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Your Chance to Save $250 is Going, Going, Almost Gone! Only three days left to save as much as $250 on Cook. Craft. Create. Be sure to register before Friday, June 3, to save on more than 50 1-hour seminars and demos, 2 general sessions, 2-day trade show, welcome reception, 4 breakfasts, 2 lunches, Chef Professionalism Award Dinner and the President's Grand Ball.   New sessions, new reasons to register!   Cook Chill in Healthcare



Discover the benefits of a strong cook chill program and how it can make a true difference in any large facility. Review the growth potential, safety, efficiency and flexibility of a cook chill program with Drew Patterson, CEC, CCA, culinary director, Wexner Medical Center.   Innovative Ways to Put Pulses to Work in Your Kitchen Enter the world of pulses with Canadian Lentils and chef Ted Reader, a meat guy turned to the world of versatile pulses. Incorporate and expand your kitchen using lentils, peas, beans and chickpeas while chef Reader demonstrates a recipe to elevate the mighty lentil.   West Indian Flavors in South America Throughout history, the country of Guyana, South America, has been influenced by numerous nations. In this cooking demo, take a journey with Rickford Foo, CEC, executive chef, Upper Montclair Country Club, through the country's many cultures and learn the process of developing new flavors in a mixed cultural environment.



Drew Patterson, CEC, CCA, culinary director, Wexner Medical Center



Innovative Ways to  Put Pulses to Work 



in Your Kitchen



Rickford Foo, CEC, executive chef, Upper Montclair Country Club



Cook. Craft. Create. President's Grand Ball Reserved Grand Ball seating is available online this year! Seats are assigned on a firstcome, first-serve basis so we strongly recommend you reserve your seats before June 15 for your choice of location and dining companions. After registering for Cook. Craft. Create. and purchasing Grand Ball tickets, use your confirmation number (located on your registration confirmation form) to make your reservations. Dinner seating arrangements on-site will be limited to open seating options only. You can make a group reservation, find other members of your chapter or use the dinner to network with new friends. You can also choose where in the ballroom you'd like your table to be located. Be ahead of the game and reserve your President's Grand Ball seating today! 



Welcome Anica Hosticka! Congratulations Anica Hosticka, the newest member of ACF Culinary Youth Team USA.   Anica is an apprentice with the South Bend ACF Chefs & Cooks Association Apprenticeship Program at the University of Notre Dame. Stay tuned for the summer issue of Sizzle, where we spend a day in the life with Anica! 



Featured Ingredient: Dill Full of vitamins, minerals and other healthpromoting nutrients, dill is an aromatic herb that belongs to the carrot family. Dill leaves have a delicate grassy flavor, while dill seeds have a stronger, slightly bitter flavor. Enhance the flavor of your dishes by adding dill to sauces, potato salads and fish. Complete the quiz to earn one hour of continuing-education credits toward ACF certification.



2017 Dr. L.J. Minor Chef Professionalism Award Applications are now being accepted for the 2017 Dr. L.J. Minor Chef Professionalism Award. The Chef Professionalism Award was designed to commemorate the efforts of Dr. Lewis J. Minor, AAC; Louis Szathmary, AAC, HOF; and Lt. Gen. John D. McLaughlin, AAC. The combined efforts of these three ACF leaders helped achieve a long-sought goal for American chefs: official recognition of ACF executive chefs as professionals, reflected in the U.S. Department of Labor's Dictionary of Occupational Titles.  The award is presented to the chef who exemplifies the highest standard of professionalism through certification, continuing education and training, culinary competitions and community involvement. The deadline for application is September 30, 2016.



Remembering Dr. Billy Gallagher



"It is not possible to measure the impact Billy had all over the world, with young chefs, executive chefs and the hospitality field as a whole," remarked Charles Carroll, CEC AAC, President, World Association of Chef Societies following Dr. William "Billy" Gallagher's death on May 19.   ACF's thoughts are with his family, friends and colleagues in the culinary industry around the world. 



Lead ACF Culinary Team USA 2020 to Gold: Apply to be the Next Team Manager The ACF Culinary Team USA manager provides leadership and oversight for the national, regional, and youth teams, including coordination of tryouts and practices, planning and adhering to a budget and fostering relationships with mutually beneficial partners. The highest level of culinary professionalism will be demonstrated and maintained. All completed application packages must be sent electronically only by July 1, 2016, to: [email protected].  
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May 31, 2016 - Complete the quiz to earn one hour of continuing-education credits toward ACF certification. 2017 Dr. L.J. Minor Chef Professionalism Award. 
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