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As we approach the summer we are
all very busy. Let’s try not to forget
the organization that helped us all get
where we are today.
Try to keep in touch this summer, I know we all
have our own lives and families and they always are
first, but try to take a few minutes each week to
touch base with another member.
Many of us are going down to the national convention and I urge you all to try to attend even if it’s
just one day. I promise you will enjoy it & it’s only
two hours away.
Keep in mind we have nominations for officers in September so give it some serious thought
over the summer.
I hope everyone has a great summer and a prosperous one. I can only say what I’ve said before ,thank
you all for your continued support and try to promote
the federation within your daily routines.
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CHEF OF THE YEAR
Vincent Michaels

SAVE THE DATE

ACFLI
ANNUAL
GOLF OUTING
MONDAY
SEPTEMBER
25TH

THE EDITOR’S DESK
By John Murphy

CHEF OF THE YEAR AND FORMER WINNERS
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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? This goes double for anyone thinking about attaining AAC membership.
It has been a very busy season 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.
Here we are at summer break so the next addition will be
out just before the September meeting. Keep an eye on the
website for any important updates and messages over the
summer.
Our next meeting will be the Monday September 11th
the second Monday of the month due to Labor Day Holiday.
Chef Jerry Suppa from Butterfield’s is scheduled to do the
demo. Jerry has done a demo before and it was really outstanding. Unfortunately I will not be able to attend the
National Convention this summer because of family obligations but as the President mentioned I hope you will. Having
attended many I know you will get more than you thought
possible for the money it costs. Save your attendance record for certification points when you need them.
Don’t forget to talk up the golf outing. It’s going to be
great
HAVE A GREAT SUMMER!! BRING SOME
FRIENDS TO THE SEPTEMBER MEETING!!

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.
In New York’s waters the 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 take full advantage
this year, the season is just starting and it looks like it’s going to be a
banner year!!

CHEF PROFESSIONALISM
Peter Lessing, CEC

CHEF OF THE YEAR
Vincent Michaels

ACFLI AWARDS WINNERS 2005

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

If you know another charity, association or union,
please let them know that they can utilize our
systems to help them fundraise. We do not charge
any fees whatsoever. Their members will get
discounts and they will get donations from
AllTheStores.com
If you know a business that would like to sell
products or services to us, please ask them to send
their proposal to
PartnerProposal@AllTheStores.com
*******************************************
*************************
Salil Zaveri, Founder & CEO
*******************************************
*************************
AllTheStores.com (NFP Fundraising & Corporate
Discounts)
AllTheStoresBarter.com (pay with barter & $AVE
your CA$H)
Insurance Consulting (get BETTER benefits at a
LOWER premium)
Zaveri Marketing Group (we help you sell your products and services)
Physicians, contact us for EMR, Transcription &
Electronic Scheduling
AllTheStores.com Travel Store (Reserve Through Us
& Earn Free Gifts)

ALL THE STORES.COM
ACFLI PARTNERSHIP
Special Offer #1: Visit www.AllTheStores.com/travelstore to
learn more about how you can receive commissions on your
own travel. You can also view our supplier list .
Special Offer #2: Visit www.AllTheStores.com/cars to learn
more about a new way to advertise your car. The publisher's
regular price is $198. Our promotional price is $139. For a
limited time, you can save an additional $100 and pay just
$39 by using coupon code ATS
Special Offer #3: Visit www.AllTheStoresBarter.com and
join for free. At this site, you will be able to barter business
and personal items with a community of over 41,000 members worldwide. Your free membership will entitle you to
browse any part of the site including members and the store
directory. You will receive a daily email notifying you of all
NEW items added in the past 24 hours.
Special Offer #4: Fax your life insurance & health insurance
policies to 516-908-4078. Include your contact information
and our specialists will provide you ways to improve your insurance. They will help you get more benefits for the same
price. Alternately, you can keep the same benefits and lower
your premiums. People are living longer and the insurance
companies have lowered their premiums for life insurance. If
you have a policy that is over 2 years old, let our specialists
provide you a comparison on new products and rates. Our
specialists can also help you get great deals on Health Insurance and on COMMERCIAL insurance for your business or
investment properties.
Special Offer #5: Get the "Global Discount Card" for free.
You will receive a 25% discount at AllTheStores.com (our
own items can be viewed at http://allthestores.com/
index.php ). You will also get 25% off at over 1,000 other
businesses. For more information, visit http://
allthestores.com/global_card_intro.php . To join for free, visit
http://allthestores.com/global_card.php (you will need a coupon code to join. Use ATS as your coupon code).

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!

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

www.lichefs.com

PIGNOLI NUT CRUSTED
CHILEAN SEABASS
BY
Eddie Molina
Corporate Executive Chef
CIAO BABY
5lbs.
12qts
28oz
1#
6oz
5#
3oz
7oz
6oz
1#
1cup
1cup
6oz?

seasoned bread crumbs
Pignoli nuts
1 can Anchovies Ruby brand
capers non pareil
whole garlic cloves
shredded BelGioioso cheese
ground black pepper
dried Oregano
granulated garlic
melted butter
olive oil
chopped parsley
paprika to color

Put 5lbs of bread crumbs in a container.
In a food processor ruff chop pine nuts and add to
bread crumbs, do the same with the cheese but to a
fine grate. Puree anchovies, garlic and capers to a
paste one at a time and add to mixer. With your hand
mix all the ingredients together until well blended add
melted butter, ground black pepper, oregano, parsley,
olive oil and paprika just until you get color desired.
Taste and adjust seasoning.

UPCOMING EVENTS
CALENDAR
SUMMER BREAK
NO GENERAL MEMBERSHIP MEETINGS
JULY AND AUGUST
NEXT MEMBERSHIP MEETING
SEPTEMBER 11, 6 PM
TENTATIVE PROGRAM
Chef Jerry Suppa from Buterfield’s
Board Meeting:
Tuesday July 25th , 6 PM
MELVILLE MARRIOTT

August 28, 2006
Best of the Best Dinner
Chiao Baby in Carle Place
Board Meeting:
Tuesday August 29th, 6 PM
MELVILLE MARRIOTT
ACFLI ANNUAL GOLF OUTING
MONDAY SEPTEMBER 25TH
ROCKAWAY HUNT
GOLF AND TENNIS CLUB
WATCH FOR INFO FLYER

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.
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

HALF PAGE ADS AVAILABLE
BUSINESS NAME

Your Ad
1/2 page

MAKE AN IMPACT
PURCHASE A FULL PAGE
$250.00
Use this space to tell
your readers about
your business, product, service, or event.
This text should tell
the reader what your
offer can do for them.

HALF PAGE $175.00 PER ISSUE
To purchase merchandise and
support the ACFLI, go to the URL
below and use the special code
“ACFLI”
www.AllTheStores.com/acfli.php

To advertise call Larry Weiss
@631-563-9384 or
email:lwchef@aol.com or
salil@allthestores.com

Your Ad 1/4
page $125.00

Describe your location by landmark or area of
town.

List your
hours or the
time and date
of your event.

Business Name
Organization
Business Name

Tel: 555 555 5555
PLEASE CONTACT JOHN MURPHY
at chefjm@optonline.net to order your ad

