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Buckeye State>>mid-Monday..

Monday lunch on the pool deck, cleverly disguised as the Cityview Terrace before the program of 90 minute seminars gets under way-all of the seminars carrying 1.5 CEH's.  All, that is, with the exception of the Culinary Knowledge Bowl.  Strangely, the CKB (celebrating its 20th anniversary) is not deemed worthy of the CEH's that would be awarded for attendance at this standing room only annual event that occupies a minimum of 5 hours of the six student teams of participants' time. 

In the past, when more than 6 teams were involved, I had often planned to attend the very first game and return when the possible champions were meeting face-to-face later in the day.  Best laid plans were nearly always scuttled and my attendance fluctuated between staying for a minimum of 50% of the time and witnessing the entire roster of games played out.  Each year, no CEH's, but a fabulous educational situation.  Mike McGreal deserves a great deal of credit for being "Alex Trebeck" for the event, he manages to create a very relaxing atmosphere from the start and fills in the trime between games with interesting culinary tid-bits to keep the audience on their toes.  This year, the judging panel was headed by Desmond Keefe, who is the Culinary Knowledge Bowl Task Force Committee Chair.  Both deserve a great deal of credit for solidifying the format of the games and making it a solid foundation part of every Regional Conference and the National Convention.

I would have been at the CKB, if I had not been readying for the first of four seminars being underwritten by the Chef & Child Foundation, "Rethinking Childrens Menus" presented by Catharine Powers.  She is a partner at Culinary Nutrition Associates with a vast background on child nutrition, whether in school, at home or in our restaurants.  She is also the co-author of "Essentials of Nutrition for Chefs."

This year, MenuMax is the CCF's sponsor partner for the seminars being presented around the country.  With the decision to not require attendance at these Nutrition Seminars as necessary for ACF Recertification, all attendees will be in the audience by choice.  Ira Fingerman, of Tyson Foods & a fellow CCF Board Member as Vice Chair, lends his support to the seminars and was really curious after reading the very first sentence of the seminar description, "Move over chicken fingers.......there is a new menu coming."  The fact that everyone with children who have attended or are attending school, knows that the children look forward to chicken nugget day on the cycle school lunch menu and that chicken represents the favorite meal currently served at schools across the nation.

Catharine gave all attendees a sheet giving new ideas and twists on old favorites to add some fun to the childrens menu; as the communications member on the ACF EF CCF National Board, I will include the link to Catherine's fact sheet and ideas in the next CCF e-Newsletter.

For all of you who asked me how to find the e-Newsletter; here is the link on the ACF website:-

http://www.acfchefs.org/Content/NavigationMenu2/Partnerships/CCF/Newsletter/2011/default.htm
There is a sign-up pop-up box that appears on our front page that you can sign-up to receive the CCF e-Newsletter, which is published quarterly.  The page also provides links to all of the Ingredient of the Month spotlight.

Besides the CCF & CKB seminars:-

Gui Alinat, Plating & Presentation Techniques demonstrating giving balance, unity, developing focal points, plate flow, height, color & texture.  Married with the long discussed subject of functionality and the ever important flavor.

Mark Kelnhofer, Importance of Proactive Cost Analysis building on accurate recipe writing and costing as a base to incorporate proven methods to engineer your menu for success and maximum profitability.  This seminar was repeated at the late afternoon seminar.

Michele Willoughby, Starches, Gelatins & Gums properly marrying lesser used ingredients properly with characteristics on current menu items.

The second half of the afternoon seminars brought back Dr. Margaret Condrasky from Clemson University to the CCF seminar, who is the key figure in providing the Ingredient of the Month.  Her subject in Columbus was Balancing Protein: Culinary Science Strategies for Chefs.  As always, Margaret has an excellent knack of getting the audience involved and did her magic again accepting all relevant questions and answering them all expertly.

Part of the partnership developed by CCF with Clemson University includes recipes published on the CCF "Recipe Collection" link from the CCF On The Menu page.  These recipes are from the recipes that were collected by Vince Blancato from a great many ACF members for a prior CCF effort.  They have been updated by Clemson for accurate nutritional content and new recipes are added to the website as they have been verified.  

Other late afternoon seminars:-

Chris Neary, Portion Cutting for Profits focusing on middle cut meats-rib eye, strip loins & filets and the importance of accurate trimming and portioning.  In addition, menuing secondary lesser-used cuts to maximize profits.

Richard Rosendale, Lamb Classics Re-imagined and Examined were reproduced from his CMC exam.  In addition to old classics, he brought a new twist to Navarin of Lamb by serving it en croute and Shepherds Pie.

Taste of Columbus Reception took place in the evening in the action station format and featured students from the two local culinary schools, along with some of the local supporters of ACF around Columbus.

Monday in the bank.  Getting revved up for the Town Hall Meeting with the candidates in the early morning.

