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Good and happy November to all our IFSEA members, colleagues
and friends. As I write this newsletter article ahead of the

2025 annual IFSEA meeting, [ would like to first and foremost
wish everyone a Happy, safe and wonderful Thanksgiving! The
theme of this month’s article is thank you and kindness, which to
me is a large part of what the holidays are all about and in
particular Thanksgiving.

I would like to wish the new board all the success in the coming
months and years ahead. On behalf of David Kinney and myself as
the long sitting officers of IFSEA since 2017 when we came back
on this journey to “save” IFSEA I cannot thank my long-time friend
and brother enough. Additional thanks to Maryann Weil and Cindy
Kinney for literally putting up with David and I all these years.
While for the most part IFSEA has been a joy to serve, this past
year was certainly trying.

Additional thank you to Molly Warren for her personal
perseverance and continued support of IFSEA. Supreme thank you
to our newly elected and installed Chairman Markos Mendoza and
to our new Treasurer Jason Talcott. Both David and I stand ready,
willing and able to continue to support you all. Our new board
member Mr. Jon Piron is bringing forth excellence in tech and
skills as a leader, and welcome Jon. Thank you as well to Donna
Foster, our long-time member, for stepping up to join the board as
well.

(Continued on page 2)

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

Food For Thought

It’s not the minutes spent at the Thanksgiving table
that put on weight, It’s the seconds.
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More thank you ‘s to our newsletter committee chair Matt Trupiano as our long-standing
newsletter chair, (thank you to Michelle Hackman as well); Dr. Ernie Boger as our scholarship
chair; Worthy Goal Trustees, Dave Orosz, Brian Kunihiro, Stan Gibson, Donna Foster, thank
you so much for all you do to continue to support students and our association.

So, Thanksgiving starts with all these thank you ’s!

Thus, my final newsletter article as chair of our beloved nearly 124-year-old association reflects
upon a story that was shared to me through a viral Facebook post on Historical Figures account:

In the bustling terminal of LAX one afternoon in the late 1980s, Henry Winkler stood quietly
near the check-in counter. He had left behind his leather-jacketed image from "Happy Days," but
his face still invited curious glances. A few feet away, a young man, clearly overwhelmed and
fumbling with his travel documents, was visibly anxious. His face was flushed, his hands shook,
and his voice cracked as he tried to explain his situation to an increasingly irritated airline agent.

Winkler watched for a few moments. The young man was digging through a torn folder, trying to
locate a confirmation number. The line behind him grew longer, the agent’s tone sharper.
Without pausing to consider whether he might be intruding, Winkler stepped forward. Placing a
steadying hand on the man’s shoulder, he said softly, “Take a deep breath. You’re going to be
fine.” That calm presence slowed everything down.

Winkler spoke kindly to the agent, asked if they could walk through the reservation details again,
and helped the man reorganize his paperwork. Within a few minutes, everything was sorted. The
young man turned, barely able to make eye contact, and whispered, “Thank you.” Then he
disappeared into the crowd. No name, no further conversation.

Winkler didn’t think twice about it. For him, it was a simple act of human decency. Raised by
immigrant parents who had fled Nazi Germany, he had been taught from a young age that how
you treat people when no one is watching reveals your true character. His own struggles with
dyslexia and feelings of isolation during childhood had made him especially empathetic to those
who felt lost or invisible. What others saw as celebrity, he saw as an opportunity to step in
quietly when someone needed help.

Several years later, in the early 1990s, Winkler was pitching a project he believed in. Though he
had produced successful shows like "MacGyver," this new idea was hitting wall after wall.

Meeting rooms blurred together. (Continued on page 3)
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Studio responses were polite but noncommittal. Doors seemed to close before they ever fully
opened.

Then came a meeting at a major studio. Winkler sat down across from a young executive whose
name rang a distant bell, though he couldn’t place it. The executive greeted him warmly, listened
intently, and let Winkler finish his entire pitch without interruption. When Winkler paused, the
executive leaned forward with a small smile.

“You don’t remember me, do you?” he asked. “LAX. You helped me with my flight. I was falling
apart, and you helped, and never even asked who I was.”

Winkler was taken aback.

“I never forgot that,” the executive said. “And now, I get to return the favor. The project’s
approved. Let’s make it.”

Winkler later shared the story during a speaking engagement, not to impress, but to make a point
he held close. He believed that compassion offered without expectation is never wasted.

The kindness you offer in passing may one day be the very reason a door opens when you need it
most.

It’s a beautiful story with a neatly wrapped ending—that doing something nice for someone will
be “paid forward” in the end. But the most important thing to pay attention to is that Winkler
didn’t have this expectation. He did the right thing, the kind thing, without any thought about
what might happen later. This is a perfect example of what it means to serve in the hospitality
industry and how in my opinion to approach our lives and in particular Thanksgiving.

So rarely do we as hospitality professionals know what is going on in the lives of our guests, our
staff and our families. Only sometimes do guests share that they’re dining out for a special
occasion; they’re probably less likely to confess they’re eating out because they’ve had a hard day
or something has gone wrong at home. Therefore, kindness must be the standard extended to
everyone who walks through your restaurant doors.

I prescribe to the principles of Hospitality. Hospitality is part of the fabric of the food service and
hospitality industry and IFSEA as well. Kindness is a prerequisite of hospitality. Hospitality
starts with these basics, look at me, smile at me, talk to me and thank me. Simple words, but
hospitality professionals and leaders who are successful truly not only believe this, but they also
act on it every day. For all of us in celebrating Thanksgiving, I hope this article strikes a chord
for all of us. Thank you again to IFSEA for being a large part of my life for over 45 years. Best
to everyone for a kind and Happy Thanksgiving! ,
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Jason Talcott

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

The following is an article posted on LinkedIn from our board member Jason Talcott.

Earlier in my career, | 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!




R.L.SCHREIBER HOEIDA ESSENTIALS

PROFESSIONAL GRADE CULINARY PRODUCTS

Order: 800.624.8777 & WWW.RLSchreiber.com

PremmmTurkey Base
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* FOR FULLY SEASONED SAUCES, COVER YOUR BASES WITH THE ‘
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v Rich, roasted turkey flavor v Real meat first ingredients

v’ No fuss, convenient smooth paste + No minimum orders

v No added MSG + Custom Blending Program

v Made in U.S.A., USDA-inspected v Personal custom service and delivery

v One 2.5Ib.of R.L. Schreiber Premium v Mobile Ingredient Warehouses
Turkey Base Tub=50 (320z.) containers v Free product samples
of College Inn Turkey Broth v SCAN QR for extensive full product line
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INSTANT STOCKS GRAVIES & SAUCES FLAVOR & SOUP BASES HERBS & ICES, SEASONING BLENDS CULINARY ITEMS
Visit our Website http://www.rlschreiber.com To order: Call 800-624-8777
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Thanksgiving is celebrated with various traditions that emphasize gratitude, family gatherings, and festive
meals, with unique customs in both the U.S. and Canada.

Common Thanksgiving Traditions in the U.S.

Family Gatherings: Thanksgiving is primarily a time for families to come together, often traveling long dis-
tances to share a meal and reconnect. This gathering is filled with laughter, storytelling, and sometimes heated
discussions over sports or politics.

Thanksgiving Dinner: The centerpiece of the celebration is the Thanksgiving meal, which typically includes
roast turkey, stuffing, cranberry sauce, mashed potatoes, and pumpkin pie. Many families also incorporate re-
gional dishes or personal favorites into their meals.

Giving Thanks: A significant aspect of Thanksgiving is the tradition of expressing gratitude. Families often
take turns sharing what they are thankful for, reflecting on the past year and appreciating their blessings.

Macy's Thanksgiving Day Parade: This iconic parade in New York City features giant balloons, floats, and
performances, attracting millions of viewers both in person and on television. It has become a staple of the
Thanksgiving holiday.

Football Games: Watching football is a popular Thanksgiving pastime, with many families gathering around
the TV to enjoy the games that are traditionally played on this day.

Breaking the Wishbone: After the meal, the wishbone from the turkey is often saved and dried. Two people
pull on either end of the wishbone, and the one who gets the larger piece is said to have their wish granted.

Thanksgiving Traditions in Canada

Celebration Date: Canadian Thanksgiving is celebrated on the second Monday in October, and it shares many
similarities with the U.S. version, including family gatherings and festive meals.

Cultural Significance: The holiday has roots in Indigenous harvest celebrations and has evolved into a time for
Canadians to express gratitude for the harvest and blessings in their lives.

Unique Traditions

Friendsgiving: Many people celebrate "Friendsgiving," a gathering with friends that often occurs around the
same time as Thanksgiving, allowing for a more casual celebration.

Thankful Tree: Some families create a "Thankful Tree," where each member writes down what they are grate-
ful for on paper leaves and hangs them on a tree branch, fostering a spirit of gratitude.

These traditions highlight the essence of Thanksgiving as a time for gratitude, connection, and celebration,
making it one of the most cherished holidays in North America.
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W DO TS B4 THIEEY O ThalksgITINg?

As celebrated in the United States, the holiday of Thanksgiving usually revolves around a bountiful
meal. Typical dishes include bread stuffing, potatoes, cranberry sauce, pumpkin pie, and,
above all, turkey. How did turkey become the centerpiece of this feast?

It is often assumed that today’s Thanksgiving menu originated in an event
commonly referred to as the “first Thanksgiving.” There is indeed evidence
of a meal shared between Pilgrim settlers at Plymouth colony (in what
is now Massachusetts) and Wampanoag people in late 1621. But
there is no indication that turkey was served. For meat, the
Wampanoag brought deer, and the Pilgrims provided wild “fowl.”
Strictly speaking, that “fowl]” could have been turkeys, which were §
native to the area, but historians think it was probably ducks or geese. =

What’s more, the Pilgrims do not appear to have considered this
meal a milestone worthy of special commemoration.

No 17th-century reference to it exists beyond a letter written by
Plymouth colonist Edward Winslow. For the Pilgrims, giving thanks
for the autumn harvest wasn’t a new concept. As a tradition with roots
in European harvest festivals and Christian religious observances,
“days of thanksgiving” were fairly common among the colonists of New
England. Throughout America’s colonial era, communities held their own
unofficial Thanksgiving celebrations, and few people associated them with the
Plymouth settlers.

By the turn of the 19th century, however, turkey had become a popular dish to serve on such occasions.
There were a few reasons for this. First, the bird was rather plentiful. One expert estimated that there were at
least 10 million turkeys in America at the time of European contact. Second, turkeys on a family farm were
almost always available and, while live cows and hens were useful as long as they were producing milk and
eggs, respectively, turkeys were generally raised only for their meat. Third, a single turkey was usually big
enough to feed a family.

Nevertheless, turkeys were not yet synonymous with Thanksgiving. Some people have credited Charles
Dickens’s A Christmas Carol (1843) with bolstering the idea of turkey as a holiday meal. But another writer,
Sarah Josepha Hale, played an arguably more important role. In her 1827 novel Northwood, she devoted an
entire chapter to a description of a New England Thanksgiving, with a roasted turkey “placed at the head of the
table.” At about the same time, she also began campaigning to establish Thanksgiving as a national holiday in
the United States, which she believed would help unify the country as it teetered toward civil war. Her efforts
finally paid off in 1863 with a presidential proclamation by Abraham Lincoln.

As Thanksgiving became an official American holiday, a national mythology formed around it. An 1841
collection of Pilgrim writing had referred to the meal described by Winslow as “the first Thanksgiving.”
Although Winslow didn’t specifically mention turkey, his fellow colonist William Bradford did refer to a
“great store of wild Turkeys” at Plymouth that fall, in a journal that was reprinted in 1856. Before long, the
cultural links between Pilgrims, turkeys, and Thanksgiving became an inextricable and integral part of
American schoolchildren’s education.

From a more practical perspective, turkey has also remained relatively affordable. Although the wild turkey
was considered endangered in the early 20th century, its population once again stands in the millions. In
addition, modern breeding practices have helped make turkeys both larger and cheaper than ever, thus ensuring
their continued place on the Thanksgiving



Cranberries are tart, nutrient-rich berries native to North America, known for their health benefits, unique
growing process, and culinary versatility.

Growing Cranberries

Cranberries grow on low-lying vines in sandy bogs and marshes. Contrary to popular belief, they do not grow
underwater. Instead, the bogs are flooded during harvest to make the berries float, making them easier to collect.
The cranberry plant, primarily the North American cranberry (Vaccinium macrocarpon), can produce fruit for
over 100 years. Harvesting typically occurs between September and October, using either wet harvesting
(flooding the bogs) or dry harvesting (mechanically combing the vines).

Nutritional Benefits

Cranberries are a powerhouse of nutrition, rich in vitamins and antioxidants. They are particularly high in vitamin
C, which supports immune function, and contain various phytonutrients that may help prevent urinary tract
infections (UTIs), stomach cancer, and heart disease. Fresh cranberries are about 90% water and low in calories,
making them a healthy addition to any diet.

Culinary Uses

Cranberries are most commonly consumed as juice, sauce, or dried snacks. Their tart flavor is often balanced
with added sugars, but they can also be enjoyed in savory dishes, such as salads or grain pilafs. They pair well
with meats like turkey and chicken, adding a burst of flavor to various recipes.

Interesting Facts

Historical Significance: Native Americans used cranberries for food, medicine, and dye. They called them
"sassamanash." Early European settlers named them "craneberries" due to the flower's resemblance to a crane's
head and neck.

Health Benefits

Cranberries are known for their high antioxidant content, which helps protect the body from free radicals. They
are also linked to improved heart health and may aid in cancer prevention.

Economic Impact

The cranberry industry is significant, contributing over $1 billion annually to the economy and providing
numerous jobs.

Cranberries are not just a seasonal treat; they are a versatile fruit with a rich history and numerous health benefits,

making them a valuable addition to any diet.
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Let's Get Cooking!

Simple and Seasonal Rice Krispie
Turkey Treats
Yield about 36

Rice Krispie Treats cut in rectangles

Fall sprinkles harvest colors

Nutter Butter cookies

1/2 cup chocolate chips

1/2 tsp coconut oil optional

Frosting just a tiny amount to use as glue
Candy eyes

Decorating gel- orange or yellow and red
Candy Corn

Instructions

Begin by making a batch of marshmallow treats.
Don’t forget the sprinkles! (1/4 ¢ of butter, 1 pkg
(100z) large marshmallows melted together over
low heat and then 6 cups rice cereal stirred in to
coat. Press into pan, add sprinkles, cool and cut into
bars.)

In a small bowl, microwave the chocolate chips and
coconut oil for about 30 seconds and stir until com-
pletely melted and smooth.

Dip the bottom of a Nutter Butter cookie in choco-
late and spread the top with a little frosting. Stick
onto a treat bar before the chocolate hardens.

Using a dab of frosting, “glue” the eyes onto the
cookies.

Pipe orange or yellow beaks and add a small red
waddle.

Dip the tips of candy corn into the frosting and then
press into the tops of the bars to create colorful tail
feathers.

Place in freezer or refrigerator for a few minutes to
quickly set the chocolate and frosting.

Turkey Oreo Balls
Yield 18

1 (13-0z.) package Oreo cookies

4 oz. cream cheese, softened

1/4 tsp. ground cinnamon

Kosher salt

6 chocolate-covered cookie sticks, such as Pocky sticks
1/4 cup (40 g.) white chocolate melting wafers
2 Tbsp. plus 1 tsp. coconut oil, divided
Orange gel food coloring

12 oz. semisweet chocolate chips, melted

90 pieces candy corn

36 candy eyeballs

18 red, orange, and/or yellow mini M&M's

18 red tree sprinkles

36 white sprinkles

In a food processor (or using a large resealable plastic
bag and rolling pin), crush cookies into very fine
crumbs. Transfer to a medium bowl. Add cream cheese,
cinnamon (if using), and a pinch of salt and stir until
combined.

Using a medium cookie scoop (1 1/2 Tbsp.), form mix-
ture into 18 balls. Arrange on a parchment-lined baking
sheet and refrigerate until firm but not completely hard-
ened, about 30 minutes.

Meanwhile, break cookie sticks into thirds, about 1 1/2"
long. Melt wafers according to package directions and
transfer to a small heatproof bowl. Stir in 1 tsp. oil, then
stir in food coloring until desired hue is reached. Dip
one end of each cookie stick into orange chocolate. Ar-
range on a parchment-lined plate and let set, about 15
minutes.

In another small bowl, mix melted chips with remaining
1 Tbsp. oil. Working one at a time, dip truffle into
chocolate, letting excess drip off, and return to baking
sheet. Arrange 5 candy corns on top of truffle in a fan
shape. Add 2 candy eyes, | M&M nose, 1 red tree sprin-
kle for the wattle, and 2 white sprinkles for the eye-
brows. Insert 2 sticks into bottom of truffle for the legs.
Repeat with remaining balls. Refrigerate truffles until

chocolate is set, about 20 minutes.
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Let's Get GCooking!

Sweet Potato Crostini with Goat Cheese

and Candied Pecans
Yield about 40 Crostinis

2 sweet potatoes each about 3 inches in diameter, cut
into “&-inch rounds

2 tablespoons olive oil

salt and pepper

Candied Pecans

1 cup halved pecans

2 cup brown sugar

Y4 teaspoon cinnamon

Y4 teaspoon salt

2 tablespoons water

4 ounces goat cheese
1 tablespoon fresh thyme
Ya cup honey

Preheat the oven to 300F. Line 2 sheet pans with
parchment paper.

Place the sweet potatoes in a single layer on the pre-
pared sheet pans, and toss both sides in olive oil.
Season generously with salt and pepper. Bake for 1
hour, then flip the slice and bake until golden brown
and slightly crispy, about 1 hour more. Rotate the
sheet pans halfway through cooking to ensure it
cooks evenly on all sides.

Prepare Candied Pecans

While the sweet potatoes are cooking, prepare the
candied pecans. Line a baking sheet with parchment
paper. In a skillet over medium heat, combine brown
sugar, cinnamon, salt, and water. Stir until sugar dis-
solves. Once the mixture begins to bubble, add the
pecans. Cook for an additional 2-3 minutes. Remove
from heat and spread the pecans out evenly on the
lined baking sheet. Let cool.

Assemble

Once sweet potatoes are done cooking, let cool for
about 5 minutes, then top with goat cheese, candied
pecans, thyme, and honey.

1

Feta Cheese Foldovers
Serves about 12

8 ounces feta cheese, crumbled

3 tablespoons finely chopped green
onions

1 egg, beaten

1 (17.5 ounce) package frozen puff pastry,
thawed

1 egg yolk, beaten with 1 teaspoon water

Preheat oven to 375 degrees F.

In a small bowl, blend feta cheese, green
onions, and egg. Cut pastry into 12 (3
inch) squares. Place a mounded table-
spoon of feta mixture in the center of each
square. Moisten edges with water, and
fold pastry over filling to form a triangle.
Press edges together firmly with a fork to
seal. Lightly brush pastries with the egg
yolk mixture.

Bake for 20 minutes in the preheated
oven, or until golden brown. Serve warm
or at room temperature.



Wine Time!

Zinfandel

The True Origin of Zin

Zinfandel is the same grape as Croatian variety Crljenak Kastelanski. Its
heritage dates as far back as the Roman Empire in 32 BC.

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

Grapes were carried by the '49ers to California in the 1850's. Fledgling
wineries, such as Buena Vista Winery and Oak Knoll Ranch, planted Zinfandel
making it the most widespread grape in California. Unfortunately, other
varieties like Alicante Boushet (a teinturier grape) became more popular
because they held up better when shipped East. To make matters worse,
Phylloxera was discovered at Buena Vista Winery in the 1860's - the same
louse would kill over 2/3 of the world's population of wine grapes in the
1890's.

Falling on Hard Times

When prohibition came, the wine business took heavy casualties. Vineyards
survived by growing grapes for sacramental use but many of the Zinfandel

vines were ripped out.
White Zinfandel Takeover!

By 1975 white wine was more popular than red. Responding to the need, Bob
Trinchero of Trinchero and Sutter Home attempted to create a dry white
wine fermenting zinfandel juice pressed off of the skins (since the skin is
what adds color to red wine). The attempt was a disaster because of a stuck
fermentation where not all the sugar fermented. It was pink and sweet. He
released it anyway and wine drinkers loved it.



Weird words that have different Mméanings o those you imagine

Excerpted from article by Janey Davies, B.A. (HOND) Sub-editor & staff writer at Learning Mind.

Our language is full of weird words that look as if they mean one thing but actually imply
something completely different.

For example, take the word bucolic. If you didn’t already know what this word meant, you might surmise
that it was a medical word connected to an illness of the lungs perhaps. In actual fact, bucolic

means rural or countryside and it used to portray a lush, green and pleasant rural setting. Not something
that immediately springs to mind when you first read the word. This is just one example of weird words
and how they can throw you off balance in delightful ways.

Here are some weird words that mean something different to what you might imagine:

Abditive

You might think I’ve forgotten to put my spellcheck on, but I assure you this is an actual word. The meaning
of abditive is to have the power of hiding away or tending to conceal from others.Cabotage

This has nothing to do with sabotaging cabbages. It is a nautical term that refers to the transportation of
passengers and goods within the same country.

Callipygian

This is a word you might get confused with calligraphy and therefore think it has something to do

with handwriting. However, it derives from Greek words kallipiigos, to describe a famous statue of
Venus, and piige, which mean “buttocks.” It means zo have shapely buttocks.

Twilight

You wouldn’t want to have a severe case of the crepuscular, would you? This word sounds like some
disgusting skin disease that requires a strong dose of antibiotics. It actually means animals or being active at
twilight. It comes from Latin crepusculum, meaning “twilight.”

Dinomania

Dinomania has nothing to do with dinosaurs, it means to have a passion for dancing.

Eclipsis

Have you ever seen an eclipsis? One might think it has a connection with the sun and moon and the natural
phenomena of eclipses, but it doesn’t. Eclipsis are omissions of words or sounds in speech.

Encocity

This word is nothing to do with the economy. In fact, it means a person who praises or delivers a eulogy.
Abundance

The word foison looks so much like poison that surely, it must have a similar meaning, right? The truth could
not be further. Foison means plenty or a plentiful yield.

Illutation

[Nutation looks like a misspelling of the word illustration. It sounds like it could have something to do with
diction or dialect, but its meaning is far more basic. It means to smear the body with mud or to take a mud
bath.

Foreclosed

You’d be forgiven for thinking this word had similarities with an ignorant person or a lack of intelligence.
Actually, it’s a verb that means to pawn or mortgage something.

Jentacular

Unless you know this word, it’s virtually impossible to guess its meaning. Jentacular means eating breakfast
as soon as you get up. It’s from Latin ientaculum (“a breakfast taken immediately on getting up*).
Lamprophony

Wasn’t there a king that died of a surfeit of lampreys? Perhaps this is a word that describes his fate? I’'m wrong
again. This word means to speak clearly and loudly.

Macrosmatic t
managers micro-manage stuff so perhaps this word is something to do with that? I’'m not even close.
Macrosmatic means having a good sense of smell.

Nocent

This word looks so much like innocent that you’d think it should mean the same thing, but it is the opposite.
Nocent means guilty or tending to do harm.
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Merre the TV whife
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The Trickledown Theory
of Thanksgiving.

It's gonna rain turkey, sonl
Stuffing falls, things hoppen!
Pzople drop ralls, peas rall off
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