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http://www.ebmpubs.com/gfs_web.html
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Hennessy Travelerôs Association Educational foundation  

20 10  Armed Forces Culinary Forum  

The Culinary Institute of America , Napa Valley  

September 18 - 26 , 20 10  

 
 
 
Saturday, September 18, 2010  
9:00 a.m. ï 9:30 p.m.  Travel Day    

Hilton Sonoma Wine Country  Hilton Garden Inn Sonoma County Airport 
3555 Round Barn Blvd   417 Aviation Blvd 
Santa Rosa, CA 95403   Santa Rosa, CA  95403 
Dir Ph:  (707) 523-7555   (707) 545-0444 
Fax:  (707) 569-5555 
www.hiltonsonomahotel.com 
www.nectarsonoma.com 

 
 
Sunday, September 19, 2010 
9:00 a.m. ï 4:30 p. m.  Group Local Orientation    Tour Napa Valley 
 

 Beringer Vineyard 

 Johnny Garlicôs Restaurant 

 
  

http://www.hiltonsonomahotel.com/
http://www.nectarsonoma.com/
http://rds.yahoo.com/_ylt=A0WTb_mK9ZdM.S4A1YSjzbkF/SIG=12hhp5rgj/EXP=1285113610/**http:/assets0.likeme.net/74544/large/johnny_garlic_s.png.jpg
http://www.northernilfoodbank.org/images/partners/Logos/Beringer.logo.DAD09.2.gif
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Hennessy Travelerôs Association Educational foundation  

20 10  Armed Forces Culinary Forum  

The Culinary Institute of America , Napa Valley  

September 18 - 26 , 20 10  

 
 
Day One Class: Monday, September 20, 2010 
 
9:00 a.m.   Arrive at the Culinary Institute of America (CIA), 

                                                 Greystone Campus, St. Helena, CA    
 
9:00 a.m. ï 9:30 a.m.  Welcome/Orientation Video   
 
9:30 a.m. ï 11:00 a.m. Interactive Tasting Seminar:    

 Flavor Dynamics    Chef Patrick Clark 
 
11:00 a.m. ï 11:45 a.m. Campus Tour 
 
11:45 a.m. ï 12:30 p.m. Knife Skills Demo/Lecture    Chef Tucker Bunch 
 
12:30 p.m. ï 1:00 p.m. Buffet Lunch     
 
1:00 p.m. ï 2:30 p.m. Cooking With the Seasons I: Autumn  

 Techniques of  Roasting/Sautéing 

 Critical Control Points 
   & Standards    Chef Patrick Clark 

 
2:30 p.m. ï 6:00 p.m. Hands-on Production     
 
6:00 p.m. ï 7:00 p.m. Dinner from Production    
 
7:00 p.m. ï 7:30 p.m. Critique and Wrap up 
 

7:30 p.m.   Depart CIA 

http://www.ciachef.edu/california
http://www.ciachef.edu/california
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Hennessy Travelerôs Association Educational foundation  
20 10  Armed Fo rces Culinary Forum  

The Culinary Institute of America , Napa Valley  

September 18 - 26 , 20 10  

 

 
Day Two Class: Tuesday, September 21st, 2010  
 
9:00 a.m.   Arrive at the CIA    
 
9:00 a.m. ï 10:00 a.m.  Recipe Corrections; How to Repair  Chef Patrick Clark 

  & Revive   
 
10:00 a.m. ï 10:30 a.m.  Tour of CIAôs Herb Gardens   Chef Dianne Martinez 
 
10:30 a.m. ï 12:00 p.m. Interactive Tasting Seminar    

 Principles & Pleasures of Umami Chef Patrick Clark 
 
 
12:00 p.m. ï 1:00 p.m. Buffet Lunch     
 
 
1:00 p.m. ï 2:30 p.m. Cooking With the Seasons II: Winter  Chef Tucker Bunch 

 Techniques of Braising/Stewing 

 Critical Control Points and Standards 
   
2:30 p.m. ï 6:00 p.m. Hands-on Production     
 
6:00 p.m. ï 7:00 p.m. Dinner from Production   
 
7:00 p.m. ï 7:30 p.m. Critique and Wrap up, Depart CIA 
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Hennessy Travelerôs Association Educational foundation  

20 10  Armed Forces Culinary Forum  

The Culinary Institute of America , Napa Valley  

September 18 - 26 , 20 10  

 
 
Day Three Class: Wednesday, September 22nd, 2010  
 
9:00 a.m.   Arrive at the CIA    
 
9:00 a.m. ï 10:30 a.m. Interactive Tasting Seminar:    

 Olive Oil  

 Salts      Chef Tucker Bunch 
 
10:30 a.m. ï 10:45 a.m.  Break 
 
11:10 a.m. ï 12:00 p.m. Utilization & Art of the    Chef Patrick Clark 

  Leftover: Culinary 
 
12:00 p.m. ï 12:45 p.m. Buffet Lunch     
 
12:45 p.m. ï 1:15 p.m. Utilization & Art of the     Chef Robert Jorin, CMB 

  Leftover: Baking & Pastry 
 
1:15 p.m. ï 2:30 pm. Cooking With the Seasons III: Spring  Chef Tucker Bunch 

 Techniques of Dry Heat Cooking : Frying 

 Techniques of Moist Heat Cooking: Poaching/Steaming 

 Critical Control Points and Standards 
 
2:30 p.m. ï 6:00 p.m. Hands-on Production     
 
6:00 p.m. ï 7:00 p.m. Dinner from Production   
 
7:00 p.m. ï 7:30 p.m. Critique and Wrap up, Depart CIA 
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Hennessy Travelerôs Association Educational foundation  

20 10  Armed Forces Culinary Forum  

The Culinary Institute of America , Napa Valley  

September 18 - 26 , 20 10  

 
 
Day Four Class:  Thursday, September 23rd, 2010  
 
9:00 a.m.   Arrive at the CIA    
 
9:00 a.m. ï 10:30 a.m. Breakfast Cookery: Streamlining    Chef Patrick Clark 

  Production  
 
10:30 a.m. ï 10:40 a.m.  Break 
 
10:45 a.m. ï 12:00 p.m Garde Manger: The Art and Practice  Chef Tucker Bunch 

  of Garnishing 
 
 
12:00 p.m. ï 1:00 p.m. Buffet Lunch     
 
 
1:00 p.m. ï 2:30 p.m. Cooking With The Seasons IV: Summer  Chef Patrick Clark 

Techniques of Grilling/Barbeque  
Critical Control Points and Standards 

 
2:30 p.m. ï 6:00 p.m. Hands-on Production     
 
6:00 p.m. ï 7:00 p.m. Dinner from Production   
 
7:00 p.m. ï 7:30 p.m. Critique and Wrap up, Depart CIA 
 

 
7:00 p.m. ï 9:30 p.m. CEO & Mentors Welcome Dinner  Trinchero Vineyards 
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Hennessy Travelerôs Association Educational foundation  

20 10  Armed Forces Culinary Forum  

The Culinary Institute of America , Napa Valley  

September 18 - 26 , 20 10  

 

 
Day Five: Friday, September 24, 2010 
 
8:00 a.m.   Arrive at the CIA    
 
8:00 a.m. ï 8:30 a.m. Continental Breakfast                           
 
8:30 a.m.ï 10:30 a.m. CEO Moderated Panel Discussion 

 

Industry Executive Panel 

 Mrs. Linda Bacin   Vice President, bella!Bacino's  & Immediate Past Chair,  
 National Restaurant Association Educational Foundation  

 
 Mrs. Ellyn Elson     CEO, focusGreen    

 
 Mr. Steve Geske   Senior VP, Ventura Foods  

 

 Mr. Mike Gibbons   President and CEO, Mainstreet Ventures Inc. , 
 & Chairman, National  Restaurant Association  
 

 Mr. Mike Mc Callum   Chief Strategy Officer, National Restaurant Association  
 

 Mr. Bill McCormick   Chairman Emeritus, McCormick & Schmidtôs  
 & Former Ambassador, New Zea land  
 

 Mr. Art Myers    Principal Director, Military Community & Family Policy,  
 Office of the Under Secretary of Defense, The Pentagon,  

(Retired)  
 

 Mr. Jack Quinn    VP, Global Industry Development, ECOLAB   
 

 Mr. Charles Milam   Director of Air Force Services, Headquarters, United   

 States Air Force, The Pentagon  
 

 Lt Col Carlos Sanabria   Headquarterôs, United States Marine Corps Food Service  
 Program Manager, The Pentagon  
 

 

  

http://bacinos.com/
http://www.venturafoods.com/
http://www.msventures.com/favicon.ico
http://www.restaurant.org/aboutus/leaders/chair/chair
http://www.mccormickandschmicks.com/
http://en.wikipedia.org/wiki/William_McCormick
http://www.ecolab.com/
http://www.af.mil/information/bios/bio.asp?bioID=11191
http://www.af.mil/information/bios/bio.asp?bioID=11191


13 

 

 
CEO & Industry Mentors 

 

Russell & Nancy Adams Owners, Strongbow Inn 

Ted Burke Co-owner, Shadowbrook Restaurant 

Dick Crawford CƻǳƴŘŜǊΣ DŜŜȊŜǊΩǎ LƴŎΦ 

Nicholas Ebert {ǳǎǘŀƛƴƳŜƴǘ {ŜǊǾƛŎŜǎ tǊƻƎǊŀƳ aŀƴŀƎŜǊΣ IvΩǎ !ƛǊ bŀǘƛƻƴŀƭ DǳŀǊŘ .ǳǊŜŀǳ  

Rob Geile Director, Consulting Services, Hobart Corporation 

Ralph Goldbeck Partner, Carlin Manufacturing LLC, Kitchens To Go LLC 

Dick Hynes Director, Consultant Services & Healthcare, Hobart Corporation 

Jack Kleckner Vice President, ECOLAB International Government Sales 

Jim Krueger 
 

Chief, Air Force Food & Beverage Research & Development Branch 
HQ Air Force Services Agency 

Peter Lee Regional Director-Western Cornell University  

Pete Mihajlov Founding Partner, Parasole Restaurant Holdings 

Art Ritt President, A. Ritt Enterprises 

CMSgt Kyle Robinette Services Careerfield Manager, HQ Air Force Pentagon 

John V. Simmons President, Bridgford Foods 

CMSgt Don Thornton IvΩǎ !ƛǊ CƻǊŎŜ Services Agency Senior Enlisted Advisor 

Jerry Thornton Executive Associate Publisher, Government Foodservice Magazine 

Carmen Vacalebre 
 

CEO, Carmen Anthony Restaurant Group , President, Hennessy Travelers 
Association, NRA/NRAEF Board of Directors 

 
 
 
 
 
 
 
 

Marcello Rodart  Official Photographer of the HTAEF 



14 

 

C. Russell Adams 
Strongbow Inn 

Valparaiso, Indiana 
 
 

Russ Adams was introduced to the restaurant industry at a very 
young age.  In 1940, His grandmother Bess Thrun opened the 
Strongbow Turkey Inn.  A 29 seat restaurant that specialized in 
Turkey.   

 

!ǎ ǘƘŜ ǊŜǎǘŀǳǊŀƴǘ ƎǊŜǿΣ ǎƻ ŘƛŘ ǘƘŜ ŦŀƳƛƭȅΦ  wǳǎǎΩǎ ƳƻǘƘŜǊ ŀnd father 
ŎŀƳŜ ƛƴǘƻ ǘƘŜ ōǳǎƛƴŜǎǎ ƛƴ ǘƘŜ ƭŀǘŜ мфрлΩǎ ǘƻ ǘƘŜƴ ōǳȅ ǘƘŜ ǊŜǎǘŀǳǊŀƴǘ 
in 1968.  Russ began on the farm raising turkeys at the age of 9 and 
was promoted to the restaurant bussing tables at the age of 11.  He 
eventually worked his way to the kitchen at the ripe age of 15.  It 
was while working in the kitchen he made the decision to become a 
chef.   In 1978, with a degree from the Culinary Institute Of America,  
Russ returned to Strongbow Inn and became owner with his parents.    
In 1992, Russ and Nancy opened a new restaurant, Pastimes.   In 
1995 Russ and Nancy purchased the restaurant and completed a 
11,000 sq ft addition to the banquet room.  In 1999, the 60th 
Anniversary of Strongbow Inn was celebrated in style with over 1200 
guests enjoying the festivities.  One more addition of 6800 sq ft to 
accommodate the growing bakery was completed in 2002.   

Now, 70 years later, the tradition lives on, and hopefully the 4th generation to follow. 

 

Russ has been active in the Indiana Restaurant Association since 1992 and served as President in 1999-2001.  
In May 2000 he was elected to the National Restaurant Association Board of Directors representing 
ǊŜǎǘŀǳǊŀǘŜǳǊǎ ƛƴ ǘƘŜ ǎǘŀǘŜ ƻŦ LƴŘƛŀƴŀ ŀƴŘ ǿŀǎ ŀǇǇƻƛƴǘŜŘ ŎƘŀƛǊƳŀƴ ƻŦ ǘƘŜ bw! .ƻŀǊŘΩǎ tǊƻƎǊŀƳǎ ŀƴŘ {ŜǊǾƛŎŜǎΣ 
the Marketing and Communications Committee and its Revenue Initiatives Task Force.  In addition to being 
active in the Rotary Association, over which he presided as president in 2005, he has served in numerous 
community organizations as board member of the Valparaiso Chamber of Commerce, the Opportunity 
Enterprise, the First National Bank and was president of his church.   He traveled on the John L. Hennessy 
Awards program in 2008, representing the NRA. 
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Linda L. Bacin 
Vice President, Bella! Bacinos 

Immediate Past Chair of the Board of Trustees 
National Restaurant Association Educational Foundation 

Chicago, Illinois 
 

Linda Bacin is the Vice President of Bella! Bacinos, 
an Italian trattoria concept that was developed, as 
well as owned and operated, by she and husband 
Dan in the Chicago metropolitan area. Linda and 
Dan Bacin are well known for the Bacino's Pizza 
locations in the area since 1978 and a well known 
favorite as the number one selling stuffed spinach 
pizza at Taste of Chicago for the last twenty-five 
years.   
 
 
Linda Bacin was elected to the National Restaurant 
Association Board of Directors in 1996 and for nine 

years held the position of an at-large voting member before becoming a Director Emeritus. She was elected to 
the National Restaurant Association Educational Foundation Board of Trustees in 1999. Ms. Bacin also remains 
an active participant in the Illinois Restaurant Association, having served as a board member and in the top 
leadership role as its board chairman. 
 
Ms. Bacin has been a long time supporter of community and civic activism. The Chicago Mayor's Office of 
Special Events appointed her to the Taste of Chicago Committee, and the City of Chicago's Sister Cities 
program. Her credentials include service on the executive board of the Chicago Convention and Tourism 
Board, on the executive board of the Heart Association, on the board of the National Association of Women 
Business Owners, and on the board of the March of Dimes. She is a member of Les Dames d'Escoffier and in 
1991 was named Pizza Person of the Year by the National Association of Pizza Operators. In addition to her 
civic activism, Ms. Bacin has testified before Congressional and Regulatory agency oversight committees on 
behalf of the restaurant industry.  
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Ted Burke 
Co-owner, Managing Owner, Shadowbrook 

Capitola, California 

 
 

Like many college students, Ted Burke began his restaurant career 
as a waiter and bartender, delicately balancing work and studies. 
But, unlike most, in just a few short years, Ted advanced from part-
time employee to co-owner of one of the most beautiful 
restaurants in California. He and partner Bob Munsey have since 
ōǳƛƭǘ ǘƘŜ {ƘŀŘƻǿōǊƻƻƪ ŀƴŘ /ǊƻǿΩǎ bŜǎǘ ƛƴǘƻ ƳŀƧƻǊ /ŜƴǘǊŀƭ /ƻŀǎǘ 
attractions. 
 
Before entering college Ted studied as an exchange student at the 
National University in Mexico. As an undergraduate student he 
attended Santa Clara University, majoring in finance, and spent his 
senior year specializing in international business at the Universidad 
de las Américas in Mexico City. The following year he served in the 
U.S. Army Reserves before beginning his post-college education at 
the Monterey Institute for International Studies. 
 
While attending language school in Monterey in preparation for 

further graduate studies in 1972, he was hired and trained as a summer waiter and bartender at Shadowbrook 
wŜǎǘŀǳǊŀƴǘ Χ and he never left.  He served as a manager of the restaurant from 1973-78, when he and his 
partner, Bob Munsey, became co-ƻǿƴŜǊǎ ƻŦ ōƻǘƘ ǘƘŜ {ƘŀŘƻǿōǊƻƻƪ ŀƴŘ /ǊƻǿΩǎ bŜǎǘ ǊŜstaurants.  Ted is 
managing owner of the Shadowbrook, which has received numerous citations for its romantic atmosphere and 
ŜȄŎŜƭƭŜƴǘ ŦƻƻŘΣ ǿƘƛƭŜ .ƻō ƛǎ ƳŀƴŀƎƛƴƎ ƻǿƴŜǊ ƻŦ ǘƘŜ /ǊƻǿΩǎ bŜǎǘΣ ǿƘƛŎƘ ƛǎ ŀ ŘŜǎǘƛƴŀǘƛƻƴ ƻŎŜŀƴŦǊƻƴǘ ǊŜǎǘŀǳǊŀƴǘ 
known for its fine beef and seafood as well as its popular lounge. 
  
Long an active civic and business leader, Ted is currently a member of the executive board and Treasurer of 
the Dominican Hospital Foundation in Santa Cruz as well as a board member of the National Restaurant 
Association in Washington D.C. He has also served as president of the California Restaurant Association, and 
served as chair of the powerful statewide Political Action Committee of the CRA as well as its Issues-PAC for 
nearly ten years. He is past president of the Santa Cruz County Conference & Visitors Council and former 
commissioner and Co-Chair of the California Travel and Tourism Commission.  
 
Iƛǎ ǎǘǊƻƴƎ ŎƻƳƳƛǘƳŜƴǘ ǘƻ ǘƘŜ ƭƻŎŀƭ ŎƻƳƳǳƴƛǘȅ ŜŀǊƴŜŘ ƘƛƳ ǘƘŜ {ŀƴǘŀ /ǊǳȊ LƴŘǳǎǘǊƛŀƭ 9ŘǳŎŀǘƛƻƴ /ƻǳƴŎƛƭΩǎ 
άhǳǘǎǘŀƴŘƛƴƎ .ǳǎƛƴŜǎǎǇŜǊǎƻƴ ƻŦ ǘƘŜ ¸ŜŀǊέ ŀǿŀǊŘ ŀƴŘ ǘƘŜ {ŀƴǘŀ /ǊǳȊ /ƻƴŦŜǊŜƴŎŜ ŀƴŘ ±ƛǎƛǘƻǊǎ /ƻǳƴŎƛƭΩǎ ŦƛǊǎǘ 
ά!ǿŀǊŘ ƻŦ 9ȄŎŜƭƭŜƴŎŜέ.  In 2001 the restaurant industry honored Ted for his many contributions to the 
restaurant industry and to those it serves by inducting hiƳ ƛƴǘƻ ǘƘŜ /ŀƭƛŦƻǊƴƛŀ wŜǎǘŀǳǊŀƴǘ !ǎǎƻŎƛŀǘƛƻƴΩǎ άHall of 
CŀƳŜέ.  In 2004, the California Travel Industry Association (Cal-TIA) honored Ted as the very first recipient of 
its άwŜǎǘŀǳǊŀǘŜǳǊ ƻŦ ǘƘŜ ¸ŜŀǊέ award. Locally, the Aptos Chamber of Commerce designated Ted and his 
business partner, Bob Munsey, in the millennium year of 2000 as άaŜƴ ƻŦ ǘƘŜ /ŜƴǘǳǊȅέΦ Ted and Bob were also 
ǊŜŎƻƎƴƛȊŜŘ ōȅ wƻǘŀǊȅ LƴǘŜǊƴŀǘƛƻƴŀƭ ŀƴŘ ŘŜǎƛƎƴŀǘŜŘ ǿƛǘƘ ƛǘǎ ǇǊŜǎǘƛƎƛƻǳǎ άtŀǳƭ IŀǊǊƛǎ CŜƭƭƻǿǎƘƛǇέ ƛƴ нллсΦ 
 



17 

 

Dick Crawford 
Vice President, Hennessy Travelers Association Educational Foundation 

Principal, Geezers Consulting 
Retired, Vice President, aŎ5ƻƴŀƭŘΩǎ /ƻǊǇƻǊŀǘƛƻƴ 

Chicago, Illinois 
 

Dick Crawford founded Geezers Consulting in 2009 to offer other 
organizations the fruits of his 30 years of experience in shaping 
corporate and public policies. He divides his time between for-fee 
consulting for global and U.S. companies with interests in nutrition, 
food safety, agriculture, marketing, trade, taxation and other food 
industry issues and pro bono services for organizations that work on 
causes he believes in.  

Dick has a long track record of developing and implementing complex 
strategies that have protected and advanced vital business interests. 
He is a trusted advisor with an extensive network of policymakers, 
business leaders, academic experts, nonprofit organizations and other 
influencers. 

Dick believes that policymaking shouldτand canτbe a win/win 
proposition, not a zero sum game. To that end, his practice focuses on 
helping clients identify emerging issues, understand the interests of 
other stakeholders, engage with diverse influencers, build coalitions 
and have a seat at the table when policy decisions are made. 
Current Activities 
Dick serves as an expert resource for a global public relations, 

marketing and communications agency and as a policy analyst and strategist for a food testing and data 
management company. He is also working with several major global brands to develop comprehensive regulatory, 
public relations and marketing strategies for positioning new products in countries around the world.  
 
His current pro bono activities include his service as an advisor on global poverty and obesity to the Aspen 
Institute. With fellow advisors, he is responsible for guiding the development of policy positions on the issues and 
securing input from other stakeholders. 
 
Recently he served on the Hennessy evaluation team to select the best food service operations at U. S. Air Force 
bases around the world. He also co-conducted a seminar on engaging with public interest groups and other non-
market influencers for Stanford University's Graduate School of Business with a fellow Hennessy Traveler, Ed 
Tinsley. 
Past Experience 

Dick previously served as Vice President for Corporate Government Relations at McDonald's Corporation. He 
directed all the corporation's international, federal, state government relations activities, served as principal 
government relations advisor to the Board of Directors, the CEO and other senior managers. 

He served as the Chairman of the National Council of Chain Restaurants and the Boards of Directors of the National 
Restaurant Association and the International Franchising Association. He was a member of the National Academy 
ƻŦ {ŎƛŜƴŎŜΩǎ CƻƻŘ CƻǊǳƳ ŀƴŘ ǘǿƻ ŦŜŘŜǊŀƭ ŀŘǾƛǎƻǊȅ ŎƻƳƳƛǘǘŜŜǎτCommittee for Wholesaling and Retailing, and the 
Foreign Animal and Poultry Diseases Advisory Committee. 

http://www.hennessyaward.org/
http://www.mcdonalds.com/
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Nicholas T. Ebert 
Sustainment Services Program Manager 

Joint Base Andrews, MD 
 

Nicholas T. Ebert is the Sustainment Services Program Manager, 
Services Division, Directorate of Manpower, Personnel and Services, 
Air National Guard.  He assumed this position on 1 March 2007.  Mr 
Ebert is assigned to the Air National Guard Readiness Center (ANGRC) 
on Joint Base Andrews, MD. His functional areas mission is to provide 
food service, lodging and fitness excellence in support of the Air Force 
readiness and peacetime missions.  Mr. Ebert serves as the single focal 
point for the Air National Guard Food Service, Lodging and Fitness 
programs as well as the Services Division Resource Advisor.  Mr. Ebert 
provides policy, technical direction and oversight for each one of these 
programs.  He manages the Food Service Expeditionary (FSE) System, 
SMSgt Kenneth W. Disney Food Service Excellence Award and the Air 
National Guard $7.0 million budgetary program for all food service 
operations. As Resource Advisor, Mr. Ebert has direct oversight in the 
allocation of resources for the Air National Guard A1S community.   
Mr. Ebert also serves as the liaison between the Air National Guard 
and the Air Force Food Services Branch, Headquarters Air Force 
Services Agency along with Defense Supply Center Philadelphia (DSCP) 
Subsistence. 
 
Mr Ebert began his military career in 1999, when he joined the 121 Air Refueling Wing, Rickenbacker, IAP, OH.  
Mr Ebert is assigned to the 121st Services Flight where he currently holds the rank of Technical Sergeant and 
assumes the duty of Dining Facility Manager.  In 2006, he was deployed in support of Operation Enduring 
Freedom (120 days) and assumed the duty of Rations NCOIC. 

 
  


