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Crown Plaza 
2004 Greenspring Drive, 
Timonium, MD 210930 
410-252-7373 

April 22nd 

Vendor set-up & Registration: 
1pm-4pm 

Attendees walk through: 7pm-4pm 

Heavy Hors D’Oeuvres, coffee and 
dessert will be served 6:00 to 7:00 for all 

Check out the webpage: 
http://www.ift.org/sections/maryland/form.p
hp 

Dot Hunt: New this year! 

All attendees will receive an electronic 
invitation or post card for this year’s 
event.  As you walk around the 
exhibition, you collect dots from the 
preferred vendors and place them on 
your postcards or invites.  At the end of 
the evening, we will be drawing for Door 
Prizes from those who have collected 
the most dots from the preferred vendor 
booths 
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Thanks are in order to 
Elizabeth Raditsis and the 
MD IFT committee for 
coordinating this event. 

We are also pleased to say 
that we had a great turn out 
from the University of 
Maryland students.  

A big thank you to Bruce 
Artman for his presentation on 
Omega 3’s -- which was 
insightful and inspired many 
thought provoking questions.  
For those that could not attend 
a summary of Bruce’s 
presentation will be posted on 
the MD IFT website. For more 
info on Martek and their 
products go to 
www.martek.com 

Spr ing 2009  
Sarah Yachet t i  
s yachett i@gmai l .com 
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Accurate Ingredients 

ARDE Barinco 

Atlantic Sweetener Company 

Butter Buds Food Ingredients 

Cargill 

Colorcon Inc. 

Corn Products U.S. 

DD Williamson 

Del-Val Food Ingredients 

Domino Specialty Ingredients 

GELITA 

Grace Davison 

Hunter, Walton & Co., Inc. 

Ingredient Connections Inc. 

Innova Flavors  

. 
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Preferred Vendors 

International Dehydrated 
Foods, Inc. 

JM Huber Corporation 

Lionel Hitchen USA Ltd  

Matsutani American Inc. 

National Starch Food 
Innovation 

Nu-Tek Products 

PTX Food Corp 

Sethness Products Company 

TIC Gums 

Thymly Products 

Univar Food Ingredients 

And MORE . . .  

 



 

Renditions Golf Course 

Tuesday, June 23rd 

1:30pm 

 

The Course: The Maryland 
Section of the IFT and Strasburger 
& Siegel cordially invite you to test 
your skill and your luck at one of 
the east coasts most interesting 
golf courses.  At Renditions, each 
hole is a copy of a famous or 
infamous hole featured on the PGA 
tour.  Holes from Augusta, 
Inverness, Winged Foot and 
Sawgrass are among the 
“renditions”.  The course is under 
new management and they are 
anxious to have us back! 

The Prizes: There will be cash 
prizes for the winning teams.  There 
will also be contests for: closest to 
the pin, longest drive, most accurate 
drive, and putting skill. Sponsorship 
is provided by the great companies 
that support the MD-IFT and this 
event so that players can win cash 
and prizes. 

The Cost: The event is $150.00 per 
player for golf and dinner.  This fee 
includes all greens fees, carts, 
range balls, and tournament fees, 
along with dinner, soft drinks, and 
beer on the course. 

Dining Only? Join us for a great West 
Texas BBQ Buffet Dinner!  

Just $35.00 per person. 

Registration: Registration should be 
received no later than June 12, 2009.  
Payment must be received to hold 
your registration. 

Contact: Toni Manning   

410-712-7373  

tmanning@sas-labs.com 
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Chair Louis Rossanese 
Del-Val Food Ingredients 
lrossanese@dvfi.com 
 
Chair-Elect Steve Volker 
Corn Products 
Steve.volker@cornproducts.com 
 
Secretary Elizabeth Raditsis 
McCormick &Co. 
Elizabeth_Raditsis@mccormick.com 
 
Treasurer Lisa Bird 
McCormick & Co. 
Lisa_bird@mccormick.com 
 
Web Master Stacy VanDenHeuvel 
TIC Gums 
svandenheuvel@ticgums.com 
 

 

TIC Gums 

May 7th, 6pm 

White Marsh, MD 

This event will include a 
presentation of some of the 
company’s new patent pending 
products as well as a tour of the 
facilities. 

Sandwiches, snacks, and non-
alcoholic beverages will be 
provided. 

Stay tuned for the electronic 
invitation. 

 

 

 

 

McCormick  

Summer, 2009 

Guest Speaker: 

 Marianne Gillette (VP 
Technical Competencies and 
Platforms McCormick) 

Presentation on Spices in the 
Health and Wellness sector. 

More info to come. 

 

!


www.renditionsgolf.com 

Registration and 
sponsorship forms 
available at Supplier’s 
Night or MD-IFT website 

http://www.ift.org/sections
/maryland/mdiftgolf.htm 



Job listings from the Philadelphia IFT 
Employment Listings 

Advanced Food Systems 

 Internal Sales & Marketing Manager 

Lorraine Westmoreland 
lwestmoreland@afsnj.com 

David Michael & Company, Inc. 

Technical & Regulatory Coordinator 

Stefanie Lapari slapari@dmflavors.com 

Don’s Salads 

Research and Development Manager 

Thomas Marshall 
tmarshall@donssalads.com 

Keystone Foods LLC 

R&D Kitchen Coordinator / Food 
Technologist / Food Technician 

Hr1@keystonefoods.com 

 

 

 

 

 

 

Lab Support 

Industrial Manufacturing Engineering 
Manager or Lab Manager 

Natalie C. Lockhart 
Harrisburg@labsupport.com 

Lacas Coffee 

Technician 

achigounis@lacascoffee.com 

OnAssignement/ LabSupport 

Food Technologist:  Product Development or 
Senior Food Technologist  Product 
Development 

Haley Kaliser phildelphia@labsupport.com 

Protica Inc. 

Quality Assurance Management 

Monique Duffy mduffy@protica.com 

 

. 
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Contact 

Dave Horowitz 

CNJIFT/NYIFT Golf Chair 

CNJIFT@aol.com 
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Bunker Hill Golf Club 

May 4th 

Princeton, NJ 

 

The official “Kick-Off” to the 
Suppliers Day event and Prepared 
Foods Eastern Science 
Conference.   

This IFT Chapter is looking for 
sponsorship or participation in the 
event. 

)


 

�

http://www.ift.org/sections/maryland/jobs.htm 



 
 
 

FEP Food & Beverage 
Search Group 

For over 30 years, this 
company has been connecting 
employers with the top food 
professionals in North America.  
With more than 16,000 
candidates placed, they have 
established a reputation in the 
industry as one of the most 
successful, competent and 
resource-rich search firms. 

Placing candidates in all areas 
of the industry, from Packaging 
Managers to QA Managers; 
from R&D to Health & Safety, 
this company has the industry 
knowledge and understanding 
required to make sure only the 
best candidates are presented. 

 

 

Contact 

Jessica Hogan 

Marketing Manager 

Tel: 1-888-636-4802 ext. 539 

Fax: 416-979-3030 

Jessica@fepsearchgroup.com 

www.fepsearchgroup.com 
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Myfoodrecruiter.com 

This company is a job board 
and resume database service 
that is geared specifically 
toward the Food and Beverage 
Industry.  They are looking to 
help your companies promote 
hiring.  The services provided 
are very similar to HotJobs and 
Monster, but with candidates 
who have food and beverage 
experience.  This is a fantastic 
alternative to recruiters.  The 
candidates provided are 
throughout North America 

 

Contact 

Phillip O’Hare 

Marketing Manager 

Tel: 1-888-636-4802 ext. 290 

Fax: 416-979-3030 

phillip@myfoodrecruiter.com 

Stoudt Brewing Company 
Tour & Dinner 

April 14th 

Civil War Museum, History of 
Military Food Packaging  

Along with meeting with IOPP 

May 14th 

 

Chair: Andrea McBride 

609-937-9705 

Secretary and Sponsorship 
Committee: Krista Ditzler 

Newsletter and Scholarship 
Committee: John Stahl 
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Upcoming and Recent 
Events 
Keystone IFT Meeting 

March 26 

Blue Ridge Country Club 

 

 

 

Maryland IFT has created a group on LinkedIn to keep us all 
connected through social media. Please join the group and 
follow the discussions. Go to www.linkedin.com, join if not 
already a member, and then search groups for Maryland IFT.  
 

-


 


