Peg Rodger, FCSI, RD

Peg Rodger is Principal at Envision Strategiesth\w¥er 20
years of foodservice operational experience, sbatsrong
background in higher education foodservice managgme
including positions as Associate Director of Campifis at
Cornell University and Director of Dining ServicasCollege
of the Holy Cross. Peg joined Envision Strategies999,
bringing years of experience in creating and imgetimg
new dining concepts designed to increase customer
satisfaction and maximize financial success. btpedise
includes comprehensive reviews of dining prograstrategic
& master planning, facility planning, business ptaodeling,
meal plan repositioning, operator RFP developrarttract
negotiation and organizational restructuring.

Linda Seigler

Joining T&S Brass in 1984, Linda has over 25 yeérs
industry experience. She currently serves as Nati®ales
Manager for T&S Brass, the premier manufacturer of
commercial plumbing and foodservice equipment. @ver
past five years, she has led a team of four satemgers to
significantly increase domestic sales. Additionatllye has
co-hosted several webinars, including quarterlgsahd
customer meetings. In her previous position agsSal
Manager, she was instrumental in developing T&Sligq
plumbing line. Linda is a member of FCSI, NAFEM and
MAFSI. She is an avid runner and is a loving graatimar of
three.

Andrew Shakman

Andrew Shakman is President & CEO of LeanPath, lc.
technology company providing food waste trackingtdo
the foodservice and hospitality industry. LeanRatbre
offering, the ValuWaste® System, enables managers t
reduce food waste, save food dollars and operate mo
sustainable facilities. Previously, was Presid&e@EO of
Nine Dots, a technology firm serving food cliemsluding
Nestle, Quaker Oats, Dole Food Company and Molson
Canada. Andrew holds a B.A. from Stanford Univgrand
an M.F.A from the University of Southern California
Andrew speaks regularly at foodservice conferences
including the ASHFSA, National Restaurant Assooiafi
Society for Foodservice Management, HFM, and the
Foodservice 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.




