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TIPS FROM THE TOP

IFSEA 1S POSITIONED to serve the
food service industry of the 2 1st
Century!

I invite you to explore the greater
Reno area while you enjoy our
109th International Conference and
Trade Show. John Ascuaga’s Nugget
Hotel is a wonderful facility that will
provide conference attendees a world
class experience. This being Reno, a
casino is always present but do not
forget wonderful dining facilities,
great meetings and superb off-prop-
erty activities. IFSEA is highlighting
several activities this year including:
¢ The now extremely popular Bistro

Challenge with teams from the

U.S. Military and Universities
e Education Classes and

Demonstrations, some held jointly

with our military partners

e Certification programming includ-
ing a presentation on IFSEA’s
renewed certifications

¢ The always wonderful meals
including the Opening Reception,
IFSEA Chairman’s Ball, the Joint
Services Awards Dinner and
IFSEA’s Awards luncheon.

e Live music and dancing during
Thursday’s Opening Reception
and Hospitality Suite following
the Joint Services Awards Dinner.

e The local Reno museums

e Lake Tahoe and its wonderful ven-
ues for skiing, snowboarding and
sledding

e Hiking in the local Sierra Nevada
Mountain Range

e Golfing is available in April in
Reno

Conferences are always about

LOTS of activities and IFSEA’s annual

conference is filled with educational

opportunities to serve you. We have
scheduled representatives from the
industry and the academy to present
on a myriad of topics. Hot topics such
as the localvore initiative and food

safety will be represented. Tried &
true topics such as beer and wine, fruit
carving, and pizza making are here
for old and new members. Of course,
participating in the Trade Show on
Friday is a must for all here for the
IFSEA International Conference.

I welcome all of you to Reno!

Make no mistake, IFSEA faces
challenges similar to many of our
sister organizations, large and small,
old and new. The National and State
Restaurant Associations, the
American Culinary Federation, the
newer Research Chefs Association
and Personal Chef Association all
tell me of the challenges their associ-
ations are confronting. Member
services, certifications, public rela-
tions and public service are areas
where all associations are experienc-
ing challenges. IFSEA faces challenges
that we will address. Some of these
difficulties will challenge IFSEA’s
members and its partners. Our
changes of the last few years include
great difficulties with IFSEA opera-
tions and some branch operations.
Serving our members is our primary
objective and most members see
IFSEA through the prism of the
local Branch. Branch building is crit-
ical to our success. Branches must
build leaders and deliver program-
ming that will attract new members.
New members will drive IFSEA’s
future! We address how to drive
membership yearly. Ultimately, your
branches much have programming
that members of the local industry
want to participate in. This is not
magic, but we need to allocate time
to serve our industry.

Moving forward through this year,
take advantage of your expertise.
Fads come and go finding their time
in the sun. Deconstructed dishes
were great and they are now leaving

Continued on page 12

Patrick Beach
Chairman of the Board

Lorri Davidson
Chair-Elect

Barbara Sadler
Treasurer
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CANDIDATES FOR IFSEA
BOARD OF DIRECTORS

CHAIRMAN OF THE BOARD

No Vote Required

Lorri Davidson, CFM, CFSP
Las Vegas Branch

Ms. Davidson super-
vises the operation
of the Southwest
Gas Corporation’s
Food Service
Demonstration
Center in Las Vegas,
Nevada. Since 1999,
she has served as
Branch Secretary, First VP, Branch
President, International Board of
Director, International Treasurer, and
International Chairman of the Board-
Elect. As Chairman-Elect, Lorri has
stepped forward to help with two
IFSEA Headquarters transitions and
is overseeing IFSEA’s Certification
Program. She has been honored with
numerous awards from IFSEA and
other organizations.

CHAIRMAN OF THE
BOARD-ELECT

Barbara Sadler, MCFE
Colorado Centennial Branch

Ms. Sadler is Director of Catering for
the City of Arvada,
Colorado. In the
past eight years, she
has served as
Branch President,
International Board
Director, Inter-
national Conference
Co-Chair, Branch

President’s Chair, IFSEA Conference

Manager and International Treasurer.

Barbara has been instrumental in pro-
viding continuity during the transition
of IFSEA Headquarters. In addition,
she has worked countless hours being
sure IFSEA’s financials are sound.

TREASURER

Fred Wright, MCFE, CEC
Reno Tahoe Branch

Fred Wright has been in the food
service industry for over 28 years.

With his beginnings

as a busboy/dish-

washer to his now

current job as a

Culinary Arts

Instructor, Fred has

focused on the ethics

of food service.

In 2002, Fred earned
his CFE and then MCFE. Fred began
with IFSEA in 1998 and through his
diligence and dedication he has been
a pivotal part of the Reno Tahoe
chapter. In 2005 Fred held the honor
of being Chapter President. 2010 will
be his 10 year on the chapter board as
well as working as the student advisor
with the Jr. Executives. Not only has
Fred worked with the board of direc-
tors for the Reno Tahoe Branch but
he has also held the position of schol-
arship chairman. Fred was re-elected
to chapter president in 2007, and
2008, 2009 and 2010. He has held
International positions as
International Board Member and
Technology Committee Chair, Branch
Presidents Council Chair, and Inter-
national Conference Chair. Fred was
most recently voted Chef of the year
by the local ACF High Sierra Chef’s
Association.

GONE BUT
NEVER
FORGOTTEN

Donald McIntosh

Donald McIntosh was born in
River Rouge, Michigan, in 1934.
He received an AA degree from
Graceland College (Iowa) in 1954,
and a BA in Hotel and Restaurant
Management from Michigan State
University in 1957.

He met his wife, Helen, in 1953.
They had two children, Denise and
Gregory.

Drafted into the U.S. Army in
1957, Don served as a chaplain’s
assistant at Fort Lee, Virginia
(1957-59). Following his discharge,
Don worked for Qwikee Coffee
shops in Detroit. In 1964, he began
working as a food service manager
for Ford Motor Company in
Dearborn, retiring after more than
32 years in Ford’s food service pro-
gram in 1997.

Don was active in several com-
munity organizations and trade
associations. His engagement with
one favorite organization, IFSEA,
began in 1971. He served in many
capacities, including that of Inter-
national President, liaison to the
Canadian Food Service Executive
Association, and Military Chairman.

Don is survived by his daughter,
Denise, his grandson, Jorden, his
sister, Fayrene, and many friends.

Mary Gentry

Mary Gentry, of Virginia Beach,
Virginia, died in mid-June 2009.
Mary had been a member of IFSEA
since 1977 and a member of the
Virginia Tidewater Branch.

Inside Scoop continues on page 10
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FROM YOUR IFSEA CHAIR-ELECT

Greetings

and welcome to the 2010
International Food Service
Executives Association Conference
& Trade Show in the “Greatest
Little City in the World.”

YOUR EXECUTIVE COMMITTEE, Con-
ference committee and members of
the IFSEA Reno branch have been
working hard to produce a wonderful
conference experi-
ence for you. We
hope you enjoy the
classes, demonstra-
tions and seminars.
Michelle Hackman
of IFSEA headquar-
ters is available to
answer your ques-
tions at conference as is your
Executive Committee. Chef Fred
Wright has been instrumental in the
success of this year’s conference with
great help from our International
Treasurer Barbara Sadler.

I am honored to work with the
present Executive Committee, our
Chairman Patrick Beach and our
Treasurer Barbara Sadler. It’s been a
year of challenges. We have been dili-
dent in our goal of keeping IFSEA an
association that you all can be proud
of. The future will bring changes to
IFSEA and change is a sign of an
active and viable association. IFSEA
is dedicated to our certification pro-
gram and we are updating the pro-
gram so that it pertains to our ne west
members of the hospitality industry.
I would like to thank Dave Mitchell,
our Certification Committee chair-
man, for his great help this year and

Past Chairman Rick Diaz for his sup-
port and guidance.

I am proud to be your incoming
International Chairman. As a way to
introduce myself, I will tell you a lit-
tle about what I do at Southw est Gas
Corporation in Las Vegas. I am
presently in charge of the company’s
Food Service Demonstration Center
in Las Vegas.

Commercial food service is a very
important contributor to the compa-
ny’s continued success in Southern
Nevada. The Las Vegas Food Service
Demonstration Center, located in
North Las Vegas is widely recognized
by the burgeoning food service indus-
try in Southern Nevada as a tremen-
dous information and training
resource. We have been partnering
with hotels, schools, hospitals, equip-
ment manufacturers and restaura-
teurs to promote natural gas as the
only choice to fuel their culinary
fires.

Our commercial food service cus-
tomers look to us to provide informa-
tion and recommendations that will
make their kitchens state-of-the-art.
Through design assistance and equip-
ment testing, Southwest Gas and its
marketing partners demonstrate that
natural gas is the only way to go for
all the major applications in the lar ge
and bustling kitchens of the many
hotels, some of which cook and serve
in excess of 5,000 meals each day.

I joined the Las Vegas branch of
IFSEA in 1999, when I first received
my assignment to work with the food
service industry. I was asked to join
the Las Vegas Board two years later
and have been active as an officer
ever since. I was the Branch

President’s Committee Chairman in
2007. The association helped me meet
members of the local food service
community. Through these business
friendships, I have been able to build
a network helping me in my profes-
sional life. I have also served on the
Nevada Restaurant Association Board
of Directors and the ACF Chefs Las
Vegas Associate Advisory Board. I am
presently in my 11th year of produc-
ing the Las Vegas Culinary Challenge,
which takes place during the
International Restaurant Show each
year.

Our Las Vegas branch has a won-
derful fundraising event called the
“Jerry Berry Picnic” in September
each year. It is our old fashioned
steak fry/raffle/with a country band
party for usually 400 of our best
friends. All proceeds go to scholar-
ships for Southern Nevada Culinary
students. We are very proud of our 30
year tradition with the Jerry Berry
picnic.

IFSEA is a great association.
Thank you for allowing me time to
introduce myself. I look forward to
meeting many of you as the confer-
ence takes place. I hope you enjoy
your time in Reno and all that the
conference has to offer.

Best wishes,

Lorri Davidson, CFM, CFSP
IFSEA Chairman of the Board-Elect

Inside Scoop continues on page 12
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Main Squeeze Juices proudly serves the United
States Armed Forces in their hot and cold beverage
needs. We stand behind in our products, offering
the finest of beverages and in providing second to
none customer service along with 24/7 technical
support.

Our military managers are retired food service per-
sonnel. We provide product and support for ships
homecomings and Family & Friends Day Cruises.
All equipment, installations and maintenance is
provided at no cost to the ships using our products.
We offer pre-deployment training, deployment kits
(manuals and parts) and technical support via
phone and e-mail. We can customize our equip-
ment with your ships’ crest, motto or theme.

We take pride in our company and look forward to
serving you.

Visit us at Booth #439

For additional information contact:
Citrus Group, Inc.

Main Squeeze Juices

5321 Cleveland Street

Virginia Beach, VA 23462

Joe Wise 757-641-2571 (cell)
Phone: 877-711-7171 (toll free)
Fax: 757-499-4413

E-Mail: joel2311@cox.net

For a vast array of information visit IFSEA’s Web Site at www.ifsea.com |
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Continued from page 6

menus. Sliders on fine dining
menus do not work for me. Feeding
a family of five on a school teacher’s
budget, be assured I need to be very
careful with my food dollar, both in
restaurants and the grocery stores.
Your food service establishment can
stick to the knitting and succeed,
creating value for your guests.
Remember, in the history of the
world, never have so many been fed
for so little, by any measure. Our
businesses, our employees and our-
selves have created this wealth. Do
not lose your business in this environ-
ment; stay positive, learn something
new daily and keep your head high.

Patrick Beach, MCFE
IFSEA Chairman of the Board

IFSEA
COORDINATOR

THE PERSON BEHIND the IFSEA phone
number, emails, and weekly
“Tuesdays with IFSEA” is IFSEA
Coordinator Michelle Hackman.
Michelle has been serving IFSEA
since March 2009, although, she was
first introduced to the organization at
the age of 8 when her father joined
the Orange Empire Branch.

Michelle is working hard to
ensure your membership benefits are
being met while assisting with imple-
menting new programs. If you have
any questions or concerns regarding
your membership, please feel free to
give Michelle a call.

IFSEA Headquarters
800.893.5499
HQ@ifsea.com

2010 INDUSTRY AWARD
OF EXCELLENCE

JACK KLECKNER

THE INTERNATIONAL FOOD SERVICE
EXECUTIVES ASSOCIATION is proud to
award the 2010 IFSEA

neering manpower company. In May
of 1975, he came back into the indus-
try when he started

Industry “Award of
Excellence” to Jack
Kleckner, Vice-President of
International Government
Sales for Ecolab Inc.

This prestigious “Award
of Excellence” is bestowed
upon Jack Kleckner for his
commitment, contributions,
and dedication to the
growth and education of
the food service industry

working for Ecolab Inc.
Kleckner rose through
the ranks serving as a
Territory Manager and
District Manager on the
East Coast. In 1983, he
relocated to Minnesota as
the Midwest Area
Manager. In 1985 he
moved to Ecolab Head-
quarters in St. Paul to
take the position of Vice

within the civilian and mili-
tary communities.

Kleckner has worked for Ecolab,
Inc. for the last 35 years. He first
became involved in the Food Service /
Hospitality industry 50 years ago at
the age of 13 when he started w ork-
ing for a friend’s father in the outside
catering business. Through high
school and college, he worked for
caterers, country clubs, bars and
restaurants. Kleckner worked as a
dish washer, bus boy, cook, soda jerk,
waiter, bartender, cashier, shift man-
ager and general manager.

In 1966, Kleckner took a hiatus
from the industry and joined the Air
Force where he served in Security
Services. He had his training at
Lackland, Keesler and San Angelo and
was stationed at Brindisi, Italy and
NSA in Maryland. Kleckner left the
service in October 1970 at the rank of
Staff Sergeant.

For the next several years, Kleckner
worked in Pharmaceutical Sales and
then as a Sales Manager for an engi-

Jack Kleckner

President of Government
Contract Sales.

Jack Kleckner serves on:
¢ [FSEA Board of Directors
e American Logistics Association
e Morale, Welfare and Recreation
Council
e GSA Quality Council

Kleckner has a degree in Business
Administration, is ServSafe Certified
and has a Mater Certified Food
Executive (MCFE) Certification. He
was the recipient of Ecolab’s District
Manager of the Year Award in 1981
and the CEO Pewter Plate Award for
Outstanding Service in 1993. He also
received the International Military
Community Executive Association’s
(IMCEA) Associate Council Achieve-
ment Award in 2003. Kleckner was
born in New Rochelle, NY and cur-
rently lives in Richfield, MN.

IFSEA thanks Jack Kleckner for
his commitment to IFSEA. We are
honored to have him among the dis-
tinguished winners of the “Award of
Excellence.”

12 | Reach HQ by e-mail at hq@ifsea.com






MILITARY SPONSOR

MAJOR SPONSOR PREMIER SPONSOR

IFSEA would like
to thank its 2010

Sponsors.

“Your support and dedication continues to assist with
programs that better the food service & hospitality industry,
its professionals, students, and U.S. Military.”

FRIENDS OF IFSEA

CONFERENCE FOOD SPONSORS

14 | Reach HQ by e-mail at hq@ifsea.com




Situated in the heart of
Victorian Square, John
Ascuaga’s Nugget Hotel is
the host hotel of the 2010
IFSEA Conference & Trade
Show. Newly remodeled East
Tower hotel rooms combine
contemporary comfort with
sophisticated style. These
rooms feature 42" flat panel
TV’s, plush mattresses, ultra
chic lighting, granite counter-
tops, and marble floors.

¢1,500 Luxurious rooms in
two hotel towers

¢ 6 Restaurants

e Less than 5 minutes from
Reno-Tahoe International
Airport; shuttle available

e Wireless internet

e Health club, salon & spa
e Indoor atrium pool

e Business center

2010 CONFERENCE

Reno-Sparks-Lake Tahoe Region

Reno-Tahoe is America’s
Adventure Place! Only
minutes from majestic
Lake Tahoe, the Reno-
Sparks region is one of
the few locations in the
world you can snow ski
and golf in the same day.

B Lake Tahoe
No trip to Reno is com-
plete without a view of
the spot that Mark
Twain once called “...the
fairest picture the whole
world affords.”
B 18 World-class ski
resorts with breathtak-
ing views of Lake Tahoe: W White Water Park flow-
® Squaw Valley USA - ing through Downtown
home of the 1960 Winter Reno
Olympics W Hiking and biking

e NorthStar at Tahoe h
 Mount Rose Ski-Tahoe M Concerts, shows, events
M Art District:

M 50 golf courses all with-

in 90 minutes of Reno * Nevada Museum of Art
® National Automobile
Museum
® Wilbur D. May
Museum & Arboretum

B Casinos with games

ranging from Slots to
Poker, Craps, Blackjack
and more

B Luxurious spas:
® Spa Toscana at
Peppermill Resort, Spa,
Casino
® Spa Atlantis at
Atlantis Casino, Resort

B 45 Minutes from
Historic Virginia City
o Step back in time and
explore the Comstock
® Mark Twain Museum
® Nevada Gambling
Museum

B 45 minutes from
Truckee and Donner
Pass; branch of the
Emigrant trail traveled
by the Donner Party

B 30 minutes from
Nevada State Capitol,
Carson City

For a vast array of information visit IFSEA’s Web Site at www.ifsea.com |



2010 CONFERENCE

2010 IFSEA Gonference & Trade Show Schedule

Wednesday, April 13 Friday, April 16

4pm 5pm IFSEA/Joint Military Meeting 7:30am  5pm Registration

5:30pm  9pm IFSEA Board of Directors Meeting 7:30am  8:45am  Breakfast: Keynote Speaker — John Ascuaga,
owner of Host Hotel

Thursday, April 15 8:30um  11:30am Fruit & Vegetable Carving

9am 9:55am  Cooking with Seafood: Safety & quality control

9am 1Tam  Alcohol ServSafe: Responsible alcohol training.
Learn your legal responsibility when serving alcohol.

7:30am  5:30pm  Registration
8am 11:30am Cake Decorating Demonstration

8am 11:30am  Pouliry Butchery Demonsiration :
10om  10:55am Locavore: Using locally grown products to your advantage

10:45am 11am Trade Show Ribbon Cutting & Partner
Recognition

8am 10am Friends of the Worthy Goal Meeting
8am 5:30pm CFM, CFE & MCFE Certification Symposium

11am 1pm Past Chairmen Council Meeting
1Tam 4pm Trade Show. Taste the best foods and see

the newest equipment in the industry

12:30pm 5:00pm  Cake Decorating Demonsiration
12:30pm 5:00pm  Pouliry Buchery Demonstration

lpom  2pm  Doing Business with the U.S. Navy: the Navy standard 3pm  5:30pm Bistro Culinary Challenge
core menu and prime vendor support 6pm 7pm IFSEA Reception

Ipm  2pm  Food Safety: Current trends in food service Jpm  9pm  IFSEA Celebration Dinner
sanitation and safety

2pm 2:30pm IFSEA 2010 Executive Committee Saturdav’ nnril 11

Candidates Forum

2:30pm  3:30pm Annual IFSEA Member Business Meeting - 7:30am  Spm NgE o
All invited 8:00am 9:45am Worthy Goal Breakfast recognizing
Brian Kunihiro

10om  10:55am Management & Customer Service

10om  10:55am Menu Development & Design

1Tam  noon  Event Management: Secrets fo creating a flawless,
memorable event

Noon 1:30pm IFSEA Awards Accolades Luncheon

2pm 3:30pm  Beer: From brewing o the glass

3:30pm  4:30pm  Wine: From the vine to the table, includes fasting

3:30pm  4:30pm  Professional Development and Career Detailing for
Navy Culinary Specialists and Food Service Officers

3:30pm  4:30pm IFSEA Branch Presidents’ Council Meeting
4:30pm  5:30pm  Welcome IFSEA Students & Mentors
4:30pm  5:30pm  Military Evaluators Recognition Meeting

5:30pm  7pm Bistro Challenge Pre-Planning Meeting 3:30pm  Spm Demonstrations (Speed Session)
5pm 7pm IFSEA Scholarship Meeting Bukheryl chocolate
Spm 6pm IFSEA Awards Committee Meeting 5:30pm  6:30pm  US Joint Services Excellence in Foodservice
/pm 10pm  Opening Reception; Country music by Reception
Rick Hays & American Steel 8pm 10pm US Joint Services Excellence in Foodservice

Dinner: Keynote Speaker: Dale Davidson

10pm  lam Farewell Party; DJ, Dancing, Wii

Sunday, April 18

8:30am 9:30am  Farewell Breakfast

16 | Reach HQ by e-mail at hq@ifsea.com



2010 CONFERENCE

199+ Booths

Trade Show

E“t%!tg!gm?&!we Qky fard too!

Thursday, April 15
Opening Reception Kick-Off
Experience Reno Cowboy-style with live
music from Rick Hays and American Steel.
Tasty foods and drinks are sure to delight
your palate.Come for the networking...
and the dancing!

Friday, April 16
IFSEA Celebration Event and Dinner

IFSEA celebrates more than 100 years with dinner and enter-
tainment by country guitarist Duane “Beans” Sousa. Sousa
has performed with greats such as Lacy J. Dalton, George
Harrison, Bonnie Raitt, and Leon Russell to name a few.

Saturday, April 17
Finale Party

DJ Bill McClain spins your favorite hits. Enjoy dancing & Wii bowling competition.
Relax with old and new friends.

u

For a vast array of information visit IFSEA’




2010 CONFERENCE

IFSEA Conference Education

Cake Decorating
Thursday, April 15, 8am & 12:30pm

Step inside the world of cake decorat-
ing. Learn to make your cake not only
satisfying to the taste but the e yes as
well. This class you will give you the
basics in cake decorating.

Instructor:

Chef Deanna Day, CEC, CCE

Chef Deanna Day is a Certified
Culinary Educator, a Certified
Executive Chef and a ServSafe instruc-
tor. She is the culinary manager with
Rich Products for Compass Group and
Military sales.

Pouliry Butchery Demonstration
Thursday, April 15, 8am & 12:30pm

This is a “hands on” session on poul-
try butchery. Participants will butcher
whole chickens into various cuts,
then apply fundamental cooking
methods. Recipes and tools will be
provided. Please bring an apron.
Instructor: Chef Michael Harants,
CEC, CCE

Chef Michael Harants serves as the cor-
porate chef for the United States Navy
and works with prime vendors and
industry manufacturers creating new
and reworking traditional recipes and
healthy food choices. His broad experi-
ence crosses virtually every aspect of
food service.

DOING BUSINESS WITH THE U.S.
NAVY: The Navy Standard Core
Menu and Prime Vendor Support
Thursday, April 15, Tpm-2pm

Instructors:
CDR Thomas M. Dailey
CCDR Duailey is the Director of Navy

Food Service and in 1994 was the first
Navy Officer to become a Certified
Executive Chef. His vast experience
ranges from the USS Independence,
Navy Food Management Team to
Commander Pacific Fleet in Pearl
Harbor.

Chef Michael Harants, CEC, CCE
Chef Michael Harants is also conduct-
ing the Poultry Butchery Demonstration.

FOOD SAFETY: Current Trends in

Food Service Sanitation and Safety
Thursday, April 15, Tpm-2pm

The topic of food safety has been
front page news, forcing new trends
within the industry. This class will
take a look at Food Safety and Food
Defense with an emphasis on recent
food safety events. In addition, we
will look at future trends and advance-
ments in products and policies.
Instructor: LTC Robert W. McHargue
Lieutenant Colonel Rob McHargue is a
Doctor of Veterinary Medicine, current-
ly on active duty in the Navy.

WINE: From the Vine to the Table
Thursday, April 15, 3:30pm-4:30pm

Learn the tricks to establishing a
diverse wine list. This class will
increase your knowledge of wine pro-
duction, vinification, terrior, and
locational differences. Then, taste and
evaluate the differences in wines of
the same styles from wineries around
the globe. Learn how to pair wines
with the proper food.

Instructor: Brad Beran

Brad Beran received a bachelor’s degree
in Hotel, Restaurant, and Institutional
Management from Michigan State, an
MBA from Northern Michigan

University and a Ph.D. in Higher
Education Administration from
Syracuse University. He also holds a
WSET certification in Spirits and
Distillation and certificate from the
Culinary Institute of America.

Professional Development & Career
Detailing for Navy Culinary
Specialists and Food Service

Officers
Thursday, April 15, 3:30pm-4:30pm

This class is designed to provide
updated information on the Enlisted
Detailing Process and how it affects
each individual CS and the community.
Instructor: Chief Culinary Specialists
(SS/SW) Ryan M. Colosimo

Chief Colosimo is responsible for advo-
cating and providing sound career
advice to over 2,000 Culinary
Specialists through the Navy.

Fruit & Vegetable Carving

Friday, April 16 at 8:30am-11:30am

In this class, it’s ok to play with your
food! During this “hands on” demon-
stration learn the art of fruit and v eg-
gie carving.

Instructors: Chef Melody Money, CEC
Melody L. Money is a Certified
Executive Chef and the Executive Chef
at Quaker Ridge Camp and Conference
Center in Woodland Park, Colorado.
She also works as an independent
caterer and culinary clinician and
instructor.

Chef Ray Duey, CEC

World-renowned culinary artist, Chef
Ray Duey has been working his magic
on fruits and vegetables for the past 20
years, he now travels around the coun-

18 | Reach HQ by e-mail at hq@ifsea.com



2010 CONFERENCE

try, teaching the culinary art of fruit
and vegetable carvings and leaving
spectators and culinary professionals
spellbound.

Alcohol ServSafe
Friday, April 16 ot 9am-11am

The challenges surrounding alcohol
service have increased dramatically.
Understand your liability regarding
alcohol service including legal respon-
sibilities and penalties you face for
not acting in accordance to the laws.
ServSafe Alcohol offers you the
knowledge needed to make the right
decision in critical situations.
Instructor:

Fred Wright, MCFE, CEC

Fred Wright has been teaching ServSafe
Food Protection Manager Courses and
ServSafe Alcohol Courses for more than
seven years. A drunk driver’s effect on
his own family underscores the impor-
tance of alcohol service training for all
industry personnel.

COOKING WITH SEAFOOD:

Quality Control & Safety
Friday, April 16 at 9am-9:55am

Track quality control and product
management from a manufacturer to
prime vendor to customer with three
members of the Trident and Alaska
Seafood Groups. Included will be a
discussion of the Berry Amendment
and USDC role at DSCP Quality
Audits; the various types of USDC
inspections; information and
resources on domestic Alaskan
seafood species, quality control, mar-
keting material and sustainability;
tracking, code dating, USDC inspec-

Friday Breakfast

Friday, April 16
7:30 am

Mr. Ascuaga is the founder of our host
hotel, John Ascuaga’s Nugget Hotel,
one of the few family-owned casino
resorts left in the country. Founded as
a coffee shop with a few slot machines
in 1955, John has built the Nugget
info a world-class, full-service gaming
resort destination. John and two of his
children, Michonne and Stephen, are
intimately involved in the daily opera-
tions of the business and set the tone
of the quality, caring and fun environ-
ment that makes the Nugget the perfect
place to take your next getaway, vaca-
tion or event. To this day, John can still
be found walking the property shaking
hands and talking with guests and
employees.

tions and certificates.

Instructors: Carla Bailes

Carla Bailes is active in raw material
management, process design, systems
implementation and training, order ful-
fillment and general supply chain man-
agement duties as the Senior Inventory
Analyst of Trident Seafoods. One of her
key functions for military sales is DSCP
audit preparation which requires full

Joint Services Excellence
in Food Service Awards

Saturday, April 17
8 pm

“Running the Race”

Dale is a multi-talented communicator
with thirty years experience as a
writer, broadcaster, trainer and
keynote speaker. His keynote address-
es include a recounting of his triumph
over a life threatening illness, proven
methods for overcoming adversity and
secrets for achieving happiness and
success every day of your life!

As a radio talk show host, he was the
most listened-to personality in the mar-
ket. His motivational radio series,
“Success with Dale Davidson” has
helped countless listeners achieve their
personal and professional goals.

traceability of all items to their catch

vessels.

Claudia Hogue

As Foodservice Marketing Director,

Claudia is responsible for developing

and managing marketing programs to

increase foodservice demand for Alaska

Seafood. She has worked with some of

America’s top chain accounts.
Continued
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Mike Kater

Mike Kater is the Military Director for
Trident Seafoods. He has worked in the
seafood industry for 30 years. He is
HAACP certified and teaches Quality
Control & Marketing and Sales methods.

LOCAVORE: Using Locally Grown

Products to Your Advantage
Friday, April 16 at 10am-10:55am

The concept of sourcing from local
produce and products and thus con-
tributing to your local economy is
becoming popular because it is
believed to keep carbon footprints
small by limiting the amount of food
items and products that arrive from
long distances. Those who prefer to
eat locally grown/produced food
sometimes call themselves locavores or
localvores. Come join the discussion.
Instructor: Shelley Brant

Shelley Brant is a public librarian at
the Washoe County Library System and
is currently active in local food advoca-
¢y as President of Urban Roots School
Gardens, a member of Local Food
Network, Slow Food Reno, and
Permaculture Northern Nevada.

Management & Customer Service
Saturday, April 17 at 10am-10:55am

Chef Eidem teaches a simple formula

for raising customer service scores:
Standards + Accountability =

Excellence

Following this formula you are able to

“wow” customers and administration

so effectively and so often that they

all become “raving fans.” Learn to

maintain a positive work environ-

ment where employees are proud to

be a member of the team.

Instructor:

Chef Joe Eidem, CEC, AAC

Chef Eidam is a local and nationally

recognized Celebrity Chef with more

than four decades of experience as a
food service director, senior executive
chef and host of his own TV show. He
currently serves the health food service
industry and operates Rent A Chef in
Reno, NV.

Menu Development & Design
Saturday, April 17 at 10am-10:55am

The menu is a key component in
retaining customers. Placing the
wrong item, price, or outline on your
menu could mean lost revenue. Use
tactics from this course to build a menu
that will keep customers coming back.
Instructor: TBA

EVENTS MANAGEMENT:

Secrefs to Creating a Flawless,
Memorable Event

Saturday, April 17 at 11am-11:55am

Learn the secrets of creating flawless,
memorable event. The creativity,
management, and financial sides of
event management will be covered.
Instructor: Barbara Sadler, MCFE
Barbara Sadler has more than 25 years
of experience in the restaurant, catering

and hotel industry. Currently the Director

of Catering for the City of Arvada,
Colorado, she has lead more than 1,000
successsful events at three major Arvada
institutions over the past 11 years.

BEER: From Brewing to the Glass
Saturday, April 17 at 2pm-3:30pm

Extend your knowledge of five differ-
ent beers: two ales, two lagers, and
one spontaneously fermented. This
class will cover beer from the ingredi-
ents and brewing processes to how to
evaluate beers, beer classification, and
alcohol content.

Instructor: Brad Beran

Brad Beran is also conducting the wine
seminar.

ea“éﬁlsfr

cha enge

Date:  Friday, April 16

Time:  3:00 pm

Location: 2010 IFSEA Conference
at John Ascuaga’s Nugget

Watch as teams from Culinary
Schools and the U.S. Military
compete in an Iron Chef-style
competition!

Teams have 90 minutes to pre-
pare entrees for a panel of hun-
gry culinary judges

But shhh! Don't reveal the two
secret ingredients.

110th IFSEA CONFERENCE
and TRADE SHOW

See you in 2011
Mark your calendars now!

Renaissance Hotel
www.renaissanceschaumburg.com

Schaumburg, lllinois (Chicago)
March 31-April 3, 2011
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HeaterMeals Plus Self-Heating
Meals come with everything
needed for “A Hot Meal Anytime,
Anyplace,” thanks to the patented
food heater in every box.

HeaterMeals Plus are used world-
wide by the US Military and
include a 3/4 pound Self-Heating
Entrée and fixings such as raisins,
applesauce, breadsticks, trail mix,
cookies and a beverage.

Contact our sales office at 800-503-4483 for more information.

For a vast array of information visit IFSEA's Web Site at www.ifsea.com | 21




WORTHY GOAL
SCHOLARSHIP FUND

What is the Worthy Goal
Scholarship Fund?

The Worthy Goal is a scholarship
fund that supports the enhancement
of education and professionalism of
the food service industry by providing
scholarships to students seeking
careers in the field. The fund regular-
ly awards more than $20,000 annual-
ly to students. Scholarships are
announced at the annual IFSEA
Conference & Trade Show.

©iStockphoto.com/webphotographeer

CENTER

The Beneficiaries

Annually, IFSEA accepts applications
prior to February 1st. Students can
find the requirements and apply
online at www.ifsea.com. Selections
and presentations are made at the
annual IFSEA Conference. The schol-
arship awards are forwarded to the
appropriate educational institutions
earmarked for the specific student.
An applicant need not be a member
of IFSEA to be considered for a grant.

History of Worthy Goal

A worthy goal for any professional
association should be the continua-
tion and improvement of the industry
in which it thrives and grows. IFSEA,
through the Worthy Goal Scholarship
Fund, has been dedicated to this

objective since the “Fund” was estab-
lished in 1968. Governing is through
six trustees without compensation.
Since administrative costs are mini-
mal, maximum funding for scholar-
ships is achieved. All six trustees have
demonstrated long-term commitments
to both IFSEA and the Worthy Goal
Fund

Trustees:

Brian Kunihiro, DODG,
CFE, Chair of Worthy Goal
Foundation, of Hawaii
John DeJohn, DODG, CFE
of South Carolina

Stan Gibson, CFE of South
Carolina

Bill Leonard, DODG, CFE
of New Mexico

Dave Orosz, CFE of Indiana
Colin Sendall, DODG, CFE
of Nevada

How is it Funded?

The primary source of funds to sup-
port the Worthy Goal Scholarship
Fund is donations. IFSEA and its
members can substantially impact the
fund immediately while obtaining a
tax break. We encourage you to con-
sider the Worthy Goal Foundation
when planning your giving to charita-
ble causes. You can also plan support
for the fund by planning a fundraiser
at the Branch level.

How can I Contribute?

The Memory Star Program

The Memory Star Program is a per-
fect way to contribute to the Worthy
Goal Fund in memory of a departed
relative or friend. Donations can also
be made in recognition of an individ-
ual. Donations in multiples of $50 are
traditional.
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The Worthy Goal “Fellow” Program
The Worthy Goal “Fellow” Program
provides an excellent method for con-
tributions by individuals or compa-
nies. Donations may be made in the
amount of $1,000 or more, and may
be renewed annually as desired.
Donors are recognized on the Worthy
Goal “Fellow” Master Plaque and
appropriately recognized at the
IFSEA Conference following the
donation.

The Worthy Goal “Endowment”
Program

Individuals and businesses are
encouraged to provide donations for
the direct purpose of funding a schol-
arship in their name through the
Endowment Program. A minimum of
$10,000 will provide funds for a con-
tinuing annual scholarship in the
amount of $500. For example, a
$20,000 donation will provide a con-
tinuing scholarship of $1,000.

Individuals and Branches may elect to
meet a $10,000 objective within a
consecutive ten year period and at
that time a $500 scholarship will be
awarded annually from the qualified
applicants in the name of the donor.

To Apply or Donate

During conference we invite you to
visit the Worthy Goal Foundation
booth.

To learn more about applying or
donating to the Worthy Goal
Scholarship Fund, please visit
www.ifsea.com or contact Brian
Kunihiro at brianifsea@gmail.com.
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IFSEA MENTORSHIP PROGRAM
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This year at the 2010 IFSEA Conference & Trade Show, we are excited to
announce the new IFSEA Senior/Student Mentorship Program. This pro-
gram is designed to provide Student Members with direct one-on-one men-
toring from a Senior Member who has e xperience in the food service and
hospitality field. Mentors will provide information such as education,
career paths, and working in the real world. In addition, the program will
help build the student’s network of professionals and establish relation-
ships to last beyond conference.
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Some of the program’s highlights:
Mentors and Students are paired together at conference
The introduction takes place in a comfortable setting during confer ence
Mentors and students will attend br eakfast together
The team will introduce guest speakers
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JOIN TODAY!
To get involved either as a Mentor or Student, please contact IFSEA
Headquarters at HQ@ifsea.com
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Buffalo

2009 was a very busy year for the
Buffalo Branch of IFSEA.

In February, we awarded the pres-
tigious Silver Medal from the Council
of Food Service Associations to James
Binner, Division Sales Manager -
EAST of Lactalis Foodservice. A
reception was held at Romanello’s
South. Jim is on the Alumni A dvisory
Board of the Culinary Institute of
America and a Director on our
Executive Board.

March 26th was Vendor
Appreciation Night at Sean Patrick’s
when we enjoyed a presentation by
Anthony C. Mauro, M.A. Adjunct
Professor College of Hospitality and
Tourism Management.

Several members attended the
2009 National Conference in Atlanta
and two Executive Board Members
attained their MCFE credentials.
Those members are Judy Zernentsch,
MCFE and Gina Vance, SNS, MCFE.

On April 28th, the Buffalo Branch
held an International Night at
Salvatores Italian Gardens and invited
Canadian Branch Members. Donald
MeclIntosh, DODG, CFE was our
speaker from Illinois. He spoke of
friendship, reaching out, becoming
part of people’s lives and the joy that
comes of giving of one’s self.

Our Annual Outing and Picnic
was held at Kloc’s Grove. We celebrat-
ed by raffling many generous prizes
from members, vendors and friends.

In September, we held the installa-
tion dinner at Marinacchio’s. Out-
going President Evelyn Skalski
arranged an elegant evening for the
new Executive Board to be sworn in.

The new Executive Board
includes:

President: Gina Vance, MCFE, SNS

NEWS

HERE'S WHAT SOME OF YOU
WERE UP TO IN 2009

Vice Presidents: Rosemary
Catalano, Frank Caccamise, CFE
Secretary: Judy Zernentsch, MCFE
Sergeant-At-Arms: Glenn Butler
Directors: James Binner, Susan
Radke, Glorie Konieczny, Ann
Marie Ralph

Newsletter: Melissa Kusowski.

In October, a tour of the state of
the art, cook-chill food service facility
for the Western New York Meals on
Wheels was arranged by Glenn
Butler, Vice President Sales and
Marketing for McCullagh Coffee. The
facility provides food and friendship
to homebound individuals through
funding, donations and volunteers.

December brought our Holiday

Celebration when we collected for
Haven House Shelter gift items and
necessities for homeless and battered
women and children. We enjoyed the
season of giving at Michaels Banquet
Facility with a beautiful dinner and
entertainment.

-Submitted by Gina Vance

Colorado
Centennial

The year of 2009 continued to be
very challenging for the Colorado
Centennial Branch of IFSEA. We have
had several members and officers

Continued on page 26

Buffalo takes on the 2009 Conference in Atlanta. Left to Right: Judy Zernentsch,

Gina Vance, Melissa Kusowski
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Buffalo Branch tours the Western New
York Meals on Wheels in October 2009

move out of the immediate Denver
area, change jobs and professions,
and have continued to be challenged
with lower membership participation
at meetings and membership
renewals. In spite of this, the
Colorado branch had some excellent
meetings in 2009, and continues with
an even better calendar of events for
2010, and a membership growth plan
for this year.

Highlights from 2009 include: an
excellent meeting on food safety in
January, hosted by the National
Environmental Health Association
and the Colorado Department of
Health. Other educational programs
included “Going Green in the Food
Service Industry” hosted by Ecolab
this past summer, a “Scatter Food
Systems” program last fall, and a
wonderful tour/program on “Modern
Food Distribution Systems,” hosted
by Sysco of Denver.

Social and community programs in
2009 included participation with the
Children’s Hospital Burn Center
Classic Car Show last summer at the
Arvada Center, and our annual chari-
ty brunch for the Brandon House
women’s shelter in November. Great
social gatherings also included a sum-
mer BBQ/Pool Party last summer
hosted by Dick and Maryann Weil.

A well attended planning meeting
was called in late October 2009 and
hosted by Robinson Dairy. A mem-

NEWS

bership and calendar committee was
also formed, and we started to look at
officer planning and branch develop-
ment for 2010. We are very hopeful in
looking at our future. A few of the
highlights for 2010 are a kick-off
meeting at Racines Restaurant in
January, a “state of the art” tour and
program at Colorado Pure Distilling
in February, tour and meeting at the
new 500 room Ameristar luxury
Hotel/Spa & Casino in Blackhawk
this spring or early summer, as well
as a continuation of our community
outreach and charity events for
Children’s Hospital and the Brandon
House. Our branch will also be very
well represented at the 2010 IFSEA
International conference in Reno,
with about a half-dozen or more
members attending.

We want to congratulate and con-
tinue to support Dick Weil, Barbara
Sadler and Rick Diaz as they con-
tinue central leadership roles on IFSEA
International levels. (A personal note
here, both Barbara and Rick continue
to remind me on an almost D AILY
basis, that it was I, Rob Malky, who
“Drafted & Dragged” them into
IFSEA to begin with), and yes I am
laughing loudly now...sorry you two!

We are hopeful that by continuing
to provide excellent programs for our
members, the Colorado Centennial
branch can look forward to new and
renewed excellence. Our branch has
also appointed a “Student Liaison”
who is Bob Grand, a former Metro
State hospitality program graduate,
and who is now on our board. Our
officers and board for 2010 are: Todd
Story, President; Dick Weil,
Treasurer; Rob Malky, Secretary;
and our board members are: Marvin
Pierce, Bob Grand, John Fisher,
Danny Hopkins, Rich Colman,
Fred LaCount, and Don Louie.

-Submitted by Rob Malky

Northern Illinois

2009 was a busy year for the
Northern Illinois Branch.

We got our website, www.ifsea
chicago.com, up and running. On this
site we post events, certification
information, membership and renew-
al information and jobs.

We’re finalizing a fantastic
Student Mentorship Program with
our new Education chair, John
Gescheidle; we’ve restructured our
membership committee to include
George Macht CHA, FMP and CS1
Matt Myers, MCFE and are working
on updating membership renewals via
email. We co-hosted meetings with
each of the ACF chapters this year,
culminating in the blowout December
celebration with old friends from both
of the ACF chapters, and raised a ton
of scholarship money for our student
members.

We honored long-time members
for their dedicated years of service
within IFSEA: Ruth Dunham just
reached her 30-year anniversary as a
membper; Art Ritt, CFE celebrated 40
years, Jim Little celebrated 50 years
and Mary Borke has been member
for an amazing 59 years!

We held seven great monthly
meetings throughout 2009 at some
wonderful venues—restaurants,
schools, the Great Lakes Naval Base,
and the popular “Annual After-NRA
Show Mixer” at Mario Ponce’s loft.
Most of our monthly meetings con-
tained an educational segment, such
as pairing hand-crafted beer with
food, tequila tasting, successful inter-
viewing tips and a tour and lecture
about military food service. We also
tried a Power Networking meeting
one month, which proved to be huge-
ly successful and a lot of fun for our
members. We continue to add new
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members at each monthly meeting
and we’re heading into 2010 with a
renewed spirit and energy. Happy
New Year from Northern Illinois!

-Submitted by Branch President
Laura Vaughn, MCFE

Syracuse

The Syracuse Branch continues to
focus its energy on fundraisers, our
students and developing programs to
increase membership benefits and the
number of members. Here is just a
sample of what we accomplished in
2009.

Fundraisers:

Worked the New York State Pork
Producers Booth at the NYS Fair this
August, handing out pork samples and
information on NYS Pork products.

We spent two-days assisting a
catering event for the Vernon Down
Race Track and Casino.

The Student Branch at Morrisville

State College held a very successful
Pie and Candle Sale.

Once a month the Syracuse
Branch mans a booth at a local farm-
ers market selling pies and other
crafts.

In February, the Syracuse Branch
catered the Odyssey of the Mind,
which is a problem solving competi-
tion for students in grades K - 12.
We fed 1,000 people breakfast, lunch
and snacks throughout the day.
Student News:

Syracuse Branch Students success-
fully proposed to the Student
Government Organization and are
sending eight students to the 2010
IFSEA Conference.

As a Branch we are bringing 12 to
15 branch members to Reno.

The branch is organizing and
planning a membership drive to bring
the association benefits to profession-
als in the field.

We are focusing our efforts on
bringing back past NYS IFSEA

Texas members at a fundraiser to help abused children. Front row, right to left:
Debra Williams, Loria Kinkade and her friend. Back row, right to left; Branch
President Margo King-Prine, Dobie Wright, Debbie Jackson, and Zetta Lawrence.

Branches near Buffalo and other areas.

Another goal is to expand the stu-
dent branch to MVCC, Delhi and
other surrounding schools with culi-
nary and restaurant programs.

The Syracuse Branch held MCFE
certification opportunities for
the SUNY Delhi students. In addi-
tion, we held our monthly meeting at
the SUNY Delhi Golf Club where for
the first time our two student branches
were able to meet and discuss how
the student group operates meetings
and fundraisers.

-Submitted by Michael LaCroce and
Branch President Pete Starowicz

Texas
Lone Star

June 2009

IFSEA Texas Lone Star Branch
turns fruit carvings into money for
children.

Members of the IFSEA Texas
Lone Star Branch in Wichita Falls put
their fruit carving skills to the test to
raise money for abused and neglected
children in our community. The event
raised more than $1,000 for the
Rainbow House, which assists chil-
dren who have been removed from
their homes due to abuse or neglect
transition into a safer place. Many
leave with only wearing a diaper or
the clothing on their backs. Donations
provide these children with new
clothing, shoes, diapers, formula, car
seats, cribs and other essential items.
The event featured dinner, dancing
and live and silent auction. Center
stage at the auction were hand carved
fruit and vegetable displays created by
branch members Prasarn Eddy,
Jamie Ellis and Beatriz Robinson

Continued on page 28
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and featured an interchangeable
flower arrangement for all seasons
created by Sandy Kramer.
December 2009

During our “Give a Hand Up”
fundraiser, members and supporters
raised more than 1,400 pounds of
canned food, food staples and personal
hygiene items. This well surpassed
last year’s total of 900 pounds.
Members and supporters (my special
elves) helped me deliver these items
to Faith Mission, a local homeless
shelter.

Membership for Texas

During 2009, Texas Lone Star
Branch added 33 new members and
most existing members renewed their
memberships. It was an exciting year
for us!

-Submitted by Branch President
Margo King-Prine

Members of the Texas Lone Star Branch
love playing with their food.

NEWS

Texas member Danny Galbraith guards items donated for the Give a Hand
Fundraiser.

Texas elves help deliver more than 900 pounds of donated products to a homeless
shelter at Christmas time. Front row, right to left Charles Morgan, Daniel Lopez,
Beth Guice and Donald Chandler. Back row, right to left Brandon Couts and Danny
Galbraith.
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Gonference Trade Show Yellow Pages

ACM

Tracy Boreman, Int’l Military Sales Director
(803) 445-4601

thoreman@afm-acm.com

Lord Delrosario, Navy Military Sales

(757) 642-0447
Idelrosario@afm-acm.com

Jeff DeSantis, Nat'l Military Sales Director
(843) 995-5511

jdesantis@afm-acm.com

ACM Phone: (803) 462-1919

ACM Fax: (803) 462-1918
www.afm-acm.com

ACM is a Master Military Brokerage
firm covering both international and
national military sales and marketing.

AGILYSYS

Reggie Clark

440-519-7669
reggie.clark@agilysys.com
www.agilysys.com/hospitality
Innovative and powerful technology
solutions for foodservice

ALFA SUPPLY, INC.

Cyrus Alfieris

843-747-5111

cpa@alfasupply.com

www.abbysbest.com

Abby’s Best hakery mixes, gelatin
mixes, hot roll mix, baking powder,
dessert topping, soup mixes, dehy-
drated hashbrowns, instant potatoes,
dehydrated vegetables, canned veg-
etable shortening and canola oil prod-
ucts, 35lb canned sugar and flours

ADVANCE FOOD COMPANY

Del Van Horn

918-369-1534
dvanhorn@advancefoodcompany.com
www.advancefoodcompany.com

Center of the plate portion-controlled
beef, pork, chicken and veal; fully
cooked and ready-to-cook

APS BROKERAAGE &
CONSULTING, LLC

Adrian P. Simmons

941-330-6479
adrian@apsbrokerage.com
www.apsbrokerage.com

Nutriom, LLC, Klement's Sausage,
Rotella's Italian Bakery & Precision
Foods

ATEECO INC/MRS. T'S
Michael Truax
724-742-0475
miruax@pierogies.com
www.pierogies.com

Pasta products, the perfect pairing
of pasta and potatoes, numerous
varieties

BABCO INTERNATIONAL, INC.
Kal Fines

520-628-7596

info@babcotucson.com
www.babcotucson.com

Food service and lodging supplies
and equipment

BARBER FOODS

Phyllis Haenichen

800-341-0451 or 315- 420-3451 (cell)
phyllis_haenichen@barberfoods.com
www.barberfoods.com

Quality prepared chicken entrees (a
troop favorite), finger foods too!

BARILLA AMERICA INC.

Bryan Koster

407-234-4280 (cell)
bkoster@barilla-usa.com
www.barillaus.com

Dry pasta, traditional semolina,
51% Whole Grain, multi-grain
PLUS®— good source of protein,
fiber and omega 3 fatty acids

BAY TO BAY FOOD SERVICE, L.L.C.
Amanda Venuto

757-513-4011
amanda@baytobayfoodservice.com

Judy Chernesky

757-580-5915
judy@baytobayfoodservice.com
Military Foodservice representation
for Hormel Foods, Valley Food
Systems, Texas Pete, First Foods,
Hip Hop Beverage Corporation and
InnovAsian Cuisine

BERKS PACKING COMPANY

Scott McMillan

412-848-6960
scottmemillan@berksfoods.com
www.berksfoods.com

Beef and meat franks, pre sliced pre-
mium deli meats, whole deli meats,
knockwurst kielbasa and sausages,
premium roast beef, USDA choice
corned beef, USDA choice pastrami,
full ham category

BOJA’S FOODS, INC.

Kay Kramer

251-824-4186
kaykramer@hojasfoods.com

Domestic breaded, raw and stuffed
shrimp products

BUSH BROTHERS & COMPANY
Joe Genther

610-696-9399

jgenther@bushbros.com
www.bushbros.com

Bush’s Best Baked Beans, Vegetarian
Baked Beans, Home-style Chili;
Bush’s Best Variety Beans including
garbanzo,light and dark red kidneys,
great northerns, pintos; chili; dry
blackeyed peas; Bush’s Best
Southern Greens including leaf
spinach, chopped spinach, collards,
kale, mustard, turnip, and mixed
Greens

BRIDGFORD FOODS
CORPORATION

Ed Esinhart, National Sales Manager
704-907-2058
edesinhari@bridgford.com
www.bridgford.com

Frozen bread and roll doughs, baked
buttermilk biscuits, heat and serve
rolls and mini loaves, micro-ready
sandwiches and sandwich kits with
35 day refrigerated shelf life after
thawing

BUNGE OILS

Chris Palmieri

732-267-0599
christopher.palmieri@bunge.com
www.iransfatsolutions.com

Complete line of trans free oils,
shortenings, butter alternatives and
pan sprays

BUTTER BUDS FOODSERVICE

Jim Dodge

800-361-7074

jdodge@bbuds.com

www.bbuds.com

Butter Buds, Alfredo Buds, Cheddar
Buds, Buttermist, Garlic Buttermist

CARGILL KITCHEN SOLUTIONS
Jennifer Quick

763-234-3200
Jennifer_quick@cargill.com
WWW.Usaeggs.com

Further processed egg products
including liquid eggs, omelets, French
toast, and breakfast wraps

CARGILL, INC.

Joel Stevenson

720-231-4469
joel_stevenson@cargill.com
www.cargill.com

Food service products including may-
onnaise, sauces, cooking oils, turkey
products, ground beef, beef, pork,
bacon and other processed meats

Judith Manley,
Trade Show Director

CARLA’S PASTA

Sandro Squatrito

860-436-4042
sandro@carlaspasta.com
www.carlaspasta.com

Frozen filled pasta and pesto

CHEROKEE FOODS

Laurie Butler

757-589-9888
laurie@meritmarketing.com
www.cherokeefoods.com

Breaded chicken, rotisserie chicken,
chicken sausage

CLEMENT PAPPAS & COMPANY

Su Shaffer

717-359-0692
sshaffer@clementpappas.com
www.clementpappas.com

Ruby Kist pet and can jvices: cran-
berry juice, lemon juice, apple cider;
whole/jellied cranberry sauces;
Bombay aseptic rts and concentrates,
organic teas, concentrates

CITRUS GROUP, INC.
MAIN SQUEEZE JUICES

Joe Wise

877-7T11-7171 or 757-641-2571(cell)
joe12311@cox.net

Main Squeeze fruit juice concen-
trates, cappuccino products, hot
chocolate and slush concentrates

THE COCA-COLA COMPANY

Lionel J. Edouard

404-676-3806

ledouard@na.ko.com
thecoca-colacompany.com

Nonalcoholic beverage concentrates
and syrups; nonalcoholic ready-to-
drink beverages with carbonation,
such as energy drinks, and carbonat-
ed waters and flavored waters; non-
alcoholic beverages without carbona-
tion, including non-carbonated
waters, flavored waters and
enhanced waters, juices, juice drinks,
teas, coffees, and sports drinks

CONAGRA FOODSERVICE

Scot Evans

706-282-0844
scot.evans@conagrafoods.com
www.conagrafoodservice.com

Hunts Ketchup, Guldens Mustard,
Angela Mia Tomato, Swiss Miss,
Slim Jims, Healthy Choice, Egg
Beaters, Snack Pack, Wesson Qil,
Move Over Butter, LaChoy Asian,
Reddi Wip, Hebrew National, Rotel,
Pam, Rosarita, Libbys, Act II,
Davids, Orville Redenbacher
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CONTINENTAL MILLS

Bill Homarman

206-962-7118

bill. hamarman@continentalmills.com
Krusteaz, Bakersource, Hilltop
Hearth, Ghirardeli, and CM Brands,
Bakery Mixes: pancake, cakes &
icings, cookie mixes, muffins, corn-
breads, roll mixes, biscuit mixes,
breaders & batters

CUISINE INNOVATIONS

Stan Levinson

609-304-3951

slevinson@cuisinellc.com
www.cuisineinnovations.com

Cuisine Innovations appetizers and
hors d’oeuvres, Cohen’s Kosher hors
d’oeuvres, Ratners specialty kosher
products, and Kaptain’s Ketch value
added seafood including world
famous Crab Cakes and specialty
seafood items

CUISINE SOLUTIONS

Elizabeth Laver

703-270-2990
elauer@cuisinesolutions.com
www.cuisinesolutions.com

Frozen, fully cooked, fully pasteur-
ized center of the plate proteins and
pasta items

CUSTOM CULINARY, INC.

Paula Brown

360-568-8673
pbrown@customculinary.com
www.customculinary.com

Custom Culinary® Gold Label Bases
and Ready to Use Frozen Sauces,
PanRoast® Gravies, Master’s Touch®
Bases and Sauce Concentrates,
Whisk & Serve® Sauces, Chef’s
Own" Bases

DEAN FOODS - WHITEWAVE
Vince Yoshioka

303-759-5650
vince.yoshioka@whitewave.com
www.whitewave.com

WhiteWave Foods Silk Soymilk,
Horizon Organic Milk, International
Delight Creamers, Land O' Lakes
Half n' Half

DESIGN SPECIALTIES, INC

Bill Remus - Regional Sales Manager
800-999-1584 203-494-7888cell
billremus@msn.com
www.designspecialties.org

Quality, reusable compartmental and
insulated trays, flatware, tumblers,
mugs, bowls and portion control
utensils.

ECOLAB INC

Jack Kleckner

651-293-2312

jack kleckner@ecolab.com
www.ecolab.com

Cleaning products and chemicals

EUREKA ENTERPRISES INC.

Larry Pederson

702-346-7506

Larry@eurekainc.net

Daily’s precooked and raw bacon
products, Lasco Foods softserve,
Butterbuds, Foodservice Butterbud
granuals and Buttermist spray,
Upstate Farms yogurt

FIRST FOODS

Dial Hogan

800-527-1866

Bay to Bay Food Service
Amanda@BaytoBayfoodservice.com
First quality & healthy products to
include, powdered desserts, pow-
dered beverages, liquid and pow-
dered bar mixes

FONTANINI ITALIAN MEATS
AND SAUSAGES

Anthony (Tony) Gulla, USAF, (Ret.)
850-499-4796

tonyg@Fontanini.com
www.fontanini.com

Gourmet Italian meatballs, Italian
sausages, pizza toppings, breakfast
links and patties, pot roast, Italian
beef w/au jus, bratwurst, smoked
Polish kielbasa, smoked Cajun
sausage, Brazilian style sausage,
Irish banger, Lovisiana style
sausage, chorizo, meat loaf, gyro
cones and loafs

GA FOODSERVICE, INC.

“SUNMEADOW”

John Mitchell

843-556-8686 (office)

843-556-8219 (fax)
johnm@starfoodsusa.com
www.sunmeadow.net

Self-heating lunch/dinner meal kits,
shelf-stable & frozen breakfast,
lunch/dinner meal kits

GENERAL MILLS FOODSERVICE
Greg Peters

207-797-0961
Greg.peters@genmills.com
www.generalmillsfoodservice.com
General Mills cereals, flour; Old El
Paso Mexican;, Gold Medal baking
mixes; Pillsbury baked goods includ-
ing biscuits, cakes, cinnamon rolls,
croissants & cookies; Betty Crocker
side dishes; Nature Valley snacks;
Yoplait & Colombo cup yogurt

GENERAL SERVICES

ADMINISTRATION

Cheryl Allen

817-574-2310

cheryl.allen@gsa.gov
www.gsa.gov/foodservice

Food service needs from eating uten-
sils to an entire custom designed
food court kiosk concept supporting
new branding initiatives

GEORGIA-PACIFIC PROFESSIONAL
Shannon Haley

804-854-5693
shannon.haley@gapac.com
WWW.gppro.com

Georgia-Pacific and Dixie Products -
SmartStock, Insulair, PerfecTouch,
EasyNap, enMotion, Compact, Brawny

GIORGIO FOODS

Dale Landis

610-916-8347
dlandis@giorgiofoods.com
www.giorgiofoods.com

Giorgio canned mushrooms, pizza,
stromboli, pierogies, cheese sticks,
black bean empanadas

GLOBAL FOODSERVICE INSTITUTE
Ed Manley, MCFP, CHP, CPFM
702-430-9217

ed@ehmanley.com

www.ehmanley.com

Classes, books and certifications in
culinary arts, wine & beverage,
nutrition, customer service, HACCP,
food safety and management; dasses
available on base or ship

GPS MARKETING

Brian Lewis

410-430-9385
brianlewisgps@aol.com

Global Prime Vendor Support

GRAND BRANDS - TRUE LEMON
Michael Falvo

312-404-0795
michael.falvo@grandbrands.us
www.truelemon.com

True Lemon 100% all natural crys-
tallized lemon made from oils and
juices of the freshest lemons without
the costs or sanitary concerns asso-
ciated with lemons and lemon wedges

HADLEY FARMS, INC.

Phyllis Simons

301-824-2558

phyllis@hadleyfarms.com
www.hadleyfarms.com

Hadley Farms, Inc. croissants, twist-
ed round rolls, cinnamon rolls, sweet
goods, danish

HEATERMEALS

Tim Hartlage

800-503-4483 or 513-309-8164 (cell)
thartlage@heatermeals.com
www.heatermeals.com

HeaterMeals Plus Shelf Stable, Self
Heating Meal Kits, Cafe2Go Self
Heating Beverage Kits (18 ser vings)

HIP HOP BEVERAGES

Deanna Michaux

800- 686-3697
jdmichaux@shcglobal.net

Bay to Bay Food Service
Amanda@BaytoBayfoodservice.com

Pit Bull energy drinks & ResCue
sugar free powdered beverages and
bag in the box

HOMER LAUGHLIN CHINA
COMPANY

John Marino

800-452-4462 Ext. 464
jmarino@hlchina.com

www.hlchina.com

Specializing in high-fired, lead-free
glazes, with an Alpha Alumina
body—domestic pottery, lead-free
dinnerware with durability, contem-
porary design and timely delivery

HORMEL FOODS

Judy Chernesky

757-580-5915
judy@baytobaybrokerage.com
www.hormelfoodservice.com

Hormel Foods, Natural Choice Sliced
Meats, Bread Ready Sliced Meats,
Always Tender Pork, Austin Blues
BBQ, Cafe H Ethnic Flavors, Old
Smokehouse Bacon, Cure 81 Ham,
Fast 'n Easy Cooked Meats,
Masterpieces Pizza Toppings, Hormel
Chili, Dinty Moore Beef Stew, and
Compleats Entrees

HUBERT COMPANY

Diana Nash

866-650-7374 ext. 8723
dnash@hubert.com

www.hubert.com

Smallwares food service equipment
& Props Décor

IFE MARKETING

Walt Grigsby

760-436-3598

wali@ifemarketing.com
www.ifemarketing.com

Full line of food ser vice equipment
on multiple GSA contracts; complete
installation service to include large
turn-key projects

INDIAN HARVEST
Julie Marino
800-346-7032 ex 520
juliem@indianharvest.com
www.indianharvest.com
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Indian Harvest Whole and Multigrain
Rice Blends, Rice and Legumes

INNOVASIAN CUISINE ENT

Joe Zalke, CEO

425-251-3706
www.innovasiancuisine.com
menusfd@aol.com

Frozen Asian meal components con-
sisting of tempura batter chicken, or
pork, cooked beef strips, ready-to-
use pouch sauces, wide variety of
frozen, cooked rices and noodles,
and appetizers

JENNIE-O TURKEY STORE

Scott Smith

320-231-7123

smsmith@j-ofs.com
www.jennieofoodservice.com

Full line of raw, fully cooked, tradi-
tional, and innovative turkey products

JOHN MORRELL AND COMPANY
Al Smith

931-315-9054

asmith2@johnmorrell.com
www.johnmorrellfoodservice.com
Domestically-processed value-added
hot dogs, bacon, sausage, hams,
cooked meats, breakfast sausage,
BBQ meats, smoked meats and more

J.0.Y. FOODS, INC.

Paula Brown

972-296-8575
pbrown@joyfoodsinc.com
www.joyfoodsinc.com

Frozen pizza, Café Pizza by Papa
John’s and Sprazzo pizza products

J.M. GARRET FOODS, LLC

Garret Swart

317-770-3171
garret@jmgarretfoods.com
www.jmgarretfoods.com

Fully cooked breaded and unbreaded
chicken, beef and appetizers

JR. SIMPLOT CO.

Betsi Selset

208-384-8362

betsi.selset@simplot.com
www.simplotfoods.com

Kitchen-tested, labor-saving frozen
vegetables, fruit and frozen potato
menu items including Roastworks
flame roasted fruits and vegetables
and Upsides line of hearty grains

JTM FOOD GROUP

Diana L. Dupont

513-503-6081
dianadupont@jtmfoodgroup.com
www.jtmfoodgroup.com

Fully-cooked meats, soups, pastas
and sauces, including a full line of
Mexican, Asian, and ltalian favorites

KELLOGG'S FOOD AWAY

FROM HOME

Michael Strauss — 757-685-3324
michael.strauss@kellogg.com

David Ashby — 404-261-1689
david.ashby@kellogg.com
www.KelloggsFoodAwayFromHome.com
Kellogg's Cereals, Kashi Cereals,
Special K, Pop-Tarts Toaster
Pastries, Nutri-Grain Cereal Bars,
Rice Krispies Treats, Kashi GOLean
Bars, Kashi Chewy Granola Bars,
Keebler Cookies and Crackers,
Famous Amos Cookies, Cheez-It
Crackers, Ready Crust Pie Shells,
Eat-It-All Ice Cream Cones, EGGO
Waffles, Morningstar Farms

and Gardenburger Veggie Foods

KEN’S FOODS

Bob Larson

480-477-6372

blarson@kensfoods.com
www.kensfoods.com

Ken’s and Sweet Baby Ray’s brand
of salad dressings, mayonnaise and
sauces

LAND O'LAKES, INC.

Dan Plunkett

716-913-7516
diplunketi@landolakes.com
www.landolakesfoodservice.com

Dairy Products: Processed and
Natural Cheeses (Slices and Shreds),
Cheese Sauces, Queso, Performance
Cheeses, Portion Cheeses,
Performance Butter, Butter and
Margarine (bulk and portions),
Tabletop Dairy

LIGHTHOUSE FOODS

Al Aumack

813-864-4762

sales@lighthousefood.com
www.lighthousefood.com

Personalized hot sauces and steak
sauces with custom labels displaying
your command or unit logo.

LOGGINS CULINARY, LLC

Native American Woman-Owned

Protein Processor

Chef Steven H. Boehmfeldt
MCFE-CEC-AAC-CRC-CCC-CHA
903-245-7060
chefstevenb@logginsmeat.com
Represented exclusively by: Star Foods-
843-556-8686

Superior Portion Cut Steaks, Chops,
Chicken, and a wide array of
smoked/cooked proteins featuring
Loggins New Generation Technology.

MERCER CUTLERY
Barbara Cotter
800-221-5202 x 18
hcotter@mercertool.com
www.mercercutlery.com

Genesis, Renaissance, Millennia,
Hells Handle, Ultimate White

MICHAEL ANGELO’S ITALIAN
GOURMENT FOODS

Randy Mendoza

512-70123
rmendoza@michaelangelos.com
www.michaelangelos.com

Full line of Italian entrees, hand-held
and appetizer products

MICHAEL'S BAKERY PRODUCTS, LLC
Curtis Gordon

727-459-4039
cgordon@michaelscookies.com
www.michaelscookieswholesale.com
Michael’s Cookies and Bonzers gour-
met ready-to-bake frozen cookie
dough and breakfast items; all prod-
ucts kosher certified and Og trans
fat, available in whole grain, sugar
free, reduced fat and gluten free

NESTLE PROFESSIONAL VITALITY
Jeff Woods

813-376-1522

jwoods@yvitalityinc.com
www.vitalityfoodservice.com

Vitality, Sunkist, Tetley, Nestle
brand non carbonated dispensed
juices, drinks, teas, sport drinks,
enhanced water, iced coffee and hot
beverages to include coffee, cappuc-
cino, hot chocolate with worldwide
service and distribution

KING CHEESECAKE COMPANY, INC.
John King

281-209-1511
johnking@kingcheesecake.com
www.kingcheesecake.com

Layer cakes, Y2 sheet cakes iced;
Bundt cakes; cheesecakes; pies; no

sugar added cakes, dessert bars,
muffins baked

KRAFT FOODSERVICE

Joe Kruszewski

847- 924-2451
joseph.kruszewski@kraft.com
kraftfoodservice.com

A.1. Steak Sauce, Boca, Bull’s Eye
BBQ Sauce, Calumet, Capri Sun,
Cheez Whiz, Chef Rite, Chips Ahoy,
Cool Whip, Country Time, Crystal
Light, Fig Newton, General Foods
International, Gevalia, Good
Seasons, Grey Poupon, JELL-O, Kool
Aid, Kool Aid Bursts, Kraft, Kraft
Bagel-Fuls, Kraft Catalina, Kraft
Light Done Right, Kraft Free, Kraft
Handi-Snacks, Kraft Macaroni &

Cheese, Lorna Doone, Maxwell
House, Nabisco, Nabisco Wheat
Thins, Nilla Wafers, Nutter Butter,
Open Pit BBQ Sauce, OREO, Oscar
Mayer, Philadelphia Brand Cream
Cheese, Planter’s, Revolution Tea,
Ritz, Sanka, Snackwells, Stove Top,
Tang, Tapatio, Tassimo Pro, Teddy
Grahams, Twist, Velveeta, & Yuban

LACTALIS-SORRENTO CHEESE
Jeffrey P. Pugliese — National Accounts
516-527-6466
Jeffrey.Pugliese@lactalis.us
www.lactalisfs.com

Lactalis-Sorrento Cheese, makers of
the Anthony's Blend Mozzarella
cheese. Rondele Spreads, Sorrento
Fresh Mozzarella, President brand,

Sorrento Mozzarella Cheese, and
Galbani

LASCO FOODS

Tom Polito — 614-792-8033
tpolito@lascofoods.com

Larry Pederson — 702-346-7506
larry@eurekainc.net
www.lascofoods.com

Cocktail mixes, soft serve, yogurt,
sorbet, sauces, gravies, seasonings,
salad dressings, drink mixes, drink
mixes sugar-free, dessert mixes,
dessert mixes-sugar free, all dry and
available in # 10 cans

LYONS MAGNUS

Kelly McDonald

360-405-0677
kmcdonald@lyonsmagnus.com
www.lyonsmagnus.com

Growers select premium dispensed
bag-in-box & frozen Juices; aseptic
RTS juices; beverage bases; ice
cream toppings; fountain syrups;
fruit filling; breakfast condiments
and healthcare items

MCCAIN FOODS USA, INC.
Thomas Hopkin

623-242-6370
thomas.hopkin@mccain.com
www.mccainusa.com

Potato products and appetizers
including McCain Ore-lda, Moores,
Brew City, and Anchor

MCCREA MARKETING, INC.

Woman-Owned Small Business

Donna J. McCrea

803-530-5034
dimccrea@mindspring.com

Liberty Belle meat products including
beef for stewing, steaks, beef &
pork roasts, ground beef, ground
beef patties, seasoned patties,
breaded beef & veal patties, pork
chops & patties, sausage, bacon and
fajita meat
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MICHAEL ANGELO’S ITALIAN

GOURMENT FOODS

Randy Mendoza

512-970-1723
rmendoza@michaelangelos.com
www.michaelangelos.com

Full line of Italian entrees, hand-held
and appetizer products

MICHAEL FOODS, INC.

John Padula, Director Military Sales
352-205-3259
John.padula@michaelfoods.com
www.michaelfoods.com

Extensive line of value-added egg
and potato products, including new
ALL DAY CAFE brand of breakfast
sandwiches and Quesadillas

MISSION FOODSERVICE
Sharon Capitani

301-396-9280
sharon_capitani@missionfoods.com
www.missionfoodservice.com
Tortilla’s, wraps, taco shells and
chips

MOO TECHNOLOGIES, LLC

Gregg Montgomery

210-240-1169

gmontgomery@isoc.net
www.mootechnologies.com

Moo Technologies single strength and
shelf stable concentrated milk avail-
able in skim, 1%, 2% and whole
white and 1% chocolate, Moo Café
On Demand Cappuccino, Latté and
Hot Chocolate

MOUNTAIN CITY MEAT COMPANY
Tony Del Nano — 412-715-5838
tony.delnano@mountaincitymeat.com
Mark Matlock — 800-506-9923
matlock@specialtymadefoods.com
Mountain City Meat USDA graded
and ungraded, marinated and non-
marinated T-bone, ribeye, NY

strip steaks; sandwich steaks,
breakfast steaks, steak sliders, spe-
ciality steaks, stew beef, fajita
strips pork chops; fresh and 1QF
hamburger patties, mini patties,
infused patties and bulk hamburger

NESTLE PROFESSIONAL

Chris Gallivan

540-371-8656
chris.gallivan@us.nestle.com
www.nestleprofessional.com

Stouffer entrees and sides,
Coffeemate, Nestle Cocoa, Chefmate
canned entrees and cheese sauces,
Minor's bases, gravies and sauce

NANA SERVICES /NIQI BRAND
Pat Melendy

253- 529-4404 (office)

323- 972-1065
(cell)pmelendy@nanaservices.com
Ww\w.nanaservices.com

Soft ice cream dispensing program,
valve added items for US Military

NEWCHEF FASHION INC.

Jeffrey Childers, VP of Sales
800-639-2433 X249
jchilders@newchef.com
www.newchef.com
http://mil.newchef.com

Uniforms for entire staff, culinary,
wait staff, kitchen, front of the
house, military programs — GSA
Contract, AFNAF Contract

NOH FOODS OF HAWAII

Terry Dunseith

310-324-6770

TerryD@NohFoods.com
www.nohfoods.com

International seasonings, sauces and
drink mixes; all natural, no MSG,
Asian seasonings mixes; Hawaiian
iced teas, barbecue sauces, poke
mix, coconut pudding, seasoning
mixes and more; New U’A pure
Hawadiian water and Noh all purpose
Hawadiian seasoning salts

NUCHOICE FOODS, INC.

George M. Carter

214-339-7238
gearter@nuchoicefoods.com
www.nuchoicefoods.com

New Orleans-style cuisine shelf-
stable rice products including Cajun
Jambalaya, dirty rice, primavera
rice, yellow rice and wild-rice pilaf;
southern-style frozen hush puppies

OCEAN DIRECT SEAFOOD

Pat Melendy

323- 418-1200 or 323- 972-1065 (cell)
pmelendy@oceandirect.com
www.oceandirect.com
Berry-Amendment compliant seafood
(finfish, shellfish, breaded, value-
added)

OCEAN SPRAY CRANBERRIES
Howie Williams

813-926-3172
hwilliams@oceanspray.com
www.oceansprayfoodservice.com
Ocean Spray Cranberry Juice
Cocktail, 100% Juices, sweetened
dried cranberries, and cranberry
sauce

OREGON FREEZE DRY, INC.
John Ostrin

541-967-6510
john.ostrin@ofd.com

Freeze dried foods and advanced
specialty products

OTIS SPUNKMEYER INC.

Phillip Kirk

704-995-2500

pkirk@spunkmeyer.com
www.spunkmeyer.com

Frozen cookie dough, thaw and
serve muffins, brownies, Danish,
sweet breads, bagels, cookies, cof-
fee cakes both regular and reduced
fat whole grain

PACIFIC NATURAL FOODS

Patrick Gabrish

503-692-9666
pgabrish@pacificfoods.com
www.pacificfoods.com

Shelf stable / aseptic, natural and
organic soymilk and other non-dairy
beverage, dairy beverages, ice
cream mix, beverage bases, soup,
broth and broth concentrates

PACIFIC NORTHWEST CANNED
PEAR SERVICE

Mark Miller, Promotion Director
866-843-4910
mmiller@eatcannedpears.com
www.eatcannedpears.com

Canned pears grown and processed
in the Pacific Northwest

PEPSICO FOODSERVICE

Tim Berchtold — East

563-355-1033
tim.m.berchtold@fritolay.com

Valari Szall — West

303-898-7383
valarilszall@fritolay.com
Wwww.pepsico.com

Frito-Lay, Quaker Oats, Tropicana,
Gatorade, Pepsi, Naked Juice, 1ZZE
and Stacy's

PLUMROSE USA

Dan Kelly

732-257-6600 ext. 355
dkelly@plumroseusa.com
plumroseusa.com

Sliced meats, bacon, deli hams, fully
cooked ribs and smoked hams

QUANTUM FOODS, LLC

Mr. Joe Mancini

800-334-6328
jmancini@quantumfoods.com
www.quantumfoods.com

Custom beef, pork and poultry prod-
ucts (NAPA-approved)

RALCORP FROZEN BAKERY
PRODUCTS

Dan Barzanti

850-758-9452
DBarzanti@ralcorpfrozen.com
www.ralcorpfrozen.com

High quality frozen ready-to-serve
bakery products; Bakery Chef
Biscuits, incdluding NEW Toaster
Biscuits, Krusteaz Pancakes, French
Toast and Waffles; Lofthouse Cookies,
Panne Provincio and Cottage Bakery
Artisan Breads and a variety of Earl
of Sandwich sliced deli breads

RATIONAL USA

Vinod Jotwani

847-273-5000

Vinod)@rationalusa.com
www.rationalusa.com

RATIONAL's SelfCooking Center®
allows you to fry, roast, grill, broil,
steam, poach, bake, and much more,
in a single self-cleaning piece of
equipment.

RED CLOUD FOOD SERVICE INC.
Paul Cyr

804-895-5176

Paul.cyr@rcfs.net

www.rcfs.net

Standing Rock gourmet sandwiches,
box meal kits, pockets, prepared
meats

RESER’S FINE FOODS

Ken Rutalis

570-675-8608

kenr@resers.com

www.resers.com

Fresh prepared salads, refrigerated
potatoes, side dishes, dips and
Mexican foods

RICH PRODUCTS CORPORATION
Jim Motos

912-638-5000

jmotos@rich.com

SeaPak seafood, Farm Rich appetiz-
ers, Casa meatballs, Byron’s BBQ,
biscuits, breads, On Top toppings,
cakes, cookies, donuts, & other
desserts

RICH PRODUCTS CORP

Tony Murphy

706-380-6528

tmurphy@rich.com

www.rich.com

Topping and icings, bread and roll
dough, pizza dough and crusts, bis-
cuits, BBQ, cookies, cakes and
desserts, shrimp and appetizers

RICH CHICKS, LLC.

Paul Byrd

205-706-8644

pbyrd@richchicks.biz

www.richchicks.biz

Rich Chicks Rich in Nutrition chicken
products, Premium Nutrition Line,
Homestyle Rich Line, Specialty Rich
Line
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ROSE PACKING COMPANY

Nick Ledanski

847-381-5700
nickledanski@rosepacking.com
www.rosepacking.com

Highest quality value added,
processed pork & poultry products,
including a full line of fresh and fully
cooked pork sausage, ethnic sausage,
and back ribs; Rose's wide array of
bone-in and boneless hams, smoked
pork shoulder butts, pork roasts and
tenderloins; labor-saving toppings

RUIZ FOODS

Ed Shabaz

312.560.6256

Eds@ruizfoods.com
www.ruizfoodservice.com

Authentic frozen Mexican food
entrees and snacks; El Monterey
branded burritos, taquitos, tamales,
dessert chimichangas and Tornado
branded taquitos

S&D COFFEE, INC

Jim Edmonson

800-933-2210 ext. 4229
edmonsonj@sndcoffee.com
www.sndcoffee.com

Coffee, iced tea, cappuccinos, hot
chocolate, iced coffee, bulk creamer,
bulk sugar & tea sweetener

SARA LEE FOODSERVICE

Bob Falconer

847-516-5489
robert.falconer@saralee.com
http://saraleefoodservice.com

Jimmy Dean Sausage; Ball Park Hot
Dogs; State Fair Corn Dogs; Hillshire
Farm Smoked Sausage; Hillshire
Farm Deli Meats; Bryan Meats; Chef
Pierre Pies; Sara Lee Bakery; Douwe
Egberts Coffee; Paradise Ice Tea;
Pickwick Hot Tea

SCHREIBER FOODS INC.

Jim Sabish

719-488-1303
jomes.sabish@schreiberfoods.com
www.schreiberfoods.com

Leading supplier of natural,
processed, cream cheese & other
dairy products

SHASTA SALES INC.

Joe Salonia

866-280-0179
JSalonia@ShastaFoodservice.com
www.ShastaFoodservice.com

Shasta soft drinks and mixers,
LaCroix sparkling waters,
MegaSport fitness drinks, Rip It
energy fuel

SIX POINTS, INC.

Tate Johnson

402-476-9191

tiohnson@sixpoints.com
www.sixpoints.com

Many NSCM including beef and
chicken fajita, portion cut steaks,
pork chops, diced beef & pork and
primals.

STAR FOODSERVICE, INC.

John Mitchell

843-556-8686

johnm@starfoodsusa.com
www.starfoodsusa.com

Fully cooked & seasoned whole
chicken wings, center cut pork chops,
roasted chicken quarters, jerk chick-
en quarters, chicken breast patties,
chicken tenderloins, chicken nuggets,
turkey sausage, & pork spare ribs;
fully cooked and seasoned Pan Asian
meal kits and ala carte items

STARBUCKS COFFEE COMPANY
Food Service Division

Paul G. Clark

301-898-0816

paclark@starbucks.com
www.starbucks.com

Starbucks & Seattle’s Best Coffee,
Tazo Tea, Fontana Sauces & Syrups,
VIA Ready Brew instant Coffee

STERLING FOODS, LLC.

Peter Motrynczuk, CW5, U.S. Army (Ret.)
804-691-8552

peter@w5r.biz

www.sterling-fd.com

Bakery and snack food items includ-
ing cakes, cookies, muffins, brown-
ies, pastries and more

SQWINCHER CORPORATION
Beverly A. Miller

Phone: 662-328-0400

Fax: 662-327-8441
beverly@sqwincher.com
www.sqwincher.com

Electrolyle replacement beverages

TASTE TRADITIONS

Richard Morgan, Director of Military Sales
402-339-7000

Toll Free (866) 339-7001
richardmorgan@ifastetraditions.com
www.tastetraditions.com

Enchiladas, burritos, soups and sides

TEXAS PETE

Bill Mistr

336-714-2171

b.mistr@twgarner.com
www.texaspetefoodservice.com
Sauces: hot pepper, wing, honey
mustard, and worchestershire for
the table and kitchen

TRIDENT SEAFOODS

CORPORATION

Mike Kater

800-321-3656
mikekater@irideniseafoods.com
www.trideniseafoods.com

USA seafood and fish products
including king and snow crab, pol-
lock, cod, flounder, salmon, rockfish
and imitation crabmeat; oven-ready,
fry-ready and stuffed seafood;
breaded, battered and raw seafood
(USDC inspected, Berry-compliant
and source traceability)

TYSON FOODS INC.

John Vaillancourt

479-290-7124
john.vaillancourt@tyson.com
www.tyson.com/foodservice/

Tyson poultry, pork & beef, IBP
beef, Lady Aster, Mexican Original
and Red Osier

UNILEVER FOODSOLUTIONS

Joe Renta

joe.renta@unilever.com
www.unileverfoodsolutions.us

Knorr sauce and gravy mixes, rtu
sauces, Soup du Jour soup mixes,
frozen rtu soup, soup and gravy
bases, Authentic Ethnic beans and
rice, dessert mixes, Hellmann's real,
light, and low fat mayonnaise, salad
dressings, salad dressing mixes, dip
cups, sandwich sauces, condiments,
gioli's, Ragu and Frutta di Orto pizza
and pasta sauces, Promise and
Country Crock margarine spreads,
Skippy peanut butter, Lipton pure
leaf iced teq, individual tea, herbal
tea, 1-2 tea, LeGout soups, dessert
mixes, soup and gravy bases

UPSTATE FARMS FOOD SERVICE
Jerry McDonald

716-510-1543
gmcdonald@upstateniagara.com
www.upstatefarms.com

Upstate Farms nonfat blended
yogurt in 5 flavors and plain

U.S. FOODSERVICE, INC.

Alyce Pegues

803-951-4229
alyce.pegues@usfood.com
www.usfood.com

A full service broad line distributor
serving restaurants and institutions
customers

VALLEY FOODSYSTEMS

Jeff Valley

800- 248-4053
ivalley@valleyfoodsystems.com
www.valleyfoodsystems.com
Innovative, zero waste proprietary

A-Rations program for the National
Guard; also military meal kits —
fresh, frozen, and shelf stable, using
name brand, quality items all made
in the U.S.A.; coming soon: all of
meal kits will be available in easy-
to-use, ready-to-eat RETORT pouch-
es with 2-3 year shelf life!

VENTURA FOODS, LLC

Larry Kapp

858-692-1878

Ikapp@venturafoods.com
www.venturafoods.com

Ventura Foods vegetable oils and
shortenings, margarines, butter
blends, spreads, liquid butter alter-
natives, pan & grill oils, premium
salad oils, salad dressings, mayon-
naise, sauces, soup bases, pan coat-
ings, popping oils, concession products

WEBER, INC.

Rich Repollet

816-891-0072
rrepollei@weberslicer.com
www.weberslicer.com

Slicers, skinners, derinders

WORNICK COMPANY /

A LA SMART

Gabriel Castillo

513-552-7409
Gabriel.castillo@wornick.com
www.alasmartfoods.com

Military feeding rations and other
foodservice products tailored for
DFACs operations to the U.S. and
international militaries; global
humanitarian and disaster relief
rations for governments and non-
governmental organizations; turnkey
product development and manufac-
turing services for large branded
food companies from idea to full
commercialization

WORLD FOOD PRODUCTS, INC
Terry Wells-Brown

209-747-0481

209-531-2330 ext 106
Twb.worldfoods@gmail.com
www.worldfoodproducts.com

Dried fruits, nuts, baking nuts,
cereals, coffee, snack items, chilie
pineapple, chilie mango, individual
condiments, roasted corn, candy

WORLD MARKETING COMPANY
Mike Ciccione (US Navy Retired)

Pacific Region Manager

760-900-1288
www.worldmarketingcompany.com
"Building strong military partner-
ships through integrity, trust

and passion”
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