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

A Chef’s Life

Culinary competitions are
an excellent way to hone
professional skills – especially for students. Chef
Lucardie tells about his
own experiences working
with young chefs.
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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

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.

Congratulations to 40 years
at Atlanta’s Johnny’s Hideaway
been there for more than 30 years. These
employees have just as much fun as the patrons, especially cocktail server Janette Sorbet, who has been waiting tables and making
friends at Johnny’s
since 2004.
“Many of my regulars have become
friends of mine over
the years. I love being
able to put a smile on
their faces,” says Sorbet. “Guests feel comfortable here. There’s
no judgment at Johnny’s; just a great group of people having fun,
including me.”
Another of these longtime employees
is the man behind the irresistible tunes that
keep guests dancing well into the wee hours:
See JOHNNY’S HIDEAWAY on page 14

Chef Ford 2020 culinary olympic
team captain
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Chef Fred Lucardie reflects on
another new year.
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(See SEAFARE on page 16)

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-
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Chef Spotlight

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.

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

Survey: Southeast Brokers Battling Recession,
Consolidation & Market Changes

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

Tiger Stadium in Baton Rouge,
The Walk-On’s Bistreaux &
Louisiana. Over the next three
Bar story is one of friendship, hard
years Walk-On’s grew though
work, and a commitment to sucout southern Louisiana. In 2015
ceed. Brandon Landry and Jack
New Orleans Saints quarterback
Warner are the founders. They
Drew Brees joined the team as
became friends when they were
part owner.
a pair of walk-ons for the LouiAnd of course it is a Sports
siana State University basketball
Bar!! One can go and watch their
team in 1997. They shared a love
favorite team and enjoy delicious
of basketball but discovered that
food. The theme of the food is
they also had more in common
authentic Louisiana cuisine prethan just the basketball court.
pared in a from-scratch kitchen.
They enjoyed sports bars and
The Starters on the menu (which
realized that was one thing missing in Baton Rouge, the home of Owners Jack Warner, Drew Brees, and Brandon Landry. include the fact that Brandon
and Jack… never were) are typiLSU.
cal starters but some have Cajun
The pair developed their idea
while flying home from a basketball work, teamwork, and a commitment to flair. They can be Hush Puppies, Fried
game at the University of Tennessee. excellence would help them open their Louisiana Alligator, or Cajun QueThey sketched a floor plan on a nap- dream. They took a business class and seaux. They have Gumbo made with
kin while in the air! Although neither submitted their idea for a class project. duck and Venison Chili. Several salhad business experience and much less They received a C! However, on Sep- ads with a Cajun twist are a Crawfish
capital; they realized that what they tember 9th 2003 Walk-On’s Bistreaux
See WALK-ONS on page 12
learned on the basketball court- hard & Bar opened in the shadows of LSU’s

In April 2019 the dance club Johnny’s
Hideaway, will celebrate 40 years of entertainment for Atlanta’s locals. This iconic
nightspot has lasted
longer than many
other bars and restaurants in the transient
city, Atlanta. Owner
Chris D’Auria knows
how to attract customers. Johnny’s caters to
the over 40 crowd and
also to the 20 and 30
year old late-night bar
hoppers. No matter
who, the dance floor is
always packed.
D’Auria contributes Johnny’s success to
the consistency of the food and drinks, the
comfort of the venue, the care from servers, and the irresistible tunes that keep the
customers dancing into the wee hours of the
morning. Some of the team members have
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Chef Gerald Ford Certified Master Chef
Creates at the Ford Plantation
Chef Gerald “Gerry” Ford Certified Master Chef, CMC, is the
Executive Chef at The Ford Plantation, Richmond Hill, Georgia.
Chef Ford is one of 68 American
Culinary Federation Certified
Master Chefs in the country. He
earned his CMC in 2017. A CMC
designation is the highest level
of professional certification that
a chef can receive in the United
States. Chef Jerry states when

asked why did he want to become
an ACF Master Chef he tells of
watching a Master Chef prepare
a simple roasted chicken, mashed
potato, and green bean dinner with
pan gravy. “It was better than
anything I have ever tasted”, he
states. He knew then he wanted
more from his chosen career. In
addition, Chef Gerry is the Team
Captain for the 2020 Culinary
Olympic team. Between The Ford

Plantation and the 2020 Olympic
team he is a busy guy!
There is family connection to
former president Gerald Ford.
There is distant relationship to
industrialist Henry Ford. Henry
Ford bought land in the Richmond
Hill, Georgia area and he built a
Greek revival style mansion on the
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Chef Gerald Ford

Ogeechee River at Sterling Bluff
where the prsent-day Ford Plantation sits. This mansion still exists
on the property. It is often the focal point of gatherings at the Ford
Plantation. Chef Ford helps to
create memorable tastes for these
events.
Chef Gerry was born in Michigan. He studied the culinary arts
in high school and then at Henry
Ford Community College. Ford
then received a bachelor’s degree
in professional studies from the
Culinary Institute of America,
Hyde Park, New York in 2003.
Executive Chef Gerald “Gerry”
Ford is a big believer in sourcing
food from local ranches, fishermen and Ford’s very own on-site
experimental farm. He’s all about
local ingredients and traditional
recipes with modern twists. Everyone is talking farm to table these
days, but Ford lives in the heart of
See CHEF FORD on page 6
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Give ‘em what they love
Another Broken Egg Cafe® knows it’s the brands kids love that keep ‘em coming back for more – and
kids love Danimals® lowfat yogurt! Made with no artificial flavors or preservatives, Danimals Yo-Tubes®
have the delicious, fruity flavor that makes them a fun addition to any kid’s meal!

©2018 Danone US, LLC.

Contact your sales representative or visit our website to learn more.

888-620-9910 | DanoneAwayFromHome.com

3

4

SOUTHEAST FOOD SERVICE NEWS

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

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
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People, Places & Things
Southeast Food Service News wants to wish everyone Happy Holidays and a very Merry Christmas and a Happy and Healthy New Year
to all.
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.
Congratulations to the Central Florida Chapter of the ACF who feeds
a Christmas dinner to families at Give Kids the World Village. This is the
26th year the chapter has hosted this event. We would like to give a special
thanks to Chef Bryan Frick, CEC, AAC and Chef Andreas Proisl, CEPC
for organizing this event.
The Cowford Chophouse, Jacksonville, Florida’s premier steakhouse
and historical landmark, is pleased to announce that it has earned the Leadership in Energy and Environmental Design, Silver Certification by the
U.S. Green Building Council. Cowford is recognized for the environmentally friendly materials and methods used during construction and ongoing
operations that reduce the steakhouse’s environmental impact. “The preservation of Jacksonville is an important part of what Cowford stands for,”
said Cowford Chophouse owner Jacques Klempf.
Frosty Acres Brands, the national foodservice marketing and purchasing cooperative for independent distributors, announces Butts Foods of
Alabama, formerly Mar Jac Distribution as the newest member of the
cooperative. Butts Foods, headquartered in Jackson, Tennessee, recently
acquired Mar Jac Distribution in Tarrant, Alabama, strengthening their
presence in the Birmingham area. Now known as Butts Foods of Alabama,
the distribution facility will continue to offer a growing variety of fresh and
frozen food ingredients to foodservice establishments in Alabama, Mississippi, Tennessee, Georgia, and northern Florida.
Birmingham, Alabama based Southeastern Meats, a leading distributor
of frozen vegetables and specialty items under the Southeastern Meats Pick
5 brand, has acquired the Signature Pick 5 and Signature Select brands of
frozen food from Signature Food Marketing LLC.
Jeff Rizzo has been appointed Chef at Naples Coastal Kitchen, its second location in Fort Myers. Chef Rizzo is a graduate of Le Cordon Bleu
College of Culinary Arts in Miami. The Cliffs, with seven locations in
the Carolina’s, is pleased to announce that Chef Francis Turck has been
named Senior Executive Chef. Turck has been with The Cliffs since 2006
and will now oversee the culinary programs at all locations.
Key Impact Sales & Systems, Inc. is happy to announce the Acquisition of Innovative Food Sales. This addition further strengthens Key Impact’s foothold in the national and regional chains segment throughout the
United States.
Affinity Group Paramount has been appointed by Dole Foodservice
for Arkansas, Louisiana, and Tennessee markets. The Dole Foodservice
is now represented by Affinity Group Paramount for the whole southeast.
Food Partners of Georgia has been appointed by Devanco Foods for the
Alabama and Georgia markets. Innovasian Cuisine, Del Real Foods, and
Prop & Peller Bavarian Items have appointed ProSource Sales & Marketing for the state of Florida.
Craig Chandler has joined Food Partners of Georgia working multiunits and chain accounts.
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 Gerald Ford Certified Master
Chef Creates at the Ford Plantation
Continued from page 2
that movement. And as The Ford
Plantation members will tell you,
the menu is just the start. Chef has
been known to cook a member’s
fresh catch straight from the boat
or Quail from the hunt.
He is multi-talented. He has
won ice-sculpting competitions!
He is a gold medalist ice sculptor.
Not only is he handy with a knife
he is skilled with a power-saw as

DECEMBER / JANUARY 2019

Cheney Brothers Buying Show
Orlando, Florida

October 30, 2018

well! He was the winner of the
Les Amis d’Escoffier, competed in
the Bocuse d’Or Team USA 2017
and several other competitions.
He was executive chef of Chateau
Robert in Montgaillard, France.
Chef Ford stays very busy these
days between The Ford Plantation
and planning and preparing for the
2020 Culinary Olympics. With his
talent, expertise, and experience
the USA team will surely bring in
the gold!
Cheney, Ira Lee, Lynn Juillerat.

ProSource Sales & Marketing, Mike Garvin; Cheney, Shane Simmons.

Southern Specialities, Eddie Quintero, Taylor Marino.

The top 5 2019 food predictions are:
l Fermentation
l Plant-Based Foods
l Watercress
l Seafood
l Allergen Safe Foods

DECEMBER / JANUARY 2019
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P

on

TOTAL

REBATE

January 21, 2019 - March 31, 2019
It's gotta be fast, it's gotta be convenient, and it's
gotta be delicious. It's gotta be from Smithfield!

net!

status

Chorizo Hash Egg Burrito
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Mail-In
Coupon
Coupon
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Corporate
Promotion
Promotion
FEATURED
FEATURED
BREAKFAST
BREAKFAST
PRODUCTS
PRODUCTS
BACON BACON
ITEM CODE
Ready-To-Cook

PRODUCT
ITEM CODE
DESCRIPTION
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BREAKFAST
BREAKFAST
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CASES $/CSTOTAL
CASES ITEM
TOTAL
CODE

Ready-To-Cook

PRODUCT
ITEM CODE
DESCRIPTION
PRODUCT DESCRIPTION

$/CS

CASES $/CSTOTAL
CASES

Fresh Sausage Patties Fresh Sausage Patties

00070800179077

SMITHFIELD PLATINUMSMITHFIELD
SINGLE SLICE
PLATINUM
LOG SMOKED
SINGLE SLICE LOG SMOKED
00070800179077
$3.00
BACON, 10/14, GF, 15# BACON, 10/14, GF, 15#

$3.00

00070247130921

FARMLAND SILVER MEDAL
FARMLAND
SAUSAGE
SILVER
PATTY,
MEDAL
2 OZ.,SAUSAGE
58%
PATTY, 2 OZ., 58%
00070247130921
$2.00
LN, 12#, Z
LN, 12#, Z

$2.00

00070800179091

SMITHFIELD PLATINUMSMITHFIELD
SINGLE SLICE
PLATINUM
LOG SMOKED
SINGLE SLICE LOG SMOKED
00070800179091
$3.00
BACON, 14/18, GF, 15# BACON, 14/18, GF, 15#

$3.00

00070247133359

FARMLAND SILVER MEDAL
FARMLAND
SAUSAGE
SILVER
PATTY,
MEDAL
FMX, 2SAUSAGE
OZ.
PATTY, FMX, 2 OZ.
00070247133359
$2.00
58% LN, 12#, Z
58% LN, 12#, Z

$2.00

10070247175059

FARMLAND GOLD MEDAL
FARMLAND
SINGLE SLICE
GOLDAPPLEWOOD
MEDAL SINGLE SLICE APPLEWOOD
10070247175059
$3.00
SMOKED BACON, 6/8, GF,
SMOKED
2/10# BACON, 6/8, GF, 2/10#

$3.00

00070247134301

FARMLAND SILVER MEDAL
FARMLAND
SAUSAGE
SILVER
PATTY,
MEDAL
FMX, 4SAUSAGE
OZ.
PATTY, FMX, 4 OZ.
00070247134301
$2.00
58% LN, 12#, Z
58% LN, 12#, Z

$2.00

00070247177827

FARMLAND GOLD MEDAL
FARMLAND
SINGLE SLICE
GOLDAPPLEWOOD
MEDAL SINGLE SLICE APPLEWOOD
00070247177827
$3.00
SMOKED BACON, 14/18,SMOKED
GF, 15# BACON, 14/18, GF, 15#

$3.00

00070247171856

FARMLAND GOLD MEDAL
FARMLAND
SINGLE SLICE
GOLDAPPLE
MEDAL
CIDER
SINGLE SLICE APPLE CIDER
00070247171856
$3.00
BACON, 18/22, GF, 15# BACON, 18/22, GF, 15#

$3.00

00070247157256

FARMLAND GOLD MEDAL
FARMLAND
SINGLE SLICE
GOLDBACON,
MEDAL14/18,
SINGLE SLICE BACON, 14/18,
00070247157256
$3.00
GF, 15#
GF, 15#

$3.00

00070247123251

FARMLAND GOLD MEDAL
FARMLAND
SINGLE SLICE
GOLDBACON,
MEDAL14/18,
SINGLEGF,SLICE BACON, 14/18, GF,
$3.00
00070247123251
15#, FROZEN
15#, FROZEN

$3.00

00070247123244

FARMLAND GOLD MEDAL
FARMLAND
SINGLE SLICE
GOLDBACON,
MEDAL18/22,
SINGLE SLICE BACON, 18/22,
$3.00
00070247123244
GF, 15#
GF, 15#

$3.00

00070247123299

FARMLAND GOLD MEDAL
FARMLAND
SINGLE SLICE
GOLDBACON,
MEDAL18/22,
SINGLEGF,SLICE BACON, 18/22, GF,
$3.00
00070247123299
15#, FROZEN
15#, FROZEN

$3.00

00070247125231

FARMLAND GOLD MEDAL
FARMLAND
SINGLE SLICE
GOLDCERTIFIED
MEDAL SINGLE
BACON,
SLICE CERTIFIED BACON,
00070247125231
$3.00
14/16, GF, 15#, FROZEN 14/16, GF, 15#, FROZEN

Fresh Sausage Links

Fresh Sausage Links

00070247131096

FARMLAND SILVER MEDAL
FARMLAND
SKIN-ONSILVER
SAUSAGE
MEDAL
LINK,
SKIN-ON
1 OZ., SAUSAGE LINK, 1 OZ.,
00070247131096
$2.00
58% LN, 10#, Z
58% LN, 10#, Z

$2.00

00070247131706

FARMLAND SILVER MEDAL
FARMLAND
SKIN-ONSILVER
SAUSAGE
MEDAL
LINK,
SKIN-ON
2 OZ., SAUSAGE LINK, 2 OZ.,
00070247131706
$2.00
58% LN, 10#, Z
58% LN, 10#, Z

$2.00

Fresh Sausage Rolls

Fresh Sausage Rolls

10070247130102

FARMLAND
10070247130102
SAUSAGE ROLL,
FARMLAND
58% LN,
SAUSAGE
2/6#, Z ROLL, 58% LN, 2/6#,
$2.00
Z

$2.00

10070247180886

GROUND
10070247180886
CHORIZO SAUSAGE
GROUND
ROLL,
CHORIZO
4/3#, ZSAUSAGE ROLL, 4/3#, $5.00
Z

$5.00

Fully Cooked Sausage Patties
Fully Cooked Sausage Patties
00070247138149

FARMLAND
00070247138149
SILVER MEDAL
FARMLAND
SAUSAGE
SILVER
PATTY,
MEDAL
1.5 OZ.,
SAUSAGE
10#, Z PATTY,
$2.00
1.5 OZ., 10#, Z

$2.00

00070247138156

FARMLAND
00070247138156
SILVER MEDAL
FARMLAND
SAUSAGE
SILVER
PATTY,
MEDAL
2 OZ.,SAUSAGE
10#, Z PATTY,
$2.00
2 OZ., 10#, Z

$2.00

$3.00

00070247138408

FARMLAND SILVER MEDAL
FARMLAND
SAUSAGE
SILVER
PATTY,
MEDAL
2 OZ. 3.875"
SAUSAGE PATTY, 2 OZ. 3.875"
$2.00
00070247138408
WIDE, 10#, Z
WIDE, 10#, Z

$2.00

00070247158635

FARMLAND GOLD MEDAL
FARMLAND
DOUBLE SMOKE
GOLD MEDAL
HRI BACON,
DOUBLE SMOKE HRI BACON,
$3.00
00070247158635
14/18, GF, 15#, FROZEN 14/18, GF, 15#, FROZEN

$3.00

Fully Cooked Sausage Links
Fully Cooked Sausage Links

00070247158642

FARMLAND GOLD MEDAL
FARMLAND
DOUBLESMOKE
GOLD MEDAL
HRI BACON,
DOUBLESMOKE HRI BACON,
00070247158642
$3.00
18/22, GF, 15#, FROZEN 18/22, GF, 15#, FROZEN

$3.00

Ready-To-Eat

Ready-To-Eat

10070247125009

FARMLAND FULLY COOKED
FARMLAND
BACON FULLY
STRIPS,COOKED
2/1605#,
BACON
.4Z, STRIPS, 2/1605#, .4Z,
10070247125009
$2.00
300 CT
300 CT

$2.00

10070247157031

FARMLAND FULLY COOKED
FARMLAND
BACON FULLY
STRIPS,COOKED
2C, 4.65#,
BACON
.5Z, STRIPS, 2C, 4.65#, .5Z,
10070247157031
$2.00
300 CT,
300 CT,

$2.00

10070247172331

FARMLAND BRONZE MEDAL
FARMLAND
FULLY COOKED
BRONZE MEDAL
SLICED BACON,
FULLY COOKED SLICED BACON,
10070247172331
$2.00
2/1.25#, 300 CT
2/1.25#, 300 CT

$2.00

HAM

HAM

00070247138170

FARMLAND SILVER MEDAL
FARMLAND
SKINLESS
SILVER
SAUSAGE
MEDAL
LINK,
SKINLESS SAUSAGE LINK,
00070247138170
$2.00
20:1, 10#, Z
20:1, 10#, Z

$2.00

00070247137616

FARMLAND SILVER MEDAL
FARMLAND
SKIN-ONSILVER
SAUSAGE
MEDAL
LINK,
SKIN-ON
20:1, SAUSAGE LINK, 20:1,
00070247137616
$2.00
10#, Z
10#, Z

$2.00

Whole Hog Fresh Sausage
Whole Hog Fresh Sausage
00070247175342

FARMLAND DIXIE SKILLET
FARMLAND
WHOLE HOG
DIXIESAUSAGE
SKILLET WHOLE
PATTY, HOG SAUSAGE PATTY,
00070247175342
$2.00
2 OZ, 10#, Z
2 OZ, 10#, Z

$2.00

00070247175335

FARMLAND DIXIE SKILLET
FARMLAND
WHOLE HOG
DIXIESAUSAGE
SKILLET WHOLE
PATTY, HOG SAUSAGE PATTY,
00070247175335
$2.00
1.5 OZ, 10#, Z
1.5 OZ, 10#, Z

$2.00

00070247175359

FARMLAND DIXIE SKILLET
FARMLAND
WHOLE HOG
DIXIESAUSAGE
SKILLET WHOLE
PATTY, HOG SAUSAGE PATTY,
00070247175359
$2.00
WIDE, 2 OZ., 10#, Z
WIDE, 2 OZ., 10#, Z

$2.00

00070247175373

FARMLAND DIXIE SKILLET
FARMLAND
WHOLE HOG
DIXIESAUSAGE
SKILLET WHOLE
LINK, HOG SAUSAGE LINK,
00070247175373
$2.00
2 OZ, 10#, Z
2 OZ, 10#, Z

$2.00

CONTINUED ON BACK
Boneless Ham
10070247195558

$3.00

90070247196258

FARMLAND ALL NATURAL
FARMLAND
APPLEWOOD
ALL NATURAL
SMOKED BONEAPPLEWOOD SMOKED BONE90070247196258
$3.00
LESS CARVEMASTER HAM
LESS2PC
CARVEMASTER HAM 2PC

$3.00

90070800915227

SMITHFIELD NATURAL JUICE
SMITHFIELD
APPLEWOOD
NATURAL
SMOKED
JUICE MINI
APPLEWOOD SMOKED MINI
90070800915227
$3.00
CARVEMASTER,6PC CARVEMASTER,6PC

$3.00

10070247822557

FARMLAND GOLD MEDAL
FARMLAND
SMOKED GOLD
UNCURED
MEDAL SMOKED UNCURED
10070247822557
$3.00
HAM,.5OZ,GF,6/2#
HAM,.5OZ,GF,6/2#

$3.00

90070100047994

JOHN MORRELL LOWERJOHN
SODIUM
MORRELL
HAM OFF
LOWER
THE SODIUM
BONE HAM OFF THE BONE
90070100047994
$3.00
WATER ADDED
WATER ADDED

$3.00

Sliced Deli Meats

20030900325853

HEALTHY ONES OVEN ROASTED
HEALTHY TURKEY
ONES OVEN
BREAST,
ROASTED
.50 OZTURKEY BREAST, .50 OZ
20030900325853
$5.00
SLICE, 6/2 LB
SLICE, 6/2 LB

$5.00

20030900325884

HEALTHY
20030900325884
ONES VIRGINIA
HEALTHY
BRANDONES
HAM,VIRGINIA
.50 OZ SLICE,
BRAND
6/2HAM,
LB .50
$5.00
OZ SLICE, 6/2 LB

$5.00

00070247921468

FARMLAND PREMIUM DELI
FARMLAND
SLICED WATER
PREMIUM
ADDED
DELI HAM,
SLICED WATER ADDED HAM,
00070247921468
$3.00
.5OZ, VP, 6/2#
.5OZ, VP, 6/2#

$3.00

10070247818598

FARMLAND
10070247818598
SLICED SMOKED
FARMLAND
HAM &SLICED
WATER,
SMOKED
1/2OZ, HAM
4/3# & WATER,
$3.001/2OZ, 4/3#

$3.00

Specialty Cut

CONTINUED ON BACK

Boneless Ham
FARMLAND NATURAL JUICE
FARMLAND
APPLEWOOD
NATURAL
CARVEMASTER
JUICE APPLEWOOD CARVEMASTER
10070247195558
$3.00
HAM, 2 PC
HAM, 2 PC

Sliced Deli Meats

TOTAL

Specialty Cut

10070247129632

FARMLAND SMOKED DICED
FARMLAND
HAM, WA,
SMOKED
1/2 INCH
DICED
CUBES,
HAM, WA, 1/2 INCH CUBES,
10070247129632
$3.00
2/5#
2/5#

$3.00

10070247141610

FARMLAND SMOKED DICED
FARMLAND
HAM, WA,
SMOKED
1/4 INCH
DICED
CUBES,
HAM, WA, 1/4 INCH CUBES,
10070247141610
$3.00
2/5#
2/5#

$3.00

10070247194968

FARMLAND
10070247194968
CANADIANFARMLAND
BACON, 2/5#,
CANADIAN
Z
BACON, 2/5#, Z $3.00

$3.00

10070247821499

FARMLAND SMOKED CANADIAN
FARMLANDSTYLE
SMOKED
BACON,
CANADIAN
.75 OZ STYLE BACON, .75 OZ
10070247821499
$3.00
SLICE, 6/2#
SLICE, 6/2#

$3.00

©2019 Smithfield 73553/0119
©2019 Smithfield 73553/0119
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Mail-In Coupon Corporate Promotion
FEATURED BREAKFAST PRODUCTS
FULLY COOKED & SMOKED MEATS
ITEM CODE

PRODUCT DESCRIPTION

$/CS

CASES

FRESH PORK

TOTAL

ITEM CODE

PRODUCT DESCRIPTION

$/CS

10704051300634

CURLY'S BOTTOM ROUND FLAT CORNED BEEF SLICED, 6/2
LB., FROZEN

$2.50

90070800212357

SMITHFIELD DUROC SKINLESS HALF PORK BELLY, CENTER
CUT, VP, 2-1PC

$5.00

90704051270223

CURLY'S FULLY COOKED SEASONED BEEF BARBACOA, 10/3
LB., FROZEN

$2.50

90070800217086

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

$5.00

90704051269265

CURLY'S FULLY COOKED PORK CARNITAS, 6/5 LB., FROZEN

$5.00

90070800212371

$5.00

SMITHFIELD DUROC BONELESS PORK LOIN, CENTER CUT,
HAND SELECTED, VP, 3-1 PC

$5.00

90704051269302

CURLY'S FULLY COOKED ALL NATURAL PORK CARNITAS;
6/5 LB., FROZEN

90070800212333

SMITHFIELD DUROC PORK TENDERLOIN, VP, 6-2PC

$5.00

00070247141804

FARMLAND CHOP SHOP GOLD MEDAL BONE-IN CENTER
CUT PORK CHOP, 4 OZ, 10#, Z

$2.00

00070247150219

FARMLAND CHOP SHOP GOLD MEDAL EXTRA TENDER
BONE-IN CENTER CUT PORK CHOP, 4 OZ, 10#, Z

$2.00

00070247143303

FARMLAND CHOP SHOP GOLD MEDAL EXTRA TENDER
BONELESS PORK CHOP, 4 OZ, 10#, Z

$2.00

00070247151704

FARMLAND CHOP SHOP SILVER MEDAL EXTRA TENDER CC
BONE-IN PORK CHOP, 4 OZ, 10#, Z

$2.00

SMOKED SAUSAGE
10070247140194

FARMLAND SMOKED SAUSAGE BIAS-CUT GAS FLUSHED
2/5#

$2.00

10070247174946

FARMLAND SMOKED SAUSAGE SPLIT FROZEN 2/6#

$2.00

00070247140968

FARMLAND CHOP SHOP SILVER MEDAL EXTRA TENDER
BONE-IN END-TO-END BUFFET STYLE PORK CHOP, 20#, Z

$2.00

00027815091337

ECKRICH CHEDDAR SMOKED SAUSAGE WHITE DOUGH
KOLACHE FROZEN, 2/5#

$2.00

00070247165756

FARMLAND CHOP SHOP SILVER MEDAL EXTRA TENDER
BONELESS PORK CHOP, 4 OZ, 10#, Z

$2.00

20027815003518

ECKRICH SUPERIOR SMOKEHOUSE SAUSAGE ROPE FROZEN
4/3#

$2.00

CASES

TOTAL

Redeem this rebate in 10 minutes or less! Submit all the forms online via RapidRebate.net!

Step 2
Add product info &
upload invoices

Step 1

Log on to RapidRebate.net

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

1
2
3
4

#
#
#
#

of
of
of
of

MAXIMUM PAYOUT IS $250 / MINIMUM
$2 CS:
X $2.00/CS:
$2.50 CS:
X $2.50/CS:
$3 CS:
X $3.00/CS:
$5 CS:
X $5.00/CS:

OPERATION NAME:

PAYOUT IS $20
= Total $:
= Total $:
= Total $:
= Total $:

Terms and Conditions:
Offer limited to foodservice operators only. Chain operators must
participate as single units. Contracted chain and bid accounts
cannot participate. This coupon may be redeemed for a minimum
of $20 up to $250 per individual foodservice operator. Submit
this rebate with copies of distributor invoices or distributor
printouts verifying valid products were purchased between
January 21, 2019 - March 31, 2019. 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 May 11, 2019. Offer
not redeemable in conjunction with any other offer. Operators
may submit more than once until the maximum dollar amount
is met; however, the initial submission must meet the minimum
requirement of $20. Allow 10–12 weeks for delivery. Incomplete
or incorrect submissions will delay payment. Void where restricted,
prohibited or banned.

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

E-MAIL ADDRESS:
OPERATION ADDRESS:
CITY:

STATE:

TELEPHONE NUMBER:

FAX NUMBER:

DISTRIBUTOR:

DSR NAME:

ZIP:

FOR MORE INFORMATION ON SMITHFIELD FOODSERVICE PRODUCTS, PROMOTIONS, RECIPES OR MARKETING MATERIALS,
CONTACT YOUR SMITHFIELD FOODSERVICE REPRESENTATIVE/BROKER OR CALL 1-888-327-6526 WWW.SMITHFIELDBREAKFAST.COM

Step 3
Submit & check status

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

COUPON CODE: BFAST19OPR
PLEASE CHECK THE MARKET SEGMENT YOUR OPERATION/TYPE OF RESTAURANT
BELONGS IN:
Are you a new Smithfield Foodservice customer F
or a current Smithfield Foodservice customer
F
COMMERCIAL
F Full Service
{ Casual Theme
{ Family
{ Upscale/Fine Dining
F C-Store
F Hotel/Motel/Resort
OWNERSHIP
F Independent
F Local/Regional Chain
F National Chain

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

Number of meals served per day:
________Breakfast ________Lunch ________Dinner
Approximate dollar volume annual food/beverage purchases:___________
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Time is Flying by for Chef Fred Lucardie
By Fred Lucardie, CEC, AAC
Another New Year is upon us! It
seems like just a few weeks ago I
wrote my last annual greetings, but
a year has gone by in what feels like
seconds. There have been changes
in our lives – some good, some bad,
and some yet to be seen.
On the plus side, our children
and grandchildren are thriving. We
are expecting grandchild number
six (a boy) to debut in the spring.
Our lone grandson, Tristan, is very
excited as he will no longer be
the only boy in a harem of girls.
He is under the impression that
the new boy in the family will be
born ready to play pirates with him
and run in the park. Time will tell
him the truth soon enough on that
score.
Our oldest grandchild, Bella, will be graduating from high
school. She is uncertain where her
path is heading, but we’re hoping
she pursues a nursing degree at
a local school. Pat would love to
see her utilize her prodigious artistic ability, but I understand how
Bella’s mother wants her to choose
a practical career. A starving artist’s lifestyle is only glamorous in
the movies.
Kara, our next oldest granddaughter, just started high school
and is thoroughly enjoying the life
of a freshman. She is in honors
classes which challenge her, but
she is stepping up to the challenge
and doing well.
Sophia, Tristan’s twin cousin (as
they call themselves), is living in an
adjacent county which limits their
time together. They miss each other
a lot, but that only makes their together time that much more special.
Natalya, our youngest granddaughter, has moved from crawling
and cooing to walking and talking.
Nothing is safe within her reach
and she knows no fear. It is a concentrated effort to keep an eye on
her when she comes over as our
house is not as childproof as her
own. Like her Papa Fred she eats
anything and everything.
I went back to work in the spring
at the request of my former director to cover the current chef whose
wife was expecting. From that
temporary position I have segued

to a permanent parttime position. I am
thoroughly enjoying
what I love best –
cooking – with none
of the attendant management headaches I
had as executive chef.
Now when someone
complains or has a
problem, I point them
to the chef’s office
with a smile.
We survived another hurricane
season although it was a close miss
with Hurricane Michael. The Florida Panhandle took the hit while the
Tampa Bay area was spared. Now
meteorologists are talking about
adding a ‘Category 6’ as climate
change has increased the power
and ferocity of hurricanes. It makes me wonder if we should revisit
our previous discussions
about moving away from
Florida. But, since our
children and grandchildren are here I doubt we
would leave them.
Many years ago my
father-in-law told me that
you never own a house, it
owns you. It was brought
home to us with a vengeance this past year as
we were forced to deal
with some household
maintenance issues including new plumbing, new ductwork, and an electrical upgrade.
As I told Pat, it was simply money
we were going to fritter away on
living. Negative: lots of money
spent. Plus: we won’t have to do
the work again.
Pat’s food allergies continue to
be a challenge – both for her and
for me. I am thankful for both my
ACF certified executive chef and
my ANFP certified dietary manager background. Both have allowed me to work with her doctor
to increase her calorie intake without setting off an allergic reaction.
It’s especially frustrating for her as
we both come from a cultural background heavy on seasonings, soy,
coconut, and legumes. We continue to deal on a day to day basis.
Since several of our friends have
retired we used to enjoy meet-

ing them for lunch at
various local restaurants. Now with Pat’s
allergies we have had
to work around this
issue looking for restaurants that can provide the food she can
eat and we can trust.
I was surprised to
find that a few local
chefs at some of our
favorite dining places
either were not aware of the ingredients in their food products or just
didn’t bother to check. After a few
catastrophic dining experiences we
have learned to put our trust in just
a few places and chefs.
I continue to provide monthly
lunch for an incredible group of

2019
nonagenarians at our church. We
have lunch and each has a container of food to take home which will
provide another couple of meals.
They are wonderful women and
are an inspiration to all who know
them. The vagaries of life, including widowhood, have not slowed
them down or brought them down.
They embrace each and every day
with a smile and enthusiasm for
whatever life will bring. I sincerely
hope I am that positive when I hit
my 90th year.
Pat and I also cook for two older
women of our acquaintance who
have been friends for many years.
They are more family than friends.
One is homebound and the other
just simply does not like to cook
and would subsist on cheese sandwiches if we left her on her own.
We see them on a weekly basis and

bring a variety of healthy food to
last 2-3 days. They also enjoy the
weekly social visits. You have to
feed the soul as well as the body,
right? They, too, are full of life and
inspire us.
I wouldn’t call it a New Year’s
resolution, but a goal of mine for
this coming year is to find healthy
food that our Tristan will eat – both
at home and packed in his lunchbox for school. Giving up and giving in are not phrases I am content
to have associated with my name,
so I’m devising some ways to get
him more interested in a variety of
foods that does not include chips,
popcorn, and pizza.
He loves to help me when I work
outside in the yard, so I plan to involve him in planting our spring
garden. Maybe growing the
vegetables will inspire him to
eat them. I also plan to take
him to the farmer’s market in
a neighboring county. Again,
maybe picking out his own
fruits and vegetables will appeal to him. Time will tell on
this front as well.
The house is decorated, the
gingerbread castle finished and
on display, Pat’s three manger
scenes in place (traditional,
children’s, and Peanuts characters), and the presents wrapped
and tagged although still hidden away from curious little
ones. As the year draws to a
close I look upon my many blessings and thank the powers that be.
Pat and I will celebrate 45 years
of marriage this coming year. We
like as well as love each other –
she is my best friend. Our children
and grandchildren are well and
within driving distance. We are in
good health although we both deal
with some challenges. I continue
to work part-time which keeps
me busy and focused. Our circle
of friends bless us with their love
and affection. We contribute to the
community, our church, and various associations which is good for
the soul. Life is good.
May everyone be as blessed as
we are. Happy New Year!
Bon appetit!
Chef Lucardie can be reached at
plucard1@verizon.net.
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Performance Foodservice Show
Tampa, Florida

December 5, 2018

La Nova Wings, Jack Lewis, Michael Dentico.

Catelli Brothers, Dane Hultgren; Performance
Foodservice, Rita Sterk.

Mia Coffee, Steven Chizek, Joe Lopez.

Red Bull North America, Brittney Maddox, Kat
Cassey.

Liguria Foods, Michael Pinkelman; Danny’s
Pizzeria, Dave Miesner.

Performance Foodservice, Bill Nash; Detwiler’s
Farm Market, James Miller.

Performance Foodservice, Ryan Leaver; Kenny’s
Korner Restaurant, Ken Baldanza.

Culinary Resources, Dale Vest; Jones Dairy Farm,
David Coppinger.

Flapjacks Cafe, Jeff Cupano, Jessica Fitch, Mark
Hopkins.

Shells Restaurant, Nancy Perkins, Tommy Perkins.

La Fiorentina, Nick Randall, Sue Randall.

Sixty East Italian Cucina, Mike Santa Lucia, Tony
Grant, Michael Mann.
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Walk-On’s Bistreaux & Bar Started on a Basketball Court
Continued from page 1
BLT or Pepper Jelly Shrimp and
interesting sandwiches, wraps and
hamburgers. There are 6 different
PoBoys.
The Bistreaux Specialties can
include Blackened Chicken Pasta

Alfredeaux or Cajundillas. The
entrees include VooDoo Shrimp,
Bayou Pasta, Crawfish Etou-Ways,
Catfish Atchafalaya, and Mardi
Gras Mahi! Also, one can select
from several sides. On the menu
some items are starred. These
items are most popular and are con-

Cajundillas

sidered ‘First Round Picks’.
The desserts are sinful. They include Krispy Krème Bread Pudding,
a Warm Cookie Sundae, and Butter
Pecan Pie. A complete bar is available for those who choose to enjoy
some libations with their meal.
A Walk-On is an athlete trying
out for a team who has not been
drafted, invited, scouted, or award-

ed a scholarship. Brandon and Jack
together became walk-ons. Their
motto is to ‘never stop trying’.
They learned that being walk-ons
was a privilege. They found that
they were as important to the team
as the starters. This thought drives
the motto for the Bistreaux ‘Winning Today, Tomorrow, and Beyond.”

Gourmet Products
Since 2000, Nana’s Kitchen has been producing
Gourmet Samosas that have a superior taste
profile that no other company has been able
to produce.
l Made in a HACCP, BRC, and PCQI
run facility to ensure food safety
l 100% Hand-Made
l Made with no MSG
l Top quality raw ingredients
l Ready to Serve

Convenient Comfort
Foods with a Global Taste

For more information
please contact Food Partners
at 1-770-299-1078 or
visit www.yournanaskitchen.com

DECEMBER / JANUARY 2019
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Culver Duck Sticks
Culver Duck Sticks
are a great ‘Grab-N-Go’
snack for today’s busy
lifestyle. A perfect 1 oz.
serving size that lets
someone get the quick
protein boost that they
deserve. Try all three flavors today.
For information call
800-825-9225 or visit culverduck.com
The Vegetable Samosa
This is for people who are looking
for another Vegetarian Option.
Nana’s Kitchen Vegetable samosa
is packed full of Vegetables, authentic
spices and Wrapped with a Crispy
Parsley Infused Pastry that brings it
all together. This product is sold bulk
fully cooked, Frozen.
For more information, please
contact our sales representation Food Partners at 1-770-299-1078 or
visit www.yournanaskitchen.com

Monin Fruit Purees
Monin Fruit Purées offer real taste
and texture, consistently. Easy to use
and perfect for beverage and culinary
applications. Monin Fruit Purées require no thawing or refrigeration. Made
using only the highest quality fruits and
natural flavors for optimal taste.
For information call 800-966-5225
or visit www.monin.com

All Natural American Lamb
Colorado-fed lambs have long been recognized as
the source of the world’s best tasting, most nutritious
lamb products. Raised on local ranches, they are free
to roam the countryside while grazing on quality natural forage. An assured all natural product, American
lamb production never includes artificial growth hormones.
The result is lamb that is richly marbled, juicy and
consistently tender. That’s why this wholesome and
delicious meat is often the star attraction on the menus
of many of the world’s great restaurants.
For information call 856-869-9293 or go to catellibrothers.com
Monin Authentic Concentrated
Flavor without Sweetness
Monin Concentrated Flavor is
made with the highest quality ingredients and delivers natural, premium
flavor without added sugar or artificial sweeteners. Using no artificial
ingredients, low calorie, concentrated and consistent flavor is perfect
for an endless variety of beverage
and culinary applications.
For info call 800-966-5225 or
visit www.monin.com

Farmland® Smoke’NFast®Smoked BBQ Pork Belly
Now you can feature
the authentic taste of
slow-smoked BBQ on
your menu quickly and
conveniently. New Farmland®
Smoke‘NFast
Smoked BBQ Pork Belly
comes uncured and unenhanced for preparation
versatility. It’s simply dry-rubbed with BBQ seasoning and hickory-smoked to
deliver a rich taste.
For more information visit smokenfast.com or call 888-327-6526.
Maple Leaf Farms Oven Roasted Duck Meatballs
Made from boneless duck breast with
cheddar cheese and chili pepper, our all
natural Duck Meatballs are the perfect
bite as a sandwich, soup pasta dish or appetizer!
Duck Meatballs have less fat, fewer
calories and lower sodium than beef or
pork options. More lean, more flavor,
more fun! Duck Meatballs are oven
roasted – all you do is heat and serve.
For information visit mapleleaffarms.com

Berry Veal Osso Buco
Fore Shank
Great taste and pleasing
visual appeal with ample
bone marrow for added
flavor. Available in 2 and 3
inch portions.
For information call
800-226-VEAL or visit
berryveal.com

Curley’s Cooked & Smoked Meats
Fully cooked product saves time
and labor, simple heat-and-serve for
operator convenience. Curley’s offers
premium smoked and cooked meats
that spice up any menu. Beef brisket
lightly seasoned and browned to
enhance flavor and juiciness. Smoked
over hickory hardwood in a traditional
pit smoker.
For information call 1-888-3276526.

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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Congratulations to 40 years
at Atlanta’s Johnny’s Hideaway
Continued from page 1
DJ Happy Jack (Jack Pena). Pena’s
spinning strategy is unapologetic;
he knows from experience what
both millennials and the over-50
set want to hear and doesn’t pander
to trends.
“The key to our success is that
we don’t want to be like other
nightclubs,” Pena says. “We handpick popular music from every decade and make no apologies about
it. We don’t try to be hip; we’re
simply interested in being fun.”
Guests won’t find trendy handcrafted cocktails at Johnny’s.
D’Auria concedes that he often
sacrifices profit for speed; the club
doesn’t even offer draft beer because opening bottles is faster for
the bartenders. He even goes so far

as letting bartenders choose whatever they’d like on their backbar to
achieve quicker service times. All
liquors are configured according to
how much they are used, not how
they look.   Johnny’s is still known
for taking good care of regulars,
and that means carrying their preferred spirit even if it isn’t a popular one.
The need for speed goes hand in
hand with a capacity of 275 guests
and lines of 100 people out the
door. D’Auria has learned to seamlessly offer patrons a good time
while also helping them make good
choices, managing late-night revelers with grace. They say with age
comes wisdom, and Johnny’s has
the longevity and loveable reputation to prove it.

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.

.com

Photo by Henri Hollis

Coming
Next

FEBRUARY / MARCH

APRIL / MAY

Food Service In Carolinas

Regional Restaurant Chains

Barbeque, Ethnic Foods

Sandwiches

Ad Deadline February 15th

Ad Deadline April 26th

Product Spotlight
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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

No Sugar, Antibiotic Free Chicken Sausage from Jones Dairy Farm
Made with high-quality chicken and all-natural ingredients,
our great-tasting No Sugar ABF
Chicken Sausage links and patties
contain 75% less fat than USDA
data for fullycooked pork sausage.
Packed with natural protein and
no added sugar, they’re a perfect
fit for your customers on popular
diets such as paleo and keto.
For information contact 800-635-6637 or visit jonesdairyfarmfoodservice.com
Monin Natural Blender Ready Fruit
Smoothie Mix
Monin Fruit Smoothie Mixes are
made with only natural ingredients
with no artificial flavor, color or preservatives. Pour over ice and blend for
easy-to-make, consistent smoothies,
or add to iced tea, lemonade, cocktails
and more for a splash of natural fruit
flavor. Monin Fruit Smoothie Mix is
aseptically packaged for fresh taste,
easy handling, and convenient storage.
For information call 800-966-5225
or visit www.monin.com
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
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The Power of California Avocado
on Menus
Finding a way to incorporate a
sense of place provides a certain
boost to any menu. California avocados turns a simple meal into an
experience, and makes patrons want
to return to a restaurant for another
memorable meal. Adding avocados
to a menu adds a sense of the season
to the meal.
For information and receipe ideas
go to www.californiaavocado.com/foodservice

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

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

SOUTHEAST FOOD SERVICE NEWS

Fast & Fancy Mousse Mix from
First Food Company
Express yourself with one
unique mix for creative indulgence.
Great for smoothies, pies, frozen
desserts, and salads. Gluten free, 0
trans fat, just add water, whips up
in 5 minutes.
For information visit www.firstfoodco.com or call 800-527-1866

McCain Seasoned Tots
McCain seasoned tots
are a fresh twist on a classic potato favorite. Craveable flavor throughout
each tot, they make it
easy to consistently offer quality. Get the same
great quality and flavor
in every bite and on every plate.
For info visit www.mccainusafoodservice.com

Handgards Grip Gards Blue
Stretch Hybrid Gloves
Handgards is excited to introduce
a new glove to our incredible line of
products – Grip Gards Blue Stretch
Hybrid gloves! These latex and vinyl free gloves are ideal for numerous tasks. By sizing down one size
this new glove will provide the user
a tight, “second-skin” fit. Produced
with a unique diamond pattern
texture, the new Grip Gards Blue
Stretch Hybrid glove offers a more
viscous grip. This new viscous grip
allows the user to fully grasp even the
smallest ware in any kitchen.
For information visit www.handgards.com or call 800-351-8161
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