By Liisa Sullivan

Product Spotlight

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.

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

(See SURVEY on page 10)
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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

(See SEAFARE on page 16)
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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
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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.

A Chef ’s Life

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

See DARING TO OPEN on page 2

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

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.

PAGE 14

People, Places & Things

Catch up on the latest
industry news and events.
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Ruby Sunshine Cafe, Charlotte,
North Carolina, is the latest concept

PAGE 4

Read about the newest
products in the food service
industry.

Ruby Sunshine Café

We’re
in this
together!

Gulfport Brewing Company,
Gulfport, Florida dared to open this
March when the pandemic hit. They
were creative with their ‘Growlers to
Go’ craft beer menu. In June, since
they are a restaurant, they were given
the go ahead to stay open. Their flagship beers include Unsteady Freddy

PAGES 13 & 15

See the newest products in the
food service industry.

air atmosphere to enjoy the smoked
BBQ, delectable homemade side
dishes, libations, and nightly live
blues. Steps from the crystal blue
waters, the setting offers everything
you need for a perfect beachside
day or evening. Whether it is on the
raised deck watching your children
play in the sand, or bar-side overlooking the bay, they have the ideal
place for you to tuck into some Q on
the water!

People, Places & Things

Daring to Open During these Turbulent Times!

Chef Lucardie it’s the day to day
things that gives hope.

Authentic Southern barbecue
is now available on Florida’s Gulf
Coast. Patrons can now enjoy waterfront dining at Water Pig BBQ
in Pensacola Beach. The Santa
Rosa Sound’s newest restaurant
features open-air seating, a private

Read about all the latest industry
news and happenings.

beach with beautiful water views
and family-friendly entertainment.
Award-winning pitmaster, Steve
Seige, has over 11 years experience
cooking several regional styles of
BBQ. He mans the 4,300-pound
smoker (that can handle up to 700
pounds of meat at a time!) The BBQ
is cooked ‘Low and Slow’. That is
the way at Water Pig and it’s how
you’ll feel when you slow down
beachside at the restaurant. The
Water Pig has an unparalleled openSome new restaurants have dared
to open even through these turbulent
times! Here are some of the brave
ones!

IPA, Gulfport Gold, and O’Maddy’s Irish Red. To accompany their
beers they offer It Ain’t Sabra, Brah,
scratch homemade hummus with
pita points, boiled peanuts simmered
in O’Maddy’s Irish Red, and Cluck
Norris, a secret Buffalo chicken dip
topped with jalapeno slices. Two
chicken flatbreads are the Camera
Guy adding mustard BBQ sauce,
diced pineapples house pickled red
onions, and Colby Jack Cheese and
the Bourbon Kicken’ with bourbon
BBQ sauce, Colby jack and house
pickled jalapenos. There are two hot
dogs, one vegan and the other is Bad
& Bougie Dogs that are Memphis
style, BBQ, bacon, and sharp cheddar cheese topped with scallions.
Water Pig BBQ

August / September 2020
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Daring to Open During these Turbulent Times!
Continued from page 1
from the Ruby Slipper Restaurant
Group who owns New Orleans’
beloved Ruby Slipper Café. They
bring the same Big Easy twist to
breakfast and brunch classics.
Ruby Sunshine marks the company’s first foray outside of the
Southern Gulf region of the U.S.
Ruby Sunshine restaurants are
currently located in Tennessee,
Alabama, North Carolina and

“Berry Veal is calling on customers offering
encouragement and lending their support. A
number of customers are successful on dining
in and deliveries while others are still trying to
adapt to the current situation. Feelings are our
economy will come back strong – sooner than
later. Part of the key is to use quality products
that are cost effective as are the items under
the Buon Gusto Brand Veal Products”.

growing! These Big Easy brunch
classics include benedicts, pancakes, and French Toast, as well
as eye-opening cocktails. The
restaurants are Inspired by the
powerful sense of homecoming
from husband and wife duo Jennifer and Erich Weishaupt. They
were overwhelmed when they returned to New Orleans post-Hurricane Katrina. They opened the
original Ruby Slipper Café in an
effort to help draw people back
to their Mid-City neighborhood.
Born from a cozy storefront in
2008, Ruby Slipper Restaurant
Group has grown to operate 11
Ruby Slipper Café locations
across the Gulf Region and will
expand throughout the Southeast
with Ruby Sunshine, providing
new audiences with the unique
flavors and hospitality that Ruby
Slipper Café is known and loved
for. The same boldness to open
the Ruby Slipper Café after Katrina is reflected in opening the
Ruby Sunshine Café amidst the
Covid pandemic.

®

Southeast Food Service News is a wholly
owned subsidiary of Southeast Publishing
Company, Inc. and has no affiliation with any
other group, association or publication.

POSTMASTER

SEND ADDRESS CHANGES TO:
Southeast Food Service News
8805 Tamiami Trail N #301
Naples, FL 34108-2525
ISSN 0199-2805

DIRECTOR OF MARKETING
Elliott R. Fischer
Efischer@sfsn.com
ACCOUNT EXECUTIVE
Scott Kennedy
ScottAKennedy2362@gmail.com
STAFF WRITER
Michelle Herrin
mpheye@me.com
CREATIVE SERVICES
Elsie Olson
eolson.1968@gmail.com
Division of Southeast
Publishing Co., Inc.
Elliott R. Fischer,
President/Secretary
www.SFSN.com
Bulk Rate Postage
Paid in Atlanta, Georgia
Subscription Rate:
$36.00 per year
© 2020 Southeast Publishing Co., Inc.
All Rights Reserved.
Permissions
All rights reserved. Materials in this publica
tion may not be reproduced in any form
without the express written permission of the
publisher.

—Francis Carrancejie, VP Sales and Marketing

Publisher Policy
Publisher has privilege to reject any advertising. Advertiser and advertising agency are
responsible for full content of advertisements
provided to the publisher, and are responsible for any claims made therein. Reproduction or use without permission of editorial,
advertising or graphic content in any manner
is prohibited.

Some of the products are
Breaded Seasoned Leg Cutlet,
Veal for Parmigiana, Veal for Stew,
Petite Osso Buco, Petite Veal Racks,
Veal T-bone, Veal Porterhouse Chops,
and much more.

Subscription
Call 404-626-1558
This publication is printed in part on recycled
newsprint with soy inks and can be recycled.

Grindhouse Killer Burgers

Broker
Sales
Inquiries
Welcome!

For more info and samples contact your local distributor or Francis@berryveal.com
561-389-3333 or Dbrooks@berryveal.com 561-512-5540.

Grindhouse Killer Burgers
opened in downtown Atlanta,
Georgia in 2009. Emory graduate real estate attorney Alex
Brounstein created the concept.
His goal was to jump start the reSee DARING TO OPEN on page 5
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People, Places & Things
New to introducktions…

duck
duck

baos!
baos!

New to introducktions…

Dim Sum Duck
Traditional soft, bao dumpling stuffed with Maple Leaf Farms’ Roast Half Duck meat,
green onions and hoison sauce. Perfect for Dim Sum, appetizers, or a side dish.
Just steam & serve!

s’ famous
Maple Leaf Farmfam
ous
s’
Farmes
Leafck
Maple
on dumplings!
tak
Roast Half Du
on dumplings!
Roast Half Duck tak

es

For information please
visit mapleleaffarms.com
or call 800-348-2812.

TASTE THE TRADITION

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.
Restaurants and small businesses need to hunker down to survive
during these hard times. Now is the time to review and evaluate your
menu. Most customers are interested in the safety steps you are taking;
don’t be afraid to share. Think of ways to keep your name and brand out
in front of them. Maybe offer incentives to bring your customers in. Stay
lean and stay focused. We will get through this. SFSN is here for you.
Berry Veal Corporation is aggressively looking for broker representation in the Southeast. Double commissions are applied for new brokers.
Please email Francis at Francis@berryveal.com or call 561-389-3333.
Maple Leaf Farms aims to help foodservice establishments reopen
this summer with its “Operation Operator” promotion. It is designed for
restaurant operators and caterers, the promotion runs now through Oct. 1,
2020, and features free case rebates, social media support, webinars and
free face masks. For more information and details about the Operation
Operator program, please visit mapleleaffarms.com/operation-operator.
pdf.
The Ryan Wells Foundation’s Evening with the Chefs is scheduled
for October 8, 2020 at the Sheraton Sand Key Resort, Clearwater Beach,
Florida. This will be the 15th year of this worthy cause. Monies raised
go to support culinary arts and hospitality education in the Pinellas
County area.
Florida Food Service is happy to announce David Fernandez has
joined the company working the Jacksonville market. Also, Mike Rutzebeck joins Florida Food Service working the Citrus County, Florida.
The Club at the Dunes, Naples, Florida has named Robert Podley
new clubhouse General Manager. Podley has more than 20 years of
hospitality experience, including 15 years at private clubs. International Gourmet Products is happy to announce Coral Taylor as an account
manager covering the Alabama and Georgia markets.

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.

Congratulations to Gilbert Foodservice who has been awarded the
Eastern Broker of the Year by King’s Hawaiian. Sea Watch International
appoints KeyImpact Sales and Marketing for the Southeast. Holten
Meats appoints Acosta Foodservice for the Southeast. Food Partners
has been appointed by Gold Village Specialty Foods for Georgia, Alabama and the Carolinas.
We are saddened to report the passing of Kathy Jaggers, 67 of Atlanta, Georgia. Kathy worked for many years in the foodservice brokerage
business in the Atlanta market. Our thoughts and prayers are with her
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.

To Grow Your Business visit
www.brookwoodfarms.com

www.sfsn.com
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Daring to Open During these Turbulent Times!
Continued from page 2

vitalization of Atlanta’s historic
indoor public market, the Sweet
Auburn Curb. It quickly became
known as the place to get some of
Atlanta’s best burgers in a unique
atmosphere. The burgers are not
boring. They are very different
and very unique. The mixture of
various flavors is sure to delight
every palate. They ask customers do you have a ‘Killer Burger
Style?’ Send in your idea and

if we like it we will steal it!!”
Owner Alex had been eyeing the
area of Brookhaven, Georgia for
a long time. The pandemic was
not part of the equation when
he decided to open this summer.
However, he opened the location
this past month and is following
strict COVID-19 rules and regulations. Take out and delivery is
only available at the present time.
Grindhouse Killer Burgers motto
is “Live Fast, Eat Well!’

Yolan
James Beard Winning and Michelin star Chef Tony Mantuano

Join us virtually at your
convenience
Learn more about Performance Foodservice
and the unique value we bring!
•
•
•
•
•
•
•

Hundreds of Items to View
Digital Marketing Materials
New Menu Ideas
Hot Deals
Seminars
Live Chat
Relaxed, No Stress Environment

along with his wife Cathy, a wine
& hospitality expert, has opened
Yolan a signature Italian restaurant in Downtown Nashville,
Tennessee. Yolan is located in
The Joseph, a Luxury Collection
Hotel. Mantuano has built a reputation of excellence throughout
his formidable career. The hotel
will feature Yolan, a fine Italian
dining restaurant, Denim, a casual rooftop restaurant and bar,
Four Walls, a cocktail Bar, banquet and event dining, and room

service. Yolan will feature a
see-through cheese cave housing
eight wheels of imported Parmigiano-Reggiano, each weighing
up to 80 pounds. The walls will
be lined with 600 bottle of wine.
Nashville residents are patiently
awaiting the opening of this outstanding restaurant and dynamic
duo team at its helm. The scheduled opening of Yolan is August
25th. Its menu will be spectacular.

We are committed to your success
•
•
•
•
•
•
•
•

Grow Profits
Increase Sales
Attract New Customers
Retain Existing Customers
Improve Your Cash Flow
Reduce Costs
Gain a Competitive Advantage
Reliable Source of Products and Services

DON'T MISS IT!

Not a customer, go to https://bit.ly/PFSExpo
and one of our sales reps will contact you.

y!

field
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On-Trend Italian Cuisine.
ON-THE-GO PORTABILITY.

Introducing new Carando Calzones and Rip-n-Dips.
Deliciously flavorful and easy-to-prepare
favorites for snacking or quick, satisfying meals.
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GRAB-AND-GO GOODNESS

with the taste of tradition.
Introducing new Carando Calzones and Rip-n-Dips.
Versatile, irresistible and just plain fun, handheld meals are exploding in popularity with active
consumers. And Carando has taken our selection of Calzones and Rip-n-Dips even a step
further by making them with the finest premium Italian ingredients to deliver fresh, authentic
and flavorful experiences – whenever and wherever consumers choose to enjoy them!
The very same customer favorites we bring to retail, these scrumptious handhelds
are sure to please your foodservice patrons. They’re perfect for a quick, lighter
meal, an anytime snack or a shareable appetizer. At work, at home or on the road!

Savory handhelds, such as calzones, are consumers’ #3 snacking choice.1

Bring Carando tradition and
taste to your customers today!
Whichever your foodservice segment, from retail and
back-of-house to B&I, C&U or C-store, your customers
will love the handheld convenience and great tastes
of both of these tasty, fun items. For more information,
contact your Smithfield Culinary representative,
visit SmithfieldCulinary.com or call 888-327-6526.
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CARANDO CALZONES
• Featuring Carando Italian meats
• Microwaveable in less than 2 minutes
• Deliver a crusty exterior with a soft interior
• Ship frozen for merchandising flexibility
• Products have 14 day-shelf life
Available in the following varieties:
• Pepperoni Calzone
• Meatball Calzone
• Chicken Parmesan Calzone

CARANDO RIP-n-DIPS
• Fun, ingredient-filled pizza rings
• Featuring Carando Italian meats
• Microwave- or oven-cook
• Individually wrapped
• Dipping sauce included with each
Available in the following varieties:
• 5-Cheese Rip-n-Dip
• Pepperoni Rip-n-Dip

CREATE A MEAL:

Consider the following sides to accompany our Rip-n-Dips and Calzones

Salads

Sauces

Vegetables

• Bright Citrus Salad
• Spinach Salad with Bell Peppers
• Summer Fruit Salad
• Caprese Salad
• Salami & Olive Salad
• Avocado & Kale Caesar
• Mushroom Salad
• Cucumber & Tomato Salad
• Italian Salad
• Greek Salad

• Marinara
• Zesty Marinara
• Alfredo
• Pesto
• Vodka Sauce
• Bolognese
• Ragu
• Puttanesca

• Lemon Roasted Asparagus
• Cranberry Caramelized Brussels Sprouts
• Spicy Bacon Roasted Broccoli
• Roasted Root Vegetables
• Parmesan Zucchini Sticks
• Scalloped Cauliflower

1. Datassential Snacking Keynote, November 2019
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Save $5 per case on NEW Carando Handhelds!
from August 23, 2020—February 28, 2021

CARANDO CALZONES
• Featuring Carando Italian meats
• Microwaveable in less than 2 minutes
• Deliver a crusty exterior with a soft interior
• Ship frozen for merchandising flexibility
• Products have 14 day-shelf life

CARANDO RIP-n-DIPS
• Fun, ingredient-filled pizza rings
• Featuring Carando Italian meats
• Microwave- or oven-cooked
• Individually wrapped
• Dipping sauce included with each

NET CASE
WT. (lbs.)

CASE DIMENSIONS
(L x W x H)

CASE
CUBE

CASE
TARE

PALLET
PATTERN

$/CS

Carando Meatball Calzone 6 oz.

4.50

13.875 x 10.375 x 5.813

0.484

0.516

11 x 8

$5.00

20076033351727

Carando Chicken Parm Calzone 6 oz.

4.50

13.875 x 10.375 x 5.813

0.484

0.516

11 x 8

$5.00

20076033351703

Carando Pepperoni and Cheese Calzone 6 oz.

4.50

13.875 x 10.375 x 5.813

0.484

0.516

11 x 8

$5.00

20076033101957

Carando Rip-n-Dip Cheese 12/8.5 oz.

6.38

11.875 x 11.625 x 7.813

0.624

0.867

12 x 5

$5.00

20076033101964

Carando Rip-n-Dip Pepperoni 12/8.5 oz.

6.38

11.875 x 11.625 x 7.813

0.624

0.867

12 x 5

$5.00

GTIN

PRODUCT NAME

20076033351710

1
2
3
4

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

# of CS:

X $5.00/CS:

OPERATION NAME:

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
August 23, 2020–February 28, 2021. 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 April 12, 2021. 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.

= Total $:

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

E-MAIL ADDRESS:
OPERATION ADDRESS:
CITY:

STATE:

TELEPHONE NUMBER:

FAX NUMBER:

DISTRIBUTOR:

DSR NAME:

ZIP:

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

CASES

TOTAL

PLEASE MAIL THIS COUPON WITH COPIES OF
DISTRIBUTOR INVOICES TO:
SMITHFIELD CULINARY
CARANDO COUPON REDEMPTION
PO BOX 552
TRAVERSE CITY, MI 49685
REBATE QUESTIONS? CALL 1-877-570-5504

COUPON CODE: CARANDOHAND
PLEASE CHECK THE MARKET SEGMENT YOUR OPERATION/TYPE OF RESTAURANT
BELONGS IN:
Are you a new Smithfield Culinary customer
F
or a current Smithfield Culinary 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:___________
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Attending School is a Parent’s Dilemma
By Fred Lucardie, CEC, AAC
Here we are in the month of
August. Normally at this time of
year Pat would be scurrying around
helping our children get the grandchildren ready for school. Pat is the
Coupon Queen and a veritable Indiana Jones when it comes to finding
bargains in the marketplace. I don’t
believe she has ever paid full price
for any one item. It’s a challenge
and a game for her to get the best
possible prices.
She maintains a supply closet in
her home office for the children and
grandchildren. It is stocked with
everything imaginable one could
need for school and/or work. The
children know they can ‘shop’ here
as needed for their children’s school
needs as well as their own. And,
through the school year they can replenish as required. As my son told
me, “The price is right!”
This year we are unsure what is
happening for the upcoming 20202021 school year. Everything remains in flux and each county in
Florida seems to have a different
spin on what is going to happen
come starting day. It’s just one more
frustration and concern for families
across the state and the nation.
Our oldest daughter and her family moved out to Pasco County a few
years ago. Pasco is giving the families three options: attend school in
person, continue virtual learning at
home, or combo (2 days at home, 3
days at school). Barring a significant increase of Covid-19 cases in
the county or some other catastrophic rising, our oldest daughter intends
to send our granddaughter, Sophia,
back to school. They will have to
wear masks and social distance and
she’s not sure if they will contain
them in the classroom. I have no
idea how they will social distance in
a classroom with 20-25 students and
a teacher, but we’ll see.
Our grandson, Tristan, will return to the Hillsborough County
elementary school he attended last
year. For now, the school website
lists August 10th as the opening
date. But, rumor has it the opening
date will be pushed back to August
24th. Hillsborough County schools
have partnered with Tampa General Hospital (one of the top hos-

pitals in the nation)
and the University of
South Florida Medical
School. They will implement their recommendations for safety
and sanitation practices in the classrooms.
Like Pasco County,
Hillsborough County
has options. The children can attend school
in person or continue
virtual learning at home. As far as
we are concerned, we would prefer
that ALL schoolchildren continue
virtual learning at home until the
end of the year. It would ensure not
only their health, but the health of
teachers and support staff and their
families as well. Many of the children are living in multi-generational homes or are being cared for by
grandparents as their parents work.
I understand there are many concerns regarding the schoolchildren
remaining at home. Sadly, child
abuse is on the rise as families deal
with lost jobs, financial stress, and
the 24-7 parenting responsibilities.
This is especially true for
those children
with special
needs. Many
children rely
on their free
breakfast and
lunch for the
bulk of their
food. Even
before
the
pandemic, there was a concern regarding how these children were
eating on weekends, holidays, and
summer breaks.
Another main concern is the
quality of virtual education. Many
children do not have home support
to enhance what they are learning
online. Some because the parents
are uncomfortable working with
them, some have language barriers,
and some simply do not care. Those
children who were getting extra assistance in Math and Reading skills
lost that much needed educational
boost. Let’s face it. Many children
fell behind last school year and there
is a real concern they do not continue to lag even further behind.
Florida’s largest schoolteachers’

union sued Governor
Ron DeSantis demanding the state institute virtual learning
through the end of the
school year. Teachers
in Pinellas and Hillsborough
counties
demonstrated outside
their respective school
board offices demanding the same. Pat and
I are children of the
protest era, so we understand why
they are taking these steps. But,
many parents are outraged by their
actions.
I promise you. It is NOT because
these teachers do not care about education or the children. They are
not in this field being underpaid
and overworked because they don’t
care. For the majority of teachers,
they have a passion for what they are
doing and a deep love for the children they teach. But, they are very
concerned about going back into a
crowded classroom. They will be
trying to teach, worrying about social distancing and enforcing masks,
sanitizing between classes, and desperately trying to catch
up from last
year’s shortfall. Not a
job you could
persuade me
to do, I assure
you.
School boards will be meeting
in the next few weeks to make the
decisions that will impact all Florida families. We can only hope they
throw politics out the window and
make decisions based on what is
best for the children and their welfare.
Switching subjects to the forefront of the pandemic now. I spoke
with several friends who own
restaurants in the Bay area. Almost
all have applied for federal grants
and local grants, but not one has
received any word on their applications. Any time you deal with government entities, you can bet you
will be cooling your heels for some
measure of time. But, it is frustrating to wait while you’re desperately

trying to keep your doors open and
your employees paid.
Sadly, the scammers are out
there taking full advantage of the
situation. Pat received an email last
week advising her there were ‘discrepancies’ in her SBA application
for relief. Pat owns no business and
has not applied for anything. She
notified the authorities who told her
this was just one more little con job
they are having to deal with on top
of everything else. As far as I am
concerned, these con artists should
be relegated to the deepest depths,
the innermost of the nine circles, of
Dante’s Inferno. No mercy.
Times like these bring out the
best and worst in people. The young
people at our Catholic Church spent
last week sanitizing the classrooms
in case the school reopens August
24th. They also worked outside
in the gardens and cleaned up the
common areas. Outstanding commitment from a demographic that is
not known for charitable endeavors.
They personified what is best in our
church community.
Our subdivision continues to
monitor the elderly and disabled
ensuring they have groceries, medication, and any other necessity. Our
HOA board is prepared to assist financially if there is need with gift
cards to grocery stores and pharmacies. Neighbors are pitching in as
necessary for those who need help.
A great community to live in!
If I can share one thought, I encourage you to be one of the best
people. You don’t have to donate
scads of money to charities or make
grand gestures. It’s the day to day
things that give hope. Bring a meal
to a neighbor who is struggling to
put food on the table. Offer to do
yardwork or house maintenance
for someone who needs the help.
Just pick up the phone and share a
laugh with someone who is alone
and needs the human contact and
the knowledge somebody out there
cares about them. You can be the
best part of their day.
America was founded by courageous leaders of strong faith. Let
us continue in their footsteps. Be
strong, caring, hopeful and an inspiration to those around you.
Chef Lucardie can be reached at
plucard1@verizon.net
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CACFP &
Smart Snack
Approved!

A delicious way to stay fueled!
-

Meets “Smart Snack” Guidelines for healthy snacks
CACFP approved snack
Protein - Chicken, Beef & Turkey - is our first ingredient
Real hardwood smoke flavor
Gluten free
No MSG, BHT, BHA, Binders or Extenders
Shelf Stable
Portable

Exeeds Smart
Snack Standards

√
Diane Muscari
dmuscari@buddig.com
800-621-0868

√
√

Smart Snack
Standards

Old Wisconsin
Fast Fuel Sticks
Beef: 200mg sodium

Sodium levels under 230mg Turkey Honey Brown Sugar: 200mg sodium
Buffalo Chicken: 200mg sodium
No Saturated fat or trans fat
10% fat and less than 35% Beef: 1.5g total fat
Turkey Honey Brown Sugar: 2g total fat
total fat, 0g trans fat
Buffalo Chicken: 2g total fat

Less than 35% of the
weight from total sugars

Beef: <1g sugar
Turkey Honey Brown Sugar: 1g sugar
Buffalo Chicken: 1g sugar

Service isn’t just part of our name…

It’s who we are.

For over 70 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 $12 billion in purchasing power
makes us just as powerful as
the national distributors, but our
relationships with our customers
make us different. If you want the
service level you can count on
from an independent, honest
company, call us today and see
why Florida Food Service is a
partner you can trust.

800.432.9178
www.ffsinc.com
352.372.3514

Gainesville, FL 32609
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Searching for New Products or Ideas Online? Be sure to visit these websites!

agparamount.com

ffsinc.com

peppersunlimitedofla.com

viedefrance.com

georgiaschoolnutrition.com

gilbertfoods.com

brookwoodfarms.com

buddig.com

orrellsfoodservice.com

devancofoods.com

raikesfarms.com

culinaryresources.biz

freshfromflorida.com

sna-nc.org

horizonfoodbrokers.com

mapleleaffarms.com

parmafoodbrokers.com

foodpartners.us

Florida
School
Nutrition
Association
tampamaid.com

igpinc.net

cheneybrothers.com

floridaschoolnutrition.org

fse.us.com

berryveal.com

www.redgoldfoods.com

www.reddiamond.com

smithfieldculinary.com

wessonfoodservice.com

Buonavitainc.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

®

Product Spotlight

AUGUST / SEPTEMBER 2020

Brakebush Chicken Breast Tenderloins
Most of our tenderloins
and tenders are pre-browned
and ready to cook in fryer
or oven Excellent for salads, appetizers, and entrees.
Raised cage-free, no added
hormones or steroids. Zero
grams trans fat per serving.
For information call
1-800-933-2121 or visit www.
brakebush.com
A Revolution in Commercial Kitchen
American Range engineers and designers
have created the perfect solution for
kitchens with an intermediate use of their
ranges. The Green Flame is designed to
beat the inefficiency of a standing pilot.
Perfect for restaurants, retirement homes,
firehouses, and schools, where standingpilot equipment normally would implicate a
minimum 7000 BTU of gas waste per hour,
besides the risk of a constant gas smell.
For information call 888.753.9898.
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.

SOUTHEAST FOOD SERVICE NEWS

EL Preferido Restaurant Style
Cheese Dip
El Preferido brings you the smooth
taste and and exceptional quality of your
favorite Mexican restaurant style cheese
dip. Available in 10 0z. microwaveable
containers in two flavors. Original plain
and hot jalapeño. Don’t waste time
shredding and boilings, just microwave a
cup of El Preferido cheese dip for a few
minutes and you are ready to go.
For samples and information call
1-800-486-4717 or visit www.elpreferido.net
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Curly’s Whole Smoked Brisket
Fill their plates with the flavors of
home with Curly’s premium beef entrees. Our smoked meats are smoked
over hickory hardwood in a traditional
smoker and are rubbed with our proprietary seasoning to enhance their natural flavor. Available in both cooked or
natural pits-smoked varieties.
For info call 888-327-6527 or visit
smithfieldculinary.com

Welcome Dairy Melting Cheese
Welcome Dairy Melting
Cheese is a premium, American
pasteurized processed cheese
that has a rich, smooth melt.
Ideal for crafting everything
from sandwiches and soup,
drizzling over entrées and side
dishes, to creating a signature
mac & cheese.
For more information contact Parma Food Brokers at
www.parmafoodbrokers.com
Berry Veal Buon Gusto Products
Veal center cut rib chops.
A one to five chop off the
rack that has been sized and
frenched. Each chop has
been individually cryovaced
and blast frozen to capture
flavor and freshness. Berry
Veal continues to use only
the finest ingredients in
processing veal portions. Available in 12, 14 and 16 ounce portions.
For information call 800-226-VEAL.

Old Wisconsin Fast Fuel Sticks
A NEW addition to the FAST FUEL
FAMILY of PROTEIN STICKS!!
NEW Buffalo Chicken, the Fast Fuel
Sticks are the perfect protein that gives
you the credit you deserve!
Three High Protein, low-calorie delicious sausage snacks that are a clear
choice over sweet and salty snacks.
For more information, call your
local sales representative at 1-800-6210868.

Dole Chef-Ready Cuts
Available in eight varieties, yearround. Picked at the peak of ripeness.
Quick-frozen to lock in nutrients and flavor. 100% usuable fruit, pre-cut makes
for more consistent portion control. Resealable pouches, washed cut and readyto-use. For information call 800-7239868 or visit dolefoodservice.com

Smithfield Pizza Toppings
Pepperoni is air-dried, then
cured with salt and special flavorings to give it its distinctive taste,
all Smithfield pepperoni varieties,
such as Margherita, have individual
differences to enable operators to
pick the right one for their needs.
Color, shape, size, spice, cup and
char performance options all affect
the finished product.
For contact info visit smithfieldculinary.com or call 1-888-327-6526.
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5 Ways Cooking Benefits
Your Mental State
We are all at home cooking more and it’s no secret that cooking healthy food provides benefits to our bodies, but there’s also
evidence that the act of preparing meals can benefit our minds as
well. Cooking helps to relieve depression, anxiety, eating disorders,
and other conditions. “Cooking at its core is comprehensive meditation with the assurance of a good, healthy meal as the reward,” says
Chef Zipora Einav. “It starts with the environment you create in your
kitchen. Mine is filled with music. Combining cooking with music
provides the optimal environment to experience the many benefits
of meditation.” Chef Zipora Einav has cooked for some of Hollywood’s most notable celebrities and professional athletes. Through
her books and music CD’s she achieves Comfort Food in Harmony
with Your Health ™ to improve people’s lives by empowering them
to eat well and embrace a healthy lifestyle.
n Relieves stress. Cooking can clear the head and relax the body.
Kitchen tasks such as chopping and stirring – makes the act of
cooking meditative. You are present in the task, doing something
physical, and not distracted by the stresses of the day.
n Gives joy. It’s easy to dismiss cooking as just another household
chore, but you may derive joy from cooking that you don’t get
from mundane tasks. Zipora states, “Cooking is an innately rewarding experience, enhance it however you like. Classical puts
me in a zone when I’m cooking”.
n Provides better brain health. The clearest link between cooking
and mental health is good nutrition; numerous studies have found
compounds like antioxidants, omega-3 fatty acids, and vitamins
and minerals found naturally in food can help protect your brain.
n Makes you more creative. Part of the fun of cooking is thinking outside the box. “Cooking should be considered an art, and
with new ingredients, you can explore new areas of cooking and
surprise your family with a meal that they will have never seen
coming”, states Zipora.
n Boosts self-confidence. “You feel a strong sense of accomplishment when you’ve prepared something satisfying,” Zipora says.
“When you’ve prepared a nice meal for several people that confidence will surge, and it can spread into other areas of your life. It
will inspire you to try new things.”

Have You Downloaded
the Latest Issue of SFSN?
Each Issue Features:

Local Food Service People

Local Food Service Companies
Local Food Service Coverage

It’s FREE!

Follow us on twitter: twitter.com/sefoodnews
®

Visit our Website at www.

Coming Next
OCTOBER/NOVEMBER

DECEMBER/JANUARY

Holiday Foods
Ethnic Foods
Ad Deadline October 16th

Center-Of-The-Plate
Pasta, Soups
Ad Deadline December 11th
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Berry Veal Top Round Veal Cutlets
A hand slice from a
bob veal top round that
has been tenderized and
pounded. Individually cryovaced in order to capture
maximum freshness in the
prodcut. Available in 2, 3, 4,
5, 6 and 7 ounce portions.
For information call
800-226-VEAL.

Solo Ultra Clear Cold Cups
Whatever you are serving Solo
Ultra Clear cups will create an irresistible product presentation.
These cups are sturdy yet flexible
for countless product applications such as frozen drinks, fruit
smoothies, iced coffee, beer and
much more.
For information call 800-2485960 or visit www.dartcontainer.com
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Holten Meats Thick N Juicy
Black Angus Chuck Beef Patties for
exceptionally rich, beef taste. Contains
no msg, soy or other fillers. Gluten
free. Black Angus Chuck Beef patties
increases value and allows premium
pricing and increased margins. High
quality means customers will pay more.
Exact portioning controls costs.
For information call 1-800-8514684 or visit www.bih-us.com
Wesson Smart Choice Cottonseed Oil
and Canola Oil Blend
Smart Choice Frying Oils are a better
alternative to commodity oils with the
high-stability characteristics of canola
oil. All Wesson Smart Choice products
are non-hydrogenated and trans fat free.
For more information contact Acosta Food Service Communications at
1-800-264-2698.

New Red Gold Foods Folds of Honor Ketchup
Try New Folds of Honor
Ketchup to Support Fallen Hero
Families.
Red Gold’s new 20oz and
14oz Folds of Honor Ketchup
helps to support the families of
fallen military heroes in the U.S.
The same great premium ketchup. Now with a cause your customers will appreciate!
For more information and to request your free sample, visit
RedGoldFoods.com/foldsofhonor.

150-114MHSB

White Corn Masa Harina chips
with
Fully Cooked Duck Wings
Homestyle
Totopo
Chips
Homestyle Totopo Chips

addedWhite
salt. Thicker
chips Harina
satisfy your
Maple
Leaf
Corn Masa
Chips with
Added
SaltFarms Fully
customer’s appetite, which means less
Cooked Duck Wings are hand4-Cut / 30 Pounds
are needed per serving. “Comal” Toast
made to ensure the highest qualpoints give an authentic appearance, and
ity. The fully cooked duck wings
provide additional flavor with every bite.
are tender, juicy duck wings in a
Makes a unique chip perfectly paired
• Shelf-Stable
90 Daysbrown breading.
crunchy, –golden
with a traditional ceviche cheese, lump
Excellent
appetizer
• Thicker
– “Totopo”
Style for all foodcrab or fish dip.
service operations. All products
Pointsfrozen.
– DarkerFor
for more
For more information contact Par-• Toast
comes
more inforauthentic
appearance.
ma Food Sales/Jim Lacerenza at www.
mation visit www.mapleleaffarms.com
• Salt Added – Slight, for enhanced
parmafoodbrokers.com
flavor
TOTOPO
•
Naturally
gluten
free
Naturalfit Black Nitrile Gloves
from
Handgards
Handgards black nitrile gloves are softer, leaner and offer a gentler fit than
standard nitrile. Ideal for
use chips
around
• Thicker
satisfymoderate
your customer’s
heat, which
these means
nitrile gloves
appetite,
less are needed
per are
serving.
the choice for cookhandling
• ing
Thisand
thickness
alsogrease
provides a
satisfying
and
oils. texture and bite.
High-Quality
alterna• “Comal”
Toast points give
an authentic
tive for latex.
For inforappearance,
and provide
additional
mation
call 800-351-8161
flavor
with every
bite.
or
visit
www.handgards.com
• Makes a unique chip perfectly paired

FEATURES

BENEFITS

with a traditional ceviche, lump crab or
fish dip.

Vintage Choice Shelf Stable
Dispenser Concentrate
No refrigeration needed, great tasting
juice in every glass. High volume capacity
with continuous flow, easy to store. Perfect for high volume accounts. For information call 1-800-237-7805 ext 3630
EL Preferido Cheese Brick
El Preferido Cheese is made with only the finest ingredients, then aged
perfectly for a premium
taste. This is great for
shredding atop a fresh salad, melting for that perfect quesadilla, a Mexican
Dish or for everyone’s favorite cheese dip.
For info and samples
call 1-800-486-4717 or
visit www.elpreferido.net
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