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ChefConnect: Hawaii Announces First Featured Speaker Chef Alan Wong   A renowned master of Hawaii Regional Cuisine, Chef Alan Wong has made a legendary career out of marrying elements of different ethnic cooking styles using the finest Island-grown ingredients. In 1989, he opened The Canoe House Restaurant at the Mauna Lani Bay Hotel and Bungalows. In 1991, Hawaii Regional Cuisine was born when he and 11 other chefs organized a group determined to work with local farmers, fishermen, and ranchers. The creation of



HRC helped establish Hawaii as a sought-after destination to experience a unique blend of ethnic-inspired cuisines made with fresh, local products.    For 22 years, Chef Wong and his restaurants have been winning awards and accolades from culinary institutions including the James Beard Foundation, Sante Magazine, Wine Spectator, Bon Appetit, StarChefs, American Academy of Chefs, Gourmet, Nation's Restaurant News, Food & Wine and is a ten-time winner of the Hale 'Aina Award as Hawaii's Restaurant of the Year.' Chef Wong has published two books, Alan Wong's New Wave Luau and The Blue Tomato The Inspirations Behind the Cuisine of Alan Wong. Register today for ChefConnect: Hawaii >> 



Pre-Order Your ChefConnect: Hawaii Aloha Shirt! To celebrate ChefConnect: Hawaii, luau like a local in an ACF HAwaii Aloha Shirt! Available in Classic Blue Tropic, pre-order by tomorrow, March 8 for $45 to make sure we have your size in stock. If you already registered for ChefConnect: Hawaii, call ACF Membership at 800-624-9458 ext. 504 to place your order.



41st Annual Military Culinary Arts Competitive Training Event  Hosted by the Joint Culinary Center of Excellence and sanctioned by ACF, the Military Culinary Arts Competitive Training Event at Fort Lee, March 5-10, celebrates its 41st year with approximately 250 contestants from every branch of the U.S. armed services and several foreign service divisions. The awards ceremony will be held Friday. The largest military culinary competition in North America serves as a showcase for "the



best of the best," said Brig. Gen. Ronald Kirklin, quartermaster general and commandant of the U.S. Army Quartermaster School at Fort Lee. The Military Hot Food Kitchen is scheduled for each day of the competition and is organized as a fine dining lunch open to the public. Teams are challenged with preparing three-course meals for diners, who act as judges in an unofficial capacity. To keep up to date with the medal count, visit the MCACTE Facebook page. You can also live stream the action on the Youtube Channel of the Army Combined Arms Support Command. 



Student team member from Fort Carson



Cold food



Dessert course from Fort Riley



Chef from Fort Carson



Apprenticeship Spotlight Apprentices in the ACF Colorado Chefs Association are getting great hands-on experiences through a series of guest instructors. Here are some recent highlights.   The first and second year apprentices were taught the art of sushi-making by two of the best in the industry, Chef Lee Alan Dung and Chef Paul Tanoue. The apprentices learned how to prep fish donated by Seattle Fish Co. and Shamrock Foods, along with how to prepare sushi rice the correct way. Former apprentice and produce expert Chef Mario Clapes, Shamrock Foods, and  BobHolloway, CEC, were the guest instructors during the healthy cooking and vegetable I.D. portion of the second year curriculum. The students always learn from previous apprentices on where their careers could go.      



Art of sushi-making with Chef Lee Alan Dung and Chef Paul Tanoue



Chef Mario Clapes and second year apprentices with Bob Holloway, CEC
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Our Best Seller Just Got Better Stylish and versatile, our best selling chef coat is now available in a 3/4 sleeve length. The Lightweight Chef Coat is made with an easy-to-clean, wrinkle resistant fabric. Showcase your culinary achievements, and customize your coat and any other Happy Chef merchandise with the official ACF logo. To check out this new coat and 100 other new products, request your free 2016 Happy Chef Catalog.



Central and Western Region ACF Ethics and Internal Audit Committee Nominations Thanks to all Northeast and Southeast region members who submitted nomination forms; nominations are now closed for those regions. Nominations are still being accepted for Central and Western region elected committee positions on the internal audit and ethics committees. We've had a great response so far but are still looking for a few more candidates. All current Central and Western ACF members have the opportunity to serve on these committees. If you would like to run for one of these positions, please complete this form and return to the ACF national office by mail, fax or email.   Nomination forms for the Central and Western regions must be returned or postmarked by March 27, 2016.



Voting will take place during ChefConnect: Hawaii and elected committee members will serve for two years. Thank you for supporting these very important ACF committees!



The Art & Science of Bread Chef Michael Kalanty, CEPC, CCE, is offering his online class, The Art & Science of Bread, to ACF members for $29.99, a savings of $10.00 off the regular price. In this class, you'll understand the science behind your best bread ever! Chef Kalanty is the author of  How to Bake Bread: The Five Families of Bread. His course will take you through the four basic ingredients of making bread, the science of gluten, fermentation and yeast, proper bench ergonomics, proofing and the three stages of baking. You will earn 2 CEHs towards certification or re-certification for this class.



Featured Ingredient: Black Rice Black rice, also known as forbidden rice, is similar to brown rice and has a chewy texture with a rich, earthy and nutty flavor. It is considered a superfood and contains one of the highest levels of the antioxidant found in food. Learn more about the ingredient, including a great hands-on activity for chefs and download handouts for the classroom.



NEW: Complete the IOTM quiz for one CEH. Take the quiz at eCulinary Professional.  
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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.



2016 Discover Duck Chef Recipe Contest Maple Leaf Farms 2016 Discover Duck Recipe Contest for professional chefs and culinary is in full swing!     The theme of the 2016 contest is "IntroDUCKtions," and we ask participants to feature duck as an appetizer or first course recipe.  



We'd love to see recipes that utilize duck in exciting, new ways. Since duck substitutes easily for beef, pork or chicken, we think the possibilities are endless! Recipe Submissions Accepted March 1 - June 5, 2016 Chef Category Grand Prize - $10,000!         Culinary Student Category Grand Prize - $5,000! Visit the contest web page to learn more.



© 2016. All Rights Reserved.
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