
Culinary Hall of Fame  
® 7609 East Jamison Drive, Centennial, Colorado 80112

Telephone: 303-850-7193 Facsimile: 303-771-0250 Ema il Contact and Internet: www.culinaryhalloffame.com

Dear Visitor:

There is no shortage of culinary celebrities and the American food industry is rich
in history. We believe that a “Culinary Hall of Fame” museum and convention
complex is a real opportunity at hand. It will tap into these markets:

- 85 million households watch culinary competitions and cooking shows.
- 12.6 million individuals are “deliberate” culinary travelers.
- 12.8 million individuals are employed in the foodservice industry.

Avenues to generate traffic are a celebrity wax museum, food history exhibits,
gourmet food and industry conventions, culinary competitions, a TV studio and
cinema, culinary award balls and an array of celebrity chef restaurants.

Avenues to generate income are NOT limited to internal operations but can also
include external streams from product endorsements and television.

Please take a moment to review the enclosed material. I would love to discuss
this opportunity with you.

Best Regards,

Fred Roosli
General Partner
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Objective of this Prospectus

The objective of this prospectus is to present a development opportunity to municipalities and
theme park developers. The concept of a Culinary Hall of Fame ® theme complex is equally
suited as a major tourist attraction for a major city as well as a flag theme for the gaming
industry.

Section 1 includes information on the NASCAR Hall of Fame currently under construction at a
cost of 155 million. Sections 2 and 3 provide the statistics on the larger restaurant and culinary
industries targeted by the Culinary Hall of Fame. Section 5 lists the potential income sources.

If you agree with us that the potential exists and time is right, we look forward to discuss a joint
venture, partnership or royalty arrangement.



1. The Hall of Fame Industry

·  Halls of Fame generate tourism for all types of halls - including but not limited
to - sports, music, television & film, radio, women, ethnic, business, and
general interest Halls.

·  Case Study: The Naismith Basketball Hall of Fame development was led by
the City of Springfield, Massachusetts. A marketing survey predicts that over
400,000 people will visit the Hall in its first year.

·  Case Study: NASCAR awarded its Hall of Fame to Charlotte, NC after a
yearlong selection process and is scheduled to open by 2010.

- The Hall will include exhibit space, a Great Hall, a Hall of Honor,
interactive entertainment, restaurants, retail outlets, and a state-of-the-
art media center for the industry.

- The Hall of Fame, which is expected to total approximately $155 million
will be financed by a hotel occupancy tax and with contributions by the
State of North Carolina.

- An economic analysis predicted 700,000 visitors would attend the hall in
the first year.

- An architectural firm with experience from the Rock and Roll Hall of
Fame, Baseball Hall of Fame and Smithsonian Museum of Natural
History designed the blueprint.

- An economic impact study projected a $6 million growth in tax revenue.

·  Online Hall of Fame Magazine launched in 2006.

·  Halls of Fame and museums get most of their artifacts through donations or
loans.

While each Hall of Fame is limited to the populatio n base in
its field, the Culinary Hall of Fame ® has no such limitations.



2. America's Culinary Revolution

·  Americans buy fresh ingredients at farmers markets and gourmet foods at
specialty stores in record numbers and dollar volume.

·  Fine dining establishments in Las Vegas now equal the culinary powerhouses
of New York and Los Angeles.

·  HMSHost has opened 47 celebrity chef restaurants in 25 airports and will
continue this expansion through 2007 and 2008.

·  Cooking shows and culinary competitions are an every day occurrence on
multiple TV channels. Food Network distributes its shows to more than 85
million U.S. households.

·  Fancy food shows and kitchen equipment exhibitions are attended in record
numbers with an increasing amount of exhibitors.

·  Culinary school enrollments are at an all time high with new schools opening
constantly to meet the demand.

·  Casinos are leasing their restaurants to celebrity chefs for brand recognition.

·  Restaurant sales are expected to reach a record $537 billion in 2007, up 5%
from 2006.

·  Each dollar spent at a restaurant generates $2 to auxiliary industries for an
estimated $1.5 trillion.

·  Affluent Americans on average spend nearly $6,000 on fine dining.

·  Americans on average spend 47.9 percent of their food budget in restaurants.

·  The restaurant industry is heading into 2007 as an essential part of our
lifestyle

·  The restaurant industry is the largest employer outside of the government.



3. American's Embracing Culinary Travel

·  Culinary tourism has reached the tipping point as a niche and an industry.

·  While there has been little research into the growth of food tourism, industry
insiders are expanding their offerings to keep pace with demand.

·  Culinary tourism providers see a range of ages among food tourists, but
people in their 40s and 50s are most common.

·  There is a high correlation between tourists who are interested in wine/cuisine
and those interested in museums, shows, shopping, music and film festivals,
and outdoor recreation.

·  Food Network and other food-theme programming are helping to boost
interest in food and culinary travel.

·  Out of all leisure travelers, 17 percent – that would be about 27.3 million
people -- have participated in food/wine activities (cooking classes, farmers
markets, winery tours, and food festivals) on trips in the past three years.

·  One quarter of all leisure travelers say food is central to picking their
destination, and that number increases to 51 percent for "culinary travelers."

·  12.6 million, are "deliberate" culinary travelers, for whom such activities are
the key reason for the trip, or figured into the choice of destination.

·  Unlike other travel activities and attractions, cuisine is available year-round,
any time of day and in any weather.



4. The Opportunity

The Winning Formula:

America's Culinary Revolution

+
American's Embracing Culinary Travel

+
The Hall of Fame Concept

=

CCuull iinnaarryy  HHaall ll   ooff   FFaammee  ®®

For more information: Please visit our website at

 http://www.culinaryhalloffame.com

The Vision & the Opportunity | The Inductees and Mu seum | Main Exhibit Mall | Services & Education
Celebrity Chef Restaurants | Television Studio and Cinema | Main Retail Mall | Industry Conventions



5. Potential Income Streams

Leasing:

8-12 Celebrity Chef Restaurants

Food, Clothing and Equipment Retail Area

Manufacturer Historic Exhibit Area

Culinary Services and Education Area

Foodservice Industry Conventions

Conference Rooms

Gourmet and Fancy Food Shows

Sponsored Cooking Shows

Television Studio/Cinema

Other:

Celebrity Wax Museum Ticket Sales

Television Studio/Cinema Ticket Sales

External:

Food and Equipment Endorsements through the Culinary Hall of
Fame brand recognition.

Television show royalties.



6. About Us

The Culinary Hall of Fame ® trademark and other intellectual properties are
jointly owned and operated by Fred and Margie Roosli and David and Pamela
Nelson who developed the culinary powerhouse Chef2Chef.Net. We have the
industry contacts and insights.

All partners retired from the Chef2Chef operations in 2007 to pursue other
interests. The Nelsons formed Chefs4Students.org, an organization to raise
funds for culinary grants given to aspiring students. The Rooslis pursue the
concept of the Culinary Hall of Fame ® by stimulating interest in the circles of
developers and municipalities.

If you need further information or would like to discuss a joint venture,
partnership or royalty arrangement, please contact:

Fred Roosli
7609 East Jamison Drive

Centennial, CO 80112

Phone: 303-850-7193
Fax: 303-771-0250

Email Contact: www.culinaryhalloffame.com

Portfolio of Trademarks and Internet Domains:

Trademarks:

Culinary Hall of Fame ®
American Culinary Hall of Fame Ô
National Culinary Hall of Fame Ô

Internet Domains:

CULINARYHALLOFFAME.COM
CULINARY-HALL-OF-FAME.COM 
CULINARYHALLOFFAME.NET 
CULINARY-HALL-OF-FAME.NET
CULINARYHALLOFFAME.ORG 
CULINARY-HALL-OF-FAME.ORG 
AMERICAN-CULINARY.COM
NATIONALCULINARY.COM



7. Information Sources

Hall of Fame Magazine, LLC  - July 18, 2006, Online Hall of Fame Magazine Launched
http://www.hofmag.com/content/view/75/53/

Charlotte Regional Visitors Authority http://www.belongshere.com/halloffame.html

NASCAR.com - March 6, 2006
http://www.nascar.com/2006/news/headlines/cup/03/06/faq.charlotte.hof/index.html

Jayski's NASCAR Hall of Fame News http://www.jayski.com/pages/hallsfame-nascar.htm

Naismith Memorial Basketball Hall of Fame

http://www.kriegerproducts.com/recent_projects/recent_project_basketball.php

National Restaurant Organization: 2007 Industry Forecast
http://www.restaurant.org/research/forecast.cfm

HMSHost (formerly Host Marriott Services):  May 7, 2007 HMSHost and Celebrity Chefs
Transform Airports into Upscale Dining Destinations
http://www.hmshost.com/apps/Releases/190.pdf

American Express: New portrait of affluent consumer emerges from American Express
platinum luxury survey http://home3.americanexpress.com/corp/pc/2004/luxury.asp

US Bureau of Labor Statistics  http://www.bls.gov/

Food Network (Scripps Network, Inc.): Hosts and Celebrity Chefs
http://www.foodnetwork.com/food/hosts_celebrity_chefs/0,1974,FOOD_9889,00.html

International Culinary Tourism Association (ICTA)
and International Culinary Tourism Institute (ICTI)
What is Culinary tourism? http://www.culinarytourism.org/resources/culinary_tourism.php

CNN.com - September 1, 2006 A growing taste for culinary travel
http://www.cnn.com/2006/TRAVEL/09/01/trips.food.tourism/index.html

International Tourism Research Institute University of South Carolina
http://www.hrsm.sc.edu/tourismresearch/

Pittsburgh Post Gazette - March 4, 2007 - State tries to attract culinary tourists. Pennsylvania
joins bandwagon for one of travel's hottest trends. http://www.post-
gazette.com/pg/07063/766119-37.stm


