= PERFORMANCE'

FOODSERVICE - Pittsburgh

7:30 - 8 AM ~ EVENT CHECK IN & REFRESHMENTS

8 - 9:30 AM ~ PRESENTATION

Let's Get Personal with Pureed Foods by: Cindy Cysewski

This hands-on workshop to explore how collaboration can transform your
puree dining experience. Learn practical strategies, IDDSI-compliant
techniques, and presentation methods that make every puree meal both
safe and satisfying.

9:40 AM - 10:40 AM ~ PRESENTATION

The True Food Safety Risks in America: Who is this Man and What
is CFP by: Dr. Keith Jackson

Attendees will be taken through the true risks of food borne iliness
outbreaks in the US and given a glimpse of the real legal and health risks
for not following food safety practices.

10:50 AM - | 1:50 AM ~ PRESENTATION

Zero Based Staffing, How to Build a Labor Model Based on What
Actually Needs to Get Done by: John Herzog

You know your department is busy, but what if you could describe the how
and why with a data driven visualization?

NOON - 1:15 PM ~ VENDOR FAIR

1:20 PM - 2:20 PM ~ PRESENTATION

Let's Learn about the FDA by: Dr. Kyrese Johnson
To understand FDA's mission and structure, to understand FDA's
regulatory functions and to learn about FDA's special areas of focus

2:30 PM - 3:30 PM ~ PRESENTATION

Slaying Your Survey as a TEAM by: Sherri Conde & Healthcare Team
In this session we will go over how the entire community can work together
as a team to ensure each and every department has a positive outcome
when your survey comes around.

3:30 -4 PM ~ WRAP UP & DOOR PRIZES

*Agenda subject to change.



