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RESIDENT 
OUR 

. 

OUR OCTOBER 24TH
 MEETING AT THE TURNING STONE CASINO -  SYRACUSE ACF PRESIDENT 

CHEFS JERRY BOLTON AND CHANCE BEAR PRESENT OUR $500 CHECK DONATION TO OUR 

NATIONAL PRESIDENT M ICHAEL TY, CEC, AAC  FOR THE CHEF &  CHILD FOUNDATION . 
 



NOVEMBER 21  5:00 PM GENERAL MEETING;  FRANCESCA’S 
      545 N. Salina St., Syracuse 
      Host Chef:  Chance Bear 
 
December 6 & 13 8:30-4:30 SERVSAFE SEMINAR 2-DAY EVENT 
     ACF member cost:  $100; Sysco-Warners location 
     Contact:  Ray Ripple 800 736-6000 x7088 
2012 
JANUARY 9  5:00 PM GENERAL MEETING;  ONCENTER 
      800 S. State Street, Syracuse 
      Host Chef:  Jerry Bolton 
  
JANUARY 9-10  ACF CAPITAL  DISTRICT CNY — CULINARY  COMPETITION  
  cms.skidmore.edu/diningservice/acf-seminar-culinary-competition-index.cfm 
     Skidmore College, Saratoga Springs, N.Y. 
   Chair: Mark Miller, CEC; mmiller@skidmore.edu; (518) 580-8326 
   Category: W - Wildcard Customized Category: 4-man team, 3-courses  
   
JANUARY 29     12:00 -4:00 PM IRON FORK COMPETITION  
       Hosts:  Syracuse University Schine Student Center 
        Contact:  John Reule, CC  (315)  744-8430 
        
 JANUARY 30  5:00 PM GENERAL MEETING; COMMUNITY  HOSPITAL 
       Hosts:  Morrison Healthcare Chef Team 
 
FEBRUARY 26 (SUNDAY)  MINI  DINNER — LEANNE FISCOE 
 
APRIL 20-21:    VEAL TOUR—CANANDAIGUA  
         
APRIL 28-30    NE REGIONAL CONFERENCE 
      NIAGARA FALLS, NY 
  
JULY 14-17    NATIONAL  CONVENTION ; ORLANDO, FL 
 
 

2012 ACF Northeast Regional Conference 
April 28 –30, 2012 

The 2012 ACF Northeast 
Regional Conference will 
take place in Niagara Falls, 
New York.  

Niagara Falls Conference 
Center / Sheraton at the 
Falls 
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We have one (1) Mini  
Dinner left to create. 
 
2012 Mini Dinner: 
Sunday, February 26th 
 
Remember chapter 
participation will earn 
you CHIPS which can 
be used to pay for 
chapter membership 
and events  (i.e. awards 
dinner, certification,  
conference, convention, 
etc.) 
We need a lead chef and 
chefs to assist.  Please 
contact Jerry Bolton if you 
would like to support this 
event. 

 
Chefs, students and food-
service professionals Ex-
perience the Power of 
Connection at this culinary 
extravaganza taking place 
at the Niagara Falls Con-
ference Center. 

The Northeast Regional 
Conference will be a jam-
packed, three-day confer-
ence, offering exceptional 
educational programming 
and networking opportuni-
ties. 
Early deadline registration: 
March 16, 2012 
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Jerry Bolton, Executive Chef 
 THE ONCENTER 

 

PRESIDENT’S LETTER   
 

Dear Fellow Culinary Experts: 
 
Please welcome Chef Jason Drysdale to 
our Board of Directors.  Chef Jason is the 
Director of Culinary Operations at the 
Turning Stone Casino.  We feel he will be 
an important asset to our Board and to our 
chapter. 
 
Our October 24th meeting was very 
exciting at the Turning Stone as we had 
our National President Michael Ty, CEC, 
AAC in attendance.  We had a very 
informal “meet and greet”  hosted by the 
Turning Stone in their prestigious, 
members only, Club 2-1.  Our sincere thanks to Chefs Jason Drysdale, Doug Clark 
and their Culinary Team for a wonderful evening filled with great food and spirits. 
 
We are looking forward to the Iron Fork Competition being held at the Schine 
Student Center at Syracuse University.  It is presented by Syracuse University and 
organized by Chefs John Reule, CC, Chance Bear and Mary Kiernan, CCC.  If 
interested in participating or more information, please call John Reule @ 744-8430 
or email:  ironfork_syracuse@yahoo.com 
 
Some Exciting News to share: 
Our own Chef Chance Bear has been invited to cook at the world-renouned James 
Beard House in New York City on Monday, March 19, 2012.  Congratulations and 
maybe a little early but we wish him the best!   
 
Chef Mary Kiernan has been confirmed to proctor certification exams at Syracuse 
University!!  Lets get going and keep her busy with that project.  Thank you, Mary.   
 
     Chef Jerry Bolton 
     President, ACF Syracuse Chapter  
     Executive Chef, THE ONCENTER  
     (315) 435-8064 
     email:  j_bolton@oncenter.org 
 
 

Welcome these new members to our chapter! 
Rebekah Alford,  Rainbow Shores 

Tim Brown, Mohegan Manor 
Amanda Cooper, Oncenter 

Bruce Mattel, C.H.E., Culinary Institute of America 
Seth Nels, Fushion Sales Group (welcome back) 

 
         11/2011 
______________________________________________________________ 



Meeting with President Michael Ty, CEC, AAC 
October 24th —Turning Stone Resort & Casino 

It’s Every Member’s Responsibility  
   By Michael Ty, CEC, AAC 
One of the biggest challenges in our organization is membership growth and 
retention. I would like to ask your indulgence and solicit your input on how we 
can identify the reasons for this and how we can retain existing members. We 
tend to lose the same number of members that we gain each month. Why is this 
happening? 
How many times have you heard the saying that 20% of an organization’s mem-
bers are the ones holding it together, and the rest, 80%, are not involved? It does 
not have to be this way, because each and every one of us has the ability to 
make a difference, not only nationally, but on regional and local levels. 

 
 

It’s Every Member’s Responsibility  
By Michael Ty, CEC, AAC 
Take an active role in this initiative by recruiting at least one 
new member or mentoring one person who is seeking value 
from our organization. When you become a mentor to a new 
member both of you become active in ACF.  
Retention of membership is just as important as recruiting new 
Members. 

Did you know?:  
Memberships can 
be paid in four 
equal payments, 
quarterly.  
 
Also recently im-
plemented…. 
a deferred-dues 
program for ACF 
members in good 
standing who are 
unemployed and 
seeking employ-
ment and who can-
not pay their dues. 
ACF provides a 
complimentary 
membership for 
one year if a mem-
ber meets the crite-
ria.  



AMERICAN  RED CROSS SILENT  AUCTION  
M INI  GREAT  CHEFS’ D INNER—SUNDAY , OCTOBER 23 

Chef John Reule, CC 
chicken roulade with a duck and turkey sausage pumper-
nickel French toast, grilled butternut squash, sautéed chick-
ory, cranberry and blackberry sauce with carrot caramel  

(left) 
Chef John Reule, CC 
Marshmallow brie 
bouchon 
 
 
(right) 
Chef Dereck Becker 
Smoked pork tender-
loin with mushroom  
duxelle 
 

Chef Jerry Bolton  
       shrimp salad in a tomato phyllo cup 
Chef Scott Peeling 
   on the spoon is a beet ice cream with goat chevre whipped 
cream and basil 

Chef Bobby Martin 
nacho dip dish,with homemade  
guacamole, black bean dip 



AMERICAN  RED CROSS SILENT  AUCTION  
M INI  GREAT  CHEFS’ D INNER—SUNDAY , OCTOBER 23 

We thank these chefs for supporting the 
chapter with their time and efforts creat-
ing the Mini Great Chefs Dinner for 
Leanne Fiscoe — highest bidder from 
the Silent Auction for the American Red 
Cross: Chance Bear — lead chef 
 Steve Landon 
 John Reule, CC 
 Bobby Martin 
 Scott Peeling 
 Dan Hudson 
 Jerry Bolton 

Chef Jerry Bolton—Assorted HD’s-
bloody mary shooters, smoked 
salmon lollipop with bagel dust,   
gorgonzola lollipops with bacon dust 

topped with raspberry  

(left)   
Chef Chance Bear’s 
chocolate cremeux with 
sweet potato coulis and a 
chocolate garnish  
 
(right) 
Chef Steve Landon’s  
Local NY Strip with  
assorted sauces 

Chef Chance Bear’s 
Autumn Salad 
micro greens, poached squash and 
apple pie vinaigrette  

 
(Left) 
Chef Scott Peeling’s 
version of boullia-
baisse with sous vide 
fish, tomato fennel 
sauce, saffron "roe" 
and fennel powder 
 



EXCITING NEWS !!!!        I T’S OFFICIAL !!! 
COMIRA TESTING NOW AVAILABLE AT SYRACUSE UNIVERSITY !! 

AVAILABLE BY APPOINTMENT  
____________________________________________ 

 
 Chef Mary Kiernan, CCC  recently completed the Comira  training to officially  proctor the computer-
based, written exams (all levels) including CEC portion of the certification process.   
To set up an exam time, call………… 

Chef Kiernan at (315)  443-4563 before you call Comira 
 
You will also need to call Comira to complete an application once you call 
and schedule with Mary. 
 
Written Exams for ACF Certification 
Taking the Exam  
 

·  The written exam fee is $75 (all levels) and should be paid directly to Comira 
·  Comira has a 24 hour cancellation policy. 
·  Please note that you must have a credit card to register online but again, the first step is to call Chef 

Mary to get started. 
·  Written exam scores are valid for two years. 

 
That’s wonderful news – thank you, Mary for your endurance and achievements with the whole 
process.   This makes it very convenient for members to test locally now. 
 
Each proctor has been issued a proctor identification number and password Comira spe cific to the test 
site/location and authorized user. The written exam proctor signed an agreement th at only allows that 
specified individual to deploy exams. 
 

_____________________________ 
 
 
What ACF Certification means to an employer 

·  Your skills and culinary expertise have reached a set benchmark 
·  You are well versed in culinary nutrition and food safety and sanitation 
·  You understand the responsibilities of culinary supervisory management 
·  You recognize the importance of high standards for food preparation 
·  You take charge of your professional development and career 

 
 
Certification is what sets you apart from having a job as a chef to having a job as a 
professional chef. 
 
 
Certification demonstrates skill, knowledge and professionalism to the food service 
industry. 
 
 
 
 
 
___________________________________________________ _______________ 



J ill VanM enxel  
 District Sales Manager  
  Upstate NY and VT  
  1-800-342-4078 X 637  
  Cell 315-663-6398  

ACF CERTIFICATION  APPROVAL  PROCESS 
________________________________________________________________ 
 

Documentation Documentation Documentation 
Start a folder titled “Certification” and begin collecting data of your edu-
cation and employment history.   (Never too early to begin collecting.) 

STEP 2  (of a 4-step process) 
Complete the Initial Application 
Complete the initial application and include all the necessary 
documentation. Educational documents may be copies of diplo-
mas, transcripts, certificates of completion (including date and 
hours), etc.  Initial application depends on which level of certifica-
tion you are seeking. 
 
Experience documentation may be employment documentation 
forms or letters from past or present employers on company letter-
head. If not available, copies of tax records or W-2 stating time 
frame of work are acceptable in conjunction with validated letters 
from former culinary peers attesting to your employment, job title, 
duties and number of employees managed. 
 
Mandatory education course certificates  and/or transcripts 
should be included in application. These should include course 
title, completion date and number of hours earned. Certificates of 
completion for 30-hour courses and refreshers if applicable:  
 Food Safety and Sanitation 
 Nutrition 
 Culinary Supervisory Management 
Submit application and documentation of completed requirements 
to ACF for pre-approval. Make sure everything is attached, copies 
only (no originals), and your payment information is included. Ap-
plications can be faxed, scanned or mailed. 
 
Initial Pre-Approval Fee and Final Application Fee 
Candidates interested in obtaining certification will pay a $50.00 
non refundable pre-approval application fee, submitted with the 
initial application. This fee is credited to the certification fee de-
pending on member and non-member rate. The remaining funds 
are due at time of final application 
 
ACF Will Notify Candidates of Eligibility 
The ACF Certification Dept. will review applications and docu-
mentation (i.e., dates of completion, work history and mandatory 
course work). You will be notified initial application is in review 
and again upon approval. Once the candidate’s initial application 
has been approved he or she will be eligible to take the written and 
practical exams. Testing documentation will be needed for final 
certification approval. Only after pre-approval may a candidate 
register for the written or practical exam. 
 

For information or assistance 
with certification, please  

contact: 
Our Certification Chairperson 

 
Chef Mary Kiernan, CCC 

  (315)  443-4563 
  Email:  mpkierna@syr.edu 

 



    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 

Tom O’ Brien      District Manager             
  315 689-2167    cell: 315 857-4598  
       Email:  tobrien@pierogies.com 

Over 150 recipes:  
www.pierogies.com 

 

 

(800) 888-3474  

ACF PIG ROAST — Silent Auction 
Thursday, August 18th , Dewitt—Community Bank 

We found a group photo to share 

 

“The Best of the Best”  
Iron Fork Competition 

 
 January 29, 2012  Goldstein Auditorium 
          12:00 —4:00 PM     Schine Student Center 
     Syracuse University 
     303 University Place 
 

Proceeds go to:  Syracuse Rescue Mission 
 
  Presented by:  Syracuse University 
  Organized by:  Chefs John Reule CC, Chance Bear  
    and Mary Kiernan, CCC 
 
  Contact info:   315 744-8430   
  Email:  ironfork_syracuse@yahoo.com 
 
  Any chef interested in competing can email John Reule  with: 
  Team name or who they are representing 
 Full names of competitors and jacket sizes 
 Executive chef's name (team captain) 
 Address, phone number 
 
 They are also hoping that the chefs who choose not to compete     
will help out in other capacities.  
 
  The facebook page is up:   Iron Fork Syracuse 
 



 

 
___________________________ 
 

 
 

SPACE AVAILABLE  
FOR YOUR AD  

  
Please Contact: 

Wendy Thompson  (315) 727-7200 
Or email: 

wendy.thompson@earthlink.net 
  
 
___________________________ 
 

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

www.delimacoffee.com 
President:  Mike Garlick 

Customer Service: Tracy Sutor 
___________________________ 

 

 
Hammondsport, NY 

 
Bob Wojnar, 

National Sales Manager 
(315) 406-3608 cell 

Email:  
bwojnar@DrFrankWines.com  

 

__________________________________________ 
“ CHEFS MOVE TO SCHOOLS”  NATIONAL PROGRAM  

American Culinary Federation (ACF) chefs partner with schools all 
over the country as part of the Chefs Move to Schools program, an 
exciting initiative led by Sam Kass, White House senior policy adviser 
for healthy food initiatives. As part of the White House’s Let’s Move 
campaign to solve the childhood obesity epidemic within a 
generation, Michelle Obama is calling on chefs to get involved. 

The Chefs Move to Schools program, run through the U.S. 
Department of Agriculture, pairs chefs with interested schools in their 
communities. By adopting a school, chefs will work with teachers, 
parents and school nutrition professionals to help educate kids about 
food and nutrition. The goal of the program is to promote chefs as the 
catalyst for creating a new nation of child food advocates and start 
turning the tide on unhealthy eating behaviors. 

Get Involved 
Sign up today to be part of this groundbreaking program. Visit the 
Chefs Move to Schools website to sign up for your area. Within a 
week after registering, you will receive an e-mail on how to connect 
with a school in your community as well as additional resources. Also, 
once you have partnered with a school, update your contact 
information with the USDA. 

Chefs know what it takes to get people to eat better—good food, 
prepared well. That’s why National is encouraging ACF members to 
join forces with the “Chefs Move to Schools” Program and  its mission 
to get kids to eat more veggies, whole grains, fruits and nutritious 
foods. 

National is asking for our participation in this fundraiser and to help 
us grow involvement in and create resources for and support 
ACF’s”Chefs Move to Schools” effort s. 

____________________________ 
 
Cat Cora, ACF and Hidden Valley® Original Ranch®  
Team Up for Lunch Break for Schools 
 

Celebrity chef Cat Cora, the American Culinary Federation (ACF) 
and the makers of Hidden Valley® Original Ranch® Dressing are 
hosting Lunch Break for Schools, a national fundraiser to support 
the Chefs Move to Schools program to encourage healthier eati ng 
by kids. From February 27 –March 2, 2012 chefs like Cora will 
create and sell delicious, healthy lunches that follow the framework  
of the White House sample school lunch menus. Proceeds will 
support ACF’s Chefs Move to Schools efforts and help the Chef & 
Child Foundation create resources for nutrition outreach programs.  
 
Chefs and restaurants are invited to sign up to participate in the 
fund raiser now through January 15, 2012, at 
www.acfchefs.org/lunchbreakforschools . 
 
_________________________________________________________ 



 
BARONE, MATHEW………………………(315) 272-3857 C 
BEADLE, KERRY CEC, CCA ……………….(315).824-3275 
                                                                      
BEAR, CHANCE………………..………(315).530-3320 C 
BELGE, FRAN……..………………...……(315).427-2507 C 
 
BOLTON , JERRY ..... ……(315)..435-8064 W / 427-6243 C  
BROWN, MICHAEL……………………….(315) 530-0254 C 

BROWN, TIM……………….…………….(315) 863-6399 C 

 
CERIO, JOE………………………………(315) 412-7279 C 
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 
DRYSDALE, JASON…………………………(315) 750-5288 
FOSTER, LYNNE…………………………….(315) 443-8629 
 
GAROFALO, KATHRYN…..……………….(315) 430-6280 C 
GENTILE , KEVIN …………………….…(315) .440-0846 C 
 
GOKEY, BILL ………………………….……(315) 882-6452 
GRANT, TORREY…………………………(315).254-1977 C                                                              
GUIGNÉ , YANN……………………….…(315).475-7653 C 
                                                                  
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 
     (607) 591-1838 C 
KIERNAN TOM…………………….…….(315) 464-4306 W 
KIMMERLY , MARTY……………...……….(315)  369-3024 
 
LANDON, STEPHEN………………………...(315) 406-9178 
LANGKAMMERER, BOB…………………..(315) 727-5934 C 
LAURIN, JAMIE……………….(315).455-6045 / 416-8293 C 
LEE, EAMON………………..……………(315) 345-4687 C 
 
MAHLER, JAMES…………………………..435-8511  X106 
 
 
 
 

 
MARINO, MIKE………………………..…(315) 569-3417 C 
MARTIN, BOBBY………………..….……(315) 254-1342 C 
MARTIN, CHRISTIAN…………………….….(315) 684-6047 
 
MELNYCZUK , JOHN, CCC……422-3815 W / 673-3247 H 
M IDGLEY , PAUL ……………..…………(315)  399-3697 C 
MITCHELL JEFFREY, CEC, CCA……………..(315) 280-0411 
MIZGALA , DAVID …………………………..(315) 684-6047 
MOHEGAN MANOR (Dennis Sick)……….…(315).857-0079 
MOLLINGER, JOELLE………….……………(315).685-3063 
                                                    
MURPHY, MATT………………………… (315) 657-8198 C 
NORTHRUP, KALA…………….….……..….(315) 857-4296 
NEELY, JILLANN , FSA  …………………....(315)..498-2232 
 
PEELING, SCOTT….……………………..(315)  237-1109 C                                                          

PELLEGRINO, ANN…………………………(315)..695-5591 
PERUN, JERRY………....….(315) 685-5759 W / 252-1848 H 

 
QUINTANA , BARBARA………….….………(315) 684-6047  
REULE, JOHN CC…………………………..(315) 744-8430                         
RIPPLE, RAY…….…………………………(315)  672-7088 
 
SALE, MICHAEL……………..……………(315) 430-6495 C                         

SAUNDERS, DONALD……………………….(315) 363-0591 
SEELEY, DAN……………………………....(315) 487-0647 
SEIFRITZ , DAN. CWPC……..…….........(315)..460-5940 C 
 
SHORE, BRIAN , CEC……………..……(315)..956-2065 C 
 
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 
                                                                                     

THOMPSON, WENDY……….……..678-2517 / 727-7200 C 
 
TURTON, TOM………………………..……(315) 451-4448 
U.S. FOODS / DAN ROSENTHAL……….....(315) 222-4364 C 
VOLLRATH / JILL VANMENXEL…………(315).663-6398 C 
 
VOYTEN, MARK…………………………….(315) 672-7025 
WAYLAND -SMITH , JAMES………………….(315) 684-6047 
WISNIEWSKI, JOHN…………………………(315) 684-6047 
 
WOJNAR, BOB / DR. FRANK’S………..…(315)  406-3608 C 
 
 

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

MEMBER SERVICES NATIONAL HOT L INE:   800 624-9458 
ACF WEBSITE:   ACFCHEFS.ORG          CHAPTER W EBSITE:  ACFSYRACUSE.COM 


