Cheryl Baldwin, Ph.D.

Cheryl Baldwin is the Vice President of Science and
Standards for Green Seal, where she oversees the
development of environmental leadership standardsding
a standard for Restaurants and Food Services, anthats.
Cheryl also leads Green Seals’ life cycle resemtentifying
environmental opportunities across industriesorRa
joining Green Seal she worked for a food manufactand
has global product commercialization experiencédhtS
and international patents; and has published meewed
scientific articles. She has edited and contrithtioea book,
Sustainability in the Food Industfyom Wiley-Blackwell
published in March 2009. Cheryl holds a Ph.D. Eh8.
from Cornell University and a B.S. from the Univigrof
lllinois.

William H. Bender

Bill is principal of W.H. Bender & Associates, agpnier
Restaurant and Foodservice consultancy based ifo@é.
His industry knowledge and tight focus on restauran
fundamentals secures notable results for cliehigh volume
independents, regional and national chains anthgbar
concepts. Bill's wide-ranging experience in theitality
industry includes positions such as: General Manag
Director of Operations, Regional Director, Opergtifartner,
Vice President of Operations, and Vice Presideriraining
& Development. His extensive background in restatir
management and creative style gives Bill uniquightsnto
effectively operating profitable restaurants inapd hyper-
competitive marketplace during changing economic
conditions.

Thomas Costello

Tom Costello is Associate Professor of Hospitdlityustry
Management and Director of the Hospitality Industry
Management Program at the University of San Francisn
2008 he was the recipient of the Educator of tharYevard
given by the Hotel and Restaurant Foundation. rReio
teaching at USF, Tom was also an instructor atf@alia
State Polytechnic University and City College ohSa
Francisco. Outside of academia, Tom has delivered
numerous seminars to Marriott, ARA Services, Hilkdwiels,
the National Restaurant Association, and many ethkle
was a member of FCSI — The Americas Board of Dimsct
Tom holds an M.A. from St. Louis University and &B
from Loyola University, Chicago.




Andrea Coutu

Andréa Coutu helps businesses build profitableornst
relationships through strategic analysis, custothize
marketing solutions, and mentorship. Drawing frammven
methodologies honed over the past 15 years, Ardoéitu
helps businesses develop sustainable, affordagpendiable
solutions to maximize revenues and guide decisiakimg.
Backed by an Executive MBA and English degree st
combined business acumen with creative flair fonganies
ranging from basement start-ups to Hewlett-Packaine. also
foundedwww.ConsultantJournal.caman online resource
designed to help real people survive and thrive as
independent consultants.

William V. Eaton, FCSI

William V. Eaton is a principal and past president
CinisLittle International, Inc. The past 48 ye&s has been
involved in various areas of the hospitality fidlu;luding
the commercial restaurant segment, engineeringgrdesnd
all areas of the foodservice industry. His consglt
experience has spanned the globe and encompassgd ev
segment of the foodservice industry. Eaton isuadiing
Handwashing Leadership Forum member and one of the
originators of the National Restaurant Associati¢gtitchen
Innovations Panel and Ask The Design Experts tnrga
both of which are integral elements of the NRA Show
annually in Chicago.

Joyce Fasano, FCSI

Joyce Fasano joined The Cornyn Fasano Group in. X978
principal in the firm, she is responsible for mangg
number of different projects, including feasibilgtudies,
operational analysis, menu development, mastes@ad
program documentation for new and remodeling ptsjeshe
has extensive knowledge of program development and
implementation for cook-chill, as well as retherization
systems for effective bulk and preplated food senat one
or more remote locations.




Donald R. Fisher

Don Fisher, President/CEO of Fisher-Nickel, indNijk
manages the Food Service Technology Center (FST8xn
Ramon, CA. This Center collaborates with the Conumaér
Kitchen Ventilation Laboratory (CKVL) in Wood Dald, to
develop and apply standard test methods for evafytte
performance of food service equipment. The progeam
funded by California utility customers and admieisd by
the Pacific Gas and Electric Company (PG&E) under t
auspices of the California Public Utilities Comnnigs Don
received a B.Sc. in Mechanical Engineering in 18i@ a
M.Sc. in Mechanical Engineering in 1974 from the
University of Manitoba.

Douglas K. Fryett

Doug Fryett has been a member of the food sermibesiry
community for many years — dating back to 1980 wien
started as VP of Sales and Marketing for a majdustry
equipment manufacturer in Toronto, Canada. Asdagtry
management consultant focusing on strategy devedop#a
execution and primary market research, Doug hanekte
working experience spanning all of the major segsiehthe
industry — major chains & end-user groups, distidyu
organizations, equipment & supplies manufactuand,
industry associations — on multiple continentss thique
perspective and insights into the dynamics of tual fservice
industry along with his extensive global contaets lprovided
Doug with a wealth of knowledge and experience wine
applies to all of his working engagements and i@tahips.
In summary, Doug has a very intimate working knalgle of
the food service industry.




