FEBRUARY 18-21, 2011 CHICAGO, IL

D Yes, I am registering to attend the 2011 FENI Summit for $595: $__
Registration includes: four-day program, preconference seminar, welcome
reception and sponsored dinner, Info Fair and Exhibitors Showcase, Master
Classes of your choice, FENI and Master Class certificates of attendance.

[] I'd like to attend Master Classes ONLY for $150.00 each: $

[ Yes, I will attend the Friday Welcome Reception (complimentary)
[ ] Yes, I will attend the Saturday sponsored dinner (complimentary)
[[] Yes, I will attend the Sunday Awards Reception (complimentary)
[] Yes, I will have a guest for the reception(s)
__Friday Welcome Reception (complimentary)
__ Saturday Sponsored dinner (additional fee; TBA)
__Sunday Awards Reception ($25 for additional guest) $
] Yes, I would like to receive CEU credits ($35 flat fee) $
] Yes, I would like to sign up for a Monday tour (check one) $
___1-Barry Callebaut ($25)
__2a-Ethnic neighborhoods/Chinatown lunch ($85)
__2b-Ethnic neighborhoods/Lexington lunch ($85)
(] Yes, Iwill participate in the Preconference Technology Seminar (complimentary)

Please add all selected for grand total: $_

PAYMENT OPTIONS:

Check (make payable to FENI), purchase orders, or credit card online, via phone or fax.

D Visa D MasterCard D American Express

Account # Exp. Date

Name as it appears on card

Signature

Payment/refund policy: Payment of registration fees must be received in _full no
later than 30 days prior to the event. Full refind unless cancellation is received less
than 45 days prior to the event. Cancellations must be in writing to: FENI, Attn:
Naurice Olivera 20 W. Kinzie, Suite 1200, Chicago, IL 60654 or via e-mail to
nolivera@talcott.com (note: FENI Cancellation in subject line)

REGISTRATION FORM

SATURDAY P.M.
[ ] Teaching the Fifth & Sixth Tastes
[ ] Exotic Flatbreads
[] Taste of Thailand
[ ] The Psychology of Learning & Engaging Students
] Exploring Ancient Grains
[] Taste the Trends
] Cultivating a Food Garden
(] A World of Sweet & Savory Pastry
] Modernizing Sushi Rolls
] 19th-Century Sauces in the 21st Century
[ Traditional & Innovative Cakes
D Petits Fours
D Tarts & Crusts
L] Culinary Trendspotting
[ Classic French Comfort Foods Modernized
[ The Art of Sandwich Bread
[ Distant Education & Emerging Internet Technologies
[] Teaching Culinary Math
SUNDAY A.M.
[] The Cuisine of India
[ ] What Every Culinary Educator Should Know About Celiac
[] Global Vegetarian
[ ] Teaching the Art & Science of Catering
[] Cooking Brunch with Chef Fritz
[ ] A Primer in Teaching Sous Vide & Innovative Culinary Techniques

Select

your Master
Classes* (included

in registration fee)
*Limited space!

[ ] Introduction to Gum Paste
|:| Artistic Frozen Desserts
[ ] Chocolate Tempering & Chocolate Candies
[] Cake Finishing Touches
[ ] Artisan Bread
SUNDAY P.M.
D World Barbecue
] Making Vegetables Stars
[] Essential Nutrition for Educators /Nutrition in Action
[_] Cajun Cooking
] Entering the Digital Age of Social Interactive Training
[_] Soup’s On
[] Augment Your Income: Become a ‘Culinary Entrepreneur
[_] Chocolate Tempering & Chocolate Decorations

HOST HOTEL: [ ] New Trends in Wedding Desserts

Hotel Allegro Chicago 800.643.1500 www.allegrochicago.com. Mention [] The Art of Mixed Mediums

FENI Educators Summit for group rate starting at $99/$109 single/double [ ] Laminated Doughs & Breakfast Pastries

occupancy. Online reservation code: FENI [] Plated Desserts

Name: Title: *Our list of attendees is distributed to all attendees at the
] conference so we recommend that you use your business

School/ Program/ Company: information instead of personal information.

Address*:

City: State: Zip: For more information please visit us at www.

Phone: Fax: fenisummit.com or contact Naurice Olivera,

F-mail: nolivera@talcott.com, 800.229.1967 ext. 46

Four ways to Register:

PHONE:

MAIL: Naurice Olivera

ONLINE:
== Www. FENIsummit.com

D FAX:
A (3128492174,
I ATTN: Naurice Olivera

20 W. Kinzie Ste. 1200
Chicago, IL 60654

—ﬁ- (312) 849-2220 ext. 46
(Group Discount)




