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CATCHING UP...
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The next Chapter meeting Is TBD.
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President:

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

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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SERVSAFE AND TIPS TRAINING
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Certified ServSafe Instructor
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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
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September 24th-27th
Various locations in the
Metro Washington DC Area
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ACF Chesapeake Chef
Challenge

Look for more information
on the website for this event
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September 2009

MoN TUE WED THU FRI

e (
' ) B (
31 . )

P?# 0Ol < 2>2 6Y%

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

0 ACF EVENTS SERIES

ACF REGIONAL CONFERENCES =« ACF NATIONAL CONVENTION

Western Begional Conference Mortheast Regional Confermnce
February &8, 2010 March 12-1E, 3010
Hyatt Regency A lbuguerque Hershey Lodge
Albogquerngue, N M. Hershey, Pa.
Trade Ehow Date: February & Trade Show Date: March 13
Ceptral Regional Confermnce Southeast Regional Conferenca
March 2628, 2010 April 24-26, 2010
Indianapolis Mamiztt Dowrdown Zheraban Birmingham
Indianapaliz, Ind. Birmingham, &la.
Trade Show Date: Manch 26 Trade Show Dabe: April 24

Mational Convention
August 25, 2010 | Anshaim Mamistt | Anaheim, Calif.
Trade Show Oate: Aogust 24

Feserve your booth todey! Coniect ane of our Events and- Saies Specladstsn

. ‘Tl Keim Malis=a Shimder
Rei@wcicnaty nel | (5001 6242458 of. L4E mstradar@acichars nel | (B001 £24-3458 oul. 120

20iG_Evenns_Calendar_id FESTE plisad 1 -@- TS M1 0au
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510 McCormick Drive - Suite S
Glen Burnie, MD 21061

Ph: 410.760.89211

Fx: 410.760.9304
www.solutionssales.com

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

small 1s BIG!

New Bistro Individual Desserts offer
affordable indulgence to elevate
your sales

Hot Fudge Cake

Carrot Filled Cake

Classic Cheesecake

Key Lime Pie

Peanut Butter Cream Pie
Pineapple Upside Down Cake

FOODSERVICE

Chef-Ready Cuts

Dole Fresh Frozen Fruits are ready when you are!
New Chef-Ready Cuts feature 100% Real fruit that is washed, cut and
ready to go. Fruit adds taste, freshness and style to a dish.

Pineapple Cubes ¢ Mango Cubes e Diced Peaches
Diced Strawberries e Sliced Strawberries
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NEW WEB ADDRESS FOR THE NCCA
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Newsletter Chair Anorian Culbvary Fdsadtive
newsletterczar@hotmail.com A Cl Chye Sl

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

Meat  Game  Poultry  Seafood
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We Work Hard At Dome
What We Do Right......
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10741 ®ed Aun Blvd —Swile 115
OwelnEs WS, MDD, 23117

Ph: 4 13-9%8 9810

Fi: 410-998-9265
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Soba (huckwheat) Noodles
ot browr no s noos wr andes e busliee et e
Idenh i e anuey el dalvss e i,

#  Select Cut
o Hand-packed in line layer

o Superiar Panko broading
s Consislent 1 178" size
& Pramium sweat Spanish anion vanizsty

[.amb Weston

SPECIALTY
C m}é}%’m i

PRODUCTS

w  Aemarkable tasle & toxture

& fAmazing reduction in fat 25% lags
= ZFero Grams Trans Fat

e Processad with 100% canola oil

= Yukon Gold Patatces
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Quality, Honesty, [Szlitik:leulenn
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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
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Says It All
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5505 Connecticut Avenue, NW #162 First Class Mail
Washington DC 20015

ADDRESS CORRECTION REQUESTED
The official newsletter of the Nation’s Capital Chef’s Association.



