Our staff has visited food shows
throughout the market.
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People, Places & Things
Read about all the latest industry
news and happenings.
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(See SEAFARE on page 16)

PAGE 11

Product Spotlight

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

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-

(See SURVEY on page 10)

centage of this decline.
It’s a difficult environment
for Southeast food service brokers.
“Our overall business is

Survey: Southeast Brokers Battling Recession,
Consolidation & Market Changes

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.

Food Show Photos

By Liisa Sullivan
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.
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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

PAGES 13 & 15

Change Service Requested

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.
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Catch up on the latest
industry news and events.
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Chef and restaurateur
Robert A. Dickson, a.k.a.
the ‘Singing Chef,’ reflects
on 45 years in the restaurant business.

®
Read about the newest
products in the food service
industry.

School is back in session for the
Lucardie family.

= $18.66. If the dessert COGS is $174, then
multiply 174 x 3.5 = $609. Divide $609 by
150 = $4.06. Profit to the company for food
is $2,425. Many business owners stop there,
but there’s more.
Staff-Charging for staff is responsible because you find them, pay their payroll taxes,
the event insurance, you train them, and you
coordinate it all. Don’t let the profit you are
making on the
food cost cover
the cost of that
staff. Make a
profit per hour
on each of your
staff members
and mark up
what you pay by at least $5 per hour per staff
person. To set your price, find out the average hourly wage in your area. Remember,
you have to match payroll taxes and expenses from each check plus make a profit. The
minimum each staff person should be paid

A Chef ’s Life

How to Price a Profitable Catering Proposal

Chef Andreas makes it a family
affair.

Chad approached his
At Fork and Plough
Aunt about returning to
the belief that eating
run the farm. Chad and
locally should not be
his wife Amy teamed
occasional, but part of
up with their friend
daily life. Three now
Roddy to keep up the
friends got together
tradition of a sustainand put this belief into
able farm.
fruition. Chef Shawn
At a meeting regardKelly, and farmers Chad
ing pastured poultry
Bishop and Roddy Pick
the farmers met Chef
of Greenbrier Farms
Shawn Kelly. Chef
combined their ideas
Shawn is from Akron,
and created Fork and
Ohio and moved to
Plough.
Charleston, South CarGreenbrier Farms is
olina to attend Johnson
located in Easley, South
& Wales University.
Carolina. Chad BishHe spent 10 years in
op’s Aunt and Uncle, Farmers Roddy Pick and Chad Bishop and Chef Shawn Kelly
Charleston
working
Joyce and John Palmer,
owned the farm. Their intention was to ic produce and pesticide free grass fed alongside the iconic Chef Frank Lee.
develop the land but a twist of fate led meats. This realization led them to start
See FORK AND PLOUGH on page 14
them to realize the importance of organ- a farm hobby instead. When John died

Chef Spotlight

Two Farmers and a Chef Created Fork and Plough
in Greenville, South Carolina

See the newest products in the
food service industry.

See CATERING on page 12
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Let’s pretend we’ve been asked to cater a
five-hour event in someone’s backyard for
150 people. You are providing everything,
including the staff, except for the alcohol.
How should you price it? Never send allinclusive pricing. It does nothing to show the
client the value you bring and the cost for all
the things they are asking you to do for their
convenience and ensures nothing is left out.
Food Experience-Combine
ALL of the costs
of the accurately
updated recipes
that you will use
for the menu except for dessert.
Take the cost of goods sold (COGS) and
multiply by 3.5 to set your profit margin (the
standard is 3 times, and you can even multiply by 4 or 5 times during high-demand periods to maximize profits during the busiest
times if your market can bear it). Let’s put
your COGS at $800. Multiplying $800 by
3.5 = $2,800. Divide $2,800 by 150 guests

P.O. BOX 2008
8805 Tamiami Trail N #301OLDSMAR, FL 34677-7008
Change Service Requested
Naples, FL 34108-2525
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Andreas Proisl, CEPC, and Sons
In Orange County Florida, on
the Butler Chain of Lakes, sits
the Platinum rated Isleworth Golf
and Country Club in Windermere.
These lakes are known for great
fishing, recreation, and Isleworth.
Isleworth is one of the most prestigious private golf club communities. Along with a championship golf course, the Butler lakes,
grand cypress and oak trees, and
monumental art, it has an outstanding clubhouse with Andreas Proisl,
CEPC, as the Executive Pastry

Chef. Chef Andreas has over 30
years of experience as a Pastry
Chef. He learned his trade in a
three-year apprenticeship program
and also attended the Pastry School
of Vienna. He worked in Vienna
and did a tour on a river cruise ship.
He came to the Florida area of
the United States in 1990. After
working at a couple of high-end
properties in Tampa and Orlando,
he came to Isleworth in 2000. He
is skilled in specialty European
pastries, classic Viennese desserts,

French-style pastries, cakes, tortes,
sugar and chocolate showpieces,
custom wedding cakes and signature desserts for special events
held at Isleworth Golf and Country
Club.
In 2010, Chef Andreas won
the National Pastry Chef of the
Year held by the American Cu-

®
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Chef Andreas Proisl, CEPC

Our food broker business has been going strong for 46 years
and two generations. While other company’s logos become
a blur, our name stands for something: consistent coverage
of Florida, Georgia, and the Carolinas.
Let us help you.

770.887.0807
www.igpinc.net
1.800.486.4717

linary Federation. This honor is
described as ‘a pastry chef who
displays a passion for the craft, has
an accomplished reputation in the
pastry field, and has helped educate
others by sharing shills and knowledge’. His winning dish was an almond soufflé cake with peach sorbet, raspberry/peach compote and
peach sauce; Splenda pineapple
mousse carrot cake with braised
pineapple, sugar-free vanilla ice
cream, pecan crunch and strawberry jelly; and a vanilla, orange
and hazelnut torte. Chef Andreas
has also amassed multiple medals from national and international
competitions. He was a member of
the 2012 Regional Culinary Team
USA. The team placed 4th out of
56 international teams.
Chef Andreas has a son who is
following in his footsteps. Chef
Andreas Proisl Jr. graduated in
See CHEF ANDREAS on page 7
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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.

INTRODUCING
A NEW HARDWOOD-SMOKED
A DELICIOUS
WAY
PROTEIN ALTERNATIVE.
TO STAY FUELED.
A HIGH-PROTEIN, LOW-CALORIE AND DELICIOUS SAUSAGE SNACK THAT’S

e snack sticks not only meet but also exceed the Smart

Our Fast Fuel sausage
snack
sticks
only
A CLEAR
CHOICE
OVER not
SWEET
AND SALTY SNACKS.
meet but exceed the Smart Snack guidelines
40 caloriesforor“healthy
less persnack”
stick. Fast
FuelThey’re
snack sticks
options.
low in are
fatﬂand
andmade
only using
have 40
od-smokedsodium,
for great
avorsugar,
and are
calories or less per Our
stick.
Fast Fuel snack
dients and spices.
Fast Fuel sausage snack sticks not onlyGLUTEN
meet but also exceed the Smart
sticks are authentically
hardwood-smoked
Snack
guidelines
for “healthy
snack” options.
They’re low in sodium, fat and
FREE
e snack sticks not only meet but also exceed
the Smart
for great flavor and sugar,
are made
only
theor less per stick. Fast Fuel snack sticks are
and onlyusing
have 40
calories
ks
are
shelf-stable,
which
makes
them
“healthy snack”
options. They’re
low in
sodium, fat and
finest ingredients
and
spices.
authentically
hardwood-smoked for great ﬂavor and are made using

“healthy snack” options. They’re low in sodium, fat and

A DELICIOUS WAY TO STAY FUELED.

NO
MSG, BHT, BHA,
go,
snack!
only the
ﬁnestsnack
ingredients
and spices.
40 convenient
calories or less
per stick. Fast
Fuel
sticks
are

Fast Fuel snack sticks are shelf-stable, BINDERS OR EXTENDERS
od-smoked for great ﬂavor and
are made
using
snack sticks
are shelf-stable, which makes them
which makes them Fast
the Fuel
perfect
on-the-go,
the perfect on-the-go, convenient snack! GLUTEN
dients and convenient
spices.
snack!
SHELF-STABLE AND

GLUTEN
GLUTEN
FREE
FREE

NO
NOMSG,
MSG,BHT,
BHT,BHA,
BHA,

BINDERSOR
OREXTENDERS
EXTENDERS
BINDERS

FREE

PERFECT ON-THE-GO SNACK

ks are shelf-stable,
which
them at 1-800-621-0868 to learn more
Call your local
salesmakes
representative
NO
about snack!
our new Fast Fuel Meat Snacks or to place
anMSG,
order. BHT, BHA,
go, convenient

SHELF-STABLE
SHELF-STABLEAND
AND

PERFECT ON-THE-GO SNACK

PERFECT ON-THE-GO SNACK

BINDERS OR EXTENDERS

Performance Foodservice Concept Expo
SHELF-STABLE AND

PERFECT ON-THE-GO SNACK

Bradenton, Florida

EXCEEDS SMART
SNACK STANDARDS

July 25, 2018

EXCEEDS SMART
SNACK STANDARDS

SMART SNACK
STANDARDS

SMART SNACK
STANDARDS

Under 200 calories

OLD WISCONSIN
FAST FUEL STICKS

OLD WISCONSIN
FAST FUEL STICKS

Beef: 30 calories
Honey Brown Sugar Turkey: 40 calories

Sodium levels under 230mg

Beef: 190mg sodium
Honey Brown Sugar Turkey: 200mg sodium

Beef: 30 calories No saturated fat or trans fat
Beef:
1g total 40
fat calories
Sugar
Turkey:

Under 200 calories

10% fat and less than 35%
Honey
total fat, 0g
trans fat Brown

Sodium levels under 230mg

Honey Brown Sugar Turkey: 1.5g total fat

Beef:
190mg
Less than 35%
of the
weight sodium
Beef: <1g sugar
from total sugars
Honey
Brown 200mg
Sugar Turkey:
3g sugar
Honey Brown Sugar
Turkey:
sodium

EXCEEDS SMART
SMART SNACK
SNACK STANDARDS
STANDARDS
10% fat and
less than 35%

OLD WISCONSIN
FAST FUEL STICKS

No saturated
fat or trans fat
Case
Gross
Product Name
Pack Size
Case Dimensions
Ti x Hi
Item UPC
Case UPC
Shelf Life*
Wt
Beef:Cube
1g total
fat
total fat, 0g trans fat
0.5 oz. Fast Fuel Beef Sticks
Honey
Brown
Sugar
Turkey:
1.5g
total
fat
12948
144 ct.
7.875 x 4.375 x 14.875
0.30
5.25
15 x 8
0-73170-12948-2
00073170409706
300 Days
Beef:
30
calories
(Gravity Feed Display)
Under 200 calories
Honey
Brown
Sugar
Turkey: 40 calories
0.5 oz. Fast Fuel Honey Brown Sugar Turkey Sticks
12949
144
ct.
7.875
x
4.375
x
14.875
0.30
5.25
15
x
8
0-73170-12949-9
00073170409805
300
Days
Beef: <1g sugar
(Gravity Feed Less
Display) than 35% of the weight
from total sugars
Honey190mg
Brownsodium
Sugar Turkey: 3g sugar
*From Date of Manufacture
Beef:
Sodium levels under 230mg
Honey Brown Sugar Turkey: 200mg sodium
Call your local sales representative at 1-800-621-0868 to learn more about our new Fast Fuel Meat Snacks or to place an order.
Product
Number

Catelli Brothers, Shawn Finnegan, Dane Hultgren.
Product Name

Stanislaus,
Thomas Gulli,
Richard
No saturated
fat or trans
fat Crosby.

Case 35%
Gross
10% fat and less than
Wt
total fat, 0g transCube
fat

©2015 Carl Buddig & Company
The “f” logo is a registered trademark/service mark of Facebook, Inc.
The Twitter bird is a registered trademark/service mark of Twitter, Inc.

Pack Size

Case Dimensions

el Beef Sticks
Display)

144 ct.

7.875 x 4.375 x 14.875

el Honey Brown Sugar Turkey Sticks
Display)

144 ct.

0.30

5.25

Less than 35% of the weight
from
total
sugars 0.30
7.875
x 4.375
x 14.875
5.25
Case

Gross

Ti x Hi
15 x 8
15 x 8

Follow us on

UPC fat
Case UPC
Shelf oldwisconsin.com
Life*
Beef:Item
1g total
Honey Brown Sugar Turkey: 1.5g total fat
0-73170-12948-2

00073170409706

Blue Star Foods, Sean Connolly; Performance
Foodservice, Bill Nash.

300 Days

Beef: <1g sugar
Honey
Brown Sugar00073170409805
Turkey: 3g sugar 300 Days
0-73170-12949-9

Product Name
Pack Size
Case Dimensions
Ti x Hi
Item UPC
Case UPC
Shelf Life*
Cube our
Wt new Fast Fuel Meat Snacks or to place an order.
s representative
at 1-800-621-0868
to
learn more about

el Beef Sticks
Display)

144 ct.

7.875 x 4.375 x 14.875

0.30

5.25

15 x 8

0-73170-12948-2

00073170409706

ervice
mark of
Facebook,
Inc. Turkey Sticks
el
Honey
Brown
Sugar
rk/service mark of Twitter, Inc.
Display)

144 ct.

7.875 x 4.375 x 14.875

0.30

5.25

15 x 8

0-73170-12949-9

oldwisconsin.com
00073170409805
300 Days

300 Days

Follow us on

s representative at 1-800-621-0868 to learn more about our new Fast Fuel Meat Snacks or to place an order.

ervice mark of Facebook, Inc.
rk/service mark of Twitter, Inc.

Rosina, Darren Dodge.

Follow us on
oldwisconsin.com

Performance Foodservice, John O’ Leary; Bacio
Italian Cheeses, Manny Cibrian.

Frescobeno Artisan Sauces, Lisa Maute, Ann
Riffice.
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New from Maple Leaf Farms

Please sign up for the digital copy of Southeast Food Service News at
www.sfsn.com. You will be able to download a copy to your computer,
tablet, or phone. It is easy to sign up and it will always be at your fingertips.
The Georgia locations of Taco Mac, have gone above and beyond the
call of philanthropic duty to support Camp Twin Lakes, renowned for
providing life-changing camp experiences for children with serious illnesses, disabilities and other challenges. In fact, they’ve raised an impressive
$745,000 for the cause, over $59,000 of which was collected during the
past fiscal year as Taco Mac donated 25 cents from each kids’ meal purchased to the camp.
Danimer Scientific, a developer and manufacturer of biodegradable
plastic products, announced that its polyhydroxyalkanoate (PHA) material has been recognized as an eco-friendly alternative to petrochemical
plastics. This verifies PHA as a reliable alternative to traditional plastic for
drinking straws, food packaging and other applications.
After more than 26 years of dedicated service with Sysco, Don Wilson, President, Sysco West Coast Florida, has announced his intent to retire
in the first quarter of Fiscal 2019. We wish him and his wife Gay all the
best in the future. With Don’s pending retirement, Will Fulghom, is being
promoted to President, Sysco West Coast Florida.
Top Chef Master and James Beard award winning chef, Tony Mantuano has debuted his latest concept, Terralina Crafted Italian, at Disney
Springs, Florida. Mantuano’s vision for Terralina was heavily inspired by
Lake Como, Italy and is excited to bring guests an authentic taste of Italy!
Frosty Acres Brands, announces the addition of Steve Roach as the new
Sr. Vice President, Chief Information Officer. “Steve is a talented professional, whose broad experience in technology spans more than thirty years
with well-known and respected organizations,” relates Chip Walker, President and CEO of Frosty Acres Brands.

Oven Roasted
Duck Meatballs
Made from boneless duck breast with cheddar cheese and chili pepper, our all natural Duck Meatballs are the perfect bite as a sandwich,
soup pasta dish or appetizer!
Duck Meatballs have less fat, fewer calories and lower sodium than
beef or pork options. More lean, more flavor, more fun! Duck Meatballs are oven roasted – all you do is heat and serve.
For information go to www.mapleleaffarms.com or call 800-348-2812

TASTE THE TRADITION

Richard Nielson Jr. has been hired as Executive Chef at Audubon
Country Club, Naples, Florida.
Butterball Foodservice has hired Allison Pugina as Foodservice Data
Insights Manager. Cody Asher joins Culinary Resources for the South
Florida market and Bill Wojtkiewicz for the Central Florida market.
Gilbert Foodservice has announced the addition of Ray Benefield. Ray
will cover sales for PFG/Hickory, North Carolina. Kacie Flanagan will be
managing Sysco Atlanta, and Greg Young will be responsible for Gordon
Food Service Douglasville, Georgia and PFG/Milton, Oakwood Georgia.
Culver Farm Duck appoints Simmons Food Sales for Central and North
Florida and Peak Sales for South Florida. Harvest Select Catfish appoints
Culinary Resources for the state of Florida. Mission Foods appoints KeyImpact Sales & Systems nationally.

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.

We are sorry to report the passing of Rich Livingston, 69 of Atlanta,
Georgia. Rich began his food service career with Campbell Soup and later
with Michigan Fruit as their National Sales Manager. Our thoughts and
prayers go to his 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.

www.brookwoodfarms.com
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Florida Food Service Food Show
St Augustine, FL

August 3, 2018

The Core Group, Rob Farrow; Florida Food Service,
Joel Tokar; Simmons Food Sales, Charlie White.

Fontanini, Joe LaBella, Carlo Casagrande.

Horizon Food Brokers, Mark Faircloth; Bindi
Desserts, Stefano Del Verme.

Jay’s Restaurant, Gerry Silva, Ciccia Vicente; Florida
Food Service, Buddy Hines.
Nanny’s Diner & Deli, Tim Futch, Linda Futch.

Florida Food Service, Jack Christmyer; Labella’s
Italian Restaurant, Jay Pisarek.

Bubbaques BBQ, Ryan Bell; Florida Food Service,
Randy Armitage.

Florida Food Service, Mev Iljazi; Kronos Foods, Pete
Bouloukos.

Village Grill, Delbert Smith, Lynn Long.

Gator Chemical, Brian Soss; American Dish
Service, Kevin Rowland.

Smithfield, Cori Van Wagoner; Food Sales East, Kirk
Carpenter.
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Andreas Proisl, CEPC,
and Sons
Continued from page 1
2017 from The Culinary Institute
of America in Hyde Park, New
York. He is currently working in
New York City at the Michelinstarred ‘Per Se’. Per Se not only
has a menu that takes diners on a
magical journey it has Central Park

views. But wait; there is another
son, Alexander. Alexander is currently studying Culinary Arts at
Valencia Community College in
Orlando. He works at Cuba Libra
Restaurant & Rum Bar in Orlando.
The food is Caribbean, Latin, and
Cuban. It must be in their DNA,
like father like sons.
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Some Things Change
And Some Things

STAY THE SAME
Here at Florida Food Service, we’re familiar with the
changes you deal with on a daily basis. Just this year,
we underwent our own major changes as we updated
our ordering system to ensure our customers have easy
access to the products we offer. We know our competition
is changing. And we’re always aware of the changing
markets and restaurant trends. In the midst of all of these
changes, though, SOME THINGS STAY THE SAME.
For over 65 years,our family owned and operated
business has met the needs of customers all
over North Florida. In our ever-changing
world, we know one thing never changes —
RELATIONSHIPS MATTER.
Our $66 billion in purchasing power makes
us just as powerful as the “big boys,” but our
relationships make us different. If you want the
service level you can count on from an independent,
family-minded company, call us today and see why
Florida Food Service has been growing and serving
customers in North Florida for over 65 years.

Chefs Andres Proisl Sr and Jr and Alexander Proisl

Strawberry White Chocolate Cream
Gelatin sheets-silver
Strawberry Puree
Powder Sugar
Lemon juice
Pinch of salt
Heavy Cream soft peak

Yield-10 servings

10 gr
300 gr
100 gr
¼ ca

www.ffsinc.com
800.432.9178
352.372.3514
5201 NE 40th Terrace
Gainesville, FL 32609

300 gr

Soak gelatin in ice water. Bring half the puree with powder sugar, lemon juice and salt
to simmer. Remove from stove and mix in
gelatin. Emulsify and add second half of
puree. When mixture reaches 35 degrees
fold in whipped cream. Deposit in molds
with Pistachio Pain de Genes.
Pistachio Pain de Genes
Almond paste
475 gr
Pistachio paste
45 gr
Eggs
550 gr
Vanilla bean paste
¼ TT
Salt
3.5 gr
Cake flour
85gr
Baking powder
3.5 gr
Noisette butter
147 gr
Mix with a paddle almond and pistachio paste until smooth. Switch to a
whisk and slowly add eggs until incorporated. Sift dry ingredients and add
to the base. Add butter. Spread mixture into sheet pan. Bake at 350 F
for 15 minutes.

/FloridaFoodService

FFSsfsnad2015hp.indd 1

1/13/15 11:14 AM

8

SOUTHEAST FOOD SERVICE NEWS

®

AUGUST / SEPTEMBER 2018

SNACK

N!

TOTAL

B e yo n d Bo r d e r s

save big money with smithfield on
snacks from around the world

SNACK REBATE PROGRAM
September 17, 2018 - November 25, 2018

ACK

N!

orders

deliciously

craveable

snacking f
avorites
made glob
al

ham gougere
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Operators Mail-In Coupon
Operators Mail-In Coupon
Corporate Promotion
Corporate Promotion

SNACK
SNACK

N!
N!

FEATURED SNACK PRODUCTS
FEATURED SNACK PRODUCTS

B e yo n d Bo r d e r s
B e yo n d Bo r d e r s

ITALIAN MEATS + SLICED MEATS
ITALIAN MEATS + SLICED MEATS
ITEM CODE PRODUCT DESCRIPTION
ITEM
CODE PRODUCT
DESCRIPTION
90076033115526
CARANDO SLICED
HOT CAPICOLA 12/1LB

$/CS
$/CS
$3.00

CASES
CASES

TOTAL
TOTAL

FULLY COOKED + SMOKED MEATS
FULLY COOKED + SMOKED MEATS
ITEM CODE
ITEM
Wings CODE

PRODUCT DESCRIPTION
PRODUCT DESCRIPTION

$/CS
$/CS

90076033115526
00076033114052

HOT CAPICOLA12/1LB
12/1LB
CARANDO SLICED MORTADELLA

$3.00

Wings
10704051289373

CURLY'S SMOKED CHICKEN WINGS, 4/10 LB.

$5.00

00076033114052
10076033104692

MORTADELLA
12/1LB2/5LB
CARANDO SLICED GRANDE
PEPPERONI

$3.00

10704051289373
90704051681043

CHICKEN WINGS,
LB.
CURLY'S SMOKED LOINBACK
RIBS, 164/10
SLABS

$5.00
$2.50

10076033104692
10076033562430

GRANDE PEPPERONI
CARANDO SLICED PROSCIUTTO
12/1LB 2/5LB

$3.00

90704051681043
90704051682026

LOINBACK
RIBS,16
16SLABS
SLABS
CURLY'S SMOKED ST.
LOUIS RIBS,

$2.50

10076033562430
10076033101783

PROSCIUTTO
12/1LB
CARANDO SLICED APLINA
GENOA
SALAMI 12/1LB

$3.00

90704051682026
10070247192124

CURLY'S SMOKED
ST. LOUIS
RIBS,
16 SLABS
FARMLAND
SMOKE'N
FAST KC
WILD
WINGS,3/12PC,9#NT,Z

$2.50
$2.00

10076033101783
10050100337251

CARANDO SLICED
APLINA
GENOA
12/1LB
MARGHERITA
FULLY
COOKED
1/2OZSALAMI
BEEF MEATBALLS
320CT
MARGHERITA FULLY COOKED 1/2OZ BEEF MEATBALLS
320CT
MARGHERITA
SLICED PEPPERONI 3" 6 SLICES PER OZ 8/2LB

$3.00
$5.00

10070247192124
00070247194558

$2.00
$2.00

$5.00
$5.00

00070247194558
Sliced Meats

WINGS,3/12PC,9#NT,Z
FARMLAND SMOKE'N FAST KC WILD WINGS,MINI-2
OZ.,2BAGS,10#NET,Z
FARMLAND SMOKE'N FAST KC WILD WINGS,MINI-2
OZ.,2BAGS,10#NET,Z

$5.00
$5.00

Sliced
Meats
10704051287065

CURLY'S SMOKED SLICED BEEF BRISKET, 6/2 LB.

$2.50

10704051287065
10704051300276

SMOKED
SLICED
BEEFROUND
BRISKET,
6/2 LB.
CURLY'S SLICED
CAP
OFF TOP
ROAST
BEEF, 6/2 LB.

$2.50

10704051300276
10704051300634

CAP OFF TOP
ROUND
ROAST
BEEF,
CURLY'S SLICED BOTTOM
ROUND
CORNED
BEEF,
6/26/2
LB.LB.

$2.50

10038616300396
20027815001613

PEPPERONI
3" 6 SLICES
PER OZ
MARGHERITA SLICED GENOA
SALAMI
3" 6 SLICES
PER8/2LB
OZ 8/2LB
MARGHERITA SLICED GENOA SALAMI 3" 6 SLICES PER
OZ 8/2LB
MARGHERITA
SLICED HARD SALAMI 3" 6 SLICES PER OZ
8/2LB
MARGHERITA SLICED HARD SALAMI 3" 6 SLICES PER OZ
8/2LB
MARGHERITA
SLICED CAPICOLA 5/2LB

10704051300634
10704051300870

BOTTOMPRIME
ROUND
CURLY'S SLICED RIBEYE
RIB,CORNED
10/2 LB.BEEF, 6/2 LB.

$2.50
$5.00

20027815001613
20027815220168

SLICED
CAPICOLA
5/2LB
MARGHERITA CUP
AND
CHAR PEPPERONI

$3.00
$5.00

10704051300870
Pulled
Pork

CURLY'S SLICED RIBEYE PRIME RIB, 10/2 LB.

$5.00

20027815220168
20038616360250

CUP AND
CHAR PEPPERONI
MARGHERITA LINK
PEPPERONI

$5.00
$3.00

Pulled
Pork
10704051289045

CURLY'S SMOKED ALL NATURAL PULLED PORK 2/5 LB.

$2.50

20038616360250
10043200162090

MARGHERITA
LINKSHAVED
PEPPERONI
PATRICK
CUDAHY
HAM

$3.00

10704051289045
10704051289069

$2.50
$2.50

10043200162090
20043200165081

SHAVEDHAM
HAM- 1/2 OZ.
PATRICK CUDAHY SLICED

$3.00

20043200165081
10043200154309

PATRICK CUP
CUDAHY
HAM - 1/2 OZ.
PAVONE
ANDSLICED
CRISP PEPPERONI

$3.00
$5.00

10043200154309
20027815179817

PAVONE CUP
AND
CRISPHONEY
PEPPERONI
HEALTHY
ONES
SLICED
HAM 6/32 OZ

$5.00

10704051289328
Pulled Chicken

ALL NATURAL PULLED PORK
2/5 LB.
CURLY'S SMOKED MARINATED/SEASONED
PULLED
PORK
2/5 LB.
CURLY'S SMOKED MARINATED/SEASONED PULLED PORK
2/5 LB. SMOKED ALL NATURAL PULLED PORK CAROLINA
CURLY'S
STYLE 2/5 LB.
CURLY'S SMOKED ALL NATURAL PULLED PORK CAROLINA
STYLE 2/5 LB.

20027815179817
20030900325860

HONEY HAM
6/32 BREAST
OZ
HEALTHY ONES SLICED SMOKED
TURKEY
6/32 OZ

$5.00

Pulled
Chicken
10704051289144

CURLY'S SMOKED PULLED CHICKEN 2/5 LB.

$2.50

20030900325860
20030900325914

SMOKED
TURKEY
BREAST 6/32 OZ
HEALTHY ONES SLICED ROAST
BEEF
6/32 OZ

$5.00

10704051289144
10704051289311

PULLED
CHICKEN
2/5 LB.
CURLY'S SMOKED ALL
NATURAL
PULLED
CHICKEN 12/2 LB.

$2.50
$5.00

20030900325914
20030900325884

ROAST BEEF
6/32 HAM
OZ 6/32 OZ
HEALTHY ONES SLICED VIRGINIA
BRAND

$5.00

10704051289311
10704051289359

SMOKED ALL
NATURAL
PULLED
12/2 LB.
CURLY'S ROASTED
PULLED
CHICKEN,
12/2CHICKEN
LB.

$5.00

20030900325884
20030900325853

$5.00
$5.00

10704051289359

CURLY'S ROASTED PULLED CHICKEN, 12/2 LB.

$5.00

10070247822557
10070247818598

VIRGINIA
BRANDTURKEY
HAM 6/32
OZ
HEALTHY ONES SLICED OVEN
ROASTED
BREAST
6/32 OZ
HEALTHY ONES SLICED OVEN ROASTED TURKEY BREAST
6/32
OZ
FARMLAND
GOLD MEDAL SMOKED UNCURED HAM, .5OZ,
GF, 6/2#
FARMLAND GOLD MEDAL SMOKED UNCURED HAM, .5OZ,
GF, 6/2#
FARMLAND
SLICED SMOKED HAM, H&W, 1/2OZ, 4/3#

10070247818598

FARMLAND SLICED SMOKED HAM, H&W, 1/2OZ, 4/3#

$5.00

10050100337251
10038616300372
10038616300372
10038616300389
10038616300389
10038616300396

20030900325853
10070247822557

$5.00
$5.00
$5.00
$3.00

10704051289069
10704051289328

$5.00
$5.00

$2.00

SILVER MEDAL
FARMLAND BRONZE
MEDALFCFCBACON,
BACON,REG,
REG,2/150
2/150CTCT

$2.00

10070247172331
10070247157031

BRONZEMEDAL
MEDALFCFCBACON,
BACON,T/S,
REG,
2/150
FARMLAND SILVER
2/150
CTCT

$2.00
$2.50

10070247157031
10070247171051

SILVERMEDAL
MEDALFCFCBACON,
BACON,SUPER
T/S, 2/150
CT CT
FARMLAND GOLD
T/S, 2/150

$2.50
$2.50
$2.00

$4.00

FARMLAND GROUND CHORIZO SAUSAGE ROLL, 4/3#, Z

$5.00

10070247180886
90043200110219

FARMLAND
GROUND
CHORIZO
SAUSAGE ROLL, 4/3#, Z
PATRICK
CUDAHY
CHORIZO
CANTIMPALO

$5.00
$3.00

90043200110219
10043200154408

CANTIMPALO
PATRICK CUDAHY CHORIZO LINK

$3.00

10070247159844
20043200126303

10043200154408

PATRICK CUDAHY CHORIZO LINK

$3.00

20043200126303

PATRICK CUDAHY ROASTED BACON, 3/120 CT

PORK SKINS,
25# 15#
FARMLAND LARGE
PORK SKINS,

$2.00

10070800805508

FARMLAND LARGE PORK SKINS, 15#

$2.00

HAM
HAM
FARMLAND APPLEWOOD CARVEMASTER HAM, NJ, 2 PC

$2.00

90070247195558
90070247196180

$2.00
$2.00

90070247196180
10070247818598

APPLEWOOD
CARVEMASTER
HAM,
NJ,GM,
2 PC
FARMLAND SMOKED
HAM,
H&W25, SWEET
CURE,
2 PC
FARMLAND SMOKED HAM, H&W25, SWEET CURE, GM,
2 PC
FARMLAND
SMOKED SLICED HAM, H&W, 1/2OZ, 4/3#

10070247818598

FARMLAND SMOKED SLICED HAM, H&W, 1/2OZ, 4/3#

$2.00

Smithfield “Pork. Solved.” Mobile App
Now
Available!
it today!App
Smithfield
“Pork.Download
Solved.” Mobile
Now Available! Download it today!

00070247816382

FARMLAND BLACK ANGUS BEEF FRANKS, 4/1 6", 10# CASE

$2.00

00070247816382
00070247816399

4/1 6", 10# CASE
FARMLAND BLACK ANGUS BEEF FRANKS, 5/1

$2.00

00070247816399
00070247816405

5/1 6", 10# CASE
FARMLAND BLACK ANGUS BEEF FRANKS, 8/1

$2.00

00070247816405
00070247810953

BLACKMEDAL
ANGUSBEEF
BEEFHOT
FRANKS,
8/1 6", 10# CASE
FARMLAND GOLD
DOG, 4/1

$2.00

00070247810953
00070247811578

$2.00
$2.00

10070100028096
10070100027822

4/1 6",
FARMLAND GOLD MEDAL BEEF HOT DOG, CN,
6/110#
6", CASE
10#
CASE
FARMLAND GOLD MEDAL BEEF HOT DOG, CN, 6/1 6", 10#
CASE
FARMLAND
GOLD MEDAL BEEF HOT DOG, CN, 8/1 6", 10#
CASE
FARMLAND GOLD MEDAL BEEF HOT DOG, CN, 8/1 6", 10#
CASE MORRELL MINI BEEF FRANK KIT, 60 FRANKS & 64
JOHN
BUNS, 10# CASE
JOHN MORRELL MINI BEEF FRANK KIT, 60 FRANKS & 64
BUNS,MORRELL
10# CASEGOURMET BEEF FRANKS 4/1 7", 2/5# CASE
JOHN

10070100027822
10070100027525

4/1 7", 2/5# CASE
JOHN MORRELL GOURMET BEEF FRANKS 5/1

$2.00

10070100027525
10070100027839

5/1 6",
7", 2/5# CASE
JOHN MORRELL GOURMET BEEF FRANKS 8/1

$2.00

10070100027839
10070100028782

GOURMETSMOKEES,
BEEF FRANKS
6", 2/5# CASE
JOHN MORRELL COCKTAIL
2/5#8/1
CASE

$2.00
$3.00

10070100028782

JOHN MORRELL COCKTAIL SMOKEES, 2/5# CASE

$3.00

00070247811578
00070247810960

90070247195558

$2.00
$2.00

$2.00
$4.00

HOT DOGS
HOT DOGS

PORK SKINS
PORK SKINS
10070800080547
10070800805508

$2.50

FARMLAND SILVER MEDAL FC BACON, REG, 2/150 CT

10070247180886

$2.00

$2.50
$2.50

10070247125009
10070247172331

FARMLAND GOLD
T/S,
CT
SILVERMEDAL
MEDALFCFCBACON,
ROUNDSUPER
BACON,
1922/150
SLICES,
3/64CT
FARMLAND SILVER MEDAL FC ROUND BACON, 192 SLICES,
3/64CT CUDAHY ROASTED BACON, 3/120 CT
PATRICK

FARMLAND PORK SKINS, 25#

$2.00

10070247125009

10070247171051
10070247159844

10070800080547

TOTAL
TOTAL

FULLY COOKED BACON
FULLY COOKED BACON

$5.00
$5.00

CHORIZO
CHORIZO

CASES
CASES

00070247810960
10070100028096

$2.00
$2.00
$2.00
$3.00
$3.00
$2.00

September 17, 2018 - November 25, 2018
September 17, 2018 - November 25, 2018
CONTINUED ON BACK
CONTINUED ON BACK
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Operators Mail-In Coupon
Corporate Promotion

SNACK

N!

FEATURED SNACK PRODUCTS

B e yo n d Bo r d e r s

SMOKED SAUSAGE
ITEM CODE

PRODUCT DESCRIPTION

$/CS

20027815481736

ECKRICH DEEP SMOKED SAUSAGE ROPE, 2/5# CASE

$3.00

20027815003518

ECKRICH SUPERIOR SMOKEHOUSE SAUSAGE ROPE, 4/3#
CASE

$3.00

20027815481712

ECKRICH POLSKA KIELBASA SAUSAGE ROPE, 4/3# CASE

$3.00

20027815003143

ECKRICH BIAS CUT SKINLESS SMOKED SAUSAGE, 12/2#
CASE

$3.00

00027815091337

ECKRICH CHEDDAR SMOKED SAUSAGE KOLACHES, 2/5#
CASE

$3.00

00070247135278

FARMLAND GOLD MEDAL SMKD SSG LINKS, 5/1 6", 10#

$2.00

00070247135292

FARMLAND GOLD MEDAL POLSKA KIELBASA LINKS, 5/1
6", 10#

$2.00

10070247140194

FARMLAND GOLD MEDAL BIAS CUT SMKD SSG, 2/5#

$2.00

10070247174946

FARMLAND SPLIT SMKD SSG, 2/6# CASE

$2.00

CASES

INSTRUCTIONS FOR SUBMITTING THIS REBATE:
Use the grids on the front and back of this page to indicate the number of
cases of each product code purchased during the eligible period.
Put the total number of cases purchased in the box below.
Put the total $ amount of the requested rebate in the box below.
Complete the contact info (below) and segment info (right) and mail the
form, along with required printout/invoice copies, to the address at right.

1
2
3
4

MAXIMUM PAYOUT IS $250 / MINIMUM PAYOUT IS $20
#
#
#
#
#

of
of
of
of
of

$2 CS:
$2.50 CS:
$3 CS:
$4 CS:
$5 CS:

OPERATION NAME:

X
X
X
X
X

$2.00/CS:
$2.50/CS:
$3.00/CS:
$4.00/CS:
$5.00/CS:

=
=
=
=
=

Total
Total
Total
Total
Total

$:
$:
$:
$:
$:

FRESH PORK
TOTAL

ITEM CODE

$2.00

10070247210460

FARMLAND 3-4 BONE BACK RIB PIECES POLY FROZEN

$2.00

90070800212340

SMITHFIELD DUROC CC SKIN-ON HALF BELLY, VP, 2-1PC

$5.00

90070800212357

SMITHFIELD DUROC CC SKINLESS HALF BELLY, VP, 2-1PC

$5.00

90070800217086

SMITHFIELD DUROC BONE-IN PORK BUTT, NKON, 1/4",
8-1PC

$5.00

90070800212333

SMITHFIELD DUROC PORK TENDERLOIN, VP, 6-2PC

$5.00

Terms and Conditions:
Offer limited to foodservice operators only. Chain operators
must participate as single units. Contracted chain and bid
accounts cannot participate. This coupon may be redeemed
for a minimum of $20 up to $250 per individual foodservice
operator. Submit this rebate with copies of distributor invoices
or distributor printouts verifying valid products were purchased
between September 17, 2018 - November 25, 2018. DISTRIBUTOR
PRINTOUTS OR INVOICES MUST INCLUDE THE FOLLOWING
OPERATOR INFORMATION: Operator Name, Product Purchased,
Number of Cases Purchased, Date the Product was Purchased,
Invoice Number and Physical Address. Operators must fill out
rebate coupon themselves. Distributor tracking reports do not
qualify. Bulk redemptions by distributors and/or DSRs are not
allowed. Request must be postmarked no later than January 5,
2019. Offer not redeemable in conjunction with any other offer.
Operators may submit more than once until the maximum dollar
amount is met; however, the initial submission must meet the
minimum requirement of $20. Allow 10–12 weeks for delivery.
Incomplete or incorrect submissions will delay payment. Void
where restricted, prohibited or banned.

E-MAIL ADDRESS:
OPERATION ADDRESS:
STATE:

TELEPHONE NUMBER:

FAX NUMBER:

DISTRIBUTOR:

DSR NAME:

$/CS

FARMLAND 1-2 BONE BACK RIB PIECES POLY FROZEN

CHECK WILL BE MAILED TO THE ADDRESS SHOWN BELOW (PLEASE PRINT)
CONTACT NAME:

CITY:

PRODUCT DESCRIPTION

00070247202253

ZIP:

YOU CAN ALSO SUBMIT OFFER FORM AND COPIES OF INVOICES ONLINE AT WWW.RAPIDREBATE.NET
FOR MORE INFORMATION ON SMITHFIELD FOODSERVICE PRODUCTS, PROMOTIONS, RECIPES OR MARKETING MATERIALS,
CONTACT YOUR SMITHFIELD FOODSERVICE REPRESENTATIVE/BROKER OR CALL 1-888-327-6526 WWW.SMITHFIELDSNACKON.COM

CASES

TOTAL

PLEASE MAIL THIS COUPON WITH COPIES
OF DISTRIBUTOR INVOICES TO:

SNACK

SMITHFIELD FOODSERVICE
GLOBAL SNACK COUPON REDEMPTION
PO BOX 552
TRAVERSE CITY, MI 49685

B e yo n d Bo r d e r s

N!

REBATE QUESTIONS? CALL 1-877-570-5504

COUPON CODE: SNACK18OPR
PLEASE CHECK THE MARKET SEGMENT YOUR OPERATION/TYPE OF RESTAURANT
BELONGS IN:
Are you a new Smithfield Foodservice customer F
or a current Smithfield Foodservice customer
F
COMMERCIAL
F Full Service
{ Casual Theme
{ Family
{ Upscale/Fine Dining
F C-Store
F Hotel/Motel/Resort
OWNERSHIP
F Independent
F Local/Regional Chain
F National Chain

NON-COMMERCIAL
F College/University
F Elementary/Secondary School
F Business & Industry
F Recreational/Entertainment
F Transportation Foodservice
F Military/Correctional
OWNERSHIP
F Contract Management
F Self-Operated

Number of meals served per day:
________Breakfast ________Lunch ________Dinner
Approximate dollar volume annual food/beverage purchases:___________

AUGUST / SEPTEMBER 2018
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School is Back in Session
By Fred Lucardie, CEC, AAC
“Ask not for whom the bell tolls,
it tolls for thee.” (John Donne)
Yes, indeed. School is back in
session, the morning bell is ringing, and the grandchildren are in
mourning. Mourning for their late
daily risings, missed afternoon
swims, leisurely sojourns through
the malls, breakfast and/or lunch out
with Papa and Grandma, and marathon television viewings. However,
the parents, grandparents, and other
caregivers are merrily clicking their
heels as they pack lunches, check
backpacks, and hustle them out the
door.
For Pat and me it’s a mixed bag
of blessings and regrets. We thoroughly enjoy the extra time with the
grandchildren, but miss our routine.
Depending on our children’s work
schedules, we can have grandchildren coming in the front door as
early as 6:00 am and/or staying as
late as 8:00 pm. This wreaks havoc
on our gym routine as their doors
close at 9:00 pm. We normally take
the elementary age grandchildren
to school, ensure they eat a healthy
breakfast, walk them to their respective classrooms, and then head
to the gym for our daily session.
During summer vacation and holiday breaks, we get there when we
can even if we don’t have time for
our usual routine.
This year there are changes. Our
oldest daughter’s family moved to
Pasco County which means we will
only be taking one grandchild to
school. The bell schedule has also
changed, so we will be hitting the
road 20 minutes earlier every day.
Since our grandson is not a morning
person, this is not going to be pretty.
Tristan’s already a picky eater under
the best circumstances. When he’s
tired it gets even worse. Since neither Pat nor I (nor the USDA) believe
a few sips of milk and/or juice with a
few bites of apple or banana constitutes a well-balanced breakfast, this
promises to be loads of fun. Breakfast IS the most important meal of
the day and helps children focus in
the classroom. A healthy nutritious
breakfast is vital to the learning process as well as benefitting children’s
well-being.

His
elementary
school provides free
breakfast to all the
children.
Unfortunately, most of the
breakfast offerings are
not food items he cares
to eat. I have to admit
that does not totally
dismay me as the fat
and sodium content on
most of the items are
through the roof. All
the breakfast entrée items are frozen premade products. I realize the
schools are bound to follow county
and/or state directives, but I sincerely wish they could offer these children more nutritious food. Fresh
eggs, homemade biscuits, and tropical fruits are on his favorites list; but
it isn’t going to happen.
Thankfully, we have options. We
can arrive at our son’s house early
and I can make him breakfast before we leave for school. Or, we can
pack something up and let him eat it
in the cafeteria utilizing their fruit
and beverage offerings. Last choice
would be to hit the local drive-thru
and let him have a fruit smoothie on
the way to school. We’ll be trying
all three options, so we’ll see how it
works out.

against a brick wall
trying to change it. I
fight the battles I have
a chance of winning.
As I wrote in my
last column, for many
families on free and
reduced lunches; back
to school means less
stress as their children are provided
with breakfast and
lunch. It’s a big relief
for these parents to know their children are eating two meals a day with
little or no out of pocket expense
to the family budget. I’m grateful
these programs exist for those who
need the extra boost.
When we went shopping last
week at our local grocery store, we
noticed a heavy emphasis on food
items geared to students. Individual
servings of fruits (applesauce, fruit
cups), yogurts, crackers with different spreads, and cereals. For working parents who don’t have time to
make breakfast or get to school in
time for free breakfast, these are
good items to have on hand. They
are not as cost effective as bulk
packaging products, but they are
easy to grab and eat in the car on
the way to school. To be honest,

Along with the return to school
will be my perennial gripe. There is
nothing that irritates me more than
watching these schoolchildren go
through the food line, eat one item,
and throw the rest away. I’ve fought
the system for years trying to get the
school board to allow at least the unopened individual cereal packs and
breakfast bars be collected for the
homeless, but they continue to tell
me ‘it is not allowed’. If they do not
dispose of it, they could lose funding. This makes absolutely no sense
to me, but it’s just butting my head

we keep fruit and yogurt cups in
the fridge for the grandchildren to
snack on when they’re hanging out
with us or we’re crunched for time
in the morning.
Food improves at the high school
level. Our oldest granddaughter,
Bella, is in her senior year and she
tells us the cafeteria food is halfway
decent. She usually eats lunch from
the salad bar which is a thumbs up
healthy alternative. If she’s in the
mood for decadent eating, she will
eat pizza or chicken tenders with
fries.

Her school also has the option of
eating lunch offerings from the culinary arts department. She likes
to eat there if her schedule permits.
She took a culinary arts class last
year, so she knows the chef instructor and likes how he works with his
students. It’s more expensive, but
we don’t have a problem with that.
Lunch will be the biggest challenge of all with Tristan. We tried
letting him eat the elementary
school’s lunch menu, but he absolutely refuses to everything except
hot dogs and pizza. His school
now serves pizza on Tuesdays and
Thursdays, so at least he will eat two
out of five days. Driving up to the
school and eating lunch with him
doesn’t help. He loves the company
of Papa and Grandma or Daddy and
Mommy, but still won’t try most of
the food.
His mother packs his lunch every
day, but it’s a big challenge for her to
find something portable that he will
eat. Pat found him a state of the art
lunchbox with built-in freezer compartment, but finding something
he likes is the problem. So, lots of
fresh fruit, crackers, string cheese,
and yogurt will be the mainstays on
non-pizza days.
Cafeteria time was much different when Pat and I were in school.
Pat went to private school with
‘Huns of Nuns’ who gave their students one option: Eat or sit here until you finish eating however long
it takes. I came from stern Dutch
Indonesian parents who brooked no
foolishness about eating. Eat or deal
with the consequences was my parent’s dictum.
Ah, the joy of balky eaters! While
we have no intentions of following
the ways we were raised regarding
eating, I’m not sure what the best
stance is to take with Tristan. We
will continue encouraging him to
eat and trying to find food items he
likes that will do well in his lunchbox. I thought I was done with this
issue when our three children were
old enough to make their own eating
choices. Apparently, it has moved
onto the next generation. At least
we’re familiar with the scenario!
Bon appétit!
Chef Lucardie can be reached at
plucard1@verizon.net
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How to Price a Profitable Catering Proposal
Continued from page 1
is four hours per event. Also, figure in the staff time a minimum of
two hours prior to event start time
for set up. Your presentation and
food will not be the same if you
are rushed. Many times it takes 30
minutes just to unload the delivery
van and get everything to the event
room. I have charged $31/hour per
staff person and also allowed one
waiter/kitchen staff per 50 people
since this is a casual event with an
easy menu. The staff is paid $20/
hour. Profit to the company for the
staff: $274.
Rentals-If your company is providing the platters, chafers, paella
pans, table-top griddles, serving
utensils, etc., for this event, you
must charge for these items. They
are rentals from your company.
Profit to the company for rentals is
$110.
Disposables-This is not an event
at your restaurant where the client is
seated and served at your table, and
you should get paid for the items
used. For our 150-guest party, we

will need two plates, one fork, three
cocktail napkins and conservatively two-and-a-half cups per person,
which is $1.26 per person. Double
the cost of this when charging it to
the customer. Profit to the company
for disposables is $223.
Client pays $5,200 total after
tax. Profit to your company $3,032.
That’s a profit that reflects what
your food and service are worth!
What I have written in this article is the MINIMUM profit that
should be proposed for this sample event. There are more items
like service fees or production
fees which are at the discretion of
the caterer. My company always
charges a production fee of 18 percent. There is value in what you do
and people are willing to pay for
it!
Sandy Korem is the owner of
the Dallas-based catering company, The Festive Kitchen, which
operates multiple food divisions,
catering, food manufacturing and
gourmet food shops For more information about Sandy, visit www.
thecateringcoach.com.
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Sysco Taste of Elegance Food Show
Bonita Springs, Florida

August 14, 2018

Sysco, Robert Limehouse, Chris Stenz.

TOP 10 FOOD TRENDS 2018
The National Restaurant Association’s surveyed
700 professional chefs to identify the hottest
menu trends for 2018.

• New cuts of meat
• House-made condiments
• Street food-inspired dishes
• Ethnic-inspired breakfast items
• Sustainable seafood
• Healthful kids’ meals
• Vegetable carbohydrate substitutes
• Uncommon herbs
• Authentic ethnic cuisine
• Ethnic spices

Sysco, Kirk Perry; Maple Leaf Farms, Charlie Rose.

The Pewter Mug, Melissa Richardson, BJ Zarvis; Sysco, Victoria Pfender.
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Product Spotlight

All natural Milk-Fed Veal from Catelli Brothers
This lean meat is not only supremely tender, it has subtle flavors thanks to
the highest quality calf nutrition and technologies in the industry. Group housed
and untethered, our milk-fed calves produce a product of superior flavor, color,
texture and tenderness.
Veal is not only delicious but it is
easy to prepare. Veal can be sautéed,
stir-fried, braised, stewed, grilled or
broiled—making it a center of the plate
favorite.
For information call 856-869-9293
or go to catellibrothers.com

Condiment Trend with Real
Red Raspberries
Delight patrons with the
fresh burst of flavors that
red raspberries provide to
foodservice operators. The
national raspberry council
invites chefs to consider what
raspberries have to offer for
condiments and sauces. For
information go to redrazz.org

New from Brookwood Farms –
Pit-Smoked Turkey Breast Roast
Brookwood Farms proudly introduces our first Turkey product. A Pit
– Cooked Turkey breast that has been
smoked over charcoal for 6 – 7 hours.
Our cooking process provides a juicy,
smoky flavor unlike any other turkey
product on the market. A perfect addition for the holiday season, this product
will be great for carving stations, center
of the plate options and it will take the
turkey sandwich to a whole new level.
Family owned and operated in Siler
City, NC since 1978, Broowkood Farms
promises delicious pit-cooked BBQ for
generations to come. For more information, call 800-472-4787or visit www.
brookwoodfarms.com.
Dole Fruit Bowls
A convenient, portable and delicious way
to enjoy fruit. Excellent
source of vitamin, shelf
stable, no refrigeration
required. Premium quality, perfect any time of
day.
For info visit dole
foodservice.com or call 800723-9868.
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• Add flavor without
added sugar or artificial
sweeteners
• Made with the highest
quality ingredients and
natural flavors
• Concentrated and
consistent flavor for an
endless variety of beverage
and culinary applications
• Customizable flavor through
adjustable usage and flavor
combinations
• Natural, low-calorie
solution to menu labeling
requirements

For information call 800-9665225 or go to monin-usa@monin.com

Chef ’s Commissary Creative Culinary Solutions
No added preservatives, produced to
order, contains no artificial additives. Small
batch orders available. Hors D’ Oeuvres,
breakfast and desserts,
products crafted daily.
For information call
407-270-9580 or visit
chefscommissary.com

Smithfield Duroc Pork
A genetically superior sire
line for exceptional eating
quality. Hand selected to ensure tenderness, flavor and
juiciness in every bite. Quality control second to none.
Smithfield’s legendary reputation. No added hormones or
steroids, no artificial ingredients.
For information visit www.smithfieldfarmlandfoodservice.com

Berry Veal Osso Buco
Fore Shank
Great taste and pleasing
visual appeal with ample
bone marrow for added
flavor. Available in 2 and 3
inch portions.
For information call
800-226-VEAL or visit
berryveal.com
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Curley’s Cooked & Smoked Meats
Fully cooked product saves time
and labor, simple heat-and-serve for
operator convenience. Curley’s offers
premium smoked and cooked meats
that spice up any menu. Beef brisket
lightly seasoned and browned to
enhance flavor and juiciness. Smoked
over hickory hardwood in a traditional
pit smoker.
For information call 1-888-3276526.

New from Maple Leaf Farms Oven Roasted Duck Meatballs
Made from boneless duck breast
with cheddar cheese and chili pepper,
our all natural Duck Meatballs are the
perfect bite as a sandwich, soup pasta
dish or appetizer!
Duck Meatballs have less fat,
fewer calories and lower sodium than
beef or pork options. More lean,
more flavor, more fun! Duck Meatballs are oven roasted – all you do is
heat and serve.
For information visit mapleleaffarms.
com
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A Day in the Life of…
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Two Farmers and a Chef Created Fork
and Plough in Greenville, South Carolina
Continued from page 1

A Distributor Salesman at Florida
Food Service- Billy Carreras
1. How did you become a distributor
sales person?
I have always worked in the foodservice
industry, as my first job was at a family
owned Italian restaurant. I worked at
the restaurant for 12 years, eventually
working in every position at the restaurant.
While working at the restaurant, I got to
know the sales people for the different
food distribution companies. During the
crash of 2008, I went and got my CDL, commercial drivers
license, and decided to apply at Florida Food Service. I had a
special interest in working for Florida Food Service, because
like the Italian restaurant I worked at, it was also a family
owned business. After submitting my application, a handful
of phone calls, and multiple interviews, I finally became part
of the Florida Food Service family. I began my career as a
driver in 2009 before expressing an interest to work more
collaboratively with the customers and our company, in sales.
I moved into sales in 2013.
2. What is your typical day like?
100 miles, 70 phone calls, 30 text messages
and 150 emails of pure sales bliss
3. What would you say is the key to your success?
Building trusting relationships with my customers, genuinely
caring for my customers and their needs, and always
following through with what I say I am going to do. I am
passionate about my work and I take pride in providing
quality products and customer service.

He then spent 3 years as executive
chef of Charleston’s High Cotton
restaurant. However, his ultimate
dream was to offer farm to table
fare. The two farmers and chef got
together and opened the Fork and
Plough on July 15th, 2018.
The Fork and Plough restaurant is opened for lunch and dinner every weekday except Tuesday. On Sunday from 10-2 they
have a weekend brunch. There is
a grocery store and a butcher shop
on the premise. One can eat in or
carry out.
The menu changes daily often
twice daily. The offerings are what
Chef Shawn finds for the day. He
states, “We buy the whole animal
and when it is gone we move on
to the next.” It is truly from farm
to table. He works closely with
The Greenbrier Farms, other local farmers, fishmongers, and artisanal producers to create his memorable dishes. The lunch soups
might include a Chilled Cucumber
and Artichoke or Cream of Tomato
Soup. The salads can be a local
Tomato Caesar or a Chilled Watermelon & Burrata Salad. One can
always add a grilled cheese. The

medium plates could be Grass-fed
Beef Carpaccio, Fried Oysters, or
Crispy Sauerkraut Balls. The entrees can include a shitake Swiss
Burger, a Pastrami Rueben, a
Grouper Cake sandwich, Huevos
Rancheros or a Chicken Carbonara.
The Sunday Brunch might include Cinnamon Rolls and French
Quarter Beignets. A Bibb lettuce
wedge and soups also are starters.
A Smoked Beef Short Rib Omelet,
Huevos Rancheros, and French
Toast are the breakfast part of the
Brunch. Rabbit Hash, Scrapple
and Fried Egg or Fried Pork Loin
Sandwiches are available as is a
Country Fried Steak. Go to Facebook or Instagram to see the menu
for the day!
The three friends get together
often to collaborate and coordinate
regarding the restaurant. Also, they
have in common, three girls. Each
one of them has a daughter.

4. How do you stay focused?
I stay focused by staying organized and setting goals.
5. What are some of the challenges you face?
A sale in the food distribution industry is multifaceted and
the workflow is ever changing. Flexibility is a must and can
be challenging for a type A personality. The ability to multi
task, manage time, and prioritize, is the key to overcoming
obstacles.

Coming
Next
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To Grow Your
Business visit
www.sfsn.com

OCTOBER / NOVEMBER DECEMBER / JANUARY
Holiday Foods

Center-Of-The-Plate

Appetizers

Pasta, Soups

Ad Deadline October 19th

Ad Deadline December 14th
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Product Spotlight

All Natural American Lamb
Colorado-fed lambs have long been recognized
as the source of the world’s best tasting, most nutritious lamb products. Raised on local ranches, they are
free to roam the countryside while grazing on quality
natural forage. An assured all natural product, American lamb production never includes artificial growth
hormones.
The result is lamb that is richly marbled, juicy
and consistently tender. That’s why this wholesome
and delicious meat is often the star attraction on the
menus of many of the world’s great restaurants.
For information call 856-869-9293 or go to catellibrothers.com
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The Power of California Avocado
on Menus
Finding a way to incorporate a sense
of place provides a certain boost to
any menu. California avocados turns
a simple meal into an experience, and
makes patrons want to return to a restaurant for another memorable meal.
Adding avocados to a menu adds a
sense of the season to the meal.
For information and receipe ideas
go to www.californiaavocado.com/foodservice

Smoke’NFast
KC Wild Wings
Fully cooked, great
taste, conveniently packed.
Added menu variety with
increased customer satisfaction.
For information visit
www.smokenfast.com

Berry Veal Certified Dutch Veal
With the ongoing demand for
high-quality portion control veal
products, Berry Veal Corporation
has created the ultimate line of veal
products in the Buon Gusto Brand.
Berry Veal has continued to use
the finest raw materials and ingredients in processing veal portions.
For any restaurant needs-veal cutlets, slices, patties, rib chops, or osso
buco, Call 800-226-VEAL or visit
berryveal.com

Farmland® Smoke’NFast®Smoked BBQ Pork Belly
Now you can feature
the authentic taste of
slow-smoked BBQ on
your menu quickly and
conveniently. New Farmland®
Smoke‘NFast
Smoked BBQ Pork Belly
comes uncured and unenhanced for preparation
versatility. It’s simply dry-rubbed with BBQ seasoning and hickory-smoked to
deliver a rich taste.
For more information visit smokenfast.com or call 888-327-6526.
Fully Cooked Chargrilled
Chicken Breast Filet Strips
Tender & Juicy entice customers
with a variety of high-quality chicken
products from Perdue Harvestland.
Made with only all-natural chicken,
no antibiotics, no hormones or
steroids added. Perfect for any
foodservice menu.
For information call 855-6734300 or visit www.perduefoodservice.com

No Sugar, Antibiotic Free Chicken Sausage from Jones Dairy Farm
Made with high-quality chicken and all-natural ingredients,
our great-tasting No Sugar ABF
Chicken Sausage links and patties
contain 75% less fat than USDA
data for fullycooked pork sausage.
Packed with natural protein and
no added sugar, they’re a perfect
fit for your customers on popular
diets such as paleo and keto.
For information contact 800-635-6637 or visit jonesdairyfarmfoodservice.com

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

Butterball offers Gluten-Free
Turkey Meatballs
Butterball foodservice offers
gluten-free turkey meatballs.
The turkey meatballs are fully
cooked. Chefs can simply heat
and serve, saving time and labor.
A low fat alternative to beef
meatballs, this product can be the
main ingredient on an appetizer,
or entrée. For information visit
www.buterballfoodservice.com

American Dish Service
Undercounter Dishwasher
The most reliable undercounted
dishwasher available with pumped
drain and tank heat. Allows operators to load and unload with ease.
Keep aisle free and clear. Perfect
for restaurants,bars, and fast food
operations.
For information call 913-4223700 or 800-922-2178
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Leave

Leave our mark on your menu
and receive up to $150!

Satisfy your guests with the brands they know and trust at home.

Feature 1 Smithfield and/or Farmland item on your menu and receive $50.
Feature 2 Smithfield and/or Farmland items on your menu and receive $100.
Feature 3 Smithfield and/or Farmland items on your menu and receive $150.
Simply complete the form below
PLEASE LIST SMITHFIELD/FARMLAND ITEMS:
1. _____________________________________ 2. _____________________________________ 3. _____________________________________

It’s easy!

Operator Name:

Follow these simple instructions to receive your cash bonus:
1. Fill out this form completely, along with the enclosed W9 that
is needed for processing.
2. Enclose an actual printed menu featuring qualifying items
(photocopies not accepted).
• The menu must list one to three Smithfield or Farmland items.
• The menu must also feature the Smithfield or Farmland logo
next to the featured item.
• The logo must be featured on a primary menu. Daily specials
do not qualify.
3. Attach a copy of your distributor invoice showing the purchase
of Smithfield or Farmland products featured on your menu
(distributor tracking reports will also qualify).
4. Operators may submit only one redemption per menu promotion
period.
Mail contents to:
Smithfield Farmland Foodservice Group Menu Allowance Program
P.O. Box 552, Traverse City, MI 49685-0552

Mailing Address:
City, State, ZIP:
Business Phone:
Distributor:

IMPORTANT: PROGRAM IS EFFECTIVE FROM JANUARY THROUGH
DECEMBER EACH YEAR.
Operators may submit only once per year. Chains with multiple units must
feature Smithfield or Farmland on all of their menus at all of their locations
in order to receive an allowance. Maximum chain operation payout is $150.
Cannot be used in conjunction with any other offer.
One submission check will be mailed within eight weeks of receipt of submission.

For questions, or to request a copy of our Smithfield or Farmland logo, please
call our toll-free DSR/OPERATOR Help Line at 1-888-FARMLAND (327-6526).

PLEASE NOTE: Submissions that do not adhere to the above-listed instructions are subject to rejection.

