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November 2018 
IN THIS ISSUE 

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

S O M E T H I N G  T O  T H I N K  A B O U T  

The days of good grammar have went. 

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

The fall and holiday season is now upon us and                                                    

approaching the end of the calendar year.  Congratulations to our 

new board that was elected during our recent annual meeting con-

ference call on Thursday October 25, 2018.   The updated roster of 

the 2019 board members is also published as part of this month’s 

newsletter and is printed for our members reference every month as 

well.  On behalf of the Board of Directors and Executive Commit-

tee we are very appreciative of the support of the general member-

ship.  The minutes of the annual meeting will be posted on IFSEA’s 

web site.                                                                                                           

What is new with IFSEA?  Our membership is growing again and 

as reported during the annual meeting we have recently eclipsed the 

250-member level.  A great start to our first year with our new 

board and looking to double membership by next year.  We believe 

we can do this by everyone who reads this newsletter inviting and 

signing up one more member to join.  As we have stated for many 

months the justification to join IFSEA is an investment and repre-

sents your individual and collective support for our students (future 

of IFSEA) and our military (also future of IFSEA).  I truly believe 

it is every food service and hospitality industry professionals’ re-

sponsibility to take the time to help our industry address the most 

pressing issue in our industry; “attracting and retaining staff and 

future managers and leaders of our industry”.                                 

While unemployment is at a 40-year historic low, so are the re-

sources for new leaders.  In mid-October I had the opportunity to 
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Life on the Weil Side! 
Richard F. Weil, CFE  Chairman of the Board                                                                                                                                                                                  

attend a meeting in Houston at my alma mater, The Conrad N. Hilton College of Hotel and Restau-

rant Management at the University of Houston.  The students that I met brought a smile and sense of 

pride relating to the future of our industry.   

Your $25 or $49 dues provides resources for students to participate in our Culinary competition, pro-

vides support for our scholarship program that presented over $25,000 in scholarships this past 

spring.  Additionally, the military culinary competition, enlisted Aide of the Year awards, and the 

Military food service awards programs are strong core competencies of IFSEA and have been for 

over 60 years.  Finally, our over 40-year-old certification programs provide continuing education and 

recognizes both newer foodservice and hospitality professionals for their accomplishments but also 

experienced food service and hospitality professionals as well.  Yes, your membership dues and new 

members dues provide now and for the future of our industry and IFSEA. 

Our International Treasurer David Kinney, Ed Manley, Director of Development and myself have are 

in the process of completing a 2019 budget and we will be presenting more information to the board 

in early 2019 and plan to have our annual budgets prepared prior to our annual meeting next October.   

As many members may know that I am a past chairman of the board of the Colorado Restaurant As-

sociation and remain active both at the state and national restaurant association level.  What is going 

on within our industry is certainly intriguing and recently I attended a National Restaurant Associa-

tion Public Affairs update.  While IFSEA is not and hopefully will not become or get involved with 

national issues relating to our industry, it is important as food service and hospitality professionals 

that you stay engaged and informed.  Issues ranging from minimum wage, immigration, tipped em-

ployees, scheduling, and wage and hour reporting are important to stay on top of.  Take the time as a 

food service and hospitality industry professionals to be in the know.   

Finally, as Thanksgiving is fast approaching on the 22nd of November (also one of my grandchil-

dren’s birthday) I wanted to wish everyone an opportunity to be able to enjoy the holiday with family 

and friends.  Realize all the things we have to be thankful for in our lives and for our freedoms and 

liberties.  Happy Thanksgiving! 

(Continued from page 1) 
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Veterans Day, IFSEA, and Enlisted Aide of the 
Year 

 

Ed Manley our Director of Development has provided a few email communications regard-

ing IFSEA, the former Military Hospitality Alliance (MHA) currently the Veterans Support 

Network (VSN) and the current Enlisted Aide of the Year award.  Veterans Day is celebrated 

and honored every November 11 each year and we should be proud of our military, veterans 

and IFSEA’s legacy in working with the military for over 60 years. Additionally, Ed will be 

attending for the second year a “Salute to Veteran’s” event at the University of Maryland 

Eastern Shore (UMES) hosted by IFSEA board member and UMES Professor Dr. Ernie 

Boger.   

 

Below you will see how well thought of Ed is, and once again IFSEA with key leadership 

members within the military.  Sharing a few emails that recently were exchanged by Ed and 

CSCS Tim Sullivan from the Coast Guard Office of the Commandant Special Command 

Aide Program Manager.   

 

Ed noted to Richard Weil recently the impact of the Enlisted Aide of the Year program and 

IFSEA.  The Enlisted Aide of the Year program Ed created in 2003 under the umbrella of the 

MHA. As IFSEA was not part of the program for 13 years until last year and now a larger 

presence this year.  All military branches are involved and have been for 14 years now. Ed 

invited the General or Admiral who is in charge of the EA program for their service as Ed’s 

guest to the dinner so they can see what the award presentation looks like.  This is one of the 

hardest tickets to have in November in Washington DC.  The following note is from CSCS 

Tim Sullivan to Ed. 

 

11-17-18 

 

Good Moring Ed, 

 

Thanks again for all your efforts each year on the Inter-service Enlisted Aide of the Year  

recognition program I don’t think I can convey with words how much it means to       

everyone to be considered for this award. 

 

Very Respectfully, 

CSCS Tim Sullivan 

Office of the Commandant 

Special Command Aide Program Manager 

 

Thus, thank you Ed Manley for all of your work once again for 
our military, our vets, and for sure IFSEA!  Wonderful to       cel-
ebrate our Veteran’s and Military each Veteran’s Day. Never for-
gotten. 
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IFSEA DEVELOPMENTS                                                                                            

THE Director of Development                                        

Ed Manley, MCFBD, MCFE, CHP 

   

Continued on page 8 
Albuquerque Kirtland 

Albuquerque Vick’s Vittals 

Albuquerque Chef Alex 

IFSEA member from Albuquerque, New Mexico 

Robert Vick hosted classes twice this year – first 

for his staff at Kirtland Air Force Base, and then 

for his staff at Vick’s Vittles Country Kitchen.  A 

total of 9 of his staff went through the training 

and earned certifications.  Robert believes a well 

trained and motivated staff does not come free – 

you need to invest in your people and have faith 

that they will return that investment many times 

over.  Congratulations to all, and their instructor 

Dave Zander.  The restaurant staff started work at 

4:30 a.m., and ended class between 8 to 10 pm 

each night; that is dedication. 

While in Albuquerque, we got to enjoy the work 

of Dave Kinney (IFSEA International Treasurer), 

manager of the Gondola Club, the perfect spot to 

watch the world famous Albuquerque Internation-

al Hot Air Balloon Fiesta, which should be on 

every bucket list.  Long-time IFSEA leader, Vir-

ginia Schroeder, created the concept for the Club.  

Thanks Robert for hosting us and Dave for the 

great food and “no line” bathrooms. 

Culinary Competition:  Many photos from the 

Military Culinary competition can be found at 

#MCC.  Our photographer, Kaylah, is sorting 

through the 1000 photos she took and those will 

continue to be posted. 

Members needed and a message for our members, 
young professionals and students– what can YOU 
do to help?  Ask your friends to join – our 
GREATEST need is members; the money will 
take care of itself.  Over 65, military active and 
retired, students, are just $25 a year, so price isn’t 
the problem, not being asked to join is.  Please 
help us to build a sustainable association for the 
next 100 years.  That's why I'm on a campaign, 
wherever I have a chance to talk, one on one, two 
on one or 50 on one, telling people how to get 
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IFSEA DEVELOPMENTS                                                                                            

THE Director of Development                                        

Ed Manley, MCFBD, MCFE, CHP 

ahead, which is to know people.  Ask anyone in the hiring business and they will say MOST jobs are gotten 
from a referral; second to that is a resume that has something EXTRA on it like certifications and joining their 
professional associations, which companies like to see because they believe you learn from the associations 
and if you are a joiner you will likely join the relevant organization for your new job.  Having a LinkedIn page 
with your professional information and watch your activities and language on FB because companies DO 
check those - not for the shipping clerk job, but for a substantial well-respected job.    

Most of the people on earth remain uniformed, remain at the average status quo or below, even if well educat-
ed.  Most accomplish nothing.  Look around you.  We want to be there for the many who aspire, see their fu-
ture, will network, be mentored and will listen.  I'd like to see IFSEA with 1000 members who want to be in 
the upper 10% of the industry.  With what we see out there, top 10% is sustainable and achievable, and the 
leadership team within IFSEA understands this.  Recruit the other 9.99999% as we  know how to do that, con-
vince others to have a listen and join.   

Continued from page 5 

Thanksgiving Becomes                                        

an Official Holiday  

Pilgrims held their second Thanksgiving celebration in 1623 to mark 

the end of a long drought that had threatened the year’s harvest and 

prompted Governor Bradford to call for a religious fast. Days of fast-

ing and thanksgiving on an annual or occasional basis became common 

practice in other New England settlements as well. During the Ameri-

can Revolution, the Continental Congress designated one or more days 

of thanksgiving a year, and in 1789 George Washington issued the first 

Thanksgiving proclamation by the national government of the United 

States; in it, he called upon Americans to express their gratitude for the 

happy conclusion to the country’s war of independence and the suc-

cessful ratification of the U.S. Constitution. His successors John Ad-

ams and James Madison also designated days of thanks during their 

presidencies. 
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Roots in religious and cultural traditions, Thanks Giving have 

become a widely observed celebration accompanied by feast 

and get together of friends and families. There are some spe-

cial and aromatic dishes that are prepared on this special day 

to have it with near and dear ones. The list below will guide us 

through the top ten most popular thanks giving dishes. 

Here is the list which discusses about the top ten thanks giving 

dishes popular across the globe during thanks giving days. 

1. Stuffing 

While talking about food, stuffing is often an edible substance 

or mixture used to fill a cavity in other food items. Some peo-

ple prefer rice stuffing and others love a stuffing made with 

meat or vegetables. It tastes delicious and is considered as the 

most popular thanks giving dish. 

2. Mashed Potato 

Here potatoes are boiled and then mashed with a hand beater 

and is later used to serve with other items. According to taste 

one can add various additional ingredients to it. 

3. Sweet Potato Casserole 

The third in the list of top ten thanks giving dishes is the Sweet 

Potato Casserole which is prepared from Sweet potatoes with 

crunchy pecan topping. It has an awesome flavour and is real-

ly an ideal dish for thanks giving. 

4. Green Bean Casserole 

Green Bean Casserole comprises of green beans, cream of 

mushroom soup and French fried onions which can be occa-

sionally accompanied by black pepper and soya sauce. It was 

first created in 1955 by the Campbell Soup Company and in 

today’s date it is one in the list of top ten thanks giving dishes. 

5. Ham 

It is very normal to see ham as a thanks giving dish along with 

other meat items. It can be arranged from the thigh of the hind 

leg of an animal, especially pigs. It can be cooked in various 

styles and shapes. 

6. Cranberry Sauce 

Cranberry Sauce also known as Cranberry jelly is a popular 

thanks giving dish especially in United States. Depending on 

the geography of the cranberry, it varies in flavour and relishes 

and is often eaten in conjunction with turkey. 

7. Pumpkin Pie 

The Pumpkin Pie is conventionally a sweet desert which is 

very famous in United States and Canada and has been re-

garded as one among the top ten thanks giving dishes. The pie 

contains pumpkin based custard baked in a single pie shell 

with arrays of colour. 

8. Oven roasted Garlic Brussels Sprouts 

When covered in garlic, oil, salt and pepper, Oven roasted 

Garlic Brussels Sprouts is really lip-smacking and shows up to 

be a good thanks giving dish. 

9. Baked Macaroni and Cheese 

As the name suggest Baked Macaroni and cheese is the baked 

macaroni combined with cheese. At times pepper and few 

other spices are added to give a different touch. 

10. Turkey 

Steamed, roasted, deep fried or smoked Turkey maintains the 

tenth position according to the chart of top ten thanks giving 

dishes. 

Top Ten Most Popular Thanksgiving Dishes  
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Awesome Sausage, Apple and Cranberry Stuffing                     

Serves 10 

Roasted Brussels Sprouts with Pecans 

serves 8 

Preheat oven to 350 degree F (175 degree C).                                 
1 1/2 cups cubed whole wheat bread                                                         
3 3/4 cups cubed white bread                                                                  
1 pound ground turkey sausage                                                          
1 cup chopped onion                                                                        
3/4 cup chopped celery                                                                        
2 1/2 teaspoons dried sage                                                                 
1 1/2 teaspoons dried rosemary                                                           
1/2 teaspoon dried thyme                                                                
1 Golden Delicious apple, cored and chopped                                           
Gala Apples                                                                                    
3/4 cup dried cranberries                                                                
1/3 cup minced fresh parsley                                                                              
1 cooked turkey liver, finely chopped                                                 
1-3/4 cup turkey stock                                                                             
4 tablespoons unsalted butter, melted                                                 
1 egg, beaten 

Spread the white and whole wheat bread cubes in a 
single layer on a large baking sheet. Bake for 5 to 7 
minutes in the preheated oven, or until evenly toasted. 
Transfer toasted bread cubes to a large bowl.  

In a large skillet, cook the sausage and onions over 
medium heat, stirring and breaking up the lumps until 
evenly browned. Add the celery, sage, rosemary, and 
thyme; cook, stirring, for 2 minutes to blend flavors.  

Pour sausage mixture over bread in bowl. Mix in 
chopped apple, dried cranberries, parsley, liver, and 
egg. Drizzle with turkey stock and melted butter, and 
mix lightly. Place in a 13x9 inch pan and cover with 
foil. Bake for 40 minutes, uncover and bake for 15 
minutes more. 

 

2 pounds Brussels sprouts, trimmed and halved 

lengthwise 

1 cup coarsely chopped pecans 

2 tablespoons olive oil 

2 cloves garlic, finely chopped 

Garlic 

kosher salt and ground black pepper to taste 

Preheat oven to 400 degrees F (200 degrees C). 

Place the Brussels sprouts, pecans, olive oil, and 

garlic onto a large rimmed baking sheet, and toss 

the ingredients together until well combined and 

coated with oil. Spread out into a single layer, and 

turn the Brussels sprouts to face cut sides down.  

Roast in the preheated oven until golden brown 

and tender, 20 to 25 minutes.  
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Sweet Potato casserole                                                      
serves 8 

Baked Mac & Cheese                                                                         
serves 10 

8 Tablespoons Butter, Unsalted, Divided                                                    
2 cups Fresh Bread Crumbs                                                           
¼ cups Parmesan Cheese                                                                  
16 ounces, weight Elbow Macaroni1 Tblspn Salt                          
1 clove Garlic, Minced                                                                     
2 teaspoons Dry Mustard, Dissolved In 2                                   
Teaspoons Water                                                                        
2 teaspoons Nutmeg (freshly Grated Is Best)                                                   
6 Tablespoons Flour, All Purpose                                                        
3-½ cups Whole Milk                                                                       
1 can Low Sodium Chicken Broth (14.5 Oz)                                     
1 pound Colby Or Colby Jack Cheese, Shredded                               
8 ounces, Extra-Sharp Cheddar Cheese, Shred-
dedBlack Pepper, Ground                                            

1. Preheat oven to 400 degrees F. Melt 2 Tablespoons 
of the butter and toss with the breadcrumbs and par-
mesan cheese. Set aside.                                                       
2. Cook macaroni in salted water according to pack-
age instructions. Drain macaroni and leave in the col-
ander, setting aside.                                                                               
3. Wipe the pot dry, add the remaining 6 Tablespoons 
butter and melt over medium heat. Stir in the garlic, 
dry mustard, and nutmeg and cook 30 sec seconds.                                                                     
4. Whisk in flour and cook for 1 minute, whisking 
continuously. Slowly whisk in the milk and broth. 
Bring to a simmer and cook, whisking often about 6 
minutes, until mixture is slightly thickened.                                                
5. Take off heat and whisk in the Colby and cheddar 
cheese until completely melted. Season with salt and 
pepper to taste. Stir in the macaroni, breaking up any 
clumps, until well combined.                                                         
6. Pour into a 13X9″ buttered baking dish. Sprinkle 
with breadcrumbs. Lightly dust with paprika for col-
or, if desired. Bake until golden brown and bubbling 
around the edges, 25 to 30 minutes. Cool for 10 
minutes before serving. 

4 1/2 pounds sweet potatoes                                                                

1 cup granulated sugar                                                                  

1/2 cup butter, softened                                                                     

1/4 cup milk                                                                                        

2 large eggs 1 teaspoon vanilla extract                                                  

1/4 teaspoon salt                                                                                   

1 1/4 cups cornflakes cereal, crushed                                                  

1/4 cup chopped pecans                                                                     

1 tablespoon brown sugar                                                                

1 tablespoon butter, melted                                                                            

1 1/2 cups miniature marshmallows 

Preheat oven to 400°. Bake sweet potatoes at 400° for 

1 hour or until tender. Let stand until cool to touch 

(about 20 minutes); peel and mash sweet potatoes.      

Reduce oven temperature to 350°. 

Beat mashed sweet potatoes, granulated sugar, and 

next 5 ingredients at medium speed with an electric 

mixer until smooth. Spoon potato mixture into a 

greased 11- x 7-inch baking dish. 

Combine cornflakes cereal and next 3 ingredients in a 

small bowl. Sprinkle over casserole in diagonal rows  

2 inches apart. 

Bake at 350° for 30 minutes. Remove from oven; let 

stand 10 minutes. Sprinkle marshmallows in alternate 

rows between cornflake mixture; bake 10 minutes. Let 

stand 10 minutes before serving. 
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The True Origin of Zin 

Zinfandel is the same grape as Croatian variety Crljenak Kaštelanski. Its heritage dates  

as far back as the Roman Empire in 32 BC.                                                                                 

Primitivo is actually a clonal relative – very similar to Zinfandel.  

Grapes were carried by the ’49ers to California in the 1850’s. Fledgling wineries, such as 

Buena Vista Winery and Oak Knoll Ranch, planted Zinfandel making it the most           

widespread grape in California. Unfortunately, other varieties like Alicante Boushet               

(a teinturier grape) became more popular because they held up better when shipped East. 

To make matters worse, Phylloxera was discovered at Buena Vista Winery in the 1860’s 

– the same louse would kill over 2/3 of the world’s population of wine grapes in the 

1890’s.  

Falling on Hard Times 

When prohibition came, the wine business took heavy casualties. Vineyards survived by 

growing grapes for sacramental use but many of the Zinfandel vines were ripped out.  

White Zinfandel Takeover! 

By 1975 white wine was more popular than red. Responding to the need, Bob Trinchero 

of Trinchero and Sutter Home attempted to create a dry white wine fermenting zinfandel 

juice pressed off of the skins (since the skin is what adds color to red wine). The attempt 

was a disaster because of a stuck fermentation where not all the sugar fermented. It was 

pink and sweet. He released it anyway and wine drinkers loved it.                                                 

Nowadays White Zinfandel accounts for 85% of Zinfandel produced. 

Z i n f a n d e l  

Zinfandel is America’s sweetheart. It’s the ideal turkey pairing wine because its low-
er tannin helps moisten even the driest turkey. Also, Zinfandel’s secondary     flavors 
of cinnamon, clove and vanilla will put you in the mood for fall.  

https://winefolly.com/review/zinfandel-wine/
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November was the ninth month of the ancient Roman calendar and has retained its name from the Latin no-

vem, meaning "nine." In Finland, they call November marraskuu, which translates as "the month of the dead." 

It is one of four months with a length of 30 days on the Gregorian, or modern, calendar. 

In the United States and Canada, November is also known as National Beard Month or No Shave Month (also 

known as "No-Shave November") as a way to raise cancer awareness. Australians have a similar month where 

they grow a mustache instead of a full beard. 

Topaz, a semi-precious stone that symbolizes friendship, is found in many colors, but it is the orange-yellow 

version that is the traditional birthstone for November. Citrine, which is actually a quartz crystal that ranges 

from yellow to orange in color, is considered another November birthstone. It is often mistaken for the orange-

yellow topaz, which is the more expensive of the two stones. 

The flower for the month of November is the chrysanthemum. The word chrysanthemum comes from the 

Greek words chrys and anthemum, meaning golden flower. In the language of flowers, chrysanthemum is con-

sidered to symbolize honesty, joy, and optimism. 

Scorpio and Sagittarius are the astrological signs for November. Birthdays from November 1st through the 

21st fall under the Scorpio sign. November 22nd through November 30th birthdays fall under the sign of Sag-

ittarius. 

Thanksgiving, perhaps the most popular of all American holidays after Christmas, is celebrated each year on 

the third Thursday of November. Not only do Americans have the chance on this day to gather with friends 

and family over a sumptuous meal but they also get to enjoy a rare four-day weekend (with the Friday after-

ward, known as Black Friday, marking the traditional start of the Christmas shopping season). 

The Erie Canal was formally opened in New York on November 4, 1825. 

The Suez Canal opened on November 17, 1869. 

Abraham Lincoln gave his Gettysburg Address on November 19, 1863. 

The United States and Panama signed the treaty that provided for the Panama Canal on November 18, 1903. 

The US and Canada celebrate the end of WWI every year on November 11, 1918. 

The first mechanically ventilated underwater tunnel in the world, the Holland Tunnel, opened to traffic on No-

vember 13, 1927. 

Commander Richard E. Byrd and crew of three became first to fly over the South Pole, November 29, 1929. 

Parker Brothers introduced the world to the Monopoly game on November 5, 1935. 

On November 18, 1963, Bell Telephone Company introduced to the public the push button phone. 
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Sending you  

warm wishes  

from home to home  

and from heart to heart  

to wish you a very Happy Thanksgiving!  

May this day be a beautiful reminder 

of friends, family and                                                                                                       

the wonderful things in life.  


