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Upcoming
eetings &
Events:

FEBRUARY
SOCIAL MEETING

m
Hard Rock

333 PROSPECT STREET
NIAGARA FALLS, NY 14303

MONDAY, FEBRUARY 9 e 6:00 PM
Dress Attire: Whites / Business Casual

Cost: $10.00
Hors d’oeuvre
Cash Bar

RSVP by: February 6th

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!
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Letters from the Trenches!

The changing seasons are upon us; not so much in a weather sense as in a business
sense. Banquet business is down, restaurant business is a little soft around the city.
Could be a great time to take some time off and go skiing; even work on some recipe
development or create a new menu for spring!

Skiing? The ski areas are finally busy and the kitchens are humming. The little places
along Rt. 240 are packed on Friday night. This is the busy season for Ellicottville; what
the owners have been waiting for. And the schools have started classes, so the dining
halls are in full swing. The cooking staffs gearing up for another semester.

This is what makes our industry so compelling and interesting; that different segments
can be in different seasons at different times. From a jobs stand point, you can move
from segment to segment as the work dictates. I spent three years in my youth working
the ski resorts of Colorado in the winter and coming back to Buffalo in the summer to
work at the Riverside Inn. There always seemed to be work in the restaurant business
and it became a comfort zone.

As we get along in our careers and maybe start thinking of planning and getting ahead,
we realize that these soft times are what we have been waiting for.

Now I am a big proponent of planning. I had a lot I wanted to achieve during the
break between semesters at UB. Yet the old feelings of wanting to go skiing resurface,
but you know you have to get these projects done; that this is the time you have been
waiting for.

It’s really just a matter of balance. You get your work and plans done, but you do make
time for yourself. Even if you have to work through those little aches from too many
runs down the slopes.

Part of the reason we are in as a Chapter is to have our Holiday party. Once things slow
down after the New Year, it’s our time to party. The setting at Brookfield Country Club
was superb. The decorations were beautiful and the food was imaginative. It was great
to see so many members; some old, some new and some returning. The entire staff with
Chef Calvin College did a marvelous job and really made everyone feel welcomed and
comfortable. Many people were encouraged to sit around the fire in the ante room off
the hall. As always, it’s interesting to see the changing of a guard; the swearing in of
new officers with new ideas that will launch us into the next couple of years.

When I think of all the things that need to get done, and all the things I want to get done
(maybe even some personal), I try to keep in mind that most of them will get done,
especially if I involve those around me.

Professionally,
Neal Plazio, CEC



% HOTEL SUPPLY CO,, INC.

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 \
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

aP

; 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

Chef?: Year

Mark Mistriner, CEC, AAC

Boazd of Directors

Founder
Angelo E. Pefanis, CCE/AAC/CFE
H: 835-0444

Chairman of the Board

John Matwijkow, CCE
NFCI/Unique Culinary Concepts
H: 775-0365 W: 614-6482

C: 574-0209 F: 614-6833

E: Tweeko34@aol.com

President / Epicurean Editor in Chief
Neal Plazio, CEC

UB Campus Dining & Shops

H: 626-6720 W: 645-5013

C: 374-0488 E: nplazio@verizon.net

Vice President

Calvin College, CEC
Brookfield Country Club

H: 773-0030 W: 614-6456
E: chefcal78@msn.com

Recording Secretary
Cathleen A. Barron CEPC
Niagara Falls Culinary Institute
W: 716 - 210-2557

C:716 —604-8534

E: cbarron731@msn.com

Corresponding Secretary
Scott Steiner, CCE, AAC

Niagara Falls Culinary Institute
H: 716-434-0170

C: 716-698-5909

E: ssteiner@niagaracc.suny.edu

Treasurer

Michael Sullivan

H: 716-434-9663

C: 716-417-9663

E: chefmike957@verizon.net

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,

Sergeant-at-Arms:
Monte Dolce

C: 716-604-8881

E: kdolce@mac.com

Directors-at-Large

John Burden, CEC

H: 716-542-4340 E:chefburden@yahoo.com
John Davidson, CEC

H: 716-984-7870

E: Sabres7499@verizon.net

Junior Board Member
Monica Philips

C: (716) 694-8928

E: monica.philips@gmail.com

Associate Members

Kevin Barron

Sysco Foodservice

C: 716-604-6811

E: barronkevin@syr.sysco.com
Charles Martin

H: 716- 674-0192

W: 800-632-6328 vm: 227

C: 716-359-5950

E: cmartin@maplevalefarms.com

Appointed Positions
Certification.................Mark Wright, CEC, AAC
Erie Community College — North campus

H: 826-7054 W: 270-5256

E: Cheftvcc@aol.com

Historian.............cccoo..... John Matwijkow, CCE
NFCI/Unique Culinary Concepts

H: 775-0365 W: 614-6482

C: 574-0209 F: 614-6833

E: Tweeko34@aol.com

Education Chairperson................... Monte Dolce
C: 716-604-8881
Social Chairperson...................... Phyllis Venezia

H: 716-699-2223
E: louv1923@hughes.net



American Culinary Federation
Greater Buffalo Mew York

Save =.Date

Upcoming Events

BOARD MEETING

FEBRUARY, 2ND 2015 5:00PM

G

University at Buffalo
The State University of New York

UB CENTER FOR TOMORROW

CERTIFICATION EXAM
SATURDAY, FEBRUARY 7,2015 e 7AM
ECC NORTH CAMPUS (Williamsuville, NY)
Mark Wright, CEC, AAC /VP of AAC /Certification Chair

To apply you need to sign up through the ACF National
office: by phone: 800-624-9458, Ext. 130 / or go to:

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

SOCIAL MEETING
MONDAY, FEBRUARY 9TH 2015 e 6PM
(Reservations Required)

HARD ROCK CAFE
333 PROSPECT STREET
NIAGARA FALLS, NY — 14303
DRESS ATTIRE: WHITE/ BUSINESS CASUAL
$10.00 CHARGE
REGIONAL CONFERENCE
FEBRUARY 15-17, 2015
BALTIMORE, MARYLAND

CFSA SILVER MEDAL AWARD DINNER
FEBRUARY 24TH 2015 e 5:30PM
(Reservations Required)

ILIO DIPAOLO’S
3785 South Park Ave.

Blasdell, NY — 14219
$45.00 per person
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BOARD ROOM e

FLINT ENTRANCE

BOARD MEETING
MARCH 2ND 2015 e 5PM
UB CENTER FOR TOMORROW/ BOARD ROOM
Flint Entrance

SOCIAL MEETING
MARCH 9TH 2015 ¢ 6PM
(Reservations Required)

J. WILSON MARKETING
INFUSION
2928 Walden Avenue (corner of Dick Rd.)
Depew, NY — 14043
Dress Attire: Whites/ Business Casual
$ N/A Charge

BOARD MEETING
APRIL 6TH 2015 * 5PM
UB CENTER FOR TOMORROW/ BOARD ROOM

Flint Entrance

TASTE OF CULINARY
APRIL 19TH 2015 e 12PM
NIAGARA FALLS CULINARY INSTITUTE

GOLF OUTING
JUNE 2015
BROOKFIELD COUNTRY CLUB

&
SYSCO FOODSERVICE OF SYRACUSE Sg

Norwth America’s Leading Marketer
of Quality Assured Foodservice Products

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

sYsco

arc
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e Advanced Restaurant Finance
e Bevinco
e Micros

* NOVA Network
* Yellow Pages

Contact us at 1-800-736-6000
or email at www.sysco.com

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 » www.povinellicutlery.com

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

2 C.A. Curtze Company is a Full Line
# 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

()

< palmer
food services :
Palmer’s is New York’s oldest | o
family-owned and operated,
full-line food service distributor. [

800-888-3474
www.palmerfoods.com

SOUP BASES, SAUCES, SPICES
AND FOOD PRODUCTS
In the Northtowns
Call Eric Bassett
(716) 689-4916

Private Banquet Facilities up to 275 people
www.iliodipaolos.com

(716) 825-3675
Fax: (716) 825-1054

Ylio Restaurant and
CD[CP(IOQO’S Ringside Lounge

Serving Lunch, Dinner; Late Nite and Take-Out Deli
—SPECIALIZING IN V-AMERICAN CUSINE—
A Family Gourmet Touch!
3785 South Park Ave. (ear Thruway Exit 56) ® Blasdell, NY 14219

=
M Maplevale Farms Inc.
Professional Supplicr to the Foodsewice Iudustry
Family owned and operated since 1951

2063 Allen Street Ext.
Falconer, NY 14733
716-355-4114 * 800-632-6328
www.maplevalefarms.com




Chef Highlight

| beg your pardon, but exactly who is Neal Plazio? Why, he’s our new Chapter President, of course!
Let me start by giving you a little background on Chef Neal. ..

Our new President has a unique and interesting professional history. Neal has been in the food service industry
for 40 years. He is currently the Executive Chef for University at Buffalo’s Campus Dining and Shops where he
oversees five chefs in three on-campus dining centers, cash operations, and the University’s catering department.

Neal has a degree in Geology from Western State University of Colorado. After graduation he began working in
the oil fields of Wyoming and Utah. After the oil industry’s fall-out, Neal returned to the food business and enrolled
in the Culinary Arts program at Baltimore International Culinary College.

After Neal graduated he began working at the Beaver Hollow Conference Center and later at E. B. Greens’
Steakhouse at the Hyatt Regency in Buffalo. For a short time, he moved his family to Minneapolis, Minnesota
where he worked for Kincaid’s Steak and Chop House. Eventually he decided to return home to Buffalo where he
decided to strike out on his own. He ultimately opened “The Chefs Table” which was an in-home personal chef
business, café, and catering business. Neal owned and operated “The Chef’s Table” for 11 years and during
that time was also employed as an Adjunct Professor/Chef for the Hospitality Management Department at Erie
Community College where he taught at North Campus most of the time. While at E.C.C., Neal taught in all of the
department’s labs and also taught Sanitation, Math, and Purchasing. “The Chef’s Table” closed a few years back,
but Neal continued teaching and then moved on to his current position at U.B.

I've known Neal for many years. He has a great sense of humor, is an excellent teacher who has a great rapport
with students, and is a very informed chef with an incredible skill set. He joined A.C.F. Buffalo in 1994 while
working at the Hyatt but, like many of us, family considerations, business, and time prevented him from attending
meetings and becoming more involved. In fact, he even resigned for a few years.

Neal returned to the A.C.F., however, after a short sabbatical and upon my urging. In addition, the administration
at U.B. Dining suggested he increase his involvement with professional organizations such as ours. Neal is now
very involved with the A.C.F. and upon being nominated said he welcomed the opportunity to run for President.

| know many of you do not yet know Neal, but when you get the opportunity to do so, you will realize our new
President is a great guy with a great deal to contribute. He will serve us well and he will continue our mission to
become the premier “Culinary” organization in the Western New York area.

So welcome, Neal, and good luck!

Professionally,

Mark Wright, CEC, AAC

Vice Chair of the American Academy of Chefs 2011-Currently
ACF of Buffalo President 1990-1994, 1998 -2002



A.C.F. Buffalo Shines

We should all be incredibly proud of the overwhelming success of the Northeast Region Culinary Salon held at Erie
Community College’s North Campus in mid-January. Our national President, Tom Macrina, and our Regional Vice President,
George O’Palenick, were most impressed by the collaborative efforts displayed and the positive results realized from
this prestigious culinary event. They commented on the camaraderie, friendliness, and of course the “professionalism”
demonstrated by all involved throughout the entire weekend.

The “Judges Panel” consisted of Stafford DeCambra, Chair of the American Academy of Chefs and AGF Board Liaison to the
Competition Committee; Mickey Beriau, Regional Competition Chair ; Darrin Aoyama, ACF Pastry Competition Chair; Mark
Spelman, ACF Student Team Competition Chair; and Mike Morgan, State Competition Chair. They commented on a variety
of topics including our Western New York weather, the E.C.C. lab facilities, the Chapter’s noteworthy involvement, and the
comfortable accommodations made for them. Needless to say, we lived up to our having been named “2014 Chapter of
the Year”!

Our special thanks goes to the following ACF Buffalo Chefs: Chefs Rob Lukasik, Neal Plazio, and Co-chair Jackie Bamrick
who were there every day, bright and early, preparing and serving the judges and guests. Chefs Jackie Bamrick, Rob
Lukasik, and Neal Plazio prepared a wonderful dinner for the judges on Friday evening complete with a variation on our
traditional Buffalo fish fry. Thanks to Monte Dolce who was put into service shuttling people back and forth from the college
to the hotel and to the airport. Thanks to Scott Steiner for always being there when we need him—nhe took care of the
medals and some scoring. | know others were there and helped out as well and | want to thank them for everything they
did to make the weekend a genuine success for all involved.

Peter and Mary Lou (and Jesse) provided a very useful and fantastic gift for all the student teams who competed. They
also provided some sponsorship support that offset the cost of the breakfast and lunches. Thanks to US Foodservice for
providing the proteins for the luncheon on Saturday, Sunday and dinner on Friday evening. Chef Macrina, a US Foodservice
“Food Fanatic*, was pleased his former CIA roommate John Cocoa “came up” with some sponsorship assistance as well.

E.C.C.’s President, Jack Quinn, VP Richard Washousky, the PR Department, as well as the Housekeeping and Security
Departments were all very supportive and welcomed everyone to North Campus. Our special thanks go to all of them
for a job well done. We also appreciate the support offered by Ann Childs, the North Campus Hospitality Management
Department’s Secretary.

Matt Buckley, one of our Hotel Restaurant Management students and a professional photographer as well, took time out
from his busy scheduled and volunteered to take photos. We thank him for his efforts and look forward to the many photos
he took of the competition. And, by the way, Matt is the son of Dan Buckley, past “Chef of the Year” (and a recently re-
instated member of the Chapter).

In closing, it was a truly exciting weekend. During the competition each and every competitor, coach, and guest thanked
us for our hospitality and our hard work. The truth is we had a great time putting the event together. We found it both a
challenge and a thrill to be able to host the first Northeast Regional Competition. Now all we can do is say, “Thank You,” to
all those who were involved. It was an especially memorable gathering as well as a top-notch professional event.

Cheers!

Mark



people in the news

Congratulations to Maria lacovetti, CEPC, who has been hired at the Brookfield Country Club as Pastry Chef.

Welcome back to the A.C.F. of Greater Buffalo — Dan Buckley, Eric Bassett & Rob Lukasik; your impact in our
chapter is greatly anticipated.

Thanks! To Calvin College, CEC and the entire staff of Brookfield Country Club for a wonderful evening of
Holiday celebration for our chapter.

Prayers, Condolences and Sympathy go out to the family and friends of Lisa Duscherer. Last month, our local
ACF Chapter lost a dear ally. Lisa was a dedicated lifetime leader in our industry. She was a devoted worker
in the City of Buffalo both at The Adams Mark and The Buffalo Convention Center. She eventually brought her
talents to Niagara Falls at The Conference & Events Center, becoming the full time Banquet Captain. Lisa’s
tireless efforts and professionalism never went unnoticed by her clients and co-workers. Returning customers
were always reassured by her positive attitude and welcoming presence. Lisa was essential in the success of
our 2012 ACF Northeast Regional Conference. Behind the scenes she was always there to ensure our many
needs were met and that our food functions were executed flawlessly. We couldn’t have done it without her.

In her limited time away from work, Lisa lived for her 2 Sons and 2 Grandsons. She was also the loving partner
of John Brennan (ACF of Buffalo/chapter president, in the early 80’s); another industry ally.

Lisa is irreplaceable, will forever be missed and never forgotten.
Sincere condolence... Christy Zippier

Condolences & Prayers go out to Don Antinore and his family on the unexpected passing of his brother Robert
Joseph Antinore.

Help Wanted:

Supervisor of Food Service Sisters of Charity Hospital, Full Time, requisition 49014
Supervisor of Food Service Saint Joseph Campus Hospital, Part Time

Responsible for supervision and coordination of the activities of the Food Service department;
to include production, and distribution for Hospital Room Service, Skilled Nursing Facility,
Cafeteria and Catering. Ensure adherence to standardized recipes, safe handling practices
and maintains department sanitation. Manages human resources. Demonstrates ability to
effectively communicate. Assures compliance with applicable regulations.

Minimum Requirements: A.A.S. degree in Food and Management
Experience: One-year Supervisory experience preferred

Cook Sisters of Charity Hospital, Part Time, requisition 49012

Performs a wide variety of duties and functions to prepare, measure, season, cook, assemble
and serve foods for patients/residents, staff, and visitors. Follows standardized recipes for food
consistency, and menu guidelines. Adheres to temperatures and safe food handling practices.
Performs cleaning and sanitizing duties to work areas, equipment, and wares.

Education: High school diploma or equivalent
Experience: Three (3) years cooking either in healthcare or hospitality industries

Please apply on line at www.chsbuffalo.org or contact Karen Ostrum at 862-1521

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.
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--------- You are invited to the annual --------

Council of Food Service Associations
(CFSA) Silver Medal Award Dinner

This year the ACF of Greater Buffalo will be honoring:

Cathy Barron, CEPC

Tuesday, February 24, 2015

llio DiPaolo's Restaurant
3785 South Park Avenue | Blasdell, NY 14219

Price: $45.00 per person
Hors D’oeuvres & Cash Bar: 5:30pm | Dinner: 6:45pm

RSVP with Monte Dolce by February 16, 2015
Email: kdolce@mac.com Cell: 716 - 604-8881
Payment for the evening will be either CASH or CHECK at the Door

lceisNice

Please be aware that if you are a chapter member with loe Blocks
your dues up for renewal, and not updated by the due Ice Scultpures
date, your newsletter will be delayed or not renewed
until your membership is up-to-date.

Also be aware that several of our members

(716) 445-7156
wnyiceblocks.com

certification are up for renewal in 2015. Be sure to

check your status to stay current. Your Ad Could Be...
ACF of Greater Buffalo Contact Z"g;ﬂgg
Membership at a Glance - January 2015

Membership Type Count Percentage N

Allied ! 06% THE CHEESE FACTORY

Student Culinarian: 54 30.00 % Edwin J. Hildebrand

Culinarian: 8 4.40 % B 1 1219 S onrs500

Associate: 8 4.40 %

Professional Culinarian: 89 49.40 %

Senior Professional Culinarian: 16 8.90 % Your Ad Could Be...

Culinary Enthusiast: 4 2.20 % Contact Tab Daulton

Total Membership Count: 180 at 855-4496




‘ ‘ l ‘ ‘ Epicureans
- ACF of Greater Buffalo
FRZSZ"" PO Box 61

G T i e Buffalo, NY 14207-0061

FEBRUARY
SOCIAL MEETING
Monday, February 9th ¢ 6:00rm

Ham 33 Prospect Street

d Niagara Falls, NY 14303
CAFE

Cost: $10.00
Dress Attire: Whites / Business Casual
Hors d’oeuvres, Cash Bar

RSVP by: February 6th

* Epicurean Deadline
3rd Monday of the Month.
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American Culinary Federation
Greater Buffalo Mew York



