
Message from your
President

Hello to All Members and
Partners,

Since our last newsletter 
we have been busy and 
doing more than ever. We have great news! 
I’m happy to announce that we have helped 
expand the Farmers to Families initiative 
which helps provide fresh produce from farms 
to those in need. While the current food 
program at the East Lake YMCA with support 
from Athena Farms is still in progress and 
doing amazing work, we have extended this 
program to First Congregational Church in 
Atlanta with C.H.O.I.C.E. Through the great 
help from our Partners at Royal Foods and 
their team.

While as an Association of Culinary 
Professionals I continue to be incredibly 
uplifted when seeing all that we as an 
association have done with the assistance of 
our Partners and continuous Volunteers
participation. Each Member and partner that 
assists in these event walks away with a full 
heart and desire to continually help his or her 
fellow Industry Professional, that’s what we 
all strive for each day in our industry of 
Hospitality “Cook Food and Feed the Body & 
Soul”.

Recently we were happy to host some of our
Members and Partners at the Charlie Yates 
Golf Course for a casual day of fun, food and 
golf while doing the right thing by social
distancing, we all need the ability to get out 
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from the office, house, kitchen and feel the 
sun on our face and breath some fresh air 
while seeing the faces of our fellow Industry 
Colleagues even if they are wearing masks. I 
will continue to work with our Board of 
directors to create content and valuable 
event's both in person and virtual.

Recently we have connected and worked with
other Local and National ACF chapters to 
support their efforts in building a better 
platform to reach their members and partners,
while doing this we will be posting links to 
our fellow chapter virtual event so allowing 
you to log in and participate. We are all doing 
amazing things and are excited to share with 
all ACF members.

All the Best

Chef Nick Barrington CEC, ACE

President ACF Atlanta Chefs Association, Inc. 

ACF Atlanta Chefs Happenings

Thank you to all 
those who came out 

on Monday July 20th

to support the ACF 
Atlanta Chefs 
Association, Inc. 
Member, Guest Golf
Day. We had a fantastic time at The Charlie 
Yates Golf Course playing golf, networking, and 
we had a great lunch. The
Charlie Yates Golf Course is a beautifully 
manicured 9-Hole Golf Course designed by 
famed architect Rees Jones Located in the 
award-winning East Lake community. The Yates 
Course is located just minutes from downtown 
Atlanta. The facilities are open to the public 
include Driving Range, Chipping and Putting 
Areas as well as a fully stocked Golf Shop.

2020-2021 

Board of Directors

ACF Atlanta Monthly Meet-up

October  5th

ACF Chef Connect 

Nashville Tennessee

October 26th - 28th, 2020

ACF Atlanta Monthly Meet-up

Nov. 2nd

President

Nicholas A. Barrington, CEC

Chairman of the Board

Rudolf C. Kremer

Vice President

Isaac Shane Crawford, CCC

Secretary

Tiffany A. Morman

Treasurer

Currently taking Nominations

Sergeant At Arms

Scarlet R. Barrington

Cristiane P. Foy

Mark E. Milliron



Giving Back

Rooted in community and driven by 
relationships, community support is a
core value of Royal Food Service. Having 
been selected by the USDA to distribute 
produce boxes via the USDA Farmers to 
Families box program, Royal Food 
Service currently assembles and 
distributes 17,000 – 20,000 twenty-pound 
produce boxes a week to be distributed 
throughout Atlanta, the metro area, and 
throughout the state of Georgia where the 
effects of COVID-19 have deeply
impacted individuals and communities for 
the long haul. C.H.O.I.C.E.S. and ACF 
Atlanta Chefs are among the weekly
recipients of Farmers to Families boxes.

The hospitality community has been 
deeply affected by the pandemic leaving 
many food service workers unemployed. 
Farmers to Families boxes help provide 
relief and nourishment to food insecure 
households. Royal delivery driver Cedric 
was so touched by what C.H.O.I.C.E.S.
and ACF Atlanta Chefs are doing to help 
their community each week, that Cedric 
volunteered to come back and assist on 
his off day! The response to the boxes 
has been truly incredible. Box recipients 
are able to use the money they save from
Farmers to Families boxes for other 
household necessities.

In addition to C.H.O.I.C.E.S. and ACF, 
Royal Food Service delivers Farmers to 
Families boxes to food pantries, schools, 
the Atlanta Police Athletic 
League, religious organizations, and other 
non-profits throughout Georgia.
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While the USDA Farmers to Families 
program is a new initiative for Royal Food 
Service, Royal's passion to bring fresh 
food to EVERYONE is long standing.
Royal strives to nourish communities by 
minimizing waste and maximizing 
consumption of fresh produce. Over the 
years, Royal has established long-term 
relationships within our communities by 
partnering to serve quality produce to 
those in need . Royal's collaborative 
partnerships are tailored to serve each
establishment to the best of their ability 
while cultivating people and goals. Read 
on to learn more about how Royal 
nourishes communities year round:

· Royal regularly donates produce to a number of 
organizations to feed the hungry.

· Royal supports programs that improve 
childhood nutrition such as the Farm to 
School Program that teaches school children 
where their food comes from, encourages 
children to try new to them fruits and
vegetables, and teaches the importance of 
maintaining a well-balanced diet that includes 
healthy fruits and vegetables.

· Our long running partnership with Camp Twin 
Lakes supports special needs children with 
serious illnesses, disabilities, and other life 
challenges including specific dietary needs. 
Camp Twin Lakes makes camp possible for 
special campers by providing adequate
special needs facilities and customized meal 
options- a feat Royal is delighted to have a 
hand in.

· Another partnership that centers on nourishing 
communities is with City of Refuge. With 
more than 20 years of experience and 20,000 
lives transformed, City of Refuge is a leader 
in social transformation. Located in the 
middle of one of Atlanta’s most dangerous
and under-served neighborhoods where 
nearly 40% of the residents live below the 
Federal Poverty Level, City of Refuge
believes the people of 30314 desire and 
deserve to live abundantly with access to vital 
resources, nourishment, networks, and
opportunities. In light of this, City of Refuge 
partners with individuals and families in crisis 
to clear a pathway out of poverty and into a 

Contact Us

Farmers to Families 
Food Boxes

ACF Atlanta Chefs 
Association

1250 Scenic Hwy S. 

Suite #1701-322

Lawrenceville, GA. 30045

Thursday August 6th, 13th, 20th 
& 27th

10am to noon 

105 Courtland St. NE. Atlanta, 
GA. 30003

&

Friday August 7th, 14th, 21st, & 
28th

2pm - 4pm

275 Eva Davis Way SE. Atlanta 
GA. 30317



thriving community. The long-lasting effects of
City of Refuge programs result in education, 
job training, job placement, financial literacy, 
and stronger families which make for better 
sustained, more successful communities. 
Royal believes in investing in and supporting 
these programs that continue to benefit not 
only the individual but those around them as 
well. Royal donates healthy produce weekly 
and volunteers time and funds to further City 
of Refuge’s goals.

ACF Atlanta Special Election

ACF Atlanta Chefs 
Association Inc., will 
be holding a special 
election to fill the 
Treasurers position on the ACF Atlanta Board of
Directors. 

Beginning July 28th, we will be accepting
nominations for Treasurer - Please send your 
nominations to Director@ACFAtlantachefs.org

Nominations will be open from Tuesday July 28th 

Nominations will close on August 6th, 2020

August 6th - 9th The Executive Director will check 
the candidate’s eligibility for an ACF-ACA Board of 
Directors

August 10th - During our ACF Atlanta Chefs Board 
of Directors meeting, we will approve the candidates 
for the election

August 11th - Notify candidates by 12 noon / Open 
elections at 5pm - Bios will be added to the ballet 
during voting and on the ACF-ACA website

Elections will take place on August 11th starting at 
12noon until August 14th at 5pm.

August 14th - Candidate will be notified of the results 
then an email will be sent to the board notifying them 
of the elected results and the candidate’s acceptance

Newly elected Treasurer will take office on August 
17th after being sworn in by the Chairman of the 
Board 

Official documents are listed on our website 
https://acfatlantachefs.org/special-election-for-acf-
atlanta-treasurer/

Membership 
Forgiveness

We will be extending the 
membership renewal date 

for members who have 
been furloughed or are 
experiencing financial

challenges until August 
31. However, if you are 

financially able to do so, we 
would appreciate it greatly 

if you can renew your 
membership when it comes 

due. This will help us 
continue to be able to 

provide the highest level of 
benefits and programming 

as possible.

Below you will find our 
member pricing.  If you 

would like more 
information about our 

chapter and our meetings 
please fill free to contact 

us. 

GA011 - ACF Atlanta 
Chefs Association, Inc.

 Printable



Partner Spotlight

TriMark is the country’s largest restaurant 
supply company and provider of foodservice 
equipment and smallwares; janitorial and 
disposable supplies; and design services. 
TriMark has extensive experience helping 
restaurant and foodservice operators of all 
types establish successful, profitable
businesses.

From the finest dining establishments in major 
cities to well-known universities and casual 
restaurant chains, we have worked with 
virtually every type of foodservice operation. 
We count many of the nation’s top chefs and
foodservice directors among our long-term
client-customers.

With restaurant dine-in bans nationwide, we 
offer tips and resources to help your business 
to continue serving your community. 
http://www.trimarkusa.com/covid-19/notification
And we are working to ensure that we have all 
of the necessary essentials in stock at all times 
such as sanitizers, disinfectants, forehead 
thermometers, masks and gloves.

Let us know how we can help.  Contact Steve 
Tournas, Sales Director – Southern Region, 
(404)574-0287

ACF National

SYSCO FOODIE

Explore Sysco Foodie for 
Tip & Trends, Cutting Edge 
Solutions, Recipes, and so 

much more!

US Foods PPE 
Contact + Reopening

Kits

US Foods has 
masks in stock and 
available to ship to 

your restaurant.
Contact Reysheid 
Mata, Restaurant 

Operations 
Consultant, at 

Reysheid.Mata@usfoods.com for 
more information.

Also, the company is providing 
reopening kits to independent 

restaurants across the country. 
Your free kit will contain a variety 
of items that will help you create 

Application

Chef's Table is ACF's latest and 
greatest member benefit created 

especially for you.

It's an engaging and interactive 
online community that brings

together ACF's 14,000 Members in 
unique and exciting ways.



and maintain a clean and safe 
environment for your staff and for 

your diners. And this is just the 
beginning. In the kit is information
on how to access all of the great 

tools and materials available from 
US Foods that will help you on 

your journey to reopen and 
rebound. Learn more at 

usfreopeningkit.com.

Weekly Meat Sales

Follow Halperns' for their 
Weekly Parking Lot Sales!

SPECIAL THANKS TO OUR PARTNERS




