Corporate Executive Chef

for PFG Milton’s, Daryl L. Shular, CCC, has
been a coach and mentor of culinary students
and competitors for many years. Shulér-earned
an associate degree in culinary arts at The Art
Institute of Atlanta, and was a member of the
institute’s international culinary team. He received a
faculty award for Outstanding Student Success
Initiative in spring 2003. Before joining PFG Milton’s,
Shular was senior lead instructor at The Art Institute of
Atlanta.

Shular is a member of the American Culinary Federation
(ACF) Greater Atlanta Chapter Inc., and was a former
chapter student-team coach. His most recent

r achievements include a gold medal for best of show at the

“=PE{ ACF Choctaw Chapter Culinary Salon in Choctaw, Miss. He
dayl 3| e WAS also named the 2004 National Champion in the ACF
e = R Challenge at the 2004 ACF National Convention.

2008 IKA “CULINARY OLYMPICS”
This past October, Chef Shular, along with the world’s best
chefs, gathered in Erfurt, Germany to demonstrate their
creativity and expertise at the 22nd IKA “Culinary Olympics.”
This four day international competition takes place every four
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PFG MILTON'’S PROUDLY SUPPORTS TEAM USA!

Both AAC Culinary Regional Team USA and ACF
Culinary Rggional Team USA earned a gold medal in
their cdrribetitions. Chef Shular is one of six ACF
Culinary Team USA members.




