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As one of the nation’s most innovative food companies and leading distributors, US Foods is continuing to set the

stage for the future of the food service industry. Today, the company announced that 11 US Foods chefs have

joined the elite team of Food Fanatics Chefs focused on sharing culinary expertise and industry insights that will

help chefs and restaurateurs take their businesses to the next level.

The new Food Fanatic Chefs were carefully chosen for their rich, culinary backgrounds, deep knowledge of the

restaurant industry and love of all things food. They join US Foods’ esteemed group of more than 25 Food Fanatics

Chefs in local markets across the country. All Food Fanatics Chefs complete a rigorous university program that

focuses on testing and expanding their skills to ensure they meet the Food Fanatics designation.

“We are always looking for new ways to bring value to our customers and our Food Fanatics Chefs are great

examples of how we do just that,” said Marshall Warkentin, vice president of marketing, US Foods. “The Food

Fanatics Chefs’ blend of culinary skills and business acumen provides our customers with someone they can turn to

when they have a problem or want to explore new ways to reach greater success. We’re thrilled to add these new

chefs to the program and continue to grow the ranks so that our customers everywhere can bene�t from a Food

Fanatics partnership.”  

Using their own culinary expertise, as well as insights from the company’s work with more than 250,000 restaurants

and foodservice operations, the Food Fanatics Chefs collaborate with chefs and restaurateurs across the country.

Their responsibilities include introducing the latest US Foods products and innovations to local chefs, o�ering in-

depth menu and recipe analysis for restaurateurs and consulting with operators on enhancements they can make

to help their businesses succeed. The newest Food Fanatic Chefs include:
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Chef Stephen A�ixio / Tampa, Fla. – Through his more than 25 years of experience in the foodservice

industry, Chef A�ixio has gained extensive knowledge in consulting, menu development and food

distribution. For the past 20 years, Chef A�ixio has served as a board member for the Tampa Bay chapter of

the American Culinary Federation; most recently, he was inducted into the prestigious American Academy of

Chefs.

Chef Je� Bland/Roanoke, Va. – Chef Bland is an award-winning chef with more 34 years of food service

experience.  He began his culinary career at the age of 14 and has since gained valuable knowledge working

in restaurants and foodservice facilities across the country, including Walt Disney World and La Petite France.

Chef Bland is also an esteemed culinary arts educator who has taught at both the high school and college

levels.

Chef Ed Butler/ Knoxville, Tenn. – Chef Butler began his culinary career in Nashville, Tenn. at the age of 16.

He quickly discovered his love of the culinary arts and devoted himself to learning from anyone and everyone.

Since then, he’s held various leadership positions at restaurants, country clubs and banquet halls. Given the

opportunity to sink or swim, Chef Butler dove in head �rst and found his true calling – sharing his passion for

food and cooking. His enthusiasm is contagious, and he brings his excitement and knowledge about food to

restaurants all over the state.

Chef Foster Deadman/Milwaukee – With more than 19 years of experience in the culinary and hospitality

industry, Chef Deadman came to US Foods after serving as the Corporate Chef for Supple Restaurant Group

in Wisconsin, as well as extensive work with high-volume catering and events for notable hotels and

restaurants. Always energetic and a great team-builder, his culinary philosophy is to take an innovative

approach to his culinary creations, which he achieves by making “retro relevant and the ordinary

extraordinary.” 

Chef Rahm Fama/Los Angeles – A former Food Network personality, Chef Fama has roamed the country

sharing his love of food. He served as the host of the Food Network series, Meat & Potatoes, where he

traveled around the U.S. seeking out the best spots for mouthwatering, meaty dishes. Chef Fama discovered

his love of food and appreciation for meat growing up on his mother’s cattle ranch in Santa Fe, N.M. Since

beginning his culinary career at the age of 15, he’s taken his chops to restaurants and hotels in Austin, Tex.,

Phoenix, New York, Colorado Springs, Colo. and St. Lucia. Now this meat-loving chef has landed at US Foods,

bringing his carnivorous expertise to chefs around the Los Angeles area.

Chef Cory Guyer/Omaha, Neb. – Hailing from Mississippi, with a brief stop in Okinawa, Japan, Chef Guyer has

been exposed to his fair share of di�erent cuisines. After settling in Omaha, he cut his teeth in the restaurant

industry at 14 years old, working his way up through the ranks at some of Omaha’s �nest establishments.

Following culinary school, he served as room chef for Jack Binion’s Prime Steakhouse at Horseshoe Casino
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and 360 at Harrah’s Casino, before �nally landing at US Foods.  

Chef Don Price/Lubbock, Tex. – With more than 28 years of experience in the restaurant industry, Chef Price

knows all about the obstacles and decisions chefs and restaurateurs face every day. He got his start washing

dishes for a local steakhouse and worked his way up to executive chef at a French Brasserie before attending

the Culinary Institute of America. After graduating, he spent time as banquet chef at Waldorf Astoria and

running dining facilities for the Compass Group in New York City, ultimately joining the US Foods team.

Chef Charles Ramseyer/Seattle – A native of Switzerland, Chef Ramseyer discovered his love of the kitchen as

a teenager and soon afterward became an apprentice at the exclusive Hotel Vorderen Sternen in Zurich.  Chef

Ramseyer’s knowledge of all things seafood is unmatched and his passion for the sea is evident in his culinary

creations. Prior to joining US Foods, he spent 15 years at Ray’s Boathouse in Puget Sound, where he co-

authored the Ray’s Boathouse cookbook titled “Ray’s Boathouse: Seafood Secrets of the Paci�c Northwest,”

and was invited to be a guest chef of the James Beard Foundation.

Chef Je�rey Schlissel/ Boca Raton, Fla. – Chef Schlissel has more than 30 years of experience in the culinary

�eld.  A native of South Florida, Chef Schlissel has amassed extensive knowledge for cooking all types of

cuisines, but is best known for his Pan Asian Floribbean signature style. Chef Schlissel has a strong track

record of helping restaurateurs increase pro�tability by using local resources and sustainable products in his

dishes and is well respected by his peers as an e�cient restaurant consultant and creative menu designer.

Chef Jaci Shelby/Kansas City – Originally from Milwaukee, Chef Shelby’s culinary roots span from Wisconsin

to New Orleans to South Carolina to Kansas City. Her �rst culinary adventure was learning how to peel shrimp

in New Orleans. Intrigued with the quality level of the food, she jumped into the pastry world at Restaurant

August. She completed additional stints at The Windsor Court Hotel in New Orleans and the Embassy Suites

Greenville, S.C. before switching gears to work on the savory side at The Biltmore Estate in North Carolina.

Chef Shelby brings a varied background to US Foods, using both her pastry and savory skills to help

restaurants successfully create menu concepts.

Chef Melissa Trimmer/Chicago – Chef Trimmer has a passion for the sweeter things in life, and infuses that

into every dish she creates. She graduated Johnson & Wales University with an Associate degree in Baking and

Pastry Arts then took an internship at Con�seur Bachmann’s in Luzern, Switzerland. Since then, she has

utilized her Swiss training and techniques in many roles throughout the Midwest, including bringing the

pastry kitchen at Carnivale in Chicago to life and leading the pastry department as Executive Pastry Chef when

both Lula Café and Nightwood restaurants received the Bib Gourmand rating from The Chicago Michelin

Guide’s inaugural edition in 2010. Chef Trimmer is a Certi�ed Executive Pastry Chef from the American

Culinary Federation and led the team at Le Cordon Bleu through �rst-time programmatic accreditation by the

American Culinary Federation Education Foundation. 

 

In addition, the Fall 2015 issue of the Food Fanatics magazine launches today.  The publication, which regularly
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draws from the expertise of the Food Fanatics Chefs, puts chefs, restaurateurs and foodservice operators in the

know with what’s happening in the industry.  Like the chefs, the magazine is all about “sharing the love of food and

inspiring business success.”  This edition explores land-raised seafood as the next farm-to-table trend, the nose-to-

tail pork movement, the rapidly growing fast casual segment, and more.

To learn more about US Foods and its Food Fanatics Chefs or to �nd a digital version of the Food Fanatics

magazine, visit www.usfoods.com or www.foodfanatics.com. You can also like us on Facebook, follow us on

Twitter and watch our chefs in action on YouTube.

 

ABOUT US FOODS

 

US Foods, Inc. is a large foodservice distributor serving chefs and foodservice operators across the country. Its

customers include independent and multi-unit restaurants, healthcare and hospitality entities, government and

educational institutions. The company employs approximately 25,000 people in 61 locations nationwide. US Foods

is headquartered in Rosemont, Ill.

 

 

CONTACT

Lisa Lecas
 

Corporate Communications, US Foods
 

O�ce: 847-720-8243
 

Lisa.Lecas@usfoods.com
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