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President’s Message 
Ray McCue, CEC, AAC 

Times are changing, and so is the business we are in.  This pandemic has cost the industry an 
estimated $120 billion in sales.  The good news for many restaurants is that business is returning, and 
according to the National Restaurant Association, food and beverage sales are projected to reach 
$789 billion by the end of 2021, up nearly 20% from 2020.  But while this uptick is encouraging, many 
chefs are struggling to keep up with demand, as many of their staff have decided not to return.  The 
foodservice industry is looking to fill nearly one million jobs.   

Despite the many challenges now being faced, many chefs I speak with, say that recruiting is their top 
concern.  My phone has not stopped ringing.  Many operations are rethinking how to accommodate 
the needs of their employees in more profound ways, and to fundamentally shift their approaches to 
hiring and retention that can have lasting results.  We all know a good staff directly reflects the heart 
and soul of the operation.  From paid vacation time to weekly bonuses, gratitude and appreciation 
have become the main focus. 

These unique offering do not go unnoticed by potential employees who are re-entering the industry, 
many of whom now have multiple job offers to choose from. They’re assessing not only which type of 
operation to work for, but also what type of culture they want to be a part of, and what values the 
business upholds. Through creativity, understanding of employee needs, and a little generosity, we 
can create new frameworks that lead to both loyalty and gratitude from the culinary staff — two 
sentiments that are often hard to come by, but once earned, lead to long-term security for all. 

 

I’m always a click away at rmccue@jwu.edu.   
Please check out our website WWW.ACFRI.ORG  

 

http://www.acfri.org/
mailto:rmccue@jwu.edu
http://www.acfri.org/


PAGE 2 

   
  
   

   

 
 

 

 

Ronald McDonald 
House 

Ronald McDonald House is welcoming all volunteers back there are restriction, which 
could change monthly their number one goal is the safety of the children and their 
families  

Again, thank you for your support of this great chapter endeavor, the families really feel 
the love put into each meal. If you have any question free to contact me. 

Linda Musch CCE, AAC 

Linda_musch@verizon.net 
401-787-5116 

 

 

 

 

“The rich would have to eat money if the 

poor did not provide food” Russian 
Proverb 

mailto:Linda_musch@verizon.net
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If you have information or are interested in advertising in our newsletter please feel free to 
reach out to Matthew Britt or Ray McCue. 
 

2021 ACFRI Board 
President    Ray McCue CEC, AAC  
Vice President  Ken Watt CEC 
Treasurer   George O’Palenick CEC, CCE, AAC, HOF  
Secretary   Matthew Britt CEC 
     Matthew M. Tetzner 
Sergeant at Arms  Matthew Thompson CEC, CCA 
Chairperson of Board Rolando Robledo CEC 

 
 

   

 

 

ADDRESS 

PO Box 316 Saunderstown, Rhode Island 02874 

PRESIDENT’S PHONE: 

401-598-2631 

E-MAIL: 

Ray.mccue@jwu.edu 

 

American Culinary Federation 
Rhode Island Chapter 

WE’RE ON THE WEB! 

Visit us at: 

WWW.ACFRI.ORG  

http://www.acfri.org/
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