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Contact Us....

NCCA Office

5505 Connecticut Ave NW
#162

Washington, DC
20015-2601
www.nccachefs.org

ACF National Office
180 Center Place Way
St. Augustine, FL.
32095
1-800-624-9458
www.acfchefs.org

April 2009

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
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Chapter Officers
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:

Bobby Vickers CEC, CCA,
CFBE, Director of Culinary
Operations Hilton Springfield
703-405-5381
Bobby.vickers@hilton.com

Secretary:

Denise Baxter
703-593-1505
baxterdd@staffordschools.net
Secretary@nccachefs.org

Treasurer:

Chris Britton

Corporate Chef, Nestle Food
Services

Mclean, VA
christopher.britton@us.nestle.com

Chairman of the Board:

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

Trustees:

Joachim Buchner, CMC
301-652-4100 ext 268
chef@chevychaseclub.org
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% CHAPTER COMMITTEE
$ ($ CHAIRS

Newsletter:

Steve Ryder

" oQv 6 703-486-6822
Newsletterczar@hotmail.com

Sergeant At Arms:
David Ivey-Soto, CEC, MBA

>0 " chefdavidi@mac.com
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' DI %82 )B) 5 Certified ServSafe Instructor | gregsname,cec
b 202-719-1410
-5 1 0 A b acfgfs@comcast.net
Certification:

c("! b b
. Tom Nicklow, CEC

301-915-9223
TNicklow@hyattclassic.com

Nomination & Election:
Michael Gaietto, CEC, AAC
michael@capitolcityrental.com

Education: OPEN

Website:
David Ivey-Soto, CEC, MBA
chefdavidi@mac.com

Historians:

Richard Fisher, HAAC

Michael Gaietto, CEC, AAC
michael@capitolcityrental.com
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6 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
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SCHEDULE OF

EVENTS

APRIL 28TH

CHAPTER MEETING
Hilton and Houlihan’s
Springfield
6550 Loisdale Road
Springfield, VA 22150
Business 5:30 Chapter 7:00

MaAY 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

MoON

3 4 5
Battle of Puebla
10 11 12
Mothers Day
17 18 19

Chapter Meet-
ing

24 25 26

Memorial Day

31

TUE WED

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

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” Ocuvres
and Bar
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May 2009

THU

6 7 8 9
13 14 15 16
Armed Forces
Day
20 21 22 23
27 28 29 30

UPCOMING EVENTS...

MAY 18T1H, 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
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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

L 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 megting, 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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510 McCormick Drive - Suite S
Glen Burnie, MD 21061

Ph: 410.760.8911

Fx: 410.760.9304

www. solufionssales.com

& marketing
YOUR SOLUTION FOR FOOD, DISPOSABLES, EQUIPMENT & SUPPLIES

“Philadelphia-Style” Steaks

From breakfast to dinner expand
your menu offerings with our
full line of Philadelphia-style

beef and chicken steaks in both
raw and fully-cooked varieties.

oo

Creating an authentic
Bloody Mary is easy with
Tabasco® brand Bloody Mary Mix.
This all-natural, non-alcoholic mix
makes the perfect Bloody Mary or
healthy morning drink.

Tabasco® brand Bloody Mary Mix:
« Mildly Seasoned
o Extra Spicy

A great way to start or finish every day.




Page 8 Capital Chef’s Volume 38, Issue 2

6 6

D

- b *

1y # E*- "7 Tt




Capital Chef's Volume 38, Issue 2 Page 9

=
—

SkillsUS\:

CHAMPIONSHIPS

District of Columbia Chapter Skills USA
State Championship
Culinary Arts & Commercial Baking Pastry & Food Beverage
Saturday May 9, 2009

Hosted by:
Roosevelt High School

Principal: Ms. Adele Acosta
Academy for Hospitality & Culinary Arts
MR. FREDRICK MONROE, CULINARY INSTRUCTOR
Mr. McArthur Thomas, Baking Pastry Instructor
Mrs. Leatrice Grove, Dining Service
STATE COORDINATOR! MRS. IRIS WILSON

STATE TECHNICAL CHAIR: FRANS HAGEN

SPONSORS

'’SRAMW

Restaurant Association Metropolitan Washington TC:' | R A M W
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RESTAURANT ASSOCIATION METROPOLITAN WASHINGTON

Education Foundation
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US FOODSERVICE §4
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Quality, Honesty, [Szlitik:leulenn

@i lg eam’

PRODUCE CO,

family tradition
of delivering
the finest produce

directly from
the farm to
your kitchen

801-772-3333 www.keanyproduce.com

Our People Make the Difference




COMPROMISED

Call the Live ‘til 8pm Crew
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WHEN QUALITY & SERVICE CAN’T BE

Says It All
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5505 Connecticut Avenue, NW #162 ’ o
Washington DC 20015
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The official newsletter of the Nation’s Capital Chef’s Association.



