JOINT NEW PRODUCT AND CULINARY INITIATIVES 
COMMITTEE MEETING
2007 Cattle Industry Annual Convention
Gaylord Opryland Resort & Convention Center
Nashville, Tennessee
February 2, 2007
Tom Hotz, Chairman

Mark Pendelton, Vice Chairman

TENTATIVE AGENDA
Meeting Purpose:
To review the New Product, Culinary Center and National Beef Cook-Off® 


FY 2007 program strategies and priorities.
Friday, February 2
7:30 a.m. – 9:30 a.m., Delta Ballroom D
Joint Global Consumer Marketing Group Meeting
9:45 a.m. – 11:15 a.m., Delta Ballroom A
General Session II/All Committee Member Meeting

12:00 p.m. – 4:00 p.m., Bayou E Room
Joint New Product & Culinary Initiatives Committee Meeting

Lunch – Featured Recipe from the Healthy Beef Cookbook
1. Call to Order  – Tom Hotz
· Introductions
· Review and Approve Agenda and Summer Meeting Minutes
2. 2007 National Beef Cook-Off® Update/Committee Discussion – Sherry Hill
3. Culinary Center Program Update/Committee Discussion – Dave Zino
· Introduction to Beef U
Break – Please visit the Cryovac demonstration table which shows the latest beef packaging for retail and foodservice.  Hosted by Bill Kuecker of Cryovac, a division of Sealed Air Corporation.
4. New Products Program Update/Committee Discussion – Ellen Gibson
· Taste Testing Two Youth and Two Hand Held Beef Product Concepts

· Cutting Demonstration of New Chuck Roll Steaks and Cooking Applications – Tony Mata

5. Discussion of “Looking Forward to 2010; What’s Happening in the Health/Nutrition Arena? What can Marketers Do? – Ellen Gibson/Dave Zino
6. Other Business
7. Adjourn
Committee Objective:
The Joint New Product & Culinary Initiatives Committee is a beef industry Checkoff committee representing the National Cattlemen’s Beef Association, Federation of State Beef Councils Division and the Cattlemen’s Beef Board.  Its primary focus is to serve as a catalyst with the private sector to develop new, convenient beef products that will help build demand for beef.  The committee also coordinates the program service responsibilities of the beef/veal culinary center with new products, advertising, public relations, retail, veal, ANCW, private industry, etc.



























