstone Farms for supplying us with food product for the event.

Best Wishes to Mark Mistriner CEC, with his upcoming National Chef Educator of the Year Competition in Orlando, Florida in July. Mark has
been very busy practicing the past month and he is a great representation for our chapter in this award category.

Congratulations to John and Kristen Davidson with their newborn baby, Charlotte Mary. She was born on June 13th at 10:02am and was
6lb. 18in. Please join us with wishing them all well with their new family member.

Congratulations to Brett Brennan for winning the 2012 national Lead Like “Mike” contest. Brett will be shadowing and assisting our National
President Michael Ty, CEC, AAC, during the National Convention. He receives a complete paid trip to the convention. Great work Brett!

Congratulations to Brett Brennan as he competed in New Orleans at the National Level for the Chaine Des Rotisseurs Jeunes Commis
competiton on May 19, 2012. Brett did not place first, yet he finished with our sincere appreciation for representing our Western New York
Area welll

Thank You to the students from all of our culinary schools for volunteering your time at many of our events this year. The Chapter always
appreciates your assistance!

Congratulations to the Niagara Falls Country Club for receiving the ACF National Achievement of Excellence Award. The club
and employees are so deserving of this Award for all the Club has done for our chapter. Thank you to all of our colleagues and
the employees at the Niagara Falls Country Club. The award will be received at the National Convention in July.

Sympathy & Prayers — to Rebecca Formwalt CSC, CCE, and her family on the passing of her uncle Bartholomew F. Hens on
5 June 18th and her aunt Eileen Hens on June 26th.

Sympathy & Prayers — to Mark Thomasson CCE, and his family on the passing of his father, Donald, on Friday June 22nd.

, people in the news

. g . W= /jg ACF of Greater Buffalo’s
IMPROVED Take the time to ~ Check it Out!! iﬁé\@§ a2 Golfﬂuting

SAVE
WEB SITE WWW.achfbuffa|0.l‘let w // July 23, 2012
ACF Membership Applications are now available on-line */ DATE! Lancaster
— New Feature ~ Member E-Mail Directory Country Club
e (0 to ~ Member Login
e Enter your e-mail address that you registered with the ACF & ACE of Buffal
the password: ACF C 0 Greatgr Uifalo 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. . . .
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 — March ;3?58/(2)]‘0 %Jlmary E?f\éc/izl\él$gt|ng
ACF of Greater Buffalo / PO Box 61 / Buffalo, NY 14207
April ACF Conference Board Meeting
4/27/2012 4/16/2012
@ May Social Meeting Board Meeting
21/2012 14/2012
SYSCO FOODSERVICE OF SYRACUSE ol21jenz o/ajentz
June Social Meeting Board Meeting
. . None 6/11/2012
North America’s Leading Marketer iy —— e
. . 7/23/2012 TBA
of Quality Assured Foodservice Products Pt b
svsco None TBA
Care September  Social Meeting Board Meeting
T T SaEa 9/10/2012 TBA
SYSCO Fresh Express Next Day Delivery ) ) )
for fresh portion cut meats and seafood * Advanced Restaurant Finance October Social Meeting Board Meeting
] . ® Bevinco  ® NOVA Network 10/8 or 10/22 TBA
SY$SC . g ] .
mrdamie e Micros e Yellow Pages November 18(1)%al Meeting Board Meeting
| 1 | 9 TBA
©@,0 ] 4 P Contact us at 1-800-736-6000 December  Social Meeting Board Meeting
T e or email at www.sysco.com HIER ER
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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



One-Day ServSafe Seminar & ServSafe Certification Exam Session
Session Date:

Wednesday, October 10, 2012 I C e IS N i C e

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 Ice Blocks
Association Educational Foundation. Ice Scultpures
Topipg Covered to Include: . . _ (716) 445-7156
Providing safe food; key practices to ensure food safety; the microworld; food allergies, the safe wnyiceblocks.com

foodhandler, the flow of food, and food safety management systems.
Seminar:

8:30am-2:30pm seminar
Exam: @ Your Ad Could Be...

2:45pm-4:30pm
Contact Tab Daulton
Text Materials: at 855-4496

e Order ServSafe Essentials (6th Edition) text & certification answer sheet

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 Online @ www.nraedu.org (you need to set up an account with password)

® By phone @ 1-800-765-2122 ext. 6703

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

88 TO GET

8} YOUR PARTY
| ROLLING..

THINK OF

THE
STONE,

Presenter: Dr. Lori L. Till, Associate Professor, Food Safety Plus, ServSafe Instructor/Proctor
Session Date: Wednesday October 10, 2012

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

$65.00 Fee Includes:

e ServSafe Seminar

e ServSafe Certification exam — results available within 10-14 days

e Certificates mailed to attendee up on receipt from NRAEF

e ServSafe Certification upon successful completion is compliant for 5 years

e Lunch

For additional information, please contact Dr. Lori L. Till at till.lori@gmail.com or (716)725-8624

ILITY

BANQUET FA
333 DICK ROAD, DEPEW
684-8850

Memones are made here!

VISIT OUR TWO CASH & CARRY LOCATIONS

FEDERAL 205

BAKERS MAPLELEAT/ —
=

— BAKERY SUPPLIES — — FOOD SERVICE SUPPLIES —
1400 William Street 2200 Harlem Road THE CHEESE FACTORY
Buffalo, NY Cheektowaga, NY oo ne HM’:
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
WE ACCEPT MASTERCARD VISA & DISCOVER CARDS \ at 855-4496
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ACEF of Greater Buffalo

E_—
PR PO Box 61

e e g Buffalo, NY 14207-0061

* Next Meeting ®

September 10
TOP OF THE FALLS
Goat Island
Niagara Falls, NY

* Epicurean Deadline
3rd Monday of the Month.

ACF of Greater
Buffalo Needs
Committee
Members

Our ACF of Greater Buffalo is in need of two committees to help the progress of our
chapter. The Board of Directors and | would like announce that we are forming the
committees of three members each to advance our Historian and Public Relations
elements of our chapter.

The Characteristics of the committee members for these positions are; Historian
committee member: Member in good standing; research skills; organized with clerical
work; efficient personnel abilities; social media aptitude; fond of photo scrapbooking.

Public Relation committee member: Member in good standing; highly effective with
social media and networking skills; human resource proficiency; excellent writing skills.

If interested please contact me for more information: John Matwijkow , ACF of Greater
Buffalo, President

ACF of Greater Buffalo’s

Golf Outing
July 23,2012

Lancaster
Country Club




