Senat e Resol ution No. 2005
BY: Senat or OBERACKER

CONGRATULATING the SUNY Delhi Culinary Hot Food
Team upon t he occasion of capturing first place at
the American Culinary Federation Student Team of the
Year Regional Qualifier on March 3, 2024

WHEREAS, Culinary conpetition enhances the noral and creative
devel opnment of the people of this State, instilling in themthe val ue of
teamwork, inparting a desire for success, and developing a sense of
artistic and creative expression; and

WHEREAS, It is the sense of this Legislative Body to recogni ze the
dedication and commtnent of those i ndi vi dual s who di stingui sh
t hensel ves through excellence in culinary conpetition; and

VWHEREAS, Attendant to such concern and in full accord with its

| ong-standing traditions, this Legislative Body is justly proud to
congratulate the SUNY Del hi Culinary Hot Food Team upon the occasi on of
capturing first place at the Anerican Culinary Federation (ACF) Student
Team of the Year Regional Qualifier on Saturday, March 3, 2024, in
Buf fal o, New York; the win secures thema spot in the finals to conpete
i n Phoenix, Arizona against other regional wnners for the national
title of ACF Student Team of the Year 2024; and

WHEREAS, During this esteened conpetition, the students are required
to showcase their knife skills by denonstrating various knife cuts; they
have one hour to conplete their task and are evaluated on the quality
and volunme of their finished cuts; the vegetable cuts are eval uated
blindly, to ensure fairness, and the top eight scoring students conpose
the team and team support; and

VWHEREAS, The SUNY Delhi Culinary Hot Food Team nade a four-course
meal with six portions and served it to the judges; they had 90 m nutes
to prepare the food and 20 mnutes to serve the food; as part of the
conpetition's criteria, the courses highlighted I|ocal ingredients and
inspiration from the region; the entree was a nodern version of Chef
Auguste Escoffier's Poulet Saute a | a Catal ane; and

WHEREAS, Under the able I|eadership of «culinary instructors Chef
Victor Sommpb and Chef Sean Pehrsson, the SUNY Del hi Culinary Hot Food
Team faced a team from Monroe College in New Rochelle, New York; the
hundreds of hours of practice paid off, and these tal ented students were
able to earn a gold nedal; and

WHEREAS, The students on the team including Brennan Spencer
(captain) of Painted Post, New York; MKena Gles of Castle OCreek, New
York; and Mses Rojas of Bronx, New York, all sophonores, as well as
Jahnasi a Sutton of Manhattan, New York; and M chael Fanning of Warw ck,
New York, who are both first year students, had only one nonth to
prepare for the conpetition; and



WHEREAS, In addition to the conpetition team nenbers, students
Sanuel G ordano, of Endicott, New York; Wayne Karnuth of Bolivar, New
Yor k; Nat han Kubi nski of Staten Island, New York; Jordan Mkeen of

Li verpool, New York; and Sarthak Thapa of Kat hmandu, Nepal were on the
speci al / support team and

WHEREAS, SUNY Delhi has |ong been recognized as one of the best
culinary schools in the nation; in the |ast decade, Del hi students have
won nore than 500 individual and team nedals, including multiple
Anerican Culinary Federation (ACF) state, regional, and national titles;
and

WHEREAS, It is wth great pleasure that this Legislative Body
acknow edges the magnificent talent and representation of excellence
within New York State that is the SUNY Delhi Culinary Hot Food Team
fully confident its nenbers wll continue to enjoy the sparkling
successes they have experienced thus far; now, therefore, be it

RESOLVED, That this Legislative Body pause in its deliberations to
congratulate the SUNY Del hi Culinary Hot Food Team upon the occasi on of
capturing first place at the Anerican Culinary Federation Student Team
of the Year Regional Qualifier on March 3, 2024; and be it further

RESOLVED, That copies of this Resolution, suitably engrossed, be
transmtted to Team Menbers: Brennan Spencer (captain), MKena G|es,
Moses Rojas, Jahnasia Sutton, M chael Fanning, Sanmuel G ordano, Wayne
Kar nut h, Nat han Kubi nski, Jordan Mkeen, and Sarthak Thapa; and culinary
I nstructors, Chef Victor Somo and Chef Sean Pehrsson.



