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Make it fun for the Kids & Family

Rolled hot dog,
kids ergonomics
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Create a Chefsô
ñInnovation Dayò
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Test new products on market
focus customer satisfaction, quality and food cost
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Developing M.A.S.KÊ

ÂCreate Multiple Applications for Single 
SKUôs

ÂMaximize your inventory, MASKÊ

ÂAppetizers, breakfast, lunch, center of 
plate, entrée salad, anytime snack

ÂApply various flavors with; BBQ sauce or 
other sauce, glaze, gravy, dressing, 
spreads, dipping sauce or rub
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Culinary Demonstration
Demonstrate Versatility, MASK, Sharable, Indulgent

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

Â Protein, PULLED MEAT

Â QuesoFundito with melted cheese sauce & diced red bells and scallions

Â Southwestern salad with black beans, corn and roasted red bell peppers with tangy dressing

Â Cuban tortilla wrap Pulled meat layered with, ham, cheese, mustard, pickles

Â Discussion points - Other MASKÊ to tantalize the palate

Â Basil infused oil, top pizza to create that cravable aroma

Â Create a line of mini sliders with regional BBQ flavors

Â Carolina BBQ, sweet and sour

Â Kansas City BBQ, sweet and tangy

Â Asian style with hoisin BBQ

*customize your own or have a combination

Â Scoop out apple pie into shot glasses and top with whipped cream, $1.00 indulgent dessert menu

Â Try a couple varieties for just a couple dollars


