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What's New at Cook. Craft. Create. New sessions, new reasons to register!   Umami: The Intersection of Taste & Biology The Glutamate Association and Chris Koetke, CEC, CCE, MBA, HAAC, vice president, School of Culinary Arts, Kendall College, present a session on the umami phenomenon and delve into techniques used to build a flavor experience of complexity and balance. The relationship between umami and dietary glutamate will be discussed, as well as concerns about MSG and ways of accurately responding to common myths.



  Pasta: The Profitable Menu Item Pasta is an easy-to-make, profitable menu item. In this session, you'll review the different types of pasta, how to use a pasta machine and how to make the dough. Presented by: Daniel D'Angelo, CEC, AAC, MS, chef instructor, Art Institute of Philadelphia and Andres Marin, CEC, chef instructor, Community College of Philadelphia.    Idaho Wine & Cheese Pairing Idaho has become an award-winning, wine producing region. Scott Bassin, CSC, will show attendees the region's topography, review its recent wine making history and sample sustainable farm cheese from the United Dairymen of Idaho paired with Idaho vintages from the Idaho Wine Commission.



Chris Koetke, CEC, CCE, MBA, HAAC



Pasta: The Profitable Menu Item



Idaho Wine and Cheese Pairing



President's Grand Ball - Last Chance for Reserved Seating Wednesday, June 15 is the last day to reserve seats for the President's Grand Ball! After registering for Cook. Craft. Create. and purchasing Grand Ball tickets, make sure you have your first choice of location and dining companions by using your confirmation number (located on your registration confirmation form) to make your seating 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! 



Cook. Craft. Create. Chef's Outreach Supporting the Phoenix Rescue Mission Friday July 15, 2016, 9:30 am - 2:00 pm Join your ACF community by giving back! The Phoenix Rescue Mission is a place of hope, healing, and new beginnings for men, women, and children in the Phoenix community struggling with homelessness, addiction, and trauma.   This year ACF volunteers will create, plate and serve lunch to individuals. Volunteers will also set and clean up the room. Spots are limited and there is no cost to sign up. Volunteers will receive round-trip bus transportation, lunch and a Cook. Craft. Create. tshirt. Sign up here and include your t-shirt size, or send an email with questions! 



Congratulations Lyn Wells! Lyn Wells, member of ACF Beehive Chefs Chapter Inc. won the 2016 National Young Chefs Finals, sponsored by the Confrérie de la Chaîne des Rôtisseurs, and the title of Best



Young Chef. The competition was held June 9 - 12, 2016 at Keiser University, Sarasota, Florida, followed by an awards banquet at Laurel Oaks Country Club. Wells planned, prepared and plated three courses from a mystery basket in four hours. She will go on to represent the United States in The International Jeunes Chefs des Rôtisseurs Competition, September 27 - October 1, 2016, in Manchester, England. 



SPONSORED CONTENT



Libbey's Artistry Collection Inspires Fine Dining Masterpieces The Artistry Collection™ from Libbey®, featuring SCHÖNWALD dinnerware, Spiegelau and  Nachtmann glassware, and Reed & Barton flatware, is part of Libbey's creative endeavor to make the tabletop a work of art and inspire fine dining experiences in any environment. Each piece provides a rich palette with creative versatility and uncompromising performance. Whether a casual bistro or a destination restaurant, Artistry Collection brings masterpieces to life and enhances guests' appreciation of culinary artistry. libbey.com



Featured Ingredient: Asparagus Asparagus is a nutrient-dense vegetable that comes from the early shoot of a plant in the lily family. The spears are commonly 6-8 inches tall and range in diameter from pencil-thin to jumbo-thick, depending on variety. They have a succulent taste and tender texture, and come in green and purple varieties. 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.



SPONSORED CONTENT



Canadian Lentils ImPULSEible - Call for Competitors  ARE YOU UP FOR THE CHALLENGE? THINK YOU CAN BEAT 3 OTHER CHEFS IN THIS HEAD-TOHEAD PULSE COOKING BATTLE AT COOK.CRAFT.CREATE? Submit your original, composed recipe using pulses of your choice such as lentils, dry peas, dry beans, and chickpeas. You may use as many varieties as you'd like in your dish as long as pulses are the star of your dish. Four finalists will be selected from the entries to compete live during Cook. Craft. Create. Please note that finalists must recreate the dish using an induction burner and small wares only during the competition. You may choose to incorporate any other ingredients in your composed dish including, but not limited to, fish, meat, and vegetables. The winning dish will be judged on creativity and use of ingredients. All four finalists will receive a complimentary full registration for Cook. Craft. Create. where they will compete live on Sunday, July 17. The Grand Prize winner will receive $5,000 in new kitchen equipment. The deadline to enter is Friday, June 24, 2016.   Register today! Contact us with questions. 



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].  



© 2016. All Rights Reserved.
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