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DAY 1

Wolcome

+ By MarneAnn Sgrensen, Chair of
HCI, and Board Representative for The
Danish Diet and Nutrition Association

The Dinex/Carlisle

Educational Symposium.

v By Jaoui Gustafson, RDL Vice
President of Marketing, Dinax Intermna-
tional/Carlisle

Lunch

The Dinex/Carlisle
Educational Symposium
+ Continved

Responsible, Healthy and Tasty
- Food Trends towards 2020

+ By BirtheLinddal Hansen, Senior
Conzultant and Futures Analyst (DK}

Coffee

Community Meals

= a British Perspective

+ By Derek Johnson, Deputy Chair,
National Asseciation of Care Catering
& Principal Catering Mana ger Leeds
Gty Council [UK)

Laughter Workshop

+ By Thomas Flindt, Conductor and
Trainmer of Laughtar Waorkshop s (DK)

Conference Dinner

Dinex and Carlisle will host a two-hour sym posium to discuss
healthcare and hospitality trends inthe international market.
They will feature praduct highlights and demanstrations for
Dinex healthcare traytop products and awide range of hospi
tality fondservice products from Carlisle.

How to satisfy demanding employees and hungry, picky
customers in the food service sector of the future.

Birthe Linddal Hansen, Sociologist and Futurist, has eight
years of experience within trend watching and consumer
insights.

Community Mealsand nutrition are a vital part of any care
package.

Derek Johnson will speak about how community meals are
organised by Leeds City Council.

When laughing comes easy to you, life becomes much more
fun. You feel and experience more success when your laughter
flows freely in you.

At theworkshop youwill be given the tools to stay in the
present. You will also receive tools to laugh at small everyday
experiences. You may even learn to laugh atyourself, ifyou
have the courage!
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DAY 2

New Nordic Food
+ ByAme Astrup, MDD, Professor,
Copenhagen University LIFE, (DK)

Nordic Manifesto

into Food Service

+ ByHKaren Leth, Food &Meal Consub
tant, The Danish Diet and Mutrition
Association, (DK]

Coffes

Challenges in Leadership

‘Why dio your co-warkers not act as
agreed? And why do misunderstand-
ings ocowr?

+ ByAnnica Saderberg, Service
manager 3t Ledamna, the Swedish
Association of Managers (SE)

Lunich

AMatter of Taste
+ ByAdam Price, Culinary Expert,
Dramatist, Scriptwriter (DK}

Invitation to the 2010 HCI
Conference in Birmingham UK

+ By Derek johnson, Deputy Chair,
Nationsl Assodation of Care Catering

Clesing

+ ByMary-Ann Sprensen, Chair of

HO, and Board Representative for The
Danish Diet and Nutrition Associztion

Arne Astrup has just established a scientific centre, DPUS,

‘to develop a healthy, new Nordic diet based on a grant of

14 million Euros.

Arne Astrup will introduce you to practical and dlinical ideas to
new Mordic diet and how to integrate in the Nordic reference.

Professional Nordic everyday meals, local foods, Nordic taste
and culture are the essence of a small and ambitious Nordic
praject. Karen Leth introduces ideas, results and perspectives
of the project. Including a *how to do guide’ and some new
TeCipes.

The projects have been supported (110,000 Dkr.) by The Nordic
Council of Ministers, under The New Nordic Food Programmie.
Project group: National Scientific for Food and Health,
Copenhzagen University LIFE, and The Danish Diet and
Nutrition Association.

Managers often axperience that even if things seem to be
agreed on, their subordinates carry out tasks completely dif
ferant ways. Or they interprat your words or body language
differently fromwhat was your intention. This seminar gives
you tools that may help you to execute “dear leadership® - to
avoid misunderstandings when managing a group or a person.

This causerie will contain thoughts on food quality and the
basic cooking craftsmanship that we must not forget, no
matter if we cook as professionals or as private individuals.
Adam Price has for the last 15 years made reviews of food and
restaurants for one of Denmarks largest newspapers, Politiken,
and has through all theyears been devoted to food culture and
quality of foodstuffs. Togetherwith his brother James Price, he
cooked throwgh 10 very popular television programmes in 2008,
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e Presentations to be downloaded at

www.kost.dk
Under the HCI icon
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Ha HCI?77?

Healthcare Caterers
International

 Healthcare Caterers International is a global
alliance of membership associations
representing caterers and foodservice managers
In healthcare industries.

 Founded in 2004 by 6 associations

e |n 2009 12 member associations — and more to
come

 Annual meetings organised by member
associations (Next year Blackpool, UK, 2011
Dublin Ireland)
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Ha HCI — what’s in it for me?

Healthcare Caterers
International

o All iIndividual members of an HCI member
associlation have access to conferences

arranged by the member associations at
membership fee

e Opportunity to network and learn from the
experience in other countries

My association get input to develop the
organisation
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Ha What's on for the future?

Healthcare Caterers
International

* Improvement of the HCI| web page
www.hciglobal.org with possibility to
display examples of “Best Practice”

e Organisation of site-visits combined with
theHCI annual meetings

e Organisation of exchange programmes
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