JERSEY JOTTINGS

an e-Newsletter for the ACF New Jersey Members

by 

Philip J. Cragg, CEC, CCE, AAC

pjc8709@aol.com
 

Texas Toasts:-Sunday-Wednesday..
Highlights from the remainder of the Convention need to be categorized for me.  The keynote speakers-Alton Brown and Sam Kass-featured during the split General Session.  Alton was cerebral, entertaining and constant motion with his pet subject-salt.  He hit very high notes with the audience with his stories recollecting his past in the kitchen.  He demonstrated Whole Beef Tenderloin in a Salt Crust, Microwaved Salt Roasted Potatoes and Stovetop Salt-"Roasted" Shrimp.  BTW-using Diamond Crystal Kosher Salt!

Sam brought clarification to the First Lady's Chefs Move initiative and tying together the ideas that have worked for chefs.  His position is White House assistant chef and senior policy advisor for healthy food initiatives.

I have heard a great many times that some of the ideas that have worked in some states when chefs go into the school food service director's kitchens, do not work in many other states.  It seems that the school garden always works.  It keeps the principal happy, it keeps the food service director happy by not having the chef in their kitchen and it ties in nicely with what the teachers are teaching the children in their classrooms (science, math, English).  The negative results were made very clear in Columbus this year at the NE Regional where a packed house heard of the multitude of success stories coming out of Ohio.  Not so much elsewhere in the region!  

By the time that the 2012 Niagara Falls NE Regional Conference comes around, I hope to have all of the information in place to share some great ideas that have evolved from chefs efforts around the region.  If the presentation is successful, I will use the formula to expand the seminar for the National Convention in Orlando.  The right place for the presentation will be the day when the 4 seminars underwritten by the ACF Chef & Child Foundation take place.

The question was raised about what will happen when the First Lady is no longer in the White House.  The answer is quite simple, if the idea works, it will continue!  With changes in government, good Democratic political ideas that concern philanthropy simply re categorize themselves at Thousand Points of Light programs when they become adopted by the Republicans. We already experienced this in the transition from Bush Sr. to Clinton to Bush Jr.

 

Barton Seaver..
The voice on seafood sustainability!  I was very proud of the work by the CCF Committee and the ACF National Office when he agreed to attend the Convention and be a presenter for one of the ACF CCF seminars.  A chef and a fellow of National Geographic Society, his opinion counts and has a reach far beyond the reach achieved by even the most vocal of chefs.  He has heard every side of every fish story from every corner of this great continent and beyond.

Good friend and Chesapeake chef, John Maxwell from Virginia put it best during question time at the end of his presentation when he praised Barton for his honest answers and having everyone leave the seminar with a crystal clear picture about the subject matter from his seminar.

His main message was to eat more oysters!  Quoting directly from both his seminar and his book "Eating farmed oysters is our patriotic duty.  Oysters are what is known as a keystone species, a species that holds together the whole intricate framework of the environment."  The message is up front in his book "For Cod and Country."  

Having been a part of restoring a historic oyster reef in Barnegat Bay with ReClam The Bay and raising oyster spat on shell in upwellers for the past three years, the message ran loud and clear with the very best of water filters on this planet.  Planting 75,000 of the bivalve mollusks each year has made an impact and has brought a healthier environment to their area of the bay that is benefiting many other species of seafood and aquatic plant life.  

The effort for the clams is far more careful, as they grow far more slowly than the oysters and rely on each upweller team to help them grow to about the size of a pinkie nail before being concealed under in-Bay screens for the winter to protect them from the multitude of predators that crawl and swim in the Bay, including evil human beings.  Several million have been planted by volunteers of RCTB since its inception-this year, close to a million about the size of ground pepper have already been transferred to silos in the land-based upwellers, that have the Bay's water pumped through 24/7 from the week of the 4th of July until November when it becomes screen time.  The clams that have been wintered and protected under the screens are now about the size of your thumb nail and are distributed by broadcasting around the Barnegat Bay to make way for this year's clams. 

Barton's culinary beliefs are strong:- 

Simplicity in preparing seafood for the table to maintain its natural delicious flavor in its fresh form.  

Being very careful with the use of spices, even pepper, that quickly mask natural flavors.

Learn how to use salt to accentuate the very best qualities, as well as subtly season fresh seafood.  

Know your vendor, know the source of the seafood and the method of landing it.

Promote lesser known species as energetically as is possible and have your waitstaff buy in on your enthusiasm to sell to your clientele.

His main message was about the role of us all in sustainability when we make decisions in the kitchen for our menus.  Mainly, don't stop serving and eating seafood because of the half-clear messages that circulate all of the time, but focus on keeping the portion size down to 5 ounces for an entree portion and compliment the offering with a well prepared combination of starch and fresh produce.

 

CCF Stuff..
In addition to my personal highlight, other than the Student Invitational, of course!,  The ACF CCF seminars drew capacity standing-room-only crowds for the morning sessions on Chefs Move & USDA's role with ACF and a brilliantly constructed educational seminar on nutritious grains.   Dr. Marge Condrusky from Clemson University worked her magic once again as one of the faces that has added great backing and strength to everything that is published through the ACF CCF and posted on the CCF website monthly.

The USDA Recipes for Healthy Kids National Cook-off took place and was won by a team from Minnesota.

Before we arrived, the CCF outreach program Chefs Outreach to the Community Day featured over 100 children and families linked to the Dallas Habitat for Humanity, along with 50 chefs.  The event is being formatted in order to be shared with all of the local chapters of the ACF.  As an ACF CCF Board Member, I hope that the end result will be presented as part of the CCF Seminar Series at each of the 2012 Regional Conferences.

Elizabeth Mikesell completed her term as CCF Chair; Ira Fingerman from Tyson Foods moves up to CCF Chair, with Joe Kraft returning to the CCF Board as Vice Chair.

Keep checking in on the ACFEF CCF website to keep track of new recipes, ingredient features and chef success stories from their local communities and the CCF Fundraising Update - it stood at $5,129.43.

That is...before Michael Israel performed at the Chef of the Year Dinner and painted 5 magnificent pieces, taking about 6 minutes each.  John Lennon, Marilyn Monroe, Mohamed Ali, a chilling one of the Statue of Liberty from the New Jersey side looking through her crown at the twin towers (may we never, ever forget!) and a superb one directly from his brain of a chef and a child.  All were auctioned, along with smaller versions of each piece. 

 

AAC..
Michael Smith Chairman of ACF Northern New Jersey was inducted, along with Academy of Culinary Arts alumni, Mark Wilson.  They were among the 20 chefs newly inducted into the ACF's Honor Society at the dinner that took place at the Hilton Anatole (down the road apiece in Dallas) in lavish surroundings with wonderful culinary offerings.

Many pledges for scholarship support were presented at the AAC Meeting and newly inducted AAC Chair, Stafford DeCambra, put out a challenge to all Academy members to help raise funds locally for the Academy to make the pledges "come into play." 

 

Awards..
Superbly recorded on the ACF website-if you only find one northeast region recipient-you are correct!  

Todd Kelly from the ACF Greater Cincinnati Chapter took home Chef of the Year.

 

Other NJ stuff..
Eagle Oaks Country Club, Farmingdale, NJ received the ACF Achievement of Excellence Award with ACF JSCA members employed in their kitchen, including ACF JSCA's Maurice Maglione.

Mike Giletto from the Ocean Place Resort & Spa in Long Branch presented one of the Vitamix seminars.  Mike has been seen many times as sous chef for Cat Cora on Iron Chef America and also on Chopped among many appearances.  

Kim Della Villefromoy from Chef Revival for designing and donating the uniforms worn by Jenn & Liz at the Student Invitational and posing for photos with them on the trade show floor

Thanks once again for the loyal support and financial backing for the students from ACF Professional Chefs of South Jersey's President David Goldstein, Chairman Willie Lewis and Past President Wolfgang Geckeler on hand at the Convention.  Both Jenn & Liz appreciated the constant support without which they could not have attended the Convention.

Also, to ACF Jersey Shore Chefs Association's President Ray Cattley, Tom Andresakes & Mike Roth for approving financial support and participating in the Student Invitational Reception and being there for the students.

And, to ACF Northern New Jersey Chairman Michael Smith for pledging funds for additional unforeseen shipping charges and planning the worse case scenario just in case we never received the sea scallops before the Saturday event.

To ACF President Michael Ty for recognizing me with a Presidential Medallion.

To all of the purveyors who shared their precious time with Jenn & Liz and showed interest in their short-term and long-term goals for themselves and for their school.

Finally, to Academy of Culinary Arts students, Jenn Dougherty & Liz Penn for making the 2011 ACF National Convention very memorable for me and being the only reasons why I attended this year.

See you in Albany for the ACF NE Regional Educational Forum, followed by Niagara Falls for the ACF NE Regional Conference and on to Orlando for the 2012 ACF National Convention.  Keep an eye out for deadlines in ACF e-Mails and save some precious local chapter $$$.

Please feel free to reproduce this in any form in your local newsletter, or just to stimulate good conversation at your local chapter meeting.

