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AMERICAN CULINARY FEDERATION PRESS RELEASE For Immediate Release: August 11, 2016



Media Contacts: Stacy Gammill: (904) 484-0213, [email protected]



Patrick Mitchell, CEC, AAC, of Ben E. Keith Foods, Named 2016 U.S.A.’s Chef of the Year at the American Culinary Federation National Convention St. Augustine, Fla., August 11, 2016—The best chef in the nation, according to the American Culinary Federation (ACF), is Patrick Mitchell, CEC, AAC, executive chef/culinary adviser at Ben E. Keith Foods, Fort Worth, Texas. Mitchell received the title of 2016 U.S.A.’s Chef of the Year and $5,000 after winning a national competition at Cook. Craft. Create. Convention & Show held in Phoenix, July 15-19. “This is a dream come true,” said Mitchell. “It has been a very long journey, and I would like to thank all the people who have helped me to get here. We had a plan that we executed well, as did everyone else. I’ve watched the Chef of the Year competition for many years and thought it was the pinnacle achievement. It truly is.” The award, sponsored by Unilever Food Solutions, acknowledges ACF member Walter Roth, AAC, for his tireless efforts to promote and elevate the culinary profession. The award has grown in prestige and today is the highest honor annually bestowed by ACF. It recognizes an outstanding chef who works and cooks in a full-service dining facility. This person demonstrates the highest standard of culinary skills, advances the cuisine of America and gives back to the profession through the development of students and apprentices. Mitchell, ACF Central Region Chef of the Year, competed against two other chefs for the award. National competitors competed and won their regional titles for a spot to compete for the national award. Chefs had one hour to prepare, cook and present four different show plates utilizing trout and rabbit and one hour to cook and present plates to the judges for tasting. A panel of ACF-approved judges evaluated organization, cooking skills, culinary techniques and taste to determine the winner. Winning Menu:  First course: Sautéed Clear Springs rainbow trout, smoked trout potatoes, stewed leeks/onions, and smoky soubise sauce with caviar and chives  Second course: Poached Clear Springs rainbow trout, seafood mousseline, shaved fennel, fava beans, and beurre blanc with tomato, capers and dill  Third course: Braised leg of rabbit, pickled butternut squash, apple/parsnip puree, sautéed apples, grapes and sliced almonds, and brioche crostini  Fourth course: Roast rabbit loin with spinach/herb farce and bacon, creamy farro, celery/arugula salad, whole-grain mustard vinaigrette, apricot/rabbit jus and apricot gel -MORE-



Prior to Ben E. Keith Foods, Mitchell’s experience includes food and beverage director, Great Wolf Lodge, Grapevine, Texas; and food and beverage director, manager and executive chef, Marriott International, Inc., based in Bethesda, Maryland. He graduated from The Culinary Institute of America, Hyde Park, New York, with an associate degree in culinary arts. In 2004, he received the ACF Chef Professionalism Award for the Central Region and became a certified ACF judge. In 2005, Mitchell was inducted into the American Academy of Chefs (AAC) and is currently serving as a regional academy director for AAC Central Region. He won an individual gold medal at the 2014 Villeroy & Boch Culinary World Cup; two silver medals at the 1992 IKA International Culinary Exhibition in Frankfurt, Germany; two bronze medals at the 2012 IKA International Culinary Exhibition, also known as the “culinary Olympics,” in Erfurt, Germany; and various medals at ACF-sanctioned competitions. Mitchell is a member of Texas Chefs Association and was named chapter Chef of the Year in 2015. For a list of past U.S.A.’s Chef of the Year winners, visit http://www.acfchefs.org/ACF/Events/Awards/COY/ACF/Events/Awards/COY/ More than 850 chefs, cooks, students and foodservice professionals attended Cook. Craft. Create. Convention & Show, hosted by the ACF Chef’s Association of Arizona, Inc. The event provided attendees with numerous opportunities to advance their professional development and enhance their culinary skills through informative workshops and seminars, cutting-edge demonstrations, a trade show featuring nearly 100 exhibitors, a career fair, national competitions and ACF’s annual national awards. Sponsors of Cook. Craft. Create. Convention & Show are: Aloutte Cheese USA; Allen Brothers; American Technical Publishers; BelGioioso Cheese, Inc.; Canadian Lentils; Custom Culinary®; Friedr. Dick Corporation; Ecolab®; The Glutamate Association; Jones Dairy Farm; J.R. Simplot Company; Lactalis Foodservice, Inc.; Libbey Foodservice; Minor’s®; National Fisheries Institute; NEWCHEF Fashion Inc.; OptiFog Lenses by Essilor; Par-Way Tryson Company, makers of Vegalene; Perdue Foods, LLC; Plugrá® European-Style Butter; PolyScience Culinary; RATIONAL USA; Restaurantware LLC; Taylor Shellfish Farms; Unilever Food Solutions; US Foods; Valrhona; Victorinox Swiss Army; Vitamix; and Wisconsin Milk Marketing Board. 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 more than 17,500 members spanning more than 150 chapters nationwide, ACF is the leading culinary association 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®, Certified Executive Pastry Chef® and Certified Culinary Educator® designations 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 and on Twitter. ###



























[image: Patrick Mitchell, CEC, AAC, of Ben E. Keith Foods, Named 2016 U.S.A. ...]
Patrick Mitchell, CEC, AAC, of Ben E. Keith Foods, Named 2016 U.S.A. ...












[image: Patrick Mitchell, CEC, AAC, Named 2016 ACF Central Region Chef of ...]
Patrick Mitchell, CEC, AAC, Named 2016 ACF Central Region Chef of ...












[image: Costa Magoulas, CEC, CCE, CCA, AAC, Named 2017 National Chef ...]
Costa Magoulas, CEC, CCE, CCA, AAC, Named 2017 National Chef ...












[image: Costa Magoulas, CEC, CCE, CCA, AAC, Named 2017 National Chef ...]
Costa Magoulas, CEC, CCE, CCA, AAC, Named 2017 National Chef ...












[image: James Taylor, CEC, AAC, MBA, of Columbus, Ohio, Receives 2016 ...]
James Taylor, CEC, AAC, MBA, of Columbus, Ohio, Receives 2016 ...












[image: Olivia Mitchell Named 2016 EBRI Lillywhite Award Winner]
Olivia Mitchell Named 2016 EBRI Lillywhite Award Winner












[image: Olivia Mitchell Named 2016 EBRI Lillywhite Award Winner]
Olivia Mitchell Named 2016 EBRI Lillywhite Award Winner












[image: Michael Beriau, CEC, AAC, Receives 2017 Hermann G. Rusch Chef's ...]
Michael Beriau, CEC, AAC, Receives 2017 Hermann G. Rusch Chef's ...












[image: Kevin Brennan, CEC, AAC Receives Dr. L.J. Minor Chef ...]
Kevin Brennan, CEC, AAC Receives Dr. L.J. Minor Chef ...












[image: Ralph Feraco, CEC, AAC, Receives National Dr. L.J. Minor Chef ...]
Ralph Feraco, CEC, AAC, Receives National Dr. L.J. Minor Chef ...












[image: Peter Hodgson, CEC, AAC Receives Dr. L.J. Minor Chef ...]
Peter Hodgson, CEC, AAC Receives Dr. L.J. Minor Chef ...












[image: Thomas Long, CEC, AAC, Receives Chef Professionalism Award from ...]
Thomas Long, CEC, AAC, Receives Chef Professionalism Award from ...












[image: Peter Hodgson, CEC, AAC Receives Dr. L.J. Minor Chef ...]
Peter Hodgson, CEC, AAC Receives Dr. L.J. Minor Chef ...












[image: Thomas Long, CEC, AAC, Receives Chef Professionalism Award from ...]
Thomas Long, CEC, AAC, Receives Chef Professionalism Award from ...












[image: Michael Beriau, CEC, AAC, Receives 2017 Hermann G. Rusch Chef's ...]
Michael Beriau, CEC, AAC, Receives 2017 Hermann G. Rusch Chef's ...












[image: Joe Alfano, CEC, AAC Receives Dr. L.J. Minor Chef Professionalism ...]
Joe Alfano, CEC, AAC Receives Dr. L.J. Minor Chef Professionalism ...












[image: Kevin Brennan, CEC, AAC Receives Dr. L.J. Minor Chef ...]
Kevin Brennan, CEC, AAC Receives Dr. L.J. Minor Chef ...












[image: Michael Pillarella, CEC, Named 2017 ACF Northeast Region Chef of ...]
Michael Pillarella, CEC, Named 2017 ACF Northeast Region Chef of ...












[image: Michael Beriau, CEC, AAC, Receives 2017 Hermann G. Rusch Chef's ...]
Michael Beriau, CEC, AAC, Receives 2017 Hermann G. Rusch Chef's ...












[image: Anthony Danna, CEC, AAC, Receives Chef Professionalism Award ...]
Anthony Danna, CEC, AAC, Receives Chef Professionalism Award ...












[image: Michael Pillarella, CEC, Named 2017 ACF Northeast Region Chef of ...]
Michael Pillarella, CEC, Named 2017 ACF Northeast Region Chef of ...












[image: James Taylor, CEC, AAC, MBA, Receives Northeast Region Hermann ...]
James Taylor, CEC, AAC, MBA, Receives Northeast Region Hermann ...















Patrick Mitchell, CEC, AAC, of Ben E. Keith Foods, Named 2016 U.S.A. ...






Aug 11, 2016 - ... of rabbit, pickled butternut squash, apple/parsnip puree, sautÃ©ed apples, ... Essilor; Par-Way Tryson Company, makers of Vegalene; Perdue ... 






 Download PDF 



















 347KB Sizes
 4 Downloads
 164 Views








 Report























Recommend Documents







[image: alt]





Patrick Mitchell, CEC, AAC, of Ben E. Keith Foods, Named 2016 U.S.A. ... 

Aug 11, 2016 - exhibitors, a career fair, national competitions and ACF's annual national awards. Sponsors of Cook. Craft. Create. Convention & Show are: ...














[image: alt]





Patrick Mitchell, CEC, AAC, Named 2016 ACF Central Region Chef of ... 

Mar 21, 2016 - to combat childhood obesity. For more information, visit www.acfchefs.org. Find ACF on Facebook at www.facebook.com/ACFChefs and on ...














[image: alt]





Costa Magoulas, CEC, CCE, CCA, AAC, Named 2017 National Chef ... 

Jul 26, 2017 - ACF National Convention & Show held in Orlando, Florida, ... enhanced the image of the professional chef, and who, by example, has given ... Certified Culinary EducatorÂ® designations accredited by the National Commission ...














[image: alt]





Costa Magoulas, CEC, CCE, CCA, AAC, Named 2017 National Chef ... 

St. Augustine, Fla., July 26, 2017â€”Costa Magoulas, CEC, CCE, CCA, AAC, dean, Mori Hosseini College of. Hospitality and Culinary Management, Daytona State College, Daytona Beach, Florida, received the American. Culinary Federation (ACF) 2017 Chef Ed














[image: alt]





James Taylor, CEC, AAC, MBA, of Columbus, Ohio, Receives 2016 ... 

Aug 23, 2016 - featuring nearly 100 exhibitors, a career fair, national competitions and ACF's annual national awards. Sponsors of Cook. Craft. Create.














[image: alt]





Olivia Mitchell Named 2016 EBRI Lillywhite Award Winner 

May 15, 2017 - Contact: Stephen Blakely, EBRI: 202/775-6341, [email protected] ... of Insurance/Risk Management and Business Economics/Policy, in.














[image: alt]





Olivia Mitchell Named 2016 EBRI Lillywhite Award Winner 

May 15, 2017 - Professor of Insurance/Risk Management and Business Economics/Policy, in addition to Director of the ... www.ebri.org/programs/lillywhite/.














[image: alt]





Michael Beriau, CEC, AAC, Receives 2017 Hermann G. Rusch Chef's ... 

Jul 26, 2017 - award honors chefs who have demonstrated a high level of commitment to. ACF and the ... ACF for being the tremendous avenue in my career and sharing with us all the culinarians' code, may we ... Pastry ChefÂ® and Certified Culinary Edu














[image: alt]





Kevin Brennan, CEC, AAC Receives Dr. L.J. Minor Chef ... 

Apr 3, 2018 - Minor'sÂ® has a heritage of providing exceptional flavors in products perfectly made to serve any operation. Created by chefs for chefs, each of ...














[image: alt]





Ralph Feraco, CEC, AAC, Receives National Dr. L.J. Minor Chef ... 

Jul 26, 2017 - everything to me because it recognizes 25 years of service to the ... of professionalism through certification, continuing education and training,.














[image: alt]





Peter Hodgson, CEC, AAC Receives Dr. L.J. Minor Chef ... 

Apr 3, 2018 - Minor'sÂ® has a heritage of providing exceptional flavors in products perfectly made to serve any operation. Created by chefs for chefs, each of ...














[image: alt]





Thomas Long, CEC, AAC, Receives Chef Professionalism Award from ... 

Feb 25, 2015 - who exemplifies the highest standards of professionalism through certification, continuing education and training, culinary competitions and ...














[image: alt]





Peter Hodgson, CEC, AAC Receives Dr. L.J. Minor Chef ... 

Apr 3, 2018 - Since settling in Salt Lake City in 2000 he has received many accolades, ... Hundreds of chefs, cooks, students and foodservice professionals ...














[image: alt]





Thomas Long, CEC, AAC, Receives Chef Professionalism Award from ... 

Feb 25, 2015 - continuing education and training, culinary competitions and community ... and executive chef, Sodexo at the Milton Hershey School, Hershey, ... Sponsors of ChefConnect: Baltimore are: Allen Brothers, Inc.; American Technical Publisher














[image: alt]





Michael Beriau, CEC, AAC, Receives 2017 Hermann G. Rusch Chef's ... 

Jul 26, 2017 - the "culinary Olympics," in 1988; serving as coach and assistant manager of ACF Culinary Team USA in. 2000; receiving the ACF Northeast ...














[image: alt]





Joe Alfano, CEC, AAC Receives Dr. L.J. Minor Chef Professionalism ... 

Apr 3, 2018 - Minor'sÂ® has a heritage of providing exceptional flavors in products perfectly made to serve any operation. Created by chefs for chefs, each of ...














[image: alt]





Kevin Brennan, CEC, AAC Receives Dr. L.J. Minor Chef ... 

Apr 3, 2018 - States, with the Certified Executive ChefÂ®, Certified Sous ChefÂ®, Certified Executive Pastry ChefÂ® and. Certified Culinary EducatorÂ® ...














[image: alt]





Michael Pillarella, CEC, Named 2017 ACF Northeast Region Chef of ... 

Mar 17, 2017 - Pillarella graduated magna cum laude with a bachelor's degree in culinary arts from Johnson & Wales University, Rhode Island. Pillarella is a ...














[image: alt]





Michael Beriau, CEC, AAC, Receives 2017 Hermann G. Rusch Chef's ... 

St. Augustine, Fla., July 26, 2017â€”Michael Beriau, CEC, AAC, foodservice consultant and Northeast. Chairman for the ACF National Culinary Competition Committee, East Falmouth, Massachusetts, received the 2017 Hermann G. Rusch Chef's Achievement Awa














[image: alt]





Anthony Danna, CEC, AAC, Receives Chef Professionalism Award ... 

Apr 19, 2016 - to combat childhood obesity. For more information, visit www.acfchefs.org. Find ACF on Facebook at www.facebook.com/ACFChefs and on ...














[image: alt]





Michael Pillarella, CEC, Named 2017 ACF Northeast Region Chef of ... 

Mar 17, 2017 - Pillarella graduated magna cum laude with a bachelor's degree in culinary arts from Johnson & Wales University, Rhode Island. Pillarella is a ...














[image: alt]





James Taylor, CEC, AAC, MBA, Receives Northeast Region Hermann ... 

28 Mar 2016 - He holds an associate degree in hospitality management from Columbus. State Community College; a bachelor's degree in business administration from Franklin University, Columbus; ... conference was part of ACF's Signature Series, which p


























×
Report Patrick Mitchell, CEC, AAC, of Ben E. Keith Foods, Named 2016 U.S.A. ...





Your name




Email




Reason
-Select Reason-
Pornographic
Defamatory
Illegal/Unlawful
Spam
Other Terms Of Service Violation
File a copyright complaint





Description















Close
Save changes















×
Sign In






Email




Password







 Remember Password 
Forgot Password?




Sign In



















Information

	About Us
	Privacy Policy
	Terms and Service
	Copyright
	Contact Us





Follow us

	

 Facebook


	

 Twitter


	

 Google Plus







Newsletter























Copyright © 2024 P.PDFKUL.COM. All rights reserved.
















