
Message from your
President

Hello to all Members, Partners 
& Industry Friends,

Another month has passed and 
closer to a better place for our 
industry as a whole. I have 
seen multiple venues and partners making small but
significant increase in all areas and moving forward 
to come out of this challenging time stronger and 
more together as a united industry. Suppliers from 
farmers to refrigerators are finding ways to supply 
those in need and back them with impeccable 
customer service that is more important than ever. I 
can with true honesty say that this is a period of true 
unity in the hospitality and culinary field. When all 
suppliers and industry leaders understand that when 
one succeeds, we all succeed. A personal Thank You 
from me.

I would like to thank all who were able to log in and 
watch the Zoom meeting on Sept 14th with the topic 
Know Your Butcher sponsored by Halpern’s one of 
our Honored Partners, it was a great success and very 
well done by Steven Ginsburg and his entire team. If 
you missed it you can go to our YouTube channel and 
see what you missed along with numerous other 
videos showing what we are doing in the Atlanta 

area. 

Next, we have planned is a great CAM Ranch Tour 
hosted by Buckhead Meats and Josh Ennis & his 
team. We plan to have a bus from MARTI
Transportation take our members to the ranch and get 
a full tour by the ranch’s owners followed by lunch 
on the ranch and then returned by bus. 

Last but not least we are moving full steam ahead for 
the much anticipated ACF Annual Golf Classic at 
Stone Mountain Golf Club. This event was scheduled 

for march and was postponed until November 9th. If 
you haven’t registered yet do so quickly before all the 
spots are gone and you regret not going after you see 
and hear what was to be the greatest Golf Event in 

UPCOMING
EVENTS

Buckhead Meat Ranch 

Tour

Tuesday, October 13th

8am -3:30pm

Registration Now Closed

ACF Atlanta Monthly Meet-up

Nov. 2nd

ACF Atlanta Chefs Golf Classic

Nov. 9th



Atlanta 2020. Look forward to seeing you there with 
chances to win some amazing raffle prizes even more 
incredible awards for the winners.

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

The ACF 
Atlanta Chefs 
Association, 
Inc. was able 
to take apart in
round one and 
two of The 
Coronavirus Food Assistance Program the USDA 
program. The program supplied food boxes of fresh 
fruits and vegetables. Our local distributors packaged 
these products then transport them to food banks, 
community and faith-based organizations, and other 
non-profits.

Our first location The East Lake YMCA in 
conjunction with The East Lake Foundation and 
Athena Farms we handed out over 14,000 boxes of 
fresh produce. Our second location The Frist 
Congregational Church of Atlanta in conjunction with 
Chef Ashley Keyes and C.H.O.I.C.E.S. and Royal
Food Service we handed out over 3,400 boxes of 
fresh produce. Chef Ashley also partnered with The 
Atlanta Food Bank to help add additional proteins, 
starches and healthy snacks serving the Atlanta 
community in need.

During the 18 weeks, we help disturbed over 18,000 
boxes of fresh produce. Though The ACF Atlanta 
Chefs are not taking part in round three, we want to 
Thank all our Partners in help feeding Georgia’s 
Families.

ACF National 2021 
Events

ChefConnect: St. Louis

March 27-29, 2021

St. Louis, Missouri

ChefConnect: Tucson

April 17-19, 2021

Tucson, Arizona

ChefConnect: Nashville

Dates will be announced 
shortly

Nashville, Tennessee

ACF National Convention

July 11-15, 2021

Orlando, Florida

2020-2021 

Board of Directors

ACF Atlanta President's 
Gala

January 10th, 2021

President

Nicholas Barrington, CEC

Chairman of the Board



Partner Spotlight

Pride in Craftmanship

Our reputation was built on quality beef. This has allowed us to
expand into other areas—poultry, veal, lamb, pork, and game—while 
continuing to provide the absolute best in safety, quality and value.

For all of us at the Buckhead Meat Companies, Buckhead Pride is
much more than our brand… it is how we conduct our business. We 
take great pride in the products we make, the farmers and packers we 
buy from, and the customers that we service. We are also proud of our 
dedicated team of professionals that are passionate about delivering 
quality and consistency.

Since Buckhead was founded, our focus has been on supplying meats
of the highest quality and trim standards. Most meat companies 
handle meat as a commodity product, basing their buying decisions 
on the lowest price. At Buckhead we learned long ago that true value 
is based upon yield, appearance and most importantly taste. We also 
have learned that the benchmark of our success is helping satisfy the 
guests in our customers’ dining rooms.

Buckhead has been through many milestones, including an ownership
change to become part of the Sysco Corporation in 1999, but our 
mission has never wavered. To this day we focus on quality, treat our 
employees, customers and suppliers with fairness and respect, and 
continue to create products that represent value. Buckhead has grown 
to one of the largest, most reputable brands for high quality proteins 
in the nation, but our business will always be one built on
relationships of trust...

Our Mission: to source, age, cut and deliver top-quality meat products 

Follow-us

Rudolf  Kremer

Vice President

Isaac Crawford, CCC

Secretary

Tiffany  Morman

Treasurer

Danny Cerqueda

Sergeant At Arms

Scarlet Barrington

Cristiane Foy

Mark Milliron

Davis Nix
Board Members

Kevin Bean

Alexander  Bladowski, CEC, CCE

Christopher  Bladowski, CEC,

CCE

Patrick Boutier, CEC, CCA

Darcey Chambers, CEPC CCE

Joe Costa, CEC, CCE

Charlie Hatney, CEC

Derwin (DJ) Jackson

Desmond Keefe III

Phil Mastin, CEC

Executive Director

Polly Barrington



ACF FlexPay is here
Members can now renew via 

monthly payments

to our customers with exceptional one customer at a time.

Josh Ennis and his team can be reached at:

Josh Ennis

Program Sales Manager l Certified Angus Beef Specialist l Culinary 
Manager 

Buckhead Meat of Atlanta - 4500 Wickersham Dr. College Park, GA. 
30337 

Office: 440-355-4400 l Cell: 770-866-4400

Joshua.ennis@buckheadmeat.com

Renewing is easy one month at a time with FlexPay.

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.

Members asked and ACF responded.
FlexPay now allows Members to renew by 

Giving Back

Atlanta Resources 

Contact Us

Membership

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.



US Foods Ghost Kitchens

paying just one month of dues when committed 
to paying the remainder over 11 equal monthly 

payments.

Making things easier.
Many who have used the option say it made 

the difference between renewing as Members 
and no longer being part of the ACF Family. 

They liken it to their other subscription services 
like Netflix and Spotify.

Depending on one's Membership level and 
local dues rate, Members can renew for as little 
as $9 monthly for Students and $19 monthly for 
Professional Culinarians.

Tell your Members about FlexPay today.
Members can sign-up for FlexPay when they call 
the ACF Membership Team at (800) 624-9458 (ext. 
504 ) and ask to participate. They can also enroll 
by emailing us at membership@acfchefs.net .

Note: by year end Members can renew online 
themselves with ACF FlexPay. Stay tuned for when 
this added feature becomes available.

BRING YOUR GHOST KITCHEN TO LIFE. 
ADD A BRAND-NEW REVENUE STREAM.

With the restaurant scene suddenly 
changing due to Covid-19 cases, you’ve 
had to act fast – optimizing your takeout 

and delivery services or pivoting rapidly to retail. 
Currently, with dine-in restrictions due to Covid-19, most 
restaurants are experiencing challenges managing 
through the minimum dining room capacity operators say 
is needed to make reopening work financially. But what if 
there was a way to help offset these restrictions with an 
entirely new revenue stream? US Foods® Ghost Kitchens 
program can make it easier than you imagined.

WHAT IS A GHOST KITCHEN, AND WHY WILL IT BENEFIT
YOU?

Also called dark or virtual kitchens, Ghost Kitchens are
foodservice facilities set up for delivery-only or carryout
meals. It’s not a traditional dine-in space, but an invisible 
hub for your virtual brand, designed to boost your off-
premise food sales. They can provide a double door to
profits with:

l A lower investment cost than existing brick-and-
mortars 

l The ability to use your existing kitchen 
l Expanded customer reach with a higher profit 

margin 

For more info visit our website:

Experience the 
TriMark Difference

ACF Atlanta Chefs

GA011 - ACF Atlanta 
Chefs Association, Inc.

 Printable
Application

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.

Start your career search with 
ACF Atlanta. Great 

opportunities in Atlanta and 
the surrounding areas. 

Updated weekly!



https://www.usfoods.com/our-services/ghost-
kitchens.html

SYSCO FOODIE

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

much more!

ACF NATIONAL
NEWS

2021 Award Applications 
are now open !

Nominate yourself or others for
USA's Chef of the Year, ACF 
Pastry Chef of the Year and

more. All award applications are 
due by midnight, Nov. 1, except 
for the Regional Chapter of the 
Year, due by midnight, Dec. 1.

ACF Board of Directors 
Nominations Open

Nominations will remain open until Dec. 1 
(please note that the American Academy of 
Chefs election is handled separately). For 
questions, contact elections@acfchefs.net.

Welcome to Chef's Table…where you drive 
the conversation.



SPECIAL THANKS TO OUR PARTNERS


