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10* Annual FENI Summit

Partner Connection

The Foodservice Educators Network International and Chef Educator Today thank our
supporters of the 10"-Annual FENI Educators Summit.
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Thank You!

Alaska Seafood Marketing 0 ire
Institute e
Claudia Hogue L\
150 Nickerson St., Ste. 310 =
Seattle, WA 98109 -
800-478-2903 CULINARY

www.alaskaseafood.org

info@alaskaseafood.org

American Lamb Board

Megan Wortman

6300 E. Hampden Ave., oy

Ste. 2106 ve DELMAR

Denver, CO 80222
866-327-LAMB (5262)
www.americanlamb.com
megan@americanlambboard.org

American Personal &
Private Chef Association
Candy Wallace

4572 Delaware St.

San Diego, CA 92116
800-644-8389
www.personalchef.com
chefcandy@cox.net

Avocados From Mexico

Jason Stemm

35 E. 21 St., 10th Floor

New York, NY 10010
212-420-8808
www.avocadosfrommexico.com
info@mexicanavocados.com

BVT/Chef Revival Inc.
John C. Reiff

555 Koopman Ln.
Elkhorn WI 53121
800-248-9826 x 322
www.chefrevival.com

chefjohn@chefrevival.com

MEECER
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Chefwear®

Carol Mueller
3111 Knox
Chicago IL 60641
Chefwear.com

cmueller@chefwear.com

O

HONEY BOWR I

Culinary Classics by Peco
Joseph Flaherty

4025 South Western Ave.
Chicago, IL 60609
800-647-2593
www.culinaryclassics.com
joe@culinaryclassics.com

Delmar Cengage Learning
Kristin McNary

5 Maxwell Dr.

Clifton Park, NY 12065
800-998-7498 x 2372
www.delmar.cengage.com
kristin. menary@cengage.com

Galaxy Desserts

Jean-Yves Charon

1100-D Marina Way South
Richmond, CA 94804
510-439-3160
www.galaxydesserts.com
jycharon@galaxydesserts.com

KP Education Systems
Nai Wang

3721 East Sunnyside Dr.
Phoenix, AZ 85028
800-701-6323
www.kpculinary.com
kp08@kpculinary.com

Mercer Cutlery
Christopher Day

300 Suburban Ave.
Deer Park, NY 11729
631-243-3900
www.mercercutlery.com
mercertool@msn.com

National Honey Board

Jami Yanoski

11409 Business Park Circle,
Ste. 210

Firestone, CO 80504
303-776-2337
www.honey.com

jami@nhb.org
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National Pork Board

Larry Cizek

1776 NW 114th St.

Clive, IA 50325
515-223-2639
www.theotherwhitemeat.com

Icizek@pork.org

Oneida Global Foodservice
Marvin Deitz

163 Kenwood Ave.

Oneida, NY 13241

www.oneidafoodservice.com

Pearson Prentice Hall

Leigh Ann Sims

445 Hutchinson Ave.
Columbus, OH 43235
614-841-3717
www.prenhall.com
leigh.ann.sims@pearsonw.com

Premier Equipment Group, Inc.
Dan Schorr

5910 Shiloh Road East, Ste. 122
Alpharetta, GA 30005
770-205-6869
dschorr@premierequip.com
WWW.premierequip.com

Robot Coupe U.S.A., Inc.
John Zuga

PO. Box 16625

Jackson, MS 39236-6225
800-824-1646
www.robotcoupeusa.com
info@robotcoupeusa.com

Starbucks Coffee Company

Jennifer Paine

2401 Utah Ave. South, Mailstop FS6
Seattle, WA 98134

206-318-5693
www.starbucks.com/business/foodservice.asp
jpaine@starbucks.com

Tazo

Melissa Brown

2401 Utah Ave. South ,Mailstop FS6
Seattle, WA 98134

206-318-6612

WWW.tazo.com
melbrown@starbucks.com

Unilever Foodsolutions
Steve Jilleba

2200 Cabot Dr.

Lisle, IL 60532
630-955-5134
www.unileverfoodsolutions.us
steve.jilleba@unilever.com

Urban Educational Consulting
Stacy Womack

9850 S. Maryland Parkway Ste. 5-300
Las Vegas, NV 89183

702-407-1979
www.thehendersongroupinc.com
stacywomack@chefjefthenderson.com

White Marble Farms™ pork and
Cargill Meat Solutions

Larry Sand

151 N Main

Wichita, KS 67202
770-979-3313
larry_sand@cargill.com



FREE DVD

It’s rated PG for “Pork Genius.”
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Give your students everything they need to know about The Other White Meat. Visit the
National Pork Board booth at FENI to pick up your free DVD: Pork. One Cut at a Time.
And if you have yet to receive Pork. Beyond the Chop learning module, sign up for your
free copy. Both supply you with an introduction to the primary cuts of pork in an easy-to-

understand video demonstration that will help turn your students into true Pork geniuses.

TheOther WhiteMeat.com

The Other
White Meat

por/ ©2007 National Pork Board, Des Moines, IA USA
ch

Don’t be blah. eclkoff This message funded by America’s Pork Checkoff program.
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Welcome to the

/0" Anniversary
FENI Summit

February 21-23, 2008  Las Vegas, Nevada

Host Hotel:

Host School:

Texas Station S
2101 Texas Star Lane
North Las Vegas, NV 89032
702-631-1000

College of Southern Nevada ‘@CSN
3200 E. Cheyenne Avenue o
North Las Vegas, NV 89030

702-651-4000



Your Masters of Ceremonies

10* Anniversary Reception Saturday Events
Joseph (Mick) LaLopa, Ph.D. Candy Wallace
Associate Professor Founder and Executive Director
Purdue University American Personal & Private Chef Association

Welcome to Las Vegas and the
10th Anniversary FENI Summit!

Since 1998, the Foodservice Educators Network International has given a voice to those who train
tomorrow’s culinary professionals. We were first to acknowledge and honor the tremendous influence of educators
in shaping American foodservice of the future, and for 10 years have grown and evolved with the industry we serve,
contributing, supporting and encouraging foodservice educators to continue striving for excellence.

This 10th Anniversary Summit honors the tremendous achievements and selfless dedication of
foodservice educators from coast to coast. Our programming, which features some of the nation’s foremost
experts on a vast array of topics and issues, is hallmarked in our 10th year by two new offerings—our first
Poster Sessions on Friday night and Education Roundtables on Saturday. Our master classes this year “teach
the teacher” with relevant and meaningful instruction to help you be more successful in the classroom and
kitchen lab. Our keynote presenters were selected to inspire you. Even our tasting events will tantalize while
exposing you to new experiences.

While you're with us in Las Vegas, enjoy and learn from our presenters at general session, our
interactive training, our receptions and networking events and a wealth of educational opportunities that
FENI excels at producing like no other organization. For 10 years, we've operated with only one goal in mind:
to enhance the career development and effectiveness of one of the most important groups of professionals in
foodservice.

We are proud to have you join us at Texas Station for our 10th Anniversary FENI Summit. If you
require any assistance during your time with us, merely approach anyone on our team.

Here’s to another 10 years of education excellence in foodservice.

. %W M‘l FOODSERVICE

EDUCATORS
Daniel von Rabenau NETWORK
President and Publisher international
Talcott Publishing
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 Jeff Henderson David C. Russell, CEC, AAC
 The Henderson Group Inc. Unilever Foodsolutions
] Urban Educational Consulting
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10" Anniversary FENI Summit Agenda

Registration

Thursday 2/21

6:30 a.m. — 6:00 p.m.

Registration

8:00 a.m. —4:00 p.m.
Master Classes

Texas Station and College of
Southern Nevada

Friday 2/22

6:30 a.m. — 6:00 p.m.

Registration

8:00 a.m. —4:00 p.m.
Master Classes

Texas Station and College of
Southern Nevada

3:30 p.m. —4:15 p.m.
Foodservice 101: Methods &

Technologies for Success
Dallas C
Participants can win a free R100

Commercial Food Processor
Sponsored by Robot Coupe U.S.A., Inc.

5:00 p.m. —7:00 p.m.
FENI Welcome Reception

Houston Ballroom
Sponsored by National Pork Board

9:00 p.m.
Bowling at Texas Station

Join FENI at the Bowling Center

5:00 p.m. —7:00 p.m.
FENI 10th Anniversary

Celebration Reception and
Inaugural Poster Session

Dallas Ballroom

Sponsored by National Pork Board,
Starbucks Coffee Company, Avocados
from Mexico, Unilever Foodsolutions,
Galaxy Desserts

7:00 a.m. — 6:00 p.m.

Registration

7:30 a.m. — 9:00 a.m.

Buffet Breakfast/General Session
Dallas Ballroom

Sponsored by Avocados from Mexico

9:10 a.m. — 9:40 a.m.
Keynote: Jeff Henderson
Dallas Ballroom

Sponsored by Mercer Cutlery

9:45 a.m. — 10:15 a.m.

Keynote: David Russell, CEC, AAC
Dallas Ballroom

10:30 a.m. — 11:00 a.m.

The Art of Coffee & Food Pairing

Dallas C,E, H

D. Major Cohen, Sr. Coffee &
Tea Education Specialist, and
Christian Duke, Sr. Coffee
Education Specialist

Sponsored by Starbucks Coffee
Company

11:00 a.m. — 2:30 p.m.
Exhibitors Showcase
Houston Ballroom

Saturday 2/23

Noon —1:30 p.m.

Taste of Elegance Competition
and Luncheon

Dallas Ballroom & Prefunction Area

Selecting a Las Vegas winner to
compete in the National Taste of
Elegance competition

Sponsored by National Pork Board

2:30 p.m. —4:00 p.m.
Education Roundtables
Dallas C, E, H
Discussion leaders include:
Dr. Carl Benhke, Purdue
University
Mark DeN.ittis, Johnson ¢ Wales
University, Denver
Heinz Lauer, Le Cordon Bleu
Schools North America
Linda Rosner, Lexington College
Kerry Sommerville, Sullivan
University
Candy Wallace, American Personal
& Private Chef Association
Jami Yanoski, National Honey Board

5:00 p.m. —7:00 p.m.
Awards Reception/Summit
Conclusion

Dallas Ballroom

Announcing FENTI’s 2008
Educators of the Year and winners
of Inaugural Poster Sessions

Co-sponsored by Oneida Global

Foodservice



2008 Master Class Schedule
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Full-Day Master Classes (8:00 a.m. — 2:00 p.m.)

Please Note: All full-day master classes are held at College of Southern
Nevada. Attendees must board coaches at 7:30 a.m. at the entrance
adjacent to the front desk in the Texas Station lobby. Coaches pick up at
College of Southern Nevada at 2:30 p.m. and return to Téxas Station.

American Regional Cuisine

College of Southern Nevada
Michelle Lucas, Orlando Culinary Academy

Problem-Based Learning in the Bakeshop: Working with Yeast Doughs

College of Southern Nevada
Brenda Villatoro, Le Cordon Bleu College of Culinary Arts Las Vegas

Half-Day Master Classes — Morning (8:00 a.m. — 11:30 a.m.)
Half-day master classes are held at Texas Station Conference Center.

The ACF Accreditation Process: from Start to Finish for Secondary and
Postsecondary Programs

Dallas A
Candice Childers, American Culinary Federation, St. Augustine, Fla.

Keeping Your Kitchen Environmentally Friendly: from Sustainability to
an Eco-managed Success

Dallas B
Avy Cohen, Earth Alive, Waterloo, Quebec, Canada

Teaching Students with Special Needs

Dallas C
Michael Carmel, Trident Technical College, Charleston

Sensory Evaluation in the Culinary Classroom

Dallas E
Dr. Aubrey Coffee, Clemson University, Clemson, S.C.

Half-Day Master Classes — Afternoon (12:30 p.m. — 4:00 p.m.)
Half-day master classes are held at Texas Station Conference Center.

Mapping Directions: a Path to Aligning Curriculum

Dallas A
Pierce Miller, Pennsylvania Culinary Institute, Pittsburgh

What Makes You Think You Are a Good Teacher?

DallasE
Dr. Mick La Lopa, Purdue University, West Lafayette, Ind.
Sponsored by Premier Foodservice Equipment & Supply

Math Made Easy: Costing, Yield Tests and Recipe Conversions

Dallas B
Bill Nolan, ProStart, National Restaurant Association Education Foundation, Chicago

Curriculum Design with Assessment in Mind

Dallas C
Richard Ghiselli, Oklahoma State University, Stillwater, Okla.

Full-Day Master Classes (8:00 a.m. — 2:00 p.m.)

Please Note: All full-day master classes are held at College of Southern
Nevada. Attendees must board coaches at 7:30 a.m. at the entrance
adjacent to the front desk in the Texas Station lobby. Coaches pick up at
College of Southern Nevada at 2:30 p.m. and return to Téxas Station.

Salt & Pepper: Foundations of Taste

College of Southern Nevada
Keith Norman, The Art Institute of Las Vegas

Teaching the Art of Sausage Making

College of Southern Nevada
Fritz Sonnenschmidt, CMC, Rhinebeck, N.Y.

Half-Day Master Classes — Morning (8:00 a.m. — 11:30 a.m.)

Half-day master classes are held at Texas Station Conference Center.

Amazing Braising & Stewing with American Lamb
Banquet Kitchen

Mark DeNittis, Johnson ¢ Wales University, Denver
Sponsored by American Lamb Board

Sensory Evaluation in the Culinary Classroom

Houston 1
Dr. Aubrey Coffee, Clemson University, Clemson, S.C.

Grant Writing Made Easy

Houston 2
Elizabeth Dickson, Bossier Parish Community College, Bossier Cizy, La.

The ACF Accreditation Process: from Start to Finish for Secondary &
Post-Secondary Schools

Houston 3
Candice Childers, American Culinary Federation, St. Augustine, Fla.

Embedding Assessment & SLOs in Culinary Courses through Rubrics,
Portfolios and Practical and Written Exams

Dallas C
Michael Carmel, Trident Technical College, Charleston

Half-Day Master Classes — Afternoon (12:30 p.m. —4:00 p.m.)
Half-day master classes are held at Texas Station Conference Center.

Theories of Adult Motivation: from Duds to Overachievers

Houston 1
Michelle Lucas, Orlando Culinary Academy

Curriculum Design with Assessment in Mind

Houston 2
Richard Ghiselli, Oklahoma State University, Stillwater, Okla.

Math Made Easy: Costing, Yield Tests & Recipe Conversions

Houston 3
Terri Jones, College of Southern Nevada, Las Vegas

Conference producer:

TALCOTT

20 W. Kinzie, Suite 1200, Chicago, Illinios 60610 ¢ 312-849-2220 * www.talcott.com



