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Wednesday, 
June 11 

Arrival A block of rooms and meeting space is secured for our group at Sands Casino 
Resort in Bethlehem, PA.  Your hotel accommodations as guests to our 
summit are provided by the host companies.  Reservations will be made on 
your behalf. 
 

*Reservations need to be received by Friday, May 9. 
   

  Transportation from Lehigh Valley International Airport (ABE) to the hotel will 
be provided.   
 

*Flight schedules must be received by Friday, May 9. 
   

 4:30 pm Meet in the hotel lobby at 4:30 pm.  Transportation will depart promptly at 4:45 
pm to take our group from the hotel to the world-famous C.F. Martin & Co. 
Guitar Factory in Nazareth, PA, for a cocktail reception and museum tour.   

   

 7:00 pm Depart from Martin Guitar  

   

 7:30 pm Dinner at Emeril’s Chop House at the Sands 

   

Thursday, 
June 12 

8:00 am Breakfast in  the hotel conference room 

   

 8:45 – 10:15 am Wood Stone Presentation 
  What’s New After 6,000 Years of Stone Hearth Cooking? 
   

  Science behind stone-hearth cooking 
Materials and Methods: why stone, why not metal or clay? 
Kinds of ovens/styles of cooking 
 
Fuel sources and when they make a difference 
Fire safety considerations and venting: hot stuff 
 
What modern equipment supports stone-hearth cooking? 
What does flow-through look like in different venues? 

   

 10:15 – 10:30 am Morning break 
   

 10:30 – 12:00 pm Follett Presentation 
  From A to Icezz 
   

  Production, storage, transport and delivery of the consumable food everyone 
forgets about…ICE.  A discussion of trends in ice types and answers for the 
modern facility 

   

 12:00 pm Catered lunch at the hotel 
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 1:00 – 2:30 pm Duke presentation 
  Finishes and Merchandising in modern counter designs 

 
A discussion of how to incorporate unique solutions into the design of a serving 
counter using traditional or contemporary components -- recycled glass, 
vertical merchandising solutions, and radius counters to formulate a more 
contemporary look.  
 
Overview of the advantages of both frameless and framed counters to provide 
flexibility when designing a serving counter. 
 
Hands On - with serving equipment incorporating examples and samples of 
items discussed in the presentation. 

   

 2:30 pm Afternoon break 
   

 2:45 – 3:45 pm Q & A with the Chefs of the Sands Casino 
   

  Question & Answer session about how multiple chefs coordinate food 
production, food offerings and planning at the Sands. 

   

 4:00 pm Transportation will be provided from the hotel to take our group to Hampton 
Winds Restaurant at Northampton Community College. 

   

 4:30 – 6:00 pm Cres Cor presentation 
  Roast/Braise/Smoke and Holding Techniques – Tools to generate new menu 

creations 
   

  Utilizing common proteins from standard cooking process of slow roasting, 
braising, smoking and controlled holding systems, registrants will be involved 
in a hands-on session to create finished plates from a main product and the 
communal supplies provided.  
 
Following a brief lecture and overview of slow roasting techniques, hot and 
cold smoking process, moist cookery and holding options provided by an array 
of optional equipment, four teams will be created and each provided with a 
different major protein to evolve into a culinary creation. Ideation and planning 
will be followed by production of their collective team dishes.  
 
All attendees will be involved and creating dishes for a culinary judged 
competition by using the tools and equipment that consultants specify every 
day in their kitchen designs.  This session will be live interaction with the 
assistance of a culinary team and provide a competitive end-product to be 
judged for creativity, flavor, balance, process, ease of assembly, etc. Small 
plates, big impact…… 
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 6:00 – 8:30 pm Hampton Winds cooking workshop 
   

  We will enjoy a different hands-on experience – an inspiring participatory 
cooking event!  With the assistance of skilled executive chefs and culinary 
students from the highly-regarded Culinary Arts program at Northampton 
Community College, we will be teaming up to  prepare our own dinner!   
 

Please have comfortable clothing – no shorts - and closed-toed shoes for this 
event. 

   

 8:30 pm Transportation back to Sands Casino Resort 
   

Friday,  
June 13 

 
 

Check out and departure day.  Transportation from the hotel to Lehigh Valley 
International Airport (ABE) will be provided. 

 


