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INTRODUCTION  
We're inspiring the next generation of talent to be a part of something big at our Career Discovery on March 19, 2020!  
 

This year, students will learn how a food or beverage product gets to a grocer or 
restaurant. From generating a product idea to making it and taking it to market, 
students will meet the industry professionals and companies who make it all 
happen from farm to factory to fork. 
 
Join us for a high school student experience to discover and plan career futures 
with those who feed and quench our own and the world. In its sixth year, FaB's 
Farm-Factory-Fork Career Discovery offers high school students an 
impression-making career-based learning experience (CBLE) with Wisconsin's 
food and beverage companies and colleges and universities. It offers students 
and their schools a menu of ways to discover, plan, and pursue a career in the 
food and beverage industry from farm to factory to fork. 
 
In our Industry Galleria, students can meet with industry professionals in a 
variety of positions and roles related to product development, along with their 
employers offering a variety of work-based learning opportunities. College and 
universities will be present as well sharing their industry degrees. New this year, 
we’ll feature Concordia University’s Food Product Development Lab and engage 
in an accelerated process of product development facilitated by Concordia 
Faculty. 
 
We’re anticipating:  

• 25 food, beverage & related companies with 75 professionals 

• 5 colleges & universities with 30 representatives 

• 15 high schools with 400 students & chaperones  
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DETAILS 
WHEN  

Thursday, March 19 
9:00 AM -2:30 PM 

WHERE    

Concordia University Field House 
12800 N. Lake Shore Dr. 
Mequon, WI 53097 
 

PARKING 

Lot J 
 

MAP 
cuw.edu/visit/_assets/map_parking.pdf 

 
FEES & REGISTRATION 

The FFF is open only to FaB members. Commit to this FFF and the FFF in 
Plymouth on September 24, 2020 and get 30% off your total! 
 
High Schools: Free 

→ Register at fabwisconsin.com 
 
Exhibitors fee includes participation for company representatives, one 8-foot display table with linen, and FaB-made tabletop signage identifying your 
company/organization. 
  

 
EVENT FORMAT 
Large gymnasium with 30+ exhibitors (each with up to three representatives) positioned throughout with an 8-foot table, linen, signage, 
and some access to electrical.) Students, in groups of 200, using their FFF Tour Guide, will navigate through the companies, colleges 
and universities exhibiting in three indexed ways: 1) by company/college; 2) by areas of career or academic interest; and 3) by work-
based learning opportunities. 
 

 
WHAT CAN SCHOOLS ANTICIPATE? 

• A career-based learning experience: an opportunity for their students to learn about the life-long career opportunities of the 
food and beverage industry, from farm to factory to fork. 

• Learning about the available industry positions and roles directly from professionals in the industry.  

• Learning about the multitude of employers in the industry. 

• Learning which employers and colleges and universities are offering work-based learning opportunities. 

• Engaging in a product development laboratory exercise with a chance for their school to win $500. 

• Learning about the academic programs and training available to those pursuing a career in the food and beverage industry 

 
 

March 19, 2020 FFF only  

Non-profits/colleges/universities  $250 
For-profits with 100 or fewer employees $325 

For-profits with 101-300 employees $500 

For-profits with 301+ employees $600 

March 19, 2020 and September 24, 2020 FFFs  
Non-profits/colleges/universities $500  $350 

For-profits with 100 or fewer employees $650  $455 

For-profits with 101-300 employees $1,000  $700 
For-profits with 301+ employees $1,200  $840 
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AGENDA 
 

9:00 – 10:00 AM | Arrival @ R. John Buuck Fieldhouse 

All exhibitors and high schools will park in Lot J and arrive at the Concordia University John Buuck Field House within this window of 
time. Upon arrival, everyone must check in at the FaB Wisconsin table to pick up their 2019 FFF Tour Guide. All will proceed to the 
name badge table to make up their personal name badge, and onto the fieldhouse. (Water and coffee will be available for the duration 
of the event.) 

 

Exhibitors should be set up by 9:45 AM.  (Water and coffee will be available for the duration of the event.) 
 

10:00 – 10:15 AM | Welcome 

While seated in the bleachers, students will receive a warm welcome and instructions before embarking on their Career Discovery. 
 

10:15 – 10:30 AM | Transition to Career Discovery Experience 

High schools, within their pre-identified group (one of two), will rotate through the two distinct career-based learning experiences of 
FFF, spending 75 minutes in each. Chaperones will follow guides and signage, while monitoring time, to move their students from 
experience to experience, given 15 minutes to transition between each experience. 
 

10:30 – 11:50 AM | First Round of Career-Based Learning Experience 

GROUP 1 

 

GROUP 2 

 

 

Career Discovery & Industry Galleria 
FH: R. John Buuck Field House 

Product Development Labs 
Robert W. Plaster Free Enterprise Center 

 
In this Career Discover experience, students, using their FFF Tour 
Guide, will have 75 minutes to navigate through the anticipated 35-45 
exhibitors. Exhibitors will jumpstart student engagement with an 
introductory “discovery activity,” which can help to introduce students 
to their careers.   
 
EXHIBITORS WILL BE INDEXED IN THE FFF TOUR GUIDE BY: 
Company or college 
 

Career departments (or academic programming) aligned with their 
representatives 
 

Work-based learning opportunities they may offer 

 
In this Product Development Lab Experience facilitated by Concordia 
University faculty, each group of ~ 200 students are divided into (2) two 
sub-groups ~ 100 students each. They will move through two 35-minute 
product development experiences that will promote careers within the 
industry.   

 
CONTEST:  
The student whose product idea is determined to have the greatest 
potential will receive a $500 donation to their high school on behalf of 
Concordia University and FaB Wisconsin. 

 

 
 

 
. 

 

11:50 – 12:10 PM | Transition 

 

12:10PM – 1:30 PM | Second Round of Career-Based Learning Experience 

GROUP 2 

 

GROUP 1 
 

 
 

Product Development Labs 
Robert W. Plaster Free Enterprise Center 

Career Discovery & Industry Galleria 
FH: R. John Buuck Field House 

11:50 – 12:10 P 

1:30 – 2:00 PM | Student Departure and Exhibitor Take-Down 

 

2:00 – 2:30 PM | Exhibitor Social Hour – Appetizers and Refreshments at the Robert W. Plaster Free Enterprise Center 
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FREQUENTLY ASKED QUESTIONS 

 
1. What’s the first step to participating in FFF 2019? Complete our online application by Friday, March 6. Upon receiving your 

application, Gina Balke will follow up with to garner additional information we will need for our student guide.  
 

2. Are there any deadlines to meet?  Yes. Friday, March 6 is the deadline to complete your application and provide us with the 
following information that will be included in the Students’ FFF Tour Guide:  
 

• Your company logo 

• A 10-word maximum company description. Please consider that your audience is high school students.   

• Your representatives and their departments 

• Any work-based learning opportunities your employer may offer. See Question 8 for more detail. 
 

3. Does FaB provide us an exhibitor table? Yes. Exhibitors receive an exhibitor an 8-foot table with a white linen cover, chairs, and 
tabletop signage and name badges provided by FaB. You may complement your table display with your own company signage and 
can anticipate approximately 5 feet behind your table.  
 

4. Will our exhibitor table have access to an electrical outlet? Some will, yes. If you require electrical access, please request it in your 
application and note that you will need to bring your own extension cord. With limited outlet access, priority will be given to 
companies requiring electrical to heat their product or to execute their discovery activity (not including running a laptop).  

 
5. Will we have access to any coolers or refrigerated areas? No. If you require cooler storage for any of your product samples, you will 

need to bring one with you. 
 
6. How do we select our company representatives? This is a career exploration event, so the larger range of careers we can showcase 

students the better. The employees you select should have an interesting story that has led them to working in the food and 
beverage industry and to their current position, and they should have an approachable demeanor with students.  
 
Younger and more diverse individuals will resonate most with students. Each exhibitors’ representatives will identify, in advance, 
the department that best associates with their current position. (We ask employers to draw beyond their HR/talent recruitment team 
for their representatives.) 
 

7. What are some examples of discovery activities? Your activity should be interactive and short and simple, as new students will 
continue to flow to your table. Remember that your activity serves as a springboard to catch the attention of students while 
introducing your company and the departments your representatives work in.  
 

8. What do you mean when you ask us to identify our work-based learning opportunities? Work-based learning opportunities offer an 
opportunity to work in a food and beverage company for students from high school to college to garner early industry experience. 
You’ll be asked to identify which of the following work-based learning options your employer provides in your application: 
 

 College Internships 
 College Co-Ops 
 Youth Apprenticeships 
 Youth Co-Op 

 

 Youth Employment 
 Job Shadow 
 Sorry, we don’t offer any work-based learning 

opportunities. 
 

9. Can you describe the students we’ll be engaging with? Yes. We’ve targeted high schools that are considered STEM or STEAM 
schools (A = Arts, where culinary programs fall.)  
 

10. Who should I contact with questions? Feel free to contact us with any questions you have. Email Gina Balke, FaB’s Director of 
Talent, at gbalke@fabwisconsin.com, or Emily Allen, FaB’s Communications Manager, at eallen@fabwisconsin.com. 

 
 

 

https://www.fabwisconsin.com/index.php?option=com_jevents&task=icalrepeat.detail&evid=34&Itemid=159&year=2020&month=03&day=19&title=fabs-farm-factory-fork-high-school-career-discovery&uid=0139789b8173aeb8ee1670e3c231a2d2

