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IN THIS ISSUE 

The three great essentials to achieve anything worthwhile are,           
first, hard work; second, stick-to-itiveness; third, common sense. 

 "We enhance the careers of our members through professional and personal growth" 

The best 
and most 

beautiful things 
in the world 

cannot be seen 
or even touched, 
they must be felt  

with the heart.  
Happy 

Valentine’s Day! 
 

See page 5 
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By Alysha Brooks 

Students are told constantly to network with professionals in the industry, assist where and when needed and 

get experience.  

The hospitality industry is all about helping guests feel comfortable in our dining facilities, hotels, casinos, etc. 

How about our recent students that will be working with us, for us and replacing us? Don’t they need to feel 

comfortable to radiate comfort to our guests? 

Being a college student, it can be difficult without a car to find a job off campus or not having the resources 

needed to get a job on campus to gain that wanted knowledge. Clubs and organizations can be a great           

replacement and learning experience that future employers are looking for, but this takes efforts from the    

professionals in the organization, us.  

“Us” meaning the recent graduates, the professors, the club advisors, the directors of the board, the CEOs, and 

the retired professionals.  

Networking is so important. If it wasn’t, there wouldn’t be LinkedIn, a social media platform specifically for 

networking. Having the opportunity to email a professional to ask questions for a project, get advice on a job 

search or just saying “hi” can really give the students confidence to get that dream internship or motivate them 

to find a career that they will truly love.  

The knowledge we can share with them not only helps the student but our industry overall. We must work   

together to provide exceptional customer service and keep the standards of our industry high.  

What can we do? 

 As a board we need to stop looking at how to get our students involved and look at how our students             

 are involved already. 

 Look at the items that students already take on and ask them why they choose those specific tasks. 

 Taking that information, we can then find similar or change current task that will appeal to the students       

 wanting to help.  

With several changes being made to IFSEA, this is the perfect opportunity to move forward with a different 

way of looking at the student members. Professors and advisors can be the first to recognize the students   

wanting to help and ask questions. Recent graduates can tell us what they loved about the organization and 

how it helps them in the industry. Together we can put ourselves out there to help the students and to allow 

them to help the organization.  

An organization is nothing without it’s members, with change we can hold onto our students while they       

become young professionals and one day take on the roles of executives in the industry and the IFSEA         

organization.  

Moving IFSEA Forward with students 
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Catering to Millennials 
 
The Millennial generation is moving into middle age.  Their incomes are increasing.  Although 
we have had this in our trends for the last several years, iIt is too important to exclude. Millen-
nials (those between the ages of 20and 37) love their restaurants. Here is why they are impor-
tant!  
 
This demographic spends more on a per capita basis than any other generation on food outside 
the home.  With the trend of eating out more often, restauranteurs need to have a marketing 
plan for them.   
 
The group pays attention to what they are eating.  They tend to a more healthy life style.  A 
staggering 40% of Millennials are reportedly taking on a plant based diet.  They comprise al-
most 52% of organic consumers.  You need to have the vegetarian option on the menu.   
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As we mentioned for the last several years, according to the definition adopted by the US Con-
gress in the 2008 Food, Conservation, and Energy Act, the total distance that a product can be 
transported and still be considered a local or regional agricultural food product is less than 400 
miles from its origin. Keep this in mind when putting “local” on a menu. 

You read what is hot this year and what is on its  
way out for 2018.  But, what really makes a trend  
are dishes that work there way on to menus for  
several years.  In the past these trends with inspired  
by the Southwest United States and Asian Fusion.   
While we see these inspired dishes having a place  
on many menus, look for two other trends. 
 
Mediterranean dishes will become more prevalent  
on menus with Israeli inspired cuisine.  These dishes  
pull in unique flavors using spices that make bold 
 statements.  This food is colorful and presents itself  
well on the plate. 
 
The second big trend we see is more Latin dishes.  The freshness (See above) of the ingredients and the selec-
tion of onions and peppers is what makes these dishes so special.  But getting the correct grind of spice is what 
will take it over the top. 

CULINARY TRENDS 
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C H E R R I E S  
Cherries are drupes, or stone fruits, related to plums and more 

distantly to peaches and nectarines. They have been enjoyed 

since the Stone Age -- pits were found in several Stone Age 

caves in Europe. The Romans carried cherries throughout 

Europe and England along the routes of conquest. 

Michigan has over 35,000 acres of tart cherry trees and grows 

almost 75% of the tart cherries produced in the United States. 

Traverse City is called the Cherry Capital of the World. 

Eau Claire, Michigan, is known as the Cherry Pit Spitting 

Capital of the World. 

Michigan has almost 4 million cherry trees, producing about 

150-200 pounds of tart cherries on each tree. 

The Cherry was designated as the Official Fruit of Utah in 

1997. 

Seventy percent of the cherries (both sweet and tart) produced 

in the United States come from four states (Washington, Ore-

gon, Idaho, and Utah). 

Washington state grows more sweet cherries than any other 

state. In 2016 Washington growers produced about 211,000 

tons of tart cherries compared to Michigan’s production of 

about 23,000 tons. 

Michigan state grows more tart cherries than any other state. 

In 2016 Michigan growers produced about 227,000 tons of 

tart cherries compared to Washington states production of 

about 28,000 tons. 

The earliest known mention of cherries is in Theophrastus 

(372-272 B.C.) 'History of Plants', in which he indicated that 

cherries had been cultivated for hundreds of years in Greece. 

Pliny suggested that Roman General Lucullus introduced 

cherries to Europe around 74 B.C., but some research sug-

gests that cherries were known in Italy at a much earlier date.  

Lucullus is said to have committed suicide when he realized 

he was running out of cherries. 

Broadway in New York shifts west at East 10th Street be-

cause a cherry tree once stood there. 

There are more than 1,000 varieties of cherries in the United 

States, but fewer than 10 are produced commercially. 

Kane, Pennsylvania, is the Black Cherry Capital of the World 

At one time it was against the law to serve ice cream on cherry 

pie in Kansas.  

There are about 7,000 cherries on an average tart cherry tree 

(the number varies depending on the age of the tree, weather 

and growing conditions), and it takes about 250 cherries to 

make a cherry pie, so each tree potentially could produce 

enough cherries for 28 pies. 

There are thousands of Japanese cherry trees that circle the 

Tidal Basin and the Jefferson Memorial in Washington D.C. 

The trees were originally planted as a gift from the people of 

Tokyo, Japan, in 1912. In 1910, a previous donation of 2,000 

cherry trees had to be destroyed after they were infested with 

insects. Each spring, the National Cherry Blossom Festival, a 

two-week-long celebration, attracts tens of thousands of visi-

tors from around the world to see the magnificent trees in full 

bloom. 
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Cherry Enchiladas                                             
serves 5 

Fresh Pear and Cherry Salad with Vanilla 
Pear Vinaigrette                                                         

serves 2 

Ingredients 

1/2 cup water                                                                                 

1/2 cup butter                                                                                 

1/2 cup white sugar                                                                               

5 (10 inch) flour tortillas                                                                      

1 (21 ounce) can cherry pie filling                                                  

2 tablespoons white sugar                                                             

1/2 teaspoon ground cinnamon                                                      

1 tablespoon crushed sliced almonds  

Grease a 9x13 inch baking dish. Combine the water, 

butter and 1/2 cup of sugar in a small saucepan and 

bring to a boil. Place a few spoonfuls of cherry pie fill-

ing just slightly off center of each tortilla. Roll up and 

place seam side down in the baking dish. Pour the hot 

liquid over the 'enchiladas' making sure to coat the 

tops completely. The mixture will be watery. Cover 

and refrigerate overnight. 

Preheat the oven to 375 degrees F (190 degrees C). 

Combine 2 tablespoons sugar, cinnamon and almonds 

in a small bowl or cup; sprinkle over the top of the en-

chiladas. 

Bake for 35 to 40 minutes in the preheated oven, or 

until outside edges of the tortillas are golden brown. 

Let cool slightly before serving. 

1/4 cup white sugar                                                                               
1 teaspoon ground cinnamon                                                                
1 cup walnuts                                                                                         
1 (15.25 ounce) can pears in light syrup, drained                             
reserving syrup                                                                                 
3 tablespoons white wine vinegar                                                          
3 tablespoons fat-free vanilla yogurt                                                       
2 tablespoons honey                                                                        
3/4 teaspoon kosher salt                                                                 
1/4 teaspoon freshly ground black pepper                                           
1 teaspoon vanilla extract                                                                
1 pinch ground nutmeg                                                                
1/2 (10 ounce) package mixed salad greens                                          
1/2 (10 ounce) bag spinach leaves                                                 
1 pear - peeled, cored and sliced                                                      
1/2 cup dried cherries                                                                    
1/3 cup crumbled feta cheese                                                                         
Combine sugar, cinnamon and walnuts in a skillet over me-
dium heat. Mix together until sugar and cinnamon are melted 
and walnuts are evenly coated. Remove from heat. Spread 
walnuts on a large plate to cool. 

In the container of a blender, combine the drained pears,      
1/3 cup of the reserved syrup from the can, vinegar, yogurt, 
honey, salt, pepper, vanilla extract, and nutmeg; blend until 
smooth. 

Assemble the salad by tossing together the mixed greens, 
spinach, pear slices, dried cherries, feta cheese, and walnuts in 
a serving bowl. Serve with dressing on the side. 
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Preheat the oven to 400 degrees F.                                                                                                                                                      
Brush the inside of an oven-proof skillet with vegetable oil. 
Set aside.                                                                                        
Mix cherries, bread crumbs, egg yolk, Parmigiano-Reggiano 
cheese, olive oil, thyme, oregano, garlic, salt, black pepper, 
and cayenne pepper until combined.                                                                                                                        
Cut a 1-inch slit in each chicken breast by slicing at an angle 
from the thick end of the breast toward the thinner end.                                                                                                                                                                                               
Open flap and place one butterflied chicken breast between 
two sheets of heavy plastic (resealable freezer bags work well) 
on a solid, level surface. Firmly pound chicken with the 
smooth side of a meat mallet to a thickness of 1/2-inch. Re-
peat with the other breast.                                                                                                                                             
Place half the stuffing on each chicken breast, place each 
breast on a piece of plastic wrap and roll into a tight roll, twist-
ing the ends of the plastic wrap to hold create a tight package.                                                                                                         
On a piece of plastic wrap, slightly overlap 2 slices of prosci-
utto so they are as wide as the rolled chicken breast. Unwrap 
rolled chicken breast and place the breast at one end of the 
prosciutto. Roll prosciutto around the stuffed breast using the 

plastic to make a tight roll. Repeat with the second stuffed 
breast and remaining 2 slices of prosciutto.                                                                                    
Lay 4 pieces of string on the cutting board, about 1-inch apart. 
Place chicken roll across the strings, and tie each into a knot to 
keep the chicken from unrolling. Repeat for the second stuffed 
breast.                                                                                                                         
Place stuffed, rolled chicken breasts in the prepared skillet and 
bake in the preheated oven until the prosciutto is browned and 
crispy and chicken is no longer pink, about 25 minutes. An 
instant-read thermometer inserted into the center should read 
at least 165 degrees F (74 degrees C). Remove chicken to a 
plate and loosely cover with aluminum foil.                                                                                     
Drain grease from the pan as desired, leaving juice and 
browned bits. Pour in chicken stock and balsamic vinegar, and 
bring to a boil over high heat. Cook, while scraping the 
browned bits from the bottom of the pan, until liquid has re-
duced by half, 5 to 6 minutes. Remove from heat, add butter 
and stir until melted. Season with salt and black pepper to 
taste.                                                                                                                          
Remove twine from chicken breasts; slice into bite-sized 
pieces. Serve drizzled with pan sauce. 

1 tablespoon vegetable oil                                                                                                                                                               

1/3 cup dried cherries, chopped                                                                                                                                                    

1/4 cup plain bread crumbs                                                                                                                                                           

1 egg yolk                                                                                                                                                                                     

1 1/2 tablespoons finely grated Parmigiano-Reggiano cheese                                                                                                       

2 teaspoons olive oil                                                                                                                                                                 

1 teaspoon fresh thyme                                                                                                                                                                    

1 teaspoon fresh oregano, minced                                                                                                                                                       

2 cloves garlic, minced                                                                                                                                                                

salt and pepper to taste                                                                                                                                                                   

1 pinch cayenne pepper                                                                                                                                                                    

2 (6 ounce) skinless, boneless chicken breast halves                                                                                                                                  

4 thin slices prosciutto                                                                                                                                                                     

3/4 cup chicken broth                                                                                                                                                              

1 1/2 tablespoons balsamic vinegar                                                                                                                                                     

1 tablespoon butter                                                                                                                                                                        

salt and pepper to taste                                                                                                                                                                                

Prosciutto-Wrapped Cherry-Stuffed Chicken Breasts                                                                             
serves 2  
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Worthy Goal Scholarship applications must be                                                       
completed and submitted to:  

Dr. Joan Johnson at johnsojm@morrisville.edu  
 
 

For more Scholarship information and application  
Click on this link: 

 
https://www.ifsea.org/files/125670074.pdf 

APPLYING FOR A SCHOLARSHIP 
Through our partnership with the Worthy Goal Scholarship Fund we are dedicated to 

enhancing the industry through supporting high school graduates, undergraduate stu-

dents, and vocational school students interested in furthering their education. Whether 

you are just starting in the field or enhancing your career, there are financial aid oppor-

tunities through IFSEA and the Worthy Goal Scholarship Fund. 

on or before March 1, 2018. 
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Lagrein is a red wine grape that hails from northern Italy's Trentino-Alto 

Adige region. It is a cousin of Pinot Noir and Syrah. It typically puts 

forth a fairly red to dark berry fruit flavor on the palate, along with a  

rugged earthiness and a good bit of pepper. Lagrein can be a little 

rougher around the edges than it's Pinot Noir and Syrah relatives, with a 

fairly tannic profile. As a wine with a more acidic nature, it tends to put 

its best foot forward with food. Give Lagrein a go with fish, poultry, 

game, or a few slices of dry-cured speck, its favorite hometown ham 

(basically Alto Adige's version of prosciutto or similar to Spain's famed 

jamón).  

Lagrein (pronounced lah-GRAH’EEN, lah-GRINE or lah-GRI’NE)[1] is 

a red wine grape     variety native to the valleys of South Tyrol, northern 

Italy. Along with Marzemino, it is a descendant of Teroldego, and  re-

lated to Syrah, Pinot noir and Dureza. 

The name suggests its origins lie in the Lagarina valley of Trentino. It was mentioned as early as in the 17th 

century, in records of the Muri Abbey near Bolzano. 

The variety is ferociously vigorous, with drooping canes and a tendency to grow lateral shoots, making canopy 

management a key issue in cooler areas. It is a generous yielding variety, so overcropping can also be a       

roblem. In the Peter May/Victoria cultivar at least, the variety is deeply coloured, tannic and has very good 

acidity at ripeness. Unusually, even the free run juice is tannic. 

Lagrein produces wine which has high acidity and low pH, and is also highly tannic, which is why blending 

with less tannic varietals works so well. Eric Asimov says Lagrein produces "congenial, straightforward wines 

that can be deliciously plummy, earthy and chewy, dark and full-bodied but not heavy, with a pronounced 

minerally edge." 

As a single varietal wine, Lagrein can be extremely astringent. To manage this, winemakers give the wine long 

periods of barrel maturation (>18 months) or for younger fresher wines,  pre-fine the juice to remove tannins 

before fermentation. Lagrein produces a very deep yet   intense red color in wine, with notable hues of purple 

which can be seen especially in the   macerated juice. The variety typically shows a rich berry-fruit mid palate, 

savory tobacco/leather/mushroom notes and some sour cherry astringency on the finish. 

L a g r e i n  
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Opportunity Doesn’t Go Away…. 
It Just Goes to Someone Else 

By Colonel Curtis Rock Henry 

 

As a current 35-year Soldier on my last few months before a well-earned retirement, I was    

uninformed about the plethora of educational/employment opportunities available to ease me 

into retirement.   New veteran’s opportunities are now more accessible, and I had no idea of the 

“where and how” to look.  What I learned is that our Active Duty, Guard, Reservist, and      

Veterans either are not aware or do not take advantage of these free of charge benefits.  Are our 

Soldiers/Sailors/Marines/Airman and Veterans losing out on thousands of educational dollars, 

lucrative employment opportunities, and business start-up programs?    

I will outline several key sources to assist our members, so they can improve their transition 

into a civilian culinary profession or provide new sources and outreach to our Veterans.  The 

three sources I found to be most advantageous to my transition are a) Department of Defense 

Transition Assistance Program-DoD/TAP, b) Vocational Rehabilitation and Employment-

VR&E, and c) Boots-to-Business-B2B.   

DoD/TAP:  The DoD Transition Assistance program provides highly trained Managers and 

Counselors which provide support to separating Service members, enabling them to depart the 

military “career-ready”.   Eligibility is for all Service members or Veterans with past or present 

Army, Air Force, Navy, Marine Corps or Coast Guard, in either Active Duty, Reserves, or 

Guard.  The training, known as Transition GPS (goals, plans, success), is comprised of       

interlinked curriculum, services, and processes conducted by numerous partners; DOD, the 

military services, Veteran Administration-VA, Department of Labor-DOL, Small Business   

Association-SBA, and Office of Personnel Management-OPM. (TAOnline.com) 

What I learned, you don’t have to wait until your last few months before retirement/

transitioning to take advantage of TAP.  You can begin this program up to two years before 

your expected departure from military service.  The DoD Transition Assistance Program       

enabled me to get my first glimpse into the list of opportunities available to me and my family. 

(https://www.dodtap.mil/login.html) 

Vocational Rehabilitation and Employment-VR&E:  Veterans with a qualifying disability may 

receive Vocational Rehabilitation and Employment (VR&E) services to help with job training, 

employment accommodations, resume development, and job seeking skills coaching.            
(Continued on page 12) 
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Opportunity Doesn’t Go Away…. 
It Just Goes to Someone Else 

 

VA's Education and Career Counseling program is a great opportunity for Veterans and        

Service members to get personalized counseling and support to help guide their career paths, 

ensure the most effective use of their VA benefits, and achieve their goals.                       

(https://www.benefits.va.gov/vocrehab/index.asp) 

Boots to Business-B2B:   

Boots to Business (B2B) is an entrepreneurial education and training program offered by the 

U.S. Small Business Administration (SBA) as a training track within the Department of        

Defense’s Transition Assistance Program (TAP). The program provides valuable assistance to 

transitioning Service members exploring business ownership or other self-employment            

opportunities by leading them through the key steps for evaluating business concepts and           

providing the foundational knowledge required to develop a business plan. Boots to Business is 

delivered in partnership with SBA Resource Partners Veterans Business Outreach Centers 

(VBOCs), Small Business Development Centers(SBDCs), Women’s Business Centers (WBCs), 

and SCORE] and the Institute for Veterans and Military Families (IVMF) at Syracuse          

University. It is available free of charge at participating installations to Service members and 

their spouses transitioning or retiring from the U.S. military.                                              

(https://www.sba.gov/sites/default/files/files/B2B_FAQ.pdf)  

Encompassing these three resources into your transition plan may prove to be fruitful and      

lucrative to your career goals.  The enclosed URLs will provide additional information and  

specifics about the programs and other resource links.  I’ve participated in all three of these  

programs with great results.  The DoD TAP curriculum lead me to complete the B2B program 

and launch my business during my active duty service.  I also utilized the Vocational             

Rehabilitation-VR&E program which fully paid for my tuition to Cornell University and a   

Masters Certificate in Hospitality Management program. I encourage my fellow service     

members to stay linked in to the various professional services offered by DoD related agencies 

and good luck in your transition.  Remember, opportunities don’t go away, they just go to 

someone else. 

 

COL Curtis Rock Henry, MBA, MCFBD 

(Continued from page 11) 


