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Office: 626-568-0902, ext. 13

Mexican Fortune Cookies, Two-Step Flan and a 200-lb. Tamale

Debut at EXPO COMIDA LATINA
Nov. 2, 2002 - Los Angeles - The latest trends in Hispanic food and beverage products as well as the best ways to meet the demands of the Hispanic consumer are being featured at EXPO COMIDA LATINA The Hispanic Food & Beverage Show (for the trade only) on Nov. 3-5, 2002 at the Los Angeles Convention Center, South Hall, Hall H. The opening ceremony will be held on Sunday, Nov. 3 at 11 a.m. 

On opening day this Sunday, a 200-lb. tamale will be prepared and cooked by John Rivera Sedlar (the “King of Tamales”) in a custom-made six-foot long stainless-steel pan. The tamale, which will be wrapped in banana leaves, will take more than two hours to assemble. It will then be cooked Monday from 7 a.m. to 1 p.m. and be served immediately. In addition to the multitude of Hispanic foods and beverages being demonstrated, a New Product Showcase will offer a first-hand look at products that will soon be appearing on supermarket shelves as well as finding their way into your favorite restaurants. Here are a few examples: 

Arriba, Inc.: will debut Arriba: Nutricion por Vida a 200-calorie nutritional health bar for people on the go. The bars will be available in three tasty flavors (apple cinnamon, chocolate coconut and mango peach).

Rich’s Gourmet Flan is crossing over to make it easy for today’s busy household cooks with a two-step preparation process for the traditional Mexican dessert. Rich’s Gourmet Flan was originally sold in Mexico.

--more--
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Takitos are crunchy, cinnamon-flavored Mexican fortune cookies. Resembling a small taco shell, Takitos contain messages tucked inside—similar to Chinese fortune cookies—that contain bilingual “dichos” or Mexican proverbs. 

EXPOse Your Culinary Talents

Chef La La (also known as Laura Diaz) is orchestrating a cooking contest, “EXPOse Your Culinary Talents,” which will challenge culinary students to whip up their best dishes using exhibitor products, as well as various cooking demonstrations featuring award-winning chefs. The tantalizing flavors and textures of the Americas will be incorporated into menus of contestants competing for AEROMEXICO Airlines prizes.
Conference Program 

From basic statistics and future predictions about the U.S. Hispanic market to the nuances of selling to multi-generational customers, these interactive sessions will deliver insight into the Hispanic market and provide actionable advice on getting an increased market share of this latest boom.

All conference sessions are FREE for registered attendees and exhibitors. They will take place in the South Hall, Level Two, Room 306 and 308 of the Los Angeles Convention Center (1201 South Figueroa St., Los Angeles, 90015.)

Monday, November 4th - 10:30 am - 11:45 am 
How to Increase Retail Sales to the Hispanic Consumer (English)

Monday, November 4th - 10:30 am - 11: 45 am 
Selling Food Safety: How Food Safety Benefits your Business and your Customers – (English)

Monday, November 4th - 12:00 pm - 1: 15 p.m. 
Bringing the World of Mexican Food to Your Customers – (English) 
Sponsored by: El Restaurante Mexicano

Tuesday, November 5th - 10:30 am - 12:00 pm 
Opportunities to Grow your Business: Marketing and Merchandising Successfully to the Hispanic Shopper – (English)
--more--
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Tuesday, November 5th - 12:00 pm - 1: 15 pm - Room 308 
Selling to the Next Generation of Hispanic Consumers - Generation Ñ – (English)

EXPO COMIDA LATINA will be held in the South Hall “H.” Hours are: Sunday: Noon to 5 p.m.; Monday: 11 a.m. to 5 p.m. and Tuesday: 11 a.m. to 4 p.m. EXPO COMIDA LATINA registered visitors may also attend the West Coast Seafood Show, which will be held in the adjoining hall.  Both exhibitions are for the trade only related to the food and beverage industry. 

EXPO COMIDA LATINA’s organizers are Diversified Business Communications (DBC), based in Portland, Maine and ITI, Inc., a California-based corporation. DBC provides information and market access through trade exhibitions, magazine publishing and online resources. DBC’s food industry expositions include four internationally recognized seafood shows including the West Coast Seafood Show, the Northeast Foodservice & Lodging Exposition in Boston, the International Hotel & Restaurant Expo in Buenos Aires and three Fine Food and Hospitality shows in Australia.

ITI, Inc., owned and operated by Denyse and Stephanie Selesnick, specializes in trade exhibitions, publications and marketing services. ITI, Inc. also has a branch in Guadalajara, Mexico. It organizes AFIA*AGRO de Las Americas, the largest international exhibition in Mexico and Central America for suppliers of equipment, supplies and services in the agricultural/livestock industries. ITI, Inc. has produced more than 60 exhibitions in various industries in Canada, the United States and Latin America. 


EXPO COMIDA LATINA is a proud supporter of Hunger Free America and is sponsored by El Restaurante Mexicano Magazine. For more information, call 818-591-2265 or visit the web site www.expo-comida-latina.com.


###

Note to Media: The pressroom is in Room 301B. Interviews with show organizers and/or industry leaders available upon request.
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