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President’s Message

Save the Date!
L

Food and Beverage Ussaciation of Umerica Inc.
Jo Our Fifth Unnual Gala Dinner Dance
te Benelit The Food and Beverage Schalawship Foundation Inc.

Cuy Honavees.:

FHospitality Prnofessional of the Year 2012
Mark Sanders
General Manager
Sheraton New York & Towers and the Manhattan at Times Square Hotel

Jndustry Prefessional of the Year 2012
J. Grady Colin
Executive Assistant Manager & Director of Food and Beverage
Hilton New York

FPuwweyor of the Year 2012
Charles N. Gannon
President
US Foods Metro New York / Vesuvio Foods

Ut the Hilten New York
1335 Uuenue of the Umericas
New Yok, New Youk, 10019
Friday, May 184, 2012
Reception at 7:00 pm
Uwards Presentation and Dinnexr te followr
For additional Gala Dinner information, Black Tie . el B
Please contact our Gala Chairman, Kevin A. Mattner: Recession Sensitive Pricing:
Phone: +1 212 841 6610 FBAA Members, plus one Guest $250 per person
Fax: +1 212 504 9536 Non-Members and Guests $300 per person

Email: gala@fbassoc.com
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Thanksgiving Dinner with the Children’s Aid Sociely
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For the 21st consecutive year, led by Gladys Mouton Di Stefano and in conjunction with the
Children’s Aid Society, the Food and Beverage Association has created and provided a sumptuous
Thanksgiving feast for hundreds of New York’s disadvantaged children and their families. Wayne
Whinna, Director of Food & Beverage and his extraordinary culinary staff at the Sheraton New
York Hotel & Towers cooked 275 turkeys, fit with all the trimmings. FBAA Members, along with
their family members and friends, donated their food, time, decorations, and table settings for this

wonderful Thanksgiving dinner.
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Richard Spadanuta
with Ecolab staff

TV S i

Mpr. Richard Buery III, CEO of the
Children’s Aid Society serving Thanksgiving
Dinner to the guests

T ’
42 Ib. turkey for
| display &
Gladys Mouton Di Stefano and grand prize raffle
Children’s Aid Society volunteers

Judith from Ariston, Richard Buery III, Gladys
Mouton Di Stefano, Maribel & Madison
Gattulo, and Daniel Saalman

Sean Cassidy raffling off the turkey, and our
grand prize winner!




Children’s Aid Sociely guests enjoying Thanksgiving Dinner..........

Food & Beverage Association of America

Thanksgiving Volunteers




The Food and Beverage Association of America graciously donated $20,000 to the NYC College of
Technology’s Hospitality Management Department. This donation will help change the lives of
four more students, including Theresa Evans (pictured below), one of our esteemed scholarship
recepients. Please read the below article from NYC College of Technology’s newsletter,
showcasing Theresa and all of her accomplishments......

She’s Not in Kansas
Anymore, She’s at the
Top of Her Class!
Theresa Evans
Selected as City
Tech’s 2011
Valedictorian

Growing up in the small town
of Hays, Kansas — population
20,000 — Theresa Evans
treasured the time she spent
with her grandparents on their
farm. Eating meals that came
straight from the land to their
table sparked her interest in
pursuing a career in the food
and wine world.

Her odyssey from a town
where eating out meant fast
food to New York City, one of
the culinary capitals of the,
world, was not without its
challenges. But Evans held fast
to her goals and excelled. On
Friday, June 3, Evans, who will
turn 30 later that month, will
deliver the valedictory address

at New York City College of
Technology’s (City Tech)
commencement at Municipal
Credit Union (MCU) Park
(formerly Keyspan), 1904 Surf
Avenue, in Coney Island.

“My fondest memories are of
my grandparents and their
farm,” says Evans, who will be
receiving a bachelor of
technology degree in
hospitality management. “My
grandmother was a great
influence. She helped shape me
and instill my love for food.”

Those lessons proved important
for Evans, an only child whose
father had passed away when
she was three years old. “My
mother’s inner strength showed
me how to overcome
challenges by believing in
myself,” she said.

Evans proved to be resilient
and learned to be self-reliant,
moving to Florida to attend the
Walt Disney World College
Program in Orlando after

briefly attending Fort Hays
State University in her
hometown. At Disney, she
completed the semester-long
paid internship program,
earning a certificate in basic
food safety training.

She then headed for New York
City, where she attended the
French Culinary Institute and
earned a diploma in Culinary
Arts. “I knew I wanted a more
formal, broader education,”
says Evans, who now lives in
South Park Slope, Brooklyn.
“After researching many
colleges, I chose City Tech.
The College has professors
who have extensive hospitality
experience and a passion to
educate the future leaders of
our industry. I got the sense
they really cared about their
students. It was the only place
where I knew I’d feel
comfortable, at home.”

Since arriving in New York in
2005, Evans has worked in a
series of well-known
establishments, including the

Hard Rock Café in Times
Square, and Abigail Kirsch’s
catering operations at Pier
Sixty and The Lighthouse.
Currently, she is a sommelier at
Porter House New York at
Time Warner Center, where
celebrity chef Michael
Lomonaco (’84) is a managing
partner.

“Porter House New York is
extremely proud and delighted
that Theresa Evans’ hard work
and great efforts are being
recognized by City Tech,” says
Lomonaco. “She is an ideal
employee who has applied
herself with dedication and
focus in her work with Master
Sommelier Roger Dagorn, (an
adjunct wine professor at City
Tech). Her knowledge of wines
has grown tremendously and
we have great faith that her
career. in hospitality will be one
of terrific renown.”

(Continued on next page....)




(article continued from
previous page)

According to Evans, who is
graduating with a grade point
average of 3.988 out of a
possible 4.0, “In life, you’re six
people away from whatever
you want. At City Tech, the
degree of separation is even
less. Doors opened for me. The
faculty here is very supportive
and will give you lots of
guidance. Once you tell them
what you want to become, they
will help you every step of the
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way.

Evans’ current goals are clear:
“I can see myself having a
small restaurant, using farm-to-
table ingredients, where I can
be creative with the dishes and
find the hidden gems of wine.”
She made the most of
opportunities presented to her
at City Tech, volunteering at
hospitality-related events like
the Société Culinaire
Philanthropique Home Picnic,
and participating in the
College’s study abroad
programs, including the
Thomas Ahrens International

Study Abroad Program in Paris
and Work Abroad Program in
Alsace, Modul Hospitality
Study in Vienna and CUNY’s
APICIUS Italy Wine Culture
Study Program in Florence.

In her last semester, she took
five classes, held down three
jobs and did an internship. “I’'m
good at time management,” she
explains. “Yes, the schedule
was grueling, but because I
have such a passion for food
and wine, [ prioritized my
wants and needs. You learn to
make sacrifices.”

Her perseverance paid off — in
the past two years, Evans has
won seven scholarships,
including those from Brooklyn
Eats, the Food and Beverage
Association of America’s Food
and Beverage Scholarship
Foundation, and the American
Institute of Wine and Food’s
André and Simone Soltner
Food Education Scholarship.

“On behalf of the Food.and
Beverage Scholarship
Foundation Inc., I want to
congratulate Theresa on having

earned the honor of being
valedictorian,” says Arline
Isaacson, board officer of the
foundation. “She has already
fulfilled her promise to make
us proud of her. We are
delighted to continue to support
City Tech hospitality
management students with
scholarships that allow them to
grow into rewarding careers in
our industry.”

Now, she is pursuing a higher
level of sommelier certification
(level II)), through the Court of
Master Sommeliers. She also
is planning to apply for master
of business administration
(MBA) programs so she can
hone her entrepreneurial skills
and move one step closer to her
goal of having her own eatery.
“I want my place to cater to
everyone who appreciates good
food and wine,” she says.
“People mistakenly believe you
have to spend a lot of money to
eat well. I hope to prove
otherwise.”

When Evans was chosen as
valedictorian, she says, "I was
overwhelmed, speechless; I

could not believe it." The
message she wants to give her
fellow graduates is to take
every opportunity that comes
their way. “I feel you have to
live your life for what you want
to do, not do the predictable. I
left the familiar to go out into
the world to pursue what I
wanted to be. Find your
passion and go for it.”
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Source: http://
www.citytech.cuny.edu/
aboutus/newsevents/201 1sp/
evans_valedictorian/
index.shtml
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Have you checked out the

\

new FBAA website yet?

Please head over to http://www.fbassoc.com
for the most up to date news and information

on FBAA.

We’d love to hear your thoughts and feedback

on our updated website!
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IN MEMORIAM
Sal Tucceli

It is with great sadness to share with you the passing of Sal Tucceli, on October 21, 2011.
Sal was a former President of the Food & Beverage Association, as well as Gladys
Mouton Di Stefano’s mentor. He was a very generous man, especially to the FBAA and all
of our events. Our thoughts and prayers go out to Sal’s family, he will be greatly missed.

IN MEMORIAM
Dorothea (Dottie) Hein
Our deepest condolences to our Member Greg Hein and his family

Dorothea (Dottie) Hein passed away on January 21st while in home hospice surrounded
by her loving family. She put up a very strong battle against lung cancer until the
end. She was a great mom who was challenged daily by three zany sons and her
husband. A kind hearted woman who passed without any enemies ever in her life. Her
family included Husband Walter, Sons Greg + Adeline, Chris and Joie, Walter and her
sister Maureen. She was Grandma to Alex, Taylor, Jessica, Dylan, Jack, Samantha,
Christopher, Braydon and Brooklin.




