TUESDAY, MAY 19

@ Sysco Louisville
10:00 am to 4:00 pm

FREE FOR EVERYONE TO ATTEND!

+2° BPAA FOOD
SERVICE FOR THE

TRADITIONAL
CENTER
BOOT CAMP

e Activity based workshop for traditional (snack bar, food and soft
LR drinks) bowling centers.

This session is an interactive group driven workshop. Participants
b, are provided with a structured approach for managing costs and

A profits of the food operation. At the end of the session
participants understand how to generate and interpret, cost of
goods, gross margin, product mix reports and recipe guides. This
boot camp also address portion control, inventory management,
ordering and product sourcing, par level and pricing strategies as
well as supporting administrative documentation. As a bonus
menu trends, which can be executed within the limited menu
environment of a snack bar are discussed.

This session is designed for locations with very limited to no
current system in their food operation or for those looking for an
operations refresher or skill enhancement in the basics of snack
bar food service management. It doesn’t matter if you are using
Sysco or not.




MEETING LOCATION

SYSCO LOUISVILLE
7705 National Turnpike
Louisville, KY 40214

SCHEDULE OF EVENTS

Tuesday, May 19

8:30 am to 10:00 am — KYSBPA Board of Directors Meeting
10:00 am to Noon — F&B Boot Camp

Noon to 1:00 pm — FREE Lunch

1:00 pm to 4:00 pm — F&B Boot Camp

It doesn’t matter if you are using Sysco or not. This boot camp is to
help your F&B no matter where you are getting your food from. If
you have an F&B person on staff, you will want to bring them with

you to this meeting.

Register online at kentuckybpa.com

Bring as many of your employees as you would like to. This is a
FREE event and lunch is also included. So make sure to register
and come out and learn how to make your snack bar revenue
rises!



