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American Culinary Federation  

Harrisburg Chapter- PA181 

MISE EN PLACE 

   Summer 2022 Newsletter 
 

President’s Greeting
 

Good day to you all!  
 
Thank you to all that joined us for our May 
gathering at Dodge City Steakhouse! And what 
an amazing demo and bursting flavors as we 
Tasted the Caribbean with fellow member, Chef Sian Rose!  
A huge thank you to Chef Doug Krick and the whole team for hosting us!   

 
And what a great day many of us shared at 

Hersheypark for our June gathering! Thank you to Chef Cher Harris, Chef 
Naomi Bechtel, and the whole team for hosting us!  

 
Welcome to our newest members: Junior Culinarians from Cumberland Perry AVTS Gracious Blanchard, 
Erin Bookwalter, Tristen Brown, Chiara Caparella, Anthony Kelly, Chelsea Kulawiecz, Brandon Loubier, Jacob 
Mann, Xavier Morales, Keira Rott, Haley Shatto, Keyera Snyder, and Marinya 
Turner. 

 
Congratulations to Gracie Adams for taking GOLD at National 
SkillsUSA in Commercial Baking! This is incredible!! Congratulations to 
all the students that competed!  

 
New Certifications earned!  
 

Congratulations to HACC Culinary graduates in earning their CC Certifications:  
Rasheeda Carter CC, Eric Lasek CC, Candice Stark CC, and Bachir Harou Oumarou CC.  
 

Congratulations to DCTS graduates in earning their CFC Certifications:  
Bhumika Basnet CFC, Que'Lynn Flemister CFC, Lillian Jenkins CFC, Ashlee Kelsch CFC, Aleysha Lyann 
Llanos Galarza CFC, Lucas McHugh CFC, Anahi Medina-Rosado CFC, Mohazatou Noufou-Moon CFC, 
Alannis Rodriguez Ortiz CFC, Amaya Smith CFC, and Grace Suderman CFC  
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Are you an ACF student member attending a post-secondary program in 
the fall? Apply to the ACF Harrisburg 2022 Scholarship July 15th HERE  

 
 

 

Save the date for our July chapter gathering, Monday, July 18th from 7-8:30pm at HACC  
(1 HACC Dr. Hbg, 17010). This will be a fun meeting to bring a friend along or join us for the first time 
if you haven't gotten the chance to yet! All are welcome.  
 

Our menu will feature farm fresh dishes 
entered in our Student Farm to Fork 

Recipe Contest. The top dishes will be 
prepared, possibly even demonstrated live! 
Come vote for your favorite dish!  
 

Our chapter’s Summer 
Farm Tour is off to a 
great start with Bow 
Creek Farm in Hershey, 
Nine Pines Farm in York, 
and Spiral Path Farm in 

Loysville. Join us for tours still to come of Strite’s Orchard, Saturday, July 9th at 
8:30am. And the LEAF Farm tour on July 16th at Noon. RSVP here  
 
July includes the ACF National Convention in Las Vegas! I am proud to represent 
our chapter at the Board of Governor’s Meeting and at the Chapter Leadership 
Meetings. I plan to speak specifically on Student Membership within the 
Harrisburg Chapter at the Chapters Supporting Chapters meetings on 
Monday and Wednesday.  
 
PRLA has put together a new Hospitality Boot Camp on November 9th at 
the Harrisburg Holiday Inn. Check your email for the Save the Date and 
partnership opportunities.  
 
Share your news and upcoming events: Link here.  
 
Our mentorship program is live! Consider signing up to be a mentor and share your expertise! For 
those looking for mentorship, sign up to get connected!  https://acfharrisburg.com/mentorship  
 

 

Be well, stay healthy and happy. 

Chef Autumn Patti, ACF Harrisburg Chapter President 

  

 

 

https://docs.google.com/forms/d/e/1FAIpQLSfROsFA8B6FLydlLhDNC2J6qtzqiaThUAKY2j9tR7JFiHsBsg/viewform
https://docs.google.com/forms/d/e/1FAIpQLSeyktzD0H3lamT9S2i-5y63hmbQL_02QsrEd0UiEx88BzcMEA/viewform?usp=sf_link
https://docs.google.com/forms/d/e/1FAIpQLScy_Um7OKydP0mmG2sbd9xdVgTh5srm0VvrKgCAa9i5P20GBg/viewform?usp=sf_link
https://acfharrisburg.com/mentorship
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Recipe of the Month                    

From the Kitchen of your Vice President                          

Chef Thomas J Long CEC AAC 

Goat Cheese Crostini with Black Cherry Bruschetta 

Yield- 24 crostini  

 

 

Ingredients 

Bruschetta 
3/4 cup fresh Bing cherries,  

split, pitted, and cut into quarters 

1/3 cup seeded English cucumber diced ¼ inch 

1/4 cup red onion diced ¼ inch 

1 Tbsp chopped fresh mint 

3 Tbsp olive oil 

1 Tbsp white wine vinegar 

Kosher salt and fresh ground pepper to taste.  

As needed- Golden Balsamic glaze 

Crostini 
 2- 8-inch breadsticks or baguette cut at an angle 

to produce 24 crostini’s 

8 oz goat cheese log 

 

 

 

 

 

 

Directions:  
Preheat oven to 375 degrees.   

Combine all ingredients in 1 qt bowl for bruschetta and refrigerate.   

Place sliced crostini’s on ½ sheet tray and toast for 5 minutes. Remove from oven and turnover.  

Top each Crostini with 1/3 of an ounce of sliced goat cheese and return to oven, Bake an additional 3- 4 

minutes.  

Remove from oven and top each Crostini with ½ tablespoon of bruschetta.  

Drizzle with golden balsamic glaze and serve. 
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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/
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Minutes from May 16, 2022: 
 

❖ President Chef Patti requested the meeting be brought to order.  

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

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

around the room introducing themselves. Welcome to the first-time students joining us! 
 

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

❖ Culinarian Code: Micah Solomon lead the membership in the recitation of the Code. 
 

❖ Board in attendance: Autumn Patti, Tom Long, Cher Harris, Renee Nasta, Rasheeda 

Carter (zoom) 
 

❖ Number of participants in attendance: 24 in person, 4 via zoom 
 

❖ A huge thank you to Chef Doug Krick in hosting us and speaking about his professional 

journey, including his experience with Chef Robert Irvine and Restaurant Impossible. 

Check out the episode here:  https://www.youtube.com/watch?v=CXeDpeUk-cU&list=EL_v2iP3AUjDQ  

 

Education  
Chef Sian Rose, Executive Chef and 

owner of Sian's Caribbean Kitchen 

demonstrated Saltfish Buljol, Baccala 

combined with fresh chopped tomatoes, 

hot and sweet peppers, onions, herbs and 

spices. Wow! What a refreshing burst of 

flavors! Check out the full menu to the 

right and the amazing dishes she 

prepared pictured 

below! 

 

*Thank you to Chris Ditlow of Laser Leaf for the incredible carving as well! 

https://www.youtube.com/watch?v=CXeDpeUk-cU&list=EL_v2iP3AUjDQ
https://sianscooking.com/?v=7516fd43adaa
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Continuing Education: Summer Farm Tour  

BOW CREEK FARM 
 

Wow!! What an amazing 

experience touring Bow Creek 

Farm this weekend! A huge 

thank you to Rob and Amy 

Hess for hosting us!! There 

was so much to learn! What is 

the difference between a cow, a 

heffer, a bull, and a steer?? 

Why did they choose the Red 

Angus breed? What is in that 

special blend of grains they are 

eating and why? I can attest to 

their statement of "Happy cattle are healthy cattle" and tell you a cow's tongue is extremely 

rough. These bovine animals were so loving and welcomed us all with many licks of affection! 
 

Make sure to check out their website https://bowcreekbeef.com/our-craft/ to learn more and stop 

by to purchase "Beef Perfectly Bred and Raised 

for Excellence" from Bow Creek's Beef Shop 

soon!  Thank you again to the Hess family for 

an excellent tour and great education on raising 

Red Angus right here in Central PA!! 

 

NINE PINES FARM  
 

A huge thank you to James Cornwell of Nine 

Pines Farm for a phenomenal tour last 

weekend! It is incredible to hear how his farm 

has grown over just a few short years from 

raising 200 chickens to 12,000 chickens. The 

methods these farmers use to sustainably take 

care of their most prized asset- the soil, is 

inspiring and truly brings appreciation to their 

craft. A few highlights included getting up and 

personal with the laying hens, and the piglets 

were definitely worth squealing over! 

 

https://bowcreekbeef.com/our-craft/
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SPIRAL PATH FARM 

Located at 538 Spiral Path Lane, Loysville, PA, 17047, 

Spiral Path Farm is home to the Brownback family since 

1978. They farm all of the 300 acres organically and have 

been USDA certified organic since 1994.  
 

Spiral Path Farm has over 2000 CSA members, receiving 

fresh produce weekly. They also grow specifically for 

Wegman’s. They deliver to the Harrisburg location and 

from there… off to NY. PA produce is sold all over the 

US! Starting the seeds in the greenhouses, transferring 

them to adapt and gain maximum strength before planting 

in the ground “by hand” off the back of the truck! From 

the garage door “humidity rooms”, the irrigation system, 

soil nutrients, and full packaging warehouse~ this was 

awesome to experience! 
 

Definitely the highlight for us Chefs… the tomato greenhouse. The offer to take any that were 

on the ground, turned us into kids in a free candy store. I looked behind me at one point, and no 

one was there. A few moments later, Chef Tom and Chef John were chuckling down the path, 

juggling as many tomatoes as their arms would carry. That, and the “pure worm poop”! Thank 

you Alex for an amazing tour! 

Still to Come! 
 

STRITES ORCHARD 

Join us for a morning stroll through the orchard on 

Saturday, July 9th at 8:30am.  

1000 Strites Rd, Harrisburg, PA 17111 

 

LEAF PROJECT FARM  https://www.leafprojectpa.org/ 

Saturday, July 16th at 12 noon.  

Located at 554 Warm Springs Rd, Landisburg, PA 17040. RSVP here. 

 

Personalized Youth-led farm tour at 12 noon 

Fresh products from the LEAF farm, Wood-fired pizza, LEAF-y salad,  

Hand-churned local ice cream with seasonal berry sauce, and Blueberry Lemonade 

Pie Contest (Email info@leafprojectpa.org if you are interested in submitting a pie to the 

contest. You will need to bake two of the same pies and bring them day of for tasting)  

Bouquet Making and Flower workshop - $30 (Enjoy a youth-led flower garden tour and make 

your own bouquet! Sign up by Friday, July 15th to ensure to supplies!) 

https://www.leafprojectpa.org/
https://docs.google.com/forms/d/e/1FAIpQLSeyktzD0H3lamT9S2i-5y63hmbQL_02QsrEd0UiEx88BzcMEA/viewform?usp=sf_link
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Secretary’s Report- April Mise en Place 
Chef Patti requested a Motion to accept the April 2022 Minutes as presented in the April 2022 

Mise en Place.  

❖ Motion made by Chef Harants, 2nd by Chef Padamonsky- Accepted by all, Motion passed. 

 

Treasurer’s Report-May 2022 
Checking account: $ 1221.54  Saving Account $7857.12 

Scholarship Acct $2343.66  TOTAL $ 11,422.32 

 

❖ Our scholarship application cycle is 

now open! Click HERE to apply by 

July 15th! 

 

❖ We are looking to award as many 

$500 scholarships as our account 

will allow. 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 

 

❖ Motion to approve the May 2022 Treasurer’s Report made by Chef Long, 2nd by Eric Lasek- 

Accepted by all. Motion passed. 

 

Membership in the Community  

❖ Share events you are involved in with this form: Click here 
 

❖ Congratulations to all our students for a phenomenal job on their NOCTI exams! Chefs 

Patti and Reis commented on the stellar performance this year at 6 different vocational 

schools.  
 

❖ Congratulations to all the students graduating High School and to 

those earning their college degrees and certificates! What an 

accomplishment you should be so proud of! Chef Patti noted she 

was honored to call the names at the Spring 2022 HACC 

Commencement Ceremony.  
 

❖ Congratulations to the 2022 Pennsylvania SkillsUSA National 

Baking Champion from Lebanon Co. CTC, Gracie Adams!!  

Way to get that GOLD! WOW! 

 

https://docs.google.com/forms/d/e/1FAIpQLSfROsFA8B6FLydlLhDNC2J6qtzqiaThUAKY2j9tR7JFiHsBsg/viewform
https://docs.google.com/forms/d/e/1FAIpQLScy_Um7OKydP0mmG2sbd9xdVgTh5srm0VvrKgCAa9i5P20GBg/viewform?usp=sf_link


13 
 

❖ Lebanon County Food Bank- Help Needed. In search of guidance to teach our staff and 

bring cooking to meet our guests needs. Looking for someone that may be able to help in 

Lebanon county and arm their staff with knowledge in healthy meal prep. Contact Dan 

Trimble, Director of Development & Events. dant@lccm.us;  Office: 717.272.4400 

 

❖ Alex’s Chili Cook Off for a Cause will be held Sunday, September 25 at Greystone 

Public House. Please consider participating!!  It will be open to all professional and 

amatuer chefs along with students from HACC and DCTS. This year the hours of the 

cookoff will be from 3 p.m. to 6 p.m.  Chefs arrive at 2:30 p.m. and are ready to serve by 

3:00 p.m.  Voting will end at 5:45 and winners, door prizes and closing will be announced 

at 6:00 p.m.   

   If you are interested in participating, please register at alexwsmithfoundation.org 

BEFORE September 25, 2022.  Flyers will be printed August 1, 2022, so the sooner you 

register, the more we can advertise for you!  I have attached the specifications for the day 

along with the registration form (this is also on the website).  Please feel free to contact 

me with any questions at alexwsmithfoundation@gmail.com or 717/319-0938. 

 

❖ The PRLA is excited to announce the 1st PRLA Hospitality Career Boot Camp which 

will be hosted on November 9th at the Holiday Inn located in Grantville, PA.  

  This event will be marketed to students in grades 7th through 12th in the local region 

and is designed to give them a taste of the Hospitality Industry through chef demos, a 

hospitality panel and a guided tour of the facility. 

  Some of our chapter chefs are helping with the hands-on culinary sessions- Chef 

Autumn Patti and Chef John Reis followed by a pastry session which will be led by Chef 

Cher Harris. The other activities that day will include an etiquette class during lunch and 

a hotel and lodging operations class and a teaching tour of the facility during afternoon 

sessions.                
  

 

LIVE! From the Chef’s Apprentice  

with Chef Tom Long and Chef Steve Gump. 
 

April 29th Episode- featuring the Cinco de Mayo recipes:  

https://youtu.be/XnPBfgugzxU 

 

June 15th Episode- 

View as they share amazing tips to create a tasty Juneteenth BBQ. From 

main entrees to side dishes, dessert, and more! 

https://youtu.be/kfpuJtSb_Ho. 

 

mailto:dant@lccm.us
https://youtu.be/XnPBfgugzxU
https://youtu.be/kfpuJtSb_Ho
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National Updates  

❖ New Accreditation Fees, Membership & Certification fees for students! Starting January 

2023, all students in secondary and post-secondary will receive free memberships and 

certifications. Educators~ check out the ACFEFAC newsletter from March! 

❖ Recap of Chapters Supporting Chapters meeting from April 25th at 5:30pm 

❖ Chef Patti noted the upcoming ACF ChefsForum Series and stressed checking out the 

website for a full list of recordings.  

❖ National Convention- July 25-28, BOG July  24th, Chapter Leadership Meet-Ups 

 

 

Chapter Updates 
 

 

Certification 101 

Please contact Michael Harants for one-on-one mentorship and specific information for your 

road in pursuing your certification. chefsolutions1963@gmail.com  
 

New Certifications Earned! 
 

▪ Congratulations to apprentices Connor Woodburn earned his Certified Sous Chef (CSC) 

certification and Katlyn Nissley earned her Certified Working Pastry Culinarian (CWPC) 

certification! 
 

▪ Congratulations to HACC Culinary graduates in earning their CC Certifications: 

Rasheeda Carter CC, Eric Lasek CC, Candice Stark CC, and Bachir Harou Oumarou 

CC.  

▪ Congratulations to these students for earning their CFC Certifications from the Carlisle 

Center for Careers & Technology!  

Mathew Bergstresser CFC, Richard Brown CFC, Scarlet Brown CFC, Ethan Greak 

CFC, Jayln Horton CFC, Amiya Johnson CFC, Tatiana Lewis CFC, Jacob Lord CFC, 

Caleb Seeley CFC, and Isaiah Yohn CFC 
 

▪ Congratulations to DCTS graduates in earning their CFC Certifications:  

Bhumika Basnet CFC, Que'Lynn Flemister CFC, Lillian Jenkins CFC, Ashlee Kelsch 

CFC, Aleysha Lyann Llanos Galarza CFC, Lucas McHugh CFC, Anahi Medina-Rosado 

CFC, Mohazatou Noufou-Moon CFC, Alannis Rodriguez Ortiz CFC, Amaya Smith CFC, 

and Grace Suderman CFC 
 

 

mailto:chefsolutions1963@gmail.com
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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! 
 

 

PA Flavor “Inner Circle” Event 

A smaller event is being organized for 2022 on October 2nd at ABC in Harrisburg. Event 

time is 1-4. About 250 tickets can be sold, $125 each. It is in the beginning stages of 

planning, but looks to include food and 3 possible demos. Autumn will be reaching out to the 

schools to see how we can involve the students. The chapter expressed support of this event. 

More details to come as it develops! If anyone is interested in joining this committee, please 

reach out! 
 

  

PRLA Golf Outing 

The event is scheduled for October 17th. Chef Reis will lead the committee again this year. 

Chef Miller and the students from Cumberland Perry are committed to help as well again. 

Thank you to all! 

 

Sponsoring Partners 

All meeting partners are being featured on our website and with promotional materials. 

 

Motion to adjourn the meeting: Chef Harants; 2nd by Chef Long- Accepted by all. Motion 

passed. The meeting adjourned at 8:58pm. 
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Check out which chapter was featured in the May 2022 ACF Chapter Leadership 
Newsletter!!! This is a new publication emailed out by Dina Altieri, Director of 
Membership Development. 
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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     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, Harrisburg Campus, Cooper Dining Area  

 

August 15, 2022     TBD   

 

September 19, 2022   Dauphin County Technical School 

 

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 Pennsylvania’s Community College 

arpatti@hacc.edu 

 

Vice President: 

Chef Thomas J Long CEC AAC 

Director of Dining Services 
HACC, Central Pennsylvania’s 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

