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FOR IMMEDIATE RELEASE

Going for Seconds (and Thirds): Bissinger’s Wins Additional Silver SOFI Honors; is Finalist in Two Categories for  Gold 
ST. LOUIS, Missouri, April 20, 2011 — Each year, the National Association for the Specialty Food Trade (NASFT) hosts the SOFI Awards, honoring the best of the best in specialty foods and beverages. Counting itself among the honored eats are two outstanding confections from Bissinger’s Handcrafted Chocolatier: Chocolate-Covered Wine Grapes and Lemon Ginger Yuzu Gummy Pandas. 
Each of these epicurean contenders has been officially selected as a silver finalist for the awards – meaning they’ll compete for SOFI gold at the Summer Fancy Food Show, hosted in Washington D.C. later this summer.  At a special judging ceremony, each tempting treat will battle it out in a separate category, going up against a group of other finalists in the Outstanding Chocolate and Outstanding Confection sets. 
“This is just an incredible honor,” Says Bissinger’s President, Ken Kellerhals. “To have not one, but two of our products contending for SOFI gold – it’s a resounding nod to the skill of our Chocolatiers and testament to our commitment to top-notch confections” 
Adds Dave Owens, Bissinger’s Chief Chocolatier, “We can’t wait for this summer, and our chance to grab the Gold.”

This indelible honor marks Bissinger’s second and third awards in just four years as a SOFI contender, the first being in 2008 (the company’s first year of entry) when it received Gold for its Blueberry Açai Gummy Pandas in the Outstanding Confection Category. 
About Bissinger’s Handcrafted Chocolatier 

Bissinger’s Handcrafted Chocolatier began its storied tradition of crafting confections in 17th century France, when the Bissinger family was named “Confiseur Imperial” or “Confectioner of the Empire” by King Louis XIV. Today, the traditional, old-world methods used to craft those same royal recipes are still used in Bissinger’s kitchens. Crafting both classic confections and inventive epicurean delights, Bissinger’s prides itself on the ability to blend rich tradition with a spirit of innovation, and remains vigilantly committed to the high standards and heritage that have made them who they are today. 

About the NASFT/SOFI Awards 

The National Association for the Specialty Food Trade (NASFT) is an association of independent, innovative businesses committed to bringing great foods to market. With more than 2,900+ member companies from around the world, it is a diverse community of passionate and creative entrepreneurs who fuel the innovation and authenticity found in food today. Each year, the association hosts the Specialty Outstanding Food Innovation (SOFI) Awards, honoring the best of the best in specialty foods and beverages. This award represents the highest honor in the specialty food industry, recognizing products that exhibit the core values of quality, taste and epicurean appeal. 
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