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We all spend a lot of time observing how things are made; whether it’s formally 
as in judging a competition or certification, following up with those who work 
for us, or just seeing something done a certain way for the first time. It’s in our 
nature as chefs to be curious and to want to learn. This is why so many chefs 
become involved in education; as we strive to learn, we naturally want to teach.
So then, where do our ideas come from? We spend time reading books and 
magazines, taking classes and surfing the internet, but I think the best ideas 
come from asking questions and interacting with others. As we see new things, 
we are already thinking, “How can we make it better?” And from this there needs 
to be some sort of dialogue. This then leads us to the point of possibly looking 
for a mentor.
Mentors can be so important to the development of really great chefs. Some 
people are fortunate enough to have a formal relationship with a mentor, where 
it might be a relationship with an instructor or chef at work. If the relationship 
is formal as in the case of an internship, certain goals will be established. These 
will not only include food preparation and creativity, but might also include the 
financial aspects of the kitchen and managing people, along with other goals that 
could lead to certification. In this way, the entire relationship is very structured 
and gives the participant a clear and concise path to follow.  
Many times an individual will not be fortunate enough to have a mentor with a 
structured approach to his or her development. In these cases, it is really up to 
the individual to know what they want to do and what they want to learn. In this 
age of workers not being at a job more than three years, it would be rare to work 
with one chef for ten or fifteen years as might have happened forty or fifty years 
ago. As the burden is on the individual to drive their own development, they will 
find it necessary to develop informal relationships with quasi-mentors, generally 
for shorter periods of time. 
With individuals needing to drive their own development, ACF certification is 
more important than ever. The certification has outward appeal, but the process 
itself helps us grow so much more than anything we would learn in the average 
kitchen. It is much like what we would get from a good mentor.
Though going through certification can’t replace the knowledge one could 
receive from a mentor, it certainly lends structure to anyone’s development.

Professionally,

Neal Plazio, CEC

28 OLD FALLS STREET
NIAGARA FALLS, NY 14203

(716) 210-2525

MONDAY, DEC 7TH • 6:00 PM

$5 CHARGE FOR FOOD; 
ALL STUDENTS FREE

RSVP by: Sunday, December 6th    
 

PLEASE MAKE RESERVATIONS AT 
nplazio@verizon.net 

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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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.

John Matwijkow, CCE

Founder
Angelo E. Pefanis, CCE/AAC/CFE
H: 716-835-0444

Chairman of the Board
John Matwijkow, CCE
NFCI/Unique Culinary Concepts
H: 716-775-0365 W: 716-614-6482
C: 716-574-0209 F: 716-614-6833
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
C: 716-818-9493 W: 716-632-2502 x 19
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

Sergeant-at-Arms: 
Monte Dolce
C: 716-604-8881
E: kdolce@mac.com

Directors-at-Large
John Burden, CEC, AAC 
H: 716-542-4340 E:chefburden@yahoo.com
John Davidson, CEC
C: 716-946-3921
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: 716-826-7054 W: 716-270-5256
E: Cheftvcc@aol.com
Historian........................John Matwijkow, CCE
NFCI/Unique Culinary Concepts
H: 716-775-0365 W: 716-614-6482
C: 716-574-0209 F: 716-614-6833
E: Tweeko34@aol.com
Education Chairperson...................Monte Dolce
C: 716-604-8881
Social Chairperson......................Phyllis Venezia
H: 716-699-2223 
E: louv1923@hughes.net 
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Canada Cutlery Inc. 
Guaranteed 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

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

Fax (716) 823-1718

2015

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

HERE

PLACE YOUR

AD
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Soup Bases, Sauces, Spices 
and Food Products

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

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 • www.povinellicutlery.com

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

Here!

Save  theDate

800-888-3474  
 www.palmerfoods.com

Palmer’s is New York’s oldest 
family-owned and operated, 

full-line food service distributor. 

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

1 (800) 458-0516
Meats • Seafood • Equipment • Produce

2063 Allen Street Ext. 
Falconer, NY 14733

716-355-4114 • 800-632-6328
www.maplevalefarms.com

Family owned and operated since 1951

Upcoming Events

SYSCO Foodservice of Syracuse

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

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

GINGERBREAD COMPETITION 
DEC 4th-7th 2015

NIAGARA FALLS CULINARY INSTITUTE
8 Old Falls Street    Niagara Falls, NY 14303

SOCIAL MEETING 
DEC 7th 2015    6:00pm

NIAGARA FALLS CULINARY INSTITUTE
8 Old Falls Street    Niagara Falls, NY 14303

BOARD MEETING  
JAN 3rd  2016    5:00pm

UB CENTER FOR TOMORROW
Board Room

Flint Road Entrance

HOLIDAY PARTY 
JAN 10th 2016  
SATURN CLUB

977 Delaware Avenue    Buffalo, NY 14209
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Please contact Neal Plazio at nplazio@verizon.net 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. 

people in the news
Thanks! The Chef & Child event at Becker Farms on October 27th was 
a huge success! Led by the Scott Steiner’s ACF culinary team, 105 first 
graders from Charles A. Upson Elementary in Lockport toured Becker Farms 
during a day complete with apple picking, a petting zoo, a nutritional bagged 
lunch, and educational activities about exercise and healthy eating habits. 
The children’s enthusiasm was evident throughout the day, and it was a 
rewarding experience for all involved. Special thanks to several volunteers 
from Niagara Falls Culinary Institute, including Nicholas Geary, Erin Holody, 
Zach Stepien and Jenn Walker, as well as ACF team members Marc Adams, 
Colin McKenzie, MaryEllen Ringler, and Sarah Wells. These volunteers were 
nice enough to help out with everything, including preparing the healthy 
lunches, setting up the event and supervising the activities. I was proud 
to be a part of this wonderful event and cannot thank the ACF enough for 
partaking in Chef & Child Day 2015 - Jane Cooke

Thank You! The Festival of Trees was held on November 21st and thanks 
to Chef John Burden’s leadership and the volunteers, they were able to put 
together the appetizer event and it was a huge success.  John would like to 
thank his old crew from NFCC for stepping up to plate to make it happen. 
The reception consisted of three amazing action stations, and a beautiful 
fruit, cheese and bread display.  Though the event is supported by the ACF 
of Greater Buffalo, only three members were able to help. We enjoyed a 
‘cameo” appearance from Mike Sheehan who also pitched right in. Thank 
you again to my friends, the three students, and my family, Eric, Brian, Dan, 
Jason, Evan, Joe G., Joe R., Bev, Dinelle, Nick, my daughter Jennifer, and 
my wife Ann.

Chef John Burden, AAC CEC

Thanks to Brett Brennan, the entire staff and ownership of OSHUN for 
hosting our November Social Meeting. Everyone enjoyed a great array of 
food and there was good discussion during the meeting. Kevin Barron was 
the winner of the 50/50 Split which goes toward our Scholarship Fund.
Welcome! To new members Quen Au, Francis K. Baker, Joseph Belardi, 
Stefan C. Coker, Michael Golba, Kevin Hyla, Judith R. Mokhiber, Jason G. 
Morgan, Bryan M. Perry, Elizabeth Podgorny, Megan Roffle, Dana Roman, 
Donald A. Schmitter, Jean White and Oliver Wolf.

IMPRTANT NOTE! As previously announced, the Epicurean will no longer 
be printed and mailed out after the September edition. We will go to a 
digital format starting in October. For anyone concerned about access to a 
computer, we can still print a limited number of copies. Please respond to:
	 ACF of Greater Buffalo
	 PO Box 61
	 Buffalo, NY 14207

Help Wanted:

Ice is Nice
Ice Blocks

Ice Scultpures

(716) 445-7156
wnyiceblocks.com

Here!

Here!

ACF of Greater Buffalo 
Membership at a Glance – December 2015
Membership Type	 Count	 Percentage

Allied	 1	 0.60%

Student Culinarian: 	 42	 24.30 %

Culinarian: 	 8	 4.60 %

Junior Culinarian: 	 1	 0.60 %

Associate:	 7	 4.00 %

Professional Culinarian:	 96	 55.50 %

Senior Professional Culinarian: 	 16	 9.20 %

Culinary Enthusiast:	 2	 1.20 %

Total Membership Count:	 173	

Please be aware that if you are a chapter member with your dues up 
for renewal, and not updated by the due date, your newsletter will be 

delayed or not renewed until your membership is up-to-date.   

Also be aware that several of our members certification are up for 
renewal in 2015. Be sure to check your status to stay current.
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