Benefit from Secrets that Spark Your Team, Re-Ignite Passion
and Uncover Your Recipe to Success

The restaurant industry can be a pressure cooker with no way out, unless you have a
plan, trust your team, and execute with excellence. Jim Connolly explains how the
same menu plan that makes arestaurant highly successful can take
your business to a whole new level.

The skills it takes to be a chef who runs a highly acclaimed restaurant are the same ones
required to be successful in any business B superior communication skills, excellent
preparation, creative problem solving, and leadership with heart and passion!

Jim Connolly is a former executive chef was part owner of Emile's Restaurant and Cooking
School, a highly regarded, Zagot guide featured restaurant for over 17 years. He combines
his high level of restaurant success with 14 years of professional speaking acquired through
CEO Chef, Inc. (his own culinary team building and leadership development business) to offer
a unique way to inspire your team to discover its own recipe to success.

Jim® magnetic personality, infectious charm, and unbridled exuberance transforms each
personal story and illustration into a powerful and inspirational message customized for the
needs of your group.

Are you seeking to increase the performance of your team following a merger, downsizing, or
new competitor? Perhaps you@e looking to build loyalty and a spirit of teamwork at your
annual meeting? Jim's high-energy, very interactive, and real-world presentations will
challenge your organization to focus on your own menu plan and promote higher levels of
trust and teamwork.

Jim is a perfect opening motivational keynote speaker. He will establish a high-energy tone
for your entire conference. Or, as a closing presenter, Jim can reinforce a meeting message,
filling listeners with inspiration and a commitment to action as they return to the office.
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You can also combine any of these topics with a Corporate Culinary Challenge? from CEO
Chef for a full day seminar. Immerse yourself in team and leadership development by first
hearing the message, then practicing it, and finally applying everything learned within your life
at work and beyond!

Popular Topics:
(all can be adapted to meet your time requirements)

1. Being the Best Means Everyone Counts, Including the Dishwasher!
Theme: teambuilding

Jim relates stories of how restaurants rely on the commitment of their team to put out a
gourmet quality experience for diners during each and every service. As Jim puts it,
dt's like opening night on Broadway-D no one cares about your last performance, just
the one in they@e watching nowO The lessons learned from this presentation will
inspire your work teams to a higher standard, display a commitment to excellence, and
clearly illustrate how every member of the team regardless of their rank or position
brings value.

2. Perspective vs. Possibilities: What You Ordered May not be What You Got!
Theme: communication, creativity

The glue that holds every successful company together: real communication. What
does communication have to do with creativity and why can this make or break your
organization? Jim unique viewpoint will illustrate how, by changing perspective, you
can open up whole new possibilities in relationships, in opportunities, and in building
revenues.

3. Whose Running This Place Anyway? What does it mean to be Or'he ChefO
Theme: leadership

To us, the term @hefOrefers to Ghe head cookO However, its original European
meaning was @hief,Oas in CEO b chief executive officer. Jim will take us through what
it's like to be @hiefGin a pressure cooker environment of a first-class restaurant where
your inner strength is what gets you by. This presentation is useful for any organization
going through change and needs the assistance of everyone to succeed.

4. Recipeto Your Success: Discover the Plan that Takes a Good Restaurant to a
Great Onel
Theme: passion, excellence, planning for success, employee engagement

Getting to the 4 star level, or to the top five in food in all of the San Francisco Bay area
according to the Zagot guide takes a high level of commitment to excellence and
teamwork. Jim shares his recipes for success to inspire your employees to get to the
next level and and to step into the magnificent possibilities that can become their
future.
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