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Linda Musch CCE AAC, Chef Instructor Chariho Career & Technical Center 
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We are all so fortunate to live in New England with the four seasons.  October be-
gins the fall season and many things that offer us change as the season bring colors 
to the leaves and the temperature.  I hope your fall months are as wonderful as your 
summer season was. 

I’d like to begin by thanking Fred Faria and Gloria Cabral for arranging a wonderful September educa-
tional for us.  In the forty-five minutes we spent at Newport Bio-Diesel we learned so much about the 
product and commitment the owners have to their company, their image and recycling in Rhode Island.  
Their entire product remains in Rhode Island. Contact Christopher Benzak at 
chris@newportbiodiesel.com if you are considering changing “Grease Companies or would like more 
information”.  After Newport Bio-Diesel we crossed the street to Costal Extreme Brewing “Newport 
Storm” and enjoyed samples of four of their brews from their most popular to their Special Addition, we 
toured the facility and also learned about the rum making and their keg art!! To accompany these fine 
beers Shy Brother’s Cheese was there to share their product and educate us on the company’s history 
and award winning cheeses. Excellent, Excellent educational seminar thank you, and I thank all who 
attended. 

October we will have a lot of chapter activities in a short few days, our October meeting will be on the 
Monday the 18th at 6:00 PM at The Career Center at Coventry High School, hosted by our chapter Vice-
President John Rapoza, this will be a business and committee meeting, on Friday October 22 the chapter 

is hosting a Train the Trainer or (ACE Training) if you are certified and would like to be an evaluator 
this is a required training session.  On Saturday the 23rd we are hosting a certification exam, if you are 

interested in either of these please contact George O’Palenick CEC, CCE, AAC at gopalenick@cox.net.   
 
 

Continued on page 2 
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Become an associate member today  
and have many foodservice professionals at your fingertips.  

Contact Steven Lautieri, CEC at slautieri@cox.net    
                                                
              

Kettle Cuisine,  Volker Frick 617/884/1219  

         MARS Foodservices, Russell Ferreira 401/254/1557 

RC Fine Foods, Bill Yabroudy 800/526/3953 

Roland Foods, Armand Mazzulli (Armand.Mazzulli@rolandfood.com)  

Sysco Boston, Jim Pezzullo 800/669/4440 x8812/738/2385 

Sid Wainer & Son, Dr. Henry Wainer 800/423/8333 

T.F. Kinnealey Quality Meats, Rick Paiden  800/638/7700 
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That brings us to our November meeting on November 1st at Johnson & Wales University, this will be a hand on sushi 
class our presenter is Tony Torres a long time instructor at Johnson & Wales and chapter friend, more information will 
follow on this.   
 
We are looking for a host for our December Holiday meeting and also a location for our Chef of the Year Dinner in 
April.  If you are interested in hosting either of these events please contact me at rif00040@ride.ri.net. 
We have the opportunity to have a lamb demo sponsored by the American Lamb Council and also a seminar hosted by 
the Canadian Beef Council.  I would like to know your interest in either of these so that we can plan them and have 
enough products.  Please send me a quick e-mail as to yes you are interested in both or only beef or lamb. 

I would like to thank Paul Martin our newsletter chair for all of his time that goes into putting the newsletter together, if you have any arti-
cles  that you have written or would like to write please forward them to Paul at chefpaul@hotmail.com, remember many hands make the 
work much easier. A special thank you to Bob Carpinelli who will soon be our webmaster, I see wonderful things happening to our site. 
I look forward to the American Academy of Chefs Dinner on October 10 in Albany to see our chapter friend Noble Masi receive the distin-
guished Lifetime Achievement award.  Our congratulations go out to him. 

I look forward to seeing everyone enjoy fall season and the colors it brings. 

 

Linda 
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As a token of thanks for all that the staff of the Hyatt did for us Linda presented Chef Sean Holden with as Linda put it 
“something every chef needs, another cook book”    

Everyone in attendance enjoyed the day with the great location, hors d’overs and the bake.   There  was ample amount of 
food and many dedicated volunteers from our Chapter, Johnson & Wales University and the staff of the Hyatt.   We 
would like to thank all those that made the day a great day for us and the Ronald McDonald House . 
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Our next meeting will be on October 18, 2010 at 6:00pm 
 

at The Career Center at Coventry High SAchool. 
 

Our host is our Vice President  
 

John Rapoza 
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Chef Instructor  
Chariho Career & Technical Center 

Wood River Junction, RI   
Work 401/315/2864  
 Home 401/789/4307 
rif00040@ride.ri.net 
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Chef Instructor�

Career Center at Coventry High School 
Coventry, RI  

Work 401/822/9499 ext 292  
Home 508/676/8427 

chefjohnr@comcast.net 
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Retired 
Home 508/678/6889 

oldbuzzard31@yahoo.com 
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Pawtucket, RI  
Home 401/724/0402 

Dvdsm.whitjones@verizon.ne��
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Chef Instructor 

Bristol Community College 
Work  508/678/2811 x 2940 

Home 508/675/3034 
GloryC007@aol.com�
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Chef Instructor, Retired 

Work  401/849/3608 
Home 401-849/3703 
  Billtrudim@cox.net 
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Executive Chef 

Black Pearl, Newport, RI  
Work  401/847/7802  
Home 401/848/5321 
Le_Chef1@msn.com 
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Chef Supervisor/Adjunct Professor 
Johnson & Wales Inn, Seekonk MA 

Work 508/336/8700 
Home 401/438/4905 

chefpaul@hotmail.com  
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All meetings are at 6:30 PM  unless otherwise noted 
 
 

October 18, 2010 
October Meeting  Coventry High School 

 
 

October  22, 2010 
Train the Trainer 

 

October 23,  2010 
Certification Exam 

 
 

November 1, 2010 
November Meeting  Johnson & Wales University 

 

December  Meeting 
If you are interested in hosting please contact Linda 

 
If you are interested in hosting the Chef of the Year  

Dinner in April  please contact Linda.  

If anyone is interested in hosting a meeting, 

please contact  

Linda Musch at rif00040@ride.ri.net 
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If you have news, current events or 
articles  to offer for possible publica-
tion in Carte du Jour, please contact 

Paul Martin, 
www.chefpaul@hotmail.com 
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As a proud member of the American Culinary Federation, I pledge to share my 
professional knowledge and skill with all culinarians. 

 I will place honor, fairness, cooperation and consideration first when dealing 
with my colleagues. 

 I will keep my comments professional and respectful when dealing with my 
colleagues. 

 I will protect all members from the use of unfair means, unnecessary risks and 
unethical behavior when used against them for another's personal gain.  

I will support the success, growth, and future of my colleagues and this great 
foundation. 

Adopted by the American Culinary Federation, Inc., at its Board of Governors August 3, 2010 


