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Hello Delegates! 
 
     Welcome to GatorMUN XX, and thank
you for joining us this year! I’m Austin
Cerber, and I am currently in my last
year here at the University of Florida. I
study business administration with a
specialization in industrial engineering
and a minor in economics. At UF I
served as the President of our Model
United Nations team last year, and this
year I founded our college conference,
SUNMUN. This is my 8th year doing
MUN, and sadly my last. My passion
started in high school when I traveled 
 to conferences like GatorMUN, and I hope to see the same
passion in your eyes. Aside from MUN you can find me rock-
climbing, cooking, kickboxing, gaming or working out. 
 I got my start in the restaurant industry when I was 14 years old,
doing catering for the Coconut Grove Arts Festival in Miami.
When I was 16 I was cooking in Atchana’s Homegrown Thai, my
aunt’s restaurant in Miami (you should visit if you live in South
Florida). In Gainesville, I’ve been a server at Momoyaki, a local
Korean and sushi restaurant. 
 I love food and the fast paced restaurant industry. I am really
excited for my last time directing to be in a committee that
melds my 2 passions: food and MUN. I am looking forward to the
culinary debate this committee will lead to, and I hope you all
can come up with some exciting ideas to shake the industry!

Best Regards, 
Austin Cerber



Rules of Procedure

Setting the agenda.
This means choosing the order in which you will debate
topics, if there are multiple on the table.

Debating the topic.
Moderated Caucus

Moderated debate
Unmoderated Caucus

Work on draft resolutions, sporadic debate, time for
additional research, etc.

Speaker’s List
When the speaker’s list is closed, move straight into the
voting procedure.

Vote on motions as they arise.
Author’s Panel

Group of sponsors present resolution
Voting procedure

Resolutions are presented, then voted upon.
No one may enter or exit the room once voting procedure
has begun 

This Committee will abide by Robert’s Rules of Order, below is a
brief summation of the basic procedures needed to be successful
in this committee. Points and motions not listed in this
document are chair’s discretion on acceptance. The goal of this
committee is to create one resolution as a group by the end of
the conference, based on attendance more may be accepted.
Page minimums and maximums will be established throughout
the committee as well as sponsor caps. 

Order/Agenda of a Model U.N. Conference
1.

a.

2.
a.

i.
b.

i.

c.
i.

d.
e.

i.
3.

a.
b.

2



Rules of Procedure
QUORUM
A majority of voting members answering to the roll at each
session shall constitute a quorum for that session. This means
that half plus one of all voting members are present. Quorum will
be assumed consistent unless questioned through a Point of
Order. Delegates may request to be noted as “Present” or
“Present and Voting.” 

MOTION TO SUSPEND THE RULES FOR THE PURPOSE
OF A MODERATED CAUCUS
A majority of voting members answering to the roll at each
session shall constitute a quorum for that session. This means
that half plus one of all voting members are present. Quorum will
be assumed consistent unless questioned through a Point of
Order. Delegates may request to be noted as “Present” or
“Present and Voting.” 

MOTION TO SUSPEND THE RULES FOR THE PURPOSE
OF AN UNMODERATED CAUCUS
This motion must include the length of the Caucus. During an
unmoderated caucus, delegates
may get up from their seats and talk amongst themselves. This
motion requires a simple majority
to pass. The length of an unmoderated caucus in a Crisis
committee should not exceed fifteen
minutes.

MOTION TO SUSPEND THE MEETING
This motion is in order if there is a scheduled break in debate to
be observed. (ie. Lunch!) This motion requires a simple majority
vote. The Committee Director may refuse to entertain this
motion at their discretion.

POINTS OF ORDER
Points of Order will only be recognized for the following items:
a) To recognize errors in voting, tabulation, or procedure,
b) To question relevance of debate to the current Topic or
c) To question a quorum.
A Point of Order may interrupt a speaker if necessary and it is to
be used sparingly.

MOTION TO ADJOURN THE MEETING
This motion is in order at the end of the last committee session.
It signifies the closing of the
committee until next year’s conference.
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POINTS OF INQUIRY
When there is no discussion on the floor, a delegate may direct a
question to the Committee Director. Any question directed to
another delegate may only be asked immediately after the
delegate has finished speaking on a substantive matter. A
delegate that declines to respond to a question after a formal
speech forfeits any further questioning time. The question must
conform to the following format: 

Delegate from Country A raises placard to be recognized by the
Committee Director.
Committee Director: “To what point do you rise?”
Country A: “Point of Inquiry.”
Committee Director: “State your Point.”
Country A: “Will the delegate from Country B (who must have just
concluded a substantive
speech) yield to a question?”
Committee Director: “Will the Delegate Yield?”
Country B: “I will” or “I will not” (if not, return to the next business
item)
Country A asks their question (it must not be a rhetorical
question.)
Country B may choose to respond or to decline.

If the Delegate from Country B does not yield to or chooses not
to answer a question from Country A, then he/she yields all
remaining questioning time to the Committee Director.

POINTS OF PERSONAL PRIVILEGE
Points of personal privilege are used to request information or
clarification and conduct all other business of the body except
Motions or Points specifically mentioned in the Rules of
Procedure.
Please note: The Director may refuse to recognize Points of
Order, Points of Inquiry or Points of Personal Privilege if the
Committee Director believes the decorum and restraint inherent
in the exercise has been violated, or if the point is deemed
dilatory in nature.

RIGHTS OF REPLY
At the Committee Director’s discretion, any member nation or
observer may be granted a Right of Reply to answer serious
insults directed at the dignity of the delegate present. The
Director has the ABSOLUTE AUTHORITY to accept or reject Rights
of Reply, and the decision IS NOT SUBJECT TO APPEAL.
Delegates who feel they are being treated unfairly may take their
complaint to any member of the Secretariat.
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FRIENDLY AMENDMENTS
Friendly Amendments are any changes to a formally introduced
Directive that all Sponsors
agree to in writing. The Committee Director must approve the
Friendly Amendment and confirm
each Sponsor’s agreement both verbally and in writing.

UNFRIENDLY AMENDMENTS
Unfriendly Amendments are any substantive changes to a
formally introduced Directive that are not agreed to by all of the
Sponsors of the Directive. In order to introduce an Unfriendly
Amendment, the Unfriendly Amendment must be the number
equivalent to 1/3 of Quorum confirmed signatories. The
Committee Director has the authority to discern between
substantive and non-substantive Unfriendly amendment
proposals.
Delegate from Country A raises placard to be recognized by the
Committee Director
Committee Director: “To what point do you rise?”
Country A: “Point of Inquiry.”
Committee Director: “State your Point.”
Country A: “Will the delegate from Country B (who must have just
concluded a substantive
speech) yield to a question?”
Committee Director: “Will the Delegate Yield?”
Country B: “I will” or “I will not” (if not, return to the next business
item)
Country A asks their question (it must not be a rhetorical
question.)
Country B may choose to respond or to decline.
If the Delegate from Country B does not yield to or chooses not
to answer a question from Country A, then he/she yields all
remaining questioning time to the Committee Director.

PLAGIARISM
GatorMUN maintains a zero-tolerance policy in regards to
plagiarism. Delegates found to have used the ideas of others
without properly citing those individuals, organizations, or
documents will have their credentials revoked for the duration of
the GatorMUN conference. This is a very serious offense.
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MOTION TO ENTER VOTING PROCEDURE
Once this motion passes, and the committee enters Voting
Procedure, no occupants of the committee room may exit the
Committee Room, and no individual may enter the Committee
Room from the outside. A member of the Dias will secure all
doors.
• No talking, passing notes, or communicating of any kind will be
tolerated during voting procedures.
• Each Directive will be read to the body and voted upon in the
order which they were introduced. Any Proposed Unfriendly
Amendments to each Directive will be read to the body and
voted upon before the main body of the Directive as a whole is
put to a vote.
• Delegates who requested to be noted as “Present and Voting”
are unable to abstain during voting procedure. Abstentions will
not be counted in the tallying of a majority. For example, 5 yes
votes, 4 no votes, and 7 abstentions means that the Directive
passes.
• The Committee will adopt Directives and Unfriendly
Amendments to Directives if these documents pass with a simple
majority. Specialized committees should refer to their
background-guides or Committee Directors for information
concerning specific voting procedures.

ROLL CALL VOTING
A counted placard vote will be considered sufficient unless any
delegate to the committee motions for a Roll Call Vote. If a Roll
Call Vote is requested, the committee must comply. All dele-
gates must vote: “For,” “Against,” “Abstain,” or “Pass.”
During a Roll Call vote, any delegate who answers, “Pass,”
reserves his/her vote until the Committee Director has exhausted
the Roll. However, once the Committee Director returns to
“Passing” Delegates, they must vote: “For” or “Against.”

ACCEPTING BY ACCLAMATION
This motion may be stated when the Committee Director asks for
points or motions. If a Roll Call Vote is requested, the motion to
Accept by Acclamation is voided. If a delegate believes a
Directive will pass without opposition, he or she may move to
accept the Directive by acclamation. The motion passes unless a
single delegate shows opposition. An abstention is not
considered opposition. Should the motion fail, the committee will
move directly into a Roll Call Vote.
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Background Guide
Introduction
Food is arguably one of the most 
important and influential parts of 
culture. Every country has a unique 
cuisine and even within borders there 
are regional differences between how 
food is prepared. In the US, there are 
arguably 5 main regions of food, the 
South, Northeast, Midwest, Southeast, 
and Northeast. Even within these regions there are an astonishing
amount of differences in food preferences. Despite all being from the
south, one would hardly say that cajun cuisine is the same type of food as
barbecue.

With this in mind, I want every delegate to be respectful to other culture’s
food preferences. Even if you may not enjoy a certain type of food, the
goal of this committee is to promote food businesses across the nation,
and it is important to both stay impartial for the purpose of the success of
the organization, and to not disrespect any person’s culture and
preferences. 

The History of Food Service

The Western world can trace back its 
restaurant roots to 18th century France, 
however the concept most likely began 
in China around 1100 A.D. In Kaifeng, 
the capital of the Song Dynasty, there 
were a large variety of food stalls 
serving everything from dumplings, 
regional dishes (such as Northern 
and Southern Sichuan cuisine, which 
are still iconic to this day for their 
signature spices), and deserts. 
Traders traveling China flocked to these restaurants, where they could find
a decent meal and comfort food originating from their home region. There
were even waiters at this time, often also serving as entertainment for the
guests; servers were known to sing their orders back to the kitchen.
 
The word restaurant itself comes from the French word restaurer, which
translates to “to restore oneself.” The first French restaurants in the 1700s
were essentially serving health-food; primarily bouillon, a slow cooked
bone broth which was considered to be very nourishing. The patrons of
these establishments were mostly the wealthy merchant class which was
growing during the Age of Enlightenment. After the French Revolution in
1789, many speculate that the chefs previously serving the aristocracy had
to look for new work, leading to a separate revolution in the restaurant
industry. 

 As food service developed, so did the chefs. Georges-Auguste Escoffier
was born on October 28, 1846 in Villeneuve-Loubet, France. Escoffier is

7



credited with codifying traditional French cuisine technique, and
developed 2 systems still used to this day in restaurant kitchens. One of
these is the 5 French mother sauces, which is the foundation for many
popular dishes today. The other is the “brigade de cuisine,” which is a
hierarchical organization of kitchen staff which many believe maximizes
efficiency. There are 5 roles in the brigade, Chef Exécutif, Chef de Cuisine,
Sous chef de Cuisine, Chef de partie and Commis chef. The Chef Exécutif
,the executive chef, has a high-level overview of all restaurant operations,
and often develops the menu. The Chef de Cuisine, known as the head
chef, takes on the daily operations of the restaurant. During service they
are responsible for supervising the kitchen and ensuring food gets put
out efficiently. The Sous Chef is comparable to a vice-head chef, typically
serving as communication between the head chef and the different
stations of the kitchen. Oftentimes the sous chef is responsible for
checking inventory and prep work. A Chef de partie is responsible for an
individual station, for example sauces or meats. There are different
categories depending on what they are responsible for, but we do not
need to go into such detail. Finally, the commis chef is typically the
youngest member of the brigade, moving from station to station
depending on the restaurant’s needs. 

 The second largest change to 
how food is prepared in 

restaurants came in 1948, 
when the McDonald brothers 

opened their newly redesigned 
restaurant. McDonalds became 

the innovators of the 
assembly-line system, which 

allowed for food to be prepared 
much faster and with consistency. This was the start of fast-food as

we know it today and afterwards many other competitors began
opening up in the 1950s and 60s, such as Taco Bell, Burger King

and Wendy’s.

This model grew with the American middle class and US highway
system, giving consumers a consistent, quick, and cheap meal no
matter where they were in the country. According to Fortune
Business Insights, the global fast food market was worth $862.05
billion in 2020. Over 80% of Americans visit a fast food restaurant
at least once a month. Fast food has drastically shifted the
restaurant industry, and will play a large role in the National
Restaurant Association’s decision making through the committee.
However, many controversies have arisen with the rise of fast food,
such as the same-ification of what used to be distinct regions of
the US, the effect on public health, and the industry’s targeting of
children.
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Economics of the Restaurant Industry

Running a restaurant is one of the riskiest business ventures one
can pursue. There are many different estimations, however CNBC
reports that around 60% of new restaurants fail in 1 year and 80%
close within 5 years. This is largely because of high startup costs,
the difficulty of obtaining loyal customers, and the dedication
needed to run an efficient kitchen. 

There are many compounding factors to consider when starting a
restaurant. There are many costs that are needed to run a
restaurant. To consistently run a kitchen, a lot of energy is needed.
Most restaurants want to be in busy areas, which leads to high rent
prices. The food itself costs a lot, especially if you are serving fresh,
high quality ingredients. Staff salaries contribute to a high labor
cost, however in the US and some other countries there is a
strategy which reduces this price: tipping.

Restaurant owners are 
allowed to pay servers less 
than minimum wage. Under 
the Fair Labor Standards Act, 
if an employee receives more 
than $30 a month in tips, they 
are considered a tipped 
employee who then has a 
minimum cash wage of $2.13 
per hour. The basic combined 
cash & tip Minimum wage rate 
ends up being $7.25 an hour, 
however owners are getting 
away with paying much less. There are many controversies
associated with this, as many people believe this is an exploitative
practice and owners should guarantee their employees a minimum
wage. There is a flip-side to this argument however, waiters
working at high-price restaurants have the ability to make lots of
money because tip is associated with a percentage of the bill
(around 15-25%). 

The restaurant industry also has surprisingly low markups, with an
average of 3-5% net profit margin on food. However, there is a
strategy many restaurants are able to exploit for higher profits:
alcohol. The average net-profit on drinks at a bar range from 10 to
15%. An addition of a drink menu can raise bills that would typically
not provide much revenue to giant levels. For example, an entree
may be $20, with around $10 of food cost and $7 of labor cost. A
cocktail, on the other hand, can be $12 with $4 of ingredients and
negligible labor cost, as bartenders normally get a majority of their
salary from tipping. This method of producing profit comes with
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risks, though. Liquor licenses are difficult to obtain, restaurants need to be
proactive about asking for identification, and the US has a history of
prohibition. In this committee, you may have to deal with government
regulation towards alcohol. 

History of the National 
Restaurant Association

The National Restaurant 
Association (NRA) was formed 
in 1917 when egg brokers were 
trying to raise prices on eggs. 
After demanding 65 cents per 
dozen, the then Kansas City 
Restaurant Association banded 
together to organize an egg 
boycott, and they were able to 
drop prices. In 1919 the Kansas City RA expanded nationally,
hosting the first meeting of the NRA on March 13th. From there,
the NRA existed to protect restaurants’ interests, using everything
from shared marketing to political lobbying to group volunteer
events. The NRA hosts annual conferences, where restaurants and
food supplies come together to share the latest trends, newest
technologies, and best recipes with each other. The association has
also developed several industry councils and enforced rules within
its members. It will be up to delegates to decide how the NRA will
develop: organizing their events, by-laws, and smaller sub-groups.

Notes for the Mechanics of Committee

The committee will begin in 1919, and the first crisis delegates will
have to solve will be what started the NRA, the egg price rise. All of
the characters have been adjusted to fit the timeline of the
committee, and will exist in 1919. Because of this, many of the
characters' backstories and original restaurant concepts have been
adjusted. Please refer to the description in this background guide,
and not what happened in real life. 
 
Even though each character is based on a real-life restauranter,
you will have the freedom to name your own company (feel free to
keep the original name however). Unless explicitly stated, each
character will start with only 1 restaurant, located in Kansas City. It
is up to you to expand your business as you see fit, taking tips from
history and merging it with your own creativity. 

The timeline of the committee will move quite fast, and by the end
of the conference we will be in the 2020s. Crisis staffers will take
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What historical events might affect the restaurant industry? How
would your restaurant react to these changes?
The NRA is known to have a policy agenda which considers
minimum wage, immigration reform and tax policy. What
political views should the NRA hold?
What should the scope of the NRA be? Should they regulate
their members heavily? Should they even be involved in politics?
Should restaurants be required to share their private
developments?
The landscape of the food service industry is going to change
drastically over the scope of the committee, as we will begin in
1919. How will you use these trends to your advantage in crisis
notes?

note of where we are in time and adjust their responses to notes
accordingly. Feel free to take initiative in innovating with food,
technology, or trends before they occur. The staff for this committee
will make sure all delegates will be aware of what decade they are
in at most times.

Questions to Consider
1.

2.

3.

4.



 Ray Kroc (McDonalds)

Positions 
1.

Once a milkshake machine salesman, Ray Krok purchased a small
hamburger shack from the McDonald brothers. Krok is a very strict
person, believing every single product should be perfect and the
same as the last. He is also an aspiring philanthropist, with dreams
of both helping medical research and ensuring families can be
with children receiving treatment. 
   2. Geordon Bowker (Starbucks)
Gerald Bowker, the former writer, started a small coffee shop along
with his 2 other friends, who were both teachers. They are all
passionate about the arts, good food and great coffee. A fan of
dark roasted coffee, there were no stores that sold it in the area so
he decided to start his own place. Gerald is also interested in
experimenting with different variations of coffee, and how he can
market coffee to non-coffee drinkers. 
   3. S. Truett Cathy (Chick-fil-A)
A World War II veteran, Cathy started a very small grill restaurant
which had influences from his southern background. A strict
Baptist, Cathy refuses to open his restaurant on Sundays, and
teaches Sunday school every week. He is a huge fan of chicken and
intends on making a reputation on providing great service with a
southern hospitality twist. 
   4. Glen Bell (Taco Bell)
Glen Bell was a cook in the US Marine Corps, and his parents are
Swedish and German. Despite not being Mexican in the slightest,
Glenn began selling tacos after his hot dog stand was losing
profits. Glen received his taco recipe from the kind owners of Mitla
Cafe, a restaurant that also served as an important headquarters
for Mexican-American social movements. The owners of Mitla Cafe
expect nothing in return from Glen, however many claim that Glen
owes his success to the Mexican-American community. Glen may
have an interest in advancing social causes for this community in
return.
   5. Fred DeLuca (Subway)
Fred is a young entrepreneur who opened a very small sandwich
shop at the age of 17. Born to Italian parents, he has an
appreciation for traditionally cured Italian-style cold cuts. Fred is
also a health-nut, and is looking to give Americans a nutritious
lunch option. Fred is good friends with Dr. Peter Buck, a somewhat
wealthy physicist who is willing to support Fred if he can prove
himself. 
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   6. William Rosenberg (Dunkin’ Donuts)
Bill owns a small donut and coffee shop and hopes to one day be
able to own a restaurant in Boston, Massachusetts, his hometown.
His father owns a grocery store and this helped Bill with initial
funding and supplies. Rosenberg is a firm believer in the power
behind a name, and wants to be a pioneer in name-brand
franchising. 
   7. Tom Monaghan (Domino’s Pizza)
Tom owns a pizza shop famous for its 30 minute guarantee. If you
order a pizza from Tom, you will get it in 30 minutes. There is no
concept for delivery at this point in time, however Tom is
considering ways of incorporating the new automobile into his
business plan.Tom is also a staunch Catholic and conservative, and
is very interested in pushing a right-leaning agenda. 
   8. Billy Ingram (White Castle)
One of the most experienced restaurateurs in the association, Billy
Ingram is a shining example of how other entrepreneurs should
expand their business. Using a highly stylized design for his
restaurants, Billy’s hamburger shops look like small medieval
castles. Billy is an innovator, and is one of the first restaurants to
use the concepts of “carry-out” where the customers did not need
to eat in the dining room. Bill currently has 3 restaurants, where
most others in the association only have 1.
   9. Bill Darden (Red Lobster)
After noticing that Seafood was the best selling item at his
previous restaurant, Darden decided to take a risk and open a
restaurant fully focused on seafood. He has a friend known as
Captain Wild Bill, who is eager to take Darden out to sea so he can
recognize the effort that is put into catching seafood. 
   10. Johnny Carrabba (Carraba’s Italian Grill)
Johnny Carrabba is an Italian-American who is determined to show
America that Italian food is more than just pasta, and that there
are many delicious grilled Italian recipes. Not much is known about
Johnny, however there are some rumors that his restaurant had
some backing from dark money. His main patrons seem to discuss
shady business in his restaurant, with Johnny giving many cigar-
loving gentlemen free food on occasion. 
   11. Tim Gannon (Outback Steakhouse)
After traveling to Australia, Tim returned to the US to open an
Australian-themed steakhouse. Tim is also a polo player, and has
won 3 US Open Polo Championships. Dedicated to advancing
America’s athletic prowess, Tim wants to fuel both a rise in youth
sports, as well as fuel athletes with his delicious protein. 
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   12. Al Copeland (Popeyes)
Al Copeland is originally from New Orleans, a city renowned for its
unique and spicy cuisine. Despite not graduating high school, Al
Copeland grinded his way through the restaurant industry so he
could open his own chicken restaurant. After seeing some success
in the restaurant business, Al Copeland decided to apply for a
gambling license in Louisiana. He was denied, but the current
governor, Edwin Edwards, is known to not be the most honest
politician. Al’s dream has always been to own a casino, but he must
balance this with running his current restaurant. 
   13. Jim Disbrow (Buffalo Wild Wings)
Believing that he could save money by purchasing the wings and
drumsticks of a chicken, Jim began a restaurant known for spicy
chicken wings served with cold beer outside of sporting events. His
food soon became unanimous with the new sport of Football, and
now Jim wants to help the sport grow so his business can grow as
well. Jim envisions a place where people can come together to
cheer on their favorite teams and enjoy some good food.
   14. Asa Griggs Candler (Coca-Cola)
Asa is a pharmacist who has made a name for himself making a
sweet, medicinal carbonated drink. While not a restaurant owner,
Asa supplies many restaurants in the area with his beverage and is
invested in the NRA as a supplier. Very secretive about the formula
to his drink, Asa has a lot of competitors looking to replace his
beverage with their own soda. Asa also has political aspirations, his
dream since he was little is to become the mayor of his hometown,
Atlanta.
   15. James “Buster” Corley (Dave and Busters)
Buster was the owner of a run-of-the mill restaurant until he met
Dave. Dave is an extremely fun-loving guy, who is looking to
monetize adult’s happiness. He has tried and failed to open a
dance club, mini-golf course, and small (very small) theme park
but believes he and Buster can turn his luck around. Buster is
interested in ways to incorporate fun into the restaurant business,
looking at moving pictures for inspiration. Dave and Buster are
very creative individuals, hoping to come across some new
invention or machine that could entertain the masses, while eating
Buster’s food. 
   16. Bill Palmer (Applebee’s)
Bill was running his bar until he realized his patrons kept leaving
to eat somewhere else when they got hungry. He decided that if
he added a grill to his business, he could keep people drinking for
longer. Without much attention to food quality, Bill Palmer
focused on making cheap food that would keep people seated for
as long as possible. His restaurant is still mostly known as a bar, as
people generally don’t like the food. However, Bill is determined to
grow his business by any means necessary, and is willing to put his
profits from the bar into improving the food.
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17. Gordon Ramsey
 Studying hotel management in England, Gordon has big dreams of
achieving the most michelin stars out of any chef in the world. He
has a quick temper and has very strict standards for his employees,
but this allows him to work with only the hardest of workers. Many
ex-employees do not enjoy working with him, but many diners
come to Gordon’s restaurants just to watch him operate.  
18. Anthony Bourdain (Food Critic) 
 Bourdain has had a storied career in the restaurant industry,
moving from a dishwasher to head chef in many failing restaurants.
Wanting to share his experience in this crazy industry, he wrote the
best selling book, “Kitchen Confidential.” The book chronicled his
career, and many readers fell in love with his wit and sarcasm. He
now has a following of loyal fans, wanting to know where to find
actually good food. His interests are now on international food, and
wants to introduce Americans to interesting and exotic street food.
19. Guy Fieri 
 Guy opened a small Pasta grill in California after graduating high
school, however this failed after a few years. Guy is now on a
mission to discover America’s best diners, drive-ins and dives.
Driving his favorite automobiles across the country, Guy reviews
small, mom-and-pop restaurants for his magazine and is always
looking for new ways to spread his opinions on food. 
20. Rachel Ray
Rachel’s mother is an experienced restaurant manager in New York,
and Rachel has built a business for herself making advertisements
for local restaurants. Rachel is currently teaching a “meals in 30
minutes” class at the local community college, and has become
somewhat of a local celebrity for her colorful personality.
21. Anne F. Beiler (Auntie Annes)
 Auntie Anne has a hand-rolled pretzel stand that is doing
surprisingly well. Pretzels are great snacks on the go and can be
highly successful in the right markets. Anne is considering moving
into shopping centers, sport stadiums, and amusement parks to
increase business. She has many connections to managers of these
locations, and has high hopes for the future of her business. 
22. Jeni Britton Bauer (Jeni’s Ice Cream)
 Dedicated to locally sourced and high quality ingredients Jeni has a
very creative culinary mind. She wants to expand the ice cream
market, with a passion for unique flavors. Jeni is currently at a
crossroads, unsure if she should focus more on her ice cream shops
or selling pints to grocery stores. 
23. Caleb Bradham (Pepsi)
 A pharmacist from North Carolina, Caleb runs a drug store and
produces Pepsi-Cola, a medicinal carbonated beverage. While he
loves his homemade recipe, most consumers are choosing Asa
Griggs Candler’s Coca-Cola. Asa keeps his recipe under heavy
security, will Caleb steal his recipe or improve his own?
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