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INVITATION

We invite you 1o join us in Boston / Cambridye, MA for the 2011 Women Chefs &
Restaurateurs National Conference November 5 - 7 at the Hyutt Regency Cum-
bridye. This yeur’s conference theme—"An Educuted Pulute: Teuchiny, Tusting,
Trading Stories”—will fuke full udvuntage of the rich tapestry of food und hospi-
tdlity history uniyue to the Boston ureu und surrounding New Englund. We invite
dll culinuriuns und hospitdlity professionuls—representing every industry segment
und role—to join us us we share the experiences und knowledyge that have the
power to enrich und edify us Jill.

Our conference beyins Saturday with an array of optionual culinary tours from
which to choose, offering you your first tuste of the Boston dreu. Luter that eve-
niny, join us ut the kick-off reception, where you'll see old friends und welcome
new Members und first fime uftendees. The evening doesn’t stop there. Choose
ohe of the member restaurants from our Dine Around list und enjoy u medul cre-
uted just for WCR members!

Suhday beyins with our opehing generdl session, Ah Educuted Palate: Barbaru
Haber on Women, Food, und When They Meet in Academidu. The generdl session
will be followed by two sets of concurrent muster cluss sessions und our high-en-
eryy InfoFuir und luncheon, feuturing our conference sponsors showcusing their
lutest products und innovautions. The duy wrups up with our elegunt und exciting
Women Who Inspire Awards Dinher und Gulu, ut which we will honor women who
are leuders in our industry and our communities.

Monduy offers unother full day, beginning with bredkfust, followed by two sets of
Mmuster clusses, lunch und our second generdl session, The Art of the Story, feutur-
ing Burbaru Lynch, Susun Sumson und Lydiu Shire.

This yeur, the conference closes with the President’s Inaugural Reception, u cel-
ebration at which the President’s Guvel will be pussed to the incoming president,
Rochelle Huppin. Pleuse join us for u findl toust with friends, old und hew, and in
welcoming Rochelle to the helm.

We hope you will join us for this incredible three duys of high level educdutiondl
clusses, exciting networking events, greut food und lots of fun! We look forward
to seeiny you there!

Judy Mattera
WCR Conference Co-Chuairr

Wonrcen Fothicr

Maureen Pothier
WCR Conference Co-Chuir

Jamie Leeds
WCR President



2:00p.m. - 7:00p.m.
Reyistration &
Informution Desk

6:30a.m. - 10:00p.m.
Bourd of Directors /
Locul Exchunge
Coordinutors Dinner

7:00a.m. - 6:00p.m.
Reyistration &
Informution Desk

(Optiondl Events: Additionul cost for
puarticipation)

10:00a.m. - 1:00p.m.
Boston’s NORTH END “Little ltaly”
MARKET TOUR

10:00a.m. - 3:00p.m.
Food Truck Wulking Tour Through
Buck Buy

1:00p.m. — 4:00p.m.
Chinutown Food
Wualking Tour

1:45p.m. - 4:15p.m.
Harvard Syuare
Chocolute Wulking Tour

5:00p.m. - 6:00p.m.
New Member / First Time Affendee
Reception

5:30p.m - 7:00p.m.
Kick-Off Reception

7:30p.m.

Restaurant Dine Around
(Optiondl Event: Additional cost for
particivation)

AGENDA AT A GLANCE

7:30a.m. - 5:00p.m.
Reyistration &
Informaution Desk

8:00a.m. - 9:00a.m.
Breukfust

9:00a.m. - 10:30a.m.
OPENING KEYNOTE

An Educuted Pulute: Burbura Haber
onh Women, Food, and When They
Meet In Acudemiu

Sponsored by Southern New
Hampshire University

10:30a.m. - 11:00a.m.
Networking Breuk

11:15a.m. - 12:45p.m.
Mauster Cluss Sessions
(Sessiohs will be presented concurrently)

Changing Children’s Tastes — One
Salad Bar at a Time

Cheese, Glorious Cheese (tasting)
The Art of Tea (tasting)

The Natural Solution for Hot Flashes -
It’s in Your Kitchen

12:45p.m. - 2:45p.m.
InfoFuir Tradeshow & Lunch

1:30p.m. - 11:00a.m.
Networking Breuk

Spohsored by Cabot Creamery
Cooperdtive

3:00p.m. - 4:30p.m.

Muster Cluss Sessions

(Sessiohs will be presented concurrently)
Beyond the White Table Cloth

Chefs Move To Schools

Educating Your Wine Palate

Going Whole Hog for Heritage Breeds

6:00p.m. =7:00p.m.
Women Who Inspire
Awards Reception
Sponsored by FOOD ARTS

7:15p.m. - 9:30p.m.
Women Who Inspire Awards Dinner
and Gala

Sponsored by FOOD ARITS, Idaho Potato

Commission, National Honey Board

8:00a.m. - 2:00p.m.
Reyistration &
Informution Desk

8:00a.m. - 9:00a.m.
Locul Exchunye
Coordinutors Meetiny

9:00a.m. - 10:00am
Breukfust

10:15a.m. - 11:45a.m.
Muster Cluss Sessions
(Sessions will be presented concurrently)

Appreciation for the Art of Butchery
(demonstration)

Baking for Health & Wellness - How
to Update Your Formulas for the New
Needs of Your Customer (tasting)

eMarketing in the Real World

Thinking Outside the Same Old Box:
Getting Back to Square One

11:45a.m. - 1:00p.m.
Lunch

1:00p.m. — 2:30p.m.
Muster Cluss Sessions
(Sessions will be presented concurrently)

Opening a Restaurant in Hard
Economic Times

The Craft of the Italian Cocktail
(tasting)

The New England Seafood Table
(tasting)

“Waiter, There’s a Bikini in My
Barleywine” Marketing Beer as a
Cuisine to Modern Women'’s Palates

2:45p.m. - 4:00p.m.
Closing Generul Session
The Art of the Story

4:15p.m. - 6:00p.m.
President’s Inaugurul
Reception



DINE AROUND AND TOURS

DINE AROUND (optional)

WCR members have the option of participating in dinner at
ohe of Boston’s finest restaurunts. Purticipunts ure orgunized in
groups of 8-12 people, with euch group hosted by u member
of the WCR Bourd of Directors or the Conference Pluhning
Committee. Dinner includes un uppetizer, entrée, dessert and
wihe und prices include tux and yratuity. Cocktuils or additional
wihe will be billed sepurately to the individual.

Pricing for Dine Around restuurants does not include
transportation. However, WCR will organize cab sharing. One
week prior to the conference, Dine Around purticipunts will
receive electronic confirmution stuting the followiny:

Depurture locution in hotel

Depurture time

List of co-diners

Address of restaurunt destination

Pleuse hote, chanyges will not be dllowed after October 21, 2011.

$95 Level

Aura / Seaport, Chef Ruchel Kline

Bina, Chef Azitu Binu-Seibel

Grill 23, Chef Molly Hunhson & Juy Murray

Harvest, Chef Mary Dumont

No.9 Park, Chef Burbaru Lynch

Oleana, Chef Anu Soturn (4 person mux)

Rialto, Chef Jody Adums

Upstairs on the Square, Owners Mary Cutherine Deibel &
Deboruh Hughes

$75 Level

Artu - Beacon Hill, Owner Nunhcy Pelczar
Artu = North End, Ownher Nancy Pelczar
Hungry Mother, Chef Ruchel Miller Munzer
Myers and Chang, Chef Jounhn Chuny
Post 390, Chef Molly Hunhson & Eric Brennan
The Beehive, Chef Rebeccu Newell Butters
Sam’s, Owner Esti Parson

Sweet Cheeks, Chef Tiffuni Fusion

BOSTON’S NORTH END “LITTLE ITALY” MARKET TOUR

Follow your guide, WCR member Michele Topor, on this
award-winnhing walking tour info the food traditions and
marketplaces of the most authentic “Little [taly” remain-
ing in America. It has been said that the Mediterranean
food culture is one of the hedlthiest in the world. Learn
how ltdlians eat and how their food fraditions were
udupted to this country; gyleun insider cooking tips und
guin resources on how 1o identify und where to buy the
very best ingredients. At hearly every stop, you'll enjoy
smull tustes of specific Itdlian food ingredients so that you
may experience benchmark fluvors to incorporate into
your owh cooking und dining udventures. You'll discover
the pusticceriu, the greengrocer, the deli, un enotecuy,
und spice und confection store that stock the ingredienti
that can make your meuls memorable. As you will see,
dli ingredienti veraci - authentic ingredients - aure the key
to la bellissima cucina italianha. Along the way you will
experience the colorful sights, chaotic sounds, und the
tantalizing aromas as you get an ‘insider’s view’ of one
of the premier food heighborhoods in the country. It's like
visiting Italy - no pussport required!

Lunch is hot included, but most attendees prefer to revisit
shops und restaurants followinyg the tour.




Join WCR Boston member, Beth Berardi, for a walking tour of
Boston'’s historic Back Bay und its hottest hew food frucks. You'll
have the opportunity to speuk with food truck owners und
maunugers ubout the challenges und success of this trendy
initiative. Sample items from Grill Cheese Nation, The Dining Cuar,
Stuff Medl and Bon Me. And don’t worry, if you're looking for
something hedlthy, keep in mind that the Boston food frucks
were required to put at leust one hedlthy food option — ho fried
foods, trans-futs, or high-fructose corn syrup — on the menu.
The hedlthy food item dlso has to include three items from the
following list: fruits, vegetubles, whole grains, low-fat dairy and
reduced fat or leun Mmeuts that ure buked, boiled, or yrilled.

The four includes transportation to and from the Back Bay
meeting spot und u tusting at euch fruck.

T

This two hour walking tour highlights u bustling center of uctivity,
Harvard Square that embodies dll that is Cambridge. This historic
dared is rich in culture, urchitecture — and of course, fine choco-
late. Learn the history und life of chocolute, how luxury choco-
lates are credted, aund much more. We cun think of no more
fun way to spend u Sunduy ufternooh umong friends where
students and ucudemics mix with tourists
and loculs o crowd the sidewdalks und
restaurants leurning about und enjoying
chocolute.

If you've hever tuken u decudent
chocolate wulking tour, you're in for u
treut (Jots of them actudlly). A friendly,
outyoiny expert guide will whisk you off
into a world of exotic imports, closely
guarded recipes und infimate tustings. The
destinutions are ulways carefully selected
from the very finest euch city has to offer —
artisan chocoldtiers, celebrated restuu-
rants und more.

No matter how much you direudy
love chocolute, you'll uppreciate it more
deeply thun ever ufter indulging in this
one-of-u-kind experience.

Are you wild about Asian food, but eusily confused by the huge
variety of unfamiliar ingredients in the markets? If so, this tour is
your key to unlocking the mysteries thut lie beyonhd the Chihu-
town Gute. Follow us your guide leuds you through this vibrunt,
eneryetic “villuge.” Learn the differences between the many
regionual cuisines of Chihu. Find out where to buy und how to
select the finest authentic ingredients.

o Discover u bukery offering the best Chinese sweets, and
learn the origin of Chinese moon cukes.

o Visit a barbecue shop und savor the tastes and smells of
traditional Cantonese rousted meuts.

¢ Slip info un authentic Chinese herbdl pharmacy, and ex-
plore the concept of Yin und Yang.

e Experience the phenomenon known us “bubble ted.”

o Tour u murket with exotic produce, fubulous seufood, und
an endless urray of spices.

o Complete your stroll with u delicious dim sum luncheon,
hosted by your guide. Leurn the ins and outs of ordering
from the rouming carts und stationary stalls, and the unigque
rules of dim sum efiquette.

Step through the Chinatown Gute und join us us you enjoy the
fantastic sights, und experience the culinary and cultural tradi-
tions in this little sliver of Hony Kony right here in Boston. Tuke
wualking tour that is like a cooking class on foot: Learn the re-
gionul differences of the muny regiondl cuisines of Chinu; gleun
insider cooking tips; guin resources und knowledye on how to
identify and where to buy the very best und uuthentic ingredi-
ents. The tour concludes with a dim sum lunch during which your
guide expluins the unigue rules of dim sum etiquette us you sip
tea and feast on un assortment of traditional delicucies.

As you visit various markets you will enjoy small tustes of sweets,
Chinese burbecue und bubble teu. The tour concludes with u
dim sum lunch hosted by your guide.

A two-und-u-hdlf hour tour of the Chinatown markets
e Dim sum lunch ut beyinning of tour
o Tips on purchusing, cooking, und storing foods
o Tustings of severul Chinese delicacies on tour
o A hundout describing the best stores und favorite restaurants
o Historicul insights into the Chinutownh community




AGENDA

Registration & Information Desk
(Optional Events: Additional cost for participdation)

Boston’s NORTH END “Little Italy” MARKET TOUR
Limited Number of Attendees: 15
Cost: $65

Chinatown Food Walking Tour
Limited Number of Attendees: 10
Cost: $90

Food Truck Walking Tour through Back Bay
Limited Number of Attendees: 10
Cost: $60

Harvard Square Chocolate Walking Tour in Boston
Limited Number of Attendees: 15
Cost: $55

New Member / First Time Altendee Reception

You may be u rookie, but we'll muke you feel like u seasoned
veteran. New members and first-fime atfendees will not only have a
chunce to meet und greet one unother but dlso be welcomed to
the WCR family by the Board of Directors, us well us pust presidents
and committee members. National officers and committee chairs
will be on hand to answer yuestions und share how members cun
become uctively involved in the associution.

Kick-Off Reception

Join us for u proper kick-off of the 2011 National Conference! Enjoy
a drink while cutching up with old friends, hetworking with industry
leaders or muking hew ucqudintances.

7:30p.m. Til
(optional)

WCR members have the option of purticiputing in dinner ut one
of Boston’s finest restuurants. Participunts are orgunized in groups
of 8-12 people, with each group hosted by a member of the WCR
Bourd of Directors or the Conference Plunning Committee. Dinner
includes un appetizer, entrée, dessert und wine and prices include
tux and gratuity. Cocktdils or additional wine will be billed sepu-
rately to the individual.

Pricing for Dine Around restaurants does hot include transportation.
However, WCR will organize cub sharing.
Pleuse nhote, chunyges will not be dllowed after October 23, 2011.

Aura / Seaport, Chef Ruchel Kline

Bina, Chef Azitu Binu-Seibel

Grill 23, Chef Molly Hunson & Juy Murray

Harvest, Chef Mary Dumont

No.9 Park, Chef Barbara Lynch

Oleana, Chef Anu Soturn (4 person mux)

Rialto, Chef Jody Adums

Upstairs on the Square, Owners Mary Catherine Deibel & Deborah
Hughes

Artu = Beacon Hill, Owner Nuncy Pelczar
Artu = North End, Owner Nuncy Pelczar
Hungry Mother, Chef Ruchel Miller Munzer
Myers and Chang, Chef Jounn Chuny
Post 390, Chef Molly Hunhson & Eric Brennan
The Beehive, Chef Rebeccu Newell Butters
Sam’s, Owner Esti Parson

Sweet Cheeks, Chef Tiffuni Fusion




Registration & Information Desk

Breakfast

Presidents Welcome
Jamie Leeds, WCR President

Opening General Session

An Educuted Palute: Barbara Haber on Women, Food, and When
They Meet in Acaudemia

Sponsored by Southerh New Hampshire University

As Curutor of Books ut the Schlesinger Library at the Radcliffe Institute
for Advanced Study, super-tuster Barbara Haber was o master at
educuting the world about two powerful forces—women’s history
and food—und their intersections. Since her retirement she has
remuined ut the forefront s u writer, editor, und speuker. “There

is hothing like u cookbook to show us how we live,” she hus said.

Join us for this infimaute interview in which Barbara will educute—
and entertain—us with her stories of culinary history, cooks und
cookbooks, the “Boston food mufiu,” und other tusty topics.

Networking Break
Spohsored by Cubot Creumery Cooperdtive

Master Class Sessions
(Sessions will be conducted conhcurrently)

Changing Children’s Tastes — One Salad Bar at a Time

Ann Cooper, Founder, Food Fumily Furming Foundation & Director
of Food Services, Boulder Vulley School District

Beth Collins, Executive Director, Food Fumily Furming Foundation &
School Food Systems Consultant, Lunch Lessons LLC

Join Ann and Beth for a presentation feuturing informution from
their Lunch Box: Hedlthy Tools for All Schools (thelunchbox.org) and
Let’s Move Sulad Burs to Schools (www.saludburs2schools.ory).
They will lead a discussion ubout changing children’s relationship

AGENDA

to food und why they believe that sulud bars in every school are
an important part of this process. They will showcuse their Eat the
Ruinbow program. Findlly they will discuss their colluboration with
Michelle Obumua’s Let’s Move Initiative und how you cun grow u
smuall ideu info u nationul campuign.

Cheese, Glorious Cheese (tasting)

Paula Lambert (moderutor), Cheesemuker, Cookbook Author,
Entrepreneur, Mozzarellu Compuny

Allison Hooper, Cheesemuker, Cookbook Author, Entreprenedur,
Vermont Creumery

Robin Schemp, Reseurch Chef, Trend wutcher bused on market
reseurch, Right Stuff

Join these pionheers und industry leuders for u tasting of cheeses
puired with interesting and unusudl foods und beveruges. The punel
will leud uh in-depth discussion on what the future holds for the
cheese industry based oh current trends.

The Art of Tea (tasting)
Cynthiu Gold, Teu Sommelier, The Boston Purk Pluza Hotel

Join Cynthiau Gold, Chef und Tea Sommelier, for a discussion of the
purdllels between puiring food und wine und puiring food und
teu. Cynthia will discuss how to puir teu for bulunce; how to puir
teu to teuse out or highlight uspects of u dish; and how to tuste to
examine flavors, fextures, aromus and tannin levels when choosing
ideul teu puirings.

The Natural Solution for Hot Flashes - It’s in Your Kitchen
Robin Pruitt, Certified Heulth Couch, Nutrition Educutor, Heulthy
Food Consultant

Is there something besides the oven generuting heat in your
kitchen? Do you find yourself suddehly experiencing your own
personudl summer ho matter what the wedather? Never fear, the
solution is close ut hund. Find out how you cun control hot flushes
and other meddling mid-life symptoms with food, not druys or
hormones.

After udopting dietary chunges to address her husbund’s
heulth concerns, Robin redlized that her menhopuuse symptoms
had disuppedared! Join us us Robin shares her personal story
dlony with cutting-edge nutrition information und pructical tips for
incorporuting hormone-bulancing dietary chunhges into your busy
lifestyle. This session is for unyone interested in leurning more ubout
nutrition, hormonal hedlth und the hedling properties of food.

:'_'1:T|.‘E|E. —



Lunch and InfoFair Tradeshow

An energetic forum for information, educution and hetworking,
the InfoFdir provides a unique opportunity to sumple food and
beveruye products und discover hew techhology, merchundise
and services avdilable from WCR’s Corporate and Small Business
members.

Master Class Sessions
(Sessions will be conducted concurrently)

Chefs Move to Schools Workshop
Cuarlin Breiniy, Owner, Home Cooking Personul Chef Service

This workshop will feutures punelists who have experienced
gredt success with their Chefs Move To Schools initiatives. Euch
punelist will share how they have implemented this program in
their communities, what has worked for them and their greatest
chdllenges. This session will include u Q&A / breukout workshop
session offering ohe-onh-one yuidunce to help you move forward
with the program in your own community.

Educating Your Wine Palate

Karen Puge (moderator) and Andrew Dornenbery, Co-authors, The
Flavor Bible, What to Drink with What You Eat and The Food Lover’s
Guide to Wine

Cut Silirie, Wine Director, Burburu Lynch Gruppo

This punel discussion will address the importuance of wine ut the
tuble -- dlony with the challenges inherent in our contemporary
culture’s “feur of wine” -- while offering strateygies for simplifying
the topic for both employees und customers in order to muximize
mustery und pleusure.

Beyond the White Table Cloth

Chrissy Bunk, Manager, Baking & Pastry Program,

Promise Culinary School

Leslie Nyambusoru, Kitchen Manager, A Better World Cufé

Peurl Thompson, Director Culinary Program, Promise Culinary School
Ruchel Weston, Cufé Munuger / Chef, A Better World Cufé

A Better World Cufé in Highland Park, NJ is u unique community
cufé that is a living, breathing model of sustainability and
empowerment of community through food. Operated by Elijuh’s
Promise, a leadiny NJ honprofit focused on food security, the
cufé is run by graduutes of Promise Culinary School. Current
buking und pustry und culinury program students produce ull the
breud, desserts and humerous menu specidls for this seusonul,
sustuinuble cufé, Beyond the three stuffers, the cufé is run by

6

volunteers. We believe good yuulity food should be avdiluble to
people regurdless of their meuns. We provide guests options of
a complimentary item every day, the opportunity to volunteer

in exchange for a meul und the opportunity fo pay d fair price
for their meuls. We provide reul world retaurant experience for
current students, community members interested in guininy
experience in the kitchen and front of house. Several of our
volunteers huve moved on to beyin smull food businesses und
pursue job opportunities ufter working in the cufé. By muking

our process us trunspdrent us possible, we invite the community
to understund clearly the path their food took from farm to
table, sharing information on vendors, recipes, methods of
prepauration und food memories. Our session will cover concept,
implementation, finuncials and success of working within this hew
trend in sustuinable dining.

Going Whole Hog for Heritage Breeds

Leigh Balenger (moderutor), Program Director, Chefs Collubordtive
Maury Dumont, Executive Chef, Harvest Restaurant

Jennifer Hashley, Farmer, Pete und Jen’s Buckyard Birds

and Farmyard

Ana Sortun, Chef / Ownher, Oleuna Restaurant

Chefs Colluborutive will present u punel discussion on using
herituge breed animuals in the restaurant. Two chefs will discuss

the fundumentals of buying and cooking with heritage breeds:
evuluuting carcusses, buying und utilizihng whole animals,
muaintaining food costs, und communicuting to stuff and customers
about what you're doing. A livestock producer specidlizing in raising
herituge breed unimuls on pusture will discuss how her work - from
breed genetics to feed and pusture rotution to processing - dll
contribute to higher-quality medut for chefs und consumers. A
compurative tusting will conclude the session.

Women Who Inspire Awards Reception
Spohsored by FOOD ARTS

Women Who Inspire Awards Dinner and Gala
Sponsored by FOOD ARTS, Idaho Potato Commissioh,
Nationdl Hohey Bourd

Join us us we honor u select group of professionul women who
are inspiring u hew generation of women chefs und restaurateurs
through their pussion, service and dedication. Held annudlly,

the Womeh Who Inspire Awdrds are always a highlight of the
conference.



AGENDA

Registration & Information Desk

Local Exchange Coordinators Meeting
Laurie Bell, Greut Falls Teu Gurden, Locul Exchunge Chuir

Breukfust

Master Class Sessions
(Sessions will be conducted concurrently)

Appreciation for the Art of Butchery (demonstration)
Kari Underly, Principal of Runge, Inc., Author, Consultant

Kari Underly, third generdtion butcher and journeyman medat cutter,
will discuss frends related to the resurgence of butchers und the art
of butchery, including farm-to-table, sustainability, food prices and
whole unimal utilization. She will discuss key cohsiderations for sourcing
froduct that cun impact the guest experience und your bottom line
(animal hustbbandry, muscle profiing and aging). Kari will demonstrate
how cutting technigyues cun udd value und variety to your menu und
will share menu ideus thut fedture value cuts und other diternatives.

Baking for Health & Weliness - How to Update Your Formulas for the
New Needs of your Customer (tasting)

Paula Figoni, Associate Professor and Food Sciehtist, Johnson & Wales
University

This presentation will begin with a brief summmary of the dietary
guidelines for u hedlthful diet. It will focus on expluining key strutegies
for systematicully converting recipes/formulus to more hedlthful
versions of these sume products. The application of these generdl
strategies will be demonstrated us a common pustry/buked good

is converted into a More healthful version. Sumples of the “before”
and “uffer” products will be presented for tasting. By the end of the
presention, uttendees will feel confident that they can apply these
sume principles for converting uny recipe/formulu to meet the
chunging nheeds of their customers.

Thinking Outside the Same Old Box: Getting Back to Square One
Kutie Adums, Business Development, Mercer Cutlery

Christine Poland, VP of Operdtiohs, Iinox USA

Lauren Huas, Chef Instructor, Johnson und Wales University

This session experiments with hew fluvor fechnigues und innovative
eyuipment fo help you rethink the ways we fraditionally incorporute
and preserve fluvor to muximize ingredients. This is uccomplished
through inventive upplications hot traditionally found in a pustry chef’s
tool kit, such us cold smoking, incorporating essential oils und playing
with textures on the plate, while upprouching cooking from d holistic
gpprouch. From prep 1o service, learn how to get the most out of your
ingredients viu revolutionary equipment such us sous-vide and blaust
chillers that hot only help preserve tuste, texture, shelf life and flavor, but
make the customer suy “wow!” und come buck for more - dll while
improving your bottom line.

eMarketing in the Real World

Annu Brenner, Marketing Director, Flying Fish
Christine Keff, Chef & Owner, Flying Fish
Mikala Brehnan, Ownher, Hula Girl Truck
Moderutor, TBD

Are you oh Facebook? Have you tweeted today? If you're hot and
you haven’t then you're way behind! It doesn’t mutter if you're un
independent, free - stunding restuurant or a four-wheeled food fruck
—you must be connhected ut dll times. This punhel will share how they
have developed und effectively used un e-marketing plan.

Lunch

Master Class Sessions
(Sessions will be conducted concurrently)

The Craft of the Italian Cocktail (tasting)

Sue McWilliums, Moderator, Puint Branch High School Culinary Arts
Ginu Chersevani, Mixoloyist, PS 7°s

Meygun Coyle, Mixoloyist, Hunk's Oyster Bar and Lounge

Misty Kulkofen, Mixologist, Drink und No.9 Purk; LUPEC
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Negroni, grappuy, prosecco, limoncello und u few little-known elixirs of
ltaly come together for un inspiring afternoon of aperitiviand digestivi.
Starting u medl with something to “open up” the stomauch and
stimulute the appetite is us desirable us closing a medl with something
to help everything settle ... dlony with uha pdssagiata. The mixture of
fruits, veyetdbles, roots, spices und herbs in these concoctions have
useful properties und offer un entire new pulette to build a well-
rounded cocktuil. Ancient recipes und methods creute u respected
cruft and traditions that carry on throughout smaill villuges dlong the
entire length of Italy. We'll take d brief look ut how dry aperitivi are
used to fluvor foods und sweet ones ure used in desserts. We will clso
add u few dushes of history und hew twists on old stundards. Findily,
we’ll foust our gathering with tastings and hibbles inspired by the
enticing aund well-crafted distillations and fermentations of Italy. You'll
be taking this story buck home with youl!

“Waiter, There’s a Bikini in My Barleywine” Marketing Beer as a Cuisine
to Modern Women'’s Palates

Megun O’Leary Parisi, Founder and Heud Brewster, Cambridge
Brewing Company

Jennifer Pereira (moderator), Associute Instructor, Johnson & Wales
University

Lucy Saunders, Author, Best of Americun Beer und Food

Cuarolyn Smugualski, Beer Writer and Educutor, The Beer Fox, http://beer.
belluonline.com

Jodi Stoudt, Owner und Heud Brewster, Stoudt’s Brewery

Beer is ho longer just fizzy yellow stuff for old boys und footbull gumes.
The diversity und complexity of toduy’s modern brews dre bringing
beer buck to its rightful pluce ut the finest tubles. Despite this evolution,
marketing of beer und beer cuisine to women still fuces obstacles, such
as pulate stereotypes und dumbed-dowh udvertising. Join our expert
beer muvens for a punel discussion of how women dre trunsforming the
traditionally male-oriented beer industry to reflect more gender equity
and appedl to the ever-increasing female beer market.

Opening a Restaurant in Hard Economic Times
Beth Berardi, Restaurant Insurance Specidlist, vy West Insurance
Ayency, Inc. Punel, TBD

Times are tough, but does that mean putting your business dreams

onh hold? Hear from industry experts what you cunh do to keep moving
forward. What's your recipe for success ahd who do you heed in your
corner? Business broker? Construction professional? Legyal consultant?

Insurance ugent? This in-depth discussion will offer insight to help you
develop u redlistic and successful plan.

The New England Seafood Table (tasting)
Martha W. Murphy, Chef and Culinary Author, A New England Fish Tale
Cuptdin John Williumson, Seu Keeper Fisheries

What makes seafood sustainable? How do we keep it on the
menu? Explore New Englund’s vust seufood industry while looking
closely ut the lutest news aund information on o complex und
vulneruble subject. The 8-foot, 300-Ib. cod dare dll gone! Guthered at
our seufood tuble will be experts from various perspectives offering
a lively discussion: current sustaindble seufood choices, responsible
aguuculture practices, sociul economic and environmentdl issues
and how to educute stuff and customers. Use this session to inspire
a hew look ut your own seufood sourcing und promoting.

Closing General Session

The Art of the Story

Barbara Lynhch, Chef / Owher, Barbara Lynch Gruppo

Susan Sumsohn, Owner, Sakohnet Vineyards

Lydiu Shire, Towne Stove & Spirits, Scumpo ut The Liberty Hotel

Storytelling in foodservice und hospitdlity is emerging us a powerful
wuay to build your business. What's the back story of thut dish,
beveruge or ingredient? Of your operdution or service? Or your own
story of trial by fire culminating in personal success? Stories cun
enhance credtivity and problem solving umony stuff and colleugues
while fostering individuul and organizational learning. Even more
important, strong storytelling can facilitate meaningful connections
with your clientele, inspiring people to view things in a different way
and take action. But what are the elements of a compelling story?
In this Generdl Session punel presentution, leurn from accomplished
women entrepreneurs how to cruft and market rich, meaningful
stories to build stuff morale and rapport, elicit medid interest und
attract and keep customers—aill while propelling your unigue brand.

President’s Inaugural Reception

Don’t miss this exciting hetworking event celebrating the Northeust
Tuble while welcoming to the podium WCR's incoming president
Rochelle Huppin, Founder and Owner of Chefwedr, Inc.




REGISTRATION

CONFERENCE INFORMATION

CONFERENCE FEE

The conference reyistrution fee includes the cost
of uttendunce ut dll generdl sessions, muster cluss
educutionul sessions, sociul functions und plunned
meuls. Tours und the Dine Around ure offered ut un
additional cost. For the uppropriate fee structure,
pleuse refer to the website www.womenchefs.ory/
displayconvention.cfm. If you have uny guestions
regurding the reyistration process, pleuse cull WCR
headyuarters ut 877/ 927-7787.

COMPLIMENTARY GIFT

Each full conference reyistrant will receive u
complimentury tote buy filled with an ussortment
of sponsored yift items.

REGISTRATION PAYMENT

No reyistration will be processed without proper
puyment mude at time of online reyistration

or uccompunying the muailed form. In order to
qudlify for the EARLY reyistration rutes, registration
forms must be completed online or postmarked
and received ut WCR Heudquarters no later than
September 23, 2011. No extensions o this deudline
will be given. Reyistrations postmurked ufter that
dute will process ut the LATE reyistration rate. Rey-
istrations must be received no luter thun October
21,2011.

Remember, reyistration for muster clusses,
optionul tours und dine uround ure confirmed on
u first-come, first-served busis, so online reyistration
is the guickest way to get what you wunt!

DAY PASS REGISTRATION

If your schedule does hot ullow you to uttend the
entire conference, u duy puss muy be purchused
for either of the two full conference duys — Sunduy
/ Monduy. Pleuse see the website for detuils.

REGISTRATION FEES:

Member Early Bird Full Conference $445.00
Non-Member Eurly Bird Full Conference $725.00
Member Late Full Conference $525.00
Non-Member Late Full Conference $795.00

Duy Puss Member Sunduy w/ Gulu $345.00

Day Puss Member Sunday w/o Gala $245,00
Day Puss Non-Member Sunduy w/ Galu $525.00
Duy Puss Non-Member Sunduy w/o Gulu $425.00
Duy Puss Member Monduy $275.00

Day Puss Non-Member Monhday $475.00

GALA TICKETS:
Full Reyistration Guest Ticket $135.00
Public Ticket $150.00

TOURS AND DINE AROUND

The tours und dine uround ure considered
optionul events. For detuiled descriptions und pric-
iny, pleuse visit the website.

GUEST FEES
For u fee, guests muy purticipute in the socidl
functions und planned Mmeduls during the confer-

ence. Reservutions must be mude in udvance

for euch function, und the uppropriute charges
should be included in the remittunce thut uccom-
founies your reyistration either online or through
the muil. Guest fees cover uttendunce ut socidl
functions und plunned Meduls only und are offered
us un uccommodution for guests accompuny-
iny fully reyistered conference purticipunts. If u
spouse or guest wishes to uttend the generdl ses-
sions or educutionul seminars, they Must purchuse
a full conference reyistration ut the uppropriate
member or non-member rute.

GUEST TICKETS FOR PLANNED MEALS

& FUNCTIONS:

Suturduy, November 5 Welcome Reception $50.00
Sunday, November 6 Planned Meuls $250.00
(includes Gulu)

Monduy, November 7 Plunhed Meuls $125.00

CANCELLATION POLICY

Cuncellutions submitted in writing to WCR by
October 25, 2011, will be refunded, less u $125.00
processing fee. There will be no refunds for cuncel-
lutions received ufter this dute. All refunds will be
processed ufter November 20, 2011.

HOTEL & TRANSPORTATION

WCR CONFERENCE HOTEL RESERVATIONS
Hyutt Reyency Cumbridye, 575 Memorial Drive,
Cumbridye, MA 02139

WCR's heyotiuted rute for u stundurd room is
$189.00 plus tux. In room infernet service included.
Hotel reservutions will be uccepted both online
and by telephone. To book online visit www.
womenchefs.ory. The rutes shown will start with
upyraded rutes, so scroll down fo see the $189 rute.
To book by telephone cull (617) 492-1234
und usk for the group rate for Women Chefs &
Restaurateurs.

TRANSPORTATION
Hyutt Regency Cumbridge Complimentary Shuttle
Schedule

Our hotel provides u complimentury shuttle
service to select destinations within Cambridge,
whether business or pleusure.

The two new 12 pussenger shuttle van service
will take guests from Harvard Syuare to the Cam-
bridyge Side Gulleria Muall. For guests who would
like to yet into the city of Boston, the shuttle will
stop ut Kendull Syuure T Stop (Red Line) or the
Boston University T-Stop (Green Line).

Hours of Operation:
Sunduy - Thursday 7:00u.m. - 6:30p.m.
Friduy & Saturday 7:00a.m. - 9:00p.m.

General Shuttle Information:

Traffic conditions may chanyge pick-up fimes,
forcing the shuttle off schedule, especiully during
rush hour und inclement wedther. The Hyutt shuttle
is for reyistered guests only. If requested, pleuse

show your room key fo driver us identification. T-
Stop schedules ure uvdiluble ut the Guest Services
desk. The Hyutt Regyency Cumbridge, MA shuttle
schedule is subject to chunge without notice.

MBTA Bus Stop:

MBTA Bus Stop is locuted outside the hotel en-
trance on Amesbury Street, MBTA Subway is 1.5
miles from hotel.

Airport Transportation via Taxi:
Taxi transportution from dirport to hotel und hotel
to dirport.

Airport Transportation via Subway:

Subwuay (7 stops): 1.5 miles from hotel (fuxi availuble)
Above Ground: BU Centrul (Green Line), 7 Stops
Underground: Hurvurd Sqyuare or Kendull Syuure
Red Line.

Amtrak:

Buy Stution is locuted 3 miles from the hotel,
approximately 10-15 minutes away. Amtrak dlso
stops ut South Stution in the Finuncial District,
which is upproximately 5 miles, 20-30 minutes from
the hotel. Tuxi is avdiluble to und from hotel hear
Logun dirport.

GENERAL CONFERENCE ATTIRE

Cusudl clothing is uppropriute for the educutional
sessions und most sociul functions. The Women
Who Inspire Dinner on Sunduy eveniny is dressy,
not cocktuil or formal. All conference events ure
locuted within The Hyutt Regency Cumbridge,
however, if you plan to go out (optionul tours /
Dihe Around) bring uppropriute outerwedr und un
umbrellu in cuse it rains. For un up-to-dute fore-
cust, check the weuther ut www.weduther.com
forior to pucking!

DISTRIBUTION OF PUBLICATIONS AND
PROMOTIONAL MATERIALS

Distribution of brochures, fuct sheets, udvertising,
industry publicutions und promotionul muterials

is not ullowed during the conference except for
compunies purticiputing in the officiul conference
sponsorship program. Distribution of these muteri-
dls by sponsors is ullowed within the guidelines of
the sponsor program.

SCHEDULING NON-WCR FUNCTIONS

Events thut conflict with officidlly sponsored WCR
events or educutional programming are hot
dllowed during the conference. This includes
hospitdlity suites, speciul breukfusts, focus groups
or similar events.

If you have yuestions or need ussistunce, pleuse
contuct WCR Heudqyuuarters ut (877) 927-7787 or
admin@womenchefs.ory.




SPONSORS

2011 WCR NATIONAL CONFERENCE SPONSORS

These industry leaders have committed their support to
the 2011 WCR Nuationul Conference.
(as of September 1, 2011)

PLATINUM / AWARDS

e
MATIONAL

HONEY BOARD

PQOD AR

SILVER
Dinland.)
m Southern, =
New Hamp shlre
Unwersltx
BRONZE

JOHNSON & WALES
Vermont I ¥ ER S I TY

Deened by Dairy Farmers
Sinee 1919

For more information on avdiluble sponsorship opportunities yeur-round,
contuct Lieunn O’Brien, Executive Director, ut (877)927-7787 or udmin@womenchefs.ory

P.O. Box 1875
10 Mudison, AL 35758




