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Cook. Craft. Create. New Sessions Added! Mousseline Cream Brioches, Coconut Crisp & Tropical Domes Sponsored by Plugrá European-Style Butter. Attendees of this session will gain insight into using core French pastry techniques to create brioches. Learn how to master exotic mousseline cream filled brioches, along with other various components using Plugrá European-Style Butter How Diversity in the Workplace Leads to Success With a workforce comprised of minorities, foreign born individuals and more than 55% women, the restaurant industry is one of the most diverse in the country. Learn how you can develop programs to help people from different backgrounds work together more efficiently and learn to communicate more effectively for success. 



Joel Reno, chef instructor, The French Pastry School of Kennedy-King College



Costa Magoulas, CEC, CCE, CCA, AAC, dean, Mori Hosseini College of Hospitality and Culinary Management, Daytona State College



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! 



Cook. Craft. Create. Cold Platter Presentations   Calling all competitors! The cold platter presentation during Cook. Craft. Create. is open to individuals and teams. Display hours will be Sunday, July 17 from 12pm - 5pm and Monday, July 18 from 11am-3pm at the JW Marriott Phoenix Desert Ridge Resort & Spa, Phoenix, Arizona. The deadline to register is June 1, 2016.  



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: 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



Premium Style in a Snap Enjoy an impressive look that stands tough in the kitchen with our NEW Premium Snap Front Chef Coat, available in White/Black and Black/Charcoal. Crafted from wrinkle and soilresistant fabric, this long-sleeve coat features a sleek asymmetrical closure, offering both style and substance. For even more prestige, customize your coat with the official ACF logo at happychefuniforms.com.



ACF Blog: Top Stories from We Are Chefs Developing Young Talent Contributor Paul Sorgule, M.S., AAC, discusses the benefits of mentoring young chefs and explains how to "pass it on." He offers examples of how to help these new chefs succeed. Learn more >>



The Path to Certification   Learn how to ramp up your career using ACF certification and take get to the next level. Find out how >>  



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].  



SPONSORED CONTENT



ATTENTION CHEFS AND CHEF EDUCATORS Food & Media Arts-branding techniques for you/your program/your foodservice outlet September 30-October 2, 2016 in Denver What Works and What Doesn't? And What's Next? Highlights: You'll hear from Editors and Publicists Bloggers Food Photographers Experts in The Art of Presentation Experts in Social Media Outreach Registration at www.CafeMeetingPlace.com. Early bird registration saves you $50!    ALSO Save the dates! 12th Annual CAFÉ Leadership Conference, June 23-25, Chicago 5th Annual Deans and Directors Retreat, February 10-12, 2017, New Orleans



© 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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