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Columbus-Tues..

No Hershey scrapple for breakfast-but, we have still consumed a lot of pork products.  I would be way off base if I didn't mention S&D Coffee, who has sponsored everything coffee at meals and breaks.  Academy Dinner to look forward to tonight.  

First on the agenda, is the Town Hall Meeting featuring all of the candidates running for ACF Office.  As many of you have already heard, the candidates for ACF NE VP & National Secretary attended the meeting in Perth Amboy.  That position was really not the main focus here-by far the most questions were posed for the candidates for ACF President.  The new ACF Board of Directors will feature 4 out of the 7 candidates.  This is the format where major local problems are usually aired and can sway the vote of entire chapters if the answer is not to the liking of the attendees.  Many questions applied directly to money; there can be no debate that this current ACF Board has done a great job controlling costs and re-negotiating expensive deals made by the previous ACF Board and returning the organization into the black.

The student becoming an Active ACF Member is still a very hot topic.  Always monetary; sometimes linked to lack of value shown by the local chapter when students; sometimes because of not being around chefs who believe in ACF, are not ACF certified and, in some cases, are downright negative about ACF!  A solid business model is needed on the local level-we need look no further than our hosts in Columbus to witness a successful transition that even resulted in past Junior Members becoming Chapter President.  The mentoring of current students has been championed by AAC and can create a strong ACF message.

There is no "selling of ACF Member Lists" to vendors by the National Office.  The value to the local chapter of local associate members is great, their value to ACF is also viable, as they do pay ACF National Dues.  As some of these Associate Members have been with the local chapter for all of their business history, the question came up that they should receive the same retirement perk as all other ACF Members do on retirement-fully paid dues by ACF.

So, to the main topics:-

Mailing of the ACF voting is done, as voted on by the BofG.  All voting will be electronically for ACF Board of Directors (not for AAC).  A reversal of this decision would be seen as a definate defiance of the wishes of the BofG who voted for it, so this cannot take place.  If there is an AAC fellow from NJ who needs to get a ride to the local library, or grandchildrens or nephew or nieces house to get to a computer to vote through the ACF site, I will be more than happy to organize a ride.  I would hope that would be the same for all chapters to help accomodate those culinarians who paved the way for us all!

The subject of Local Chapter Members Only brought the most differing response from the candidates for President-I am looking forward to hearing more on this subject from the final two Regional Conferences.

Bill Franklin has strong beliefs that this is the way to grow ACF, by showing a strong message delivered by the local chapter and then giving the local chapter member only the choice of joining ACF by paying ACF National Dues.  His format creates more involvement locally from both culinarians and associates and delivers lively educational topics and interest at all meetings.

Michael Ty follows the most often followed ACF Membership blueprint that calls for all ACF Members to pay ACF National Dues in order to be a member of ACF Nationally and ACF locally.  ACF Branding of the ACF logo means that those wearing the ACF logo and not paying dues to the national organization cannot be protected by ACF and are in violation of the branding agreement.  Something that I think was brought up when the original ACF Branding & Logo was brought up; in fact; I am sure that Rico DiFronzo representing the Epicurean Club brought up this exact question when Ed Leonard was ACF President and championing branding. 

From feedback during the day, chapters would be stronger and more financially feasible because the difference between ACF Membership and Local Chapter Membership only would now be held at the local chapter level.  The firmest comment that I heard was very cutting-that a format where local chapter members who would never attend Regional Conference or National Convention would never have to pay ACF National Dues, except to receive a break if seeking ACF Certification.  The feeling was that this would push ACF into a very Culinary Educator/student organization, as country club, hospital, restaurant and hotel chefs would be quite happy just remaining with the local chapter.  The rational is that CCE's need Regionals & Conventions to gain their CEH's for recertification which is a strong point when being evaluated for employment retention and therefore ACF Certification is of greater value to Culinary Educators than other Active Member categories.

Anyway, the disagreement has brought to the forefront a subject that most of us in the northeast were not aware of and has got us thinking about the effect on local chapter financials.  Like I wrote, let's see the Central & Western Regional Conferences get the answers for us members in the NE & SE Regions. 

With that in mind, a suggestion was made for more current reporting of events from the other Regionals through the ACF website.  Recording of the Town Hall Meetings, possible future webinars-something to chew on for the next two years when elections come around again.

Back to the 3rd of the CCF nutrition seminars and the one that I have had the most interest expressed in-the Chefs Move to School Panel Discussion led by Susan Patton from the Ohio Department of Education Office for Child Nutrition.  For the past 13 months, chefs have been working to find out where their nitch can possibly be, here are some ideas that have been presented through this seminar:-

1. Partnering with school food service directors to create food that meets dietary guidelines and budget.

2. Being creative forces in promoting school gardens, raised beds, container gardens producing items that can be incorporated in the cafeteria.

3. Involving students and teachers in classroom cooking demonstrations and nutrition activities.

The link on the CCF website to the Chefs Move to read more about what chefs around the country are already doing is placed under:- ACF Chefs Move on the Chefs Move to Schools page.

Other seminars were:-

Alfonso Contrisciani, Organics in Your Kitchen-continuing from his general session presentation.

Gerry Ludwig, America's Hottest New Culinary Trends-flavor trends impacting foodservice menus and application in the modern operation.  This was repeated in the late afternoon.

Will Beriau, Seafood Sensations continues Will's lifelong love of East Coast seafood and local ingredients from starters to entrees.

Trade Show opens and many old NJ purveyor friends are present:- Gary Cohen of RC Fine Foods and returning Aussie, Kim Della Villefromoy of Chef Revival showing off their goods, Mike Smith at Custom Foods.  Jeff Knerr took part in the Paella Competition taking place at the same time on the trade show floor. 

The fourth and final CCF seminar was presented by Ellen Abernegg from OSU on The Scoop on Sodium.  Since many of us originally studied nutrition, the recommended sodium content of the American diet has been cut by nearly 50%.  Ellen continued the seminar trend of involving those attending as much as possible.  All of the seminars were very well attended, especially considering the excellent roster of "competing" seminars.  I hope that this is a solid indication that ACF Members are impacted by nutrition issues on a regular basis at work and that ACF EF Chef & Child Foundation can continue to find partners, like MenuMax this year and Haas Avocadoes last year, to present these important educational nutrition-based seminars around the country.

Lee Jones, The Chef & the Farmer.  Good friend of many chefs in the region going back to 1992, Farmer Jones has championed his theory of working closely with chefs to guarantee the best quality produce.

Joseph Utera, Chocolate Garnishes featured using chocolate garnishes to enhance plate eye appeal and build in added value.

Dale Miller held an early evening Cheese & Beer Tasting featuring Cabot Creamery Cheeses being paired with Harpoon Brewery beers.

Off to the Hyatt for the Academy Dinner.  As is usually the case, the evening was truly memorable with excellent pacing extended by the waitstaff.  Chef David Wolf presented an impressive and challenging menu that his staff produced to his high expectations.  Strange thing happened at the dinner (deenay) when Michel Bouit was presenting-he mispronounced the word "Champagne"-rather for all of you who know that Michel speaks English and gives all of his words a French accent-well...he spoke the word "champagne" in English without the expected correct French pronunciation!  Great job done once again by AAC Chair, Tom Macrina keeping everyone in line for the entire evening.

Wednesday-the succesful format of doing a grand presentation for all attendees was continued with a presentation by CMC's Tom Griffiths & Richard Rosendale based on their CMC exam experiences after an overview on McCormick spices by Len King.

Morning seminars followed the spices and attracted me to one presented by ACF Jersey Shore Chairman, Steve Moir.  My chapter was guinea pigged by Steve to develop this one on How Sense of Smell Influences your Customers Experiences.  The seminar description was very simple and allowed Steve to use the same Jersey bait-and-switch that he had used on us back in NJ.  For all who attended and enjoyed sweet flavors for an hour after Steve's seminar totally understand!  His seminar was repeated after lunch.

Summer Schott, Flavor Development in Cupcakes taking the typical cupcakes and making them special.

Greg Butauski, Ice, Ice Baby following the basics of ice carving.

Bill Tillinghast, Chapter Leadership Training featured the promised ACF Strategic Plan handout.

Chef Professionalism Award won by Charlie Gipe from Hershey.  Up for the award from the Garden State were Michael Williams and Rob Ohlsen.

The afternoon brought the seminars to an end with the two seminars that I have attended every year since my Academy induction as a fellow in 2001:- Academy Meeting.  

This is Tom Mcrina's last year as Academy Chair and he will be handing over the reigns of AAC Chair to Stafford DeCambra who has served as vice chair for the past 4 years.  I really like the "apprenticeship" that is served by the AAC Vice Chair, with the understanding that they are heir-apparent to Academy Chair.  

Maybe, it should be discussed to find if there would be a concensus of opinion in doing something similar with the ACF Board.  I think that it could open up the possibility of Presidential candidates running with an in-waiting candidate who would be well versed in the position after spending 4 years working alongside the elected President.

Mark Wright and Joe Aiello are the candidates for Stafford's Vice Chair spot-only Academy Fellows vote in this election which will still be achieved by "snail-mail!"  I hope that they have stamps on the return ballot envelopes as I have no clue what the current postage rate is and anticipate never needing to know it any time in the foreseeable future!

Geoff Burgess, Sous Vide Specialties incorporating sous vide creations into your menu and health benefits associated with the sous vide cooking technique.

Steve Jilleba, World of Flavors: Greece & Japan.  The Unilever DVD series continues!

My second ever-present is attending the seminar where the next recipe for the junior competition is announced.  Led by John Hui, Mickey Beriau and Tom Recinella the new updates to the culinary competitions manual were presented with the focus being on the student competition-student teams made up the majority of attendees.

Seminars done-all nicely scheduled out for me.  Just awards dinner to go.

Awards:

Chef of the Year: Todd Kelly

Chef Educator of the Year: Desmond Keefe

Pastry Chef of the Year: James Neumann

Student Chef of the Year: Caitlin Sive

Student Hot Food Team: Mid-Hudson Culinary Association

Knowledge Bowl: Laurel Highlands Chapter

ACF NE Chapter of the Year: ACF Harrisburg Chapter

Steve Moir was up for the chef educator award.That's all folks!

Check out the ACF website for further stuff and keep in touch as the other Regional Conferences take place.

Next blog will be from Niagara Falls, NY.

