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74 attend 3rd 
annual SFPA 
University in 
Athens, GA

The third annual SFPA University workshop 
drew employees of SFPA member companies 
for important training and insights into 
best practices and government regulations 
regarding food safety. In all, 74 people 
participated in the event with the support of the 
University of Georgia in Athens. 

“We had five excellent speakers covering 
topics such as validation and verification of 
processes and equipment, problem solving, 
lean manufacturing and six sigma and passing 
an SQF audit,” said coordinator, Dr, Bill Morris. 
“Once again, we were fortunate enough to have 
Bob Neligan, our southeastern U.S. Food and 
Drug Administration representative to address 
the new Food Safety and Modernization Act.  
Since this is so new, we hope to have him back 
in 2013 to go into even more detail about this 
important topic”.

Developed by the SFPA to provide low-cost 
training for plant and managerial staff on 
topics that are important to food manufacturing 
companies, the SFPA University is a unique 
benefit to membership in the association. “This 
kind of training is not found anywhere else,” 

explained Drew Andrews, one of the founders 
of the training program.  “We want to give a 
huge and special thank you to Eve Mayes and 
Dr. Bill Hurst, of the University of Georgia Food 
Science Department.  Their professionalism 
and organizational skills were unsurpassed and 
allowed this workshop to be highly successful,” 
said Dr. Morris.

continued on page 2

The 2012 SFPA University drew more than 70 people to Athens, GA.

Participants enjoyed lunch during the event.

SAVE THESE DATES 
IN 2012! 
Oct. 25 thru 27th, 
2012
SFPA CONVENTION, 
Charleston, SC 

Visit our web site
www.SFPAFood.org 
for more details!

Follow us on 
Facebook at 
www.facebook.com/
MySFPA

The Univ. of Georgia Food Science 
Department assisted the SFPA greatly 
at this year’s event.
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An evaluation of attendees to the 2012 event 
showed the most interest being in the new 
Food Safety Modernization Act (FSMA) and 
how to meet new requirements, and in SQF 
certification. Attendees also requested that 
more information on FSMA be provided in 
the 2013 curricula, as well as more on Lean 
Manufacturing, OSHA plant safety, micro-
environmental controls, SPC, ingredients and 
spices and food security.  

Planning for the next SFPA University is 
underway. If your company did not take 
advantage of the 2012 event, don’t miss 
the opportunity next year. If you would like 
to recommend a topic to be included in the 
2013 agenda, contact Dr. Morris via e-mail 
wcmorris@utk.edu.

3rd annual 
SFPA University 
in Athens, GA
continued from page 1

We began our organization’s 70th year by 
making a change. At our SFPA board meeting 
in Savannah, GA, we voted to revise our 
scholarship program to not only benefit college 
students engaged in food science, but to also 
benefit SFPA member company employees 
whose children are destined for college. 
We need your help sharing this and other 
benefits of SFPA membership with other food 
processors.

The important decision adds one more benefit 
to SFPA membership. Now, employees who 
are facing the daunting task of funding their 
high school senior’s college education can 
easily download a scholarship application 
from our web site (sfpafood.org), have their 
child complete the application, and send it 
into a panel of SFPA members who will grant 
one deserving applicant a $2,000 scholarship 
to any college or university—no matter their 
intended major. 

While the values established in 1942 of the 
upstart Georgia Canners Association still 
ring true in 2012, our organization must 
occasionally bring about change to engage 
food processors of today. For example, your 

SFPA is finding new ways to support small and 
medium-size processors to add value to joining 
us. The new scholarship opportunity, SFPA 
University and our SFPA Buy The South’s 
Best Foods advertising cooperative are some 
examples. 

To assure that your SFPA will remain a 
vibrant organization in the future, I urge that 
you share the benefits of membership with 
other food processors who are not currently 
a member. Ask them to join us. Invite them to 
our upcoming convention in Charleston, SC, 
so that we can welcome them. Tell them how 
your company has benefited from membership 
in the SFPA and compel them to being part of 
a focused, effective and unified voice of food 
processing. If you need support in your effort, 
please contact any SFPA board member, Anna 
Ondick, our executive director, or me. Any of us 
will be happy to contact potential members you 
identify.

Let’s make our 70th year one that combines 
important benefits of SFPA membership with 
new food processors who are willing to join our 
organization.  
 

President’s 
Message

Tony Treadway
SFPA President
Creative Energy

Help us grow our SFPA with new food processors

Steve Goodfellow offers insight into process validation 
protocols for the food industry.

Jodie Phillips of Roger Woods Foods 
speaks on what it take to pass a SQF 
audit.
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SFPA 
announces 
new college 
scholarship 
programs

The SFPA has revamped its college 
scholarship program to support education. One 
scholarship will support food science majors 
in selected universities and a new scholarship 
has been established to support the education 
of children of the employees of association 
members.

For decades, the association’s philanthropic 
mission has been to support college students 
enrolled in southern land grant universities and 
who are majoring in the food sciences. Now, 
the mission will be expanded to support the 
children of SFPA member companies who wish 
to continue their education after high school.

“The association has increased the amount of 
its annual scholarship to $2,000 available for 
college juniors and seniors engaged in the 
food sciences at Clemson University, North 
Carolina State University, The University 

of Tennessee, University of Georgia and 
University of Alabama,” said SFPA President 
Tony Treadway. “The scholarship will help bring 
new talent to the important food industry.”

A new $2,000 scholarship has been 
established for the children of employees of 
SFPA member companies. “This is a significant 
value for our members,” said Treadway. 
“The scholarship is available to high school 
seniors who plan to attend college this fall. 
There are no restrictions on what field of study 
or the college they wish to attend. For the 
employees of SFPA member companies, the 
new scholarship can provide significant help in 
paying for their child’s college education. 

“We have distributed posters to alert eligible 
students at the universities and to SFPA 
member companies to be posted in lunchrooms 
and bulletin boards to alert SFPA member 
employees of the scholarships,” said Anna 
Ondick, executive directors of the association. 
It is important that SFPA members post 
these where employees can be aware of 
this significant new benefit to them and their 
children.” 

The deadline for applications seeking either 
scholarship is June 1, 2012. It is important for 
SFPA member employees to download the 
scholarship application for their children who 
are currently high school seniors, complete the 
application and send it in to the address on the 
application by June 1st. For more information 
on the two scholarship opportunities, visit the 
association’s website at www.SFPAFood.org.

Two $2,000 
scholarships
offered by food 
processors
association

It is important for SFPA 
member employees to 
download the scholarship 
application for their 
children who are currently 
high school seniors, then 
complete the application 
and send it in to the 
address on the application 
by June 1st.

SFPA board members discuss the merits of changes to the SFPA scholarship program.

The picturesque Port of Savannah was 
the back drop for the winter SFPA board 
meeting.



FOOD FORUM – SFPA  SPRING 2012 / Page 4

Southeastern 
Food Processors 
Association
members launch 
massive campaign 
targeting consumers 

It is the largest cooperative advertising 
campaign of its kind in the South. The 
Southeastern Food Processors Association 
(SFPA) will provide more than 179 million 
discount food coupons to consumers in nine 
states during the month of May.

“We are calling it Buy The South’s Best Foods 
Month,” explained Tony Treadway, President 
of the SFPA. “Millions of jobs in the South are 
involved in the growing, processing and selling 
of food products to consumers. This is a way 
for consumers to save money using valuable 
discount coupons and support those jobs by 
participating in our celebration in May of this 
year.”

The discount coupons will come in local 
newspapers on May 6 and May 13 in Virginia, 
North Carolina, South Carolina, Georgia, 
Florida, Louisiana, Alabama, Mississippi, 
Tennessee and Kentucky. Each week, coupons 
from SFPA members will offer discounts on 
their products when redeemed at their local 
supermarket. The multi-faceted campaign 
includes the distribution of the coupons in more 
than 32 million newspapers during the month. 

Participating brands during the campaign will 
include: Texas Pete® Hot Sauce and Chicken 
Wing Sauce, Green Mountain Gringo® Salsa, 
Allens® Green Beans and Popeye® Spinach, 
Anne’s® Frozen Dumplings and Chicken Base, 
House Autry® Breadings, Bruce’s® Baked 
Sweet Potatoes, Margaret Holmes® Southern 
Vegetables, Peanut Patch® Boiled Peanuts and 
Glory Foods® products. 

Additionally, a nationwide “The South’s Best 
Recipe Contest” will invite consumers to use 
featured food products to create their own 
recipe and enter the contest to win a $500 
Grand Prize. The deadline for entering the 
recipe contest is September 1, 2012. 
Details on the contest can be found online 
at the SFPA’s promotional web site at 
www.buythesouthsbestfoods.com

“The use of discount coupons have risen 
significantly over the past few years as 
consumers look for ways to save money,” 
explained Treadway. “We hope that 
supermarkets across the South will get behind 
our program by featuring our products on their 
shelves as customers come into their stores 
looking for our products to purchase. We ask 
that consumers look for the coupons, cut them 
out and use them to purchase our featured 
products to save money and support the jobs 
of farm and food manufacturing workers in the 
southeast.”
 
The SFPA is an association of food 
manufacturers based in the southeast. By 
cooperatively sharing in the cost of the 
promotion, manufacturers can dramatically 
reduce the cost of their advertising to such 
a broad audience of consumers. Food 
manufacturers interested in joining the 
organization and participating in the 2012 
celebration can learn more at 
www.sfpafood.org.

179 million 
discount 
coupons go to 
consumers in 
May during “Buy 
The South’s Best 
Foods Month”



SFPA members 
can play role 
in training 
programs for 
FDA’s new food 
safety law

You have the opportunity to participate in 
forums to develop training programs for small 
and medium-size food processors faced with 
meeting the requirements of the U.S. Food and 
Drug Administration’s enforcement of the new 
Food Safety Modernization Act (FSMA).

A series of groups will provide input on FSMA 
training programs through an alliance known as 
the Food Safety Preventative Controls Alliance 
(FSPC). The mission of the alliance is to 
support safe food production by developing and 
delivering educational programs that assist the 
food industry in complying with the Preventive 
Controls regulations promulgated from the 
implementation of the new law.

“This is a good 
opportunity for the 
food processors of the 
SFPA to get involved 
with the development 
of programs that will 
help them comply with 
the new law,” said 
Dr. Bill Hurst of the 
University of Georgia. 
“The SFPA needs to 
be represented at the 
table in this effort. I 
know that processors 

from the Texas food industry, Midwest Food 
Processors Association and the California 
League of Food Processors are already on 
board.”

Five working groups have been created: 
Hazard identification and preventive 
controls core curriculum; food clusters 
and representative processing; allergen 
management and control; sanitation, GMO/
PRP and environmental monitoring, and 
supply chain and ingredient management. 
Each working group’s tasks, activities and 
communication will be achieved primarily 
through electronic document exchange, 
webinars and conference calls.

The alliance will serve as the hub for a 
Preventive Controls knowledge database; 
assist the FDA to disseminate relevant science 
and technical elements; serve as a bridge 
between the FDA and food companies; develop 
example control models; provide science 
interpretation for hazard analysis, and help 
provide guidance for Preventive Controls for 
the food industry.

If you are interested in volunteering on the 
FSPCA working groups, please contact 
Purnendu C. Vasavada, Ph.D. of the alliance 
via e mail at FSPCA@ifsh.eduDr. Bill Hurst talks about the alliance effort during this year’s 

SFPA University.
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Joe brings 38 years of experience in the food 
business to the SFPA board. He has served 
in roles ranging from: Plant Quality Manger, 
Plant Manager, Director of Quality Assurance, 
Director of Technical Services and Director of 

Strategic Sourcing at Bush Brothers over the 
past 28 years.

Before joining Bush Brothers, Joe worked for 
Gehl Guernsey Farms Dairy in Milwaukee and 
The Larsen Company in Green Bay, WI.

Joe, and wife, Linda, have been married 
for 38 years and have four children and 
recently welcomed the newest of their five 
grandchildren, Kayden, to the family a year 
ago.

What benefit does SFPA membership provide? 
“It’s a great opportunity to network with other 
companies within the food industry and 
academia,” says Joe. “The SFPA’s activities 
to promote education and the sharing of 
industry insights are of particular value. The 
conventions, meetings and workshops are well 
planned, organized and well executed.”

Meet Your SFPA 
Board Members

Joe Rutzinski
Director Strategic 
Sourcing
Bush Brothers & 
Company

Joe Rutzinski, SFPA board member
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SFPA 
sets 2013 
convention for 
Asheville

Fall colors will welcome 2013 SFPA convention 
attendees at the Doubletree by Hilton Asheville 
– Biltmore. 

Next door to one of America’s most cherished 
estates, the Doubletree is ideally suited for the 
association’s annual conference and perfect 
situated for shopping, sightseeing and relaxing 
amid the peak of North Carolina’s mountain 
colors.

“It would be hard to find a location that is 
so anticipated as Asheville for an SFPA 
convention,” said Jack Haddock, a long-time 
member of the organization and a board 
member. “We’ll have a great meeting that the 
spouses will not want to miss,” exclaimed Stan 
Carroll of TW Garner, and another SFPA board 
member.

Located in Biltmore Village and adjacent to 
Biltmore Estate, the Doubletree is located on 
the original site of the historic Biltmore Dairy. 
With ample meeting space, modern audio/

visual 
capabilities 
and an 
exceptional 
culinary staff 
the SPFA 
board toured, 
then voted 
to approve 
the hotel 
for the 2013 
meeting. The Doubletree also offers an indoor 
swimming pool and Jacuzzi and has a T.G.I. 
Friday’s restaurant attached to the hotel. 
For more information on the Doubletree in 
Asheville, visit http://www.biltmorefarmshotels.
com/doubletree.

Be sure to attend the 2012 SFPA convention, 
October 25-27 at the Francis Marion Hotel 
in Charleston, SC and know that our 2013 
gathering, October 17-19, will be amid Fall colors 
in Asheville, NC.

Texas Pete® 
Hot Sauce 
ranked 
among Top 25 
condiments

TW Garner Food Company’s Texas Pete® 
Hot Sauce is ranked among America’s top 
household names in condiments. A recent 
article in Business Week noted the best in the 
condiment and the TW Garner brand came in 
at number 23 in this year’s ranking.

The article noted that while ketchup and salsa 
(TW Garner also markets Green Mountain 
Gringo® Salsa) are fan favorites, mayonnaise 
dwarfs all condiments in sales. 

According to SymphonyIRI Group, a 
market research firm in Chicago, more than 
396,376,100 units of mayo were sold in the 
52 weeks to Sept. 5, 2010, generating more 
than $1.258 billion in sales, compared with 
271,312,400 units of salsa for $764,299,900, or 
256,891,700 units of ketchup for $481,278,800.

The article notes that Hellmann’s Real 
Mayonnaise is America’s top-selling condiment. 
With a 31.8 percent market share of the $1.3 
billion dollar mayo business Hellmann’s is a 
powerhouse on the supermarket aisle. The 
number two condiment is Tostitos Salsa with 
a 37 percent share of the $764 million salsa 
market. Heinz Ketchup is third with $481 million 
in sales. Dukes Mayo was #14, and Mt Olive 
Dill Relish was #22.

The data, which does not include Wal-Mart 
numbers, notes Texas Pete® hot sauce sales 
at more than $18 million.
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With a focus on 
leadership among 
the speakers at 
this year’s SFPA 
convention in 
Charleston, SC, a 
military hero and 
acclaimed leader 
of the response to 
attacks on the U.S. 
on September 11, 
2001 will keynote two 
days of speakers.

With an economics degree from the University 
of Virginia, John Morgan, Jr. entered the U.S. 
Navy in 1972 and for the next 36 years was 
steeped in the practical side of planning, 
execution, and organizational leadership. 

On Sept. 11, 2001, John was commanding 
10,000 men and women of the USS Enterprise 
carrier battle group, just then exiting the 
Strait of Hormuz. Upon getting word of the 
second plane hitting the World Trade Center 
he immediately turned the group—on his 
own authority—to be first in the theater of 

operations against al Qaeda and the Taliban. 
For his leadership in combat, John was 
awarded the Bronze Star.

John capped his naval career as a key advisor 
to Mike Mullen, then Chief of Naval Operations 
(and, starting in 2007, Chairman of the Joint 
Chiefs). In that capacity he directed the 
creation of “A Cooperative Strategy for 21st 
Century Sea Power.” Two years in the making, 
the global strategy is now in effect and reflects 
the input of national and international leaders in 
business, military, civic organizations, and think 
tanks, and is aimed at protecting vital interests 
in an increasingly interconnected and changing 
world. He ended his naval career with the rank 
of vice-admiral.

John is an expert in the art and science of 
strategy and transition leadership. Beyond 
solving complex, multi-dimensional challenges, 
his insight and advice has helped guide smart 
investments in these turbulent economic times.

John and wife, Jo Anna, live in Winston-Salem, 
NC.

Vice-Admiral 
John Morgan, 
Jr. to speak 
at 2012 SFPA 
Convention

He turned around 
a U.S. Navy carrier 
battle group
on September 11 
to take on al Qaeda 
and earned the 
Bronze Star

Meet Your 
Members, 
Of The SFPA!

Gregory Pest Solutions has been serving 
the Food Processing community since 1972. 
With commercial service as our core function, 
we know how important attention to detail 
is. Whatever auditing program a company is 
under, Gregory consistently provides superior 
ratings. We have a corporate monitored Quality 
Assurance Program, insuring consistency in 
the delivery of our services. Besides pest and 
rodent control, we also offer solutions in Bird 
Control, wildlife control, and pond maintenance.

The contact at Gregory Pest Solutions is:
Gary Monts, Associate Certified Entomologist
Cell 864-444-7843
e-mail gmonts@gregorypestsolutions.com

House-Autry Mills, Inc. is a manufacturer 
of dry grain based mixed for both retail and 
foodservice markets including hushpuppy mix, 
seafood breader, chicken breader, cornbread, 
biscuit and cornmeal.

The contact at House-Autry Mills, Inc. is:
Keith Vines
Tele: 800-849-0802
e-mail: kvines@House-Autry.com

Zeller Plastik USA
Paul Noble
1515 Franklin Blvd.
Libertyville, IL 60048
847.247.7926

Qualtrax
Katie Gignac
105 Industrial Dr.
Christiansburg, VA 24073
540.382.4234

Nutritional Resources Inc
Jim Matthews
5003 Wrightsboro Rd
Grovetown, GA 30813
706.869.1222

New SFPA 
Members
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OFFICERS
President    

Tony Treadway – Creative Energy

1st Vice President   
Stan Carroll – TW Garner Food Company

2nd Vice President   
Marion Swink – McCall Farms

Treasurer    
Tom Densmore – Bost Distributing

Membership Director
Bill Keith – Crown, Cork & Seal Co., Inc.

BOARD OF DIRECTORS
Chad Clardy – C.F. Sauer (2012)

Joe Rutzinski – Bush Brothers (2013)
Nick Gast – Beckman & Gast (2013)

Stanley Dunbar – Moody Dunbar (2013)
Norman Bruce – Bruce Foods (2012)

Jack Haddock – Smyth Company (2012)

Executive Director
Anna Ondick

Educational Chairperson
Bill Morris – University of Tennessee

www.sfpafood.org
407-365-5661

Even health-
conscious people 
eat fast-food

Most health-conscious U.S. adults, who belong 
to a gym and buy local or organic food, had 
lunch in a fast-food restaurant in the last month, 
a survey found.

Market consumer research firm Scarborough 
found 74 percent of the health-conscious 
consumers—21 million American adults— 
visited a fast-food restaurant for lunch in the 
past 30 days.

They found health-conscious consumers and 
all adult consumers both visited McDonald’s 
the most in the past month, followed by Subway 
and Wendy’s.

Those consumers chose Panera Bread fourth, 
while all adult consumers chose Burger King. 
Taco Bell finished fifth among both groups, the 
survey found.

“This latest analysis reflects the enormous 
shift in the quick service restaurants’ initiatives 
toward healthier menu options and branding,” 
Alisa Joseph, vice president of advertiser 
services for Scarborough parent company, 
Arbitron, said in a statement. “Fast-food 
companies feel pressure to change their 
messaging to a more health-conscious tone as 
they are aware that the average consumer is 
now more aware of the healthier menu options 
available. Though price point is still important 
to their core customers, healthy menu options 
within that price point will satisfy the customers 
they have as well as grow their health-
conscious consumer segment.”

The data is from Scarborough USA+, which 
measures 210,000 adults annually across a 
wide variety of media, lifestyle, shopping and 
demographic categories. No other survey 
details were reported.

TW Garner Food Company has partnered 
with two firms who will work to bring its hot 
sauce, wing sauce, salsa and tortilla strips 
greater visibility in Canada. Acosta Sales and 
Marketing Canada—the Canadian arm of the 
U.S.-based outsourced sales and marketing 
agency—will serve as broker for the Texas 
Pete® line of hot sauces and condiments
and the Green Mountain Gringo line of salsas 
and tortilla strips; and Thomas, Large & Singer
Inc. (TLS) will manage distribution logistics.
“The two companies will be working together to 
develop ongoing, effective programs and
promotions that will help drive growth in our 
mutual business,” said Steve DeCorte, General
Manager-Sales, for TW Garner Food Company.

Initially, Canadian consumers will be able 
to buy the 6- and 12-ounce versions of the 
original Texas Pete® Hot Sauce, the 6-ounce 
Texas Pete® Hotter Hot Sauce, and the 
6-ounce Texas Pete® Garlic Hot Sauce. Other 
products will be added over time, as demand 
and distribution grows.

Products will initially be available along both 
Canadian coasts, as well as in Ontario and 
Quebec provinces. Consumers who don’t wish 
to wait for TW Garner products to arrive at their 
store may visit the websites of the respective 
brands, at www.TexasPete.com and
www.GreenMountainGringo.com, for 
mail-order options.

TW Garner Food 
Company to 
Bring Products 
to Canada

Maker of Texas Pete® 
Hot Sauce and Green 
Mountain Gringo to 
have greater visibility, 
distribution throughout 
Canada


