(See SEAFARE on page 16)

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

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

Life and its changes go on for Chef
Lucardie.
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service will see a decrease of
11.3 percent from ’08. Restaurants and bars will see a decrease of 3.5 percent, with
full-service restaurants accounting for the largest per-

Food Show Photos

Our staff has visited food shows
throughout the market.
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Product Spotlight

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

(See SURVEY on page 10)

Change Service Requested

Read about all the latest industry
news and happenings.

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

People, Places & Things

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

Pies, Pies, and More Delights,
at Dolly’s Produce Patch
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Culinary competitions are
an excellent way to hone
professional skills – especially for students. Chef
Lucardie tells about his
own experiences working
with young chefs.
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Catch up on the latest
industry news and events.

People, Places & Things

PAGE 14

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

®
Read about the newest
products in the food service
industry.
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See DOLLY’S PRODUCE PATCH on page 14

Chef Corey Siegel is an award winning international gold medalist.

Tim Curtis’s Irish mother knew about
hooligans doing shenanigans. Tim grew
up hearing about mischievous, unruly, and
high-spirited children. It seemed fitting to
name his Daytona Beach, Florida area restaurants Houligan’s. Tim was one of the
original founders and opened the first Houligans in the Daytona Beach area in 1990
and now there are five locations. Houligans is “A Spirited Sports Grille”. There
are TV’s everywhere. The restaurants cater
to families, sports fans, trivia players, and
is a great place to go for great food.
Tim some time ago teamed up with L.
Gale Lemerand, a well-known entrepreneur and restaurateur to grow the brand

Chef Spotlight

Houligan’s A Spirited Sports Grille

See the newest products in the
food service industry.

Owner Dolly Scott and a Peach Pie

See HOULIGAN’S on page 7
Owners L. Gale Lemerand and Tim Curtis
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Dolly’s Produce Patch in Bonita
Springs, Florida is like eating at home.
You can even get up and get your own coffee. Dolly’s is a family owned and operated business. They are open for breakfast
and lunch.
Owner Dolly Scott has been ballroom
dancing for the past thirteen years. She
won the Fred Astaire World Championship in 2011. Recently at the tender age
of 82, she won First Place in the Top Silver
Championship, the National Competition
in Orlando, Florida. Dolly is often seen
running around the restaurant taking care
of her customers, most of whom she calls
by name. She states, “My dancing keeps
me young.”
The home cooked meals are what the
regular locals come in for but at Thanksgiving and Christmas time the ovens are fired

P.O. BOX 2008
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Chef Corey Siegel is an Award-Winning
International Gold Medalist
Chef Corey Siegel, from Albany, New York, was not sure what
he wanted to do for a career, as
he grew older. He was advised to
join the high school culinary program. His grandfather had cooked
with both James Beard and Julia
Childs and his mother attended the
CIA so he was very familiar with
the profession. The culinary arts
were in his blood. He excelled in
the culinary classes and was en-

couraged by his mentor to go on.
He started at the CIA in 2008 and
spent his free time working at the
Westchester Country Club in Rye,
New York. He gained experience
there and in 2010 he received the
Northeast Regional Student Chef
of the Year from the ACF. From
that time on there was no turning
back.
As he was growing up Corey
loved music. He played the drums

®
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A 46-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

www.igpinc.net

Chef Corey Siegel

and later played the guitar. He
realized practicing drums in an
apartment complex was not very
kind to his neighbors. So he is accomplished on both. Corey states,
“Music and the Culinary Arts go
hand in hand. They both allow one
to be artistic and creative. “ He
states “With a passion so great for
music, I thought I was going to be a
rock star until I picked up a knife.”
Chef Corey joined the culinary
team at the Greenbrier in West
Virginia. This is where he met his
mentor Chef Richard Rosendale,
CMC. This was a start of an incredible relationship. Chef Richard
selected Chef Corey as his Commis
in the 2013 Bocuse d’Or competition, held in Lyon, France. A Commis Chef is a range chef, one who
has recently graduated, who learns
stations or range’s responsibilities
in larger kitchens. The Bocuse
d’Or competition is the most prestigious gastronomy contest in the
world. Competitions are held and
24 teams qualify to compete. Chef
Richard and Chef Corey came in
7th in the world out of the final 24.
In 2014 he was a two time Gold
Medalist in the Culinary World
Cup. He was selected as the youngSee CHEF SIEGEL on page 6
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Some Things Change
And Some Things

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

www.ffsinc.com
800.432.9178
352.372.3514 • Gainesville, FL 32609

TASTE THE TRADITION

®
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People, Places & Things
The top Southeast foodie cities are Orlando, Miami, and Tampa, Florida and Atlanta, Georgia. Number six Orlando is touted as having the
most ice cream and frozen yogurt shops (per square root of population)!
These cities are also in the top 20 for Best Coffee Cities.
Congratulations to the following SE Chefs who have been selected to
represent the ACF Culinary Team USA in 2020. The Florida chefs are: Stephen Bush, CEC, team chef, sous chef at The Club at Mediterra in Naples,
FL, Gerald Ford, CMC, team chef, senior sous chef at the Everglades
Club in Palm Beach, FL, Thomas Haggerty, CCC, team chef, sous chef
at the Gasparilla Inn in Boca Grande, FL and Robert Marilla, CEC, team
chef, Instructor at Central Piedmont Community College in Charlotte, NC.
Rocky Top Catering, Raleigh, North Carolina, has announced that it
has acquired a new 18,000-square-foot space to serve as a commissary for
the organization’s food service operations. The facility is believed to be the
largest kitchen for catering services in the greater Triangle area. Rocky Top
Catering offers a variety of planning and catering services, both onsite and
offsite.
Congratulations to the winners of the 2017 Georgia Restaurant Association Crystal of Excellence (GRACE) Awards. Lifetime Achievement
Award – John Ferrell, Mary Mac’s Tea Room, Atlanta, GA. John moved
to Atlanta and worked at several restaurants in management. In 1994, John’s
dream of becoming the ultimate Southern host came true, when Margaret Lupo hand-picked him to take over Atlanta’s beloved Mary Mac’s Tea
Room. Distinguished Service Award – Tom Murphy, Murphy’s of Atlanta GA. Murphy’s opened in 1980. Since then, Tom has opened two more
restaurants in the Atlanta area – Paces & Vine and Morningside Kitchen.
Restaurateur of the Year Award: Small/Independent – Steven Satterfield
executive chef and co-owner and Neal McCarthy, General manager and
co-owner of Miller Union.
Appleby’s Restaurants located in Florida and Georgia donated over
$36,000 to Alex’s Lemonade Foundation to support the non-profit’s mission to eradicate childhood cancer.
Gilbert Foodservice is pleased to announce the addition of Mark Toliver. Mark will be the Division Manager for Sysco business. He brings
over 20 years of experience to the Gilbert Team. Jason Hamilton has
joined Gilbert Foodservice as Director of Culinary Operations & Logistics.

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.

International Gourmet Products has been appointed by Liguria Foods
for the Alabama, Mississippi, and Tennessee markets. Wholesome Harvest Bread appoints Culinary Resources for the state of Florida. Phillips Seafood appoints B&A Food Sales for Alabama, Florida, Georgia, and
Mississippi markets. Gilbert Foodservice has been appointed by Major
Products for the Carolinas. Barilla Pasta appoints Acosta Foodservice for
the Southeast.
We are saddened to report the passing of Jane Peller Haygood. A native
of Charlotte NC, Jane had worked at Harvest Foods and was awarded Broker of the Year twice. She also had worked with Acosta Sales and Sysco.
Our prayers are with husband Gordon and her children. We also have to
report the passing of Mark Stephens, Marietta, Georgia. Mark was employed with Sysco Atlanta for the past 30 years. He developed many merchandizing programs and conducted sales training. Our prayers are with
his family.

www.brookwoodfarms.com

A reminder that Southeast Food Service News is available for download on our website, sfsn.com, where you can also sign up to receive each
issue via email. You can follow us on Twitter, twitter.com/sefoodnews.
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Chef Corey Siegel is an Award-Winning International Gold Medalist
Continued from page 2

great cuisine. He loves using classic and modern techniques, flawless
execution, and impeccable sanitation and organization skills. From
this philosophy it is not surprising

est member of the 2016 USA Culinary Olympic Team. There he was
a three time gold medalist.
Today Chef Corey is
the North American Executive Chef for the Electrolux Professional of the
Electrolux
Corporation
in Charlotte, North Carolina. He was appointed in
January 2016. He leads
the Electrolux Professional Culinary Academy
of Chefs and Education
seminars. Part of his responsibilities is traveling
around the country demonstrating the professional
equipment and developing
new menu ideas. His goal
is to ensure stronger culinary efficiency and perfor- Chef Corey creating a dish.
mance guarantee for the
that Chef Corey is an award-winprofessional Electrolux customers.
ning Chef many times over at such
Chef Corey believes a sustained
a young age. This is not the last we
conviction, with inspiring, and
will be hearing from him.
quality ingredients are the basis of

PAN ROASTING A STEAK
INGREDIENTS:
75 Gr Olive Oil or Rendered Beef Fat
16oz T-Bone Steak
1 EA Shallot (Cut into Quarters)
3 EA Garlic Smashed
5 EA Thyme Sprigs
TT Freshly Ground Black Pepper
TT Kosher Salt
50 Gr Whole Butter
METHOD:
Preheat an oven to 375F.
Heat a cast iron skillet on a medium
high heat. Add the oil or beef fat to the pan followed by the meat with the
most attractive side touching the pan first.
When you start to see browning on the edges, lift the steak and place it
back down to allow the fat to evenly brown the meat in the center. Once
the steak is evenly browned on the first side, flip it over in the pan.
Add the shallots, garlic, thyme and whole butter and baste the meat with
a spoon a few times. Pile everything in the pan on top of the meat and
place in the oven for about 4-8 minutes depending on the thickness of the
steak.
Remove the steak from the pan and allow it to rest on a rack for about 5
minutes and enjoy. Use the finest beef available.

Do you ever wonder
who reads these things?

Do you ever wonder
who reads these things?
These teeny-tiny words at the bottom of the page that probably took
reading glasses to even see. Who would read this? SFSN readers
would. Most of them, in fact. Those who pick up and turn through
these pages are interested in food service news that’s relevant.
Advertise with SFSN and talk to those who listen.
Learn more at SFSN.com

®
These teeny-tiny words at the bottom of the page that probably took
reading glasses to even see. Who would read this? SFSN readers
would. Most of them, in fact. Those who pick up and turn through
these pages are interested in food service news that’s relevant.
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Houligan’s A Spirited Sports Grille
Continued from page 1

referred to as ‘Daytona
Style’- it is the original
‘grilled’ Buffalo wing.
The flavors of the wings
are hot, Honey BBQ,
Teriyaki, Cajun, Garlic, and more. Some
customers like to make
their own combinations. Tim states when
asked how the wings
got their name: “My father was Wally, and he

and grow the numbers of locations.
Tim calls Gale his partner, mentor,
best friend, and father figure. He
also describes Gale as the “Greatest
man I’ve ever met”.
The restaurant’s success is because of the quality of food, employees, and its culture. Some of the
wait staff has been with Houligan’s
for over 20 years. Tim states, “Our
motto is to bend over backwards
for our customers”. The menu
is consistent with
most sport’s bar
themes. One of
the restaurant’s
favorite
menu
items is the Wally’s Wings. To
describe them the
staff says, “We
fry, toss, and grill
em”! The wings
are an institution
and are sometimes Houligan’s Signature Wally’s Wings

The Clydesdales came in for a biker weekend event.

loved to cook
wings on the
grill.”
Tim’s
name is W. Tim.
He too is a Walter but his mother said two Wally’s in the house
is one too many.
There are a

variety of dishes to choose from,
Quesadillas, nachos, wraps, sandwiches, signature burgers, soups,
and garden fresh salads. Dinner entrees include steak, Tilapia, Mahi,
chicken, grilled and fried shrimp,
and smoked ribs. There is a wonderful selection of desserts.
Houligan’s feature a full service
bar and feature many craft beers.

There is a generous Happy
Hour and daily specials. They
also have a busy take out service. The restaurant touts that
it has been voted Daytona’s #1
Sports Pub 26 years in a row!
Some of the locations have
outdoor seating.
The five locations and operating partners are Chad RivardOriginal Houligans-Ormond
Beach, Joe Cofer- Destination Daytona, Daytona Beach,
Jerimee Gum- Houligan’s
Palm Coast, Ryan GoldbllomHouligans Port Orange, and
Steve Branstrator-Houligans
Speedway. Currently the Ormond Beach location is temporarily closed due to damage from the
hurricanes.
Tim has 4 children of his own.
He is high-spirited with high energy. His goal every day is to beat
last year’s figures. He visits every
location every day. His employees
and customers love and respect him
and his restaurants.

Food Supply Food Show
Daytona Beach, Florida

November 29, 2017

Food Supply, Angelo DeSimone; Core Group, Chef
Richard Ellman.

Food Supply, Paul Riley; Houligans Spirited Sports
Grille, Tim Curtis.

Affinity Paramount, Dottie Rawnsley; Bunge,
Barrett Beeh.

Food Supply, John Restuccia; Brakebush, Tracey
Astleford.

Food Supply, Mike Bradshaw; Big Rig II Restaurant,
Bob Landolfi, Pat Landolfi.
Umpa’s Diner, Michelle Miligy, Sam Miligy.
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SMOKE’NFAST
ROASTED AND
SEARED CHICKEN
®

SLOW-COOKED TENDERNESS.
READY-TO-HEAT CONVENIENCE.
Made from 100% boneless, skinless whole chicken thighs, Farmland®
Smoke‘NFast® Roasted and Seared Chicken is precooked and perfect
for shredding, cubing or slicing to your liking. Minimally seasoned for
versatility, it can be used in unlimited applications. It pairs perfectly with
any sauce, from classic to unique, and it’s the perfect star ingredient in
everything from flatbreads and sliders to salads and soups.
PULLED CHICKEN HAS GROWN 47% IN THE PAST 4 YEARS.
— DATASSENTIAL

TUMBLE-MARINATED AND FLASHFRIED TO SEAR
VACUUM-PACKAGED, THEN COOKED
SOUS VIDE UNTIL SHRED-TENDER
AVAILABLE IN 5LB. MULTIVAC
POUCHES, FROZEN, 2 PER CASE
ELIMINATES THE RISK OF
CONTAMINATION COMMON
WITH RAW CHICKEN

Product Description
ROASTED & SEARED CHICKEN, 2/5#, Z

Item Code

Case Wt.
(lb.)

Case Dimensions
(L x W x H)

Case
Cube

Case
Tare

Pallet
Pattern

Case GTIN

70247405907

10

17.000 x 11.000 x 3.500

0.379

1.00

9 x 10

00070247405906

For more information on Farmland Smoke‘NFast Roasted
and Seared Chicken, visit Smokenfast.com. To order,
contact a Farmland sales representative at 888-327-6526.

Another exceptional brand from the Smithfield family.

62471 04/17

©2017 Smithfield
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Operators earn up to $100 from July 3 - December 29, 2017!

AUTHENTIC TASTES GUESTS LOVE.
READY-TO-HEAT AND SERVE.

New fully-cooked Smoke‘NFast®
Roasted & Seared Chicken and Smoked
BBQ Pork Belly from Farmland add
versatility and delicious guest-pleasing
options to any menu.
DESCRIPTION

ITEM CODE

CASE
WT

CASE DIMENSIONS
(L X W X H)

CASE
CUBE

CASE
TARE

PALLET
PATTERN

CASE GTIN

$/CS

ROASTED & SEARED CHICKEN, 2/5#, Z

70247405907

10.0

17.000 x 11.000 x 3.500

0.379

1.00

9 x 10

00070247405906

$5.00

SMOKED PORK BELLY, QTR, VP, 4 PC, Z

70247405917

10.0

4.438 x 23.125 x 13.750

0.817

1.00

5 x 10

90070247405916

$5.00

CASES

X

TOTAL $

=

TOTALS

1
2
3
4

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

MAXIMUM PAYOUT IS $100 / MINIMUM PAYOUT IS $20
Total # of $5 CS:
X $5.00/CS: = Total $:

OPERATION NAME:
E-MAIL ADDRESS:
OPERATION ADDRESS:
CITY:
TELEPHONE NUMBER:
DISTRIBUTOR:

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 $100 per individual foodservice operator. Submit
this rebate with copies of distributor invoices or distributor
printouts verifying valid products were purchased between July 3,
2017 - December 29, 2017 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 February 9, 2018. 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 be for the minimum requirement
of 4 cases. Allow 10–12 weeks for delivery. Incomplete or
incorrect submissions will delay payment. Void where restricted,
prohibited or banned.

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

STATE:
FAX NUMBER:
DSR NAME:

ZIP:

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

PLEASE MAIL THIS COUPON WITH COPIES
OF DISTRIBUTOR INVOICES TO:
FARMLAND
SNF CHICKEN & BELLY REBATE
PO BOX 552
TRAVERSE CITY, MI 49685
QUESTIONS? CALL 1-877-570-5504

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

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

Number of meals served per day:
________Breakfast ________Lunch ________Dinner
Approximate dollar volume annual food/beverage purchases:___________
Another exceptional brand from the Smithfield family.
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Life and Its Changes Go On for Chef Fred Lucardie
By Fred Lucardie,
CEC, CDM, CFPP, AAC
Another year has passed and so
many things have happened in our
lives. First, and most importantly,
we survived the hurricane season
with minimal damage. Our children and grandchildren made it
through with very little damage as
well. Others were not so fortunate
and I believe we are going to see financial impact throughout the Sunshine State and in the Caribbean for
some time to come.
Right up there vying for first
place is our newest grandchild, Natalya Rey. She was born August 1st
and gave her mother a hard time,
but Dee is an incredibly strong
woman. Despite requiring emergency surgery immediately after
giving birth, she bounced back
much faster than any other normal
human being would have done.
She is back to work and back to the
gym and is loving each and every
moment of being a mother to Baby
Rey and a wife to Dan. They live
here in Tampa, but have moved farther north of us.
Our oldest daughter, Reiko, and
family moved from their house five
down from us to the wilds of Pasco
County. I keep reminding Pat they
are only 15 minutes away on the
Veterans Expressway, but she is
right about not having the girls run
in and out of our house on a daily
basis. We still see them quite often, but it’s not the same. There is a
hole in our family fabric and it will
take us some time to adapt to the
change. But, as I have always said,
“Life is change and being open to
change makes life easier.”
Mick, our son, and his family are
still in the next subdivision which is
great. He and I have been working
on his yard which has been a challenge as the previous owner obviously had little interest in it. There
is nothing I enjoy more than working outdoors and helping things
grow. Working with my son on his
house is just added happiness.
I finally retired for good and
have been incredibly busy with the
house, the yard, my ever increasing
orchids, and the grandchildren. We
provide school transportation for
the two youngest and it is a daily

joy walking them in
and out of school, taking them to breakfast
in the cafeteria, and
participating in their
school lives. It is a
very precious age and
one to savor as I could
not be there when my
own children were going to school.
Pat and I hit the
gym seven days a
week heading there
immediately after leaving the
grandchildren at school. We work
out for about an hour – sometimes
more, depending on our mood of
the moment. It’s nowhere near the

they are eating good
food I have prepared.
Pat’s battle with
her allergies goes on
unabated! Fortunately, she is now able
to tolerate eggs and
dairy which makes
cooking for her a lot
easier. Being a certified executive chef
and certified dietary
manager has certainly come in handy for
this challenge in our lives. I continue to learn as we work through
this.
Now was the time to start hitting
the items on our bucket list. There

2018
physical energy I was expending
as an executive chef, so I’ve had
to step up my physical activity. In
addition to the gym I either walk
every evening (2 miles) or hit the
recumbent bike (30 minutes) if the
weather is inclement or the sun is
blazing.
We are more involved in church
activity and community activity serving on several boards and
becoming more active in several
groups. One service I have wanted
to do more of is cooking for those
who are homebound. We cook for
and visit two ladies every week.
They are such an inspiration and
we thoroughly enjoy our weekly
visits with them. I cook enough
food for 3-4 days and love knowing

were so many things we wanted to
do. Either lack of ready funds or
work and family commitments held
us back from doing them. As always, the irony gods have a sense
of humor. Some of the items on our
bucket list have had to be put aside
or postponed.
One item that has been put aside
is finally being able to have lunch
out at the many new Tampa Bay
restaurants that pepper the area. As
previously stated, Pat’s allergy issue
continues. With Pat’s severe food
allergies, it doesn’t seem fair to eat
out and enjoy my meal while she is
toying with a plain salad and drinking water. So, nix on the eating out.
At least for now, while she is working with her allergist on the issue.

I continue to format recipes
for my cookbook which has been
a project I wanted to work on for
many years. Entering recipe contests has also become a new pastime. Lately I have been playing
with the kitchen equipment stored
in the garage I have never had time
to play with while working. This
past weekend I dried various fruits
in the dehydrator. It was a huge hit
with the children and grandchildren. Pat and I took a large container over to our son’s house and
they decimated it in no time flat.
It’s always a pleasure to see your
food offerings heartily enjoyed.
And, knowing it was freshly made
and healthy made it even more enjoyable for me.
We had hoped to travel, but have
had to postpone that item. Two of
our investments have not yet paid
off, so we’re taking day trips instead of big trips. At least for now.
I still want to visit Washington,
DC, and see the museums and Pat
wants to go back to Canada. We
both want to visit Alaska and travel
to Pat’s roots on Guam. There are
also friends and family who live
throughout the continental United
States we would like to visit. Maybe next year we can start planning
some more expansive traveling.
Busch Gardens is a frequent day
outing for us. We have had annual
passes for many years and never
tire of walking the park enjoying
the animals and attractions. Sometimes we venture out with the family, but most of the time we’re on
our own. Not eating there doesn’t
bother Pat as the company has
changed hands. The food has become your fast food variety and the
authentic and delicious food mandated by a chef friend who served
as their previous corporate chef is
no more.
So, life goes on and we adapt
to the changes in our lives. Hopefully, with grace and good humor.
If not with grace and good humor,
at least with a smile on our faces to
the world. Rolling with the punches is part of life.
May 2018 be a year of blessings
for all. Happy New Year!
Chef Lucardie can be reached at
plucard1@verizon.net
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Performance Foodservice/Florida Food Show
Tampa, Florida

December 6, 2017

Acosta, Michael Peyton; Performance Foodservice,
Cindy Slechta, Dan Bashford.

Performance Foodservice, Henry Quintana, Rob
Bertoni.

Jones Dairy Farm, David Coppinger; Costanzo’s
Bakery, Sarah Rouleau.

The Core Group, Bob Merrill; Vie De France, Tom
Studenroth.

Bridgford Foods, Chad Kidd; Affinity Group
Paramount, Jimmy Brittain.

Performance Foodservice, Patrick Mendez;
Chesapeake Bay Packing, Johnny Richards.

Surfside Taphouse, James Floyd III; Performance
Foodservice, Brianne Berry.

Flapjacks Cafe, Jeff Cupano; Performance
Foodservice, Steve Bowers.

The Pizza Effect, Jeff Moore, Justin Moyer.

East Japanese Kitchen Bar & Grill, Deena Castillo;
Performance Foodservice, Rick Scott.

Culinary Resources, Dale Vest; Luigi’s Pizza,
George Kirshy, Gregory Kirshy.

Naples-Ft Myers Greyhound Track, Malachi Vigil,
Summer Vigil.
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Searching for New Products or Ideas Online? Be sure to visit these websites!

pmgwins.com

ffsinc.com

peppersunlimitedofla.com

viedefrance.com

georgiaschoolnutrition.com

gilbertfoods.com

brookwoodfarms.com

buddig.com

winonafoods.com

perduefoodservice.com

richsfoodservice.com

culinaryresources.biz

freshfromflorida.com

sna-nc.org

horizonfoodbrokers.com

mapleleaffarms.com

ibafoodservice.com

foodpartners.us

Florida
School
Nutrition
Association
tampamaid.com

igpinc.net

cheneybrothers.com

floridaschoolnutrition.org

fse.us.com

swaggertysausage.com

farmlandfoodservice.com

www.reddiamond.com

smithfieldfoodservice.com

fbico.com

stclair.com

kisales.com

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

William (Bill) House was the East and Southeast
Division Sales Manager for Campbell’s Food
Service for 34 years. He subsequently spent 22
years with Harvest Foods/Acosta in the Carolina’s.
Bill reads Southeast Food Service News and states,
“If you want to grow your business or brand,
this is the publication to use.”

Product Spotlight
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Corto Extra Virgin Olive Oil
At Corto we always start with
olives of ideal green-ripe maturity and never expose the oil to
flavor-damaging heat. That’s is
why we are proud to gurantee
that Corto extra virgin olive oil
is always fresh, never heated.
For information call 888-8320051 or visit www.corto-olive.com
Duck Bacon & Sweet Corn Wontons with Cream Cheese
Maple Leaf Farms appetizers are handmade to ensure the
highest quality. Duck Bacon &
Sweet Corn Wontons with Cream
Cheese appetizer are crescent
shaped wonton wrappers stuffed
with cream cheese, duck bacon
and sweet corn. Perfect appetizer
for all foodservice operators. All
products come frozen.
For more information visit
www.mapleleaffarms.com

Harvest Creations
Fried Green Tomato
Tampa Maid lightly dips fresh
American green tomato slices in a
special blend of seasoned flour and
cornmeal for an authentic southern
favorite that’s quick, easy and profitable
for any operation.
For more information go to
tampamaid.com

Kristi’s Key Lime Cookies
Hand crafted, fresh baked Gourmet Key Lime Cookies from Naples,
Florida. Vanilla cookie smothered in
decadent key Lime topping.
Available in various sizes. Kosher.
Gluten Free available.
Perfect for wedding favors,
welcome bags, corporate events,
B’Mitzvahs, other special occasions,
Hotel/Hospital Gift Stores.
For additional product information visit www.kristiskeylimecookies.com
or call 888-845-5003.

Handy Wacks For All the Baker’s Needs

New from Brookwood Farms –
Pit-Smoked Turkey Breast Roast
Brookwood Farms proudly introduces our first Turkey product. A Pit
– Cooked Turkey breast that has been
smoked over charcoal for 6 – 7 hours.
Our cooking process provides a juicy,
smoky flavor unlike any other turkey
product on the market. A perfect addition for the holiday season, this product
will be great for carving stations, center
of the plate options and it will take the
turkey sandwich to a whole new level.
Family owned and operated in Siler
City, NC since 1978, Broowkood Farms
promises delicious pit-cooked BBQ for
generations to come. For more information, call 800-472-4787or visit www.
brookwoodfarms.com.

Kronos Mediterranean Entrees

Ask for the Handy
Wacks brand for all
your needs in Bakery
Pick-up sheets, Pan Liners and Fluted Baking
Cups. For information
call 800-445-4434 or
visit www.handywacks.com

Mousaka is delicious layers of
seasoned ground beef, sliced potatoes and eggplant topped with a
béchamel sauce. Pastitsio is a lasagna made from layers of seasoned
ground beef, cheese, tomato and
macaroni noodles topped with béchamel sauce. For info call 800-6210099 or visit www.KronosFoodsinc.com

Farmland Smoke’NFast® Roasted And Seared Chicken
Made from 100% boneless, skinless whole chicken thighs, Farmland® Smoke‘NFast® Roasted
and Seared Chicken is precooked
and perfect for shredding, cubing
or slicing to your liking. Minimally
seasoned for versatility, it can be
used in unlimited applications. It
pairs perfectly with any sauce, from
classic to unique, and it’s the perfect
star ingredient in everything from flatbreads and sliders to salads and soups.
For more information visit smokenfast.com or call 888-327-6526.

Winona Foods™ Alejandro On The Go® Portion Cups
Winona Foods has developed the Alejandro On The Go
Brand to satisfy the industries demand for convenience.
This item comes in 3 savory flavors: Cheddar Cheese,
Jalapeno Cheese and Salsa. Cheese flavors are made with real
Wisconsin cheese!
These portion cups are a classic match for quick service
stops, fast casual dining, family-style restaurants and so on.
They’re excellent as tasty dips for appetizers, covering entrees,
value baskets, kids menu’s, tortilla chips and so much more.
Dine in or out, delivery or pick-up: Bring Alejandro along
for the ride!
For more information visit www.winonafoods.com

Farmland Spiral Sliced Hams
Spiral sliced, perfect for sandwiches or dinner plate servings.
Slices stay intact and pull away
easily from the bone. No MSG,
naturally smoked using real hickory chips.
For information call 1-888327-6526
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Pies, Pies, and More Delights,
at Dolly’s Produce Patch
Continued from page 1
up for pies and desserts. While
Dolly is out dancing, Shauna Smith
is in the kitchen baking for the
many pie and dessert orders. Over
800 pies were sold at Thanksgiving! The top sellers were Pumpkin,
Pecan, and Apple. They expect to
bake some 400 plus pies at Christmas.
The Banana and Coconut
Cream pies have
a three-inch meringue on them.
The apple pie is
also 3-4 inches
deep! There are
a total of 34 pies
that are in “The
Sweet Story Des-

sert Book”.
In addition in the ‘Dessert Book’
there are 21 cakes listed to include German Chocolate, Carrot,
Red Velvet, and Cheese Cake, just
to name a few. Also are various
breads and muffins. Last but not
least are the cookies and brownies.
Some of the traditional cookies
are Chocolate Chip, Oatmeal Raisin, and Sugar.
Don’t forget cupcakes, cupcakes
are available too!
One needs to
enjoy one of the
delicious desserts
offered or take
one home to enjoy with friends
and family.

Have You Downloaded
the Latest Issue of SFSN?
Each Issue Features:
Local Food Service People
Local Food Service Companies

Blueberry Muffins

Local Food Service Coverage

Coconut Cream Pie

It’s FREE!

TOP 10 FOOD TRENDS 2018
The National Restaurant Association’s surveyed 700 professional chefs to identify the hottest menu trends for 2018.
New cuts of meat
House-made condiments
Street food-inspired dishes
Ethnic-inspired breakfast items
Sustainable seafood

Coming
Next

Healthful kids’ meals
Vegetable carbohydrate substitutes
Uncommon herbs
Authentic ethnic cuisine
Ethnic spices

Follow us on twitter: twitter.com/sefoodnews
®

Visit our Website at www.

.com

FEBRUARY / MARCH

APRIL / MAY

Food Service In Carolinas

Regional Restaurant Chains

Barbeque, Ethnic Foods

Sandwiches

Ad Deadline February 16th

Ad Deadline April 27th
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New Farmland® Smoke’NFast®Smoked BBQ Pork Belly
Now you can feature
the authentic taste of
slow-smoked BBQ on
your menu quickly and
conveniently. New Farmland®
Smoke‘NFast
Smoked BBQ Pork Belly
comes uncured and unenhanced for preparation
versatility. It’s simply dry-rubbed with BBQ seasoning and hickory-smoked to
deliver a rich taste.
For more information visit smokenfast.com or call 888-327-6526.
Custom Prints from Handy Wacks
Handy Wacks has the capability to produce random prints in 1, 2, or 3 colors.
Low minimums and quick turn around. Excellent way for your special print or
message. For information call 800-445-4434 or visit www.handywacks.com

Stanislaus Packed From
Fresh Tomatoes
When your success depends on the
quality of the food you serve, don’t settle for less than the best. We are absolutely committed to maximizing fresh
tomato flavor in every can of Full Red
Concentrated Crushed Tomatoes.
For information call 800-327-7201
or visit www.stanislaus.com
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Swaggerty’s 100% Premium
Pork Sausage
What your Customers want More
of, is Less! Less Preservatives - Less
Fillers - Less Fat. Our premium pork
sausage is totally preservative free.
Made from the finest cuts of 100%
foodservice
fresh pork with absolutely no fillers
added. With over 70 premium sauWhatto your
sage products
choose Customer
from you
can nowwant
serve a delicious
preservative
More of, is Less
free sausage breakfast, lunch or dinLess Preservatives - Less Fillers - Les
ner. Gluten
free with no MSG added.
Our premium pork sausage is totally preservative f
For from
more
information
call pork
1-866Made
the finest
cuts of 100% fresh
with absolute
added. or
Withvisit
over 70
premium sausage products to cho
792-4728
sales@swaggertys.com
you can now serve a delicious preservative free sau
breakfast, lunch or dinner.

Swaggerty’s Foodservice: 1-866-792-4728 / Sales@swagg

Par Baked Pull-Apart Breadsticks
Vie de France® introduces Par
baked Pull-Apart Breadsticks, 10
sheets per case, 18 breadsticks per
sheet.
A variety of flavors to choose from:
Plain, Multigrain, Sriracha Pepperjack,
Parmesan Garlic, Jalapeño Cheddar
and Smoked Paprika Asiago.
For additional product information, visit viedefrance.com

NEW High Altitude™ premium roast coffee, by Red Diamond®
Create your own signature
coffee line with this exceptional
global collection. Hand picked
and sun dried, these 100%
Arabica beans are custom
roasted daily and guaranteed
to provide a superb customer
experience.
Visit reddiamondbevservice.com
to fine the perfect cup.

Idahoan Tater Tumbler Appetizer Mix
Easy to prepare-ready in Minutes. Just mix, scoop and fry. Serve as an
appetizer, and create your own clever name. Add cheese, protein, vegetables
or seasonings to make a signature menu item. For information call 800-6356100 or visit www.idahoanfoodservice.com

Duck & Cheese Quesadillas
Maple Leaf Farms duck
appetizers are handmade to
ensure the highest quality. The
duck & cheese quesadillas are
made with hardwood smoked
duck leg meat and pepper jack
cheese wrapped in a flour tortilla.
Delight your quests with this
delicious and unique appetizer,
perfect for any foodservice
operator. All products come
frozen. For more information visit www.mapleleaffarms.com

Fresh Pickle Chips
These next-generation of
our fried pickles utilize a
fresh, refrigerated dill pickle
chip to maximize their crisp,
tart flavor, while a seasoned
flour coating gives them a
crisp bite while maintaining a
premise-prepared look.
For information visit
TampaMaid.com or call 1-800462-5904

Roland® Red Sweety
Drop Peppers
Sweety Drop Peppers are small,
tear-shaped delicacies from Peru.
They are sweet and tangy with a
whisper of heat, and contain small
crunchy seed that provide a lovely
textural contrast to salads, pizzas,
antipasti plates and more. Add a
few of our peppers to your favorite
greens or grains for extra crunch
and flavor, or use them to garnish a
Bloody Mary.
For more information visit
rolandfoods.com
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Peppers Unlimited of LA, Inc.
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For almost 100 years, the Bulliard family has been making premium quality hot sauce in the heart of Cajun Country. Over
the years we’ve added additional products, including Garlic Sauce, Steak Sauce, Soy Sauce, Teriyaki Sauce, Marinades,
and more. All are double-checked to ensure that our customers receive only the very finest sauces available. Food
service operators will appreciate our value, variety and consistency. Private label programs are also available.

For more information, call our sales office at 504-733-2402 or visit peppersunlimitedofla.com

Peppers Unlimited of Louisiana, Inc. • P.O. Box 23829 • New Orleans, LA 70183

