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CATCHING UP… 
Hopefully by now every one is aware the Nation’s Capital Chef’s Associations 
own David Ivey Soto, MBA, CEC, CCA has been elected National Secretary 
of the American Culinary Federation.  I look forward to sitting down with 
David sometime soon.  I missed the picnic but I am looking for pictures for 
the next Newsletter.  Thanks as always to Keany Produce for the ballgame 
and you can see pictures from that event on page 5.   
 

With the Summer except for August already in the books now would 
probably be a good time to consider nominations for the upcoming fall 
election of chapter officers.  It is a considerable commitment to those who are 
interested but it is something to think about.  There are two local cooking 
competitions about a month apart in October and November.  Please check 
the calendar on page 4 and look for more information on the web-site at 
www.acf-ncca.org. The dates for the National and Regional Conferences are 
out and the Northeast Regional Conference is March 13th-15th in relatively 
nearby Hershey, PA.  Will try to get the calendar filled out the best I can by 
the end of August.   
 

Several members of this and other chapters are currently working on the early 
stages of a Wine Dinner so stay tuned for that.  It is unfortunate that we have 
been unable to get better turnout at our chapter events and anyone within or 
from outside the chapter with marketing skills to promote our next event 
(whatever the next event turns out to be) is more than welcome.  Hope your 
Summer is going well and if you have anything you would like to see in the 
Newsletter  please send it forward. 
 

Thank you,  
Steve   

The next Chapter meeting is TBD. 



Page 2  Capita l  Chef ’s Volume 38,  Issue 4  

Chapter Officers 
    

President:President:President:President:  

Greg Sharpe, CEC 
Executive Chef, Baltimore 
Convention Center, Aramark  
410-649-7057 
Sharpe-Gregory@aramark.com  
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 

 

 

 

 

Photos on this page from the  
May 2009 Sweet Charity event.   

 
Photo on facing page from the June 9th  
Fifth Annual Night at the Ballpark  

by Keany Produce 
 

Photos courtesy of Jennifer Kopp, CEPC 
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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 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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NEXT CHAPTER MEETING TBD 
 
SEPTEMBER 27TH ~ OCTOBER 4TH, 2009  
FOOD AND WINE FESTIVAL CLUB MED  
PUNTA CANA DOMINICAN REPUBLIC 
Week-long event hosted by French Tuesdays & Club Med Corp. Chef Erik Peters.  
Go to www.clubmed.com for more information or contact David Ivey Soto. 
 
OCTOBER 7TH AND 8TH, 2009  
MID-ATLANTIC FOOD, BEVERAGE AND LODGEING EXPO 
BALTIMORE CONVENTION CENTER 
Wednesday the 7th 11:00 am  to 6:00 pm 
Thursday the 8th 11-4 
The website www.midatlanticexpo.com will also have the Chesapeake Challenge.  More 
details as they become available 
 
NOVEMBER 6TH THROUGH THE 8TH  
2009 NCCA 4TH ANNUAL CULINARY COMPETITION 
More details as they become available 

SCHEDULE OF  SCHEDULE OF  SCHEDULE OF  

EVENTSEVENTSEVENTS   

 
 
 
 
 
 
 

 
NATIONAL CAPITAL 

CHAPTER OF CMAA 
ASSISTANT MANAGERS 

CONFERENCE 
 September 24th-27th 
Various locations in the 

Metro Washington DC Area 
 

OCTOBER 7TH-8TH 
MID-ATLANTIC FOOD, 
BEVERAGE &LODGING 

EXPO BALTIMORE 
CONVENTION CENTER 
ACF Chesapeake Chef 

Challenge 
 

NOVEMBER 6TH-8TH 
4TH ANNUAL CULINARY 

COMPETITION 
STRATFORD UNIVERSITY 

FALLS CHURCH VA 
 Look for more information 
on the website for this event 

SUN MON TUE WED THU FRI SAT 

  1 2 3 4 5 

6 7 
Labor Day 

8 9 10 11 12 

13 14 15 16 17 18 
Rosh Hashanah 

19 

20 21 22 
Autumn Begins 

23 24 25 26 

27 
Yom Kippur 

28 29 30    

September 2009September 2009September 2009   

UP CO M I N G  E V E NT S . . .  
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 
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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 
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  

410-649-7057 
Sharpe-Gregory@aramark.com 
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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 

NEW WEB ADDRESS FOR THE NCCA 
If  you have not yet please check out the new website at www.acf-ncca.org 
and if  you have any links, photos or other information please follow the 
prompts and contact our webmaster.   Please remember the golden rule of  the 
Internet that is do not send anything that you do not want the entire world to 
see (photos as in Michael Phelps) or read (a quick poll of  the membership can 
help with this one).  The board has made a commitment to keep the website 
more current so the membership and anyone else interested in the goings on of  the chapter will 
have a resource to rely on.  The newsletter chair will make an attempt to get the monthly 
newsletter out every month (all 10 months a year) with at least 3 actual mailings over the next 12 
months.  Stay tuned on that.  Even without a chapter meeting I look forward to seeing the board 
sometime this month as time allows. 
 

Hope all of  you are well.  
 

Thank you, 
 

Steve Ryder, 
Newsletter Chair 
newsletterczar@hotmail.com 
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All of us know someone who has lost their job due 
to the recession.  It is a tough time for anyone in 
that situation.  It can take months to find another 
position.  And they may have to relocate to do so.  
If you know someone, don’t just tell them they are 
skilled and that it will be ok, offer them some 
advice to help them get through this time. 
 
Job Loss Boot Camp 
1.  Breathe and access the damage If you do lose 
your job, it is important to take a breath first and 
review your situation.  Perhaps get realistic about 
accepting an offer for less than what you were 
making.   It takes longer to find an equivalent 
paying position when you are unemployed.  
Consider finding freelance work, many operations 
still need skilled culinary labor despite a larger pool 
of unemployed individuals 
 
2.  Get your financial house in order.)  Consider 
a new budget with  only items necessary for survival 
because it could be an extended period of time. Put 
your financial affairs in order (401K, health 
benefits, cobra, etc) 
 
3.   Put your new found free time to work  Our 
chosen profession takes a lot out of us with 15 hour 
days 7 days a week work life.  Consider 
volunteering or putting your   time   to accomplish 
something you have been procrastinating in your 
personal life or always wanted to do. 
 
 4. Access your career goals Consider different 
parts of your field than your current area of 
expertise. Many successful entrepreneurs find that 
job loss is just the jolt they need to go out on their 
own. 
 

Tips for the Employed and Unemployed 
1. Strengthen your networking and networking 
skills.  Networking is not just collecting business 
cards. You may not find the best jobs on websites 
or in newspapers.  Many are word of mouth 
recommendations.  The stronger your network, the 
better your career options. 
 
2.  Volunteer for charity events  Even if you lose 
your job, this is a great place to make contacts.  
Sometimes the individuals looking for employees 
are also volunteering at events.  This is a great way 
to expand your network. 
 
3.  Polish up your resume  It is always a good idea 
to update your resume  make sure your job position 
and skills achieved during your job are included.  I 
help a lot of chefs with their resumes and am always 
surprised when specific skill sets and 
accomplishments are not listed 
 
4. U s e  o n l i n e  n e t w o r k i n g  s i t e s   
w w w . l i n k d i n . c o m , w w w . p l a x o . c o m , 
www.facebook.com,www.twitter.com being 
careful to keep the wording professional.  I am not 
so sure I want every bit of information about me 
circulating the net. 
 
5. Consider furthering your education  It is 
never a bad idea to gain further education points.  
If you can’t go back to college consider taking an 
online course from Cornell or another school. 

RECESSION EMPLOYMENT SURVIVAL By Nancy Knoepfel 
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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  

 
 


