
Message from your
President 

Hello ACF Atlanta 
members & Partners,

It’s been another month 
and another day in this 
crazy period we are all calling the new
“Normal” as chefs we take on challenges 
every day from call outs, product not coming 
in as ordered, equipment not working and 
much more but we have never been given the 
challenge like this before as it pertains to 
Covid-19. The Chef world is a group of 
professional individuals preparing food for 
those we consider and call customers, friends, 
family and patrons we are now asked to 
refrain from this and to reduce and limit what 
we are trained to do. I have never been 
prouder of our family then now seeing every 
professional chefs stepping up to the 
challenge and doing more than ever to help 
those we now call family, neighbored, fellow 
colleagues and just fellow humans in time of 
need. I find that being a chef is the most 
incredible honor one can be given. We as chef 
prepare food that is given to someone and that 
someone nourishes their body and soul with 
that food. What could be any more 
honorable.  Keep doing what you do chefs, 
Feed People and their Souls.

Recently we have been honored to help as an 
association of culinary professional to help
our fellow partners in food service feed those 
in need, Athena Farms with the help from 
their incredible team “Luis Vivian, Robert 
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Poole and Jessica Brantley” was able to
supply 1000 vegetable boxes for those in need 
for 6 weeks, such an honor and privilege to 
partner with another one of Atlanta great food 
service companies. The team at The East Lake 
Foundation also helped us secure a location to 
give the vegetable boxes out at the East Lake 
YMCA.  Thank You to the team of Jennifer 
McCrary, Debra Ridges and all the YMCA 
Volunteers.

Upcoming events and news for our chapter,
the fall calendar is coming together after 
dealing with closers, rescheduling, 
cancellations and much more... We are 
currently in process of doing videos that will 
be posted on both our website and social 
media platforms of Members, Partners and 
other Culinary and Hospitality Industry 
Professional in the Atlanta area allowing our 
member to get up close and personal with 
these individuals and even learn some new 
recipes and techniques.  A virtual chapter 
meeting is planned for the fall that will be 
hosted on zoom with a panel of local chefs 
and industry leaders to discuss the current 
challenges of our times and also a demo by a 
fellow chef. The Best News is that we are in 
process of rescheduling the ACF Atlanta Golf 
Classic that was postponed in march for this 
fall “Dates and Times to Follow” The raffle 
prizes are incredible along with this year’s 
Trophies that are engraved La Cream Winery 
Double and Single Magnum wine bottles. 
Photos to be on social media soon.

The future has much to give us and as chefs 
we have much to give back, as we move 
through this current challenge i ask all of our 
current members and partners to help those 
around you as much as possible and be an 
example of what true southern hospitality is 
all about. Please stay safe and healthily.

All the Best

Chef Nick Barrington CEC, ACE
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President ACF Atlanta Chefs Association, Inc. 

ACF Atlanta Chefs Happenings

Thank you to all those who 
came out to support the USDA 
Farmers to Families Food Box 
Program.  Athena Farms in 
conjunction with ACF Atlanta 
Chefs, The East Lake 
Foundation & The YMCA we 
able to hand out over 5100 
boxes of produce to the 
community. As part of the 
Corona virus Food Assistance 
Program Secretary Perdue announced on April 17 that 
USDA is exercising authority under the Families First 
Corona virus Response Act to purchase and distribute 
agricultural products to those in need. Through this 
program, USDA’s Agricultural Marketing Service 
(AMS) is partnering with national, regional and local 
suppliers, whose workforce has been significantly 
impacted by the closure of restaurants, hotels and
other food service businesses, to purchase up to $3 
billion in fresh produce, dairy and meat products. The 
program will purchase $461 million in fresh fruits and 
vegetables, $317 million in a variety of dairy 
products, $258 million in meat products and $175
million in a combination box of fresh produce, dairy 
or meat products. Suppliers will package these 
products totaling $1.2 billion into family-sized boxes, 
then transport them to food banks, community and 
faith-based organizations, and other non-profits 
serving Americans in need from May 15 through June 
30, 2020. AMS has elected to extend the period of 
performance of the contracts, via option periods, 
dependent upon program success and available 
remaining funds, up to $3 billion.

ACF Atlanta Chefs, Athena Farms, the East Lake 
Foundation and the YMCA are proud to announce the 
Farmers to Families Food Box Program will continue 
in the month of July. Click here to see our video!

Please come out on Friday's July 10th, 17th, 24th, 
& 31s t.

2pm to 4pm

275 Eva Davis Way SE, Atlanta, GA 30317

Thanks to Athena Farms.
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ACF Virtual Convention

Partner Spotlight

We can’t meet together in person this year, so come 
have a seat with us VIRTUALLY!

Experience new flavors, trends, and world cuisines as we 
virtually travel around the globe. Join top chefs, culinary 
thought leaders and foodservice industry experts, as they 

share the inspiration behind their favorite dishes. Expand your 
palate and mind by attending these can't miss demos, 

discussions, and interactive presentations which have been 
curated to define the plates of the future in the presence of our

homes.

REGISTRATION FOR THE EVENT:

EVENT SCHEDULE:

Sysco Launches New Interactive Virtual “Restaurant 

Readiness Tool” for Operators

The food service industry has seen hard times before, but we 

have never experienced anything like the conditions we have 

seen recently and are feeling today with the COVID-19 global 

health pandemic. Weathering this storm will take patience, 

creativity and the support of trusted partners. With that in mind, 

Contact Us

ACF Atlanta Jobs 

Board:

ACF Atlanta Chefs 
Association

1250 Scenic Hwy S. 

Suite #1701-322

Lawrenceville, GA. 30045

Take your place in 
American Culinary 

Federation, the only
organization promoting the 
professional image of chefs

worldwide through 
education of culinarians at 

all levels. Network with 
renowned chefs, top 

industry professionals and
executives.

Search Atlanta area Jobs!



Sysco has recently launched its Restaurant Readiness Tool, a

first-of-its kind simulation that intuitively provides a 

comprehensive view of best practices, key considerations and 

essential supplies for operators re-opening their restaurants as 

COVID-19 stay-at-home orders continue to ease.

The Restaurant Readiness Tool enables operators to tour a

virtual restaurant where they experience an immersive, 360-

degree view of the establishment. Users can navigate through the 

restaurant, clicking various icons for each area and food service 

role to learn about best practices for ensuring the health and

safety of both guests and employees. This is accomplished 

through a series of videos, lists of recommended products and 

links to helpful services, all with seamless access to Sysco’s 

state-of-the-art shopping platform, Sysco SHOP. For more 

information, visit 

https://foodie.sysco.com/virtual-
restaurant/.

“Sysco’s Restaurant Readiness Tool was designed to simplify 

the re-opening planning process for operators as they navigate a 

constantly evolving dining environment,” said Brian Todd, 

Sysco’s senior vice president of merchandising and marketing. 

“To be at the heart of food and service means that we feel an 

urgency to provide these tools and resources for the benefit of all 

operators. We are committed to supporting restaurant businesses 

everywhere and ensuring that operators have the information 

they need to inspire consumer confidence in dining out.”

Operators will also find access to other tools, 

resources and services, including a Snapback Toolkit, 

which contains downloadable checklists for restaurant 

re-opening and information about how Sysco can help 

operators optimize their menu, including developing 

contactless menus utilizing QR codes.

Throughout the pandemic, Sysco has provided numerous tools,

resources and services to help restaurants succeed during this 

challenging environment. Operators can find these resources on 

Sysco’s

Foodie website, including access to webinars about re-

opening planning, as well as information about establishing

Membership 
Forgiveness

ACF National News

Updated Weekly

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
Application



GIVING BACK

Do want to give back to the community? Here are two 
easy programs that are available! 

takeout/delivery service, pop-up grocery markets and other 

platforms to help them succeed.

AMAZON SMILE - switch from a regular Amazon 
account to a Smile account benefiting GK:

1. Go to smile.amazon.com
2. Sign in with your Amazon.com credentials
3. Choose The Giving Kitchen Initiative (our

formal name)
4. Bookmark smile.amazon.com to ensure you’re in 

the Smile version so your purchases apply

You can double check that your purchases are going 
to GK by looking just above the running menu at 
the top of the page:

KROGER COMMUNITY REWARDS – Kroger donates to your 
organization of choice based on the shopping you 
do every day. Once you link your card to Giving 
Kitchen, all you have to do is shop at Kroger and 
swipe your shopper’s card. How it works:

1. Create a digital account – if you already 
have one, just link your shopper’s card to 
your account so the transactions apply toward 
GK (I believe you can use your Alternate ID 
if you don’t have your card number)

2. Link your card:
1. After you log in, search for your 

organization at 
www.kroger.com/account/communityrewards/

2. Enter The Giving Kitchen as your
nonprofit of choice (EIN# 46-2176788)

3. Select and click Save

Any transactions moving forward using your 
shopper’s card will be applied to the program at 

What is Chef's Table ?

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.

Think of it as ACF Facebook on steroids.

In Chef's Table you're able to. . . 
1. Start discussions and ask 

questions of fellow ACF 
Members. 

2. Comment on others' posts and 
answer their questions. 

3. Share best practices while 
posting pictures, recipes and
articles. 

4. Create a unique member profile. 

We know you'll love Chef's Table as it 
was created and test-driven by ACF
Members just like you. 

If you have a question or need 
assistance to access Chef's Table from 
the Daily Digest that you receive 
shortly, please click here. I'll then 
receive your email and reply quickly 
with the help you need.

Welcome to Chef's Table!

Joe Syrowik, MBA 
ACF Director of Membership

P.S. Your username and 
login will be the same as it is 
for acfchefs.org . 
Alternatively, you can go to
chefs-table.acfchefs.org to 
access Chef's Table and 
login.



no cost to you. Kroger sends a quarterly check to 
Giving Kitchen.

COVID-19 
Information

The Georgia Department of 

Public Health is 

implementing a contact

tracing program called 

Healthy Georgia 

Collaborative to help stop 

the spread of COVID-19.

Georgia DPH Contact Tracing FAQ
GA DPH

Quarantine Guidance: What to do 
if you were exposed to someone 

with the novel coronavirus 
(COVID-19)

CDC
Considerations for Restaurants 

and Bars
Suspected or Confirmed Cases of

COVID-19 in the Workplace
How long do companies need to 

close for disinfection after an 
exposure? How long before 

other workers can come back to 
work?

Companies do not necessarily 
need to close after a person with 

confirmed or suspected COVID-19 
has been in a company facility. 

The area(s) used or visited by the 
ill person should be closed for 24 

hours or as long as possible. Open 
outside doors and windows as 
much as possible ensuring that 
doing so does not pose a safety 
risk to children using the facility 
(i.e. make sure that children are 
not able to enter the closed off 
area through any windows or 

doors) and use ventilating fans to 
increase air circulation in the area.

Once the area has been 



appropriately disinfected , it can be 
opened for use. Workers without 

close contact with the person with 
confirmed or suspected COVID-19 

can return to work immediately 
after disinfection is completed. 
Source: CDC COVID-19 FAQ

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 
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


