
Find out how AMI

Foodservice Consultants can

help you take your food

service program to the next

level and a whole lot more.

For more information, call

AMI Foodservice

Consultants today.

W H O

I S

AMI?

VISIT US ON THE WEB
www.arbormgt.com

WITH THE EXCELLENT
SUPPORT I RECEIVED
FROM
THE DOCTORS I HAVE
LOST WEIGHT AND KEPT

tel  630-596-5036

 fax  630-620-5134

2100 Corporate Dr. Suite B

 Addison, IL 60101-5607

We

make

p Foodservice
   Consultants

Foodservice Consultants

WHO IS
AMI?
AMIpFoodservice
Consultants is a
company that has
many highly skilled,
experienced and
knowledgable
individuals all working
towards a common
goal. That goal is to
provide assistance and
educate school districts
how they can improve
their foodservice
program to a higher
level. AMI has the
ability to augment the
skillset that your
current employees do
not have. This would be
through providing
tools, education,
training and
accountability
neccesary to ensure the
desired overall results
of your school district.
AMI has experienced
chefs, registered
dietcians,

ABOUT US
AMI Foodservice Consultants is a company
comprised of many highly skilled, experienced
and knowledgable individuals all working
towards a common goal.

That goal is to assist school districts in
improving the operation of their foodservice
program. AMI has the ability to augment the
skillset of your current employees.

By providing tools, education, training and
accountability the desired overall results of your
school foodservice program will be achieved.
AMI food service professionals include
management, experienced chefs and registered
dietcians who are immediately available.

We make eating
        right, easy



Menu / Recipe
• Cycle Menu

Development

• Nutritional Analysis

• Recipes

• Daily Production

Records

• Food Cost Analysis

Operational
     •   USDA and ISBE

         Compliance

     •   Dietetic Services

     •   HAACP Training

     •   Civil Rights Training

     •   Safety and Sanitation

          Training

     •   Inventory Control

     •   Green Programs

     •   Annual Site Reviews

Marketingl

     •   Menu Boards and
         Signage

     •   Pricing Strategies
p

     •   Student, Staff, Parent
         Surveys

Accounting
     •   Financial Statements

     •   POS Systems

     •   Web Based Free and
         Reduced Applications

Personnel
     •   Staffing Levels and
         Productivity

     •   Benefit Analysis
p

     •   Employee Training
         Modules

Additional Services
     •   Facility Planning and
         Equipment
         Purchasing

     •   Green and Recycling
         Programs

     •   Vending/Catering
         Programs
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BEHAVOIRAL
COUNSELING
Pessi mus fragilis rures aegre fortiter

vocificat fiducias, et plane simus divi.

Apparatus bellis suffragarit aegre quin

quennalis catelli.

 

Incredibiliter lascivius rures optimus

infeliciter insectat verecundus syrtes.

Pompeii amputat lascivius agricolae,

utcunque umbraculi deciperet oratori,

quod quadrupei incred ibiliter fortiter

miscere saburre, semper quadrupei

infeliciter corrumperet suis.

YOUR EMPLOYEES
Your employees are very important not only to

your school district, but also to your

community.

AMI will work with your foodservice employees

to teach them more efficient ways to improve

and become more productive. This will be

through our expert tools, recommendations,

experience and training programs.

Most importantly, they would remain YOUR

employees, which is comforting to many school

districts.

YOUR NEEDS
Food businesses face many technical

challenges arising from regulatory and

customer requirements as well as their own

business strategies and objectives.

To develop improvement strategies alongside

the day job can require additional support

and expertise. We offer and deliver this in an

intuitive and integrated manner to effectively

reflect and support business priorities.

CUSTOM CONSULTATION
AMI representatives are available to meet with you for a

no cost-no obligation consultation to discuss

opportunities to improve and provide effective solutions

to your food service program.

The AMI Foodservice Consulting Team has been
carefully chosen to offer high quality and select
services to our clients. The extensive skills and
experience of our consultants enables us to offer
industry recognised expertise across a wide
range of subjects.
l

By listening to our clients and understanding
their needs we offer custom packages where you
can mix and match which services you would be
looking for your school district's needs.

Purchasing
     •   Bid Procedures

     •   Contract Negotiation

     •   Vendor Auditing and

         Reporting

     •   Allergy, Ingredient, and

         Nutritional Information

     •   Inventory Control

     •   Local, Organic,

         Sustainable Products

AMI Services

YOUR SERVICES


