
Process Investigations
The Impact of Wash Chemistry Formulas on 
Production Outputs

Join us for an interactive session with Bob Corfield 
where we will discuss “How wash scheduling is 
impacted by chemical formulas and process water 
limits, and how a balanced approach is essential to 
maximizing plant productivity; Or, how to avoid a 3rd 
shift by washing with a balanced sequence.”

Presenter:
Bob Corfield
Bob Corfield, President, of Laundry 
Design Group, LLC, a Las Vegas, NV
and Calgary, Alberta, Canada
based firm, provides quality design, budgeting, decision 
support, and operational consulting services to the 
commercial industrial laundry industry,  

Bob has built, retrofitted and improved over 250 laundries 
across North America. He is also a Certified Laundry 
Manager having operated laundries and overseen 
linen services for 25 large acute care hospitals, 34 rural 
hospitals and over 260 commercial healthcare laundries.

He has been a frequent presenter and an instructor to 
many industry educational programs. He likes to engage 
and involve his audience when he presents, so come 
prepared to participate.

Accommodations 
The Renaissance - Long Beach
111 East Ocean Boulevard
Long Beach, CA  90802
Ph  (888) 236-2427

CSC room rate:  $219 per night                                 
(Room rate is available 3 days pre/post meeting, depending   
on availability);  Basic Guest Room Internet is complimentary

Book online at: 
https://tiny.cc/Jan2022SOAPPHotel

Reservation Deadline: December 28, 2021

Plant Tour:  Republic Master Chefs
In 1932, Sam Snookal started a
route with a single truck and a
single customer who needed
just five towels and five aprons
per day. Soon after he acquired 
a local laundry and began a linen service servicing
businesses in Los Angeles. From those meager beginnings, 
the company grew through several generations to include 
two business operations and multiple plants serving Southern 
California businesses under the parent company name of 
American Textile Maintenance. Today, Republic Master Chefs 
and Medico Professional Linen Service, now led by Sam’s 
grandson Brad Shames and great-grandson Greg Shames, 
continue to uphold the family tradition of providing quality
service to the hospitality, food & beverage, healthcare, and 
retail medical industries with linen and uniform services. 
-  -  -  -  -  -  -  -  -  -  -  -  -  -  -  - -  -  -  -  -  -  -  -  -  -  -  -  -  -  -  
Long Beach, CA Plant Size:  75,000 sq ft
Weekly Laundry Processed:  420,000 pounds
# Routes:  26
Total # employees:  100 team members
Areas Served:   CA - South LA County, Orange County,
San Diego County, Riverside County
Depots:  2
Industries Served: Food & Beverage, Country Clubs,
Resorts, Hotels

President:  Brad Shames
General Manager:  Larry Pallan
Production Manager:  Angelica Lopez

Plant Tour Address:	 3001 E Anaheim Street
			   Long Beach, CA  90804

 Register 

To register for this meeting, please contact:

Renee McCollum
 renee@networkcsc.com

888.229.2575  Ext 12

Deadline:  December 28th



Agenda
        Thursday, Jan 20, 2022                                               Meeting Room - Pike 3  (Ground Level of Hotel)

      Health & Safety Guidelines
Hosting a safe event is our top priority.  To ensure that our attendees feel comfortable and safe, attendees will be asked to 
complete our Live Event Waiver prior to departure (emailed upon registration) and to complete a form on-site that attests 
that they are free from COVID-19 symptoms and have either had full COVID-19 vaccination or a negative COVID test. 
 
Hotel Guidelines:
Our host hotel, the Renaissance Long Beach, is also following local, state, and federal guidelines to ensure all attendees 
have a safe meeting experience. A Los Angeles County public health order requires masks to be worn indoors and on 
transportation, irrespective of vaccination status. We will do our best to keep attendees updated if and when these rules 
change.

       Friday, Jan 21, 2022                                                     Meeting Room - Pike 3  (Ground Level of Hotel)

  7:15 AM		     BREAKFAST (Pike 3 Meeting Room)

  7:45 AM	    	    Pick up your name badge from Renee McCollum in hotel lobby and load shuttle

  7:55 AM		     Shuttle departs to Republic Master Chefs

  8:15 AM 		     Introductions at Plant & Plant Tour 

10:15 AM		     Plant Tour Debrief / Roundtable Session

 11:30 AM 		     Shuttle departs to hotel 

 12:00 PM -   1:00 PM     LUNCH - The Renaissance (Pike 3 Meeting Room)	    

   1:00 PM -   4:00 PM	   Production Training Session
			      Presenter:  Bob Corfield, President
			      “Process Investigations”  
  

   6:00 PM -   8:30 PM	   Networking Social / Dinner - King’s Fish House
       			      Meet in hotel lobby @ 5:45pm and walk to restaurant   

  7:30 AM		     	 BREAKFAST (Pike 3 Meeting Room)
			     
  8:00 AM - 11:30AM	    	 Roundtable Discussion Session - Best Ideas and Critical Issues 

Please submit your Best Idea and Critical Issue discussion topics to Renee McCollum no later than Jan 8, 2022.

BEST IDEA
A Best Idea is a proven concept or process that has been 

implemented in your company.  A Best Idea usually has 

created a financial impact on your Company’s bottom line, or 

has had a positive impact on employee morale / satisfaction.

CRITICAL ISSUE 
What is the biggest challenge you face in your plant?

Submit a Critical Issue topic and get some valuable feedback 
from others attending this session.

Prior to the meeting, everyone’s Critical Issue will be 

distributed so attendees can come prepared with feedback.


