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Cargill
“Chefs can tell...”
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Calling on a chef or restaurant manager takes more than

sales skills, it requires understanding how they operate.

When restaurants told Cargill they needed sales reps

to understand their needs better, we responded by

working with The Culinary Institute of America to create

a four-month course teaching salespeople the many

culinary and operating skills that go into running a

restaurant. Now, instead of just making a sales call,

we’re comfortable enough to sit down in the kitchen and

work together. This is how Cargill works with customers.
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CHEFS CAN TELL WHEN A
SALESPERSON IS COMFORTABLE
AROUND A RESTAURANT.


