2

&

I | B

[ AL :n e

Staying ahead of
the Competition

f you could ask anyone for person-

al advice on how to play basketball,

you'd probably pick Michael Jordan.
For computer tips, maybe Bill Gates.
Home decorating, Martha Stewart.

But what about running a specialty
food business and staying one step ahead
of food trends? For that, you'd want
someone with years of experience run-
ning successful retail food markets, such
as Russell Vernon, longtime president of
the nationally recognized West Point
Market, or Scott Silverman, vice presi-
dent of the successful chain of Rice Epi-
curean Markets. You'd also need an ex-
pert on today’s
home replacement
meal craze, like
Richard Draeger,
vice president of
Draeger's Markets
specializing in pre-
pared foods, or
Ari Weinzweig,
owner of the re-
nowned Zinger-
man’s Delicatessen in Ann Arbor, Mich.
You'd also want to talk toa qpeualw cof-
fee consu i

like Tom (m.nmnmc ol l\towco Interna-
tional. Sound as likely as talking to Mi-
chael Jordan about basketball?

gourmet retail experts about your busi-
ness in one weekend at the International
Specialty Food Show and the Hot &
Spicy Show in New Orleans next month,
Sept. 28 to 30.

The seminar and demonstration
program Fancy Food magazine has creat-
ed especially for specialty food retailers
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at these two shows covers the industry's
key issues and topics, such as “How to
compete in the coffee industry,” “What
prepared foods can do for your busi-
ness,” “Gourmet trends update,” and
“How to survive in the marketplace.”
We've allowed question and answer time
in each seminar for you to ask these ex-
perts about building your business.

Faney Food magazine's food shows are
truly the one time and place where gour-
met retailers can learn enough new skills
to guarantee a better business future.
You've probably heard about the show
from peers or in the pages of Faney Food.
But what you may not have realized
about our seminar program is the enor-
mity of talent pooled for the event.

“How to survive in the marketplace”
is the title of one of the seminars at
Faney Food's shows, yet it actually exemp-
lifies the entire seminar program. Wheth-
er you're a struggling or prosperous re-
tailer, learning survival tactics provides
good peace of mind in today's changing
industry. In addition, during the shows,
you can shop the exhibit hall for new
products, supplies and services that will
keep your store on the cutting edge.

Fancy Food magazine personally in-
Wes you to our second annual Hot &
Sglicy Show and International Specialty
pood Show for your biggest opportunity
to stay ahead of the competition.

We look forward to seeing you in New
Orleans,
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