
A Message From The President 
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The summer has been wonderful, filled with a little rain, lots of sunshine and great 
tourism for our businesses. The Chapter officers and I hope you have enjoyed your 
summer to the fullest. 

 Sadly, as the summer comes to end the A.C.F. Rhode Island Chapter and 
the Providence Ronald McDonald House will join together to present the End Of 
Summer Clambake Celebration, Sunday September 10th 2:00 at the Hyatt Regency 
Hotel, Newport. Michael Fantom is the new Director and we have been working 
with his team to bring back this wonderful event. The funds raised will be shared 
and our portion will go to fund our Culinary Scholarships. We hope to see you on 
Sunday. 

 The September meeting will be held on Monday 18th at Venda Ravioli in 
Providence. Chef Russ Zito has organized this great opportunity to get an inside 
look at this very successful operation. Our October Columbus Day Family Picnic 
will be host by Henry Wainer at his Jansel Valley Farms in Dartmouth Mass. Full 
details, times and directions will be listed on our web site and the newsletter. So 
please save the dates and come to these two great meetings. 

 As we move to the end of the year the Chapter Officers are working to cre-
ate a great holiday party and the Chef of the Year awards dinner. The nominating 
committee will be working with our membership to select the Chef of the Year and 
a new slate of Chapter Ofiicers for the 2007 / 2008 term. We need your participa-
tion and opinion in this process. The efforts of our membership will continue mak-
ing the Rhode Island Chapter of the A.C.F. one of the strongest and most active. 

 

Warm Regards 

Robert 

September 2006 

Robert Daugherty, Executive Chef, Newport Hyatt 

 

The official newsletter 
of the ACFRI 

Unilever Foods 
Maryann McIntyre 

401/738/2385 

Sara Lee 
Mark Erickson 
401/270/9777 

Kettle Cuisine 
Volker Frick 

617/884/1219 

A. J. Martin 
Tim and Al Martin 

401/739/2500 

Masterfoodservice 
Russell Ferreira 
401/254/1557 

RC Fine Foods 
Bill Yabroudy 
800/526/3953 

Associate Members 

Become an associate member today and have so many foodservice 
 professionals at your fingertips.  Contact Steven Lautieri CEC 



RIACF Officers 
 

President 
Robert Daugherty 

Executive Chef 
Newport Hyatt, Newport, RI 

Work 401/851/3334 Home 401/789/4661 
rdaugh@rinewpo.hyatt.com 

 

Vice President 
Steven Lautieri CEC 

Executive Chef  
Pawtucket Country 

 Club, Pawtucket, RI  
Work 401/725/5170 Home 401/474/2891 

keeper9999@cox.net 
 

Vice President 
Linda Musch CCE, AAC 

Chef Instructor  
Chariho Career and 

 Technical, Richmond, RI   
Work 401/364/6869 x 2764 

 Home 401/364/1191 
rif00040@ride.ri.net 

 

Treasurer 
Dorran Jones CEC 

Johnson and Wales University, 
Providence, RI  

Work 401/598/4747 Home 401/724/0402 
Dvdsm.whitjones@verizon.net 

 

Secretary 
David Miguel CEC, CCE 

Chef Instructor 
Ella Grasso Vocational School 

Groton, CT  
Work  860/441/0373 Home 401/322/0833 

dmiguel@earthlink.com 
 

Sergent at Arms 
Gloria Cabral 

Chef Instructor 
Bristol Community College 
Work  508/678/2811 x 2940 

Home 508/675/3034 
GloryC007@aol.com 

 

Chairman of the Board 
J. Daniel Knerr CEC, AAC,CAA 

Executive Chef 
Black Pearl, Newport, RI  

Work  401/847/7802 Home 401/848/5321 
Le_Chef1@msn.com 

 

If you have news, current events or articles which you would like to submit for publication 
in Carte du Jour, please contact Vice President, Steven Lautieri CEC  

Good and Welfare 
       Gino A. Corelli  
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John O’Shea CEC recently had surgery for a stomach disorder and 
spent a large part of the summer recuperating. He returned to work in 
mid July in time to move back into the Brown University Refectory. 
The Refectory serves over 5000 meals in addition to many catered 
events daily. It is also the host commissary unit that prepares food 
items for another dinning unit and four snack bars on a continual ba-
sis. Over this past summer the dining room and kitchen were brought 
up to date installing  a complete sprinkler system. The building now 
conforms  to the new State of RI fire regulations. This presented 
quite a chore for the Food Service people since they had to literally 
evacuate the building. The entire food inventory in both storerooms 
and freezers, including small wares, pots, pans etc. had to be moved 
to temporary quarters. He did attend the ACF National Convention 
in Philadelphia while he was on the mend. 
Our best wishes to John and hope he is on the mend and up to speed. 
 
 Dr. Stanley Nicas CEC/AAC a long time loyal friend of the ACF 
Rhode Island Chapter has had a health set back and requires several 
months of treatment. Stanley is from the ACF Massachusetts Chefs 
Association and owner of the Castle Restaurant in Leicester Mass 
and has assisted us many times during our growth period.  

Congratulations    

Congratulations to Bill and Tanya Walker  
on the birth of Neil Alex   

New Members  
Welcome new Junior Members 
Erasmo Casiano, NaWon Lee, Thomas McKeown,  
Thomas Mitrakos, Mallory Ivascu, Daniel Moss  
and Junior Chapter President, Brandi Rosas 



Our Next 
Meeting 

 
Monday, 

September 18, 2006 
At 6:30 pm 

 
Venda Ravioli 

Depasquale Square 
Federal Hill 

Providence, RI 
 

Our Host: 
Russ Zito,  

Salvatore Cefaliello 
and the 

 Constantino Family 
 

Directions 
From Warwick Area or Newport:  
95 North to exit 21. Off the exit  
go straight at you second light  
take a left.  This will be Atwels  

Avenue.  Follow until  
Depasquale Square is on your 
 right, approximately 1/2 mile 

 
From Fall River: 195 West to 95 95 

North to exit 21. Off the exit  
go straight at you second light  
take a left.  This will be Atwels  

Avenue.  Follow until  
Depasquale Square is on your 
 right, approximately 1/2 mile 

 
For more information about our  

organization, visit us on the web at: 
 

National Site: 
Acfchefs.org 

 
Local Site: 

“It is our goal to make a positive difference for culinarians through  
education, apprenticeship and certification, while creating a fraternal 

bond of respect and integrity among culinarians everywhere” 

 

September 10: RIACF and Ronald McDonald House Clam Bake 

September 18 Venda Ravioli, Depasquale Square, Providence RI, 
 details below and to the right 

October 9 Fall Harvest Day, Sid Wainer and Sons Farm,   
 New Bedford, MA .  Event meeting time to be determined, but 
 will be in the daytime 

November 13 To be determined 

December 11: Newport Hyatt, Annual Christmas Celebration and gift 

Upcoming Meetings and Events 
All meetings are at 6:30 pm unless otherwise noted 

Our next meeting 
We will meet in the square for social time to allow the store to 
close and get ready for us at 7pm.  Here is a look at Chef Sal from 
Sal’s Café: 
 
Salvatore Cefaliello is the executive chef at Sal's Cafe at Venda 
Ravioli in Providence, Rhode Island. He was born in Naples, It-
aly, and says that he  
grew up in local restaurant kitchens while learning all that he 
could about Neapolitan cuisine.  
 
Salvatore came to the United States in 1991 and worked at the 
Biltmore Hotel and a local catering company.   He was also the 
chef-owner of La Campagnola, a small café on Federal Hill.  He 
has been preparing food for the lunch crowd at Venda Ravioli in 
Chef Sal's Café since 2001.  
 
Salvatore returns to Naples for at least one month every year to 
visit his family and always brings back new dishes to add to the 
menu at Venda Ravioli  
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Certification Testing  
We are planning a Bench Test for certification  

in late fall or winter.  Testing fees are $75,  
full payment is required to register and is  

non-refundable.  Email David Miguel  
with any questions you may have. 

Meeting Minutes 

June 12, 2006 
Bristol Community College 
 
John Caressimo CCC,CCE put on his usual great spread, 
and a great meal was enjoyed by all. Grill Master ,Ray 
Depot did an excellent job manning the grill, with all 
food being cooked to perfection. We also enjoyed freshly 
baked bread by Dick Wood. Great job Dick. 
 
It was announced that Gloria Cabral will be representing 
our chapter at the National Convention in Philadelphia. 
 
A raffle was held for Chef Mindo. The prize was weekend 
in Newport with a dinner at the Black Pearl, and lodging 
at the Hyatt. Our host, John Caressimo won this prize 
later in the evening. 
 
 Dorran Jones CEC awarded $300.00 checks to three 
Skills USA members who will be competing in the Na-
tional competition in Kansas City in June. Bill Makin 
presented two awards: Venessa Fare, RI State Champion 
and Megan Mcfarland, RI State Baking Champion. David 
Miguel CEC,CCE presented the third award to Manny 
Casillis, CT State Customer Service Champion. The chap-
ter wishes all three the best of luck in Kansa City.  
 
The Ronald McDonald House Clambake planning is well 
under way. The event will be held in September. The 
Ronald McDonald House has a new director Michael 
Fantom. Chapter President Robert Daugherty is looking 
for food donations for this event. Our chapter will bene-
fit 50% of the profits. 
 
Dan Knerr CEC, CCA, AAC reported on the golf tourna-
ment that was held in May. Tee sponsorships were sold 
at each tee for $150.00 each. The event went very well 
and raised in excess of $4000.00! The event had a new 
look this year with a sleeve of golf ball with our chapter’s 
logo on them. The prize hole markers were new this 
year. They were spearheaded by Barbarellen Olson CEC. 
They looked both decorative and professional. Great job 
Barbarellen. 
 
Dorran Jones gave a treasurers report. All accounts are 
balanced and total in excess of $50,000. Dorran puts in a 
lot of time and effort to maintain our books and does a 
great job. Thanks Dorran. 
 
Our Next meeting will be held at Venda Ravioli  in Provi-
dence on September 18. A happy and safe summer to all. 

Good and Welfare Continued 
He is also National Commander of the Les Amis 
d’ Escoffier Society who recently was in Bei-
jing, China to open two new chapters of the 
Escoffier Society. Many of our members belong 
to the New England Donon Chapter of Les Amis 
d’ Escoffier Society. 
Our best wishes to Dr. Nicas for a speedy recov-
ery from all the members of ACFRI. 
 
 Pasquale Petrarca “Pat” died in August at the 
age of 92. Pat was one of the original members 
that formed the Rhode Island Professional Chefs 
Association in 1969 and was a member for many 
years. Pat was also a voting member of RIPC 
Assn when they voted to join the American Culi-
nary Federation in 1974.  He was a Sous Chef at 
Brown University for 37 years retiring in the 
early 80’s. 
From all the members of the ACFRI , Our deep-
est sympathy to his family. May he rest in peace. 
 
 Respectfully Submitted 
Gino A. Corelli CEC AAC 

Lost Email Addresses??? 
we need E-mail address from the following  

people if you have please e-mail 
Linda at rif00040@ride.ri.net 

 
Robert Fusco 

Michael Koussa 
Nick Sampson 
Ryan Whicher 
Na Won Lee 

Erasmo Casiano 
Mauritz Adolfsson 

Divino Osmena 
Adolf Schrott 
Adam Sacks 

We are also looking for an  
address for Stanton Bundy 
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National Convention 2006 
By Chef Gloria M. Cabral ,Assistant Professor of Baking and Pastry, Bristol Community College 

 
 
I would like to thank the RIACF for letting me represent the chapter at the 2006 National Convention. This year the 
convention was held at the Downtown Marriot in Philadelphia, Pennsylvania, July 14-17, 2006.  
My first general session was very interesting. President John Kinsella played an informative video about ‘having fun’ 
in Philly, which showed some of the historical attractions and other points of interest. Next, we heard some heart-
breaking stories about the devastation left behind from Hurricane Katrina and the heroic contributions by John 
Folse and his teams to provide food and basic goods to the people of New Orleans and the surrounding areas. He 
brought a local restaurateur, an 84 year old woman, to the stage to present her with a check to help her reopen her 
restaurant. This made me feel proud to belong to an organization that is so involved with human kindness and sup-
port. After this heart-warming presentation, there were some demonstrations. It was a family gathering of culinary 
chefs. The first was put on by the two Metz brothers, masters of the trade. They were quite funny. The second demo 
was the “Doc” Jensen family, grandfather, father and grandson. This was very impressive to see a family very proud 
of their family tradition and trade. These demos were informative and entertaining.  
I attended many of the informational seminars offered. My favorite was the Sensory and the Brain. This was a semi-
nar on how to fool the brain. Imagine Fenugreek as a replacement for a portion of sugar in a crème anglaise. Con-
gratulations to the many chefs who were presented with prestigious awards for their accomplishments. 
This conference finished with a delicious meal of tenderloin and short ribs at the President’s Ball. 
Thank you. 



American Culinary Federation 
Rhode Island Chapter 

PO Box 316 
Saunderstown, RI 02874 

Recipe of the Month 
 

Submitted by Laurel Hudson, American Culinary Federation Junior Member 

Ingredients: 

 

1 1/2 Bananas 
2 1/4 Cups All-purpose flour 
1/2 Cup Cocoa powder  
1 1/4 Cup Sugar 
1 Tbsp Baking powder 
1 Tsp Baking soda 
3/4 Tsp Salt 
1 Cup Oil 
2 Cups Water 
1 teaspoon Vanilla 
1 1/2 Cups Chocolate chips 
1/2 Cup Coarse sugar (optional)  

Method: 
Preheat the oven to 350 degrees.  Line cake pans or muffins pans 
with parchment paper or paper liners. Mash the banana in a bag. 
Sift all of the dry ingredients together, excluding the chocolate 
chips, in a large bowl. Mix all the wet ingredients together, in-
cluding the banana, in a small bowl.  

Add the wet ingredients to the dry, while whisking. Add the 
chocolate chips. Whisk till thoroughly combined, and then an 
additional 30 seconds. Pour into pan or scoop into muffin pans 
with an ice cream scoop. Top with coarse sugar if desired. Bake 
for 10-20 minutes or until a toothpick inserted in the center 
comes out clean. Cool and then remove from pan. *Can substi-
tute the banana with 1 and 1/2 cups of coconut, or an additional 
1 and 1/2 cups of chocolate chips. 

Chocolate Brownie Banana Cake 




