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After a successful debut as restaurant and produce market owners in San Francisco 
over 35 years ago, Ted and Marie Giouzelis decided to move to the Peninsula in 
Belmont to raise their family. Upon relocating, they opened a new restaurant, Mr. 
Hofbrau, and created Nob Hill Catering, Inc. While Ted managed the restaurant, Marie 
opened a successful home-based day care in Belmont that was filled to capacity for 
many years. At the same time, she held down the family fort and spent time with her 
own children, who were teenagers at the time. With demand for school lunches and 
private catering steadily increasing, Ted and Marie decided to focus on food services 
for schools. Under the Nob Hill Catering umbrella, they created their next successful 
operation–The LunchMaster. Still today, Ted and Marie are an integral part of the day-
to-day operations at The LunchMaster. Their premier food service experience ensures 
that meals will exceed even the highest expectations.

Mike Giouzelis, General Manager
Mike Giouzelis’s strong work ethic and dedication was evident at a very young age. He 
began working with Ted every summer since he was 7 years old, and he always knew 
that he wanted to be an integral part of the family business. Mike is incredibly 
versatile–he has worked in every department of the business and understands all 
aspects of the operation. Some of his many duties have included managing the 
warehouse, researching and developing new products and recipes, automating the 
kitchen, and managing multiple facilities while supervising over 125 employees. Mike is 
passionate about learning new production methods and always being abreast of 
relevant industry regulations and standards. Throughout his extensive involvement, 
Mike’s focus remains the same: to foster an environment that values integrity and 
embraces a strong work ethic. Mike continues to take pride in delivering excellent 
products and services to our customers. He now has children of his own and plans to 
pass down his comprehensive knowledge and tactful skills. It is his dream that they too 
will become part of this successful family legacy.

Melissa Manning, Registered Dietitian
The LunchMaster’s staff Registered Dietitian, Melissa Manning, specializes in child 
nutrition. Melissa, a mother of two, truly enjoys making food healthy and fun. For 
example, in The LunchMaster menus, Melissa makes good use of nutrient-rich, dark-
green romaine lettuce by creating a unique variety of delicious salad recipes. 
Vegetables are incorporated in kid-friendly ways, such as in our homemade tomato-
based marinara sauce. She believes that if fruits and vegetables are easy to eat, kids 
will love them. That’s why our menus feature fresh-cut apples and oranges instead of 
whole fruit, which can be difficult for small children to manage. Melissa has analyzed 
and evaluated the menus of more than 60 school districts as part of her work with 
California state nutrition auditors. She also has an extensive breadth of experience 
volunteering in school gardens and the local food bank, encouraging districts to 
scratch cook in their kitchens and practice nutrition informatics. Over the past 15 years, 
she has brought her child nutrition expertise to create appealing, nutritious, and 
compliant meals for The LunchMaster program.



Christine Penrose, Registered Dietitian Christine Penrose is a Registered Dietitian with her Masters in Nutritional Science. She 
is devoted to educating children and their parents about the benefits of healthy eating 
and maintaining an active lifestyle. As a child, Christine consumed fast food and soda 
on a daily basis. School was the only time she had access to wholesome, balanced 
meals. From this, Christine developed a strong desire to become a leader in school 
nutrition. Christine’s comprehensive school food and nutrition experience stems from 
working as a part-time nutrition consultant for My School RD. At this position, she helps 
plan school menus that are wholesome and balanced, ensuring that foods are rich in 
nutrient content and compliant with State and Federal regulations. At The 
LunchMaster, Christine helps translate technical nutrition information into fun and 
engaging material for schools, parents, and students. She creatively conveys The 
LunchMaster’s goal of making a positive contribution to the well-being and learning 
ability of each student. In addition, Christine assists The LunchMaster with menu 
development, partnerships, customer relations, marketing, and sales. Her enthusiasm 
to enrich the lives of our students make her a perfect asset to the team.

Pritika Prakash, Office Manager

Pritika Prakash began her career in the customer service industry 5 years ago. Pritika 
has worked under a variety of settings, giving her comprehensive skills and expertise 
that she can apply to The LunchMaster. Her eagerness to learn and expand her 
knowledge has bought many career achievements in her professional life. She is 
always looking for ways to contribute towards the company’s success. Since customer 
service is the core of her job, it is not surprising that she loves meeting new people and 
establishing close relations with schools and parents. She gets fulfilment knowing that 
she was able to help someone in any way possible. Providing an excellent customer 
service experience to The LunchMaster’s customers is what she strives for every day.

Sera Soi, Quality Assurance

Sera Soi joined The LunchMaster team in 2017 with over 15 years of comprehensive 
quality assurance experience. She has a keen eye for maintaining optimal food quality 
and is proficient in fields including Hazard Analysis Critical Control Points (HACCP), 
food manufacturing, and Good Manufacturing Practices (GMP). Her daily duties 
include inspections of ingredients used in each recipe, which helps contribute to The 
LunchMaster’s excellence in food preparatory practices. Sera has a strong passion for 
food and has graduated from culinary school. During her freetime she is involved in 
gardening, where she grows fruits, vegetables, and herbs to cook her delicious meals. 
This experience has given her a strong foundation to combine her tactful skills in food 
and quality control procedures at The LunchMaster.



Walter Herrera, Warehouse Manager

Walter Herrera joined The LunchMaster team in 2014 starting in the kitchen 
department. He demonstrated strong competence in this area and quickly transitioned 
into a lead warehouse role. With a warehouse and logistics background, Walter has 
proven himself knowledgeable and successful at running daily operations. His duties 
include logistics and inventory control in The LunchMaster warehouse. Walter has a 
wonderful rapport with his fellow co-workers and is a staff and student favorite at our 
schools. On the weekends Walter spends time with his wife Juliana and enjoys playing 
soccer in his local league. As you can tell, he's a man of many skills and abilities!

Teddy Giouzelis, Taste Tester

Teddy Giouzelis, Mike’s son, joined The LunchMaster team when he was born in 2009. 
Teddy has been a crucial team member in helping The LunchMaster develop new 
child-friendly menu options. As team lead of the taste testing team, Teddy performs 
detailed sensory evaluation for all new menu options. If the items are Teddy- and kid-
approved, they go through a secondary evaluation with a larger sensory panel. As a 
result, Teddy helps The LunchMaster incorporate age-appropriate food items that 
children love. After finishing up school, Teddy plans to become a fireman. At the same 
time, Teddy hopes to continue his career as a taste tester at The LunchMaster. Who 
wouldn’t want to eat food for a living?!

Zoe Giouzelis, Taste Tester

Zoe Giouzelis, Mike’s daughter, joined The LunchMaster team when she was born in 
2012. As assistant team lead of the taste testing team, she helps The LunchMaster 
develop new child-friendly menu options. Zoe provides valuable insight on how to 
make nutritious food be as aesthetically pleasing as possible.  She always follows the 
rule of “you don’t know if you like it till you try it!” Zoe plans to finish up school and 
eventually become a ballerina pediatrician. As for now, she hopes to continue her 
career as a taste tester. Just don’t let her charming looks deceive you–she’s a tough 
critic!


