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29 BEST CONCEPTS

FM's annual awards program highlights
innovation, creativity and out-of-the-box
thinking in facility design, menu development
and more. Meet this year's winners, including
Best of Show, Restaurant Associates at Citi.

38~ INNOVATOR OF THE MONTH

Jefferson Health is honored for embodying the
system’s health and wellness goals through its
foodservice programs.

47, SAVED BY THE BELL BREAKFASTS

Your customers—and crew—will love the results
of these make-ahead shortcuts and way-before-
the-alarm breakfast hacks.

FIRST COURSE
4 GRAB AND GO

Quick looks and tips to steal
Food halls, trash talk, smart seafood and more
ideas to implement in your operation.

12~ ONE ON DNE

With NC State's Randy Lait

Lait shares news about his role, reflects on
winning the Silver Plate and how NC State’s ice
cream “saved my mother’s life.”

14 TECHNOLOGY

Reinventing school lunch

Virginia high school pilots vending machines
with fresh reimbursable meals and a la carte
options to speed up lunch lines.

15/ OUTSIDE INFLUENCES

Class is in session
After-hours cooking classes boost
employee retention.

SEGMENT SPOTLIGHT
16~ COLLEGES & UNIVERSITIES

UNC takes pies on a savory journey

Alfred University's community table
emphasizes local, campus community

200 " HEALTHCARE
Johns Hopkins' retail cafe rewards
healthy choices

UNC REX's pantry helps combat
food insecurity

24 K-12
Hour-long lunch solved with kiosks

Districts find new revenue stream
with emergency feeding services.
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41, DN THE MENU

What's new and trending
Hummus, rainbow-colored foods and a *90s
renaissance.

46~ MENU MIX

State fair fare
The latest in gourmet popcorn, fantastic fritters,
local corn dipped in the fryer and more.

47 TINGREDIENT, 3 WAYS

Tomato dishes for eating the rainbow

When tomatoes step into the summer menu
spaotlight, count on bursts of bright red, yellow,
green and even purple.
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COVER ILLUSTRATION BY STEPHAN WALTER
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