2019 MASTER CLASSES

CAFE and its partners are working on a choice of hands-on master classes which precede the
opening night reception at the 15" annual CAFE Leadership Conference in Charlotte, June 20-
22,2019. Classes run from 3-6 p.m. on June 20™, with the exception of the Tempering Class
which will be 2-6 p.m.

For a small ($25) additional fee, you can choose one of these skill sets to learn/practices:

SOLD OUT

e COMBI-TECHNOLOGY IN MODERN FOODSERVICE ENVIRONMENTS
o Attendees of a three-hour workshop on Combi-Technology will run a test kitchen
with Rational Corporate Chef and Instructor, Daniel Lessem, exploring precision
manual cooking versus cooking with intelligent sensors in variable climates.
Explore cooking processes and techniques that are advancing with technology.
¢ REDUCING WASTE IN RESTAURANTS
o Brought back by popular demand is Part 2 of the approach of reducing restaurant
waste using curriculum developed by the James Beard Foundation for culinary
instructors to help start changing the world! Featured will be Prosciutto di Parma
The Consorzio del Prosciutto di Parma recently unveiled its newest training hub
known as The Whole Leg. The website is dedicated to educating chefs and
foodservice professionals on using the entire leg of Prosciutto di Parma with tips

and training that reduce waste and boost profits.
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