
Message from your
President

Hello to All Members &
Partners

The holidays have arrived 
and seems as we are all happy to see it bring 
better times with opportunities to share 
special moments with family and friends 
while keeping the all-important social 
distancing and health precautions. We are 
currently busy working on our calendar of 
events for 2021 and promise that it will be a 
calendar full of exciting and engaging 
opportunities for all members and partners.

Recently we hosted the ACF Atlanta Chefs
Association Golf Classic at Stone Mountain 
Golf Club and I’m happy to report it was a 
great success for all who attended with great
thanks to Bill Ray from US Foods and all the 
Amazing Team that work hard to accomplish 
this event during a pandemic period.  We took 
all health precautions and followed all local
guidelines regarding events and social 
distancing while still providing a fantastic 
venue for both partners and members. We will
soon announce a check to be presented to 
Giving Kitchen from the proceeds of the golf 
tournament along with it helping provide
scholarships assistance for student members 
of our chapter.

We recently reached out to a list of ACF
Atlanta Chefs Association Members that have 
landed on hard times during this Pandemic 
period and have as a board arranged to assist
them in keeping their membership current for 
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the 4th quarter of this year. We as chefs value 
our members and are always hear to assist 
during times of need. I look forward to seeing 
them all back on their feet soon and 
participating in events in the near future. We 
are family!

In closing, I would like to thank all Members, 
Volunteers and Partners that have help make 
this year a year to look back on and say that 
we all came together and helped our fellow 
community and neighbors in need while doing 
what we as chefs do best cook food and make 
people smile.  I know that the year ahead will 
have challenges and roadblocks to overcome 
but with teamwork and commitment that we 
all have shown I believe the best is yet to
come. Thank You.

All the Best,

Chef Nick Barrington, CEC, ACE

Certified Executive Chef

East Lake Golf Club

President ACF Atlanta Chefs Association Inc.

ACF Atlanta Chefs Happenings

On November 9th, 
ACF Atlanta Annual 
Golf Classic was held 
at Stone Mountain 
Golf Course. Our 
Partner US Foods 
made the
event incredible.  
The weather was 
perfect 73 degrees and 
slightly overcast.  The 
108 player who came out to have some fun for a good 
cause were overjoyed with the day’s activities. This 
year Tournament was originally scheduled in March 
was postponed.  It is also one of the most successful 
by any measure of participants and volunteers. US 
Foods Chefs - Josh Butler & Cody Wiggen lead the 
team of chefs and students who prepared
multiple tasty treats for the on-course stations and
post golf reception. The Student volunteers maned the 
stations along with Chef Instructor Darcy Chambers 
from the Art Institute of Atlanta.
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The day was filled with hospitality partners and 
colleagues coming together safely to support the ACF 
Atlanta Chefs charitable giving and the ACF Atlanta 
scholarship fund.  Our long Drive winner was Brent 
McCollar from Halperns’.   The Closest to the Pin 
winner was Mark Kindera from Unox.  In third-place 
Halprens’ team headed up by Steve Ginsburg. The 
second-place team was Atlanta Equipment Company
headed up by Ryan Pearcy.  This year's winners was
Georgia Power headed up by Cal Holloway & 
Mickey Craddock.   The grand prize raffle winner 
was Matt Diersen VP of Sales from Eby-Brown.

Thank you so much for everyone’s participation.  It 
turned out to be a wonderful success. The ACF 
Annual Golf Classic truly helped unite the Atlanta’s 
Culinary Community. The ACF Atlanta Chefs & The 
US Foods Team would like you to take a moment to
watch the video of the event as a memento. We hope 
you come and tee it up with us next year!

Partner Spotlight

FreshPoint is North America’s largest wholly owned 
produce distributor. With unmatched fresh produce, 
knowledge and experience, FreshPoint provides today’s 
chefs with the ingredients to create tomorrow’s culinary 
successes.

We have the line authority to hold our companies 
accountable to a high level of customer service. With 
unmatched fresh produce, knowledge and experience, 
FreshPoint provides today’s chefs with the ingredients to 
create tomorrow’s culinary success.

Over the last few decades, we have seen revolutionary 
changes in the produce industry—from refrigerated trucks 
and fresh-cut produce to submitting and processing orders 
online. With these innovations, our passion for produce 
and commitment to helping our customers succeed 
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FREE 90 ACF Membership

remains unchanged.

FreshPoint is more than just fresh produce, it is a 
community dedicated to our customers. With our passion 
and enthusiasm, FreshPoint will continue to lead the 
industry as the prominent distributor of fruits and 
vegetables in North America.

FreshPoint’s ability to customize a marketing program and 
promote your operation and the consumption of fresh fruits 
and vegetables helps your business succeed during these 
dynamic market transformations. As the produce experts, 
our goal is to assist you by providing the necessary tools 
that we’ve developed over the years and through the 
collective experience and knowledge of our many
companies.

l Promotions
l Field and Facility Tours
l Produce Handling Classes
l Speakers for your Conventions and Meetings

For more information contact:
Nick Costanzo
VP of Sales
Freshpoint Atlanta 

nick.costanzo@freshpoint.com

First-time 
members can

enjoy this 
complimentary 
membership on 

three levels:
Professional 
Culinarian, 

Culinarian, and Student Culinarian.  Call 
Joe Syrowick at (904) 484-0210 or email

Jsyrowik@acfchefs.net to take advantage of 
this offer to join a 14,000 member-strong

community!

Giving Back

Contact Us

Membership

US FOODS 
HOLIDAY SCOOP:

SPECIAL EDITION

ACF Atlanta Chefs 
Association

1250 Scenic Hwy S. 

Suite #1701-322

Lawrenceville, GA. 30045

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 Application



EARN 20 CEH

Dear Chefs,

The Siam Carving 
Academy is a school 
located in Bangkok,
Thailand teaching the 
Professional Thai Culinary 
Art of Fruit & Vegetable 
Carving for over 20 years.

Chefs and hobbyists from all over the world have been coming here to 
learn hands-on, and we are now for the first time offering our courses 
online through a teaching platform as well.

Our courses are approved by the ACF, awarding 20 CEH credits for each 
of our courses.

Students will be provided access to their own course and set their own 
pace and can learn on a pc, laptop or smartphone.

Currently our Basic Online Professional Course is available and the
Intermediate & Advanced Courses will be on-line soon.

We are offering our Basic Course to ACF members for $99, a 50%
discount using the code ACF99

Each course 
includes 

our 
handcrafted 
professional 

Thai 
carving

knife and a 
Certificate 

of 
Achievement earning 20 CEH credits upon completion.

Experience the 
TriMark Difference

SYSCO FOODIE

Introducing Sysco's 

Supplying all non-food 
products required to operate 

every type of kitchen. National
footprint with multiple 

distribution centers. 
Distinctive hands-on approach 
with a focus on performance. 

Diverse, long-standing 
relationships in all foodservice 
sectors. Specialized and highly 
seasoned sales consultants and 

project leaders.



Industry Leading

Restaurants Rising 
Toolkit

Solutions you need to 
help your restaurant 

RISE

ACF Atlanta
Chefs

Toys for Tots 

Start your career search with 
ACF Atlanta Chefs. Great

opportunities in Atlanta and 
the surrounding areas. 

Updated weekly!

ACF Atlanta Chefs & Friends 
are long time supporters of 

Toys for Tots.  

Please click the image below to 
find a drop off location!



SPECIAL THANKS TO OUR PARTNERS


