
American Culinary Federation Harrisburg Chapter- PA181 

   MISE EN PLACE  

            July 2022 

  

 

President’s Greeting  

 

Good day to you all! 
 
It was great to see some of you at our July Chapter gathering at HACC! Our next 
meeting is sure to be a great one. I hope many of you plan to attend on Monday, 
August 15th at 7pm at Cork & Fork Osteria.  Thank you to Eric Lasek CC for coordinating 
our meeting to be held there! Chef Lance Smith will be presenting to our members 
about all things Pizza. It is sure to be a great meeting! 
 
With most schools starting August 29th, I encourage you to spread the word about the 
ACF and our local chapter with new and returning students. I will be reaching out to 
each school to help get students signed up for their memberships and welcoming them 
into our chapter! Remember, as of January, all students (secondary and post-
secondary) will receive free memberships and certifications! For all the students and 
educators~ I wish you all the best as you start a fresh school year! 
 
Throughout this newsletter, please enjoy the vast pictures from our full Summer Farm 
Tour. Thank you to all that were able to join in with this amazing experience this 
summer! A huge thank you to all the farmers that took their time to educate us on PA 
agriculture! 
 
I look forward to sharing the highlights from the ACF National Convention in Las 
Vegas with you all. There were many great presentations, guest speakers, and 
connections made!  
 
Be well, stay healthy and happy.  

Chef Autumn Patti, ACF Harrisburg Chapter President  
  



 
 

 

 

 



 

 
 

 

  

Take the Quiz at - https://www.acfchefs.org/ACF/Partnerships/Chef_and_Child/Ingredients/ACF/Partnerships/CCF/Ingredients/  

https://www.acfchefs.org/ACF/Partnerships/Chef_and_Child/Ingredients/ACF/Partnerships/CCF/Ingredients/
https://www.acfchefs.org/ACF/Partnerships/Chef_and_Child/Ingredients/ACF/Partnerships/CCF/Ingredients/
https://www.acfchefs.org/ACF/Partnerships/Chef_and_Child/Ingredients/ACF/Partnerships/CCF/Ingredients/


Recipe of the Month                    

From the Kitchen of your Vice President                         

Chef Thomas J Long CEC AAC 

Fresh Flounder Piccata 
This is a quick and easy preparation technique that can used to prepare flat boneless fish fillets, boneless 
chicken breast, veal & pork cutlets.  

Yield- 2 portions  

 
                                                                                  

 

 

 

 

 

 

 

Ingredients 

½ cup all-purpose flour 
½ tsp kosher salt 

¼ tsp cracked black pepper 
4 two-ounce skinless flounder fillets 

2 large eggs 
3 tbsp drawn butter 

¼ cup white wine 
2 tsp capers drained 

Juice of ½ lemon (reserve second half for garnish) 
2 tbsp fresh chopped parsley 

 

Directions:  

Season flour with salt and pepper and place in a pie tin or plate to be able to coat flounder. In a 1-quart bowl crack eggs 
and mix well with a wire whip. Place flour coated flounder into egg mixture. 
In a 12-inch nonstick skillet heat over medium -high heat add butter. One at a time place flounder bone side down into 
hot skillet. Do not overlap fillets. Cook on one side for 1 -2 minutes and gently turn over to cook on skin side for an 
additional 1-2 minutes. Add white wine, lemon juice and capers to pan and simmer for 1 minute. Remove from heat and 
plate up flounder with two portions per plate. Pour pan sauce over fish and garnish with lemon twists and chopped 
parsley.   

 



Minutes from July 18, 2022:  

  

 

Ẇ President Chef Patti requested the meeting be brought to order at 7:02pm.  Motion: 

Micah Solomon, 2nd: Chef Padamonsky. Accepted by all. Motion passed.  
  

Ẇ Welcome & Introductions Chef Patti welcomed all, and the members present went 

around the room introducing themselves. Welcome to all!  
  

Ẇ Pledge of Allegiance: Chef Tom Long led the membership in the Pledge of Allegiance.   
  

Ẇ Culinarian Code: Bachir Harou Oumarou read the Culinarian Code.  
  

Ẇ Board in attendance:    

Present— Chef Autumn Patti, Chef Thomas J Long, Chef Cher Harris & Renee J Nasta  
  

Ẇ Number of participants in attendance: 21  
  
  

Education   

  

Taste of PAôs Bounty - President Chef Patti 

and VP Chef Tom Long presented 

demonstrations featuring fresh summer 

produce from farms located in Central PA.  

Many of the items used were grown at the 

farms we visited in our Farm Tour Series.  

Chef Patti demonstrated a Kale, Apple and Fennel slaw to pair with the pulled pork or Bow 

Creek sliders in our meal.  A Green Goddess dressing was made using a plethora of fresh herbs 

from the farms to highlight a bountiful salad full of fresh vegetables. 

 

VP Chef Long made us a White Peach Shortcake with Vanilla 

whipped crème filling.  Fresh white peaches were used from Strite’s 

orchard, and he made a Spiced Rum and Peach syrup to round out 

this delicious desert!     
  



  

This eveningôs menu inspired by 

our Farm Series~ 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

  



Summer Farm Tour Presentation: 
 

Micah Solomon spoke about the great visit to Bow Creek Farm at the meeting.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

Michael Harants spoke about the chilly, but fantastic visit to Nine Pines Farm at the meeting.  

 

 

    

 

 

 

 

 

 

 



 

 

John Reis discussed the awesome visit to Spiral Path Farm at the meeting.  

 

 

    

 



 

 

  



Tom Long spoke to the membership about the amazing tour of Strites’ Orchard. 

 

  

  

 

 

 

 

       



  



And Autumn Patti spoke about the fantastic tour of the LEAF Project Farm, as well as her 

experience volunteering with the Youth Program this summerr.  

 

 

 

 



 

 



 

 

 

 

 

 



 

 

Congratulations! 

 

Rasheeda Carter CC  

with her Blackberry Chia Tart! 

 

 

 

 

 

 

 

 

 

 

 

 

 

Thank you to Chef John Reis for 

judging all of our entries!  

And thank you to Chris Ditlow 

from Laser Leaf for the beautiful 

plaque! 

 

 



 

Secretary’s Report- Summer Mise en Place  

President Chef Patti requested a Motion to accept the May 18th Minutes as presented in the 

Summer 2022 Mise en Place.  Ẇ Motion made by Chef Harants, 2nd by Chef Gipe- Accepted 

by all, Motion passed.  
  

Treasurer’s Report-July 2022  

Checking account: $688.14    

Saving account      $7857.77   

Scholarship Acct   $2506.86 

TOTAL                $11,052.77   

  

Ẇ No Scholarship Applications were received so the window will close.  We will reopen in the 

Spring in time for Fall semester planning. 

Ẇ If you would like to donate to our student scholarship fund, please make checks payable to 

Harrisburg ACF Chapter PA 181 and give to a member of the Board or through Venmo- use 

Cher Harris/pastry-queen-14  

Ẇ Motion to approve made by Chef Gipe, 2nd by  Micah Solomon- Accepted by all, Motion 

passed.  

  

Membership in the Community   
Ẇ Share events you are involved in with this form: Click here  

 

Ẇ Congratulations to the 2022 National SkillsUSA Baking Champion from Lebanon Co. 

CTC Gracie Adams. Way to get that GOLD!!  Congratulations to all the students that 

competed.   
 

Ẇ Congratulations to the members receiving new Certified Culinarian, CC Certifications! 

 

Ẇ As a reminder, the 1st Week in August a local campaign is asking Chefs to feature 1 

Local Ingredient in 1 Dish, for 1 Week in August. Thank you for your support! 
 

  

     

  

https://docs.google.com/forms/d/e/1FAIpQLScy_Um7OKydP0mmG2sbd9xdVgTh5srm0VvrKgCAa9i5P20GBg/viewform?usp=sf_link
https://docs.google.com/forms/d/e/1FAIpQLScy_Um7OKydP0mmG2sbd9xdVgTh5srm0VvrKgCAa9i5P20GBg/viewform?usp=sf_link


National Updates   

Autumn reviewed her plans to attend the National Convention in Las Vegas. She reviewed 

her presentation for the Chapters Supporting Chapters Presentation at the National 

Convention with the members present for feedback.  

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  



  

 

  



   



Chapter Updates  
 

Ẇ Alex’s Chili Cookoff for a Cause will be held on Sunday, Sept. 25th at Greystone Public 

House. Thank you to Charlie Gipe for volunteering to head up the chili production! 

 

Ẇ Savor at the LEAF Farm, Sept 17th- Chapter members agreed to commit to offering a 

Chef dinner for the Silent Auction.  

 

Ẇ PRLA Hospitality Boot Camp – Nov. 9th at the Holiday Inn Grantville. Chefs Patti, 

Reis, and Harris will be participating in the hands-on sections. This event is intended to 

attract students to our industry that are not currently in a hospitality program.  
 

  

Mentorship  

Our chapter is committed to the growth of all Culinarians through Mentorship. Our primary 

directive is to Welcome-Engage-Empower-Promote through Mentorship. Visit our website 

to sign up to be a mentor or express your desire for mentorship!  

  

  

Motion to adjourn the meeting: Chef Marolf; 2nd by Chef Padamonsky- Accepted by all, 

Motion passed. The meeting adjourned at 9:05pm.  

 

                    

  
 
 
 
 
 
 
 
 
 
  



2022 Meeting Locations & Education 

In person meetings begin at 7pm 

 Links and information are also found on our website: www.acfharrisburg.org 
 

January 17, 2022    Held Via Zoom:  https://youtu.be/nd_UydNJJWM 

 

February 21, 2022    Panera Bread, Union Deposit location  

     Bread Baking Series Part 1- Sourdough Baking                                                                          

 

March 21, 2022      Mount Joy Campus of Lancaster Co. CTC & Zoom 

    Bread Baking Series Part –6:30pm Hands-on Challah braiding  

 

April 18, 2022      JDK Catering  

    Executive Chef Jay Varga, “State of the Catering Industry 2022” 

 

May 16, 2022      Dodge City Steakhouse, Executive Chef Doug Krick 

    Member Chef Sian Rose with Taste the Caribbean 

 

June 20, 2022      HERSHEYPARK!  

 

July 18, 2022      HACC, Summer Farm Tour Presentation 

 

August 15, 2022     Cork & Fork Osteria, Pizzas 

 

September 19, 2022   Dauphin County Technical School- Smithfield Pork 

 

October 17, 2022     Hershey Country Club  

 

November 21, 2022   TBD  

 

December 19, 2022    John Gross & Company TBD 
          

 
2022 MEETING HOSTS & EDUCATION PRESENTERS NEEDED 

If you are interested in hosting a meeting or would like to provide an educational component,  

please contact Autumn Patti at arpatti@hacc.edu or acfharrisburg@gmail.com

http://www.acfharrisburg.org/
https://youtu.be/nd_UydNJJWM
mailto:arpatti@hacc.edu
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ACF Harrisburg Chapter PA181 

2021-2022 Officers 

 

President: 

Chef Autumn Patti 

Program Director, Asst. Professor 

Culinary Arts, Baking & Pastry Arts Programs 
HACC, Central Pennsylvaniaôs Community College 

arpatti@hacc.edu 

 

Vice President: 

Chef Thomas J Long CEC AAC 

Director of Dining Services 
HACC, Central Pennsylvaniaôs Community College 

icechef257@aol.com 

 
Secretary: 

Renee Nasta 

NJ Nasta, Inc. 

Rj_nasta@yahoo.com  

 
Treasurer: 

Chef Cher Harris CEPC 

Corporate Pastry Chef 

Hershey Entertainment & Resorts 

cdharris@hersheypa.com  

 
Student Representative: 

Rasheeda Carter 

HACC Culinary, Baking & Pastry Arts student 

chamee1101@aol.com  

 
Chairman of the Board: 

Chef Brian D. Peffley, CEPC CCE AAC 

Pastry Instructor 

Lebanon County C.T.C. 

BPeffley@lcctc.k12.pa.us 

 

 

 

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. 

 

mailto:arpatti@hacc.edu
mailto:icechef257@aol.com
mailto:Rj_nasta@yahoo.com
mailto:cdharris@hersheypa.com
mailto:chamee1101@aol.com
mailto:BPeffley@lcctc.k12.pa.us

