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21 Chef Fred Lucardie discusses 

back to school issues.
PAGE 10

A Chef ’s Life

Read about all the latest industry 
news and happenings. 

PAGE 5

People, Places & Things

See the newest products in the 
food service industry. 

PAGES 13 & 15

Product Spotlight
PRODUCT APPLICATIONS

“The product is truly fabulous. It was 
perfectly cooked and seasoning was perfect. 

It was a very flavorful piece of meat.”

 “This is the best duck that I have ever had 
and I have had a lot of duck. Excellent!”

– Testimonials –

Read everything about BBQ 
from William Thomas at bbqrevolt.
com.  This website is a comprehen-
sive study on BBQ.  He tells about 
the different styles of BBQ and their 
locales.  He describes the different 
cuts of meats, how to purchase, and 

how to cook them.  He has recipes 
for sauces, burgers, wings, meatloaf 
and meatballs, BBQ beans, seafood 
and much more.  The website tells 

The BBQ Revolution

See BBQ REVOLUTION on page 2

By David Scott Peters
DavidScottPeters.com

If you avoid your 
restaurant’s financial re-
ports, and you think you’re 
not naturally a numbers 
person, I have just the 
help you need. I wasn’t 
a numbers person either. 
Then I unlocked the secret 
to understanding my restaurant finan-
cials when I was the operations man-
ager for a multiunit brewpub and cafe 
in Phoenix, Arizona, decades ago. The 
magic happened when the owner of the 
restaurant sent me to a one-day semi-
nar on simplifying accounting, using a 
lemonade stand as the example. Here’s 
what they taught me when it came to 
understanding my financial reports.

It starts with your balance sheet 
and the balance sheet literally is a 
balance. It basically says here are my 

assets, here are my liabili-
ties, and they should equal 
or balance. But what does 
it really mean? It’s a snap-
shot or Polaroid showing 
you a picture in time of the 
health of your business. 
That’s all that is. You’re 
simply taking a “snap-
shot” at the end of your 
accounting period (12 or 

13). Then you take another one at the 
end of the next period.

Your profit and loss statement is 
the story of what happened between 
those two snapshots. (It is also known 
as your financial statement or income 
statement.) It is the movie of what 
happened between the beginning and 
end snapshots. It tells you inventory 
level changes, cash level changes, 
assets and liabilities changes. The 

How to Understand Your Financial Reports

See FINANCIAL REPORTS on page 2

Dolce Mare, Marco Island’s 
sweetest spot

PAGE 14

A Day in the Life of...
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The BBQ Revolution

movie starts with that Sysco truck 
pulling up to the back dock, drop-
ping off $3,000 in product and your 
employees putting it away, prep 
happening, customers walking out 
the door. And this happens day af-
ter day after day for 30 days. That 
movie shows us how we end up 
where we are. So, your profit and 
loss statement tells you how much 
money you made or lost in between 
those two Polaroid snapshots.

Last but not least is the gener-
al ledger, which is the script for 
the movie. It goes line by line to 
show you what came in and how 
much of it went to your different 
categories like draft beer, bottled 
beer, food, janitorial, paper and 
so on, all categorized in the right 
buckets on your profit and loss 
statement. It tells you everything 
that happened.

And that’s how you look at your 
financials. When you see some-
thing wrong in your profit and 
loss statement, where do you go? 
You go to your general ledger, the 
script, and you see what was said. 
Maybe it was misspoken and be-
longs in another place.

Those are the top three things 
I learned that really changed my 
perspective on numbers. But there 
was one more thing I had to learn 
the hard way: you tell your ac-
countant what your chart of ac-
counts should look like and what 
expenses go into each line item. 
That way, everything you look at 
when it comes to your numbers 
makes sense to you.

If you want to have freedom 
from your restaurant and financial 
freedom in your life, it’s time to 
embrace your restaurant’s num-
bers. Dig in and understand your 
financial reports. Make sure you 
know where everything went into 
each bucket. Then you’re on your 
path to that which you measure 
improves, taking your budget and 
putting your actions next to it be-
cause you know where all the 
numbers came from. When you 
know and trust your numbers, you 
can make proactive decisions to 
change your life.

DUCK BREAST
New SOUS VIDE

Fully cooked,
ready in minutes!

PRODUCT APPLICATIONS

“The product is truly fabulous. It was 
perfectly cooked and seasoning was perfect. 

It was a very flavorful piece of meat.”

 “This is the best duck that I have ever had 
and I have had a lot of duck. Excellent!”

– Testimonials –

DUCK BREAST
New SOUS VIDE

Sous Vide
is a low-temperature 
cooking method where 
food is vacuum-sealed 
and slowly cooked in a 
water bath. French for 
“under vacuum,” sous 
vide uses heated water 
to gently cook food so 
that it stays juicy and 
flavorful.

Than a beef filet

LESS FAT42%
LESS CALORIES23%

Fully cooked,
ready in minutes!

DUCK BREAST
New SOUS VIDE

Sous Vide
is a low-temperature 
cooking method where 
food is vacuum-sealed 
and slowly cooked in a 
water bath. French for 
“under vacuum,” sous 
vide uses heated water 
to gently cook food so 
that it stays juicy and 
flavorful.

Than a beef filet

LESS FAT42%
LESS CALORIES23%

Fully cooked,
ready in minutes!

Looking for a lean protein 
option that eats like a steak? 
Maple Leaf Farms sous vide 
style boneless, skinless duck 
breast is a lean, red-meat 
protein option that’s satisfying, 
delicious and ready to serve 
in minutes!

For information visit www.mapleleaffarms.com

How to Understand 
Your Financial ReportsContinued from page 1

See BBQ REVOLUTION on page 6
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ACHIEVE YOUR MAXIMUM ROI

Reach us at 407-877-6944
www.horizonfoodbrokers.com

YOUR SOUTHEAST 
SALES SOLUTION
Redefining Standards in Service 

Independently owned for over 20 years

Superior sales & marketing team with extensive knowledge and experience

Physical and visible interaction with customers

Prioritize each client-define strategy & execute accordingly 

Retain/grow core business & acquire new volume 

Successfully launch innovative products

ALABAMA

TENNESSEE

KENTUCKY

GEORGIA

FLORIDA

NORTH 
CAROLINA

SOUTH
CAROLINA
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Stokes County Schools, Regina Robertson 
Turney, Felipa Anthony.

Retired NCPA Director, Mary Stilton; Hoke 
County Schools, Deborah Carpenter, Chela Scott.

North Carolina School Nutrition Show
Greensboro, North Carolina June 23, 2021

Stokes County Schools, Patti Synder, Lisa Dillon.

Alexander County Schools, Tina Pope, Melissa 
Paisley, Nancy Craig.

Brookwood Farms, Ashley Wood Foy; Pitt County 
Schools, Gretchen Wilson, Nicole Frey.

Wilson County Schools, Mary Catherine Talton; 
Johnston County Schools, Dana Edwards.

Chatham County Schools, Jennifer Patton 
Ozhurt, Renee Langley, Cecile Teague.

Johnston County Schools, Jamie Narron, Kim 
Williams, Twana Johnson, Evelyn Johnson.

Haywood County Schools, Angela Pless, Barbara 
Fowler, Vicky Messer, Mary Ann Shoaf.

Executive Director SNA North Carolina, Dawn 
Ferguson Roth; Hickory City Schools, Kristin 
Bealler.

Bongards Regional K-12, Jill Ponder; Buncombe 
County Schools, Alison Conroy, Sheryl Harris.

Lexington City Schools, Katelyn Brown; 
Darlington Snacks, Jason Kitchens; Lexington 
City Schools, Amelia Holland.
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Carl Buddig Deli Lunchmeat  
and Old Wisconsin Snack Sticks

From Snack time to Lunchtime Buddig and Old  
Wisconsin are a great choice for any time! Check out 
our variety of premium deli lunch meat and 3 great  
favors of Fast Fuel snack sticks to get the credit you 
deserve! 

For more info visit Buddig.com/FoodService  
or call 1-800-621-0868.

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 finger-
tips. 

The 16th Annual Ryan Wells Foundation Evening with the Chefs 
will be held September 10th, 2021 at The Sheraton Sand Key Resort, 
Clearwater Beach, Florida.  The event helps students improve culinary 
arts and hospitality education for students at Pinellas County, Florida.  For 
information go to info@ryanwellsfoundation.com or call 727-787-7863.

The Rosen Plaza Hotel in Orlando, Florida is pleased to announce it’s 
new Executive Chef Ricky Lopez.  He was born and raised in Puerto 
Rico and was inspired by his mother.  He is excited to infuse his personal 
passion throughout the seven dining and lounging options. 

Congratulations to industry veteran Bob Arnold who has launched 
Suncoast Food Brokerage based in Wesley Chapel, Florida.  The com-
pany is servicing the state of Florida. Contact Bob at 813.981.4066 or 
bob.arnold@suncoastfoods.com.

Michael Carrancejie has joined The Lamb Company as Regional 
Sales Manager.  He can be reached at mcarrancejie@thelambcompany.
com.

Affinity Group has been appointed by Dianne’s Fine Desserts and 
Kent Precision Foods nationally.  Affinity Group Southeast has been 
appointed by Branding Iron Holdings for the Alabama, Carolina’s, Flor-
ida, Georgia, Mississippi, and east and middle Tennessee markets. Ma-
ples Leaf Farms is pleased to announce the appointment of T.A. Dowd 
Brokerage Company for the Louisiana and Mississippi markets.  Food 
Partners is happy to announce the appointment of Prairie City Baking for 
Alabama, the Carolina’s, East Tennessee, and the Georgia markets.

It is with great sadness we announce the passing of Walter “Eddie” 
Smith.  Eddie began his career at Florida Food Service, Gainesville, Flor-
ida in 1976.  For the next 37 years, Eddie served the company in a variety 
of roles, including, produce buyer and deliveryman, sales, and equipment 
specialist.  Eddie was a 5-time salesman of the year.   Eddie was known 
for starting his days early and working late.  His customers knew they 
could count on Eddie, like clockwork.  Some of those customers are still 
with Florida Food Service today.  We offer prayers to his wife Julia and 
his family.

We also want to report the passing of Timothy ‘Tim’ Carper of Jas-
per Georgia.  Tim had a career in the food service distribution industry.  
He was inducted into the Frozen Food Hall of Fame.  Our thoughts and 
prayers are with his family.

 A reminder that Southeast Food Service News is available for down-
load 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.

People, Places & Things

1-800-486-4717 www.igpinc.net

A 48-year-old’s 
resume should only 
have one section: 
Work Experience.

For almost 50 years, we’ve been the most stable, 
professional food broker in the southeast. 
We know you’re looking for results. And to 

that end, experience wins every time.
Let us help you.

770.887.0807
INTERNATIONAL GOURMET PRODUCTS, INC.INTERNATIONAL GOURMET PRODUCTS, INC.

770.887.0807     1.800.486.4717     www.igpinc.net770.887.0807     1.800.486.4717     www.igpinc.net

International Gourmet Products 
wishes to thank our  

loyal customers who have 
enhanced our business.
Also we want to thank 

our dedicated employees.

We could not have achieved our 
business success without both of you.

To Grow Your Business visit 
www.sfsn.com

®
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TASTE THE TRADITIONTASTE THE TRADITIONTASTE THE TRADITION

America’s best barbeque is pit cooked low and slow.
Since 1978 Brookwood Farms has pit smoked pork, 

beef and chicken for hours over real charcoal. 
When the pitmaster says it’s ready, it’s hand pulled, 
sauced, hand packed and ready as a heat and serve 

item for any food service venue.

www.brookwoodfarms.com

The BBQ Revolution
Continued from page 2

how to cook the perfect 321 Ribs 
and in defense of the eye of the 
round steak how to cook it with 
specific cooking methods, not tra-
ditional types.  He reviews grill 
baskets, thermometers, knives, 
grills and accessories, and smok-
ers.  He mentions the 10 Best 

BBQ places in 10 locales that in-
clude Charlotte, North Carolina, 
Atlanta, Georgia, and Nashville, 
Tennessee.  

We have shared some of his 
website here with you.  Please vis-
it bbqrevolt.com for more infor-
mation for making the best BBQ.  
This is a not to miss compendium 
on one of our nation’s favorites.

Homemade Spicy BBQ Sauce Recipe

Place the olive oil in a saucepot over medium-high heat. Once it 
is hot, add the red onion, jalapeno peppers, and red bell pepper 
and sauté the herbs for 3-5 minutes until they begin to soften.
Add the garlic and cook for a minute until it becomes aromatic. 
Next, add the ketchup, brown sugar, apple cider vinegar, bour-
bon, Worcestershire sauce, Dijon mustard, paprika, salt, pepper, 
cayenne pepper, oregano, cumin, and red pepper flakes.
Bring the spicy BBQ sauce to a boil, then decrease the heat to 
medium-low and gently simmer it for10-15 minutes.
Place the spicy bbq sauce into a blender and puree it until the 
sauce is smooth and has a thick consistency.
Serve and enjoy!

2 tbsp olive oil
3 jalapeno peppers diced
1 medium red onion diced
1 medium red pepper
3 cloves garlic chopped
1 cup ketchup
½ cup dark brown sugar
¼ cup apple cider vinegar
¼ cup bourbon
2 tbsp Worcestershire sauce

1 tbsp Dijon mustard
1 tsp smoked paprika
1 tsp kosher salt
½ tsp black pepper
¼ tsp cayenne pepper
½ tsp ground oregano
1 tsp cumin
1 tsp crushed red pepper 

flakes
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YOU’VE ALWAYS
 BEEN THERE.

You’ve always been there for your customers... 
now, more than ever, WE’RE HERE FOR YOU. 

800.432.9178
www.ffsinc.com
352.372.3514
Gainesville, FL 32609

We’ve been helping 
independent operators 

succeed for over 70 years. 
Now, we’re here to help 
you build your future. 
Touch Free |  Online

Curbside & More!

FloridaFoodService_SEFN_June21.indd   1FloridaFoodService_SEFN_June21.indd   1 6/18/21   3:04 PM6/18/21   3:04 PM
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REBATE
OPERATOR

MAY 3—AUGUST 29, 2021
Save big on Margherita’s authentico 
Italian flavors for menu amore!
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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 May 
3–August 29, 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 October 9, 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.

PLEASE MAIL THIS COUPON WITH COPIES OF 
DISTRIBUTOR INVOICES TO: 

SMITHFIELD CULINARY 
MARGHERITA COUPON REDEMPTION
PO BOX 552
TRAVERSE CITY, MI 49685

REBATE QUESTIONS? CALL 1-877-570-5504

COUPON CODE: MARG21OPR

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

OPERATION NAME: CONTACT NAME:

E-MAIL ADDRESS:

OPERATION ADDRESS:

CITY: STATE: ZIP:

TELEPHONE NUMBER: FAX NUMBER:

DISTRIBUTOR: DSR NAME:

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

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

Number of meals served per day:

________Breakfast  ________Lunch ________Dinner

Approximate dollar volume annual food/beverage purchases:___________

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/MARGHERITA

INSTRUCTIONS FOR SUBMITTING THIS REBATE:

1
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.

2 Put the total number of cases purchased in the box below.

3 Put the total $ amount of the requested rebate in the box below.

4
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 $1 CS: X $1.00/CS: = Total $:
# of $2 CS: X $2.00/CS: = Total $:
# of $3 CS: X $3.00/CS: = Total $:

 ITEM CODE PRODUCT DESCRIPTION $/CS CASES TOTAL

DRY SAUSAGE

20027815001613 MARGHERITA DRY SAUSAGE, CAPPICOLA, SLICED, 5/2 LB $2.00

90038616376441 MARGHERITA DRY SAUSAGE, HOT CAPPICOLA, STICK, 2C, 
RANDOM WT $2.00

PEPPERONI

20027815220106 MARGHERITA PEPPERONI, SLICED, 14-16 SLICES PER LB, 
2/12.5 LB. $3.00

20027815220144 MARGHERITA PEPPERONI, SLICED, 14-16 COUNT, 2/5 LB. $1.00

 ITEM CODE PRODUCT DESCRIPTION $/CS CASES TOTAL

REDEEM THIS REBATE IN 10 MINUTES OR LESS! SUBMIT ALL THE FORMS ONLINE VIA RAPIDREBATE.NET!

STEP 1
Log on to
RapidRebate.net

STEP 2
Add product info & 
upload invoices

STEP 3
Submit & check 
status

OPERATOR REBATE
May 3—August 29,2021Featured Products

@SmithfieldCulinary
Follow us on Instagram!

Smithfield Culinary Mobile App  
Now Available! Download it today!

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 May 
3–August 29, 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 October 9, 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.

PLEASE MAIL THIS COUPON WITH COPIES OF 
DISTRIBUTOR INVOICES TO: 

SMITHFIELD CULINARY 
MARGHERITA COUPON REDEMPTION
PO BOX 552
TRAVERSE CITY, MI 49685

REBATE QUESTIONS? CALL 1-877-570-5504

COUPON CODE: MARG21OPR

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

OPERATION NAME: CONTACT NAME:

E-MAIL ADDRESS:

OPERATION ADDRESS:

CITY: STATE: ZIP:

TELEPHONE NUMBER: FAX NUMBER:

DISTRIBUTOR: DSR NAME:

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

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

Number of meals served per day:

________Breakfast  ________Lunch ________Dinner

Approximate dollar volume annual food/beverage purchases:___________

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/MARGHERITA

INSTRUCTIONS FOR SUBMITTING THIS REBATE:

1
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.

2 Put the total number of cases purchased in the box below.

3 Put the total $ amount of the requested rebate in the box below.

4
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 $1 CS: X $1.00/CS: = Total $:
# of $2 CS: X $2.00/CS: = Total $:
# of $3 CS: X $3.00/CS: = Total $:

 ITEM CODE PRODUCT DESCRIPTION $/CS CASES TOTAL

DRY SAUSAGE

20027815001613 MARGHERITA DRY SAUSAGE, CAPPICOLA, SLICED, 5/2 LB $2.00

90038616376441 MARGHERITA DRY SAUSAGE, HOT CAPPICOLA, STICK, 2C, 
RANDOM WT $2.00

PEPPERONI

20027815220106 MARGHERITA PEPPERONI, SLICED, 14-16 SLICES PER LB, 
2/12.5 LB. $3.00

20027815220144 MARGHERITA PEPPERONI, SLICED, 14-16 COUNT, 2/5 LB. $1.00

 ITEM CODE PRODUCT DESCRIPTION $/CS CASES TOTAL

REDEEM THIS REBATE IN 10 MINUTES OR LESS! SUBMIT ALL THE FORMS ONLINE VIA RAPIDREBATE.NET!

STEP 1
Log on to
RapidRebate.net

STEP 2
Add product info & 
upload invoices

STEP 3
Submit & check 
status

OPERATOR REBATE
May 3—August 29,2021Featured Products

@SmithfieldCulinary
Follow us on Instagram!

Smithfield Culinary Mobile App  
Now Available! Download it today!
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By Fred Lucardie, CEC, AAC

The school year has begun and 
the grandchildren are back in the 
classroom again albeit with some 
restrictions in place.  Parents, 
grandparents, and other visitors are 
still barred from coming on cam-
pus.  Masks are optional at this time 
for students, teachers, and support 
staff although the CDC has man-
dated them.  Our grandson’s school 
intends to host fundraisers, book 
fairs, and special events with some 
restrictions.  Event times will be 
split so there is not too much of a 
crowd gathered at one time.  

We’re very concerned about 
masks being optional.  The CDC 
has been very straightforward about 
the importance of masking indoors.  
And, with Florida leading the nation 
in new COVID cases and coming 
in second with COVID hospitaliza-
tions, we should all be concerned.  
Unfortunately, Governor DeSantis 
has signed a bill penalizing public 
schools who opt for a mask man-
date. Therefore, they remain op-
tional.  A few counties have bucked 
the system and required masks re-
gardless of the bill.  I applaud their 
courage.  

Pat and I are fully vaccinated, 
but four of our grandchildren are 
not old enough to receive the vac-
cine.  Since they cannot be vacci-
nated at this time, masks are their 
only protection. The Delta variant 
has proven to be much more trans-
missible and more dangerous to 
children, so we need to step up to 
the plate and do what needs to be 
done to protect our children and 
grandchildren.  Please, if you have 
not already done so, get vaccinated 
as soon as possible.

On another note, with the re-
turn to school returns the battle of 
eating breakfast.  The two young-
est granddaughters are very good 
about eating breakfast as long as it 
is what they want to eat.  For the 10 
year old that means English muffins 
spread with Nutella – lots of Nute-
lla.  For the 4 year old that means 
miniature muffins or hash browns.  

For the two grandsons breakfast 
remains a hotly contested battle-
ground.  The 10 year old is not a 
morning person which is the main 

problem.  He simply 
is not awake enough 
to be interested in eat-
ing breakfast.  At best, 
we can only hope he 
will eat a squeezable 
yogurt that we put in 
the freezer the night 
before.  At worst, he 
will eat glazed dough-
nut holes or dry cereal 
(Fruit Loops are the 
current favorite).  The 
2 year old has feeding issues and 
that’s another ballgame altogether.  

Both Pat and I came from fam-
ily backgrounds where not eating 
a healthy breakfast was simply not 
an option.  You got up in the morn-
ing, got dressed, and you sat down 
and ate.  No questions or arguing or 
attitude.  It’s hard for both of us to 
watch and stay silent when the bat-
tle of the breakfast table goes on.  

All four eat a good lunch. The 
two youngest are in daycare and 
their daily report states they eat 
very well with a listing of what was 
served.  The two older ones both 
bring their lunch to school opting 
out of a hot lunch served in 
their respective cafeterias.  I 
can’t say I blame them hav-
ing joined them for lunch 
on many occasions prior to 
the pandemic.  Public school 
lunches in Florida are heavy 
on prepared, high sodium, 
high fat products.  Not much 
in the way of tasty or appeal-
ing. I understand budget con-
straints, but something really needs 
to be done about cafeteria food of-
ferings.  

Tristan eats lunch at 10:36 am 
which is great as he doesn’t eat a 
good breakfast.  His lunch is heavy 
on snack type food – Lunchables, 
cheese and crackers, yogurt, chips, 
fruit, etc.  If he wants to go to the 
snack bar at his school and get fried 
cheese sticks, chicken fingers, or 
pizza in addition to what he brought 
to school he can.  We ensure he has 
money in his lunch account so he 
has that freedom.  

For after school snacks we lean 
towards the healthy side.  Trail 
mix options, fresh fruit, protein 
bars, chips, peanut butter or cheese 
crackers, and all fruit popsicles.  

And, I admit it free-
ly.  At least once a 
week we hit the fast 
food trail and go that 
route.  There’s noth-
ing wrong with the 
fast food option on 
occasion.  I personal-
ly enjoy fries in any 
way, shape, or form!  
Top them with bacon, 
cheese, chives, and 
sour cream and I’m a 

happy chef.  
Many parents are relieved their 

children are returning to school as 
this ensures they have breakfast and 
lunch Monday through Friday.  Our 
county provided a food packet ev-
ery week during the summer break, 
but it was all cold food items and 
snack food.  This way their children 
are eating a hot breakfast and a hot 
lunch throughout the week.  They 
have milk and juice to drink with 
their meals.  It’s a great relief and 
comfort to many families who are 
still struggling.  

Things are getting better, but 
it’s a long slow climb for too many 

people.  It’s great to see restaurants 
and businesses open again.  Foot-
ball season is upon us and the local 
games with the Tampa Bay Bucs 
are completely sold out.  This en-
sures a lot of seasonal workers at 
the stadium a full schedule during 
the season.  It’s been very hard on 
this demographic and I’m happy 
they are going to be back at work 
again.  

The malls and other retail busi-
nesses are struggling, too.  I en-
courage everyone to give these 
businesses a fair shake.  Too much 
ordering online has taken away a 
huge source of income for these 
companies and they open their 
stores every morning wondering 
how much longer they can hold on.  

The same with restaurants.  Give 
these businesses as much business 
as you can and eat in when you are 
able.  They appreciate the online or-
dering and the to go business, but 
there’s a whole roster of wait staff 
hoping you will come through the 
doors, sit at a table, and give them a 
reason to be there.  

Another big factor is the need for 
human contact.  The pandemic shut 
us down in more ways than one.  
We lost the face to face human con-
tact which is so very necessary to 
human survival.  We need to make 
contact with our fellow man.  It’s 
part of our human nature to interact 
with others in person.  So, get up, 
get out, wear a mask (unless you are 
actively eating), and bring back the 
world we enjoyed before the pan-
demic hit.

The holiday season is around 
the corner.  The grandchildren are 
already discussing what they want 
to be for Halloween.  Pat is eager-
ly planning on what she is going to 
hand out to the children who come 
to our door.  She really missed them 
last year.   We both enjoy seeing all 

the costumes and watching 
the children run up and down 
the streets in our neighbor-
hood.  

Thanksgiving is right af-
ter that with all the holiday 
feasting and family gather-
ings.  Hopefully, we will be 
able to travel and enjoy time 
with those we love.  And, 
then Christmas with all its at-

tendant joy and special events like 
gingerbread houses, baking holiday 
cookies, and making ornaments.  
These seasonal celebrations are the 
heart and soul of families and we 
want to savor each and every mo-
ment with those we love.

Let’s look forward to everything 
that is opening up again, support 
the businesses that need us, and 
be aware of what we need to do 
to make sure this happens.  Fol-
low CDC guidelines, get vacci-
nated, and mask up until we have 
achieved herd immunity.  We’re all 
part of the human race and we need 
to take care of each other.

Bon appetit!  
Chef Lucardie can be reached at 

plucard1@verizon.net

Back to School Issues
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For questions, or to request a copy of our Smithfield or Margherita logo,  
please call our toll-free DSR/OPERATOR Help Line at 1-888-327-6526.

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

Feature 1 Smithfield and/or Margherita item on your menu and receive $50.
Feature 2 Smithfield and/or Margherita items on your menu and receive $100.
Feature 3 Smithfield and/or Margherita items on your menu and receive $150.

Simply complete the form below:

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 Margherita items. 
  • The menu must also feature the Smithfield or Margherita 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 Margherita 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 Menu Allowance Program 
P.O. Box 552, Traverse City, MI 49685-0552

Operator Name: 

Mailing Address: 

City, State, ZIP: 

Business Phone: 

Distributor:

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

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 Margherita 
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.

Please List Smithfield/Margherita Items:

1. _____________________________________  2. _____________________________________  3. _____________________________________

LEAVE OUR MARK 
ON YOUR MENU AND  
RECEIVE UP TO $150!

C R E AT I N G  M E N U  I N S P I R AT I O N

IT’S EASY



brookwoodfarms.com

freshfromflorida.com

tampamaid.com

www.redgoldfoods.com

ffsinc.com

igpinc.net 

www.reddiamond.com

orrellsfoodservice.com 

horizonfoodbrokers.com

smithfieldculinary.com

devancofoods.com

wessonfoodservice.com

georgiaschoolnutrition.com 

raikesfarms.com

parmafoodbrokers.com

Buonavitainc.com

culinaryresources.biz

 foodpartners.us

fse.us.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 

Searching for New Products or Ideas Online? Be sure to visit these websites!

sna-nc.org

peppersunlimitedofla.com 

berryveal.com

buddig.com

affinitysales.com gilbertfoods.com viedefrance.com

cheneybrothers.com

F lor ida
School
Nutr i t ion
Associat ion

floridaschoolnutrition.org
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mapleleaffarms.com

® ®
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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 pro-
cess 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.

Smithfield Power Bites
A snack craving for a 

protein-rich pick me up. No 
msg, artificial flavoring or 
colorings.  Convenient, easy 
to serve, fully cooked, just 
heat and serve.  Made with 
real cheese, sausage, egg and 
potato. 

For info call 888-327-6526 
or visit smithfieldculinary.com

Dole Smoothie Cuts  
Are Born To Blend

100% ready to use bulk IQF fruit 
crafted for smoothies. No sugar added, 
saves time, zero fruit waste.  Available in 
seven varieties-avocado, sliced banana, 
mango, peach, pineapple, raspberry, and 
pitaya. 

For information visit dolefoodservice.
com

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 shred-
ding 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 

Frank’s Red Hot  
Original Buffalo Wings Sauce
Frank’s Red Hot Original Buffa-

lo Wings Sauce is crafted with a rich 
natural buttery flavor and signature 
heat.  Dairy free, vegetarian, kosher, 
and free from high fructose corn syr-
up, and any gluten ingredients. Visit 
mccormickforchefs.com for product 
information.

Sustainable Options 
For Takeout Cutlery

World Centric’s fiber cutlery is 
made from 100% certified com-
postable plant fiber.  These dura-
ble spoons, forks, knives, serving 
utensils can be used with hot and 
cold foods. For information visit 
www.worldcentic.com

Carando Rip-N-Dips
Fun, ingredient-filled pizza 

rings featuring Carando Italian 
meats. Microwave- or oven-cook 
and individually wrapped. Dip-
ping sauce included with each.

Available in the following vari-
eties: 5-Cheese and Pepperoni.

For more information visit 
SmithfieldCulinary.com or call 888-
327-6526.

New Sous Vide Duck Breast
Looking for a lean protein that eats 

like steak? Maple leaf Farms sous vide 
style boneless, skinless duck breast is a 
lean, red-meat protein option that is sat-
isfying, delicious and ready to serve in 
minutes.

Fully cooked and ready in minutes. 
For more information visit www.maple-
leaffarms.com

PRODUCT APPLICATIONS

“The product is truly fabulous. It was 
perfectly cooked and seasoning was perfect. 

It was a very flavorful piece of meat.”

 “This is the best duck that I have ever had 
and I have had a lot of duck. Excellent!”

– Testimonials –

PRODUCT APPLICATIONS

“The product is truly fabulous. It was 
perfectly cooked and seasoning was perfect. 

It was a very flavorful piece of meat.”

 “This is the best duck that I have ever had 
and I have had a lot of duck. Excellent!”

– Testimonials –

Grilled Rack of Lamb
Rack of lamb is commonly found in 

restaurants. Full rack consists of 7-8 ribs. 
Rack of lamb is an impressive cut to serve 
on any table. 100% grass fed, no antibiot-
ics, no added hormones, free range.  

For information visit thelambcompany.
com or call Michael@856-269-5236.

Certified Dutch Veal
Berry Veal Corporation has the best 

grown calves from Holland. Special fed 
veal calves.Top of the line for country 
clubs, hotels, and restaurants.

For samples and information call 
David @561-512-5540 or Francis 
@561-389-3333 or 1-800-226-VEAL.
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Coming Next
OCTOBER/NOVEMBER

Holiday Foods
Ethnic Foods

Ad Deadline October 15th

Each Issue Features:
Local Food Service People
Local Food Service Companies
Local Food Service Coverage

Visit our Website at www.         .com

It’s FREE!

Have You Downloaded the 
Latest Issue of SFSN?

®

Follow us on twitter: twitter.com/sefoodnews

DECEMBER/JANUARY
Center-Of-The-Plate

Pasta, Soups
Ad Deadline December 10th

A Day in the Life of…
David and Michelle Pyle owners of Dolce Mare, 
Marco Island, Florida
Where are you and Dave from 
and how did you meet?

My husband David grew up in 
Cape Coral, Florida and I grew 
up in New Jersey.  Our story 
began in 1986 when we met at 
work in the Edison Mall in Fort 
Myers, Florida. 

How did you get into the 
chocolate and confection 
business?

The recession of 2008 brought 
us into the food business. We 
came to Marco Island because 
I was looking for a very 
particular type of house.  We 
searched everywhere in 
Florida.  We happened to find 
the perfect house on Marco 
Island.  The house needed 
to be restored and I knew 
David had the ability to do it.  I 
always believed he could do 
anything.  We had previously 
been in the restaurant business 
for 11 years together.  When 
we came to Marco Island 
we were looking for our next 
adventure- our next chapter.  We found a shop luckily within 4 miles 
of our new home.  We started by learning everything we now know 
on our own.   We carefully watched the business grow and with this 
knowledge we could see and feel what it needed.  We work diligently 
to discover new things about it everyday. 

Dolce Mare is called Marco Island’s Sweetest Spot.  What do you 
serve?

We serve cakes, candies, gelato, cookies, wine- you name it.  We are 
in an area with a lot of quality restaurants.  Many of the patrons come 
to our shop after dinner for a bite of sweet and a lovely glass of wine.

Where did the recipes come from?

Every recipe we use to create our gelato, cake, or candy is developed 
by us through trial and error.  We listened closely to the direction of 
our customers. Regarding our signature cake recipes, we developed 
them in our restaurant. Our chocolate, carrot, and coconut cakes 
have been a part of what we do for many years.  We make our own 
gelato the same way.  traditional Italian gelato is smooth and does 
not have many inclusions.  David and I have worked to make our 
gelato look and taste traditional but we try to add special touches 
to it to appeal to what our customers want. The pistachio gelato is 
incredible but the chocolate cake gelato is amazing too. 

What do you do when you are not at the Shop?

We have 3 children. We are blessed to have our youngest, Nicholas, 
still with us.  He keeps us entertained and laughing all the time. Our 
two grown children live here in Florida.  We enjoy getting together on 
Sunday’s and share stories of our week.  Our simple pleasures in life 
are not taken for granted. Love for our family is the most important 
thing of all.  It comes first and above everything else.
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Smithfield Pizza Toppings
Pepperoni is air-dried, then 

cured with salt and special flavor-
ings 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.

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

Carando Calzones
Carando Calzones 

are made with the fin-
est premium Italian 
ingredients to deliver 
fresh, authentic and 
flavorful experiences.

Available in the fol-
lowing varieties: Pep-
peroni, Meatball and 
Chicken Parmesan. 

For more information visit SmithfieldCulinary.com or call 888-327-6526.

Introducing CRUNCH KEEPER™

Tampa Maid’s proprietary food coating 
system that keeps in the CRUNCH!  
These delicious Pickle Chips with our 
CRUNCH KEEPER coating system fry-up 
crispy and crunchy and stay that way for 
up to 60 minutes in a variety of to-go 
containers.

Deliver food crunchiness that holds up 
better and longer!

See more at www.tampamaid.com 

Crunch Keeper Pickle Chips
Tampa Maid’s proprietary food coat-

ing system that keeps in the CRUNCH! 
These delicious Pickle Chips with our 
CRUNCH KEEPER coating system fry-
up crispy and crunchy and stay that way 
for up to 60 minutes in a variety of to-go 
containers.

Deliver food crunchiness that holds 
up better and longer!

See more at www.tampamaid.com

Maple Leaf Farms Duck Baos
Maple Leaf Farms roast half duck 

takes on dumplings that melt in your 
mouth.  Enjoy our Duck Bao-perfect 
for Dim sun, appetizers, or as a side 
dish.  Just steam and serve in minutes.

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

Carl Buddig Deli Lunchmeat and 
Old Wisconsin Snack Sticks

From Snack time to Lunchtime 
Buddig and Old Wisconsin are a great 
choice for any time! Check out our va-
riety of premium deli lunch meat and 3 
great flavors of Fast Fuel snack sticks to 
get the credit you deserve! 

For more info visit Buddig.com/Food-
Service or call 1-800-621-0868.

Bull’s-Eye Original BBQ Sauce
For an original barbecue sauce to 

use in cooking or garnishing, pick up a 
bottle of BULL’S-EYE Original Barbe-
cue Sauce. This sauce is perfect for mar-
inating or garnishing and will go nicely 
with any barbecued meat, making it a 
favorite for barbecue lovers everywhere. 
The one gallon jug is great to use as an 
ingredient or topping in back of house. 
For info visit kraftheinz-foodservice.com

Old Bay Seasoning
Old Bay Seasoning is designed to 

give a characteristic spicy flavor to any 
food, especially seafood.  The taste is 
spicy with refreshing undertones. No 
msg added.  

For info visit mccormickforchefs.com

Naturalfit Black Nitrile Gloves from Handgards
Handgards black 

nitrile gloves are softer, 
leaner and offer a gentler 
fit than standard nitrile. 
Ideal for use around 
moderate heat, these 
nitrile gloves are the 
choice for cooking and 
handling grease and oils.

High-Quality alter-
native for latex. For information call 800-351-8161 or visit www.handgards.com

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 Mex-
ican Dish or for every-
one’s favorite cheese dip.  

For info and samples 
call 1-800-486-4717 or 
visit www.elpreferido.net
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