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IFEC NEWSLETTER

February 22, 2007 ______________________________________________
PRESIDENT'S MESSAGE

Make sure to mark your calendar with these IFEC 2007 events.

On Monday, May 21, IFEC will hold it annual NRA reception.  
Allison Perlik will be planning the reception, scheduled from 4:30 – 7 p.m.

As mentioned last month, the annual IFEC conference has been 
moved to November 5 – 8 in Austin. Send me an email at 
humann@att.net if you have suggestions for programs or speakers.
Mary Humann, IFEC President 2007

The Humann Factor LLC

____________________________________________________________________
ABOUT PEOPLE

Congratulations to Jennifer Riley on achieving Accreditation in Public Relations (APR).  Jennifer is vice president and public relations director at 2 balance in Springfield, Missouri, and a member of the Southwest Missouri Chapter of the Public Relations Society of America. 
James Pond has left the editorial helm of Foodservice Director to become director of business development with CulinArt, a dining services provider based in Plainview, NY. In his new position, he supports CulinArt's business development vice president and directors, primarily in developing sales proposals as the firm expands its regional Metro New York base.  James can be reached at jamzpond@optonline.net -- and he's looking forward to keeping in touch with his many IFEC friends.  Best of luck to James; we'll miss him.
Restaurant Hospitality managing editor/food editor Gail Bellamy, Ph.D., and her Hawaii-based co-author, educator Vicki Draeger, Ph.D., have just signed a book contract with the Cleveland Clinic Press to publish their interactive children’s story book which promotes vegetables and healthful eating.  The educational mission of Cleveland Clinic Press is to increase health literacy and dispel myths and misinformation about medicine, health care and treatment. This will be Gail's fourth book; it's scheduled to be published later this year.

Cowgirl Cuisine -- Rustic Recipes and Cowgirl Adventures from A Texas Ranch by Paula Disbrowe is a new release from William Morrow.  It goes on sale March 13th.  As its sub-title implies it's both a cookbook and adventure tale, telling the story of Paula's transition from Manhattan food editor to chef for a spa and dude ranch in Texas Hill Country.  Paula was IFEC's president in 2000.  She's now living in Austin, where we hope to catch up with her during our conference there. 
As president of International Association of Cooking Professionals (IACP), long-time IFEC'er Blake Swihart of Foodservice Solutions, is up to his elbows in preparations for IACP's 29th annual international conference in Chicago April 11 - 14.  Our best wishes to Blake and crew for a fabulous event.
Melinda Morgan, president of Morgan Marketing & Public Relations, LLC, has added a new client.  Medieval Times Dinner & Tournament, the medieval-themed family dinner attraction and show, has selected the firm to increase brand awareness and provide PR support for special events, on-going media relations and the 20th anniversary of its Southern California castle in Buena Park, California.  
IFEC members Pat Dailey, Editorial Director, Restaurants & Institutions; Ellen Koteff, Editor of Nation's Restaurant News; John Lawn, editor in chief, Food Management and Karen Weisberg, Senior Editor, FoodService Director, were among the judges for the International Foodservice Manufacturers Association’s (IFMA) 2007 Silver Plate awards.
Mary Abbott Hess, LHD, MS, RD, LD, FADA, announces the formation of Culinary Nutrition Associates, a consulting group whose focus is on blending the art of cooking with the science of nutrition.  The other principals are Mary Kimbrough, RD, LD, former Director of Nutrition and Hospitality Services for the University of Texas Southwestern University Hospitals, and Catharine H. Powers, MS, RD.  Catharine spent 15 years as The Culinary Institute of America's first nutritionist and is affiliated with Chef's Garden and The Culinary Vegetable Institute in Huron, Ohio near Cleveland. Mary Hess is a past president of The American Dietetic Association (ADA) and a past chair of the board of directors of The American Institute of Wine & Food.  She was a featured speaker at IFEC's 2006 conference in Chicago.  Their site is http://www.culinarynutrition.com/
_______________________________________________________________________________

MEET OUR NEW MEMBERS
IFEC extends a warm welcome to those who have joined us since the first of the year.  We hope this will be the start of a long and rewarding affiliation with them. 

Stephanie Grunenfelder

Grunenfelder Communications
Falls Church, VA
Stephanie.grunenfelder@verizon.net
Stephanie is a marketing and communications consultant to food companies, mostly those tied to agriculture such as peanuts and fresh produce.  Current clients include Brooks Tropicals and Stemilt World Famous Fruit.  She has been involved in food marketing for the past 20 years, and enjoys food and the occasional glass of wine outside of work as well.  Her experience includes international food marketing, USDA feeding programs such as Food Aid and school lunch, promoting food to consumers, food service professionals and food buyers as well as working with the media. 
Stephanie says she studied nutrition back when it was the death knell for food marketers and is quite pleased to see that good food is also turning out to be good for you much more frequently in recent times.  She is a graduate of the University of Florida’s Leadership program for agriculture and natural resources.   She lives, works and "drives her kids around in Northern Virginia."

Natalie Palmatary 
Northlich
Columbus, OH

npalmatary@northlich.com
Natalie is a management supervisor at Northlich, an independent communications and brand consulting agency.  Prior to joining Northlich, Natalie was Marketing Director for Pappas Restaurants in Houston, a group of more than 100 restaurants ranging from quick-service to fine dining.  She also led the marketing and public relations efforts of Escape Enterprises restaurant group in Columbus, serving as the Marketing Director promoting a group of more than 160 quick-service franchised restaurants nationally.  On the business-to-business side of foodservice marketing, Natalie provided strategic counsel to Hobart Corporation promoting its line of foodservice equipment to restaurants and institutions internationally.  She began her career in the agency world working for major restaurant chains such as Bob Evans, Domino's Pizza, Rax, Arby's, and The Olive Garden.  She has also worked with clients in the retail, business-to business, financial, not-for-profit and construction sectors.  She holds a bachelor's degree from Carnegie Mellon University in Pittsburgh.  
Dana Tanyeri

The Foodservice Content Company

Madison, WI

dtanyeri@hotmail.com
After several years' absence, Dana returns to IFEC through her partnership in The Foodservice Content Company (TFCCo) LLC, an editorial services firm she launched in 2005 with partners Caroline Perkins and Stephanie Salkin. (All three were long-time editors at ID magazine, prior to its conversion to the online-only ID Access.)  TFCCo develops concepts and writes content for newsletters, Web sites, sales materials, specialty publications, and other internal and external foodservice communications tools. Current clients include the Association of Foodservice Distributor Sales Representatives (AFDR), FoodSafety Insights, Foodservice Rewards and Progressive Group Alliance.

Outside of her work withTFCCo,  Dana is also a contributing editor for Restaurant Business and executive editor of Technomic’s monthly Distributor Intelligence Service Report newsletter.

Dana has also worked on the publicist side, serving as Director of National Product Communications for the Wisconsin Milk Marketing Board before venturing out on her own.  She also worked previously as a PR account executive at Stephan & Brady, Inc., in Madison.  Now she works from her home in Madison, where she lives and breathes foodservice on a daily basis through her husband’s business, Otto’s Restaurant & Bar, which he’s owned and operated for the past 11 years.
Christa Diane Weaving

DB Global (Chef David Burke)

New York, NY

christa@dbrestaurant.com
Christa is executive assistant to Chef David Burke and covers human resources and marketing for DB Global.  The organization has interests in a variety of food enterprises nationwide. It owns and/or partners with three restaurants in New York City --  davideburke & donatella, David Burke at Bloomingdale's and David Burke Fromagerie -- as well as David Burke's Primehouse in Chicago and David Burke Las Vegas (opening soon) and consults on the Hawaiian Tropic Zone in NYC (and opening in Las Vegas later this year), restaurant.mc in Millburn, NJ; Sam Adams and Aramark Food Services.   
In addition to operating and consulting on restaurants, DB Global owns five retail food products -- David Burke's Flavor Spray Diet, David Burke's Cheesecake Lollipops, David Burke's Spice Sheets, DB Salt (pink Himalayan rock salt) and David Burke's Primehouse Steaksauce.  And then there are the cookbooks: Cooking with David Burke and David Burke's New American Classics.  Christa has worked for Chef Burke for the past 2-1/2 years.  

______________________________________________________________________

PEN AND PALATE

This month the topic is food, editorial and communications resources.  We asked some IFEC members to share their favorites.  

Katie Ayoub, Katie Ayoub Editorial Services --
"I find the following really helpful:

Trendwire, for pinpointing growing trends in foodservice.
FoodBeat, for its analysis of the Top 200 Chains
Chowhound, for an underground reading of restaurant and food trends
The New York Times, for rumblings of emerging trends
Favorite random food blog site? http://foodgoat.blogspot.com/  I like to check this out once in a while to refresh my culinary senses. It reminds me that there’s great passion out there for food, and it keeps me grounded in my food writing." 
*    *    *    *
Gail Bellamy, Ph. D., Restaurant Hospitality --
"One of my favorite reference books is The New Food Lover's Companion by Sharon Tyler-Herbst because it gives not only definitions and pronunciation guides, but also little snippets of food history and background information. In fact, I find it interesting enough to qualify as 'airplane reading.'"

*    *    *    *
Greg Young, Idea Hall --  

"There are about a million resources I use on any given day. Of 
course, that pool has grown exponentially since the first time I 
spoke to IFEC members about the Internet at a conference in the 90s.

"As a person viewed as an 'Internet guy,' it's important to note I have not abandoned other media. In fact, my favorite resource currently (perhaps because I have grayed a bit at  the temples), is National Public Radio. By far the most relevant and 
contemporary news program on the airwaves (and I include the 
television airwaves in that statement), it is like a Wall Street 
Journal for radio.

"Listen in drive time, to or from work, and I guarantee the myriad of 
thoughtful, thought-provoking and even stories requiring little 
thought will inspire your own brilliance. I am constantly scribbling 
down stories, arriving at the office or home to immediately jump 
on-line and pull up the story to listen again and avail myself to the 
many links that are included at the Web site.

"NPR gives incredible access to politics, the world's struggles, arts 
and entertainment, pop culture, history, human spirit and completely 
useless-but essential-news. I have learned more about how to weave a 
pitch or create something out of seemingly nothing by the absolute 
mastery of reporting that is NPR. You listen and laugh, scream, cry, 
curse, roll your eyes and, most of all, think. People look at you 
strangely on the freeway, for sure."


http://www.npr.org/ and on your local affiliate.
http://www.kcrw.com/, 89.9 FM in LA/Orange County
*    *    *    *
John Scroggins, Noble & Associates  -- 

"The resources I reference most every day are:  
· Google is my most trusted resource – with it, I can access research, recipes, addresses, contact information – you name it

· Google news is also my home page – I go to it first thing every morning for an update of international news – I’m able to customize my electronic “newspaper” and get stories delivered to me in the categories I select

· A variety of daily newsletters from IFEC publications as well as those in retail grocery, advertising, marketing and PR – I receive close to 20 daily – but if I had to pick two it would be the NRA SmartBrief and the GMA SmartBrief – they allow me to see both sides of the street so to speak and, of course, http://www.foodchannel.com/! "
*    *    *    *
Tom O'Brien, O'Brien Culinary Communications
"The one website I have open most often is epicurious.com.  Besides having an on-line version of the indispensable Food Lover's Companion, it's a great resource to check for ideas when I'm developing recipe concepts.  (It's also very easy to get sidetracked and find some intriguing recipe that winds up on the dinner table that night...)  I also find it really helpful to plow around David Nelson's http://www.chef2chef.net when I want to get a chef's perspective on things."
Do you have favorite informational, educational and/or inspirational resources?  Please share them.  Also, if you have topics you'd like to see explored in Pen and Palate, please send them to ifec@aol.com.
PROFESSIONAL DEVELOPMENT ASSISTANCE AVAILABLE

Application Deadline is March 1st
In the event that you're planning to participate in a professional development activity this year and you need some help with  the costs, you should consider applying for expense reimbursement through IFEC's Professional Development Assistance Program.  

The program was launched last year to help underwrite IFEC members' expenditures for seminars, conferences, workshops, conventions, continuing education courses, advanced degrees, specialized technology training and other educational activities.
To request an electronic copy of the program guidelines and application, contact the IFEC office today.

See Chicago Conference Photos 
Go to the "Photo Gallery" on the home page at www.ifeconline.com.  The member-only section of the site will be up and running very shortly.  You will receive an e-mail notification when it's time to renew your membership and access information online.
Do you have a new job, a new client, a new project, a job opening or other news to share with the IFEC network? Please let us know by calling IFEC at 845-229-6973 or emailing to ifec@aol.com.

The IFEC Newsletter is a monthly online publication for IFEC members
Edited by Carol Lally, executive director

