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J dedicated to further developing students,
military and it's members by providing continuing
education and professional certifications to
the foodservice and hospitality industry leaders.”

Richard F. Weil, MCFE, MCFP
May 2025 Chairman of the Board
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“May the Food Service Side of the Business be with you!

Playing on the words from the Star Wars movies that debuted in 1977,
all the way through the last release in 2019, all food service and
hospitality industry professionals should take heed to the service side of
our business again.

While our 124-year-old association certainly has persevered through so
many crazy ebbs and flows from two world wars, two pandemics,
nuclear threats, and so much more, the one common theme perhaps that
can be set aside as a positive is the importance of the service side of the
business.

Dating back into the 1970’s our organization harvested a project theme
“courtesy is contagious”. Actually, IFSEA was at the forefront of
making this theme a household word. While the program did have many
useful moments in our IFSEA history, like many programs, over time
they tend to become outdated or diluted. This month’s article I was very
late in delivering to our wonderful newsletter publisher Matt Trupiano,
my apologies. I really believe in the modern customer service and
human side of our industry and the common thread of our industry
within the utilization of current technology and AI components and
concerns noted as well.

Modernizing the Guest Experience

A restaurant is ultimately a “people business,” an arm of hospitality d£

focused on human-centered care. The best way to reach people is with GF/’#
people, and so despite technological advancements, the warmth of ,
human connection will always be integral to the restaurant industry. m o t/le'c 4

That said, this isn’t an excuse to shirk new technologies. As the world
modernizes, human expectations shift. Customers are seeking human

connection, but they want their busy schedules and desire for efficiency J ag
to be respected as well. This is where intuitive user interfaces come into
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Food For Thought

The harder you work for something, The greater
you’ll feel when you achieve it!
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play, according to a recent article from QSR Magazine.

“Seamless, intuitive user interfaces (Uls) aren’t just a nice-to-have; they’re the backbone of
modern customer loyalty. Whether it’s a self-service kiosk, a mobile app, or a drive-thru
ordering screen, the way customers interact with technology determines their overall
satisfaction.

The easier the experience, the more likely they are to return,” writes Clément Pévrier, the
Customer Journey Lead at Acrelec Group.

What Pévrier describes in his article are the reasons digitization and technological
integrations are perceived as “bad”. When technology stands out, gets in the way, or detracts
from the human experience, it makes customers feel as though their humanness is not being
tended to. However, when digitization’s add ease and luxury to a customer’s life, that’s great
hospitality! “A well designed UI eliminates friction, making transactions fast, accurate, and
effortless,” Pévrier says. “The faster and smoother the process, the happier the customer.”

In essence, this is “invisible UL.” It means that a customer doesn’t consider their interacting
with something digital. They just feel their time and their experience is valued and
prioritized. As an example, Pévrier calls to mind an online shopping experience. “Consider
Amazon’s “Buy Now” button. With one click, customers skip the cart and checkout process
entirely. There’s no fumbling through multiple screens—just an instant transaction. This
level of simplicity isn’t just a design choice; it’s a loyalty driver.” Then, he says, imagine
that same ease when it comes to online ordering or, better yet, in-store kiosks. “The best
designs require minimal taps, clear visuals, and predictive elements that anticipate customer
choices. A customer ordering a burger should see modifications clearly presented—extra
cheese, no onions, gluten-free bun—without hunting for options. The faster they can
customize their order, the better their experience.”

Digitization has been around the food service and hospitality for decades if you really think
about it. From the onset of the drive through window, to the point of sales technology, we are
evolving. Albeit at an enormously fast pace today. The ability for operators to continue to
balance both technology and human interaction will remain essential to meet and exceed
guests’ expectations and experiences.

The point with technology is to remain human-centered. Using digital interfaces, phone apps,
touch screens—this doesn’t have to feel anti-human. It can be very people focused by
placing the value emphasis on who the customers are, what they need, and what it feels like
to be a guest in your restaurant business. Stay connected and stay connected with IFSEA, we
are still a relevant and important network.

“May...... the foodservice and service side of our business be with you!”



Tae MaNLEY METHoD

Ed Manley, MCFBD, MCFE, CHP

As I mark my 52nd year in IFSEA and in early May I visited my aunt turning 100, the length of our
lives is pretty amazing, yet most of my relatives are gone. My eye Doctor remarked to me that there's
more Alzheimer's and macular degeneration now because our brains and eyes are living longer. So, for
those of us blessed with a long life, we are thankful and wish everyone the same.

Earlier this month I was in Rhode Island for a Navy trade show booth, then Chicago for an NRA show
booth and a motivation talk to Pui Tak which teaches our MCFE in Chinese; followed by Las Vegas
(home) for the ACF show booth. Promoting IFSEA and GFI certifications and IFSEA member-

ship. How people get jobs today is their resume and place their resume into INDEED®. 1t is reported
by Indeed, there are annually 595 million job seekers, who have their resume profiled with 3.5 million
employers in 60+ countries. As I once told the White House, there's no job posting looking for White
House chefs, socially interested in this, but to get a meaningful interview you need the same
certifications and even more than everyone else - so I'll hopefully be going there again soon.

You should be certified yourself. I've asked Matt Trupiano our newsletter editor to share the list to
topics we certify between IFSEA and GFI - HACCP, Management, Customer Service, Beverage
Management, Culinary, ServSafe® Alcohol and Food Safety. AND our biggest selling certification ever
- Certified Food Manager (CFM) which we've certified over 3,400 of. Here are the links.

https://www.ifsea.org/certificationsnow.html

Click links to open
https://www.foodserviceinstitute.com/cert-details

YOU can help IFSEA financially by stopping in a nursing home or acute care facility near you and ask
if their manager needs help meeting the CMS (Medicare) requirement to either have CFM™, §399 and
takes about 6 hours, or CDM® which costs about $1500 and takes 1-2 years.

For CFM, we sell an average of over 1/day or we estimate for 2025 365 and the same path this year,
possibly more. I’d like to give a shout-out to IFSEA member and my VP, Dave Zander, who works for
at FSI for diligently and intelligently every day working with our students and their bosses. Like Matt
Trupiano does a great job on this newsletter year after year, and I think I thank him every issue. So
much needed praise to Dave Zander who is behind the scenes making money for IFSEA.

Our membership numbers need to go up. So, why don’t we set a goal of many more members by each
current member by this Octobers annual meeting, for “every member gets a member” used to be our
slogan and it worked. Why should your professional colleagues and friends join?

IFSEA is a 124 year old association providing quality scholarships through our 50-year relationship with
the Worthy Goal Foundation; IFSEA spreads knowledge through our certification program, adds value
to our industry. And as a finale to this article, membership is a real value at a whopping $49 a year;
students, military and retirees $25.00.....a tank of gas!
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Did you know these things had names?

The space between your eyebrows is called a glabella.
The way it smells after the rain is called petrichor.
The plastic or metallic coating at the end of your shoe laces is called an aglet.
The crying of a new born baby is called a vagitus.
The prongs of a for are called tines.

The sheen or light that you see when you close your eyes and press your
hands on them is called phosphenes.

The tiny plastic table placed in the middle of a pizza box is called a box tent.
The day after tomorrow is called overmorrow.
Your tiny toe or finger is called minimus.
The wired cage that holds the cork in a bottle of champagne is called an agraffw.

The ‘na na na’ and ‘la la la’, which don't really have any meaning
in the lyrics of any song, are called non-lexical vocables.

When you combine an exclamation mark with a question mark (like this?!),
itis referred to as an interrobang.

The space between your nostrils is called columella nasi.
The armhole in cloths, where the sleeves are sewn, is called armseye.
The condition of finding it difficult to get out of bed in the morning is called dysania.
That utterly sick feeling you get after eating or drinking too much is called crapulence.

The metallic device used to measure your feet at the shoe store is called a Bannock device.




HOW TO MEASURE ACCURAT%»

Ever find yourself using every single measuring cup and spoon in your arsenal? Give \;4
your dishwasher a break by measuring ingredients directly into your mixing bowl using

a digital scale. Use the helpful guides to convert weights for your favorite baking ingredients
and pretty soon you’ll be turning all of your favorite dishes into one-bowl wonders.

An easy way to better your baking: measure correctly! Measure these common baking
ingredients by weight (not volume!) for better results and tastier bakes.

We all know that baking is a science. Every ingredient needs to be measured exactly in order
for the recipe to turn out just right (though it won’t hurt if you added a few extra chips to a
chocolate chip recipe). To get the most precise measurements in baking, it’s best to rely on
weight rather than your classic set of measuring cups for dry ingredients. But exactly how
many ounces are in a cup? Not all ingredients weigh the same! To find out just how much a
cup of flour, sugar and other common ingredients weigh, check out the charts below. And be
sure to invest in a kitchen scale!

Weighing flour is incredibly important for better baking since it’s the foundation for so many
desserts. Learn how to measure a cup the right way.

If you’re baking, chances are your recipe calls for a bit of sugar. Make sure your measurements
are right for each type of sugar.



Gluten Free Strawberry
Blueberry Shortcake
Yield 8

2 cups gluten free All Purpose Flour
1/4 cup granulated cane sugar

2 tsp. baking powder

1/2 tsp. baking soda

4 Tbs. vegetable or palm oil shortening or coconut oil room
temperature or butter or vegan butter

2 large eggs or egg substitute

3/4 cup 6 oz. vanilla yogurt (dairy or non-dairy

cinnamon sugar mixture 3 Tbs. sugar + 1/2 tsp cinnamon

2 lbs. fresh strawberries

1 cup blueberries

Whipped cream, vanilla ice cream or, vanilla yogurt
Preheat oven to 400° F (static) or 375° F (convection).

Whisk together all dry ingredients in a large bowl. Cut shortening into dry ingredients using a pastry cutter
or two butter knives. Add stirred, cracked eggs and yogurt and stir well with a fork until combined, forming a
smooth dough that is not dry or sticky. (The dough may also be made using a large food processor or stand
mixer with flat paddle, but do not over-work the dough).

Pat dough out onto a surface dusted with gfJules™ gluten free a drinking glass (note: the sharper the cutter
though, the higher the rise in the shortcakes, as the edges will not be compressed, and can rise in lovely
layers).

Gather any dough not already cut and press together to re-cut until all dough is used. Place shortcakes onto a
parchment-lined cookie sheet and lay a small pat of butter or non-dairy substitute on each top (optional) then
sprinkle with the pre-made cinnamon/sugar mixture.

Bake for 8-10 minutes, or just until the tops are lightly browned. Do not over bake! Serve topped with fresh
blueberries, strawberries, whipped cream, vanilla ice cream, homemade coconut whipped cream or vanilla
yogurt.

Makes approximately 8 shortcakes, depending on thickness and size.

Note: if topping with fresh strawberries, it’s best to wash, cap then chop the berries, sprinkle with a
tablespoon or so of sugar to taste (berries are sweeter at some times of the year than others), then set aside to
allow the lovely juices to form a syrup that can be drizzled onto the shortcakes when served with the berries. A
heavenly combination!



Gluten Free Apple Almond

Quinoa Salad
serves 8

1 cup uncooked quinoa (rinsed in cold water)
1.5 cups water

1/4 tsp kosher salt

2 large apples , chopped

1/2 cup slivered almonds

1/3 cup unsweetened shredded coconut

1/3 cup raisins

1/4 cup pure maple syrup

Rinse quinoa in a fine mesh strainer under cold,
running water. Combine the quinoa, water, and salt in
a medium saucepan and bring the water to a boil. Once
boiling, cover with a lid, turn down the heat to low,
then simmer until all the liquid has been absorbed and
quinoa is tender, about 15-20 minutes. Transfer to a
separate bowl and let it cool down to room tempera-
ture.

In a large mixing bowl, combine the cooked quinoa,
chopped apples, almonds, shredded coconut, raisins,
maple syrup, and a pinch of salt.

Give it all a good mix to evenly combine and let it
cool in the fridge for a couple of hours before serving.

Gluten Free

Chocolate Mousse
serves 16

1 cup semisweet chocolate chips (or grated
semisweet chocolate), only the best

2 tablespoons instant coffee powder (decaf
OK) or a little less to taste

1/4 cup water

2/3 cup pure cocoa powder

2/3 cup sugar

1/4 cup vegetable oil

2 tablespoon brandy or rum (unflavored
please)

1 pound silken tofu, drained

In a small saucepan, on a very low flame,
place all but last ingredient, and cook, stir-
ring, until melted. This will take about 2-3
minutes (Or microwave 2 minutes). Transfer
the mixture to a food processor, with the
tofu, and process one full minute, until
perfectly smooth. Pour the mixture into 6
to 8 dessert glasses or cups, and refrigerate
until firm, 2-3 hours.



May is National Salsa month

Here’s the spicy truth behind salsa. It’s no ordinary condiment. It’s an ancient

Aztec recipe that was revealed to the world through the written word of a Franciscan
missionary. One who had lived with the Aztecs and learned their ways. So

let’s treat National Salsa Month, in May, with reverence. Bow to this ancient recipe
and give in to our taste buds. Try out as many different types of salsa as you

can. Trust us, the month will end but you will not run out of new and tasty recipes.

National Salsa Month History
2003 Lone Star salsa.Tortilla chips and salsa became the official state snack of Texas.

1998 Officially a Vegetable. The U.S. Department of Agriculture designated salsa as a
vegetable in order to get more and more schools to serve it to children.

1997 The First National Salsa Month. National Salsa Month was created to elebrate t
50th Anniversary of Pace Salsa.

1991 Ealsa Beats Ketchup. Move over ketchup — salsa became the National Salsa
Month.

Salsa Variations There are a variety of different kinds of
salsas. Some of the more popular ones include:

Salsa roja (red sauce) — used in Mexican and Southwestern foods. Made with
tomatoes, chilies, onions, garlic, peppers and cilantro.

Salsa cruda (raw sauce) — also known as pico de gallo. Made with raw tomatoes,
lime juice, chili peppers, onions, cilantro leaves, and other coarsely chopped raw
ingredients.

Salsa verde (green sauce) Made with tomatillos or green tomatoes.

Salsa negra (black sauce) — Made with dried chilies, oil, and garlic.

Salsa taquera (taco sauce) — Made with tomato paste.

Guacamole Made from avocados, generally used as a dip instead of a sauce.
Chipotle Salsa (a smoky, spicy sauce) Made with smoked jalapeno chili peppers,
tomatoes, garlic and spices.




Restaurant Style Salsa

serves 4

2 (14-ounce) cans fire-roasted
tomatoes, drained

3 cloves garlic, peeled

1 (4-ounce) can diced green chilies

1 bunch (about 2 cups loosely-packed)
fresh cilantro leaves

1 cup diced white onion

1 large jalapefio, stemmed and cored

1 teaspoon chipotle chili powder (optional)
1 teaspoon fine sea salt

1 teaspoon ground cumin

Purée. Pulse all ingredients together in a food
processor or blender until smooth.
Taste and season with additional salt, if needed.

Serve. Serve immediately, or refrigerate  disfrutocomice
sealed container for up to 5 days.

Disfrutar tu comida
(Enjoy your food!)




Rioja is as age-worthy as the wines of Bordeaux and Burgundy, yet it flies under the radar compared to its more
well-known peers. This means that a stellar bottle of age-worthy Rioja can be procured for far less than a
similarly rated bottle of Bordeaux or Burgundy. Rioja wine takes its name, like many other wines made in the
Old World, from the Rioja region where it is produced. The Rioja region is landlocked in North Central Spain
and includes three sub-regions.

Tempranillo, a red wine grape that’s indigenous to Spain, is the dominant grape in Rioja.
Rioja wines are split into four classification levels: Genérico, Crianza, Reserva, and Gran Reserva.

Wines from Rioja can be medium to full-bodied, with high tannins and rich flavors of dark berries, plum,
tobacco, and herb.

Wines with a DOCa Rioja designation are made from grapes grown across three different autonomous
communities in North Central Spain: La Rioja, Pais Vasco, and Navarra. The source of much confusion, DOCa
Rioja doesn’t cover La Rioja in its entirety. The vineyards included in the DOCa designation are planted near the
Ebro River in the northern section of the community, which spans 62 miles. About 69 percent of the grapes
grown for Rioja DOCa wines are planted south of the Ebro in La Rioja. The remaining vineyards are found north
of the river and split between the Pais Vasco province of Alava as well as Navarra.

Rioja is made from a blend of grape varieties, with Tempranillo being the dominant grape. Garnacha is typically
included in the blend to add some fruitiness; Mazuelo (also known as Carifiena) and Graciano may also be
included.

Wine from Rioja is known for its structure and tannins, similar to Cabernet Sauvignon, but it also has a fruity
character. This makes it perfect for drinkers who love Cabernet but are also looking for the dominant cherry
flavor that’s often present in wines made from Pinot Noir.

The red wines of Rioja are split into four classification levels. Each classification indicates the amount of time the
wine spent in oak (and in some cases bottle, too) and will be labeled clearly on the bottle. The four classifications
are:

Genérico (previously called Joven): This is a basic form of the wine and guarantees origin and vintage only.
Genérico wines have no minimum aging requirements and are generally sold within the first or second year after
harvest. Approximately 40 percent of Rioja wines fall under this category and are very youthful and fruity with
fresh acidity.

Crianza: For a wine to be labeled a Crianza, it must spend a minimum of one year in oak. Following its
removal from barrel, the wine must spend at least another few months in the bottle before being sold. This level
of Rioja is widely available on the American market and is incredibly affordable, usually retailing for around $15
or less. Rioja Crianza is fuller-bodied than Genérico, with notes of red and black fruit, toast, and leather.

Reserva: These wines are made using the best grapes of a harvest, and are only produced during years that
were considered to have enjoyed a good growing season. Rioja Reserva must age for a minimum of three years,
with at least one of those in oak, and the rest in the bottle. Reserva wines generally show significant signs of
aging, with subtle fresh fruit characteristics and more dominant notes of cigar box and dried fruit.

Gran Reserva: This classification of Rioja is only made in years with exceptional growing seasons, and
contains the highest quality of grapes from the harvest. Gran Reservas must be aged in oak for at least two years,
and then spend at least three more years in bottle prior to release. Only two percent of Rioja wines are classified
as Gran Reserva.

While Rioja goes well with almost anything, younger wines from the region pair best with savory meats and
strong cheeses.

Rioja Crianza or Rioja Reserva, which can show significant secondary or tertiary notes, pair well with a hearty

vegetable stew or red meat that’s been grilled or braised.
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Almonds

The Almond Tree (Prunus amygdalus), a member of the
Rose Family, is a small bushy deciduous tree native to
western Asia and North Africa. The highly prized edible
nuts are actually the seeds of a plum-like fruit, and as a
matter of fact the plant is related to plums and peaches. They
are cultivated in southern Australia and California, and they
occupy more farming area in California than any other crop
except grapes (about 400,000 acres).

California produces 80% of the world's supply of almonds
and produced 3.00 billion pounds in 2024, 21% above last
year's final production of 2.47 billion pounds.

It takes more than 1.2 million bee hives to pollinate California's Almond crop (over 550,000 acres).

Chocolate manufacturers currently use 40 percent of the world's almonds and 20 percent of the world's
peanuts.

Historians generally agree that almonds and dates, both mentioned in the Old Testament of the Bible, were
among the earliest cultivated foods.

Almonds are one of only two nuts mentioned in the Bible (Genesis 43:11) the other is the pistachio nut.
Almonds are actually stone fruits related to cherries, plums and peaches.

Japanese teenagers enjoy snacking on a mixture of dried sardines and slivered almonds.
The world's largest almond factory is in Sacramento, California. It processes 2 million pounds of almonds a
day.

It takes 1000 pounds of almonds to make 1 pint of almond oil.

The Jordan almond is a large plump variety of almond from Malaga, Spain, considered to be the finest
cultivated almond. The are frequently sold with a hard colored sugar coating, or salted.

Almonds are the most nutrient-dense tree nut. One ounce of almonds (20-25 almonds) contains 160 calories
and only 1 gram of saturated fat and no cholesterol. Almonds are also an excellent source of vitamin E and
magnesium, and a good source of protein and potassium.

The protein in almonds is more like the proteins in human breast milk of all the seeds and nuts, which is why it
is the choice of the Canadian College of Naturopathic Medicine as the base for its baby formula.

13



RANbOm sTUff




