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UMass Amherst

“Together, through Food for the

Common Good, we will improve
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health, foster culture and community, 53333;5

and drive student success both on GQOD
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campus and at home.”
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UMass Chef Culinary Conference

The Premier Annual Event

in Collegiate & Campus Dining
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UMass Chef Culinary Conference

OUR MISSION

wm To advance campus dining by
g

promoting healthy, sustainable,
Hands-On Health & Education &

Experience Sustainability Insight and delicious food and lifestyle
options - through culturally

inspired, globally influenced

culinary education, science, and

Global Cuisine Collaboration & Leadership & community.
Community Excellence



By the numbers...

30 16 PROGRAM HIGHLIGHTS
Interactive Hands- World-Class Chefs

v
On Workshops & & Culinary Experts
% : e ] -
Demos t‘@ 4 leading MDs - Evidence-based dining

16 world-class chefs - 10+ cuisines

4 10+ @ 2 Days Healthcare Culinary Track . UMass

Harvard, Stanford, World Cuisines & School of Public Health

Tufts and UMass Authentic Flavors
MDs

=
m0+ 6 N Competitions & Industry Events

Global Cuisine & Cultural Dining Afro-
Peruvian, Persian, Thai, Japanese, Haitian &

ACF Team Competition - Vendor Show

Curated Industry Full Days of Leadership & Operations Sessions C-suite

speakers - Franklin Covey - Campus leadership

Professionals Programming




2025 Attendee Profile

10 Roles. One Community.

75 5 ® Sponsors (exhibiting) 251 33.2%

Professionals in one room © Speakers 146 19.3%

® Chefs 114 15.1%

251 33.2% ® Directors 56 7.4%

Sponsors ® Managers 53 7%

(o)

358 8% 755 Unknown / N.A. 31 4.1%

Field Practitioners & Speakers Attendees ® Dietitians/Healthcare 31 4.1%

2025

. ® Students 25 3.3%
Intentionally curated for

bal b 4 ® Professors 23 3%
alance between industr

4 ® Industry (non-sponsor) 18 2.4%

and practice.” _
@ Media 5 0.7%
Purchasing 3 0.4%



None of this would be possible

Their generosity, vision, and

\Y,
FOR
commitment to campus dining 52335?5

make every session, every workshop, G OD

healthyssustainable«delicious

and every meal possible.

Thank You.



UMass Chef Culinary Conference

With Grateful Recognition of Our Sponsors

TRIPLE DIAMOND SPONSORS

Performance Food

Sysco Sun Noodle :
Service
Svsco 5'“44/“ = PERFORMANCE
/At the heart of dfm@j

food and service OopV



UMass Chef Culinary Conference

DOUBLE DIAMOND SPONSORS

Lee Kum Kee Driscoll's Hormel Foods BelGioioso

vr ‘S CO'eeS @@ l FOODSERVICE

Only the Finest Berries™

BELGIOloso

UFSO Peet's Coffee Loumidis Foods Danone
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OUESD  Peets s (Homee

COFFEE’



UMass Chef Culinary Conference

DIAMOND SPONSORS

JBS Imports Coca-Cola Northeast Mars Snacking UL FOOGC:ES;"pme"t
MARS
| by vuLEan
(J BS); Cxtok SNACAING N
NORTHEAST e —
Imports Y OD EQUIPMENT GROU
PLATINUM SPONSORS
Nestlé P i ) o
estie rof essional National Peanut Board Nutrislice Better Earth
Solutions
Smger( Kittredge Vivreau Aquamar
Equipment

North Coast Seafoods



UMass Chef Culinary Conference

GOLD SPONSORS

Furmano's - Spare Food - Pete & Gerry's - Cambro - Marra Forni - Steelite International -
Cavendish Farms - Perdue Foodservice - Monin

Lentils.org - Little Leaf Farms - AeroFarms - Riverence - Pulmuone - Impossible Foods -
Levelwear - Ecolab

°
SILVER SPONSORS

Mango.org - Bevi - Riwang USA - General Mills - J.M. Smucker Co. - Revolution Cooking -
Wandering Bear

Wonderful Citrus - CP Foods - Conagra Foodservice - Cres Cor - Irresistible Foods Group -
Your Way Fresh



UMass Chef Culinary Conference

BRONZE SPONSORS

Yerba Madre - Oatly - Blount Fine Foods - Mike's Hot Honey - Tractor Beverage Co. - Maria
& Ricardo's - Texas Pete - National Convenience Distributors - Sunrise Foods - Barilla

Pilgrim's Foodservice - Original Sunshine - Custom Culinary - Dumpling for U - SupHerb
Farms - Yellow Bird - Maple Leaf Foods - Home Market Foods - Craic Sauce - Metafoodx

Unilever Food Solutions - Jamix - The Alternative Foodie - Bake'nJoy - MuttiParma - Red
Plate Foods - Bing - Hope's Cookies - MDR - Newchef Fashion

B&W Quality Growers - Fancy Pants Baking - Picrite - Cabot Creamery - Bio.Tech. Foods -
Botrista - Grandy Organics - Bridor - DNI Group - Eastern

Smithfield Culinary - Ajinomoto - The Pink Bakery - La Molisana - Zeia - AUL Fine Foods -
Wholesome Crave - Reser's Foodservice - Ambassador Meat Distributors

Their partnership makes world-class culinary education possible. We are deeply grateful to every
sponsor for their commitment to this community.



UMass Chef Culinary Conference

| ask three things of you this week...

01
Immerse Yourself Fully

02
Connect Across the Table

Ken Toong 03
Assistant Vice Chancellor GO Home and Make It Better

UMass Auxiliary Enterprises

? Need anything this week? Our team is at the Registration Desk, we are here for you!
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FOOD -
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GOOD

healthyssustainablesdelicious

Thank You!
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