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Greetings Chef’s, Culinarians, Students, and friends of the ACF, 

 

 Thank you to everyone that was in attendance for our July Meeting at Kegel’s produce. I heard 

there was some really great food. Thank you to Kegel’s Produce and Sysco for providing some of the 

food, and thank you to our members for the food that you took the time to share with others. 

 Chef Clark, Chef Peffley and Myself, all had the opportunity to  go to the National ACF Confer-

ence in New Orleans. The  theme for this year was “Be the Change”.  It was really an inspiring week for 

all of us. One of the best moments was when we were surprised at the President’s Ball by Chef Peffley 

winning a President’s Award! What a great accomplishment!  

 One of the defining moments for me was when Chef John Folse spoke about his journey. He 

grew up in a trapper’s cabin in the swamps of Louisiana. His mother passed away when he was 8 years 

old, and his father left in October through February  every year to go trapping. He was raised by an Afri-

can American neighbor, who taught him what integrity was and the love for food. She was his second 

mother that he will always be grateful for. Now Chef John Folse and Company is a Multi-Million dollar 

company that has multiple restaurants, a manufacturing company, a teaching farm, an accredited 

Bachelor’s Degree Culinary Program,  and donates millions of dollars to hunger relief and education.  

 His message was simple, if a young boy that grew up in a trappers cabin in the swamp can do it, 

Then “Why not you!”. Each one of us has the ability to have a similar story. You need Integrity, The will-

ingness to work hard, have God in your life, and always give back. If giving back to you today means vol-

unteering  at a church feeding program, then do it! Tomorrow you may be able to do more, but do what 

you can now, it will come back to you threefold. 

 

 I want to challenge each of our members to find a way to give back, and to “Be the Change”. It 

starts with each of us doing what we can to help others. We are all more successful when one of us is. 

Lets celebrate one another and keep in the back of our minds, “Why not You!” 

 

  Chef David T. Mills III 

ACF Chapter President, PA 181 

Board Chair, Leaf Project 

Culinary Chair, March of Dimes Signature Chef Auction 

dtmills@hacc.edu 
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Chefs, Students and Guests 

I wanted to say thank you to Kegels and Kathy Fuller for hosting the meeting, donating the food 

product for the summer picnic. I would also like to thank Rijuice for presenting their product line and 

the locally pressed juice from Lancaster county. Hopefully somebody seen a need for this in their 

bars for drinks or as normal beverage or evening cooking with them.  

I am excited about our next meeting on August 20,2018 at Little Bird Craft kitchen in Ever Grain 

Brewing company with Chef Kurt Wewer will be preparing offerings from Pa Foraged Mushrooms. 

The Educational piece is going to focus on Foraging in Pa with Mushrooms. 

Foraging has been very popular for many years in the world. One of the best ways to get to know a 

place is through its food, and it’s increasingly easy for travelers to experience firsthand the foraging 

trend popularized by chefs like René Redzepi of Copenhagen’s Noma. We dug up an array of cook-

ing schools, hotels and passionate locals offering tours that celebrate wild, fresh ingredients, wheth-

er over a two-hour sail or a weekend-long forest adventure. 

“Foraging keeps you completely in the moment, connects you with the ecological web of life which 

we are all a part of but are mostly disconnected from. Some of the best travel destinations for food 

foraging is the following. Cape town for some black mussels, sea snails, mushrooms, plants, nuts, 

herbs such as cape sorrel and stinging nettles. Asheville, North Carolina is a great place as well, 

Brooklyn New York, Cornwall, England, Turks and Caicos and finally would be in our own back yard. 

Bradford Pennsylvania.  Whether you try your luck with a fishing rod, hunt your own game or fowl, or 

forage for wild ingredients at The Lodge at the Glendorn, executive chef Joseph Schafer will help you 

cook your haul in a private class. Spread over 1,500 acres, this rustic-luxe property neighbors the 

Allegheny National Forest. Spring and summer are the optimal foraging seasons; look for ramps and 

watercress in the spring, mushrooms in July and blackberries and ginseng in August. Fall is hunting 

season, with trips focusing on deer, turkey and pheasant. And trout fishing is available all year. See 

you all at the meeting and let’s get excited about some foraging.  

 

 

The rest of the year meetings have some exciting educational pieces, here is some of the following 

topics. Art of Seasoning Blending, Plant Breeding optimizing flavor from seed to plate, Next Genera-

tion of cooks, Modern Vegetarian cooking, Science of Cooking, Kitchen Creativity, Modernist Bread. I 

am always interested to hear other ideas if someone think we are missing something important to 

talk about this year in the food industry. Please email me at Jason.clark@pngaming.com. 

     VP Corner 

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

July 2018 

mailto:Jason.clark@pngaming.com
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2018 Meeting Locations 

Please mark your calendars 

2017 Meeting Schedule 

 

January 16th 2018– Hilton 

February 20th 2018—SYSCO  

March 20th 2018—YTI 

April 17th 2018—KTI 

May 15th 2018—CPAVTS 

June 19th 2018—Giant Center 

July 16th 2017—Kegel’s 

August 20th—Little Bird Restaurant 

September 17th– HACC 

October 15th— Hotel Hershey 

November 19th—Hollywood Casino 

December 17th—John Gross 

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

 

Meeting Minutes From JULY 16th 

 7:00- – Board in attendance: Chef McGrath 

 7:05– — Chef McGrath Greeted Chapter and Guests that came to Kegel’s Produce 

 7:05 - Pledge and Prayer by Chef Gipe CEC AAC  

7:08-Introduced our host for the evening—Thank You Susan Myer’s from Kegels Produce and 

Cathy also a Big Thank You to Chef Richard Blthye and Sysco of Central Pa for donating the 

protein for our July meeting meal!  Thank You to Eric from RIJUICE for the  very interesting 

flavor combinations of Fruit and Vegetable Juices what a Treat! 

7:45– Chef McGrath brought the meeting back to order and asked for motion to approve 

posting of June meeting minutes Chef Gipe made a motion Chef Roebuck 2nd all agreed motion 

carried 
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Treasures Report:   

June to July 2018 

 

Presidents Report:    Chef Mills 

 

 

 

 

 

Correspondence:   Chef McGrath– Nothing to report 

COMMITTEES 

Certification:    Chairperson: Chef Harris      no report  

 

Education:   Chairperson: Chef Clark  we will learn about mushrooms and foraging 

for edibles at the  August meeting         

Newsletter:        Chairperson: Chef Tim Durgey It works 

 

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 gradu-

ated a personal email is needed to ensure you receive the newsletter. 
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Social Media and Website: Chair: Chef Tim Durgey   It Works 

 

Academy of Chefs:  Chef Roebuck & Chef Long 

Mr. L Edwin Brown passed away in May, he was an Honorary AAC Member and AAC 

Culinary Hall of Fam  

Chef Mark Wright CEC AAC represented the AAC at the Annual Meet-

ing of the Canadian Federation of Chefs at Prince Edward Island , 

Canada 

Ronald McDonald House: :    Chef Roebuck 

Our new Calendar for serving the House is as follows: 

January DCTS                                       July  Masonic Village 

Feb.  Hotel Hershey                           August  Hbg. Hilton 

March  Cumberland Perry            Sept.    Giant Center 

April Pa School of Culinary Arts      Oct.    HACC 

May  Hershey Road family                         Nov.    Lebanon CTC 

June  Hollywood Casino                            Dec.     Sysco of Central Pa 

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  Opportunities 

Call Chef Roebuck @ 717-566-1062 

Culinary Medicine:  chairperson Chef Davie Gurdus CEC reports that Penn State will 

be at the Food Bank in conjunction with our Culinary Medicine on Sept. 13th, 17th, 

and the 20th from 2-6pm.  Please contact Chef Dave Gurdus at 1-717-383-6958 
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Chefs Move to School: Chef Roebuck & Chef Byrem 

No report  

Old Business:     

We are still working on fund raising for Harrisburg ACF chapter 181 ideas welcome 

New business:   

Members  agreed to start a New email  catalog to make sure everyone is receiving the 

current information .  Discussion was had to eliminate July meeting due to low  turn-

out during National Convention  time frames 

Motion to close meeting: —  Chef Bob Roebuck CEC, AAC  Second: Tim Durgey 

At 8:40pm 
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ACF Harrisburg Chapter PA 181  

2018 Officers 

President:  

Chef David  T. Mills III 

Chef Instructor, Culinary Arts 

HACC, Central Pennsylvania’s Community College 

Email: dtmills@hacc.edu 

Telephone: 1-717-221-1737 

 

Vice President:  

Jason Clark 

Sous Chef, Hollywood Casino 

Jason.Clark@pngaming.org 

 

Treasurer: 

Chef Autumn Patti 

Program Director, Chef Instructor 

Culinary Arts and Baking and Pastry Arts Program 

Culinary & Pastry Arts Club Advisor 

HACC, Central Pennsylvania’s Community College 

arpatti@hacc.edu 

Secretary:  

Chef Tim McGrath CCC  Culinary Arts Instructor 

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 profes-

sional 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 col-

leagues.  

I will protect all members from 

the use of unfair means, un-

necessary risks and unethical 

behavior when used against 

them for      another’s personal 

gain.  


