
Military hospitality and foodservice professionals will 
gather in Chicago, Ill., for the 92nd edition of the 
National Restaurant Association (NRA) Restaurant, 

Hotel-Motel Show. The event is scheduled from May 22-25 
at McCormick Place. 

An estimated 60,000 attendees will be able to connect with 
leading restaurateurs, celebrity chefs and industry experts, ex-
plore emerging industry trends and discover newly launched 
products and services from more than 1,800 exhibitors. 

This year’s show will also feature celebrity book signings 
and the International Cuisine Pavilion, focusing exclusively 
on international and traditional ethnic products.

Military attendees can participate in a variety of activities 
scheduled throughout the four-day event, including various 
pavilions offering demonstrations, exhibits and networking 
opportunities; educational sessions; and the exhibit floor, 
which will be open Saturday, May 21, Sunday, May 22 and 
Monday, May 23 from 9:30 a.m.-5 p.m., and Tuesday, May 24 
from 9:30 a.m.-3 p.m. in Exhibit Hall Level 3.

Attendees will have the opportunity to learn from the more 
than 70 education sessions focusing on a range of topics, in-
cluding social media and commerce, increasing sustainability 
efforts, new technology innovations, what the new dietary 
guidelines will mean to restaurant operators and how philan-
thropy can boost business and other topics critical to operator 
success.

“Trends, challenges and technologies are constantly evolv-
ing in the restaurant industry, and operators need to stay up 
to speed in order to maximize their business opportunities 
now and into the future,” said C.W. Craig Reed, convention 
chair for NRA Show 2011 and director of Food and Beverage, 
Broadmoor Hotel. “We focus the educational component of 
the NRA Show on proven best-practices and tactics that can be 
immediately implemented, as well as built into long-term strat-
egies, and tailor information to various industry segments.”

Gen. Colin L. Powell, USA (ret.), will deliver the keynote 
address at the NRA Show on Sunday, May 21 at 2 p.m. in Mc-
Cormick Place’s Vista Ballroom. Powell, the former Chair-
man of the Joint Chiefs of Staff and Secretary of State, will 
share insights into global events and the impact those changes 
and issues will have in the United States and abroad. 

“Based on General Powell’s military, political and private 
sector experiences, he understands the power of persuasion, 
purpose and building trust in getting people to work together 
toward a common goal,” Reed said. “General Powell will un-
doubtedly impart invaluable insights on key issues that affect 
NRA Show attendees and us all.”

Educational SESSionS
This year’s educational sessions run from Saturday, May 

21, through Tuesday, May 24. 
One Saturday session of note for military attendees is 

“Creating Customer Experiences in Your Foodservice Opera-
tion” presented by Mary Begalle, Ph.D., RD, SNS. 

Today’s customers are savvy consumers who want to get 
the most out of their “food away from home” dollars and are 
looking for memorable experiences that will delight their 
senses. Operators need to exceed customer expectations by 
surprising their customers. In this session, former International 
Foodservice Manufacturers Association (IFMA) Silver Plate 
winners will talk about how to hit the “sweet spot” with cus-
tomers and maximize non-commercial foodservice revenue.

On Sunday, May 22, a military session of note is “Selling 
to the Military: How to Get Your Fair Share of a Billion Dollar 
Global Marketplace” from 8-9 a.m. Kent Cummins, CMCE, 
executive director, International Military Community Execu-
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tives Association (IMCEA), and Alex Shortsleeve, IMCEA 
director of education and training, will talk about appropriat-
ed and nonappropriated funds, General Services Administra-
tion (GSA), Morale, Welfare and Recreation (MWR), the Air 
Force Nonappropriated-Fund Purchasing Office (AFNAF-
PO), the Defense Commissary Agency (DeCA), prime vendor 
contracts, distributors versus direct sales, selling to one base 
versus multiple and other aspects of the military segment.

Also that morning, “Cost-Effective Menu Ideas That 
Keep Customers Coming” is scheduled from 10-11:30 a.m. 
Harry Crane, past president, the Research Chefs Association, 
and expert panelists Stan Frankenthaler, executive chef/direc-
tor of culinary development, Dunkin’ Brands; Ray Martin, 
vice president of culinary development, BJ’s Restaurants, Inc.; 
and Steve Shimoler, chef/owner, Crop Bistro & Bar, will pres-
ent proven ways to improve your menu via on-trend flavors, 
improved presentations and added-value menu offerings.

“Using Social Media Technologies to Reward Brand Loy-
alty” takes place on Sunday afternoon from noon-1:30 p.m., 
presented by BJ Emerson, vice president of technology, Tasti 
D-Lite. Attendees will learn how to integrate conventional 
loyalty programs with Facebook, Twitter, Foursquare and 
other social media and geo-social applications.

iWSB EvEnt
The International Wine, Spirits and Beer (IWSB) Event 

will be held in conjunction with the NRA Show from May 22-
23 in the Grand Ballroom, Level 1, South Hall at McCormick 
Place. Show hours are 11 a.m.-5 p.m. each day. 

The IWSB Event is one of the only alcoholic beverage 
shows exclusively focused on growing restaurant and hospi-
tality bar programs. It will offer vintner, distiller and brewer 
tastings, as well as demonstrations and education programs. 

“The IWSB education sessions are designed to address the 
top issues and concerns that restaurant and bar operators are 
facing today,” said David Gilbert, NRA chief operating of-
ficer (COO). “Alcoholic beverages can be an important part 
of the overall restaurant experience, and a significant driver of 
restaurant sales, so keeping up to date with the latest trends, 
techniques, equipment and strategies is crucial to success.” 

A session of interest to military club professionals is “Lat-

Chef demonstrations are among the 
special events taking place during the 
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est Consumer Trends in Wine, Spirits and Beer” on Sunday, 
May 22, from 11:30 a.m.-12:30 p.m. David Henkes, vice 
president and on-premise practice leader for Technomic Inc., 
will present an overview of consumer trends impacting wine, 
spirits and beer, and lead an expert panel who will share their 
experience and practical recommendations on how to capital-
ize on immediate opportunities.

Later that afternoon, a session on “Glassware to Enhance 
Beer Sales” runs from 3:30-4:30 p.m. With premium beers, 
the right glass can make all the difference in the visual per-
ception, sensory appreciation and even the actual taste of a 
beer. Stephen Beaumont, founder, World of Beer, shares his 
insights on the trend away from the “shaker” pint glass and 
toward the kind of distinctive, quality glassware that delivers 
not “just a beer,” but a complete beer experience.

On Monday, May 23, Jim Koch, chairman, Boston Beer 
Co., will talk about “The American Craft Beer Revolution” 
from 10-11 a.m. He will tell the story of the craft beer revolu-
tion and its impact on the expansion of high-quality beer in 
restaurants across America. 

SpEcial EvEntS 
A number of special events are taking place during the 

NRA Show. The International Cuisine Pavilion will focus ex-
clusively on international and traditional products to highlight 
the increasing popularity of traditional international cuisine 
in the U.S. It will host both international and U.S. exhibi-
tors, showcasing authentic food and beverage products from 
around the world. 

The World Culinary Showcase returns for the second 
straight year, featuring free interactive culinary demonstra-
tions by top chefs and restaurateurs from around the world. 

In addition, the Kitchen Innovations Pavilion showcases 
the most innovative commercial kitchen equipment from 
around the world as judged by an independent panel of ex-
perts, including food facility consultants, multi-unit execu-
tives and leading designers. Attendees will see and interact 
with the latest kitchen equipment designed to lower energy 
costs, reduce footprint size, increase productivity for their op-
eration and be user friendly to their kitchen staff.          —MCH
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