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Cook. Craft. Create. Hands-On Workshops, Friday July 15! Roll up your sleeves and get in the kitchen to learn new skills. Each workshop will be held in the morning on July 15, and repeated in the afternoon so you have two chances to pick your favorites. Each workshop requires a separate registration and fee; register today or call ACF Events at (800) 624-9458 ext: 506 to add a workshop to your existing registration. Art of Sushi Making Andy Matsuda, chef instructor, Sushi Chef Institute will guide you through the importance of proper sushi rice making and the skill of rolling both basic and special rolls. This session will also cover sushi art plate decorating and balance. Attendees will also learn fish preparation, fish cutting, and the 8-step Nigiri method. Fruit Carving



The Fruit Carving Ninja, Patrick Michael O'Brien, returns to Cook. Craft. Create. with his popular workshop on produce carving. Fruit and vegetable carving is a simple and inexpensive way to leave a lasting impression on your guests. You'll learn basic melon carving and small decoration techniques along with a few advanced techniques. Knives will be provided, but feel free to bring any personal tools or knives. Classic Southwestern Cuisine Take ordinary but quality products and apply modern twists to create three classic Southwestern dishes, including tamales, sandia salad and pork tenderloin. Explore simplification of the preparation techniques as well as modern healthier versions of these classics. Jan Osipowicz, executive chef, Hilton Tuscon El Conquistador Resort, will work with you to explore these Southwestern dishes.



Andy Matsuda, chef instructor, Sushi Chef Institute



Patrick Michael O'Brien, The Fruit Carving Ninja



Jan Osipowicz, executive chef, Hilton Tuscon El Conquistador Resort



Cook. Craft. Create. Early Registration Expires May 22     Time is running out to save as much as $250 on Cook. Craft. Create. Be sure to register before Sunday, May 22, 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.



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! 



ACF at the National Restaurant Show, May 21-24      Headed to the NRA Show in Chicago? Make sure you come by the ACF Booth #10247, in the Lakeside Center across from the World Culinary Showcase. Local members will be doing demos, Membership Services will be on hand to answer your membership questions, and meet ACF National President Thomas J. Macrina, CEC, CCA, AAC! Check out some of Chicago's  independent restaurants featured in this month's National Culinary Review. Bring your appetite - we'll see you there!  



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.



SPONSORED CONTENT



The More You Know Your Mango the Better It Gets The National Mango Board invites ACF members to earn 8.5 CEHs by completing its Fresh Mango Curriculum. The online curriculum covers the history and culture of mango; how the fruit grows and ripens; handling and yield; varieties and sensory characteristics; nutrition; and the versatility of fresh mango across the menu. One ACF member noted the strength of the course: "I enjoyed following the journey from the field all the way through my foodservice operation." Click here for the Fresh Mango Curriculum.



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.



ACF Member Publishes Second Book  ACF member and previous Cook. Craft. Create. presenter Michael Kalanty, CEPC, CCE, has published the second of the How To Bake Bread Series: How To Bake MORE Bread. The most recent book deals exclusively with Wild Yeast Starter Cultures. From the cover description: "The book begins with the complete process for Pain au Levain, the classic French sourdough. The other breads build on these basics and, thanks to ingenious modifications for the home and step-bystep color photographs, even cutting edge techniques like Porridge Bread are easy to grasp." Available on Amazon! 



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.



180 Center Place Way, St. Augustine, FL 32095 (904) 824-4468 | (800) 624-9458 | Fax: (904) 940-0741 www.acfchefs.org
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