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“We launched a new program at the NRA show,” Landeche recalls, which proved 
a great way of disseminating information on these new technologies. “It’s an op-
portunity to talk to consultants not just about energy-saving capabilities, which 
clearly are important to them and to end users, but also because some of the new 
technology has been integrated into the energy-saving equipment.”

The accelerated cooking program is presented by staffers with varied back-
grounds. “We have a mix of engineering types to explain the technology, chefs 
who can demonstrate the technology, and our product-support people who 
can answer specific questions about applications as well as other details about 
benefits to an operator,” Landeche notes.

The company’s various divisions have also offered similar CE programs for 
several years. For instance, Cleveland Range offers one for the steamer catego-
ry, and Frymaster does one on fryers.

Back to College
“It is a very academic presentation,” says Gibson of Winston’s program which 
won the 2006 Education Provider of the Year award, “sort of like taking you 
back to college. What we’re talking about is a cooking-and-holding technology 
that utilizes a safe protein-management science. And in that process we have 
to explain to you why food thermoisturization makes it all work.” The program 
features what Gibson describes as “an academic morning and actual hands-on, 
kick-the-technology comparison and comparative benefits” session in the af-
ternoon. “We’ve been real aggressive about doing it.”

All back-of-the-kitchen appliances have a different approach, explains Gib-
son, formerly Winston’s president. “No one believes you can actually hold food 
in a suspended environment for up to eight hours in a just-cooked state, because 
it sounds like a smoke-and-mirrors type of presentation. So we actually have 
to bring the consultants in to see it, witness it, and understand why, scientifi-
cally, it (works).”

As many as 15 FCSI consultants at a time attended the presentations, which 
were held this year in March, April, June, September, October and November. 
“We teach our course at culinary universities all over the country, so it really 
does have an academic aspect to it. You walk out with a better scientific under-
standing of why the equipment works.”

Attendees, says Gibson, “leave (having enjoyed) the one on one, the group 
interaction with their peers. I think every provider you find is going to feel that 
this is the best way to communicate with the consultant community.”

Educating Consultants

Consultants look on as Keith Carpenter discusses wood ovens. Learning about applications, 
safety and how different fuels can affect flavour and cooking are just part of the seminar.




