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“The Future in New Menu Development”

As we launch the 15th Anniversary ICCA Summit our goal is to provide take-aways
for you to share with your team as you push the envelope in creating new menu
items that today’s consumers will crave. Portland is one of the most unique culinary
destinations in the country with a vibrant chef culture that will grace the ICCA
Kitchen Stage with demonstrations and tastings while the region’s beverage ex-
perts showcase their craft with innovative pairings. Portland’s top restaurants will
be on the new ICCA Summit Dine Around series and sign-ups will be available dur-
ing registration.  Our Culinary Road Trips features memorable educational activities
as you network with peers and experts from all industry segments.

Opening General Session
Sunday, June 25; 2:00 - 5:30 pm

Sunday, June 25th, Noon to 2:00 pm: Registration for the 15th Anniversary ICCA
Summit will be in the Mayfair Ballroom Foyer.  

“Networking with peers and the leading innovators in food, 

marketing, manufacturing and industry trends helps to make the

ICCA Summit a unique educational experience”

The opening session will kick-off with Datassential’s Jack Li taking a look
back at the 15 year trend cycle to learn more about how far we have come
since the inception of the ICCA.  He will also a look at new trends right
around the corner -- emerging global flavors, science-based foods, and the
latest developments along the Menu Adoption Cycle.  This session also
covers best practices for successful menu innovation, drawing from the
Datassential SCORES™ database of over 9 million LTO ratings.

3:15 - 4:00 pm: Katherine Cole, host and executive producer of The Four Top, a na-
tional, James Beard Award-nominated podcast streamed on NPR One and a 13 year
veteran of The Oregonian newspaper will talk about the intersection between food
and beverage,  pop culture, and life in contemporary society. Katherine will talk
about how food culture has become central to our culture today. She will even use
analogies from her wine knowledge, as an author of four books on wine, to drive
home the cultural shift in society today in the USA.Katherine Cole

Jack Li



5:30 - 7:30pm: ICCA 15th Anniversary Opening Reception in the London Grill 

Monday, June 26th; 7 - 8:30am: ICCA Summit Breakfast in the London Grill 

4:00 - 4:20 pm: Opening General Session Afternoon Break

Monday, June 26th; 8:30 am - 5:00 pm - 15th Anniversary ICCA Culinary Road TripsMonday, June 26th; 8:30 am - 5:00 pm - 15th Anniversary ICCA Culinary Road Trips

The 15th Annual ICCA Summit Opening Reception:
Naomi Pomeroy will be personalizing her Taste & Technique cookbook while you enjoy creative
menu ideas customized for the 15th Anniversary ICCA Summit. Remember the receptions, our 15th
Anniversary Dinner and the spouse tour are all free so please invite your spouse to this special ac-
tivity. After our reception you will be treated to dinner at one of Portland’s top restaurants as a
part of our Dine Around Portland Series compliments of our ICCA Sponsors.

The 15th Anniversary Culinary Road Trip will showcase the best of the
Northwest as we visit everything from distilleries, wineries, food halls,
award winning restaurants and even a sausage manufacturer.  During the
Opening Reception you will be able to choose from three distinctly differ-
ent ICCA Culinary Road Trips.  Your spouse can even get immersed in the
food scene on a tour designed exactly for them. The choices include one
tour traveling to Willamette Valley to see organically grown vineyards and
state-of-the-art winemakers including Sokol Blosser, Anne Amie and Ponzi.
Portland is also known for amazing coffee roasters. One walking tour will
feature a coffee crawl visiting numerous local coffee trendsetters including

Public Domain, Case Study and Stumptown Roasters and at least one of the legendary donut shops
Blue Star. That group and the third will be treated to a tour of Coffee Bean International, a division
of Farmer Brothers where they roast their Artisan Coffee Collection.  You will take part in a cupping
and actually make decisions on a blend created that day for ICCA Summit attendees. One group
will have the opportunity to enjoy the creative menu ideas from Portland’s growing food truck and
cart scene as others will experience roundtable discussions and tastings from Portland’s leading
chefs. 

Public Domain Coffee Shop

4:20 - 5:20 pm: Naomi Pomeroy, chef-owner of Beast & Expatriate
During each day’s general sessions, we have invited Portland’s trend leading
chefs to share what is hot with today’s new restaurant consumers in their creative
culinary city. Chef Naomi will demonstrate a smoked duck and seasonal chutney
recipe while sharing more about her rise to the top of the culinary scene in this
region and nationally.  She was featured in Gourmet and Elle Magazine; Bon Ap-
pètit named her one of the top new generation of female chefs; and Food &
Wine Magazine recognized her as one of the 10 Best New Chefs in America. She
has given several lectures on creativity, including a TedX talk in 2013. She also competed on Top
Chef Masters and was selected four times as a finalist for the James Beard Award Best Chef Pacific
Northwest - winning in 2014.

Naomi Pomeroy

ICCA 15th Anniversary Dinner is also complimentary for your spouse 

at the Historic Elks Club - Monday, June 26th from 6:00 pm - ‘til

The 15th Anniversary ICCA Summit Dinner is a very special celebration as we revisit the site for our
last ICCA Summit, the Historic Elks Lodge, built in 1923, at The Sentinel Hotel. Special vintage wine
flights, creative cocktails and a bounty of food ideas will be the backdrop for the amazing network-
ing and fun times together. 



Tuesday “Day of Education” Morning General Session - Mayfair Ballroom
Tuesday, June 27; 8:30 am - 5:30 pm

8:30 am - 9:30 am: Chandra Ram, Editor, Plate Magazine: Chain Menu Ideas That Make a Difference
In her role as Plate’s Editor Chandra travels the country searching for new menu
ideas that make a difference and provide insights into tomorrow’s trends. With a
bachelors degree in Journalism from Loyola University and an associate degree
from the CIA,  she is uniquely qualified to present trends that have changed the
landscape for chains. Because of her success she was awarded a position on the
James Beard Foundation Award judging committee. Her presentation will offer you
and your culinary team members a plethora of take-aways that can lead to that 
next successful new menu idea. *photo courtesy of Geoffrey Smith

Tuesday, June 27th; 7 - 8:30 am: ICCA Summit Breakfast in the London Grill

ICCA 15th Anniversary Summit Lunch - 12:00 - 1:30 pm

10:45 - 11:15 am: ICCA 15th Anniversary Summit Morning Break 

9:30 - 10:45 am: Professional Advice to Advance Your Career with Global Business leader Bob Ryan
Robert J. (Bob) Ryan is an Executive at Shields Meneley Partners specializing in pro-
vide individuals, their teams and boards with insightful assessments, performance
coaching, and guidance for all forms of leadership and career transition. He has
created a customized program for ICCA members including examples of what they
provide for leaders around the globe - insightful assessments, performance coach-
ing, and guidance for all forms of leadership and career transition.  Bob’s career has
included key leadership roles with companies ranging from $500M to $84B that in-
clude Procter & Gamble and Griffith Laboratories.

Chandra Ram*

Bob Ryan

11:15 am - Noon: Creating Culinary Magic; Panel of Portland’s
Chef Leaders & Prised Local Suppliers
Greg Higgins, perhaps one of the nation’s first true farm-to-
table chef-owners, has assembled a panel of Portland’s most
creative chefs and local suppliers who will share their passion
that is driving Portland’s culinary scene to national and even
global prominence. Many of these panelists like Christina
Baez and Jose Chesa of Ataula and Chesa, are the next gener-
ation who will inherit the position to train tomorrow’s leaders
as chef Higgins has done for three decades. Sheldon Marcu-
vitz of Your Kitchen Garden and Alan Sprints of Hair of the
Dog Brewery will round out the panel and share their passion
for helping chefs create amazing new dishes and pairings.

1:30 - 5:30 pm: “Day of Education” Afternoon General Session
1:30 - 2:15 pm: Marie Molde, RD; Client Solutions Specialist at Datassential 
With a strong background in both dietetics and business - she holds a combined
MBA/RD from Dominican University. Restaurant chains and suppliers regularly rely on
Marie’s expertise in menu and product development, and for over five years she has
helped foodservice and retail companies excel in better-for-you product innovation.
With healthy-driven menus becoming much more important with today’s consumers
this session will provide you with tools to take your menus to the next healthier level. Marie Molde

Greg Higgins

Alan SprintsSheldon Marcuvitz

Jose Chesa & Christina Baez



4:15 - 5:15 pm: Demo & Tasting:
Adam & Jackie Sappington
History might be repeating itself
with the arrival of Adam and Jackie
Sappington into the Portland culi-
nary scene. Adam’s Missouri roots,
as with many early pioneers of this
region, are leaving a lasting impres-

sion on Portland’s discriminating dining public. He
and his pastry chef wife will share why they are win-
ning awards including Adams three time nomina-
tion for the JBF Best Chef Northwest. Adam is
known for his whole animal butchery and American craft cooking as well as his appearance on the
Food Network’s Chopped, ABC network’s The Chew and Diners Drive-in and Dives. Last September,
the Sappingtons released their first cookbook, Heartlandia: Heritage Recipes from The Country Cat
and you will receive a copy signed by them at the closing reception. 

3:30 - 4:15 pm: Spain’s Traditions led to success for
Portland’s Chef & Restaurateur John Gorham
Chef John Gorham has build an empire of restau-
rants varying in themes beginning with Toro Bravo’s
traditional Spanish fare to Shalom Y’All celebrating
Israel’s famous flavors. His presentation will take
you on a trip to Spain where he consistently re-
searches for his flagship brand. He will also share
the secrets to his success with the discriminating
palates of the Portland dining public.
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Tuesday Afternoon General Sessions open for ICCA Spouses begins at 2:15 pm

The Sappingtons

2:15 - 3:00 pm: Demonstration by 2017 James Beard Best Chef Northwest Greg Denton and
Gabrielle Quiñónez Denton, Chef-Owners of OX: This dynamic duo just won the prestigious JBF
Best Chef Northwest for their Argentinian inspired cuisine that features wood-fired meat, fish and
amazing local produce.  Their menu has been recognized nationally since 2013 and that is about
the same time similar menus recognizing the cuisine of Argentina appeared in many US cities. You
will learn about this new trend from the true experts as this husband and wife team demonstrates
their craft that has also lead to opening a new 
concept SuperBites - bold small plates of excellence. 

Wednesday, June 28th; 7 - 9:00 am: Breakfast with ICCA & GCIA Board of Directors - Windsor Room

For information on upcoming ICCA events and activities and for

videos and stories posted from this year’s 15th Anniversary ICCA

Summit go to www.ICCAchefs.com

15th Anniversary ICCA Summit “Day of Education” afternoon sessions offer

an opportunity for your spouse to meet Portland’s Top Chefs

Afternoon Break - 3:00 - 3:30 pm

5:30 - 7:30pm: ICCA 15th Anniversary Reception Finale in the Crystal Ballroom 


