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Presidents Message

Fellow Chefs and Culinarians,
Hope everyone enjoyed your Thanksgiving and were able to spend some moments with your families. 

All who attended the November meeting at 4JG’s Winery in Colts Neck, were treated to some very tasty wines, as well as learning some history about the area and New Jersey wines and wineries. Thanks to Janet Giunco for hosting us and sharing her knowledge of wines as well as processing techniques from field to bottle. 

JSCA this past Saturday donated the food for the 12th annual Turkey Bowl held in Middletown. This was to raise money for Jason’s Dreams for Kids. Thanks to Chefs Peter Roskowski and Maura Zafarana CEC, CCE and myself for providing the food and Stephen Moir CEC, ACE and VP Michael Roth for serving at the event. 

Anyone interested in an 8 week paid summer internship through NACUFS (College and University Foodservice Management), should apply now. Application available at www.nacufs.org/internships and deadline is January 20, 2012.

Winterfest 2012 menu and course leaders are set for February 26, 2012 held at Crystal Point.  We need members to step up with Chef Dinners and items for our silent auction. Also, if able to assist at the event contact rcattley@foodbankmoc.org 

Please remember to participate and return the Chapter survey sent out a couple weeks ago, your voice counts! 

Don’t forget to RSVP to Michael Roth VP JSCA at exsous@aol.com to reserve your spot for the Holiday Party to be held next Monday December 5th at 6pm.  We look forward to seeing you there! It is a great deal, good food and spirits as well as Chapter awards that will be presented. For more information check out www.jerseyshorechefs.com 

Have a wonderful Holiday Season!

Sincerely, 

Ray Cattley CEC ACE         

President  JSCA                                                                                                                                                                               
ACF JSCA EXECUTIVE BOARD
President – Ray Cattley, CEC, ACE
Vice President – Michael Roth
Secretary – Maurice Maglione, CEC
Treasurer – Thomas Andresakes, CEC
Chairman of the Board – Stephen Moir, CEC, ACE

STANDING COMMITTEES

Sergeant at Arms/Awards/Voting

Chair:
Ben Ross


Leandro Gomez



Zachary Baggot, CC
Membership/Recognition/Recruitment

Chair:
Maurice Maglione, CEC


mytemoe1@comcast.net

Program/Education

Chair: 
Anthony Todaro, CEC


Maura Zafarana, CEC, CCE


Ray Cattley CEC, ACE
Newsletter

Chair:
Michael Roth


exsous@aol.com



Maurice Maglione




mytemoe1@comcast.net
Public Relations

Chair:   Maura Zafarana CEC, CCE

               maurazaf@aol.com


Phil Cragg CEC, CCE, AAC 

Certification/Culinary

Chair:  Steve J. Moir, CEC, ACE
              smoir@optonline.net
Scholarship

Chair: 
Michael Roth

exsous@aol.com


Phil Cragg CEC, CCE, AAC



Maura Zafarana CEC, CCE



Stephen J. Moir, CEC, ACE
Chef & Child

Chair:
Phil Cragg CEC, CCE, AAC

                cragg@atlantic.edu

      Ray Cattley CEC, ACE
Academy of Chefs
Chair:   Phil Cragg CEC, CCE, AAC

               cragg@atlantic.edu

JSCA CALENDAR

2011/2012
December 5   

Holiday Party
Riverview Pavilion

Belmar

January 9   

“prior to meeting”

Photos of Winterfest Courses

Foodbank

Neptune
January 9   

The Cheese Cave
Red Bank
February 6   

Soul Kitchen
Red Bank
The Culinary Quiz
NO QUIZ THIS MONTH

 UPCOMING

 MEETINGS

**********************
January 9

The Cheese Cave
Red Bank 

February 6
Soul Kitchen

Red Bank 

Social Hour: 6:30pm

Business Meeting: 7:30pm
Attention: Upcoming meeting hosts! Please email directions to your facility to exsous@aol.com
 CULINARIAN’S CODE

· I pledge my professional knowledge and skill to the advancement of our profession and to pass it on to those that are to follow

· I shall foster a spirit of courteous consideration and fraternal cooperation within the profession

· I shall place honor and the standing of our profession before personal advantage

· I shall not use unfair means to effect my professional advancement or to injure the chances of another colleague to secure and hold employment

· I shall be fair, courteous and considerate in my dealings with fellow colleagues

· I shall conduct any necessary comments on, or criticism of, the work of fellow colleagues with careful regard for the good name and dignity of the culinary profession, and with scrupulous refrain from criticism to gain personal advantage

· I shall never expect anyone to subject himself to risks which I would not be willing to assume myself

· I shall help to protect all members against one another from within the profession

· I shall be just as enthusiastic about the success of others as I am about my own. I shall be too beg for worry, too noble for anger, too strong for fear, and too happy to permit the pressure of the business to hurt anyone, within or without the profession
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The Jersey Shore Chefs Newsletter is always looking for contributions. If you would like to contribute please email me at: Exsous@aol.com, or mail it to me at 613½ Fifth Ave., Bradley Beach, NJ   07720

Please have contributions to me by the 25th of the month prior to the meeting.

_______________________________________

ADVERTISE IN JSCA                NEWSLETTER
We are looking to begin accepting advertising for our monthly newsletter. If you or somebody you know would like to advertise it would help us to defray the cost of the newsletter. Rates are as follow:
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The Culinary Quiz Answers

SEE

YOU

NEXT

MONTH

(
Business Card
  $50/year

½ Page

$100/year

Full Page              $200/year
please contact:
Michael Roth



Exsous@aol.com
732-361-8621(home)
732-996-0854 (cell)

TO ALL CURRENT MEMBERS

4th   REQUEST

As of today…..I have received 2 bios…..I think we can do better!!!!!!!
The JSCA Executive Board would like to request each current member to give us a short biography on you. Junior, Associate, Professional, Student, etc., all categories of members are invited to provide information. We already have information on your membership, where you live…….what we would like is information on where and what kind of work you are currently doing. What school you are attending. Things like that would be helpful. 

Try to not go over a paragraph.  (
Please send information to me so I can compile everything.

Thanks again

Michael

Exsous@aol.com
Winterfest 2012

“Comfort Foods with a Twist”

Thanks to members stepping up, we only have the Entrée course position to fill. If interested in taking this course, keep in mind that it could be an individual, team, and would be able to get assistance with prep and plate up. Please contact me at rcattley@foodbankmoc.org  if you are able to do this.


We are still in search of additional schools that want to be a part of the Junior Hors d oeuvres competition. Showcase your students, expose them to a great event, and help the Community!

The date is February 26, 2012 to be held at Crystal Point Yacht Club beginning at 3:30pm. 

Currently we have: 

Tom Andresakes CEC as kitchen coordinator

Benn Ross as Master of Ceremonies

Tom Yanisko CEC, CCA, AAC - Appetizer

Michael Roth – Soup

Phil Cragg CEC,CCE,AAC – Salad

Maurice Maglione CEC – Fish

James Barry CEC – Sorbet

Peter Fischbach - Meat
Zachary Baggot CC – Dessert

Timeline: Course leaders
January:   Pre-meeting plating and pictures

Keep in mind silent auction items are needed and information will be on our web site soon at www.jerseyshorechefs.com 

Preliminary Winterfest Menu
“Comfort Foods with a Twist” 2012

                                        Appetizer Course

Deconstructed Chicken Pot Pie with Roasted thyme jus

                                        Soup Course

New Jersey Farms TBA Onion Soup 

                                         Fish Course

Pan Roasted Cod on a bed of melted Onions, Red Potatoes, and

Tomatoes with a Picholine olive and oregano oil

                                        Salad Course
Mushroom Salad TBA

                                        Intermezzo
Concord Grape Sorbet

                                        Main Course
Sous Vide Short ribs of Beef  glazed baby root vegetables, coco mélange-parsnip gratin and bordelaise sauce
                                        Dessert Course
Taffy Apple Pie, Bacon Brittle Ice Cream

Wines and Beverages 

 




   TBD

Winterfest 2012
“Comfort Foods with a Twist”
Junior Chefs Hors’ D Oeuvre Competition

Seven Course Gourmet Meal 

                  Musical Entertainment &
Silent Auction 

To benefit the Foodbank of Monmouth and Ocean Counties and
 Victor J. Houston Scholarship Fund

February 26th, 2012 @ 3:30pm

Crystal Point Yacht Club 
3900 River Road

Point Pleasant, NJ 08742

$80.00 Donation, Group of 4-$300. 8-$560.
(The ACFJSCA is a non-profit 501c3 organization; tickets are tax deductible to the fullest extent of the law)
For Tickets call Raymond J Cattley, CEC, ACE

Tel#-732-918-2600 ext. 229
For the Menu and additional info visit our website
 http://www.jerseyshorechefs.com
Jersey Shore Chef Association

2010 Holiday Party

                        Monday, December 5, 2011

                        6:00pm – 10:00pm

[image: image6.wmf]    The Riverview Pavilion

                             Belmar, New Jersey

Members - $20      


   Featuring                                     

Junior Members - $10   
     2 hour Open Bar                

All Guests - $20


     Buffet Reception

                                      1 hr. Passed Hors d’oeuvres

                                      Dessert & Coffee Station
We will be taking advanced reservations with deposit for the Holiday Party 

Please contact:

 Michael Roth

Exsous@aol.com
732-996-0854

MEMBERSHIP LIST

PROFESSIONAL CULINARIAN
Thomas Andresakes, CEC

James Barry, CEC

Frank Benowitz
Albert Carson
Raymond Cattley, CEC, ACE

George Conte Jr.

Phil Cragg, 



CEC, CCE, AAC
Susan Nash Curtis

Murray Dychtwald
Douglas Fee
Peter Fischbach
Gregg Forster, CEC
Jill Geraghty-Scott, CWPC

Gary Giberson 

Leandro Gomez

Beth Hawkey
Jonathan Henry, CEPC
Joseph Jakositz

Robert Klingebiel
John Koutras
Gary Lesniak, CEC

Stan Lippman
Maurice Maglione
John McDonnell
Dennis Melia

Hassan Mohamed, CEC

Stephen J Moir, CEC, ACE

Jennifer C. Monaco, CEC
Kevin Musto

Mario Riccio, CEC
Alexander Rogers

Peter Roskowinski Jr.
Michael Roth
Will Sheats, CEC

Michael Sirianni
Ian Smith

Maura Stockman-Zafarana,


CEC, CCE

Anthony Todaro, CEC 
Vincent Tursi, CEPC, CMB
Gary Ullmann
Thomas Yanisko



CEC, CCA, AAC


Michelle Zuppe

ASSOCIATE MEMBERS

Kenneth Persing



Jeffrey Smargiassi


 CULINARIAN


Benjamin Ross



Donna Squillaro


Terrence Stewart

JUNIOR CULINARIAN


Scott Como



Christopher Corvasce

Steven Joseph Gentile



Noelle Lukenda



Nicholas Mercogliano, CC



Meryl Meyer


Brittany Textor
STUDENT CULINARIAN

Zachary Baggot
Carey Brandsdorfer

Robert Counts, CC

Donna Marie Deikun

Scott Friedman

Rita Janssen, CC, CPC

Lawrence Montani, Jr., CC

Giovanni Peluyera

Christopher Perednia

Scott Sherman
Michael S. Roth 
613 ½ Fifth Avenue

Bradley Beach, NJ  07720

Next Meeting: January 9, 2012
The Cheese Cave
732-842-0796

14 Monmouth Road
Red Bank, New Jersey  
Michael’s cell:   732-996-0854

Directions:

From Garden State Parkway North/South:
- Take Exit 109
- Head East on Route 520/Newman Springs Road to the end

- Turn left at light (you will go over the railroad tracks)

- Take immediate left onto Route 35 north/Maple Avenue

- Go about ¾ mile and turn right onto Monmouth Avenue

- The Cheese Cave will be on the left
