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military and it's members by providing continuing
October 2025 Chairman of the Board

CHRIRMAN’'S connen:

As I wind down this year towards the IFSEA annual meeting the end of
this month and stepping down as Chairman of our beloved 124-year-old
association, I would like to first and foremost thank every IFSEA member
for their continued membership in IFSEA. 1 would like to also thank the
board of directors for their unsung time and energy to the association as
well and the never-wavering commitment to the greater good of not only
our association, but the food service and hospitality industry. I would like
to thank my wife of 45 years, Maryann, for her support of not only me,
but of IFSEA as well. I will remain on the Board, with your approval at
the annual meeting, as will David Kinney, the amazing steward of our
finances and annual meeting minutes.

We will begin a new chapter with leadership at the capable hands of
Markos Mendoza and Jason Talcott. IFSEA’s continued focus and
foundation core will remain our support of the military, scholarships, and
continuing education. I am personally excited about what the future holds
for IFSEA and our industry. We will be taking on many new looks during
our meetings with new technologies evolving to incorporate into the
IFSEA platform now and for the future. I have gained so much by my
association with [IFSEA and continue and remain a support and resource
now and the future.

The following article I found on LinkedIn and believe it to be very timely
as we reflect upon all the new technologies we see in the business world
and around our personal lives. Coaching and believing in people will
remain at the forefront and please take the few minutes to read this great
article.

This article is from Hunter Stewart Robertson who is a Management
Consultant & Coach | Author of Management & Leadership Books. His
article was titled “Coach me and I will learn. Challenge me and I will
grow. Believe in me and I will win.”

As leaders, our role is to shape the success of our teams. This phrase high-
lights three key leadership elements: coaching, challenging, and believing.

(Continued on page 2)

Food For Thought

Integrity is doing the right thing
Even when no one is watching.




(Continued from page 1)

CHRIRMAN’'S connen:

1. Coach me and I will learn.

One-to-one meetings are the foundation of effective coaching. They provide space for personalized
feedback, guidance, and development.

Why they matter:

Personalized Attention: Tailored support helps employees improve and grow.
Open Communication: Employees can share concerns and discuss their aspirations.
Continuous Development: Regular check-ins ensure progress and adaptability.
Investing time in these meetings helps employees learn, adapt, and excel.

2. Challenge me and I will grow.

Growth happens outside of comfort zones. SMART objectives help guide this process:
Specific: Clear goals provide direction.

Measurable: Track progress with defined criteria.

Achievable: Goals should stretch abilities but remain realistic.

Relevant: Objectives should align with personal and company goals.

Time-bound: Deadlines create urgency and accountability.

Setting SMART objectives helps individuals grow personally and professionally.

3. Believe in me and I will win.

Trust and empowerment create a strong, motivated team.

Trust: Confidence in employees leads to autonomy and innovation.
Empowerment: Support and resources help employees take ownership.
When we trust our teams, they take initiative and achieve success.

Final Thoughts

Coaching, challenging, and believing in our teams are commitments. They foster learning, push boundaries,
and build trust. commitments. They foster learning, push boundaries, and build trust.



Notice of 2025 IFSEA Annual Meeting

The IFSEA annual meeting for all members in good standing is being scheduled
for Thursday October 30, 2025, at 3:30 PM eastern time. The meeting will be held
via zoom and the link for the zoom call can be found below.

Time: Oct 30, 2025 03:30 PM Eastern Time (US and Canada)

Join Zoom Meeting
https://us02web.zoom.us/j/85253023760?pwd=bXpxuG4HOxF1CnNZcVMpwW69bJP8Lg. 1

Meeting ID: 852 5302 3760
Passcode: 172527

One tap mobile
+16469313860,,852530237604#,,,,*172527# US
+19292056099,,852530237604,,,,*172527# US (New York)
Dial by your location

*+1 646 931 3860 US

*+1 929 205 6099 US (New York)

*+1 301 715 8592 US (Washington DC)

* +1 305 224 1968 US

* +1 309 205 3325 US

*+1 312 626 6799 US (Chicago)

*+1 669 900 6833 US (San Jose)

*+1 689278 1000 US

*+1 719 359 4580 US

* +1 253 205 0468 US

*+1 253215 8782 US (Tacoma)

*+1 346 248 7799 US (Houston)

* +1 360 209 5623 US

* +1 386 347 5053 US

*+1 507 473 4847 US

*+1564 217 2000 US

*+1 669 444 9171 US

Meeting ID: 852 5302 3760

Passcode: 172527

Find your local number:https://us02web.zoom.us/u/kbi8n99pzD

3 (Continued on page 4)



(Continued from page 3)

2025 IFSEA Annual Meeting Agenda

Call Meeting to Order
Roll Call and establish quorum
Assignment of meeting officers

Secretary

Sgt at Arms

Parliamentarian
Acknowledgement of dignitaries
Consent Agenda approval
Approval of October 2024 annual meeting minutes
Chairman's Report
Treasurer's Report with 2026 Budget
Newsletter Report
Worthy Goal report and call for donations
Scholarship Report
Kae de Brent Hodges Report
Archives Report

Chairman Richard Weil
Intl Treasurer Dave Kinney
Richard Weil

David Kinney

3:30 PM

Jason Talcott
Molly Redman
Richard Weil
Richard Weil
David Kinney
Richard Weil
David Kinney
Matt Trupiano
Dave Orosz
Dr. Ernie Boger
David Kinney

Officer and Board Nominations and election see below

Installation of board and officers
New Business -

Necrology Report

Other Business Open Forum

Adjourn

Richard Weil 4:15 PM
Richard Weil

Richard and David Kinney 4:20 PM
Richard Weil

4:30 PM

(Continued on page 5)



(Continued from page 4)

2025 IFSEA Annual Meeting Agenda

Alphabetical Board Nominations by first names
for the Slate and Officers Slate for 2025-2026

1- year terms:

David Kinney

John Piron

Jason Talcott - Treasurer
Markos Mendoza - Chairman
Molly Warren

Richard Weil - Secretary

Scholarship Committee Chair: Dr. Ernie Boger Newsletter Chair: Matt Trupiano

Advisory Board Members by last names:
Larry Brown

Donna Foster

Stan Gibson

Brian Kunihiro

Robert Matthews

Dave Orosz

Laurel Schutter

Grant Thompson

Matt Trupiano

Additionally, all Past Chairs and any other members with the DODG designation are always
welcome to attend and participate in all board meetings and will always be welcome to en-
gage and their individual and collective inputs are most welcome always!




Visit our Website http://www.rlschreiber.com To order: Call 800-624-8777
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Sunflowers

Did you know that the sunflower hides an amazing mathematical secret?

The sunflower is not just a beautiful flower; its seeds follow the Fibonacci spiral, a precise
mathematical pattern that helps it grow with amazing efficiency!

This flower arranges its seeds according to the Fibonacci sequence, fiving it the best possible
distribution of space within the disc and allowing it to produce the largest number of seeds
without overcrowding. This clever arrangement ensures optimal absorption of light and nutri-
ents, making it one of the most efficient plants in nature!

But it’s not limited to plants!

In a spiral, it’s shell grows in a spiral shape that actually expands at the same Fibonacci ratio,
giving it strength and a solid structure.

In galaxies and planets, some spiral galaxies follow the same ratio in the arrangement of their
arms, while this pattern also appears in the orbits of some planets and moons, reflecting a har-
monious mathematical system in the universe.



Jason Talcott

Vice President of Operations Compass|
Command Sergeant Major ® Vice President of Operations
| Director IFSEA:

The following are two articles from Jason Talcott, [IFSEA Director.
Great information to share and thank you Jason.

Mission before position.

Earlier in my career, I learned this lesson the hard way. I was focused
on proving myself, chasing the next title, and moving up as fast as
possible. But the breakthrough came when I realized that leadership isn’t about position—it’s about purpose.

In one of my first assignments leading a team, I shifted from worrying about how I was seen to focusing on
what we were trying to accomplish together. The change was immediate. The team stopped competing with
each other and started pulling in the same direction. The results spoke for themselves, but more importantly,
people felt part of something bigger.

That’s the power of mission. Titles come and go. Missions endure.

I carry that forward today: mission first, people always, second to none!

Additional note from Jason Talcott’s LinkedIn
Peter Lopez III Peter Lopez III + Leadership Coach | Chick-fil-A Franchise Executive | Helping Leaders

She’s Not Just on Break; She clocked out, grabbed her food and tablet, and got to work. Right there at the
break table, she dove into her college homework.

She’s not just an employee. She’s a college student. A future physical therapist. One of our best team mem-
bers. She’s someone with goals, responsibilities, and a story still being written.

Employees aren’t a number, a percentage, or a checklist. They are people.

People with hopes and heartbreaks. People juggling responsibilities, navigating relationships, wrestling with
worries. They’re wondering how bills will get paid, how they will pass their next exam, how to fix their vehi-
cle, excited for weekend plans, and dreaming about what’s next.

And we get the privilege of leading them.
Personally, I want to be known as a leader of people.

Yes, I want to grow a business. Yes, I want to help other
leaders do the same. But more than anything [ want to see
people, to bring out the best in them, to inspire them, support
their goals, and experience lots of success together.

Let’s never forget the humanity behind the uniform.
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The first Jack O'Lanterns were actually made from turnips.

Halloween is the second highest grossing commercial holiday after Christmas.

The word "witch" comes from the Old English wicce, meaning “wise woman."
In fact, wiccan were highly respected people at one time. According o popular w
belief, witches held one of their two main meetings, or sabbats, on Halloween

night.

o

Fifty percent of kids prefer to receive chocolate candy for Halloween, compared with
24% who prefer non-chocolate candy and 10% who preferred gum.

According to Irish legend, Jack O'Lanterns are named after a stingy man named Jack
who, because he tricked the devil several tfimes, was forbidden entrance into both
heaven and hell. He was condemned fo wander the Earth, waving his lantern to lead
people away from their paths.

The largest pumpkin ever measured was grown by Norm Craven, who broke the world
I record in 1993 with a 836 |b. pumpkin.

Trick-or-treating evolved from the ancient Celtic tradition of putting out treats and
food to placate spirits who roamed the streets at Samhain, a sacred festival that
marked the end of the Celtic calendar year.

"Souling” is a medieval Christian precursor to modern-day trick-or-treating.
On Hallowmas (November 1), the poor would go door-to-door offering prayers for the
dead in exchange for soul cakes.

Black and orange are typically associated with Halloween. Orange is a symbol of strength
and endurance and, along with brown and gold, stands for the harvest and autumn. Black
is typically a symbol of death and darkness and acts as a reminder that Halloween once
was a festival that marked the boundaries between life and death.

Ireland is typically believed to be the birthplace of Halloween.

According fo tradition, if a person wears his or her clothes inside out and then walks
backwards on Halloween, he or she will see a witch at midnight.

During the pre-Halloween celebration of Samhain, bonfires were lit to ensure the sun
would return after the long, hard winter. Often Druid priests would throw the bones of
cattle into the flames and, hence, “"bone fire" became “bonfire."



Black cats are assocCiated with Halloween due to historiCal superstitions linking them to
witchcCraft, bad luck, and the occult, which have evolved over centuries.

Historical Context

The assocCiation of black Cats with Halloween Cah be traCed baCk to Various
historical ahd cultural beliefs. In medieval Europe, blaCk Cats were often
linked to witChCraft and superstition. Tt was believed that witChes could
trahsform into blaCck Cats, making them the perfect compahions for
those praCticing sorcery. This belief was further fueled by the
Catholic Church, which, in the 13th century, deClared blaCk Cats
tO be inCarhations of Satan, leading to widespread
persecution of both Cats and
those accused of witChCraft.

History, Superstitions and Folklore

Throughout history, blaCk Cats have
been seen as omens of bad Iuck. For
example, Crossing paths with a blaCk Cat
was thought to bring misfortune. ITn some
cultures, particularly among the Puritan
Pilgrims in AmeriCa, blaCk Cats were Viewed
with suspicion, and there were even
traditions Oof harming them ward OfF eVil.

Connectioh to Halloween

The modern celebration of Halloween, which has
ots in the ancCient CeltiC festival of Samhain, has in
Various SYmbols of the superhatural, including

ahd the dead was believe be thinhed, making it g fitting backdrop for the
assOCiation Of blaCk Cats with*the mystiCal and the uhknown.

Cultural Representation

Today, blaCk Cats are a staple of Halloween imagery, appearing in decorations, Costumes,
and pop culture. They are often depicted as SpOOKY Or misChievous, reinforcing their con-
nection to the holiday. However, this representation Cah have hegative consequences;
many animal shelters refrain from adopting out blaCck Cats during Qctober due to fears of
abuse or neglect.

The assocCiation of blaCk Cats with Halloween is @ complex interplay of historiCcal supersti-
tions, Cultural beliefs, and the evolution of Halloween traditions, making them enduring
SYmbOIS Of the SpooKy season.
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DouBLE DoUBLE T 0Ol AND | ROUBLE
FIRE BURN AND (C AULDRON BUBBLE

Pumpkin Stew
Serves 6

Ingredients

6 pounds pumpkin with fairly straight sides
%, pound lean ground beef

1 teaspoon oregano

Y5 teaspoon salt

Y teaspoon ground black pepper

1 onion, diced

2 large stalks celery, diced

Y2 medium green bell pepper, diced
2 pounds mozzarella cheese, cubed
16 ounces tomato sauce

1 %2 cups water

1 (15.25 ounce) can corn, drained
6 large mushrooms, sliced

% cup instant rice

Preheat the oven to 375 degrees F,
Line a rimmed baking sheet with heavy duty
aluminum foil.

Wash the pumpkin and cut off the top at an angle to
form a lid that won't fall through. Clean out and
discard seeds and string.

Heat a large skillet over medium-high heat. Cook
and stir beef, oregano, salt, and pepper in the hot
skillet until browned and crumbly, 5 to 7 minutes.
Add onion, celery, and bell pepper; cook 3 minutes.
Add mozzarella cheese, tomato sauce, water, corn,
mushrooms, and instant rice. Stir well.

Pour mixture from the skillet into the pumpkin and
replace lid.

Bake in the preheated oven for about 1 hour. When
serving, scrape

12 web or create a spider using olives and

Spider Web Dip Salad
Serves 8-10

2-8 0z blocks cream cheese; softened

1/2 package taco seasoning mix

1 1/2 cups sour cream

1 16 oz can refried beans

1 12 oz package shredded cheese; Mexican blend
1/2 cup chunky salsa; drained

1 small can chopped black olives; drained

1 cup guacamole dip

1 small can black beans optional; drained and rinsed
1/2 orange bell pepper; small diced

1/2 green bell pepper; small diced

Tortilla chips to serve

Scoop the refried beans into the base of a serving dish
(roughly 9%9) and smooth them out into an even layer.

Mix the two blocks of cream cheese with 1 cup sour cream
and the 1/2 package of taco seasoning. Set aside. Note:

lace the cream cheese in a microwave and heat on high for

0-60 seconds to soften. Spread roughly 2/3 of the shred-
ded cheese in an even layer over the refried beans. Reserve
the other 1/3 for garnish. Scatter the drained salsa in small
clumps over the cheese layer, then carefully spread the
salsa around with a spatula so that it makes an even layer.

Scatter sliced black olives in an even layer over top of the
salsa. Scoop the cream cheese mixture into the center of the
serving dish, then use a clean spatula to spread it out in an
even layer. Top the cream cheese layer with an even layer
of guacamole.

TO DECORATE

If you would like to have a clean round circle in the dip,
g){lace a round plastic lid onto the smooth guacamole layer.

ou can then scatter toppings around the edges without
messing up the middle web area. Scatter the reserved shred-
ded cheese around the edges, then top with small diced red
and oran%( bell peﬁpers or black beans for an orange and
black look. Place the remaining 1/2 cup sour cream in a
freezer bag with an airtight seal. Snip a very small piece
from the corner and pipe a teaspoon-sized dollop of sour
cream in the middle of the guacamole.

Next, pipe three concentric circles around the sour cream

‘nest’. Using a toothpick, cake tester, or knife blade, drag a

thin line of sour cream outward from the center ‘nest’ until

you reach the decorated edge. Repeat to achieve a ‘spider

web’ effect. Use the black %eans as babg spiders along the
lack beans.



DouBLE DoUBLE T 0l AND | ROUBLE

FIRE BURN AND (C AULDRON BUBBLE

S’mores Dip
Serves 8-10

2 cups Ghirardelli milk chocolate chips other brands
do not melt as well

2 cup heavy cream

Y4 teaspoon vanilla extract

pinch of sea salt

About 40 regular size marshmallows not minis
graham crackers

fresh strawberries

Preheat oven to 400 degrees F.

Generously butter an 11 x 7 %2 inch ceramic or glass
baking dish.

Place the chocolate chips into a medium mixing bowl.

In a small saucepan over medium-low heat, warm the
heavy cream until it just starts to barely simmer - take
care not to overheat the cream. Once the cream is
barely simmering, pour it over the chocolate chips and
let it sit for about 3 minutes. After 3 minutes or so, use
a whisk to incorporate the cream into the melting
chocolate until the mixture is smooth. It may seem like
it won’t come together, but it will. Whisk in the
vanilla and salt and mix until thoroughly combined.

Use a rubber spatula to transfer the chocolate mixture
into the prepared baking dish. Cover the top of the
chocolate evenly with the marshmallows. This took
about 40 marshmallows for this size baking dish and
they were tightly placed.

Bake in preheated oven until the marshmallows have
puffed up a bit and are golden brown. This will take
about 10 minutes, but keep your eyes on it so the
marshmallows do not burn. Allow the s’mores dip to
cool for about 20 minutes before serving.

Serve with graham crackers .

Spooky Halloween Party Punch
Servings, about 20

4 quarts Cranberry Juice Cocktail

2 cups Pineapple Juice

6 oz Frozen Lemonade Concentrate, thawed

Y42 - 1 (2 liter) bottle Ginger Ale (or Lemon-Lime Soda)
4-6 cups Vodka (optional)

Frozen Cranberries (optional for gamish)

8-10 Quart Punchbowl

Punch Ladle

Food Safe Gloves (for icy hands)

*Punch

When you fill a large punchbowl, make sure it is
sitting where you want it first so you don't have to try and
move it after it is full!

Pour the cranberry juice, pineapple juice, lemonade concen-
trate, and ginger ale, and vodka, if using, into a punchbowl
and stir. Make sure you leave enough room for your spooky
ice sculptures!

Spooky Ice Sculptures

For the hands, fill the food safe glove 3/4 full with water (or
use juice so you don't water down your punch). Tie them like
a balloon, or twist the end and use a strong clamp to keep it
closed and lay as flat as possible in the freezer (possibly on a
tray).

When frozen solid, take them out of the freezer and very
gently cut the gloves off using small scissors or knife.
Be careful not to break the fingers!

Add them to the punch just before your guests arrive.

*Chill the juices and soda and add as close to party time as
you can so the icy hands don't melt too quickly!

Make extra icy hands so you can add more.
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Nebbiolo

Dating back to the 13th century and named for nebbia, Italian for, *fog," this ancient
and thin-skinned grape variety is right at home in the cooler climate (and yes, sea-
sonal fog), ideal conditions for winemaking. Harvested in late October and Novem-
ber, this grape is rather fussy to grow — it can struggle to reach full ripeness and
prefers the specifically sandy, silt-based soils of the northern Italian regions where

it flourishes.

Nebbiolo has a distinct color that sets it apart from other red wines, with a pale
garnet hue that takes on a brick orange tinge at the edges of the glass.

Nebbiolo is well-known for picking up characteristics of the soil, expressing wildly
different terroir depending on where it was grown. High in tannins and acids, the
palate offers notes of tar, roses, leather, and cherries. However, each expression of
Nebbiolo offers subtle differences — we can only recommend tasting them all!
The most famous expression of Nebbiolo is Barolo, known as the "king of wine and
the wine of kings" and one of Italy's most prized and age-worthy wines. Dating
back to the mid-19th century, Barolo vineyards gained a regal reputation thanks to

the son of King Vittorio Emanuele 1l, who planted vines in Piemonte.

Nebbiolo pairs well with:
Fontina Cheese, Pasta with Sausage,
Mushroom Risotto, Gnocchi,
Veal Osso Buco, Chicken Cattiatore,

Beef with garlic and pepper sauce .



The Trouble With English Plurals

We’ll begin with a box, and the plural is boxes;
But the plural of ox should be oxen not oxes.

One fowl 1s a goose, but two are called geese,
Yet the plural of moose should never be meese.

You may find a lone mouse or a nest full of mice,
But the plural of house is houses, not hice.

If the plural of man is always called men,
Why shouldn’t the plural of pan be called pen?

If I spoke of my foot and showed you m?l feet,
When I give you a boot, would a pair be called beet?

If one is a tooth and a whole set are teeth,
Why shouldn’t the plural of booth be called beeth?

If the singular is this, and the 11()lu1ral is these,
Why shouldn’t the plural of kiss be kese?

Then one may be that, and three would be those,
Yet the plural of hat would never be hose.

We speak of a brother and also of brethren,
But though we say mother, we never say methren.

So plurals in English, I think you’ll agree,
Are indeed very tricky, singularly.

HERE’E MORE ABOUT PLURAL TROBLE
IN ANOTHER POEM...

Now if mouse in the plural should be, and is, mice,
Then house in the plural, of course, should be hice,

And grouse should be grice and spouse should be spice
And by the same token should blouse become blice.

And consider the goose with its plural of geese;
Then a double caboose should be called a cabeese,

And noose should be neese and moose should be meese
And if mama’s papoose should be twins, it’s papeese.

Then if one thing 1s that, while some more is called those,
Then more than one hat, I assume, would be hose,
And gnat would be gnose and pat would be pose,

And likewise the plural of rat would be rose.
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