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Upcoming
eetings &
Events:

MAY 10 e 6 PM

THE SAWY GOURMET
4610 Main St.

Snyder NY 14226

Cost: $15.00

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

MAY 22,2010

PRACTICAL CERTIFICATION EXAM
ECC North Campus

Student Center

To sign up contact

Mark Wright at cheftvcc@aol.com or
716-481-0378

JULY 19

SAVE THE DATE!

The American Culinary

Federation of Greater Buffalo
ANNUAL GOLF OUTING

Fox Valley Country Club

Check out our website:
www.acfofbuffalo.net

User Name; acf ﬁ
| \ ) ‘

Password: acf
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Our Annual Taste of Culinary
Gets Better Every Year!

WOW...The culinary population in Buf-
falo never ceases to amaze me. We pulled
off the best Taste of Culinary yet. Everyone
chipped in and helped out. We worked to-
gether as a team and the outcome was a
profit of over $10,000. Thank you so very
much to Rick Mills, Jackie Bamrick, Dor-
othy Johnston, Kyle Hake and the ECC
City staff for bending over backwards to
accommodate this very large event. We
would not have been able to raise so much
money if it wasn't for the generosity of
Erie Community College and the “City”
Culinary Arts Department.

Thank you to all of the vendors (inside
please find a list of all of the vendors and
their preparation for the TO.C.), all of the
planning committee members, all of the
companies/ individuals who donated
product or a gift for our Chinese auction
and to everyone who helped promote
the event. I have heard nothing but very
positive feedback. I am getting phone
calls and emails from people asking to be
placed on our mailing list for next year’s
event. Christa Glennie Seychew of Buffalo
Rising has deemed our Taste of Culinary
“The Best Food Festival in Western New
York.” She has reached out to me regard-
ing the planning of next year’s event. She
would like to try to get more of the in-
dependent restaurants involved. She has
a strong contact with all of them due to
the Nickel City Chef competitions. I told
her I think that is the only thing missing
from the event. I feel that our days of try-

ing to promote “get the word out” about
the event are over. Our annual Taste of
Culinary has made a name for itself and I
feel that next year will be even bigger and
better.

Our next social meeting will be at the
Savvy Gourmet on Main St. in Snyder. It
will take place on Monday, May 10, 2010
at 6:00 pm. Please make reservations with
Monte if you are planning to attend.

Mark Wright has arranged another prac-
tical certification exam for May 22, 2010.
Please contact him as soon as possible to
sign up for the assessment.

For June, John Matwijkow and I have
decided to change things up a bit. We are
going to host our social meeting on Sun-
day June 27, 2010. The meeting is going to
be a bus trip to the Seneca Wine Region
for a day of wine tasting following a bite
to eat at the Canandaigua Wine and Cu-
linary Center. The day is in the planning
process as of now, but we are selling the
event for $50.00 a person. More informa-
tion will be available at the May social
meeting.

July brings us to the annual Golf Out-
ing. Now that the TO.C. is over it is golf
planning full steam ahead. If anyone is
interested in serving on the golf outing
planning committee...just give me a call.

Hope to see you at the Savvy Gourmet,

Chef Scott C.C.E€.



?% HOTEL SUPPLY CO., INC.

¢ 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.

Guarenteed Excellence

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.
[[5 Fine Meat Products
Buffalo, New York

(716) 854-3286 * Fax 854-1718

1147

f

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

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

SERVING:

Fine Restaurants,
Hotels, Institutions,
Clubs, Pizzerias,
Colleges, & Schools
in the WNY Area

"Teom the Garden of Sden”

5, \
_~Growers [nc.\

/
www.edenvalleygrowers.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

Jacqueline Bamrick, CEC

Board of

Directors
2010

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@e1h.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

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.

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 ...............ccoovee. 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............ccc.cccoevvivinnn, 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



ACEF o Greater Buffalo
2010 Meeting / Epicurean Schedule

MAY Social Meeting
5/10/2010

JUNE Social Meeting
6/27/2010

JuLy Social Meeting
7/19/2010

AUGUST Social Meeting
None

SEPTEMBER  Social Meeting
9/13/2010

OCTOBER Social Meeting
10/11/2010

NOVEMBER  Social Meeting
11/8/2010

DECEMBER  Social Meeting
12/13/2010

PLEASE CHECK MEETING DATES, THEY ARE SUBJECT TO CHANGE.

MAY 22,2010

Sav
Date ECC North

Practical Certification Exam  Social Meeting

Board Meeting Epicurean Deadline

TBA 3rd Monday of the Month
Board Meeting Epicurean Deadline

TBA None

Board Meeting Epicurean Deadline

TBA None

Board Meeting Epicurean Deadline

TBA 3rd Monday of the Month
Board Meeting Epicurean Deadline

TBA 3rd Monday of the Month
Board Meeting Epicurean Deadline

TBA 3rd Monday of the Month
Board Meeting Epicurean Deadline

TBA 3rd Monday of the Month
Board Meeting Epicurean Deadline

TBA 3rd Monday of the Month

Gilda’s Club

of Western New York has requested our assistance

in planning their annual gingerbread competition this
December. We usually assist the day of the event, but
this year, they are looking to get several of our members
on their planning committee. | have already committed
to preparing food for their cocktail reception on the
Friday night of the gingerbread weekend. | feel it is a
great opportunity for our organization to give back to
the community. Anyone interested in helping out with
the planning of the gingerbread weekend contact Scott
Steiner at 716-698-5909 or ssteiner@e1b.org.

SUNDAY, JUNE 27 JULY 19, 2010:

Wine Tasting Bus Trip

ACF Annual Golf Quting
Fox Valley Country Club

POVINELLI

SHARPENING SERVICE

Kwnives Shavpened & Supplied for:
e Restaurants
e Dizzerias
* Meat Markets
¢ 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

Vince McConeghy. Community Manager
716.819.6608  vincem@localfoodservice.com

FAX: (716) 893-6466
1-800-338-5011
E-mail: bestserv@aol.com

www.LocalFoodService.com
Installations ® Repairs
Service Contracts ® Parts

@ Commercial Kitchen Equipment

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

by

KB Scﬂretﬁer

Spices & Bases

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

Your Ad Could Be...

Contact Tab Daulton
at 855-4496

‘ FS link.com )
Rick Heavern
President Ph: 716-819-6600

Fax: 716-819-6605
rich@fslink.com
www.fslink.com

4242 Ridge Lea Rd., Ste. 21
Ambherst, NY 14226

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

Private Banquet Facilities up to 275 people

www.iliodipaolos.com

Ylio Restaurant and
K)l/)aOQO o Ringside Lounge

nner; Late Nite and Take-Out Deli

V-AMERICAN CUSINE—
Gourmet Touch!

y Exit 56) ® Blasdell, NY 14219

A Family
3785 South Park Ave. (near Thru

w Maplevale Farms, Inc.
Professional Supplier 1o the Foodservice Industry
8956 W. Main St., Clymer, NY 14724-9661
800,632.6328 716.355.4114 FAX: 716.355.4357

MIKF MLKFNNA Nugget
Foodservice Sales Consultant

www.maplevalefs
Food Safety Certificd minckenna@mapleva
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%{0./ ECC CITY BAKING & PASTRY ARTS

VIZCARRA VINEYARDS
Amanda Vizarra

Selection of Micro Brewed Beer
Wine Tasting

THE WINERY AT MARJIM MANOR
Dave Licata
Selection of Local Red & White Wine

LOCAL FARMERS

THE ARTFUL TABLE
Artisan Breads made with Sustainable Ingredients

BEAR MAN SAUCES
Sauce Sampling

BLOSSOM HILL
Heritage Hogs
Pork Tasting

FLAVOR FARM
Specialty Sauces / Condiment Tasting

HENS HONEY
Flavored Honey Sampling

PAINTED MEADOW
Roast Turkey

PRODUCT DONATION

US FOODSERVICE
Steven Donnelly, Vice President of Sales
Paper Products for the Event

BOULEVARD PRODUCE
Ted Jewett
Specialty Produce Donation

CURTZE
Bob Schmidle, Peter Longo, Alex Ognibene
Paper Products for the Event

CHEESE FACTORY
Ed & Fay Hildebrand, Owner
Specialty Cheese

IGE IS NICE
Brian Celmer, Owner
Martini Luge Ice

LACTALIS FOODSERVICE
James Binner / John Canonico
Specialty Cheese

DOROTHY JOHNSTON CEC, CCE, AAC,
Vodka for the Martini Louge

ALFRED STATE COLLEGE CULINARY ARTS
Ed Wadell, Chef
Chocolate Truffles Assorted Pastry Selection

ARROWHEAD SPRING VINEYARDS
Niagara Region Vineyard Tasting

ASA RANSOM HOUSE
Samuel Regan, Chef
“Fire & Ice” Brunch

BUFFALO STATE COLLEGE HOSPITALITY
Steve Burgesson, Chef
Asian Chicken & Stir Fry Vegetables Rice Cake

C.A. CURTZE
Robert Schmidle, Peter Longo, Alex Ognibene
Chuck Roast Slider & 7 Grain Salad

DESSERT DELI
Trish Mullaney, Owner
Assorted Pastries
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Kyle Hake, Chef Instructor
Chocolate Fountain Display

ECC CITY CULINARY ARTS

Jacqueline Bamrick, CEC Chef Instructor

Richard Mills, Culinary Arts Department Chair
Dorothy Johnston, CEC CCE AAC Chef Instructor
BBQ Pulled Pork, Brioche Roll, Traditional Cole Slaw,
Collard Greens

ECC NORTH CULINARY ARTS
Mark Wright, CEC AAC Department Chair
Corned Beef Brisket, Rye Roll, House made Kraut

GENESSE VALLEY BOCES
Nathan Koscielski, Chef Instructor
Deconstructed Caesar Salad

ERIE 1 BOCES - THE HARKNESS CAREER CENTER
Scott Steiner CCE, Chef Instructor

Kevin Labin, Chef Instructor

Grilled Vegetable and Goat Cheese Spinach Cannelloni
Sun Dried Tomato Cream Sauce

Frizzled Leeks (“Vegetarian Option”)

Seared Chicken Mousseline Burger, Bacon, Fontinella
Pressed Focaccia Sandwich

Tangy Banana Pepper Aioli

Chocolate Mousse & Vanilla Custard Parfait with
Pecan English Toffee Crunch

HARKNESS VIRGIN BEVERAGE STATION
Passion Fruit Seltzer
Lemon Ginger Infused Iced Green Tea

LACTALIS FOODSERVICE
James Binner, John Canonico
Assorted Cheese Selection

LEONARD 0AKS ESTATE WINERY
Johnathon QOaks, Wine Maker

Gerod Thurber, Tasting Room Manager
Assortment of Local Wine Sampling

MASSACHUSETTS AVE. PROJECT
“Building the local community through
food, urban farming and entrepreneurship”

MCCULLAGH COFFEE
Glenn Butler / Pat Mullen
Coffee Service

NIAGARA FALLS CONFERENCE CENTER

Eli Grady , Executive Chef

Homemade Spinach Tortelloni, Tomato Pesto Cream Sauce
Goat Cheese Ice Cream, Waffle Cone, Blueberry Compote

NCCC CULINARY ARTS

Mark Mistriner, CEC, Culinary Arts Coordinator
John Matwijkow, Chef Instructor

Bill Metzgar, Chef Instructor

John French, Chef Instructor

Truffled Veal Short Rib Ravioli with Wild Mushrooms Seared

Scallops and Fois Gras Faux Caviar
NCCC Baking & Pastry Arts

Maria lacovitte, CEPC Chef Instructor
Assorted Pastry Selection

PARK COUNTRY CLUB:

James Roberts, CEC

“El Semental Taqueria”

Traditional Mexican Street Fare and Accompaniments
Aqua Frescas

Nitrogen Cooled Cocktails

THE SATURN GLUB

Rich DiChristina, Executive Chef

Braised Lamb seasoned with Spanish Spices,
Crusty Italian Bread, Manchego,

Arugula and Chipotle Mustard Glaze

Lemon Rosemary Sorbet & Pina Coladas

THE SAVVY GOURMET

Marie Battaglia, Owner

Garlicky Mint & Oregano Grilled Chicken Skewer
Served with Hummus & Cumin Pita Crisps
Roasted Beet, Orange Feta Skewers

SCHULZE VINEYARDS & WINERY
Martin & Ann Schulze, Tyler Finley
Niagara Region Vineyard Tasting

SEA BAR
Mike Andrzejewski. Executive Chef/Owner
Thai Chicken Salad with Coconut

SENECA ALLEGANY CASINO & HOTEL
Nathaniel Hamlett, Seneca Café, Room Chef
Lobster & smoked Salmon Crepes,

Stuffed Cippolini Onion,

Fennel Crab Cocktail,

Proscuitto & Grilled Vegetable Panini

ST. MARY’S SCHOOL FOR THE DEAF
Monte Dolce, Chef Instructor
Shrimp Jambalaya, Dirty Rice

SWEET MELODY’S
Chuck Incorvia
Selection of Gelato & Sorbet

UNIQUE CULINARY CONCEPTS
John Matwijkow, Ice Carver / Owner
Martini Luge featuring Cosmopolitans

VENTURE SALES GROUP

Fred Skill, Broker/Sales

Lou Venezia,CEC,ACC & Drew Venezia,CEC
Carving station

Prime Rib of Beef / Virginia Baked Ham
Assorted Rolls / Condiments

i




Our thoughts and prayers are with Jennifer and Scott Steiner after
losing Jennifer’s Mother (Rita Farchione Upson) to a long fought
battle with Breast Cancer on March 27, 2010.

Congratulations to Corey Siegel CC who graduated from the
Culinary Institute of America in April. Corey has moved on to an
apprenticeship program with Richard Rosendale CEC, at The
Greenbrier Resort Complex in West Virginia. Good Luck to Corey
in his new setting. Congratulations to him for the wise an mature
educational decision making. Chef Rosendale has agreed to work

the event. Dorothy Johnston and the students of ECC were in charge of
the front of the house. Thank you to everyone involved in this event. It
was a very intricate event to pull off, but the members of the Chaine left
very impressed. We have to also thank Chef Mark Wright for facilitating
the event and the utilization of his kitchen.

A note from Sue Antonucci CEC...

Hi Everyone! Just wanted to let everyone know,WE SOLD OUR HOUSE!
We will be leaving NY around the end of May. My new e-mail is: susan.
antonucci@gmail.com. | will try to see most of you before we go.

with Corey to prepare him for the ACF National Student Chef of
the Year Competition which will take place this August in Anaheim
California. ..Job well done Corey...we are very proud of you!

Love to all, Sue & Tom

Chef of the Year...The Past Chef of the Year Committee is scheduled
to meet to discuss the nominee eligibility for this year's Chef of the year.
Whatever they decide will be announced in the next Epicurean.

the news

Congratulations to Jackie Bamrick who headed up the
menu and culinary team for the Chaine Des Rotisseurs
Dinner held at The ECC North Statler Erie Room on
Sunday April 25, 2010.
KO Chef Jackie was
presented with a plaque /
show plate for her efforts planning

ple

e

o

pe

g% SYSCO FOODSERVICE OF JAMESTOWN @
Nonth America’s Leading Manketer
of Quality Assured Foodservice Products

TOUWE GOT CONNECTION.

7 A PERFECT
BANQUET

SYSCO Fresh Express Next Day Delivery .
__ IS ONLY o oeh st ot moats o seafony . Adv'anced Restaurant Finance
= A STONE’S ® Bevinco  ® NOVA Network
TS NE Eyim[ § e Micros * Yellow Pages
FEAGRGRNE. THROW eanniik
BAROUET FACRLINY 2 A - - -
13 0 ||n5;0 VEFEY AW AY. iLO.C N M e Cgrzarﬁ;::sa?wwss)gyggg c506r§0
Memories are made here! . .

(]
< palmer

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

food service distributor. For over 160 years, honesty, integrity,
and a mutual supplier-customer partnership has been the

foundation of our day-to-day commitment to our customers.

We proudly feature:

* Certified Angus Beef ® Brand
* Custom-built dry-aging beef facility
* Unparalleled custom-cut portion program
+ Comprehensive value-added, cost-saving services
+ 8,000 + products across all major categories

800-888-3474 www.palmerfoods.com

CERTIFIED &
ANGUS BEEF*
s A0 |

[iere is no beef like it!
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=7 MINORS

C
ean SV

CRAVE +WAVE.

7

SUGAR FOODS

CORPORATION

SERVING THE FOOD INDUSTRY

SANDRIDG]

FOOD CORPORATIO

z| [T]

Riceland Foods Inc.

Fred Skill ,
re _ '_ These fine products are represented by:
40 Pineview Dr. o

Ambherst, NY 14228
716-691-1177 x 3009
fskill@venturesalesgroup.com
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Chef and Child / Community Involvement

John French, John Students from the West side of Buffalo will be attending the event.
Davidson, John We hope to touch the lives of many children and teach them the
Matwijkow and Christa  importance of healthy eating and maintaining good nutritional
Glennie Seychew have balance in their diet. As the event nears we will have more

been working on the information avalible.

coordination of a Chef £ you are interested in helping out with the event or providing a

and Child eventtobe  demonstration or workshop for
held in OCtObel’ at the Artisan KitChel’lS & Baths StUdIO The faC|||ty the kids) p|ease contact John French or John Davidson.

is a unique location nestled just a few blocks from Wegmans on , ,

Amherst Street in Buffalo. This fully refurbished warehouse was \(J:oh% gtgl%h_’;\ggg?jrfaﬂgsgﬁgr%ggm?r? é?cg%”ege
once home to a stove factory. Though well-known by savvy interior , _

design firms and construction companies who utilize Artisan when John Davidson, CCC, DNC Niagara Parks, ,
purchasing high-quality appliances and bathroom fixtures, it remains ~ C: 716-984-7870  W: 716-244-5195, jdavidso@dncinc.com
one of Buffalo’s best-kept secrets.

With exposed brick walls, visible ceiling beams and polished

wood floors, this breathtaking warehouse boasts three stunning
professional kitchen areas and an astounding amount of space in
its upstairs showroom, making it the perfect location for a chef and

child nutritional cooking event. a Y DATE!

S

s ACF of Greater Buffalo’s
Golf Outing
July 19,2010

WELL BREAD

RESTAURANT SERVICES GROUP

The Fox Valley CC

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 THE CHEESE FACTORY

Sportservice Recruiter, 40 Fountain Plaza, Buffalo, N'Y 14202. 4856 Lake Ave, %) 8960178
We are a drug testing employer. EEO/M/F/V/D Blasdell, NY 14219 1:800-:383-6809

VISIT OUR TWO CASH & CARRY LOCATIONS 766 @ %6'66, 7@0.

Ice Machine Leasing & Sales

Crystal Ice bowls ® 300 Ib. Carving Blocks

We now carry colored ice.
m‘ “The Nicest Ice You Ever Thawed”
FEDERA.L Brian Celmer, owner  (716) 479-3348
BAKERS MAPLE LEAF

Ty

— BAKERY SUPPLIES — — FOOD SERVICE SUPPLIES — Your Ad Could Be...
1400 William Street 2200 Harlem Road @ Contact Tab Daulton
Buffalo, NY Cheektowaga, NY N\ at 855-4496
332-2066 892-2929 ;

M-F 8:30-5 M-F 8:30-4 @

Y A Id Be...

Sat 8-Noon Sat 8-Noon our Ad Could Be

Contact Tab Daulton

WE ACCEPT MASTERCARD VISA & DISCOVER CARDS at 855-4496
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Epicureans
ACF of Greater Buffalo
PO Box 61

e e epe Buffalo, NY 14207-0061

* Next Social Meeting ®

MAY 10, 2010 » 6PM

The Savvy Gourmet

4610 Main St.
Snyder NY 14226

® Epicurean Deadline

3rd Monday of the Month.

Help
Wanted:

Ripa’s Restaurant in Lancaster,
is looking for a sous chef.

For information about the position please contact Ken
Carson 684-2418, Email: ripaadv@verizon.net

Fox Valley Country Club
is looking for an experienced Line Cook

12 — 14 per hour. For more information contact Jeff
Cooke at 930-6882

The Buffalo Club
is looking for a full time pantry cook.

Please contact Executive Chef Daniel King at 886-
6400 or dking@thebuffaloclub.org if interested.

Akwesasne Mohawk Casino in northern New
York (Hogansburg) is hiring an Executive Chef. If
qualified and interested contact Brian Printup Food
and Beverage Director at 518-521-7145.

Shanghai Reds is hiring
for several high level management positions.

If interested contact Cathy Payne at 852-7337

Niagara Falls Memorial Medical Center

Cook. Accepting applications for a part time cook,
minimum of 30 hours per week includes weekend
shifts. Food production range includes patient and
resident meal service, catering and retail operations.
Successful applicant will possess an Associates
degree in Culinary Arts or Sous Chef credential

from the American Culinary Federation. Additionally
must possess Serve Safe Certification. Starting rate
$16.40 or higher with experience.

Baker. Professional part time baker position.
Successful applicant will possess at a minimum 2
years professional baking or institutional cooking
experience or a post secondary education pastry
arts certification. Starting rate $12.85 or higher with
experience

Interested applicants should send resume or apply in
person or on line to Niagara Falls Memorial Medical
Center 621-10th Street, NF, NY 14302 or email hr@
nfmmc.org. or call Karen Ostrum 278-4360. EEO






