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Diners at Seafare Restaurant in
Surfside Beach, South Carolina, are
treated to two things they can’t find
anywhere else – a true gourmet
seafood buffet and a lagoon with
live mermaids. It’s all part of the
tropical island atmosphere at this
20-year-old Grand Strand eatery
that’s operated by veteran Stephen
Karos and his family.

and a large outdoor area,
important for Florida during
season. The bar is indoor/
outdoor to serve both areas.
The décor is simple and the

Chef Michael Obermeier has a
stronger eye for detail while working at True Food Kitchen.
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People, Places & Things
Read about all the latest industry
news and happenings.
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A Chef ’s Life

See FOOD KITCHEN on page 5

In many ways, the profitability of your catering business will depend on how well
you control and manage food
costs. Following is a list
of 10 ways to reduce those
costs.
centage of this decline.
It’s a difficult environment
for Southeast food service brokers.
“Our overall business is

1. Know your cost of
every item on your
menu
Account for all operating expenses such as
food, labor, insurance,
maintenance, rent and
transportation/delivery.
If you own a restaurant,
allocate the costs that
catering will share with
it, such as overhead and administration.

2. Make sure ALL
employees follow exact portion guidelines
Portion control is essential.

Consequently, it is extremely
important to document these
guidelines to ensure all employees have quick and easy
access to the exact portion requirements for all items on the
your menu.

Helping You Cater Better

3. Compare Vendors
Just as your business is
not the only game in town,
your vendors all have competitors that would like a
shot at your business. Shop
around from time-to-time,

especially if you current
vendor is not providing you
the product or service you
need. If nothing else, it will
keep the vendors you are using on their toes.
4. Go “Home-Made’
Often it’s less expensive to cook ingredients rather than
buying them preprepared. For example, if you will be
offering sandwiches
on your menu, it’s
cheaper to make
your own roast turkey and roast beef.
Many customers are attracted to restaurants and caterers that offer fresh “homemade” food and are willing
to pay more for it. So this
See FOOD COSTS on page 11

Chef Lucardie has favorite new
ballbpark food.
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Food Show Photos
Our staff has visited food shows
throughout the market.
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Product Spotlight

See the newest products in the
food service industry.
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By Liisa Sullivan

chairs are made from recycled soda bottles. The
word TRUE on the wall
is made out of real living
plants. A world is painted
on a wall as a tribute to the
earth exclaiming ‘Love
Your Mother’, and another
with the slogan ‘I need my
vitamin sea’.
The staff
wears t-shirts with words
like, True, Simple, Fresh,
Farmy, Shine On, and the
coveted ‘Green Goddess’.
The menu is the same in
all of the locations and reflects the anti-inflammatory diet. Dr. Weil believes
chronic inflammation contributes to the development
of heart disease, age related
disorders, cancer, Alzheim-

Chef Spotlight

10 Ways to Limit Food Costs

(See SURVEY on page 10)
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At first glance, you may
think that you’ve had one too
many cocktails, but your eyes
do not deceive. The Seafare
Restaurant in Surfside Beach,
South Carolina, offers a tropical-island theme where one of
its main attractions is a lagoon with live mermaids who
swim about entertaining and
interacting with guests.
Not only is Seafare the only
restaurant with swimming
mermaids, but it also offers
the only seafood buffet in the
Myrtle Beach area with a
gourmet selection of items
and cooking methods.
This is one area that owner
Stephen Karos attributes to
the Seafare’s 20 years of success.
“While other buffets on the
Grand Strand focus on fried
seafood, Seafare offers baked,
broiled, steamed, and raw
seafood selections as well as
unique signature dishes such
as seafood strudel and
Mediterranean spice-rubbed
Mahi-Mahi,” he said.

service will see a decrease of
11.3 percent from ’08. Restaurants and bars will see a decrease of 3.5 percent, with
full-service restaurants accounting for the largest per-

Survey: Southeast Brokers Battling Recession,
Consolidation & Market Changes

By John P. Hayward

worst economic climate since
the Great Depression, and the
hurdles are even higher.
The national unemployment rate stands at 9.8 percent, according to the U.S.
Labor Department, the highest since 1982. Regionally, the
numbers are similar. Southeast unemployment ranges
from a low of 6.7 percent in
Virginia to a high of around
11 percent in both Florida and
South Carolina.
U.S. Food service industry
sales are projected to top $499
billion this year, according to
Technomic Inc. This would be
a decline of 3.8 percent from
2008. The dropoff is concentrated largely in the commercial food service segment.
Technomic projects that
travel and leisure-related food
P.O. BOX 2008
8805 Tamiami Trail N #301OLDSMAR, FL 34677-7008
Change Service Requested
Naples, FL 34108-2525

Chef and restaurateur
Robert A. Dickson, a.k.a.
the ‘Singing Chef,’ reflects
on 45 years in the restaurant business.

PAGE 14

For most of us in the
Southeast food service industry, 2009 will go into the
books as one of the toughest
in memory. Declining sales,
rising unemployment and
market malaise have taken a
toll on nearly every segment.
For food service brokers,
though, the pain has been especially severe. As the industry’s ultimate middlemen,
brokers serve as catalysts and
liaisons to manufacturers,
distributors and operators in
the flow of products. They’re
at the sharp end of the stick
— and usually the first ones
to get poked in the eye.
Even in the best of times,
the brokerage business is
challenging. But throw in the

Dr. Andrew Weil is an
internationally known physician, author, and spokesperson for alternative, integrative, and holistic medicine. He also is a promoter
of many products to encourage a healthy lifestyle.
He co-founded the True
Food Kitchen restaurant,
a ‘health-based’ concept.
The new restaurant at the
Waterside Shops in Naples
is the first in Florida but its
17th location. The first was
opened in Phoenix, Arizona in 2008. Dr. Weil is
Dr. Andrew Weil
instrumental in helping to
plan the restaurant’s menu
The restaurant is simple,
that changes 4 times a year to
comfortable,
and exudes
reflect his anti-inflammatory
pyramid. He has been a pro- light. It seats 290 and has
ponent of the anti-inflamma- an open kitchen. There is an
area with community tables
tory diet for over 15 years.

A Chef’s Life

Culinary competitions are
an excellent way to hone
professional skills – especially for students. Chef
Lucardie tells about his
own experiences working
with young chefs.

People, Places & Things

Catch up on the latest
industry news and events.

www.sfsn.com

True Food Kitchen Takes Florida by Storm
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Product Spotlight

Read about the newest
products in the food service
industry.
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Chef Michael Obermeier returns to His Florida Roots
Chef Michael Obermeier was
born and raised in West Palm
Beach, Florida. He was inspired
to cook by his mother and grandmother. They made fresh pasta and
gravy (what most Italians call red
sauce). Chef Michael states, “My
mother and grandmother taught
me to treat every ingredient with
love and kindness and finesse and
grace.”
He loved the culinary arts and as
soon as he left high school he want-

ed to attend a culinary arts school.
His parents thought he would be
better in a technological position
so he learned about computers and
the IT business. Deseree, his wife,
was aware of his love for the culinary arts and with a little push and
a lot of her support he left the IT
field and attended the Florida Culinary Institute at Lincoln College
of Technology in West Palm Beach,
Florida. Following school he spent
several years at some of Florida’s

most prestigious country clubs.
In 2014 he was recruited by True
Food Kitchen to open the True
Food Kitchen location in Fairfax,
Virginia. He has been with True
Food Kitchen ever since and is excited to return to Florida with this
new restaurant concept. He states,
“I love the high standards set by Dr.
Wiel. Patrons come in with food
allergies, food intolerances or sensitivities, and personal preferences.
We can accommodate all of them.”
Chef Michael feels he has become
a better Chef with a stronger eye
for detail while working at True
Food Kitchens. He works with

®
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America’s best barbeque is pit cooked low and slow.
Since 1978 Brookwood Farms has pit smoked pork, beef and
chicken for hours over real charcoal. When the pitmaster says
it’s ready, it’s hand pulled, sauced, hand packed and ready as
a heat and serve item for any food service venue.

www.SFSN.com
Bulk Rate Postage
Paid in Atlanta, Georgia
Subscription Rate:
$36.00 per year

St. Clair Baked Potato Salad

© 2017 Southeast Publishing Co., Inc.
All Rights Reserved.

Chef Michael Obermeier

Sliced, skin-on Idaho Russet potatoes mixed with mayonnaise,
sour cream, real chopped bacon pieces and green onions.
Excellent for any restaurant or foodservice establishments.
For information call your local distributor or visit stclair.com

only the highest quality of foods,
sustainability, and it is mostly organic. The food created in the
restaurant has to be ‘clean’. This
means no additives, preservatives,
and no coloring agents. All must be
natural. He states, “High standards
for ingredients will always hit our
standards for health benefits.”
Chef Michael gives back. In
Virginia he participated in a retreat
for a wounded vet. He prepared a
four-course meal for the vet’s family and he had all of the family
members help with the preparation.
The vet’s wife still makes some of
the healthy dishes that Chef Michael prepared and still asks for his
help in creating healthier dishes. It
was a very rewarding experience
for him.
Sometimes in the True Food
Kitchen a handsome young man in
See CHEF OBERMEIER on page 7
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New Horizons
Trade Show
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People, Places & Things

Presented by

School Nutrition Association of N.C.
Sticky Fingers Ribhouse, Charleston, South Carolina with 12 barbecue
restaurants in the Southeast, is celebrating its 25th Anniversary this year.
Applebee’s locations in Florida and Georgia presented a check for
$58,811 dollars to the Marines Corps in support of its Toys for Tots program.
The funds were raised during annual breakfast with Santa which 100% of
the proceeds benefit children.
Continuing its mission of supporting hometown heroes, Firehouse
Subs Public Safety Foundation will celebrate $62,878 worth of life-saving equipment grants awarded to four first responder departments from the
Firehouse Subs location in Cape Coral, Florida. “It’s always an honor to
give back to those who work day in and out to keep us safe,” said Firehouse
Subs Senior Manager of Foundation Programs Jackie Gubbins.

Trade Show

Ten Pinellas County, Florida High School culinary students have been selected to compete to receive a Ryan Wells Foundation Scholarship. The
student contestants must prepare a dessert using 2 surprise ingredients for 5
judges. Finalists will be announced in May.

June 21, 2017
8:00am - 2:30pm
Koury Convention Center
Greensboro, NC

The Ultimate Trade Show

For Information Contact
Dawn Ferguson Roth
Phone: 800-219-4893 • E-mail: jbdfroth@aol.com
www.schoolnutrition-nc.org

Harry and Jaime Foster, owners of Georgia Grinders Premium Nut
Butters, walked away with the grand prize from the University of Georgia’s
2017 Flavor of Georgia Contest for their Georgia Grinders Pecan Butter.
The annual contest, conducted by the UGA Center for Agribusiness and
Economic Development, is a chance for food businesses to showcase their
new products.
Maple Leaf Farms announces 2017 Discover Duck Chef Recipe Contest. The contest is open to professional chefs and culinary students who are
enrolled in a professional culinary school. They will compete for $20,000
in cash prizes. For contest rules and entry details go to mapleleaffarms.com/
chef-recipe-contest. All entries must be submitted no later than June 4th.
Family Brands was named Partner of the Year by North Carolina based
Orrell’s Food Service, congratulations.

INTRODUCING A NEW HARDWOOD-SMOKED
PROTEIN ALTERNATIVE.
-

-

A HIGH-PROTEIN, LOW-CALORIE AND
DELICIOUS SAUSAGE SNACK THAT’S A CLEAR
CHOICE OVER SWEET AND SALTY SNACKS.

John Cook, of Norman Love Confections, has been named the Pastry Chef
of the Year by Paris Gourmet at the 28th Annual U.S. Pastry Competition.
Ralph Feraco, CEC, AAC, has been named southeast region’s Dr. L.J.
Minor Chef Professionalism Award Winner by the American Culinary Federation. Chef Feraco is executive chef at Kensington Golf & Country Club
Naples, Florida.
Tampa Maid Foods is pleased to announce that Chantel Torres has been
hired as Business Development Manager for the Southeast Region. Chantel
will be responsible for developing and managing Tampa maid’s foodservice
distribution business and broker network in the southeast.
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National Deli appoints Simmons Food Sales for Central and North FlorA DELICIOUS
WAY
ida.
Darlington Snacks, King’s Hawaiian, and V & V Supremo appoint GilPROTEIN ALTERNATIVE.
TO STAY FUELED.
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is proud to announce that they are the new broker for Bridgford Foods for
Middle and East Tennessee. Schwan’s Food Service appoints KeyImpact
Sales for the Southeast.
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We are sorry to report the passing of Richard DiMarco, 78, of Lake
Mary, Florida. Rich was passionate about his family, friends, and golf. He
retired from Sysco Central Florida, was highly respected, and touched the
lives of many. He raised millions of dollars for cancer research through
the Tee Up for Life Golf Tournament he started in 2000. Our thoughts and
prayers go out to the DiMarco family.
A reminder that Southeast Food Service News is available for download
on our website, sfsn.com, where you can also sign up to receive each issue
via email. You can follow us on Twitter, twitter.com/sefoodnews.
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True Food Kitchen Takes
Florida by Storm
Continued from page 1
er’s, and Parkinson’s disease. The
anti-inflammatory diet is loaded
with fresh vegetables and fruits,
whole grains, beans, fish, and
healthy fats. It provides ample vitamins, minerals, essential fatty acids, and dietary fiber. Each dish on
the menu incorporates these foods.
The basis is the Mediterranean diet
with some Asian influence. There

is something on the menu for the
vegetarian, vegan, or gluten-free
patron.
Some of the beverage items are
healthy teas and refreshers. Juices
are made fresh at the bar. Kale
Aid contains, kale, ginger, apple,
celery, and cucumber. Even the
martinis have a healthy twist to
them; a Grapefruit Martini is made
with organic vodka, thai basil, and
grapefruit. The wine selections are
exquisite and there are Pilsners, La-

gers, IPAs, and hard Cider.
The starters include the Daily
Market Soup, Shitake Lettuce cups
that contain tofu, jicama, sambal, thai basil and cashews, Kale
Guacamole, Herb Hummus, and
Edamame Dumplings. The pizzas are a Margherita with organic
tomatoes, a wild mushroom and
asparagus with garlic and taleggio cheese, a house made chicken
sausage with roasted fennel, and a

roasted artichoke with sugar snap
peas, smoked onion, and vegan
almond ricotta. There are several
creative sandwiches and salads on
the menu. To name a couple is the
Inside Out Quinoa Burger and the
Seasonal Ingredient Salad.
Very popular are the bowls. The
base can contain ancient grains, red
chili noodles, quinoa, or potatoes
with various vegetables and spicSee FOOD KITCHEN on page 14
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Cheney Food Show

March 7, 2017

Smithfield, Eddie Alves, Julian Dominguez; FSE/
Florida, Mike Ryan.

Coast to Coast Food Broker, Glenda Worth,
Christine Kummerfeldt.

Maple Leaf Farms, Charlie Rose; Cheney Brothers,
Rod Pettigrew.

Cheney Brothers, Ashley Shryock, Lynn Juillerat.

Cheney Brothers, Jesus Lopez, Tiara Thornton.

Victoria Landing, Jon Bradford, Yolanda Bradford;
American Dish Service, Kevin Rowland.

D E L I V E R I N G

Southern Hospitality
S I N C E

1 9 2 5

Thank You

To Our Customers
Who made Our
11th Annual Buying Show
a Success!
With over 15,000 items, we are the complete source for all your food service needs.
One Cheney Way, Punta Gorda, FL 33982
One Cheney Way, Riviera Beach, FL 33404
2801 W. Silver Springs Blvd., Ocala, FL 34475

www.cheneybrothers.com

402 Commerce Court, Goldsboro, NC
195 Business Park Drive, Statesville, NC
3500 Old Battleground Road, Greensboro, NC
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Chef Michael Obermeier returns to His Florida Roots
Continued from page 2
his white Chef’s coat can be seen
eating pizza. He offers everyone a
slice. His eyes light up when Chef
Michael comes around the corner.

This 3 year old is MJ, Michael Junior, Chef Michael’s son. His name
is embroidered on his coat. Perhaps
he is a new chef in the making? I
am sure that MJ’s father will be his
greatest culinary influence.

Spaghetti Squash Casserole
4 spaghetti squash
1 Spanish onion julienned
2 16oz cans crushed tomato
6 garlic cloves (minced)
1 bunch - oregano

1/2 cup - Extra Virgin Olive Oil
Salt and Pepper
1cup grapeseed oil
2 zucchini Julienned (no seeds)

Cut spaghetti squash in half and remove seeds. Brush inside and
out with grapeseed oil, salt and pepper then roast cut side down
in a 375 degree oven for 40 min or until skin is golden brown and
squash is soft. Cool
After the squash is cooled, with a fork remove the inside of the
spaghetti squash (it will come out looking like spaghetti noodles)
While squash is in the oven, heat a non-stick pan with 2T of
grapeseed oil and cook onions over medium heat until golden
brown and sweet tasting.
Mix the squash with the julienned zucchini and set aside.

Chef Michael Obermeier with Dr. Andrew Weil

Top 10 Food Trends 2017

The National Restaurant Association surveyed nearly
1,300 professional chefs to find menu items that will
impact sales on restaurant menus:

1

New cuts of meat

2

Street food-inspired dishes

3

Healthful kids’ meals

4

House-made charcuterie

5

Sustainable seafood

6

Ethnic-inspired breakfast items

7

House-made condiments

8

Authentic ethnic cuisine

9

Heirloom fruits and vegetables

10 African flavors

Puree the following ingredients in a blender until smooth:
Canned Tomato
Olive oil
Garlic Cloves
Salt and pepper
Oregano
  
Preheat saute pan with 2T of grapeseed oil over med high heat.
Add caramelized onions, squash zucchini mix, and the tomato
puree. Once hot all the way through add shredded mozzarella and
shredded Parmesan cheese. Then top with chopped fresh herbs
(parsley, basil, thyme, oregano). Enjoy!

Old Fashion

BBQ

Great Country Cooking
is a CRAFT!
We start with only Premium Trimmed Fresh Boneless Boston
Butts for a consistent finished BBQ. These Butts are then slow
smoked and cooked to 200 degrees internal temperature to insure
tenderness all the time! This wonderful, flavorful, smoked meat
is then shredded into 5 lb. Cook-in bags and seasoned with either
our “Original Recipe” BBQ sauce or our special “Carolina-Style”
sauce. These sealed bags are then returned to our ovens and heated
to 165 degrees to simmer in the great flavor of our sauces! The
result is wonderful pork BBQ using a time-tested, traditional BBQ
process and great sauces created by Cades Cove!

No other brand has the flavor, quality and tradition of

CADES COVE BBQ.
For more information, call 865-986-8005
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Ballpark Food and Food Allergies!
By Fred Lucardie, CEC, CDM,
CFPP, AAC
Baseball season is upon us and
the Tampa Bay Rays are back much
to Pat’s delight. She’s always been
a big fan of baseball, so she’s in her
happy place. As for me, I am more
interested in sampling the new culinary offerings at Tropicana Field,
home of the Rays.
As with many other sports venues across the country, the emphasis is more on local food products
and honoring food traditions and
cultural heritages of the area. The
days of hot dogs in soggy buns and
popcorn have long faded away.
One of the most interesting offerings is not so much a food item
as a beverage item: the Brunch
Bloody Mary (served only at day
games for a cool $ 16 a pop). It is
served in a collectible plastic mason jar accompanied by a samurai
skewer pierced with doughnuts,
hard-boiled egg, sausage
wrapped with bacon, and
a chicken/waffle specialty
piece. It also touts a shrimp
floating in the spicy tomato
liquid.
Their new cheeseburger
item pays homage to grilled
cheese sandwiches and
burgers. Two Angus beef
patties centered between
grilled cheese sandwiches.
If you’re in the mood for
something from the ocean,
try their Garlic Crab Fries.
Crinkle cut fries loaded
with crabmeat in a creamy
garlic sauce. And, if you’re feeling
particularly bold, opt for the Urban
Chicken and Waffle Cone. Fried
chicken drizzled with maple and
served in a waffle cone with a side
of macaroni and cheese.
Beverages have changed just as
drastically. Cold brews and soft
drinks are still offered, but there
are wine bars and specialty microbrews available. Milk shakes, fruit
juices, and smoothies are appealing
to children and adults alike.
One item that appealed to my
sense of humor was the Mac Bat.
It is a bread cone filled with mac
and cheese topped with your choice
of tomatoes, bacons, onions, and
other items. I also like their dessert

offering of vanilla,
chocolate, Oreo cookie, and cookie dough
ice cream served in
a collectible plastic
Tampa Bay Rays cap.
Both kid friendly and
fun.
The traditional local food items are still
available: fried fish
sandwiches, buffalo
shrimp, and seafood
baskets for the fish
lovers. Cuban sandwiches (traditional and vegetarian), Florida
citrus ceviche, empanadas, fried
plantains, and pork osso buco for
those who relish Tampa’s Ybor
City roots.
Pat, being the traditionalist she
is, preferred to eat hot dogs and nachos at the games. She has never
been one to embrace change and
introducing new food items to her
palate has always been a challenge.

could develop allergies overnight we
were shocked. He
said they could appear without warning
and disappear just as
quickly. It was surprising news to us
and a little frightening.
On her first visit
back in September
she tested highly allergic to legumes,
corn, and bananas. Close behind
were gluten, eggs, and dairy. In
her latest test last week she is still
testing allergic to legumes, corn,
and bananas but not at the high
level she was reacting to before.
They are still verboten on her food
list, but there is hope for the future. For a person who enjoyed a
daily peanut butter and jelly sandwich, even a single ray of hope is
something.

Now that she has developed severe food allergies life has become
much more of a challenge. Sadly,
hot dogs and nachos are part of her
past, too.
The last six months since the
September weekend we spent in
the emergency room (two separate
trips) have redefined our lives. We
no longer eat out enjoying both the
new restaurants and our favorite
haunts in the Tampa Bay area. She
is perfectly willing to accompany
me, but it bothers me to enjoy a
great meal with wine while she is
drinking water and eating a plain
salad with her own dressing and
rice bread smuggled in her purse.
When her allergist told us people

She is no longer testing allergic to eggs and dairy and gluten
has dropped to the lowest point on
the reaction scale. Black pepper,
however, showed up as an allergen
which is ironic as Pat only seasons
with pepper and has always eschewed salt. Cosmic irony.
Now her doctor wants her to start
challenging herself with the food
items that showed a zero response.
She is to eat the chosen designated
item once a day for three days and
then twice a day for two days. If
there is no reaction she can add it
back to her food list and move onto
the next item.
From there she will move onto
number one response items. If all

goes well there, he said we will discuss number two response items. I
only hope that all goes well for Pat
as she has dropped an additional
thirty-five pounds since September.
She is thirty pounds away from her
college weight when we first met
which sounds great, but is actually
rather frustrating when you consider how it came about.
Two years ago when Pat took
charge of her life and decided to get
fit we were all excited. The children and I had always had some
concern about her lifestyle and diet
and to hear she was taking control
of her life again was heartening.
She has never tackled anything she
could not succeed at, so we knew
this was a good thing.
She lost over 100 pounds and
was able to get off all medication.
Daily walks, working out on her
recumbent bike to the tune of ten
miles a day, and watching her diet
was an inspiration to all who knew
her. Our primary doctor
even took a picture of her
holding up a skirt she used
to wear at her heaviest to
show other patients it could
be done with hard work and
determination.
We’ve had to take extra
steps to ensure her blood
sugar levels stay up and
constant.
Glucose tablets are in her purse, in her
nightstand drawer, in her
office desk drawer, in our
children’s homes, and in our
car. With her limited diet
we are struggling to maintain proper calories and it continues
to be a problem. Now, we’re hoping things can return to a somewhat
normal state.
Pat says even if she can go back
to eating a lot of the food items she
could before, she is going to continue to be strict with herself about
what she eats. She says there IS
life without ice cream and dark
chocolate really is much better than
milk and white chocolate.
Enjoy the new food offerings at
your local sports venue. Have a hot
dog for Pat!
Bon appetit!
Chef Lucardie can be reached at
plucard1@verizon.net
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10 Ways to Limit Food Costs
Continued from page 1
can also be a way to help attract
new customers and drive sales
revenue.
5. Waste Not, Want Not
It’s important to monitor and
keep records of all food waste.
Also, consider ways to use scraps
and byproducts for soups, sauces, or
even garnishes.
6. Seasons Change
Using ingredients that are in season will save you money and keep
your menu fresh and relevant. By
introducing seasonal specials you
are creating the perception of being
savvy and current.
7. Carefully Monitor Inventory
It is important to make sure that
you and your staff properly order
items. You operation should have
up-to-date logbooks and/or systems
with part lists for all of your products. It needs to be monitored and
adjusted as necessary.

8. Savvy Specials
Use specials to promote lower
cost dishes or items that you need to
utilize. Also, specials can be used to
push slow moving stock and reduce
waste.
9. Six Month Review
Given the numerous variables
that can impact your food, labor,
and menu costs, carefully review
your menu at least once every six
months. This is also a good time to
swap out unpopular items for more
profitable ones.

foodservice

What your Customers
want More of, is Less!
Less Preservatives - Less Fillers - Less Fat
Our premium pork sausage is totally preservative free.
Made from the finest cuts of 100% fresh pork with absolutely no fillers
added. With over 70 premium sausage products to choose from
you can now serve a delicious preservative free sausage
breakfast, lunch or dinner.

10. Low Cost, High Value Items
To help balance your overall food
costs, your menu should always include popular/common items that
cost little but have a high-perceived
value. An example is adding something extra to an existing item. (Examples: Wedge Salad with Grilled
Chicken, Pasta with Sauteed Shrimp.)
For any questions, feel free to
contact Michael Rosman at Michael@thecorporatecaterer.com.

Swaggerty’s Foodservice: 1-866-792-4728 / Sales@swaggertys.com
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Searching for New Products or Ideas Online? Be sure to visit these websites!

pmgwins.com

ffsinc.com

peppersunlimitedofla.com

viedefrance.com

georgiaschoolnutrition.com

gilbertfoods.com

brookwoodfarms.com

buddig.com

winonafoods.com

perduefoodservice.com

richsfoodservice.com

culinaryresources.biz

freshfromflorida.com

sna-nc.org

horizonfoodbrokers.com

mapleleaffarms.com

ibafoodservice.com

spiceworldinc.com

tampamaid.com

igpinc.net

cheneybrothers.com

marzettifoodservice.com

fse.us.com

swaggertysausage.com

farmlandfoodservice.com

www.reddiamond.com

smithfieldfoodservice.com

fbico.com

stclair.com

kisales.com

$700.00 per year for dual listing in the internet directory and web link at www.SFSN.com
Elliott R. Fischer • 404-626-1558
Scott A. Kennedy • 404-862-1064

Orrell’s Food Show
Welcome, North Carolina

April, 5th, 2017

Orrell’s Food Service, Debbie Owens; Red Gold,
Mike Seibert.

Orrell’s Food Service, Joe Scimeca; Cagney’s
Kitchen, Ervin Lekaj.

Orrell’s Food Service, Brandon Weaver; Tokyo
Japanese Steak, James Tanaka.

Family Brands, Dan Brewer; Orrell’s Food Service,
Lisa Everhart , Mike Miller.

Deluxe Drive In Cafe, Faye Pope; Travisco, David
Cohn, Russ Williams.
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Thaw & Serve Croissants and
English Muffins
From fine dining to institutional
feeding, you can count on Gold
Standard Baking to provide perfect
laminated baked goods for your
menu. We offer quality thaw and
serve Croissants and English Muffins.
For information contact your local distributor or G & C Foods or
contact us at 734-751-3743.

Duck & Cheese Quesadillas
Maple Leaf Farms duck
appetizers are handmade to
ensure the highest quality. The
duck & cheese quesadillas are
made with hardwood smoked
duck leg meat and pepper jack
cheese wrapped in a flour tortilla.
Delight your quests with this
delicious and unique appetizer,
perfect for any foodservice
operator. All products come
frozen. For more information visit www.mapleleaffarms.com
NEW High Altitude™ premium roast coffee, by Red Diamond
Create your own signature
coffee line with this exceptional
global collection. Hand picked
and sun dried, these 100%
Arabica beans are custom
roasted daily and guaranteed
to provide a superb customer
experience.
Visit reddiamondbevservice.com
to fine the perfect cup.

®

California Avocados Fresh Take on
Cinco De Mayo
With Cinco de Mayo highlighting
the height of fresh California Avocado
seasonality, the holiday offers an ideal
opportunity to showcase the fruit to
its best advantage. Blessed with a mild,
nutty taste, a rich smooth texture, California Avocados top popular salads
and flatbreads with style and appeal.
The results are delectable items like
an organic arugula salad with tempura California avocado or grilled lamb
heart and California avocado. For
information visit californiaavocado.com/
foodservice

Fully Cooked Dixie Skillet
and Farmland Silver Medal
Sausage Patties & Links
No need to comprise on quality,
flavor or consistency when you serve
Farmland Fully cooked Sausage. Made
from superior cuts of lean pork and
100% natural spices, this easy-to-prepare sausage delivers a firm bite with
authentic Farmland flavor. No shrinkage, less waste, quick preparation.
For information please call 1-888327-6526.

Fresh Pickle Chips
These next-generation of
our fried pickles utilize a
fresh, refrigerated dill pickle
chip to maximize their crisp,
tart flavor, while a seasoned
flour coating gives them a
crisp bite while maintaining a
premise-prepared look.
For information visit
TampaMaid.com or call 1-800462-5904
Dole Chef-Ready Frozen Fruit Purees
Ready to combine with other
on-trend ingredients, new Dole
Chef Ready Frozen Fruit Purees
deliver the flavor, color and appeal
of just-picked fruit to enhance
dishes and drinks for any menu
segment. Available in strawberry,
mango and blackberry. Contains
no artificial ingredients, preservatives or high fructose corn syrup.
Packed in a convenient, 30-ounce resealable tub, which guarantee labor savings
while expanding menu capabilities. For information visit www.dolefoodservice.com
Hushpuppy Shrimp
Southerns have long known
the deliciousness of hushpuppies and Tampa Maid has it to
another level with our Hushpuppy Breaded Shrimp. Premium,
round, tail-off shrimp coated in
hushpuppy-style breading offering great flavor, a crunchy bite,
portion convenience and creative
menu applications. For information go to www.tampamaid.com
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Sister Schubert’s® Rolls
Go Beyond the Breadbasket
Sister Schubert’s® yeast rolls are
made with the finest ingredients and
no preservatives for uncompromised
quality. Baked to perfection and then
frozen, they are ideal for restaurant
operators looking for a fast and convenient way to serve great-tasting bread
in just minutes. But their uses don’t end
with the breadbasket. Try incorporating Sister Schubert’s® rolls as a buttery
bun for a slider appetizer, or use dayold-rolls for a breakfast casserole —
the applications are endless. For more
inspiration, visit marzettifoodservice.com.

Snacking just became healthy - New Old Wisconsin
Gluten Free Smart Snack Protein Sticks
Old Wisconsin Fast Fuel Beef Sticks and Fast Fuel Honey Brown Sugar Turkey Sticks new lean meat formulation
meets Smart Snack guidelines for kids snacking. Our products are now lower in sodium, lower in fat, lower in calories, and lower in sugar. A delicious way to stay fueled during a busy day. This convenient shelf stable snack is made
with high quality ingredients and is authentically hardwood
smoked to bring out a rich sausage flavor. Contact us today.
For more information visit www.buddig.com or call 1-800621-0868.

14

®

SOUTHEAST FOOD SERVICE NEWS

Georgia Tech Dining Hosts 16 Chefs for
Executive Chef Training

APRIL / MAY 2017

Florida School Nutrition
Association Conference
Orlando, Florida

April 21, 2017

Georgia Tech Dining Services served as the host site for the American Culinary Federation Certified Executive Chef (CEC) training.
Chefs from the eastern United States came together for five days to prepare
for the CEC exam. The course is designed to provide an overview of fundamental cooking methods and theories through lectures, discussions, demonstrations and interactive production exercises. Attendees receive immediate
feedback, allowing them to effectively adjust their techniques and hone their
skills. Participants will return to the campus in May for the test. To learn
more about American Culinary Federation and Certified Executive Chef credential visit, ACFChefs.org.
Florida School Nutrition Staff, Della Myerez, Lorie Grooms, Kristyn
McCauley.

True Food Kitchen Takes Florida by Storm
Continued from page 5
es. One can add tofu, chicken, shrimp,
grass-fed steak or Scottish steelhead.
Some of the entrees are Pan Roasted
Chicken, Grilled Fish or Grass-Fed Tacos, Wild caught Albacore, Spaghetti
Squash Casserole, Lasagna Bolognese,
and Scottish Steelhead or Sustainable
Seabass.
Dark Chocolate is part of the antiinflammatory diet. The menu includes
a flourless chocolate cake! They also
have created a vegan Key Lime Pie.
Aaron Teegarden is the General Manager. In regards to sourcing he states,

Coming
Next

“Vendors are learning quickly about
the level of quality that the restaurant
is interested in and they have learned to
comply.”
Dr. Weil states, “As a practitioner and
teacher of integrative medicine for the
last thirty years, it has been my personal
mission to drive research, education,
and clinical practice to advance a philosophy of health that addresses mind,
body and spirit. I believe that integrative medicine is the future of medicine
and health care.”
True Food Kitchen is another means
for Dr. Weil to share his passion for
healthy living and eating.

Brevard County Director, Kevin Thornton; Prime Brokers, Jenny
Fackender, Dan Haines; KeyImpact Sales, Lisa McCarthy.

Palm Beach Schools, Francesca Stevens; ProSource Sales &
Marketing, Jon Heenan.

JUNE / JULY

AUGUST / SEPTEMBER

Hispanic Foods

Back To School

Snacks, Sauces

Breakfast Foods

Ad Deadline June 23rd

Ad Deadline August 25th

foodservice

What your Customers
APRIL / MAY
2017More of, is Less!
want
Less Preservatives - Less Fillers - Less Fat

Product Spotlight

Our premium pork sausage is totally preservative free.
Made from the finest cuts of 100% fresh pork with absolutely no fillers
added. With over 70 premium sausage products to choose from
Swaggerty’s 100% Premium Pork Sausage
you can now serve a delicious preservative free sausage
What your Customers
want
More of, is Less! Less Preservatives
breakfast, lunch
or dinner.

- Less
Fillers - Less Fat. Our premium pork
sausage is totally preservative free.
Made from the finest cuts of 100%
fresh pork with absolutely no fillers
added. With over 70 premium sausage products to choose from you
can now serve a delicious preservative free sausage breakfast, lunch or
dinner. Gluten free with no MSG
added.
Swaggerty’s
Foodservice: 1-866-792-4728
/ Sales@swaggertys.com
For
more information
call 1-866-792-4728
or visit sales@swaggertys.com

Corn Dog Shrimp, Honey Habanero Flavor
Peeled and deveined shrimp
are dipped in a signature corn dog
coating that’s both sweet and spicy
with the flavors of honey and habanero. The familiar, comfortfood texture of corn dog batter
comes of age when blended with
the spicy heat and flavor today’s
diners demand.
For
information
visit
TampaMaid.com or call 1-800-4625904

Hartley’s Premium Lemonade and
Mango Lemonade
Hartley’s Premium Lemonade Concentrates are made with cane sugar,
real citrus oils and natural flavors,
which gives our lemonade a longer
shelf life. Hartley’s Premium Lemonade is the perfect balance of sweetness
and lemon tart. Hartley’s Premium
Lemonade Concentrates can be used
as a chilled hand mixed beverage or for
frozen drinks in a blender or in a slush
granita machine. For the best quality,
we recommend purified water.
For information call 1-800-6788448 or www.hartleysbrand.com

SOUTHEAST FOOD SERVICE NEWS

Set Your Table For Success With
Kraft Heinz
Did you know that branded tabletop
condiments could lead to increased
guest satisfaction? When it comes to sitdown restaurants, 95% of consumers
like it when condiment bottles are
kept on each table, so they don’t have
to ask for them separately. And 90%
of consumers agree that the brand
of condiments offered at an eating
establishment reflects the operation’s
commitment to overall quality.
Kraft Heinz helps set you up for
success with valuable deals on top
brands your customers love and best-inclass branded tabletop caddies. For more
information on products, rebates and
equipment, visit KraftHeinzCondiments.
com.

Brookwood Farms Old Fashioned Pit Cooked BBQ
Nothing pleases customers like old-fashioned pit-cooked barbeque, and you
get it from Brookwood Farms.
Only Brookwood Farms slow-roasts high quality
meats over charcoal for 10-12 hours to guarantee the
best BBQ in food service. Brookwood Farms offers
real, Southern-style pit-cooked pork, chicken and
beef BBQ that saves time and labor. Just heat and
serve for quality that customers will swear was made
in the kitchen.
Family owned and operated in Siler City, North Carolina, since 1978. Brookwood Farms promises delicious pit-cooked BBQ for generations to come.
For more information, call 800-472-4787 or visit brookwoodfarms.com.
Duck Bacon & Sweet Corn Wontons with Cream Cheese
Maple Leaf Farms appetizers are handmade to ensure the
highest quality. Duck Bacon
& Sweet Corn Wontons with
Cream Cheese appetizer are
crescent shaped wonton wrappers stuffed with cream cheese,
duck bacon and sweet corn.
Perfect appetizer for all foodservice operators. All products
come frozen.
For more information visit www.mapleleaffarms.com

Fully Cooked Duck Wings
Maple Leaf Farms Fully
Cooked Duck Wings are handmade to ensure the highest
quality. The fully cooked duck
wings are tender, juicy duck
wings in a crunchy, golden
brown breading. Excellent appetizer for all foodservice operations. All products comes
frozen. For more information
visit www.mapleleaffarms.com

Farmland Spiral Sliced Hams
Spiral sliced, perfect for sandwiches or dinner plate servings.
Slices stay intact and pull away
easily from the bone. No MSG,
naturally smoked using real hickory chips.
For information call 1-888327-6526
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Harvest Creations
Fried Green Tomato
Tampa Maid lightly dips fresh
American green tomato slices in a
special blend of seasoned flour and
cornmeal for an authentic southern
favorite that’s quick, easy and profitable for any operation.
For more information go to www.
tampamaid.com
Hoover Commercial Launches
Cordless Upright
Hoover Commercial announces
the launch of the Husthone Cordless Upright Vacuum, a durable commercial grade hard bagged cordless
upright with on board tools. The
Hushtone Cordless Upright leverages
the power and freedom of movement
cordless provides, combined with
task-specific tools for a variety of professional cleaning needs. In addition,
it helps reduce the risk from trips and
falls related to cords. For information
visit www.hoovercommercial.com
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IF
YOU’RE
SEEKING
FLAVORFUL SEAFOOD,

Tampa Maid has all the ingredients
for captivating customers with
exciting flavor pairings. Our

NEW Corn Dog Shrimp is evenly
covered in a light flour coating,
then dipped and dusted to
perfection in our special honeyhabanero seasonings for flavor
that can’t be duplicated.

_New_

Corn Dog Shrimp
183520

TASTE OUR DIFFERENCE FOR YOURSELF.

To schedule an OCEAN INNOVATIONS seafood tasting, contact a
Tampa Maid representative at 1-800-462-5904 or visit TampaMaid.com
© 2017 Tampa Maid Foods LLC. All Rights Reserved.
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