/ SEA is a legacy organization, ) |
ledicated to further developing students, \}
ilitary and it's members by providing continuing

education and professional certifications to

the foodservice and hospitality industry leaders.”

August 2025

fRERCHRONT

CHAIRMAN'S CORNER_

IFSEA Golden Jewels

One of the greatest things that IFSEA has been providing for 58 years is schol-
arships for students engaged in pursuing careers and degrees in hospitality
management courses and degrees. From the early beginnings from the late
60’s (1967 from what my research indicates) to today IFSEA from working
with the EM Statler foundation to our current Worthy Goal Scholarships we
have provided nearly $870,000 dollars in monetary support for students when
you do the math of 58 years and over $15,000 average per year! Many early
on scholarships from the Statler fund were $200-$300 which so many years
ago was very meaningful to students. Today, from the article in this newsletter
and listing you will see the amounts of the scholarships.

Many IFSEA members received these scholarships over the years. There were
well over 50 students each year in these early years, and I remember as a new
and younger IFSEA member in my 20’s watching during an international con-
ference the scholarship luncheon announcing and presenting these scholar-
ships. The total over the years is indeed an awesome contribution our associa-
tion has made and something we should all be very proud of. Thus, I call our
Worthy Goal Foundation partnership one of IFSEA’s “Golden Jewels”.
Again, a wonderful article in this month’s newsletter paying tribute to our
scholarship processes.

Specifically thank you to our scholarship chair, Dr. Ernie Boger. A gigantic
thank you to our Worthy Goal Trustees headed by past International Chairman
Dave Orosz, past International Chairman Brian Kunihiro, DODG’s and IFSEA
greats Stan Gibson and Donna Foster. Additional thank you to Michelle Hack-
man for her support these many years having watched this amazing woman do
so many wonderful things in life. Finally, a huge thank you to my friend and
amazing supporter Mr. David Kinney, past International Chair and our current
steward of IFSEA’s treasury and secretary. Without all your individual and
collective support, our ongoing scholarship process would not be possible.
Please take the time to read the scholarship report and listing of recipients and
the multiples of thank you notes from the students in this newsletter.

(Continued on page 2)

Richard F. Weil, MCFE, MCFP
Chairman of the Board

Food For Thought

. Today
is the opportunity
to build the ﬁlture you want.

Happy
Spiderman

Day!
August 1,2025
See page 8




(Continued from page 1) CHAIRMAN'S CORNER

One of our specialties at IFSEA is support of members, and new members over the years that have contemplated
and started a new business. IFSEA members have networked for so many years supporting each other to help
launch restaurant startups. With many startups, new and expanding operators make adjustments to modernize, im-
prove efficiency, and increase profitability. With new restaurants, past experiences and visions weave all these
components into a restaurant’s fabric from the beginning.

The following are some helpful and useful thoughts about what goes into a restaurant long before opening night.
And when it comes time to open those doors to the public for the first time, there is plenty riding on that first im-
pression alone. From potential customers to media to even future employees, a restaurant’s opening is a crucial
part to early success.

When it comes to the opening day, much of the public’s perception is communicated through media, influencers,
and reviewers. New restaurant operations should be well prepared before this point. For opening night, it is these
target groups you turn your focus to. That’s why Austin Copley, an account associate at Inspire PR Group, shared
five tips for a successful opening with Nation’s Restaurant News (NRN). The tips focus on the public-facing com-
ponents of a restaurant opening and how to prepare ahead of time in order to make the most of that first impres-
sion.

Consider your brand. Branding is more than just the color scheme of your menu or the logo that goes on the
front door. It’s the story behind your restaurant, and, as Copley puts it, the “why”. “Weave this story throughout
your website, press materials, and marketing collateral so every touchpoint reinforces your identity,” he suggests.

Build relationships with media. Getting to know the press before your opening is important for several reasons,
not the least of which: knowing about a story ahead of time makes it more likely they will show up for you in the
moment. But through these relationships, you might also generate an early buzz. Think outside of the box and con-
sider not only the large media outlets in your area but also “up-and-coming restaurant reporters and local lifestyle
and foodie social media influencers,” says Copley.

Catch the eye. We are living in a visual society, and food and sight have long been connected—a feast for the
eyes” or “eyes being bigger than the stomach.” Investing in the visual elements of your marketing, your online
presence, your menus—all of this connects with early adopters of your restaurant and gives the media something
to share. Copley strongly recommends using a professional photographer to create beautiful content.

Community partnerships. Restaurants are part of communities. Your best and most important customers are
those right in your neighborhood who support you and want to see you succeed. When forming early connections,
consider those organizations and businesses that are right in your neighborhood and develop relationships. Copley
stresses the importance of “[building] goodwill and creating authentic connections [that] will help turn your
neighbors into your most loyal brand advocates.”

Create a PR and marketing plan for the event and beyond. Even the most prepared restaurant can’t open its
doors and expect all to run smoothly. There must be a plan in place for the opening event, one that matches the
brand story so that it will carry through the next days and weeks to come. Preparation for opening night begins
long before the date on the calendar. Copley says to “consider planning the first three to four months of marketing

and PR efforts in advance, so you're not scrambling once doors open.”

Additional thoughts from my perspective as a restaurant consultant regarding the restaurant opening process not-
ing, many restaurants open often with a hurry up and wait approach. So often openings are dependent upon final
inspections, liquor licenses, and hiring. There are no dress rehearsals when it comes to opening, but a carefully
thought out and tactical soft opening plan, often provides a cushion for training and even mistakes to be forgiven.
Consider this a proven process to minimize failures and to deliver to new and anxious guests who want to try the
new restaurant with great results.

This excellent article gives great insight into restaurant PR and marketing, even beyond opening night. Following
these tips and working with a restaurant consultant and professionals early on can make your new restaurant one
of those businesses that is part of our amazing success rate.

Finally, as we continue to move through the “Dog Days of Summer” here in August with the last five months of
the year I would like to again thank our scholarship process and the tireless efforts of all that continue to ensure
that scholarships remain as one of IFSEA’s long term Golden Jewels for many years to come.
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Thank you to the Worthy Goal Trustees and to the IFSEA scholarship chair Dr. Ernie Boger, Michelle Hack-
man, and David Kinney for their continued work and contributions to the future generation of food service and
hospitality professionals. The scholarship process and the Worthy Goal Foundation continued involvement
and support of IFSEA is one of the key core components of IFSEA now and for the past nearly 60 years. The
following is the IFSEA scholarship report from Dr. Boger as well as the listing of the scholarship recipi-

ents. Congratulations to all regarding their respective scholarships awarded this summer for this forthcoming
school year.

IFSEA SCHOLARSHIP REPORT
Ernest P. Boger, D.Mgt.

Scholarship Chairman

6/25/25

I am delighted to report the successful conclusion of the 2025 scholarship award season. Eleven new applica-
tions were received, down from seventeen last year. Eleven applicants received awards this year, and posted
scores of 20 or above on a 35-point scale. Two students are repeat awardees from 2024. Individual awards
ranged in amount from $1,000 to $4,500.00 for a total of $23,500 down from $25,000 last year. Eight differ-
ent schools were represented in the applicant pool, down from thirteen last year. As Scholarship Chairman, I
am delighted and more than willing to receive the annual applications, evaluate them and prepare the rankings
and awards distribution. However, if a greater volume of applications is desired, a sustained effort of outreach
to schools, academic organizations, student clubs, social media, and so on is necessary. | am unable to take on
that responsibility. I do note that from time to time over the years when I have been able to make those kinds
of efforts, usually as a “last call” initiative, the results have been positive. Perhaps someone can volunteer to
take up this marketing aspect of scholarship program management, or perhaps I can identify someone who will
take on the process for a minimum fee or honorarium. This matter, I would request to be discussed at the next
Board Meeting.

As a reminder of scholarship procedural review, applicants are each assigned a tracking number and rated
anonymously in accordance with IFSEA scholarship requirements, measured on a 35-point scale. After ratings
and rankings are determined, named and unnamed scholarship amounts are assigned. Student names and
school identifications are then brought back into the process and presented via a formal template. It should be
noted that the process is not totally anonymous or blind in the sense that student transcripts, bios, recommen-
dations all carry their names and affiliations. To block all of this out from the individual applicant folders
would be far more trouble than it’s worth.

However, the assignment of a tracking number does facilitate an additional useful modicum of comfort and
objectivity as applications move through the evaluation process.

With respect to, Student Legal Name; Student Numbers; College/University Attending; Student Mailing Ad-
dress; College/University Email address

All of this information can be found on the Excel spread sheet prepared by Michelle Hackman and available to
the distribution Chairperson for check writing and envelope addressing for mail out. Special thanks again to
Michelle Hackman for that, and the continued overall excellence of her critical technical support.

I am prepared to address any questions or concerns in the next IFSEA Board Meeting,
Thank you for the opportunity to serve!
Sincerely,

E.P. BOGER
E.P. “Ernie” Boger, D.Mgt.
IFSEA Scholarship Chairman



s THANK YOU TFSCA!

I am writing to express my sincere gratitude for your generosity towards me. I am still in awe of your kindness and very elated to receive the
Worthy Goal Scholarship for the third time. Thanks to the award of $4,000.00, my dream of pursuing further education in Hospitality and
Tourism Management at Florida International University to acquire the needed skills, knowledge and strategic mindset to become a successful
hotelier is taking shape.

Although I knew that further studies in the hospitality industry would solidify my knowledge and prepare me for industry readiness, one thing
that [ was worried about is being able to afford a four-year college. Receiving the Worthy Goal Scholarship for the third is beyond a blessing to
me. This award will go a long way in helping me pay for tuition and other college expenses and buy me some time to focus on my studies and
on-campus activities and give me time to give back to my community through volunteering and other community service activities as well.

Being a beneficiary of your benevolence is something I am truly grateful for. Thank you for believing in me and investing in my future.
Awarding me this scholarship for the third time is an honor I will forever appreciate. [ also want to use this medium to say thank you to all the
donors and IFSEA for believing in my academic and career goal enough to invest in me. This kindness is unmatched, and I will work hard to
achieve my goals so that I can impact the hospitality industry and other people who may also need my help in future.

Again, thank you so much IFSEA for your generosity.

Sincerely,
Dorcas Eva Mensah.
Florida International University

R R R R R R R R R R

Good Morning!
Wow! Thank you so much for this generous award. I could not be more grateful. Please let me know if you need anything else from me.

Warmly,
Paige Vigiletti
San Diego State University
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Thank you so much! This scholarship means a lot to me.
Sincerely,

Amaya Griffin

North Texas State University
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Good Morning Mr. Kinney,

I received the wonderful news of the scholarship award from IFSEA! Thank you so much. Making a decision to go back to school after work-
ing in the food service industry for a number of years was a tough decision. These funds are so important to being able to focus on successfully
completing my final year in the program.

I'would also like to send a personal written thank you to the board. Please confirm that the Ocala, F1 address as stated in your email signature is
sufficient and if there is a best name to address it to.

I have signed up for membership with the International Foodservice Executive Association. I look forward to learning
more about the association and how we can continue to contribute to the foodservice and hospitality industry

moving forward.

In Support,

Katheldra

Katheldra Alexander

Instructor for Beverage Management

Ph.D. Student

School of Hospitality and Tourism Management
University of South Carolina



IFSEA SCHOLARSHIP AWARDS - 2025

AWARD &
ID-STUDENT # SCHOOL DONOR AMOUNT  |[POINTS (35)
Group-A (3)
(35-30)
#9 KATHELDRA ALEXAN- [1-U. So. Caro- [IFSEA- $4.500 13
DER - USC lina Unnamed ’
#3 PAIGE VIGILETTI-San |2-San Diego |IFSEA Un- $4.000 3
Diego State St. U. named ’
#4 DORCAS EVA MEN- 3-FL. Interna- [IFSEA Un- $4.000 30
SAH-FIU tional U. named ’
Group-B (3)
29 -27)
##5 ANDREW KADRLIK- [4-. Cal. St. Faulstitch $2.000 29
PETRACA-Cal St. L.BH. Long BH. Family ’
5- U. Mary- ..
48 TIA HOWARD -UMES  [land Eastern  |-.0ha Hawail $2,000 28
Branch
Shore
#2. SKYLAR DRYDEN-San |2.- San Diego |SC Palmetto
. $2,000 28
Diego State St. U.
Branch
Group-C (5)
(26 - 20)
#12 PHILLIPPPA LARSEN- [6- U. Nevada |Reno Tahoe $1.000 26
UNLV Las Vegas Branch ’
#6 ANAYA SABRINA GRIF-|6. - U. North .
FIN - UNT Texas Lowe Family $1,000 24
#10 ZOE SOLETSKY - J & |7.-Johnson & Guam Branch $1.000 71
W Wales U.
5. U. Mary-
#11 MONICA RENEE land Eastern |Detroit Branch $1,000 21

JONES-UMES

Shore




The Power of

Professional Certifications
in Food & Beverage

Jason Talcott

Vice President of Operations
Compass Group

IFSEA Director

Published Jul 15, 2025

Why it matters: In the high-stakes world of food and beverage, operational excellence is fueled by more than
passion and experience—it's powered by credibility, competence, and a commitment to lifelong learning. That's
where professional certifications come in.

Certifications from respected organizations, such as the National Restaurant Association Educational Foun-

dation (NRAEF), International Food Service Executives Association (IFSEA), American Culinary Fed-
eration (ACF), and the Certifying Board for Dietary Managers (CBDM), do more than validate skills—

they drive performance and inspire growth.
What These Credentials Deliver
IFSEA Certifications (e.g., MCFE, CFE, CFM, CFA): Rooted in foodservice leadership, [IFSEA

credentials are especially impactful for professionals straddling both military and civilian op-

erations.

NRAEF ServSuccess & ProStart: Whether you're upskilling line cooks or developing future GMs,

these programs offer structured, scalable career pathways for frontline talent.

ACEF Certifications: From Certified Culinarian (CC) to Certified Executive Chef (CEC), these
badges of culinary excellence ensure your team is trained to deliver precision, safety, and flavor at
scale.

CDM, CFPP Credential: Essential in healthcare, corrections, and senior dining environments, this
certification proves an operator's ability to balance nutrition, compliance, and culinary standards.

Bottom Line: Raise the Standard

Great food and strong service begin with great people. Investing in your team's professional development isn't
a perk—it's a performance strategy.

Whether you lead a hospital kitchen, a corporate café, or a military dining facility, professional certifications

are your competitive edge.



Happy Spiderman Day

August 1, 2025

August Ist, we swing into the celebration of Spider-
Man Day, honoring the friendly neighborhood hero
who has captured our hearts for over six decades.
From his comic book origins to his appearances on the
big screen, Spider-Man’s legacy is as iconic as the vil-
lains he’s battled and the stories that have shaped the
Marvel Universe.

Spider-Man made his first appearance in 1962; created
by the legendary duo of writer Stan Lee and artist
Steve Ditko in Amazing Fantasy #15. An ordinary
teenager with extraordinary abilities, Peter Parker be-
came an instant sensation. His relatability made Spi-
der-Man unique—he struggled with everyday prob-
lems while grappling with the weight of his newfound
powers. His mantra, “With great power comes great
responsibility,” resenates with fans of all ages.

Spider-Man’s journey from the pages of comic books
to the silver screen has been nothing short of speetacu-
lar. Tobey Maguire brought the character to life in
Sam Raimi’s 2002 Spider-Man film, a'trilogy that set
the stage for superhero cinema as we know it. The=
films showcased Peter Parker’s growth as a hero and
introduced audiences to iconic villains;like the Green
Goblin, Doctor Octopus, and Sandman.

Andrew Garfield’s portrayal in The Amazing Spidet-
Man series offereda fresh, edgier take'on the charac-
ter, with memorable;foes like the Lizard and Electro.
The evolution continued with Tom Holland, whose:=
portrayal of Spider-Man in the Marvel Cinematic Uni-
verse (MCU) has brought a youthful energy and wit to
the role. No Way Home became a landmark film, unit-
ing all three cinematic Spider-Men and reintroducing
villains like the Green Goblin, Doc Ock, Lizard, and
Electro in an epic multiversal showdown.

One of the most innovative entries,in the Spider-Man
filmography is Spider-Man: Into the Spider-Verse.
Released in 2018, this animated masterpiece intro-
duced audiences to Miles Morales, a Spider-Man from
an alternate universe and a multiverse of other Spider-
People. The film’s unique animation style and heart-
warming.story made it an instant classic, earning an
Academy Award for Best Animated Feature.

The sequel, Across the Spider-Verse, expands on this
multiverse concept, diving deeper into the lore of Spi-
der-Man and introducing even more versions of the
web-slinger, along with a host of néw and returning
villains.

The Villains
of Spider-
Man

No Spider-

Man story is

complete

without its

iconicwillains. From the cunning Green Goblin to the
tentacled terror of Doctor Octopus, these foes have
physically, emotionally, and morally challenged Spi-
der-Man. The Vulture, Mysterio, Venom, and the
Kingpin have all left their mark on Spidey’s legacy,
each preseriting a unique threat that has tested the
hero’s resolve.

Spider-Man’s enduring appeal lies in his everyman
nature. Whether it’s swinging through the streets of
New! York City, tackling personal challenges, or sav-
ing the world from catastrophic threats, Spider-Man
embpdif.:s the hope-and-resilience that inspire fans of
all ages.

As we celebrate Spider-Man Day, we honor the char-
acter’s rich history'and look forward to the exciting
future ahead in the Spider-Verse. From comic books
to cartoons, live-action films to animated adventures,
Spider-Man remains a cultural icon, proving that he-

_roes;can be extraordinary and deeply human.

Spider-Man Day By The Numbers
10 tons — the weight that Spider-Man can bench press.
200 mph # the top speed at which Spider-Man can run.

#15 — the issue number of the “Amazing Fantasy”
comic book that Spider-Man first appeared in.

2002 — the year in which the Spider-Man movie fran-
chise was released.

b

#290 — the comic issue of “The Amazing Spider-Man’
in ' which the superhero married Mary Jane.

1963 — the year when Spider-Man’s first solo title
“The Amazing Spider-man (Vol. 1)” appeared on
shelves.

700th — the issue number at which Volume 1 of “The
Amazing Spider-Man” ended in December 2012.

8 +'the total number of Spider-Man cartoon series.

1 hour — the time it takes for Spider-Man’s web to dis-
solve.

250 — the 1Q level of Peter Parker.



A commemoration of America's favorite cookie.

Whether you're a child delighting in its gooey goodness or an adult savoring a nostalgic bite, there's something
universally comforting about this classic cookie paired with a cold glass of milk.

This day honors not just the cookie itself but also the joy and tradition it brings to countless homes and gather-
ings across the country.

Background of Chocolate Chip Cookie Day
This may be hard to believe, but this classic cookie favorite was actually the product of an accident!

In 1938, Ruth Graves Wakefield, the baker and owner of the Toll House Inn in Whitman, Massachusetts ran
out of baker's chocolate to make her cookies. She decided to use a normal semi-sweet chocolate bar instead.

The baker's chocolate would have just melted into the cookie dough. However, the chunks of semi-sweet
chocolate did not mix with the dough but filled the cookies with chunks of chocolate.

This fortunate accident was such a success that Ruth started her own company, Toll House, to sell her cookies.
Originally, the cookies were called the Chocolate Crunch Cookies and were the size of a quarter. With time,
many versions of this baked treat began being made, with different types of chocolate, so there was something
for every taste.

A variety of recipes for chocolate chip cookies also spread around the country, and it became one of the
American households’ favorite things to bake because no one can resist the smell of freshly baked cookies.

Ruth's cookies were in high demand, leading Nestle to propose a deal: they would provide her with free cook-
ies for life in return for the legal rights to feature her chocolate chip cookie recipe on their packaging. Ruth
agreed to the offer.

It is not certain how or where National Chocolate Chip Cookie Day originated, but it likely came from Amer-
ica's love for their staple cookie.

She Original ol Fouse Cookie recipe (1989)

Yield: 50 Prep Time: 10 minutes Cook Time: 12 minutes Total Time: 22 minutes

1/2 cup brown sugar

1/2 cup white sugar Instructions

1/2 cup butter or other shortening Important: Cut each small square of semisweet chocolate into
1 egg four pieces.

1-1/2 cups sifted flour Cream butter or other shortening and add sugars and beaten
1/2 teaspoon baking soda egg.

1/4 teaspoon salt
2 tablespoons hot water

1/2 teaspoon vanilla ) )
7 ounce bar semisweet chocolate Lastly, add the chopped nuts and the pieces of semisweet

chocolate.

Dissolve soda in the hot water and mix alternately with the
flour sifted with the salt.

1/2 cup chopped walnuts
Flavor with the vanilla and drop by half teaspoons on a greased
cookie sheet.

Bake 10 to 12 minutes in a 375 (F) degree Fahrenheit oven.
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Who invented Ice Cream?

Nate Barksdale

The origins of ice cream, sorbet and other chilled dairy treats are difficult to pin down—but span back to antiqg-
uity.

According to popular legend, ice cream was invented by the ancient Chinese, brought to Italy by Marco Polo,
to France by Catherine de Medici, and thence to America by Thomas Jefferson. The truth, however, about
summer’s favorite chilled dairy treat is a bit more difficult to pin down.

Iced drinks and desserts have been around since at least 4000 B.C., when nobles along the Euphrates River
built icehouses to take the edge off the Mesopotamian summer heat. Snow, likely used to cool wine, was sold
in the streets of Athens in the fifth century B.C., while the Roman emperor Nero (A.D. 37-67) enjoyed iced
refreshments laced with honey. Sources from the Tang dynasty in China describe a sweet drink made from
iced, camphor-laced water buffalo milk.

Turkish Sherbet

Chilled refreshments were also popular in the Islamic world. The English word sherbet comes from the Turk-
ish term for a broad category of sweetened drinks, often cooled with snow from storehouses. Faloodeh, a Per-
sian treat of vermicelli noodles in chilled syrup, dates back centuries. In India, Mughal emperors savored kulfi,
a quasi-ice cream made from condensed milk frozen in molds.

Indeed, the first verified records of kulfi are nearly contemporary with the earliest evidence of frozen sherbets
and ice creams in Europe. In both cases what made this breakthrough possible was the knowledge (familiar to
many in the Arab world since the 13th century) that ice mixed with salt set in motion an exothermic chemical
reaction, which created a heat-sucking slurry with a far lower freezing point than typical water. Immersed in a
bath of exothermic brine, ice crystals easily formed in various liquid concoctions. Stirred regularly to prevent
large ice crystals from forming, a scoop-able frozen foam resulted.

Italian Ices

The first European ice creams and water ices (sherbets) were likely made in Italy during the early 1600s (a
century after a teenaged Catherine de Medici departed Florence to become queen of France). Descriptions of
water ice desserts date to the 1620s, and by midcentury they were a feature of banquets in Paris, Florence,
Naples and Spain. In 1672 Englishman Elias Ashmole recorded that “one plate of ice cream” had been served
to King Charles II at a banquet the previous year. In 1694 Antonio Latini, a Neapolitan steward, published a
recipe for a milk sorbet laced with candied pumpkin.

George Washington Served Ice Cream

Ice cream crossed the Atlantic with the European colonists, and was served by first lady of colonial Maryland
as early as 1744. George Washington bought a mechanical ice cream maker for his estate at Mount Vernon in
1784, the same year Thomas Jefferson likely acquired a taste for French ice cream while serving as a diplomat
in Paris. While president, Jefferson served ice cream in the executive mansion at least six times. In a lifetime
of copious notes and writings, Jefferson only wrote out ten recipes, one of which was for French-style vanilla
ice cream, fortified with egg yolks.

By the late-19th century, America was a hotbed of ice cream innovation. A Philadelphia pharmacist mixed the
first ice cream soda in 1874. The ice cream sundae dates to 1881 (with several Midwestern towns claiming to
be the site of its invention)—its name likely coming from “blue laws” that banned sale of soda drinks on Sun-
days. The first edible ice cream cups were patented in the 1880s, around the time that milkshakes—originally
promoted as a health drink—became popular.

The waffle cone rocketed to fame when introduced at the 1904 St. Louis World’s Fair, and the Popsicle was
patented in 1923. Both Dairy Queen and the Carvel company claim to have developed the first soft-serve ice
cream in the mid-1930s, while frozen yogurt was a latecomer, introduced in the 1970s.

Today ice cream and its frigid cousins are known and loved worldwide, even imported to Antarctica, where a
Frosty Boy soft-serve machine is a famous focal point for the scientists who work at McMurdo Station.
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The peach is a member of the rose family. It was first
cultivated in China and revered as a symbol of |
ongevity. The image was placed on pottery and
received as a gift with great esteem. Travelers along
caravan routes carried the peach seed to Persia before
it was cultivated in Europe. In the early 1600s Spanish
explorers brought it to the New World and by the
1700s missionaries had established peaches in
California.

The peach probably originated in China and then

spread westward through Asia to the Mediterranean

countries and later to other parts of Europe. The

Spanish explorers took the peach to the New World, and as early as 1600 the fruit was found in Mexico.
For centuries the cultivation and selection of new varieties of peaches were largely confined to the
gardens of the nobility, and large-scale commercial peach growing did not begin until the 19th century,
in the United States. The early plantings were seedling peaches, inevitably variable and often of poor
quality. The practice of grafting superior strains onto hardy seedling rootstocks, which came later in the
century, led to the development of large commercial orchards. Worldwide, the peach is one of the most
important deciduous-tree fruits, and China, Italy, Spain, and the United States are major producers.

Peach trees are relatively short-lived as compared with some other fruit trees. In some regions orchards
are replanted after 8 to 10 years, while in others trees may produce satisfactorily for 20 to 25 years or
more, depending upon their resistance to diseases, pests, and winter damage. They are intolerant of
severe cold and cannot be grown successfully where temperatures normally fall to —23 to =26 °C (=10
to —15 °F). On the other hand, they do not grow satisfactorily where the winters are too mild, and most
varieties require some winter chilling to induce them to burst into growth after the annual dormant
period. The peach does well on various soil types but, in general, grows best on well-drained sandy or
gravelly loams. On most soils, the peach responds well to nitrogen-rich fertilizers or manures, without
which satisfactory growth cannot be obtained. Trees are usually pruned annually to prevent them from
becoming too tall; the upright shoots are pruned back to outgrowing laterals to produce a spreading tree
and keep it open to sunlight.

Thousands of varieties of peaches have been developed. Yellow-fleshed varieties such as Elberta,
Redhaven, and Halford are preferred in North America, while both yellow- and white-fleshed types are
popular in Europe.

The Peach (Prunus persica) was designated as the Official Fruit of South Carolina in 1984.

Cling or clingstone peaches have a pit to which the flesh 'clings'; freestone peaches have a pit from
which the flesh is easily pulled away.

The peach is the state fruit of Georgia and South Carolina. It is also the state flower of Delaware.
The peach blossom is Delaware's official state flower.

Johnston, South Carolina is known as the Peach Capital of the World.

Marco Polo supposedly saw peaches that weighed several pounds each.

Peaches were fed to hogs and used for making brandy in colonial America.

The U.S. is the world's largest producer of peaches, accounting for about 20% of the total supply. Other
major producers are Italy, France, Greece and Spain.
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Gluten-Free Peach Cake with Streusel Filling
Yield 8-10

2 cups all purpose flour, or gluten free baking flour
will work

1 1/4 teaspoon baking powder

1/2 teaspoon baking soda

1/2 teaspoon ground cinnamon

1/4 teaspoon salt

1 stick unsalted butter, softened

3/4 cups granulated sugar

1/4 cup light brown sugar

2 large eggs

1 1/2 teaspoons vanilla extract

1 cup plain non-fat Greek yogurt

2 cups diced peaches (2 medium sized peaches)
Streusel Filling:

1/3 cup light brown sugar

1/3 cup chopped walnuts, or your favorite nut
1 teaspoon ground cinnamon

1 pinch salt

Pre-heat oven to 350 degrees Fahrenheit. Lightly
grease a medium sized baking dish or spring form pan
and set aside. Add all the streusel ingredients to a me-
dium sized bowl, mix and set aside.

Add the flour, baking powder, baking soda, salt and
cinnamon to a medium sized bowl and mix together.
Add the butter and sugars to a large bowl and beat
with an electric mixer. Add the eggs, one at a time,
and then the vanilla extract, beating the mixture be-
tween each addition. Next, beat in the flour mixture in
two additions, alternating with the Greek yogurt. Gen-
tly fold the peaches into the batter with a large spoon.

Pour half the batter into the bottom of the pan and then
evenly sprinkle the streusel mixture over the top.
Spread the remaining batter over the stresuel and bake
cake until a toothpick inserted in the middle comes out
clean, about 50-60 minutes. Top with whipped cream
and fresh peaches, if desired.

Gluten-Free Peach Crisp
Yield 8

For the peach filling:

5 cups fresh or frozen and
thawed peach slices

Y4 cup granulated sugar

2 tablespoons cornstarch
1 teaspoon gluten-free
vanilla extract

&
For the crisp topping:

% cup brown sugar, packed

2 cup all-purpose gluten-free flour blend

2 cup gluten-free quick oats (make sure they are
gluten free)

1 teaspoon ground cinnamon

1 teaspoon ground nutmeg

5 cup butter, softened

Preheat oven to 375°F (190°C). Position the oven
rack in the center of the oven. Lightly spray or
grease an 8x8x2” square baking pan.

For the peach filling: Add the peaches, sugar, corn-
starch and vanilla extract to your prepared pan. Stir
until combined.

For the crisp topping: In a medium mixing bowl,
combine the brown sugar, flour, oats, cinnamon, and
nutmeg.

With a pastry blender or two forks, cut the butter
into the flour mixture until it resembles coarse
crumbs.

Evenly sprinkle the topping over the peach filling.

Bake for 25 minutes or until the topping is golden
brown.

Serve warm with vanilla ice cream or whipped
cream. Best day of. Store at room temperature for
up to 2 days.

Notes
You can use frozen or fresh peaches.

You can use arrowroot starch in place of the corn-
starch.

Can't have oats? No problem. Use chopped nuts.
The texture and flavors will be slightly different, but
you should still get a nice crunch. Slivered almonds
and chopped pecans work well in this recipe.



Gluten-Free Peach Cheesecake
serves 12

For the crust

2 cups almond meal

Y4 cup sliced almonds, toasted

Y4 cup granulated sugar

Y teaspoon Kosher salt

72 cup unsalted butter, melted

For the filling

3 (8-ounce) packages cream cheese, softened to room
temperature

1% cups sweetened condensed milk -- approx. 172 (14-ounce) cans
Ya cup plus 1% tablespoons lemon juice

1%4 teaspoons almond extract

1% cup peeled, super thinly sliced peaches about 1 (Y2-pound)

For the topping

1 to 2 large (about 2-pound each) peaches, washed and thinly sliced
2 tablespoons apricot jam
1 tablespoon water

Prepare all of the peaches. For the filling, peel and thinly slice them (about “s-inch). Then place the slices on
a couple of layers of paper towel, and use another to gently press down on top of them. We want them as dry
as possible before mixing them into the filling. For the top of the cake, they don't need to be peeled, and
should also be thinly sliced (about '4-inch).

The thinner the slices are for both, easier it'll be to slice. Store these slices for the top of the cake tightly
wrapped in the refrigerator until after the cake has set, or even better, wait and slice it at that point.

For the crust

Toast the almonds in a small sauté pan over medium-low heat. This should only take a few minutes. They'll
be mostly golden and very aromatic when they're ready. Watch them carefully as they can go from golden to
burnt quickly.

In a large mixing bowl, combine the almond meal, toasted sliced almonds, sugar, salt and melted butter. Stir
until everything is evenly combined and all of the dry ingredients are held together by the butter. Pour this
into a (9-inch) springform pan. Use your hands to gently press the mixture to evenly coat the bottom. Set
aside.

For the filling

Add the softened cream cheese, sweetened condensed milk, lemon juice and almond extract to a large bowl.
Use an electric mixer or hand whisk to blend until it's very smooth, about 30 seconds or so. Fold in the
peeled, thinly sliced peaches.

Pour the mixture on top of the crust, cover the pan with plastic wrap (not touching the filling), and place in
the refrigerator for at least 8 hours (ideally overnight.)

Arrange the peach slices on top of the filling. In a small bowl, mix the apricot jam with the water and
microwave it for a few seconds, just to thin it. Then use a pastry brush to glaze the peaches with it.

Use a butter knife to go along the edges of the cake, inside the pan. Then loosen the spring and place the
cake on a serving platter.

Slice and serve. (Show your guests how pretty it is first!)
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Favorite food of some famous folks

Emperor Augustus and Julius Caesar

The great emperors of ancient Rome were huge fans of asparagus. Augustus preferred his al dente, and was so in tune with
the vegetable that he was frequently noted to use the phrase “faster than you can cook asparagus.” Julius Caesar took his
covered in melted butter. Truly a vegetable fit for an emperor.

Charles Darwin

The theoretician of evolution was a member of the Glutton Club during his student days and would gather with friends to
enjoy meals of the weirdest meats possible. He recalled having eaten hawk and alligator, but his favorite of all was. ..
armadillo. He described it as “tasting like duck’ only better.

Alfred Hitchcock

The British love the comfort food of savory pies, and director Alfred Hitchcock was no exception, especially baked ham and
onion pie.

Luis XVIIT

The last king of France inherited Napoleon’s steward, the Marquis de Cussy, and was initially unimpressed and did not want
to be involved with someone who had once faithfully served Napoleon. But then de Cussy prepared him what would

become his favorite dessert, and things changed: Fraises a la Cussy, in which fresh strawberries are mixed with sugar, heavy
cream and semi-dry champagne.

Thomas Jefferson

Perhaps the greatest of all American presidents, it’s well-known that Jefferson loved good wine (particularly Chateau Lafite),
but he was also an avid fruit-o-phile, once writing that the Carnation cherry was “so superior to all others than no other
deserves the name of cherry”” adding that it was “the richest gift of Heaven.”

Francois Rene de Chateaubriand

Napoleonic author Chateaubriand is one of the few famous figures who is now more famous for his favorite food, which
bears his name, than for his prose. A chef at the French embassy in London created a steak dish consisting of sirloin covered
in butter and pepper, then broiled, sliced, topped with more butter and parsley and with bearnaise sauce for dipping.

Winston Churchill

Turtle soup was a thing in pre-war Britain. Churchill was a soup fan (but no creamy soups, only with a clear broth), and he
wasn’t bothered if he couldn’t find turtle soup. But apparently one taste is enough to make anyone a convert. Aside from
other turtles.

Abraham Lincoln

No one is as American as the 16th president, Abraham Lincoln, and so his favorite dish, which he ate for breakfast anytime
he could, was as American as apple pie: apples, bacon and coffee. Come to think of it, too bad he didn’t include apple pie.

Ludwig von Beethoven

Home cooking is part of everyone’s heart, and there is no need for fanciness, no matter how sophisticated the individual.
One of history’s greatest composers was at his happiest when eating one of the simplest of dishes: mac and cheese.

Wolfgang Amadeus Mozart

The composer was not only a brilliant musician, but he knew how to party. He would write about his prowess at the billiard

table and his favorite dish, a plate of sauerkraut topped with liver dumplings.
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Saperavi

The name Saperavi means to paint or dye. The name
is apt because the varietal is one of the rare teinturier
grapes with red pulp and its resulting wines are dark.
Saperavi has been staining wine glasses and khantsi,
the traditional hollowed Georgian ram- or goat-horn
vessel used to drink wine, for generations. While
there are no sources on Georgian agriculture available
prior to the 13th century, the varietal’s many clones
or biotypes (17 are recorded and there are likely
more) alone point to its long heritage.

Saperavi ranks high in every wine characteristic: deep
color, bold flavor, crisp acidity, firm tannins and
known age-worthiness. It is also highly versatile, used
in rosé, dry, semi-sweet, sweet and fortified wines. It
performs well when vinified and aged in traditional
Georgian clay qvevri, does not mind stainless steel
and is agreeable to barrel conditioning from woods of
all origins and sizes. While frequently made as a
varietal wine, Saperavi also blends well. It can be
made into an easy-drinking wine or a bottling to age
for decades.

All of these assets give Saperavi gravitas on the
global stage. Like many of the world’s great grapes,
Saperavi’s aromas are highly sensitive to terroir.
When grown in cooler mountain sites, the grapes give
red berry aromatics and elegance; when grown in
warmer regions with darker soils, they offer more
black fruit and meaty notes, with higher alcohol lev-
els. Saperavi’s structure, in both firm tannins and vi-
brant acidity, is comparable to other Vitis vinifera
greats like Syrah and Cabernet Sauvignon. Parallels
can also be drawn to Mourvedre, Sagrantino,
Tempranillo from Ribera del Duero and Toro (but not
from Rioja), Touriga Nacional and Tannat—wines
that share deep color. However, when made in cooler
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climates, Saperavi resembles Nebbiolo and
Sangiovese.

Hardly in need of even more favorable characteristics,
Saperavi is a hardy variety. It tolerates cold winters
and drought. It is not stingy in yields either. Plus,
Saperavi also travels well and far. Winemakers from
Australia to New York State produce delicious reds
and rosés from this Georgian legend.

It’s rumored that Saperavi was first planted in the
United States in 1958 by Konstantin Frank, a
Ukrainian refugee of German heritage who had
worked in agriculture and viticulture at the
Polytechnic Institute of Odessa in the 1920s and
1930s under Stalin’s Soviet Union. Frank became a
refugee toward the end of World War II and settled in
the Finger Lakes area in the early 1950s. There he
began a controversial crusade to convince skeptical
winegrowers that European vinifera grapes could
thrive in that climate and produce better wines than
native or hybrid grapes. He was right. Successfully
growing Saperavi was his finest accomplishment, and
is still a shining example today at his family’s
eponymous winery.

Because of the bold flavors and tannin content,
saperavi can be paired with many different kinds of
foods. It goes well with hearty meat courses such as
roasted steak, lamb goulash or game , for example
venison. Saperavi’s acidity further helps to offset the
richness of certain dishes with creamy or cheese-
based sauces, and is especially well suited to aged
cheddar or blue cheese.

When you raise a glass of Saperavi, you won’t just be
savoring its aromas; you will be drinking history,
from over 8,000 years ago to now.



Peanuts

The peanut plant probably originated in Peru or Brazil in South America.
No fossil records prove this, but people in South America made pottery in
the shape of peanuts or decorated jars with peanuts as far back as 3,500
years ago.

As early as 1500 B.C., the Incans of Peru used peanuts as sacrificial
offerings and entombed them with their mummies to aid in the spirit life.
Tribes in central Brazil also ground peanuts with maize to make a drink.

European explorers first discovered peanuts in Brazil. Peanuts were grown as far north as Mexico when the
Spanish began their exploration of the new world. The explorers took peanuts back to Spain, and from there,
traders and explorers spread them to Asia and Africa. Africans were the first people to introduce peanuts to
North America beginning in the 1700s.

Records show that it wasn’t until the early 1800s that peanuts were grown as a commercial crop in the U.S. They
were first grown in Virginia and used mainly for oil, food and as a cocoa substitute. At this time, peanuts were
regarded as a food for livestock and the poor and were considered difficult to grow and harvest.

Peanut production steadily grew in the first half of the nineteenth century. Peanuts became prominent after the
Civil War when Union soldiers found they liked them and took them home. Both armies subsisted on this food
source high in protein.

Their popularity grew in the late 1800s when PT Barnum’s circus wagons traveled across the country and
vendors called “hot roasted peanuts!” to the crowds. Soon street vendors began selling roasted peanuts from
carts and peanuts also became popular at baseball games. While peanut production rose during this time, peanuts
were still harvested by hand (learn more about the history of peanut harvesting here), leaving stems and trash in
the peanuts. Thus, poor quality and lack of uniformity kept down the demand for peanuts.

Around 1900, labor-saving equipment was invented for planting, cultivating, harvesting and picking peanuts
from the plants, as well as for shelling and cleaning the kernels. With these significant mechanical aids, demand
for peanuts grew rapidly, especially for oil, roasted and salted nuts, peanut butter and candy.

In the early 1900s peanuts became a significant agricultural crop when the boll weevil threatened the South’s
cotton crop. Following the suggestions of noted scientist Dr. George Washington Carver, peanuts served as an

effective commercial crop and, for a time, rivaled the position of cotton in the South.
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