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Forgel the
Feod Network,
Chefsling
(www chels-

W o), lsunched in Apet
2008, offers 8 Wol-free holiire where professhonal chefs give Bve advice
10 home ook over the phone. Theyll walli Callers through a recipe, help
resiue 8 dry roasl, oven provice 8 meal plan based o0 injredents on
hand. Users pay a fee (51593 por month for unlimited ysage: $10 per
consuitation of up to JO minutes) and chels are compensated, though
founder Jeanifer Bolsser woal say how much because "It ranges” Then
there’s the promotioral value. “if chefs want 1o promole their restaurant
of give 8 sntak preview of 8 new Meny, we can host them for 8 conver-
sation with 8 group of thelr loyal customens” Beisser says




