
Improving Food Management in Hotels 

8:30 am — 9:00 am      Registration 

9:00 am — 9:20 am      Welcome and Introductions 

9:20 am — 9:55 am Presentation: An Overview of Hotel Kitchen

9:55 am — 10:15 am 
Partner Feature: Natural Resource Defense Council (NRDC) 
and City of Denver 

10:15 am — 10:30 am      Break 

10:30 am — 11:30 am      Facilitated Lobster Ink Video Training Session 

11:30 am — 11:50 pm Partner Feature: FoodMaven 

11:50 pm — 12:40 pm      Demonstration Lunch 

12:40 pm — 2:05 pm 
Property Resources: Champion's Guide and 
Target-Measure-Act Framework Development 

2:05 pm — 2:20 pm Top 10 Hotel Kitchen Materials 

2:20 pm — 2:30 pm      Closing Remarks 




