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NTRODUCTION

Tom Ramscy, the visionary behind TR] Snappy Snacks Mobile Catering based in Pugerville, Texas, has left an

indelible mark on countles lives in Central Texas and beyond, thanks to his dual impact through business

endeavors and philanthropy. Renowned as  trailblazer in the mobile catering sector, Tom's innovative

strategies in designing, leasing, and elevaring food truck experiences to new heights, slong with his provision of

erucial resources, services, and mentorship to aspir

have carned him national recognition. Through his nitiacives, Tom extends a pathway to entreprencurship for

those poised to tackle the rigors of owning and operating businesses within the food service e

Beyond his offce duties, Tom dedicates himself trelesly to charitable endeavors, devoring substanial time and
energy to aiding others. As the founder and President of "Celebration of Love” from 2003 to 2021, he
spearheaded efforts to provide essential resources and sustenance to familis through local area food banks,
Additionally, Tom demonstrated his graticude to the brave men and women of the miltary and their familics,
receiving numerous accolades from Fore Hood Army Base for his unwavering suppore. His contributions

of military children, carning him

included providing food, Christmas toys, and bicycles to tens of thor

e highesclian honors. Nov, Tom focus cxtendsgobaly a th founderof The Tom Rarcy mm tion,
ablished in 2019, i iion i t bl bridge by uniting individus and o

pasion fo phianthopy. sming 0 xend hope and astance o mrgimaled commaniec wordide.

EARLY LIFE AND CAREER JOURNEY

Tom is recognized as a pioneering figute in the food truck realm, boasting over 45 years of robust operational
and managerial expertise. Since the age of cighteen, he has been deeply immersed in various facers of the food
d to become the

n instrumental role in

ring from modest origins as a lone food truck operator, Tom ascend
and mast prosperous commissarics, playi

proprictor of one of the nation's la

shaping today's food truck revolution and the surging popularity of mobile catering combined with

experiential marketing.

Hailing from Dallas, Texas, Tom relocated with his mother to San Jose, Calfornia at the
cightcen, b was aleady marid with & il o suppor,thuscmbarking on is journey n he burgeoning
food truck industry of the late 1970, Two influenial figures profoundly impacted his trajectory: Mr. Jerry

Strarton, a seasoned business owner who mentored Tom in the nuances of food truck operation, and Mr.
George A. Herrmann, the visionary behind George's Industrial Catering, Geor
compitor known 1 Snappy Snacks Miobile Catering, provided Tom with superviory e,

invaluable lessons on managing a flect of food trucks and orchestraring their catering foutes. Tom absorbed

very facet of the trade, diligently lcarning from the ground up under George's guidance,

An entreprencur at heart, Tom actively pursucd various business ventures. Over the years he owned five foo
erucks under the name “Tom and Jerry’s", and later sarted a pay phone business, operated a nightclub, and
opencd three successful taquerias all in the San Jose arca. In October 1989 however, Tom's ife would drastically
change after  devastating 6.9 magnitude carthquake hit the northern California bay arca. The quake was one
of the most powerful and destructive carthquakes to ever hit a populated section of the United States. The
disaster affcted every part of Toms lfe. He lost his businesses, his home, and his vehicles. The devastation left

behind by the earthquake led to bankruptey and eventually homelessness for Tom and his family. While at the

lowest poin in his lie,  erusted friend and “compadse”, Jesse Fernandez, provided Tom with shelter and
temporary sales work at his van conversion shop, “Happy Vans”. In Toms awn words, *I was a fighter, and [

sty T swent back to my roots as @ food truck operator. At the time I though ic

ot forward. T worked day and night yet scll struggled to support my family. Litle

did T know that every negative thing happening to me would contribute to where I am today



A FRESH START

With only $1500.00 in hand but filled with determination, Tom decided it was time for a fresh start. Departing from San Jose, California, at 4:00 am on
December 25, 1996, he cmbarked on a journcy with his family to Central Texas. Working various jobs to save up, Tom cventually gathered cnough funds to
purchase a food truck, which he operated in the small town of Huteo, Texasjust outside of Austin. While he managed the driving, his sole employce,
affectionately nicknamed “Tia," handled the cooking.

"King Archue
Catering Inc, a

As his business flourished, Tom expanded his operations. Within a year of his return to Texas, in 1997, he established his own catering hous
Mobile Catering,” in a 2500 square foot warchouse. This venture lad the foundation for what would evolve into TR} Snappy Snacks M
dhiving enterprise paying homage to his mentors, Jrry Stracton and George Herrmann. Todays the business has grown inco a multi-million-dollar enterprise,
boasting a curting-cdg: oy sprawled across a plex in Phugerville, Texas, just north of Austin.

“This unique facility houses TR Snappy Snacks’ corporate headquarters, a licensed wash bay spanning 5,000 square feet capable of accommodating up t0 16
large food trucks, over 1,200 square feet of fullservice commercial kitchens, a 2,500 square foot mechanic shop, and a 16,000 square foot commissary
warchouse known as "La Placita Super Mercado.” Open to catering operators and the public alike, the Super Mercado stocks a variety of food, beverages,
produce, and dry goods, including a premium meat market offering the freshest quality products. Additionally, an outdoor food and masic pavilion spanning
6,000 square fect, capable of hosting up to ten mobile food trucks for special events,sits adjacent to the Super Mercado.

FOSTERING A CULTURE OF ENTREPRENEURSHIP

leadership and forward: the foor &

“Throughout the years, Tom has been a catalyst for d
through on-site raining, mentoring, and business development asiscance. Operating under the ownership of independent operators, Snappy Snacks food
trucks cater to a multitude of customers daily across Central Texas, stationed at various businesses and construction sites.

Among th s sois foxcred by Tom and TR) Snappy Sracks r The eched Toreila and il BBQ. bor ofwhic have e s hving
‘gourmet brands. These i don as the Travel Channel, The Cooking Channel, and other
syndicated programs. Their excellence has been spmhg'u:d in puh]lcanun& |n(ludmg The New York Times, GQ Magazine, Southwest Airlines' Spiric Magazine,
and Food & Wine.

Owners of these food trucks have expanded their foorprint, rivate carering and brick-and. Nowbly, Jac Kim, of
Chilantro BBQ, mentored by Tom during the inception of his journey in 2010, now has 13 locations throughout Central Teas. He made a significant impact
by securing a deal with renowned businesswoman and Shark Tank investor, Barbara Corcoran, during his appearance on Season 8 of the show.

“The Peached Tortill”, led by has evolved into a mul its reach across Austin. It encompasses a fast-casual
outpost at Austin Bergstrom International Airport, b Bar Peached, and a forth establishment in Cedar Park,
adjacent o Austin. Silverstein's endeavors also encompass an event venue, Peached Social House, along with a comprehensive fullservice carering arm. Eric
garnered recogition s one of the top 30 Up-and-Coming Chefs in America by Plate Magazine. His expertise has been featured in a number of publications,
spanning from People Magazine and Kiplingers Finance to Food Network, CNBC, the Cooking Channel, Forbes, and Austin Monrbly In 2019, Eic added
author to his lst ith the release of his kbook itled “The Peached Tortilla: Modern Asian Comfort Food from Tokyo to Texas.”

SETTING THE STANDARD

On September 23, 2010, the Austin City Council passed a set
the result of a of sanitation and headed by Tom, an efforc by other influential

Figures in the local industry: Thes reglacons and safey sandards remain i efect today, ensuring that al mobile unies operating in and around Austin, Texas

undergo regular inspections and obtain proper licensing. This commitment to adherence guarantees customers receive top-tier food qualicy and service.

In response to th, demand for more efficient and pr trucks, Tom has taken the initiative to custom-design numerous mobile catering
vehicles. Addic wna.ll), he has served as a consultant for truck standards and design, collaborating with prominent industry entities such as the National
Sanitation Foundation (NSF) and leading truck manufacturers like AA and Wyss Catering in California,

ed a sate-of-the-art commissary facilty staffed by professionals who share his
ned his business as a benchmark for mobile catering companies across the

Tom's commitment to excellence extends beyond vehicle design. He has establi
dedication to superior customer service. This comprehensive approach has posi

United States.

As a Hispanic American entreprencur, Tom's business has been certified under the state's Historically Underutilized Business (HUB) program for
minority-owned enterpriscs. His efforts have not gone unnoriced, s evidenced by his recognition as the *Small Business Person of the Year” by the U.S. Small
usiness Adminission-San Antonio Disice. He hs receved il ccodesinclading Businessand Ptso ofthe Yo honors from the Grcater Ausin
Hispanic Chamber of Commerce.




EXPERIENTIAL MARKETING

Customer service and quality have remained b ticntel tionwide. However, it was Tom's visionary
collaboration with Cardenas Marketing Agency (CMN) that prurc“cd food trucks beyond conventional caering, transforming them into "mobile
‘markering billboards." Through his p.\rmelshxp,Tﬂmh forged connections wih renowned naonalbrandssuch a5 McCormick, Simply Asia, and
Anheuser Busch. Subsequently, To b the arte with esteemed entities including
NBC Television, HBO, Walgreens, Heins, and elevsion pc(wnz]l!y Rachacl Ray, among others.

Tom's suceess with corporate clients soared alongside the burgeoning popularity of food trucks. His capacity to provide comprehensive services
encompassing food preparation, branding, and muli-city experiential marketing tours,all delivered through his stae-of-the-are food trucks, became highly
sought afier. By 2016, Kings Ha based in Torrance, California, bestowed upon Tom exclusive management and operational rights o their corporate
King's Hawaiian food ruck. This truck was utilized for marketing their bread products and made special appearances across the country,including The Food
Network's televised "Taste of Hawail, Coast to Coast” tour and appearances in Times Square, at ABC's Good Morning America studios, and throughout
Manhattan and Brooklyn.

From 2016 to 2018, Tom collaborated with King's Hawaiian to create breakfast recipes and catered to tens of thousands of Central Park concert-goers
during Good Morning America's "Summer Concert Serics.” The distinctiv food truck was alo invited by Macy's Department Store in New York to cater
their VIP scction of their televised Fourth of July Fireworks Spectacular for two consecutive years. Tom now proudly owns the King's Hawaiian Food Truck,
entrusted with maintaining the name and reputasion of King's Hawaiian and the quality of the gourmet food it serves. He continues to foster a close
relationship with the family-operated company behind the brand.

PHILANTROPHY AND COMMUNITY INVOLVEMENT

Tom's forward-thinking nature constantly sccks avenues to contribute more to his community: In 2012, he extended an invication to local high school
students interested in media and flm to collaborate on the creation of "De Austin Show,” an
iterviews with musical alents fom Conval Toxas T acitae this venture, a scudio waseceted o the Snappy Snackspremises, offerng sudents hands-on
experience i all facets of production, from sewting up for musical acts o operating cameras, sound equipment, and edicing.

full from inception to completion. In exchange for their intcrnship on the shows they received
cholarship,creating mutall benehicil arrangement for musican,sewrs who enjoyed v performances on eevision. and sudents pussuing careers n
television and film.

“The synergy becwieen schools, the television show, and Tom's food truck business sparked yet another avenue for student career development: the
establishment of culinary programs in Pflugerville and Round Rock 1SD high schools. These programs include specialized courses focusing on food truck
operations and management, which continue to thrive in Tom's community to this day.

CELEBRATION OF LOVE

Raised in a single-parent household and experiencing poverty firsthand, Tom understood the hardship of not ahways having enough food to cat from a young
age. These formarive expericnces decply resonated with him when he organized a one-day holiday outreach event for familis in his community. The response
was staggering, prompring Tom to recogaize the need for further action. This event blossomed into *Celebration of Love,” a multifaccted non-profic
organization established in 2003. Drawing from his own resilience in overcoming adversity, Tomis mission was simple: to pay forward the support and
kindness he had received to others in need.

In 2006, Celcbration of Love established the "Reaching Out Center” (ROC) with a core mission of offering cssential support to familics in the local
community. The ROC provided vital b as food, clothing, and job in & nurcuring and supportive
aumosphere.

Furthermore,leveraging Tom's lce of mobile food trucks, the organization extended aid o vicrims and first esponders during nacural disastes. Celebration
of Love played a crucial role in p  water, and other fg o individuals and fa by tornadocs, flooding, and other
catastrophic evens.

Established in 2007 as an extension of Celebration of Love, "Soldiers of America” directly assisted military veterans, soldiers, and their families by providing
food, support, and resources. Collaborating with the Fort Hood Army Community Service offce, the organization expanded its food pantry to cater to
familics stationed on base.

“Tom discovered that many military families encountered challenges, both financial and emotional, especially when their loved ones were deployed during the
holidays. To address this, the organization secured the use of a military hangar where it hosted an annual holiday celebration for thousands of miliary
families o th ycas This spscialevens s sy and bk iveswaysfor il chidren,fod, e music, ety apperancs, vils wih St and
his clves, uss, car d more. Hundreds of dedicated and volunicers joined Tom and Celcbration of Love
in bringing the spirit of Christmas to Fort Hood and putting smiles on the faces of milicary families.




MILITARY AWARDS AND RECOGNITIONS

In Novmber 201, om rcived st eogaion 2" Good Neihbor o For Hood Army s o i dsicted e on el of iy i, Being
largest ok d represents che b bestowed upon il by Fort Hood. Adiconlly, Tom s honored ieh
the "I11-Corp Phantom Warrior ot n mm another prestigious :((uhdcp\cmn:d by Fort Hood's Phantom Corp Division, known as the "Phantom Warrior for Life"
recogition

Furthermore, Celebration of Love and the Reaching Out Center d d D. of the US. Army Commander's “Award
for Public Service.”

THE TOM RAMSEY FOUNDATION

I 2019, Tom launched The Tom Ramsey Foundation with a vsion to foster b a . united in their
commiment i hos e, One bl it was the Fed " campign n 2020, wher ol colton o il nd ol bsiness
provide meals for hosp and firs resp by ly months of the COVID-19 pandemi

In 2021, the foundation introduced the "One Love, One World, One Community” initative, aimed at catalyzing posicive change in familes and communitie globally,

pariclrly i egions cing sl nfssucre and e ofn ke o grnd. One schcommaniy i Caibs B, siated ouside Los Cbor i Bja
s Mo Her T a rise funds for ofa and cducational fcilty, reating a sae and nurturing
naliy Carlos Ponce

children and adults in bartio. In 2023, Mision Al ded by international film and televsion per
cended 5 support t e e B Prject The proeets xpeced complcon R

Collaborating with non-profic organization "Macstro Cares,” one of the foundation's projects for 2024 includes the building of a cancer wellness cente for children and
adolescents in Paraguay. Continuing their collaboration into 2024, The Tom Ramsey Foundation and Mision Alivio hope o expand their shared vision of building bridges for
the greater good, and providing healing, love and hope to the world.

SUMMARY
Residing in Austin, Texas, Tom Ramsey finds joy P sx children and s familyand s, Tom pascses
emarable bl 1 e the odnes 1 ceey sl he encountes. Though b fcandy enhanced the lives of I
widhin his community and beyond. Tom'sboundlesenchusias fo e srvs s an nspraion.demonstaing possble through p

work. C . he shares his life journcy d uplif others.

In‘Tom's own words, I count myself tuly blessed and endeavor to pay it forward whenever possible. I sriv to create Circles of Love' by rallying everyone I know for
‘meaningful causes. Decp down, we all harbor a desir to asist others in some capacicy; we sometimes p. | consider it my in
eldarig with dhse i e, affing  hand up nd ot st vt This s who. 1 and how ! hope o be emembered”




