dedicated to further developing students
military and it's members by providing continuing
education and professional certifications to
the foodservice and hospitality industry leaders.”
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The Servant's Recipe: Forging Modern Leaders
from the Battlefield to the Bistro

What does a soldier receiving a hot meal in a remote combat
outpost have in common with a patron enjoying a
meticulously crafted dish in a bustling city restaurant? Both
are the end result of a complex logistical operation. But
when these operations function at their peak, they are driven
by the same leadership philosophy: Servant Leadership.

This philosophy is so vital that it's embedded in the very
mission of guiding bodies like the International Food Service
Executives Association (IFSEA), whose mandate is

"to enhance the careers of our members through professional
and personal development, to promote the image of the food
service industry, and to provide educational and charitable
services to our community." This mission is, at its heart, a
formal codification of service. By combining the core tenets
of Compassion, Love, and Sacrifice with a clear operational
vision, today’s leaders can bake a better "Cake of Servant
Leadership" (COSL), creating organizations that not only
fulfill the IFSEA’s professional mission but are also more
productive, resilient, and humane.

(Continued on page 2)

Food For Thought

Your Value doesn’t decrease based on
someone’s inability to see your worth.




(Continued from page 1)

The Battlefield Kitchen: A Masterclass in Service-Driven Logistics

Modern military field feeding is a marvel of logistical precision designed for one primary
purpose: to serve the warfighter. This is not mere catering; it is a critical component of
operational readiness and morale. The entire system is an object lesson in putting the
needs of the "followers"—the soldiers on the front line—first.

e Systemic Service: The shift to systems like the Unitized Group Ration (UGR) and the
self-heating UGR-Express ("Kitchen in a Carton") is a deliberate move to simplify
the burden on troops. The system serves them by reducing labor and delivering
quality meals faster.

Adaptable Support: The development of mobile kitchens, from the fullservice
Containerized Kitchen (CK) to the nimble Assault Kitchen (AK), demonstrates a
commitment to meeting the team where they are.

The logistics officer who ensures these systems work is a quintessential servant leader.
Their success is not measured by their authority, but by the well-being and readiness of
the soldiers they support—a leadership of selfless service focused on enabling the
success of others.

From Principle to Professional Mission: The IFSEA Model

The principles of Servant Leadership are not just abstract ideals; they are formalized in
the mission of the food service industry's own professional bodies. IFSEA provides a
blueprint for how to apply these concepts on an organizational and industry-wide scale.

. "Enhance careers... through professional and personal development": This is the
practical application of Love and Fostering Effective Teams. A servant leader acts
as a direct agent of this enhancement, personally investing in their team's growth,
mentoring them, and creating opportunities for them to advance. They understand
that developing people is the highest form of service.

. "Promote the image of the food service industry": This directly aligns with
Creating an Inspiring Vision—the frosting on the cake. A servant leader champions
not just their own establishment but the nobility of the craft itself. They create a
positive work environment that counters negative industry stereotypes, proving
that food service can be a rewarding, lifelong career.

"Provide educational and charitable services to our community": This is the
ultimate expression of Sacrifice and Compassion at a macro level. It is the
understanding that a restaurant or organization has a responsibility that
extends beyond its four walls. Servant leaders model this by participating in
community events, sourcing locally, or finding ways to combat food insecurity,
teaching their teams that service extends to the world around them.

(Continued on page 3)



(Continued from page 2)

Baking the "Cake of Servant Leadership" (COSL)

A leader who embodies these ingredients—and understands their professional mandate through
organizations like IFSEA—can then begin to bake the "cake" of a successful organization.

1. Inspiring Vision: The Frosting

The "Why" that covers the operation.

° Military "Why": "We sustain the warfighter, ensuring they have the strength and morale
to complete the mission."
Restaurant "Why" (aligned with IFSEA): "We create moments of joy through hospitality
while building fulfilling careers for our team and giving back to our community."

2. Leading Change: Mixing the Batter

Change is constant. A servant leader mixes the batter from the bottom up.

° Military Application: When a new kitchen system is introduced, a servant leader gathers
feedback from the soldiers who will use it, ensuring the change is practical.
Restaurant Application: When developing a new training program to enhance careers,
the servant leader involves senior staff in its creation, empowering them to become
mentors and leaders themselves.

3. Fostering Effective Teamwork: Baking the Cake

The final product depends on the team's ability to function as one.

° Military Cohesion: The crew of a Containerized Kitchen operates in a synchronized
"dance" to serve hundreds.
Restaurant Cohesion: A perfectly executed dinner service is a testament to ef fective
teamwork. The servant leader fosters this by creating a culture of mutual respect and
shared purpose, turning a group of employees into a true brigade.

Conclusion: Leadership is a Dish Best Served

From the front lines to the front of the house, the evidence is clear: modern, effective leader-
ship is an act of service. The leader is no longer a distant commander, but the Head Baker—the
one responsible for the quality of the ingredients, the integrity of the recipe, and the cultivation
of the team.

This is not just a moral preference; it is a professional imperative. By embracing the core in-
gredients of Compassion, Love, and Sacrifice, any leader can bake their own "Cake of Servant
Leadership." In doing so, they not only build a more successful business but also fulfill the
highest ideals of their profession, embodying the service-oriented mission championed by
organizations like IFSEA and creating a legacy that nourishes both the body and the soul.
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Happy 125 to IFSEA and Happy New Year to everyone!
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Moving forward with Technology and IFSEA

Happy February! Our organization has had remarkable members for decades. Today, we are very happy to
have multiple members who continue to embrace technology as well as the leading trends in the food service
and hospitality industry. Many food service professionals continue to study and implement technology fo-
cused opportunities to further their operational successes. Encouraging all IFSEA members and colleagues to

stay on top of our industry remains a critical piece moving forward.

It’s a good idea to start the new year as we move throughout 2026 with a fresh outlook and an eye out for new,
exciting ways to reach guests and increase loyalty. And with this freshness in mind, diners everywhere are
flocking to a growing trend across a variety of restaurant spaces: restaurants offering app-less rewards pro-
grams.

When restaurant apps came on-scene, it seemed like the ideal way to engage customers’ loyalty without having
to hound them for a phone number or email address. Quickly, customers at check-out counters everywhere be-
came averse to anything beginning with, “Would you like to sign-up...?” By creating an app, restaurants
eliminated these conversations and requests that led to glazed-over eyes and irritated guests. Instead, those
committed to a particular restaurant and their rewards program could access and cash-in on rewards via a
phone app.

However, apps are now the norm. People’s phones are filling up with apps, and apps become another thing to

(Continued on page 5)



(Continued from page 4)

Moving forward with Technology and IFSEA

juggle. Just like old, abandoned punch cards or loyalty emails immediately sent to the trash, app re-
wards are now easily ignored or forgotten.

““We wanted to create a loyalty program that would feel seamless to the guest, strengthen emotional
connection with the brand, and drive repeat visits, all without requiring a standalone app,” a represen-
tative from Portillo’s told Nation’s Restaurant News (NRN) in a recent article about Portillo’s new
digital Portillo’s Perks card. NRN writes, “Through the digital wallet pass, the brand can update of-
fers, highlight new menu items, and promote limited-time deals, without a customer needing to devote
extra real estate on their phone to another app.”

“This tech-forward approach eliminates common loyalty program friction, like forgotten logins or app
fatigue, while making it easier for guests to stay engaged,” Portillo’s added.

It’s a fresh trend to be sure. “According to Informa Engage’s June 2025 Market Leader Report, more
than one-quarter of surveyed operators with a loyalty program said they would be interested in app-
less loyalty. This is just about the same level of interest subscription or membership models, though it
does not drive as much interest yet as Al-driven personalized, which 38% of operators expressed in-
terest in,” NRN reported in the same article. But however new, it seems the best solution for what
comes next in relationship-building and customer brand loyalty, keeping in-line with how consumers
are using their phones and engaging their brands.

Birdcall, a restaurant based out of my home here in Denver, also has switched to an app-less loyalty
program and comments on how the ease of a digital wallet frees up more space for real customer en-
gagement. “““We focus on meeting guests where they are — through memorable in-restaurant experi-
ences, authentic content on social, and timely, relevant offers via email and SMS,” a representative for
Birdcall said. “Without app clutter, guests get direct value — and in a world of complicated programs,
ours feels refreshingly easy.”

What does this mean now and moving forward for our IFSEA members and industry peers? Guest
interaction and engagement activities that attract and retain customers and as well as provides avenues
to increase new customers by utilizing many of these new tech processes is a welcome avenue for the
industry. Taking the time to review what approach is important for operators. I believe it’s important



IFSEA 125 years look back

As part of the celebration of the 125th year for IFSEA throughout 2026 we will be publishing with permission
from Richard Weil who in 2001 wrote the 100 year anniversary chronology for IFSEA. Enjoy some of these
highlights from 125 years ago.

“100 Years Ago. .. It May Be Hard to Believe,; The average life expectancy in the United States was 47, Only
14 percent of the homes in the United States had a bathtub; President William McKinley was killed and Theo-
dore Roosevelt came in to office; Orville and Wilbur’s flight was still two years away; Only 8 percent of the
homes had a telephone, and a three minute call from Denver to New York City cost $11; There were only
8,000 cars in the US and only 144 miles of paved roads; The maximum speed limit in most cities was 10 mph;
The tallest structure in the world was the Eiffel Tower, The average wage in the U.S. was 22 cents an hour.
The average U.S. Worker made between $200 and 3400 per year; A “special chef” from Paris earned 35,000,
a 2nd chef 81200 annually; Actress Ethel Barrymore scored her first hit. Membership cost $6.70 in 1901
which is equivalent to 3130, thus they would have had to work 30 hours to pay for membership in 1901; Pork
tenderloin, mashed potatoes, apple pie & coffee cost 35 cents; A 42 piece dinnerware set cost $2.95; A compe-
tent accountant could expect to earn $2000 per year, a dentist 32500 per year, and a mechanical engineer
about $5000 per year, Ninety percent of all U.S. physicians had no college education; Sugar cost 4 cents a lb.
Eggs 14 cents a dz. Coffee 15 cents a lb.; The third leading cause of death in the U.S. was Diarrhea,; The
American flag had 45 stars, The population of Las Vegas, Nevada was thirty persons; Antibiotics, Scotch tape,
crossword puzzles, canned beer, and iced tea were unknown,; Only 6 percent of all Americans had graduated
from high school; Coca-Cola contained cocaine instead of caffeine. There were about 230 reported murders
in the U.S. annually; Buffalo celebrated its 100th anniversary by hosting the Pan-American Exposition, during
which members of the Detroit Stewards’ Club (formed in 1900) met for the purpose of organizing a national
association. From this meeting the International Stewards’ Association was formed, with Mr. William V.
Zimmer of Detroit as the first International President. A trolley ride to the fair cost 5 cents.”

The Buffalo Stewards Club was formed.

THE EARLY YEARS

As described elsewhere, the Detroit Stewards’ Club formed the International Stewards’ Association in 1901.
The following are excerpts from a History of IFSEA that was written by Past International President Max Jae-
ger (deceased). These pages are from the personal archives of our Commander of the Dignified Order of the
Dinner Gong (DODG) Edgar De Gasper, DODG, CFE.

Certain members of the Detroit, Michigan Steward’s Club (formed in 1900) met in Buffalo, NY in 1901 a the
time of the Pan-American Exposition for the purpose of organizing a national association. In drafting the ap-
plication for the a charter this organizing group had the foresight to include cities throughout the North
American continent, a very important factor indeed as we know later. From this meeting and application, the
International Stewards Association (ISA) emerged. Mr. William V. Zimmer of Detroit was the first Interna-
tional President.



The Feast of Saint Valentine was established by Pope Gelasius I in
AD 496 to be celebrated on February 14 in honour of Saint Valen-
tine of Rome, who died on that date in AD 269. The day became as-
sociated with romantic love in the 14th and 15th centuries when no-
tions of courtly love flourished, apparently by association with the
“lovebirds” of early spring. In 18th-century England, it grew into an
occasion in which couples expressed their love for each other by
presenting flowers, offering confectionery, and sending greeting
cards (known as "valentines"). Valentine's Day symbols that are
used today include the heart-shaped outline, doves, and the figure of
the winged Cupid. Since the 19th century, handwritten valentines
have given way to mass-produced greeting cards. In Italy, Saint Val-

entine’s Keys are given to lovers "as a romantic symbol and an invi-

tation to unlock the giver's heart", as well as to children to ward

off epilepsy (called Saint Valentine's Malady). S TR oy
Antique card from 1909

Folk traditions

While the European folk traditions connected with Saint Valentine and St. Valentine's Day have become
marginalized by the modern Anglo-American customs connecting the day with romantic love, there are some
remaining associations connecting the saint with the advent of spring.

While the custom of sending cards, flowers, chocolates and other gifts originated in the UK, Valentine's Day
still remains connected with various regional customs in England. In Norfolk, a character called 'Jack' Valen-
tine knocks on the rear door of houses leaving sweets and presents for children. Although he was leaving
treats, many children were scared of this mystical person.

In Slovenia, Saint Valentine or Zdravko was one of the saints of spring, the saint of good health and the patron
of beekeepers and pilgrims. A proverb says that "Saint Valentine brings the keys of roots". Plants and flowers
start to grow on this day. It has been celebrated as the day when the first work in the vineyards and in the fields
commences. It is also said that birds propose to each other or marry on that day. Another proverb says
"Valentin — prvi spomladin" ("Valentine — the first spring saint"), as in some places (especially White
Carniola), Saint Valentine marks the beginning of spring. Valentine's Day has only recently been celebrated as
the day of love. The day of love was traditionally March 12, the Saint Gregory's day, or February 22, Saint
Vincent's Day. The patron of love was Saint Anthony, whose day has been celebrated on June 13.
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Let's Get

Gooking!

Fresh Pear and Cherry Salad with
Vanilla Pear Vinaigrette

a— F -

1/4 cup white sugar

1 teaspoon ground cinnamon

1 cup walnuts

1 (15.25 ounce) can pears in light syrup, drained

reserving syrup

3 tablespoons white wine vinegar

3 tablespoons fat-free vanilla yogurt

2 tablespoons honey

3/4 teaspoon kosher salt

1/4 teaspoon freshly ground black pepper

1 teaspoon vanilla extract

1 pinch ground nutmeg

1/2 (10 ounce) package mixed salad greens

1/2 (10 ounce) bag spinach leaves

1 pear - peeled, cored and sliced

1/2 cup dried cherries

1/3 cup crumbled feta cheese

Combine sugar, cinnamon and walnuts in a skillet over me-
dium heat. Mix together until sugar and cinnamon are melted
and walnuts are evenly coated. Remove from heat. Spread
walnuts on a large plate to cool.

In the container of a blender, combine the drained pears,
1/3 cup of the reserved syrup from the can, vinegar, yogurt,
honey, salt, pepper, vanilla extract, and nutmeg; blend until
smooth.

Assemble the salad by tossing together the mixed greens,
spinach, pear slices, dried cherries, feta cheese, and walnuts in
a serving bowl. Serve with dressing on the side.

Cherry Enchiladas

serves 5

1/2 cup water

1/2 cup butter

1/2 cup white sugar

5 (10 inch) flour tortillas

1 (21 ounce) can cherry pie filling

2 tablespoons white sugar

1/2 teaspoon ground cinnamon

1 tablespoon crushed sliced almonds

Grease a 9x13 inch baking dish. Combine the water,
butter and 1/2 cup of sugar in a small saucepan and
bring to a boil. Place a few spoonfuls of cherry pie fill-
ing just slightly off center of each tortilla. Roll up and
place seam side down in the baking dish. Pour the hot
liquid over the 'enchiladas' making sure to coat the
tops completely. The mixture will be watery. Cover
and refrigerate overnight.

Preheat the oven to 375 degrees F (190 degrees C).
Combine 2 tablespoons sugar, cinnamon and almonds
in a small bowl or cup; sprinkle over the top of the en-
chiladas.

Bake for 35 to 40 minutes in the preheated oven, or
until outside edges of the tortillas are golden brown.
Let cool slightly before serving.



Let's Get

Gooking!

Prosciutto-Wrapped Cherry-Stuffed Chicken Breasts

serves 2

1 tablespoon vegetable oil

1/3 cup dried cherries, chopped

1/4 cup plain bread crumbs

1 egg yolk

1 1/2 tablespoons finely grated Parmigiano-Reggiano cheese
2 teaspoons olive oil

1 teaspoon fresh thyme

1 teaspoon fresh oregano, minced

2 cloves garlic, minced

salt and pepper to taste

1 pinch cayenne pepper

2 (6 ounce) skinless, boneless chicken breast halves
4 thin slices prosciutto

3/4 cup chicken broth

1 1/2 tablespoons balsamic vinegar

1 tablespoon butter

salt and pepper to taste

Preheat the oven to 400 degrees F.

Brush the inside of an oven-proof skillet with vegetable oil.
Set aside.

Mix cherries, bread crumbs, egg yolk, Parmigiano-Reggiano
cheese, olive oil, thyme, oregano, garlic, salt, black pepper,
and cayenne pepper until combined.

Cut a 1-inch slit in each chicken breast by slicing at an angle
from the thick end of the breast toward the thinner end.

Open flap and place one butterflied chicken breast between
two sheets of heavy plastic (resealable freezer bags work well)
on a solid, level surface. Firmly pound chicken with the
smooth side of a meat mallet to a thickness of 1/2-inch. Re-
peat with the other breast.

Place half the stuffing on each chicken breast, place each
breast on a piece of plastic wrap and roll into a tight roll, twist-
ing the ends of the plastic wrap to hold create a tight package.
On a piece of plastic wrap, slightly overlap 2 slices of prosci-
utto so they are as wide as the rolled chicken breast. Unwrap
rolled chicken breast and place the breast at one end of the
prosciutto. Roll prosciutto around the stuffed breast using the
plastic to make a tight roll. Repeat with the second stuffed

breast and remaining 2 slices of prosciutto.

Lay 4 pieces of string on the cutting board, about 1-inch apart.
Place chicken roll across the strings, and tie each into a knot to
keep the chicken from unrolling. Repeat for the second stuffed
breast.

Place stufted, rolled chicken breasts in the prepared skillet and
bake in the preheated oven until the prosciutto is browned and
crispy and chicken is no longer pink, about 25 minutes. An
instant-read thermometer inserted into the center should read
at least 165 degrees F (74 degrees C). Remove chicken to a
plate and loosely cover with aluminum foil.

Drain grease from the pan as desired, leaving juice and
browned bits. Pour in chicken stock and balsamic vinegar, and
bring to a boil over high heat. Cook, while scraping the
browned bits from the bottom of the pan, until liquid has re-
duced by half; 5 to 6 minutes. Remove from heat, add butter
and stir until melted. Season with salt and black pepper to
taste.

Remove twine from chicken breasts; slice into bite-sized
pieces. Serve drizzled with pan sauce.
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In 1931, country music pioneer and rail road man
Jimmie Rodgers sang the words, “I’m goin’ where the
water drinks like cherry wine/ Cuz the Georgia water
tastes like turpentine.”

In the 80 years since Rodgers recorded that line from
his classic song “T for Texas,” legends including Buddy
GuyﬁVan Morrison, Tommy James & the Shondells,
Prince, Steely Dan and the Foo Fighters, have all writ-
ten “cherry wine” into song lyrics.

Artists use “cherry wine” in the most positive, poetic,
romantic way, such as when Sheryl Crow sings, “I feel
like cherry wine, like Valentines, like the spring is com-
ing/ And everything is alright...” on her track “Over
You.”

In the time between Rodgers’ plaintive yodeling and
Crow’s power hooks, cherry wine has evolved, too,
from being a Prohibition- and Depression-era
“homebrew” to being crafted and sold by 50-some win-
eries across the country.

These winemakers lend their training, experience, and
expansive resources to perfecting — and experimenting
with — the recipes pioneered in woodsheds, cellars, and
kitchens during Rodgers’ day.

Vintners in cherry states like Michigan most often
source cherries from their neighbors, or simply pick the
cherries growing on their own property. (Michigan
cherry farmers evolved into the state’s first winemakers
in the early 1980s, and to this day it’s common to see
grape vines and cherry orchards fruiting next to one an-
other, since cherries and wine grapes share a love for
the same glacial soil and moderate climate off the shore
of Lake Michigan.)

Beyond its unofficial home base in Michigan, cherry
wine has been made across other Midwest states, the
Northwest and the Northeast. But only in the last few
years have rulings by the U.S. Supreme
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Cherry Wine

¢
Court and state governments across the
country made this famous yet hard-to-find
wine available to a majority of
Americans via direct shipping.

Wherever cherry wine is made — it’s tasted f
and talked about — and apparently in glowing
terms, too, because the demand is increasing at

a rate that’s unusually high for the wine business.

For example...

It’s typical that cherry wine would account fov!
10 to 25 percent of the sales for Michigan
wineries that make it. That’s incredible when you
consider that these wineries are also offering
customers nationally recognized, award-winning
whites and a selection of reds that are on the rise.

Yet when tasting room visitors saddle up to the win-
ery’s bar to sample the flights of award-winning reds
and whites, it’s cherry wine that-visitors so often walk
out of the winery with.

And the demand is growing. Every year, Leelanau Cel-
lars has made and sold more cherry wine than the year
before — about 25% growth annually, which is much
higher than the typical growth in consumption of grape
wines.

Vintners tend not to make more cherry wine than they
can sell because it’s not meant to age for more than a
couple of years. And Leelanau Cellars makes cherry
wine six times a year to meet demand. Each batch fills
500 cases with 12 bottles each, so Leelanau Cellars
makes — and sells — 36,000 bottles of gold medal-
winning cherry wine per year.

If that sounds like a lot, just a few miles across Grand
Traverse Bay, Chateau Grand Traverse makes six times
that amount — as much as 216,000 bottles of cherry
wine per year, accounting for a full 25 percent of its
annual wine production.



RANbOm sTUff

Chocolate r"?"‘?"ri"i"""“"fr'r' micicoa
.

-
Which Cﬁ"I'IE": LJT]T 0f a Trees N

o

_T'.h'-ﬂrﬂf'r"re E|?D4 olqtﬂl

T “ r
umril ih f’

My friend wins parenting. I've never heard
of anyone doing this and it's hilarious.

She said "Sometimes | put movies on that
are in Spanish and when my kids get really
confused and ask why they can't
understand it | tell them they are just tired
and should probably take a nap. Then
when they wake up from the nap | put the
same movie on in English and they think
they are all better” &

Don't use a big word
when a singularly
unloquacious and

diminutive linguistic

expression will
satisfactorily
accomplish the
contemporary
necessity.

How to tell you're an adult:

. you gain 30lbs overnight

. you'd rather sleep than go out

. everything hurts

. comfort comes before style

. You have a favorite spatula

. everything feels like a chore

. college students look like 12yr olds
. you're always annoyed




