INTERNAL NEWS
November 19, 2021 | Thanksgiving News | Issue 8

A Word From Our Management Team
Traditionally we have sent out Gift Cards to every employee for Thanksgiving. Between the
exciting news of this week, not having a full time HR Manager, unfortunately it slipped through
the cracks. We will be sure to make it up to everyone this upcoming Holiday Season and want
everyone to know how Thankful we are for each and every one of you!

There is always something to be thankful for and this holiday we’re thankful for you!
Wishing you a Happy Thanksgiving from our family to yours.
Please share in the holiday fun with stories, traditions, tips and delicious recipes from
our lovely SMD family.

From the household of our IT Guy,
Scott doesn’t serve up the usual Thanksgiving meal. His
family buys thick giant pork steaks and season the hell out of
them and then BBQ them. Breaking away from the
traditional Turkey and enjoying a delicious steak.

“No complaints here Scott. That sounds amazing.”
They still do badass stuffing and candied carrots instead of
yams. He believes traditions can be altered and re-created.

Getting into our sales team family we have loads of
yummy recipes and traditions.
Debbie Seraphine and her family have always been
invited out for Thanksgiving to her in laws from
Huntington Beach, CA. They would all enjoy a walk on
the beach after the hearty meal. “Good idea Debbie,
we should probably all walk off the food.” This
year things are going to be a little different for them.
They are planning to drive out to Idaho to visit some
lifelong friends and their meal will be provided from the
wonderful world of Albertsons.

“Again, we have to love the idea of saving
cooking time and money!”
he was happy to share the recipe for one of her favorite
dishes, Deviled Eggs.

Debbie's Deviled Eggs

Getting into some delicious cheesy goodness from Cathy’s
kitchen. She is sharing her awesome Mac N’ Cheese Recipe.

“I can’t wait to try it myself, I am a sucker for cheese.”
Cathy's Mac & Cheese

It is no surprise that Thanksgiving is all about the food.
So, learning that Bob Tomaseli grew up in
an Italian family and that they would have a
feast before the feast truly sounds like a
dream come true.
Traditionally they would have their Italian
food first, with a big pasta, Manicotti or
stuffed shells is what he remembers most in
a lunch time frame. Then their traditional
Thanksgiving feast, Turkey, stuffing,
cranberries, green bean casserole, yams and
more. His goal every year was to take down
a whole turkey leg.

“I gotta admit that is a tough goal,
those turkey legs are no joke.”
Then after all that if they are still able to
move, it is time for dessert.

They get into the homemade pies,
Chocolate, Pecan and Pumpkin. While their
day is spent eating, they also watch every
football game on TV, which is why
Thanksgiving is his favorite holiday
tradition.
Now it is Bob’s turn to host for the family,
he tries to keep up with tradition, but the
Italian food pregame has gone to pass, just
too much food. They love having the family
every year to their house which ranges from
10-18 people on any given year. The more
the merrier!

“Well Bob, if you need more people
to come help,
we would be more than happy to.”

Debbie Meek has brought the casserole to the table.

“I love casseroles. It is probably my favorite
part of the sides and this one is full of cheese. I
cannot wait to make it.”
Please see link for recipe
Debbie Meek's Casserole

Now Melissa has no recipes to share but has some hot tips she
swears by and a tradition to share.
Her family
love and
say that
Costco has
the best
pumpkin
pie in the
world!

“I gotta say it definitely can feed the
family.” As far as traditions her family
always eat on paper plates. Therefore, the
cleanup is minimal, and if you want
leftovers you have to bring your own
containers. “Don’t need to worry about

that, I always bring my own
Tupperware for some leftovers
Melissa.”
They also browse the adds with the kids for
shopping the next day.

Awe, it shows how
much she loves her
family!! Her favorite
saying is: a happy
family is but an earlier
heaven. Her
thanksgiving tradition
is the final baseball
travel tournament the
weekend before
thanksgiving, it’s called the Turkey Trot
Tourney. This year the tournament is in
Reno so they are hoping they won’t get
snowed on! “This next photo from

Melissa I can highly relate to. I would
do the same.” One of the boys not
wanting to leave the new puppy alone under
the table and even ate his dinner under
there.

Getting into the kitchen of Bob Naylor and his
famous White Castle stuffing recipe.

“I will admit I have never tried
White Castle but this sure tempts me
to do so.”

Please see link for recipe
Bob's Stuffing

If you are looking for a sweet treat with a little kick,
Dian has the recipe for you.

“I know my family wouldn’t mind a visit from
Captain Morgan.”
Look how cozy Dian’s table looks.
Please see link for recipe
Dian's Butter Rum

Now we all know about pumpkin pie, but
have you ever had pumpkin cake? NO? Well
Anna has you covered.

“I myself am not a huge fan of
pumpkin pie but this sounds right up
my alley.”
Please see link for recipe
Anna's Cake

There is a traditionalist here at SMD. The good o’ leader Jacques.
He loves the turkey, stuffing(s), cranberry
dressing, yams, mashed potatoes, lots of
home-made roasted turkey gravy, green
beans, pumpkin pie, apple pie, pecan pie,
and really any pie for that matter. “I just

got to say that hearing about all this
food has really made me hungry.”

He has been holding this tradition for years
but will sometimes at a twist here and there.
For example, he will prepare the turkey on
the grill – brined, spatchcocked, stuffed, or
deboned and rolled up. There are usually
two kinds of stuffing in his household,
maybe three. All depends on who is coming
over. There is regular bread stuffing with
Italian sausage, sage, etc. Cornbread
stuffing with Kale and sausage, and often an
oyster dressing for his mother-in-law and
wife’s family.

Jacques loves to make
the gravy himself. He
will roast turkey parts
first with vegetables
and then throw them
into a big pot to boil
with Chicken stock,
herbs and let it cook
for hours to blend the
flavors. After a couple
hours, he will pour the mixture through a
sieve to get the stock, and remove the solids
and save the turkey meat, puree the
vegetables in blender, add some of both to
the stock. Then add some turkey drippings
on the day of and voila, gravy. He will make
a LOT of it because it goes on everything –
mashed potatoes, turkey, stuffing,
sandwiches, etc. “I think it is safe to say

that everything tastes better with
gravy.”

Here is a good tip from our Director of Quality, so you know it's good.
Amy suggested to prep it all the day before so all you have to do is throw it in the
oven the next day.

“This is a very good tip, my sister as been doing this that pass few years and
loves it.”
She also said to keep food containers (like a cool whip container, etc.) so you can give your
planned-overs to your guests (and keep your nice Tupperware!)

“Definitely not a bad idea.”
For extra holiday cheer, add Winter Jack to your hot cider!

Special Holiday Message From Brittney

I would like to put something together for Christmas time and thought it would be super fun to
gather pictures from everyone to share in the SMD newsletter. They will only be used for the
internal newsletter so it will only go to employees for some good o’ wholesome fun.
I would like to keep these a secret until they are revealed in the newsletter, so
PLEASE ONLY SEND THE PICTURES TO ME!
It can be Christmas related pictures, family pictures, pet pictures, funny pictures, decorations,
or your favorite picture in your Christmas attire. Also, if anyone has some special recipes you
would like to share, please feel free to share them with me. Any help will be appreciated.
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