at the Virginla Food and Beverage Expo. Lynne H.
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The Hubbard Peanut Co. was on hand with its products Rabll, left, David Bento and Carol Funkhouser man the

company booth at the Richmond expo.
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CHEF'S TIP:

[0 get juice from gingerrool
squeeze it in a garlic press

EXPOD

Home-
oW

Virginia foods

often start in family kitchen

BY LINDA MCNATT
THE VIRGINIAN-FILOT

UR YEARS AGO,
armed with a favorite
family recipe with a
secret ingredient, Tim
Ashman entered the best new
product competition‘at the
Savor Virginia Food and Bev-
erage Expo in Richmond.

He brought home the top
prize for his Virginia Gentle-
man 90 Proof Chipotle Hot
Sauce. Since then, Ashman,
who lives in Virginia Beach,
has added several products
to his own sauce line. But
he's also done more than that,
according to officials with

the Virginia Department of
Agriculture and Consumer
Services, which sponsors the
event.

Ashman has helped other
companies get off the ground,
helped them bring time-tested
family recipes from the home

kitchen to the gourmet mar-
ket.

“It's a tremendous uphill
climb for a new business just
to get started,” said Susan
Simpson of VDACS. “And
there are a lot of start-ups in
the home.”

Rowena Fullinwider, presi-
dent and owner of Rowena's

Please see Virginia, Page F2

Wissle's Cakes of Virginla Beach showed off its confections, above.
50 did Rowena’s Inc., a Norfolk-based company that won the Best
New Product award with its Luscious Lemon Scoopable Cheesecake.




Virginia: Expo 1s a showcase for home-grown products
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Inc., a Norfolk-based company
that specializes in cakes and
desserts, is a good example.
Rowena built a million-dol-
lar company with her pound
cake recipes. At this year's
show, Rowena’s brought home
the Best New Product award
with Luscious Lemon Scoop-
able Cheesecake. The contest
was judged by those who par-
ticipated in and attended the
exXpo this year,

The smells of baked goods,
cheese, sauces, candy, nuts,
fruits, vegetables and grilling
meats assaulted the senses of
people entering the Greater
Richmond Convention Center.

Virginia herb growers,
apple growers, even mush-
room producers - Dave and
Dee's Mushrooms, of New-
soms - were lined up in the
center aisle. At the end of the
aisle, a chef featured on the
Virginia Farm Bureau Fed-
eration’s cable television pro-
gram prepared recipes using
products that have made the
staté famous for flavor,

Some Virginia foods compa-
nies scurried to have products
ready in time for the show to
fit in with the new low-carb
dieting trend.

“It's the demand; everybody
wants it,” said Walter Flemins,
of Wescott & Schmindt Bak-
ers 1n Manassas. “The inter-
est has been phenomenal.”

Flemins said that John
Panas, a native of Greece
who owns the bakery, brought
a chef 1n from Spain just a
couple of months before the
[ood show to experiment with
the recipes.

Elsewhere, at the GGood
Earth Peanut Co. booth, Lind-
sey Vincent, stuck with the
tried and true.

“I'm on the peanut diet,"
Vincent said, laughing. I eat
peanuts all the time. Gives me
the energy to work the calo-
ries off.”

Rowena and Peter Fullinwider of Norfolk-based Rowena's had the best

néw product with thelr Lusclous Scoopable Lemon Cheesecake.

Vincent, of Skippers, near
Emporia, was a peanut farmer
for years. When the prices
went down and his farm
started suffering, he started
the company that features a
variety of peanut products.

*1 grew up on a peanut
farm,” Vincent said. "My
father and [ used to talk about
doing something like this. It
was time."”

Good Earth’s entry in the
new product competition?

(zood Earth Natural Peanut
Butter, manufactured in Suf-
folk by Producers Peanuts.
Peanuts have been good
business for Hubbard Peanut
Co., of Sedley, for years. The
family-owned business that
ships its large, gourmet pea-
nuts all over the world was

celebrating its S0th anniversa-

ry at the food expo this year.
Hubs Peanuts 15 like many

of the small companies that

began in a home kitchen. It
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Tim Ashman, president of Ashman Manufacturing and Distributing
Co. Iin Virginia Beach, talks about his line of sauces.

was born in the kitchen of the
late Dorothy Hubbard, who
started cooking peanuts to
make extra money.

Linda Vick of Newsoms,
another Southampton County
community, has a similar
story, although Vick is just
getting started.

Vick, who is also a peanut
farmer, also started her com-
pany as a way of staying in
the business. She still grows
peanuts, but she also has a

Vick Farms gift catalog, fea-
turing peanuts and candy.

Vick, for her success with
peanuts, recently received the
“Business Person of the Year™
award from the Newsoms
Ruritan Club.

The Virginia Diner, of
Wakefield, entered sugar-free
chocolate-covered peanuts in
the new products competition.

New products are always
interesting, said Simpson.

“This way, they get to surl

the competition,” Simpson
said, as she strolled the aisles.
“And they get to talk with oth-
ers about how to get started,
market, expand.”

Her department offers
some help, too, said Simpson.
“When somebody comes

to us with a new product or

a family recipe, the product
may be great, but the packag-
ing just isn't what we're look-
ing for.,” she said.

And that can make the dif-
ference between success and
failure. “We give them hints,
make suggestions,” she said.
“We can get them lined up
with the food inspections and
weights and measures folks.
They may have the most won-
derful product, but until they
can get it manufactured in an
accredited kitchen, they can't
get it into the marketplace.”

That's where Tim Ashman,
of Ashman Manufacturing
and Distributing Co., pro-
vides a hand. His professional
kitchen produces and bottles
his products as well as the
recipes for other food entre-
prencurs.

Kent C. Von Fecht Jr. was
operating Lendy's Cafe & Raw
Bar in Virginia Beach, using
an old family recipe for his
hot wings sauce. It was so
popular he started bottling it
and recently won first place
in the wing sauce category at
the 2003 Scovie Award, Fiery
Food and BB() Show in Albu-
querque, N.M. The restaurant
now markets four varieties of
sauce, all of them bottled by
Ashman's.

“*That's what makes this
show s0 neat,” Von Fecht said.
“A lot of people come from
Chesapeake, Virginia Beach,
and most of them either are -
or they started out as - mom-
and-pop places. They've found
a product or a special recipe
and created their own niche.”

B Reach Linda MeNait ar 222-555] or
linda.mcnatt @ pilotonline.com



