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*Food Plus — A regular expanded online coverage of Foodservice and Hospitality’s monthly Food File story. Readers will be able

to access in-depth information on the foods being featured in the magazine. The expanded feature will offer a wide range of additional stories,
including merchandising tips, recipes, key ingredients, product preview. Expand your messaging beyond print alone and increase your reach
to online readers and visitors.

Plus: FYI, From the Desk of Robert Carter, NPD Group, Profile, Hot Concepts, Entrepreneurs, Products, Chef’s Corner.

Coming in 2012: Labour 20/20: A Regular column on HR issues; Canadian Icons: A new feature profiling hospitality icons; How-to Tips: Focus-
ing on the how to’s of restaurant management; Analyze This: A look at the nutritional content of foodservice menus.
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