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Francesco Romano,
Founder and CEO of I.F.M.

The day-to-day feeding of a
workforce
Italians are renowned for two major things: near-flawless design in
high-end automobiles and delectable food. The latter attribute, coupled with a passion for research and innovation, a focus on healthy
eating and a unique quality management style drives the success of
the second-generation, family-owned commercial food catering service I.F.M. S.p.A.
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