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Great fun and 
fellowship in 
the Tennessee 
mountains

2011 SFPA 
Convention termed 
“one of the best”

Mountain air, rustic outings and an exquisite 
venue were just some of the reasons SFPA 
members are calling the 2011 convention in 
Kingsport, Tennessee one of the best in the 
association’s 69-year history.

In a new twist to the annual event, more than 
40 attendees to the convention made their first 
stop in Tennessee a tour of Bush Brothers’ 
new, modern processing facility at Chestnut 
Hill on Thursday afternoon. Then, it was on to 
Kingsport, North on Interstate 81.

More than 90 members and their guests came 
to the Meadowview Resort & Convention 
Center for the two-day event. Attendees were 
enchanted by the venue that is considered one 
of Marriott’s best conference and convention 
centers. Opening night the group enjoyed their 
first taste of mountain music, food and drink 
at the hospitality reception, followed by a busy 
agenda on Friday.

continued on page 2

SFPA members kick up their heels in the Tennessee mountains during the 2011 SFPA Convention.

Susan and Gary Monts of 
Gregory Pest Solutions enjoy 

the annual banquet with Melissa 
and Anthony Moore of 

Bush Bros. Co.

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

Visit our web site 
and Facebook site 
for more details!
www.SFPAFood.org / 
www.facebook.com/
MySFPA
Learn more on page 6.
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Keynoting the list of speakers at this year’s 
convention was Thom Crosby, President and 
CEO of Pal’s Sudden Service, America’s first 
restaurant chain to earn the nation’s highest 
honor for quality by the U.S. Department of 
Commerce, The Malcolm Baldrige National 
Quality Award. Other speakers during the 
two-day event covered the supermarket retail 
environment, packaging innovation, 
lean sigma manufacturing and leadership. 

An outing by spouses on Friday took the group 
to an area pottery store, a local country club for 
lunch and then a discovery tour of Tennessee’s 
oldest town, Jonesborough. Meanwhile, many 
of the members particiapted in the annual golf 
tournament.

One of the highlights of this year’s convention 
was a memorable night in the mountains at the 
Farmhouse Gallery.

There, members were greeted by the sounds 
of colonial fife and drum by the Watauga Fife 
& Drum Corp. The military reenactment group 
led members to the old farmhouse for a brief 
concert of Revolutionary War era music before 
festivities truly 
began inside.

Old-fashioned 
barbecue and 
some lively 
country music 
soon got 
members on their 
feet for some square dancing led by Marion 
Swink. With Marion calling for the dances, the 
floor soon filled with SFPA members who filled 
the dance floor.

Outside, some were draw to ghost stories told 
around a campfire by storytellers in period 

2011 SFPA 
Convention termed 
“one of the best”
continued from page 1

Phil Rasnick’s presentation on 
leadership was one of the most 
popular of the general sessions.

Larry Garrett of Vietti intently listens 
during a general session.

Drew Andrews and Stan Carroll mixing it up during the 
convention opening reception.

That’s what happens when you win the Rifle Raffle at the 
SFPA Convention.

Moody Dunbar, Inc. President & CEO 
Stanley Dunbar says it was a great 
convention.

Larry and Lana Campbell of Crown Closures kick back 
with Mt. Olive Pickle’s Pamela and Mike Carter during 
the opening reception.

There’s always time to network and tell tall tales at the 
convention hospitality suite.
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dress. Others hopped aboard a farm trailer 
for an evening hayride, then returned to the 
campfire for some hot Brown Betty that had 
simmered by the fire for hours.

Teresa Treadway, wife of member Tony 
Treadway, capped off the evening with some 
renditions of Patsy Cline songs and the evening 
was made perfect.

After Saturday’s general session, some 
members engaged in the tennis tournament 
at the resort and then prepared for the 
convention’s scholarship benefit silent auction 
and banquet.

The auction turned vocal when a quart of 
liquid the Tennessee mountains are famous for 
became an auction item. Selected experts in 
the field of the liquid provided various quality 
tests to assure it met gastronomic expectations 

before going to the highest bidder. Marion 
Swink utilized a spoon to ignite the liquid to test 
purity and declared it to be worthy of official 
bidding. After a spirited bidding war between 
an SFPA representative from Georgia and one 
from Ohio, the quart was purchased by the 
representative of the Buckeye State and was 
later seen in circulation at the association’s 
nearby hospitality suite.

A commemorate plaque was given to outgoing 
SFPA President Drew Andrews at the 
close of the banquet by incoming president 
Tony Treadway to officially close the 2011 
convention.

A survey of convention attendees ranked 
the Kingsport convention as one of the best 
in recent year because of its uniqueness, 
unexpected fun and down home hospitality.

Marion Swink and Bill Morris test the 
firewater.

Incoming SFPA President Tony Tread-
way thank’s outgoing President Drew 
Andrews for his leadership.

McCall Swink wins again.

Tony Treadway and former President 
Tom Densmore take time for the fruit of 
the vine.

The Watauga Fife & Drum Corp put on a concert for 
convention goers.

Larry and Marie Garrett get ready for a big night at 
Farmhouse Gallery.

A blue flame proves there is quality in every drop.

Golf tournament champs for 2011.
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Great fun and 
fellowship in 
the Tennessee 
mountains

A stop a Boone’s Creek Pottery for the 
ladies.

Nick & Mike having fun at the Farmhouse 
Gallery

Teresa Treadway sings some Patsy Cline for 
the the crowd.

The Ladies Day on the Town netted plenty of 
purchases in downtown Jonesborough.

Congratulations to the tennis tournament 
winners.

All of the ladies make a stop for lunch at the Blackthorn Club.
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Every SFPA President has left his mark on 
this important organization. Past president, 
Drew Andrews, will long be remembered for 
his unique style and the important work he and 
Dr. Bill Morris achieved in the development 
of the highly successful SFPA University. 
The association will be indebted to them for 
their insight and hard work in establishing the 
training program.

For my tenure during the 70th year of the 
SFPA, I want to thoroughly evaluable and 
revamp the approach by the SFPA in awarding 
college scholarships.

Scholarships for students engaged in food 
science have been the philanthropic goal 
of the association for decades. However, 
the SFPA’s board of directors found that the 
existing method of contributing small amounts 
of money to six universities (NC State, 
Clemson, University of Alabama, University of 
Florida, University of Georgia and University 

of Tennessee) has become too watered down 
to be effective. In many instances, it was even 
hard for the board to identify the name of 
students who had received scholarship dollars 
or the criteria by which scholarships were 
awarded by the schools.

In October, the SFPA board voted to appoint 
a committee to revamp the process for 
awarding scholarship dollars to universities 
and their students. Headed by Dr. Bill Morris, 
the committee is comprised of Dr. Bill Hurst 
of the University of Georgia, Chad Clardy of 
C.F. Sauer, and Bill Keith of Crown Cork. The 
committee met in Greenville, SC on December 
8th. The committee will report to the full board 
of directors in January at the board meeting 
in Savannah, GA. I’m confident that they will 
identify fresh ways that the SFPA can get more 
bang for its bucks in scholarship funding for the 
benefit of students and the association. Stay 
tuned for more news on this important issue.  

President’s 
Message

Tony Treadway
SFPA President
Creative Energy

A new approach to SFPA scholarships

Hurry, last 
chance 
to take 
advantage 
of our 
2012 SFPA 
University

The third SFPA University Workshop will be 
held at the Holiday Inn, Athens, Georgia, 
March 7–8, 2012.  The program is designed to 
enhance and update an employee’s knowledge 
in various food safety and quality facets of the 
rapidly changing food processing industry.

Topics will include how to implement the 
powerful techniques of Lean Manufacturing 
and Six Sigma and how they can help an 
organization enhance quality, improve process 
performance and drive change.  The ability to 
solve complex problems in manufacturing is a 
process that goes through a logical approach 
to these problems.  This workshop will show 
you how to approach such complex problems.  
The food industry is faced with the new 
challenges of the Food Safety Modernization 
Act of 2009.  You will hear from the FDA what 
the expectations will be in the future.

This day and a half program is designed to 
update your employees with the most current 
information in these areas and send them 
home with a greater understanding of how 
to meet the challenges of today’s fast paced 
industry. Included in the price is dinner on 
the first evening, lunch the second day and 
refreshments both days.

Per-person registration for the workshop is 
SFPA members $100.00 and non-members 
$175.00.  There is a group rate for seven or 
more people of SFPA members $75.00 per 
person and non-members $125.00 per person. 
For more information, visit www.sfpa-food.
org or contact Anna Ondick at anna_ondick@
earthlink.net or via phone at (407) 365-5661.
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SFPA Convention 
2012, Oct. 25-27
Join Us In 
Historic 
Charleston, SC

Voted as one of the top convention destinations 
by SFPA members, Charleston, SC will 
welcome you in 2012 to an extraordinary 
opportunity to network, relax and learn.

The Francis Marion Hotel, in the heart of 
Charleston’s shopping and historic districts, 
will be the venue for on-site convention 
activities. Located on King Street, the Francis 
Marion is newly renovated and named after 
South Carolina’s famous “Swamp Fox” of the 
Revolutionary War. The hotel’s central location 
will make this year’s convention a favorite for 
easy access to fun. 

A welcome reception will be held on October 
25th, with convention programs beginning in 
earnest on the 26th. You can stay up to date 
on the latest convention news at sfpafood.org 
or www.facebook.com/mysfpa. Learn more 
about the Francis Marion Hotel at (www.
FrancisMarionHotel.com).

Last chance to get on 
board SFPA’s 2012 Buy 
The South’s Best Foods 
Campaign

Heralded as the best advertising option 
available by several Southern food companies, 
the association’s 2012 edition of the Buy The 
South’s Best Foods campaign is wrapping up 
its participants for the year—but there is still 
time to get on board.

The campaign in 2012 will include newspaper 
insert coupons by participating SFPA members 
in 10 southeastern states (VA, NC, SC, GA, FL, 
AL, MS, TN, KY and LA). The distribution via 
major newspapers will be on May 6 and May 
13, 2012. Each week, a total of 16,340,000 
newspapers will include participating member 

coupons. A participating member can secure 
placement of their coupon for only $14,500.00.

This distribution includes the footprint of key 
supermarket retailers, such as Food Lion, 
Publix, Kroger, Winn-Dixie, Food City, and 
Albertson’s. Thus, food companies can support 
their brand at cooperative pricing that would be 
cost prohibitive in a solo effort. 

The campaign also includes a national recipe 
contest for participating members via notice 
in the newspaper insert, an ad in Taste of 
the South magazine and online at www.
BuyTheSouthsBestFoods.com. Additionally, the 
investment includes an ad in the supermarket 
trade magazine, The Shelby Report, alerting 
retailers to stock up on participating member 

products for the promotion. The 
participation deadline for the 
2012 campaign is February 1, 
2012. If your company would 
like to participate, contact 
Tony Treadway at (423) 926-
9494, ext. 112 or via e-mail at 
ttreadway@cenergy.com

The Francis Marion Hotel is in the heart of Charleston’s 
shopping and historic districts.
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2012 Food 
Trends

The economy is said to be improving but 
many people are still with out jobs and on tight 
budgets. The following are some trends we can 
look at for 2012.

Rising Food Prices, with the environmental 
conditions and higher production costs food 
prices will continue to rise. Consumers will 
place an even heavier emphasis on the use of 
coupons, frequent shopper cards and shopping 
lists. Shoppers will shop more at non-traditional 
food stores to see how much food they can buy 
and for how little money.  This may also spur 
the restaurants and fast-food places to offer 
more creative deals.

Convenience, despite interest in cooking, 
busy lifestyles will continue to push demand for 
ready-made meals. In response, manufacturers 
will launch meal kits and convenient but 
premium no-fuss foods.

Food Trucks have grown popular in many 
cities, replacing gourmet and specialty stores.  
It is an opportunity to experiment and discover 
new food experiences, especially ethnic foods.

“Free Foods” will rise in popularity in 
2012.  “Free” being foods free of glutens, 
dairy, soy and nuts.  The demand will not only 
be from consumers with food allergies but 
consumers who are changing their diets.  The 
over 65 group makes up 52% of the groceries 
purchased, so we will begin seeing more 
products with glucosamine and omega-3.  
Grocery stores will target the older population 
and healthy lifestyle by providing more healthy 
options. 

Sugar, is already following the salt path. Food 
processors came out with low-sodium or salt-
free products to meet consumer’s demands, 
now sugar will follow. Corn syrup has been 
replaced with regular sugar and products with 
sugar will become low-sugar products.

For 2012, anyone can gift $13,000 a year 
to anyone, with no income or gift taxes.  
The recipients do not have to be non-profit 
organizations.  Individuals can make gifts to 
children or grandchildren, but a relationship is 
not a requirement.  Currently, you generally can 
give gifts valued up to $13,000 per person, to 
any number of people, and none of the gifts will 
be taxable.  If you are married, both you and 
your spouse can separately give gifts valued 
up to $13,000 to the same person without 
making a taxable gift. For information, go to 
www.irs.gov.

Gift Tax



FOOD FORUM – SFPA  WINTER 2012 / Page 8

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

Federal Minimum 
Wage Remains 
Unchanged

The 2012 federal minimum wage will remain 
unchanged at $7.25 per hour, but six states 
raised their minimum wage on January 1, 2012.  
Of the six states only one is in the southeast 
U.S. and that is Florida.

Florida: The Department of Economic 
Opportunity announced a $.36 per hour 
increase, from $7.31 to $7.67 per hour; tipped 
employees must be paid at least $4.65 per hour. 

The Internal Revenue Service has issued the 
2012 optional standard mileage rates used to 
calculate the deductible costs of operating an 
automobile for business, charitable, medical or 
moving purposes.

As of Jan. 1, 2012, the standard mileage rates 
for the use of a car (also vans, pickups or panel 
trucks) will be:

55.5 cents per mile for business miles driven 

23 cents per mile driven for medical or moving 
purposes 

14 cents per mile driven in service of charitable 
organizations 

The rate for business miles driven is 
unchanged from July 1, 2011. 

2012 Standard 
Mileage Rates




