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Upcoming 
Meetings & 
Events:
February 7 • 6pm 
Social Meeting
Meals on Wheels       
100 James E. Casey Drive 
Buffalo, NY 14206 
Near corner of Dingens & Ogden 
716-822-2201, x42 
www.mealsonwheelswny.org

Please bring a SMALL  
hors d’oeuvre to share

Cost: $5.00 donation for Meals on 
Wheels. Feel free to bring a guest!

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

Thursday, March 17 • 6pm 
Social Meeting
Niagara University 
College of Hospitality and 
Tourism Management 
St. Vincents Hall

On January 9th, 2011 we gathered at the 
Brookfield Country Club to celebrate the holi-
day season and the beginning of a new year. 
Executive Chef Mike Olday and his crew put 
on a impressive hors d oeuvre display and 
an exceptional dinner. Thanks to everyone 
at Brookfield Country Club for a wonderful 
Christmas dinner. That evening, we recog-
nized Peter and Mary-Lou Huebner as the 
2010 Associate member of the year, a well 
deserved honor. The Huebners have been not 
only supporters of our chapter locally, but 
also at the national level. Amanda Vizcar-
ra-Crafts also was the recipient of the 2010 
Student Culinarian of the Year Award. In 
conjunction with being on the ACF of Greater 
Buffalo Student Hot Food Team, Amanda has 
assisted with events the past couple of years 
and has donated product for many of our 
events. 

I would like to thank Monte Dolce for 
organizing and taking care of the nonperish-
able food donation for Pastor’s Pantry at the 
Christmas party. Thank you to Phyllis Vene-
zia, for the boutonnières and Scott Steiner 
CCE, for organizing the awards and handing 
them out that evening.

 I would like to start to get everyone excited 
and ready for our annual “Taste of Culinary” 
event. We are fortunate to have the event at 
ECC City Campus again. This year Jacque-
line Bamrick will be the chairperson for the 
event, but she will need everyone’s support 
and help at planning meetings and the day of 
the event. This event has been growing into 
one of Western New York’s premier culinary 

experiences. So let’s get involved and start 
thinking about a culinary masterpiece that 
you want to showcase at this year’s “Taste of 
Culinary.” FYI - We will have a TOC planning 
meeting at the Meals on Wheels facility this 
Monday at 5:15 PM before the social meeting. 
Please join us. 

The ACF of Greater Buffalo is VERY Thank-
ful to Vincent McConeghy and his staff at 
WNY Local Foodservice.com, especially 
Jennifer Lingerfelter for her excellent organi-
zational work on our acfofbuffalo.net website. 
This was one of Scott Steiner’s CCE, objec-
tives from last year that we implemented for 
him before he left as our president. Thanks 
to Scott for making this happen. Please take 
some time and navigate around the website 
to see new and improved features, weekly 
updated information and events. I have asked 
Vince McConeghy and Jennifer Lingerfelter 
to attend the March meeting so they can give 
an overview of the updates to our improved 
website. 

Finally, March 20-23, 2011 will be the North-
east Regional Conference in Columbus, Ohio. 
Our ACF of Greater Buffalo chapter will be 
represented at this conference with many of 
our members. We are going to the confer-
ence not only for educational reasons and 
to network with our colleagues, but we will 
be promoting the 2012 Northeast Regional 
Conference in Niagara Falls, New York. So, if 
you are interested in joining us please sign-
up today through the ACF National website, 
acfchefs.org.

Good Time at the Christmas Party and 
Our Website Has Improved, Finally!

John Matwijkow



 

 C.A. Curtze Company is a Full Line 
Independent Distributor since 1878

1 (800) 458-0516

  
Board of Directors

	 •	Commercial Interior Design	 •	Tabletop & Smallwares
	 •	Commercial Kitchen Design	 •	Light & Heavy Equipment
	 •	Food Service Consulting	 •	Custom Millwork
	 •	Furniture & Furnishings	 •	Custom Metal Fabrication

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

(716) 854-3286 • Fax 854-1718

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.

Rebecca Formwalt, CSC, CCE

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

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@roadrunner.com

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

Directors-at-Large
Jacqueline Bamrick 
Erie Community College - City 
W: 851-1035 
E: JBamrick@verizon.net 
E: Bamrick@ecc.edu
John Davidson, CCC 
H: 716-984-7870 
E: Sabres7499@verizon.net
John French, CEC 
Niagara County Community College 
C: 716-940-7097 
E: jfrench@niagaracc.suny.edu

Junior Board
Lindsay Wilczynski 
(716) 863-7480 
E:  lew3441@yahoo.com

Associate Members 
Alex Ognibene 
C. A. Curtze 
C: 716-903-5438 
E: aognibene@curtze.com 
Charles Martin 
H: 716-6668-8881  VM: 8005 
C: 359-5950 
E: charles.martin@usfoods.com

Appointed Positions

Certification............................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...................................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@cs.com
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Canada Cutlery Inc. 
Guarenteed Excellence

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

2/13/2009

Dear Scott,

Thanks for sending us the letter about advertising in your newsletter.  We
are interested in the Double Business Card size ad for $200.00 for the year.
I’ve attached how we would like the ad to appear.  Please contact me with
any questions.

Sincerely,

Dave Walczak
Operations Manager
Eden Valley Growers, Inc.

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

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

530 Bailey Avenue • Buffalo, NY 14206
(716) 823-6600 • 1-888-823-4200

Fax (716) 823-1718

Meats • Seafood • Equipment • Produce

2011
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Soup Bases, Sauces, Spices 
and Food Products

In the Northtowns
Call Eric Bassett
(716) 689-4916

Rick Heavern
President	 Ph: 716-819-6600
	 Fax: 716-819-6605
4242 Ridge Lea Rd., Ste. 21	 rich@fslink.com 
Amherst, NY 14226	 www.fslink.com

Restaurant and

Ringside Lounge

(716) 825-3675	 Private Banquet Facilities up to 275 people

Fax: (716) 825-1054	 www.iliodipaolos.com

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

POVINELLI
SHARPENING SERVICE
Knives Sharpened & Supplied for:
	 •	 Restaurants 
	 •	 Pizzerias
	 •	 Meat Markets
	 •	 Cafeterias
	 •	 Delis, etc.

CUTLERY RENTAL SERVICE
3810 Union Road • Cheektowaga

891-8116

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 

Service Contracts • Parts  
Commercial Kitchen Equipment

Your Ad Could Be… 

Here! Contact Tab Daulton  
at 855-4496

Save  
the

Date

The paperwork is finalized. The conference will 
definitely be in Niagara Falls, New York, April 28-30,
2012 at the Niagara Falls Conference Center in 
conjunction with The Crown Plaza of Niagara Falls and 
Niagara County Community College. The American 
Academy of Chefs Dinner will be hosted at The Buffalo 
Club.

This is a great opportunity for Buffalo to shine. Let’s 
get together and work hard to provide the best conference 
that the northeast has seen in a very long time. There is 
much work ahead of us, but we are an impressive group 
of culinary professionals…we always show up and come 
through. It is easy to get involved…all you have to do 
is let a board member know that you are interested in 
helping out.

Northeast 
Regional  

Conference 
2012

UPDATE

February 7, 2011 • 6PM
Social Meeting cost: $5.00  
(donation to Meals on Wheels)

Meals on Wheels Foundation  
of Western New York, Inc.

100 James E. Casey Drive 
Buffalo, NY  14206

716-822-2201, x42 
www.mealsonwheelswny.org

February 15, 2011 • 6PM
CFSA Silver Medal Dinner 
Honoring – Scott Steiner, CCE

Niagara Falls Country Club

$45 (Cash Bar)

February 21, 2011
Field and Fork Conference

Hyatt Regency Buffalo

Cost: $50.00

For more information contact:  
Bill Metzgar cell: 716-870-5718 
or check out the web page at 
http://farmerchefconference2011-
eventful.eventbrite.com/   

March 3, 2011 • 6 – 9 PM
Taste of Education  
(supporting local ProStart  
Culinary teams) 

Salvatore’s Italian Garden  
Banquet Facility

Contact Rebecca Formwalt CSC, CCE, 
for more information and tickets  
cell: 716-983-6074 or  
rformwalt@buffaloschools.org 

March 17, 2011 
Social Meeting

Niagara University 
St. Vincent’s Hall

Hospitality Dept. will be  
highlighting a special dinner  
for the ACF of Greater Buffalo.

March 20-23, 2011
Northeast Regional Conference 
Columbus, Ohio

Many of our members are going 
down to promote the 2012 
Northeast Regional Conference in 
Niagara Falls, NY. Register ASAP to 
ensure your spot, if you plan on 
joining us!  

April 17, 2011
Taste of Culinary 

ECC City Campus

August 1, 2011
Annual Golf Outing

Tan Tara Golf Club or  
Niagara Frontier Country Club 
(tentative – with discussion at  
next meeting)
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Master of  Ceremonies:  Brewmaster Tim Herzog of  Flying Bison Brewery
6:00    6:00     Meet & Greet Meet & Greet~Goat Cheese Bruschetta with Blueberry Compote and slivered almondspaired with:  Saranac Pale Ale~Mini Crab cakes with a caper remouladepaired with:  Flying Bison Buffalo Lager

7:00 7:00 -- 8:30     8:30     Table Table Service Service
Pasta Course~Herb Pappardelle pasta with a roasted garlic tomato sauce topped with grilled   Portabello mushroompaired with:   Flying Bison Aviator Red

Salad CourseSalad Course~Buffalo mozzarella and plum tomato Caprese drizzled with a basil infused balsamic vindegar and virgin olive oil dressing   paired with:   Flying Bison Rusty Chain

Main CourseMain Course~Twin grill of rosemary-garlic marinated lamb rib chops and Dijon    rubbed pork tenderloin, enhanced with an apple infused demi-glace.     Accompanied by vegetable /potato medly of mashed parsnips and    golden russets with carmelized onions.   paired with:   Complement.....Flying Bison Blizzard Bock  Contrast...........Saranac IPA

DessertDessert
~Chocolate Mousse with a raspberry puree   paired with:  Lake Placid UBU Ale

Reminder: 

Mark your calenders…
Taste of Culinary is April 17, 2011. Jackie Bamrick is this year’s chairperson. The event will take place at 
ECC City Campus. At the upcoming social meeting (February 7th), we are asking any member who would 
like to assist with the organizing of the event to please be at the social meeting at 5:15 to go over Taste of 
Culinary information. 
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SYSCO Foodservice of Jamestown

North America’s Leading Marketer
of Quality Assured Foodservice Products

SYSCO Fresh Express Next Day Delivery
for fresh portion cut meats and seafood

Contact us at 1-800-366-5620 
or email at www.sysco.com

• Advanced Restaurant Finance
• Bevinco 	 • NOVA Network
• Micros 	 • Yellow Pages

Help 
Wanted:
 
Sonoma Grille 
5010 Main Street Snyder NY 14226  
Looking for strong line cook.   
Vincent Carriere 204-0251, vcarriere@bijoucafe.org

Parings Wine Bar 
5893 Williamsville NY 14221  
Looking for line cook to grow with company.  
Sheila Paolini 630-5951, Paringswinebar@aol.com

Jacobs Sr. of Delaware North 
is looking for a chef through the winter on Sunday, 
Monday, Tuesday. It is probably about four hours a 
day, fix a lunch for him to take to work and dinner. 
Anyone interested can call Tab Daulton at 646-6109 
ext 60151 or Lisa Cummings at 858-5225

Looking for great dishwashers
I have a job placement company I’ve been dealing 
with for dishwashers called Journey’s End Refugee 
Services and they are fantastic. The Job Developer 
I’ve been dealing with asked if I knew anybody else 
that may be interested in their service so I’m passing 
this along to the ACF membership. Mostly African 
refugees that are great workers and are happy  
to have work. I’d be happy to take a call from anyone 
regarding this information. Dan King (Executive Chef 
of the Buffalo Club); Jeff Ogilvie, Lead Job Developer,  
cell: 716.935.7091.  

Congratulations to Amanda Vizcarra-Crafts as the recipient of the ACF Buffalo Jr. Member of the Year 
award.

Congratulations to Peter and Mary Lou Huebner as the recipient of the ACF Buffalo Associate Member of 
the Year award.

Please come out and celebrate with us as we honor Scott Steiner, CCE at the CFSA Silver Medal Dinner, 
February 15, 2011. The Niagara Falls Country Club is hosting the dinner. Chef Steiner has worked 
tirelessly for the ACF Buffalo Chapter, and the community, so please show your support of Scott. 

Good Luck to our ACF Jr. Team as they travel to New Rochelle, NY February 5, 2011 to compete. Team 
members are Lindsey Wilczynski, captain, Amanda Vizcarra-Crafts, Christy Zippier, Michael Mergi, and 
William Peterson, alternate. The team is coached by John Matwijkow, and Assistant Coach Paul Deiana-
Molnar, CEC.

Thank you to Vince Filipelli for assisting the Jr. culinary team with organizing the team competition book, 
and photography.

Thank you to USFoods and Charlie Martin for donating product for our chapter’s Jr. culinary 
team to practice with. 

Thank you to Boulevard Produce and Ted Jewett for product donation for our chapter’s 
Jr. culinary team to practice with. 

Craig Wilson…an old time member who has some transportation issues is looking for 
volunteers to pick him up and bring him to social meetings. For more information please contact 
Rick Mills at 851-1034 or millsr@ecc.edu



Fred Skill

40 Pineview Dr.

Amherst, NY  14228

716-691-1177 x 3009

fskill@venturesalesgroup.com

These fine products are represented by:
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Ice is Nice, Inc.
Ice Machine Leasing & Sales

Crystal Ice bowls • 300 lb. Carving Blocks
We now carry colored ice.

“The Nicest Ice You Ever Thawed”

Brian Celmer, Owner      (716) 479-3348

Well Bread Restaurant Service Group, the fine dining division of  
Sportservice Corporation, has opportunities for Chefs and Cooks nationwide.  

We are a multifaceted, progressive foodservice company that provides food, beverage  
and premium services to a variety of sports and entertainment facilities nationwide. 
Salary will be commensurate with experience. For additional information visit our 

website at www.delawarenorth.com or forward your resume in confidence to 
Sportservice Recruiter, 40 Fountain Plaza, Buffalo, NY 14202.  

We are a drug testing employer. EEO/M/F/V/D

Your Ad Could Be… Here!

Contact Tab Daulton  
at 855-4496

Your Ad Could Be… 

Here! Contact Tab Daulton  
at 855-4496

Your Ad Could Be… Here!

Contact Tab Daulton  
at 855-4496

— Bakery supplies —
1400 William Street

Buffalo, NY
332-2066

M-F  8:30-5
Sat  8-Noon

Visit our two cash & carry locations

— food service supplies — 
2200 Harlem Road
Cheektowaga, NY

892-2929

M-F  8:30-4
Sat  8-Noon

We accept mastercard visa & discover cards

 

Don’t forget to get your plans 

together to attend the 2011 

Northeast Regional Conference!

 

For those of you interested in helping 

out in 2012, we could really use you 

there to formulate and forecast for 

when we are on the stage!



Epicureans
ACF of Greater Buffalo
PO Box 61
Buffalo, NY 14207-0061

• Next Social Meeting •
February 7 • 6:00 PM

Meals on Wheels Foundation 
of WNY, Inc.

100 James E. Casey Drive
Buffalo, NY  14206

• Epicurean Deadline • 
3rd Monday of the Month.

You are invited to the annual
Council of Food Service Associations (CFSA) 

Silver Medal Award Dinner

This year the ACF will be honoring

Scott Steiner C.C.E.

Tuesday, February 15, 2011

Niagara Falls Country Club 

505 Mountain View Drive

Lewiston, NY 14092

Cash Bar & Hor d’oeuvres at 6:00 pm

Dinner at 7:00 pm

$45 per person cash or check

RSVP by February 7, 2011 to 

Monte Dolce at kdolce@mac.com 

or 716-604-8881

MENU
— AMUSE BOUCHE —Assorted cheese and smoked fish platter

— SALAD —
Harbor SaladAssorted baby greens tossed with sliced strawberry, bleu cheese, red onion and balsamic dressing

— ENTRÉE —Duet: Sliced Tenderloin of  Beef  and Chicken Leanne
Salt and pepper roasted beef  tenderloin, cut tournedo style, 

sauce bordelaise accompanied with a pinwheel rolled chicken 
breast with sundried tomato and spinach, fanned and served with a pink peppercorn sauce

Whipped Sweet PotatoAsparagus

— DESSERT —      Apple cobbler with caramel sauce and vanilla bean ice cream
— COFFEE, TEA AND DECAF —
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