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Dear Fellow Culinary Experts:

Thank you to those who attended our meeting at the
Oncenter on the 1% we had a great turnout. We
thank these vendors for assisting us with donations
for our meal -- U.S. Foods, Sysco Foodand
Sweet Street Desserts We also thankeit Master

Big Papa John Melnyczuk for generously
donating the succulent, roasted pig.

The Oncenter was set-up with dkitchen arena”

preview for our new Great Chefs Dinner /

Receptionformat. | look forward to hosting this unique new formagpens the
door to more creativity for all of us. Again, please gi@hef Brian with more
menu ideas for this event ehefbbl@aol.com Chef Chris Cestais our
Director of BeveragesandMatt Murphy has offered to handle the staff meal for
this event — thank you, Chefs.

Again thank you talill VanMenxell of Vollrath for her generous donation of
pots and pans to our chapter for use during our various etlentsghout the
year. They will serve us well. We appreciate your contirawpport, Jill.

Chance Bearreached out to our chapter membership and collected cash a
chips for the“Haiti Relief Fund” . We thankChef Chance for handling this
endeavor for our chapter; thus, we were able to presentch @reb335to the
American Red Crossto assist Haiti. Nice going.

Our upcoming\ortheast Regional Conferencas in Hershey, PA oiMarch 13-
15. Please let me know if anyone is interested in attendings a wonderful
experience if you have the time.

Chef Mary Kiernan just completed her secod®CF Culinary Workshop and
will advise future dates — we will keep you posted. Dom'ss out on these
beneficial workshops — they focus on preparing you for thédication exams.

Our upcoming meetings that will focus on the GCD are schedaiedonday,
March 8" andMarch 29" at theCentury Club — hope to see you there.

President, ACF Syracuse Chapter
Executive Chef, Oncenter Complex
(315) 435-8064; email: j_bolton@oncenter.org
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Complete Payroll Processing &
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Certified Public Accounts
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Income Tax Planning & Preparation
Estate Tax Planning, Gift Planning

Computer Services
Audits, Reviews, Compilations

120 East Washington Street, Suite 52
Syracuse, New York 13202
Phone: (315) 472-6711

(800) 888-3474
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Tom O’ Brien District Manager

315 689-2167 cell: 315 857-454
Email: tobrien@pierogies.com

Over 150 recipes: www.pierogies.c
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Culinary Workshop |l
Expanding the Fundamentals

Chair person & Instructor : Mary Kiernan, CCC, PCII
Food & Beverage Instructor, SU

Contact: mpkierna@syr.edu / 443-4563

Our ACF Culinary Workshop Il was held in SU’s food lab on Sunday, Januar$. 24
In attendance: Joe Cerio, Bill Gokey, Molly Sovik, Randyin@an, Matt Murphy,
Mark Voyten, Paul Midgley and Dereck Becker

Lecture: The day’s events included a lecture period discussing &uitegetables,
grains & starches and the difference between thegmldfrisotto methods of cooking.
We discussed the effects of applying heat to proteingh&tsiand sugars. The various
methods of cooking finished the lecture with an emphaspoanhing, sautéing and

grilling.

Practical: For the practical portion of the day, the chefs teangednd produced (4)
four composed salads and (4) four entrees utilizing ttarke portion of the workshop.

CEH (Certification Education Hours): Our day ended with all the chefs passing the
quiz for 3.0 continuing education credit hourdowards future certification.

From the attendees’ evaluations and reviews of the worksepyone walked away
feeling the afternoon was well-speRtture workshops will focus more on the

actual practical expectations for certification Any chefs interested, should go to the
ACF website §cfchefs.org and download all information available so they have a
clear understanding of the certification process.

Chefs Dereck Becker and Randy Colman Chefs Joe @mdidark Voyten

bmWe will keep you advised as to the date for our next CulingrWorkshop.




GREAT CHEFS DINNER —M ENU SECOND DRAFT
SUNDAY, APRIL 18,2010—ONCENTER COMPLEX

PROGRESS OF THEMENU SO FAR.........
We are short about 13 ideas — approximately 4-5
more great ideas in each category.
Small plates — (reminder) they should include a protein

with a starch or a vegetable or both that will fit oato
bread & butter plate

DESIGN

As we have discussed, tfidtchen Arena” glowing with shiny stainless steel equipment will beéhie center of th®ncenter
Ballroom. Long skirted banquet tables will surround this kitchen allowing space for chefs to stand between thesestainlé the
kitchen to pass the food from the kitchen area to thlested tables. Guests will then be able to seleceplat food from these tables.
This will allow an easy, smooth flow of food from the ceikiechen to the exterior of guests.

Visual Technologieswill provide large plasma TV’s around the room to shaedde kitchen actioilChef photos will be flashed
periodically on these TV screens along with very briechef information/’bio”. Each chef is responsible to forward their
picture (in chef attire) and write a very brief desciiption (3 sentences max.) of your talent, expertise arat/food preferences to
include with your photo. If you wish to include a photo of yourself with yourteagant/facility, you may certainly do so. Please
forward these photos to Wendy Thompson: wendy.thompsarit@ek.net. She will forward the photos and bid/tsual
Technologies.

UPCOMING MEETINGS —MARCH 8™ & M ARCH 29" 5:00PM CENTURY CLUB
QUESTION/SUGGESTIONS/ IDEAS - CONTACT :
BRIAN SHORE, CEC: (315) 813-1657/ chefbbl@aol.com

HORS D'OEUVRES GHEFS

1. Frozen Nitrogen GazpacCho...........oieiiiiiii i e e e et e e Chance Bear
2. Assorted Sushi.. T B 1=l o [¥ o [To] gl
3. Olive Oil & Lobster Cellulose P 2= 0] 1Y (e (o] (3]
O =TT O 1 0 - 1o o [0 Jerry Bolton

5. lce Smoker Station..........c.ccoiiiiiiiiiiii e e Chiristopher Cesta, CEC
6. QuAail EQQ & FOIE GraS.......iuiiiiitiie it it e e e e e e e Brian Shore, CEC
7. Peking DUCK Canapeé. .. ......c.oiiniiriit et e e e e e e e e e e e Brian Shore, CEC
8. Chevre Cheesecake / Black GarliC..........o.ocuiiiiiii i e e Brian Shore, CEC
0. ASSOMEU CONBS. ..ttt e et et e e e e e e e e Doug Clark

LO.FIrSt Plg. . e e e e Pit Master Big Papa John Melnyczuk, CCC
11.Parmesan TUIES ... e e e e e e Mike Sale

12.Scallop Wrapped Leek... . ..Joe Cerio
13.Crabmeat stuffed Shrimp (Har Gow) ......................... Randall Colman/Chrlstopher Cesta CEC
14.Poached Oyster in Lobster Bisque shooter.................. Randall Colman/Chrigpher Cesta, CEC

15. Seafood Chambertine Toast...................................Randall Colman/Christopher Cesta, CEC



GCD MENU —18/2010 page 2

SMALL PLATES GHEFS
1. Impasta Cannelloni ... Chance Bear
2. Flavored Soy Paper / Battleships............ccccoiii it eeenen .. Daniel Hudson
3. Olive Oil SEMOIING. ... e e e e e e e e e e e e Paul Midgley
4. Seared Scallop / Cranberry Bread Pudding..........cooiicmi i Jerry Bolton
5. Duck BLT.. et e e e e e e e MATY Kiernan, CCC
6. Kobe/ Asran Vegetables ..................................................................... Brian Shore, CEC
7. Beef Short ribs / Grits . PP =11 =10 ] g [o] (= @1 =@
8. Egg Yolk Ravioli/Trufer PN =11 =1 IES] o o] (=N @1 =@
9. Lamb / Cannelloni Rrsotto ........................................................................... Doug Clark
10.Assorted Pig Plates .......coooii i Pit Master Big Papa John Melnyczuk, CCC
11.Sautéed Sweetbreads / Mushroom / Potato.........ceccevvvii i, Joelle Mollinger
12.Thai Chicken . . ..Joe Cerio
13.Baby Eggplant Saltrmbocca ............................................................. Dan Serfrrtz CWPC
14.Roast Duck in Buns / Shrimp Salad........................... Randall Colman/Christopér Cesta, CEC
15. Daniluk Beef (sushi style) w/veggies..............ccceevneen. Randall Colman/Chrigpher Cesta, CEC

DESSERTS GHEFS
1. “Ace of Cakes’(Style) DemONStration ...........ccoouuiuiiniieiieie e e aenaas Ann Pellegrino
2. G000l StU . e James Neuman, CWPC
3. Nitrogen Frozen CheeSeCake ..........oooiiiiiiiiiii i e Chance Bear
4. Strawberry / Cake / DIy ICE .....ooviie i e e e e e e e PAUT M gley
5. Assorted Creme Brll€ ..ot e e e e e e e Jerry Bolton
6. Chocolate Sprayed Parfait ...........ccooiiii e Kathryn Garofalo
7. CroquembouChe ... Kathryn Garofalo
8. Micro Desserts . PRI (& 11157/ s ET=110) -1 0]
9. Assorted Fruit Napoleons ............................................................................. Michael Sale
10. Avocado Ice Cream with White Chocolate ..........coooooiiiiiiiiiiiiiiiien. Dan Seifritz, CWPC

11.1CE Cream | SOMDOE ... 227277

| CE SCULPTURES. ... ..ot oo eoe oottt ettt Fran Belge, Stan Kolonko

AGENDA — Monday’s Meeting (3/8)..................
Finalize the menu

Job assignments / assign stations
Equipment issues

Donations

Media and Promoting this event

Chef pictures & brief “bio” (information you wish to accompany your picture
up on the TV screens during this event). Please forwardSAP to Wendy:
wendy.thompson@earthlink.net (she will forward these t&/isual Tech)

o UAwWN






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 grad e.

Professional Uniform : All Candidates must wear white chef coat, white toque, black or black
and white checkered pants, leather shoes or clogs and have a clean apron and side towels.
Candidates should submit a typed list of all items to be prepared to the examiners prior to

starting the exam.
Candidates should bring their own plates unless the test site has agreed to provide them.

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 workstation or by
approaching the evaluators directly.

Julienne carrot , 2 ounces
Batonnet carrot , 4 ounces (may also be cooked and used ,3
below for the chicken course preparation)
Fine chopped parsley , 4 T (rinsed and readied for use)
Standard mirepoix , 1 Ib. (may be used to make chicken stock;
reserve enough in a side plate to show the examiners as they grade your progress)
Prepare and begin to cook 1.5 gallons chicken stock. (Bones need to be brought in. Do not use
trimmed carcass from the main course chicken. Examiners will observe for proper techniques
during the entire exam. Taste will not weigh high in the grade unless overly seasoned with salt,
pepper or other seasoning in which case a negative score could result.
Fabricate 1 whole chicken (2.5 — 3.5 pounds) into:

2 drumsticks

2 thighs

1 wing

1 chicken breast, first joint of the wing bone is attached. It is clean.

Skin is on. Cartilage and rib bones are removed.

1 skinless, boneless chicken breast. Tenderloin or filet is removed.
Prepare chicken carcass for stock  (to be presented, not for use in the chicken stock); carcass
must be free of usable meat.
Sauté one of the chicken breasts  applying appropriate seasonings and methodology, and serve
as a main course with appropriate vegetable and starch accompaniments. (Batonnet of carrots
from above may be used.)

Candidates should inform proctors 10 minutes before they begin plating foods for final
presentation.
Appropriate organization, safety, and sanitation ski lls contribute greatly to each

candidate’s success.
Information source: the ACF web site.
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In the prestigiousiarbin Ice Festival Competition in Harbin, China —
International — World Class Competition. This was their first competition

The Vollirath Company, in Harbin. Nineteen (19) teams from around the world coecpe
LLC

1236 North 18 Street
Sheboygan, WI 53082-0611

Stan Kolonko (center)owns the Ice Farm (ice sculpting business) in Auburn
andChef Chris Uyehara, of Skaneateles, teaches hospitality management at
Syracuse University.
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800624-8777
Chuck Wilhoit 607 745-6743

(315) 457-3725 (800) 962-8864
www.delimacoffee.com
President: Mike Garlick

Customer Service: Tracy Sutor

. rlgin
H:;ma Wine Cellars

Hammondsport, NY
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6 tablespoons butter

2/3 to 1 cup sugar (depending on your taste,
| use a whole cup)

Y4 teaspoon salt

1 teaspoon vanilla extract

1 Y teaspoons baking powder

2 large eggs

2 cups unbleached all purpose flour

for LEMON BLUEBERRY BISCOTTI add.......

2 tablespoons lemon juice

1 tablespoon grated lemon zest (I add a
little more to make them extra lemony)
1 cup dried blueberries (during the summer when the picking is great you can
take a freshly picked bunch and roast them in the oven @ 250 for 2 hours or
so and replace the dried blueberries. It does taste a touch lovelier that way )

Preheat oven to 350
Cover a 18x13 inch with parchment

Beat the butter, sugar, salt, vanilla, and baking powder until the mixture is
smooth and creamy, beat in the eggs. Atlow speed add flour, stirring until
smooth; the dough will be quite soft and sticky, but should hold its shape when
you drop it from a spoon. At this point you have the basic recipe complete.

If you wanted to make a lemon, berry or orange cranberry now is the time to
add the lemon juice and zest and the dried blueberries. Of course, you may
add nuts at this time if you desire. (Obviously if you're making orange
cranberry you know what to swap out )

Transfer the dough to the prepared baking sheet, and shape it into a rough log
about 14 inches long. It will be about 2 %2 inches wide, and about % inches
thick.

Bake the dough for 25 minutes. Remove it from the oven, allow it to cool on
the pan anywhere from 5-25 minutes. Using a spray bottle filled with room
temperature water, lightly but thoroughly spray the log, making sure to cover
the sides as well as the top. Softening the crust just this little bit will make
slicing the biscotti much easier.

Reduce the oven temperature to 325. Wait another 5 minutes, then slice the
biscotti in %2 to ¥ inch slices. At this point, be nice to the food! Love the
biscotti; talk nice to the biscaotti. il you can’t do that, you should get someone
else to slice it because they need a little lovin’ at this point to make sure they
don’t get mangled.

Set the biscotti, on edge, on the prepared baking sheet. Return the biscotti to
the oven, and bake them for 25 more minutes. Remove from the oven and
transfer to rack to cool.

After they are cooled you can glaze them with a sugar glaze with a touch of
lemon juice in it. That's what | do. You can also drizzle white chocolate on
them. Yum-o!

3/2010



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

BARONE, MATHEW . .....viveieie e veeieen (315) 272-3857
BEADLE, KERRYCEC,CCA .........eeent... (315).824-3275
BEAR, CHANCE. ..ot viiiieeieiee e (315).252-8396
BELGE, FRAN......ccoiiiiiiiiii i (315).427-2507
BOLTON, JERRY ........... (315)..435-8064V / 427-6243C
BROWN, MICHAEL......uivviiiiviiiiiieene e (315)530-0254
CERIO, JOE. .. ettt eeee e e e (315)412-7279
CESTA, CHRISTOPHER CEC............ (315)..672-3166V
CLARK, DOUG.........ceevennnns (315)534-1291/ 361-7635
COLMAN , RANDALL .....ovvvniiiinieennn. (315).672-3166N
COPPOLA ANGELO. ... cvuivienie e e e (315)427-5934
DECUFFA, RICHARD.........cov v (315) 432-0315
DELEONARDIS, RON............ (315)..453-555%439-6777
DOWSLAND, REBECCA........ccveviiennennen. (315)684-6047
FOSTERLYNNE.....o v, (315)443-8629
GAROFALO, KATHRYN .. ..vui i veiiieneeene (315)475-7653
GENTILE , KEVIN ... (315).440-0846
GLIDDEN, ANDREW. .. ...uivtieeeine e e (315)..334-7722
GRANT, TORREY......tititeiriiienieann e (315).254-1977
GUIGNE, YANN ...ttt e e e eei e (315).475-7653
HENNECY, ROBERT.......ocvviviiiiieinenenn (863)397-7149
HUDSON, DANIEL ......ccvvviieiecni e, (315)289-3192C
IANNICELLO, DAN ...ttt ieiiniiiaenen e (315)672-5093H
JENKINS, CHRISTOPHERCEC................. (540)479-6648
KIERNAN, MARY CCC, PCII (SU)....... (315) .443-4563W
KIERNAN TOM....oiiiiice e (315)464-4306WN
LANGKAMMERER, BOB............cocvveen (315)727-5934C
LAURIN, JAMIE ........ccvvenennns (315).455-604%416-8293C
LEE, EAMON ..o (315)345-4687
MAHLER, JAMES.......otiviiiniiiene e 435-8511x106

MARINO, MIKE.......ociviiiiiiiiiiiienes 638-0040 569-3417
MARTIN, CHRISTIAN. .. v e vie e veeneees (315)684-6047
MELNYCZUK , JOHN, CCC...... 422-3815WN / 673-324 ™M
MIDGLEY ,PAUL .........ccevvnnen. 635-1580 399-3697cell
MIZGALA, DAVID ..o (315) 684-6047
MOHEGAN MANOR (Dennis Sick)............ (315).857-0079
MOLLINGER, JOELLE......cvvviviriienennnnnn (315).685-3063
MURPHY, MATT ... e (315)652-0267
NORTHRUR KALA ...t e (315)363-4538
NEELY, JLLANN, FSA ... ... (315)..498-2232
PELLEGRINO, ANN......oiiireiiiiinenaieenenn (315)..695-5591
PERUN, JERRY.........ccccoenne (315)685-5759N / 252-1848H
QUINTANA, BARBARA ... ...ivvieiniinine e (315) 684-6047
SALE, MICHAEL ...t v e e (315) 655-3461 W
SAUNDERS, DONALD......coiviiiiiiiieeeenes (315)363-0591
SEIFRITZ ,DAN.CWPC...........coiiiiiine (315)..479-5228
SHORE, BRIAN,CEC..........ccoiiin. (315)..813-1657
SILVERMAN, SAM ... e (561)687-7784
SMITH, STANLEY ..ot e e e (315)684-6047
SOVIK, MOLLY ..t e (315)409-4500
SYRACUSEBANANA (Steve Inserra)........(315).471-2251
SYSCOFOOD SERVICES........cvvvvieiiennne (315)672-7000

Ray Ripple: 672-7088 Mark Voyten: 67225

Tom Turton: 451-4448
THOMPSON, WENDY .......cccvnnee. 678-2517 727-720Ccell
U.S.FOODS/ DAN ROSENTHAL.............. (315)222-4364C
VOLLRATH / JLL VANMENXEL............... (315).663-6398
WAITE TOMMY ..o e (315)343-7457
WAYLAND -SMITH, JAMES.........c.ovvieennnnn. (315)684-6047
WISNIEWSKI, JOHN. .. ..t veiiienie e e e (315)684-6047
WOJINAR, BOB/ DR. FRANK’S................. (315) 406-3608

MEMBER SERVICES NATIONAL HOT LINE: 800624-9458
CHAPTER WEBSITE : ACFSYRACUSE.COM

ACF WEBSITE: ACFCHEFS.ORG




