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Executive Chef Leif Benson, CEC, AAC with   
US Senator for Oregon Jeff Merkley

C hef Benson travels to Capi-
tol Hill. The culinary communi-
ty needs to be more informed 
regarding our food supply 
and the future of farming in 
Oregon.
While in DC Leif met with all 
of our State Representatives 
including Senator Merkley 
(pictured), Greg Walden, Kurt 
Schrader, Suzanne Bonamici, 
Earl Blumenauer and others.

Chef Benson lead discussions 
on continued funding for ag-
riculture research and better 
nutrition

Chefs in the news...

NW Foodservice Show...

Register now for FREE entrance to this 
year’s NW Foodservice Show
APRIL 26-27, 2015 • PORTLAND  
Go to: NWFooderviceShow.com
 
Presenting Sponsor:

Recently our long time editor 
Joe Gonzales stepped down 
from duties on the communica-
tions team. With that change 
you will start to see some differ-
ences.  Chef Jonathan Jonas 
has taken on the role of editor 
for the monthly eMag and mes-
sages regarding upcoming activi-
ties will be coming from Suzanne 
Gardner.  We appreciate all that 
Joe has done for our community 
and look forward to the future.  
In addition to changes to the 
eMagazine layout we have other 
changes we are exploring for 
communicating with our mem-
bers.

A new look...



April is here. What is the saying, ”April showers 
brings May " owers”.  With the weather we are 
having, we don’t have to worry about seeing 
much rain. Mother nature is blooming by its self.

A huge thanks to Portland French Bakery for host-
ing our March ! eld trip. Laurie Gaare who by the 
way is the owner of Portland French Bakery cre-
ated a beautiful bread display. Thanks also goes 
to Steve Edwards and Mike England for all their 
support in making this event a success. The tour

President’s Message...

of the plant was awesome and really shed a different light on what it takes 
to produce the volume and the variety of breads made. 

Thank you members and guest for your support for attending. It was a 
pleaser watching everyone create grilled cheese sandwiches for the Bite 
of Oregon. I saw a lot of great ideas and the " avors were outstanding too. 
It will be a hard decision to determine the sandwich for the Bite of Oregon. 
A huge thanks to Portland French Bakery for donating the varieties of bread 
for us to create our sandwiches and for giving us loaves of bread to take 
home. Also a huge thanks to Suzanne Gardner for organizing this event and 
to Chef JD Thomas CEC for helping Suzanne. Great job#

The Bite of Oregon bene! tting Special Olympics Oregon is only 4 months 
away. We are getting volunteers to help. One member postponed his va-
cation to help us. Thanks Mike and Janet. Please watch for sign up genius 
from Suzanne to sign up for shifts. Remember it is only for a couple of hours. 
We need you.

Our next meeting for the Bite of Oregon will be April 7th, 4:00 pm at the 
Old Spaghetti Factory on Macadam Ave. This is also the same day as our 
monthly board meeting which will follow the meeting after the Bite of Or-
egon. I encourage all commission lead chefs to attend, if not in person then 
on our conference call system.  I also invite all members to join us and be 
apart of this great event.

April 28th is the Le Cordon Bleu School career day. I need one or two vol-
unteers to attend this event and share with the students about ACF Pro 



Oregon. This is also a great opportunity to share with the students your place 
of business for future employment or externs. I use the extern program and 
have had over 50 externs learn at my community. I also have employed 
many of the externs from the program which work for me and a few have 
moved up in the ranks of the company who are now executive chefs. Re-
member the extern program is for us to help share our knowledge with the 
new culinarians of today. Let me know if you can volunteer. My number is 503-
880-1185. Thanks

Western Regional Conference is coming this month. Indianapolis Indiana 
promises you a great time. Dates are the 12th - 14th. Hope to see you there.
I want to congratulate Chef Andrew McColley CEC,CCE for being nominated 
for Educator of the Year Award. Chef Andrew will be attending the confer-
ence. Chef Andrew our prayers are with you.

I want to welcome our new members. Joanna C. Hansen; Kathy Watson and 
Leah R. Weinhart. Please give them a warm welcome when you see them at 
our meetings and invite them to your table.

On Saturday April 24th Chef DJ Wendeborn CEC,CCA is hosting a certi! cation 
practical exam held at the Le Cordon Bleu School. Time of the exam will be-
gin at 9:00 am. Anyone interested in taking the exam or have any questions 
please call Chef DJ at 503-414-8304.

Our next general meeting will be at the Portland Yacht Club. Details of the 
event and address is in this emagazine .Executive Chef Joe Colistro says he 
will wow us with his culinary delights. Chef Kirk Iverson CEC will act in my pres-
ence as I will be away at the Western Regional Conference in Indiana. I look 
forward hearing all about the meeting. This will be the ! rst meeting I will miss 
as president. Please come support Kirk. Time begins at 6:00pm

Suzanne Gardner has put together a great program for the meeting. Make 
your reservations through her at 503-577-1282 or online at www.signupgenius.
com/go/10C0D4DA4AF23A1F58-april. Don’t miss this great evening.
Place on your calendar for next months general meeting. May 11th at Gray-
rose Marketing. Details will be in this emagazine. We have another great pre-
sentation lined up for you. Bring a friend or a fellow culinarian. Time is 6:oopm.

On a sad note. We lost a great chef and friend. On March 27th.Hubert F. 
Malco passed away. Hubert joined our society in the early 1960. He lived in 
Seattle. Our condolences go to his family.



On behalf of your of! cers, board of directors and myself, everyone who has 
an April birthday. We wish you a HAPPY BIRTHDAY###
I wish you and your families a  Happy Easter#

Until next month,
Chow for now
Tony

Our Mission...

“I t is our goal to make a positive difference 
for culinarians through education, apprentice-
ship and certi! cation, while creating a frater-
nal bond of respect and integrity among culi-
narians everywhere”

Welcome New Members...
Joanna C. Hansen
  Kathy Watson
    Leah R. Weinhart

Vote in ACF’s Election...

ACF members will vote electronically for the 
2015-2017 board of directors in May 2015. To be 
eligible to vote, membership dues must be paid 
by March 31. To ensure eligibility and to receive 
correspondence, update your contact informa-
tion, especially your email address, at:
www.acfchefs.org, or call (800) 624-9458.



Jim Reynolds – Vice President, Sales and Category Management
www.Portland.fsafood.com         www.DOitNW.com

(503) 980-2585

(Chapter Sponsor Advertisement)

Thank you FSA for your loyal support to our ACF Chapter



ACF PCO Executive Of! cers...
2015 – 2016

President & Chairman of the Board
Executive Chef Anthony “Tony” Danna, CEC, AAC
coty99@live.com   503 880-1185

Vice President
Executive Chef Kirk Iverson
kirk@iversons.net

Secretary
Chef Jonathan “Jon” Jonas, CC
jon@archinature.com  707 322-5519

Treasurer
Executive Chef Barry Bowers
chefbarrybowers@gmail.com  

Sgt. at Arms
Chef Nate Weaver 
nathan.weaver@holidaytouch.com   808 218-1685



History... 
Our chapter was established in1950 at the L’Abbe Restaurant in the Roos-
evelt Hotel.  Six Chefs got together and decided to form our Chef’s Society.  
Those Founders were Charter Members. 
Chef Ernest Maurer   Chef John Zupberbuhler
Chef Ernest Abei   Chef Russell Angell
Chef Charles Altorfer, Sr.  Chef Charles M. Altorfer 

They needed at least 10 members to get their ACF Charter.  
Our Chapter was on its way.

ACF PCO Board of Directors...
Immediate Past President
Executive Chef Anthony “Tony” Danna, CEC, AAC
Coty99@live.com  503 880-1185

Executive Chef Aaron Guerra, CEC, CDM, CFPP, ACE
aaron.guerra87@gmail.com  503 936-6689

Executive Chef Bryan Siegel, CEC, CCA
bschef@aol.com  503 220-2553 

Executive Chef David Curtin
david.curtin@yahoo.com  503-983-3871

Executive Chef Fernando Divina, CEC
divina@ohsu.edu 503 494-3767

Chef/Writer Glenn Dettwiler
glenn.dettwiler@nova1.org  503 926-2203

Executive Chef Greg Taylor, CEC
greg.taylor@us.nestle.com  503 351-3166

Jay Cervetto
cervettojay@gmail.com   503 705-0528

Executive Chef Jeffrey “JD” Thomas, CEC
JD@aha.edu

Executive Chef Leif Benson, CEC, AAC
leif.benson@hotmail.com  503 622-5396 

Suzanne Gardner
suzannekgardner@gmail.com 503 577-1282



Coming August 7th – 9th, the 2015 Chef’s Table

Chapter President An-
thony Danna, CEC, AAC 
recently presented Chef 
Claudio Ferrer, CEC, AAC, 
Director of Americas 
WACS, Electrolux Executive 
Chef (Right) and David 
Voeller (Left) of Electrolux 
with ACF PCO chapter ap-
preciation awards for their 
support of and participa-
tion at The Oregon Bounty 
Chefs Table at The Bite of 
Oregon, bene! tting The 
Special Olympics of Or-
egon.



Culinarians Code...

As a proud member of the American Culinary Federation I pledge to share my 
professional knowledge and skill with all culinarians.  

I will place honor, fairness, cooperation and consideration ! rst when dealing 
with my colleagues.  

I will protect all members from the use of unfair means, unnecessary risks and 
unethical behavior when used against them for another’s personal gain.  

I will support the success, growth, and future of my colleagues and this great 
federation.

Adopted at Board of Governors
August 3rd, 2010

Photo Credits © Abacot Services
Contact suzannekgardner@gmail.com and volunteer today                       



2015 Annual Calendar of Coming Events...
April 7th, 2015 Tuesday 4 - 7pm
Board Meeting – The Old Spaghetti Factory at John’s Landing
or by Conference Call 1-857-232-0157 Code 606299

April 13, 2015 Monday 6 - 8pm 
Dinner Meeting - Portland Yacht Club with meal by Chef Joe Colistro
Transforming the Garden’s Bounty into Custom-made Condiments: 
Pickling, Preserving & Fermenting with Chef Robin Leventhal 

May 5th, 2015 Tuesday 4 - 7pm
Board Meeting – Edgewood Downs Senior Living
or by Conference Call 1-857-232-0157 Code 606299

May 11th, 2015 Monday
Dinner Meeting
Chef’s Garden Education Session & Dinner Meeting - Grayrose Marketing
   
June (No Program Month)

June 2nd, 2015 Tuesday 4 - 7pm
Board Meeting – Edgewood Downs Senior Living
or by Conference Call 1-857-232-0157 Code 606299

July 7th, 2015 Tuesday
Board Meeting – Edgewood Downs Senior Living
or by Conference Call 1-857-232-0157 Code 6062

July 11th, 2015 Saturday
Picnic & BBQ Competition
Sponsored by the Oregon Blueberry Commission and the Oregon Beef Council.  
It will be held at the Gingerich Blueberry Farm in Canby. 
Live music, tents, chairs and of course…great food.

August 4th, 2015 Tuesday 4 - 7pm
Board Meeting – Edgewood Downs Senior Living
or by Conference Call 1-857-232-0157 Code 606299

August 7th - 9th 2015 Friday-Sunday
The Bite of Oregon Chefs Table with proceeds going to Special Olympics
Oregon



September 1st, 2015 Tuesday 4 - 7pm
Board Meeting – Edgewood Downs Senior Living
or by Conference Call 1-857-232-0157 Code 606299

September 7th, 2015 (No Program Month - watch for upcoming ! eld trip detials)

October 6th, 2015 Tuesday 4 - 7pm
Board Meeting – Edgewood Downs Senior Living in Beaverton
or by Conference Call 1-857-232-0157 Code 606299

October 12th, 2015 Monday 6 - 8pm
Cheese & Beer Pairing Education Session & Dinner

November 3rd, 2015 Tuesday 4 - 7pm
Board Meeting – Edgewood Downs Senior Living in Beaverton
or by Conference Call 1-857-232-0157 Code 606299

November 8th, 2015 Sunday 5pm
Chef of the Year Awards Dinner & Auction
Hilton Portland & Executive Tower
Celebrating our 65th Year Serving Our Community

December 1st, 2015 Tuesday 4 - 7pm
Board Meeting – Edgewood Downs Senior Living in Beaverton
or by Conference Call 1-857-232-0157 Code 606299

December 2015
Christmas Celebration, Date & Location TBA

2016 Coming Events...
January 5th, 2016 Tuesday, Board Meeting

January 11th, 2016 Monday, Dinner/Program TBA

February 2nd, 2016 Tuesday, Board Meeting

March 1st, 2016 Tuesday, Board Meeting

March 7th, Monday, Dinner/Program TBA



Online...
ACF Pro Chef Oregon Facebook 
https://www.facebook.com/ACFOregonChefs



ACF Women’s Task Force...

The national of! ce has created a Women’s Task Force with the following mis-
sion:

Mission Statement Accepted as:
The ACF Women’s Task Force mission is to create an environment of inclusion 
within the ACF that embraces all Women Chefs while providing education, re-
sources, and networking and mentoring opportunities, in keeping with the ACF 
diversity statement.

Women represent approximately 26% of the ACF membership and leader-
ship recognizes that there needs to be a better understanding of what women 
chefs need, receive and are looking for with their ACF membership. Topics 
range from ‘Does the ACF do enough to make women feel welcome in the 
organization’ to ‘Do you feel valued in your chapter’ Let’s provide input# 

We have some chapter discussion points to share and need to create a com-
plete ACF Pro Chefs Women’s Chefs email list (that data isn’t completely cap-
tured in the membership process). Will you please email your contact informa-
tion to suzannekgardner@gmail.com so that we can share the voice of the 
Oregon and SW Washington women chefs.

Your ad here...

You know Chefs, perveyors, student and friends from all Oregon and SW Wash-
ington read this newsletter.  While they read it, they could be seeing your ad 
here promoting your business.  Want to help support ACF Pro Chefs Oregon 
and help yourself? Contact any of the board members regarding placing an 
ad in Le Bouquet Garni#

Sharing...

We welcome submissions from all our purveyors, students and Chefs#  Visit a 
restaurant? Write a review# Have a new product? Let us know about it# Got 
something to say? Let’s hear it#



Educational Programs
Special Event

    Monday, April 13, 2015  6pm-8pm

Transforming the 
Garden’s Bounty 
into Custom-made 
Condiments:
Pickling, Preserving 
& Fermenting
At Portland Yacht Club
 1241 NE Marine DR.
 Portland OR 97221

Presenter: Chef Robin Leventhal 
Education: 1 Credit   
Fee: $15, includes dinner, no host 
bar

Preparation methods are one of the hottest 
trends in culinary… Custom-made condi-
ments like house made artisan pickles, fer-
mented and pickled vegetables, vinegars, 
relishes, sauces, jams and jellies.  Preserving is 
the next step in the sustainability movement 
of local sourcing and food waste reduc-
tion and management. And the food tastes 
great## Join us for creative and educational 
preparation tips that will help you safely pre-
pare your custom-made treasures to add to 
your charcuterie plates and sandwiches and 
entrees. Chef Robin will have us sample vin-
egars prepared at the culinary arts program, 
too.  This timely session will help you plan for 
the summer's bounty and advance menus.

It's time for you to share, too# Please bring 
your favorite custom-made condiments to 
sample.  We are looking for menu inspiration 
for The Oregon Bounty Chef’s Table at The 
Bite of Oregon, bene! tting the Special Olym-
pics of Oregon. We will have a tasting panel 
ready to sample your ideas to complement 
Oregon dairy, beef, onions, blueberries, 
cherries, potatoes, blackberries & raspberries 
and seafood.



Presented by Chef Robin Leventhal  - culinary arts instructor, Walla Walla Com-
munity College. Chef Robin formerly owned and operated Crave, a popular 
Seattle bistro serving up comfort food on Capitol Hill, is an avid gardener and 
preserver, was a Cheftestant on season 6 of Top Chef where she ! nished in 5th, 
and sits on the Slow Food Seattle Advisory board raising awareness of the value 
of food and knowing where it comes from. 

• Trends: House-made/artisan pickles and condiments, fermenting, pickling, 
environmental sustainability, hyper-local sourcing, food waste reduction/
management, natural ingredients/minimally processed foods, slow food, 
locally grown, heirloom, organic

Our host for this education session and meeting is the Portland Yacht Club .
 Enjoy a delicious dinner prepared by Chef Joe Colistro

MENU: Apple cider cured pork loin with blackberry reduction accompa-
nied by spring asparagus, garlic mashed potatoes and salad with house-
made balsamic dressing. For dessert…Blackberry peach cobbler topped 
with Grand Marnier

  
To register for this special education session:  
Sign up online at Sign Up Genious:
www.SignUpGenius.com/go/10C0D4DA4AF23A1F58-april/26222896



This session will show attendees how chefs can raise their own food and wine, 
compost leftovers, as well as how to successfully partner with local farmers.  
Presented by: Gregory Schnorr, culinary arts instructor, Walla Walla Community 
College, Washington State Organic Farmer, Red Boar LLC.

Trends: Environmental sustainability, hyper-local
sourcing, food waste reduction/management,
natural ingredients/minimally processed foods, slow
food, locally grown, heirloom, organic

To register for this special education session:  
Email suzannekgardner@gmail.com  
or call Suzanne at 503-577-1282
Online registration will be available April 15th

Chef’s Garden
Education Session
At Grayrose Marketing Group
 9631 NE Colfax St
 Portland, OR 97220

 Presenter: Gregory S Schnorr  
 Education: 1 Credit   
 Fee: $15, includes dinner

Educational Programs
Special Event

    Monday, May 11, 2015  6pm-8pm

Farm-to-Table events and themes are sprouting up 
everywhere, but how feasible is it to be a chef and 
a farmer? Are you ready to start a chef’s garden to 
complement your menu? How are you contributing to 
environmental sustainability in our industry? Chef Greg-
ory Schnorr will discuss:  

1) How to start kitchen gardens and ef! ciently 
compost and recycle 

2) How to work with local farmers or starting your 
own farm

3) Steps to becoming a chef farmer



On March 9th chefs and food enthusiasts enjoyed an educational and tasty 
! eld trip to Portland French Bakery. We would like to extend a big thank you to 
Laurie Gaare, Steve Edwards and Mike England for providing an outstanding 
education session, including in-depth tours of the bakery and informative tast-
ings. 

The Portland French bakers are working closer with chefs on R&D to create 
more innovative products. We saw rustic items like baguettes and crusstini’s 
that are traditional old-world style with long fermentation and baking on a 
stone hearth as well as rustic marble rye that is hand formed. Unique diamond 

Portland French Tour...

ciabatta-style rolls caught 
the eye of multiple chefs 
with the " exibility of top-
pings and inclusions that 
also feature very clean 
labels.  The " exibility also 
extended to slicing…1/2”, 
¾” and 1” for multiple 
bread varieties (including 
many that are vegan). 

The evening ! nished with 



Certi! cation Testing...

Chef/Instructor DJ Wendeborn, CEC, 
CCA
Le Cordon Bleu College 
dwendeborn@portland.chefs.edu 
503 223-5554

a creative culinary session. Lots of ingredients were on-hand for everyone to 
create grilled cheese masterpieces# Pesto, arugula, artichokes, roasted garlic, 
bacon, olive oils, sauerkraut, tomato jam and other ingredients were ready to 
blend with: Willamette Valley Gouda, French Prairie (Brie-Style), Creamy Havarti 
and Farmstead Fontina -- Tillamook Pepperjack, Smoked Black Pepper White 
Cheddar,Medium Cheddar, and mozerella -- Rogue Chocolate Stout Cheddar 
Cheese, Touvelle and Smokey Touvelle. We tasted lots of Artisan Grilled Cheese 
sandwiches and enjoyed some wine and veggies, too# This generative session 
created menu ideas for the Oregon Dairy Booth at The Oregon Bounty Chefs 
Table at The Bite of Oregon. 

This was a fun trip to one of our supportive purveyors. Comradery, enlighten-
ment and good food# Who could ask for more?  

Show your Chef Bling...

Chapter Pins on sale, 
“Help Support Chapter Community Goals”
$5 each

Available at all events and dinners…



Board Meeting Minutes 3-03-2015
In attendance: 
Anthony “Tony” Danna, CEC, AAC
Jay Cervetto
Jonathan “Jon” Jonas, CC
Joseph “Joe” Gonzales, FMP
Nate Weaver
Leif Benson, CEC, AAC

On Phone: 
Barry Bowers
Greg Taylor, CEC
Glenn

Call to order at: 4:12pm

Old Business 

• Logo – national has retracted our authorization to use our own chapter 
logo for nationally visible items.  

• Banner – we will use national logo and will try to get the banner out within 
the next week.  2’x6’

• Bite – lead chef meeting to be in two weeks – Thursday, March 19th.  Tony 
to check if ok to hold at OHSU.  What is the reason for the events and the 
income we earn from them.

• Chef coats – get sample.  Barry motions that we get a sample coat, get 
the logo on the coat and then get coats for the board.  Nate 2nd.  

Bylaws

• Approved, but need to swap out the logo.

New Business

• Greg proposes to make scholarship to increase student membership and 
for education help of students with the Nestle money.  Tony reiterated that 
the money is still available.  Propose $1500 scholarship for 3 to 5 student Bite 
workers who do an essay, recipe, etc. explaining why they participate in 
ACF ProChefs Oregon with all local schools being included.  Glen to write 
up outline and give to Board for approval.  Only valid for students attend-
ing Bite and helping.  Additionally Greg proposes $1500 for scholarships for 
essay contest for membership dues.  Have students present at Board Meet-



ing.  Leif also suggested amount for student who brings folks to volunteer 
at Bite.  Additionally, Greg proposes a $1000 to help with BBQ competition.  
Finally Greg proposes $1500 for albacore students.

• ACF offers discounts to various businesses.  See http://www.acfchefs.org/
ACFSource/Membership/Offers.aspx

Minutes Review 

• Approved online

Membership

• Jon brought in two new student members, but wrong information was 
handed out in regards to dues cost.  Leif motioned that we will pay differ-
ence from the $35 to the $75 that National actually charges.  Nate 2nd 
the motion, all yea.  Jon will call and connect with the students to let them 
know that we will cover the additional costs.

• Nate brought in three new members.

Membership

• Call DJ at LCB for certi! cation

Programs/Meetings/Education & Seminars

• Portland French tour that will also highlight breads that we can use at Bite.

• Tony suggested that we keep the dinners the same price, but change the 
slide so we get a few dollars less and restaurant gets a few dollars more.

Communications 

• If issue within a committee, bring to chairman or president before bringing 
to whole board.

• Setup website.  Jon to look into competition for chef students to create a 
website for ACF Pro Chefs Oregon

Fundraisers/Events/Picnic/Chef of the Year

• Career day is Tuesdays March 10th and April 28 at LCB

• Sunday at 1pm a chef is needed to demo.

Adjourn motioned at: 7:03pm
 



P U R V E Y O R   L I N K S...

When contacting a purveyor please let them know that you were referred by 
the ACF Pro Chefs Oregon thank you.

Abacot Services http://abacot.webs.com  (Joe Gonzales - Biographies)

Alessio Baking Company www.alessiobakingcompany.com  (Dean Chiotti)

The Art Institute of Portland  www.artinstitutes.edu/portland 

Boyd’s Coffee Company  www.boyds.com 

Clark College  www.clark.edu 

Duck Delivery Produce, Inc.   www.duckdelivery.com 

JaCiva’s Chocolates  www.jacivas.com 

Franz Bread Company http://franzbakery.com 

FSA (Food Service of America)  www.fsafood.com 

Grayrose Marketing Group  www.grayrose.com  (Jay Cervetto)

Graziano Produce www.manta.com/c/mrpmvs5/graziano-produce-company-inc

Le Cordon Bleu School of Culinary Arts – Portland  www.chefs.edu/portland 

Leif Benson – Consultant 503 622-5396 

Mt. Hood Community College  www.mhcc.edu 

Morton & Associates  www.foodservice-brokers.com 

Nestlé/Minors  www.nestle.com  (Chef Greg Taylor 360 939-1279)

NickyUSA www.nickyusa.com (Geoff Latham – Rare Meats)

Northwest Culinary Institute  www.northwestculinary.com (JD Thomas)

Oregon Blueberry Commission  www.oregonblueberry.com 

Oregon Culinary Institute www.oregonculinaryinstitute.com 

Oregon Potato Commission www.oregonspuds.com 

Oregon Dairy Products www.dairyfarmeror.com 

ORLA (Oregon Restaurant & Lodging Association) www.oregonrla.org 

Paci! c Seafood www.pacseafood.com  (Dominic & Dewey)

Café Darte www.cafedarte.com (Peyton Woodruff)

Portland French Bakery www.portlandfrench.com (Steve Edwards)

SKG Marketing 503 577-1282 (Suzanne Gardner)

Sunshine Dairy Foods www.sunshinedairyfoods.com (Mike Speer)

SYSCO of Portland www.syscoportland.com 



About Us...
Le Bouquet Garni eMagazine is produced by
ACF Pro Chefs Oregon 
(ACF Chefs de Cuisine Society of Oregon, Inc.) 
and is sent monthly electronically to its members and 
friends.

Editor:  Jonathan Jonas, CC

Communications Committee: 
Jonathan Jonas
Suzanne Gardner
Jay Cervetto 
Executive Chef Leif Benson, CEC, AAC
Executive Chef JD Thomas, CEC 
Executive Chef Anthony “Tony” Danna, CEC, AAC

This message was intended for members and friends of ACF 
Pro Chefs Oregon (ACF Chefs de Cuisine Society of Oregon, 
Inc.)

You received this eMagazine because our records indicate 
that you’re willing to receive this email from ACF Pro Chefs 
Oregon. 

All content © 2015 – 2016 ACF PCO c/o 
2728 NE Hembree St., McMinnville, OR. 97128.                           
All rights reserved

Related...
American Culinary Federation
For certi! cation and other national news at:
www.acfchefs.org    

American Academy of Chefs
Honor Society of the American Culinary Federation
Visit their website:  academy@acfchefs.net


