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The Premier Foodservice Educators Conference

Helping You Achieve Excellence 
in Culinary Education
By meeting the challenges of the future of foodservice:

- Special focus on the national obesity epidemic
- Networking opportunities
- Interactive Master Classes
- �Effective classroom techniques
- Entering the digital age of teaching,  
   including preconference technology seminar
- Gala reception / Educator of the Year
- Educational and culinary tours
- Earn CEUs
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AT-A-GLANCE FENI 2011 SCHEDULE
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MASTER CLASSES
SATURDAY, FEB. 19 

2:00 – 5:00 P.M.

Teaching the Fifth & Sixth Tastes
(lecture/tasting)
Gain tips on teaching the identification of the 
fifth and sixth tastes (umami and fat), and 
use that knowledge to strategize dish devel-
opment for customer satisfaction and better 
nutritional profiling. Discuss the potential 
impact on your flavor-education delivery.
Renee Zonka, RD, CEC, CHE, Kendall College 

Exotic Flatbreads
(lecture/demo/hands-on)
Discover a world of trendy flatbreads for the 
bread basket, sandwiches and more, includ-
ing French fougasse and Armenian lavash.
Siddarth Mangalore, Kendall College

Taste of Thailand   (lecture/hands-on)
Join one of the finest Thai chefs in the U.S. 
to learn about Thailand’s greatest regional 
dishes. Discover the unique Thai ingredients 
essential to achieving authentic flavors.
Arun Sampanthavivat, Arun’s Thai Restaurant, 
for Kendall College 

The Psychology of Learning & 
Engaging Students
(lecture/workshop)
Delve into building student self-esteem, 
group dynamics, learning styles and person-
ality types, theories for hands-on or expe-
riential culinary educators who work with 
students having varying degrees of focus. 
Heidi Hedeker, MWS, Kendall College

Exploring Ancient Grains
(lecture/demo/hands-on)
Study menu applications and benefits of 
ancient grains such as amaranth, spelt, farro 
and quinoa, which are emerging in popular-
ity on menus and have associated nutritional 
and heirloom benefits.
Peggy Ryan, Kendall College 

Taste the Trends (lecture/tasting)
Building off dean Koetke’s very successful 
breakout session in 2010, this is a flavor-expe-
rience tasting focusing on the latest 2011 
trends forecasts, as well as their applications 
on the menu, from a variety of respected 
foodservice research sources.
Chris Koetke, Kendall College

FRIDAY, FEB. 18
2:00 – 7:00 P.M.

2:00 – 7:00 p.m.
Registration open (Hotel Allegro) 

3:00 – 5:00 p.m.
“The World is Connected” preconference 
technology seminar (Walnut Ballroom)

5:30 – 7:00 p.m.
Welcome Reception (Walnut Foyer)

SATURDAY, FEB. 19
7:00 A.M. – 5:30 P.M.

7:00 a.m.
Registration opens (Hotel Allegro)

7:15 – 7:30 a.m.
Drawing and welcome from emcee 
Candy Wallace (Walnut Ballroom)

7:30 – 8:15 a.m.
Breakfast with speaker (Walnut Ballroom)

8:15 – 9:00 a.m.
“Teacher Power,” a motivational speech 
by Dr. Jerald Chesser 
(Walnut Ballroom) 

9:00 a.m. – 12:00 p.m.
Info Fair and Exhibitors Showcase  
(Green Room)

12:00 – 1:15 p.m.
Lunch with speaker

1:15 – 1:45 p.m.
Buses depart for Master Classes at 
schools

2:00 – 5:00 p.m.
Master Classes

5:00 – 5:30 p.m.
Buses return to Hotel Allegro from 
schools

 

SUNDAY, FEB. 20
7:30 A.M. – 7:30 P.M.

7:30 – 8:15 a.m.
Breakfast with speaker Art Smith 
(Walnut Ballroom)

8:15 – 9:00 a.m.
Keynote speaker (Walnut Ballroom) 

9:00 – 9:30 a.m.
Buses depart for Master Classes at schools

9:30 a.m. – 12:30 p.m.
Master Classes

12:30 – 1:15 p.m.
Lunch break at schools

1:15 – 2:00 p.m.
Bus service for afternoon Master Classes

2:00 – 5:00 p.m.
Master Classes

5:00 – 5:30 p.m.
Buses return to Hotel Allegro from schools

6:00 – 7:30 p.m.
Awards ceremony and reception  
(Walnut Ballroom)

MONDAY, FEB. 21
7:30 A.M. – 1:30 P.M.

7:30 – 7:45 a.m.
Announcements (Walnut Ballroom)

7:45 – 8:15 a.m.
Breakfast (Walnut Ballroom)

8:15 – 9:00 a.m.
Special guest speaker (Walnut Ballroom)

9:00 a.m. – 1:30 p.m.
Choice of tour* (additional fee; see pg23)
• Barry Callebaut Chocolate Academy tour
• Chicago ethnic neighborhood tour  
& choice of lunch (Chinatown or Lexington)
   *Tours start and end at various times;  
   bus service ends at Hotel Allegro;  
   summit concludes at 1:30 p.m.
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Attendees will have their choice*  
of the following tours:
Barry Callebaut Chocolate Academy tour (Tour 1) 
From Bean to Bar: Learn about chocolate’s journey from the fields 
in West Africa to the processing facility in France by visiting Barry 
Callebaut Chocolate Academy, Chicago’s premier training center for 
chocolate artisans and professionals. First learn of the cocoa bean’s 
history, cultivation and processing. Experience a guided tasting of 14 
premium chocolates from around the world. Then Barry Callebaut 
Chocolate Academy technical advisor Richard Cusick, CEPC, will lead 
you through a lecture and demo on tempering methodology 101. 
1½ hours; $25 transportation fee

Chicago ethnic neighborhood tour  
& choice of lunch (Tours 2a/b)
In conjunction with the City of Chicago, experience some of Chicago’s 
rich and thriving culture with a Dining Adventure tour of some of the 
city’s 77 diverse ethnic neighborhoods, like Little Italy and the Mexican 
Little Village. Cap off the tour with your choice of lunch at either (a) an 
authentic Chinatown restaurant or (b) the “Taste of the Neighborhoods” 
luncheon at Lexington College. Lexington College is the women’s 
hospitality management college in the U.S., offering degree 
concentrations in event planning, hotel/restaurant management, 
culinary arts and healthcare & wellness.   
3½ hours; $85 fee for either tour

*Space is limited. Buses for all tours depart from Hotel Allegro at 9 a.m., with 
return service to the hotel. The FENI Summit concludes at 1:30 p.m. 

FENI Culinary Tours
Monday, February 21, 2011
In cooperation with Barry Callebaut Chocolate Academy,  

the City of Chicago and Lexington College

To register: Contact Naurice Olivera, FENI Coordinator
Ph: 800.229.1967 ext. 46

nolivera@talcott.com, www.FENIsummit.com
FENI Educators Summit

20 W. Kinzie, Suite 1200, Chicago, IL 60654

Your choice 
of three 
tours 

showcasing 
Chicago’s 
reputation 
for diverse 

culinary 
heritage and 

premium 
confections


