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The Nation’s Capital Chef’s Association would like to 
congratulate the winner’s of this years chapter awards 

 
CHEF OF THE YEAR 

Denise Baxter 
 

PRESIDENTIAL ACHIEVEMENT AWARD/I AM 
ACF 

Bobby Vickers, CEC, CCA, CFBE 
 

PASTRY CHEF OF THE YEAR 
Jennifer Kopp, CEPC 

 
THE MEL NAIMAN PURVEYOR OF THE YEAR 

Belair Produce 
 

RISING STAR AWARD 
Amanda Salazar  

 
THE ROBERT GREAULT CHEF 
PROFESSIONALISM AWARD 
Michael Gaietto, CEC, AAC 

 

The next chapter meeting will be hosted by Bobby Vickers, 
CEC, CCA, CFBE and held at The Springfield Hilton 6550 
Loisdale Road, Springfield VA 22150 703-971-8900 
Casual with hors d’ oeuvres and beverages 
Business at 5:30, Chapter at 7:00  
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Chapter Officers 
President:President:President:President:  

Greg Sharpe, CEC 
Executive Chef, Centerplate 
N.B.S.E. Walter E. Washington 
Convention Center 
202-345-3271 
acfgfs@comcast.net  
President@nccachefs.org 
 

Vice President:Vice President:Vice President:Vice President:  
Bobby Vickers CEC, CCA, 
CFBE, Director of Culinary 
Operations Hilton Springfield  
703-405-5381 
Bobby.vickers@hilton.com 
  
Secretary:Secretary:Secretary:Secretary:    
Denise Baxter 
703-593-1505  
baxterdd@staffordschools.net  
Secretary@nccachefs.org 
 

Treasurer:Treasurer:Treasurer:Treasurer:    
Chris Britton 
Corporate Chef, Nestle Food 
Services 
Mclean, VA 
christopher.britton@us.nestle.com 
 

Chairman of the Board:Chairman of the Board:Chairman of the Board:Chairman of the Board:    
Tim Recher, CEC, Exec. Chef 
Hilton Alexandria Mark Center 
Direct: 703-845-2636 
trecher@hiltonalexandriamc.com 
 

Trustees:Trustees:Trustees:Trustees:    
Joachim Buchner, CMC 
301-652-4100 ext 268 
chef@chevychaseclub.org 

 
 

 

Letter From the Editor: 
 
To all the Chef’s and friends of the Chapter, 
This was going to be the February Newsletter and a celebration of all of 
those who where recognized at the Gala Dinner on February the 15th at the 
Hilton Alexandria at Mark Center hosted by Tim Recher.  It still is despite 
being more than a little dated at this point.  I of course want to thank all those 
who attended who are to numerous to mention and I hesitate to spotlight all 
who manned stations or otherwise participated for fear of leaving anyone 
out.  Having said that I write the newsletter so here we go:  It is always a 
pleasure to for me to see Executive Chef of Congressional Country Club and 
the man I consider to be the “Dean” of Washington Club Chefs Forrest Bell.  
I know that many in the chapter have known and long respected Ian Ale.  
That Jason Drysdale would make the trip (not from Australia but a long way 
never the less) for the event was great.  Keany produce was very well repre-
sented and it is no wonder that they have been consistently nominated for 
purveyor of the year.  Bobby Vickers and the Springfield Hilton where well 
represented and for me there is no one I would rather stand next to and cook 
(except for my wife) than Mario Raymond. 
 
This is where I normally put out the speech about the all volunteer organiza-
tion, this is your chapter, you get out of it what you put in and all the rest of 
that jazz.  The fact of the matter for me is that when time became an issue for 
me recently my family, my work and myself became the priorities.  I am un-
comfortable with the feeling that I may have let down the other members of 
The Association with my responsibilities as Newsletter Chair, but make no 
mistake about it that I am also very much at peace with my decisions on what 
do and when to do it.  My level of discomfort for missing two months of 
newsletters will fade quickly enough and spending time with my members, 
supervisors, peers and staff (the staff can be both enlightening and madden-
ing) will fill in the gaps.   
 
I look forward to seeing at Bobby Vickers house on Tuesday, April 28th at 
either 5:30 (business) or 7:00 (chapter meeting).  If you have anything you 
want to see here of on the website (I am hoping for changes in regards to the 
content of the website in the not to distant future) please do not hesitate to 
contact me. 
Hope this letter finds all of you well, busy and healthy, 
Regards, 
Steve Ryder, ANCC 
newsletterczar@hotmail.com  
703-486-6822 
Next meeting Tuesday April 28th, 2009 
Hilton and Houlihan’s 
6550 Loisdale Road 
Springfield, VA 22150  
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CHAPTER COMMITTEE 
CHAIRS 
Newsletter: 
Steve Ryder  
703-486-6822  
Newsletterczar@hotmail.com 
 
Sergeant At Arms: 
David Ivey-Soto, CEC, MBA  
chefdavidi@mac.com 
 
Nomination & Election: 
Michael Gaietto, CEC, AAC 
michael@capitolcityrental.com 
 
Education:   OPEN 
 
Membership: 
Greg Sharpe, CEC     
202-719-1410   
acfgfs@comcast.net 
 
Certification:  
Tom Nicklow, CEC     
301-915-9223  
TNicklow@hyattclassic.com 
 
Website: 
David Ivey-Soto, CEC, MBA  
chefdavidi@mac.com 
 
Historians:   
Richard Fisher, HAAC  
Michael Gaietto, CEC, AAC 
michael@capitolcityrental.com 
 
CHAPTER PROGRAM CHAIRS 
Chef and Child: OPEN 
Apprenticeship: Bobby Vickers, CEC, 
CCA, CFBE 
 
Culinary Salon:    
Denise Baxter 
baxterdd@staffordschools.net  
 
National School Breakfast: 
Mickey Yaeger   
myaeger@rpainc.net 
 

Bill Babb   
bbabb@rpainc.net 
 
Chapter Picnic: 
Greg Sharpe 
acfgfs@comcast.net  
 
Golf Outing: 
Greg Sharpe, CEC   
202-719-1410   
acfgfs@comcast.net 
 
 

ServSafe and Tips Training 
Kevin Scott is offering his services to those inter-
ested in pursuing and offering for there staffs 
ServSafe and Tips training.  To arrange a class 
please contact him at: 
 
Kevin Scott 
Go Global Food, LLC 
106 Jutland Ct 
Stephens City, VA  22655  USA 
TEL:  540 869 9680 
CELL:  540 974 2092 
FAX:  540 242 0084 
E-Mail:  kevin@goglobalfood.com 
URL:  www.goglobalfood.com  

Kevin is both: 
Certified TIPS® Trainer 
Registered ServSafe® Instructor/Proctor 

Members of the Nation’s Capital Chef’s Association at the Northeast 
Regional Conference in Boston in February.  
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APRIL 28TH, 2009  
CHAPTER MEETING 
Hosting Chef Bobby Vickers, CEC,  

CCA, CFBE bobby.vickers@hilton.com  

703-405-5381 

Springfield Hilton 6550 Loisdale Road 

Springfield, VA 22150 

Business meeting at 5:30 

Chapter meeting at 7:00 

Meeting is casual with Hors d’ Oeuvres 

and Bar 

S C HE DU LE  OF  S C HE DU LE  OF  S C HE DU LE  OF  
E V EN T SE V EN T SE V EN T S   

 
 
 
 
 
 
 

APRIL 28TH 
CHAPTER MEETING   
Hilton and Houlihan’s 

Springfield 
6550 Loisdale Road 

Springfield, VA 22150 
Business 5:30 Chapter 7:00 

 
MAY 18TH  

CHAPTER MEETING  US 
Army Navy Country Club FFX 

3315 Old Lee Hwy 
Fairfax VA 22030 

Business 6:00 Chapter 7:00 
 

MAY 16TH-19TH 
NATIONAL RESTAURANT 

ASSOCIATION SHOW 
CHICAGO 

 
JUNE 7TH  
RAMMY  

 Omni Shoreham 
 

JULY 11TH-14TH 
ACF NATIONAL 
CONVENTION 

ORLANDO 
 Orlando World Center 

Marriott 

SUN MON TUE WED THU FRI SAT 

     1 2 

3 4 5 
Battle of Puebla  

6 7 8 9 

10 
Mothers Day 

11 12 13 14 15 16 
Armed Forces 

Day 

17 18 
Chapter Meet-

ing 

19 20 21 22 23 

24 25 
Memorial Day 

26 27 28 29 30 

31       

May 2009May 2009May 2009   

The Chapter is always looking for Chefs or 
Vendors to Host Monthly Chapter Meetings.  

 

Please Contact Greg Sharpe if you can Help at 
202-345-3271 

UPCOMING  EVENTS . . .  
 

MAY 18TH, 2009  
CHAPTER MEETING 
Hosting Chef Steve Ryder 

newsletterczar@hotmail.com  

703-486-6822 

Army Navy Country Club 

3315 Old Lee Highway 

Fairfax, VA 22030 

Business meeting at 6:00 

Chapter meeting at 7:00 

Meeting is casual with Golf starting at 1:30 or 

so, call or email in advance for tee times 
 

 



Page 5  Capita l  Chef ’s Volume 38,  Issue 2  

The NCCA conducts 
monthly meetings on a nearly 

monthly basis.  

 These meetings are open to 
members of our chapter, 
members of other ACF 

chapters, individuals who are 
interested in joining the 
ACF, members of other 

culinary organizations and 
culinary professionals and 
enthusiasts whether they be 
Chefs, cooks, educators or 

vendor’s. 

 Please visit our website at 
www.nccachefs.org for the 

time and location of our next 
chapter meeting.   

If you are interested in 
hosting a meeting, presenting 
or demonstrating products or 

wares or conducting an 
educational demonstration 

then please contact:  
Greg Sharpe, CEC at  

202-345-3271 
acfgfs@comcast 
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The Nation’s Capital Chef’s Association & A.M. Briggs, 

Devoted to Culinary Excellence 
 

Contact us at 202-832-2600 or 800-929-6655 
on the web at www.ambriggs.com 

 
Call Patrice de Bortoli or any of our Sales Specialists to arrange a tour of our facility and see just  what A.M. Briggs has to offer.  

We think you will be surprised by our people, our facility and the variety of products we have to offer. 
 

We are proud to be Washington’s only licensed  
Certified Angus Beef® distributor. 

 

A.M. Briggs,  CENTER OF THE PLATE SPECIALISTS 
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District of Columbia Chapter Skills USADistrict of Columbia Chapter Skills USADistrict of Columbia Chapter Skills USADistrict of Columbia Chapter Skills USA    

State ChampionshipState ChampionshipState ChampionshipState Championship    

Culinary Arts & Commercial Baking Pastry & Food Beverage Culinary Arts & Commercial Baking Pastry & Food Beverage Culinary Arts & Commercial Baking Pastry & Food Beverage Culinary Arts & Commercial Baking Pastry & Food Beverage     

Saturday May 9, 2009Saturday May 9, 2009Saturday May 9, 2009Saturday May 9, 2009    

Hosted by:Hosted by:Hosted by:Hosted by:    
Roosevelt High School  

Principal: Ms. Adele Acosta 

Academy for Hospitality & Culinary Arts  
 

M R .  F R E D R I C K  M O N R O E ,  C U L I N A R Y  I N S T R U C T O R  
  Mr. McArthur Thomas, Baking Pastry Instructor 

Mrs. Leatrice Grove, Dining Service 

 
S T A T E  C O O R D I N A T O R :  M R S .  I R I S  W I L S O N  

 

S T A T E  T E C H N I C A L  C H A I R :   F R A N S  H A G E N  
 

SPONSORS 
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Members of the Nation’s Capital Chef’s Association participating in the National School 
Breakfast include friend of the Chapter Mickey Yeager, Don Shaw, Christopher Britton, Roy 
Cargiulo and David Ivey Soto. 
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T
he official new

sletter of the N
ation’s Capital Chef’s Association. 

Our NameOur Name  

Says It AllSays It All 
 

Reacting to the product and 
service needs of our customers! 

 
  
  
  

  

  
Call the Live ‘til Call the Live ‘til 8pm8pm  CrewCrew  

301-772-0060 � 800-522-0060 
metropoultry.com 

 
 

W H E N  Q U A L I T Y  &  S E R V I C E  C A N ’ T  B E  
C O M P R O M I S E D  

 
 


