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Key Benefits of Sous-Vide

e Effect on quality (replacing temp with time)

* Control over texture, flavor, and temperature
* Control over safety through HACCP

e Cost savings resulting from increased yield

* |Increased shelf-life (if commercial manufactured)
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Differences in Sous-Vide Uses
Protein Processors vs. Foodservice Professionals

 Degree of HACCP scrutiny
 Working with the Health Department (Foodservice)
* Preservation vs. Preparation

* Approach to quality is the same
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Sous-Vide Education

* The Sous-Vide Training Certification

* The Kendall — CREA Partnership [HaY Ecuat

ACADEMY

* Sous-Vide 101 & HACCP for your line staff

* In-Person trainings & Custom HACCP
* Chicago’s first Sous-Vide Training Kitc
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Taste the Difference

* While enjoying a 63° Egg, consider its:
— Taste
— Texture
— Quality

— Benefits
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QUESTIONS?
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