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President’s Greeting:  : 

 

 Happy New Year Chefs, Students and Food Enthusiasts!  Thank You 

for electing me President of your Harrisburg American Culinary Federa-

tion  Chapter 181 I am truly honored for this amazing opportunity. 

I want to thank the Outgoing Board for their service and dedication to our 

chapter.  The new Board consists of President Tim McGrath, Vice President 

Richard Blythe Chef at Sysco of Central Pa, Treasurer Autumn Patti Chef of 

HACC’s Culinary and Baking Pastry Programs and our Secretary Tim Durgey 

Chef/Purchasing Agent at the Giant Center 

     We are looking for locations to host our meetings which are always on 

the third Monday of the Month at 7pm.  If you are interested in hosting a 

meeting of our local Chef’s Chapter you can contact any of the board mem-

bers for more details.  We look forward to being of service to you the Mem-

bers of the best Chapter in Pennsylvania. 

  

   Sincerely 

                 Tim McGrath     CCC 

                  Culinary Arts Instructor 

                  Cumberland Perry AVTS 

                     tmcgrath@cpavts.org 

                    1-717-697-0354 ext. 170 

 

 

 

 

 

 

MISE EN PLACE 

Amer ican Cul inar y  Federat ion                  Harr isburg  Chapter -  PA 181 

November 2018 

Next Meeting: 

Monday:   Januray 21 

Harrisburg Hilton 

2nd St. 

Harrisburg PA 

7:00pm 

mailto:tmcgrath@cpavts.org
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                       VP Corner  
                                                                                       November 2018 

Chefs, Students and Guests   
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2018  Meeting Locations 

Please mark your calendars 

2018 Meeting Schedule 

 

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

www.acfharrisburg.org If you would like to host let Chef David Mills know and we will put you on the 

schedule. 

January 16th, Hilton Hotel 

February 20th, Sysco of Central Pa 

March 20th, YTI 

April 17th at KTI 

May 15th, Cumberland Perry Area Vo Tech 

June– 19th  Giant Center                                                November 19th, Hollywood Casino 

July 17th at Kegel’s Produce                                           December 17th John Gross and Company  

August 21st at City Island Harrisburg 

September 18th at HACC 

October 16th at the Hershey Country Club 

 

Meeting Minutes From December 17: 

 7:00pm- –   No Minutes were recorded due to Holiday Party 

 7:03pm–  

 7:05  

7:30pm 

Reading or Posting and approval  of minutes   
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Treasurer’s Report:    

Beginning balance:  checking account  

Beginning balance:  savings account  balance is  

The New Rate for Professional Membership to ACF is 

 

 

 

”  

 

Presidents Report:    Chef David Mills— 

 

 

 

 

 

  
 
 
 
 
 
 
 
 
 
Correspondence:  
Chef McGrath –  no report at this time 

COMMITTEES 

Certification:    Chairperson: Chef Harris CEC      

Nothing to report at this time 

Education:        Chef Jason Clark thanked the chapter for his opportunity to present educational materials to 

the chapter for the past two years.  Chef received a round of applause Great Job Jason! 

Newsletter:        Chairperson : Chef Tim Durgey, thanks for stepping up! 

Please contact Tim if you would like any information posted (Upcoming events, recipes, job postings etc.) tmc-

grath@cpavts.org  

 

Postsecondary students need to update emails in order to receive the newsletter electronically. If graduated a 

personal email is needed to ensure you receive the newsletter. 
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Chefs Move to School: Chef Roebuck  has no report at this time 

  

 

Medical Nutrition Committee-Chef David Gurdus CEC no report at this time 

 

 

 

 

Old Business:    Nothing at this time 

 

New business:     
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Social Media and Website: Chair: Chef Campbell 

Chef Campbell has been consistently updating our web-site so please keep checking it out for new infor-

mation. 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 Bob Roebuck CEC, AAC 

The 2019 AAC Dinner is at the Borgota Casino.  The National Convention for 2019 Acad-

emy Dinner is at the Marriot Sunday August 4th.  They are also working on a Golf Tour-

nament and a tentative Dinner with The Chaine De Rotisseurs on Saturday August 3rd. 

Deadline for 2018 Induction to AAC is December 1st, 2017 

 

 

 

Ronald McDonald House: :   

 

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- 

 

PA Flavors: :   

 

Food Bank: Chef Roebuck  CEC AAC- see Bob if you are interested  

Chef Roebuck is need of help, please see the dates that are Listed on the ACF Website under the calendar as 

“food bank assistance”  

Call Chef Roebuck @ 717-566-1062 

 

Motion to close meeting: —  
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ACF Harrisburg Chapter PA 181  

2017  Officers 

President:  

Chef David T. Mills III 

Chef Instructor, Culinary Arts 

HACC, Central Pennsylvania’s Community College 

Email: dtmills@hacc.edu 

Telephone: 717-221-1737 

 

Vice President:  

Jason Clark  

Sous Chef ,Hollywood Casino 

Jason.clark@pngaming.org 

 

Treasurer:   

Chef Autumn Patti 

Program Director, Chef Instructor 

Culinary Arts and Baking & Pastry Arts Programs 

Culinary & Pastry Arts Club Advisor 

HACC, Central Pennsylvania’s Community College 

arpatti@hacc.edu 

 

Secretary:  

 Chef Tim McGrath CCC 

tmcgrath@cpavts.org 

1-717-697-0354 ext. 170 

1-717-514-6803 

 

Chairman of the Board: 

 Brian Pfeffley CEPC, CCE, AAC 

Pastry Instructor 

Lebanon CTC 

 

Culinarian’s Code 

As a proud member of the  

American Culinary Federation,  

I 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.  

I will protect all members from the 

use of unfair means, unnecessary 

risks and unethical behavior 

when used against them for      

another’s personal gain.  

I will support the success, growth, 

and future of my colleagues and 

this great federation. 


