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

The birth of America 242 years ago and the rebirth of IFSEA. No matter your political views or your thoughts
about the current world political landscape, we are Americans and with our 118-year old history we should all
be proud of our country, our association and heritage that we all bring to our country.
What a difference a year plus makes! Looking at the picture below from the CAFP conference last year in
May at Niagara Falls Ontario with this beloved group of IFSEA members; this was the first of many formal
meetings and conversations about IFSEA forward. Pictured below are current board members Alysha Brooks,
Grant Thompson, the late Bruce Caudy, Pete Starowicz, Richard Weil, Ed Manley, Karla Sendall and board
member Colin Sendall. New momentum came from this groups meeting and today we continue to celebrate
process and progress.
We have a specific strategy in place that our Board of Directors on June 19 th this past month agreed and
directed the Executive Committee to continue with this direction:
1. Certification, promote and grow IFSEA’s long standing certification programs by communicating these
programs more readily to past successful avenues such as military, four year and two year post graduate
programs and high schools. Certifications and these educational programs will continue to be the “life-blood”
and life line for IFSEA now and for the foreseeable future.
2. Create new and fun ways to attract and retain members with the “deal of the day”. The specifics of these
programs are published in this newsletter. Not all these ideas will sustain and, in some cases, will fade away.
In fact, by reading this article the first 20 people that respond to my email: richard@nrcadvice.com will
receive 50% off their dues for 2018 or 2019. Thus, some ideas will work, some won’t. No real harm in seeing
what sticks and helps IFSEA grow our membership. Thus, increasing membership with creative approaches is
a key strategy.
3. With increased membership creates greater creditability of IFSEA thereby attracting more sponsors and
donor money . More sponsors more opportunity to support our core programs. 4. Support our military in
conjunction with Veterans Support Network (VSN) with sponsorship of the annual Culinary Competition held
annually in fall in Washington DC, support of the Enlisted Aid of the Year program presented in November
each year in Washington DC, and further training and programs for Homeless Veterans that provides key
training and eventual placement of jobs for Homeless Veterans.
5. Students, scholarships and sponsorships for students to attend various food service events including but
not limited to the Culinary Competition in Washington DC as well as other major food service events such as
the NRA or other food service exhibitions and shows.

Why join if you are not a member? If for nothing else the support of our military as described in item number
4 above as well as recognizing our future is with our students as part of number 5 above. All five key strategies are truly equally as important. Be the difference by making the difference now. I hope to hear from more
than 20 people.
I am proud to be an American and a member of IFSEA. Happy Birthday America!
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Four tips to grow your bottom line
Published by Restaurant Hospitality and Sponsored by Anchor Food Professionals May 14, 2018
like
liquid eggs means no breakage, no eggs on the floor,
faster prep and reduced labor.

Pre
-prepped ingredients and new strategies can make
your kitchen smarter and more cost effective.

We hear it all the time – different staff means different
methods and different results. Take cream reduction
It’s hard to run a food-based business when the econo- for sauces, soups and more. One cook reduces too
my is in flux, and every generation of consumers
much, one not enough, resulting in lack of consistency
seems to want something different. Change is inevita- for the same dish… so your customer who loved it last
ble in our industry, and those who are flexible and
week will send it back this week. Your reputation
nimble seem to beat the odds when it comes to imtakes a ding on social media every time a dish looks or
proving the bottom line.
tastes wrong because of prep inconsistencies.
Control What You Can on Social Media
Great social media is both cost effective and good for
business. Bad social media can do the exact opposite.
Taking control of the variables you can control is a
great way to expand your “advertising” without spending money on actual ad space.

It’s understandable that many chefs (and owners) have
their “holy grail” products that they don’t want to
mess with. Taste and consistency are imperative to
maintain reputation – especially with today’s alwayson, social sharing consumers. Fortunately, there is a
growing trend of high quality convenience products,
making preparation easier and giving you new ways to
manage costs.

How do you create raving fans and get great social
posts from your customers? Make sure you serve consistently great tasting food that looks amazing and is
Serve More with What You’ve Got – and Use it All well-plated. Make sure the lighting and ambiance
No business owner likes to walk into the back and see front-of-house is conducive to taking attractive photos.
case after case of product about to expire. Sometimes And finally, make sure to keep innovating and experibalancing packaged and fresh ingredients based on
menting with new flavors to bring new options to your
expected turnover just doesn’t pan out. But, now there customers, because they won’t post if there’s nothing
are newer pre-made, pre-reduced and pre-portioned
new.
products that can help manage inventory, decrease
waste and get a higher yield per ounce from pan to
Focus on Take-Out and Delivery
plate.
With expanded options to get food to their doorsteps,
Try using a pre-made broth. Consumers are buying it consumers are eating restaurant food at home more
like crazy – from the promised health and diet benefits than ever. Controlling the look and taste of your food
to the convenience of having broth or stock on hand
gets even more difficult with delivery or take-out. You
for their own meals at home. So why not do the same? need to think about how to maintain the quality of
Many pre-made broth/stock products are made with
your food so that it looks just as good leaving your
the same great ingredients you use but save you hours kitchen as it does when it gets to the consumer’s table.
in the kitchen.
One way to tackle this is to use ingredients that hold
their own. For instance, a stable cooking cream that
Serve a lot of cream-based dishes? Reducing conven- holds up over time and won’t split or curdle will make
tional cream takes time and you can lose up to 40% of sure your great-looking pasta is still creamy and delithe volume – so you’re not using two-thirds of what
cious when it gets to someone’s door.
you paid for. That’s just counterintuitive to making a
profit. High quality creams, at an already reduced con- With so many factors to consider in your busy kitchen,
sistency, are available and perform beautifully while
finding easier ways to reduce prep time and still serve
providing nearly 100% yield. Once brought to temp,
great food is a challenge. But, today’s innovative food
these creams are ready to serve. They also remain sta- service companies are on your side, providing more
ble over time, so they can sit on a hot table or bainand more ways to save money, time and your reputamarie and maintain a creamy consistency.
tion.
Smarter Ingredients Require Less Attention
When you don’t have to worry about perfectly season
ing your stock or reducing your cream sauce consistently, you can hire more staff members with less experience. This also gives you more time to pick your
battles – to focus on the big stuff like cooking your
proteins perfectly. Fail-proof products mean less production time and more tables turned. Using products
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NEWS FROM
THE Director of Development
Ed Manley IFSEA

IFSEA MEMBERSHP BOOSTS – “DEALS OF THE DAY”

The Executive Committee has been working and
primarily ideas from Director of Development Ed
Manley to increase interest and membership in
IFSEA. The following programs are available to
new members.

graduation will be given an additional year of membership at no cost.
IFSEA Gold Seal Program – 50% discount for the
first 3 companies.

Scholarship Winners – in the concurrent year, scholarship winners associated with IFSEA will be given a
year of membership at no cost, if the winner is already
a member of IFSEA an additional year will be added
to their membership.

Have IFSEA or GFI Certifications helped
you? Join our Blog and received 50% off new
membership only! If so, if you post your comment
on the Certification Guru Blog, about exactly how certifications or ANY certifications played, in your opinion, a significant role in you receiving a promotion in
Student Branch Faculty Advisors – For any student the military, or a job, or promotion in civilian life,
group with 15 or more paid members, the faculty Ad- IFSEA will award, through a random drawing, half off
visor will receive a free membership for as long as
dues for the first 100 persons who post a FREE year of
they maintain the 15-paid IFSEA student members.
membership in IFSEA. Even if it was through the
NRA, AH&LA, NRA, etc. we want to hear about
it. Though, of course our primary goal is IFSEA-GFI
Corporate Membership - $149 annually for up to
10 members and $10 for each additional member. certifications. There are still people who argue that
Schools can also earn a corporate membership if the certifications don’t matter – even though the cold hard
statistics for promotions in at least one seagoing serschool has a student organization, they can form an
IFSEA Corporate Branch. (Thus 15 members would vice PROVE they do provide a winning edge.
be $199.00) As an example, Cornell has the Cornell
Hotel Society, so members of it can all become members of the IFSEA Branch with the above annual dues Certification discounts - $99 for IFSEA’s MCFE,
schedule.
CFE or CFM certifications, now through August 1,
2018.
IFSEA Gold Seal Program – Proceeds from this program will be split between the Kae de Brent Hodges
Expand Your IFSEA Experience - Sign Up for:
Fund (supports students) and the Veteran’s Support
Military Culinary Competition Volunteers – help
Network (VSN) (VSN supports homeless veterans and with setup, running plates, cleanup, administration, for
2 active duty military competitions). Selected active 18 teams including active duty military from the top
duty and retired military travel to corporation offices offices – White House, many Pentagon Chiefs, and 3
and evaluate the company, and if approved, issue the IFSEA student branches.
IFEA Gold Seal.
Attendance at the IFSEA Semi-Annual Meet-Up
held in conjunction with the Military Culinary Competition, September 28-29, 2018, Washington, DC
Home Kitchen Food Safety Monitor Certificate –
Half of all foodborne illness comes from the home, so IFSEA Mentors – Senior members mentoring to: recent graduates; mentor current college students; menIFSEA joins the effort to keep our families safe. A
tor high school students who mentor grade school stuperfect activity for a student science project; make
dents – some kids know what they want to do when
your kid the Monitor. This $19.95 online course inthey are 10.
cludes a 32-page booklet titled, “The 5 second rule
IFSEA Educational Travel – Professor led travel inand other kitchen do’s and don’ts.” Think of it as
ServSafe™ without 3-compartment sinks and walk-in cludes meetings with chefs, managers and owners
refrigerators. Each sale will earn $5 each for the Kae while enjoying your travel experience.
de Brent Hodges Fund for students and the Veteran’s
Support Network for homeless veterans. www.foodserviceinstitute.com and click the
logo.
For a limited time only, IFSEA offers the following
very special packages
Student members with current dues paid - upon
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FREIGHT COSTS RISE
Editors Note: While most of us think about supply
chain as an every day part of life, we are seeing supply
chains being stressed by a lack of qualified drivers. The National Restaurant Association along with
the national trucking associations are working hard to
have legislation passed this summer to lower the age
from 21 to 18 years of age to allow 18 years to legally
drive large over the road trucks. While IFSEA has
never and should not become a lobbying organization,
issues like this are at the forefront of our industry and
as food service and hospitality industry professionals,
we should be aware of the challenges we face in our
business and personal lives.

er electronics. Fast-growing e-commerce shipments,
particularly from Amazon, add to the congestion. And
it’s likely to intensify in coming months as the holiday
season draws closer, analysts say, with deliveries arriving as early as late spring.
“We’ve probably never had a situation like we have
today, where the demand is strong and capacity is constrained,” says Bob Costello, chief economist of the
American Trucking Associations (ATA), an Arlington, Va.-based trade group representing trucking companies.
Compounding the squeeze: On April 1, industry safety
officials began enforcing a requirement for all trucks
to be equipped with electronic devices to ensure drivers comply with limits on how long they can drive
without a break. That’s reducing the number of trucks
available at any given time and causing some drivers
to leave the business, crimping capacity over the longer term, says Ben Cubitt, senior vice president of
Transplace, a freight management firm that helps
companies cut costs and improve service.

USA TODAY April 26, 2018
Trucks await to enter an island bay to unload and pick
up containers at the Port of Long Beach.(Photo: Omar
Ornelas, The Desert Sun via USA TODAY Network)
If you see prices creeping higher for everything from
cereal to socks in the next few months, you can probably blame this stark reality: There aren’t enough truck
drivers delivering the goods to stores.

There’s a shortage of 51,000 truck drivers nationwide,
the ATA says, up from 20,000 in 2013 and 36,500 in
2016. The ATA projects the driver gap will increase to
nearly 100,000 by 2021. Meanwhile, the economy
grew at more than a 3% annual pace during the last
nine months of 2017, up from an average 2.2% since
the Great Recession ended in 2009.

A severe shortage of truckers is pushing up freight
costs and, in turn, nudging up retail prices. And it’s
occasionally leading to late deliveries that leave store
shelves empty. Self-driving trucks eventually may
provide some relief, but driver shortfalls are expected
to only get worse over the next few years.

The shipping constraints were acute early this year as
harsh weather exacerbated the backup in deliveries
caused by the driver shortage, Cubitt says. They eased
somewhat in March as the Chinese New Year reduced shipments to U.S. ports, says Jason Parker, senior trucking manager for Flexport, a freight brokerage
company. But the backups are mounting
again as spring home building picks up and the stricter
driving limits take hold.

The crunch also is affecting corporate profits and the
stock market as higher transportation costs ding company earnings now being reported. It occasionally has
forced manufacturers to shut down production if they
don't receive raw materials in time.

The driver shortage has been going on for years, with
Baby Boomers retiring and few Millennials willing to
endure hardships such as being away from home for
weeks at a time on cross-country deliveries. But it has
Ninety-nine percent of trucks nationwide are in use,
taken a bigger toll the past year as the economy has
Cubitt says, up from 92% in October 2015. “Every
strengthened, increasing demand for items ranging
from oil and housing supplies to clothing and consum(Continued on page 7)
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FREIGHT COSTS RISE
(Continued from page 6)

truck is spoken for every day,” he says.
The biggest impact is on freight costs. Trucking companies have increased rates 6% to 10% in the contracts
they've signed with shippers over the past year to offset higher wages and take advantage of the strong demand and limited supplies, Cubitt says. Parker says
rates have leaped at least 10%, and he expects a similar rise over the next year.
In response to higher shipping costs, retailers raised
shelf prices modestly early this year but pulled back
after Walmart didn’t follow suit, says Scott Mushkin,
an analyst with Wolfe Research. Walmart and Amazon, he says, have created a hypercompetitive environment that’s making it tough to boost retail prices. Yet
he expects more retailers to pass higher freight costs to
shoppers later this year.
The increases are likely to be small, perhaps a few
cents for a typical weekly grocery bill, says Joe Glauber, chief economist at the International Food Policy
Research Institute. Shipping costs make up 3.6% of
consumer food prices and 6% of overall retail prices,
Glauber and Cubitt say. But retail prices are expected
to increase further as the driver shortage intensifies.
Several grocery store chains, including Kroger, Publix
and Supervalu, did not return messages asking whether they planned to raise retail prices in response to the
higher shipping costs.

ket prices can be 30% to 60% higher than our contracted rates,” CEO Jeff Harmening told analysts last
month. He largely blamed the higher freight costs for
a third-quarter operating profit “that fell well short of
our expectations.”
So far, most producers have absorbed the added costs,
but that’s changing as they realize the price increases
aren’t temporary, Cubitt says.
General Mills has told convenience stores and food
services they’ll have to start paying more by May to
offset some of those higher expenses.

In early February, Tom Hayes, CEO of chicken and
snack maker Tyson Foods, told analysts the trucker shortage will add more than $200 million in costs in
its current fiscal year, and it intends to pass them on to
food retailers.
Some shipments arrive late as manufacturers scramble
for trucks. Goods are languishing at shipping ports an
average four days, up from a typical two days, Parker
says. The share delivered on time has slipped from a
range of 92%-96% to 85%-89%, Transplace says. In
about 5% of cases, store shelves sit empty because of
late deliveries, Parker estimates.
To attract drivers, trucking companies are offering
sign-on bonuses, ATA’s Costello says. And wages
have jumped at least 10% over the last 18 months, he
says. Yet higher pay typically isn’t enough to overcome many people's aversion to a rough-and-tumble
driver lifestyle.

The rising transportation expenses are combining with
higher labor, commodity and energy prices to narrow The ATA backs legislation in Congress to lower the
margins on corporate profits.
minimum age for interstate driving from 21 to 18.
Trucking loses many potential recruits to other indusAlong with higher contract rates, spot rates, which
tries when they graduate from high school, Costello
cover immediate deliveries and change constantly,
says.
have soared 30% to 80% over the past year, Cubitt
says. Manufacturers, he says, increasingly have had to C.R. England, the largest refrigerated carrier, employs
turn to the more expensive spot market as the driver
6,700 drivers but would like to hire another 500 to
shortage worsens.
meet demand, says Wayne Cederholm, vice president
of recruiting.
General Mills, maker of Cheerios and Yoplait yogurt,
is now forced to tap that pricier spot market for 20%
“Every single day is a battle” to find drivers, he says.
of its shipments, versus its normal 5%. “The spot mar- 7

Artichokes
are polyphenols, which are found in high numbers in
them. Polyphenols have chemopreventive qualities,
which means they can slow down, stop, or completely
reverse the effects of cancer in any patient. Their antioxidant ability comes from another source as well,
their high levels of quercetin and rutin, two specific
antioxidants that have been proven to reduce the
chances of developing cancer.
Vitamin C is also a well-known antioxidant and it is
found in significant levels in artichokes. Vitamin C
What
are
has been shown [3] to actively discourage conditions
Artichokes?
like mucositis and fibrosis, and also to reduce the
Artichokes are known in their natural form as cardoon, chances of breast cancer. Finally, other studies have
and their scientific classification is Cynara carduncu- shown that the extract from artichoke leaves can be
lus. They are a native to the Mediterranean region,
used to induce cell apoptosis (cell death) as well as
which is primarily why they play such a major part in cell proliferation when injected in cancerous masses,
their cuisine. Artichokes can be found throughout Eu- and can reduce the chances for and effects of prostate
rope, the Middle Eastern countries, and America, but cancer, breast cancer, and leukemia. The flavonoids in
they are less frequently encountered in Asian nations. them have been found to reduce chances of breast cancer as well.
The edible part of an artichoke is the bud within the
flower head before it fully blooms. Timing is key in
Improved Heart Health
cultivating them, as they turn hard and nearly inedible Apart from their impressive abilities at fighting canonce the flower has fully bloomed. Also, one of the
cer, artichokes are also considered a heart-healthy admost sought-after parts of the thistle is the “heart”,
dition to your diet for a variety of reasons. Certain inwhich is the base from which the other buds spring. It gredients in their leaves have been found to reduce the
is often considered a delicacy or at least the most deli- levels of bad cholesterol (LDL) and increase the levels
cious part of the plant and is generally more expenof good cholesterol (HDL or omega-3 fatty acids).
sive.
Cholesterol is a type of fat that builds up in the arteries
of the cardiovascular system, blocks blood flow, inNutritional Value of Artichokes
Artichokes are low in saturated [1] fat and cholesterol creases blood pressure, and can lead to potentially fawhile being a rich source of fiber, vitamins, and min- tal heart attacks and strokes. Any method of reducing
erals. They contain vitamins which include vitamin C, bad cholesterol is worthwhile, so give artichokes a
thiamin, riboflavin, niacin, folate, vitamin B-6, B-12, chance at improving your heart health.
A, E, D, and vitamin K. They also provide minerals
such as calcium, iron, zinc, sodium, potassium, manganese, phosphorus, and zinc.

Health Benefits of Artichokes
Artichokes have the highest antioxidant levels out of
all vegetables, according to a study done by the
USDA, and out of 1,000 plants of different types of
foods, they ranked 7th in antioxidant content. Antioxidants are one of the primary means of defense for the
immune system against the effects of free radicals,
which are natural byproducts of cell metabolism that
can lead to a number of dangerous conditions and diseases in the body. The antioxidant properties of artichokes come from a number of sources, one of which
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Chicken Piccata with Artichoke Heartsserves
serves 4

Tuscan Tomato Artichoke Soup
serves 4

2 tablespoons olive oil
1 small onion, chopped
3 cloves garlic, chopped
1 (15 ounce) can artichoke hearts, drained and
chopped
1 (15 ounce) can Italian-style diced tomatoes
1 cup vegetable broth
1/2 cup chopped roasted red bell peppers
1 teaspoon dried basil
1 teaspoon herbes de Provence
salt and ground black pepper to taste
3/4 cup nonfat half-and-half
1/2 cup grated Parmesan cheese

3/4 cup all-purpose flour
1/8 teaspoon garlic powder
1/4 teaspoon salt
1/8 teaspoon black pepper
1/2 teaspoon Italian seasoning
4 skinless, boneless chicken breast halves, pounded
1/2 inch thick and cut into thirds
2 tablespoons olive oil
1 clove garlic, minced
1 onion, minced
1/2 cup white wine
1 (14.5 ounce) can chicken broth
2 tablespoons lemon juice
1 (13.75 ounce) can artichoke hearts, drained and
chopped, liquid reserved
1/4 cup capers, with liquid
2 tablespoons butter

Heat olive oil in a large pot over medium heat. Add
onion and garlic; cook and stir until softened, about
5 minutes. Add artichoke hearts, tomatoes, vegetable
broth, roasted bell peppers, basil, herbes de Provence, salt, and pepper; reduce heat and simmer,
covered, until flavors combine, about 20 minutes.

Mix together the flour, garlic powder, salt, pepper,
and Italian seasoning on a plate. One by one, dredge
the chicken pieces lightly in the prepared flour mixture.
Heat the olive oil in a large skillet over medium-high
heat. Cook the chicken pieces for 2 minutes per side,
or until nicely browned. Remove from the skillet and
set aside.

Transfer artichokes, tomatoes, and roasted bell peppers to a blender using a slotted spoon; puree until
smooth.

Using the same skillet, cook and stir the garlic and
onion until translucent, about 5 minutes. Pour the
white wine into the skillet, turn the heat to high, and
cook until the wine reduces by half, 4 to 5 minutes.
Add the chicken broth, lemon juice, artichoke hearts,
reserved artichoke liquid, and browned chicken to
the skillet. Reduce the heat to medium and cook until the sauce thickens, about 20 minutes. Stir in the
capers and butter.

Stir half-and-half into the broth mixture in the pot.
Add pureed artichoke mixture; stir slowly until
blended. Stir in Parmesan cheese before serving.
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Chicken Piccata with Artichoke Heartsserves
serves 4

Cheese Ravioli with Fresh Tomato
and Artichoke Sauce
serves 6

2 skinless, boneless chicken breast halves
salt and ground black pepper to taste
6 tablespoons olive oil, divided
4 zucchini, cut into 1 1/2-inch sticks
1 (15 ounce) can garbanzo beans, drained and rinsed
1 (6 ounce) can black olives, drained and sliced
1 (14 ounce) can artichoke hearts, drained and
chopped
1/2 cup grated Parmesan cheese

2 (9 ounce) packages fresh cheese ravioli
1 tablespoon olive oil
1 teaspoon olive oil
1 pound roma tomatoes - peeled, seeded and
chopped
1 (6.5 ounce) jar marinated artichoke hearts
1/2 cup chopped green onions
3 cloves crushed garlic
1/2 teaspoon salt
1/4 teaspoon freshly ground black pepper
2 tablespoons grated Parmesan cheese

Season both sides of chicken breasts with salt and
black pepper.
Heat 2 tablespoons olive oil in a skillet over medium
heat; cook chicken breasts in the hot oil until they are
no longer pink in the center and juices run clear, 5 to
10 minutes per side. An instant-read thermometer inserted into the thickest part of a breast should read at
least 165 degrees F (74 degrees C). Cut chicken into
1/2-inch cubes and transfer to a large bowl.

Cook ravioli according to package directions.

While the pasta is cooking, prepare the sauce. In a
large nonstick skillet, heat 1 tablespoon oil over a
medium high heat. Add tomatoes, artichokes, scallions, garlic, and salt and pepper. Cook 2 to 3
minutes, stirring occasionally, until vegetables are
warmed through. Remove from heat.

Heat remaining 4 tablespoons olive oil in the same
skillet over medium heat; cook and stir zucchini in the
hot oil until slightly tender, about 5 minutes. Season
with salt and black pepper. Transfer zucchini to a paper towel-lined plate to drain.
Mix zucchini, garbanzo beans, olives, artichoke hearts,
and Parmesan cheese with chicken; toss to combine.
Chill in refrigerator before serving, about 1 hour.
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Drain pasta well. Transfer to a large bowl, and toss
with 1 teaspoon oil. Add half of the sauce to the ravioli; toss gently, but thoroughly to mix. Transfer
ravioli to a large serving platter. Pour remaining
vegetable sauce over ravioli. Garnish with Parmesan
cheese.

Barbera
Barbera is a dark-skinned wine grape variety found in several Italian
wine regions, including its native Piedmont, Emilia-Romagna, Puglia,
Campania and even the island regions, Sicily and Sardinia. At the turn of
the 21st Century, it was Italy's third most-commonly planted red wine
grape, after Sangiovese and Montepulciano. Barbera grapes are used
both in blended wines and varietals – the latter are becoming increasingly
common as Italy continues its move towards varietal labeling.

Barbera (like so many Italian wine grape varieties) has ancient origins,
although it has only been traceably documented since the 17th Century. It
was first cited in an official document in 1798, by Count Giuseppe Nuvolone-Pergamo of Scandaluzzo, deputy director of the Società Agraria
di Torino (Agrarian Society of Turin).
Barbera Grapes
The variety has traveled widely in the past two centuries, landing in Australia, Argentina and California, most likely following Italian migration
patterns. It has this in common with Nebbiolo, although Barbera has
adapted much more readily to these new environments than its fussy
Piedmontese cousin, and is now responsible for wines of high quality in
each of these countries. As with Nebbiolo, there is considerable debate
over how Barbera is best treated; traditionalists favor longer maceration
and less oak, while modernists champion rounder, more approachable
styles softened by barrel maturation.
Being naturally high in acidity, Barbera can be grown in warmer climates
without producing overblown, flat wines. Even warmer sites in Sonoma
Valley and the Sierra Foothills of California have produced balanced
Barbera-based wines. This acidity complements the cherry flavors found
in typical Barbera wines and has contributed to the (largely justified) stereotype of Italian red wines as being ripe, bright and tangy rather than
voluptuous and earthy.
When young, most Barbera wines have a bright-red cherry character, distinguished from Nebbiolo (which often overshadows Barbera) by softer
tannins and a certain roundness. When matured in barrel and allowed to
age in bottle for a few years, this turns to a denser, sour-cherry note. A
warm, Merlot-like plumminess is also commonly detectable, although the
variety is more closely related to Mourvedre than Merlot. When overheated, a Barbera vine will produce comparatively flat, dull wines with
notes of baked prunes and raisins, while its trademark cherry flavors turn
towards kirsch.
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July is National HOT DOG Month!
Few foods are considered more quintessentially American than a juicy hot dog, fresh off the grill.
However, did you know that the backyard barbecue staple is actually European? While it’s impossible
to say who really “invented” the popular snack or where it came from, experts say hot dogs likely originated in Vienna, Austria, or Frankfurt, Germany. If this trivia bit blew your mind, here are seven other fascinating facts about the tasty barbecue staple.
1. THE HOT DOG’S TRUE ORIGINS ARE A MYSTERY.
Essentially, hot dogs are a modern-day twist on the humble sausage—a food that has some seriously
ancient roots. Sausages were mentioned in Homer ’s The Odyssey, and Emperor Nero’s chef, Gaius, is
said to have prepared them for his ruler.
Centuries later, someone got the idea to put the meaty treats on buns —but who?
To this day, several conflicting claims exist. According to the Austrian city of Vienna, two Austro Hungarian immigrants, Emil Reichel and Sam Ladany, invented the hot dog in their fair town. When
the two men left Europe for Chicago, they took the recipe with them, and sold hot dogs at the 1893
World’s Fair. Later, Reichel and Ladany founded a famous beef production company that ’s still churning out hot dogs today.
Meanwhile, officials in Frankfurt, Germany, say that hot dogs were invented in their city in 1487. And
according to a third tale, a butcher named Johann Georghehner, who lived in Coburg, Germany, invented the hot dog during the late 1600s, and traveled to Frankfurt to promote his new food.
2. THERE’S A “RIGHT”—AND A “WRONG”—WAY TO EAT HOT DOGS.
Enjoy dousing your hot dog with ketchup, or eating it with a knife and a fork? You philistine. According to one American meat trade association’s official etiquette guide for hot dog-eating (yes, this actually exists), it’s tacky to top your frank with the red sauce if you’re over 18 years old, and pretentious
to consume it with utensils.
Other no-nos? Placing the dog on a fancy bun, like sun-dried tomato or basil, and serving it on anything fancier than a paper plate or everyday dishes. A few “dos”? Eat every part of the hot dog
(including leftover bun bits), pair it with simple drinks and sides, and always lick off any condiments
that you find on your fingers.
3. MUSTARD IS THE MOST POPULAR HOT DOG TOPPING (BUT KETCHUP COMES IN A
(Continued on page 13)
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Even though it’s supposedly gauche for adults to eat ketchup on a hot dog, the verboten condiment is
still a popular topping. According to one 2014 survey, 71 percent of Americans said they liked to garnish their hot dogs with mustard. However, an overwhelming 52 percent of respondents said they preferred to smother their dogs with the flavorful tomato sauce.
4. HOT DOGS HAVE BEEN SENT TO SPACE.

Believe it or not, astronauts on the Apollo 7 mission in 1968 didn’t really like the freeze-dried ice
cream they were to be served in space. The food was removed from the space program, and it eventually found a home in museum gift shops. However, one classic meal item that later crewmembers —
including those on the Apollo 11 mission—actually enjoyed was hot dogs.
5. AMERICANS EAT (AND BUY) A LOT OF HOT DOGS.
If you like your food with a side of math, here are some fascinating hot dog statistics:
On July 4 th, Americans will enjoy 150 million hot dogs. Between Memorial Day and Labor Day,
Americans will eat a staggering 7 billion hot dogs. And in 2015, U.S. supermarket customers spent
more than $2.5 billion on hot dogs alone.

6. A HOT DOG ONCE SOLD FOR $169.
In 2014, the world’s most expensive hot dog sold in Seattle, Washington, for $169. The cheese bratwurst was smothered in butter Teriyaki grilled onions, Maitake mushrooms, wagyu beef, foie gras,
shaved black truffles, caviar, and Japanese mayonnaise on a brioche bun.
7. A COMPETITIVE EATER CONSUMED 62 HOT DOGS IN 10 MINUTES.
You may think you like hot dogs—but do you like them enough to swallow more than five dozen in
one sitting? In 2015, one competitive eater broke the record for hot dog eating when he gulped down
62 hot dogs in 10 minutes.

Ketchup?
Or
Mustard?

Or Both?
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Top Hot Dog Consuming Cities and States
Posted On June 17, 2017
Americans love hot dogs. Whether you’re at a baseball game or enjoying a Fourth of July barbecue, hot dogs
are a must-have at numerous occasions. Hot dogs are delicious, and you can customize yours to your heart’s
content with all the condiments you want. There are some interesting stats out there about how many hot dogs
Americans consume. You might learn something new and have some fun facts to spread around at the next
barbecue.
Cities That Eat the Most Hot Dogs
No matter where you live, you can be certain people are eating a lot of hot dogs. However, the cities that eat
the most hot dogs include, in no particular order:
New York City Los Angeles Boston Philadelphia Tampa
Washington, D.C. Atlanta Chicago Detroit Phoenix
In case you’re wondering why these cities constantly top the lists of highest hot dog consumption, there is a
common trait among them that sums it up nicely. Los Angeles is home to the Dodgers. New York has the Mets
and Yankees. Boston is where the Red Sox play. Most of the above cities have baseball teams, and baseball
and hot dogs go together perfectly.

For the record, it should also be stated that Los Angeles has the highest hot dog consumption rate out of any
other city. In 2016, residents of Los Angeles ate over 36 million pounds of hot dogs.
Retail Sales of Hot Dogs
A big reason why hot dogs are so prevalent in Americans’ diets is the fact that they can be purchased almost
anywhere. You can get them at practically any concession stand, whether it’s for a baseball game or another
event. There are entire restaurants dedicated to serving specialty hot dogs, too. However, the biggest place
where Americans get their hot dog fix is the supermarket. Retail sales still make up a huge portion of hot dog
sales. In 2016, over one billion pounds of franks were sold in supermarkets. That comes out to $2.4 billion in
total retail sales.

Other Interesting Facts
Every year for the Fourth of July, people take out their grills and start cooking hot dogs. Each year Americans
eat more than 150 million hot dogs. To give you an idea of how many that is, that’s enough hot dogs to stretch
from L.A. to D.C. five times.
When people are stuck at the airport for a few hours, it’s not uncommon for them to grab a bite to eat, and
many people choose to grab a frank. Chicago O’Hare International Airport has the highest hot dog consumption out of any other airport in the United States. In fact, this airport has more hot dog consumption than La
Guardia and LAX combined.
The busiest time of year for sausage manufacturers is during baseball season. During this time, between Memorial Day and Labor Day, attendees will eat over seven billion hot dogs. That means every second,
Americans are eating 818 franks.
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June is Watermelon Season
By Dr. Mercola

3. Watermelon Is a Fruit and a Vegetable

In the US, July is National Watermelon Month, so
named not only because a cool, refreshing slice of
watermelon represents the epitome of summer, but
also because watermelon harvests peak this month.

Remember how watermelon is related to cucumbers,
pumpkin, and squash? That's because it's part vegetable and part fruit (it's a sweet, seed-producing plant,
after all). The other clue that watermelon is both fruit
and vegetable? The rind is entirely edible…

Watermelon is now the most-consumed melon in the
US (followed by cantaloupe and honeydew). This
4. You Can Eat Watermelon Rind and Seeds
cousin to cucumbers, pumpkins, and squash is thought
Most people throw away the watermelon rind, but try
to have originated in Egypt close to 5,000 years ago,
putting it in a blender with some lime for a healthy,
where it is depicted in hieroglyphics.
refreshing treat. Not only does the rind contain plenty
Today, upwards of 300 watermelon varieties are
of health-promoting and blood-building chlorophyll,
grown in the US and Mexico (although only about 50 but the rind actually contains more of the amino acid
are popular). You may think you know everything
citrulline than the pink flesh.
there is to know about this summertime fruit, but
Citrulline is converted to arginine in your kidneys, and
allow me to surprise you… watermelon is more than
not only is this amino acid important for heart health
just delicious… it's a super-healthy addition to your
and maintaining your immune system, but it has been
diet (in moderation, of course).
researched to have potential therapeutic value in over
You just need to be careful when eating any melon,
100 health conditions.
including watermelon to follow the advice of Wayne
Pickering in my interview. Eat melon alone or leave it While many people prefer seedless watermelon varieties, black watermelon seeds are edible and actually
alone because it will make your stomach groan. So
quite healthy. They contain iron, zinc, protein, and
ideally, no food 30 minutes before or after eating
fiber. (In case you were wondering, seedless watermelons.
melons aren't genetically modified, as they're the re6 Watermelon Facts That Might Surprise You
sult of hybridization.)
1. Watermelon Has More Lycopene Than Raw Toma- 5. It's Mostly Water
toes
This might not be surprising, but it's still a fun fact;
Lycopene is a powerful carotenoid antioxidant that
watermelon is more than 91 percent water. This means
gives fruits and vegetables a pink or red color. It's
that eating watermelon with you on a hot summer day
most often associated with tomatoes, but watermelon is a tasty way to help you stay hydrated and avoid deis actually a more concentrated source.
hydration (it's not a substitute for drinking plenty of
fresh water, however).
Compared to a large fresh tomato, one cup of watermelon has 1.5 times the lycopene (6 milligrams (mg) 6. Some Watermelon Are Yellow
in watermelon compared to 4 mg in a tomato).
The Yellow Crimson watermelon has yellow flesh
2. Watermelon Juice May Relieve Muscle Soreness
with a sweeter, honey flavor than the more popular
pink-fleshed Crimson Sweet. It's likely that yellow
If you have a juicer, try juicing about one-third of a
watermelon offers its own unique set of nutritional
fresh watermelon and drinking its juice prior to your
benefits, but most research to date has focused on the
next workout. This contains a little over one gram of l pink-fleshed varieties.
-citrulline, an amino acid that seems to protect against
muscle pain.
One study found that men who drank natural unpasteurized watermelon juice prior to their workouts had
reduced muscle soreness 24 hours later compared to
those who drank a placebo.
You do need to be careful with drinking watermelon
juice, though, as it contains a significant amount of
fructose. It may be better to eat the entire fruit, or opt
for these other tips to prevent muscle soreness.
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June is Watermelon Season

HOW TO PICK A WATERMELON
1. Pick it up: Big or small, the watermelon should feel heavy for its size.
2. Look for the Yellow Spot: Watermelons develop a splotch where they rest on the ground.
When this plotch is creamy yellow, it’s ripe.
3. Give it a thump: Tap the underbelly of the watermelon. A ripe one will have a deep hollow sound. Under-ripe or over-ripe melons will
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Toye Story at Disneyland
A wonderful lady and a lady who has dedicated her life’s work to her community, her family, and her industry of
choice. Toye Jessica Tong has been a member of IFSEA for over 50 years. A member who has been the membership
recruiting champion for decades. This past month Toye at the young age of 94 recruited 18 new members for IFSEA
and made a personal donation to our organization as well. Toye, on behalf of the 118-year old IFSEA organization, a
thank you is not enough, but know your personal commitment and champion of IFSEA past, present and future will always be heartfelt and so much appreciated!
This note and picture below on Toye is based on an email Chairman Richard Weil received from Toye on June 14 of this
past month.
th

Dear Richard, my son Brad and Wife, of Medford, Oregon gave me the best time at Disneyland. In my wheelchair for 2days, 13 rides...I was a kid at heart, never to walk a step and loved the fun! I saw it all, fireworks, parade, front of the
parade, wine, chow, to be young again. Even my daughter-in-law is the superintendent of 16 Oregon schools enjoyed!
Mikey Mouse is very cool!
Love to all Toye

B i l l M a y Ta k e s A Ne w J o b
South Carolina's Bill May has accepted the appointment as Associate Director of Development, assisting
Ed Manley in maximizing the impact of the Deals of the Day on the future of IFSEA. Bill's exuberant
support of the NEW FRESH BOLD IFSEA makes him the ideal person for the job and his motivating
personality ensures success. Thank you Bill and welcome to the team!
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