RESTAURATEUR

Official Publication of the Western New York Chapter of the New York State Restaurant Association

SERVING ® ALLEGANY, CATTARAUGUS, CHAUTAUQUA, ERIE, GENESEE, NIAGARA, ORLEANS AND WYOMING COUNTIES

I Volume 11 - Number 2 February 2011

Testy Tax Audit Meeting
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STATE = well delivered seminar focused on the difference between good service and
RESTAURANT genuine hospitality. They are not the same.
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Assemblyman Mark Schroeder took the NYS Tax & Audit Division to task at

llio DiPaolo’s, Jnuary 13th. 7th Annual Benefit

“Taste Or Epucarion”

to support our culinary school students
] ealthy f
C oices

sponsored by
Western New York Chapter of the NYSRA

Executive Deputy Commissioner Director of Audit - Nonie Manion Thursday, March 3, 2011
NYS Tax & Audit, Jamie Woodward 6:00 - 9:00 PM

POS? Handwritten guest checks, with notes on them? “We Salvatore’s Italian Gardens
have to pay a POS provider, thousands of dollars for a sys- 6461 Transit Road

tem and $120 an hour to re-program it to meet your needs,” Depew, NY

said Shelly Hunt (Desperado’s BBQ). “Perhaps the state « Elvis will be in the house! » Cash Bar » Super Raffles »

* Certified Master Chefs » Cooking Demonstrations * Knife Skills *

$ 20 Special Thanks to
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should subsidize us for the equipment?”’

Kerri Riedel - WNY Chapter NYSRA Secretary - 432-2300

Local Restaurant Week » March 28th - April 3rd - Sign

oF, R . | i sl e
A sizeable crowd filled the meeting room and listened intently but the Up Today - Jennifer Lingenfelter - 716-819-6608
frustration was evident




New York State Restaurant Association

el

Western New York Chapter
Board of Directors

H

= B\

\\_Www.nysra.orglassociations/2487/chapters.cim

EXECUTIVE BOARD OF DIRECTORS

PRESIDENT
Robert Free

Director Foodservice Operations
Buffalo Bison Baseball

IMMEDIATE PAST PRESIDENT
Peter Longo
CA Curtze Co
Bill DeLLuca
Mr. Bill’s
Dan Garvey
The Roycroft
George Schaeffer
Director of Communications

Robert Syracuse
Pizza Plant

EDUCATIONAL DIRECTORS

Scott Beahen
Niagara University
Don Spasiano
Erie Community College
Mark Thomasson
Emerson School of Hospitality

AcTIVE DIRECTORS

Ellie Grenauer
Glen Park Tavern
Andrew Harvey
Charlie the Butcher
Richard Joseph
Joseph’s Catering
Sean Regan
Pettibones Grille
Donald Seth
Aramark: New Era Cap
Michael White
Delaware North
Alicia Woodworth
Pizza Plant

ASSOCIATE DIRECTORS

Derek Hortman
Crown Energy
Joseph Savattieri
American Express

Dennis Ayer
US Foodservice
Michael Borgisi
rederick Wildman & Sons

CHAPTER BUSINESS M ANAGER

Kerri L. Riedel
NYSRA-WNY

For MEMBERSHIP INFORMATION
Anthony Terrell
WNY Sales Representative
1-800-442-5959 x 215

RESTAURATEUR

SeRVNG * ALLEGANY, CATTARAUGUS, CuTAUGUA, EREe, GeNEseE, NiacaR, ORLEANS AND Wromng Counmes
published 10 times per year,
e-mailed and mailed first class
GEORGE SCHAEFFER
EpITOR
SCHAEFFERGEORGEG9 @ GMAIL.COM
716.839.6078

id-winter greetings! Hey, at least we’re not on the East Coast!
What snow we’ve got, we can handle. Despite the cold, the WNY chapter has been
a hotbed of activity, and that continues...
We had the NYS Dept. of Taxation and Finance in town to address
our concerns about the tax audit issue and will continue to apply pressure until a
standardized template is presented by them that outlines EXACTLY what a res-
taurant needs to do in order to be in compliance. Kudos to Assemblyman Mark
Schroeder and NYSRA hierarchy for helping to coordinate the
seminar and for taking the dept. to task on what they have been
doing, and how they will resolve the issues that restaurants have
with the process.

I spoke last month about a burgeoning partnership with
LocalFoodService.com and that has come to fruition. Your
Chapter now has a web presence on the LFS site that allows
the public to see what we are all about! More so, there is a
WNY Chapter Member Events page that shows all upcoming
events that YOU have to offer! I urge you to send me your fly-
ers/posters/files so that we can post them for all to see. I want
this to become THE restaurant community of WNY page where diners will go to
see what’s happening, and where to go! Send me your info today!! (email or fax

—846.2109) Here’s the page: http://westernnewyork.localfoodservice.com/apps/

microsites/microsite-nysra/index.cfm?set=chapternews
Note our New Wage Order Seminar this Thursday, Feb. 3™ at Certo

Bros. This FREE Chapter sponsored event will go over many of the new, compli-
cated questions that have arisen with this law that was thrust upon the industry at
the beginning of the year. Also of note is the ServSafe training classes upcoming,
starting Feb. 21 sponsored by US Foods.

Coming on March 3 is our 7% annual ‘Taste of Education’ benefit for
ProStart (prostart.restaurant.org) to benefit our local foodservice leaders of tomor-
row. Once again being held at Salvatore’s, this year’s theme is ‘Healthy Choices.’
Also, on Saturday, March 5", WNY Chapter members are invited to play in the
Frog Hair 2™ Annual Indoor Golf Tournament. Chapter members get ! price off
the entrance fee. Watch for the flyer soon....OR...keep checking back to the new
pages on LocalFoodService.com!

As always, let me know your thoughts. Fill those seats!
rfree@bisons.com or 716-846-2081

Robert Free

Being a Member of NYSRA is Good as Gold!

NEW YORK STATE RESTAURANT ASSOCIATION participants
in the WORKERS’ COMPENSATION SAFETY GROUP
are gleaning the benefits of membership:

20% UPFRONT DISCOUNT* + 40% DIVIDEND = OVER 50% SAVINGS
(ON YOUR WORKERS’” COMPENSATION COST)

24th CONSECUTIVE YEAR OF DIVIDENDS /// OVER $5.2 MILLION IN DIVIDENDS
*TO THOSE WHO QUALIFY

WORKERS’ COMEP, one of the many Money Saving programs offered by NYSRA,
along with ENERGY SAVINGS, CREDIT CARD PROCESSING... and so much more.

For details about all of our programs, visit WWW.NYSra.org
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orkers’ Compensation Safety Group is managed by NEW YORK STATE RESTAURANT SERVICES

1.800.442.5959
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Please note that this information is provided to you for general informational purposes only, and should not be relied upon for personal, medical, legal or financial decisions.
You should consult an appropriate and qualified professional for specific advice tailored to your particular situation.
Melissa A. Fleischut - Director of Government Affairs - New York State Restaurant Association



STRAIGHT AHEAD
y#j e FreD G. SAMPSON, PRESIDENT ~ SAMPSON CONSULTING, INC.
N .
= For Your Information..........

Over the course of a week I read at least 30 to 40 articles dealing with the
industry; they range from food and labor costs to location, selection, menu structure,
training, staff, rules and regulations and economic conditions.

In addition, I talk to a number of people who are very much involved with the
industry. Much of this is the basis of the material that appears in my articles. I do in
many instances voice my opinion on the subjects at hand, and they are based on more
than 70 years in the business . For the record, I was 14 when I first went to work in my
family’s restaurant.

I’m not sure when and where the practice of offering guests “leftovers” to go
began. No matter, it is here to stay and even more so in today’s economy. In an article
by China Millman of the Pittsburgh Post Gazette, he pointed out that “few restaurants
seem to realize that the way leftovers are packaged and handled has a significant effect
on the guest’s experience.” It is his opinion that, unless someone requests otherwise,
servers in full-service restaurants should pack up leftovers for the diner, preferably
away from the table. One of the primary joys of dining out is avoiding the clearing up.
Watching someone scrape plates isn’t much more fun than doing it yourself. He also
points out that most fine restaurants in Pittsburgh do package leftovers out of sight,
but that doesn’t guarantee an elegant package. A plastic grocery bag and Styrofoam
containers look out of place in an elegant restaurant, especially when they are plunked
on the table while a group is lingering over dessert.

Many U.S. cities, including Los Angeles, San Francisco and Seattle have
banned Styrofoam containers in restaurants because of their environmental impact.
It’s especially off-putting when a restaurant that emphasizes sustainable food presents
leftover grass —fed beef in a Styrofoam container.

He goes on to say that “even if the negative effect of poor packaging is slight,
restaurants are missing out on an opportunity to leave diners with a positive impression,”
such as servers marking to-go boxes with the name of the dish and the date it was
consumed or placing boxes in attractive brown paper shopping bags emblazoned with
the name of the restaurant. People even reuse these bags, providing free advertising for
the restaurant.

I recently discussed the left-over, doggie bag issue with the manager of an
operation where about 30 per cent of his patrons ask for the leftovers. He said that the
irony is that about 20 per cent leave the table without them and employees try to catch
them, not always successfully, before they leave.

continued page 4

« Puff Pastry Doughs « Wedding Toppers « Full Line of Baklng Supplles
- We can create Edible Images from your non-licensed photos

» Wilton Products
- Coffee by Green Mountain (K-Cups)

Bakery Supply s Food Service Supply
1400 William St e 2200 Harlem Rd

Buffalo - 332-2066 Cheektowaga 892-2929
M-F 8:30-5.SAT8-NOON [&*] M-F 8:30-4. SAT 8-NOON

* Royal Crown & Mistic
Fountain Syrup

* Bag & Box Juice or
64 oz. Ready to Use

IRISH

Carbonic + Co2 Bulk & Cylinder
* Dry Ice & Mix Gas
Com pany Helium & Nitrogen

« SeaWitch Cocktail Mixers
* Cuno Water Filtration
Sales & Service

1444 Clinton Street
Buffalo, NY 14206

John Bartkowiak » Berg Liquor Controf Systems
(716) 827-2727 ext. 235 * Draft Plus Mixed Gas
Fax 827-2737 Dispensing System
Make Your Next Dish
:'ll]“ DIU Fish!
J " B wn S..:.-\ m
1-800-624-3413 =
Yo 825-3675

DiPaolos

|Restaurant & Ringside Lounge
3785 South Park Ave.(near Thruway Exit 56)
* Blasdell, NY ¢

3604 Main St.

i h Ambherst, NY
- ‘I J

(716) 837-1557
www.speakershop.com
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c\“h“ “P‘ If you're having problems with your present
cleaning products. let Ecolab put the sparkie back in
your kitchen. And your eyes. For full details, call toll-free
1-800-942-3002

Taste the Tradition j A

1 4204

“Roavters af Fiue Coffeer Siwce 067
(716) 856 3473

Glenn A. Butler
Vice President Sales and Marketing

LOCALFOODSERVICE.COM

POVINELLI —
SHARPENING SERVICE / //
CurLERY RENTAL SERVIgE”
ZE.;GA

3810 UnioN RoaD ¢ CHEEK
716.891.8116

Coffee Culture New York, Inc.

James F. Geiger
Vice President of Real Estate
& Franchise Development
jgeiger@coffeeculture.us
716.835.3300
www.coffeeculture.us

®



2500 North America Drive
West Seneca - NY - 14224
Phone: 716-827-1133
Fax: 716-827-0179

O MillerCoors

Proud Supporter of the
NYSRA - WNY Chapter

X Maplevale Farms Inc.

Professcontl Supptier tn e Foodareaice Tartustey
BSI5E Winst Main Stroat, Chymear NY 14724
7163554114 BOEI2-BI28 FAX T16055-4357
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Thank you for your support!

716.851.1990

The ROYCROFT Inn

Sampson Continued...

I agree with the writer; I do believe that taking the time to making the leftover package
more interesting can have a positive effect on guests, not only when they receive it, but
when they finally open at home. It could help remind them of a pleasant experience at
your restaurant. After all they thought it was good enough to take home.

* * * * * *

There is no question in my mind that today food-service consumers are not
only more aware of the various aspects of eating out than any generation before them —
from the quality of the food they are eating to the ambiance that surrounds them to what
constitutes real value at every price point. They are also the most surveyed. Phil Vettel,
restaurant critic of the Chicago Tribune, asked his readers to share with him their most
overworked descriptions appearing on menus. The following are the top ten.

Grilled to Perfection.....World Famous.....Home Made.....Hand Selected....
Voted Best Burger.....Caught This Morning.....Death by Chocolate.....Mouth
Watering.....Oven Roasted (where else would you roast it (those comments are mine)
..... and Cooked to Perfection. He also reported that the question most often asked by a
server is—you guessed it— “Is everything all right?”

If I may, I would like to comment on “is everything all right?” In my view,
when a server asks that question, it leaves an impression that there could be some
doubt in his or her mind. How about “is there anything else I can get you at this time?”
If something is not right, this gives the guest the opportunity to say so. One of the
distinguishing characteristics of today’s consumers is that they will not hesitate to let
you know when they are not satisfied and then instantly share that dissatisfaction with
their e-mail and Facebook friends as well.

Fred G. Sampson served the New York State Restaurant Association for more than
35 years before retiring as executive vice president to form Sampson Consulting.
Comments can be sent to fredgsampson@juno.com
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NOSTAGLIA - A WISTFUL OR EXCESSIVELY SENTIMENTAL YEARNING FOR RETURN TO OR
OF SOME PAST PERIOD OR IRRECOVERABLE CONDITION- MIRIAM - WEBSTER

Honey’s — and the 127th

G Sch
eorge Schaeffer A guy by the name of Larry Pacifico and I both served in the 127" Air

Aviation unit, National Guard in Niagara Falls.
We did this for six years, back in the mid sixties.
Larry, I believe was a helicopter mechanic or a
L-19 (' small plane ) mechanic. Whatever Larry
was, I am sure he was not a cook in my 127"
Company. [ was a cook and a baker and although
I was not the best of cooks — especially breakfast
— “ how do you want them?” “Raw or fried?”
Well back to Larry, his story and Honey’s.
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After a couple of years of doing our two week summer camp at Camp
Drum in northern New York State, Larry realizes there is a “market” here for Niagara
Falls pizza. But he needs a kitchen and supplies. Voila, I appear, as I have the kitchen
and the keys.

Larry gets a pilot to fly a USA “chopper” back to Niagara Falls for some
special supplies. He picks up Margherita pepperoni, Sorrento mozzarella, Full Red
tomato sauce etc. He grabs a few cans of basil and oregano and back to the “chopper.”
An hour or so later, we were in business. I ordered the
high gluten flour, cakes of yeast and Larry started making
pizza dough. Sheet pans were greased, US flour and yeast
were fermenting and Larry Pacifico was sweating as the
hand kneading of each 50# bag of flour, with added water,
yeast, sugar, salt, was made into pizza dough . We scaled 3 o . i
out, I believe 3# portions, to fit in the full size sheet pans. ‘g ol - 8.
Whew. 4 ‘d
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A couple of “pounders” was our prize, but
we knew tomorrow would be a challenge. The word was out. Tomorrow — after hours
— there was fresh hot Niagara Falls pizza from Honey’s ready for pick up at the 127" Air
Aviation kitchen for a very reasonable price. We sold out, and split the profits which
probably came to 50¢ an hour, including “chopper” fuel.

Knowing the statute of limitations are over, and if you get to Tampa and
Honey’s, just ask Larry Pacifico, Jr about this great time.

Insurance Agency, Inc.

Western New York’s Premier Insurance Agency for Restaurants
We insure over 200 establishments in the food service business!
Coverage’s for:

* Property * Liability * Liquor Liability « Liquor Bonds ¢
+ Workers’ Compensation « NY State Disability *

* Group Health Insurance ¢

3800 Seneca Street
West Seneca, NY 14224

716-675-3800

PEPSI BOTTLING GROUP
PROUDLY SUPPORTS NYSRA

<

Pepsi Bottling Group
T1G-GE4-4000
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325 Louisiana Street

Buffalo, New York 14204  (716) 854-1155
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7 HOTEL SUPPLY CO.,INC.
Design, Deliver and Install... WE CAN DO IT ALL!

Commercial Interior Design
Commercial Kitchen Design
Food Service Consulting Tabletop and Smallwares
Custom Millwork Custom Metal Fabrication

Cash & Carry Stores in All of our Locations

Albany ~ Buffalo ~ Rochester ~
1-888-838-8020 375 Commerce Dr., Amherst, NY 14228 1-800-836-3001
1-800-333-1678 | (716) 691-3080

www.bukiialohotelsupply.com

Food Service Equipment
Furniture & Furnishings

Come visit
our newly

FAMOUS PODS STUFFED PIZZA
BREADBOWL SALADS PASTA
CRAFT BEERS & WINES

e —
TRAMSIT PREMIER "? ]
631-0800 A /
WALKER CENTER ¥ s
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Good things
come from

Sysco

1.800.366.5620
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Over the years, spices and herbs have offered mouth-watering tastes, enticing aromas and have often been included in
love potions and other concoctions designed to improve a lovers desire and excitement. What is even better, you don’t even need a
prescription for these natural aphrodisiacs!

I bet six of the most time honored “love herbs” are probably sitting in your kitchen spice rack right now, because believe
it or not, Cloves, Saffron, Pepper, Vanilla, Nutmeg, and Ginger are thought to be among the most common, yet potent aphrodisiacs
around.

Other popular herbs and spices that claim aphrodisiacal properties, include garlic, mint, rosemary, sage and thyme. All of
these ingredients have been used in various recipes, incenses, essential oils and aromatherapies to stimulate sexual attraction.

Ginger is commonly recognized as a wonder spice. People have deemed ginger root an aphrodisiac for centuries because
of its scent and because it stimulates the circulatory system. Ginger contains gingerols, zingiberene and other agents that make it
a favored seductive flavor in Asiatic and Arabic herbal traditions.

Ginger is even mentioned in the Kama Sutra under “occult practices”. This chapter maintains that success in love can be
improved by “aphrodisiacs, herbs, and spells.” The Kama Sutra is an ancient Indian text on human sexual behavior; considered
by some to be the bible of sexual information.

Because of ginger’s aroma, its scent is commonly recognized as a sexual stimulant. This aroma is beneficial in increasing
circulation, which is thought to make erogenous zones hypersensitive.

Ginger root raw, cooked or crystallized, is also a stimulant to the circulatory system.

Image: Botanical.com !,
http://www.squidoo.com/herbal-aphrodisiacs

We don’t just sell you a system..
We help YOU impr ove your business!

Customer 4-life

Unlimited Aloha Training

1 1/2 hr Core Training Sessions on
* Reporting * Employvee Management » Menu Item Management
held at STG Home Office 9-10:30am

Technology

Group, Inc. Register by end of month to get in the following class!

1159 Abbott Rd - Buffalo « NY « 14220 (7] 6) 82 1-9808 Xt 207

(716) 821-9808 - www.stgpos.com or email us at: nclift@systemstechnology.com

H“NHH“H' i ACT NOW! Space is Limited

*Restrictions Apply. ©2010 Systems Technology Group, Inc. All rights reserved. All other trademarks are the property of their respective owners.




64 Jackson Street - Lackawanna, NY - 716.822. 4292
Joe Jerge and Tim Eberl

Featured on the Food Network - “Diners, Drive-ins and Dives” with Guy Fieri.

A few excerpts from “A note from Joe” - “Angelo Posto” is the Italian for “corner joint.” In De-
cember 2005 the Mulberry opened its doors. As Joe quips: “A couple of German-Irish dudes running
an Italian restaurant?!” They laughed at the fact that at least both their names ended in a vowel.

As Joe explains: “The Mulberry isn’t the girl you want to show off and be seen with,” but more
like the girl you would love to take home to Mom and settle down with. The smells and sounds are
reminiscent of what an Italian Restaurant in 1960’s Brooklyn might be like, and on
most nights, there is lots of action. The music is a blend of timeless songs. -

It’s often been said that eating at the Mulberry is like eating at Grandma’s. agar a
When you walk in the door you get that”hey how you doin’ nice to see you” kind of
feeling. It’s a place that looks like the Bronx, but tastes like Manhattan. o UNIVERSITY
The dinner menu at the Mulberry ranges from home-made style spaghetti with
a meatball (and a good size meatball, which is one of their signature items) for around | College of Hospitality & Tourism Management
$13.00 to a 18oz.grilled ribeye steak with fresh cut fries and vegetable for around

Food Service Management

$25.00. Full bar and an extensive wine list should make this a destination spot. The Restaurant Entrepreneurship
Mulberry does a bustling lunch business too. Hotel Management
To see more about the Mulberry, copy and paste this in your menu bar.

Dr. Gary Praetzel, Dean
http://www.worldfamouslasagna.com/home.html (716) 286-8272

Pick up the phone. e —
Put down the confusion.

Let us help vou make sense of your business insurance needs, whether
Restaurant, Hotel or Service Provider

ASSOCIATION
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We serve you

“Making Insurance Easy and Affordable

For a free, ne-obligation insurance review, call: David L. Eddy, NGrth A me ri can

Breweries
—

The Insurance Market
(716) 743-1200

www.theinsurancemarkets.com

-

< palmer

food services

YOUR Independent
Broadline Distributor!

Palmers delivers quality
seafood, meats, poultry,
produce, paper items, beverages,
groceries, small wares...

Everything You need
and More!

900 Jefferson Road * Rochester * NY * 14623

_RRR_ * com




Foob SAFETY 16 HOUR CERTIFICATION COURSE
Monpay, FEBrRUARY 21 anp Moxpay, FEBrUARY 28, 2011
§:00 AM - 4:00 PM
PETTIBONES RESTAURANT

Ox~E Jasmies D, GrirrFiy PLaza
BurraLo, NY 14203

W T TN b

SPONSORED BY

EE ANT
ASSOCIATION

BUFFALD We serve you

Participants must attend both sessions and pass the ServSafe exam to be certified
Topics that will be Covered Include

» Impact of Food Borne Hiness » Contamunation and Allergens » Purchasing and Receiving » Cleaning and Sanitizing
Microbiological Hazards » Handling Food Safely = Preparation and Service » Management and Training Svsterms «

399 per participant

- WNY Chapter Members Only - Ist member .FREE - next 2 pm‘ticipanrs 549. each.

Materials included: Text book, exam and certification administration
Complimentary continental breaklast, lunch, beverage and snacks both days - compliments of WNY Chapler NYSREA

——— = PAYMENT MUST BE INCLUDED WITH REGISTRATION FORM <———

Participant

Title/Position

Account Name Address

(US Foods) Acconnt Number

Make check payable to: US Foodservice of Buffalo
Mail check and registration form(s) to:  US Foodservice of BufTalo
Att: Dennis Ayer

125 Gardenville Parkway ,Wesl
Buffalo, NY 14224

Contact Dennis Aver at { 716-656-8270 ) or e mail { dennis.ayer@ usfood.com )

~ Register early - Class size is limited to 30 participants ~
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an exclusive vehicle purchasing program from

northtown automotive companies

for all WNY Restaurant Association members

enjoy value and convenience to the nth degree! you've got an ‘in’ at northtown!

As a member of WNY Restaurant Association, your employees and immediate family members are automatically
anrolled into incard, an exclusive vehicle purchasing program from northiown aulomotive

incard members enjoy the convenience of their own personal liaison available before, during, and after the
purchase. It's like having your own automotive concigrge!

northtown offers our incard members the absolute lowest price on their vehicle without the need to negotiate,
providing an enjoyable hassle-free car buying experience!

free Platinum Plus points rewards membership to WNY'S Only Awards Program - earn 15% at every visit - save
up to 32,000 OFF your next vehicle - valuable merchant discounts - quarterly gifts — members only promotions &
avants!

monthly updates on all incard lease, purchase, & finance specials

you've been hearing a lot about this nth degree thing lately, and it's all true!

at northtown, we really do go the extra mile to make sure that your buying experience with us is
better.

that means a sales person who is less sales and more person. extended service hours and showroom hours that fit
your busy schedule. waiting rooms that have free Wi-Fi and fresh-brewed gourmel coffee 5o you can get to work
while we're working on your vehicle

the nth degree is all about a no-hassle, no-pressure environment. it's finding the right vehicle at the most affordable
payment, and it's about making every second you spend at northtown the best experience possible

that's satisfaction to the nth degree. that's northtown!

for more information on your membership to our exclusive incard network please contact -

Diana Haner
incard coordinator
T16-836-4600 x 162
d.haner@northtownauto.com
www.northtownauto.com
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Frog Hair's 2"d Annual Indoor Golf
Tournament
Saturday March 5t

9 hole two person scramble
12noon, 2:00pm, and 4:00pm Tee Times
$40 per golfer includes beer, wings, golf, and prizes

First place Two night play and stay package for four at Scottish
heights golf course, includes golf, cart and room.

Valid Sunday thru Thursday 2011 golf Season (www.scotfishheights.com)

Second place Four hour food, drink and golf package at Frog Hair
for four golfers.

Ay
«L2
Only 48 spots available ; ¥ H A |
Call 839-frog (3764) or stop at our front desk to H:Mj i |R
register Feed yourgame

\ Full payment required to reserve /

WNY Chapter Members

50% off !



WHNY Cuarrer

We serve you

N.Y.S.RA. /\

409 New Karner Road

Albany, NY 12205 NATIONAL (
RESTAURANT
ASSOCIATION
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Rich Products

'CARING FOR CUSTOMERS LIKE ONLY A FAMILY CAN ™

Rich Products Corporation, Inc.

300 Corporate Parkway

$ et EnergyMark, LLC jimsess

716.614.1800
BUY LOCAL ENERGY

716.614.1819 Fax

Council Food Service Associations (CFSA) WY Enarrmn
Annual Medal Awards Dinner
Niagara Falls Country Club
5203 Lewiston Road. Lewiston, NY
Tuesday, February 15th - 6:00 PM <«
Reservations please - Kerri Riedel - 432.2300

Honoring Krista VanWagner $45.
Silver Medal make checks payable to CFSA

Honoring Tony Mauro
Gold Medal




