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October 2011

Upcoming
eetings &
Events:

MONDAY, OCTOBER 10 e 6PM
EDUCATIONAL MEETING
Buffalo Hotel Supply

375 Commerce Drive

Amherst, NY 14228
716-691-8080

Dress Code: Business Casual

Cost: $5 with reservation
$10 at the door

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!

NOVEMBER MEETING
Hamburg Casino

5600 McKinley Pkwy.
Hamburg Fairgrounds
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October is about SCORING
SUCCESS for Our ACF Events

We “Kicked-Off” our fall season with an
overwhelming social meeting on September
12th that was a sellout and a huge success
with the pig roast. We had in attendance
55 - members, new members, and guests at
the Riverstone Grill on Grand Island that
evening. We would like to thank Jay Scutti
(owner), Bob Kerr (Barbecue Chef) and Chaz
Bulera (new associate member from Maplev-
ale Farms & previous chef at the Riverstone
Grill). I would also like to thank the staff at
the Riverstone Grill for their hospitality and
a great evening. We swore in 8 new members.
Dr. Colin McMahon from Childrens Hospi-
tal stopped by to give us an overview of the
Festival of Trees coming up November 19th.
I hope everyone enjoyed themselves at our
first meeting of the season, even though it
was a bit cramped!

It is my pleasure to announce that our
2011 Chef of the Year is Certified Culinary
Educator, Scott Steiner! Chef Steiner is cur-
rently serving our chapter as Chairman of
the Board and Chairperson of our upcoming
ACF Northeast Regional Conference in Ni-
agara Falls, NY. In the past 6 years, Scott has
been our President, and/or Vice President.
He has been instrumental in making our
Chapter one of the strongest in the Northeast
Region. A dinner honoring his professional-
ism and dedication will be held on October
16, 2011 at The Saturn Club. Please join us in
celebrating his achievements.

The October social meeting is scheduled for
10/10/11 at Buffalo Hotel Supply. This meet-
ing will be an educational meeting that you
will be able to acquire continuing education

hours for your certification. Mark Mistriner
CEC, and Monte Dolce have been working on
more educational meetings such as this one
for future events.

The Chef and Child event will take place
at Artisan Kitchens and Baths on October 19,
2011. John French CEC & John Davidson CEC,
are chairing the event. This is our second year
at the facility and we are looking forward to
demonstrating to Middle School students
healthy cooking techniques and better nutri-
tional choices.

The Festival of Trees Gala will be Novem-
ber 19th and we are again taking care of the
cocktail party portion of the event. Scott
Steiner and I have finalized the menu with
Calvin College CSC, Jackie Bamrick CEC, and
Seth Weiss from Conference Center of Niaga-
ra Falls. Volunteers are welcome to help with
the event.

At our September board meeting we decid-
ed to throw another Taste of Culinary Event
in the Spring of 2012(Date and Venue TBA).
We are formulating a new committee to over-
see this great event while we have another
committee concentrating on the Northeast
Regional Conference. Again, if you would
like assist with building our ACF team even
stronger, we can use your help!

We have a lot going on. We get out what
we put in to it. We can use your help in many
ways...
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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

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

- - L] - - —
Call 1-800-698-8277 » www.canadacutlery.com '

J.H. Dodman Co,, Inc
[[5 Fine Meat Products
Buffalo, New York

(716) 854-3286 * Fax 854-1718

ndependent Distributor since 1878 ‘ 4

@
1 (800) 458-0516

Meats - Seafood - Equipment - Produce

HAYES FISH COMPANY

WHOLESALE & RETAIL
Since 1877
FRESH SEAFOCD, 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

"=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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Chef%: Year

Rebecca Formwalt, CSC, CCE

Board 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@e1h.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@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

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

E: charles.martin@usfoods.com

Appointed Positions

Certification.............c.ccoeveene. 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............ccccooeeviiinnnn, 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: louz1923@hughes.net



Ralph Wilson Stadium is looking for cooks
for the upcoming football season. Contact Paul
Deiana-Molnar at 860-4533.

Executive Chef The Saturn Club is a Private
City/Social club with Dining, Meeting, and
Banquet facilities available to its Members.
The Club also has a full Fitness Center along
with Squash Courts, Pool, Platform Tennis, and
Bowling. Formed in 1885, the Club’s current
home was completed in 1922 and is on the
State and National Registers of Historic Places.

The Executive Chef’s position reports to the
General Manager, and works in Collaboration
with The Food & Beverage Manager and other
department heads. The position is responsible
for quality production and management of the
kitchen, compliance, and administration of the
culinary department. The Club is seeking an
energetic, committed candidate with a track
record of creativity and teamwork.

Compensation: Annual Salary $48,000 to
approximately $60,000/Commensurate with
Experience. Health Benefits and Professional
Association membership. Interested Candidates
are requested to provide salary requirement.

Please submit resumes and letters to: Robert
Seth, General Manager/CO0, 977 Delaware
Avenue, Buffalo, NY 14209, 716 884 8800.

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.

Chef and Child

Save:Date

OCTOBER 10, 2011 - COLUMBUS DAY
(Nominated Candidates to Speak on their behalf - Mandatory)

Cook/Chill Educational Demo
Buffalo Hotel Supply
375 Commerce Drive, Amherst, NY

OCTOBER 16, 2011
Chef of the Year Gala
honoring Chef Scott Steiner, CCE

This year’s dinner will be held at The Saturn Club
(977 Delaware Ave., Buffalo, NY 14209). Saturn
Club Chef Mike Farraro, has planned an tremendous
menu for this chapter event. Scott Steiner CCE, has
done an incredible job at motivating our chapter to
be one of the best in the Northeast Region of the
American Culinary Federation and is well deserving
of this prestigious award. Please try to attend this
event in celebrating Chef Steiner’s hard work and
dedication to our chapter. If you plan on attending
please make reservations with Monte Dolce (716-
604-8881 or kdolce@mac.com) before October 7.
FYI: the reception for the event starts at 5:00 PM

— formal attire is preferred and payment ($75.00
per person) will be collected at the door.

If anyone is interested in purchasing an ad in the
COTY program or donation of product for the event
please contact Mark Wright CEC, AAC, John
Matwijkow or Becky Formwalt. See the Epicurean for
contact information.

OCTOBER 19, 2011
Chef and Child Event
Artisan Kitchens and Baths Studio

John Davidson, CEC and John French, CEC
Event Co-Chairs

NOVEMBER 14, 2011
Social Meeting at Hamburg Casino

NOVEMBER 19, 2011
Festival of Trees Gala

Event:

John Davidson, CEC and John French, CEC have been working to put together
our annual Chef and Child “Childhood Hunger” event. This year’s event will again be

board of director’s page.

at the Artisan Kitchens and Baths Studio (where they host all of the Nickel
City Chef Competitions). The day of the event will be October 19, 2011.
Approximately 150 middle school students from throughout the area
will be bussed to the site. There will be several different stations and

Y demonstrations available for the students to participate in. If you are
interested in helping out with the event, please contact John French, CEC
or John Davidson, CEC. Their contact information can be found on the

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

0

FAX: (716) 893-6466

1-800-338-5011

E-mail: bestserv@aol.com
Installations ® Repairs

@

Vince McConeghy. Community Manager
716.819.6608  vincem@Iocalfoodservice.com

www.LocalFoodService.com

Your Ad Could Be...

Contact Tab Daulton
at 855-4496
Service Contracts ® Parts

@ Commercial Kitchen Equipment

Buffalo’s Expert Service Technicians, Inc.
3003 Genesee Street » Buffalo, New York 14225 ® 893-6464

oD

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

Ylio )
DiPaolo’s

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

Private Banquet Facilities up to 275 people
www.iliodipaolos.com
Restaurant and
Ringside Lounge

w Maplevale Farms, Inc.
Pro

ofessional Supplier to the Foodservice Industry
8956 W. Main St., Clymer, NY 14724-9661
800.632.6328 716.355.4114 FAX: 716.355.4357

Mixe McKENNA Nugget

Foodservice Sales Consultant

www.maplevalefarms.com

Food Safety Certificd mimckenna@maplevalearms.com



New Members to
be Sworn in at the
October Meeting

The following new members will be
sworn in at the October 10th meeting at
the Buffalo Hotel Supply, Amherst. Please
meet and greet our new members and
wish them well in our ACF of Greater
Buffalo Chapter. If your name is listed,
please be aware that you need to be
present for the swear-in.

Kaheliah Browne
Michael Kotecki
Kristina Leidolph
Seth Weiss
Edward Neiman

ENHANCING OUR
MONTHLY MEETINGS

In an effort to enhance our monthly
meetings the board has authorized Chef
Monte Dolce and | to develop a plan to
format every other meeting as educational
in nature. This format will begin this fall
and our first educational meeting will be in
October at Buffalo Hotel Supply. Chef
Monte and | will register these meetings
with ACF National to assist our certified and
those aspiring to certify members that our
educational meetings will accumulate
continuing education Hours (C.E.H.) points
for you as you progress in your career. If
anyone has any suggestions or topics they
would like to see covered please contact
chef Monte or myself and we will do what
we can to work it into the schedule.

Mark Mistriner, C.E.C

To All Culinary
Students...

Come and try out for the ACF of Greater
Buffalo Junior Culinary Team. Be part of
a Buffalo tradition, many past culinary
team members are successful chefs in
the Buffalo area. Sharpen your knives
and roll up your sleeves and get ready to
test yourself and have some fun. So text,
email or call me and we can plan our first
meeting.

Thank You!

Executive Chef Tab Daulton CEC,
Hamburg Casino, 5600 McKinley Parkway,
Hamburg, NY 14075; 716-997-6580,
716-646-6109 ext 60151 or Tabdaulton@
aol.com

ACF Greater Buffalo
General Meeting Minutes
of September 2011

The September 12 meeting of the ACF of
Greater Buffalo came to order at 7:10 at the
Riverstone Grill on Grand Island.

New Members were sworn in, including Kevin
Barron, Brett Brennan, Chaz Bulera, James
Carlo, Donald Ross, Mark Anderson, Sharon
Morse and Robert Kerr, Jr.

Dr. Colin McMahon, the Chairman on the
Festival of Trees was the guest speaker. He
explained to all the benefits of involvement
with the event. Scott Steiner requested that
members host a table for the event this year,
which will take place on Nov 19. He is looking
for 5 Hot or Cold Stations and three to four
hot hors d’oeuvres. John Matwijkow will be
organizing the food stations on the day of the
event.

The Chef of the year dinner will be held at the

Saturn Club on October 16, 2011. The honoree
is Scott Steiner. We are looking to fill the Saturn
Club for a well-deserved tribute to Chef Steiner.

October 10th will be an Educational Meeting at
Buffalo Hotel Supply. We are looking at a 6 p.m.

demo of Cook and chill technology.

The Chef and the Child Event is looking for
donations. John Davidson and John French
reported that they are on schedule.

We have not received indication of participating
in the Gilda’s Club Gingerbread House event

as of yet. Our chapter will not be doing the
Cocktail Party this year.

Chef Tab Daulton reported that the Culinary
Team will be doing a fund-raiser at the
Giacamo Hotel in Niagara Falls on Sept. 24.

We will not be organizing a Knowledge Bow!
Team this year.

The Finance Committee will be comprised
of Rebecca Formwalt, Chairperson, Dorothy
Johnston, Monte Dolce and Charlie Martin.

Please check out our new and improved
website.

Discussion concerning the Taste of Culinary,
will be held in March possible at ECC North.

We are looking for venues for the Christmas

Party, and the Golf Outing. If you are interested
in hosting, contact Mark Mistriner.

Nominations were accepted for offices that are
expiring:

Recording Secretary: Dorothy Johnston,
CEC,CCE was re-nominated

Treasurer: Rebecca Formwalt, CSC/CCE was
re-nominated

Directors at Large: John Davidson was
renominated, Calvin College was nominated for
the position that is open

Associate Board Member: Alex Ognibene was
re-nominated

Junior Board Member Christie Zippier was
nominated

Eddie Hildebrand won the 50/50 split.
Next Board Meeting Sept 26 at City Campus
Meeting adjourned at 8:00

Respectfully Submitted
Dorothy Johnston



the news

people

Thank you Jay Scutti (owner), Bob Kerr (Barbecue Chef) Chaz Bulera (Maplevale Farms/Associate Member) and the staff
at the Riverstone Grill for an awesome pig roast.

Congratulations to Scott Steiner 2011 ACF of Greater Buffalo Chef of the Year. Scott has worked hard to get our
organization to where it is today, and he is truly deserving of this award.

Best Wishes to Scott Steiner on his upcoming operation scheduled for October 20th. He is going to take care of an
annoying hip problem!

Thank You to the Junior Culinary Team Coached by Tab Daulton CEC and assisted by John Davidson CEC. Our Junior
team candidates consist of: Brett Brennan, Mark Anderson, Brett Sawdye and Claire Mierzwa.

Our Juniors produced an awesome dinner party for 30 Judges from NY State at the Giacomo Hotel in Niagara
Falls NY on Saturday September 24th. This event was a fund raiser for the team and a great opportunity to have
them practice their skills.

IMPROVE]D e the time to ~ Creckit ut!

0 www.acfofbuffalo.net
WEB SITE e  ACF Membership Applications are now available on-line

&
SYSCO FOODSERVICE OF SYRACUSE Sg

New Feature ~ Member E-Mail Directory
e (o to ~ Member Login
e Enter your e-mail address that you registered with the ACF & the password: ACF

¢ (lick onto the Contact us button & the member directory will appear underneath
the Contact us button

e (lick onto the member directory and you will find a listing of our members
that you can contact if they have e-mail excess.

ACF of Greater Buffalo 2011
Meeting / Epicurean Schedule

. . June Golf outing Board Meeting
North America’s Leading Marketer 6/2012011 6/6/201"
. . July Social Meeting Board Meeting
of Quality Assured Foodservice Products Nore 7Nt
August Social Meeting Board Meeting
g None 8/22/11
% September  Social Meeting Board Meeting
SYSCO Fresh Express Next Day Delivery ° . 9/12/2011 9/26/11
for fresh portion cut meats and seafood Adv.a nced Restaurant Finance October Social Meeting Board Meeting
bcd Y * Bevinco  ® NOVA Network 10/10/2011 10/24/11
ek * Micros * Yellow Pages November  Social Meeting Board Meting
ol 11/14/2011 11/14/11
o. e i< Contact us at 1-800-736-6000

) December  Social Meeting Board Meeting
or email at www.sysco.com 12/12/2011 TBA
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40 Pineview Dr. These fine products are represented by:

Ambherst, NY 14228 VENTURECDC
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Nomination Process / Bylaws:

The nomination committee will open the nominations at the September meeting;
nominations can be made by any member in good standing. Nominations may also be
made by mail to the committee before the October Epicurean at which on that date the
nominations will be declared closed. Candidates need not to be present at the time of
nomination but must be present at the October meeting to be placed on the ballot. The
candidates will be given time at the October meeting to express their views and platforms.
There will be no nominations from the floor after the September meeting. Nominations will
be printed in the November Epicurean.

Voting shall be by mail with numbered ballots. The committee will mail out ballots in two
business days after the October meeting. The committee will be required to keep a list of
members and the corresponding ballot number. All ballots must be postmarked by the first
Monday in November. No ballots will be handed out at the November meeting. Voting will
cease at midnight the first Monday in November.

NOMINATIONS FOR OFFICE

Recording Secretary:

Dorothy Johnston, CEC/CCE (Accepted the Nomination)
Treasurer:

Rebecca Formwalt, CSC/CCE (Accepted the Nomination)
Directors-at-Large:

John Davidson, GEC (Accepted the Nomination)

Chaz LeGreca, (Declined the Nomination)

Calvin College, CCC (Accepted the Nomination)
Associate Board Member:

Alex Ognibene (Accepted the Nomination)

Junior Board Member: ——
Christy Zippier (Accepted the Nomination)

——— L1

Nominees for the office positions need to be present at the October meeting to

speak on their behalf with reasoning to be on the board.

VISIT OUR TWO CASH & CARRY LOCATIONS

FEDERAL

BAKERS

T
— BAKERY SUPPLIES — — FOOD SERVICE SUPPLIES —
1400 William Street 2200 Harlem Road
Buffalo, NY Cheektowaga, NY
332-2066 892-2929
M-F 8:30-5 M-F 8:30-4
Sat 8-Noon Sat 8-Noon

WE ACCEPT MASTERCARD VISA & DISCOVER CARDS

Dee co Wece, Fue.

Ice Machine Leasing & Sales
Crystal Ice bowls
300 Ib. Carving Blocks

We now carry colored ice.
“The Nicest Ice You Ever Thawed”
(716) 445-7156
(585) 492-0851
wnyiceblocks.com

Your Ad Could Be...

\

Contact Tab Daulton
at 855-4496

8 TO GET

8 YOUR PARTY
B ROLLING..
4 THINK OF

{ THE
STONE.

.
HEARTHSTONE
MANOR

BANQUET FACILITY
333 DICK ROAD, DEPEW

684-8850

Memories are made here!

THE CHEESE FACTORY

Edwin J. Hildebrand
4856 Lake Ave. {716) 828-0178
Biasdell, NY 14219 1-800-383-8809

Your Ad Could Be...

Contact Tab Daulton
at 855-4496
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— ACF of Greater Buffalo
PR PO Box 61

e e epe Buffalo, NY 14207-0061

* Next Meeting ®

October 10
EDUCATIONAL MEETING
Buffalo Hotel Supply
375 Commerce Drive
Ambherst, NY 14228

* Epicurean Deadline
3rd Monday of the Month.

Academy of Chefs

Attention all Certified Executive Chefs and Certified Culinary Educators you may be
eligible for membership into the prestigious honor society of the ACF the American Academy
of Chefs.

Application deadline for induction in 2012 is December 31, 2011.

We have not had an inductee in many years and | know we have some qualified
candidates. First you must meet the 7 mandatory requirements and then 10 of the 20
attainable goals. Please go to the AAC site on the ACF website for more information.
Acfchefs.org (Home page-AAC-Application). If need be contact any AAC Fellow from our
chapter, we have over seven and | know they would be more than willing to help and answer
any questions.

Hopefully, next year in Orlando we can include some ACF of Greater Buffalo for induction
as Fellows of the American Academy of Chefs.

Mark Wright CEC,AAC, Vice Chair American Academy of Chefs



