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Hello ACF Harrisburg Chapter PA-1841,

Happy Holidays! This will be my last Chapter presidential message and | would like thank all of you for electing
me to serve as your president for the past 2 years. We have seen tremendous growth in our chapter. Membership was
at 132 members two years ago and we just crossed the 250 mark exceeding our goal of 200. Financially our chapter
has increased its checking account and have doubie our community service efforts. You earned more than 24 hours of
CEH for certification and we hosted numerous certification exams. | am so proud of our chapter and look forward to see
the new elected officers vision and support their efforts for our chapter. | will continue to serve our chapter in my new
role as Chairman of the Board. And | recently was appointed to the ACFEF Secondary Board as Northeast Regional Rep-
resentative for the next 3 years. | thank you all again for the tremendous support and effort that you have giving to me
and the chapter and | look forward to see our chapter grow. God Bless Brian

Thank you to Chef Allan Rupert CEC and his staff from The Hollywood Casino and Penn National Race Track for
hosting PRLA central chapter and our November Meeting. Thank you to the PA Beef and Veal Council and Chef Dan De
Angelo CEC AAC who presented a culinary demonstration for us. Thank you for an excellent and informative meeting.
Blessed to have you as chapter partners

Our ACF Harrisburg Chapter Officers for 2017 and will be taking over the responsibilities for the 2017-2018 term.
President- David T. Mills 11l
Vice President- Jason Clark
Secretary- Tim McGrath CCC
Treasurer- Autumn Patti

Congratulations to our new officers and | ask for your support to these individuals, as we make this transition. They will
be sworn in at our January meeting.

Our next gathering will be January 16t at 7:00PM at the Harrisburg Hilton and Tower. Chef John Reis CFBM
and his staff always do an excellent job and it is such a great place to host our January meeting.

I want to thank Chris Ditlow for another beautiful cutting boards for Chef-Allan Rupert CEC and to The Hollywood
Casino. Thanks again Chris! We greatly appreciate all you do for our chapter!

Hope to see you there.

Remember at every meeting you will.........
Gather with friends

Be nourished with a great meal

Educated with a great presentation Next Meeting:
And leave knowing that your time was well spent! Monday: December 19th, 2016
P.A.\W. - Professionalism, Attitude, and Work Ethic...... It's every- John Gross & Co
thing!

400 Cheryl Avenue
Chef Brian D. Peffley, CEPC, CCE, AAC, CE Mechanicsburg, PA 17055
Harrisburg Chapter President- PA-181 7.00 PM
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Chefs , Students and Guests

2016 has been a very prosperous year for PA 181. | believe that the president will go over the many
outstanding details of this past year. I'd like to focus on the future.
| wish the best to all the new officers for the coming year.

A handful of us sat in a room at the Embers in Carlisle and decided to put together a ACF chapter in
our area. Based on the future of the food service industry. We talked about having educational
demonstrations, purveyors showing new items, doing community events for individuals in need for
nonprofit organizations and education for all members leading to certification. We also decided that
the meetings would be set on the same day each month so that everyone could plan to attend. We
seta 9:00 PM time limit for the meeting so that students could make it to school the next morning
without issue.

We have come along way in the past years and I'm looking forward to a bright future to come for our
chapter.

Special note*

I would like to thank Barb and Chef Ed Byrem for a 24 pound Thanksgiving turkey they dropped off
at my house.

Little did they know, but | was able to feed two families on Thanksgiving day, make 2 gallons of soup
one of turkey rice and the other turkey vegetable, and two pans of turkey scrapple - about 50 meals
total .

This fall | have not been able to participate in any of the ACF or PR LA events as | normaliy do to help
feed the hungry and community events. I've been doing this work through SOS , Boy Scouts, Food
Bank , radio and TV stations for over 45 years.

This turkey enabled me to truly participate in a True Thanksgiving.

Good Cook-in
Chef Gipe




2016 MEETING LOCATIONS

Please mark your calendars

2016 Meeting Schedule
December 19th 2016~ John Gross

January 16th 2017 - Hilton
February 20th 2017—SYSCO
March 20th 2017—YTI

April 17th 2017—KTI

May 15th 2017—CPAVTS
June 19th 2017—TBD

July 17th 2017—Kegel's
August 21st—City Island

September 18th- HACC
October 16th— Hotel Hershey
November 20th—Hollywood Casino

December 18th—John Gross

All meetings start at 7:00 pm (Unless Noted!) and are also found on our website: www.acfharrisburg.org

MEETING MINUTES FROM NOVEMBER:

7:00- — BOARD IN ATTENDANCE: CHEF PEFFLEY, CHEF REIS & CHEF CORLE

ABSENT: CHEF GIPE,
7:05— — CHEF PEFFLEY GREETED CHAPTER AND GUESTS THAT CAME TO THE HOLLYWOOD CASINO
7:05 - PLEDGE AND PRAYER BY CHEF ROEBUCK

7:08-INTRODUCED OUR HOST FOR THE EVENING—CHEF ALLAN RUPERT & NEWLY ELECTED VICE PRESIDENT |
JASON CLARK. THE CHEFS PUT ON A FANTASTIC MEAL UTILIZING BEEF THAT CAME FROM Bow CREEK FARM
& CATTLE COMPANY. ROBERT HESS THE OWNER WAS PROUD TO PROVIDE THE RED ANGUS BEEF WHICH
WAS OUTSTANDING! THANKS CHEF ALLAN & CLARK FOR AN OUTSTANDING MEAL & HOSTING OUR DECEM-
BER MEETING.

7:45— CHEF PEFFLEY BROUGHT THE MEETING BACK TO ORDER AND INTRODUCED OUR GUESTS FROM THE
PA BEEF COUNCIL NICHOLE HOCKENBERRY, KAITLYN CAREY AND CHEF DANIEL. D’ANGELO CEC, AAC,
M.S. WHO PUT ON A VERY EDUCATIONAL POWER POINT AND DEMONSTRATION ON BEEF AND HOW TO INCOR-
PORATE BEEF INTO YOUR MENUS WITH DIFFERENT PRESENTATION TECHNIQUES. THANKS TO OUR GUESTS
AND THEIR PASSION FOR BEEF AND OUR INDUSTRY! CHEF PEFFLEY THEN PRESENTED A DITLOW / LASER
LEAF SPECIAL CUTTING BOARD TO CHEF CLARK. THANKS AGAIN CHRIS FOR YOUR DONATIONS OF ARTISAN
WOOD WORKS!

8:25- CHEF PEFFLEY CALLED THE MEETING BACK TO ORDER AND ASKED FOR APPROVAL OF LAST MONTHS
MINUTES —APPROVAL OF MINUTES

MOTION: CHEF ScoTTt LEVY CEC. SECOND: CHEF JOE PADAMONSKY ALL IN FAVOR
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TREASURES REPORT: PRESIDENTS REPORT: SEPTEMBER 1ST TO SEPTEMBER 30TH 2016

CHECKING ACCOUNT BEGINNING BALANCE: $8.902.86

CHECKING ACCOUNT DEPOSITS: $280

CHECKING ACCOUNT EXPENDITURES: $1.99 SERVICE CHARGE
CHECKING ACCOUNT ENDING BALANCE: $9,180.87

SAVINGS ACCOUNT BEGINNING BALANCE: $15.207.89
SAVINGS ACCOUNT INTEREST: $1.29

SAVINGS ACCOUNT ENDING BALANCE: $15.209.18
APPROVAL OF TREASURER’S REPORT”

MOTION: CHEF BoB ROEBUCK CEC, AAC SECOND: CHEF TIM MCGRATH CCC
ALL IN FAVOR

PRESIDENTS REPORT: CHEF PEFFLEY

NEw BOARD MEMBERS WERE INTRODUCED PRESIDENT -DAVID MILLS, VICE PRESIDENT- JASON
CLARK, SECRETARY— TIM MCGRATH CCC. AND TREASURE— AUTUMN PATTI. CONGRATULATIONS
TO ALL!! CHAPTER AWARDS WILL BE GIVEN OUT AT THE JANUARY MEETING. THANKS TO ALL THE
MEMBERS WHO VOTED! PLEASE PICK UP CONTINUING EDUCATIONAL. CERTIFICATES, SEE CHEF PE-
FFELY OR CORLE. THE ACFEF IS MOVING FORWARD WITH PLACING CERTIFICATION ESPECIALLY
AT THE SECONDARY LEVEL, REMEMBER THE CHEF CONNECTION IS IN NYC THIS FEBRUARY AND
NATIONALS ARE AT DISNEY'S CORONADO SPRINGS FLORIDA. AT THIS TIME WE ONLY HAVE JUNE
OF 2017 OPEN FOR HOSTING AN ACF MEETING. PLEASE CONTACT CHEF PEFFLEY IF YOU WOULD
LIKE TO HOST.

CORRESPONDENCE: CHEF CORLE— NOTHING TO REPORT

COMMITTEES

CERTIFICATION: CHAIRPERSON: CHEF HARRIS Co-CHAIR: CHEF FINCH

CHEF HARRIS CEC, THE RE-WRITE FOR WRITTEN EXAMS CONTINUES WITH 30 SUBJECT EXPERTS

EDUCATION: CHAIRPERSON: CHEF CORLE CO-CHAIR: CHEF GIPE

KEEP ENCOURAGING OUR YOUNG STUDENTS AND CHEFS TO BE INVOLVED.

CALLING ALL CHEFS!!! PLEASE SHARE YOUR SKILLS WITH THE CHAPTER AT OUR MONTHLY MEET-
ING. KEEP TRACK OF YOUR CEH FOR CERTIFICATION!!!

NEWSLETTER: CHAIRPERSON: CHEF CORLE CO-CHAIR: CHEF CAMPBELL

PLEASE CONTACT BOB OR THAD IF YOU WOULD LIKE ANY INFORMATION POSTED (UPCOMING
EVENTS, RECIPES, JOB POSTINGS ETC.) RCORLE@LCCTC.EDU OR TJCAMPBELL@HERSHEYPA.COM

WE ARE WORKING ON A TOTAL TRANSITION OF THE NEWSLETTER TO BE VIEWED FROM OUR WEB-

SITE ONLY AND NOT SENT OUT INDIVIDUALLY. 600 NEWSLETTERS ARE SENT OUT MONTHLY!!

POSTSECONDARY STUDENTS NEED TO UPDATE EMAILS IN ORDER TO RECEIVE THE NEWSLETTER ELECTRONICALLY, IF GRAD-
UATED A PERSONAL EMAIL IS NEEDED TO ENSURE YOU RECEIVE THE NEWSLETTER




SOCIAL MEDIA AND WEBSITE: CHAIR: CHEF CAMPBELL

CHEF CAMPBELL HAS BEEN CONSISTENTLY UPDATING OUR WEB-SITE SO PLEASE KEEP CHECKING
IT OUT FOR NEW INFORMATION. WE ARE GOING TO EXPAND OUR REACH WITH INSTAGRAM AND
MORE TWITTER INFORMATION.

PLEASE FORWARD ANY IDEAS TO CHEF CAMPBELL @ WWW.ACFHARRISBURG.ORG

BE SURE TO LIKE AND SHARE ANYTHING THAT IT IS POSTED ON FACEBOOK!!! IN THIS WAY MORE
PEOPLE CAN SHARE IN WHAT OUR CHAPTER IS DOING.

ACADEMY OF CHEFS: CHEF ROEBUCK & CHEF LONG

NOMINATIONS FOR 2017-2019 ELECTED OFFICERS IS DUE BY DECEMBER 31sT

Honor Society of the

2016 MUST BE AN AAC MEMBER FOR 10 YEARS! INDUCTION DEADLINE FOR Amasican Cllinsryfadmratioe?
2017 1s DUE BY DEC. 31ST 2016 AND THE CHEF COONECT IS IN NY AT THE HILTON MIDTOWN ON
FEB. 26,27,28TH 2017.

RONALD MCDONALD HOUSE:: CHEF ROEBUCK

LOOKING FOR HOLIDAY TREATS FOR RONALD MCDONALD HOUSE. PLEASE BRING THEM
TO THE DECEMBER MEETING AT JOHN GROSS!!

A Bic THANK YOU To CHEF SCOTT LEVY FOR SUPPLYING THE MEALS FOR 2016

WE WILL BE IN NEED FOR MEALS FOR THE HOUSE STARTING THE FIRST WEEKEND JANUARY 2017!

TASTE: CHEF REIS, CHEF GIPE & CHEF PEFFLEY

WAS ON OCTOBER 30TH 20 16— BEST Foob CAFE 1500, BEST DESSERT— HBG HILTON, BEST
BEVERAGE— MooO-DUCK BREWERY, BEST IN SHOW— CAFE 1500, THERE WERE 35 VENDORS AND
2 NO SHOWS. THERE WAS 51 VENDORS IN 2015

BLOOD BANK: CHAIRPERSON: CHEF HARANTS

IF YOU ARE PLANNING ON DONATING BLOOD AND YOU DO NOT HAVE A SPECIFIC INDIVIDUAL YOU
WOULD LIKE TO DONATE IT TO. DONATE TO ACF PA 181.

ENCOURAGE YOUR FAMILY’S TO DONATE EVEN IF THEY LIVE IN ANOTHER STATE!!!

OUR GOAL IS 16 PINTS PER YEAR.

GOLF OUTING: CHAIRPERSON: CHEF TIM MCGRATH

NOTHING TO REPORT!

PA FLAVORS:

NOTHING TO REPORT!

FOOD BANK: CHEF ROEBUCK

CHEF ROEBUCK IS NEED OF HELP, PLEASE SEE THE DATES THAT ARE LISTED ON THE ACF WEB-
SITE UNDER THE CALENDAR AS “FOOD BANK ASSISTANCE” LOOK FOR JANUARY OPPORTUNITY'S

CALL CHEF ROEBUCK @ 717-566-1062




CHEFS MOVE TO SCHOOL: CHEF ROEBUCK & CHEF BYREM

ED BYRUM IS CONNECTED WEST SHORE SCHOOL DISTRICT FOR 2ND WEDNESDAY OF THE MONTH.

OLD BUSINESS:

NOTHING TO REPORT!

NEW BUSINESS:

A BIG THANK YOU TO OUR ALL OUR CHAPTER MEMBERS FOR MAKING THE PAST 2 YEARS VERY FRUITFUL!! WE
WERE PROUD TO SERVE YOU AND WE LOOK FORWARD TO THE NEW AND EXCITING THINGS THAT OUR NEW
BOARD WILL BRING TO THE CHAPTER IN THE COMING YEARS!

ALL THE BEST

THE OUTGOING BOARD MEMBERS

PRESIDENT -CHEF BRIAN PEFFLEY CEPC, CCE, AAC
VICE PRESIDENT—CHEF CHARLIE GIPE CEC, AAC
SECRETARY —CHEF ROBERT CORLE JR. CEC, CCE

TREASURER— CHEF JOHN REIs

MOTION TO CLOSE MEETING: — CHEF BoB ROEBUCK CEC, AAC SECOND: TiIM DURGEY
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ACF Harrisburg Chapter PA 181

2016 Officers
President:
Brian D. Peffley CEPC, CCE, AAC, CE
bpeffley@lcctc.edu
(717)273-8551 ext.2140
(717)813-1984 Cell

Vice President:

Charlie Gipe CEC, AAC, CE
cgipe@hersheypa.com

(717) 648-9942 Cell Number

Treasurer:
John Reis CFBE
John.Reis@hilton.com

(717)579-1724 Cell Number

Secretary:

Robert Corle Jr. CEC, CCE, CE
rcorle@lcctc.edu

(717)273-8551 ext. 2144 Work Number
(717) 228-9643 Cell Number

Chairman of the Board:

Tim Harris CEC
inkwooddesigns@verizon.net

(717) 329-9572 Cell Number

CULINARIAN’S CODE

As a proud member of the
American Culinary Federation,

| pledge to share my professional
knowledge and skill with all

Culinarians.

I will place honor, fairness,
cooperation and consideration
first when dealing with my

colleagues.

I will keep all comments
professional and respectful when
dealing with my colleagues.

| will protect all members from the

use of unfair means, unnecessary
risks and unethical behavior
when used against them for

another’s personal gain.

| will support the success, growth,
and future of my colleagues and

this great federation.

i

American Culinary Federation
Harrisburg Chapter




