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Puget Sound Institute of Food Technologists

Message from the Chair

Message from the Chair — November 2007

As the holiday season and the end of 2007 approaches it is time to reflect on the past year
and what 2008 will bring us. Our first dinner meeting this season, a tour of Beecher’s
Cheese, dinner at Pike Brewing and an update on FDA from Stephanie Magill, was a great
success. | would like to offer a big thank you, to Mark Davidson, Continental Mills, for
organizing this event.

Tuesday, December 4 will be our Holiday dinner meeting, straddling Thanksgiving and the
Christmas season. We are combining our meeting with members of RCA (Research Chefs
Association) and dinner will be at the Swedish Cultural Center overlooking the west side of
Lake Union. Weather permitting, the Christmas lights should be spectacular.

This year the meeting will start early, at 4:00 pm, with a showing of the IFT web cast on
the Organics debate which will be broadcast live on November 29, 2007
http://www.ift.org/cms/?pid=1001642 . Wine will be provided during the social hour and
in the spirit of sharing we are offering all attendees an opportunity to bring a favorite, low
cost bottle of wine to share during dinner.

During dessert, Mark Crowell, CRC, http://www.culinex.biz/ will be our featured speaker.
Mark will continue on the topic of organic foods with a talk titled Organic food and
beverage product development, from a culinologist’s perspective.

This year we will be continuing our tradition of asking each attendee to bring a donation of
food for Food Lifeline in exchange for a raffle ticket. Local companies are donating raffle
prizes and after Mark’s talk we will be drawing numbers for these prizes. This year we
also have a couple of companies who have offered to provide small gifts for each attendee.

Looking forward to 2008, mark your calendars for the Pacific Northwest Food Processors
Exposition, January 13 — 16, in Portland, Oregon. Tuesday is IFT day, the Oregon section
has once again organized the IFT portion of the conference. Puget Sound will be hosting
the Hospitality Suite. Be sure to plan on attending the Exposition and especially the IFT
sponsored portion. We look forward to seeing many of you Tuesday evening at the
Hospitality Suite too.

Other dates to hold open:

Suppliers Night — February 26

Tax filing day dinner meeting — April 15
Pre-summer vacation dinner meeting — June 10


http://www.ift.org/cms/?pid=1001642
http://www.culinex.biz/
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PSIFT & RCA Holiday Meeting

DECEMBER 4TH, 2007 SWEDISH CULTURE CENTER
1920 DEXTER AVE. N.,
SEATTLE, WA 98109

@:nnual

Conference
CULINOLOGY'EXpo

Sarchy G0, 2008 « Seatthe, WA
sherion Sl Mol

ORGANIC PRODUCT DEVELOPMENT

Mark Crowell, CRC

Is the founder and Principal Culinologist at CuliNex, a consultancy
specializing in the development of organic and natural food products. Mark is
the former director of product development for Olive Garden Restaurants and
Starbucks Coffee Company. CuliNex specializes in assisting retailers, food
manufacturers, ingredient suppliers and multi-unit foodservice operators
achieve their growth goals by bringing successful products to market.



Puget Sound Institute of Food Technologists

$45 each.
(Please register by November 29, 2007)

**Dono6ét forget, O6season tiekablobehol dfer
to the meeting, maybe your friend orworker can use that ticket???? Let Abby know.

4pm showi ng orheOrgenics Daebath: ¢s she Rremium Worth 1t?0
( http://www.ift.org/cms/?pid=1001642 )

5:30pm T 6pm Cocktails
6pm Dinner
7pm Speaker Presentation

7:45pm Raffle (bring a canned food donation to receive a raffle ticket )

REGISTRATION FORM, PSIFT MEETING
Tuesday, December 4™, 2007

Name (s)

Organization:

Business Address:

Phone #:
# Attending:
Amount Enclosed: ($45 per person)

*Mail completed registration form and check (made out to PSIFT) to:
Abby Miller
18523 29" Ave. NE
Lake Forest Park, WA 98155

Forms must be received by November 29", 2007. Or RSVP to Abby.Miller@fda.hhs.gov

Note: Prepai d fiseason ticketo holders, you stil



http://www.ift.org/cms/?pid=1001642
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PSIFT Holiday Party
Tuesday, December 4, 2007

Buffet Dinner

Herb Roasted Beef

with roasted apple horseradish sour cream, and gravy.
Pasta Penne with Pesto Salmon

penne pasta in a pesto cream sauce with chunks of wild cedar planked salmon
Roasted Garlic Mashed Potatoes

Red skin potatoes with the skin left on and roasted garlic, creamy and full of butter.
English Country Salad

field greens with radish sprouts, blue cheese, candied walnuts and a parmesan cream dressing
Fresh Baked Rolls and Butter

Dessert served to the guest tables

Mint Chocolate Mousse
With whip cream and shaved chocolate

Beverages at theugst tables

Iced Tea
with sweeteners and lemon to the side
Premium Coffee Service

Our premium, fresh-ground blends of regular and decaffeinated coffees served with a great selection of herbal, decaf
and regular teas. Comes with all the fixings.

Ice Water
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FREEBIES for everyone, courtesy of:
Virginia Dare (Dan Oyama): vanilla extract

Northwest Naturals (Erin Gipe): PS-IFT cookies

Continental Mills (Mark Davidson): retail box of holiday or special occasion mix
¢ (gourmet brownie or holiday mix)

Bedda-Bella (Kim Bowman): Tahitian Bacio Puree

You are welcome to bring bottle(s) of wine or other gifts to share or to

PSIFT Holiday Cookies

Everyone that attended the December PSIFT meeting received a bag of cookies. The
cookies were a team project between Continental Mills. Northwest Naturals and The
Lucks Food Decorating Company. The project was the idea of Susan Murray with
Northwest Naturals. Continental Mills donated the cookie mix and The Lucks Food
Decorating Company created Edible Image® decorations with the PSIFT Logo. The
team at Northwest Naturals baked. iced. decorated and packaged the cookies. Thank you
to all that helped with the project — Susan Murray. Felicia Berg. Dick Wolfe. Twyla
Delpossi. Tatiana Osopov. Larty Ammons. Katie Carlson. Laura Shank. Mark Davidson.
and Megan Leifson.




