e ) on my table..

Southern Belle and native North Carolinian
Wendy Perry brings to her table and yours

w e n d y 0 We N dy Pe rry a plethora of enjoyable and fun life

experiences to whet

.

For me, wm'ety is the .spice Qf life | thrive on filling my pantry
with interesting people and opportunities that are rewarding for all ~ my
clients, my audiences, and of course, myself! I’d like to share with you a
few of the “seasonings” that make me Wendy!

e Home Economist

e Culinary Coach & Educator

e Small Event Manager

e Community Promotions Ambassador
e Media Representative

e Freelance Newsletter Creato r

e Culinary Writer ~ Blogger ~ Editor
e Culinary Stylist & Photographer

e Cookbook Advisor & Editing

e Recipe Tester

e Signature Recipe Designer

e Product Demonstrator & Spokesperson
e Trade Show Booth Hostess

ﬂuthenticity... at the core of my being! | believe that if one is not true
to one’s self, they cannot be true to others or in what they do. | am who
I say | am and my word is my word... if | don’t believe in a product or
service, | won’t take on your project. But if | do, nothing or nobody will
hamper me in giving it my all, which leads to my next ingredient...

@assion! Goodness gracious, as you see, my passions are many... |

have an innate “need” to share my knowledge with any and everybody
that will hear me, (and sometimes with those who have no such . . :
inclination). But if | see a way to repackage a product (from restaurant Kitchen & CUImary - kg C_ontESt <l
menu items, to the way something is merchandised), my inner Artisan * MerChand'ser .
“marketing maven” takes over! | find it hard to simply walk away * Culinary Entertainer/Speaker
without gracefully offering my idea(s) when | just know it will be e Product/Menu evaluation & description
profitable, or at least worthy of a try....which goes hand-in-hand with... composure
e Dining Room Environment Enhancement
e On-Call Staffer
o éfront and back of
0 écatering
e Menu Critique & Recommendation
e Restaurant oPantry ¢
* Pigued your curiosity? *
e Mystery Shops/Competitor Analysis

q:'reshness! Be it in food or the preparation of, dining and its

surroundings, breathing new life into menus, home essentials or any
facets of these things, | strive to stay abreast of current trends as well as
those coming around the bend to tailor my creations and marketing
efforts with an eye on what’s coming “over yonder” and not what’s
“back there.” And these things need not break the bank, so rest assured Passionate Foodie
consulting with me can actually save and make you money! | can hardly

wait to see what will be on our plates, in our grocery carts or comforting - * ServSafe® Instructor
us at home next! Coming full circle, does your company need... Marketing Maven e Personal Chef
o Med Prep
0o Menu Planning
Inspiration! An educator by degree and experience, teaching inspires Yy, 0 Small Party Assistance
. . . . . 0 Kitchen/Pantry Re -Organization
me... be it in a demo setting, hands-on, or in marketing products in o New i Mo Sal

various mediums. My quest for knowledge is great, and even when . .
teaching others, rare is the circumstance when | do not learn from my Zebul 291NP||;)rt] E'leyl_Roag7597
students. Not a “ho hum” kind of gal, | believe that any subject or ebuion, Nor arofina o

product can be marketed in a fun and charming manner, way no matter Wendy@WwemdyPerry.com i
919.404.04 99 * 800.567.0407 WWUW. Wencfy@ei’ry. com
who the audience... Might I inspire yours for Y.0.U.??




main ingredient31

East Carolina University ~ Bachelor of Science

Home Economics Education-Community Service
Internship @ former Cary Village Mall (Towne Center) as
Assistant Mall Marketing Director

e 2007ione of ECUOGs fA100 Incr
e 200971 Col |l ege of Human Ecol o
fiLegacy of Leadership

ed
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e Lifetime member Phi Upsilon Omicron Honor Society

Family & Consumer Sciences

Louisburg College ~ Atlantic Christian College
Wake Technical College ~ Intl. Bartending Institute

CONTINUING EDUCATION:
Publicity, PR & Marketing ~ Meeting Planning
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condiment&1

International Association of Culinary
Professionals

Southern Foodways Alliance
Women Chefs & Restaurateurs
Goodness Grows In North Carolina
Got to Be N.C. Agriculture

Carolina Farm Stewardship Association
Slow Food® USA

American Farmland Trust

Green America

Chefs Collaborative

East Carolina University Alumni
Association & ECU Pirate Club

the

1 set of “play” pots ‘n pans
1 Easy Bake Oven
1 light bulh.. &
1 little 5-year-old girl
Stir together and you have
the birth of a foodie.

2-3 dashes oHotel Hospitality Management
Few pints of restaurant service ~ front & back
2  heaping dea®s ~ Angels On Call

catering, wedding/event planning, retail bridal shop
5 decade Creation andManageament of

PersonalChefs Network Inc.
founded one of the only industry professional
associations ~ copious amounts of counseling and
consulting start-up personal chefs ~ sustained triple
digit membership growth annually ~ coauthored 15-
chapter training manual ~ managed pr & marketing ~
member recruitment/retention ~ annual budget
development ~ newsletter editor ~ convention planning
forum moderator (17) ~ acquired trademark &
copyright ~ negotiated advertising ~ web page design
1+ decade Angel In Your Kitchen Persadr@2heffing
meal prep ~ party planning ~ dinner parties
kitchen & pantry organization ~ cooking classes
3 decades ~Culinary Coaching ~eRipeDesign
Food & FPoduct Demonstration

Kitchen Consultants, Inc. ~ N.C. Pork Council
Wendy’s HOME EConomics!
Southern Home Shows ~ Vollmer Agri-Tourism Farm

Few pinches as Cooking Contest Judge &

Culinary Competitios for:
NC Department of Agriculture ~ NC Specialty Foods Expo
NC State Fair ~ Hinnant Vineyards Chef Competition

3 Cups Cookbook EditindRecipe Testing

1 Cup Compilation of Perry Family Recipes
4  Qts. locally syndicated newspapearolumnist
8 Qts. WakeMed Healthcare Foodservice Mgmi
1 decade VP of Zebulon Civic Centre, Inc.

Garnish with local and national media interviews
Southern Living ~ N&O ~ Local Radio & TV appearances
Supermarket Guru ~ Small Business Opportunities

...and simmering on the back burner
www.TheStateOfThePlate.com
my cookbook featuring NC products & commodities



http://www.thestateoftheplate.com/

