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SOMETHING TO THINK ABOUT
Be yourself, unless you can be Batman;
Then be Batman!
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Life on the Weil Side!
Richard F. Weil, CFE Chairman of the Board

As we have now officially turned the page concluding the first year of our current Board of Directors I want to remind our membership and
Board of our annual meeting conference call to be held on Thursday October 25, 2018 at 4 PM eastern time. Dave Kinney our International
Treasurer will be sending out an additional notice to be able to either log in with “gotomeeting” or call in under the same platform. The Login
information is noted below:
IFSEA Annual Meeting 4:00 PM EDT
Thu, Oct 25, 2018 2:00 PM - 3:00 PM MDT
Please join my meeting from your computer, tablet or smartphone.
https://global.gotomeeting.com/join/439462333

You can also dial in using your phone.
United States: +1 (646) 749-3112
Access Code: 439-462-333
First GoToMeeting? Let's do a quick system check: https://link.gotomeeting.com/system-check

The published agenda for the annual meeting is as follows:
Call meeting to order

Richard Weil

Roll Call of Membership

David Kinney

4:05 PM

Appointment of Parliamentarian

Richard Weil

4:08 PM

Introduction of Dignitaries

Richard Weil

4:10 PM

Memorial

Richard Weil

4:12 PM

Presentation of minutes of 2017 annual meeting

4:00 PM

Richard Weil

4:15 PM

The following are the minutes of the annual meeting for the International Food Service Executives Association (IFSEA).
The meeting was held via a conference call on Thursday October 19, 2017. The meeting was called to order at 8:05 Eastern Daylight Time by
Chairman Fred Wright. Past International Chairman of the Board and current Association President Rick Diaz called the roll call of branches.

•
•
•
•
•
•
•
•
•

Aloha Hawaii represented by Nancy Miura on the call
Global Branch represented by Donna Foster on the call
Syracuse Branch represented by Pete Starowicz on the call
South Carolina Palmetto represented by John De Jong on the call
Reno/Tahoe represented by Dave Preston on the call
Colorado Centennial represented by Todd Story on the call
Northern Illinois represented by Patrick Beach on the call
Michigan represented by Matt Trupiano on the call
The only official branch represented for voting is the Global Branch which will cast on behalf of 129 votes for voting purposes. All other

branches noted above are not official branches of IFSEA at this time due to their sizes of being under 15 paid dues members. A quorum was
therefore established.
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The following persons were present on the call:

•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•

Fred Wright
Rick Diaz
Barbara Sadler
Todd Story
Donna Foster
Brian Kunihiro
Patrick Beach
Dave Preston
Richard Weil
Ed Manley
Dave Kinney
John De Jong
Joan Johnson

Matt Trupiano
Jack Kleckner
Nancy Miura
Bruce Caudy
Laurel Schutter
Bob Matthews
Chef Santiago
Alysha Brooks

Officers Reports:
Fred Wright appointed Patrick Beach parliamentarian and Patrick accepted. Fred Wright appointed Dave Preston as secretary of the meeting and Dave accepted. Fred thanked all of the members and board for their support and wished the new board and members for future
success. Fred addressed the membership believing that the new 501C3 IFSEA Educational Fund would be a great benefit for IFSEA going
forward and that he was very proud of this accomplishment. He thanked Dave Preston for his assistance as well as the support of the board.
He was complementary of many members and their efforts. Fred was thanked by Richard Weil Past Chairman of IFSEA for his work and his
efforts to the association.

Barbara Sadler made the Treasurers Report. Barbara reported the association had slightly under $5,000 in the bank with no current
payables. Barbara thanked Fred for his efforts as well as the current board and wished the new board and IFSEA success for the future. Barbara further stated she is working with the new board for the transition of the books and other assets of the association and is looking to have a smooth transition going forward by the end of October, 2017 early November, 2017. Richard Weil thanked Barbara Sadler for
her contributions and dedication to the association. Patrick Beach made a motion to approve the Treasurer’s Report and Bruce Caudy seconded the motion. The motion passed.
Rick Diaz made the executive office report.
The assets and boxes of materials as Barbara Reported will be transitioned accordingly to the new officers and directors. Rick also thanked
the board, and Fred Wright for his contributions to the organization. Richard Weil also thanked Rick Diaz for his contributions and dedication to IFSEA.

Old Business:
None presented
Continued on page 5
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New Business:
IFSEA Elections: The slate of officers presented as follows:
• Richard Weil, Chairman
• Ed Manley, Chair-Elect
Dave Kinney, Treasurer

The slate of Directors presented as follows:
• Laurel Schutter
• Alysha Brooks
• Brian Kunihiro
Bruce Caudy
Donna Foster made a motion that the secretary of the meeting cast one vote for the entire slate of officers and directors, the motion was seconded by Pete Starowicz. The motion was approved by voice call. Richard Weil thanked the
board and the members for their confidence in the new board and committed to work with everyone to help IFSEA
move forward. A lot more communications forth coming and a lot of energy will be needed to move the dial. 8:26PM
EDT Chairman Wright administered the Oath of Office to the newly elected Board.

Being that there was no additional business to attend to, the meeting was adjourned at 8:40 PM Eastern Daylight Time by Chairman Fred Wright.
Respectfully submitted by:

Dave Preston, Meeting Secretary

Chairman’s Report
Director of Development Report
Treasurer’s Report 2018 Fiscal status
2019 Budget
Student Branch Report Update

Richard Weil
4:15 PM
Ed Manley
4:25 PM
Dave Kinney
4:35 PM
Dave Kinney
4:40 PM
Alysha Brooks 4:45 PM

Old Business
None for Agenda
New Business

Election of Officers: Slate listed below
Officers:
Richard Weil – Chairman of the Board
Ed Manley – Director of Development
Dave Kinney - Treasurer

Richard Weil

4:50 PM

Continued on page 6
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Directors – Alphabetically Listed by 1 Name
Alysha Brooks, - Director, Student Branch Coordinator
Brian Kunihiro – Director
Dave Orosz – Director, Liaison to Worthy Goal
Dick Hynes – Industry Advisor to the Board
Donna Foster – Director
Dr. Ernie Boger – Director, Chairman Scholarships
Grant Thompson – Director, Canadian Association of Professionals Liaison
Jack Kleckner – Industry Advisor to the Board
Jamal Smith - Director
Jaynee Peterson – Director
Kwesi Stephens – Director
Larry Brown – Industry Advisor to the Board
st

Laurel Schutter – Director
Matt Trupiano – Director – Chairman Newsletter
Michelle Hackman - Director
Peter Starowicz - Director
Robert Mathews – Director
Stan Gibson - Director
Todd Story – Director
Toye Tong – Honorary Director
Swearing in of Officers and Directors

Richard Weil 4:55 PM

Other
Adjourn

Richard Weil

5:00 PM

We are hoping to have a good attendance for the annual meeting and if you have any other agenda items please let me know by emailing me
at: richard@nrcadvice.com
The year in review will be covered and entered into the minutes of the annual meeting as well as our continued focus moving into 2019 and
beyond. Ed Manley will continue to work with Board of Director David Zander along with Colonel Henry to assist in coordinating IFSEA’s efforts with the COOL education and continuing education platforms with the military. Ed and company are making positive strides in this arena
and as we have been stating for several newsletters.
Dr. Ernie Boger from University of Maryland Eastern Shore (UMES) has been a tremendous and welcomed addition to our board engaging not
only his students but others in moving our Worthy Goal processes forward. Continued thank you to the Worthy Goal Foundation for their
IFSEA support of students and to the efforts of Dr. Boger, Dave Orosz, Dave Kinney and Ed Manley in placing sound foundations and documentation with a go forward process. It would only be fitting to once again honor and recognize our late and trusted friend and colleague Dr.
Joan Johnson for her contribution to our industry and students.
Finally, as we approach our 250th member in IFSEA we have increased our paid membership nearly 300% in one year. A positive thing for everyone! While IFSEA is not completely on solid ground currently, we remain cautiously optimistic about the future of our 117-year-old association.
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IFSEA DEVELOPMENTS
THE Director of Development
Ed Manley, MCFBD, MCFE, CHP

NEW DIRECTIONS
Report from the 15th Annual Culinary Competition by: Ed Manley, Director of Development for
IFSEA.
A great 15th annual Culinary Competition took place over the final weekend in September at the
Marine Barracks, Washington, DC. The following are a few highlights from the competition:
Last year it was SUNY Delhi made it in to the second round, with a score in the first round that
beat 14 other teams including 2 teams from the White House. This year SUNY Delhi’s students
were unable to join the competition as they were out of the country competing internationally.
This year, 7 students from the University of Maryland, Eastern Shore, competed, 4 on 1 team and
3 were joined by an Army MSgt on the other team. One of the teams made it to round two, out of
11 teams, 5 moved forward including their team, which was comprised of SSG Christopher
McClinton, Vemajh Pinder, Craig Thomas and Code Chavis. One of the judges is a former International Executive Chef for Hard Rock Hotels, all their hotels. He noted that the chicken sausage
the students made in round 2 was the best of all the teams. The White House won for the 2 nd year
in a row, with the amazing feat of making ice cream, in the middle of the street, hot out, with
basic equipment. The Secretary of Homeland Security team came in 2 nd place and in 3rd place
was the Chairman of the Joint Chiefs dining room. The students very much enjoyed the education day on Friday as well. Thanks to Chef Ralston Willingham and IFSEA Director Dr. Ernest
Boger, and to the Kae Fund for providing $1500 to help them travel. Master Chef Raimund Hofmeister, one of only 68 Master Chefs in the U. S. was there to consult with the teams and he plans
a big involvement with IFSEA and the competition with his Stratford College in the coming
years.
IFSEA now partners with the Veteran’s Support Network (VSN) on the Military Culinary Competition. We just held the 15th one in Washington, DC September 28 and September 29,
2018. Included in the 14 teams were 2 teams from the U. of Maryland, Eastern Shore. Under the
direction of the wonderful Chef Whittington, they did an outstanding job. I even got them involved in a special competition, between the rounds, where the lead chef on each team wore
handcuffs, while helping the other members to compete well. It was fun, and they got to work
with two top military chefs. The education day was outstanding, if I do say so myself. Everyone
learned how to compete, how to build their resume and career and then how to get jobs. They
enjoyed a fabulous beer and food pairing lunch sponsored by Boston Beer/Sam Adams. UMES
had 2 teams and unfortunately other student teams were unable to attend or applied. This is a fabulous learning experience and we will have more information in our November newsletter as
Continued on page 8
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As the Director of Development, I am happy to report that IFSEA is developing back into an
association which provides to its members of the food service and hospitality industry value,
and purpose. Our membership is climbing up, our continued support of students, military
and certification programs continue to evolve. We have a brand-new program we are putting
into place that we think will cultivate a LOT of members and we will communicate more
about this when firmer details unfold. No false promises here. Certifications are building
nicely, however slowly with our military connections and we believe eventually the military
will conclude that besides our GFI, IFSEA programs and ServSafe® (which multiples are
excited to have except so do literally millions of food service individuals do as well), our
IFSEA sponsored programs will once again provide. While ServSafe is a good thing for our
industry but really a program for the masses. I’d love to see the millions of people who have
a ServSafe certification do as good a job at food safety as they do at passing the test. Just
saying – look around, what do you see, quite often not very good. Thus, we remain optimistic about new opportunities for our IFSEA certifications in the future.
Next up is the Enlisted Aide of the Year Award, in its 16 th year, which IFSEA also partners
with VSN. The services pick the best person in their entire service, who works for the Admirals and Generals. I put a board together to select the overall winner, who is presented at
the USO Salute to Military Chefs dinner the next night at the Ritz-Carlton Alexandria. This
is such an exclusive event, sold out literally the day after the event and a highly sought-after
event to attend. Very proud of the Enlisted Aide of the Year award and thank you to our
sponsors for the outstanding commitment to our military and this program.
We are back having military travelers spots available for IFSEA members. This is something many members have asked for and we now have this available again. We have 5
IFSEA members people apply for the travel and we hope we are successful in having a couple IFSEA members selected for travel in 2019. We will have much more information on
this process in 2019 for the 2020 selections. Stay tuned.
And finally, your association was honored by having two of our leaders honored by NAFEM
(National Association of Food Equipment Manufacturers). Dick Weil and myself will be
bestowed the Doctorate of Food Service Award, not because we are brilliant (he is) but because of the work that he and I and so many of you do for our industry. We share this award
with all those members who worked with us over the years. Special thank you to Past Chairman of the Board and current Board Member Dave Orosz for coordinating communications
on this prestigious award and event. The award will be presented during the NAFEM show
in Orlando, FL early this February 2019.
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The first Jack O’Lanterns were actually made from turnips.[7]
Halloween is the second highest grossing commercial holiday after Christmas.[8]
The word “witch” comes from the Old English wicce, meaning “wise woman.”
In fact, wiccan were highly respected people at one time. According to popular belief, witches
held one of their two main meetings, or sabbats, on Halloween night.[9]
Fifty percent of kids prefer to receive chocolate candy for Halloween, compared with 24% who
prefer non-chocolate candy and 10% who preferred gum.[3]
According to Irish legend, Jack O’Lanterns are named after a stingy man named Jack who, because he tricked the devil several times, was forbidden entrance into both heaven and hell. He
was condemned to wander the Earth, waving his lantern to lead people away from their paths.
[9]
The largest pumpkin ever measured was grown by Norm Craven, who broke the world record in
1993 with a 836 lb. pumpkin.[4]
Trick-or-treating evolved from the ancient Celtic tradition of putting out treats and food to
placate spirits who roamed the streets at Samhain, a sacred festival that marked the end of
the Celtic calendar year.[6]
“Souling” is a medieval Christian precursor to modern-day trick-or-treating. On Hallowmas
(November 1), the poor would go door-to-door offering prayers for the dead in exchange for
soul cakes.[7]
Black and orange are typically associated with Halloween. Orange is a symbol of strength and
endurance and, along with brown and gold, stands for the harvest and autumn. Black is typically
a symbol of death and darkness and acts as a reminder that Halloween once was a festival that
marked the boundaries between life and death.[9]
Ireland is typically believed to be the birthplace of Halloween.[8]
According to tradition, if a person wears his or her clothes inside out and then walks backwards on Halloween, he or she will see a witch at midnight.[9]
During the pre-Halloween celebration of Samhain, bonfires were lit to ensure the sun would return after the long, hard winter. Often Druid priests would throw the bones of cattle into the
flames and, hence, “bone fire” became “bonfire.”[8]
About half of children prefer to receive chocolate on Halloween.
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Sage
Sage is a shrubby, perennial plant that grows to about 2-3 feet tall. Foliage
is gray-green with a pebbly texture. As it ages, it has a tendency to sprawl.
Spikes of purple flowers appear in mid-summer.
Culture
Sage prefers a full sun location in soils that are well prepared with compost.
For sage to perform as a perennial, it must have very well drained soil especially over the winter. Sage can be grown from seeds or cuttings. Cuttings
are preferred as seeds may take several years to produce harvestable plants.
As plants age, they become woody and benefit from being replaced in order
to maintain quality foliage for culinary use. Prune plants back in the spring
just as new growth resumes. Sage is also useful as an ornamental plant in
containers or in the garden.
Harvest

Leaves can be harvested through the season as needed. Cut 6-8 inch long stems for drying. Leaves can then
be removed and stored in a sealed container. Sage can keep for up to two weeks when dry leaves are loosely
packed in plastic and stored in the refrigerator.
Use

Leaves are used in fish, pork and poultry dishes. Also with vegetables and in sausages.
Indoor Culture
Cuttings taken in the summer can easily be rooted and potted for use indoors during the winter. Place pots in a
sunny location for best growth.
Health Benefits of Sage
One of Nature's Top Antioxidant Foods
Antioxidants are the primary source of the health benefits of sage. Like rosemary, another member of the mint family, sage contains a variety of antioxidants — in the form of volatile oils, flavonoids and phenolic acids.
Sage also contains several antioxidant enzymes, including superoxide dismutase (SOD) and peroxidase. Combined, these components of sage give it a
unique capacity for providing benefits associated with foods rich in antioxidants.
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No-Knead Artisan Style Bread
serves 6

Potato and Cauliflower Casserole
serves 6

3 cups all-purpose flour
1 teaspoon active dry yeast
2 teaspoons salt
1 2/3 cups warm water 110 degrees F
1 teaspoon chopped fresh rosemary
1 teaspoon chopped fresh thyme
1 teaspoon chopped fresh sage
Combine the flour, yeast, and salt in a large bowl and mix to
combine. Add the water and herbs, if using, and mix well. The
dough will be very sticky and shaggy-looking. Cover the bowl
with plastic wrap and set aside at room temperature for 18 to
24 hours. Generously flour a work surface. The dough will
have risen and will be covered in bubbles. Transfer the dough
to the work surface and dust it with flour. Fold the dough in
half, and then form the dough into a ball by stretching and
tucking the edges of the dough underneath the ball. Liberally
flour a kitchen towel (do not use terrycloth). Place the dough
ball on the floured towel. Cover with another floured towel.
Let the dough rise for about two hours [see footnote].
Preheat an oven to 450 degrees F (230 degrees C). Place a
lidded Dutch oven or deep heavy duty casserole dish (with lid)
into the oven to preheat.
Carefully remove the hot baking dish from the oven. Remove
the lid and gently turn the dough ball into the ungreased baking dish, seam-side up; shake the dish so the dough is more
evenly distributed. Cover and bake for 30 minutes. Remove
the lid and bake until the crust is golden brown, 15 to 20
minutes. Remove the loaf from the baking dish and let it cool
on a rack before slicing.
Editor's Note:To ensure the dough is fully risen and ready for
the oven, do the Poke Test: flour your index and middle fingers, and poke the side of your loaf about half an inch deep. If
the indentations spring back, the dough still needs more time
to rise. When the indentations stay put, the loaf is ready to
bake.

Cajun Chicken Lasagna
1 (16 ounce) package lasagna noodles
1 pound andouille sausage, quartered lengthwise and
sliced
1 pound skinless, boneless chicken breast halves cut into chunks
2 teaspoons Cajun seasoning
1 teaspoon dried sage
1/2 cup chopped onion
1/2 cup chopped celery
1/4 cup chopped red bell pepper
1 tablespoon finely chopped garlic
2 (10 ounce) containers Alfredo Sauce, divided
1 1/2 cups shredded mozzarella cheese
1/2 cup grated Parmesan cheese
Preheat oven to 325 degrees F (165 degrees C).
Bring a large pot of lightly salted water to a boil.
Add pasta, and cook for 8 to 10 minutes, or until al
dente; drain.
In a large skillet over medium-high heat, combine
sausage, chicken, Cajun seasoning and sage. Cook
until chicken is no longer pink and juices run clear,
about 8 minutes. Remove meat from skillet with a
slotted spoon, and set aside. Saute onion, celery, bell
pepper and garlic until tender. Remove from heat,
and stir in cooked meat and one container Alfredo
sauce.
Lightly grease a 9x13 inch baking dish. Cover bottom with 4 lasagna noodles. Spread with 1/2 of the
meat mixture. Repeat layers, and cover with a layer
of noodles. Spread remaining Alfredo sauce over
top. Top with mozzarella cheese and sprinkle with
Parmesan cheese.
Bake in preheated oven for 1 hour. Let stand 15
minutes before serving.
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Sage & Prosciutto Chicken Saltimbocca
serves 4

1/2 cup plus 2 teaspoons all-purpose flour, divided
4 boneless skinless chicken breast halves (6 ounces
each)
1/2 teaspoon salt
1/4 teaspoon pepper
8 fresh sage leaves
8 thin slices prosciutto or deli ham
2 tablespoons olive oil
1 tablespoon butter
1/2 cup chicken broth
2 tablespoons lemon juice
2 tablespoons white wine
Lemon slices and fresh sage, optional
Place 1/2 cup flour in a shallow bowl; set aside. Flatten chicken breasts to 1/4-in. thickness. Sprinkle
both sides with salt and pepper; top each breast half
with 2 sage leaves and 2 slices prosciutto, pressing
to adhere. Dip chicken sides only in flour to coat.
In a large skillet, heat oil and butter over medium
heat; cook chicken for 3-4 minutes on each side or
until lightly browned and chicken is no longer pink.
Remove and keep warm.
In a small bowl, whisk the chicken broth, lemon
juice, wine and remaining flour; add to the skillet,
stirring to loosen browned bits from pan. Bring to a
boil; cook and stir for 1 minute or until thickened.
Spoon over chicken. Top chicken with lemon and
sage if desired.

Autumn Stew
serves 16
Pam cookie spray
1 Nice Pumpkin
3 TBSP Olive Oil
2 Potatoes
1 Carrot
2 Stalks of Celery
1/2 Onion
1/4 Head of Cauliflower
1/2 Eggplant
1/2 Yellow Peppers
2 Leaves Fresh Sage
1 tsp Fresh Rosemary
3 TBSP
Fresh Parsley
2 tsp salt
1 TBSP Pepper
2 tsp McCormick GrillMates Montreal Steak
Seasoning
1 Cup Mushrooms
1 lb. Extra Lean Ground Beef
1 TBSP Flour
32 oz. Beef Stock
28 oz Crushed Tomatoes w/ Basil
Heat oven to 325. Cut top off of a nice round pumpkin. Clean
out seeds and insides. Wash inside and out. Pat dry. Spray w/
Pam. Set on a cookie sheet along with the top, sprayed and cut
side down. Bake for at least one hour. Meanwhile heat Olive Oil
in a large kettle. Wash, chop and drop potatoes, carrots, onions,
celery, peppers, cauliflower and eggplant into the kettle, making
sure they are small and about the same size. Add spices and
herbs.
Keep them on medium high heat for about 5 minutes, stirring
periodically. Add mushrooms. When the veggies are tender,
after about 6-8 minutes, pour in about a cup of the stock. It will
pick up anything stuck to the bottom of the pan. Reduce the heat
and let it bubble.

In a separate skillet brown ground beef. Season w/ Salt and Pepper and Steak Seasoning. When it's browned, sprinkle w/ flour.
Let cook for a minute or so and add 1/2 cup of stock to get up all
the meat. Add to veggies. Put in tomatoes and Crushed tomatoes
w/ Basil. Heat through.
Take pumpkin out of the oven and put in a shallow bowl. Ladle
stew into the pumpkin and serve, scraping the cooked pumpkin.
Makes 16- 1 cup servings.
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Apple Jack Month
Applejack: The Original American Spirit And Its Best Cocktails By Rebecca Orchant
I am well-known to despise the cooler months. Another of my well-known qualities: excusing fall and winter’s
behavior with the foods and drinks I get to enjoy because of them. In truth, fall is Applejack’s season and has
been for some time — not just for me, but for America.
Does that sound ridiculous? Absolutely. But by virtue of being a “melting pot,” a (usually) amicable blending
of the many varied cultures that make up our history as a nation, we get very few things to call our own. We
like to claim baseball, jazz, grits — so let’s start talking about an original and uniquely American spirit, Applejack.
Applejack is brandy distilled from (duh) apples and it was once our nation’s most popular booze. It tastes like
what would happen if you made whiskey from an apple and then wrapped yourself in a blanket made of it. The
fabled Johnny Appleseed was once the spirit’s spokesman (no, seriously), and most folks made it from apple
wine by freeze-distilling it in their back yards. This was both a great way to use up surplus apples and to get
pleasantly drunk. And it is exactly what Alberta food nerd and blogger Kevin Kossowan recreates in the amazing video below.
So what should you do with this historic ingredient? That partially depends on the type that you’ve got in your
hands. Regular old blended Applejack is excellent in cocktails and Hot Toddies. The sophisticated aged
cousin, Laird’s Old Apple Brandy is delicious on the rocks, although potent, so proceed with caution. My personal favorite, Laird’s Bottled In Bond Straight Apple Brandy is what I use in an Applejack cocktail when I
want a little extra kick — “Bottled In Bond” means that it’s 100 proof, so do not blow your face off with it.
In our house, we like to make Applejack Old Fashioneds, Applejack Manhattans (either full Applejack, or half
and half with Rye), but far and away my favorite cocktail for this spirit is the Jack Rose. It is very difficult to
have just one of these, and after you make your own grenadine for the first time, I promise you will never go
back to the red sugar syrup you’re used to.
The Jack Rose
2 ounces Applejack
1 ounce lime juice
1/2 ounce grenadine (Homemade, you guys. I insist. Combine equal parts unsweetened pomegranate juice and
sugar in a mason jar. Shake the hell out of it, until the sugar dissolves. BOOM, you have grenadine.)
Shake well with cracked ice, then strain into a chilled cocktail glass.
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A pumpkin is really a squash. It is a member of the Cucurbita family which includes squash and
cucumbers. Pumpkins are grown all over the world on six of the seven continents, with Antarctica
being the sole exception. They are even grown in Alaska. The self proclaimed "Pumpkin Capital of
the World" is Morton, Illinois where Libby has it's pumpkin industry and plant. Here are but a few of
the over 40 varieties of pumpkins.
Jarrahdale: This blue pumpkin has a golden-orange flesh that is finetextured and sweet. Good in pies, it is also versatile in soups and stews.

Peanut: This pink-skinned pumpkin, named for the peanut-shell exterior,
is lighter in density than most other pumpkins and is mild and fluffy
when baked. It is good for soups and stews and baked with a pot roast.

Lakota: It’s a pear-shaped pumpkin with crimson-orange flesh that is delicious when raw — grated in salads or slaw — but also good in chili.

Cow: One of the creamiest pumpkins, with excellent flavor, this large variety works well in pies, pudding and soup.

Sugar: Sweetness, texture and flavor make this small pumpkin great for
pies.

Caribbean: Its firm yellowish-orange flesh is mild and sweet. Heisler likes
to saute it with scallops in a white wine sauce and serve over buttered
noodles.

PUMPKIN NUTRITION FACTS
(1 cup cooked, boiled, drained, without salt)
Calories 49, Protein 2 grams, Carbohydrate 12 grams, Dietary Fiber 3 grams,
Calcium 37 mg, Iron 1.4 mg, Magnesium 22 mg, Potassium 564 mg, Zinc 1 mg,
Selenium .50 mg, Vitamin C 12 mg, Niacin 1 mg, Folate 21 mcg, Vitamin A 2650 IU,
Vitamin E 3 mg
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The History of
Witches
and Warlocks
There was an
outright ban on the practice of witchcraft by the CathThe history of witches and warlocks may surprise you. olic Church. Witch hunts began in the 14th century
It surprises many people to learn how the whole story and continued for hundreds of years. Christians beof broomsticks and pointy hats got started. It’s a long lieved that witches were in league with the devil.
story. This is just a brief overview. The origin of the
Worshipping any god other than the God of Abraham
word “witch” is the Old English word “wicce”. The
was a violation of the Ten Commandments and the
masculine form of the old word was “wicca”. The
church was strong in Europe at the time. The practice
modern religion Wicca, which is also known as the
of witchcraft was basically banned. Yet, there was no
“witchcraft religion”, was named after the Old English widely accepted view concerning what it meant to
word for a male witch or wizard.
practice witchcraft or to be a witch. In some cases, all
it took was to be accused of being a witch by someone
Wicca developed in England during the early 20th
century but the religious practices are said to be based who disliked you to be executed.
on those of the ancient European pagans.

Witches are depicted holding or riding on broomsticks
in drawings that date back to the 1500s. The earliest
The word warlock actually has a different origin. It
known reference to flying on a broomstick was in
comes from the Old English word waerloga, which
1453 during the confession of an accused male witch.
can mean one who lies or breaks faith and is also a
word for the Devil. The word witch was in use in Eng- Of course, many of the accused witches of the time
land prior to the 12th century. The first known use of were tortured in order for the court to get a confession.
They might say anything.
the word warlock was not until the 14th century.
Where the pointy hat came from is anyone’s guess. In
Prior to the late medieval times, being called a witch
drawings from the 1612 Pendle witch trial, one of the
was not necessarily a bad thing. There were white
witches practicing in England and throughout Europe. most famous in English history, the eldest of the
witches is depicted wearing a black pointy hat, the
The terms used to refer to these “good” witches inclassic witches’ hat.
cluded cunning folk and unbinding witches. In the
English language of the time, referring to a woman as
a witch was no different than saying she was a wise
woman, according to historians.

It stands to reason that most of the people accused of
being witches were innocent. A real witch or warlock
would have simply ridden away on a broomstick.

The characterization of the witch as an evil-doer
evolved slowly over time and resulted from a number
of cultural influences. Christianity becoming the

dominant religion in Europe played a major role.
From www.halloweenbeb.com
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