TENTATIVE OUTLINE OF AGENDA

INNOVATIONS AND INSPIRATIONS

DAY 1—Wednesday, June 17. 2020

Master Classes
o Chocolate, morning and afternoon (9-12 and 2-5 p.m.))
o Brew Pub Tour (afternoon)
o Lobster Boat? (3 and 3:30 p.m.)
Awards Ceremony 6:30-7p.m.
o Includes Introduction of Portland waterway
Reception ?(7-8:30 p.m.)
Book signing station for Olympic Team

DAY 2—Thursday, June 18, 2020 INDUSTRY OUTREACH DAY

Continental Breakfast 8-8:30 a.m.
Keynote 8:45-9:30 a.m. Steve Finn, Leanpath
Break out session Trends #1 (9:45-10:45 a.m.)
o Three presentations simultaneously (Choose one)
InfoFair 11-12:30
o Includes book signing station for Olympics team
Lunch. Taste of New England, prepared by 1988 Regional Culinary Olympics (12:30-1:30 p.m.)
Break out sessions Trends #2 (1:45-2:45 p.m.
o Three presentations simultaneously (Choose One)
Break out sessions Trends #3 (3:15-4:15)
o Three presentations simultaneously (Choose One)
Happy Hour Movie “A Fine Line (4:30-5:30)
o AFine Line explores why only 6% of head chefs and restaurant owners are women, when
traditionally women have always held the central role in the kitchen
Transport back to hotel (5:45 p.m.)

Dinner on Your Own

DAY 3—Friday, June 19, 2020 EDUCATIONAL BEST PRACTICES DAY

O

Continental Breakfast (8-8:30 a.m.)

e Keynote Dr. Fred Mayo “Adopt, Adapt, and Amend!” 9-10 a.m.

e Break out session Education Best Practices #1 (10:15-11:15 a.m.)
o 4 presentations simultaneously (Choose one)



e Break out session Education Best Practices #2 (11:30-12:30)
o 4 presentations simultaneously (Choose One)

Lunch 12:45-1:30

e Break out session Education Best Practices #3 (1:45-2:45)
o 4 presentations simultaneously (Choose One)

e Panel Discussion on the Importance of Cross Training Students between FOH and BOH (3-3:45)

e Certificates handed out and evaluations handed in

Transport back to hotel at 4 p.m.



