Food Show Tips and Tricks…
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1. Do Your Homework (Before the Food Show)
· Idea of products 

· What products you currently process 

· What products you may want to process

· Menu plan 

· Cycle menu for the upcoming year

· Approximate usage 
· Servings per Day   x   Number of Days on Menu
2. Come Prepared 
· Pen/Pencil and Notepad

· Took Kit: 
· Completed USDA Food diversion worksheet 
· 2-3 copies of Processor Inquiry Form 
· Broker phone book – look for these contacts at the food show
· Site Plan -  List of Key Vendors You Will Visit First
· Who you currently process with
· Who you want to process with – make sure they process USDA Foods 
3. Processor Inquiry Form

· Complete for each product and processor you currently work with or would like to work with
· Use when determining what products to order

4. Product Information Flyer (Point of Sale)
· Pick up for each USDA Food product in which you are interested to evaluate serving size, nutritionals, different flavors, etc.

· Use when placing orders with the brokers

5. Business Cards

· Ask for business cards from all processor contacts to which you are interested in diverting

· Keep all information separated by processor – attach cards to each stack of information

6. Schedule Appointments 

· Your questions were not answered
· You are more comfortable discussing processing at your location
· You want to sample items with staff members not present at the food show
7. Visit Remaining Booths

· Visit other commodity processing booths for new menu ideas 
· Remember:  Not all vendors process commodities, some are there for commercial purposes only
All USDA Food orders must be submitted to the

broker before leaving for summer break!
