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AMERICAN CULINARY FEDERATION PRESS RELEASE For Immediate Release: Jan. 27, 2015



Media Contacts: Chelsea Pillsbury: (904) 484-0226, [email protected] Jessica Ward: (904) 484-0213, [email protected]



ACF Epicurean Club of Boston Student Team from Le Cordon Bleu College of Culinary Arts in Boston Wins 2015 ACF Southeast Region Student Team Championship St. Augustine, Fla., Jan. 27, 2015—The ACF Epicurean Club of Boston student team from Le Cordon Bleu College of Culinary Arts in Boston, Cambridge, Massachusetts, won the American Culinary Federation (ACF) Northeast Region Student Team Championship, Jan. 17. The competition was held at Erie Community College, North Campus, Williamsville, New York. The five student team members competed against four other teams for the title. Pictured in the first row, left to right, are students Kristina Vujnovic, Sara MacLean, Alexandrea (Chee) Laforteza, Marielena Carbonell, Adriana Katekawa and assistant coach, Cory McLaughlin. Albert D’Addario, team coach/chef instructor, and Robbi Mills, lead instructor, at Le Cordon Bleu College of Culinary Arts in Boston, are pictured in the second row, left to right. The ACF Student Team Championship, sponsored by Vitamix® Corporation, is designed to raise the standards of culinary excellence and professionalism among students, promote camaraderie and educational opportunities, and act as a staging area for research and development of culinary concepts. The regional competition consists of a skills salon and a cooking phase, where students are required to prepare four courses, one of which is an assigned classical dish. “The faculty and staff at Le Cordon Bleu Boston are extremely proud of our student’s success,” said D’Addario. “Thank you to ACF for the opportunity to compete. We are looking forward to representing the Northeast at the national convention in Orlando.” The teams prepared four portions of a fish starter, a salad, an entrée and a dessert. Their menu consisted of a poached flounder roulade, goat cheese panna cotta with variations of apple, the required entrée of poulet sauté a la bourguignonne, from Escoffier: The Complete Guide to the Art of Modern Cookery, and for dessert, a modern adaptation of café brûlot. “We accomplished what we set out to do, and that was to have fun,” said McLaughlin. “Gathering with like-minded and talented teams will always raise the bar in our industry." -MORE-



The team will compete for the national title against their regional counterparts at Cook. Craft. Create. ACF National Convention & Show, Orlando, Florida, July 30-Aug. 3. The American Academy of Chefs (AAC), ACF’s honor society, gave $1,000 to the team to assist with travel expenses to the national competition. The 2015 ACF Northeast Region Culinary Salon was part of ACF’s Signature Series, which provides professional development for chefs and culinary students through educational programs, conferences and competitions. Learn more at www.acfchefs.org/culinarysalons, or at Facebook.com/ACFChefs or on Twitter @ACFChefs. About the American Culinary Federation The American Culinary Federation, Inc. (ACF), established in 1929, is the standard of excellence for chefs in North America. With nearly 20,000 members spanning 200 chapters nationwide, ACF is the culinary leader in offering educational resources, training, apprenticeship and programmatic accreditation. In addition, ACF operates the most comprehensive certification program for chefs in the United States, with the Certified Executive Chef®, Certified Sous Chef® and Certified Executive Pastry Chef® designations the only culinary credentials accredited by the National Commission for Certifying Agencies. ACF is home to ACF Culinary Team USA, the official representative for the United States in major international culinary competitions, and to the Chef & Child Foundation, founded in 1989 to promote proper nutrition in children and to combat childhood obesity. For more information, visit www.acfchefs.org. Find ACF on Facebook at www.facebook.com/ACFChefs and on Twitter @ACFChefs. ### Editor’s note: High-resolution photos and interviews are available upon request.
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