Gloria Cabral , Chef Instructor Bristol Community @llege

Welcome Spring. Time to start planting new idéagrow larger F ,
membership and harvest new friendships. A veryciapthank )
you Linda Musch, past officers and all committemstheir hard work with the
chapter.

Welcome and good luck to the new officer staff dP€ooper-vice president, Ray
McCue CEC- recording secretary, Suzanne Marseatlaesponding secretary,
Paul Martin-treasurer, Linda Musch CCE, AAC -Chamgon of the Board and
Gloria Cabral - president.

With this new season, many meeting ideas are dewegJoThe officer team is
working diligently to prepare the next season aipthr meeting and business
meetings. There are several innovative ideas fodraisings in the works and
planning the next year’s Chef of the Year Dinner.

| am preparing the committee lists, so don't bgssed if in the next few weeks |
call or write to you about joining our team.

April 29", George O’Palenick CEC, CCE, AAC, Russ Zito CE@ eany other
volunteers kicked off another successful CertifmaExam. Congratulations to all
those participants. George has kindly acceptdztiniy the Certification Chair,
which he has done a great job organizing the maagtieal exams. He has done it
with a lot of help from our members, judges anditder students.

Become an associate member today
and have many foodservice professionals at your fiertips.
Contact Steven Lautieri, CEC at slautieri@cox.net
Kettle Cuising Volker Frick 617/884/1219
MARS FoodservicesRussell Ferreira 401/254/1557
RC Fine FoodsBill Yabroudy 800/526/3953
Roland Foods Armand Mazzulli (Armand.Mazzulli@rolandfood.com)
Sysco Bostojuim Pezzullo 800/669/4440 x8812/738/2385
Sid Wainer & SonpDr. Henry Wainer 800/423/8333
T.F. Kinnealey Quality MeatsRick Paiden 800/638/7700



May 7", Ray McCue and George O’Palenick have been wortingn Educa- |
tional Symposium to be held at Johnson And Walesdisity. | hear it is about | il
sold out and looks to be a great experience. ’

May 9", Michael Ty CEC, AAC, ACF National President vk joining the chap
ter meeting at Irinox, USA. The cost is $12 p/phwthe funds to support “My
Brother's Keeper”, a local charity that does woridlework throughout the area.
Please RSVP Linda Musch00040@ride.ri.nebr Gloria.Cabral@BristolCC.ed
Limited space available.
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May 23¢ the 28" Annual Golf Tournament at Jamestown Country CIgm

Knerr CEC,AAC and many volunteers have worked eyegr to make this a successful event . Like a fine
wine, this year, | know it will be better than ever

Looking forward to seeing you at Irinox. This is iy wish list.
Have a great day, Gloria

The JWU Student Team

Congratulations to George O'Palenick and the JWdestt culinary team
on receiving a grant from Chef Thomas Macrina dedAcademy of Chefs.
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If anyone has a change in email or know of a memho is not getting the newsletter please
let me know and will have you added to the listkelwise, if you know of a member who does
not have email or would like a hard copy of the slkefter sent to them if you can send me
their address and | will be more than happy talsehard copy to them.

Thanks
Bob



ACF COMBINED CHAPTER MEETING

Cape Cod & Islands
Rhode Island
Epicurean Club of Boston

WHEN: MAY 9TH, 2011

YOU are cordinlly invited to attend this combined Chaprers Mecting on
Aay Sth, 200 f HIOSTED BY:

FRINOX (754
IF FASTMANW STREFT
SOUFTIT EASTON, MA (2375
Phone: S8-22-3818

Reception: 6:00 pom.
iz S i Buffet Dinner: 7:00 p.m.
IRINQX Cost: $12.000—ALL PROCEEDS will be donated to:
USA My Brother’s Keeper—North Easton, MAd
Blast Chillors & Shock Froscers

IRINOX USAL Executive Chef, Tim Murray is creating an exciting meal utilizing

innovative equipment that helps our members deal with the escalating costs of
ingredients, food, energy and of course, labor. Chef Tim's presentation will show us

how to make more

nrency serving the food we fove to serve!

NOTE: Special Guest — Michael Ty, CEC, AAC, ACF National Presidens
CIRLEED Incredifly exciting and very vseful itemns to be raffied off?
SPACE

AVATLADBLE

REVP QUICKLY to Christine({lirinoxusa.com by May +4, 2011

Directions to Irinox

95 North to exit 7A
Merge onto MA-140
S/Commercial St. toward Mansfield
Turn left onto Chauncey St.
Continue onto MA-106 E/Pratt St.
Continue to follow MA-106 E
Destination will be on the left

31 Eastman St.
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The annual Chef of the Year dinner was held on|Aj2011 at Celestial Café.
The evening started with an assortment of appstizer

Linda presente&teve Lautieri, CCE
with his Presidential Award.

The wines were introduced by
Richard Carmichael the maker of

Jack Chiaro presented an award to Paul the wines.

Lutender from Sysco.




Linda presented Bob Carpinelli will a presidents
award for his support and dedication to the
newsletter and website

Fred Faria was named the chapter’'s
Chef of the Year

The new chapter officers were installed by Geortiga{@nick
(L-R) Joe Conti, Sgt. At Arms, Paul Martin, TreasyiRay
McCue, Recording Secretary, Susan Marsella, Cooreipg Sec-
retary, Peter Cooper, Vice President and Gloriar&aPresident

Chef Brandon Reid and the
staff of Celestial Café who
made the evenings menu
delicious and enjoyable.







Tournament Details Participant Options Registration Form

Location: Platinum Sponsor ~ $350 Player 1:
Foursome in gold tournament
Jamestown Country Club Teenspo sign at golf hole Name:
East Shore Rd., Jamestown, R.I. Address:
City/State/Zip
Date: Gold Sponsor $250 Phone:( )
Monday, May 23, 2011 Tawde in gold tournament Email
Tee sponsor sign at golf hole
Time:
Registration— 6:30 & 9AM Silver Sponsor $150 Player 2:
Shotgun Start— 7:30 & 10AM Tponsor sign at golf hole Name:
Address:
Entry Fee: Player Entry Fee $50 City/State/Zip
Phone:( )
$50 per person Donation $ Email
Includes golf, breakfast, lunch Unable to attend, but please accept my donation
and much more.....
Format: TOTAL $ ayRr 3:
4 person scramble Name:
Closet to the Pin * Longest Drive Address:
Putting Contest Cityt®/Zip
And much more... Phone:( )
Email
Raffles & Awards: Sponsor Information Player 4:
Held at 12:30PM Name: Name:
Address: Address:
For more information please call: Catgte/Zip: City/State/Zip:
Phone:( ) Phone:( )
Dan Knerr: H (401) 848-5321 Emai Email:
C (401) 339-3498
Make Checks Payable to: Please mail check and completed form by
ACF Rhode Island Chapter May 16th to:
Dan Knerr

50 Kay Boulevard
Newport, RR840
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All meetings are at 6:30 PM unless otherwise noted

May

May 7— Educational Symposium
To be held at Johnson & Wales University

May 9— Business Meeting
At Irinox, USA
National President Michael Ty, CEC, AAC will beegent

May 23— Annual ACFRI Golf Tournament

At the Jamestown Golf Course, Jamestown, Rhodedsla

June
June 13— Annual ACFRI Barbecue

At the Bristol Community College, Fall River, Masbasetts

If anyone is interested in hosting a meeting,
please contact

Gloria Cabral at Gloria.Cabral@bristolcc.edu
or
Peter Cooper at pcooper@jwu.edu
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If you have news, current events g
articles to offer for possible publicq
tion in Carte du Jour, please conta

Robert Carpinelli at & $ %
rec707@aol.com

( #
Chef Instructor
Bristol Community College
Work 508/678/2811 x 2940
Home 508/675/3034
GloryC007@aol.com

Chef Instructor
Johnson & Wales University
Providence, RI
Work 401/598/1130
pcooper@jwu.edu

Chef Supervisor/Adjunct Professor
Johnson & Wales Inn, Seekonk MA
Work 508/336/8700
Home 401/438/4905
chefpaul@hotmail.com

Ray McCue
Chef Instructor
Johnson & Wales University
Providence, RI
Work 401/598/1130
rmccue@jwu.edu

Chef Instructor
Woonsocket High School
Woonsocket , RI
smarsella@woonsocketschools.com

Chef
Dave’s Market Place
Warwick, RI
misenport@aol.com

$
Chef Instructor
Chariho Career & Technical Center
Wood River Junction, RI
Work 401/315/2864
Home 401/789/4307
rif00040@ride.ri.net

!
#

Administrator
Johnson & Wales University
Work 401/598/1433
Home 401/640/7702
rec707@aol.com
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As a proud member of the American Culinary Fedemati pledge to share my
professional knowledge and skill with all culinarsa

| will place honor, fairness, cooperation and edasation first when dealing with
my colleagues.

| will keep my comments professional and respéethien dealing with my col-
leagues.

| will protect all members from the use of unfaieans, unnecessary risks and
unethical behavior when used against them for amstipersonal gain.

| will support the success, growth, and future gfeulleagues and this great
foundation.

Adopted by the American Culinary Federation, latits Board of Governors on 3 August 2010
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