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Test new products on market
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 Customer satisiaction, quality’and food cost
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Appetizers, breakfast, lunch, center of
plate, entree salad, anytime snack

Apply varieus flavers with; BBQ sauce or
other sauce, glaze, gravy, dressing,
spreads, dipping sauce or rub
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Culinary Bemonstration
Demonstrate Versatility, MASK, Sharabte, Indulgent

Qil, Canola No Trans, DEEP FRY OIL
A Vinaigrette , Greek style with red wine vinegar and dry oregano (make it a signature NT)
A Mayonnaise, citrus & herb
A Fryer Qil, pan or deep fry, sautéed chicken breast

Protein, PULLED MEAT
A QuesoFundito with melted cheese sauce & diced red bells and scallions
A Southwestern salad with black beans, corn and roasted red bell peppers with tangy dressing
A Cuban tortilla wrap Pulled meat layered with, ham, cheese, mustard, pickles
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