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PRESIDENT’S MESSAGE
What is the ACF! The ACF is the largest
organization of it's kind in the United States
of America. It is a group of chefs, cooks,
educators, students and industry leaders who
are committed to the growth and enhanceCHRIS NEARY, CEC
ment of the culinary arts. We are a diversified collection of men and women from every area in the food universe. The American Culinary Federation is built upon strong
teamwork and professionalism and that's what makes us a successful organization.
We as a chapter have to follow our national organizations lead
and unite as a team to continue to build upon the strong platform
that was constructed by my predecessors. The ACFLI has generously donated to the American Culinary Federation Foundation's
Hurricane Relief Fund and continues to build revenues to support
our student members education's. To keep up with these donations
we have to as individual members help to promote each and every
fundraising function that we undertake. This does not mean you
have to be on a particular committee, but I do ask everyone to take
an interest in each event. Give the chairperson or committee members a shout and ask if they need a hand to help solicit donations or
make some phone calls. I know we are all very busy with all that is
going on in the world today but even if you only have a few minutes here or there you have no idea how much that can help.
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Autumn Squash Soup w/Gruyere Cheese Gratin
Roland Iadanza, CEC of Pasta People
6 acorn squash, equal in size –
tops cut off and bottom trimmed so squash can stand up straight
4 table spoons sweet butter
1 medium onion chopped
1 leek chopped washed well
2 clove garlic minced
1 celery root, peeled, cut into chunks
6 cups chicken stock, if canned use low sodium
1 large or 2 small butternut squash, peeled and cut into chunks
Sugar, salt, pepper to taste
½-cup heavy cream
6 ¼ inch slices of baguette bread, brushed with butter and toasted
1-cup gruyere cheese grated
Sachet of herbs: Cheesecloth filled with thyme, rosemary, bay leaf,
parsley, basil, tied with string
½ cup sour cream thinned with a little heavy cream and placed in
squeeze bottle
Method:
1. In a large saucepan or casserole, heat butter over medium heat.
Add onion, leek, garlic and cook 30 minutes stirring occasionally.
2. Add butternut, celery root, chicken stock and sachet of herbs.
Bring to a boil and simmer, 30 minutes or until very tender.
3. Remove sachet and discard. Puree soup with hand held blender
until smooth. Add cream, season, return to a simmer about 5 minutes.
4. Add soup to acorn squash shell and bake at 375° for 30 minutes.
Remove from oven, place crouton on soup and cheese. Place back in
oven for 10 more minutes until cheese is slightly brown and bubbling.
5. Serve on plate with dollie or in soup bowl
Variations:
1. Short cuts are to pre bake the acorn shell, add the hot soup, crouton and cheese, and bake off.
2. Serve soup in bowls and make a design with sour cream in
squeeze bottle. Let your guests make their own designs.
3. Other ingredients to add are caraway seeds or curry when you are
sautéing the onions and leeks. Apples may be added when the squash
goes in.

Salt and pepper to taste
Whole Butter 1 oz
Method of Preparation:
1. Heat pan on high flame. Add olive oil.
2. Cook baby carrots for 2 minutes, add asparagus until al denté.
3. Season to taste, toss with whole butter.
Garnish:
Basil Leaves, Fried 20 each
Salad Oil 2 cups
Method of Preparation:
1. Clean basil very well under cold water.
2. Dry with a paper towel.
3. Place in deep fat fryer or pan of hot oil for about 30 seconds.
Remove, and place on paper towel to absorb grease.
Plate Assembly:
1. Place 4 oz of Risotto in center of plate, preferably in a ring
mold. Set for 5 minutes.
2. Place fish on top of Rum raisin Risotto
3. Spoon 1 tablespoon of Caribbean tropical salsa on top of the
fish.
4. Place vegetable, around the plate, alternating, asparagus, and
baby carrots.
5. Place Fried Basil leaves (2) on top of Salsa

IMPORTANT MEETING CHANGE

NOVEMBER 7TH MEETING
SEE NEXT PAGE FOR DIRECTIONS

Executive Chef Michael Merida
DEMO AT Pine Hollow Country Club

New Techniques and Foams
Promises to be a really informative
evening.
DECEMBER 5TH MEETING
Demonstration with Bill Dougherty CEC and
Sinead Corchran. J Kings Foodservice
“Holiday Buffets" and join us for some holiday cheer as we enter into the Festive season.

ANNUAL AWARDS BANQUET
MONDAY JANUARY 16TH
5:30 PM CHATEAU BRIAND SEE
ARTICLE FOR INFO

Talk to your friends, co-workers and fellow students and ask them
to help you to promote it, talk it up, generate some steam. If we all
take a pro-active stance toward our various events and functions
they can only be nothing short of successful.
Our next major scheduled event will be our annual awards dinner
being chaired by Chef. Vincent and myself. Elizabeth Franks will
be handling reservations and Chef Vinny, Chef Bello and I along
with Jerry Safran and Jimmy Pineau will be organizing the banquet.
We request that everyone try to get involved, there are food donations to solicit, raffle prizes to procure and chefs to be recruited to
execute the dinner. You are all ambassadors of the ACFLI so help
us promote this spectacular event as the premier dinner event of the
season. Talk to your friends, co-workers, relatives and vendors to
help support the ACFLI in their annual salute to the chefs of Long
Island and in so doing also assist the ACFLI's various charities and
our scholarship program. Have a great Fall season and I'll see you
around the kitchen.

PINE HOLLOW DIRECTIONS
Take LIE to Exit 41 North-Route 106
North to 25A and make a right. The club
comes up on the left hand side less than
a mile down.
Pine Hollow Country Club
Northern Blvd (25A)
East Norwich, NY 11732
(516) 922-0300

it is mark, remove from grill onto a sheet pan. Place in 350° oven
for 10 minutes or until internal temperature has reached 120° .
Caribbean Tropical Salsa:
Papaya, brunoise (small dice) 1 each
Mango, brunoise (small dice) 1 each
Red Bell Pepper, brunoise (small dice) 4 oz
Pineapple Juice 4 oz
Red Onion, brunoise (small dice) 2 oz
Cilantro, chopped 2 oz
Salt and Pepper To taste
Method of Preparation:
1. Combine all ingredients, and mix well. Set Aside.
Rum Raisin Risotto:
Arborio Rice 16 oz
Vegetable Stock, hot 3 quarts (96 oz)
Raisins 1 cup
Celery, brunoise (small dice) 3 oz
Red Bell Pepper, brunoise (small dice) 3 oz
Carrots, brunoise (small dice) 3 oz
Olive Oil 2 oz
Garlic, chopped 1 oz
Shallots, chopped 1 oz
Heavy Cream 1 cup
Rum, Quality Brand 4 oz
Method of Preparation:
1. Heat pan on high heat. Add olive oil.
2. Add raisins, celery, carrots, red bell pepper, garlic, and shallots.
3. Add the Arborio rice and cook it until it is glazed (lightly
brown).
4. Add vegetable stock, approx. 1 quart at a time (3 times), and
cook till done (about 20 minutes). Turn to a simmer. Stirring frequently with a wooden spoon as rice absorbs liquid.
5. Add heavy cream, and continue to cook for 5-10 minutes.
6. In a separate saucepan deglaze Rum, and mix in with risotto.
Let sit for 5 minutes to firm up.
Vegetables:
Carrots, (baby, peeled, top on, blanched) 15 each, cut in ½
Asparagus (cut 2” long, and blanched) 30 spears
Olive Oil 2 oz

Risottos
By Craig Schneider
Banquet Sous Chef, Hyatt Regency Wind Watch Hotel
If some of you are unaware of risotto or never cooked it, then read
on my fellow culinarians. Risotto as many of you are aware, is an
Italian rice dish (the name means literally “Little Rice”). The rice is
fried in fat with onions until golden brown, and then cooked in stock.
Butter and various garnishes are then added, such as vegetables,
cheese, ham, or mushrooms. Risottos can be served with main
courses, with chicken, or seafood, or as an accompaniment, when
only saffron, cheese, mushrooms, or even raisins, and rum are added.
They are very filling, hearty, and heart warming for the body during
those treacherous winter months.
In our October membership meeting, we learned about the
Caribbean and some of their key ingredients. With the cold season
approaching, as well as to reflect upon our meeting, I have decided
to add some recipes for a dish I entered into a recipe contest for
Johnson & Wales Alumni (Bacardi Recipe Contest), my former alma
mater, while incorporating the theme of the Florida Keys/Caribbean.
Although it did not win any prize money, I thought I would share it
with you. (Just letting you know, as I did not win, I must have it
published somehow, HA!) I have altered it just a bit, for your eyes,
and find it very suitable for the upcoming cold months, such as the
risotto. I try to make you feel that a warm tropical area is not too far
away, with the fish and the salsa. As some of you remember, I had
mentioned working in the Florida Keys, and some of the ingredients
you see in the recipes below, are quite indigenous, as well as
abundant. This holiday season; be sure to use this recipe, if your
family is coming over, as it all serves 10 people.

Jerk Grilled Halibut with a Caribbean Tropical
Salsa, Rum Raisin Risotto, and Baby Vegetables
Yield=10- 8 oz portions
For Fish:
Halibut Fillet 5 lbs
Olive Oil As needed
Jerk Seasoning (dried onion, salt, sugar, and red pepper) 4 oz
Method of Preparation:
1. Rub each fillet (8 oz) with olive oil, jerk seasoning, and grill until

From the Editors Desk
By John Murphy
Boy the year is just flying by! Here we are in November
already, it just seems like I was getting ready for summer
vacation? Now it’s time for stew and soup?
Due to a few technical difficulties we are very late with
out newsletter. So for now I will just say that my cross
country trip was really amazing. I will give you a full
detailed description of the trip of a lifetime and the fantastic meal I had at MOTO in Chicago in the next newsletter. I have a lot of copy for that one and not enough
room for the pictures I want to include with the article in
this issue. Believe me when I say you will be amazed by
what I saw and tasted. If you are going to Chicago call
for reservations and make a visit. I’m sure you won’t be
disappointed by the food or the service, it was really
great.
I need to bring to your attention a couple of upcoming
events. First the annual dinner dance is set for 1/16/2006.
That’s Martin Luther King day. The price is $95.00 per
ticket, $50.00 for students. Please come out and see who
wins all the major awards for the ACFLI. There are many
nominees in each of the categories. Don’t forget nominees: November 15 is deadline for applications. Ticket
info late on in this issue.
The demos for the next couple of months will be especially good! This month’s demo by Mike Merida will be
informative for everyone since Mike is always working
on the cutting edge of food. Next month the demo by J
Kings will highlight many new food ideas and will also
be our Holiday party for members. Please come and enjoy
the evening’s fare and some holiday cheer!

AWARDS CRITERIAINFO
Chef of the Year:
This award pays tribute to the active member whose culinary
expertise and exemplary dedication has enhanced the image of
the chef; commands the respect of his/her own chapter because
of character and performance; and has accomplished the most
for the benefit of the ACFLI chapter.
1. Candidate must be an ACFLI member in good standing for
the last three years.
2. Must have served on at least one approved committee of
the ACFLI.
3. Hold or have held the position of executive chef, working
chef, chef instructor or pastry chef.
4. Not run for the Chef of the Year and Chef Professionalism
award in the same year.
Member of the Year:
This award pays tribute to the active member whose involvement within the association has been exemplary. The individual must exemplify the betterment of the chapter and its members. Plays an active role in meetings and all sanctioned chapter events.
1. Candidate must be an ACFLI member in good standing for
the last three years.
2. Must have been a chairperson of at least one approved
committee of the ACFLI.
3. Must have been involved with at least two approved chapter events.
4. Must document involvement in community service and
charitable events.
5. Must have a 75% attendance or better at monthly meetings.

UPCOMING EVENTS
CALENDAR
November 7th Meeting Demonstration with
Executive Chef Mike Merida from Pine Hollow Country
Club on "New Techniques and Foams "
November 15th DEADLINE: CHEF OF YEAR,

CHEF PROFESSIONAL AND MEMBER OF
THE YEAR APPLICATION DEADLINE
APPLICATIONS AVAILABLE AT MEETING
December 5th Meeting: Demonstration with
Bill Dougherty CEC and Sinead Corchran of J Kings
Foodservice “Holiday Buffets" and join us for some holiday cheer as we enter into the holiday season

January 3rd: Meeting Melville Marriott
January 16th: Annual Dinner Dance,
Chateau Briand, Westbury see opposite page
for current available details
Please try to get journal ads wherever you can!

Annual Dinner Dance
The 13th Annual ACFLI Dinner
Dance is set for Monday January
16th 2006. This is Martin Luther
King Day so start time will be as
last year 5:30 pm.
It will be held at the Chateau Briand
in Westbury for the third year in a
row. The price is $95.00 for non students and $50.00 for students.
Ticket sales will be handled by
Liz Franks please call 516-984-4246
to order your ticket or reserve your table.
Journal ads will be handled by John
Murphy. For information or to place an
ad contact him via email at
chefjm@optonline.net with word or publisher document ad copy or by phone at
516 768 6950.
Ad Deadline date is January 4th, 2005.

Ala Carte
By Stephen Bello CEC, AAC
On June 21, 2005 South Nassau Communities Hospital
opened up its new Ala Carte kitchen and rolled out a program
called At Your Request. This process allows the patients of
South Nassau to order off a restaurant style menu, the menu
contains over fifty menu items to choose from. Each of these
items are cooked to order. Patients call down to our diet technicians and place their orders; the orders are then micro system into the kitchen to process. WE would be executing 1200
meals a day in a ala carte setting.
This new concept was twelve months in the making. Since
we are a twenty four seven business, most of the renovations
had to be done during business hours. As the project manager
I had total control of the equipment, mechanicals, small
wears, menu planning and development and staff training,
I did not want my kitchen to be on par with other Health
Care Room Service projects. I wanted to raise the bar by
first creating a signature style menu. Then I wanted to continue with fresh homemade stocks, soups sauces etc. I wanted
my Grandma Chicken Soup to taste just like my grandma
used to make when I was sick. My line consisted of Sauté ,
Grill, Entremetier , Expeditor and a Pantry .
Each plate that went upstairs would be garnished, freshly
prepared and made to order. We would eliminate waste and
increase quality dramatically. Our dessert menu had homemade lemon bars, brownies, warm apple cobbler to name a
few. Plates would be painted with a variety of Coulis.
On June 21, 2005 we transitioned from an institutional
style of food service to Ala carte. That evening while I was
putting out dinner with my staff off the new line I heard the
screeching of saws cutting the old line into pieces. At that
moment I knew that we would never go back. This change
was a permanent one that had to work.
CONTINUED ON NEXT PAGE

The next 60 days were the hardest and most challenging
in all the sixteen years that I have been the executive chef at
South Nassau communities Hospital. All our planning,
meetings, in-services helped but did not or could not have
prepared the staff for such a dramatic culture change.
The only way I can explain it is that every meal is like a Saturday Night in a restaurant. The only difference is that we
go from meal to meal day to day with that same intensity
with minimal reprieve.
We are now in day 90 of room service. As in all projects
we will evaluate and modify this exciting program to create
parity between kitchen and our delivery system. “Success
can only be achieved if the entire team shares the passion
and enthusiasm.”
I am so proud of our progress; most importantly we have
executed a program that only a small percentage has accomplished within the country. South Nassau Communities
Hospital strives each day to be the best of the best in Health
Care on Long Island.

CAN YOU READ THIS?

I cdnuolt blveiee taht I cluod aulaclty uesdnatnrd
waht I was rdanieg. The phaonmneal pweor of
the hmuan mnid, aoccdrnig to a rscheearch at
Cmabrigde Uinervtisy, it deosn't mttaer in waht
oredr the ltteers in a wrod are, the olny iprmoatnt tihng is taht the frist and lsat ltteer be in
the rghit pclae. The rset can be a taotl mses and
you can sitll raed it wouthit a porbelm. Tihs is
bcuseae the huamn mnid deos not raed ervey
lteter by istlef, but the wrod as a wlohe. Amzanig
huh? yaeh and I awlyas tghuhot slpeling was ipmorantt!

Understanding Thai Cuisine
Lawrence Weiss CCC, CCE
Thai food whether chili-hot or comparatively bland, harmony
is the basic principle in every dish. Thai cuisine is a fusion of
old Eastern and Western influences combined into something
unique. Originally, Thai cooking reflected the characteristics of a
waterborne lifestyle. Aquatic animals, plants and herbs were major
ingredients. Large chunks of meat were looked down upon but
subsequent influences introduced the use of sizeable chunks to Thai
cooking.
Since Thai’s are Buddhist, they are shunned from using large
animals in big chunks. Large cuts of meat are shredded and laced
with herbs and spices. Thai cooking methods are stewing, baking,
or grilling. Chinese influences introduced frying, stir frying and
deep-frying. Culinary influences from the 17th century fused
Portuguese, Dutch, French and Japanese. Chilies were introduced
to Thai cooking during the late 1600s by Portuguese missionaries
who had acquired a taste for them while serving in South America.
Thais were very flexible in accepting foreign cooking methods, and
the substitution of regional ingredients. The “ghee” used in Indian
cooking was replaced by coconut oil, and coconut milk substituted
for other daily products. Some potent spices were masked and
enhanced by the use of fresh herbs such as lemon grass and
“galanga.”
Eventually, fewer spices were used in Thai curries, while the
addition of fresh herbs increased. We acknowledge that Thai curries
burn intensely, but briefly, whereas other curries with strong spices,
burn for longer periods of time. Instead of serving dishes in courses,
a Thai meal is served all at once, permitting dinners to enjoy
complementary combinations of different tastes.
Thai meals should consist of a soup, a curry dish with
condiments and a dip with accompanying fish and vegetables. A
spicy salad may substitute the curry dish. If the soup is spicy, the
curry should be replaced by non spicy item. Thai’s believe in the
harmony of tastes and textures within individual dishes and the

Annual Golf Outing
Tremendous Success.
The day couldn’t have been nicer in many more
ways. The weather was beautiful. The golf course
it self was in magnificent condition. The food was
fabulous as you would expect!
Chaired by Roland Iadanza and co chaired Chris
Neary, the ACFLI Annual Golf Outing not only
raised money for the ACFLI but also for the Morgan Center in Plainview.
The outing held at Tall Grass, a Lessing Property
in Shoreham on the last Monday in September was
enjoyed by all who attended.

SAVE THE DATE

GOLF OUTING 2006

SEPTEMBER 25TH
ROCKAWAY HUNT CLUB
DAY of
GOLF OR TENNIS

ADVERTISEMENT
We are currently looking
for anyone interested in
advertising in the
ACFLI NEWSLETTER
Please see the pages that
follow for information.

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

www.lichefs.com

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

