O INSIDE LOOK

What is the WFA? The WFA cultivates and advances networking,
education, and collaboration for women in the culinary and
hospitality industry in the Northeast Florida region. The goal is to
provide members with educational events and business-related
seminars. Through networking opportunities and ongoing food
and beverage workshops, field trips and dinners, the WFA pledges to
provide member-generated programs that benefit the community
and membership.
Are you a new organization? Yes, we launched in September 2013.
What are the parameters to become involved with the WFA?
Applicants must work full-time (min. 25 hours) in the food, beverage
or hospitality industry and related fields. Membership dues are $50 a
year, payable prior to your first event.
How often do you meet? Currently, we are planning events once or
twice a month.

WFA Advisory committee

Front Row: Becky Lowry, Tammy Poudrier, Sherry Stoppelbein, Mariela Groshell (From L to R)
Back Row: Benedetta Dubetz, Leigh Cort, Donna Harden, Belinda Hulin, Jennifer Price Easterling (From L to R)

Leigh Cort

Founder of Womens Food Alliance (WFA

Info
Womens Food Alliance
(904) 806-3613
LeighCortPublicity.com/
womens-food-alliance

T

he food and hospitality industries, while not always
glamorous, often reveals the most amazing women
dedicated to its habitually long hours and constantly
creative subculture. I was fortunate enough to chat with
Leigh Cort, Founder of the Womens Food Alliance (WFA), who has
recently put together an incredible forum specifically for these
remarkable food-inspired females.
Article by Monica Stouder

What kind of events are in the works at present? Our group is
absolutely amazing! We have already had a chocolate tasting at
Peterbrooke with a ‘chocolate tempering’ demo, we are hosting
a culinary focus group to taste Callie’s Biscuits and accompanying
products and our ‘official’ kickoff gala in the courtyard of the Casa
Marina was incredible. We are looking forward to the following
scheduled events:
• An Italian dinner and artichoke educational culinary demo at Amici (St. Augustine)
• A rib-eating contest at Woody’s Bar-B-Q
• How to create your business cookbook for either clients or a ‘legacy’
• Dinners and Luncheons that feature our members’ venues
• Food and Spirit Tastings
• Culinary Focus Groups
• Introduction of New Food Products
• Featured Hospitality Industry Speakers
Best WFA experience so far? Enjoying the members as they connect
support each other’s businesses and share industry experiences.

