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MEDIA ADVISORY: PRESS EVENTS & PHOTO OPPORTUNITIES WITH CELEBERTY CHEF’S AT ANC 2019

Right Start Foods is Committed to innovative and inspired breakfast solutions for the K-12 Food
Service Industry

WHEN: Monday, July 15th, 9:30a.m. —2:30 p.m.

WHAT: Right Start Foods will announce the next-generation of breakfast products designed
exclusively with the needs of K-12 operators in mind at the ANC National Conference in St. Louis.
e Be the first to see Right Start Foods next-generation of breakfast products
o Meet & Greet with Celebrity Chef’s
e Get your picture taken with Celebrity Chef’s

WHERE: ANC Expo St. Louis — Right Start Foods Booth #795

SPEAKERS:
e Chef Jernard Wells, CLEO TV & Food Network
e Chef Guy Mitchell, White House Chef Tours

CONTACT: Michael Levine @ Info@globalfoodsolutions.co

WHEN: Tuesday, July 16th, 9:30 a.m. — 3:00 p.m.

WHAT: Right Start Foods will announce the next-generation of breakfast products designed
exclusively with the needs of K-12 operators in mind at the ANC National Conference in St. Louis.
e Be the first to see Right Start Foods next-generation of breakfast products
e Meet & Greet with Celebrity Chef’s
e Get your picture taken with Celebrity Chef’s

WHERE: ANC Expo St. Louis — Right Start Foods Booth #795

SPEAKERS:
e Chef Jernard Wells, CLEO TV & Food Network
e Chef Guy Mitchell, White House Chef Tours

CONTACT: Michael Levine @ Info@globalfoodsolutions.co
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ABOUT RIGHT START FOODS:

Right Start Foods is a progressive food service partner that is a pioneer in the development and
distribution of affordable, wholesome and sustainable food products that simply taste amazing. The
company operates multiple production facilities that span the United States to support a growing
customer base that includes 5,000 schools and a variety of hospital, healthcare, restaurants, colleges
and universities. For more information, contact Info@GlobalFoodSolutions.CO / (877) 728-5550 or
visit www.RightStartFoods.com .

ABOUT CHEF JERNEARD WELLS:

Jernard Wells, 37 (Atlanta), With a wife of 16 years and nine children, Jernard has deemed himself
“The Chef of Love.” He believes food and love go hand in hand and wants everyone to know how easy
cooking can be — and how much excitement it can add to your life. As an executive chef, Jernard has
traveled all over the world, including cooking for Tyler Perry, and has even published three
cookbooks. Currently the general manager of a tavern in Georgia, Jernard loves to infuse any dish
with his Southern flavors and a Cajun twist.

ABOUT CHEF GUY MITCHELL:

Chef Guy Mitchell is a graduate of the Culinary Institute of America. Chef Guy Mitchell has served as
Executive Chef for the Philadelphia Eagles, all of the “Rocky” Hollywood film sets and has hosted the
famous QVC television show as well as the The Atlantic City and Philadelphia Food and Wine
Festivals. Chef Guy Mitchell cooked for the Academy Awards and while working in New York, has
served as Executive Chef for David Rockefeller in his distinguished Montauk Yacht Club on Star Island.
He also worked with Chef Ron Duprat at the James Beard Foundation in New York City.

Through Guy’s arising accomplishments, he has had the unique pleasure of working closely with the
White House and Vice Presidents' residence to host special engagements with the Presidents’ and
Vice Presidents' chefs.

He has also had the great pleasure of working with such famous chefs such as Emeril Lagasse,
Morimoto, Bobby Flay, Paula Dean, Guy Fieri, Robert Irvine, Tyler Florence, Ingrid Hoffman, Duff
Goldman (Ace of Cakes) and Giada De Lorentiis, all from the Food Network.
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