Robert J. Geille

Rob Gelille is Director of Consultant Services, Hoba
Traulsen. As a 25+ year veteran of the heavy eqgiih
division of the food service industry, Rob has edrin a
variety of capacities. With a career that stadedhe shop
floor; cutting, bending, and polishing materialdra finished
product, he now serves as Hobart’s Director of Qtiast
Services for the Southern and Western Region ales Sa
Manager for both the Education and B/l segmentsuof
industry. Rob dedicates much of his time to wogkivith
numerous industry associations, such as FCSI, NAZUF
SFM, ASHFSA, HFM, DMA and ADA. He currently serves
on Board of FCSI-Americas, FCSI-WW, DMA and the MW
Region of NACUFS. He is constantly involved wigtesial
and/or conference planning committees, where heslcare
his experiences across the various industry seciob has a
CFSP Level | certification, and is a LEED Accredite
Professional. Rob resides in Missouri with hisenifebbie
and their two children.

David Greene

David Greene is the President of European Opetsatbn
AutoQuotes, Inc. Before coming to AutoQuotes, Davi
spent 13 years in the aerospace industry in atyasfe
positions; from a tactical aircraft maintenancecigest in
the US Air Force, to Quality Assurance and General
Manager positions at Aero Corporation and American
Aerospace & Technologies, respectively, to workirtn
Lockheed Martin as a technical consultant to thgaRo
Saudi Air Force in Riyadh, Saudi Arabia, trainihgit
military in the use and maintenance of advanced
aeronautical systems. After a stint with his owmputer
networking company, David began his career with
AutoQuotes in July 2000. After a stint in techihigapport
learning the intricacies of their products, DaveVveloped
and managed special projects for the key accodr8gazro
Foodservice, US Foodservice, Next Day Gourmet, and
Edward Don. Upon completion, David was promoted to
Vice President of Marketing and Business Develogmen
where he was instrumental in identifying and depilg
strategic partnerships with the various associafibaying
groups, and major industry players while growing
AutoQuotes influence both in the US and aroundibed.
During the last several years, David lived in Strat-Upon-
Avon, England, setting up CaterQuotes, AutoQudths¢’
subsidiary. David is a Microsoft Certified SysteBrggineer
with the additional Microsoft Certified Professidimpéus
Internet certification. He has extensive experéeinc
software design, development, and training.




Rob Grimes

Rob Grimes is Chairman and CEO of Accuvia. Accusia
the leading global technology consulting firm spdizing in
the foodservice, hospitality and retail industridecuvia
works with FCSI members providing systems spedifica
and selection, technology audits, data analytics,
implementation and integration services and project
management. By working as a subcontractor un&€& 3l
engagement contract or on a referral basis, Accanis a
critical project component complimenting the FCSI
member’s expertise in the specialized technologpar

Mark Helseth

Mark has over 25 years of experience in the fi¢ld o
architecture and restaurant design. He has worked o
variety of projects during his career includingtptgpes,
new construction and remodelings for boutique ameati and
destination restaurants. Mark is always lookingdetter
ways to deliver a great product to the client. sTihcludes
products and processes that offer time and cosigsafor
the team of engineers, vendors, food service ctargsland
contractors. Most recently Mark served as Project
Coordinator for the 600-seat Yak & Yeti Restauiant
Animal Kingdom, Walt Disney World and Buffets, Ifg.
nationwide remodeling program.

Kevin Higar

Kevin Higar is a Senior Manager for Technomic, Jand is
responsible for various consulting and researcigasgents
for food and equipment manufacturers, trade assoc&
restaurant operators, and other suppliers to thedskrvice
industry. Kevin is also involved with Technomi®gperator
Advisory Group, a consortium of restaurant concépas
meet throughout the year to discuss relevant tpjssses,
and priorities impacting the restaurant industfynally,
Kevin plays a key role in the development of Techius
Trends and Directions Conference, an annual ehent t
provides operators and suppliers with reliable @detailed
information and insights regarding the directioritef
restaurant industry. Since joining Technomic i0&0
Kevin has worked with a large number of foodservice
operators and suppliers, as well as Top 500 corapani
Prior to joining Technomic, he was with Brinker
International for almost thirteen years, most rdgeas the
organization’s Corporate External Strategist. Keaarned
his Bachelor of Science degree in Industrial Disttion, as
well as his Masters of Business Administration degrom
Texas A&M University.




Kevin Kochman

Kevin Kochman has extensive background and
knowledge in the area of computer technology and
applications. His experience began with writingtoos
programs and has expanded to the areas of training,
support, and development. Since 1985, his primary
focus has been in the area of computer aided dasign
it applies to foodservice design. Kevin is bestwno
for the development, sales, and support of The KCL
CADalog which has been an invaluable tool since its
introduction in the Spring of 1996. Kevin, along

with his father, Ron Kochman, are well-known
throughout the foodservice industry for their
responsiveness to industry needs and excellent
customer service.

Rudy Miick, MA, CMC, FCSI

Rudy is Founder, President of Miick & Associated an
the Durga Institute. His 1000 clients, 400+ restat
start ups, are all successful. Clients averagé&«r0OI
by the half-life of his contracts. Rudy’s servadthe
FCSI world-wide board twice; is a founding board
member of FCSI Americas; th&°2mericas Chair.

He is a certified management consultant (CMC) @& th
Institute of Management Consultants as well as a
columnist, educator, provocateur, restaurateur, and
athlete.

Jim Mann

Jim is the founder and executive director of the
Handwashing For Life Institute. His work to redube
risk of food-borne illness spans a career of produc
development as a chemist, creating solutions fior sk
care, surface disinfection, pest control and foodse
cleaner systems. His work has been as global as the
worldwide war on pathogens, working in six contitsen
while living in three.




Tom Moore

Tom is lead in driving Motorola’s direction in the
hospitality industry. Additionally, he is resporisilior

the development and deployment of Motorola’s partne
strategy for the retail and hospitality industifyom

brings 30 years of experience in the retail industr
including sales, channel sales, alliances, partner
programs and product marketing. In this role, he
works in identifying go-to-market solutions and
working collaboratively with sales, channels, and
product groups to deliver solutions to retailensoiPto
joining Motorola (previously Symbol Technologien) i
December 2004, he held numerous sales and marketing
management positions with NCR Corporation.

Mark Netsch

Mark Netsch is Founder and President of
PerformanceScope, a survey research and consulting
firm that provides organizational performance
solutions including direct guest and employee feeb
programs to restaurants. Mark draws on over twenty
years experience in the restaurant industry tadesi
measurement and accountability solutions for
PerformanceScope’s clients ranging from single-unit
operators to national chains. Mark guides opesdtor
creating a customer-centric culture, creating gaadt
employee loyalty, and optimizing performance thtoug
accountability and feedback.

Michael Pantano, FFCSI (PP)

Michael Pantano, principal and co-founder of Culyna
Advisors, became a full-time consultant in 198@aft
ten years in operations. He holds a professiorgtede
from The Culinary Institute of America and a degree
hotel and restaurant management from Widener
University. His operations background includes, in
addition to a corporate staff support role, insital
management in the healthcare and B&I segments,
commercial restaurant, and in-flight catering. As a
design consultant, he has served a variety oftslien
virtually all segments of the foodservice indusiviy.
Pantano is a past president of FCSI and a formandbo
liaison to its Board of Examiners.




Terry L. Pellegrino

Terry Pellegrino is Senior Principal at Robert Ridp
Associates. Ms. Pellegrino has a degree in Foods a
Nutrition and completed her dietetic internship at
Massachusetts General Hospital. Prior to joining
Robert Rippe & Associates in 1985, Terry worked in
variety of foodservice facilities including Chesage
General Hospital and lowa State University. Terry
brings this understanding of foodservice operations
the design and equipment selection process. Ms.
Pellegrino has considerable experience developing
functionally-oriented foodservice facilities fomade
range of clients specializing in college and ursitgy
B&I and correctional foodservice design.




