
Message from your
President

Hello to all Members and 
Partners,

Recently we had the 
pleasure of hosting a Zoom event with the topic
ACF Chefs Why We Care. The topic was led with 
Chef Kimberly Brock Brown ACF Southeastern
Vice President, Chef Jay Z Corporate Chef for 
InHarvest, Isaac Crawford CCC Lead Instructor 
Rockdale Academy and was finished with a demo 
and dish cooked by Chef Isaac and his
mother. We played a video leading to Chef Isaac 
cooking demo and was very inspirational. This 
video will be placed on our ACF Atlanta Chefs 
YouTube Channel please take time and watch if 
you did not have a chance to watch it live. Click 
on our YouTube Link.

I also have great news to report in the continual 
efforts with our Partner's Athena Farms & Royal 
Food Service. We have been able to continue to 
supply produce boxes and hope to continue as long as 
the need is there. Chef Ashley Keys from 
C.H.O.I.C.E.S. has continued to supplement the 
produce boxes with food from the Atlanta Food Bank 
and has made a tremendous impact in the lives of
hundreds of families in need. Our ACF Atlanta Chefs
Association Executive Director Polly Barrington has 
also been very busy with the East Lake YMCA and 
the East Lake Foundation handing out Produce boxes 
and ensuring that the people who need assistance are 
getting it.

Moving forward we are planning the next zoom 
event for Sept. 14th and will have the Topic of 
"KNOW YOUR BUTCHER " in Partner with our 
ACF Partner Halpern’s. Put it on your calendar 
and look out for postings on our website and 
social media platforms “Instagram, Facebook & 
Twitter” this will showcase some of our talented 
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Chefs and Restaurants of Atlanta. Don’t Miss
this!!!! Also, please if you haven’t yet logged into
Chefs Table on the ACF National website please 
do so and follow what other chapters and the 
ACF are doing around the country. I heard a
comment from a fellow chef recently that he 
thought that 2020 would be the year he got 
everything he wanted but know he knows that 
2020 is the year he’s happy for what he has. 
Please keep your head up and as always be a 
positive influence in the Food Service
Community.

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

Thank you to all who 
participated and voted 
in last months special
election. Chef Danny 
Cerqueda was voted 
into the position of
Treasurer on the ACF 
Atlanta Chefs 
Association, Inc. 
Board of Directors. 
 Chef Danny's current 
position is at Cherokee 
Town & Country 
Club. Danny, as he 
was born and raised in Marietta and graduated from 
Walton High School. Prior to joining Cherokee Town 
& Country Club, Chef Danny was the Executive Sous 
Chef of Carolina Country Club in Raleigh, NC for 4 
years. While in Raleigh, he was a competitor in the 
Bocuse D’or USA in 2010 and again in 2012. Before 
moving to North Carolina, Danny was the Sous Chef 
at the Louisville Country Club for 5 years. While in
Louisville, Chef Danny competed in the National 
Level Chaine De Rotisseurs, Young Commis 
Competition in 2004 and again in 2006. Danny 
graduated from 1 Johnson & Wales in Charleston, SC 
in 2003. Chef Danny is an active competitor with 
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over 2 dozen cooking competitions under his belt, 
with multiple gold, silver, and bronze medals. He 
resides in Roswell, GA, where he enjoys ice curling, 
bicycle riding, watching his wife play roller derby, 
and cooking for his vegan step-daughter. He's 
patiently waiting to take his CEC practical exam.

ACF Atlanta is proud to have him on our Board of 
Directors as our Treasurer! Cheers to Chef Danny!

Partner Spotlight

HUMBLE BEGINNINGS

After being voted Best Meat and Seafood Market by the Atlanta
public for four consecutive years, he knew he was on the verge 
of something great. In 1983, with only five butchers, the 
Halpern family started the meat and seafood distribution
company for which it's become so well known. Now operating
production and distribution facilities in Georgia, Texas, Florida, 
Maryland, New Jersey, Michigan and Kentucky. With a drive and 
passion that was instrumental in revolutionizing the industry, 
one thing has remained clear- we exist because we believe that 
we can help you succeed.

ABOUT OUR TEAM
With 35 years of experience, Ray Hicks, President and CEO, 
brings strong leadership qualities to the executive team. Jody
Hicks, the VP, has a passion for customer service, developed
during her 30 years in the food distribution industry and the 
EVP, 
The dedicated employees who work at Halperns' are 
passionately committed to this business and the customers 
they serve. Being part of Halperns' means being part of 
something important, something unique, and something
special. This commitment is made clear by the excellent 
products we distribute.

Steve Ginsberg and his team can be reached at:
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ACF National News

Steven Ginsburg I Steven.Ginsburg@halperns.com
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Elections Announcement

Nominations & Elections Committee Chair:

ACF will be running a Special Election for 
Nominations and Elections Chair. We will be 

accepting Intent to Run Forms beginning August 21, 
2020 through September 5, 2020. If you are

interested in running, you can find the Intent to Run
form and all additional information here on the ACF 

Elections webpage. If you have any questions, 
contact elections@acfchefs.net .

National Officer Elections:

Nominations have begun for positions on the ACF
Board of Directors . Nominations will remain open 

until December 1, 2020. If you are interested in 
running all required information can be found here
on the ACF Elections webpage. Please note that the

American Academy of Chefs election is handled
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separately . If you have any questions you can 
contact elections@acfchefs.net .

2020 Award Applications

Each year ACF is honored to recognize the excellence 
of its members through the awards program. There 

are many different types of awards and you're 
invited to apply for the one that fits you best. The 

eligibility criteria is different for each application so 
be sure to check to see if you qualify. Deadline to 

apply IS midnight on November 1. Click on the links 
below to learn more about each award.

USA’s Chef of the Year ( Limited Spots Remaining! )
ACF Pastry Chef of the Year ( Limited Spots 
Remaining! )
ACF Student Chef of the Year ( Limited Spots 
Remaining! )
ACF Student Team Intent to Compete Form ( Limited
Spots Remaining! )
ACF Chef Educator of the Year
Hermann G. Rusch Chef’s Achievement Award

ACF Chapter Achievement

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 
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.

 Printable
Application

SPECIAL THANKS TO OUR PARTNERS




