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

Life on the Weil Side!
Richard F. Weil, CFE Chairman of the Board

IFSEA AND HOW YOU SEE IT THROUGH THE
AURORA BOREALIS POINTS 1-5
I have just spent the past six weeks working with a client in the
Northwest Territory in Canada in a very far and remote city of
Yellowknife. As many of you may know I am a restaurant consultant
that works with new and established restaurants and food service
operations all over North America.
The city of Yellowknife has a population of about 21,000 people with a
modest 85-year history of mining and today a robust tourism trade. For
certain, one of the most intriguing pieces that Yellowknife beholds is
its famous geographic location relating to the Aurora Borealis visa vi
“Northern Lights”. During my extended stay in Yellowknife I was
fortunate enough to see the “light show” many times with some of the
most spectacular views my eyes have ever taken in. Seeing the
Northern lights was a “bucket list” item for me, check!
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The purpose of this reference to my recent adventures and client work
is to point to the not so obvious as to how you can link IFSEA to the
opening of this beautiful new restaurant. The three owners of the new
restaurant were not experienced food service operators, but have
excellent business acumen. The path that IFSEA connected me with
this client is truly amazing that connects back to the Canadian
(Continued on page 3)
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The Comeback is always Stronger than the Setback.
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Association of Food Professionals (CAFP) conference last May in Niagara, Ontario. During the CAFP
conference last year I was asked to be a speaker and networked with the President of a Gordon Food Service
(GFS) president from Ontario. She in turn networked me to supply chain processes in Yellowknife.
Point 1, networking and IFSEA strikes often and throughout my career so often a huge IFSEA benefit.
The opportunity I had to see one of my bucket list sites with the Northern lights should not be taken lightly,
picture attached says it
all…..spectacular life
experience. Point 2, experience
and life in the food service
industry awaits you at literally
every corner of your career. No
matter if you are 20 or 60.
The lights that you see are not
from a post card picture, but
from a camera with a 15 second
light exposure on the lens. Thus
the lesson is by taking a moment
of 15” or more to help become a
mentor of a younger food service
professional or student is as brilliant as the northern lights, spectacular. Time to support our
military, a student member will fulfill and enhance your own career.
Point 3 relates to the most recent exchanges of communications by and between our IFSEA leadership team
and the details of presenting our annual Worthy Goal Scholarships this coming month of May during the NRA
at our Meet Up in Chicago. There are many members of IFSEA that have joined and remained members of
IFSEA primarily because of our students. Our students are the life blood of not only our industry, but our organization as well. Our 117-year young association requires all of us respect our past and to behold our future.
As I have completed the opening of this latest new restaurant inYellowknife, the youth of tomorrow was so
(Continued on page 4)
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impressive with the bright shiny faces that are now part of this restaurant. One of the signature teachings that
I emphasize to clients and their new staff is to “look at me, smile at me, talk to me and thank me” as a way of
life in our business. The enthusiasm of the young people that took to this philosophy during this opening was
overwhelming to me and the guests recognized it and embraced it!
Point 4, welcoming back our student organizations and military processes and sponsorships. Recently we have
had communications with Johnson and Wales in Charlotte, NC as well as continued success with SUNY
Morrisville, NY. The fabric of IFSEA while weakened, is still a nucleus of within the tapestry surrounding our
student and military platforms. IFSEA’s deep rooted support and sponsorship remains a high priority with our
organization and sponsors with the like of Ecolab and Hobart. Thank you to board members Jack Kleckner
and Dick Hynes for your continued support and advisory inputs.
Out of the cold of freezing temperatures and heading towards Augusta, Georgia where I do it all over again
this month. One more picture from this latest creation cooking from behind….. Point 5, there is no place like
home……
Good success to you all!
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NEWS FROM
THE Director of Development
Ed Manley

IFSEA TAKE-AWAYS FROM THE CAFP DIALOGUE
The Canadian Association of Food Professionals (CAFP)
and IFSEA have had a wonderful and long-time relationship. The CAFP leadership team have been working with
their membership and have been most receptive to
engaging and affording the IFSEA leadership team to
“tag” along with their processes. The following is an
excerpt of a summary of a very recent conference call
hosted by CAFP President Marc Haine.

Mentoring idea, furthering parts of what IFSEA is looking
to further – Industry mentor to college students who mentor to high school students who mentor to grade school
students.

Do we want to be the association for the broad industry, or
focus on segments? There are already organizations that
focus on the various groups – NRA, AHLA, DMA, ADA,
ASHFSA, CMAA, RCA, CHRIE, IFMA - Or, do we beFeedback from the 1465 people that CAFP sent the survey come the voice of our industry with a common gal or obto, CAFP heard back from 102 people (7%) of which 64
jective.
(4%) completed the survey. 12% of those who responded
were Dietitians and 13% were educators. The report per Create groups and discussions on FB, LinkedIn, Twitter,
the CAFP summary stated they were missing input from
Messenger
people in the 25-40 age range.
Virtual meetings on key topics? Such as Brian Armstrong
The core need was described as – Revamp, Re-energize
with Hilton talk about how to get a job with Hilton or the
and Reinvent. Is CAFP current, up to date, relevant to the industry in general.
people and to their companies that might pay for their
What are we to whom:
memberships. Are there minimal to no services that CAFP
* Everything to some
can offer.
* Everything to everyone
What do members get that non-members don’t get? (this * Some things to some
is also a key point for IFSEA membership question)
***Some things to everyone
Network for finding employees, or finding jobs, new
products, best practices, bouncing ideas off someone.
Value of the association to the member, as well as the
member to the association.
Certification value to the person AND their company.
What value do students provide to the association, and
vice-versa?
Students might know, from their classes, what the
trends are in business
What is the value of joining to a professor

What value are we providing to the industry?
Virtual networking more better, faster?
CAFP’s slogan – Learn, Network, Grow
We can all value and help each other’s association with
mutual inputs and appreciation in moving our associations
and
betterment of the food service and hospitality industry. Thank you to the CAFP team for sharing and looking forward to a summary report from their forthcoming
conference in beautiful Vancouver, BC.
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Healthcare food service?
You might ask yourself what that has to do with the International Food Service Executives
Association. My answer would be a lot. It is through networking with other sectors of the food
service industry that we learn and grow.
I have been fortunate to have been a part of this organization and the healthcare food service industry
for a number of years. I have sought out others from our organization numerous times to give me
insight/assistance on issues I have had. Our resources our plentiful in IFSEA. The one thing I can tell
you is – reach out and NEVER STOP LEARNING!
Food service in the healthcare sector has changed dramatically over the years to one that is
innovative, patient centered, and up to date with new ideas and trends in the industry. We are always
looking for a few good men and women to join our field.
Laurie Schutter
Past Chairman of the Board
Regional Director of Operations
Morrison Healthcare

Grab a calculator (you won't be able to do this one in your head)
Key in the first three digits of your phone number (NOT the area code
-- example: 555-976-5555 -- you'd use "976"
Multiply by 80
Add 1
Multiply by 250
Add the last 4 digits of your phone number (e.g. 5349)
Add the last 4 digits of your phone number again
Subtract 250
Divide answer by 2.
(How do they do that! Try it again with a different number.)
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Mint
Fresh mint is available all year-round but it is most abundant in the warm summer months. Make the most of this
versatile herb’s cooling and refreshing properties.
Mint is as tasty as it is healthy. Its essential oil is widely
used in manufactured products such as toothpaste,
shower gel and medicines for its naturally antibacterial
and cooling qualities. In cooking, mint sprigs can be
added to cooking water or the chopped leaves incorporated into a dish to make the most of this herb’s aromatic,
flavoursome and digestive abilities.
Originally taken as a medicinal herb to treat stomach
ache and chest pains, it is to this day the most called upon herb for soothing a great deal of ailments from indigestion to heartburn and the common cold to bad breath. That’s not all; mint can also provide a cooling sensation to the skin helping to treat minor burns and skin irritations due to its anti-inflammatory properties and it
can ease and unblock the breathing and respiratory passages as well as relieve headaches; cup of mint tea anyone?
Known to have originated in Asia and the Mediterranean region, mint has been known for its many benefits
throughout history. Greeks used to clean their banqueting tables with the herb and added it to their baths to
stimulate their bodies, whilst Romans used it in sauces, as an aid to digestion and as a mouth freshener. Medieval monks drew on the herb for its culinary and medicinal properties. In many cultures, mint symbolised hospitality and was offered as a sign of welcome and friendship to guests.
Mint derives its name from the ancient Greek mythical character Minthe. According to Greek myth, Minthe
was a river nymph. Hades, the God of the Underworld, fell in love with Minthe and when Persephone, Hades’s
wife, found out, she turned Minthe into a plant, so that everyone would walk all over her and crush her. Unable
to undo the spell, Hades gave Minthe a magnificent aroma so that he could smell her and be near her when
people trod on her.
Away from this mythical world, we know that mint gets its tell tale enticing aroma from menthol, an essential
oil present in its leaves. Mint contains a number of vitamins and minerals which are vital to maintain good
health. Rich in Vitamins A and C it also contains smaller amounts of Vitamin B2 and minerals including cal-
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Turkish Red Lentil Soup with Mint

Thyme Mint Chicken Pasta

serves 6

2 tablespoons olive oil
1/2 onion, diced
1 clove garlic, minced
1/4 cup diced tomatoes, drained
5 cups chicken stock
1/2 cup red lentils
1/4 cup fine bulgur
1/4 cup rice
2 tablespoons tomato paste
1 teaspoon paprika
1/2 teaspoon cayenne pepper (optional)
1 tablespoon dried mint
salt and ground black pepper to taste
Heat the olive oil in a large pot over high heat. Cook
and stir the onion in the hot oil until it begins to soften, about 2 minutes. Stir the garlic into the onion
and cook another 2 minutes. Add the diced tomatoes
to the onion mixture; continue to cook and stir another 10 minutes.
Pour in the chicken stock, red lentils, bulgur, rice,
tomato paste, paprika, cayenne pepper, and mint to
the tomato mixture; season with salt and black pepper. Bring the soup to a boil, reduce heat to mediumlow, and cook at a simmer until the the lentils and
rice are cooked through, about 30 minutes.
Pour the soup into a blender to no more than half
full. Firmly hold the lid in place and carefully start
the blender, using a few quick pulses to get the soup
moving before leaving it on to puree. Puree in
batches until smooth; pour into your serving dish.
Alternately, you can use a stick blender and puree
the soup in cooking pot.

serves 4

1 (16 ounce) package thin whole-wheat spaghetti
1 tablespoon olive oil
2 tablespoons olive oil
1 1/4 pounds skinless, boneless chicken thighs, cut
into strips
1 pinch salt and freshly ground pepper to taste
1/2 cup dry white wine
1/2 cup chicken stock
1 1/2 cups heavy cream
2 tablespoons chopped fresh mint
1 1/2 tablespoons chopped fresh thyme
2 teaspoons honey
1 teaspoon lemon zest
1 teaspoon sherry vinegar
1/2 teaspoon salt
Bring a large pot of lightly salted water to a boil.
Cook spaghetti in the boiling water, stirring occasionally, until cooked through but firm to the bite, about
12 minutes; drain. Toss spaghetti with 1 tablespoon
olive oil to keep from sticking together.
Meanwhile, heat 2 tablespoons olive oil in a large skillet over medium-high heat. Season chicken generously
with salt and pepper. Cook the chicken in hot oil until
lightly browned and just cooked through, 3 to 5 minutes per side. Drain on a paper towel-lined plate.
Pour white wine into the skillet; bring to a boil while
scraping the browned bits off of the bottom of the pan
with a wooden spoon. Add chicken stock; continue
cooking until the volume of liquid reduces by about
half. Stir cream, mint, thyme, honey, lemon zest,
sherry vinegar, and 1/2 teaspoon salt into the liquid;
cook until the volume of the liquid reduces again by
about half. Stir cooked pasta into the sauce to coat.
Return chicken to the skillet and cook until hot, about
5 minutes. Season with salt and pepper to serve.
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Zucchini Casserole with Mint and Parsley-

Chocolate Mint Cheesecake

serves 8

serves 16

1 (9 ounce) package thin chocolate wafers
3 (1 ounce) squares bittersweet chocolate
3 tablespoons white sugar
7 tablespoons butter
12 (1 ounce) squares bittersweet chocolate
4 (8 ounce) packages cream cheese
1 3/4 cups white sugar
4 eggs
1/2 cup heavy whipping cream
1/2 cup unsweetened cocoa powder
1 tablespoon vanilla extract
1 1/2 cups sour cream
1/4 cup white sugar
1/2 cup heavy whipping cream
1 tablespoon butter
6 (1 ounce) squares bittersweet chocolate
1 teaspoon peppermint extract

4 zucchini, halved lengthwise
1/4 cup olive oil
3 sweet onions, chopped
1/2 teaspoon salt, or to taste
1/4 teaspoon ground black pepper, or to taste
1 cup short-grain white rice
1 (16 ounce) can diced tomatoes, drained and juice
reserved
1 cup water, or more as needed
2 tablespoons chopped fresh mint, or more to taste
1 cup chopped fresh parsley
3 tablespoons Chardonnay wine
1/2 (14 ounce) package little smoked sausages, diced
Preheat oven to 350 degrees F (175 degrees C). Grease the
inside of a casserole dish.
Scoop pulp from the center of each zucchini half, leaving a
1/2-inch deep shell. Chop pulp and reserve. Place zucchini
shells in a pot of lightly salted water; bring to a boil. Cook
until zucchini are slightly tender, about 5 minutes. Drain
and arrange zucchini in bottom of prepared casserole dish.

Grind the chocolate wafers and 3 ounces of chocolate
in a food processor; the crumbs should be small. Mix
in 3 tablespoons of sugar. Melt 7 tablespoons of butter
or margarine, and add it to the chocolate crumbs. Press
into the bottom of a 9 inch spring form pan.

Heat olive oil in a skillet over medium heat; cook and stir
onions and zucchini pulp until onions are softened, 5 to 7
minutes. Season with salt and black pepper. Add rice and
reserved juice from canned tomatoes; cook until liquid is
nearly evaporated, stirring regularly, about 5 minutes. Add
tomatoes and stir to combine.
Stir water in 1/2 cup increments into rice mixture until rice
has absorbed all the water and is almost tender, 10 to 15
more minutes. Add mint, parsley, wine, and sausages;
cook until heated through and rice is tender, adding additional water if needed, 5 to 10 minutes. Spoon rice mixture
over zucchini halves in casserole dish.
Bake casserole in preheated oven until zucchini are tender,
about 20 minutes.
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Melt 12 ounces of chocolate, and cool slightly. Blend
in cream cheese, 1 3/4 cups sugar, eggs, 1/2 cup
cream, cocoa, vanilla, and peppermint extract. Pour
this in crust. Bake for one hour at 350 degrees F (175
degrees C). Cool overnight.
In a small bowl, mix together the sour cream and 1/4
cup sugar. Pour on top of cooled cheesecake. Bake for
20 minutes at 350 degrees F ( 175 degrees C). Chill
for 6 to 8 hours.
To decorate the cheesecake make a chocolate icing. In
a small saucepan, simmer 1/2 cup whipping cream
and 1 tablespoon butter. Add to this 6 ounces of
chocolate, and stir until melted. Remove from heat.
Freeze until the mixture is piping consistency (stir occasionally). Using a pastry bag, pipe a lattice on the
top.

Susumaniello
There are several theories about Susumaniello's origins, most of
which suggest that it came to Puglia across the Adriatic, perhaps from Greece or the Dalmatian Coast of Croatia. DNA profiling shows that the variety is a natural cross between a Puglian table grape and the white-wine grape Garganega. This
makes it a sibling of the even rarer Dorona di Venezia variety,
which grows only on a single island in the Venetian Lagoon.
Garganega was once thought to be of Greek origin (whence its
southern Italian nickname Grecanico), which no doubt led some
to the conclusion that Susumaniello was also Greek.
As is the case with so many Italian wine grapes, Susumaniello's
name has an interesting history. It is derived from somarello,
meaning "donkey", presumably because – just like the donkeys
once used for transporting the grape harvest – this high-yielding
variety is capable of bearing remarkably heavy loads. This
evocative etymology is similar to that of the obscure Piedmontese grape Caricalasino.
Synonyms include: Somarello
Food matches for Susumaniello include:
Beef braised in milk (manzo al latte)
Steamed pork spare ribs with black bean
Venison chops and beetroot risotto

11

Editors note while Earth Day was April 22, this is definitely a timely article.

5 ways operators are going green for
Earth Day
Restaurants are advocating sustainable practices Anna Kang | Apr 20, 2018

Earth Day, observed on April 22, is celebrated as an anniversary of the birth of the modern environmental movement in 1970 and a day to focus on issues affecting the planet. Restaurants are taking
advantage of this occasion to offer something for their eco-conscious customers and to highlight the
sustainable practices they support. See some Earth Day promotions below.
Just Salad
In the spirit of Earth Day, Just Salad’s latest sustainability initiative is its Unlimited Salad Bowl — a
green reusable bowl, priced at $99, that entitles the buyer to one free salad every day throughout the
month of May. After May, customers can use the bowl to receive free toppings when they visit a
store.
The New York-based fast-casual concept announced this limited-time offer April 16 and made only
100 of the bowls available. The exclusive item sold out within a few hours.
But the Unlimited Salad Bowl is not the only way Just Salad reduces plastic consumption. The chain
implements an incentivized reusable bowl program all-year-long.
For one dollar, customers can buy a blue bowl at any store and receive two free essential toppings or
one free premium topping or a cheese each time they bring their bowls back.
“Just Salad saves over 75,000 pounds from plastic from hitting landfills every year, which is a statistic we can all be proud of,” said CEO and co-founder Nick Jenner in a release.
Just Salad operates over 30 units across New York, New Jersey, Philadelphia, Chicago and international locations

(Continued on page 13)
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Whiskey Cake Kitchen & Bar
A Whiskey Cake location in Plano, Texas, will throw a huge Earth
Day Festival on April 22 from 10 a.m. to 2 p.m. The event will involve live music, mimosas and a booth to promote the Last Straw
Movement, which is dedicated to reducing plastic straw use with biodegradable options.

The restaurant will also

host multiple eco-friendly vendors who will sell goods including
plants, seeds, goat cheese, honey and plant-based health products.
There will also be booths for puppy adoptions and information on solar panels.
Chefs and restaurateurs have been posting photos of their plant-based dishes on social media with
the hashtag #platefortheplanet to raise awareness for climate change in honor of Earth Day
Fig + Farro in Minneapolis conceived and kicked off this digital movement. The restaurant’s mission
is to “educate diners on how plant-based diets can help reduce our impact on the environment,” according to a statement on April 5.
Those who participate in the movement can also nominate other chefs or restaurants to share their
own #platefortheplanet photos by tagging them on the post. Notable figures in the restaurant industry, like Fabio Viviani, NRN’s 2018 MenuMasters Innovator of the Year, and Suzanne Goin have recently participated on Instagram.
State & Allen Kitchen + Bar
This week, the Dallas spot has been hosting an Earth Week Beer Fest, showcasing beers from breweries that employ green and sustainable practices. The event began on April 16 and will run through
Earth Day on April 22.
Stateen
Ross & Hall Kitchen + Beer Garten
On April 22, Ross & Hall, also in Dallas, will host a drive in which customers can recycle their old
electronics — including phones, cords, flash drives and monitors — and receive a 15-percent discount
on their food and a small plant.
Email Anna Kang at anna.kang@knect365.com
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THE LAWS OF ULTIMATE REALITY
Law of Mechanical Repair
After your hands become coated with grease, your nose will begin to itch and you'll have to pee.
Law of Gravity
Any tool, when dropped, will roll to the least accessible corner.
Law of Probability
The probability of being watched is directly proportional to the stupidity of your act.
Law of Random Numbers
If you dial a wrong number, you never get a busy signal and someone always answers.
Law of the Alibi
If you tell the boss you were late for work because you had a flat tire, the very next morning you will have a flat
tire.
Variation Law
If you change lines (or traffic lanes), the one you were in will always move faster than the one you are in now.
(works every time).
Law of the Bath
When the body is fully immersed in water, the telephone rings.
Law of Close Encounters
The probability of meeting someone you know increases dramatically when you are with someone you don't want
to be seen with.
Law of the Result
When you try to prove to someone that a machine won't work, it will.
Law of Biomechanics
The severity of the itch is inversely proportional to the reach.
Law of the Theater
At any event, the people whose seats are furthest from the aisle arrive last.
Murphy's Law of Lockers
If there are only two people in a locker room, they will have adjacent lockers.
Law of Physical Surfaces
The chances of an open-faced jelly sandwich landing face down on a floor covering are directly correlated to the
newness and cost of the carpet/rug.
Law of Logical Argument
Anything is possible if you don't know what you are talking about
Brown's Law of Physical Appearance
If the shoe fits, it's ugly.
Wilson's Law of Commercial Marketing Strategy
As soon as you find a product that you really like, they will stop making it.
Doctor' Law
If you don't feel well, make an appointment to go to the doctor, by the time you get there you'll feel better. Don't
make an appointment and you'll stay sick.
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