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CHRISTOPHER NEARY, CEC
As we embark on a marketing
campaign to help bring more recognition
to the ACFLI, I would like to ask the
entire membership to work with the Board
of Directors. We will welcome any and all suggestions that are
brought to us. Your Board is working hard to bring us into the
public eye. We will be instituting new fundraising events in the
coming months and need everyone's support, either by attendance
or participation. Mr. John King has made a very generous donation
to help us launch this campaign and the Board has voted to follow
through with our own funds to help us carry out this project. Lucy
Rosen of The Business Development Group, will be heading the
project. She comes highly recommended to us by both the J. Kings
Organization and some of our fellow members. The ACF National
Organization started to promote itself through branding the ACF
logo. We have to do the same, so that when people see our logo,
they will immediately think, "ACFLI..., Top Chefs! Great Cuisine!
Great Restaurants! Professional, Honest Purveyors." So if the
phone rings, or you get an e-mail from a member, please answer it,
whether you can help in the particulars or not. We can make our
organization better and stronger than it already is, if everyone can
just step up when asked to.
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ACFLI 2005 AWARD WINNERS

JUNIOR MEMBER OF THE YEAR

Andrew Greene

STUDENT MEMBER OF THE YEAR
John Carr – Barry Tech

EDUCATOR OF THE YEAR
Nancy Kombert, CEC

Jeffrey Slavin Memorial Scholarship
Daniel Lawler – Eastern Suffolk BOCES
Heather Rubenstein – Western Suffolk BOCES
Derik Gentile – Eastern Suffolk BOCES
JUNIOR MEMBER OF THE YEAR
Andrew Greene
STUDENT MEMBER OF THE YEAR
John Carr – Barry Tech
ASSOCIATE MEMBER OF THE YEAR
Kenneth Morakkabi.
PURVEYOR OF THE YEAR
Two Cousins Fish
Wes Design and Supply
EDUCATOR OF THE YEAR
Nancy Kombert, CEC – Chef Instructor,
Western Suffolk BOCES
PASTRY CHEF OF THE YEAR
Leonard Messina, CEPC - winner
PRESIDENTIAL MEDALIONS
James Pineau
Henry Michaud
Joseph Gifoli, CEPC
OUTSTANDING SPONSOR AWARDS
M. Slavin & Sons (Barry Slavin)
Columbia Sussex (Henry Michaud)
Scotto Brothers Caterers (Anthony Scotto)
Cardinal International (Eric Weiss)
CULINARY EXCELLENCE AWARD
John King - J.Kings Food
MEMBER OF THE YEAR
Eddie Molina
CHEF PROFESSIONALISM
Peter Lessing, CEC
CHEF OF THE YEAR
Vincent Michaels

The Northeast Regional was last month in Toronto, Ontario, Canada. All of the members who attended had a great time. I hope some
of you can make it to the National Convention. It is in Philadelphia
in July. It's a great opportunity to attend, being only a few hours
away by car or train. Hope to see you all at our next meeting.

SAVE THE DATE
J. KINGS SHOW
AND
ACFLI CULINARY SALON
APRIL 19TH 2006
HOFSTRA UNIVERSITY
GRAND PRIZE
TRIP FOR TWO
NATIONAL RESTAYRANT
SHOW
CHICAGO

THE EDITOR’S DESK
By John Murphy

CHEF OF THE YEAR AND FORMER WINNERS
PICTURED FROM LEFT TO RIGHT:
John Murphy, Larry Weiss,
Stephen Bello, 2005 COY Vincent Michaels,
Roland Iadanza, Phil DeMailo and Chris Neary

As usual I’m still looking for articles for
the newsletter. I just don’t seem to have as
much time as I used to write. I like to write
but something always seems call me away
just when I get started. Usually it’s a bug to
be slayed or some other momentary crises
to be handled, Murphy’s law in action. So I know how it
goes, but at least try, won’t you?
It has been a very busy spring with lots more to come.
I have written and rewritten this column several times as
the newsletter lagged behind, it’s nobody’s fault and everybody's at the same time.
One column was about the upcoming Chef of the Year
dinner that took place in January; one was about the importance of Valentine’s day to the restaurant industry; one about
the evening of good taste that took place in early March; one
was about the Regional convention which took place in late
March and now this one heralds the coming of spring.
I love this time of year for many reasons. One, spring is
here and I am not really a winter person so I’m glad it’s
over. Another is that school spring vacation is coming and
that means that the school year is almost over. The last is
that summer is just around the corner and this year it means
a trip to the National Convention in Philly.
If it goes as planned the family will come along to visit
the great historical sites in Philly. Great culinary town
Philly: home to the cheese steak; Le Bec-Fin; Morimoto; or
visit the Franklin Institute, National Constitution Center and
Independence Hall and the Liberty Bell. I plan to right after I
tear up a BIG CHEESE STEAK from Pat’s King of Steaks
for a real cheese steak sandwich. I’ll meet you there on Friday night the 15th of July 730 Sharp!!

THE LEGENDARY STRIPED BASS By Chris Neary, CEC
Genus: Morone Saxatilis
Common Names: Stripper
Rockfish
Roller

Habitats: Atlantic Ocean
In Shore Bays
Estuary Rivers

The wild Atlantic Striped Bass is one of the few species that live
in the ocean and return to fresh water to spawn. These anadromous fish inhabit the Atlantic coast from Maine to the Carolinas.
This much publicized species has had more than it’s share of restrictions and bans in the past three decades. There are three major populations of bass on the east coast; Chesapeake Bay, Hudson River, and
Roanoke River, Virginia, which all have their own migratory areas.
The Roanoke bass range southward along the coast to the Carolinas,
while the Chesapeake fish range from Virginia to New York and
points north, and the New York bass range from New Jersey waters
up as far north as Maine. Amazingly, according to fish tagging programs, the Hudson bass that live in the waters south of Long Island
and New Jersey will migrate back to spawn up through Ambrose
Channel and New York Harbor right up the Hudson River. While the
Hudson Bass that live up the northeast coast will take the short cut
through the Long Island Sound, up through Hell’s Gate to the Hudson
River.
The striper has always been trophied for its firm but flaky
unique tasting white meat. Depletion of bass stocks in the 70’s and
80’s was due to over fishing by both the commercial and recreational
fishermen. Strict conversation laws in New York State along with a
total moratorium on the species from 1986 – 1989 has the Hudson
River bass population at one of the highest levels ever.
One of the drawbacks of having a bass population in inland
waterways is that they are susceptible to contaminants in the water
that may be hazardous if the product is eaten too often. So there are a
set of recommended consumption levels for this prized gem of the
ocean.
This is one of the most versatile fish in the ocean, lending
itself well to all cooking methods, and sauce applications. Its New
York water’s season is July 1st to December 15th, but that was this
year and is subject to change at anytime by the NYSDEC. So if you
haven’t served any stripers yet this year, the season is winding down
so you’d better hurry up.

CHEF PROFESSIONALISM
Peter Lessing, CEC

CHEF OF THE YEAR
Vincent Michaels
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The Heart of a Chef
By Stephen A. Bello, CEC, AAC
At such an early age we knew our calling,
A profession so demanding that some would soon be falling.
From washing dishes to great wishes,
Never could we of imagined all those great dishes.
A spark created by our mentors,
We would soon become great inventors.
It was inevitable that the journey be incredible,

John King
Culinary Excellence Award Winner, flanked by
Steve Bello and President
Chris Neary, right

It was the food that must be editable.
Many of us sacrificed our personal lives, for the love of food,
And at times, it would affect our mood.
Only we could truly understand,
That it took a talent with great command.
The clanging and banging, the chopping and the slicing,
The sounds of the kitchen, and the speed of Chef dicing.
A jacket so white with pins and patches,
As we cooked at the stove in small batches.
Only we understand the pride of the uniform,
It was our way to create the norm,
with such great form.
As we look back we have no regret,
That this incredible journey was a sure bet.
It is the Soul of the chef that runs through our veins,
And that is why we hold the reins.

MEMBER OF THE YEAR
Eddie Molina

There truly is no greater pleasure,
Than satisfying people with our treasures.

Culinary Quiz

UPCOMING EVENTS
CALENDAR

1) This tree is the only living member of its family, which dates
back 286 million years. There are both male and female plants
and the female fruits have a very disagreeable odor, so male
trees are preferred for gardening. The roasted seeds of this tree
are a delicacy in China and Japan. They are available fresh or
canned (shelled, skinned and parboiled) and are used it stir fries,
soups and stews.

April 19th—Kings Show: Hofstra
Check JKINGS.com for more info

2) What were the original 3 flavors of the breakfast
cereal 'Fruit Loops'?

May 1st — ACF Meeting Melville Marriott

3) This cheese is named after a village that was once outside of
Milan, but is now really a suburb of the city. The cheese dates
back to the 9th century, with the blue/green mold (more green
than blue) developing
accidentally sometime around the 11th century. Before then it
was similar to a cheese called Panerone made in Lombardy. It is
considered one of the best in the world of its kind. The London
Stock Exchange is nicknamed after this cheese due to the greenish marble used in its interior.
4) This moist, cake-like fragrant Swedish rye bread is made with
molasses (or brown sugar), and flavored with orange zest and
fennel, caraway or anise. Frequently it is made with a combination of several types of rye flour from dark to light. Its sweet
flavor and moist texture is sometimes enhanced with the addition of golden raisins.
5) What is the per capita candy consumption in the U.S. and has
candy consumption in the U.S. increased or decreased in the last
few years?
6) 2) What percentage of the total world fish catch is caught in
the northern hemisphere?
a) 10%
b) 30%
c) 60%
d) 90%

Culinary Quiz Answers
1) The Ginkgo (Ginkgo bilobao) or maidenhair tree.
2) The original 3 flavors were orange, lemon and
cherry.
3) Gorgonzola cheese.
4) Limpa.
5) Per capita consumption of candy by Americans in
2002 was 24 pounds. Candy consumption has actually
declined over the last few years: in 1997, each American gobbled or savored more than 27 pounds a year.

7) What is the official state beverage of Ohio?
8) How many poppy seeds are in a pound?
9) What popular 18th century beverage was named after a village in
Germany, and is still popular today?
10) This 19th century English physician claimed that bread and vegetables were bad for us. He claimed that starch ferments in the stomach
and produces acid, vinegar, alcohol and yeast, all of which poison
bodily tissues and cause disease and mental derangement. What was
his name and what food did he recommended we eat 3 times a day?

Answers follow fold!

6) d) More than 90% of all fish caught are caught in the
northern hemisphere.
7) Tomato juice is the official state beverage of Ohio.
8) There are about 900,000 poppy seeds to the pound.
9) Seltzer water, named for Niederselters, a town in the
Wiesbaden region of Germany.
10) Dr. James H. Salisbury said we should eat broiled,
lean ground beef 3 times a day. The popular Salisbury
steak was named after him.
Lawrence G. Weiss CCC, CCE
ACFLI Immediate Past President

For the most up to
date information
please check
our website
at

www.lichefs.com
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