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NCCA Re-Accreditation for ACF Certification ACF is thrilled to announce that the National Commission for Certifying Agencies (NCCA) has re-accredited our Certified Executive Chef®, Certified Sous Chef® and Certified Executive Pastry Chef® certifications for the next five years, joining the recently reaccredited Certified Culinary Educator® certification. Accreditation from NCCA provides impartial, third-party validation that our programs have met recognized national and international credentialing industry standards for development, implementation, and maintenance of certification programs.



Highlights from ChefConnect: Hawaii  Chefs, students and foodservice professionals are enjoying the Aloha Spirit at the Waikoloa Beach Marriott Resort & Spa for ChefConnect: Hawaii. Members from the Central and Western Regions are gathered for hands-on workshops, culinary demonstrations, seminars and networking opportunities. So far attendees have learned about French pastry techniques, modern foie gras curing techniques and beekeeping in Hawaii. Chefs Alan Wong, Lee Ann Wong and Steve Jilleba, CMC, CCE, AAC, kicked off the general session with lessons on global cuisine. 



Featured Ingredient: Dragon Fruit High in antioxidants, dragon fruit is considered a super fruit with vitamins and minerals that keep the body healthy and protect against aging, cancer and disease. The juicy red or white flesh has a mildly sweet flavor and is full of crunchy, edible seeds. Add dragon fruit to fish or shrimp tacos for a healthy, refreshing dish. Complete the quiz to earn one hour of continuing-education credits towards ACF certification at www.acfchefs.org/CEH.



SPONSORED CONTENT



12th Annual CAFÉ Leadership Conference - "PARTNERING" CAFÉ is proud to continue its mission of linking the foodservice industry with the foodservice classroom. JUNE 23-25, 2016 HOSTED BY KENDALL COLLEGE, CHICAGO HIGHLIGHTS INCLUDE: Pre-conference hands-on master classes and instructor cooking competition Opening Night Reception honoring Award Winners



Industry Outreach Day including an InfoFair and Trends presentations Educational Best Practices Day ACF continuing education hours included Silent Auction Go to www.CafeMeetingPlace.com for agenda, online registration and hotel information.



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].  



Sizzle's Spring Issue is Here!  Welcome to Sizzle's Spring Issue! Articles include: Learn how to prepare tournedos Henri IV two ways. Foodservice establishments share best practices for curbing food waste. Hawaiian cuisine is on its way up, again. Discover the chefs bringing it back. Chefs are passionate about social causes and, for some, doing good works becomes a career. Learn how to prepare a vegetarian carpaccio in "By Degrees." Explore America through its cuisine. Learn more about the food of the Ozarks. Chicago chef Sarah Stegner cares about people having access to good food. Discover what drives her. Chef-writer Andrew Friedman shares his career advice.



SPONSORED CONTENT



Protect and Repair Your Dry Hands There's no denying that dry hands are an occupational hazard in this field of work and you deserve a cream that works as hard as you do. Excipial Protect and Repair intensively moisturizes to repair dry skin and soothe itchy, cracked skin. It is the first over-the-counter 2-step regimen for hardworking hands and is safe to use in the workplace. Visit Excipial.com to receive a special discount on your purchase at CVS stores or CVS.com.



Moët & Chandon Wants You! For the first time ever, Moët & Chandon is hosting a competition for the position of Executive Chef at the Maison. The competition is the House's quest to find the ultimate culinary match who will also act as a global ambassador for Moët and its unparalleled hospitality. This is a unique opportunity to live in Champagne and represent one of the most iconic and prestigious Champagne Houses in France. Contest rules: All qualified candidates should send a one-minute video explaining his/her motivation for the job, two recipes to match the Maison's iconic champagne Moët Impérial (one appetizer and one hot main course with a maximum budget of $45 per course)and a professional resume with references to the Moët & Chandon website by April 15, 2016. Four semi-finalists will be announced on June 1, followed by the semi-finals in France on July 7. The winner will be announced on July 8.



Call for Presenters Farm to Table Experience (F2Te) a three-day, multi-track experiential learning event exploring the practices of locally sourced food and drink, is currently accepting presentation ideas for its annual program, taking place August 18-20, 2016 at the New Orleans Ernest N. Morial Convention Center. F2Te will explore the cultivation, distribution, and consumption of food and drink sourced locally to globally. Proposals for both educational sessions and interactive demonstrations are being  accepted now and should correspond to the current theme, "Food



for Thought," fitting one of the following educational tracks:  *    Grow Your Food (Farming & Home Gardening)  *    Crop to Cup (Brewing, Distilling, Vinting, plus non-alcoholic beverages)  *    Cooking Fresh (Cooking Demonstrations)  *    Farm to School  *    Food Innovation & Trends  *    How-To's (examples may include how-to's for canning, creating a community garden, building a chicken coop, etc.) The deadline for submitting presentations for review is April 22, 2016, For more information or to submit a proposal, please visit www.f2texperience.com/our-speakers/call-for-papers/. 
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Apr 4, 2016 - Chefs are passionate about social causes and, for some, doing good works becomes a career. Learn how to prepare a vegetarian carpaccio. 
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