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Springtime Favorites
Roasted Garlic and Rosmary Leg of Spring
Lamb

https://www.gardenandtable.net/garlic-rosemary-
roast-of-lamb-free-recipe-below/#tab-description

Shrimp and Fiddlehead Pasta

https://bing.com/th?
id=OSK.f7a6689053d664771d8278f169aaea48

 
Roast New Potatoes

https://www.recipelion.com/Side-Dishes/La-
Cuisine-Roasted-Potatoes

Presidents Message
John R DiSessa CEC,AAC

First, I would like to
congratulate Executive Chef
Tony Le CEC on winning an
ACF Gold Medal in Kansas.

Tonys next stop is New Orleans
where he will compete at the
ACF National Convention for
the Title of ACF National Chef
of the year.
Good Luck Tony, everyone in
the Epicurean Club of Boston is
wishing you the best.

Tony Le Gold Medal
Winner



Tri Color Carrots
https://www.aberdeenskitchen.com/wp-
content/uploads/2015/03/glazed-rainbow-carrots-
plated.jpg

Spring Strawberry Shortcake

 

Springtime in New England

Do you know Daisy and sweet
Peas are Aprils Birth Flower.
In many Hindu Calendars April
is considered the years starting
instead of the January Month.
Apart from Fools Day
celebrated on the first of April
there is much more to Apri.
April marks the spring season in
the Northern Hemisphere and
fall season in the southern
Hemisphere.
April brings warm pleasant
weather bright sunny days of
positivity birds chirping, new
flowers blooms and overall, a
cheerful atmosphere.
Many Famous Poets and writers
including William Shakespeare
and Mark Twain. Have some
beautiful quotes praising the
natural beauty of the April
Month.

2023 ACF Smithfield
Northeast Culinary
Competition April 10th.



 

This Year is an Election Year
so don't forget to vote. Ray
McCue is our candidate for
the Regional Northeast Vice
President. Please give Ray
McCue your vote.

Happy Spring, looking forward
to seeing you at the April 10th
Culinary Competition at Assabet
High School

Chef DiSessa

Epicurean Club of Boston Membership Drive
Dr.Earle Test

 
Dr. Earle Test CEC, CCE,
CCA. Certification Corner
April 1st,2023.
ACF Certification exhibits a benchmark of excellence
by demonstrating professional standards in culinary
skills and knowledge of the food service industry.



Certified chefs attain the well-deserved recognition
and respect of their peers.

To register for the exam, you can follow this link
https://tinyurl.com/3ykmtbzt

Registering for ACF Practical Exams
• ACF approval is required prior to registering for
practical exams.
• Register online or by submitting Practical Exam
Candidate Registration Form.
• The practical exam fee is $50 for ACF members
and $100 for non-members. Test sites may charge
an additional host site fee that is payable to the site
hosting the exam.
• Practical exam scores are valid for one year.

Read
More
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