
Compass Group & Thompson Hospitality

Joint Venture Guidelines 

Items in bold are required to be displayed each month.

• Thompson Hospitality and Compass Group’s 
partnership �yer

• Entry Sign
• Cultural Calendar
• Cookbook for Ra�e, sign, basket and tickets
• Unity magazine (cultural publication)
• Chef Spotight recipes
• Feature 1 TH recipe monthly in

menu cycle
• Cafe Thompson internal brand

concept (4-week cycle) recipes

Items in bold are required to be implemented.

• Team member nametags with dual logo
• TH logo on salaried chef coats (on sleeve)
• Co-branded business cards
• Tier 1 and Tier 2 diverse spend reporting to clients
• Foster minority business enterprise (MBE) 

development
• Community engagement and affinity committee 

involvment

• Quarterly business review attendance and other 
relevant meetings

• Matchmaking between clients and HBCU Institutions

• Access to TH Joint Venture website

• Monthly email blasts of promotional materials

Download
promotional material at

www.thompsonhospitalityjv.com

Operations

Promotional
Material
Standards

Not sure how to convey the Thompson 
Hospitality partnership in your dining 
center to your customers?

Here’s a handy reference for our 
marketing tools that enhances the 
Joint Venture Partnership.

Unity Magazine
Publication

Diversity/Cultural
Promotional Material for Display 

m
a

y
20

23

ASIAN 

PACIFIC AMERICAN 

HERITAGE MONTH

Sunday
Monday Tuesday Wednesday Thursday

Friday
Saturday

              
              1

 
May 
Day

              2
              3

             4
              5

 
Cinco 

de Mayo

              6

7
8

9
 10             11

12
13

14
Mother’s

Day

15 16
17

18
Chow

Yun-fat’s 

birthday

19
20

21
22

Apolo
Ohno’s 

birthday

23
24

25
26

Sally
Ride 
Day

27

28             29
Memorial

Day

            30             31

Servings: 6
Ingredients
•  6 poblano peppers, roasted, peeled, seeded, stem on•  1 tablespoon canola oil• 3 cups cooked rice • 1 cup cooked button mushrooms • 1/4 cup red bell pepper, julienned •  2 tablespoons cilantro, chopped • 1 teaspoon kosher salt • 2 ounces heavy cream • 3 ounces queso cotija 

For the calabacitas• 6 zucchini, diced  • 2 tablespoons olive oil • 2 tablespoons Mexican oregano • 1 teaspoon kosher salt • 1/4 cup red bell pepper, julienned •  2 tablespoons cilantro, chopped • 1 teaspoon kosher salt • 2 ounces heavy cream • 3 ounces queso cotija 
For the frijoles refritos• 1/2 cup onion, diced  • 2 tablespoons oil • 1 teaspoon kosher salt  • 1 1/2 cups cooked pinto beans  

Directions
Rub the chiles with the oil and salt, then place on 
grill and blister the skin. Once blistered, place into 

an ice bath to stop the cooking process. Once cool, 

peel the skin, make a small slit in the chile and gently 

remove the seeds and veins but leave the stem. In 

a sauté pan, heat together all other ingredients and 

place into the chile. Bake in the oven for 3 minutes. 

Serve immediately. Mix all of the ingredients together and saute in a hot 

pan for 2 minutes. Sweat out the onions in the oil, and then add the salt. 

Add in the pinto beans and bring to a simmer. Once Side dishesCalabacitasFrijoles Refritos
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CHILE RELLENO, CALABACITA, FRIJOLES REFRITOS 

Created byExecutive ChefGabriel Jonas 
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The Native 
American 
Cookbook 
by G.W. Mullins and C.L. Hause (Illustrator)    

“The Native American Cookbook: Recipes From Native American Tribes” offers a large 
collection of recipes from and inspired by Native Americans. More than just a cookbook, 
it is a trip into history. 

Included in this book are many recipes covering a wide range of Native American 
cooking. Some recipes are traditional while others have been redeveloped 

over the years to include new ways of cooking and include new spices and 
ingredients. The recipes in this collection have been chosen in a way to stay true 
to the Native experience.

Recipes include Clover Tea, Pemmican, Spiced Winter Squash Butter, Sautéed 
Native Squash and Potatoes, Cherokee Succotash, Cherokee Fried Hominy, 

Dandelion Greens, Easy Corn Pudding, Winter Squash Soup, Three Sisters Stew, 
Apache Acorn Soup, Black Bean Soup, Seminole Pumpkin Soup, Indian Spice Cake, 
Native American Cinnamon Wild Rice Pudding  Rhubarb Pie, Cherokee Huckleberry 

Bread, Frying Pan (Blue) Bread , Rabbit Soup and Cured Venison.


