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January 2026    

IFSEA is a legacy organization,                                             
dedicated to further developing students,                                                

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

the foodservice and hospitality industry leaders.” 

Some day is the one day that will never come 
until you make the time for it.  

Introducing Our Newly Elected IFSEA Chairman: Markos Mendoza 
 

It is with great honor that we introduce our newly elected IFSEA Chairman, Markos Mendoza. A dedicated leader 
with a rich and decorated background, Markos brings a wealth of experience in culinary arts, leadership, and logis-
tics to this prestigious role. 
A Distinguished Military Career 
A native of Las Vegas, Nevada, Markos began his distinguished career when he enlisted in the United States Army 
Reserve on February 26, 2010. After completing Basic Combat Training and training as a Culinary             Spe-
cialist, he has held numerous significant assignments and leadership positions. These roles include Platoon Ser-
geant, Senior Culinary Management NCO, and First Sergeant. 
Currently, he serves as the S4 NCOIC at the 455th CBRN Brigade and the HHC First Sergeant, headquartered in 
Sloan, NV. 
Education and Certifications 
Markos Mendoza’s commitment to excellence is reflected in his extensive military and civilian education. He is a 
Distinguished Honor Graduate of both the Advanced Leader’s Course (ALC) and the Senior Leader’s Course 
(SLC). 
His civilian credentials are just as impressive, including: 
 Bachelor of Arts in Public Administration/Law Enforcement 
 ServSafe Food Safety Protection Manager certification 
 Food Service Institute Master Certified Food Executive 
 Certified Food Manager 
Awards and Recognition 
Throughout his career, Markos has been recognized with numerous awards for his service and expertise.                 
His decorations include the Meritorious Service Medal, the Army Commendation Medal, and several                      
ACF medals from the U.S. Army Military Culinary Event. He is also a recipient of the Honorable Order of Saint 
Martin and the Honorable Order of the Dragon Legionnaire. 
 
A Vision for the Future 
Under his leadership, we are introducing new and exciting programs through AI and system optimization to im-
prove service member education and impact our local communities. This forward-thinking approach will define a 
new chapter for IFSEA, bringing innovative solutions to the forefront of our mission. 
Markos resides in Las Vegas, NV, with his wife, Miranda, and their four daughters: Macy, Mary, Mady, and Max. 
 

Please join us in extending a warm welcome and congratulations to Markos Mendoza as he takes on this pivotal 
leadership role within IFSEA. 
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Richard F. Weil, MCFE, MCFP                                            
IFSEA Board Member  

(Continued on page 3) 

Wow, a new year and I hope everyone had a joyous and happy holiday season and wish everyone 

a safe and prosperous New Year as well. By establishing our 125 th year of IFSEA we need to 

reflect on what our founders of IFSEA believed would be the future of our industry. Starting as 

an organization founded in 1901 and believe it to be in Buffalo, New York or perhaps across the 

way in Detroit, MI, our organization supported the tireless back of the house of so many storied 

hotels of its times. The stewards were indeed a backbone for the organization and success of 

these grand hotels. Serving food was not just the thought process, but serving food elegantly, 

with style, grace, and most importantly hospitality. I am dedicating this month’s newsletter to all 

our members who have come before us and to the future of our industry. 

IFSEA’s core existence for these 125 years has been to support our industry with information 

and continuing education, and resources. While our organization does not meet formally any 

longer, I am hopeful that we can all continue to connect and network. Our over 50-year support 

of our military, students, and continuing education has not waived. As our new board and 

officers continue to transition into their respective leadership roles, I urge everyone who can read 

this month’s newsletter to take the time to remember what IFSEA does for our industry. We 

continue to invest in the future in so many ways with student scholarships as well as the 

continuing education of both students, military and professionals. 

The following is information that I hope resonates well for many of us as we look into 2026 with 

hope. The good news is, The Food Away from Home Association (IFMA) agrees! Restaurant 

owners will “increase their purchases of supplies and services by an inflation-adjusted 1.1% in 

2026 to meet a moderate rise in consumer demand, according to a just-released forecast from 

IFMA.” 

Happy 125 to IFSEA and Happy New Year to everyone! 
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(Continued from page 2) 

This anticipation of growth extends to menu prices and a slowdown of inflation, with the IFMA 

reporting “food costs to rise by 3% next year, compared with the 3.9% it projected for 2025.” 

Despite the current rising inflation, the association is “sticking with its February projection of a 

0.9% inflation-adjusted or ‘real’ rise in purchases by FAFH operations, which range from fine- 

dining one-of-a-kinds to c-stores, college dining rooms, employee cafeterias, and school 

lunchrooms.” This will bring relief to both restaurants owners as well as customers, making 

dining out in 2026 a more frequent and enjoyable experience for everyone. 

With easing costs for operations and dining out, IFMA believes the inflation slow-down will lead 

to overall growth in 2026, “albeit moderate. And virtually all the increased sales for operators 

will likely come from price increases. Patron traffic is expected to continue ebbing, though not as 

severely as has this year, according to the forecast. 

 

As diner confidence and spending is restored, predictions are that they will first return to fast 

casual establishments, which will see the most 2026 growth, around 2%. Similarly, virtual 

kitchens and delivery orders will remain popular and grow in the coming year: IFMA estimates 

up to $2 billion. 

The restaurant industry has always been resilient and a mainstay of peoples’ lives. While the last 

several years have been unprecedented and placed a strain on business operations and budgets, 

these predictions provide an optimistic picture of what can be expected for those restaurants who 

have remained diligent and pressed through the uncertainty as of late. 

My summary relates to not only our industry, but IFSEA that I concur with the IFMA forecast 

relating to rising costs of goods as well as consumer spending patterns. I remain more than 

optimistic about the return of consumer visits to restaurants across multiple segments. While it is 

well publicized and tracked relating to lower income and middle-income spending, I believe this 

will ease based on economic positive trends that will assist this large demographic consumer. 

These items include but are not limited to lower gas prices, ease of inflation for consumer goods, 

continued tariff negotiations that will favor US consumers, as well as general optimism. All 

these forecasted components I believe will guide food away from home spending forward. 

Best to everyone for a wonderful 2026 and beyond! 
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May Your New Year be Filled  
With Tons Of Happiness,  

Fun, And Joy.  
Let All Your Dreams  

Turn Into Beautiful Memories! 
Happy New Year To You  

And Your Family!!! 



5 

Happy 125 Year Birthday to IFSEA                                                                                          
From Richard Weil, MCFE, MCFP 

The following will be part of a series of articles from the 100th anniversary newsletter edition written in 
2001 by Richard Weil.   

(The following is from the 2001 newsletter, reprinted with permission by Richard Weil who was 
the primary writer and editor of the 2001 commemorative IFSEA newsletter) 
 

His dedication is to every member that has ever dreamed about time, yesterday, today and tomorrow: 

 

This commemorative section of the 100th anniversary conference and history of the  
International Food Service Executives Association, (IFSEA) has been researched 
with a great deal of care, dignity and hopefully very responsible journalism.  It is hard 
to imagine that one hundred years ago these organization founders traveled to their 
first meetings by train and most likely horse powered transfer.  Having just spent time 
at Ellis Island in New York, I gained a great deal of insight into the excitement that 
must have been prevalent all over this country.   To this end, I would assume the    
forefathers of IFSEA shared a great deal of excitement as well into what the          
potential of our organization could become from our infant moments in 1901 to 2001.  
Like the emigrants that dared to journey to America and into New York Harbor, our 
forefathers of IFSEA created a new organization for the 20th century.   

 

Peter Gust Economu, President Emeritus, DODG, CFE was one of the young and    
daring and in 1909 after 26 days at sea sailed into New York harbor.  This organization 
is unique not only in terms of our heritage, our age, but our mission in terms of serving 
the individual needs.  Like so many thousands of people who have come before and for 
the many that will come after, IFSEA is an organization of choice.  We choose to      
belong, we choose to involve, we choose to maintain the aims and objectives of this    
association for hopefully another one hundred years. 

 

I believe that IFSEA is here today due to the energy and commitment of so many men 
and women who believed and still believe in our role as an industry link for the food ser-
vice and hospitality industry.  We have the foundation to create so many positive proc-
esses that our industry continues to need.   Our ability to attract and retain quality 
young people into our industry through our military and student programs is reason 
enough to believe that IFSEA will be here in another one-hundred years. 
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 Excerpted from the December Almanac,Written by Victoria Doudera  

Eat Lucky Food for 2025! 

Many New Year’s traditions involve food. Here are a few: 

 

In Spain, people attempt to eat 12 grapes during the 12 strokes of midnight! Tradition says that if 
they succeed before the chimes stop, they will have good luck for all 12 months of the coming 
year. 

In the southern U.S., black-eyed peas and pork foretell good fortune. See our recipe for Hoppin’ 
John! 

In Scotland—where Hogmanay is celebrated—Scots also hold bonfire ceremonies where people 
parade while swinging giant fireballs on poles! 

Eating any ring-shaped treat (such as a doughnut) symbolizes “coming full circle” and leads to 
good fortune. In Dutch homes, fritters called oliebollen are served. 

The Irish enjoy pastries called bannocks. 

Germans and Pennsylvania Dutch eat sauerkraut on New Year’s Day for good luck in the            
coming year. 

In India and Pakistan, rice promises prosperity. 

Apples dipped in honey are a Rosh Hashanah (Jewish New Year) tradition. 

In Swiss homes, dollops of whipped cream, symbolizing the richness of the year to come, are 
dropped on the floors—and allowed to remain there! 

Have a Drink and Toast the Year 

Although the pop of a champagne cork signals the arrival of the New Year around the world, 
some countries have their own beverage-based traditions. 

 

Wassail, a punch-like drink named after the Gaelic term for good health, is served in some parts 
of England. 

Spiced “hot pint” is the Scottish version of Wassail. Traditionally, the Scots drank to each 
other’s prosperity and also offered this warm drink to neighbors along with a small gift. 

In Spain, Cava (a sparkling white wine) is often served to guests for making toasts. 

 

New Year’s Day was once the time to swap presents. 

 

Gifts of gilded nuts or coins marked the start of the new year in Rome. 

Eggs, the symbol of fertility, were exchanged by the Persians. 

Early Egyptians traded earthenware flasks. 

In Scotland, coal, shortbread, and silverware were traditionally exchanged for good luck. 
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Artery…………….…………………...The study of paintings 
Benign ………….……..What you be after you be eight 
Bacteria……………….………….....Back door to cafeteria 
Barium………...What doctors due when patients die 
Cesarean Section…………....A neighborhood in Rome 
Catscan………………….…………………..Searching for kitty 
Cauterize……………….…….Made eye contact with her 
Colic………………….……………………………………..A sheep dog 
Pain……………………………….………….Getting hurt at work 
Medical Staff………………………………....A doctors cane  
Morbid………………...………..A higher offer than I bid 
Nitrates…………...……………....Cheaper than day rates 
Node………………….………………………………………....I knew it 
Coma…………………………....…………….A punctuation mark 
D&C……………...………………...……..Where Washington is 
Dilate…………………….……………………………...….To live long 
Hang nail…………….……...What you hang your coat on 
Seizure………………….……………...………….Roman emperor 
Urine…………………….……………....Opposite of you’re out 
Vericose………………………….……………………..……...Near by 
Tumor……………….………………………………...More than one 
Fester……………….………...Quicker than someone else 
Terminal illness………. Getting stuck at the airport 
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Sticky Clementine and Ginger Pudding 
Servings: 4 

Clementine Cake                               
yield: 1 8 inch cake 

4 to 5 clementines (about 1 pound total weight) 

6 eggs 

1 cup plus 2 tablespoons sugar 

2 1/3 cups ground almonds 

1 heaping teaspoon baking powder 
Put the clementines in a pot with cold water to 
cover, 

bring to the boil, and cook for 2 hours. Drain and, 

when cool, cut each clementine in half and remove 
the seeds. Then finely chop the skins, pith, and 
fruit 

in the processor (or by hand, of course). 

Preheat the oven to 375 degrees F. 
Butter and line an 8-inch springform pan with 
parchment 

paper. 

Beat the eggs. Add the sugar, almonds, and baking 
powder. Mix well, adding the chopped 
clementines. I 

don't like using the processor for this, and frankly, 

you can't balk at a little light stirring. 
Pour the cake mixture into the prepared pan and 
bake 
for 1 hour, when a skewer will come out clean; 
you'll 
probably have to cover the cake with foil after 
about 

40 minutes to stop the top from burning. Remove 
from the oven and leave to cool, in the pan on a 
rack. 
When the cake is cold, you can take it out of the 
pan. 

3 clementines 
5 oz. butter, plus extra for greasing 
6 tbsp golden syrup 
6 oz. golden caster sugar 
3 eggs , beaten 
140g self-raising flour 
3 oz. ground almonds 
pinch ground ginger 
2 knobs stem ginger , finely chopped (Approx. 
2-1/2 to 3 tsp) 
cream or custard, to serve 
1.Heat oven to 200C/fan 180C/gas 6. Juice one 
of the clementines and set aside. Peel the other 
two, reserving the peel. Slice the clementines 
into thick rounds. Using a teaspoon, scrape away 
the pith from the reserved peel, then finely chop 
the peel. 
2.Grease 6 individual pudding basins, drizzle 1 
tbsp golden syrup into each, add a slice of 
clementine, then set aside. 
3.In a bowl, cream the butter and sugar together 
until pale, then add the eggs. Fold in the flour, 
almonds, ground ginger and chopped peel, then 
fold through the juice and chopped ginger. 
Divide the mixture between the basins, then 
cover each tightly with a greased hat or foil. 
4.Place the puddings in a roasting tray, half fill 
the tray with boiling water from the kettle, then 
cook in the oven for 30 mins until puffed up. The 
puddings can be made up to 2 days ahead and 
reheated in a steamer or in the microwave. Turn 
out onto plates and serve with cream or custard. 
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Clementines 
A clementine is a variety of mandarin orange (Citrus reticulata), so named in 1902. The exterior is a deep  
orange colour with a smooth, glossy appearance. Clementines can be separated into seven to fourteen  
segments. They tend to be very easy to peel, like a tangerine, but are almost always seedless. For this reason 
 theyare sometimes known as seedless tangerines. They are typically juicy and sweet, with less acid than  
oranges. Their oils, like other citrus fruits, contain mostly limonene as well as myrcene, linalool, 
a-pinene and many complex aromatics. The traditional story of its origin is that it was "originally an 
accidental hybrid said to have been discovered by Father Clément Rodier in the garden of his orphanage in 
Misserghin,  
Algeria."However, there are claims it originated in China much earlier. James Saunt has commented that              
 "Some authorities believe it is virtually identical to the variety known as the Canton mandarin widely grown  
in Guangxi and Guangdong Provinces in China." 
The clementine is not always distinguished from other varieties of mandarin oranges. However, it should not  
Be confused with similar fruit such as the satsuma or honey sweet orange, or other popular varieties. 
This variety was introduced into California commercial agriculture in 1914, though it was grown at the Citrus 
Research Center at the University of California, Riverside as early as 1909. Clementines, usually grown in 
Spain, Morocco, Italy, Israel, Lebanon, and Turkey have been available in Europe for many years. A market  
For them in the United States was created recently, when the harsh 1997 winter in Florida devastated domestic 
orange production, increasing prices and decreasing availability. California clementines are available from 
 mid-November through January; this availability has them referred to in some areas as "Christmas Oranges". 
Clementines are typically shipped in small wooden or cardboard boxes with a move in recent years to net 
bags. 
Clementines lose their desirable seedless characteristic when they are cross-pollinated with other fruit. To 
prevent this, in 2006 growers such as Paramount Citrus in California threatened to sue local beekeepers to  
keep bees away from their crops. 
    NUTRITIONAL VALUE OF CLEMENTINES 
     Nutritional value per 100 g (3.5 oz) 
     Carbohydrates 12.02 g 
     Sugars 9.18 g 
     Dietary fibre 1.7 g 
     at 0.15 g 
     Protein 0.85 g 
     Thiamine (vit. B1) 0.086 mg (7%) 
     Vitamin B6 0.075 mg (6% 
     Vitamin C 48.8 mg (59%) 
 Vitamin E 0.20 mg (1%) 

Calcium 30 mg (3%) 
Iron 0.14 mg (1%) 
Magnesium 10 mg (3%) 
Manganese 0.023 mg (1%) 
Phosphorus 21 mg (3%) 
Potassium 177 mg (4%) 
Sodium 1 mg (0%) 
Zinc 0.06 mg (1%) 
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O r a n g e  W i n e  

Orange wine has been called everything from "the fourth wine color" to "a hipster trend." But this ancient 
winemaking style is neither new nor a gimmick—it's one of the oldest techniques in the world, and it's experi-
encing a well-deserved renaissance. 

If you've been curious about orange wine but intimidated by the hype (or the price tags), this guide will demys-
tify everything you need to know. 

What Exactly Is Orange Wine? 

Despite the name, orange wine isn't made from oranges. It's made from white wine grapes that are fermented 
with their skins, seeds, and sometimes stems—just like red wine. 

This extended skin contact gives the wine its distinctive amber, orange, or copper color, along with more tan-
nins, texture, and complexity than typical white wines. Think of it as white wine made like red wine. 

The Ancient Roots 

Orange wine isn't a modern invention. This technique has been used for over 8,000 years, particularly in the 
country of Georgia (the birthplace of wine), where winemakers ferment grapes in large clay vessels called 
qvevri buried underground. 

The method spread throughout Eastern Europe, Italy's Friuli region, and Slovenia, where it remained a local 
tradition until the natural wine movement brought it back into the spotlight in the early 2000s. 

How It's Made 

The process is deceptively simple: 

Harvest: White grapes are picked at optimal ripeness Crush: Grapes are crushed but not pressed Fermentation: 
The juice ferments with the skins, seeds, and stems for anywhere from a few days to several months Aging: 
The wine may age in clay vessels, oak barrels, or stainless steel Bottling: Often with minimal filtration or no 
added sulfites The longer the skin contact, the deeper the color and more pronounced the tannins and flavors. 

What Does Orange Wine Taste Like?  

Orange wines are wonderfully diverse, but here's what to generally expect: 

Color: Ranges from pale gold to deep amber or burnt orange 

Texture: More body and grip than white wine, with noticeable tannins (that slight drying sensation you get 
from red wine) 

Flavors: Dried fruits (apricot, orange peel), nuts (hazelnut, almond), honey, tea, herbs, and sometimes funky, 
savory notes like sourdough or bruised apple 

Acidity: Often bright and refreshing, balancing the richness 
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RAN DOm  STUff   


