Cheryl Baldwin, Ph.D.

Cheryl Baldwin is the Vice President of Science &tahdards for
Green Seal, where she oversees the developmenvtiobemental
leadership standards including a standard for Restés and Food
Services, among others. Cheryl also leads Greals'3iée cycle
research identifying environmental opportunitiesoas industries.
Prior to joining Green Seal she worked for a foathofacturer
and has global product commercialization experighokls US
and international patents; and has published ppaewed
scientific articles. She has edited and contrithtieea 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 Universifylitinois.

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 restaurantd&mentals
secures notable results for clients - high voluntependents,
regional and national chains and start-up concdpiss wide-
ranging experience in the hospitality industry ugs positions
such as: General Manager, Director of OperatiBegjional
Director, Operating Partner, Vice President of @pens, and
Vice President of Training & Development. His enxdive
background in restaurant management and creatilegves Bill
unique insight into effectively operating profitablestaurants in
today’s hyper-competitive marketplace during chaggconomic
conditions.

Thomas Costello

Tom Costello is Associate Professor of Hospitahiyustry
Management and Director of the Hospitality Indudttgnagement
Program at the University of San Francisco. In&b8 was the
recipient of the Educator of the Year Award giverthee Hotel and
Restaurant Foundation. Prior to teaching at USi ) Was also an
instructor at California State Polytechnic Universind City
College of San Francisco. Outside of academia, fasndelivered
numerous seminars to Marriott, ARA Services, Hilkdwiels, the
National Restaurant Association, and many otheleswas a
member of FCSI — The Americas Board of Directorem holds
an M.A. from St. Louis University and a B.S. froroyola
University, Chicago.




Andrea Coutu

Andréa Coutu helps businesses build profitableornst
relationships through strategic analysis, custothirarketing
solutions, and mentorship. Drawing from proven rodtiogies
honed over the past 15 years, Andréa Coutu hekiadases
develop sustainable, affordable, dependable sokitio maximize
revenues and guide decision making. Backed by aclEwe
MBA and English degree, she has combined busiresaen with
creative flair for companies ranging from basengatt-ups to
Hewlett-Packard. She also foundedw.ConsultantJournal.com
an online resource designed to help real peopleveuand thrive
as independent consultants.

William V. Eaton, FCSI

William V. Eaton is a principal and past presidefhCinisLittle
International, Inc. The past 48 years he has re@atved in
various areas of the hospitality field, includitng ttommercial
restaurant segment, engineering, design, andeslkanf the
foodservice industry. His consulting experience $anned the
globe and encompassed every

segment of the foodservice industry. Eaton isumdiing
Handwashing Leadership Forum member and one of the
originators of the National Restaurant Associai¢gtitchen
Innovations Panel and Ask The Design Experts tnrga both of
which are integral elements of the NRA Show anmiall
Chicago.

Joyce Fasano, FCSI

Joyce Fasano joined The Cornyn Fasano Group in. ¥%78
principal in the firm, she is responsible for maingga number of
different projects, including feasibility studiegerational
analysis, menu development, master plans and progra
documentation for new and remodeling projects. I&&extensive
knowledge of program development and implementdtioicook-
chill, as well as rethermalization systems for effee bulk and
preplated food service at one or more remote locati




Donald R. Fisher

Don Fisher, President/CEQO of Fisher-Nickel, indNiji-manages
the Food Service Technology Center (FSTC) in Sanda CA.
This Center collaborates with the Commercial KittMentilation
Laboratory (CKVL) in Wood Dale, IL to develop anply
standard test methods for evaluating the performaféood
service equipment. The program is funded by Califoutility
customers and administered by the Pacific Gas &drie
Company (PG&E) under the auspices of the Califoriblic
Utilities Commission. Don received a B.Sc. in Meuical
Engineering in 1972 and a M.Sc. in Mechanical Eegiimg 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 wihestarted
as VP of Sales and Marketing for a major industpyigment
manufacturer in Toronto, Canada. As an industrgagament
consultant focusing on strategy development & etiecwand
primary market research, Doug has extensive workkmggrience
spanning all of the major segments of the industmyajor chains
& end-user groups, distribution organizations, pment &
supplies manufacturers, and industry associatiamns rultiple
continents. His unique perspective and insightstine dynamics
of the food service industry along with his extergjlobal
contact, has provided Doug with a wealth of knowkednd
experience which he applies to all of his workimgagements and
relationships. In summary, Doug has a very intawabrking
knowledge of the food service industry.

Robert J. Geille

Rob Geille is Director of Consultant Services, Ho{Jaaulsen.
As a 25+ year veteran of the heavy equipment dimisif the food
service industry, Rob has served in a variety phcdies. With a
career that started on the shop floor; cuttingdben and
polishing material into a finished product, he nesvves as
Hobart's Director of Consultant Services for thaihern and
Western Region and Sales Manager for both the Edacand B/I
segments of our industry. Rob dedicates muchofitmie to
working with numerous industry associations, sucRr@Sl,
NACUFS, SFM, ASHFSA, HFM, DMA and ADA. He currentl
serves on Board of FCSI-Americas, FCSI-WW, DMA émel MW
Region of NACUFS. He is constantly involved withesial and/or
conference planning committees, where he can sisre
experiences across the various industry sectook. has a CFSP
Level | certification, and is a LEED Accredited Rrssional. Rob
resides in Missouri with his wife Debbie and theio children.




David Greene

David Greene is the President of European Operatbn
AutoQuotes, Inc. Before coming to AutoQuotes, daspent 13
years in the aerospace industry in a variety ottipos; from a
tactical aircraft maintenance specialist in theAlSForce, to
Quality Assurance and General Manager positioRgest
Corporation and American Aerospace & Technologies,
respectively, to working with Lockheed Martin ageahnical
consultant to the Royal Saudi Air Force in Riya8hudi Arabia,
training their military in the use and maintenan€advanced
aeronautical systems. After a stint with his owmputer
networking company, David began his career witho®utotes in
July 2000. After a stint in technical support léag the intricacies
of their products, David developed and managediapgmjects
for the key accounts of Sysco Foodservice, US Faodse, Next
Day Gourmet, and Edward Don. Upon completion, Davas
promoted to Vice President of Marketing and Bussnes
Development where he was instrumental in identgyand
developing strategic partnerships with the variassociations,
buying groups, and major industry players whilevgng
AutoQuotes influence both in the US and aroundibed.
During the last several years, David lived in Stnat-Upon-Avon,
England, setting up CaterQuotes, AutoQuotes’ UKsiliary.
David is a Microsoft Certified Systems Engineerhthie
additional Microsoft Certified Professional plusdmet
certification. He has extensive experience invgarfe design,
development, and training.

Rob Grimes

Rob Grimes is Chairman and CEO of Accuvia. Accusitne
leading global technology consulting firm speciialgzin the
foodservice, hospitality and retail industries. cAgia works with
FCSI members providing systems specification atetgen,
technology audits, data analytics, implementatiut iategration
services and project management. By working agaantractor
under a FCSI engagement contract or on a refeasas bAccuvia
adds a critical project component complimentingRRS|
member’s expertise in the specialized technologpar




Mark Helseth

Mark has over 25 years of experience in the fiéldrohitecture
and restaurant design. He has worked on a varigiyofects
during his career including prototypes, new cortiiom and
remodelings for boutique, national and destinatastaurants.
Mark is always looking for better ways to delivegraat product to
the client. This includes products and procedsaisdffer time and
cost savings for the team of engineers, vendoos] $ervice
consultants and contractors. Most recently Markeskas Project
Coordinator for the 600-seat Yak & Yeti Restauiamnimal
Kingdom, Walt Disney World and Buffets, Inc.’s ratwide
remodeling program.

Kevin Higar

Kevin Higar is a Senior Manager for Technomic, Jand is
responsible for various consulting and researciyasents for
food and equipment manufacturers, trade assocfatiestaurant
operators, and other suppliers to the foodservidastry. Kevin is
also involved with Technomic’s Operator Advisoryo@p, a
consortium of restaurant concepts that meet throuigihe year to
discuss relevant topics, issues, and prioritiesattipg the
restaurant industry. Finally, Kevin plays a kelerim the
development of Technomic’s Trends and Directionaf@ence,
an annual event that provides operators and suppli¢h reliable
and detailed information and insights regardingdinection of the
restaurant industry. Since joining Technomic iB&Kevin has
worked with a large number of foodservice operatomd
suppliers, as well as Top 500 companies. Prigwiting
Technomic, he was with Brinker International famakt thirteen
years, most recently as the organization’s Corpdeaternal
Strategist. Kevin earned his Bachelor of Scieragreke in
Industrial Distribution, as well as his MasterBofsiness
Administration degree from Texas A&M University.

Kevin Kochman

Kevin Kochman has extensive background and knoveléaghe
area of computer technology and applications. Mgegence
began with writing custom programs and has expatuléte areas
of training, support, and development. Since 1985primary
focus has been in the area of computer aided desigrapplies to
foodservice design. Kevin is best known for thealepment,
sales, and support of The KCL CADalog which hassee
invaluable tool since its introduction in the Sgriof 1996. Kevin,
along

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




Rudy Miick, MA, CMC, FCSI

Rudy is Founder, President of Miick & Associated #me Durga
Institute. His 1000 clients, 400+ restaurant sipg, are all
successful. Clients average 410% ROI by the fifalf his
contracts. Rudy’s served on the FCSI world-widartdwice; is a
founding board member of FCSI Americas; tAtAmericas
Chair. He is a certified management consultant @3 the
Institute of Management Consultants as well adunuaist,
educator, provocateur, restaurateur, and athlete.

Mark Netsch

Mark Netsch is Founder and President of Perfornmacupe, a
survey research and consulting firm that provideswizational
performance solutions including direct guest angleyee
feedback programs to restaurants. Mark draws entwenty
years experience in the restaurant industry taydasieasurement
and accountability solutions for PerformanceScopkénts
ranging from single-unit operators to national akaiMark guides
operators in creating a customer-centric cultureating guest and
employee loyalty, and optimizing performance thioug
accountability and feedback.

Michael Pantano

Michael Pantano, principal and co-founder of Culnadvisors,
became a full-time consultant in 1980 after terry@aoperations.
He holds a professional degree from The Culinasgitite of
America and a degree in hotel and restaurant mamagefrom
Widener University. His operations background idels, in
addition to a corporate staff support role, insititobal management
in the healthcare and B&I segments, commerciahtgant, and
in-flight catering. As a design consultant, he $aed a variety of
clients in virtually all segments of the foodsegviadustry. Mr.
Pantano is a past president of FCSI and a formandd@ison to

its Board of Examiners.




Terry L. Pellegrino

Terry Pellegrino is Senior Principal at Robert Ri Associates.
Ms. Pellegrino has a degree in Foods and Nutraiwch completed
her dietetic internship at Massachusetts Generapitil. Prior to
joining Robert Rippe & Associates in 1985, Terryrkad in a
variety of foodservice facilities including Chesake General
Hospital and lowa State University. Terry bringst
understanding of foodservice operations to thegtesnd
equipment selection process. Ms. Pellegrino hasiderable
experience developing functionally-oriented foostsz facilities
for a wide range of clients specializing in colleged university,
B&I and correctional foodservice design.

Peg Rodger, FCSI, RD

Peg Rodger is Principal at Envision Strategiesth\w¥er 20 years
of foodservice operational experience, she hasvagbackground
in higher education foodservice management, inoly@iositions
as Associate Director of Campus Life at Cornellvénsity and
Director of Dining Services at College of the H@yoss. Peg
joined Envision Strategies in 1999, bringing yeafrexperience in
creating and implementing new dining concepts chesigo
increase customer satisfaction and maximize firssciccess.
Her expertise includes comprehensive reviews ahdiprograms,
strategic & master planning, facility planning, mess plan
modeling, meal plan repositioning, operator RFPetigyment,
contract negotiation and organizational restruatyri

Linda Seigler

Joining T&S Brass in 1984, Linda has over 25 yeaiadustry
experience. She currently serves as National S&desager for
T&S Brass, the premier manufacturer of commerdiainping and
foodservice equipment. Over the past five yeams hsts led a team
of four sales managers to significantly increasmelgtic sales.
Additionally, she has co-hosted several webinaduding
quarterly sales and customer meetings. In herngues\position as
Sales Manager, she was instrumental in develop&fsf Equip
plumbing line. Linda is a member of FCSI, NAFEM avidFSlI.
She is an avid runner and is a loving grandmothéiree.




Andrew Shakman

Andrew Shakman is President & CEO of LeanPath, bc.
technology company providing food waste tracking/sdo the
foodservice and hospitality industry. LeanPatlisemffering, the
ValuWaste® System, enables managers to reduceiaste, save
food dollars and operate more sustainable fadlitiéreviously,
was President & CEO of Nine Dots, a technology f&enving
food clients including Nestle, Quaker Oats, Doledc€ompany
and Molson Canada. Andrew holds a B.A. from Stahfo
University and an M.F.A from the University of Sbatn
California. Andrew speaks regularly at foodsengoeferences
including the ASHFSA, National Restaurant AssooiatiSociety
for Foodservice Management, HFM, and the Foodservic
Consultants Society International.

Joshua Smith

Joshua Smith joined Next Step Design as a CAD operator after
graduating with a degree (BS) in Industrial Design from
Philadelphia University ('06). Joshua is a dynamic team member
and has grown quickly, handling various facets of the business.
He has spearheaded NSD’s new green policies that encompass
both internal operations and project applications and is a member
of the US Green Building Council (USGBC). He is also a member
of Foodservice Consultants Society International (FCSI). Most
recently, Joshua has been promoted as Director of Business
Development, revising NSD’s strategies to create new market
potential.

J. Russell LeBow Stilwell

J. Russell LeBow Stilwell established NEXT STEP DESIGN in
1986. His experience in food service, which spans over 35 years,
has its origins in the back of the house and includes formal culinary
training at the Culinary Institute of America ('77). As Principal
Creative Designer and President of NEXT STEP DESIGN, Russell
brings a broad range of experience to the design process. As an
ex-chef, Russell knows the concerns and needs of those he
represents. His clients include: Hotels, Resorts, Country Clubs,
Museums, Gourmet Markets and Restaurants. NSD is a National
and International consulting firm with ongoing projects in South
and Central America, the Caribbean, Europe and the Middle East.
NSD is known for maintaining a very impressive loyal clientele and
producing a product to match.




Bret Thompson

Bret Thompson is an Associate and Technology Expert at
Cuningham Group Architecture. Bret brings nearly a decade of
experience in 3D design. He uses this talent to help communicate
designs to clients and express their vision in three-dimensional
form, leading to a broader understanding of the overall project that
may not be achievable with traditional hand or computer-rendered
2D graphics. Bret has contributed his talents on master plans,
schools and housing projects. He has created 3D models,
animations and renderings for all phases of the design process. A
testament to his abilities, clients often use his work for sales and
marketing purposes.

Richard Worzel, C.F.A.

Most of us think about the future, however Richard Worzel makes
his living that way. He is one of North America’s leading futurists,
with a client list that includes IBM, Novo Nordisk, 3Com, IMAX,
Microsoft, the Government of Canada, the National Research
Council, and Ford Motor Company, among many others. Recently,
Richard served as the closing keynote speaker for the World
Congress on Industrial Biotechnology and Bioprocessing in
Orlando. Richard studied computer science, economics, and world
trade in university, and has written hundreds of articles on
preparing for the future, as well as six best-selling books, including
The Next 20 Years of Your Life, which reached the national best-
seller list in its second week of publication. He started work in the
investment industry as a stock market analyst, and earned that
industry’s Chartered Financial Analyst professional designation
before starting his own consulting company in 1979. He is a Scout
leader, and lives in Toronto with his wife and two children.

Richard Young

Richard is the senior engineer and director of education at the
Food Service Technology Center (FSTC). Richard started with the
FSTC almost two decades ago, developing appliance test methods
and subsequently getting involved in green buildings as project
manager for The Energy Efficient McDonald's project. He currently
focuses his efforts on technical outreach; delivering seminars,
authoring research reports articles in magazines, newsletters, and
on the web. Richard and his colleagues are currently partnering
with the NRA’s Conserve initiative to promote the sustainability
message to a wider food service audience.




