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ACF National Office 
180 Center Place Way 
St. Augustine, FL   
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1-800-624-9458 
www.acfchefs.org 
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NCCA Annual GalaNCCA Annual GalaNCCA Annual GalaNCCA Annual Gala Chef of the YearChef of the YearChef of the YearChef of the Year    and and and and 

Chapter Awards CelebrationChapter Awards CelebrationChapter Awards CelebrationChapter Awards Celebration 

Sunday, February 21, 2010Sunday, February 21, 2010Sunday, February 21, 2010Sunday, February 21, 2010    

Hilton Alexandria Mark Center        
5000 Seminary Road, Alexandria, VA 22311      

(703) 845-1010 

Tickets are $35.00 in advance and $40.00 at the door per person 
Tickets include two drink tickets                                                     
Attire is Coat, tie optional for Gentleman; Skirt/dresses or pant suit 
for Ladies.  If paying in advance, please make the check out to NCCA 
and mail to:          
“NCCA” c/o Denise Baxter        

1800 Fallbrook Lane Vienna, VA 22182        

Volunteers needed for this event; Please contact Denise Baxter, CSCE 
if you can Host a Station (provide food, equipment, set-up, cook, plate 
and serve) or help with Event Registration & “At the Door” ticket 

purchases by email at: 

baxterdd@mail.com 

Thank you 

 

The January Membership Meeting is scheduled for Monday 
January 25th at Sangam Restaurant.  1211 N. Glebe Road, 
Arlington, VA 703-524-2728.  Board meeting at 6:00 and 
Chapter meeting at 7:00.  Please check the website for any 

additional updates at; 

www.acf-ncca.org  
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Chapter Officers 
    

President:President:President:President:  

Denise Baxter, CSCE 
703-593-1505  
baxterdd@gmail.com 
 

ViceViceViceVice----President:President:President:President:    
David Souza 
souzachef@hotmail.com 

    
Secretary:Secretary:Secretary:Secretary:    
Kevin Halpin 
purechevy@msn.com 
 

Treasurer:Treasurer:Treasurer:Treasurer:    
Chris Britton, CEC 
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:    
Greg Sharpe, CEC 
acfgfs@verizon.net 

    
Past Chairman of the Board:Past Chairman of the Board:Past Chairman of the Board:Past 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 

 
 

 

Results of 4th Annual NCCA Competition 

Stratford University Falls Church, VA November 6th-8th 

COLD: 
A2: SILVER: Dwyer, Peter (CT) 
B3: GOLD: Raynaud, Fred (NCCA) 
D: SILVER: Haas, Lauren (AUI) 
  

HOT: 
F3 GOLD First Place: Recher/Sharpe (NCCA) 
F3 SILVER Second Place: Hoffman/Simpkins (BIC) 
F3 SILVER: Third Place: Cerguedo/Montgomery (NC) 
F3 BRONZE:  Cunningham/Elliott (NCCA) 
F3 BRONZE:  Scholly/Sweetney (AI) 
F3 CERTIFICATE:  Seiferle/Torpin (SLC, UT) 
  
F1 GOLD First Place: Recher (NCCA) 
F1 GOLD Second Place: Sharpe (NCCA) 
F1 GOLD: Third Place: Foo, Rickford (NJ) 
F1 SILVER: Hardy, Will (NCCA) 
F1 SILVER: Hardy, Will (NCCA) 
F1 SILVER: LaBarre, Bradley (NC) 
F1 BRONZE: Ivey-Soto, David (NCCA) 
  
K1 GOLD: Recher, Tim (NCCA) 
K1 GOLD Craig, Scott (NC) 
K1 GOLD: Bryant, Jay (NC) 
K1 GOLD: Tise, Wesley (HCAT) 
K1 GOLD: Propst, David (WV) 
K1 GOLD: Figorella, Carlo (Art Institute) 
K1 GOLD: Tompkins, Heather (HCAT) 
K1 GOLD: Bourgeois, Christin (HCAT) 
K1 GOLD: Cunningham, Russell (NCCA) 
K1 SILVER: Bailey, Leonard (WVA) 
K1 SILVER: Goode, Kelly (WVA) 
K1 SILVER: Grant, Thomas (WVA) 
K1 SILVER: Souza, David (NCCA) 
K1 SILVER: Dwyer, Peter (CT) 
K1 SILVER: Elmore, Samantha (HCAT) 
K1 SILVER: Parassio, Drew (HCAT) 
K1 SILVER: Gaddi, Jerald (HCAT) 
K1 SILVER: Czarnecki, Keara (NCCA) 
K1 BRONZE: Schulman, Charles (MD) 
K1 BRONZE: Tilman, Matthew (NC) 
K1 BRONZE: Murray, Robert (NC) 
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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     
acfgfs@comcast.net 
 
Certification:  
Tom Nicklow, CEC     
301-915-9223  
TNicklow@hyattclassic.com 
 
Website: 
Denise Baxter 
baxterdd@gmail.com 
 
 
Historians:   
Richard Fisher, HAAC  
Michael Gaietto, CEC, AAC 
michael@capitolcityrental.com 
 
CHAPTER PROGRAM CHAIRS 
Chef and Child: OPEN 
 
 
Culinary Salon:    
Denise Baxter 
baxterdd@gmail.com 
 
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   
acfgfs@comcast.net 
 
 

The Nation’s Capital Chef’s Association wishes to thank DC Central 
Kitchen, Chef Linda Volger and staff and the students from there first 
ever Arlington Class of DC Central Kitchen for hosting the October 
meeting at there 2nd Street Location.   



Page 4  Capita l  Chef ’s Volume 39,  Issue 1  

JANUARY 25TH, 2010 
CHAPTER MEETING AT SANGAM RESTAURANT 
Hosted by Edward Dean (fine Indian Cuisine) 
1211 N. Glebe Road, Arlington VA 22201 703-524-2728 

 
FEBRUARY 21ST, 2010 
NCCA ANNUAL GALA CHEF OF THE YEAR AND CHAPTER AWARDS 
CELEBRATION HOSTED BY EXECUTIVE CHEF TIM RECHER, CEC 
Hilton Alexandria Mark Center, 5000 Seminary Rd Alexandria, VA 22311 703-845-1010 
If  you can help out in any way Please contact Denise 
Chef ’s to host Stations (full set-up and service) would be helpful; also 
Event Registration and Set-up 
Tickets are $35.00 in advance and $40.00 at the door. 
Attire is Coat, tie optional for Gentleman; Skirt/dresses or pant suit 
for Ladies 
 

SCHEDULE OF  SCHEDULE OF  SCHEDULE OF  

EVENTSEVENTSEVENTS   

 

JANUARY 25TH  
CHAPTER MEETING AT 

SANGAM RESTAURANT 
Hosted by Ed Dean owner of  

Sangam Restaurant 
 1211 N. Glebe Road 
Arlington, VA 22201 

703-524-2728 
6:00 Board Meeting 
7:00 Chapter Meeting 

 

FEBRUARY 21ST  

NCCA GALA DINNER  
Hosted by Executive Chef 

Tim Recher, CEC 
 Hilton Alexandria Mark 

Center 
5000 Seminary Road 
Alexandria, VA 22311 

703-845-1050 
Contact Denise if you can 

help or volunteer 
 

MARCH 1ST-12TH 
OLD DOMINION ACF 

CHAPTER COMPETITION  
 Fort Lee, Fort Lee, VA 

Show Chair Robert Sparks 
 

MARCH 13TH-15TH 
NORTHEAST REGIONAL 

CONFERENCE 
 Hershey Lodge 
Hershey PA 

 

APRIL 19TH 

CENTRAL MARYLAND 
CHEF’S & COOKS 
ASSOCIATION 

Anne Arundel Community 
College, Glen Burnie, MD 
Show Chair John Johnson, 

CEC, CCE, AAC 

UPCOMING  EVENTS . . .  
The Chapter is always looking for 

Chefs or Vendors to Host 
Monthly Chapter Meetings.  

 

Please Contact Denise Baxter if 
you can Help at 

www.baxterdd@gmail.com 

SUN MON TUE WED THU FRI SAT 

 1 2 3 4 5 6 

7 8 9 10 11 12 13 

14 
Valentines Day 

15 
Presidents Day 

16 17 18 19 20 

21 
Gala Dinner 

22 23 24 25 26 27 

28       

February 2010February 2010February 2010   
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The NCCA conducts 

monthly meetings on a nearly 

monthly basis which is to say 

better than we do with the 

newsletter.    

 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.acf-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:  

Denise Baxter, CSCE at  

baxterdd@@gamil.com  

 

 

Positions available: 
Hilton Alexandria Mark Center has opportunities open for: 
Finn & Porter, Restaurant Sous Chef and Restaurant Manager 
Please contact Executive Chef Tim Recher, CEC  
Office: 703-845-2636 
Email: trecher@hiltonalexandriamc.com  
Chef wanted part-time for R&D .Chef should be able to execute 
low fat, vegetarian and low carb meals. The pay will be $25.00 
per hour and the hours are very flexible. Please send resume to 
dshaw@diettogo.com for further considera-
tion.   
 

 

SUN MON TUE WED THU FRI SAT 

 1 2 3 4 5 6 

7 8 9 10 11 12 13 
NE Regional 
Conference 

14 
NE Regional 
Conference 
DST Begins 

15 
NE Regional 
Conference 

16 17 
St. Patrick’s Day 

18 19 20 
Spring Begins 

21 22 23 24 25 26 27 

28 
Palm Sunday 

29 30 31    

March 2010March 2010March 2010   
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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 

 

SERVSAFE AND TIPS TRAINING 
Kevin Scott is offering his services to those interested 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 
Telephone: 540-869-9680 
CELL:  540-974-2092 
FAX:  540-242-0084 
E-Mail:  kevin@goglobalfood.com 
URL:  www.goglobalfood.com  
 

Kevin is:  Certified TIPS® Trainer; Registered ServSafe® Instructor/Proctor; 
ServSafe Alcohol Awareness Instructor/Proctor  
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Results and Photos of the Chesapeake Challenge 
October 7th and 8th, 2009 Baltimore Convention Center 

1st Greg Sharpe, CEC 
2nd Michael Ferguson from Jer-
sey 
3rd John Johnson HCAT 
Will Hardy won a Silver 
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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  

 
 


