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military and it’s members by providing continuing                   
education and professional certifications to                                           

the foodservice and hospitality industry leaders.” Richard F. Weil, MCFE, MCFP                                            
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Chairman’s Corner 

Learn from the mistakes of others.  
You won’t live long enough to make them all yourself. 

Batman                     
day    

is  
September  

20th 

Leadership – Example from a dynamic leader and IFSEA 
By: Richard F. Weil 

Chair, IFSEA 

 

Happy fall everyone! IFSEA and the concept of leadership have for   

generations been synonymous with our 124-year-old organization.     

124-year-old back on all of the dynamic leaders I have been associated 

with surrounding IFSEA, I am reflecting on such great names and even 

characters throughout the years that I have been a member of IFSEA for 

the better part of four decades. Being a student of the industry, I have 

seen and witnessed what great leadership is all about. It is easy to spot in 

a recent article from the chancellor of the University of Houston—my 

alma mater—Dr. Renu Khator, one of the great academic leaders 

throughout the US and for that matter the world.  

 Dr. Khator shares a story of befriending a Spanish-speaking custodian at 

her university. Khator writes, 

I had seen her a few times before but every time I tried to make eye 

contact, she looked away. She would walk shyly behind her cleaning 

supply cart, and we would be like two strangers crossing paths in the 

hallway — I with my heavy, steady and long steps and she with her soft, 

gentle and short steps. That day too, I passed by her, then stopped and 
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walked back. “Hi, how are you?” Like a few times before, she looked the other way and moved  

toward the wall, but I persisted. “What is your name? I have seen you a couple of times before. You 

are new here, right?” 

 

From that small, friendly interaction, something surprising happens. The woman, Lupe, begins to 

teach Dr. Khator Spanish. She begins to point to items on her cart, and later, she stops by                             

Dr. Khator’s office, showing up with lessons. Taken by the opportunity and Lupe’s persistence,                  

Dr. Kator found herself extra-motivated to keep learning. 

She says, “So [there I was]—the same person who could never find time to learn Spanish—

memorizing Lupe’s words while on the treadmill and while walking my dog. Now, I see Spanish 

words everywhere around me. How had I not noticed them before?” 

  

Inspired by Dr. Kator’s stories of leadership, I firmly believe that Leadership is not about how 

hard you can push your team. It’s about how well you understand them. In a recent article 

posted on LinkedIn by our board member Jason Talcot, he noted a posting. This person shared 

how a friend recently overheard a conversation in first class that stuck with him—not because of 

what was said, but because of what it revealed.  “A leader, traveling comfortably, was asking a 

direct report to jump on a call before their early morning flight, because they couldn’t’t make 

one the night before after landing at 11:30pm. This isn’t life-or-death work. It’s not combat. It’s 

not a trauma unit. It’s business. And business is built on people. The higher you rise, the more 

important it becomes to stay grounded.” 

 

How can a good leader do this? “Know how your team travels. Know how they rest. Know what 

they juggle—and lead accordingly.  Great leaders create space, not strain.  Ask yourself: would I 

make this request if I were in their shoes? If the answer is no, then it’s not leadership. It’s ego. 

During these interesting times with multiple external pressures, remembering that even with the 

use of AI, ChatGPT or other automated applications, we still need to engage as humans. In the 

food service and hospitality industry, we are people serving people through people. IFSEA is a 

people organization comprising of a “Kaleidoscope” of backgrounds and experiences. This 

myriads of backgrounds and leadership is what continues to make IFSEA a valued and positive 

organization now and going forward. 
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Not ice  of  IFSEA Annual  Meet ing  

 

The IFSEA annual meeting for all members in good standing is being 
scheduled for Thursday October 30, 2025, at 3:30 PM eastern time.  
Additional information will be forthcoming in the October IFSEA 
newsletter along with the annual meeting agenda.  The meeting will be 
held via zoom and the link for the zoom call can be found below.   
The IFSEA Board of Directors is inviting you to a scheduled Zoom 
meeting. 
 
IFSEA annual meeting notice 
 
Join Zoom Meeting 
https://us02web.zoom.us/j/85253023760?
pwd=bXpxuG4H0xF1CnNZcVMpwW69bJP8Lg.1 
 
Meeting ID: 852 5302 3760 
Passcode: 172527 
 
 
One tap mobile 
+16699006833,,85253023760#,,,,*172527# US (San Jose)  
+17193594580,,85253023760#,,,,*172527# US 
 
Join instructions 
https://us02web.zoom.us/meetings/85253023760/invitations?
signature=fqUsfOJ5VWImJyHBQspRVsBJpZZW8sHLoyOnQhDupJ0 
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To  order Call 800-624-8777 Visit our Website http://www.rlschreiber.com 
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 History  
The background of Chef Appreciation Week can be traced back to 2013 when the day was 
founded by Donald and Lisa Crutch of the organization called Chefs Against Cancer. The pur-
pose behind establishing the day was to show appreciation for and celebrate the hard work of the 
folks who serve with dedication in the culinary industry. 

 

By 2018, Chef Appreciation Week had grown to be celebrated in many restaurants throughout 
the United States and eventually to more than 30 countries all over the globe. Each year, indi-
viduals and companies unite to show appreciation for the chiefs in their lives with the theme: 
Great People Inspire Great Food! 

 

In addition to celebrating and saying thank you to chefs all over the world, Chef Appreciation 
Week also encourages restaurant owners and chefs to participate in programs that can make the 
world a better place. From running a kitchen in a more environmentally sustainable way to pre-
venting food waste with creative recipes, the opportunities for chefs and culinary teams to col-
laborate are exciting! 

 

How to Celebrate Chef Appreciation Week 

Chef Appreciation Week is the ideal time to think about how amazing it is to eat a well-made 
meal, and then consider the person behind the delicious food on the table! Show some love by 
celebrating with some of these ideas and activities for enjoying the event: 

 

Say Thank You to a Chef 

One of the best ways to celebrate Chef Appreciation Week is to find a time during the week to 
show a chef who is a friend or family member just how much they are loved. Send a card or 
flowers, buy them a little gift or take them out to dinner – so they don’t have to be the one cook-
ing for once. 

 

Even people who don’t know a chef personally can still celebrate. Folks who eat out at restau-
rants may not realize how nice it is when a chef receives a compliment from the dining room 
floor. It doesn’t need to be a big deal, but it’s great to ask the server to let the chef know that 
their food was delicious. It’s just a little way to celebrate the hard work it is to work in a kitchen 
and cook creative, tasty meals! 

September 7 through 13 
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The following is from Jason Talcott’s LinkedIn profile.  We are so privileged to have Jason as a member of 
IFSEA as well as a dedicated member of our Board of Directors.  He is the consummate professional and we 
are the benefactors of his knowledge, leadership and commitment to our industry as well. 

 

“I’ve dedicated my career to service — to country, to people, and to the power of food to connect and inspire. 

 

I started in the Army as a mechanic but found my true calling in the culinary field, where I discovered the   
instant gratification of making people happy through what I created. That mindset has carried me through a  
36-year dual career in military and civilian food service — rising to Executive Chef for two Secretaries of   
Defense, then to Command Sergeant Major, and building an award-winning civilian career from Executive 
Chef to Vice President of Operations. 

 

I’m known for building inclusive, high-performing teams, teaching and mentoring leaders, and challenging 
conventional thinking with bold, disruptive ideas. I believe in empowering people by giving them the        
playbook, removing obstacles, and trusting them to succeed. 

 

Today, my mission is to radically transform how we feed our service members — delivering meals that fuel 
performance, build connections, and strengthen military communities. Whether in uniform or in a suit, I lead 
with empathy, vision, and an unwavering commitment to helping others achieve more than they thought      
possible.” 

                                                                                                                                                                                                     
Jason, so happy to have you on our team at IFSEA! 

Meet Jason Talcott 

IFSEA Board Member  

 

Vice President of Operations | Command Sergeant Major (R) 

 

 

 

Jason resides in Austin, Texas  
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The following is an article that was published recently by                                                                  
Chairman Richard Weil’s company, National Restaurant Consultants                                            

relating to consumer spending trends.        
This article may be beneficial for operators to consider as they continue to navigate microeconomics 
as noted below. 

It has been a year of economic uncertainty, greatly impacting consumer spending—especially in 

the restaurant industry. However new recent data reported on by Nation’s Restaurant News 

(NRN) suggest a slight uptick in consumer confidence and willingness to spend at restaurants. 

NRN writes, “Big Chalk data from June 2025 shows participation rates — consumers who 

typically dine out at least once a week — have improved since the fourth quarter of 2024, 77.3% 

compared to 76.4%. Further, their visits per week have increased to 2.19 from 1.99 in Q4 — or 

what Big Chalk partner and lead analyst Rick Miller calls ‘statistically significant.’” 

Big Chalk’s report tracks what they call “trade-off” customers, those who adjust their budgets in 

seven spending categories: home/housing, auto, clothing/fashion, dining out, leisure travel, 

groceries, and movies. “In June, 87% of trade-off consumers planned to cut restaurant spending, 

compared to 85.2% in November. For all U.S. households, the forecast isn’t much brighter, with 

43.7% planning to cut back on restaurants, compared to 39.6% in November and 42.9% in June 

2024,” NRN says. 

This is enough to increase confidence in restaurant sales. “In the restaurant industry, 

participation rates have ticked back up and visits per week are improving,” Miller said during a 

recent interview. “This shows that there might be some stabilization in the industry.” 

The data only reveals so much, however, and Miller did add that research bodes better for 

grocery stores, restaurant’s biggest competition when it comes to customer spending. NRN adds, 

“According to federal data…menu prices have outpaced grocery prices for 27 months in a row 

and the gap between the two categories remains above the historical average.” 

However, Miller believes that there is overall stability in household budgets. “Miller’s cautious 

optimism for restaurants comes from stable household budgets. Big Chalk estimates the current 

median household income to be $85,632, including an approximate $3,400 increase in wages 

since the fall.” 

Restaurant owner-operators and managers have the difficult task of making adjustments to entice 

customers while still remaining profitable themselves. Watching consumer trends is important 

for making micro-adjustments to restaurant operations and menus rather than sweeping changes 

within restaurant operations. 

Consumer spending will vary by region; however, the overall trends appear to be heading in a 

positive direction. Tracking your regulars’ visits through the operators POS can also be a 

resource that operators can utilize along with merchant services reporting. Once data can be 

harvested, operators can implement meaningful promotions and marketing tactics to attract and 

retain customer frequency. 
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Pot pies are one of the best solutions for a savory tooth, and the best excuse to eat some carbs without any 
guilt would be on a day created just for it. These meat-filled pastries have been around for longer than you 
might think, and have been eaten in nations all across the world since their inception. 

The history of pot pies can be traced back to the Neolithic 
Age around 9500 B.C. by discoveries made by archaeolo-
gists. At the time, the Greeks cooked meats mixed with 
other ingredients in open pastry shells, which were called 
‘artocreas.’ This treat then spread to the Romans, and was 
prepared with various meats, oysters, mussels, lampreys, 
and fish and included a crust made of a flour and oil mix-
ture, which was served at banquets. After this, pot pies 
spread across medieval Europe during the Crusades and 
were even nicknamed by the royalty. 

 

In the 16th century, the English gentry revived the custom 
of serving pot pies and called them meat pies. This obsession soon spread to the New World when the first 
American settlers took their pot pie recipes with them when they moved westward. 

 

Pot pie can be prepared in a number of ways; in a skillet, baking dish, or pie oven. There are also many reci-
pes and ingredients that can be used to fill and make this dish, including turkey, ham, seafood, potatoes, car-
rots, green beans, and peas. Finally, the gravy and seasonings make this flaky pastry irresistible. 

 

National Great American Pot Pie Day was created in 2002 by Marie Callender’s, the pot pie and frozen food 
company. It has ever since been celebrated annually on September 23. 

Cook up some pot pies 

There are so many pot pie recipes available for you to try out. Today will be the perfect day to learn a new rec-
ipe, and also enjoy the savory fruits of your labor. 

 

Enjoy a pot pie 

If you need an excuse to get some carbs in, this day sets you up perfectly for that purpose. You can purchase fro-
zen pot pies, eat some of your homemade ones, or go out for a meal with family and friends. However you 
choose to do it, don’t let the day go by without enjoying the satisfaction of a freshly made pot pie. 

 

Share your tasty adventure 

Head to any platform of your choice to share recipes, fun facts, or anything relevant to the day. Use the hashtag 
#GreatAmericanPotPieDay to join in the conversation. 

N at i o n a l  G r e at  A m e r i c a n  P o t  P i e  D ay  N at i o n a l  G r e at  A m e r i c a n  P o t  P i e  D ay  

September 23, 2025 
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E g g p l a n t  
The glossy, purple, teardrop-shaped eggplant may be the only one you know, but this versatile vegetable 
comes in a variety of colors and shapes. Dig a little deeper at your local farmers market and you're likely to 
find oval, long and slim, and melon-shaped eggplants with white, green, pink, orange, and even striped skin. 

When you cut one open, you'll find meaty white flesh, maybe with a hint of green or yellow, dotted with small 
clusters of beige seeds. If the inside is brown, the eggplant might have gone bad. 

The eggplant is a nightshade vegetable, like potatoes, tomatoes, and peppers. It originally comes from India 
and Asia, where it still grows wild. Eggplants made their way to Europe with the Islamic empire in the 7th and 
8th centuries. 

Historians believe the British coined the term eggplant            
during their occupation of India. Aubergine and brinjal are 
other names for it. 

Eggplant has a rich, meaty inside that takes on a creamy         
consistency when you cook it. The hearty texture makes it a 
good stand-in for meat. 

Health Benefits 

The eggplant has been an ingredient in traditional medicine 
for thousands of years. In the ancient Indian system of      
ayurvedic medicine, practitioners used white eggplant to 
treat diabetes and the roots to relieve asthma. 

While eggplant isn't the most nutritious vegetable, it does 
give you a decent supply of potassium and fiber.                              
And at just 25 calories and less than 1 gram of fat per     
serving, it's a pretty guilt-free food -- as long as you don't 
soak it in oil. 

Eggplant has antioxidants like vitamins A and C, which help  
protect your cells against damage. It's also high in natural 
plant chemicals called polyphenols, which may help cells do 
a better job of processing sugar if you have diabetes. 

Early lab studies in cells suggest that eggplant protects 
against the type of DNA damage that leads to cancer. But 
researchers still need to confirm this benefit in humans. 

Are There Any Risks? 

Eggplant and other nightshade vegetables have the chemical 
solanine, which some people claim adds to inflammation and 
makes diseases like arthritis worse. There's no solid evidence 
that the small amount of solanine in eggplant worsens arthri-
tis symptoms. But if you notice that your joint pain flares up 
after you eat eggplant, avoid it. 



10 

Roasted Eggplant and Bell Pepper Salad 
Serves 4 

Eggplant Parmesan                                                        
Serves 10 

3 large eggplant, peeled and thinly sliced                                                                                
2 large eggs, beaten                                                              
4 cups Italian seasoned bread crumbs                                                                             
6 cups spaghetti sauce, divided                                         
1 (16 ounce) package mozzarella cheese,                     
shredded and divided                                                          
½ cup grated Parmesan cheese, divided                                                                            
½ teaspoon dried basil  

heat the oven to 350 degrees F.                                       
Dip eggplant slices in beaten egg, then in bread 
crumbs to coat. Place in a single layer on a                    
baking sheet.                                                                        
Bake in the preheated oven for 5 minutes. Flip and 
bake for 5 more minutes.                                                                    
Spread spaghetti sauce to cover the bottom of a 
9x13-inch baking dish.                                                        
Place a layer of eggplant slices in the sauce.                                                                         
Sprinkle with mozzarella and Parmesan cheeses.                                                              
Repeat layers with remaining sauce, eggplant, and 
cheese, ending with a cheese layer.                           
Sprinkle basil on top. 

Bake in the preheated oven until golden brown, 
about 35 minutes. 

2 tablespoons olive oil                                                                             
1 medium onion, sliced                                                                                
1 large eggplant, cut into chunks                                                         
1 large orange bell pepper, cut into chunks                                               
1 large tomato, sliced                                                                           
2 cloves garlic, minced, or more to taste                                          
1 tablespoon minced parsley, or to taste                                                
salt and ground black pepper to taste                                                                            

Preheat the oven to 350 degrees F (175 degrees C). 

Heat 1 tablespoon oil in a large skillet over medium-
high heat. Add onion and cook, stirring, until 
browned, 5 to 7 minutes. Transfer to a plate. 

Add remaining olive oil to the skillet; add eggplant 
and bell pepper. Cook, stirring, until softened, about 5 
minutes. Add tomato, garlic, parsley, salt, and pepper; 
cook 2 to 3 minutes more. Return onion to the skillet. 
Adjust seasonings if necessary. 

Transfer eggplant mixture to a baking pan. Bake in the 
preheated oven for 30 minutes. 

Cool 1 hour; serve at room temperature or refrigerate 
and serve chilled. 
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Moussaka with eggplants and potatoes                  
Servings: 10 

6 eggplants                                                                                         
5 potatoes (optional)                                                                        
vegetable oil (for frying the eggplants)                                                   

FOR THE MEAT SAUCE                                                                  
1+1/2 LBS beef or lamb mince                                                         
2 red onions (chopped)                                                           
2 cloves of garlic (chopped)                                                                   
1 14 oz. can chopped tomatoes                                                              
2 tbsp tomato paste                                                                                  
1 teaspoon sugar                                                                                  
5-6 oz. glass of red wine                                                             
Pinch of sea salt and freshly ground black pepper                              
1 bay leaf                                                                                    
A pinch of cinnamon or one cinnamon stick                                       
1/4 of a cup olive oil 

FOR THE BECHAMEL SAUCE                                                            
3+3/4 cups milk                                                                                          
4 oz. butter                                                                    
4 oz. flour                                                                                          
a pinch of nutmeg                                                                                     
2 egg yolks                                                                                                    
3+1/2 oz. Parmigiano-Reggiano or Kefalotyri or your                        
favorite hard cheese                                                                          
salt to taste 

To prepare this Greek moussaka recipe, begin by preparing 

the eggplants. Remove the stalks from the eggplants and cut 

them into slices, 1 cm thick. Season with salt and place in a 

colander for about half an hour. 

Rinse the eggplants with plenty of water and squeeze with 
your hands, to get rid of the excessive water. Pat them dry and 
fry in plenty of oil, until nicely colored. Place the fried egg-
plants on some paper, in order to absorb the oil. (For a lighter 
version of the traditional Greek moussaka try drizzling the 
aubergines with some olive oil and bake them for 20 minutes 

instead of frying them). Set aside when done. 

If you are adding potatoes to your moussaka, now its time to 
slice them into 0.5cm, half a finger width slices. Fry them or 
bake them in the same way as the eggplants. Season with 
some salt and set them aside when done. 

Prepare the meat sauce for the moussaka. Heat a large pan 
to medium-high heat and add the olive oil. Stir in the 
chopped onions and sauté, until softened and slightly col-
ored. Stir in the mince breaking it up with a wooden spoon 
and sauté. When it starts to brown, add the the garlic and 
tomato paste and sauté until the garlic starts to soften. Pour 
in the red wine to deglaze the meat juices and wait to evapo-
rate. Add the tinned tomatoes, the sugar, a pinch of cinna-
mon, 1 bay leaf and a good pinch of salt and pepper. Bring 
to the boil then turn the heat down and simmer with the lid 
on for about 30 minutes or until most of the juices have 
evaporated. Set aside when done. 

Prepare the béchamel sauce for the moussaka. Use a large 
pan to melt the butter over low-medium heat. Add the flour 
whisking continuously to make a paste. Add warmed milk 
in a steady stream; keep whisking in order to prevent your 
sauce from getting lumpy. If the sauce still needs to thicken, 
boil over low heat while continuing to stir. Its consistency 
should resemble a thick cream. 

Remove the béchamel pan from the stove and stir in the egg 
yolks, salt, pepper, a pinch of nutmeg and the most of the 
grated cheese. Reserve some cheese to sprinkle on top! 
Whisk quickly, in order to prevent the eggs from turning an 
omelette!  Season with salt to taste. Take one spoon full of 
béchamel and stir it in the meat sauce. Set the béchamel 
sauce aside. 

Now its time to assemble the moussaka. For this moussaka 
recipe you will need a large baking dish, approx. 20x30cm / 
8x12inch and 8cm/3 inch deep). Butter the bottom and sides 
of the pan and layer the potatoes first (if you’re using them), 
then half the eggplants. Pour in all of the meat sauce and 
spread it out evenly. Add a second layer of eggplants, top 
with all of the béchamel sauce and smooth out with a spat-
ula. 

Sprinkle with the remaining grated cheese. Preheat you 
oven at 180C/350F and bake your musaka for about 60 
minutes or until its crust turns light golden brown. Even 
though it will be really hard to do so, you should wait for the 
moussaka to cool down and be just warm to the touch be-
fore cutting into pieces. This will prevent the béchamel 
sauce from pouring out when you’re cutting your pieces. 
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Eggplant Cake                                                                                                                   
Serves 8-10 

2 cups All-purpose flour                                                                          
1½ cups Sugar, Granulated                                                                        
½ cup Oil                                                                         
½ cup Milk                                                                                             
3 Eggs, Large                                                                                          
1 tsp Cinnamon powder                                                                      
1 tbsp Vanilla extract                                                                               
1 tsp Baking soda                                                                               
¼ tsp Baking powder                                                                                                         
1 cup Eggplant, Finely chopped                                                                   
2 tbsp Coconut, Shredded                                                                                   
2 cups Chocolate buttercream icing 

INSTRUCTIONS  

Chop your eggplant as small as you can and 
keep it aside. 

In a deep bowl, add sugar, eggs and oil and 
mix everything until it’s well-blended. 

Add flour, eggplant, milk, cinnamon powder, 
vanilla extract, baking soda and baking pow-
der. Mix everything. 

When everything is blended, add shredded co-
conut. 

Give your batter one last beating. 

Pour this batter into a greased/floured 
round cake pan (Dimensions 8x3) and bake 
for 45 minutes at 350 degrees. 

When the cake cools down, fill and frost it 
in chocolate buttercream icing and stick a 
4th of July banner on top of the cake. En-
joy! 

NOTES 

This cake makes a dome when it’s done 
baking.  Don’t cut it out and waste it. In-
stead, when you take it out of the oven, use 
a clean kitchen towel to press  gently on the 
top. That’s it! The top of the cake will flat-
ten out. 

Store leftovers in a sealed container in the 
fridge for up to 3 days. 
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A s s y r t i k o  

Assyrtiko is a rare, classy white grape, possibly some of the greatest varieties found in the Mediter-

ranean    basin. It originated from Santorini (Assyrtiko-Santorini) but it spread all over Greece, be-

coming, in terms of quality, one of the most important native varietals.                                                                                                       

It produces mainly dry white wines, some of which are being aged in oak. However, a number of 

sweet wines are made, from sun dried grapes. 

Assyrtiko is one of these rare white grape varieties that can grow on hot and dry climatic conditions, 

while at the same keeping the high alcohol in perfect balance by its crisp acidity.                                                                                  

It is more of a textural variety, emphasizing extract, body and structure, rather than an aromatic 

grape.                                             

Assyrtiko originates from PDO Santorini, where it makes lean, mineral and very concentrated 

whites.                                                                                                                                                                               

However, it has been planted to most Greek wine regions, from other Aegean Islands to Macedonia                      

(PDO Slopes of Meliton), Central Greece and down to the Peloponnese. In these areas, Assyrtiko 

keeps the crispness and minerality but it also shows a higher level of primary fruit aromas and a less 

dense structure.                                                                                                                                                          

Finally, sweet Assyrtiko (like, Vinsanto or PDO Monemvassia-Malvasia) is a rich, sumptuous, 

piercing wine. 

Assyrtiko is made for people looking for unconventional, intense styles of whites, that lean towards 

texture and density. It offers sensations that are well away from the average, “commercially appeal-

ing” dry white. Very food friendly, especially with grilled fish and seafood.  Assyrtiko pops beauti-

fully against eggplant’s       buttery sweetness, the same way olives and capers do in eggplant capo-

nata. All Assyrtiko wines, both barrel aged and stainless steel matured, can age confidently for five 

or even ten years, sometimes significantly more. Sweet Assyrtiko wines are eternal – time simply 

resists going into them. 
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Words you use daily often carry surprising histories. Understanding these origins enriches 

your appreciation for language and reveals cultural influences embedded in communication. 

Everyday Words with Surprising Histories 

 Sincere: This term traces back to the Latin phrase sine cera, meaning “without wax.” 

Sculptors used wax to hide flaws in their work, so a sincere statue was one without any im-

perfections. 

 Salary: Derived from the Latin word salarium, which referred to payments made to sol-

diers for purchasing salt. Salt was an essential commodity for preserving food and maintain-

ing health. 

 Quarantine: Originating from the Italian word quaranta, meaning “forty,” it referred to 

the 40-day isolation period imposed on ships suspected of carrying plague. 

 Nightmare: This word combines “night” with “mare,” an Old English term that described 

a goblin or spirit believed to sit on people’s chests while they slept, causing bad dreams. 

 Alcohol: Stemming from the Arabic al-kuḥl, initially referring to a fine powder used in 

cosmetics. Over time, its meaning shifted towards distilled substances. 

 Ketchup: Originally derived from the Chinese word kê-tsiap, which identified a fer-

mented fish sauce. Western variations evolved into tomato-based condiments enjoyed today. 

 Cliché: Coming from French, this term describes a printing plate that produces repeated 

images. It signifies overused phrases or ideas that lack originality. 

 Piano: Borrowed from Italian, where it means “soft”. Musicians adopted this term as it 

denotes both softness and volume in sound dynamics. 

 Bonkers: This funny-sounding word means “crazy” or “nuts.” It originated as British na-

val slang in the 1940’s, possibly derived from “bonked”, referring to someone who has been 

hi on the head. 

 Fizzle: Originally this word meant “to pass gas.” It has since evolved to describe a weak 

or disappointing end to something, but it’s roots are undeniably humorus. 

 Silly: Once meaning “blessed” or “innocent” in Old English, the word has transformed 

over time to describe someone acting foolishly or naively, showcasing a significant shift in 

meaning. 



15 

RAN DOm  STUff   


