
 
 

 

 
 
 

 
 

Are the topics of Food Cost Analysis, Menu Redevelopment, Chemical &  
Beverage Programs, Center  of the Plate market trends, Equipment &  

Supplies Innovations, and Vendor  Loyalty keeping you awake at night?  Well, 
we’ve got the solutions to your problems, questions, issues, and/or ‘projects” .  

What would life be like without “projects” , we’re here to make those much more 
enjoyable! 

 
PFG Milton’s has assembled a team of subject matter experts in the areas of 

Chemical & Beverage, Equipment & Supplies, Center of the Plate, PFG Exclusive 
Brands, and Executive Chef & BOH Management.  We have searched high and 
low to find the most qualified and experienced SPECIALISTS in the market.  

This team has been developed to help you, our valued customers, fine tune your 
operation, analyze your policies and procedures, menu, and address any issues you 

dread dealing with or you feel unqualified to address individually. 
 

These resources are at your disposal through your PFG Milton’s Distributor Sales 
Representative (DSR).  If you would like to have a member or members of our 

SPECIALISTS team assist you in making your business more profitable, 
effective, and to build longevity through repeat business, please contact your PFG 

Milton’s DSR to schedule a consultation. 
 

We look forward to partnering with you to grow your business!!!  

Contact your  PFG Milton’s Distr ibutor  Sales Representative or  Customer  Service @ 
(770) 532-7779 



 
 

 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 

Contact your  PFG Milton’s Distr ibutor  Sales Representative or  Customer  Service @ 
(770) 532-7779 

�  Name: Daryl L. Shular CEC 
�  Title: Corporate Executive Chef 
�  History w/ Milton’s: 6 months 
�  Education: AA Culinary Arts/The Art Institute of 

Atlanta 
�  Foodservice Exper ience: 14 years 
�  CEC Shular has perfected his craft through multiple years 

in restaurants, hotels, country clubs, and culinary schools 
�  Specializes in ALL things Culinary 
�  Accomplishments &  Achieves: 

o ACF Certified Competition Judge 
o Certified Executive Chef 
o Member of the USA Culinary Olympic Team 2008 
o 2006 Art Institutes National Culinary Team Member 
o Multiple Gold Medals and Best in Show 

�  Why foodservice is your  passion: My love of food and 
my passion for people 

�  Why PFG Milton’s: Great people who are committed to 
excellence 

�  What’s PFG Milton’s point of difference: The level of 
commitment 

“ PUSH YOURSELF”  

�  Name: Tom Holbrook 
�  Title: Center of the Plate Specialist (COP) 
�  History w/ Milton’s: 12 years 
�  Education: BBA, GA State University, Marketing 
�  Foodservice Exper ience: 14 years 
�  Tom has become a subject matter expert through multiple 

years in most every aspect of food distribution including 
procuring beef, seafood, pork, lamb & veal. 

�  Specialty: Helping customers find new protein menu 
ideas or find a better fit for their current menu offerings 

�  Industry training: 
o NAMP’s COP training 2004 

�  Why foodservice is your  passion: New challenges every 
day & I love food! 

�  Why PFG Milton’s: Flexibility to do whatever it takes 
to satisfy our customers. 

�  What’s PFG Milton’s point of difference: We truly 
want to create a partnership with our customers and build 
long lasting and mutually beneficial relationships 

 

 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 

Contact your  PFG Milton’s Distr ibutor  Sales Representative or  Customer  Service @ 
(770) 532-7779 

�  Name: Jack Estes 
�  Title: Chemical & Beverage Department Manager 
�  History w/ Milton’s: 8 years 
�  Education: University of Georgia, 1974 
�  Foodservice Exper ience: 29 years 
�  Jack has excelled in the Chem & Bev industry; 

Manager/Owner/Operator, Regional MGR Chemical 
Manufacturing, & Sales Management Distribution 

�  Specialty: Working with owner/operators to maximize 
their use of both Chemical & Beverage programs and find 
solutions to their Chem & Bev aspect of their business 

�  Why foodservice is your  passion: I love the day to day 
challenges and opportunities to partner up with a wide 
variety of food service operators. 

�  Why PFG Milton’s: Able to combine experience with a 
real love of innovation to enhance the operational flow of 
activity within the industry. 

�  What’s PFG Milton’s point of difference: PFG Milton’s 
maintains a real sense of teamwork while striving to be the 
innovative leader in broadline foodservice distribution 

 
“ Say good things, do good deeds, think good thoughts…”  

 

�  Name: Keith Mains 
�  Title: Brands Manager 
�  History w/ Milton’s: 1 ½ years 
�  Education: BS, Bowling Green University, Marketing 
�  Foodservice Exper ience: 20 years 
�  Keith has gained his knowledge of the industry and 

brands through 15 years w/ Kraft Foodservice, Oscar 
Mayer, Orval Kent Foods, and Roma 

�  Specializes in Selling the Brands! 
�  Keith’s views his family as his greatest accomplishment. 
�  Why foodservice is your  passion: The industry allows 

for a tremendous amount of creativity and is filled with 
great people with great personalities. 

�  Why PFG Milton’s: Great people who are committed to 
excellence 

�  What’s PFG Milton’s point of difference: PFG 
Milton’s approach to foodservice has created a family 
atmosphere among associates and most importantly our 
customers.  

 
“ The Cleveland Browns will win the Superbowl in my 

lifetime…”  

 

 



 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 

 
 
 
 
 
 

�  Name: Janice Lester 
�  Title: Equipment & Supplies Specialist 
�  History w/ Milton’s: 2 years 
�  Foodservice Exper ience: 20 years 
�  Janice has gained knowledge of the E & S industry through 

her experience as a Manager of the small ware division of a 
Restaurant Supply Store as well as working in the 
broadline distribution industry. 

�  Specialty: The ability to source products and make 
suggestions for a customer’s particular application.  Janice 
will source products that are right for your operation, get 
quotes in a timely manner, and arrange for installation 
whether you are opening a restaurant for the first time OR 
just upgrading your current equipment and supplies. 

�  Why foodservice is your  passion: I love being in food 
service because of the unique challenges and unique 
people.   

�  Why PFG Milton’s: I enjoy working at an organization 
that always has the customer’s best interest in mind and 
always strives to, not only be the leader in broadline 
foodservice distribution, but to ALWAYS be the leader in 
customer satisfaction. 

 

Contact your  PFG Milton’s Distr ibutor  Sales Representative or  Customer  Service @ 
(770) 532-7779 


