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CELEBRATES FIRST YEAR
Women’s Food Alliance

True to its roots in celebrating the best food and 
hospitality on the First Coast, the Women’s Food 
Alliance celebrated its first anniversary with a cocktail 
hour and “celebrity mingling” at Casa Marina in 
Jacksonville Beach.

According to their website, the Womens Food 
Alliance cultivates and advances networking, 
education and collaboration for women in the culinary 
and hospitality industry in the Northeast Florida 
region.

Dinner was created by Chef Aaron Webb and 
featured a traditional caprese, goat cheese salad, petit 
filet mignon and salmon duet, plus a wild mushroom 
risotto and seasonal vegetables.

Patricia Mack served as the featured speaker of the 
evening with her speech “The Power of Positive Rice 
Pudding.” Mack traced her career’s path in the culinary 
and hospitality/travel industry.

The evening was rounded out with desserts 
including the Hot Shot Bakery’s Outrageous Cake and 
Claude’s Chocolate “Take Home Goodies.” 

For more information about WFA, visit www.
leighcortpublicity.com/womens-food-alliance.htm

2014-2015 Womens Food AllianceAdvisory Committee
Front row: Monica Stouder,  Monica Lea Photography
Leigh Cort, WFA Founder and Leigh Cort Publicity
Belinda Hulin, Cookbook Author
Rebekah Lowry, Dir. Of Catering at the Casa Marina 
Hotel

Robin Williams Tribute Artist, Laddie Dwyer, owner of 
A Unique Entertainmentî and Sterling Joyce, Maitre d 
Hotel at Casa Marina Hotel
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The 6 Things I Know Now
by Patricia Mack
1.  Do not underestimate the importance of perseverance and determination. 

Here’s how author Ayn Rand described it: “The question isn’t who is going to 
let me; it’s who is going to stop me.” Focus on what you have to do now. Do 
the best you can knowing that if you get that right, you can hope for a  long-
term opportunity to come

2.  Stay connected. In business it’s called “networking,” But it’s so much more 
than just formal professional contact. It’s events like this, it’s friends and 
colleagues you stay in touch with. Your lives will crisscross and touch at many 
important intersections. 

3.  Be eternally curious – always ready to learn, always prepared to change. Be 
willing to learn new skills, do what it takes, try something new and never, 
never say “No” to a new idea because “we’ve never done it that way.”

4.  Love what you do. Treat you career, your goals, your hopes as if they were 
your children.  Cherish them, do your best by them…and never neglect them.

5.  Surround yourself with people who love & support you, who understand & 
respect you.

6.  LEADING LESSON: Be open to life. Trust it to bring whatever you need to reach 
your true goal. Have a focus, but be prepared to alter your course. In a world 
changing so fast and unpredictably – sharpen your peripheral vision, and look 
for opportunities all around. You will find a world rich in options just waiting 
for you.   

Mark Vandeloo, General Manager of the historic Casa 
Marina Hotel and Robin Williams tribute artist 

WFA Member Karin Sufalko, owner of 57 Treasury in St. 
Augustine, with a distinctive arrangement.

Diane Leone, food journalist, Belinda Hulin, 
cookbook author and Rod Stewart Tribute Artist, 
Kenny Holliday
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