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The ‘training” period for Nonomon has
been keeping us busy with visiting numerous
outlets in the region where our products are
sold, meeting sales staff and seeing how our
products are showcased, and obtaining a
general overview of how the business oper-
ates. The focus recently has been kitchen
duties and learning about the various
recipes, food preparation, and the canning
process. We are also looking forward to
launching a new website in the coming
weeks. Busy times!
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