MY WAY CAFE

WHAT WILL YOU CREATE?
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WHAT IS MY WAY CAFE?

Welcome to My Way Café...made-to-order, made easy. This
flexible concept utilizes a core set of JTM products, in addition
to fresh ingredients and pantry staples, that can be served
from a standard serving line to create custom entrees.
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WHY MY WAY CAFE?

Today’s students want to have a say in what they eat.
According to Technomic Inc., customers have
demonstrated they are looking for more freedom when it
comes to placing their order. The trend “starts with an
overarching need to have the ability to customize their
meal. Ultimately, they want the meals made their way.

This concept capitalizes on the growing demand for more
ethnic flavors and foods. Since the concept is not based
around one type of food; it is easy to transition the line to
highlight different ethnic food types. For example, you
could rotate themes for you’re my Way Café line weekly,
bi-weekly, or on a schedule that works best for your
operation.

Speed-Scratch applications and recipes allow the operator

to surround the core JTM products with locally sourced
fruits and veggies, USDA foods, and pantry staples.
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Establish Your My
Way Cafe Themes

The My Way Café concept is centered around choices
and the first choice starts with determining the themes
for you’re My Wy Café line/s. The possibilities are
endless, but here are some of our favorites.
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ASIAN COMFORT MEXICAN ITALIAN STREET EATS MEDITERRANEAN CARIBBEAN

i



Establish Your Product

Mix and Plan-o-grams.




75 Burritos & Bowls Sample Schematic
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Rice
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JTM Korean
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JTM Three Cheese JTM Seasoned Steamed Jalapenos

Cavatappi Beef “Philly” Steak Brocolli @ ® '\,:\‘ *
- Carrots/Celery Sticks
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JTM Creamy Chicken + Fajita Peppers + Sour Cr?o‘lm/Yogurt
Cheddar Mac JTM Buffalo Sauce Onion Blend @@ 5 o *
Ranch/Blue Cheese
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Pick One or Both Pick One Pick One Pick One Or More

JTM Mac Options: Protein Options: Topping Options:

¢ JTM Semolina Mac & Cheese * JTM Sous Vide Beef

Vv ¢ Salsa
(multiple sku’s)

* JTM Seasoned Beef Philly Steak * Green Onions
« JTM Three Cheese Cavatappi * JTM Ground and Shredded Taco Meats * Bacon bits

« JTM Speed-Scratch Queso Mac - BB?_ * Crispy Onions
featuring JTM Queso Blanco sauce. * JTM Chili * Blue Cheese Crumbles

* USDA Chicken Faijita Strips
rh'-l»'é * Breaded Popcorn Chicken

¢ JIM Cheddar Mac & Cheese
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Reduced Sodium General Oriental
Broth (Chicken or Tso’s Beef Vegetable Blend
Vegetable)
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Yakisoba or Orange
WGR Spaghetti Chicken

Pick One or Both Pick One
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Breakfast/Brunch Bar Sample Schematic
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ADDITIONAL IDEAS

Italian Bistro Bar
Cheesesteaks & Subs
Wings | Boneless Wings
Soup & Chili

Spudz Bowls

Oatmeal Bar

Burger Bar
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CULINARY SUPPORT

Recipe Development

Our culinary team can provide you with easy-to-follow
fresh-scratch recipes, builds and schematics based around
the themes and products you choose.

Operational Procedures

We can provide you with guides and procedures on the
most efficient way to set up your serving line based on the
products you choose to serve. In addition, we can provide
guides for portion sizes (scoop/disher sizes) to ensure you
are meeting the nutritional requirements of the NSLP.

Training
JTM can provide in-person training or video training to help
get you and your staff off on the right track.
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MARKETING SUPPORT

Our Approach

Food is fun, and we want to help you build fun and
excitement around your my way café program. JTM Food
Group takes a collaborative approach to marketing. We
know when we work with you to understand your objectives,
students, and challenges, we will have a greater chance for
success.

Depending on the products and themes you decide on, and
the size of your district, we will work with you to develop

a marketing plan that will build excitement and that is easy
to implement and update.

Product Capabilities

* Posters - Table Tents * Counter Signs
* Banners ¢ Clings « Flyers - Stickers
 Easy-to-Update Menu Templates
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CHOOSE YOUR TOPPINGS:
FRUIT NUTS OTHER
Blueberries Walnuts Chocolate Chips
. Strawberries Cashews Honey
- Cinnamon Apples Pistachios Maple Syrup
Dried Cranberries
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L MY WAY CAFE.

Made-to-order, made easy.
There’s no wrong way
to My Way.

WHAT WILL YOU CREATE?
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MY WAY CAFE,

Welcome to the new My Way Café...
a le easy. This flexible
set of JTM products, in
USDA foods, and
trées.
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NACHO & BURRITO BAR

Qﬁ

B
L

PICK ONE PICK ONE =
Tortilla Chips Carnitas
* Whole-Grain Tortilla Taco Meat
N ' Fajita Chicken
” ; jtmfoodgroup.com
> .. PICK ONE LOAD IT UP
- " Queso Blanco Salsa Verde
Cheddar Cheese Shredded Leftuce

Diced Tomato
Sour Cream

WHAT WILL YOU CREATE? @




STEPS TO IMPLEMENTATION

1. Planning Meeting with JTM Regional Rep & Support Team

2. Develop Menu, Operational Materials & Marketing Materials
3. Train Staff
4. Execute a soft launch with one school or staff feeding

5. If necessary, make adjustments based on learnings from soft launch

6. Implement concept
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We will determine themes and products that best fit your school district.

We will determine target dates for training, soft launch/test dates, and
concept start date.

We will outline delivery dates for recipe, operational guidelines, and
marketing materials.



