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« Objective: To create a food service website targeted toward industry
professionals that will promote veal as a great menu choice for both
casual and fine dining.

« Strategy: Focus on “what matters most” to the menu decision makers
and provide an easy to navigate website full of valuable information
from recipes to nutrition, cutting information and ways to make veal
profitable in today’s economy.

+ Key Elements:
« Data base driven recipe finder by cut, dish, cuisine
» Over 115 recipes with more to come
« Veal 101 for complete information from A to Veal to Z
 Nutritional information
* News/Event
* Chefs Corner
« Links section
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Peter Schonman

Corporate Executive Che, Biagg's

| | i) 00000 @

MORE VIDEQS >

Lorem Ipsum is simply dummy
text of the priniing and typesesing
industry. Lorem Ipsum has been
the industry’s standard dummy text
ever since the 1500s, when an

g unknown printer took a galley of

Featured Restaurant [emingsPinesteak  Eaatyred Recipe

House and Wine Bar
Recognized as a “Hot New
Concepf” by Nason's
Restaurant News, Fleming's,

b NEWSLETTER
now with 64 locations, Click here for great recipes and inspiration
) | o di———

coninues to be a model of type and scrambied & to make a P
innovasion. Ifs wine program type specimen book. It has
has won more than 100 survived not only five centuries,
presagious awards and but also the leap into electronic S F=
complemenis a menu typesesing, remaining essensally
feauring a vide variety of unchanged. Learn more > i [awta s, NEW
chops alongside is
celebrated prime beef, ehpe Archive!
feminassieakhouse.com www.colavlta‘n:om

BEEF, HOME | RECIPES | VEAL 101 | NEWS/EVENTS | CHEF'S CORNER | LINKS | CONTACT US

funded by ©2010 Cattlemen’s Beef Board and National Cattlemen’s Beef Association

The Basi Chexholl

ealFoodService.com =7

VEALFOOD SERVICE

HOME RECIPES VEAL 101 NEWS / EVENTS CHEF'S CORNER

Lain Cuts
Leg Cuts

Chuck Cuts

STANDARD VEAL CUTS

The Meat for Modern Tastes
To diners, veal symbolizes the epitome of refinement and taste. A menu featuring veal Is a sure sign that a special dining experience Is In store. Once considered solely the
reserve of classic Continental culsine, veal can now be found across the spectrum of contemporary culinary arts. A strategic choice for both casual and fine dining menus, veal Is
flexible, compatible with a wide range of ingredients, has a lean nutritional profile and is cost effective. More chefs are showcasing veal in an array of exciting entrees, appetizers
and salads. Depending on the cut and preparation, veal can be light yet hearty, and it's always nutritious and flavorful. Veal's uncommon versatility opens the way for creative
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How to work with cuts of veal:

Veal can be ordered as a whole carcass, or before It Is further divided Into primal cuts, subprimal cuts and portion control cuts.

< Erimal Outs: Vasl carcasses and sicdes are aeparated ifo four rnalor cuts called primals, Triay are thie LEO. LOIN, RAOK. anid OHUOK

* Subprimal Cuts: Smaller, further fabricated cuts, called subprimals, are cut from the four primal cuts, as shown above

+ Portion Control Cuts: Portion control cuts are cut from primal or subprimal cuts to specified weights or thickness for Individual servings.
Depending on skill level, equipment, labor and food cost requirements, chefs can fashion these cuts themselves or purchase them prefabricated

When purchasing cuts, always refer to the North American Meat Processor's Association (NAMP) Meat Buyers Guide. NAMP ordering numbers are shown above. To purchase a
copy of the

Meat Buyer's Guide, call 703.758.1900.
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New Chains Adding Veal (Year to Date)

Buca di Beppo — 84 Units
Carrabba’s — 250 Units
Flemings — 60 Units

Il Fornaio — 22 Units
Maggiano’s — 45 Units
Marcella’s — 6 Units
Macaroni Grill = 200 Units
The Palm Restaurant — 24 Units
Vic and Angelo’s — 6 Units
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New Veal Menu Items Added
Bucca di Beppo — Veal Saltimbocca
Carrabba’s — Frenched Veal Chops

— Osso Buco

— Veal Cutlet Strips
Flemings — Tuscan Veal Chop
Il Fornaio — Braised Veal and Pasta (LTO)
Marcella’s — Braised meatball appetizer

— Veal Saltimboca

Macaroni Grill — 10 oz Free Raised Veal Chop
The Palm Restaurant — Veal Slider

Vic and Angelo’s — 16 oz Veal Chop plus five
additional veal items on the menu
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2010 NAMP Meat Buyers Guide
Re-Launch Event

March 2010

Chicago, lllinois

Veal Products donated by
Nagle Veal and Quality Meats
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NAMP/Center of the Plate
Conference

Texas A&M University
May 4 — 6, 2010
Partnership with Texas Beef Council

Veal Products provided by Strauss Brands
and Nagle Veal and Quality Meats

« Over 35 foodservice industry professionals
In attendance

4 Chain Executives in attendance
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2010 Southwest Foodservice Expo
Sponsored by Texas Restaurant Association /%
June 24 - 26, 2010 4

Houston, Texas
Partnership with Texas Beef Council 401
Veal Products donated by Nagle Veal and Quality Meats
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* 6.72% increase in Total Registration with a total of 18,705

* 9.58% increase in Number of Attendees (Total Registration
less Exhibitor personnel)
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2010 Southwest Foodservice Expo Trade Show Moment

“AlR wWith FLAVOR”
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Objective: Increase menu listings of veal at casual and
fine dining establishments

Strategy: Work with industry menu decision makers and
Influencers to secure new menu items and
communicate the value and versatility of veal

Tactics: Partnerships
Promotion of new website VealFoodService.com
New menu suggestions and recipes
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Partnerships For Foodservice and Retall

« Ste Michelle Wine Estates Company over
view
* Brands most applicable for promotions

« Examples of past promotions &
presentations
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Chateau Ste. Columbia
BEEE, Michelle , Crest

Villa Maria
New Zealand

Spring Valley
Vineyards
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Ste. Michelle Wine Estates is a collection of

distinctive wine estates, each allowed fo

Northstar

excplore to the fullest exctent the unique Antinori
growing conditions and individual
winemarking practices that give the wines
from: these estates their extraordinary
character.
Champagne
Nicolas
Feuillatte
Stag’s Leap
Wine Cellars

Col Solare
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and additional
savings at QFC

Ad Circular
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Coupons
Distributed throughout store
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SteakTaco Salad
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