CASCO BAY e
CULINARY ASSOCIATION ~ sm2-

e SO

Volume 2, Issue 1............... January 2004
Scheduled Meetings
January 122004 February, 8th 2004,
Marriott Hotel, Hosted by Chef Chris Merriam. Sunday evening
Chris will do an ice carving demo and have a great snack type food offering. The Chefs Touch Dinner and Auction

Annual fundraiser, Marriot Hotel, at Sable Oaks.
February 9™, 2004
Due to Chef's Touch being scheduled February 8th, our regular
scheduled meeting has been cancelled and will be replaced with a
Board of Directors meeting at Vinny T's Restaurant, South Portland
at 4:00p.m. Details of the Chef's Touch will be the main topic of
discussion. All members are welcome and encouraged to attend.

March 8" 2004
The Harrassekett Inn will host this nights agenda with our
own Nate Beriau conducting a demo and providing the nights
culinary offerings. Should be a great night of entertainment..

Letter from the President

By: Kevin Fallen
Casco Bay Culinary Association President

Fellow Members,

2004 is finally here. No year is without its contradictions and surprises, nor should it be. For the foodservice industry, 2003
will be one to remember. As chefs and operators, we were called upon to think, anticipate and react quickly as consumers’
tastes and critics' complaints shifted. And, let's not forget what the economy curve threw us all year to overcome.

Now that's all behind us, let's welcome the New Year with fresh thinking and look forward to a successful upcoming year.

TICKETS - TICKETS - TICKETS - TICKETS - TICKETS - TICKETS Did I say it enough Will!!. Please, everyone, it is
less than four weeks away and I have not heard from anyone for the need of tickets for the Chef's Touch Dinner. Please try
and sell at least one table worth to suppliers, owners, managers or what not. Have them use them for incentives, rewards,
bring the family or any other reason, but please, the success of this dinner depends on each and every one of us selling one
table, 10 tickets at once or 8 individual. Cost is $550 for a table of 10 and $60.00 per person. AS WELL, we are still
looking for additional door prizes and auction items for the night. Please as managers for gift certificates or discounts of
some type. Purveyors may donate a certificate for something; anything of interest can be auctioned off. Let's not wait till
the last week when we pull our hair out wondering the future outcome of our dinner.

We have been in touch with ACF Maine and Downeast Chapter. Chef Charles Izzi suggested all three chapters get together
with a $500 donation to the ACF Building fund and along with the $1,500 from the Expo fund and make a $3,000 combined
donation. Our chapter has agreed to be included but we are waiting to hear from the other two on this.

Our next meeting is scheduled for January 12th at The Marriott. There will be an Ice Carving Demo by Chef Chris Merriam
and final plans for the Chef's Touch Dinner to be discussed. Our next Board of Directors meeting is January 6th 4:00p.m.,
at Vinny T's in South Portland, all are invited.

I hope everyone has a great upcoming year and look forward to seeing you all at our next meeting.

Sincerely,

Kevin Fallen

President

ACF Casco Bay Culinary Association
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The Chefs Touch Dinner and Auction 2004

Home Office Information.....

A fundraiser to benefit the programs of The ACF Casco Bay
Culinary Arts Students at Southern Maine Community College,
Wayside Soup Kitchen and Susan B. Curtis.

Dear Friend:

The ACF Casco Bay Culinary Association is a not for profit association of
professional cooks, chefs, culinary educators, and foodservice professionals
whose aim is to promote culinary arts education. We are a local chapter of the
American Culinary Federation, Our chapter is 50 members strong and
represents all facets of the hospitality industry in southern Maine.

On February 8, 2004, we are sponsoring a fund raising dinner and auction. The
proceeds will benefit Culinary Arts Students at SMCC, help nutritionally
deprived families, and allow our local chapter to continue its mission of
promoting our profession and increasing educational opportunities for
hospitality students and professionals in the state of Maine. This event will be
completely staffed by volunteers from the Casco Bay Culinary Association and
SMCC students,

Why are we contacting you? We need your help. As stated above, this event is
a 100% volunteer effort. In addition to the time and hard work we will require
to organize and conduct this elegant 5 course dinner event, we need donations
in the form of products, gift certificates, or food items that can be auctioned or
raffled. Cash donations are also appreciated.

Your donation of a product or service from your business will help raise
money to benefit a culinary student or needy family. A donation of a product
or service could bring an auction price equal to or even greater than the full
retail value of the item, while only costing you a portion of that retail value.
Certainly you have items that would make a generous contribution to the
cause. Items of all price and value ranges will be appreciated, and your
donation is tax deductible.

It’s A Win/Win Situation. In addition to aiding needy families and students at
SMCC, and promoting our local chapter, items donated will bring you
recognition, appreciation and respect from the local community. All businesses
and organizations that make donation will be listed in our brochure and
program, and your business name and address will be given out as attendees
bid on your items at the dinner auction.

If you have a showcase product that you would like the, attendees of our
fundraiser to see, a slow moving product or last year’s merchandise that you
would like to donate, please help us out. A volunteer will contact you to make
arrangements. For more information on our organization, contact Kevin Fallen,
President, Casco Bay Culinary Association - ACF. 62 Chicopee Rd., Buxton,
ME, 04093 642-2143

On behalf of all of out volunteers and those who will benefit from your
donation, We thank you!

ACF Casco Bay Culinary Association

Save by Registering Now for ACF's Western
Regional Conference

Active and associate members must register by Jan. 15 for ACF's
Western Regional Conference, Feb. 25-29 at The Broadmoor in
Colorado Springs, Colo., to pay the discounted fee of $235; after Jan.
15, the fee is $305. Student and senior members pay $150 until Jan.
15; after, the fee is $195. For more information, visit
www.acfcoloradochefs.org or call Joan Brewster at (303) 264-3005.

Changes in ACF's Chef of the Year Competition
A letter from ACF President Edward G. Leonard, CMC, AAC

For various reasons, and after receiving much feedback from industry
and members, ACF's Chef of the Year competition will have some
immediate changes affecting the 2004 program.

1. Regional cook-offs will not be possible in 2004. We are
reviewing a way to host cook-offs in a quality venue for all with
consistent standards in both facilities and judging as well as finance. It
is possible that we partner with two major trade shows and host this
event on a large scale, which will be better for all involved.

2. Applications will be reviewed by a Chef of the Year
committee/panel, and regional winners will be announced at the
regional conferences.

3. Instead of a mystery-basket format, each Chef of the Year
candidate will submit two three-course, or perhaps four-course,
menus, from which the panel will choose one for the candidate to cook
within timed guidelines at our national convention.

4. The standards of the award will be at the highest level possible,
and only those who qualify under the guidelines will be considered.
Other awards exist for those in specific disciplines.

The ACF awards, over all, have been disappointing. The response
from chapters and members to nominate qualified candidates is very
poor. Less than 1% of membership nominates a chef or culinarian for
any of our awards.

Some regions nominated not a single person. We also tend to overlook
many very good culinarians, perhaps because they do not attend local
meetings, etc.

The ACF awards program is designed to recognize those who have
achieved the highest level of accomplishments in their professional
careers on a national scale and have really made a difference in the
industry they represent.

The Educator of the Year Award recognizes exemplary teaching and
giving back to the industry through education. The Chef and Pastry
Chef of the Year Awards honor the best culinarians cooking in the
industry. The Hermann Rusch Award is for those who gave and did so
much in their professions throughout their long careers. And the Chef
Professionalism Award sponsored by Minor's/Nestle FoodServices
commemorates the efforts of Dr. Lewis J. Minor and ACF to elevate
the profession of cooking with the U.S. government. Per the
company's wishes, candidates must have run the day-to-day operations
of a full-service dining facility and supervised its kitchen brigade for
at least three of the last five years.

These are special awards, and we hope the membership will embrace

them and ensure their Bumose, reflecting the hi%hest standards.

Casco Bay Culinary Association



Home Office Information.....

Join Culinary Team USA in Germany!

The 2004 Internationale Kochkunst Ausstellung (IKA) International
Culinary Art Competition is coming, and the American Culinary Federation
invites you to participate in this world-class event thanks to a special ACF
travel package. Be present in Erfurt, Germany, October 14-22, 2004, to
support ACF Culinary Team USA as it competes for the gold in the most
prestigious culinary competition in the world -- while enjoying spectacular
savings on airfare, transportation and lodging, coordinated by ACF
ambassador L. Edwin Brown, HAAC. Note: Rooms in Erfurt are double-
occupancy only. (No single rooms are available.) Tour space is very
limited. For more information, e-mail Debbie Kelder, CTA, travel services
manager, at dkelder@acfchefs.net. (No phone calls, please.)

Save on ACF Culinary Team USA Pilsner Glass Sets

Save $5 on each set of four 16-0z. mixing glasses with ACF Culinary Team
USA 2004's imprint in satin frost finish. Regularly $15, now $10. A
distinctive holiday gift! Price includes shipping within the continental
United States. Visit
http://www.acfchefs.org/eshop/index.cfm?dp=575&spid=TEAM14&sr=1&
vpd=ok&pid=2571&did=574&pri=574&pageset=1 while supplies last.

Get Your 2003 ACF National Convention Rolling
Office Computer Bag Today

The versatile rolling office computer bags presented to attendees of this
year's National Convention in Washington, D.C. -- in black with ACF's
logo imprinted in gold -- are available through ACF's e-Shop for only $40
each, reduced from $45. Price includes shipping within the continental
United States. Visit
http://www.acfchefs.org/eshop/index.cfm?vpd=ok&sr=1&dp=574&pid=30
72&pri=582&pageset=1 while supplies last.

Chefs Offered ACF-Approved Training for Non-
Dairy, Non-Meat and Ethnic Diets

Diners demand high-quality options for a variety of lifestyles. If you are
interested in preparing foods for non-dairy, non-meat and certain ethnic
groups, you might benefit from kosher. Only 20% to 30% of kosher foods
are consumed by Jewish people - the rest is by sets within the mainstream
including vegetarians, the 20% of Americans who are lactose intolerant,
and Muslims.

Kosher World Conference & Expo, an international trade show for
expanding kosher markets, will have its inaugural event January 27-29,
2004, at the Los Angeles (Calif.) Convention Center.

Kosher World's conference track offers chefs ACF-approved continuing-
education sessions such as "Kosher 101," "Benefits and applications of
kosher," and "Preparation and delivery." The conference, to be held the first
two days of the expo, will focus on the needs, innovations, standards,
market challenges and strategies of the kosher marketplace. Kosher World
Conference & Expo will showcase not only through exhibits, but awards
programs, pavilions and a world-class conference covering the possibilities
in specialty food markets. Full description at
www.kosherworld.com/conference_program.html. ACF members may
register for continuing-education programming for only $25 (regularly
$80). For more information, visit www.kosherworld.com/register/ and use
the "coupon code" of ACF to get the discount. You can also call (800) 895-
3494 today!

Organization Chart for ACF
Fundraiser
Marriott Hotel, 2/8/03

Ticket sales Raffle prizes- Photography
Printing Ticket sales

that evening
Menu Prizes Advertisement
Chef of the media notification
Evening
Photography Guest List Wines for the night
Mike Janosek Kevin Fallen

Food Donations

Evening Host Guest speaker

Procurement of Donations in

Seating Plan

Big Ticket Prizes General
Mike Janosek
Ticket Printing Complimentary Prize Table
and Sales Dinner Tickets Arrangements
Evening Cash Receipts
Decorations That Evening
Hello Members,

We have had the good fortune of Jeanne Meeder sign on to help
us get gifts and donations again for our taste of 2004. Jeanne will
be coordinating the prizes, so any of you that have obtained
anything, go through her and she will keep track of everything.

I still have job responsibilities and help needed for the night of
the dinner. Any of you who would like to help, call me(657-2363
or 741-5608) .

Chair, Will Beriau, 657-2363/741-5608
Email: <mailto:wberiau@smccme.edu>

Southern Maine Community College Sponsoring a
Culinary Cultural trip to Italy

Will Beriau, <mailto:wberiau@smccme.edu>
657-2363/741-5608

SMCC is sponsoring a Culinary Cultural trip to Italy leaving 3/19
and returning on 3/27. the trip is 1800.00 inclusive. If you are even
remotely interested, call me ASAP.

Casco Bay Culinary Association



Home Office Information.....

ACF Announces Candidates for 2004 Hermann G.
Rusch Chef's Achievement Award

ACEF is proud to announce the candidates for the 2004 award that honors
chefs who have demonstrated the highest level of commitment to both ACF
and the culinary profession throughout their careers. Such chefs, through their
involvement with and contributions to ACF and our craft, have advanced the
culinary profession and ensured the enrichment of students, our members and
those in our profession. Any one of these candidates is worthy to carry on the
proud tradition of the chef for whom this award was named in 1993, Hermann
G. Rusch, AAC (1907-1997). Four recipients of the award - one representing
each region of ACF - will vie for the national award to be presented at ACF's
2004 National Convention in Orlando, Fla., next July.

Now is the time to vote for the chef who will represent your region. Any
chapter in good standing that has not already voted on its candidate of choice
(each chapter has one vote) is encouraged to vote at its January meeting and
submit that vote in the self-addressed envelope that was mailed to the chapter
in mid-December. (Postage is required.) Deadline for receipt of votes at
ACF's national office is end of business on Friday, Feb. 6, 2004. For more
information, contact Tracy Smith at (800) 624-9458, x114, or
tsmith@acfchefs.net.

2004 Hermann G. Rusch Chef's Achievement Award Candidates

Western Region
John Fisher, CEC, CCE, AAC
Federal Way, Wash.

Richard Morgan, CEC, AAC
Pasadena, Calif.

Northeastern Region
Anthony Graffeo, CEC, AAC
Saugus, Mass.

Enzo Gronda, CEC, AAC
East Hartford, Conn.

Stanley "Doc" Jensen, CEC, CCE, AAC
Holtsville, N.Y.

Central Region
Harry Hoffstadt, CEC, AAC
Niles, I11.

William "Bo" Kozak, III, CEC, AAC
Minneapolis

Robert Lippert, CEC, CCE, AAC
Mt. Pleasant, Mich.

Johannes "Jan" Verdonkschot, CEC, AAC
Chesterfield, Mo.

Southeastern Region
John Piskor, CEC, AAC
Chamblee, Ga.

John Wright, CEPC, CEC, CCE, AAC
Jacksonville, Fla.

'"TWAS THE NIGHT BEFORE CHRISTMAS,

'"TWAS THE NIGHT BEFORE CHRISTMAS, THEY LIVED ALL ALONE,
IN A ONE BEDROOM HOUSE MADE OF PLASTER AND STONE.

I HAD COME DOWN THE CHIMNEY WITH PRESENTS TO GIVE,
AND TO SEE JUST WHO IN THIS HOME DID LIVE.

I LOOKED ALL ABOUT, A STRANGE SIGHT I DID SEE,
NO TINSEL, NO PRESENTS, NOT EVEN A TREE.

NO STOCKING BY MANTLE, JUST BOOTS FILLED WITH SAND,
ON THE WALL HUNG PICTURES OF FAR DISTANT LANDS.

WITH MEDALS AND BADGES, AWARDS OF ALL KINDS,
A SOBER THOUGHT CAME THROUGH MY MIND.

FOR THIS HOUSE WAS DIFFERENT, IT WAS DARK AND DREARY,
I FOUND THE HOME OF A SOLDIER, ONCE I COULD SEE CLEARLY.

THE SOLDIER LAY SLEEPING, SILENT, ALONE,
CURLED UP ON THE FLOOR IN THIS ONE BEDROOM HOME.

THE FACE WAS SO GENTLE, THE ROOM IN SUCH DISORDER,
NOT HOW I PICTURED A UNITED STATES SOLDIER.

WAS THIS THE HERO OF WHOM I'D JUST READ?
CURLED UP ON A PONCHO, THE FLOOR FOR A BED?

I REALIZED THE FAMILIES THAT I SAW THIS NIGHT,
OWED THEIR LIVES TO THESE SOLDIERS WHO WERE WILLING TO
FIGHT.

SOON ROUND THE WORLD, THE CHILDREN WOULD PLAY,
AND GROWNUPS WOULD CELEBRATE A BRIGHT CHRISTMAS DAY.

THEY ALL ENJOYED FREEDOM EACH MONTH OF THE YEAR,
BECAUSE OF THE SOLDIERS, LIKE THE ONE LYING HERE.

I COULDN'T HELP WONDER HOW MANY LAY ALONE,
ON A COLD CHRISTMAS EVE IN A LAND FAR FROM HOME.

THE VERY THOUGHT BROUGHT A TEAR TO MY EYE,
I DROPPED TO MY KNEES AND STARTED TO CRY.

THE SOLDIER AWAKENED AND I HEARD A ROUGH VOICE,
"SANTA DON'T CRY, THIS LIFE IS MY CHOICE;

I FIGHT FOR FREEDOM, I DON'T ASK FOR MORE,
MY LIFE IS MY GOD, MY COUNTRY, MY CORPS."

THE SOLDIER ROLLED OVER AND DRIFTED TO SLEEP,
I COULDN'T CONTROL IT, I CONTINUED TO WEEP.

I KEPT WATCH FOR HOURS, SO SILENT AND STILL
AND WE BOTH SHIVERED FROM THE COLD NIGHT'S CHILL.

I DIDN'T WANT TO LEAVE ON THAT COLD, DARK, NIGHT,
THIS GUARDIAN OF HONOR SO WILLING TO FIGHT.

THEN THE SOLDIER ROLLED OVER, WITH A VOICE SOFT AND PURE,
WHISPERED, "CARRY ON SANTA, IT'S CHRISTMAS DAY, ALL IS
SECURE."

ONE LOOK AT MY WATCH, AND I KNEW HE WAS RIGHT.
"MERRY CHRISTMAS MY FRIEND, AND TO ALL A GOOD NIGHT,"

This poem was written by a Marine stationed in Okinawa Japan. The following is
his request. I think it is reasonable.....

PLEASE. Would you do me the kind favor of sending this to as many people as
you can? Christmas will be coming soon and some credit is due to our U.S.
service men and women for our being able to celebrate these festivities.

Let's try in this small way to pay a tiny bit of what we owe. Make people stop and
think of our heroes, living and dead, who sacrificed themselves for us. Please, do
your small part to plant this small seed.

Casco Bay Culinary Association
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STEAK
SAUCE

Promote steak in ,
your operation

70% of Consumers say A.1.® Steak Sauce is offering you an
. A.1.% Steak Sauce opporiunity o create your own full-color,
increases their desire for customized promaotional materials-FREE.
e ctoak.’ Use your own eye-catching POS to drive

sales of steak and signature items.

¢ §
Nearly half (18%) of steak It’s EASY! |
eaters are more likehy to 1. Place your order for A.1.% Steak Sauce
. order a menu item that wiith wour distributar,
&
ARl 2. Goto the Business Builder buttan on

2 ; . :
Sauce. www kraftfoodservice.com. This section

is full of ideas for growing your husiness

with 4.1 % Steak Sauce, including a
58% of consumers say searchable recipe database sure to

they would be dissatisfied inspire new signature menu items.
« if they were served a

steak sauce that was not 3. Use the User D and Password below to

& 1 :
A.1.7 Steak Sauce. access an exclusive area where you can
customize your own materials in minutes.

1. A1, Steak Sauce Tabletop Study - il :
Synowate, 2003 = User ID: Steak

2. 2003 Brand “alue Assessment, Taste
of America.

TFG 1203  @Z003 KF Holdings, Inc, u

Password: Sellers

Place an order for A.1.%7 Steak Sauce
and get started today.

@& Yeah, It's that important.®
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ACF TELEPHONE NUMBERS

National Office
(904)824-4468 or (800)624-9458
Membership Department (800)617-4223
Certification Department (800)346-2232
ACF Fax (904)825-1758
Web Site — www.acfchefs.org
E-mail: acf@aug.com
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Pass Assurance Standards (PAS) warranty maintains a 97.3% national first time pass rate!

Kevin A Fallen
ACF Casco Bay Culinary Association
Dear , Kevin

The TAP Series Food Safety Manager Certification Training program Pass Assurance Standards (PAS) warranty maintains a 97.3%
national first time pass rate!

We are pleased to inform that after the thousands of trainings that have been completed during this first class session since the
introduction of the PAS warranty program, of those students that followed the PAS study guidelines, 97.3% have passed their food safety
manager certification examination on their first attempt. For the 2.7% who followed the guidelines but did not pass the examination, they
are being re-trained and re-examined at no further cost.

Student's involved in these percentages are from a broad range of organizations, including vocational, college, university, private food
safety training programs, family-owned operations, and major foodservice and retail corporations. The TAP Series is a suite of high-
quality digital training courses and are accepted in most regulatory jurisdictions. The courses have reduced the instructor's time on the
task of teaching the subject, allowed students the ability to study 24 hours a day, 7 days a week, and greatly increased examination pass
rates while dramatically lowering the cost for both the schools and students.

For further information please contact TAP Series at (888) 826-5222 or visit our website at www.tapseries.com

Sincerely,

Kent Gerdes Casco Bay Culinary Association Administration

TAP Administrator

818-889-8799 ext 101

kgerdes@chimsol.com President Kevin Fallen kevinptc@adelphia.net
Vice President ~ Will Beriau gypsybe@maine.rr.com
Treasurer Alison McCormick

Alison Mccormick@barberfoods.com

Secretary Richard Frost mrfrost@sjcme.edu

Editor Maurice Leavitt Maurice@smccme.edu

[ x
CALLING ALL
P MEMBERS

We need your help!
/ Please send us your e-mail address and receive your
_ Monthly Newsletter via e-mail in full color.

W
/ / Forward your e-mail address to:
MAURICE@ACFMAINE.COM

Please put “Newsletter Address” in the subject
area.
Thanks and enjoy!

Casco Bay Culinary Association



