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Johnny’s Hideaway has
been guaranteeing good times
since 1979, but the man known
for taking the iconic Atlanta
nightclub into the 21st century is owner Chris D’Auria.
March 2022 marked 25 years
with D’Auria at the helm. He’s
not only known for gracefully handling high-volume bar
business and late-night revelers but also for retaining employees for decades and offering patrons superior service
every day of the week.  
As D’Auria reflects on his
years in this leadership role, he
refers to the sense of pride he
gets from the controlled chaos
that is Johnny’s. “We do everything we can to make sure
people have the best time at
Johnny’s Hideaway. Whether
it is their first visit or their 100 Chris D’Auria
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visit I know our team will deliver,” he says.
In honor of his 25th anniversary at Johnny’s, D’Auria takes a
stroll down memory lane to offer
insight into what he has learned
throughout his career, his strategies for success and the surprising events that have contributed
to Johnny’s staying power over
the years.  
On favorite memories:
D’Auria learned from “salt of
the earth” business partners like
Milton “Waxie” Gordon and recalls how fun it was to make the
nightly call to Gordon (always
on his home phone because he
refused to get a cell phone) to
give him the report of how much
revenue they generated that evening. Gordon was always able
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Why Inventory Is So Important
for Restaurants and Food Cost
By David Scott Peters
www.DavidScottPeters.com
Does the thought of weekly inventory send shivers down your spine?
Can you already
hear your managers complaining
and resisting? Do
you picture yourself buried in the
walk-in for hours
on end? These
fears keep a lot of
restaurant owners
from staying on
top of their inventory, but not doing
inventory has a surprising impact on
restaurant food cost and the cash you
need to pay your bills.

Here are just a few of the negative
impacts not taking inventory has on
your restaurant every week:
• You don’t have the essential numbers you need to manage your
restaurant, so you’re flying blind,
wondering why your food cost is so
high.
• Your employees aren’t understanding the value of what they’re using.
You’re ordering so much product
to make sure you never run out
that the shelves are always full
and nothing is precious to your
employees. They look and there is
always more on the shelf so when
your cooks are making something, such as Ranch dressing, they
aren’t scraping the mayo out of the
See INVENTORY on page 11

Alfie Oakes educates children
about healthy eating.
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Continued from page 1
to guess the “midnight number”
within a small margin of what the
daily earnings actually were, and
it never ceased to amaze D’Auria.
On what makes Johnny’s so
special:
“The staff and the music are what stirs the sauce
at Johnny’s, but there’s no
secret formula,” he says.
“I tell people who have
never been that they have
to give it 15 minutes, just
get a stiff drink and start
dancing. I love reading
the social media reviews
of guests saying they had
such a great time.”
On the nightclub’s
impressive employee
retention rate:
The longtime staff members
at Johnny’s, some of whom have
been there for more than 20 years,
thrive on the structure that the
nightclub provides. Johnny’s employees also make good money

and therefore need fewer shifts
than they would at other bars and
restaurants.
“The Hideaway isn’t for everybody. We have a lot of rules and
procedures and believe in managing team members with uniformity,” D’Auria explains. “However,

about half of the employees who
quit try to come back a month or
two later, and generally, we give
them a second chance. People realize they actually need the structure and consistency that Johnny’s

TASTE 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

provides; we like to have a reason
for everything we do at the club.”
On the events that have
changed the course of Johnny’s
Hideaway:
D’Auria cites the closing of
the Buckhead Village bars back
in 2007 as the time when all the
20-somethings started to
flood in. The opening of
other college bars near
Johnny’s in 2010 also
contributed to an influx
of new patrons. Then, in
January of 2020, Johnny’s became a smoke-free
establishment when the
City of Atlanta passed a
no-smoking ordinance for
bars and restaurants.
“So many women were
happy because their hair
wouldn’t stink of cigarette smoke,” says D’Auria. “It
also helps us prolong the life of the
furniture and the staff’s clothes,
plus we don’t have to spend hundreds of dollars in ashtrays. The
trickle-down benefits have been
really surprising,”
On what he wishes he could
change:
“I hate the long line at Johnny’s
because I want people to be able
to get in and have fun,” D’Auria
laments. “Whenever I look on the
camera and see a line of guests
wrapped around the corner scrambling to get in, I’m frustrated and
wish we had the space to let everyone in.”
There are two special rooms
with memorabilia one called The
Sinatra and the other is the King’s
Corner to honor the two entertainers. The menu is typical bar food,
wings and onion rings, potato
skins, and chips with salsa or queso. One can order tacos, quesadillas, or chicken tenders. There
are sandwiches and burgers that
include the Johnny’s cheesesteak
and club sandwich. A taco salad
or a garden salad for healthier appetites are available. They make
a daily soup of the day and there
is always a fresh cheesecake or a
brownie sundae.
Congratulations to Johnny’s
Hideaway and Chris D’Auria.
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FALL FOOD SHOW

October 12, 2022 | 9:30am - 4:00pm
Florida State Fairgrounds | Expo Hall
4800 U.S. Highway 301 North | Tampa

Discover a world of flavor, new recipe ideas, the latest industry trends.
➢ Exclusive Premium Products in Italian, Protein, and Seafood to name a few
➢ Expanded Hispanic/Latin & International Product Offerings
➢ Discover Marketing, Operations, and Staff Solutions to keep you moving smoothly

At Performance Foodservice, we are committed to our customers’ success.
Relationships are EVERYTHING in our business.
The key ingredient to success is service. We’re a partner you can rely on
for accurate deliveries, quality products, and innovative solutions.
Performance Foodservice - Tampa
3150 Gallagher Rd. Dover, FL 33527
performancefoodservice.com/tampa
SFSN AD Draft 2.indd 1

8/19/2022 5:22:37 PM
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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.
Sodexo North America has partnered with Boca Raton-based Lynn
University to provide students with Kitchen Academy. Kitchen Academy
allows students to develop culinary skills alongside professional Sodexo
chefs, gaining a hands-on learning experience with ingredient preparation, food presentation and cooking temperatures. The program teaches
students valuable health and wellness skills that will serve them beyond
life in the classroom and prepare them for a post-college world. The
program was to promote July’s Culinary Arts Month and to foster healthy
living.
Farm Burger, the Atlanta-based ethical restaurant group known for
their 100% grass-fed, grass-finished beef burgers, has been named the
winner of the 2022 Farmer Champion Community Award presented by
Georgia Organics. The Farmer Champion Community Award was established in 2022 to recognize Farmer Champion teams who not only
commit to sourcing in Georgia, but who also consistently show support
to their local farmer communities.
Congratulations to LM Restaurants a North Carolina-based hospitality management company known for Carolina Ale House and 10 signature brand restaurants, surpassed its company-wide goal of raising
$100,000 in July for World Central Kitchen’s efforts in Ukraine by raising $141,715.
Vivian Howard is an award-winning chef, cookbook author, and television personality with restaurants in North and South Carolina. Vivian
has launched Viv’s Fridge, a smart refrigerator that will offer prepared
family meals to enjoy at home. These fridges will be located in North
Carolina vacation destinations starting in Kinston, Bald Head Island and
Emerald Isle, N.C.
Atlanta based Southern Proper Hospitality Group announces an addition to the Atlanta restaurant group’s leadership team. Christopher Harter is now overseeing all restaurant operations for the company, which
includes eight concepts and 18 restaurant locations, from both a strategic
and a quality standpoint.

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.

Ben E Keith/Florida Food Service is pioneering new territories in
Georgia, Tampa, Port Orange, New Smyrna Beach, Daytona, Jacksonville, Lakeland, and Orlando. As a result they have hired the following
Distributor Sales Representatives: Chris Blake, Terry Blake, David
Ringheisen, Randall McKinley, Rob Mucha, Jeff Lott, Keith Burmylo, Tony Creed, Trey Campbell, Richelle Morgan.
Food Partners Southeast has been appointed by Fry Krisp which
produces breadings & batters including pancake & waffle. They will represent Fry Krisp for the Georgia, Alabama, North & South Carolina, and
Eastern Tennessee markets.
Smithfield Culinary is happy to announce that Dalene Govender has
joined the Southeast sales team. Dalene is the new Sales Account manager for Louisiana and will be based in New Orleans.
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.

A 47-year-old’s
resume should only
have one section:
Work Experience.
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International Gourmet Products, Inc, established in 1972.
We have an extensive background in foodservice and retail markets.

Our “El Preferido Queso
Blanco” is our signature
label and is trademarked.

Levoni Deli Meats 100% Certified Italian

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

Peer Foods - Our Tradition 150 years of quality, innovation and service.

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

50
YEARS

1972-2022

50 years of success and results, professional food broker in the southeast.
We can help you with these fine products. Call us!

770.887.0807

1-800-486-4717

www.igpinc.net
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Managing Your Managers: How to Position Your Leaders for Success
By Lee Schulman, Panacea
Management Group Consulting
I am sure I don’t have to tell
you that one of the most important components of any successful
restaurant or bar is hiring, training
and retaining the right personnel.
That’s even truer when it comes
to your management team—especially these days, as we continue
to weather the challenges of the
last couple of years.
One thing that has been proven over and over during my time
in this industry is that managing
managers requires a delicate balance. You want and need to be able
to trust them to perform their duties without always looking over
their shoulders. But at the same
time, managers are the same as
any other employee—you do need
to check in on them regularly and
make sure that they are performing to the best of their abilities and
your expectations.
When evaluating a manager’s
performance, it is best to start with
a realistic, unbiased assessment
and not with any assumptions or
preconceived notions. Taking the
opportunity to watch the manager in action allows you to identify
the good things they are doing and
those that are coachable. It is always possible that you might not
have cast that person in the right
role to begin with—even if they
have been managing for years.
If they are in the right role
but just not performing up to the
level you need, you can create a
structured program by identifying
specific behaviors that need to be
addressed.
Before any sit-down with a
manager, whether it is a regular
performance review or to address
a specific issue, inform them of
the time and place of the meeting
and that the meeting is intended
to discuss successes and opportunities. It is also important to
give them the form you will use
to review their performance in
advance; this gives them a chance
to provide a self-review. This is
a great tool for both you and the
manager, as it provides guidance
for you both.

Next, make a list of the behaviors you have noticed and things
they have executed well. Make
sure you compliment them on

people in the kitchen, and after
the shift, everyone just feels like
crap. There is no need to remind
your manager how badly every-

even the smallest success. Note it
immediately, when possible, and
preferably in public. When it is
time to talk, you want them to feel
comfortable hearing constructive
criticism from you because they
know you are seeing and appreciating the work they do daily.
In any review, it is always a
good idea to start with the positives and try to bolster those, rather than trying to strengthen negative attributes. Maybe they are not
talented at the logistics of scheduling but are a strong motivator.
Focus on the area they are talented in and make them a superstar at
that rather than working to make
them average or mediocre in another area. Play to their strengths.
When you are addressing a
specific area of concern, do it oneon-one. Any kind of coaching
or counseling should be done in
private, away from the rest of the
team. For the most part, I would
tackle this after the main action of
the day—once the lunch rush has
died down or after closing. If there
has been an argument or a tense
situation with a customer, wait until the next day when cooler heads
are prevailing.
Let’s say your team just got
crushed during a particularly
rough shift. An employee did not
show up, there were a lot of new

one just got beaten up. When you
are at your lowest, that is the time
to be the most reassuring and
compassionate—especially when
you have already hired people that
care. Trying to Monday morning
quarterback the situation when
they already know things were really bad can feel like piling on and
can make things worse.
Instead, focus on the positive.
“Yes, we got slammed, but there
were also people who had a great
experience.” It is important to instill the mindset that yes, changes
need to be made, but failure isn’t
fatal. It can be addressed.
Don’t talk about what you are
going to do differently in the future—not yet. Everybody needs
their distance. Take that day to
make notes about what went well
and what did not and communicate that you will meet in the next
day or two to talk about what can
be done better next time.
When that time comes, keep
it professional. You don’t want
to inject emotion or subjective
thoughts and opinions where those
are not needed. I would not say,
“You did a bad job,” even if they
did. Instead, I would frame the
discussion as, “We could have had
a more effective result if we made
this decision differently.” You’re
having an objective conversation

focusing on specific behaviors and
decisions that were ineffective or
adversely impacted the operation.
And be specific. Don’t speak in
generalizations. Keep it narrow,
keep it short and make sure your
thoughts are clearly stated and
understood. One of my most common refrains is, “Does that make
sense?” When you take steps to
talk to them clearly and directly in
a professional, non-confrontational way, most of the time, they are
going to get the message.
When the situation happens
again and your manager makes
the right decision, celebrate that
success. That is a behavior that
they will learn and use with their
team. One of the principles in our
company is that we celebrate all
successes, and we don’t dwell on
failures. We do talk about the failures, but then we are going to put
them away.
Of course, no matter how much
coaching you engage in, no matter how hard you try, there are
going to be times when things
just do not change, and you have
to decide whether to discipline or
separate. I lost a manager after
numerous discussions about behavior—the way they addressed
staff and leadership—and nothing
changed. This happens a lot.
When it gets to this point, their
response to your coaching will
often tell you what you need to
know. If you are saying what you
need to say in a calm, cool and
objective manner, and they are
defensive or abrasive, if they are
making a lot of excuses, not taking responsibility—that’s when
you are probably better served by
cutting bait and parting ways.
PMG Consulting offers consultations for new and existing
restaurants as well as businesses
looking to expand into food and
beverage service. For more information- 770-438-2282, email
lee@pmgconsulting.us, or visit
pmgconsulting.us.

AUGUST / SEPTEMBER 2022

®

SOUTHEAST FOOD SERVICE NEWS

— LIL PIGMAC SLIDERS

October 3, 2022—January 1, 2023
Operators save up to $250! DSRs earn up to $500!
Cater to every generation with targeted tastes.
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MAY
31—AUGUST 29,
2021
OCTOBER 3,
2022—JANUARY
1, 2023

SPECIALTY CUT HAM
ITEM CODE

PRODUCT DESCRIPTION

10070247129632

SMITHFIELD DICED HAM, SILVER MEDAL, SMOKED, WATER
ADDED, 1/2 INCH CUBES, 2/5 LB, FROZEN

10070247141610

SMITHFIELD DICED HAM, SILVER MEDAL, SMOKED, WATER
ADDED, 1/4 INCH CUBES, 2/5 LB, FROZEN

$/CS
$2.00
$2.00

READY TO EAT BACON
10070247125009

SMITHFIELD FULLY COOKED BACON, SILVER MEDAL,
SLICED, 0.4 OZ, 300 COUNT, 2/1.605 LB

$5.00

10070247171051

SMITHFIELD FULLY COOKED BACON, GOLD MEDAL, SUPER
THICK SLICED, 0.5 OZ, 300 COUNT, 2/2.5 LB, RANDOM
WEIGHT

$5.00

10070247172331

SMITHFIELD FULLY COOKED BACON, BRONZE MEDAL,
SLICED, 300 COUNT, 2/1.25 LB

$5.00

READY TO COOK BACON
70247157256

SMITHFIELD RTC BACON, GOLD MEDAL, SINGLE SLICE,
14-18 SLICES PER LB, 15 LB, GAS-FLUSHED

$2.00

70247123244

SMITHFIELD RTC BACON, GOLD MEDAL, SINGLE SLICE,
18-22 SLICES PER LB, 15 LB, GAS-FLUSHED

$2.00

SMITHFIELD RTC BACON, GOLD MEDAL, APPLE CIDER
SINGLE SLICE, 14-18 SLICES PER LB, 15 LB, GAS-FLUSHED

$2.00

70800179077

SMITHFIELD RTC BACON, SINGLE SLICE APPLEWOOD
SMOKED LOG, PLATINUM, 10-14 SLICES PER LB, 15 LB,
GAS-FLUSHED

$2.00

70247125460

SMITHFIELD RTC BACON, GOLD MEDAL, LOWER SODIUM
SINGLE SLICE, 18-22 SLICES PER LB, 15 LB, FROZEN,
GAS-FLUSHED

$2.00

70247171863

PRECOOKED BREAKFAST SAUSAGE
CASES

TOTAL

ITEM CODE

PRODUCT DESCRIPTION

$/CS

70247138408

SMITHFIELD FULLY COOKED SAUSAGE PATTY, SILVER
MEDAL, 2 OZ, 3.875 INCH WIDE, 10 LB, FROZEN

$2.00

70247138156

SMITHFIELD FULLY COOKED SAUSAGE PATTY, SILVER
MEDAL, 2 OZ, 10 LB, FROZEN

$2.00

25468111006

SMITHFIELD FULLY COOKED ORIGINAL SAUSAGE PATTY,
SILVER MEDAL, 2 OZ PATTIES, CHILD NUTRITION, 10 LB,
FROZEN

$2.00

70247138170

SMITHFIELD FULLY COOKED SKINLESS SAUSAGE LINK,
SILVER MEDAL, 20/1 LB, 10 LB, FROZEN

$2.00

70247138149

SMITHFIELD FULLY COOKED SAUSAGE PATTY, SILVER
MEDAL, 1.5 OZ, 10 LB, FROZEN

$2.00

10070247821079

SMITHFIELD BOLOGNA STICK, BRONZE MEDAL, 10 LB

$2.00

90070100023424

SMITHFIELD BOLOGNA STICK, 2/15 LB, RANDOM WEIGHT

$2.00

10070247821093

SMITHFIELD COTTO SALAMI, SILVER MEDAL, 10 LB

$2.00

10070247165371

SMITHFIELD SMOKE'NFAST PULLED PORK SHOULDER, GOLD
MEDAL, HICKORY SMOKED, 2/5 LB, FROZEN

$2.00

90704051269265

SMITHFIELD SMOKE'NFAST PORK CARNITAS, 6/5 LB,
FROZEN, RANDOM WEIGHT

$5.00

10704051289045

SMITHFIELD SMOKE'NFAST PULLED PORK, ALL NATURAL,
SMOKED, SAUCE LESS, 2/5 LB, FROZEN

$2.00

10704051269016

SMITHFIELD SMOKE'NFAST SHREDDED PULLED PORK, WITH
SAUCE, 2/5 LB, FROZEN

$2.00
$2.00

LUNCHMEAT

SMITHFIELD SMOKE‘NFAST

70247158246

SMITHFIELD RTC BACON, SILVER MEDAL, SINGLE SLICE,
14-18 SLICES PER LB, 15 LB, FROZEN

$2.00

10704051269047

SMITHFIELD SMOKE'NFAST SHREDDED PORK SHOULDER,
SAUCE LESS, 2/5 LB, FROZEN

70247158253

SMITHFIELD RTC BACON, SILVER MEDAL, SINGLE SLICE,
18-22 SLICES PER LB, 15 LB, FROZEN

$2.00

90704051270223

SMITHFIELD SMOKE'NFAST BEEF BARBACOA, 10/3 LB,
FROZEN, RANDOM WEIGHT

$5.00

70247174987

SMITHFIELD RTC BACON, SILVER MEDAL, UNCURED SINGLE
SLICE, 13-17 SLICES PER LB, 15 LB, GAS-FLUSHED

90704051770280

SMITHFIELD SMOKE'NFAST BEEF BOTTOM ROUND POT
ROAST, 2/16 LB, FROZEN, RANDOM WEIGHT

$5.00

90704051287023

SMITHFIELD SMOKE'NFAST WHOLE BEEF BRISKET, HICKORY
SMOKED, 2/8 LB, FROZEN, RANDOM WEIGHT

$5.00

10704051287119

SMITHFIELD SMOKE'NFAST SHREDDED BEEF BRISKET,
SMOKED, 12/2 LB, FROZEN

$5.00

90070100670604

SMITHFIELD SMOKE'NFAST SELECT BOTTOM ROUND POT
ROAST, WELL DONE, 2/17 LB, RANDOM WEIGHT

$5.00

90046600722150

SMITHFIELD SMOKE'NFAST CHOICE OLD-FASHIONED POT
ROAST, 1/10 LB, FROZEN, RANDOM WEIGHT

$5.00

10070247193817

SMITHFIELD COOKED HAM, HAM AND WATER PRODUCT,
4X6, 2/13 LB

$2.00

10070247193831

SMITHFIELD COOKED HAM, 95% FAT FREE, WATER ADDED,
4X6, 2/13 LB

$2.00

10070247290141

SMITHFIELD COOKED HAM, HAM AND WATER PRODUCT,
4X4, 5/10 LB

$2.00

10070247193824

SMITHFIELD ROYAL DANISH COOKED HAM, 97% FAT FREE,
4X6, 2/13 LB

$2.00

10070247290189

SMITHFIELD CHOPPED HAM, WATER ADDED, 5/10 LB

$2.00

$2.00

SMOKED SAUSAGE
70247135285

SMITHFIELD KIELBASA, GOLD MEDAL, 4/1, 6", 10 LB,
FROZEN

$3.00

70247135292

SMITHFIELD KIELBASA, GOLD MEDAL, 5/1, 6", 10 LB,
FROZEN

$3.00

10070247130539

SMITHFIELD SAUSAGE ROPE, GOLD MEDAL, 2/5 LB

$3.00

10070247140194

SMITHFIELD SMOKED SAUSAGE, BIAS CUT, 2/5 LB, GASFLUSHED

$3.00

10070247174946

SMITHFIELD SMOKED SAUSAGE, SPLIT, 6/1, 2/6 LB, FROZEN

$6.00

10050500618431

SMITHFIELD HOTLA SMOKED SAUSAGE, 4/1, 5/3 LB,
FROZEN

$6.00

SMITHFIELD SMOKED SAUSAGE 5/3 LB, FROZEN

$6.00

10050500618455

SMITHFIELD POWERBITES
20070800406115

SMITHFIELD HOMESTYLE EGG & CHEESE POWER BITES,
6/4 OZ, FROZEN

$1.00

20070800406153

SMITHFIELD WESTERN STYLE POWER BITES, 6/4 OZ,
FROZEN

$1.00

20070800406160

SMITHFIELD MEATLOVER POWER BITES, 6/4 OZ FROZEN

$1.00

70800182275

SMITHFIELD HOMESTYLE POWER BITES, 2/5 LB, FROZEN

$2.00

COOK IN BAG HAMS

CASES

TOTAL
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MAY
31
2021
OCTOBER
2022—JANUARY
1,
MAY
31—AUGUST
—AUGUST 29,
29,
2021
OCTOBER 3,
3,
2022—JANUARY
1, 2023
2023

NO
NO CHAR
CHAR PEPPERONI
PEPPERONI
ITEM CODE
ITEM CODE

PRODUCT DESCRIPTION
PRODUCT DESCRIPTION

20027815220151
20027815220151
20027815220144
20027815220144
20027815220106
20027815220106

10076033562430
10076033562430
90076033117070
90076033117070
76033114052
76033114052
20027815001613
20027815001613
90038616360174
90038616360174

$/CS
$/CS

MARGHERITA NO CHAR PEPPERONI, SLICED, 14-16 SLICES
MARGHERITA
NO CHAR
PER POUND, 2/12.5
LB PEPPERONI, SLICED, 14-16 SLICES
PER POUND, 2/12.5 LB
MARGHERITA PEPPERONI, SLICED, 14-16 COUNT, 2/5 LB
MARGHERITA PEPPERONI, SLICED, 14-16 COUNT, 2/5 LB
MARGHERITA PEPPERONI, SLICED, 14-16 SLICES, 2/12.5 LB
MARGHERITA PEPPERONI, SLICED, 14-16 SLICES, 2/12.5 LB

CUP
CUP ‘N
‘N CRISP
CRISP PEPPERONI
PEPPERONI
CASES
CASES

TOTAL
TOTAL

ITEM CODE
ITEM CODE

$5.00
$5.00

10043200154309
10043200154309

$2.00
$2.00
$5.00
$5.00

20027815002481
20027815002481
20043200154313
20043200154313

SPECIALTY
SPECIALTY ITALIAN
ITALIAN

MARGHERITA PROSCIUTTO, SLICED, 12/1 LB, GAS-FLUSHED
MARGHERITA PROSCIUTTO, SLICED, 12/1 LB, GAS-FLUSHED
MARGHERITA PROSCIUTTO, HALF SKINLESS, BONELESS,
MARGHERITA
PROSCIUTTO,
2/4.4 LB, RANDOM
WEIGHT HALF SKINLESS, BONELESS,
2/4.4 LB, RANDOM WEIGHT
MARGHERITA MORTADELLA, SLICED, 12/1 LB, VACUUM
MARGHERITA
MORTADELLA, SLICED, 12/1 LB, VACUUM
PACKED
PACKED
MARGHERITA CAPICOLA, SLICED, 5/2 LB
MARGHERITA CAPICOLA, SLICED, 5/2 LB
MARGHERITA SANDWICH SIZED PEPPERONI, 4/4 LB,
MARGHERITA
SANDWICH SIZED PEPPERONI, 4/4 LB,
RANDOM WEIGHT
RANDOM WEIGHT

PRODUCT DESCRIPTION
PRODUCT DESCRIPTION

MARGHERITA SPICY PEPPERONI, SLICED, 38MM, 2/12.5 LB,
MARGHERITA
PEPPERONI, SLICED, 38MM, 2/12.5 LB,
GAS-FLUSHED,SPICY
FROZEN
GAS-FLUSHED, FROZEN
DSSG,MRGH,PEPP,2/12.5#,10SLC/Z
DSSG,MRGH,PEPP,2/12.5#,10SLC/Z
DSSG,MRGH,PEPP,SPCD,2/5#,38MM,SLCD,GF
DSSG,MRGH,PEPP,SPCD,2/5#,38MM,SLCD,GF

$/CS
$/CS

CASES
CASES

TOTAL
TOTAL

$5.00
$5.00
$5.00
$5.00
$2.00
$2.00

CUP
CUP ‘N
‘N CHAR
CHAR PEPPERONI
PEPPERONI

$2.00
$2.00

20027815220168
20027815220168

$2.00
$2.00

MARGHERITA PEPPERONI, COLLAGEN CASING, SLICED,
MARGHERITA
PEPPERONI, COLLAGEN CASING, SLICED,
2/12.5
LB
2/12.5 LB

$5.00
$5.00

$2.00
$2.00
$2.00
$2.00
$2.00
$2.00

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

STEP
STEP 11

STEP
STEP 2
2

Log
Log on
on to
to
RapidRebate.net
RapidRebate.net

11
22
33
44
#
#
#
#
#
#
#
#
#
#

Add
Add product
product info
info
&
upload
invoices
& upload invoices

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

$1
$1
$2
$2
$3
$3
$5
$5
$6
$6

CS:
CS:
CS:
CS:
CS:
CS:
CS:
CS:
CS:
CS:

MAXIMUM
MAXIMUM PAYOUT
PAYOUT ISIS $250
$250 // MINIMUM
MINIMUM PAYOUT
PAYOUT ISIS $20
$20
XX
XX
XX
XX
XX

OPERATION
OPERATION NAME:
NAME:
E-MAIL
ADDRESS:
E-MAIL ADDRESS:

OPERATION
OPERATION ADDRESS:
ADDRESS:
CITY:
CITY:

TELEPHONE
TELEPHONE NUMBER:
NUMBER:
DISTRIBUTOR:
DISTRIBUTOR:

$1.00/CS:
$1.00/CS:
$2.00/CS:
$2.00/CS:
$3.00/CS:
$3.00/CS:
$5.00/CS:
$5.00/CS:
$6.00/CS:
$6.00/CS:

=
=
=
=
=
=
=
=
=
=

Total
Total
Total
Total
Total
Total
Total
Total
Total
Total

$:
$:
$:
$:
$:
$:
$:
$:
$:
$:

Terms and Conditions:
Terms limited
and Conditions:
Offer
to foodservice operators only. Chain operators must
Offer
limitedastosingle
foodservice
Chain
must
participate
units. operators
Contractedonly.
chain
andoperators
bid accounts
participate
as singleThisunits.
Contracted
chain andforbida minimum
accounts
cannot
participate.
coupon
may be redeemed
cannot
may be
redeemedoperator.
for a minimum
of
$20 participate.
up to $250Thispercoupon
individual
foodservice
Submit
of $20rebate
up towith
$250copies
per individual
foodservice
Submit
this
of distributor
invoicesoperator.
or distributor
this rebateverifying
with copies
distributorwereinvoices
or distributor
printouts
valid ofproducts
purchased
between
printouts 3,verifying
valid products
purchasedPRINTOUTS
between
October
2022–January
1, 2023. were
DISTRIBUTOR
October
3, 2022–January
1, 2023.
OR
INVOICES
MUST INCLUDE
THE DISTRIBUTOR
FOLLOWING PRINTOUTS
OPERATOR
OR
INVOICES Operator
MUST INCLUDE
THE FOLLOWING
OPERATOR
INFORMATION:
Name, Product
Purchased, Number
of
INFORMATION:
Purchased,
Number
of
Cases
Purchased,Operator
Date the Name,
ProductProduct
was Purchased,
Invoice
Number
Cases
Purchased,
Date
the
Product
was
Purchased,
Invoice
and Physical Address. Operators must fill out rebate Number
coupon
and PhysicalDistributor
Address. Operators
must filldo outnotrebate
themselves.
tracking reports
qualify.coupon
Bulk
themselves.
tracking
qualify.Request
Bulk
redemptions Distributor
by distributors
and/orreports
DSRs aredonotnotallowed.
redemptions
by distributors
are not
Request
must
be postmarked
no laterand/or
than DSRs
February
13, allowed.
2023. Offer
not
must
be
postmarked
no
later
than
February
13,
2023.
Offer
not
redeemable in conjunction with any other offer. Operators may
redeemable
conjunction
with the
any maximum
other offer.dollar
Operators
submit
morein than
once until
amountmayis
submit
more
than
once
until
the
maximum
dollar
amount
met; however, the initial submission must meet the minimumis
met; however,of the
mustfor meet
the Incomplete
minimum
requirement
$20.initial
Allow submission
10–12 weeks
delivery.
requirement
of $20. Allowwill10–12
forVoid
delivery.
or
incorrect submissions
delay weeks
payment.
whereIncomplete
restricted,
or incorrectorsubmissions
prohibited
banned. will delay payment. Void where restricted,
prohibited or banned.

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

STATE:
STATE:
FAX
FAX NUMBER:
NUMBER:
DSR
DSR NAME:
NAME:

ZIP:
ZIP:

YOU CAN ALSO SUBMIT OFFER FORM AND COPIES OF INVOICES ONLINE AT WWW.RAPIDREBATE.NET
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,
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.SMITHFIELDGENEATS.COM
CONTACT YOUR SMITHFIELD CULINARY REPRESENTATIVE/BROKER OR CALL 1-888-327-6526 WWW.SMITHFIELDGENEATS.COM

STEP
STEP 3
3

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

COUPON
COUPON CODE:
CODE: GEOPR22
GEOPR22

PLEASE CHECK THE MARKET SEGMENT YOUR OPERATION/TYPE OF RESTAURANT
PLEASE CHECK
BELONGS
IN: THE MARKET SEGMENT YOUR OPERATION/TYPE OF RESTAURANT
BELONGS IN:
Are you a new Smithfield Culinary customer
F
Are you a new Smithfield Culinary customer
F
or a current Smithfield Culinary customer
F
or a current Smithfield Culinary customer
F
COMMERCIAL
NON-COMMERCIAL
COMMERCIAL
NON-COMMERCIAL
F Full Service
F College/University
F {
Full Service
F
Casual Theme
F College/University
Elementary/Secondary School
{ Family
Casual Theme
F Business
Elementary/Secondary
{
F
& Industry School
{
Family
F
Business
& Industry
{ Upscale/Fine Dining
F
Recreational/Entertainment
{
Upscale/Fine
Dining
F
Recreational/Entertainment
F C-Store
F
Transportation
Foodservice
F Hotel/Motel/Resort
C-Store
F Military/Correctional
Transportation Foodservice
F
F
F Hotel/Motel/Resort
F Military/Correctional
OWNERSHIP
OWNERSHIP
OWNERSHIP
OWNERSHIP
F Independent
F Contract Management
F
Independent
F Self-Operated
Contract Management
F Local/Regional Chain
F
F
Local/Regional
Chain
F Self-Operated
F National Chain
F National Chain
Number of meals served per day:
Number of meals served per day:
________Breakfast ________Lunch ________Dinner
________Breakfast ________Lunch ________Dinner
Approximate dollar volume annual food/beverage purchases:___________
Approximate dollar volume annual food/beverage purchases:___________
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School Nutrition of North Carolina Trade Show
Greensboro, North Carolina

June 22, 2022

Pitt County Schools, Gretchen Wilson;
Brunswick County Schools, Imer Smith; NC
Deptartment Public Safety, Beverly Cash.

Buncombe County Schools, Sheryl Harris;
Charlotte Mecklenburg Schools, Kathy Ross.

Haywood County Schools, Chelsea Williams;
Bridgford, Tate Harris; Haywood County Schools, Chatham County Schools, Peter Schwabe, Cecile Surry County Schools, George Sulecki, Sherri
Teague, Jenny Ni, Jennifer Patton Ozkurt.
Parks.
Alison Francis, Sheila McClure, Mary Ann Shoaf.

NC Department Public Safety, Beverly Cash;
School Nutrition Association of NC, Janet
Johnson, Dana Edwards.

Craven County Schools, Laura Mulinix, Lauren
Weyand, Andrea Matthews.

Henderson County Schools, Stepanie Hall;
Charlotte Mecklenburg Schools, Fred Gilbrert;
Hoke County Schools, Deborah Carpenter.

Henderson County Schools, Brian Arrington,
Robert Rolfe.

Lincoln County Schools, Lorie Reece, Shelly
Rhyne.

AUGUST / SEPTEMBER 2022

®
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Seed to Table’s Butcher Shop is a Work of Art
Most butchers learn their trade
through on the job training. The
field is such that it is a hands on
learning experience.
Seed to
Tables’ butcher Jason Pacheco learned his skills in this way.
He started in his teens
when his stepfather
would take him to work
with him on the weekends and Jason would
help him out. After
graduating from high
school Jason worked as
a cook in the restaurant
industry. He married
and had two children.
This addition to his life
made him realize he
wanted to spend more
time with his family.
On a snowy fall evening in 2010 he and
his wife Jennifer took
their two children out
on Halloween to trick
or treat. This miserable experience made
them both realized they
wanted out of New Hampshire
where they were born and raised.
In 2010 they came to Florida
and Jason worked for a couple of

grocery stores. He became the
leading candidate for the position
as head butcher at Seed to Table
because of his reputation. He has
over 20 years of experience.
Jason has a crew of 14. The

with his watchful eye often on his
days off. The butcher case is 40
feet long. Everyone knows that
we eat with our eyes. The Seed
to Table meat display is a work
of art. When asked who designs

first butcher comes in at 3 AM
to set up the meat case. Jason
comes in at 5 AM and is usually
out by 3 PM. Jason can be seen

the meat case, Jason states, “I do”.
The meat case is replenished up to
6 times a day during off -season.
It is amazing to note that during

season the butcher case is usually
replenished up to 20 times!!
Jason carries mostly Angus
beef although it is simply a breed
of cattle; the meat from Angus
cows is typically exceptional. He
carries Braveheart beef,
which is usually the upper 90% of all Angus
beef and Braveheart
has a higher quality
control center.
The lamb he carries
is domestic and the veal
is imported and is Danish. The meat products
that are offered at Seed
to Table are truly outstanding perhaps, this
why the meat case has
to be replenished 20
times a day.
Jason and Jennifer’s
two children, Chance
and Paige never wanted
to leave New Hampshire. They now both
work at Seed to Table.
Jason states they are all
so happy in Naples, Florida that
they would not leave for all of the
money in the world! Jason Pacheco a perfect fit for Seed to Table.

Why Inventory Is So Important for Restaurants and Food Cost
Continued from page 1
container to get every last bit,
which is all usable product and
your money. Instead, they get
what they can easily and throw
the rest away and grab the next
one from the shelf because there
is always more on the shelf.
• People are stealing from you.
When the product disappears
from your shelves with someone’s five-finger discount, your
food cost goes up. They’re able
to hide this from because you’re
not counting, and they know it.
• Items are misplaced. Picture
the middle of a lunch rush,
you’re running your hot special, a sandwich with your secret sauce, that’s selling like
crazy. Someone runs into the
walk-in to grab a new contain-

er of sauce, but because there is
so much product on the shelves
and nothing is organized, no one
can find it, declaring the sauce
all gone. The kitchen 86s your
number-one-selling item. Then,
after the lunch rush is over, your
chef or kitchen manager walks
into the cooler and finds it exactly where it shouldn’t be, behind the shredded lettuce and
carrots. This is a missed opportunity for profits.
• You’re not cleaning and organizing your walk in. It’s dirty
and messy, and you’ve got that
terrible meat dangly stuff hanging from the meat racks. Now
you’re jacking up your labor
because somebody finally gets
sick and tired of the messy walk
in. You have to pay extra labor
to empty it out, scrub it down,

scrub all the racks, put them
back in, and reorganize the
walk-in.
• Take that same exact description
of what I just talked about in
your walk-in, and you get lower
health scores, which means lower sales, because nowadays your
health scores are on the Internet
and the news.
• You have slower inventory
turns. When you don’t pay attention to your product, you get
inventory creep. You keep adding and adding to the shelves,
never fully making a turn in
your inventory. The last time
I checked, when you over order, when you have too much
on your shelves, and you don’t
have money in the bank account
to pay your bills, you can’t go to
the power company with a case

of steaks, drop it on the counter
and say, “Here is my payment.”
Think about it this way: when
you take food inventory for value
on a weekly basis to know your
food cost, your costs will go down,
your inventory levels will go down
because you’re paying attention,
your walk-in will be clean and organized, your health scores will
be higher, and your guests will be
happy because you’re not running
out of product.
It’s time to ditch the excuses
and move toward signing up for
a food and beverage management
software solution and make weekly inventory a part of your weekly
management. If you follow a shelfto-sheet inventory system and you
do less than $2 million per year,
you’re done in under an hour each
week and reaping the benefits.
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Searching for New Products or Ideas Online? Be sure to visit these websites!

affinitysales.com

freshfromflorida.com

smithfieldculinary.com

peppersunlimitedofla.com

brookwoodfarms.com

gilbertfoods.com

georgiaschoolnutrition.com

buddig.com

sna-nc.org

devancofoods.com

www.benekeith.com

culinaryresources.biz

tampamaid.com

orrellsfoodservice.com

horizonfoodbrokers.com

mapleleaffarms.com

parmafoodbrokers.com

foodpartners.us

Florida
School
Nutrition
Association
levoniusa.com

igpinc.net

cheneybrothers.com

floridaschoolnutrition.org

fse.us.com

berryveal.com

www.redgoldfoods.com

www.reddiamond.com

viedefrance.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
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Louisiana Supreme
Buffalo Style Wing Sauce
Louisiana Supreme wing sauce is a
savory blend of hot sauce and spices.
Also has the right touch of a buttery
flavor. Great for a marinade or a basting sauce for chicken wings. Let the
flavor fly. For information or samples
visit www.peppersunlimitedofla.com or
call 504-733-2402.

Blueberry Walnut Muffins
Gold Medal blueberry muffin mix
combine with water and mix in a
large bowl. Drain blueberries and add
to mix along with chopped walnuts.
Scoop batter into greased or paper
lined muffin pans. Bake in convention
oven 350 degrees for 15-18 minutes or
standard oven for 400 degrees for 2023 minutes.
For information visit generalmillscf.com

Veggie Pesto Pizza
Pesto and garden fresh veggies
on a Pillsbury Pie Dough Round
make an easy and flavorful
appetizer. Easy to make.
Thaw pie dough to room
temperature, add veggies, pesto and
cheese. Bake on parchment lined
sheet pan. For information visit
generalmillscf.com

Classic High Quality
Charcuterie Meats
Fratelli Beretta is a perfect companion for any social event. No waiting in
line at the deli counter.
Our classic line brings you our dry
cured Italian meats, Coppa, Pancetta,
Salame Milano and Prosciutto.
For information contact Claudia
Marchello @Coast 2 Coast Food Broker
561-863-8899.

Fully Cooked Ribs
The number one choice for BBQ
ribs from Smithfield come fully cooked
for operator convenience. Ready to heat
and serve, our authentic hickory smoked
or fully cooked ribs are prepared moist,
juicy, and tender in minutes.
Back ribs and St. Louis style also
available.
For information call-1-888-327-6526 or visit smithfieldculinary.com

Zatarains’s Red Beans & Rice Mix
Zatarain’s red beans and rice mix
is a premium blend of long grain rice,
dehydrated vegetables, and spices. Add
the flavor of New Orleans to your
menu. Product is provided in user
friendly packages to enhance back-ofhouse efficiencies.
For info visit mccormickforchefs.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 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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Tamper Guard Snack Boxes
Inhibit tampering and put your
food on display. These containers are
great for protein snacks, bistro boxes,
salads, kids lunches and other snack
box varietes. Choose from a variety
of shapes all of which use the same
lid for ease and efficiency.
For info visit dartcontainer.com

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 flavors of Fast Fuel snack sticks to
get the credit you deserve!
For more info visit Buddig.com/
FoodService or call 1-800-621-0868.

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
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Florida Children Learn about
Healthy Eating from Alfie Oakes
Alfie Oaks is an
American Farmer, businessman, and patriot.
He can add to his list of
accomplishments- educator.
Alfie Oakes had in
mind giving back to
the community when
he purchased his farm.
Teaching children about
healthy food was and is
his priority and now it is
his reward. He is hoping
to inspire the students to
become future farmers.
Maybe he can get them
to plant some tomatoes
and watch them grow.
Ultimately he wants
them to understand the
importance of eating

healthy foods and not junk food.
One way he does this is to frequently host school age children at his
10-acre demonstration farm located in Collier County, Florida. The field
trips are hands on and educational in nature. The farm is complete with
aquaculture, chickens, dairy cows, and greenhouses. During the field trip
there are over 30 fruits and vegetables for the children to plant and pick.
They have an opportunity to drink milk fresh from the cow. During the
visit they learn about sustainable farming, harvesting, and the fundamentals of becoming self-sufficient when it comes to growing their own food.
Alfie wants everyone to eat and be healthy. Educating children gives
them the opportunity
to learn the truth about
healthy food. They
are taught what they
should look for to ensure that they are getting foods with proper
nutrients to grow and
stay healthy.
The field trips usually have about 60-80
children and take place
weekly from January
through April. The
field trips are free and
every child goes home
with a big bag of fruits
and vegetables that they
picked themselves.
The response from
the parents, schools,
and students has been
fantastic. Thanks to
Alfie Oakes for his
dedication to educating
children.

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
Holiday Foods
Ethnic Foods
Ad Deadline October 14th

DECEMBER/JANUARY
Center-Of-The-Plate
Soups
Ad Deadline December 9th

.com
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Product Spotlight

Fully Cooked Breakfast Sausage
The perfect choices to save back of the house time and labor. Smithfield
fully cooked breakfast choices, heat-and-serve is convenient and delicious
taste without compromising quality,
flavor or consistency. Portion controlled
for consistency and frozen for extended
freshness. Available in multiple sizes and
formats for restaurant menu versatility.
For information call 1-888-327-6523
or go to www.smithfieldculinary.com

Levoni Deli Meats
All Levoni deli meats are
from pigs born, bred and processed in Italy. Our deli meats
are gluten free and do not
contain lactose.
Excellent for any restaurant, deli counter, or social
event. For information or
samples visit levoniusa.com

SOUTHEAST FOOD SERVICE NEWS

Ready-to-Cook Bacon
Don’t keep bacon cravers waiting.
Smithfield offers operators a full range
of ready to cook bacon choices to meet
back of the house needs. Our ready
to cook sliced bacon options include
single slices or parchment paper to
make preparation convenient and
quick. Our shingle slices allow for
convenient separation, and our sliced
slabs are economical. Available in
honey-cured, applewood-smoked and
hickory smoked flavors.
For information call-1-888-3276523 or visit smithfieldculianry.com
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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

Yogurt Tzatziki Sauce
Yoplait nonfat plain yogurt provides the tang in a classic Greek
sauce for salads or a dressing for
sandwiches. Use peeled cucumber, minced garlic, salt, minced
mint leaves, lemon juice and white
pepper. Mix all together and serve
chilled.
For info visit generalmillscf.com

Handy Soft Crabs
Available year-round, Handy’s
succulent and tender soft crabs put
profitable protein back on your
plate with consistent price and size.
Contact us to talk CRAB at sales@
handyseafood.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.

Original Bulliard’s Cayenne Pepper Sauce
After 100 years in the pepper
business the Bulliard family is
proud to introduce our newest
hot sauce blend.
Specially chosen aged cayenne
peppers are used to produce this
fine hot sauce that displays the
full bodied flavor of cayenne peppers.
For information and samples
visit peppersunlimitedofla.com or call 504-733-2402.

Gluten-Free
Dijion Dipping Sauce
Yoplait all natural fat fee plain
yogurt with dijion mustard and
honey makes a delicious dip for
dippables. Whisk yogurt, honey,
mustard and celery seeds together in a large mixing bowl until
smooth. Serve chilled.
For info visit generalmillscf.com

Sustainable Options
For Takeout Cutlery
World Centric’s fiber cutlery is
made from 100% certified compostable plant fiber. These durable spoons, forks, knives, serving
utensils can be used with hot and
cold foods. For information visit
www.worldcentic.com
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Family.
At Florida Food Service, it’s always been
about family. This year, our family got a
little bit larger. After serving Florida with
all the right ingredients for over 75 years,
Florida Food Service was acquired by Ben
E. Keith Company. We’re excited to expand
our distribution footprint further into
the southeast region, and look forward to
growing together.

+

Forward. Together.

BEK_June2022.indd 1

6/10/22 7:12 PM

