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I'm sure many of you have
vendor contacts that could
help out with a donation and if
you don't know where to send
such donations just call your
local

church,

they

always

know who can use it the most.
Have a happy and healthy
holiday season and I hope to
see you all soon and at our
awards dinner in January.
Christopher Neary
CE.C., C.C.A.
President ACFLI

WINTER CALENDAR
DECEMBER…

JANUARY…

3rd– Member Meeting ● Barry Tech ●
Meet and Greet with various CIA
alumni

7th– General Meeting ● Melville Marriot
6:00pm ● Executive Chef Brendan Slaven

10th– Member Meeting at J Kings
ACFLI Contact Info

precious time we don't have.

18th– BOD Meeting ● Melville Marriot
6:00 pm

14th– Annual Awards Dinner ● Chateau
Briand Caterers 5:30pm ● $100 per person
(Students are $50 per person)
29th– BOD Meeting ● Melville Marriot
6:00pm
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All American Potato Salad
Submitted by Executive Chef Mario Coiro
DIRECTIONS-

INGREDIENTS2 lbs. russet potatoes, peeled and
cut 3/4 inch cubes
2 tbsp. distilled white vinegar
1 medium celery rib
2 tbsp. fine minced red onion
1/2 cup mayo
1 tsp. Dijon mustard
2 tbsp. minced parsley leaves
1/4 tsp. fine black pepper
2 lg hard boiled eggs (optional)

1. Place potatoes in large
saucepan and add cold
water to cover by 1 inch.
Bring to boil over medium
heat add 1 tbsp salt. Simmer until potatoes are tender (about 9 minutes)
2. Drain potatoes and transfer to a large bowl. Add
vinegar. Using a rubber
spatula, toss gently to
combine. Let stand in
bowl for 20 minutes.

3. In a small bowl, stir together celery, onion, relish, mayonnaise, mustard,
parsley, pepper, and salt.
Using a rubber spatula,
gently fold potatoes, eggs
(optional), and dressing in
bowl. Cover with plastic
wrap and chill for 2 hours.
4. Serve and Enjoy!

Cooking in Cologne

Submitted By Executive Chef Philip DeMaiolo, CEC
This article was submitted October 4, 2007.

This past week I had an amazing
experience cooking along side chefs
from several cultures. There were
chefs from America ,Turkey and of
course Germany.
We all started on Monday with organizing our place and jockeying
for space in the kitchen.
The following two days we prepared a three course menu feeding
approximately 150 people each day.
The days were filled with shared
experiences and a lot of networking. On Wednesday I was fortunate
to be assisting my Mentor of many
years on a German cooking show.
After three days of cooking it was
now time to sample some of the
German cuisine.
At a restaurant called Fruig I sam-

pled a typical German dish called
Schlachtplatte. It consisted of sauerkraut, mashed potatoes, blood
sausage, smoked pork loin and
more sausage.
I also had an oxtail soup which was
made from a hearty dark stock. The
breads were amazing and mostly all
made from a dark wheat flour well
baked and crisp. They were even
better when they were a day old.
We also visited a pastry shop/café
called Café Reichard where they
had several fruit tarts one prettier
than the other. I sampled the classic
plum tart which was fabulous.
The café served a tea carte as well
and when we arrived several older
women were enjoying an afternoon
with there friends only some of the
tea resembled beer.
On a daily basis we trotted down to

the railroad station and had a bratwurst for a snack.
The people there were so thankful
that we participated in their food
show and treated us so graciously.
One gentleman brought us to his
home for dinner and spent the evening talking about our cultures.
What an interesting night.
Beside seeing some interesting
products , trying new foods and
meeting people from a different
cultures working in the culinary
industry we all speak the same language. We want the best experience
for our clients or guests, we all
want to improve on what we do and
to continue to learn from each
other.
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New on Long Island
Submitted by Elizabeth Franks

For the past month I’ve been trying to figure out how I, a self proclaimed disaster in the kitchen,
could contribute to the ACFLI bi-monthly newsletter. I though about finding seasonal recipes to
share, but knew I’d never make them myself. Then I toyed with the idea of researching nutritional information on seasonal foods, but figured anyone reading this article would already know
the information I was researching. So, I thought for a while and decided I’d write about a new
food location every month. At first I wanted to be like the Joan Remnick of the ACFLI, but I could never publish anything that might tarnish a restaurant’s name if I didn’t like the food. So this bi-monthly article will be about a food service location here on Long Island with a brief description of the location, the food they serve and my personal recommendations. Enjoy!

I had heard from some co-workers about a new “burger joint” that had opened. I was told “it’s better than AllAmerican” in Massapequa. As a child, my father would take my sisters and me to All-American all the time. I can remember the long car ride from East Rockaway all the way to Massapequa– it seemed like an eternity. But my father,
Executive Chef Christopher Neary, would travel miles on end to ensure he would be satisfied with his meal. Anyhow,
once I heard that this new Five Guys place was being compared to what I grew up on as “the best burgers on Long Island,” I had to check it out for myself. Here’s their story…
Five Guys Burger and Fries has been a favorite in the Washington, D. C. area since 1986 when Jerry and Janie Murrell
confronted their sons about their futures. “Start a business or go to college” was the ultimatum. The brothers decided
to be their own bosses and the carry-out burger joint opened in Alexandria, VA. Only hand-formed burgers, cooked on
a seasoned grill, and fresh cut fries were served. The establishment quickly drew rave reviews and was voted #1 burger
in the metro area.
During the 1980’s and 1990’s the Murrell family’s simple system was perfected. Five Guys became the place to get the
best burger (with all the free toppings desired) and fried around. Four more stores were opened, this time with sit-down
seating for the growing clientele.
In 2003 the Five Guys name was franchised and in the next 18 months, over 300 units were opened. This great success
became a nation headline with articles featured in Nation’s Restaurant News, Restaurant Business Magazine and Franchise Times.
20 years after it’s opening, Five Guys is now features in 15 states and over 1,200 units. The Murrell family “attributes
their growth to their passionate and often fanatical focus on Quality Service and Cleanliness and their continual efforts
to keep things simple.”
Five Guys is located at 3497 Hempstead Turnpike in Levittown (In the Nassau Mall by DSW Shoe Warehouse). Hours
of operation are 11am—10pm 7 days a week. It’s without a doubt the freshest burger I’ve ever had. It may take a few
minutes to prepare, but it’s well worth the wait (and there’s peanuts to snack on while you’re waiting!)
The Menu includes Hamburger, Cheeseburgers, Bacon Burger, Bacon Cheeseburger, Little Hamburger, Little Cheeseburger, Little Bacon Burger, Little Bacon Cheeseburger, Hot Dog, Cheese Dog, Bacon Dog, Bacon Cheese Dog, Veggie or Grilled Cheese, Five Guys Style Fries and Cajun Style Fries. Free toppings include Mayo, relish, onion, lettuce,
pickles, tomatoes, fried onions, sautéed mushrooms, ketchup, mustard, jalapeno peppers, green peppers, A-1 sauce, barb-q sauce and hot sauce.
For more information, please visit www.fiveguys.com
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Cologne, Germany
Submitted by Stephen A. Bello, CEC, AAC
On September 23, 2007 a team of three chefs, two ambassador and one Comis departed for Cologne Germany to represent
the Escoffier Society of New York. The culinary team consisted of
Uwe Toedter CEC, AAC Executive Chef, Hilton New York,
Stephen Bello CEC, AAC Executive Chef South Nassau Communities Hospital, Oceanside New York and Philip DeMailo CEC,
Executive Chef Abigail Kirsch Productions, Pier Sixty, New York
City.
As the 757 Continental Airliner thrust itself into the night,
so did the thoughts within our mind of what were about to embark
on. All of our preliminary planning and team meetings would be
Stephen Bello, CEC, CCA with
the foundation of this wonderful and challenging journey. The next
Kelly, one of the translators
eight and a half hours would truly be one of the longest trips experienced in all my travels. I couldn’t sleep a wink, thoughts of the language barriers, the metric system
and how we would compensate temperature calibrations from Fahrenheit to Celsius. We would have to
convert ounces and pounds to grams and milliliters, a practice for chefs in the United States that still
seemed a little foreign.
Naturally we were prepared with all kinds of conversion charts and formula’s. All of our equipment had
been packed in our suitcases and sent through. In my mind I could not help to wonder if customs would
have flagged my knife bag along with some other tools. On a recent trip to Toronto, one of my students
had all his equipment held at the border and not permitted into Canada. If this were to happen, then I would
initiate plan B, an all out shopping spree to purchase knives in Germany (That sounds like fun!).As the
night continued I would look to my left and to my right, my colleges were both fast asleep and I wide eyed
and bushy tailed.
As we started our decent I looked down at my watch and made the time change, it was now 2:30
am US Time and 8:30 in the morning in Germany. Upon our arrival there was a brigade of dignitaries representing the Chefs of Cologne. Each one of us was assigned to a driver, little did I know that my driver
would exceed speeds of 120 miles an hour, yes 120 miles an hour. It was a good thing I brought extra underwear. We then checked into our hotel, changed our cloths into full garb ( Chefs Uniform ) and marched
ourselves over to the conference center across the street. As I entered the building I could feel my heart
beating faster and faster with excitement and anticipation.
What was about to unfold was simply amazing, poetry in motion. Testimony, that the chefs that
were in my presence were all take charge make it happen individuals. The first thing we had to do was
check all of our Mise en Place ( everything we needed to execute two banquets, three courses , each for
150 people.) Chef DeMaiolo started reading off a check list, as I identified the product and handed it off to
Chef Toedler who in turn segregated it to specific work stations. At this point I was sweating bullets; products were packaged in unfamiliar packaging, unfamiliar labeling and so on. Since I was the middle man I
did not want to disappoint my Colleges. I took a deep breath and kept saying to myself, keep moving, and
use all your other keen senses to compensate for the unfamiliar.
It would have been a lot less challenging if at this time we had no time restraints. Our hosts were
planning a huge welcoming party for us at 1800 hours ( 6 pm ). We only had about five hours to get our
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Cologne, Germany
...page 2

hear Chef DeMaiolo request for a scale so that he could weigh his ingredients for the Terrine and the Ganache. Again the conversion chart would come out.
Everyone was moving, Hot Sherry Bacon Vinaigrette was on the fire, the Demi Glace was reducing
along with our Fruit Soup, Duck Confiet was being prepared along with the Truffle Mac and Cheese for
the TV show. I could here the sounds of the Robot Coupe in the distance preparing the olive, garlic crust
for the Canyon Steak. Beans were simmering, double boiler melting chocolate and cream tempering for
the Sauce Anglaise. As I was poaching the crabs I heard a request for a preheated oven; since I was the
closest; I whipped the sweat off my brow and walked over to the oven to face another challenge. Although
the exterior of the Alto Sham was familiar I had to convert Fahrenheit to Celsius. Roasting at 350 degree’s
Fahrenheit is equivalent to 175 degrees Celsius.
By know it was about 1200 hours, a gentlemen entered the kitchen with a rack of beers; I guess it
was Miller time. Drinking a beer was the last thing on my mind. The glasses only contained about three
ounces, so it did go down pretty easily.
We knew that we had to get as much done as possible before the chefs from Germany and Turkey
had arrived. We wanted to get an early start and claim our territory. As the three of us worked in unison
asking one another opinions on taste, textures and flavors it was clear that we were all on the same page
and that our preliminary planning was paying off. Again another round of beer entered the kitchen, it was a sip, a turn and
down the drain kind of motion. Philip and I did not want to offend anyone, it seemed as though beer was the beverage o
choice in Germany. How about a glass of water!
As we started organizing and labeling our finished product, I realized that we had a problem, the refrigerators were running at 50 degree’s. We immediately made the necessary adjustments and transported some of our product down stairs to another refrigerated area. By this time the kitchen was getting
crazy, it was a melting pot of language and cuisine. About Plating Up- Stephen Bello, CEC, CCA
twelve German chefs had arrived along with representation from
and Philip DeMailo, CEC
Turkey. Everyone was running around trying to get their product
prepared, unfortunately the kitchen was not equipped for such an event. I think what held it all together at
that crazy moment in time was the love that we all shared for food and the mutual respect for our noble
profession.
It was know around 1700 hours and I still had not been to sleep. We packed up our things went
back to the hotel for a quick shower and out to this gala welcoming party. Naturally I would have preferred
to go to sleep, that definitely was not an option. We were going to a Mexican Restaurant for dinner. This
was my first meal in Cologne and here I am eating Mexican food. I wanted to eat some German food. After
breaking bread with my new friends, we departed back to the hotel.
I was waved over to a gentleman that had his two sons in the back seat of his Mercedes. I figured
that if he had his kids in the back seat in the pouring rain it was a sure bet for safety. Wrong again chef! As
I found out, no one drives slowly in Germany. It seemed as though I arrived back at the hotel in matter of
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Cologne, Germany
...page 3

We had four hours to gather our mise en place transport the product to our staging area which was
approximately a quarter of a mile away.( I must of made that trip ten times that morning ) I had everything
loaded on a bakers rack when I was informed that there was no elevator to the main level. And the platform
that could have been used was out of order. We proceeded to unload the cart and walk the product down
the stairs and reload another cart. Then we made our way to the display cooking area were we would be
serving 150 guests.
After meeting with our wait staff we realized that they spoke very little English, thank god Chef
Uwe spoke fluent German. Our stations were fully encased in glass so that the spectators could see us in
action. What was nice was that we could also see the expressions on the guests face as they savored the
food that we were serving. We did have to make one change to the menu, the soft shell crabs that were being flown in from New York never arrived. We substituted the crabs with a fish called Roche.
The first course that we served was a Kentucky Bibb lettuce with a Hot Sherry Bacon Vinaigrette
and Shaved Parmesan. The main course was a Pan
Seared Roche on a Corn and Black Bean Relish with Red
Peppers and Brunoise of Idaho Potatoes drizzled with
Basil Bil. The dessert was a Chocolate Terrine with Vanilla Crème and Mint Garnish. We had gotten rave revues; everyone was very impressed with our presentation
and the flavor profile of the food. After service at 4:00
we had to get all of our equipment back to the main
kitchen. At this time the conference was full, so we had
to make our way through the crowd and then up the stairs
and so on. We had a few things that needed to be fine
tuned for the following day. Unfortunately we had no
gelatin for the Cheddar Panna Cotta. So we decided to
make it the following morning with the hope that it
On stage at exhibition
would solidify before service.
Again we were on time restraints because we
were to be in the lobby of the hotel by 1830 for a cocktail reception. ( No Nap today ). The reception
turned out to be a wonderful evening of fine food and drink. A night to share experiences from across the
globe with my fellow culinarians. I was truly overwhelmed by their graciousness and hospitality.
At our table was the hotel GM, an attorney from Cologne and CEO of one of the premier breweries,
an ambassador from Istanbul, two chefs from Germany and us. They were mapping out the latter part of
the week for us to see Cologne. They said that after the show on Wednesday they would be taking us to
Fruh a 1350 seat German Restaurant. The following day on Thursday they would taxi us to the Cathedral
(which was spectacular) and tour us through museums and castles. That evening we would be driven to one
of our host house’s in the German Country Side for a family meal. (The one time I did not have my camera
with me, the view driving along the roadside, up to this spectacular home in suburban Cologne Germany
was breathtaking.)
Then on Friday we would be their guests at the Opening of the October Fest. Saturday more touring and
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Cologne, Germany
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For the banquet we served Maryland She Crab Soup, Canyon Steak and Mustard Jus, Gratin Potatoes and Levender Flavored Pumpkin Apple Garnish and a wonderful Fruit Soup with Cheddar Cheese
Panna Cotta and Cinnamon Stick. Rave revues again! After the meal one of the dignitaries presented us
with a gold coin. Then the Mayor of Cologne presented each of us with a Gold Medal Cordon from the
City of Cologne, thanking us for our dedication and professionalism.
After a lot of hand shaking an Ambassador from Turkey came over and presented Uwe Toedler,
our team leader a medal from the Turkish Culinary Team and invited the US Team to Turkey in February
2008 to share our knowledge at one of their events. ( All expenses would be taken care of ) Naturally that
would have to be thought out for a number of reasons.
At breakfast Sunday morning I was informed by the President of the Escoffier Society that I would
be inducted into this prestigious association on October 26, 2007 at the Inaugural Black Tie Dinner in
Manhattan. The Escoffier Society of New York only allows two Hundred Members into this fraternity of
dedicated gastronomes. What a wonderful conclusion to a spectacular trip, I was speechless.
In the blink of an eye I was on the plain returning back to the states. I was so physically exhausted I
slept the entire trip home. The whole experience was incredible. It definitely exceeded all of my expectations and then some.

The Team Representing
The Escoffier Society of New York

The ACFLI was founded by nineteen Long Island chefs, whose
common goal was to amplify the ACF's commitment to training,
education and humanitarian efforts here on Long Island. Today, the
ACF Long Island Chapter has over 200 active, junior, student and
associate members and growing.

A few of our programs...

PO Box 121
East Rockaway, NY 11518
Phone: 516-298-2738
Fax: 516-887-2738
E-mail: cheftotf@optonline.net

We’re on the web!
www.lichefs.com

To further the ACF's commitment to humanitarian efforts, the
ACFLI has developed the "Adopt A Kitchen" program. In this
innovative endeavor, ACFLI chefs volunteer as "consultants" to
many of Long Island's soup kitchens advising on subjects ranging
from food preparation and purchasing to sanitation. The ACFLI was
awarded a plaque by the "Every Fifth Child Campaign" for its
outstanding work in developing the "Adopt A Kitchen" program.
At the ACF national convention in San Antonio, Texas the ACFLI
was presented with the "Little Oscar" award form the National
Office of "The Chef and the Child Foundation." This award
recognizes the most outstanding chapter in the country for work that
benefits the organization.
The ACFLI Certification Program has been assisting chefs to attain
professional certification. Our goal is that one day, every chef on
Long Island will be certified. The future is clear -- ACF certified
chefs will be perceived synonymously with high quality food and it
will not be uncommon for customers to inquire about the
certification of every restaurant's chef .

THANK YOU TO OUR SPONSORS!!!
J Kings ● Nestle ● Two Cousin’s Fish Market
● Gotham City Hospitality
● Master Baker’s Association of Nassau & Suffolk Counties
● M. Slavin & Sons Fish ● Melville Marriott

TO BECOME A SPONSOR OF THE ACFLI
Visit our website at www.lichefs.com
Click on Sponsors
Look for Link to Corporate Sponsorship Information

