
Message from your
President

Hello to all Members, Partners 
& Industry Friends,

The Holiday season has 
finally arrived with all that 
comes with it and now in this 
time of change even more. We are all anticipating 
what this season will bring in the time of alternative 
serving and buffet presentations. I have been seeing 
some tremendously creative and well thought out 
plans on how to provide exceptional service and 
experiences for our guests by both Chefs and 
Suppliers in our great city and beyond. I encourage all 
of you to share any photos and ideas during this 
holiday season by tagging us on social media both 
Facebook and Instagram so we can share all of your 
amazing ideas and creations this season.
#ACFATLANTA

Recently we were privileged to work with C.A.B. 
Certified Angus Beef and took and amazing tour of a 
local Cattle supplier which was very educational and 
entertaining as-well. Thank you to Buckhead Meats
for helping arrange this tour and partnering us with 
C.A.B. We look forward to another educational 
partnership soon.

Excited to remind everyone that this November 9th at 
Stone Mountain Golf Club we are hosting The 
Annual ACF Atlanta Golf Classic, we have a full 
field of Atlanta’s best Culinary and Industry leaders 
looking to play for the amazing awards this year 
provided by La Crema Wines and Stavely 
Woodworks. It plans on being an amazing event, if 
you have not registered please contact us as we have 
only a few slots available and they will not last. Look 
forward to seeing everyone.

Last but even more exciting news, The ACF National 
Office has listened to our Chapters and there 
members and created a new way to pay for your 
membership, FlexPay no more having to write one 
large check or put one large payment on your credit 
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card every year, we now can pay monthly reducing 
the monthly charge to less than a tank of gas or dinner 
out. I know that this has been something lots of
students and young culinarians have been waiting for. 
Please when time comes to renew your membership 
please call the National office or select FlexPay and 
make renewal easy. I wish everyone a Happy Thanks 
Giving with Family and Friends.

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 October 
13th, ACF 
Atlanta Chefs 
had the 
pleasure of 
taking a bus
trip provided  
by MARTI 
TRANSPORTATION to CAM Ranch in 
Arnoldsville, GA. The McPeake family along with
Buckhead Meat, and The Certified Angus Beef 
(CAB) hosted us on an educational day learning 
about CAM Ranches works to provide products and 
services they provide. They’d shared with us
information about their philosophies and programs. 
While anyone can claim to have a program, we got to 
see first hand how amazing their dedication is to our 
food supply chain. The cow business is quite simple: 
Operate with the utmost integrity and produce Angus 
seedstock that will ultimately progress the business of 
beef. At CAM Ranches, they happen to place strict 
criteria on end product merit and post weaning 
growth as these measures are essential for commercial 
producers who have a gate to plate production 
mentality.

We want to Thank Buckhead Meat - Josh Ennis, 
Blake Dickson along with their team.  Taylor
Ardrey Brand Experience & Education Manager for 
CAB and  Andrew McPeake and his family from 
CAM Ranches and the Certified Angus Beef ® for an 
amazing "Day at the Ranch."

ACF National 2021 
Events

ChefConnect: St. Louis

March 27-29, 2021

St. Louis, Missouri

ChefConnect: Nashville

April 11-14, 2021

Nashville, Tennessee

ChefConnect: Tucson

April 17-19, 2021

Tucson, Arizona

ACF National Convention

July 11-15, 2021

Orlando, Florida

2020-2021 

Board of Directors

January 10th, 2021

President

Nicholas Barrington, CEC

Chairman of the Board

Rudolf  Kremer

Vice President

Isaac Crawford, CCC



Partner Spotlight

Trusted since 1905

For over 110 years, Boar’s Head has been doing things our own way. 
From the very beginning, we’ve been unwilling to compromise on 
quality, to cut corners, to put profits before excellence.

We pride ourselves on being master craftsmen in our industry -
skilled artisans in meat and cheese preparation methods. Crafting our 
products is a true labor of love. We use time-honored recipes that call 
for hand-trimming our meats, applying many of our spices by hand, 
using Master Cheesemakers for several of our cheeses, and more. We 
know there are easier, faster, even cheaper ways to make our products 
– but cutting corners doesn’t cut it for us. With Boar’s Head, you can 
trust each and every one of our products was prepared with the 
utmost care.  Commitments like these have made us a leader in our 
industry and have made Boar’s Head the brand in which consumers
continue to place their trust.

Boar’s Head is the leading premium deli meat and cheese company in
America. We didn’t get to this place overnight. We got here through a 
passion to deliver on our promise for freshness and quality and a 
dedication to provide consumers with products that meet their needs. 
What began with one ham has now grown to over 500 products, all 
made without compromise or shortcuts. Beyond products, our 
commitment extends to the community, actively supporting hunger 
relief organizations and many other charitable and health affiliations 
across the country.

At Boar’s Head, we are relentless about quality. If a product doesn’t 
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Rent a Commercial Kitchen at 
Chattahoochee Technical College

live up to our exacting standards, it doesn’t carry the Boar’s Head 
name. Simple as that. Our products are made of only the finest 
ingredients: whole muscle beef, pork and poultry, and spices sourced 
from around the globe. This is how we did it in the beginning and
how we continue to make our products today. While some may
choose to use parts or by-products, fillers or artificial flavors and 
colors, this is simply not the Boar’s Head way. Our goal is to be the 
brand consumers can count on for the highest quality delicatessen 
products in America.

We remain true to the time-honored traditional practices set for us 
five generations ago: still hand-trimming our meats; still using only 
the finest ingredients in our products. Commitments like these have 
made us a leader in our industry and have made Boar’s Head the 
brand in which consumers continue to place their trust.

For more information contact:
Tom Naporano
Northside Deli Provisions
tom@northsidedeliprovisions.com
770-739-4151

Craig Brown
Food Service Manager
craig@northsidedeliprovisions.com

https://boarshead.com

Now Available for 
Rent at 

Chattahoochee 
Technical College in

Marietta Large 
Commercial Kitchen 
in the heart of East 

Cobb. Easy access to 
I-75, Restaurant 

Depot and Costco. •
Commercial kitchen, professionally 

maintained, current Cobb/Douglas Health 
Inspection with a perfect score. • Separate 

kitchen load in and out area, dumpster and 
rest rooms. • Baking kitchen with deck 

ovens, convection oven, proof box, 
refrigeration, work tables and mixers. 

Signed CTC contract with Covid-19 

Giving Back

Contact Us

Membership

US FOODS FALL 
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



FlexPay Membership

requirements required. Contact Chef
Hillary Gallagher for more information or a 

tour. 
Kitchen.Rental@ChattahoocheeTech.edu

ACF FlexPay was 
created after 

Members said 
they wanted a 

better and more 
practical way to 
renew their membership. The "one lump 
sum renewal" was not an option for many 

affected by the pandemic.

Depending on one's membership level and 
local chapter dues, Students can now renew 
for as little as $7 monthly and Professional

Culinarians for as low as $19 each 
month. Call (904) 824-4468 (ext. 504) or 

request via email
(membership@acfchefs.net)

Take Advantage of Flexible 

Membership Payments

Experience the 
TriMark Difference

SYSCO FOODIE

Introducing Fall 2020 
Cutting Edge Solutions 

Products

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.



ACF Atlanta
Chefs

Start your career search with 
ACF Atlanta Chefs. Great

opportunities in Atlanta and 
the surrounding areas. 

Updated weekly!

SPECIAL THANKS TO OUR PARTNERS


