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Upcoming 
Meetings & 
Events:
March 8 • 6 PM 
Sit Down Dinner with Open Bar

The Buffalo Club 
388 Delaware Ave 
Buffalo, NY  14202 
Cost: $25.00

Strict Dress Code in effect!

If you are not dressed appropriately 
you will be turned away. Jackets 
and ties required.

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

April 18 
Get your table booked for the  
2010 Taste of Culinary
ECC City Atrium 
Contact Jackie Bamrick  
jbamrick@verizon.net 
or Sam Regan 
samasaransom@gmail.com for 
detailed information.

On February 8, 2010 we gathered for 
our monthly social meeting at the Hark-
ness Career Center.  During this meeting, 
Christa Seychew of the Field and Fork 
Network gave a presentation on the or-
ganization.  The focus of field and fork is 
to provide the building blocks to create a 
local food network in the eight counties 
of Western New York, by bringing food 
producers (farmers and artisans) and 
food buyers (chefs, retailers, processors, 
distributors, and institutional purchas-
ers) together. Through outreach and 
education, they hope to create a practical 
economic engine for local, sustainable, 
agriculture and to provide our region 
with access to fresh, healthy food.

Vince McChonaghy from Local Food-
service went over his website and 
discussed the benefits of Twitter, and I 
gave a presentation on healthy eating and 
cooking.  The night was very informative.

Next up we will meet at the Buffalo 
Club on March 8, 2010.   Please remem-
ber that the Buffalo Club has a very strict 
dress code and people will be turned 
away if they are not dressed appropri-
ately (no hats, no jeans…jackets and ties 
required). 

Palmer Foodservice has agreed to 
sponsor the meeting and we have invited 
the ACF Rochester chapter to join us for 
the evening. With the product donated by 
Palmer, Executive Chef, Daniel King has 
created an exquisite menu.  This meeting 
will be worth every penny.

April 18th is the date of the fourth an-
nual “Taste Of Culinary.”  This year, the 
event will be held at the ECC City Atrium.  
We are working hard to get all of the ta-
bles booked and product donated.  Jackie 
Bamrick, Sam Regan & Charlie Martin 
are in charge of securing the tables and 
retrieving the menu items from the estab-
lishments.  The tickets are on sale at our 
website www.acfofbuffalo.net for $25.00.  
The tickets will also be available at the 
door for $30.00 if we do not sell out before 
hand.  There were 500 tickets printed for 
the event, and once they are gone…..they 
are gone.  I feel that expanding the event 
over 500 will diminish the quality.  I am 
not willing to compromise the integrity 
of the event nor would I expect the estab-
lishments donating product to prepare for 
more than 500.  I would like to thank ev-
eryone in advance for your participation, 
assistance and planning for the event.  
We could not pull it off without everyone 
working together.  The day of the T.O.C. is 
truly one of my favorite days of the year. 
I love the professionalism, the focus, the 
pride, the competitive yet friendly nature 
of everyone involved.   Several years ago 
at a Northeast Regional Conference I at-
tended, a gentleman was accepting an 
award and he stated “Cooking is a noble 
profession & cooks and chefs are Ladies 
and Gentleman.  I am proud of our food-
service community, and I look forward to 
the best Taste of Culinary yet.

	

Sincerely, 

Chef Scott C.C.E.

Buffalo / Rochester Joint Meeting 
Sponsored by Palmer Food Services



 

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

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

Board of
Directors
2010

	 •	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.

Jacqueline Bamrick, CEC

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

Chairman of the Board
Tab Daulton, CEC 
Sportservice/HSBC/ARENA 
H: 627-1224  W: 855-4496 
E: Tabdaulton@aol.com

President/ 
Epicurean Editor & Chief
Scott Steiner, CCE 
Erie One Boces Harkness Career Center 
H: 434-0170  W: 632-6680 x115 
C: 698-5909  F: 632-1076 
E: Ssteiner@e1b.org

Vice President
John Matwijkow 
NCCC/Unique Culinary Concepts 
H: 775-0365 
C: 574-0209 
E: Tweeko34@aol.com

Recording Secretary
Dorothy Johnston, CEC/CCE 
Café-in-the-Square/ECC 
H: 881-4023  W: 839-5330/851-1052 
E: Johnston@ecc.edu

Corresponding Secretary
Michael Sullivan 
C: 716-434-9663 
E: chefmike957@roadrunner.com

Treasurer
Rebecca Formwalt, CSC, CCE 
Emerson School of Hospitality 
H: 826-8793 
E: rformwalt@buffaloschools.org

Sergeant-at-Arms: 
Monte Dolce 
H: 633-2410  C: 604-8881 
E: kdolce@mac.com

Directors-at-Large
James Roberts, CEC, Executive Chef 
Park Country Club 
H: (716) 846-5185  W: 632-7656 
F: 632-4498  E: chef@parkclub.org

John Davidson, CCC 
DNC Niagara Parks 
H: 649-0038  W: 244-5195 
jdavidso@dncinc.com 
 
John French 
Niagara County Community College 
C: 716-940-7097 
E: jfrench@roadrunner.com

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: 674-0192  W: 665-5620 
C: 359-5950 
E: charlie2153@verizon.net 

Appointed Positions

Certification............................Tab Daulton, CEC
Contact info under Chairman of the Board

Certification....................Mark Wright, CEC/AAC
Northeast Regional Vice President,  

ECC 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.com

Education Chairperson...................Monte Dolce
H: 633-2410

Social Chairperson......................Phyllis Venezia
H: 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

Serving:  
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
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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

Ilio
DiPaolo’s

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

ACF of Greater Buffalo 
2010 Meeting / Epicurean Schedule

Please check meeting dates, they are subject to change.

Save  
the

Date

February	 Social Meeting	 Board Meeting	 Epicurean Deadline	
	 2/8/2010	 TBA	 3rd Monday of the Month

March	 Social Meeting	 Board Meeting	 Epicurean Deadline	
	 3/8/2010	 TBA	 3rd Monday of the Month	

April	 Social Meeting	 Board Meeting	 Epicurean Deadline	
	 4/18/2010	 TBA	 3rd Monday of the Month	

May	 Social Meeting	 Board Meeting	 Epicurean Deadline	
	 5/10/2010	 TBA	 3rd Monday of the Month	

June	 Social Meeting	 Board Meeting	 Epicurean Deadline	
	 6/14/2010	 TBA	 None	

July	 Social Meeting	 Board Meeting	 Epicurean Deadline	
	 7/19/2010	 TBA	 None	

August	 Social Meeting	 Board Meeting	 Epicurean Deadline	
	 None	 TBA	 3rd Monday of the Month	

September	 Social Meeting	 Board Meeting	 Epicurean Deadline	
	 9/13/2010	 TBA	 3rd Monday of the Month

October	 Social Meeting	 Board Meeting	 Epicurean Deadline	
	 10/11/2010	 TBA	 3rd Monday of the Month	

November	 Social Meeting	 Board Meeting	 Epicurean Deadline	
	 11/8/2010	 TBA	 3rd Monday of the Month	

December	 Social Meeting	 Board Meeting	 Epicurean Deadline	
	 12/13/2010	 TBA	 3rd Monday of the Month

March 8 • 6:00
ACF Buffalo/ACF Rochester  
Joint Meeting 
The Buffalo Club  
Sponsored by  
Palmer Foodservice 
$25.00

April 18 • 12:00
Taste of Culinary 
Erie Community  
College City Campus

$25.00 presale tickets  
www.acfofbuffalo.net

May 10, 2010
May Social Meeting

TBA

Your Ad Could Be… 

Here! Contact Tab Daulton  
at 855-4496



— Presents —
The Chefs of Buffalo “Taste of Culinary”Fundraising Event
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Field and Fork Network…
Providing the building blocks to create a local food 	

network in the eight counties of Western New York. By 
bringing food producers (farmers and artisans) and food 

buyers (chefs, retailers, processors, distributors, and institu-
tional purchasers) together.  Through outreach and edu-
cation, we hope to create a practical economic engine for 

local, sustainable agriculture and to provide our 	
region with access to fresh, healthy food.

Live Entertainment
Music by EZ3 

Intriguing Culinary &  
Beverage Creations
 Prepared by local chefs

Wine / Beer / Spirit / Coffee Tasting
Local Wineries / Breweries etc…

New this year: Bottles of wine for sale “from participating 
wineries” A cash bar will also be available.

If you are interested in donating a gift certificate or basket for 
our silent auction please contact: Monte Dolce at 716-604-8881 
or kdolce@mac.com to arrange a pick up.

For additional information about securing a table, please 
contact either: Jackie Bamrick at 716-361-1473 or jbamrick@
verizon.net or Sam Regan at 716-381-7516 or samasaransom@
gmail.com.

Sunday April 18, 2010  at  12:00pm– 3:30pm

ECC City Atrium     121 Ellicott Street     Buffalo, NY  14203

$25 Per Person    Purchase tickets online www.acfofbuffalo.net
For more information please contact: Scott Steiner @ 716-698-5909

Please join some of the most well known Chefs, Chef Educators, 	
and Culinary Professionals in the Buffalo area to promote 	

culinary education, competition, and scholarship.

A portion of the proceeds will benefit the 	
Chef and Child Foundation to encourage the fight against 	

childhood obesity and educate children about nutrition

Premier Chef Auction
Purchase a Chef for the night!

The chef will schedule a date with you to prepare a 
four course meal for an elegant dinner party for up to 
eight people. You supply the food and the chef will do 
all of the cooking, serving, and cleaning. Prepare to be 
pampered and enjoy a night where the food is to die 

for, the spirits are excellent and the 	
ambiance is perfect.

Ice Carving 
Prepared by expert Ice Carver John Matwijkow

Raffle
Take a chance to win many top notch prizes

50 / 50 Split
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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

Our thoughts and prayers are with Connie Walmsley, while she recovers after surgery.

Congratulations to Monte Dolce & Fred Skill for both receiving the CFSA Silver Medal Award 2010.

Congratulations to the Rebecca Formwalt and the Emerson Prostart Team who came in third place at 
this year’s Pro Start Hot Food Competition.

Congratulations to the ACF of Greater Buffalo Hot Food Team who earned a silver medal in 
Schenectady, New York on February 13, 2010.  (Christy Zippier, Greg Madole, Amanda Vizcarra-Crafts, 
Nathan Gatti, Marissa Martinez and Brett Sawdye).

Thank you to Monte Dolce, John Matwijkow, Ted Jewett and everyone involved with the hot food 
team success.



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… 

Your Ad Could Be… 

Here!

Here!

Contact Tab Daulton  
at 855-4496

Contact Tab Daulton  
at 855-4496

Your Ad Could Be… 

Your Ad Could Be… 

Here!

Here!

Contact Tab Daulton  
at 855-4496

Contact Tab Daulton  
at 855-4496

Your Ad Could Be… Here!

Contact Tab Daulton  
at 855-4496

ACF of Greater Buffalo’s 

Golf Outing
July 19, 2010 
The Fox Valley CC

SAVE 
THE 
DATE! 

We would be excited and pleased if one of your 
chefs would accept our invitation to teach a Demon-
stration Cooking class at The Savvy Gourmet in our 
“Guest Chef Series.” 

These classes typically last about 2 hours and 
are done “demonstration style” with a max atten-
dance of 50 people. Most classes have between 20 
and 30 attendees. This is designed to be a show-
case for you and your restaurant or culinary profes-
sion. Most Chefs prepare 3-4 dishes that are served 
to the class in tasting sized portions that add up to 
the equivalent of a full meal over the course of the 
evening. We want you to bring menus, cards, and 
other marketing collateral to promote your busi-
ness. Additionally, our kitchen staff can help prep 
for your class and work on your mise en place if 
you provide a task list to be accomplished. Most 
chefs bring the food, but we’re more than happy to 
provide this prep help for you if you need be. Savvy 
Gourmet pays you $125 for your appearance.

We are very proud of our affiliation with Ther-
mador-Bosch Corporation; our main Demonstration 
Island is equipped with a 48” six-burner cook top. 

We also have wall ovens, refrigeration and sinks. 
Our second Hands on Kitchen is equipped with ad-
ditional Thermador ranges, commercial convection 
oven, fridge and freezer and both residential and 
commercial pots, pans, and accessories are like-
wise available. 

Class begins at 6:30pm, and we recommend 
that you arrive at least 1.5 hours before class to 
set up and familiarize yourself with our kitchen. We 
have basic pantry items; however you should bring 
specialty dry goods with you. We provide servers 
and a dish washer to work the event.* In order to 
ensure that we can adequately market your class, 
we ask that you supply us with a class outline, menu 
and recipes be provided to us as soon as possible

Thank you again for your consideration. We look 
forward to working with you. Should you have any 
questions, please call Marie 716.626.COOK (2665) 
We will be in touch this week to finalize details. 
Best Regards,  
Marie and Mike Battaglia,  Savvy Gourmet Buffalo  
4610 Main St., Buffalo NY   716.626.COOK (2665)  
www.savvygourmetbuffalo.com

— 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

An Invitation to Teach...



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

• Next Social Meeting • 
March 8, 2010 • 6PM

The Buffalo Club
388 Delaware Ave

Buffalo,  NY  14202

• Epicurean Deadline • 
3rd Monday of the Month.


