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Presidents Message

Dear Epicurean Club Members
First,
I would like to wish you all a Safe, Healthy
Happy New year.
Every end marks a new beginning. Keep
your spirits and determination unshaken,
and you shall always walk the glory road.
With courage, Faith, and great effort, you
shall achieve everything you desired. I wish
you all a Happy Healthy New Year.
Changes to our meeting places and
Venues.
We have some exciting meetings and
events planned for 2022.The Vice
President, Board of Directors and I are
going to start the year of with a very exciting
meeting at Assabet Highschool featuring
Chef Scott Guerin CEC Research and
Development Chef at the Modernist Pantry.

January Chef Spotlight

Scott Guerin CEC
The Chefs Molecular
Kitchen

The Chef’s demo’s will be on Molecular
Gastronomy. This will be a joint meeting
with ACF RI. We apologize for this
canceled meeting. A New date will be
coming soon.
Recruitment of new Chefs and
Restaurant tours.
We’ve also have made a commitment to
visit area restaurants and clubs so we can
recruit up & coming chefs. This will provide
us with new Venues and meetings spaces.
This will also keep our meetings fresh and
innovative. Below you will find a few of the
new Restaurants we would like to visit soon.
Nashoba Winery Bolton Mass
Mill 58 Peabody Mass
Red Heat.
Our plan is to have a group of our Board
and ECB Members visit upcoming
restaurants, have dinner, meet and
hopefully recruit new chefs to the ACF and
ACF Epicurean Club of Boston. We will also
add the new Chefs to our Chef Spotlight
along with Chef photo, Chef Bio and Menu
review.
The goal is to start to mentor the younger
generation of Chefs, get them to become
new members and encourage them to be
leaders in the Epicurean Club of Boston.
The new younger Chefs will ensure we have
the best culinary talent, and it also ensures
we can keep the club moving into the future.
Junior Chef spotlight
We will also be adding a new Junior Chef
Spotlight to our newsletter. Stay tuned for

more information to come soon.

Healthy Recipe of the Month
Curry, Pomegranate Protein
Bowl
https://em-ui.constantcontact.com/emui/em/page/em-ui/email#

2022 will challenge us in the Restaurant
Industry. Below you will find some of the
biggest Trends for 2022.
1. Contact ordering and delivery is here to
stay.
2. The labor shortage can be managed with
smart Resturent technology.
3. Many Restaurants plan to diversity
revenue streams in 2022
4. Kitchen automation is a huge priority.
5. More direct food orders are coming
through.
6. Restaurants are rethinking experiences to
build deep customer loyalty.
7. Community still means everything for the
restaurant industry.
Biggest Dinning Trends in 2022
1. Restaurant's will be open less according
to chefs in 2022
2. Menu prices will continue to rise.3. As
menus continue to shrink.
4. Restaurant owner will diversify their
business models.
5. Tips will be pooled.
6. Cancellation policies will be Stricker
7. Hyperlocal foods will get even more
Hyper.
8. There will be more Chef Collaborations.
9. We’ll use local delivery services.
10.High-End Dinning is back.
11.Outdoor dining is here to stay.
12. Pre-Served ingredients will have more
starting roles.
January Meeting
Joint meetings ACF ECB& ACF RI - A new
date for this meeting will be coming
soon.
Future meeting will include ACF NH and
ACF Cape Cod.
2022 Proposed Meeting Calendar
January-Assabet High School
February- Open
March – Mill 58 Peabody Mass
April- Red Heat
May-Open
June- Woodman’s BBQ/Clam Bake
July-Vacation
August-Vacation
September-Wachusett Mountain
October-Open
November-Open
December-Open

Short Ribs of Beef
Https://www.Kingsford.com/recipes

New England Resturent Review
Chef Spotlights
February Spotlight-Open
March spotlights – Mill 58 Peabody
April Spotlight-Berton’s Red Heat

Junior Culinary Council
Assabet Highschool Chef Lou Trudeau
the ECB Vice President the Board of
directors and I will be meeting and
mentoring some younger culinarians at
Assabet Highschool. More information
will be coming in February.
Junior Chef spotlight
Coming in February we will start to
highlight Junior Chefs on our Club
webpage highlighting up and coming
junior chefs.
Apple Crisp
https://em-ui.constantcontact.com/emui/em/page/em-ui/email#

Rescheduled - Date to be determined.
· Joint meeting with ACF RI-Molecular
Gastronomy -Assabet Highschool
ACF Events
Awards
2022 National Award Applications
Deadline for submittals has been
extended to February 1, 2022.
ACF National Convention Las Vegas
Highlights-Date July 25-28 be sure to
sign up early to receive the best rates.
April Food Show
Please don’t forget to sign up for your free
tickets to the April Food Show. ECB will
host a special Oyster Shucking Contest.
Certification and practical testing Dates
March 12 th is our new Practical testing date
at Assabet Highschool. More information on
ACF Practical testing will be coming soon.
ACF Online Learning Center
ACF is excited to announce the launch of
ACF's Online Learning Center with
additional opportunities to enhance your
skills, advance your career and maintain
your ACF certification. Take online classes,
quizzes and practice written certification
exams all in one place. Watch recorded
sessions from ACF events if you were unable
to attend. ACF members, your continuing
education hours will be automatically
uploaded to your profile.
Special Raffles this year are as follows
1. Back Yard Pizza Oven
2. Chef of the year Dinner for 6 guests
3. Master Built Smoker
In closing, this year promises to be an
exciting year so let’s make it the best yet.
I would like to challenge each of you to
bring a guest to one of our meetings. This is

the best way to introduce Chefs to our club
and the best way to make them new
members.
Until next time, Happy New Year.
I wish you and your Families Health, Wealth
and Happiness
John R DiSessa CEC.AAC

https://www.acfchefs.org/#:~:text=Become%
20a%20Member,with%20industry%20expert
s.

https://www.bing.com/videos/search?
q=what+is+hyperlocal+delivery&docid=6080
33284734781642&mid=0C9BD2EC03A071
81FC620C9BD2EC03A07181FC62&view=d
etail&FORM=VIRE

Edible Art (Chocolate bonbons)

https://www.acfchefs.org/images/recipes/884.jpg

Chef Earle Test Certification Corner
Certification Matters
What’s unique about the ACF Certification Program?
The ACF certification program is the most comprehensive
certification program for culinarians offering 16 certification levels.
Culinarians achieve certification based on education, experience, and
successful completion of written and practical exams. The
certification programs is guided by the ACF Certification
Commission. Learn more about the Certification Commission.
Differentiate Yourself
employers and the public. With thousands of chefs competing in the job market, it is
essential to prove your culinary competency.
Benefits of ACF Certification:
Enhances reputation by proving the chef has the knowledge and skills required for
a position;
Shows that the chef embraces continuing education as a life-long goal for continual
improvement and mastery of the culinary arts;
Instills self-confidence when the chef achieves the goal of earning a reputable,
challenging and quality-driven credential;
Communicates that the chef upholds the Culinarian’s Code of Ethics, including
conducting oneself with honesty, integrity and fairness in providing professional
service;
Proves that the chef can collaborate with others to cultivate new and innovative
culinary techniques and skills.
ECB Certification Practical Exam coming in March12, 2022 at Assabet Regional HS in Marlboro,
MA. If you have any questions about the exam or getting certified please contact Chef Earle
at emtest@verizon.net.

Thank You to our Supportive Associate and Allied Members

Epicurean Club of Boston
President John R DiSessa
CEC,AAC
chef12@comcast.net







