(Nestis

Nestle Good food, Good life PROFESSIONAL

Incubating a Purpose-Driven Plant-Based Menu in C&U

Fleur Veldhoven, VP Food Marketing, Nestlé Professional
Cassie Hoover, Sr Manager Nutrition & Sustainability, Nestlé Professional

June 2022




Nestlé Professional partnering with C&U

Nestie

T?LL IL;MI méa C?‘nﬂ;é:g Vitﬂ '{j {Iy @ SSATE I Nm?_StIé

UMPKIN NESTLE HOT COCDA



: (Nestis
The Incubator Project Sroreason:

UMassAmbherst C wholesome + (’\ —
> &rave ( Nestie

UMass Dining



(Nestis

PROFESSIONAL

%
L
(b
.{._‘

5




PRorsssyéprﬁf‘

‘.:‘\\}: ‘1.



(Nesti

PROFESSIONAL




Student
Results:
Winning

Concepts




-

Student Results:
Health & Sustainability
Attributes that Matter
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