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Join us for an exciting, interactive program where Dave Arnold, director of culinary 
technology and Jeremie Tomczak, executive chef of event operations at The French 
Culinary Institute’s International Culinary Theater will explore the latest techniques and 
flavor combinations in product development. This interactive presentation promises to 
deliver practical solutions to menu development challenges in tough economic times. 
Attendees will: 

 

·  The Ultimate Burger – understand the difference between re-circulating and 
grilling. 

·  Differentiate between gums vs. fats for cost effectiveness and healthier cooking. 
·  Delight in the decadent samples being prepared and receive recipes for several 

creations. 
·  Watch the chefs take apart a typical fast food meal and put it back together with 

developing flavor trends, exciting techniques and ingredients - keeping health 
and wellness in mind. 

·  Hear about infusions and other techniques chefs use to reduce salt and mask off 
characters. 

·  Learn which delivery systems chefs prefer. 
·  Experience first-hand the emerging trends in natural replacements for healthy 

beverages. 
·  Understand the different methodologies used to maintain consistency and taste. 
·  Discover what chefs and the media are doing to change the way Americans eat. 

 
12:30-2:30    5-Course Lunch in L’Ecole Restaurant 
 

Attendees will be treated to a delicious 5-course lunch with wine pairings where modern 
French cuisine will be prepared by some of tomorrow’s most promising chefs in world-
famous L’Ecole Restaurant. 
 

All this for just $175* 
*$175 for NAFFS members, $195 for non-members 

 

Seating is limited. Register today! 



 

������ ���WINTER MEETING 
February 6, 2009 

The French Culinary Institute 
462 Broadway 
New York, NY 
212-219-8890 

 

REGISTRATION FORM  
 
Company _________________________________________________________________  
 
Registrant______________________________ Title ______________________________  
  
Add’l. Registrant_________________________ Title ______________________________  
 
Address __________________________________________________________________  
 
Phone _________________________________    Fax _____________________________  
 
Registration Fee: NAFFS Members: $175  Non-members: $195  
 
 

(includes live cooking demo with tasting, seminar, custom wine pairing and lunch) 
Registration begins at 10:30 a.m. Program at 11 a.m. 

Lunch at 12:30 p.m. 
 
Enclosed is our check in the amount of $____________ for ____________ person(s). 
Make check payable to the National Association of Flavors and Food-Ingredient 
Systems  and return to: 
 

��������������������� ���
3301 Route 66 

Suite 205, Bldg. C 
Neptune, NJ 07753 

Phone: 732-922-3218 
Fax: 732-922-3590 

 
No refunds for cancellations after February 2, 2009. 

�
CORPORATE SPONSORS: Our firm also wishes to be a corporate sponsor to help 
underwrite the costs not covered by the registration fee. Sponsors are listed in the 
program and on the NAFFS Web Site and receive ribbons on their meeting badges. 
 
Enclosed is our sponsorship check for $____________. 
 

*Seating is limited to 70 attendees.  
Registrations will be accepted on a first-come, fir st-served basis. 

 
 

National Association of Flavors and Food-Ingredient Systems  
3301 Route 66 • Suite 205, Bldg. C • Neptune,  NJ 07753  

Phone: 732-922-3218 • Fax: 732-922-3590 • info@naffs.org • www.naffs.org 


