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“It is our goal to make a positive difference for culinarians through 

 education, apprenticeship and certification, 
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among culinarians everywhere..” 
                     



 
   

 
 
 
 
 
 
 
 
                                                                   PRESIDENT……………………………………………………………..…………JERRY BOLTON  
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2009 CHEF OF THE YEAR  
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DIRECTORS 
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Dennis Sick, Oksana Smirnova and Chef Tim Brown 

__________________________________________________________ 
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Dear Fellow Culinary Experts: 
 
Congratulations to our chapter and all our chefs  
for their fine performance in our first “Kitchen 
Arena” format for the Great Chefs Dinner. I 
thought the evening went very well!! 
 
Congratulations and thank you to Chef Brian 
from planning to the execution of this event!  
Thanks to all who have supported the chapter (as 
well as the Red Cross) for donations of both 
products and your valuable time.  The chapter 
sincerely appreciates the support and dedication of 
its membership. 
 
All members, if you did not get a chance to sign in during the event – please 
email Wendy so your participation will be posted/ documented for your 
CHIPS account. 
 
Thank you and welcome back to Wendy for all her hard work and support. 
As you can see in this newsletter, we have lots of pictures to showcase our event.  
Not enough room, of course – she will get them posted out on our website. 
 
Next on our agenda – May 17th – plan a trip to Rochester – our National 
President will be a guest speaker at the ACF Rochester chapter meeting.  Please 
email us if you plan to attend; we are putting a list together.  We need to give the 
Rochester chapter a head count. 
 
Next: We need to begin planning our Awards Dinner – date, location and 
menu.  We have a tentative date of June 28.  Also, please email Wendy with your  
nominations for Chef of the Year, Chef Professionalism and Aspiring Chef.   
If you have any ideas or suggestions for this event, please give me a call. 
 
The annual Pig Roast for Community Bank will be scheduled during July or 
August – we will advise as soon as we know.  Big Papa John Melnyczuk, CCC 
will need some help – please give him a call if you can help.  Thanks. 
 
 
   �����������	
��

�
   President, ACF Syracuse Chapter  
   Executive Chef, Oncenter Complex 
   (315) 435-8064;  email:  j_bolton@oncenter.org 
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    PAYMASTER              
  Payroll Systems 

 
Complete Payroll Processing & 

Payroll System Installations 
 

(315) 472-2603        1-800-345-PAYS 
Corporate Offices: 

120 E. Washington Street 
Syracuse, New York 

Over 30 Years Payroll Experience 
 

 
F.J. POMPO & COMPANY, P.C. 

Certified Public Accounts 
 

Areas of Practice Include 
Income Tax Planning & Preparation 
Estate Tax Planning, Gift Planning 

Computer Services 
Audits, Reviews, Compilations 

 
120 East Washington Street, Suite 520 

Syracuse, New York 13202 
Phone: (315) 472-6711 

 
 

    
 
 
 
 
   
 
 
 
 

 
 (800) 888-3474 

 
 
 
 
 
 
 
 
 
 
 

  
 Tom O’ Brien      District Manager       
  315 689-2167    cell: 315 857-4598  
       Email:  tobrien@pierogies.com 
Over 150 recipes:  www.pierogies.com 
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Assorted Sushi 

Olive Oil Paella with Crawfish (Cellulose)  
Beef Carpaccio 

Quail Egg & Foie Gras 
Peking Duck Roll 

Assorted Hand-Rolled Cones 
Fruity Pit Roasted Pig on Baguette 

Parmesan Tuilles 
Leek Wrapped Scallop 

Poached Oyster in Lobster Bisque, Truffle Oil Pearls (shooter) 
Seafood "Chambertine" Toast, Sweet Pepper Sauce 

Ice Smoker Station 
Smoked Cheese 

Boneless Smoked Chicken Wing 
Daniluk Beef “Sushi Style” with Horseradish Cream, 
Carrots, Pickles, Roasted Peppers, and Baby Corn 

 
�����������
�

Impasta Cannelloni 
Flavored Soy Paper Battleships 

Seared Scallop/Cranberry Pudding 
Reconstructed Duck BLT /Fried Onions & Cornichon 

Dry-aged Beef / Asian Vegetables 
Beef Short Ribs / Grits 

Egg Yolk Ravioli / Truffle 
Lamb / Cannelloni Risotto 

Hickory BBQ Pig Sliders/Carolina Slaw 
Sautéed Sweetbreads / Mushroom / Potato 

Thai Chicken 
Baby Eggplant Saltimbocca 

Roast Duck Steamed Bun / Spicy Salad of Shrimp & Celery 
Crabmeat stuffed Shrimp (Har Gow), Wilted Greens, Herb White Butter 
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Swedish Chef Cake 
Nitrogen Frozen Cherry Cheesecake 
Strawberry Bubbles (Cake, Dry Ice) 

Assorted Crème Brulee 
Chocolate Sprayed Parfait 

Croquembouche 
Micro Desserts 

Assorted Fruit Napoleons 
Avocado Ice Cream with White Chocolate 

Apricot Melba / Au Poivre Cracker 
Blueberry Lemon Biscotti 

Hazelnut Shortbread 
Praline Puzzle Cake 

Baba Rum with “House Made” Maple Syrup 
 
_________________________________________________________  
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800 624-8777 

 

Chuck Wilhoit  607 745-6743 
___________________________ 
 

 
(315) 457-3725 (800) 962-8864 

www.delimacoffee.com 
President:  Mike Garlick 

Customer Service: Tracy Sutor 
___________________________ 
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Practical Exam Guidelines  
for Certified Sous Chef 

 
·  Candidates are responsible to bring all ingredients for the exam. 
·  Sanitation skills will be monitored at all times for compliance with 

standard rules. 
·  Sanitation infractions could lead to a failing grade. 
·  Professional Uniform: All Candidates must wear white chef coat, white 

toque, black or black and white checkered pants, leather shoes  or 
clogs and have clean apron and side towels 

·  Candidates should bring plates and/or platters unless the test site has 
agreed to provide them. 

·  Candidates should submit a typed list of all items to be prepared to the 
examiners prior to starting the exam. 
 

Exam Time: 2 hours 
·  During the time allotted for your exam, prepare the following list of 

items, finish each according to industry standards, and present final 
products to the evaluators. As items are completed, you may present 
them at that time either by setting them on finished plates at the end of 
your work station or by approaching the evaluators directly. 

 
The candidate shall exhibit the following: 

·  Prepare ½ recipe matignon vegetable 
·  Prepare 2 fresh globe artichokes to a cooked state suitable for finishing 

depending on various menu descriptions (display whole cooked 
artichokes to the examiners; plates do not need garnish or sauce) 

·  Prepare 2 cups of cooked rice pilaf and use in final main course 
presentation 

·  Prepare at least one 6-ounce seasoned strip steak to medium rare (if 
not used as main course, display on a clean plate for the examiners to 
check doneness and proper cooking technique). 

·  Fillet and poach one seasoned whole flat fish (if not used as main 
course protein, display on clean plate) 

·  Prepare 4 servings of one salad with an emulsified vinaigrette dressing 
(tossed with extra dressing on the side); ingredients must be brought in 

·  Choose one of the preceding proteins and serve a main course (4 
portions) of that item along with appropriate sauces and 
accompaniments; additional ingredients may be brought in and 
prepared on site for the accompanying vegetables (rice pilaf must be 
used as part of the final presentation). 
 

Notes: 
·  Candidates should inform examiners 10 minutes before they begin 

plating foods for final presentations 
·  Appropriate organization, safety, and sanitation skill contribute greatly 

to each candidate’s success. 
·  Candidates are encouraged to pre-marinate any proteins and serve 

those proteins at the exam, as long as the butchering and pre-
marinating process is demonstrated during the exam. For example, the 
day before the exam, butcher a chicken and marinate it for the following 
day. During the exam demonstrate the process on another whole 
chicken and then properly store the product “for future use”. 
 
 
 

___________________________________________________________ 
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The Vollrath Company, 
LLC 
1236 North 18th Street 
Sheboygan, WI  53082-0611 
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BARONE, MATHEW…………………………(315) 272-3857 
BEADLE, KERRY CEC, CCA ……………….(315).824-3275 
                                                                      
BEAR, CHANCE…………………..…………(315).252-8396 
BELGE, FRAN……..…………………...……(315).427-2507 
 
BOLTON , JERRY ..... ……(315)..435-8064 W / 427-6243 C  
BROWN, MICHAEL………………………….(315) 530-0254 
                                                            
CERIO, JOE…………………………………(315) 412-7279 
CESTA, CHRISTOPHER CEC…………(315)..672-3166 W  
CLARK, DOUG…………………(315) 534-1291  /  361-7635 
 
COLMAN , RANDALL …………..………(315) .672-3166 W 
COPPOLA, ANGELO…………………………(315) 427-5934                                                        
DECUFFA, RICHARD…………………….…(315)  432-0315                                                                                              
                                                                            
DELEONARDIS, RON………………..……(315)..453-5555                                                                      
DOWSLAND, REBECCA………………….…(315) 684-6047 
FOSTER, LYNNE…………………………….(315) 443-8629 
 
GAROFALO, KATHRYN…..………………….(315) 430-6280 
GENTILE , KEVIN …………………….……(315) .440-0846 
GLIDDEN, ANDREW………………………..(315)..334-7722 
GOKEY, BILL………………………….……(315) 882-6452 
GRANT, TORREY……………………………(315).254-1977                                                                
GUIGNÉ , YANN………………………….…(315).475-7653 
                                                                  
HENNECY, ROBERT…………………….…..(863) 397-7149 
HUDSON, DANIEL………………………..(315) 289-3192 C 
IANNICELLO, DAN…………….…..……...(315) 320-4218 H 
JENKINS, CHRISTOPHER, CEC………….…(540)  479-6648 
 
K IERNAN , MARY CCC, PCII  (SU)….…(315)  .443-4563 W 
K IERNAN TOM…………………….…….(315) 464-4306 W 
                                                                                                          

LANGKAMMERER, BOB…………………..(315) 727-5934 C 
LAURIN, JAMIE……………….(315).455-6045 / 416-8293 C 
LEE, EAMON………………..………………(315) 345-4687 
MAHLER, JAMES…………………………..435-8511  X106 

 
 
 
MARINO, M IKE…………………………..…(315) 569-3417 
MARTIN, CHRISTIAN…………………….….(315) 684-6047 
MELNYCZUK , JOHN, CCC……422-3815 W / 673-3247 H 
                                                                      
M IDGLEY , PAUL …………………635-1580 / 399-3697 cell 
MIZGALA , DAVID…………………………..(315) 684-6047 
MOHEGAN MANOR (Dennis Sick)……….…(315).857-0079 
MOLLINGER, JOELLE………….……………(315).685-3063 
                                                    
MURPHY, MATT……………………………(315) 652-0267 
NORTHRUP, KALA…………….….……..….(315) 857-4296 
NEELY, JILLANN , FSA  …………………....(315)..498-2232 
                                                                                
PELLEGRINO, ANN…………………………(315)..695-5591 
PERUN, JERRY………....….(315) 685-5759 W / 252-1848 H 

QUINTANA , BARBARA………….….………(315) 684-6047                              
 
SALE, MICHAEL…………………………(315) 655-3461 W                             
SAUNDERS, DONALD……………………….(315) 363-0591 
SEIFRITZ , DAN. CWPC……..……............(315)..479-5228 
SHORE, BRIAN , CEC……………..………(315)..813-1657 
 
SILVERMAN , SAM……………………….… (561) 687-7784                    
SMITH, STANLEY……………………….….(315) 684-6047 
SOVIK, MOLLY……………………….…….(315) 409-4500 
SYRACUSE BANANA  (Steve Inserra)…….... (315).471-2251 
 
SYSCO FOOD SERVICES…………………...(315) 672-7000 
       Ray Ripple:  672-7088     Mark Voyten:  672-7025   
  Tom Turton:    451-4448        
                                                                              

THOMPSON, WENDY……...……..678-2517 / 727-7200 cell 
 
U.S. FOODS / DAN ROSENTHAL……….....(315) 222-4364 C 
VOLLRATH / JILL VANMENXEL……………(315).663-6398 
 
WAITE TOMMY………………………….….(315) 343-7457 
WAYLAND -SMITH, JAMES………………….(315) 684-6047 
WISNIEWSKI, JOHN…………………………(315) 684-6047 
WOJNAR, BOB / DR. FRANK’S…………..…(315)  406-3608 

 
 
 

DIRECTORY OF TELEP HONE NUMBERS   
Please call Wendy Thompson at 678-2517 to make any changes/additions. 

M EMBER SERVICES NATIONAL HOT L INE :   800 624-9458 
ACF WEBSITE:   ACFCHEFS.ORG          CHAPTER WEBSITE :  ACFSYRACUSE.COM 


