@ STORAGE MAKEOVER CONTEST & CAMPAIGN
START DATE 10/1/18

ENTRY END DATE 2/28/19
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WIN UP TO *50,0000 OF METRO PRODUCT.

Begining October 1, 2018 foodservice operators and their supply chain partners are invited
to submit their back-of-house storage areas to win a makeover with up to $50,000" of Metro
product. This can include dry storage, refrigerated storage, sink and prep areas and other
related storage areas. The winner will receive a storage and productivity assessment followed
by a makeover of their storage and efficiency needs. The assessment may include shelving,
workstations, wall shelving, worktables, custom configurations, track systems and yes even
cabinets — all courtesy of Metro. The winner will be featured in an upcoming issue of FE&S as
well as in multiple videos documenting the makeover. Visit fesmag.com/ksm to see last years
transformation.

Who’s Eligible: (U.S. Only) Independent restaurants, chain restaurants and non-commercial
operators such as schools, colleges and universities, healthcare foodservice operators, cor-
rectional foodservice and others. Last call for entries will take place during NAFEM 2019.

Enter online at fesmag.com/ksm

* $50,000 value is based on Metro list price. See contest rules and restrictions at fesmag.com/ksm

Metro’'s ESP Pro’s will assist in completing the assessment and coordinate the installation. Metro will provide all the storage solutions needed
to transform the winner’s space into a productive, safe, and space-efficient facility. Submission deadline is February 28, 2019. FE&S will
assemble a panel of independent judges to review the entries. The judges and the judges alone will determine the winners.



14

|ﬂ§ i

pment & suppll_”f.,_

2019

®
sovors  IVIETRO
EXCLUSIVELY BY /

WIN w10

*90000

e tareer,,,  OF NEW STORAGE AND PRODUCTIVITY
SOLUTIONS FROM METRO.

ENTER
TO WIN

fesmag.com/ksm

“I totally recommend entering.
This amazing experience can be yours...
you just need to enter.”

2018 Winner Dan Palmer
Executive Chef, Fort William Henry Hotel

You couid be next.




