Other Side
of the Table

HOTFAB 2001 draws hundreds of the industry’s
finest F&B executives for networking, education,
and the Washington, D.C. Capital Hilton's

finest hospitaliy.

Pauil Keeler. executive vice presi-
dent of food and beverage for Hillon
Hotels, and Chef Sergio Hurtado of
the Capital Hilton collaborated on the
opening receprion, offering a sumpau-
ous display of inernational banguet
station concepis, including fresh
rolled noodles, Hawaiian, Eithiopian,
south of the border fare, and a sugar-
blowing demonstration.

Clark Woll opened the conference
with his wnicue aml urbane view af
what's hot and what's not in New York
City. Iim Sullivan, author of Mnd Your
Oum Bustness, recharged the audience
with hean and soul approaches 1o hos-
pirality service aned weam building,
Keynote Speaker Dicter Huckestein
offered insight into his life from F&R

apprentice 10 hotel man and corporaie
executive, As executive vice president of
Hilton Hotels Corporation and president
hotel operations, Huckestein shared his
vision for Hilton, his personal and cor-
porate challenges. and his appreciation
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nthusiasm, inspiration, creativity, and flair flowed at the second annual

Hotel Food & Beverage Educational Forum (HOTFAR) at Washington,

D.Cs Capital Hilton, February 17 to 19. Not surprising, considering
the guests were a collection of the industry’s most prominent hosts. Hotel
F&B executives gathered from around the country to compare notes and dis-
cuss new strategies for facing the challenges of a rapidly changing economy.

of those heraic individuals who step for.  leading into the Boston Beer “Cooking

ward and face the ever-changing chal- with Beer” contest,
lenge of the hospitality industry, Five finalist chefs presented unique
Master sommelier Andrea Immer recipes using Sam Adams Beers in the
expanded the crowd's wine vocabulary, Bustling Hilton kitchen. They offered a
emphasizing the sophistication of spectacular array of crowd-pleasers from
“sweel” wines and the imponance of Sam's diamaondback (rattlesnake) pumbo
learning how 1o sell them (see Immer's e the winning chocolate-cherry hread
cofiemn on page 21 ). The wine tasting and  pudding with cream stout caramel sauce.
presentation exp follawed with wine Thirty-nine vendor sponsors joined
vendors offering food paining options, ihe Festivithes with displays of innovative

F&B solutions. Anendees had the oppor
wnity 1o sample new products ina con-
genial aimosphere enlivened by Hilton's
tropicalthemed hospitality station.
HOTFAB gives hotel F&B executives an
wpporunity 1o renew fendships, make
new connections. and share thoughts on
current challenges. HOTTAR will be held
October 6-8, 2002, at the Omni
Shoreham Hotel in Washington, DC. For
informmation, visit www hotfaboom. w

Cpmning keynote speaier Clork Woll, president of
Clark Woll Compony, presanty “How Whot? New
Pt o Sectwss *



