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PEOPLE & INNOVATION

Five-Star Kitchens to Food Innovation:
Chef Dan is Shaping Quest’s Culinary Future

As part of the Vision & Innovation team, Chef Daniel Warrillow is helping
develop the Quest Innovation Kitchen, connecting chefs across the
company to test new ideas and turn local and exciting new food and

beverage trends into companywide improvements.

"Innovation is happening everywhere around Quest,
Warrillow said. “Quest’s Innovation Kitchen is a way that we
can share ideas and roll out great concepts to our guests.”

Warrillow comes to Quest having worked across a wide
range of culinary settings. His unconventional career began
in England, where he trained as a pastry chef and worked in
luxury hotels, including the five-star Royal Bath Hotel and
London's Grosvenor House Hotel.

His career expanded to street food, television, and cooking
schools, where he developed recipes and cultivated chef
partnerships. He brings that rich history to Quest, helping
identify and share innovations happening across the
company and in the broader landscape. His advice: "Stay
really curious about everything. Keep learning, travel
whenever possible, try food where it's born."
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Innovation is happening
everywhere around Quest.

- Chef Daniel Warrilow
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NEW OPENING

Riverhouse Opens in Chicago Loop

Quest is proud to announce the grand opening of
Riverhouse, a new café and gathering space at 100—
150 S. Wacker in Chicago’s Loop. Designed
exclusively for building tenants, Riverhouse offers
handcrafted lattes, refreshing drinks, snacks, and
comfortable spaces to work, meet, or connect.
Amenities include indoor and outdoor seating,
private booths, televisions, a game room, and
rentable event and meeting spaces.
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AROUND QUEST

Chef Romel’s Summer Culinary Tour

While school was out at DePaul College Prep, Chef Romel Alvar
was spending his summer exploring Europe’s food scene one bite
at a time.

Stops in Barcelona and Florence included a visit to the famous La
Boqueria Market, fresh churros with chocolate, a pistachio
affogato, and a classic Florentine schiacciata sandwich piled high
with local meats and cheeses. Between market visits, café stops,
and strolling historic city streets, Chef Romel was gathering
inspiration from the people, flavors, and traditions that make each
destination unique.

" - — T S We’re excited to see what European-inspired ideas Chef Romel
Chef Romel Taking Inspiration from Europe’s Food Scene will implement as school gets back in session!

AROUND QUEST

Quest Dietitians Bring
Insights Home from
SNA Conference

A team of Quest dietitians attended the
School Nutrition Association’s (SNA) Annual
National Conference in Charlotte, North
Carolina, connecting with school nutrition
leaders, industry experts, and partners from
across the country.

The team returned with fresh insights,
emerging trends, and new ideas focused on
encouraging healthy eating, increasing
student engagement, and creating dining
experiences students can look forward to.

Quest Proudly Serves BLK & Bold

Quest is proud to partner with BLK & Bold Specialty Coffee, a purpose-
driven brand recognized for premium, specialty-grade coffee and a
commitment to giving back. Quest locations will feature BLK & Bold's
micro-roasted, Fair Trade Certified blends, crafted from ethically
sourced beans with a rich, distinctive flavor.

Founded by lifelong friends Pernell Cezar Jr. and Rod Johnson, BLK &
Bold was built on a shared love of coffee and a belief that businesses
can be a force for good. As a Certified B Corporation, the company
pledges 5% of its gross profits to youth-focused nonprofits that provide
young people with resources to thrive.

Quest Dietitians at School Nutrition Association’s
Annual National Conference in July
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AROUND QUEST

Quest Recognized in Inc. Top 5000
Fastest Growing Companies

Quest is thrilled to be ranked in the Inc. 5000
Fastest Growing Companies in the United States,
including #146 in the Food & Beverage Industry.
Congratulations to our team for fueling this growth
by bringing consistent excellence and integrity to
our partnerships every day.

COMMUNITY IMPACT

Growing Local Through The Common Market

This past school year, Quest purchased more than $130,000 in fresh fruits
and vegetables through The Common Market, a nonprofit food distributor
connecting schools and communities with fresh foods sourced from local,
sustainable farms.

A highlight of the partnership is the Harvest of the Month program, which
introduces students to locally grown seasonal produce and the stories
behind the food on their plates.

As students return to school, Quest is proud to continue working with The
Common Market to provide fresh, locally grown ingredients while

advancing a shared commitment to healthier communities, sustainable
food systems, and better dining experiences for students. We look forward
to growing this partnership for many years to come.

$130,000+

IN LOCAL PRODUCE PURCHASED
THROUGH THE COMMON MARKET

FOLLOW US ON SOCIAL MEDIA
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CONTACT US
QuestFMS.com

MAKE IT
AT HOME

Cobb Salad

Featured at The Farehouse O’Hare Plaza, this
hearty Cobb Salad is full of fresh ingredients
that captures the best flavors of the season.

Ingredients

Salad

6 cups romaine lettuce, chopped

2 cups cooked chicken breast, diced or sliced
1 cucumber, diced

2 medium tomatoes, diced

4 slices bacon, cooked and crumbled

Y2 cup blue cheese crumbles

Ya cup red onion, thinly sliced

2 hard-boiled eggs, chopped

Buttermilk Ranch Dressing

Y2 cup buttermilk

Y2 cup mayonnaise

Ya cup sour cream

1tablespoon fresh lemon juice
1teaspoon garlic powder
1teaspoon onion powder

1 tablespoon fresh dill, chopped

1 tablespoon fresh parsley, chopped
Salt and black pepper, to taste

Make the Dressing

In @ medium bowl, whisk together the
buttermilk, mayonnaise, sour cream, and
lemon juice until smooth and creamy. Stir in
the garlic powder, onion powder, dill, and
parsley, then season with salt and pepper to
taste. Cover and refrigerate for at least 30
minutes to allow the flavors to blend and
develop.

Assemble the Salad

Place the chopped romaine lettuce in a large
serving bowl or on a platter. Top evenly with
the chicken, cucumber, tomatoes, bacon, blue
cheese crumbles, red onion, and hard-boiled
eggs. Drizzle with the buttermilk ranch
dressing just before serving, or serve the
dressing on the side. Toss lightly if desired and
serve immediately for the freshest flavor and
texture.

Sign up for news and
updates about Quest Food
and our dining programs.
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