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Washington Hilton Honored for 10-year partnership

ARLINGTON, Va. — March 20, 2008 —1919 Grill at the Washington Hilton in Arlington was
recently honored with a 10-year anniversary plaque.
The award recognizes the restaurant’s 10-year
partnership with the Certified Angus Beef ® (CAB®)
brand. It was presented during the AM Briggs, Inc.
hospitality show at the Washington Country Club.

“We’re very pleased to present this 10-year
recognition to 1919 Grill and the Washington
Hilton,” said Amanda Wydner, executive account
manager, Certified Angus Beef LLC. “They have
been exemplary partners of the CAB® brand and
AM Briggs has done a fantastic job of supplying
them with the highest quality beef available.”

Standing left to right are: Steve Powell,
vice president of sales, AM Briggs, Inc.;
Mark Polzer, Certified Angus Beef LLC
foodservice director; Patrice De Bortoli,
corporate chef/CAB specialist, AM Briggs,
Inc.; Gordon Marr, 1919 Grill @
Washington Hilton; Jeff Kolker, AM
Briggs, Inc.; and Chuck Harris, president,
AM Briggs.

The Certified Angus Beef ® brand is a cut above
USDA Prime, Choice and Select. Enjoyed for its
flavor, tenderness and juiciness, the brand is Angus
beef at its best®. Less than 8% of beef can achieve
the CAB benchmark standards that ensure mouthwatering flavor, juiciness and tenderness. It is
proudly offered at more than 13,000 restaurants and retailers throughout the United States and
internationally for more information, visit www.certifiedangusbeef.com.
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