
ACF National Convention Salutes Ed Leonard  
and Installs New Officers  

 
The ACF National Convention held in San Antonio Texas, focused on the 
changing of the guard. This was ICA-Big Apple member Ed Leonard’s last 
convention as ACF National President, and his farewell address during the 
General session focused on the changes and future of the ACF. It was also 
the installation of the new National Officers, with John Kinsella as our 
new national president. Chef Kinsella thanked our chapter for supporting 
him and stated that he will work with our chapter to make New York a 
center for the ACF again.  
My major involvement as chapter 
president was to listen to the issues 
involving national by-laws changes 
and vote accordingly. The major 
concern was the Certification office, 
which generates a profit and the new 

(Continued on page 11) 

CHAPTER MEETING FORMAT CHANGES   
 
 The chapter’s management team has planned some special events for 
this coming season and for the first time in a long time the schedule has been 
set for the whole year. The plans include a mix of  traditional Monday night 
meetings, dinner meetings, and events on Saturdays.  
For the first three months, most of what has been planned revolves around 
our 100th anniversary. A gala awards dinner and dance and a celebration 
meeting at the International Hotel/Motel and Restaurant Show.  The chapter 
will also be taking a more active role in the show by doing demos and 
hosting the first ever ACF NY Metro Area Chapter Presidents roundtable.  
The focus of these changes is to allow all members the opportunity  to 
participate in the networking and education. While the traditional meeting 
with business and guest speakers is important, and enjoyable to some, a more 
participatory type meeting is something that members have asked for. So 
later in the season there are plans for hands-on cooking meetings. 
The additional focus will be on assisting our junior members to further their 
career and becoming more active members. Plans are in the works for a 
mentoring program between our active and junior members.  

FALL 2005  

EVENTS  
CHAPTER  

Dinner  
MEETING 

 
Tuesday Sept. 6, 2005 
Art Institute of NYC 

7:30 pm 
$5.00 donation 

Reservation Required 
Call 212-625-6058 

_____________  
 

Chapter Awards Cook-off 
Saturday, Sept. 17, 2005 

Art Institute of NYC 
8:00 am– 11:30am 

  
______________ 

 
Board Meeting 

Monday Sept.19, 2005 
Art Institute of NYC 

5:30 pm 
Attendance Mandatory 

______________ 
 

100th Anniversary 
Celebration 

& 
Chapter Awards Dinner Dance 

Sunday, Oct. 16, 2005 
The Yale Club of NYC 

Big Apple Update 
ICA– ACF Big Apple Chapter  GOP Box 1089 New York, NY 10116-1089 
www.bigapplechefs.org 

Please Note-  We apologize if there was a delay in you receiving your newsletter. Our 
editor Anthony Sicilian was in an accident and broke his jaw. We wish him a speedy 
recovery. 

Inside B.A.U 
Presidents Message– pg 2 
Dinner Dance pgs, 3,4,5,6  
Celebration at IH/M&R Show-pg 7 
NY Culinary Team-pg 8 
Chapter Event Calendar for Sept– Dec. pg 9 



 

Let the Celebrating Begin!  
Dear Fellow Members, 
 
Our 100th anniversary is almost upon us and we 
will be celebrating this at our Gala Awards Din-

ner and Dance. It will be a special night for all. The celebration will 
continue at the International Hotel/Motel & Restaurant Show at the 
Jacob Javits Center. To help you celebrate with us, we have arranged 
for a free pass for the show for every chapter member!!! More informa-
tion on how you can get you free pass and what is in the works, is on 
page       .  
 
Besides planning the celebrations, the chapter management team and I 
have been working on some new things.  
 
Our first  is our newsletter. The chapter newsletter will now come to 
you four times a year, Fall, Winter, Spring and Summer. There were a 
number of factors for this decision but the most important one was to 
have a September to June schedule for chapter meetings, and other 
events so that you can plan way ahead!  The objective will be to bring 
you a larger, more informative quarterly and send you a monthly re-
minder card form meeting information. The next issue will have an new 
format.  
The next is that because not all chefs have Mondays off, we will vary 
the days that we have chapter meetings to allow more of our members 
to attend a meeting. We have planned some interesting themed meet-
ings, some with hands-on cooking and some dinner meetings. So make 
sure you check our Fall Schedule on page          .  
 
I hope to see you at our September meeting and you will be receiving 
your Dinner Dance invitation in the mail soon. We have purposely set 
the ticket price to just above cost to make sure everyone can have the 
opportunity to attend this gala event.  
 
 
Fraternally,  
Michael Vignapiano, CCE 

President’s Message 
Michael Vignapiano, CCE, CHE 
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ICA-ACF 
Management Team  

 Chairman of the Board 
Lutz Lewerenz, CEC, AAC 

President  
Michael Vignapiano, CCE,CHE 

1st  Vice President  
Helmut Hamann, CEC, AAC  

2nd Vice President 
Frank Costantino, CEC, CCE, AAC 

Sergeants –at– Arms 
John Aczel  

Rolf Baumgartner  
Eric Pellizzari, CEC 

Treasurer 
William Decker 

 Financial Secretary 
Jan Skrkon, CEC 

Board of Trustees 
Keltus Campo 

Ken Winderbaum 
Ralph Yedinak  

Board of Directors 
Arno Schmidt, CEC 

Karl Linder CEC, AAC 
Committee Chairs 

Academy of Chefs– F. Costantino 
Associate Member– K. Winderbaum 
Certification– E. Pellizzari 
Culinary Show/Team. F. Costantino 
Chef & Child– K. Campo 
Dinner Dance– L. Lewerenz 
Education - 
Fund Raising– B. Decker 
Hospitality– E. Pellizzari 
Jr. Member– M. Hung 
Membership– K. Linder 
Newsletter– M. Vignapiano 
Public Relations– J. Ulloa 
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SAVE THE DATE  
 

The International Chefs Association 
 

American Culinary Federation Big Apple Chapter 
 

cordially invites you to attend its 
 

Annual Awards Dinner Dance 
 

and 
 

100th Anniversary Celebration 
 

The Yale Club of New York City 
 

50 Vanderbilt Avenue 
(Between East 44th & 45th Street) 

New York City 
 

Reception at 6:00 pm 
 

Dinner & Program 7:00 pm Black Tie 
 

R.S.V.P. 212-625-6058 $145.00 per person 
 

Formal invitations will be coming to you soon. 
 
 

Please see pages 5 & 6  for  
 

 Sponsorship Opportunities  
&  

Journal Ad Information  
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CHAPTER AWARDS  
 

This year the chapter has expanded the chapter awards to include all of the ACF National Award cate-
gories. It has also adopted their guidelines to allow the chapter members to eligible. Regquests for 

nominations were posted in the newsletters and announced at the meeting. Nominations were received 
at the end of June. The following  nominees for 2005 

 
Hermann G. Rusch Chef’s Achievement Award 

Helmut Hamann, CEC, AAC 
 

Chef of the Year 
Franco Franzese, CEC 

David Lavoie, CEC 
 

Pastry Chef of the Year 
Biagio Settepani, CMB 

 
Educator of the Year 

Frank Costantino, CEC, CCE, AAC 
 

Student Culinarian 
Jana Mihokova 

 
Associate Member of the Year 

Ed Holland 
 

Achievement of Excellence Awards 
Club 101 

The Yale Club of NYC 
NYU Law School 
Pasticceria Bruno 

 
On Saturday, September 17th at 8:00 am at the Art Institute of NYC there will be a cook-off for the 

Chef, Pastry Chef, Educator and Student awards. These cook-offs are required for the national awards. 
Immediately following the cook-off the award winners will be officially announced. The names of the 

award winner will be sent the ACF National Office for Regional and National consideration.  
 

The awards will be bestowed at the Chapter Award Dinner and Dance on Sunday, October 16, 2005 
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Chapter Anniversary Celebration Continues   
at  

the International Hotel/Motel & Restaurant Show 
 
The best things in life are free!  Here’s a free ticket to one of New York City’s premier hospitality 
events!   
 
The 90th International Hotel/Motel & Restaurant Show® (IH/M&RS) – running Saturday, November 
12, through Tuesday, November 15, at New York City’s Jacob K. Javits Convention Center – with the 
exhibits opening this year on Sunday, November 13 - will feature 1,700 exhibitors with thousands of 
products and services for hotels, restaurants and other hospitality outlets.   
 
In addition to the exhibits, the Show offers more than 40 educational seminars – including a power 
packed opening day of conferences for either the hospitality or foodservice executive ($99 additional 
fee).  
 
The chapter is sponsoring a first-ever Metro Area ACF Chapter President’s Roundtable and chefs 
Frank Costantino and Michael Vignapiano will be presenting two of the dozens of exciting culinary 
demonstrations.  
 
ACF Certification Practical Exams will be held on Saturday November 12 at 7:30 am  at the Art In-
stitute of NYC  
 
Our chapter meeting/celebration will be held on Monday Nov. 14 at 4:00 pm at the show. You will 
need to register for the show to attend this meeting.  
 
Don’t miss all the countless networking opportunities that the show offers to make your business a suc-
cess! 
 
Through a marketing agreement between the Big Apple Chapter and the IH/M&RS, we are pleased to 
offer you one complimentary admission – valued at $50 – for the Show.  Just visit 
http://www.ihmrs.com/register/  and enter the Special Promotional Code ICA05. 
 
 
You can also check out www.ihmrs.com for complete IH/M&RS details, including an exhibitor list and 
schedule of events.  You can also register online for additional badges for the Show.  But hurry!  The 
advance registration fee ($25 per person) expires on October 14.  For information, contact George Lit-
tle Management’s Customer Service Department at (914) 421-3206.   
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Seven area chefs and three area culinary students have been selected for the 
New York Culinary team, set to compete in local, regional, national and interna-
tional competitions.   

Having met extensive pre-requisites of professional and competition experience, 
prospective members took part in a tryout on June 18, 2005 in the kitchens of 
the Art Institute of New York City.  

 Helmut Hamann cec aac, manager of the New York Culinary Olympic teams 
over the last 20 years, is the team ambassador.   

The competing members of the team include the team captain, Frank C. Costan-
tino, Gerard Molloy, Eric Pellizzari, Thomas Recinella, Michael Vignapiano, Biag-
gio Settepani and Franco Franzese. 

 The team apprentices include Elsa Amador-Vega, Donna Massaro, and David 
Wong. 

The team’s first competition will be the Team Super Challenge at the Florida 
Restaurant Association Show in Orlando Florida. The team will have to produce 
a four course menu using required ingredients, for sixty-five portions in five 
hours. The first place prize is $15,000.00 

The members of the team will also compete in individual events for cash prizes.  

The necessary money for this competition was made possible by the strong fund 
raising efforts of Ms. Amador-Vega, Ms. Massaro and Mr. Wong who helped raise 
over $5000.00 at a dinner executed by the team members.  

 

The New York Culinary Team  
is Ready for Competition! 

From left to right: Gerard Molloy, Eric Pellizzari, Thomas 
Recinella, Frank Costantino, Michael Vignapiano, Biaggio 
Settepani, Franco Franzese 
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September  
Tuesday, September 7:30 PM,  Chapter Dinner Meeting “Good Luck to the NY Culinary Team”   
One Hudson Place at  The Art Institute of New York City 
75 Varick Street,  16th Floor NY, NY 
Suggested Donation (to benefit the Scholarship Fund) $5 (Limited to 30 seats) 
Call 212-625-6058 for reservations 
A three course dinner of Contemporary American Cuisine prepared by the senior class under the guidance of board member and 
NY culinary team member Chef Eric Pellizzari cec 
 
September 9-11- NY Culinary Team Competes in Florida Super Challenge  
 
Saturday, September 17, 8AM -Chapter Awards Cook-off and Chapter Meeting  
See those members nominated for chapter awards (see page 4)  cook-off live. The award winner announcements to follow at 
11:30AM 
 
September 19, 5:30-7:30PM- Board Meeting, Attendance Mandatory  
The Art Institute of New York City 
75 Varick Street, NY, NY 

October 
Monday, October 3– Chapter Meeting -  Octoberfest with the Student Culinary  Team 
Club 101, 101 Park Avenue, NY, NY 
Meet the 200-2006 Junior Team, set to compete for the first time in Delhi, NY at the ACF sponsored culinary competition 
headed by ICA member, and NY culinary team member Tom Recinella. 
  
Sunday, October 16 -  Annual Awards Dinner and  Dance (see pages 3, 5 and 6 for details)  
 
Saturday & Sunday, October 22-23- ACF sanctioned Culinary Competition. SUNY Delhi, Delhi NY  
  
Friday and Saturday, October 28-29-  NE Regional Educators Symposium- The Desmond Hotel, Pennsylvania. Go to www. 
Acfphilly.com for details  

November 
Monday, November 7, 5:30 pm- Board Meeting Attendance Mandatory  The Art Institute of New York City  
 
Saturday, November 12, 8AM -  Certification Practical Exam Testing, The Art Institute of New York City 
 
Sunday– Tuesday November 13-15-The International Hotel, Motel and Restaurant Show, Jacob Javits Convention Center,  
Monday, November 14, 4PM Chapter Meeting . Looking Back –Looking Forward; At the Javits Show,  
We’ll look back on the 100th anniversary dinner dance and looking forward to the remainder of the meeting year. Special guests 
to be announced. You must have a badge to attend. See page 7 for details 

December 
Monday, December 5- Chapter Christmas Party, Venue to be announced . Celebrate the holidays with your fellow members. If 
you are interested in hosting this event please contact Eric Pellizzari at ericpellizzari@hotmail.com 

 

Chapter Meetings and Events  
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tax laws in regard to not for profit corporations. 
After two days of informational sessions and a lot of 
discussion afterwards, the motion was passed to allow 
the certification office to be moved to another portion 
of the ACF to avoid possible problems. Another move 
was to allow the Chef and Child Foundation to nomi-
nate and elect a separate board of officers which did not 
automatically include the ACF immediate past presi-
dent.  
My other focus at this convention was to coordinate the 
NY Metro Area Chapter Presidents Roundtable. The 
roundtable evolved from discussions with area chapter 
presidents who were looking for assistance and the op-
portunity to discuss how each chapter can help each 
other and to make this area stronger within the ACF.   
The meeting which will be held at the International Ho-
tel/Motel & Restaurant Show will have 12 chapter 
presidents and Northeast Regional VP Mark Wright 
together for 2-3 hours of discussion and brainstorming. 
Another thing that will be discussed is a possible NE 
Regional Conference held in the metro area with the 
combined efforts of the local chapters.   
 
The convention itself was fairly pleasant, but it was 
extremely hot in Texas, so staying indoors was a prior-
ity. The food was just OK and this was a major topic of 
discussion. Hopefully the new administration will be 
able to address this challenge.  
There were a number of competitions held, with our 
own Chef Costantino in the ACF National Nutritional 
Challenge for the second time. Unfortunately, Frank 
did not win but his concepts and plates looked great.  
There were about six other chapter members at the con-
vention and we all sat together for the President’s Gala 
and we had a great time.  
Next year the national convention will be held in Phila-
delphia, which is close to home, and I hope to see more 
members in attendance. 

ACF Convention (Continued from page 1) 
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