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President’s Message

It is a great honor for me to
serve as the President of the
American Culinary Federation
Midlands Chapter for 2015 and
I would like to thank the mem-
bers of the chapter for their
trust and confidence in me.

Let me at the very outset thank
David Grillo CEC, the out-
going President for his able
leadership and his important
contribution to the work of the
Executive Board during the
past year. I would also like to
thank outgoing member of the
Executive Board, Larry Platt.
Colleagues, I shall continue to
count on Yyour support and
guidance.

- )

Professional Culinarians,
Culinarians, Student Culinari-
ans, Junior Culinarians, Asso-
ciates, Allies, Culinary Enthu-
siasts—This year we have the
opportunity to build on the
progress made over the past
years to fully utilize the poten-
tial of the ACF Midlands
Chapter by providing all-out
support to the ACF Midlands
Board to enable us to face the
emerging challenges. In fact,
we need to build on our suc-
cesses and tackle the challeng-
es at hand to promote a strong-
er, more assertive, ACF Mid-
lands Chapter. Our main chal-
lenge is to further strengthen
our membership, the quality
and relevance of the work of

Ameri can

AT h e

our ACF chapter by continuing
to educate children and fami-
lies in understanding proper
nutrition; we must continue to
fight childhood hunger, malnu-
trition and obesity. We must
continue to promote awareness
of proper nutrition through
community-based initiatives.

Become involved; make a
difference, form a partnership
with parents, schools, teachers
and local organizations. We all
must aim at making this a fruit-
ful and successful year. This
will only be possible with pro-
active support and cooperation
of our total membership. I am
confident that with your sup-
port and combined effort and
with your creativity and pro-
active participation we shall be
able to overcome obstacles and
achieve the goals that we have
set for ourselves.

This upcoming year we will
have some new initiatives in-
place developed to promote our
membership, new and old with
emphases on strategic benefits
for all culinarians.

Thank you all. . ..

Culinary
authority on

cooking on

February 2015

CHEF WHITTAKER WILLIAMS
ACFMC PRESIDENT

Whi t tea klemgredi ent of |

African Pigqguanted Pe|

African Piqguant e¢
prox 35 calories per 1/3 cup
serving, low cholesterol, low fat,
excellent source of calcium, low
sodium, low saturated fat. A
Super fruit ranking low on the
Scoville scale, a red fruit that
looks like a combination of a
small pepper and tomato.
Piguanted peppers
grown in the Tzaneen area of
Sout h Africabts
province. Great for making ap-
petizers, soups and side dishes
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New Officers & Committee Chairs

Our Organization is committed to education, certification and
supporting the community that frequents the establishments in which
we work. We focus to serve each member, strive to foster
partnerships within our profession and create a fraternal bond of
respect and integrity among all culinarians.

e ———
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BOARD OF DI RECZORSBE 2015
President Whittaker Williams - JACF
Vi ce Pr esi de n fiohnLindower /_VL-’-\ -
Secretary Arie Shenkar ,—-——.‘oﬂ"'——_‘
Tre a surer Chaljlie Y.Olmg American Culinary Federation
Chairman of t Paid@&itdoaCEd Midlands Chapter
COMMI TTEE CHAI RS: _\
MEMBERSHIP TBD
CERTIFICATION ADVISOR Mike Kester, CEC, CCA, AAC, ACE
APPRENTICESHIP TBD
BY LAW/RESOLUTIONS Coretta Simmons
CHEF & CHILD FOUNDATION John Lindower
PUBLICITY/NEWSLETTER Whittaker Williams
FINANCE/FUNDRAISING COMMITTEE TBD
PUBLIC RELATION TBD
CULINARY SHOW TBD
EDUCATION Brian Hay, M.S., B.Comm, C.E.C, C.C.E., CSW, CSS,
Sommelier

LONG RANGE PLANNING Whittaker Williams

EVENT CHAI RS:

CHEF OF THE YEAR David Grillo, CEC
ACFMC ON THE LAKE Coretta Simmons

GOLF TOURNAMENT Vinnie Livoti, CCA, FMP
OKTOBERFEST Larry Platt

HOLIDAY PARTY TBA
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ACFMC 2015 Calendar of Events

February 15 -17 Chef Connect: Baltimore Baltimore Marriott Waterfront

March 2™ General Meeting/Educational Seminar McCutchen House USC- Crescent Cacao “Chocolate”
March 26 Sweet and Savory EdVenture

April No Meeting “The Masters”

May ACFMC On The Lake Lake Murray

June 1st General Meeting/Educational Seminar McCutchen House USC

July No Meeting 4™ of July

July 30 — Aug 3 Cook. Craft. Create. Convention & Show  Orlando World Center Marriott

August 3 General Meeting/Educational Seminar McCutchen House USC

September 14 ACFMC Golf Tournament Mid-Carolina County Club

October 5 Oktoberfest with ACFMC Let’'s Cook Culinary Studio

November 2 General Meeting/Educational Seminar McCutchen House USC—Wine & Cheese Pairing
December 7 ACFMC Holiday Party TBD

December Chairman’s Lighting Saluda Shoals Park CAL%AR
January 31 2016 ACFMC PRESIDENT’S AWARDS DINNER TBD

Sweet & Savory!

o Clidy

It’s time again for our Sweet & Savory event - | hope you're ready for this fun competition for a great cause.

The date is Thursday, March 26 from 6-9 pm at EdVenture. The attached information form can be emailed back to
me at: director@palmettoplaceshelter.org. A couple of you on this email provided something special — like coffee
and vodka. Would love to work with you on that again this year!

Let me know if you have any questions! Looking forward to seeing all of you wonderful people again!
(Vinnie & Ben — thanks for signing up already!)

We are grateful for your support of our kids ana
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Get an e Hiw Padntetio ®lacé students graduated from high school in 2014 -- two went on to college,
two went on to find jobs.

Cel ebr at e Wricelelmaetl @um#dess birthdays in 2014 and provided Christmas to 25 kids from age
4 to age 19.

Connect wi Nomatferathn cidcumetandes, we want every child to find a healthy relationship with a
family member. We work hard to ensure that our kids have family visits, reconnect with siblings at other
children’s homes, bring siblings together at Palmetto Place and look for distant relatives who can provide love and
support. Our biggest success story of 2014 is reuniting a young man with his father several states away. That
student now lives with his father and they’ ve created a strong bond.

Ha v e (uukids enjoyed an incredible array of activities in 2014, from horseback riding to cooking clas-
ses to ice skating. They planted a vegetable garden, took a yoga class, created many art projects, baked cookies and

| &
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the list goes on.
S u ¢ ¢ Suecdss is different for each kid. Our staff work very hard to identify what each of our kids needs to

account. Sometimes it’s learning the alphabet and how to read.

succeed. Sometimes that means getting a driver’s license. Sometimes it's getting a part-time job and opening a bank E

Erin G. Hal |

Executive Director

palmettoplaceshelter.org

Visit us on Facebook: https://www.facebook.com/palmettoplaceshelter

American Culinary Federation Mi
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https://www.facebook.com/palmettoplaceshelter
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Children’s Shelter

V)

300 guests are anticipated at this year’s event. Chefs are encouraged to provide sufficient servings of their dish(es)
so that everyone gets a taste.

Chefs are asked to arrive at EdVenture at 4:30 pm for set-up.
A six-foot table will be provided for each chef, with access to an electrical outlet.

In addition to the bios placed in the event program and on Palmetto Place promotional materials (blog, facebook,
etc.), Palmetto Place will prepare a sign for each chef’s table featuring the following information:

Chef’s name,
Business name, and
Name of the dish(es) being offered
Palmetto Place will provide plates, forks or spoons (depending on dish) and napkins.
Each chef will need to provide a tablecloth and any decorations for use at the table.
Chefs are advised that EdVenture has limited capacity for preparation. We will have further details by Feb. 1.
We ask that chefs not fry anything in the museum, due to fire hazard and lingering smells.

If you have any special needs, please let us know and we'll do our best to accommodate you.

Thank you for your participation!

Erin G. Hal/l
Executive Director
palmettoplaceshelter.org

American Culinary Federation Midlands Chapter

AiThe authority on cooking o&n the Midlands of South
Page 4
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mﬁ\ACF We’re Cooking Up Some

= Great Savings!

American Culinary Federation
The Standard of Excellence for Chefs

CAR RENTALS DISCOUNTS

e 0

Your ACF Members Advantage Program will save you time and money!
ACF Members now receive exclusive discounts on hotels, car rentals & office supplies.

AVIS wynoham — Office
»iBudget’ -~ DEPOT.

e Save up to 80% off

VARNEA B 2N

* Save up to 25% off 200 thousands of products.
on your rental. Inn

®* Rent a Car from over _ * Save up to 20% off on online orders over$50.
140 locations worldwide. your next stay. « Shop online, or in

I * Get an amazing deal

: * Enjoy over 7,500 Stores.
every time you rent.

= -
* Free next-day delivery on ¥
locations worldwide. i

!
| }

RENT STAY SAVE J

fwmr ) Www.acfchefs.org/membership (<& —

e -

American Culinary Federation Midlands Chapte
Page 6 fiThe authority on cooking on the Midlands of Sout
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Cook. Craft. Create. Convention & Show
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Be that chef!
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TheAmeri can Cul i (AGR) was dstebliskeed ia 1929 and is the largest

Chef Whittaker Williams professional chefs' organization in North America.

ACF MIDLANDS CHAPTER, INC.

PO BOX 834 ACF, which was the progeny of the combi
COLUMBIA, SC 29202 New Yoc&mprises more than 22, 000nimeenther :
Phone: 803-463-8102 Statesnd is knowncaskinhgmeuti lcar. i tlyt somi s s
Email: wrwrw@outlook.com positive duff enleneaalficeatpiporne ntaindeshi pi cat

while creating a fraternalcudhamavaemnwdhep

One of ACF's defining hidtedriimaltimdmeret .
in the upgradecl#f darh edadreds thii ¢ itodhr Tprfeo f e s s
ACF is a m@Wammbled Addgsaosdieati on of Chefs Soc

http://en. wikipedia.org/ wikil/lA

American Culinary Federation
Midlands Chapter

Did
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Presi®@debntnner AwadddnWangef$9l1l5

Out standing SupporOuiAssthanddi ng Service AV

Adl uh Flour
Frank Workman

Carolina Culinary I nsti t uBRePerazn

Brian Hay, M.S., B,Comm, C.E.C., .
C.C.E., CSW, CSS, Sommelier Brian Hay, M.S., B.Comm, C.E.C,
C.C.E., CSW, CSS, Sommelier

Arie Shenkar

Innovative Concepts .
Jim Albergotti Charlie Young

Lets Cook Culinary

e Coretta Simmons
John Millitello

. o . Merchants Foodservice David Grillo, CEC
Hats 6 of the following Ben Perzan

organizations and member volun- Mi €arolina Golf Club John Lindower
teers for service, support and dedica- Lee Duncan
. . Larry Platt
tion to the culinary field. Performance Food Group
Congratul ati ons t drobeg$tepaiih, CEC, AAC Robert Stegall-Smith, CEC, AAC
Senn Brothers
Gregg Senn, Robert Moore Tyrone Lewis

US Foods
Scott Howerton, Mitch Wilson

Special Support Avwardhard M. Lee Culinart

Whittaker Williams

Daniel Livoti the Year Award
2014 Presidential Medal IRawe Grillo CEC
Award

Whittaker Williams
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