
 

 

 

 

 

 

 

 

 

  

  

 

    

  

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Contact Bill Huffman if interested in assisting: swh73@comcast.net 
 

2019 SACC Convention 

August 12 – 16, 2019 

Livonia, Michigan 

 
Michigan Chapter SACC members  

become part of the 
2019 SACC National Convention. 
See you at the Embassy Suites, 

19525 Victor Parkway, 
Livonia, Michigan 

Visit Mi SACC website 
for info and registration: 

www.solidaxlecorvettemi.com 
 

Ladies 
Spice Up Your Life 

August 14 or 15 at 9:30 to 11:00a 

with Chef Hollie Kotwicki 

 

mailto:swh73@comcast.net


/ Tony's Wife 

      4584 S. Quarry Creek Dr., White Lake, MI 48383 

   248-979-3929 

“Spice Up Your Life” with Chef Hollie Kotwicki    

 

The “Spice Up Your Life” presentation is 45-60 minute course (depending on participation and 

demonstrations) that takes the participant on a journey through the history of the spice trade 

beginning in 2000 BCE to current times.  We discuss the importance and value of various spices 

and how they have affected society and social status.  Also, the differences between spices and 

herbs is presented and how they are used in cooking, medicine, cosmetics and religious rituals.  

We cover briefly the classification of spices and how they are prepared for commerce, as well as 

tips on purchasing quality products.  Storage and handling of spices is crucial for extracting 

maximum benefits; we will spend a bit of time on how to accomplish this.  The focus of the 

presentation then moves to some key spices that are convenient to purchase, beneficial to 

overall health, and easy to incorporate into everyday cooking methods.  We will discuss: 

Cardamom, Cayenne, Cinnamon, Cumin, Ginger, and Turmeric.  Near the end of the course, we 

will spend some time discussing the bioavailability and specific benefits of Turmeric.  At closing, 

I will offer samples of products made with Turmeric and open the floor for questions and 

discussion. 

A little about me:  I have worked in all aspects of the food industry for over 25 years and it is my passion and 

mission.  Currently, I am the head Chef and Caterer at Birmingham First United Methodist and Berkley First 

United Methodist churches.  Additionally, I am the owner and Chef of Tony’s Wife, a food and education 

company specializing in custom catering, private parties, individual and group culinary instruction for adults 

and teens.  I am a ServSafe Certified Food Manager, a Registered ServSafe Instructor and Examination Proctor, 

ServSafe Allergens Certified, a Registered ServSafe Food Handler Instructor (for CA and IL), and a Certified 

ServSafe Alcohol Server.  Drawing on my years of culinary experience, I have recently developed a simplified 

approach to Food Safety Basics as it pertains to Church related functions and its volunteers.  I have developed 

and written a course that has been adopted and made mandatory for the use of the kitchen facilities at 

Birmingham and Berkley First churches.  It is my goal to continue to share my love, skills and knowledge of 

food with others. 

 

The presentation will include copies of two recipes and your choice of: samples of the Tea Spice and Turmeric 

Muffins or Golden Hot Chocolate or a tin of Turmeric to begin using at home in your everyday cooking.    

 

 

  

 


