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Dear Members,


Yes, it’s that time again, we had the most fantastic time cooking and just relaxing at the gathering of chefs cook out at my house.  As the grills sizzled, Mrs. Lowder took charge of the sports cheering section,” Don’t touch the T.V.!“  The menu consisted of B-B-Q ribs from Woody’s, Shrimp and Chicken sate, smoked vegetables, Kate’s Baguette slices with herbs and stuff on them, quote Kate,” yummy”.  Our last meeting was at Middle Georgia Technical College Culinary Arts kitchen. I believe everyone was still full from the cookout. We had an outstanding and flavorful example of Japanese food and service.  September’s meeting will be at the Crowne Plaza in Macon again.  For your date book...  the Middle Georgia Technical College Culinary Arts classes will start in early the October.  You can register now. 


 Transactional leadership is viewed as a process by which a leader is able to bring about desired actions from others by using certain behaviors, rewards, or incentives.  In essence, an exchange or transaction takes place between leader and follower. This concept illustrates the coming together of the leader, the situation, and the followers. A hotel general manager who pressures the food and beverage director to achieve certain goals in exchange for a bonus is an example of transactional leadership.


Letting all the chefs know that the executive chef at the Crowne Plaza is going to prepare a dinner for our October meeting. I guess this would be another example of transitional management. Hey,! If you came to the cook out, and enjoyed the fellowship, you then realize we are relaxed and friends within the profession. I look forward to seeing you all at the  September 5th meeting and feel free to bring a friend, boss, employee or foodie.  





Yours cooking,


Jim Basting CCEC 


President ACF-MGCA


 �





Sunbelt Foodservice


Chefs are important to Sunbelt Foodservice. If you are interested in receiving a complementary subscription to Sunbelt Foodservice, please contact Stormie Ellwanger, Foodservice Manager:     Phone: (770) 534-8380   Fax: 770-535-0110�E-mail: � HYPERLINK "mailto:shelbyfs@bellsouth.net" ��shelbyfs@bellsouth.net�
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We purchase seafood from fishing ports and aquaculture farms the world over. To guarantee Inland Seafood's supply of seafood, even species in short supply; we search throughout the world for these resources, often partnering and helping to develop specific fisheries in emerging fishing nations. This approach enables the company to be vertically integrated within the seafood industry. Over 1,000 fresh, frozen, smoked and specialty items are available to our customers.


Inland Seafood is always conscious of the environment and recycling is a company policy. The company supports proper management and harvesting of fishery resources. It recognizes the role aquaculture and marine research play in the future of the seafood industry. Inland Seafood is acutely aware that the ocean is a vast and fragile wilderness. We believe that everyone is responsible for helping to save the oceans and its resources.





You can be confident that you are receiving the highest quality seafood products available when you purchase them from Inland Seafood. To insure that its customers will receive the safest, most wholesome, and best quality products available, the company: 


(  Is an approved HACCP (Hazard Analysis at Critical Control Points) facility and has full time U.S. Department of Commerce lot inspection. 


(  Has an in-house quality assurance program. 


(  Conducts daily tests in our microbiological laboratory 


(  Implements the latest advancement in handling and storage techniques and are updated on a regular basis. 


(  Was among the first seafood companies in the country to pack fresh fish under Federal Inspection





�





 Inland Seafood was established in 1977 based on the simple philosophy of supplying the best quality seafood available with the best possible service to our customers. Today, Inland Seafood has become the largest full-line processor and distributor of fresh, frozen, smoked and specialty seafood in the Southeast. As we enter and travel through the next millennium, Inland Seafood will reach all available sources of supply coupled with the latest technological advances in our industry. 





Inland Seafood is cognizant of the importance of the professional chef in the food service industry and is actively involved with the American Culinary Federation. The company supports all the chapters within its local coverage area. 
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PRESIDENT 


Jim Basting, CCEC, CFE, CAE


VICE PRESIDENT


Elizabeth A. Baase, CEC


SECRETARY – Kate Bilow


TREASURE


Billy Lowder, CEC


SERGEANT AT ARMS - OPEN 


BYLAWS - OPEN


MEMBERSHIP - OPEN 





YEARLY MEMBERSHIP DUES


Active $200


Junior $65


Junior Culinarian $85


Associate $250


Allied $200








American Culinary Federation


180 Center Place Way,


St. Augustine, FL 32095 �(904)824-4468


(800)624-9458


Fax (904)825-4758


� HYPERLINK "mailto:acf@acfchefs.net" �acf@acfchefs.net�





ACF HEADQUARTERS NEWS FROM ACFCHEFS.ORG








CULINARIAN’S CODE





























ChefEx is a new program designed to deliver the culinary world's finest products to discerning chefs. Only the highest quality products and ingredients will be used from artisan producers. �INCLUDEPICTURE "../Application%20Data/Microsoft/Application%20Data/Microsoft/Word/ChefEx%20-%20Sysco%20Corporation_files/1by1_shim.gif" \* MERGEFORMATINET ���


SYSCO will help directly connect customers and suppliers through ChefEx. As we continue to add new suppliers, it is our desire to help customers differentiate themselves and their menus with these unique offerings.


�





Brandables from SYSCO�SYSCO Food Services has the profitable answer to high profile branding with unequaled flexibility, quality, variety and the service to back it up. We have the materials developed to help create your own Deli, Pizzeria, Mexican Café, and much more! �Discover Our Brandables Programs: 


  � HYPERLINK "http://www.sysco.com/services/brandables/arrezzio.asp" �Arrezzio� 


  � HYPERLINK "http://www.sysco.com/services/brandables/block_barrel.asp" �Block and Barrel Deli� 


  � HYPERLINK "http://www.sysco.com/services/brandables/casa_solana.asp" �Casa Solana Mexican Cantina� 


  � HYPERLINK "http://www.sysco.com/services/brandables/citavo_cafe.asp" �Citavo Café and Bakery� 


  � HYPERLINK "http://www.sysco.com/services/brandables/mein_street_wok.asp" �Mein Street Wok� 


  � HYPERLINK "http://www.sysco.com/services/brandables/potato_gourmet.asp" �The Potato Gourmet� 


  � HYPERLINK "http://www.sysco.com/services/brandables/sunday_skillet.asp" �Sunday Skillet�  





Quantity:  1 portion	


Ingredients:


10 each---Iqf Domestic 20/30 scallop�
�
4 oz---slaw mix shred separate cabbage�
�
3oz---Asian sesame vinaigrette dressing�
�
�
�
2 Tab--mango chutney�
�
1 fl oz--white wine�
�
�
�
1 Tab--unsalted butter�
�
 Procedure: 


Marinate scallops in half of dressing 


Mix slaw mix with remainder of dressing 


Pan sear scallops in a non-stick pan 


Flip scallops and top with chutney 


Place scallops on plate 


Deglaze with white wine and reduce 


Monte au beurre to finish sauce and season to taste 


Pour sauce over scallops 












































SYSCO Brandables 








Herb and Orange Grilled Chicken 


 





Welcome to ChefEx!








�
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(  Contribute to the Ira Mackler Enrichment Fund


(  Become a member


(  Request a Newsletter color subscription ($36.00/year)


(  Pay my dues


(  Host a meeting


(  Get more information on:


(  Buy a patch ($5.00 ea + $1.25 s&h)


(  Place an ad in the newsletter


(  Change my address to:


NAME: ____________________________________________________________


ADDRESS: ___________________________CITY:_________________________


STATE: _____________ ZIP: _____________ PHONE: (___) _________________


Mail to: ACF-Middle Georgia Chef’s Association, PO Box 6213, Warner Robins, GA. 31095-6213
































I WOULD LIKE TO:








�


The 5th Annual WCSF Chefs Gathering


October 2nd  6:00 to 8:30 PM 


Phoenix Wholesale Foodservice is hosting the gathering at the Georgia State Farmer’s Market in Forest Park just south of Hartsfield-Jackson International Airport off I-75 at exit 237.


Chefs from around the Atlanta area will be preparing a variety of dishes from their extensive repertoire for your enjoyment. There will be wonderful gifts and door prizes including the popular “Charity of Choice” drawing.   The winners of this year’s WCSF Citizenship Awards will be announced and, last but not least, the 2006 WCSF Scholarships will be presented. To obtain your Admission Ticket for submission in the prize drawings, please contact Stewart Singleton at (404) 968-7783 or email � HYPERLINK "mailto:stewart@chefsWCSF.org" ��stewart@chefsWCSF.org�. 











NEXT MEETING IS: 


Tuesday, 6pm


September 5, 2006


At the Crowne Plaza 


108 First Street


 Macon, GA 31201
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SYSCO


Food Services of  Atlanta, LLC.





2225


 Riverdale  Road,


 College Park, GA


 30337�


(404) 765 – 9900


 


FAX


 (404) 559 - 7553  





Toll Free (800) 366 - 4454  








Our next meeting is:  Tuesday, September 5th at 6pm











P.O. Box 6213


Warner Robins,


Georgia 


31095-6213





Fax:


(478) 987-7049





E-Mail:


� HYPERLINK "mailto:mgcanewsletter@yahoo.com" ��mgcanewsletter @yahoo.com�





WEB GROUP:


http://groups.yahoo.com/group/mgca_acf/





ACF-Middle Georgia Chef’s Association





The Crowne Plaza Hotel


108 1st St Macon, GA 31201 


 If you have a problem call: (478) 997-9125 or (478) 923-0140








�


Atlanta State Farmers Market, Build. J


Post Office Box 707


Forest Park, GA 30051-0707


1(800) 613-1898


� HYPERLINK "http://www.phoenixproduce.com" ��www.phoenixproduce.com�





Next meeting is:


September 5th 





ACF- Middle GA. Chef's Association


P.O. Box 6213 


Warner Robins GA  31095-6213









































Inland Seafood


Brian J. Haddock


Vice President of Sales�1222 Menlo Drive�Atlanta, GA 30318�1-800-883-FISH�E-mail: � HYPERLINK "mailto:inlandsfd@aol.com" ��inlandsfd@aol.com�


� HYPERLINK "http://www.inlandseafood.com" ��www.inlandseafood.com�











I pledge my professional knowledge and skill to the advancement of our profession and to pass it on to those who are to follow. I shall foster a spirit of courteous consideration and fraternal cooperation within our profession.


I shall place honor and the standing of our profession before personal advantage.


I shall not use unfair means to effect my professional advancement of to injure the chances of another colleague to secure and hold employment.


I shall be fair, courteous and considerate in my dealings with fellow colleagues.


I shall conduct any necessary comment on, or criticism of, the work of fellow colleagues with careful regard for the good name and dignity of the culinary profession, and will scrupulously refrain from criticism to gain personal advantage. 


I shall never expect anyone to subject himself to risks, which I would not be willing to assume myself.


I shall help to protect all members against one another from within our profession.


I shall be just as enthusiastic about the success of others as I am about my own.


I shall be too big for worry, too noble for anger, too strong for fear, and too happy to permit the pressure of business to hurt anyone, within or without the profession.





Become a Practical Test Training Site through ACF's Train-the-Trainer Program


ACF is unfolding a Train-the-Trainer Program across the United States to expand the practical- exam network for certification. The program extends a unique opportunity to culinary institutions across the country to serve as testing/training hubs for practical-exam training. As a training site, the institution would host ACF-approved practical examiners to train culinary professionals at the facility who are interested in becoming practical-exam evaluators. ACF examiners have attained the highest level of trust, professionalism and ethical confidence from his or her peers.�In addition to having some of the most talented chefs conduct training right in your own facility, the program allows more flexibility for culinary staff to become certified. Certified individuals in restaurants and other foodservice establishments give customers the assurance that they are receiving quality foodservice. Students who have also become certified culinarians by completing an ACF-approved apprenticeship program could have the opportunity to train for a higher certification level right in their own school or place of employment.�  If your institution would like to take advantage of this opportunity and become a host site, contact the ACF certification department at (800) 624-9458. The site must be easily accessible by air and car, and must meet certain requirements that include having a lecture hall or facility with a capacity of 50 attendees and preferably an LCD projector, and a minimum of eight testing stations.
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ACF-Middle Georgia Chef’s Association


P.O. Box 6213


Warner Robins, GA


31095-6213





Email:


� HYPERLINK "mailto:mgcanewsletter@yahoo.com" ��mgcanewsletter@yahoo.com�
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�


Serving up Value to Georgia’s Restaurant Industry


The Georgia Restaurant Association is THE voice of restaurateurs and restaurant industry suppliers statewide. From regulatory and legislative issues, to educational workshops and discounted business services, GRA offers a full menu of integrity, value and customer satisfaction to our members. Please visit our website at www.garestaurants.org or call 


404-467-9000 to learn more about the GRA.


480 East Paces Ferry Road, Suite 7�Atlanta, GA 30305


404-467-9000	404-467-2206 (Fax)



































We’re on the Web!


 http://� HYPERLINK http://www ��www�.geocities.com/mgcanewsletter/home.html


http://groups.yahoo.com/group/mgca_acf/




















