January 2012
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Events:gs

JANUARY 8,2012 « 6PM
ANNUAL HOLIDAY PARTY

Brookfield Country Club
5120 Shimerville Road
Clarence, NY 14031

6PM: One hour open bar
& hor d’oeuvres

7PM: Dinner

Cost: $50 per person

Dress Code: Coat & Tie
RSVP by: Jan. 3rd

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!

FEBRUARY 13,2012 » 6PM

SOCIAL MEETING

dVine (Lockport)

Tentative
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f{appy New Year!

I hope everyone had a Merry Christmas
and holiday season. We are looking forward
to a Happy New Year with many events to
anticipate.

On December 12, 2011 we gathered for our
monthly social meeting at NCCC’s Culinary
and Pastry Arts Department (Sanborn Cam-
pus). Thank you to the NCCC Culinary and
Pastry Arts instructors and students who
put together an array of tremendous hors
d” oeuvre and pastry displays for the meet-
ing. Our members and guest were delighted
by the work the students produced. During
the meeting Mark Mistriner CEC, present-
ed a PowerPoint pertaining to NCCC’s new
Culinary Institute that will be opening Sep-
tember 1st in Niagara Falls, NY.

Also at this meeting, we reviewed some of
the details that are expected at the Northeast
Regional Conference that our chapter is host-
ing April 27-30 2012. Scott Steiner CEC, has
written an updated piece of information to
the conference that you will find inside the
newsletter that will be beneficial to our chap-
ter members.

Please join us for our annual Christmas
Party at Brookfield Country Club on January
8th starting at 6PM. We are asking that you
bring non perishable food items for a dona-
tion to a local food pantry.

I would like to Thank John French CEC
(Director-at-Large), and Lindsay Wilczynski
(Junior Board member) for their service on
our chapter’s Board of Directors. Calvin Col-
lege CSC, will be our new Director-at-Large
and Christy Zippier will be the new Junior
Board member. I look forward to working
with our new personnel and wish you well at
these positions. The new Board of Directors
will be sworn in during the Christmas Party,
January 8th.

The Council of Food Service Associa-
tions (CFSA) Silver Medal Awards Dinner is
Wednesday, February 15, 2012 at Diamond
Hawk Golf Club, Cheektowaga. Cocktails and
hors d‘oeuvres are at 6 PM and dinner at 7 PM
($40.00 per person) Our chapter is honoring
Chef Michael Sullivan for this prestigious
award this year. Chef Mike is especially wor-
thy of this award for the many responsibilities
that he takes on for our chapter and his years
of service in the culinary industry. Please join
us with recognizing Mike’s dedication. Make
your reservations ASAP with Monte Dolce, as

seating is limited.

I'look forward to working with everyone in
the coming year and hope we are as success-
ful as we have been during 2011!

Thank You.

b Bl



?% 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

J.H. Dodman Co., Inc
EI! Fine Meat Products
Buffalo, New York

(716) 854-3286 * Fax 854-1718

C.A. Curtze Company is a Full Line A
ndependent Distributor since 1878 3

U5
’ 1 (800) 458-0516 \
Meats - Seafood - Equipment - Produce

Canada Cutlery Inc.

Guaranteed Excellence

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

P

Chef5: Year

Scott Steimer, 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@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@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...............ccoeee. 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: louz1923@hughes.net



Statler City - Buffalo is looking for all
cooks positions. Contact Tony Ferrone at
ferrone.tony@yahoo.com.

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

SUNDAY, JANUARY 8, 2012
6:00 PM

Christmas Party

Brookfield Country Club
5120 Shimerville Road
Clarence, NY 14031

FEBRUARY 4, 2012
7:00 AM
Certification Exam
ECC North Campus

To apply you need to sign up through the
ACF National office.

By phone.: 800-624-9458, Ext. 130

Website: http://www.acfchefs.org/
download/documents/certify/certification/
practical_exam_candidate.pdf

For more Information
Email: btaylor@acfchefs.net

IMPROVED
WEBSITE!

Take the time to ~ Check it OQut!!

www.acfofbuffalo.net
ACF Membership Applications are now available on-line

New Feature ~ Member E-Mail Directory

Go to ~ Member Login

Enter your e-mail address that you registered with

the ACF & the password: ACF

Click onto the Contact Us button and the member

directory will appear underneath the Contact us

button

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

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@localfoodservice.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

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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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
Ser ving 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.
Professional Supplier to the Foodservice Indusiry

8956 W. Main St., Clymer, NY 14724-9661
800.632.6328 716.3554114 FAX:716.355.4357

Nugge’r

Mike McKeNNA

Foodservice Sales Consultant

Food Safety Certitied mrmekenna



New Members to be Sworn

Board of Director Positions

These are the board of director positions to be sworn in at the

in at the January Meeting January 8th Holiday Party:

If you need to be sworn in please make Recording Secretary: Associate Board Member:
it to the next meeting. Please contact Mike Dorothy Johnston, CEC/CCE Alex Ognibene
Sullivan by email at ChefMike957@verizon. Treasurer: Junior Board Member:

Rebecca Formwalt, CSC/CCE Christy Zippier

net so we can include you in the swear in list

for the January meeting Directors-at-Large:

John Davidson, CEC
Calvin College, CCC

Northeast Regional Conference Update:

Registration:

All ACF of Greater Buffalo Members will receive the rewards registration rate for the
conference.

Member Status Rewards Rate Early Rate Standard Rate
(Available thru Mar. 16)  (Available thru Mar. 16) (After Mar. 16)

Culinarian / Professional/ Culinarian $300 $400 $500

Junior / Senior/ Student $260 $350 $500

Allied/ Associate/ Enthusiast $300 $400 $500

Non-ACF Member N/A - $495 $595

Spouse / Name: (Same rate as member)

Note: You do not have to stay in the hotel to receive this special rewards rate. The rate is given
to the chapter as a courtesy for hosting the conference.

What vou need to do:

1). Be sure to register for the conference by March 16, 2012

2). When registering online...though the www.acfchefs.org website, make sure you log-in using
your ACF ID number, then your password will by NY061. Select the rewards rate and follow
the prompts for payment.

3). If you should encounter any problems do not hesitate to contact the national office @ 1-800-
624-9458 and register over the phone. Make sure you let them know that you are registering as a
host chapter member utilizing the rewards rate.

4). If you have a spouse that will be taking part in the conference than you will pay the same rate
for them as you paid for yourself.

If anyone has any questions regarding the conference please do not hesitate to contact me:
716-698-5909 or ssteiner@elb.org.

The planning for the conference is coming along and we are on our way to a great one. The next
planning meeting will be at the Niagara Falls Conference Center on Monday January 23, 2012 at
5:30 pm. Anyone is welcome to attend.

Happy New Year!
Scott Steiner CCE



, people in the news

Thank you — Niagara County Community College Culinary and Pastry Arts programs for hosting the December meeting and the amazing
hors d'oeuvre and pastry displays.

Congratulations — James Roberts CEC, for being nominated as a representative of our Greater Buffalo Chapter for the Chef of the Year
Competition during the Northeast Regional Conference 2012, in Niagara Falls, NY.

Congratulations — Mark Mistriner CEC, for being nominated as a representative of our Greater Buffalo Chapter for the Chef Educator of
the Year Competition during the Northeast Regional Conference 2012, in Niagara Falls, NY.

Congratulations — Andrea Graser (Niagara County Community College), for winning first place in the college category of the 2011 Gilda’s
Club Gingerbread House Competition.

Congratulations - Brett Brennan (Niagara County Community College), as being one of the recipients of the Balestreri/Cutino scholarship
awarded by the American Academy of Chefs. He will be receiving $1000 for educational expenses.

Thank You to John French CEC, and Lindsay Wilczynski for their service on our ACF of Greater Buffalo Board of Directors.

Thank You to Mark Wright CEC, AAC, and ECC North Campus for food/product donations and the use of the kitchen facility for our Junior
Team to practice at.

Sympathy and Prayers to Chaz LeGreca’s family on the passing of his mother, Anne Mary Miskov LeGreca of Niagara Falls,
NY on December 1, 2011.

5 Congratulations: Chef Michael Sullivan - CFSA Silver Medal Award recipient from our ACF chapter. Please join us with
recognizing Mike’s dedication and service at the CFSA gala on February 15, 2012 at Diamond Hawk Golf Club. Invitations will
be mailed out soon.

ACF of Greater Buffalo 2012
Meeting / Epicurean Schedule
January Christmas Party Board Meeting
1/8/2012 1/23/2012
February Social Meeting Board Meeting
2/13/2012 2/20/2012
March Taste of Culinary Board Meeting
3/25/2012 3/19/2012
April ACF Conference Board Meeting
@ 4/27/2012 4/16/2012
May Social Meeting Board Meeting
SYSCO FOODSERVICE OF SYRACUSE Sg o0t e oo
.« . June Social Meeting Board Meeting
North America’s Leading Marketer TA TEA
. . July Golf outing Board Meeting
of Quality Assured Foodservice Products None TEA
svsco August Social Meeting Board Meeting
ar None TBA
. T meneammsnone September  Social Megting Board Meeting
SYSCO Fresh Express Next Day Delivery .
for resh portion cut meats and seafond e Advanced Restaurant Finance TBA TBA
B d e Bevinco e NOVA Network October Social Meeting Board Meeting
SY$C & . TBA TBA
........ [} [ ]
UL Micros Yellow Pag €s November Social Meeting Board Meeting
TRI v == Contact us at 1-800-736-6000 TBA TBA
= == . or email at www.sysco.com December ?ggial Meeting ?gzrd Meeting
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JUCARERODY  JMeXICAN
SERVING THEFOOD INDUSTRY 1ﬂ RI G‘ m s j_'gn ature

w breads
; MEAT INGOHPORATED;E[Q

Eddie Gould .
40 Pineview Dr. These fine products are represented by:

Ambherst, NY 14228 VENTURECDC
716-691-1177 x 3039 =

egould@venturecdc.com




CFSA Awards Dinner

Wednesday, February 15,2012 ¢ 6 - 9 pm (approx.)
Diamond Hawk Golf Club
$40 per person

6-7 PM
Pineapple Tree with Fruit Kabobs & Cheese Display
Martini Bar
Cash bar during cocktail hour
Hors d’oeuvres (passed)
Assorted Bruschetta - classic tomato, garlic & cheese
Hot Banana Pepper
Roast Beef with horseradish cheddar
Mini Beef Wellington
Assorted Stuffed Mushrooms
Teriyaki Chicken Satays

7PM
Soup
Spring Asparagus with chive créme fraiche
Salad
Classic Caesar in a Parmesan lace cup
Entrée with Wine Service

Petite filet mignon with sauce béarnaise paired with spinach & asiago
stuffed chicken breast with a mushroom and wine béchamel sauce

Starch: roasted shallot whipped Yukon gold potatoes
Vegetable: haricots verts with herb butter

8 PM
Dessert
Maple Creme Brulée
Cinnamon spiced whipped cream
Coffee & Tea service

VISIT OUR TWO CASH & CARRY LOCATIONS

FEDERAL 505
BAKERS

==
— 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

88 TO GET

@l YOUR PARTY
& ROLLING...
THINK OF
THE
STONE,

BANOQUET FACILITY
333 DICK ROAD, DEPEW
684-8850

Memones are made here!

THE CHEESE FACTORY
Edwin J. Hildebrand
4856 Lake Ave. {716) 828-0178
Blasdell, NY 14219 1-800-383-8808

Your Ad Could Be...

Contact Tab Daulton
at 855-4496



‘ ‘ ‘ ‘ ‘ Epicureans
— ACF of Greater Buffalo
R PO Box61

Comerivan Gilinay Fedralione

Gheatr Bt Ao o Buffalo, NY 14207-0061

* Next Meeting ®

January 8 ¢ 6pm
SOCIAL MEETING
Brookfield Country Club
5120 Shimerville Road
Clarence, NY 14031

* Epicurean Deadline
3rd Monday of the Month.

H'H
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Hou ave invited to onr
ACF of Greater Buffalo’s

Annual Chyistmas “Pavey

Sunday, January 8, 2012
Cocktails & Hors d’oeuvres at 6PM
Dinner at 7PM

Brookfield Country Club
5120 Shimerville Road, Clarence, NY 14031

Spouses and Guests are welcome
$50 per person

Please make Reservations with Monte Dolce
by January 3, 2012 to 604-8881 or kdolce@mac.com

Please bring nonperishable food items for a collection to be &
donated to a Western New York Charitable Organization / -®

A




