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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

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

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-

(See SURVEY on page 10)

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

Survey: Southeast Brokers Battling Recession,
Consolidation & Market Changes

(See SEAFARE on page 16)

Chef Lucardie discusses Indonesian culture and food.

See the newest products in the
food service industry.
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New Book Shows Independent Restaurant
Owners the Formula for Success
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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.
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See STITT’S RESTAURANTS on page 4
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.

Read about all the latest industry
news and happenings.

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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Frank Stitt has three
restaurants in Birmingham, Alabama, but his
most acclaimed restaurant is the Highlands
Bar and Grill. It has
been serving up modern Southern cuisine
using French cooking
techniques since 1982
in an elegant, 1920s-inspired dining room. The
service is as known to
be as outstanding as the
food. The Highlands
won The James Beard
Foundation’s award for
best restaurant and best pastry chef in
2018.
Frank Stitt is the Executive Chef
and his wife Pardis Stitt is the Executive of Excellence. They complement
Read about the newest
products in the food service
industry.

For restaurant operators interested in
lowering food cost,
controlling labor cost
and building a reliable
management team, this
book provides step-bystep instructions on how
to implement the most
important systems to
achieve these goals in
any restaurant. In addition, Peters teaches
the importance of cultivating a culture of accountability, where the
details matter. “Company culture is what it
is all about. Clipboard

P.O. BOX 2008
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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

Chef Spotlight

Birmingham, Alabama is Fortunate to
Have Frank Stitt’s Three Restaurants

Read About the prestigious
career of Chef Frank Stitt.

The Highlands serves
modern Southern cuisine using French cooking techniques.
The
menu changes daily and
the items are indicative
of seasonal availability. Some of the menu
items include fresh Gulf
oysters or from notable places like Maine,
Prince Edward Island, or
New Brunswick. Starters might include seasonal soups, salads, local
seafood’s, or a grits dish.
Main courses include
a grill cauliflower steak for the vegetarian, lamb porterhouse chops or a
prime New York strip. Seafood can
each other in their commitment to creating a memorable dining experience
for their guests, from excellence in the
kitchen to intuitive service in the dining room.

February / March 2020

www.sfsn.com

Vol. 44 No. 2

The restaurant business is one of the toughest businesses. In an
industry where most
restaurants have a profit margin of less than 5
percent, one man teaches restaurateurs how
to carve out a 15 to 20
percent profit margin.
David Scott Peters’
bold promise is based
on more than 16 years
of helping independent restaurant owners
around the world do it.
Now he’s teaching any
restaurateur how to do it
in his new book, Restaurant Prosperity Formula:
What Successful Restaurateurs Do.
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The Prestigious Career and Magic of Frank Stitt
Frank Stitt’s biography is long
and accomplished. He was inducted into the James Beard Foundation’s ‘Who’s Who of Food and
Beverage’ in 2011, named the Best
Chef in the Southeast in 2011, and
was a finalist in 2008 for the National Outstanding Chef. He has
also received the Lifetime Achievement Award from the Southern
Foodways Alliance in 2006. He
is married to Pardis who is also an
Alabama native. While he is the
Owner/Executive Chef of three

restaurants, she is the Executive of
Excellence for them. They have
won many awards and in 2009
Chef Stitt was inducted into the Alabama Academy of Honor.
He grew up in Cullman, Alabama and upon graduation from
high school he spent a year in Europe. In college he was a philosophy major and became interested
in food when he wrote papers on
authors of cookbooks. He was able
to get a position with the famed Alice Waters’ Chez Panisse while at

®

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

POSTMASTER

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

DIRECTOR OF MARKETING
Elliott R. Fischer
Efischer@sfsn.com
ACCOUNT EXECUTIVE
Scott Kennedy
ScottAKennedy2362@gmail.com

Chef Frank Stitt

A 47-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

1-800-486-4717

www.igpinc.net

the University of Berkeley. He was
able to meet Richard Olney while
there and went to France to work
as his assistant. He learned French
cooking techniques and decided
to blend this knowledge with the
Southern foods he grew up with.
He returned back to Alabama and
with the help of family, friends,
and his mother who refinanced her
house, he opened Highlands Bar &
Grill in 1982. It was so successful
it only took 4 years to repay his
loans. In 2018 the restaurant won
the James Beard Award for Most
Outstanding restaurant in America.
Stitt’s reaction humbly stated that it
was a great honor to be nominated
but to consider the demographics
that they competed against was
overwhelming. Highland’s is a part
of Birmingham and there is a large
network that shares in the award.
His love of simple Southern ingredients helped him to seek out the
ideals of humane animal husbandry
and sustainable agriculture.
Stitt has also written a popular
cookbook- Frank Stitt’s Southern
Table. He shares more than 150 recipes that include traditional southern dishes and those combined with
his Provencal influences. Some of
these include Spicy Green Tomato
and Peach Relish, Spoonbread, and
Pickled Shrimp—to the inspired—
Slow-Roasted Black Grouper with
Ham and Pumpkin Pirlau and
Pork Loin with Corn Pudding and
Grilled Eggplant. Desserts include
See FRANK STITT on page 11

STAFF WRITER
Michelle Herrin
mpheye@me.com
CREATIVE SERVICES
Elsie Olson
eolson.1968@gmail.com
Division of Southeast
Publishing Co., Inc.
Elliott R. Fischer,
President/Secretary
www.SFSN.com
Bulk Rate Postage
Paid in Atlanta, Georgia
Subscription Rate:
$36.00 per year
© 2020 Southeast Publishing Co., Inc.
All Rights Reserved.
Permissions
All rights reserved. Materials in this publica
tion may not be reproduced in any form
without the express written permission of the
publisher.
Publisher Policy
Publisher has privilege to reject any advertising. Advertiser and advertising agency are
responsible for full content of advertisements
provided to the publisher, and are responsible for any claims made therein. Reproduction or use without permission of editorial,
advertising or graphic content in any manner
is prohibited.
Subscription
Call 404-626-1558
This publication is printed in part on recycled
newsprint with soy inks and can be recycled.

twitter.com/sefoodnews

FEBRUARY / MARCH 2020

¶¶GOTTA

SOUTHEAST FOOD SERVICE NEWS

®

It’s the easy way to spice up your menu.
Curly’s Mexican-style pulled
ed meats, like
ke adventurous
carnitas and barbacoa, take
taste buds on a journey to delicious. With just
the right blend of zingy Mexican
exican seasonings,
these pulled meats are slow-cooked
w-cooked and
naturally hardwood-smoked
d for a melt-inthentic smoked
your-mouth texture and authentic
ﬂavor. Meats are whole-muscle
scle varieties and
contain no preservatives, forr a clean label.

COMFORT FOODS
just like mom used to make.

Fill their plates with the flavors of home with
Curleys premium beef entrées. Choose from pot
roast, boneless sirloin pork, boneless pork loin,
whole smoked brisket and more. Our smoked
meats are smoked over hickory hardwood in
a traditional smoker and are rubbed with our
proprietary seasoning to enhance their natural
flavor. Available in both cooked or natural
pits-smoked varieties.

ONLY THING BETTER THAN
A JUICY SLAB OF CURLY’S RIBS
IS TWO JUICY SLABS OF CURLY’S RIBS.
- MEAT WISDOM BY CURLY

¶¶

for a south o
off tthe
he
border
ﬂair.
der ﬂ
air.

Discover how the exceptional taste and variety of Curly’s
meats can build business for you. For information on new
products, limited-time offers, menu programs and more,
visit SmithﬁeldCulinary.com or call 888-327-6526.

IT 'S

IT 'S

BE

A
T
T
GO
BE

Whole Smoked Brisket

WHERE DO YOU WANT YOUR MENU TO GO?
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Smithﬁeld Culinary Mobile App
Now Available! Download it today!
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Pardis and Frank Stitt

Birmingham, Alabama is
Fortunate to Have Frank Stitt’s
Three Restaurants
10:00 a.m. – 4:30 p.m.
RCR Complex • Welcome, NC

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

Continued from page 1
include wild Mississippi Redfish
or Grouper. Fowl might include
a duck breast or pheasant. Simple
hearty side dishes are available to
accompany the meal. Bottega has
a Southern cuisine with an Italian
influence. It opened in 1988 and
two years later a small café adjacent to it features Italian items
cooked in a wood-burning oven.
At Bottega the appetizers include
such Italian notables as salumi,
beef Carpaccio, Bruchetta, and a
Parmesan soufflé. The southern
influence is scarpinocc- crawfish,
lemons, shallots and brown butter. The pasta main courses might
include spaghetti with lobster,
shrimp and mussels, with saffron
and cream or pappardelle with
braised pheasant.
His third restaurant is a cozy

and casual French Bistro, Chez
Fonfon. Chez Fonfon is located
next to the Highlands. It serves
hearty classic French fare. Gracing the menu are the classic steak
tartare, moule et frites, sauteed
trout with brown butter, escargots,
and homemade charcuterie.
Dolester Miles, James Beard
Best Pastry Chef 2018 and her
team of pastry chefs make the desserts. The wine selections at all are
exquisite.
The cuisine served by Chef
Frank Stitt at his Birmingham’s
restaurants showcase Gulf seafood, splendid Alabama produce,
and Southern staples. It’s both
all-American and very French or
Italian—as if Alabama were sandwiched somewhere between Mississippi and Provence, France or
Italy.
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Please sign up for the digital copy of Southeast Food Service News at
www.sfsn.com. You will be able to download a copy to your computer,
tablet, or phone. It is easy to sign up and it will always be at your fingertips.
Tampa Maid Foods is excited to announce the opening of its new
R&D Innovation Center in Lakeland, FL. The new George Watkins Innovation Center, named in honor of the family-owned company’s founder,
has opened after more than three years of planning and development. The
Center will now serve as a destination for Tampa Maid culinary innovation, new product development, collaboration and education.
Congratulations to Barberitos, Athens, Georgia for Celebrating 20
Years of being in business. In 2000, Downing Barber utilized both his
master’s degree in international business and his skills as a trained chef to
open the first Barberitos restaurant in downtown Athens, Ga. Today, Barberitos has grown to become an award-winning, fast-casual Southwestern
Grille and Cantina with 50 locations across seven Southeastern states.
House Autry Mills, Four Oaks, North Carolina, is acquiring the brands
and assets of Captain Foods Inc, the seasoning and sauce company based
in Edgewater Florida. With the acquisition, House-Autry will strengthen
their position in the growing seasonings and hot sauce categories behind
the high-quality Captain Foods and SharkBite brands. In addition, Captain Foods is a private la≠bel supplier to many restaurants, providing a
solid addition to House-Autry’s Food Service business.
Hattie Marie’s Texas Style BBQ & Cajun Kitchen, Atlanta, Georgia, is proud to announce that they are currently offering franchise opportunities to qualified candidates. Qualified applicants who are awarded the
opportunity to own and operate a franchise will be provided with an exceptional business model, extensive training, and consistent, ongoing support from senior management. Three Metro-Atlanta locations are slated
to open in 2020. Hattie Marie’s offers a wide variety of mouthwatering
BBQ dishes. To learn more about becoming a Hattie Marie’s Restaurant
franchisee, please visit the Hattie Marie’s website at: hattiemariesbarbecue.com/franchise.
Food Partners of Georgia has been appointed by Chikrii Rice, Godshall’s Quality Meats, and Noosa Finest Yoghurt for the Alabama, Georgia, North and South Carolina markets. Affinity Group Paramount
has been appointed by Producers Rice for the entire Southeast. Olympic
Foods and Trinidad Benham appoints ProSource Sales & Marketing for
the state of Florida. Southeastern Mills appoints Culinary Resources for
the state of Florida.
Florida Food Service has announced that Kyle Standish has been promoted to Supply Chain Purchasing Specialist. Also, Dax Urrutia is a
new sales representative working Central Florida. Gilbert Foodservice is
pleased to announce that Natalie Lasch is the market manager for Georgia.
A reminder that Southeast Food Service News is available for download on our website, sfsn.com, where you can also sign up to receive each
issue via email. You can follow us on Twitter, twitter.com/sefoodnews.

To Grow Your Business visit
www.sfsn.com

For more information contact:
Al Salgado
773-627-0188
asalgado@devancofoods.com
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Chef Lucardie Teaches Us About Indonesian Food
By Fred Lucardie, CEC, AAC
No matter how many years pass
in my life, I will always be an islander. Indonesian, to be specific.
Even though I am of Dutch heritage, my family had lived enough
generations in the islands to be
thoroughly infused with the food,
customs, and culture. It remains
my favorite cuisine to this day.
There are about 6,000 populated
islands in the world’s largest archipelago which is home to over 300
ethnic groups. This gives Indonesian cuisine a very diverse cuisine
honoring the many cultures which
comprise the population. Middle
Eastern, Javanese, Indian, and Chinese made the largest impact in the
early history of the islands. As time
went on the European influence
made itself heard with influences
felt from Spanish, Portuguese, and
Dutch traders. They brought New
World produce into the islands.
Indonesian cuisine has complex
and rich flavors. Sour, sweet, salty,
and bitter are often combined in
dishes. Like most Indonesians, I
prefer my food hot and spicy. Sambal, a spicy chili sauce made with
shrimp paste, is a staple in many
Indonesian dishes. Even the soy
sauce (ketjap manis) is dark and
flavorful.
The Indonesian Bureau of Tourism and Creative Economy designated tumpeng as its national dish
in 2014. Tumpeng is a rice dish
served with meats and vegetables.
The rice is cooked in a cone shaped
bamboo container. The rice can be
plain white, cooked with coconut
milk (uduk), or turmeric (kunyit).
The side dishes are usually ayam
goring (fried chicken), empal gepuk (sweet and spicy beef), teri
kacang (anchovies with peanuts),
sambal goreng (liver in chili sauce),
ikan bakar (grilled fish), vegetables,
corn fritters, and potatoes. This can
vary according to family tastes.
Tumpeng is a dish which is symbolic of gratitude and blessing. It
is served at important festivals and
celebrations throughout the islands.
In a ceremonial rite, the top of the
tumpeng (rice) is cut off and served
to the most senior member present.
Serving tumpeng shows their grati-

tude to God and their
appreciation of family, togetherness, and
harmony.
In 2018 the Indonesian Tourism Bureau expanded their
national dish roster
by adding five more
dishes: soto, rendang,
satay, nasi goreng,
and
gado-gado.
These dishes reflect
the many influences to Indonesian
cuisine.
Noodles, spring rolls, and meatballs have been incorporated into
Indonesian cuisine from Chinese
influence. Curried vegetables and
meats come from Indian roots. Potatoes, bread, and sweet dishes from
Dutch traders. Tempeh from the Javanese. All have become part of the
Indonesian culture.
Bumbu kecang (peanut sauce)
is very popular and is credited to
Spanish merchants. Kecap asin

Uduk and kunyit rice
are mostly used in
ceremonial celebrations.
In both my house
and Pat’s house, leftover white rice from
the day before was
fried the next morning
and served for breakfast. The fried rice
always incorporated
soy sauce, onions,
eggs, and some protein (usually bacon). We still utilize leftover rice
in the same way. Once we make
rice, there is absolutely no wasted
product!
Marriage to Pat brought her Pacific Islander culture into my life.
Like Indonesians, the Chamorro
people of Guam have been influenced by the different ethnic groups
that make up their population.
Asian influence is very much evident as is Spanish influence from
the colonists. Guam is known as

(soy sauce) is credited to the Chinese. Indonesians put their own
spin on it and have developed the
richly dark and flavorful ketjap
manis (dark soy sauce). Indonesian native spices include nutmeg,
cloves, pandan leaves, and galangal. Cinnamon, coriander, turmeric, black pepper, and tamarind were
introduced from India. All were
welcomed and made part of the Indonesian palate.
Rice is a staple in Indonesia.
No matter which main dishes are
chosen for a meal, rice is always a
part of the menu. Plain white rice
is the most common choice with
fried rice coming in a close second.

‘the crossroads of the Pacific’ and
their cuisine reflects that appellation.
Rice is a staple in their diet,
too. Plain white rice is most often
served, but red rice (cooked with
the red seeds of the achiote tree) is a
close second. Breadfruit, taro, corn
fritters, and yams are typical side
dishes.
If you have not had the chance
to savor kelaguen, you have my
heartfelt sympathy. Kelaguen is a
native dish made with grated coconut, fresh lime juice, hot peppers, green onions, and a protein
(usually chicken although pork,
shrimp, fish, and liver are used as

well). Kelaguen is an import from
the Philippine Islands, although you
are taking your life in your hands
to mention it. Like the continuing
debate on the origins of our Tampa Cuban sandwich, the Chamorro
people and the Filipino people are
very territorial about kelaguen.
Kelaguen is a time consuming
process and it was a labor of love.
Pat’s mother would make huge
bowls of kelguen at a time. We
would eat it on top of saltine crackers or wrapped in freshly made corn
tortillas. A totally decadent dish
which we would gorge ourselves
on until it was gone.
Barbecue is a big deal on Guam.
Pork is the meat of choice with
chicken coming in as runner-up.
The barbecue process begins the
day before with the meat being
marinated in a combination of soy
sauce, vinegar, salt, black pepper,
onions, and garlic. The best wood
for barbecue utilizes the tangan-tangan wood of the islands which gives
the meat a unique smoky flavor.
Spam is a big part of the culture
with an annual festival celebrating
the canned meat. There is a much
touted cook-off with major bragging rights for the winner. Spam is
not one of my favorite dishes, but
I’m amazed with the contestants’
ability to create new dishes with it.
Coconut is used to make a delicious coconut candy. It is basic and
simple with only two ingredients:
sugar and grated coconut. It is best
to use freshly grated coconut. Sugar is melted, coconut is added, and
then cooked to a proper temperature. Using two teaspoons, the coconut mixture is formed into small
balls and then cooled. Easy and
delicious. It never lasted long as
we ate it up as soon as it had cooled
enough to be eaten.
We pass on these traditional
dishes to our children and grandchildren. We incorporate them in
annual celebrations and share recipes with our network of family and
friends. Family traditions are wonderful things to share. If you can
share them around the dinner table,
it’s even more enjoyable.
Bon appetit!
Chef Lucardie can be reached at
plucard1@verizon.net
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JANUARY 27–MARCH 29, 2020

Smithfield Culinary offers
a look at the deliciously
diverse styles of comfort
foods for your menu!
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Ham Biscuit Skewer
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Operator
Operator

Mail-In Coupon Corporate Promotion
Mail-In
Coupon
Corporate Promotion
Featured
Products
Featured Products

fully cooked & smoked meats
fully cooked & smoked meats

breakfast sausage
breakfast sausage

ITEM CODE

PRODUCT DESCRIPTION

$/CS

CASES

TOTAL

ITEM CODE

PRODUCT DESCRIPTION

$/CS

CASES

TOTAL

Sliced Meats
ITEM
CODE

PRODUCT DESCRIPTION

$/CS

CASES

TOTAL

Fresh Sausage
ITEM
CODE

PRODUCT DESCRIPTION

$/CS

CASES

TOTAL

10704051287065 CURLY'S SMOKED SLICED BEEF BRISKET, 6/2 LB.
Sliced Meats
10704051300276 CURLY'S SLICED CAP OFF TOP ROUND ROAST BEEF, 6/2 LB.
10704051287065 CURLY'S SMOKED SLICED BEEF BRISKET, 6/2 LB.
10704051300634 CURLY'S SLICED BOTTOM ROUND CORNED BEEF, 6/2 LB.
10704051300276 CURLY'S SLICED CAP OFF TOP ROUND ROAST BEEF, 6/2 LB.
10704051300870 CURLY'S SLICED RIBEYE PRIME RIB, 10/2 LB.
10704051300634 CURLY'S SLICED BOTTOM ROUND CORNED BEEF, 6/2 LB.
Pulled Meats & Carnitas
10704051300870 CURLY'S SLICED RIBEYE PRIME RIB, 10/2 LB.
10704051289045 CURLY'S SMOKED ALL NATURAL PULLED PORK 2/5 LB.
Pulled Meats & Carnitas
CURLY'S SMOKED MARINATED/SEASONED PULLED PORK
10704051289069 CURLY'S SMOKED ALL NATURAL PULLED PORK 2/5 LB.
10704051289045
2/5 LB.
CURLY'S SMOKED MARINATED/SEASONED PULLED PORK
10704051289069 CURLY'S SMOKED ALL NATURAL PULLED PORK CAROLINA
10704051289328 2/5 LB.
STYLE 2/5 LB.
CURLY'S SMOKED ALL NATURAL PULLED PORK CAROLINA
10704051289144 CURLY'S SMOKED PULLED CHICKEN 2/5 LB.
10704051289328
STYLE 2/5 LB.
10704051289311 CURLY'S SMOKED ALL NATURAL PULLED CHICKEN 12/2 LB.
10704051289144 CURLY'S SMOKED PULLED CHICKEN 2/5 LB.
10704051289359 CURLY'S ROASTED PULLED CHICKEN, 12/2 LB.
10704051289311 CURLY'S SMOKED ALL NATURAL PULLED CHICKEN 12/2 LB.
90704051269265 CURLY'S FULLY COOKED PORK CARNITAS, 6/5 LB., FROZEN
10704051289359 CURLY'S ROASTED PULLED CHICKEN, 12/2 LB.
CURLY'S FULLY COOKED ALL NATURAL PORK CARNITAS;
90704051269302 CURLY'S FULLY COOKED PORK CARNITAS, 6/5 LB., FROZEN
90704051269265
6/5 LB., FROZEN

$2.50

90704051269302

$5.00

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

$2.50
$2.50
$2.50
$2.50
$5.00
$2.50
$5.00
$2.50
$2.50
$2.50
$2.50
$2.50
$5.00
$2.50
$5.00
$5.00
$5.00
$5.00
$5.00

ham
ham
90070247195558
90070247196180
90070247195558
10070247818598
90070247196180
10070247193817
10070247818598
10070247193831
10070247193817
90070247196647
10070247193831
90070247196647
90070247196630
10070247192476
90070247196630
10070247192476

FARMLAND APPLEWOOD CARVEMASTER HAM, NJ, 2 PC
FARMLAND SMOKED HAM, HAM & WATER 25, SWEET
FARMLAND APPLEWOOD CARVEMASTER HAM, NJ, 2 PC
CURE, GM, 2 PC
FARMLAND SMOKED HAM, HAM & WATER 25, SWEET
FARMLAND SMOKED SLICED HAM, H&W, 1/2OZ, 4/3#
CURE, GM, 2 PC
FARMLAND COOKED HAM, HAM & WATER, 4X6, 2/13#
FARMLAND SMOKED SLICED HAM, H&W, 1/2OZ, 4/3#
FARMLAND PREMIUM DELI CKD HAM, 95 WA, 4X6, 2/13#
FARMLAND COOKED HAM, HAM & WATER, 4X6, 2/13#
NEW! FARMLAND ALL-NATURAL APPLEWOOD SMOKED
FARMLAND PREMIUM DELI CKD HAM, 95 WA, 4X6, 2/13#
HAM, 4 PC.
NEW! FARMLAND ALL-NATURAL APPLEWOOD SMOKED
NEW! FARMLAND ALL-NATURAL APPLEWOOD SMOKED
HAM, 4 PC.
HONEY HAM, 4 PC.
NEW! FARMLAND ALL-NATURAL APPLEWOOD SMOKED
FARMLAND OSSO BUCO, FULLY COOKED, 6-2PK, 18#NT, Z
HONEY HAM, 4 PC.
FARMLAND OSSO BUCO, FULLY COOKED, 6-2PK, 18#NT, Z

00070247130921
Fresh
Sausage
00070247130921
00070247134301
00070247134301
00070247131096
00070247131096
00070247131706
00070247131706
00070247130327
10070247130102
00070247130327

FARMLAND SILVER MEDAL SAUSAGE PATTY, 2 OZ., 58%
LN, 12#, FROZEN
FARMLAND SILVER MEDAL SAUSAGE PATTY, 2 OZ., 58%
FARMLAND SILVER MEDAL SAUSAGE PATTY, FMX, 4 OZ.
LN, 12#, FROZEN
58% LN, 12#, FROZEN
FARMLAND SILVER MEDAL SAUSAGE PATTY, FMX, 4 OZ.
FARMLAND SILVER MEDAL SKIN-ON SAUSAGE LINK, 1 OZ.,
58% LN, 12#, FROZEN
58% LN, 10#, FROZEN
FARMLAND SILVER MEDAL SKIN-ON SAUSAGE LINK, 1 OZ.,
FARMLAND SILVER MEDAL SKIN-ON SAUSAGE LINK, 2 OZ.,
58% LN, 10#, FROZEN
58% LN, 10#, FROZEN
FARMLAND SILVER MEDAL SKIN-ON SAUSAGE LINK, 2 OZ.,
FARMLAND SILVER MEDAL SKINLESS SAUSAGE LINK, 1
58% LN, 10#, FROZEN
OZ., 58% LN, 10#, FROZEN
FARMLAND SILVER MEDAL SKINLESS SAUSAGE LINK, 1
FARMLAND SAUSAGE ROLL, 58% LN, 2/6#, FROZEN
OZ., 58% LN, 10#, FROZEN

Pre-Cooked Sausage
10070247130102 FARMLAND SAUSAGE ROLL, 58% LN, 2/6#, FROZEN
FARMLAND SILVER MEDAL SAUSAGE PATTY, 1.5 OZ., 10#,
70247138149
Pre-Cooked
Sausage
FROZEN
FARMLAND SILVER MEDAL SAUSAGE PATTY, 1.5 OZ., 10#,
FARMLAND SILVER MEDAL SAUSAGE PATTY, 2 OZ., 10#,
70247138149
70247138156
FROZEN
FROZEN
FARMLAND SILVER MEDAL SAUSAGE PATTY, 2 OZ., 10#,
FARMLAND SILVER MEDAL SAUSAGE PATTY, 2 OZ. 3.875"
70247138156
70247138408
FROZEN
WIDE, 10#, FROZEN
FARMLAND SILVER MEDAL SAUSAGE PATTY, 2 OZ. 3.875"
FARMLAND SILVER MEDAL SKINLESS SAUSAGE LINK, 20:1,
70247138408
70247138170
WIDE, 10#, FROZEN
10#, FROZEN
FARMLAND SILVER MEDAL SKINLESS SAUSAGE LINK, 20:1,
FARMLAND SILVER MEDAL SKIN-ON SAUSAGE LINK, 20:1,
70247138170
70247137616
10#, FROZEN
10#, FROZEN
FARMLAND SILVER MEDAL SKIN-ON SAUSAGE LINK, 20:1,
70247137616
10#, FROZEN

$2.00

$5.00
$2.00

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

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

fresh pork
fresh pork

$2.00

$2.00
$5.00
$2.00
$2.00

$2.00

00070247202253

SMITHFIELD 1-2 BONE BACK RIB PIECES POLY FROZEN

$2.00

10070247210460
00070247202253
90070800867939
10070247210460

SMITHFIELD 3-4 BONE BACK RIB PIECES POLY FROZEN
SMITHFIELD 1-2 BONE BACK RIB PIECES POLY FROZEN
SMITHFIELD BONE IN PORK BUTT, NECK ON, FCY, VP, 4-2PC
SMITHFIELD 3-4 BONE BACK RIB PIECES POLY FROZEN
SMITHFIELD BONELESS PORK BUTT, NECK ON, 1/4", VP,
SMITHFIELD BONE IN PORK BUTT, NECK ON, FCY, VP, 4-2PC
4-2PC
SMITHFIELD BONELESS PORK BUTT, NECK ON, 1/4", VP,
SMITHFIELD TENDERLOIN, VP, 8-2PC
4-2PC

$2.00
$2.00
$2.00
$2.00

SMITHFIELD TENDERLOIN, VP, 8-2PC

$2.00

90070800706597
90070800867939
90070800646169
90070800706597
90070800646169

$2.00
$2.00

bacon
bacon
Ready-to-Eat Slices
10070247125009
Ready-to-Eat
Slices
10070247125009
10070247157031
10070247157031
10070247171051
10070247171051
10070247172331
Ready-to-Eat
Bits
10070247172331
10070247172874
Ready-to-Eat
Bits
10070247172874
10070247172881
10070247172881
10070800142603
10070800142603
10070800142658
10070800142658
10070800142702
10070800142702

FARMLAND SMOKED FLAVORING STRIPS 2/150CT 13.5
SLICES/INCH - 33%
FARMLAND SMOKED FLAVORING STRIPS 2/150CT 13.5
FARMLAND HICKORY SMOKED FLAVORING STRIPS 2/150CT
SLICES/INCH - 33%
11 SLICES/INCH - 33%
FARMLAND HICKORY SMOKED FLAVORING STRIPS 2/150CT
FARMLAND SMOKE FLAVORING 2/150CT. STRIPS 9 SLICES/
11 SLICES/INCH - 33%
INCH - 33%
FARMLAND SMOKE FLAVORING 2/150CT. STRIPS 9 SLICES/
FARMLAND SMOKE FLAVORING 2/150CT BACON STRIPS 16
INCH - 33%
SLICES/INCH 33%
FARMLAND SMOKE FLAVORING 2/150CT BACON STRIPS 16
SLICES/INCH 33%
FARMLAND DICED ENDS & PIECES SMOKE FLAVORING 2/5#
TOPPINGS 1/4" 32%
FARMLAND DICED ENDS & PIECES SMOKE FLAVORING 2/5#
FARMLAND DICED ENDS & PIECES SMOKE FLAVORING 2/5#
TOPPINGS 1/4" 32%
TOPPINGS 1/8" 32%
FARMLAND DICED ENDS & PIECES SMOKE FLAVORING 2/5#
SMITHFIELD DICED ENDS & PIECES BROWN SUGAR SMOKE
TOPPINGS 1/8" 32%
FLAVORING TOPPINGS 2/5# 1/8" 33%
SMITHFIELD DICED ENDS & PIECES BROWN SUGAR SMOKE
SMITHFIELD DICED ENDS & PIECES BROWN SUGAR SMOKE
FLAVORING TOPPINGS 2/5# 1/8" 33%
FLAVORING TOPPINGS 2/5# 1/4" 33%
SMITHFIELD DICED ENDS & PIECES BROWN SUGAR SMOKE
SMITHFIELD DICED ENDS & PIECES SUGAR SMOKE FLAVORFLAVORING TOPPINGS 2/5# 1/4" 33%
ING TOPPINGS 2/5# 1/2" 33%
SMITHFIELD DICED ENDS & PIECES SUGAR SMOKE FLAVORING TOPPINGS 2/5# 1/2" 33%

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

Cookin' in Comfort
Sweepstakes
Cookin'
in Comfort
Sweepstakes
Win $10,000

Win $10,000

in Commercial Kitchen Equipment!
Enter
at Equipment!
in Commercial
Kitchen
SmithfieldComfortFoods.com
Enter at
SmithfieldComfortFoods.com

$2.00
$2.00
$2.00
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C MFORTABLY
DELICIOUS

C MFORTABLY

Mail-In Coupon Corporate Promotion
Featured Products

Mail-In Coupon Corporate Promotion italian meats

DELICIOUSsmoked sausage

ITEM CODE

PRODUCT DESCRIPTION

Featured Products
$/CS

20027815221295

ECKRICH SMOKED SAUSAGE LINK 5/1 6", 10# CASE

$3.00

20027815120079

ECKRICH KIELBASA SMOKED SAUSAGE LINK 5/1 6", 10#
CASE

$3.00

20027815120086

ECKRICH KIELBASA SMOKED SAUSAGE LINK 4/1 6", 10#
CASE

$3.00

20027815120079
20027815291861

TOTAL

smoked sausage

ITEM
CODE PRODUCT
DESCRIPTION
20027815305315
ECKRICH SMOKED
SAUSAGE CHEDDAR LINK 5/1, 10# CASE
20027815221295
20027815305322

CASES

LINK 5/1 6",CHEDDAR
10# CASELINK
ECKRICH SMOKED SAUSAGE JALAPENO
5/1,
10# CASE
ECKRICH
KIELBASA SMOKED SAUSAGE LINK 5/1 6", 10#

$/CS
$3.00

CASES

TOTAL

ITEM CODE

$3.00

00076033114052

CARANDO SLICED MORTADELLA 12/1 LB

$3.00

10076033104692

CARANDO SLICED GRANDE PEPPERONI 2/5 LB

$3.00

10076033562430

CARANDO SLICED PROSCIUTTO 12/1LB

$5.00
$3.00

10076033104692
10038616300396
10076033562430
10076033101783
20027815001613

CARANDO SLICED
APLINA
GENOA
SALAMI 12/1LB
MARGHERITA
SLICED
CAPICOLA
5/2LB

$3.00
$3.00

10038616300372
20027815220106

MARGHERITA SLICED
SLICED PEPPERONI
PEPPERONI 2/12.5
3" 6 SLICES
PER OZ 8/2 LB
MARGHERITA
LB. 14-16

$5.00
$5.00

MARGHERITA CUP
SLICED
3" 6 SLICES PER
MARGHERITA
ANDGENOA
CHAR SALAMI
PEPPERONI
OZ 8/2 LB
MARGHERITA LINK PEPPERONI
MARGHERITA SLICED HARD SALAMI 3" 6 SLICES PER OZ
PAVONE CUP AND CRISP PEPPERONI
8/2 LB

$5.00
$5.00
$3.00

20027815001613

MARGHERITA SLICED CAPICOLA 5/2LB

$3.00

20027815220106

MARGHERITA SLICED PEPPERONI 2/12.5 LB. 14-16 OZ

$5.00

20027815220168

MARGHERITA CUP AND CHAR PEPPERONI

$5.00

20038616360250

MARGHERITA LINK PEPPERONI

$3.00

10043200154309

PAVONE CUP AND CRISP PEPPERONI

$5.00

00076033114052
10038616300389

20027815221301
20027815120086

KIELBASA
SMOKED
SAUSAGE
4/1 6", 10#
ECKRICH HOT
POLISH
SAUSAGE,
AC, 5:1,LINK
6", 4/5#
CASE

$5.00
$3.00

20027815305315

ECKRICH SMOKED SAUSAGE CHEDDAR LINK 5/1, 10# CASE

$3.00

20027815305322

ECKRICH SMOKED SAUSAGE JALAPENO CHEDDAR LINK
5/1, 10# CASE

$3.00

20027815291861

ECKRICH COCKTAIL SMOKED SAUSAGE 10# CASE

$3.00

20027815220168
10038616300389
20038616360250

20027815221301

ECKRICH HOT POLISH SAUSAGE, AC, 5:1, 6", 4/5#

$5.00

10038616300396
10043200154309

Step 1
Log on to
RapidRebate.net

TOTAL

$3.00
$3.00
$/CS

MARGHERITA SLICED PEPPERONI 3" 6 SLICES PER OZ 8/2 LB
CARANDO SLICED HOT CAPICOLA 12/1 LB
MARGHERITA SLICED GENOA SALAMI 3" 6 SLICES PER
CARANDO SLICED MORTADELLA 12/1 LB
OZ 8/2 LB
CARANDO SLICED GRANDE PEPPERONI 2/5 LB
MARGHERITA SLICED HARD SALAMI 3" 6 SLICES PER OZ
CARANDO
SLICED PROSCIUTTO 12/1LB
8/2
LB

$3.00
$3.00

CASES

italian meats

10076033101783
CARANDO SLICED
APLINA GENOA SALAMI 12/1LB
ITEM
CODE PRODUCT
DESCRIPTION

CASE COCKTAIL SMOKED SAUSAGE 10# CASE
ECKRICH

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

$/CS

CARANDO SLICED HOT CAPICOLA 12/1 LB

10038616300372
90076033115526

$3.00
$3.00

PRODUCT DESCRIPTION

90076033115526

CASES

TOTAL

$3.00
$5.00
$3.00
$5.00
$3.00

$5.00
$5.00

Step 2
Add product info
& upload invoices

Step 3
Submit & check status

Terms and
Step
1 Conditions:
Offer limited to foodservice operators only. Chain operators must
Step PLEASE
2 MAIL THIS COUPON WITH COPIES OF Step 3
participate as single units. Contracted chain and bid accounts
DISTRIBUTOR
INVOICES TO:
Log
on
to
participate. This coupon may be redeemed for a minimum
Submit & check status
Add product info
the number of cannot
of $20 up to $250 per individual foodservice operator. Submit
C MFORTABLY
SMITHFIELD CULINARY
this rebate with copies of distributor invoices or distributor
RapidRebate.net
cases of each product code purchased during the eligible period.
printouts verifying valid products were purchased between January
&
upload
invoices
COMFORTABLY
DELICIOUS COUPON REDEMPTION
DELICIOUS
27–March 29, 2020. DISTRIBUTOR PRINTOUTS OR INVOICES MUST
PO BOX 552

Redeem this INSTRUCTIONS
rebate in 10FOR
minutes
SUBMITTING THIS REBATE:
or less! Submit all the forms
Use the grids on the front and back of this page to indicate
1 online via RapidRebate.net!

2 Put the total number of cases purchased in the box below.
SUBMITTING
3 Put the total $INSTRUCTIONS
amount of theFORrequested
rebateTHISin REBATE:
the box below.
Use the grids
on the front
and back
this pageinfoto (right)
indicateandthemail
number
Complete
the contact
info (below)
andofsegment
the of
41
cases
of
each
product
code
purchased
during
the
eligible
period.
form, along with required printout/invoice copies, to the address at right.
2 Put the total number of cases purchased in the box below.
MAXIMUM PAYOUT IS $250 / MINIMUM PAYOUT IS $20
3 Put the total $ amount of the requested rebate in the box below.
# of $2 CS:
X $2.00/CS: = Total $:
Complete the contact info (below) and
segment info
(right)$: and mail the
#
X $2.50/CS:
= Total
4 of $2.50 CS:
form,
along
with
required
printout/invoice
copies,
to
the
at right.
# of $3 CS:
X $3.00/CS: = Total address
$:
# of $5 CS:

= Total $:

MAXIMUM PAYOUT IS $250 / MINIMUM PAYOUT IS $20

# of $2 CS:
# of $2.50 CS:
OPERATION NAME:
# of $3 CS:
E-MAIL
#
of $5ADDRESS:
CS:

OPERATION ADDRESS:
CITY:
OPERATION NAME:
TELEPHONE
NUMBER:

E-MAIL ADDRESS:
DISTRIBUTOR:
OPERATION ADDRESS:
CITY:

X $5.00/CS:

$2.00/CS:TO
CHECK WILL BEX MAILED
X $2.50/CS:
X $3.00/CS:
X $5.00/CS:

INCLUDE THE FOLLOWING OPERATOR INFORMATION: Operator
Name,
Product
Purchased, Number of Cases Purchased, Date the
Terms and
Conditions:
Product
was toPurchased,
Invoice
Number
Address.
Offer limited
foodservice
operators
only.and
ChainPhysical
operators
must
Operators
must
fill out
rebate
coupon chain
themselves.
participate as single
units.
Contracted
and bidDistributor
accounts
tracking
reports do This
not coupon
qualify. may
Bulk beredemptions
by distributors
cannot participate.
redeemed for
a minimum
and/or
not per
allowed.
Request
must be operator.
postmarked
no
of $20 DSRs
up toare$250
individual
foodservice
Submit
later
9, 2020.
redeemable
in conjunction
with
this than
rebateMaywith
copiesOffer
of not
distributor
invoices
or distributor
any
other
offer.
Operators
may
submit
more
than
once
until
the
printouts verifying valid products were purchased between January
maximum
amount
is met; however,
the ORinitial
submission
27–March dollar
29, 2020.
DISTRIBUTOR
PRINTOUTS
INVOICES
MUST
must
meetTHEthe FOLLOWING
minimum requirement
of $20. Allow Operator
10–12
INCLUDE
OPERATOR INFORMATION:
weeks
delivery.
Incomplete
or incorrect
Name, for
Product
Purchased,
Number
of Casessubmissions
Purchased,will
Datedelay
the
payment.
restricted,
Product Void
was where
Purchased,
Invoiceprohibited
Number orandbanned.
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 9, 2020. Offer not redeemable in conjunction with
any other offer. Operators may submit more than once until the
maximum dollar amount is met; however, the initial submission
must meet the minimum requirement of $20. Allow 10–12
weeks for delivery. Incomplete or incorrect submissions will delay
payment. Void where restricted, prohibited or banned.

= Total
$: SHOWN BELOW (PLEASE PRINT)
THE
ADDRESS
= Total $:
CONTACT NAME:
= Total $:
= Total $:

CHECK WILL BE MAILED TO THE ADDRESSSTATE:
SHOWN BELOW (PLEASE PRINT)
ZIP:
CONTACT
NAME:
FAX NUMBER:
DSR NAME:

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

TELEPHONE NUMBER:

FAX NUMBER:

DISTRIBUTOR:

DSR NAME:

TRAVERSE CITY, MI 49685
PLEASE MAIL THIS COUPON WITH COPIES OF
REBATE
QUESTIONS?
DISTRIBUTOR
INVOICESCALL
TO:1-877-570-5504

SMITHFIELD CULINARY

COMFORTABLY DELICIOUS
COUPON
REDEMPTION
COUPON
CODE:
CD20OPR
PO BOX 552

C MFORTABLY
DELICIOUS

PLEASE
MARKET SEGMENT YOUR OPERATION/TYPE OF RESTAURANT
TRAVERSECHECK
CITY,THE
MI 49685
BELONGS IN:
REBATE
CALL 1-877-570-5504
Are
you QUESTIONS?
a new Smithfield
Culinary customer
F
or a current Smithfield Culinary customer
F

COUPON CODE: CD20OPR

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

Number of meals served per day:
________Breakfast ________Lunch ________Dinner
Approximate dollar volume annual food/beverage purchases:___________

9

10
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Florida Food Service Show
St. Augustine, Florida

January 14, 2020

Philly’s Famous Cheesesteaks, Cheryl
Davidheiser, Glenn Davidheiser.

Florida Food Service, Dax Urrutia, Randy
Armitage.

Phish Tales Restaurant, Philip Crenshaw, Toni
Crenshaw; Florida Food Service, Buddy Hines.

Berry Veal, Francis Carrancejie; Florida Food
Service, Jeff Garcia; Fiori Bruna, Cesare Bruna.

Florida Food Service, Kyle Standish, Kimberly
Adams, Jonathan Dougherty.

Buona Vita, Joe Labella; Grande Cheese, Joe
Russo, Phil Latona.

Florida Food Service, Jack Christmyer; Affinity
Group Paramount, Steve Weisstein.

Florida Food Service, Sophie Stagg, Bill Stagg.

Old Mill Tavern, Shelley Weichman, Jon
Weichman.

Slade Gorton, Sydney Marks; Florida Food
Service, Brian Stengel.

Conestoga Restaurant, Donna Robertson, Rick
Robertson.

Simmons Food Sales, Estelle Simmons, Kem
Poe.

FEBRUARY / MARCH 2020
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The Prestigious Career and Magic of Frank Stitt
Continued from page 2

Dolester Miles Coconut Pecan Cake
1 cup firmly packed, sweetened
shredded coconut
3/4 cup pecans halves, toasted
2 cups of sugar
2 1/4 cups all-purpose flour
1 T baking powder
3/4 t salt
1 1/2 sticks unsalted butter, softened
1/4 cup cream of coconut
4 large eggs
1 cup plus 2 tablespoons
unsweetened coconut milk
1 t liquid coconut extract, or 5 drops
of concentrate
1 cup simple syrup for brushing onto
the cake layers
For the filling:
2 large egg yolks, lightly beaten
3/4 cup sweetened condensed milk
4 tablespoons unsalted butter
1 tablespoon cream of coconut
1 cup shredded coconut
For the icing:
1 cup of heavy cream
1/4 cup confectioners’ sugar
1 t coconut extract
2 cups sweetened coconut, toasted

Preheat oven to 350°F.
Grease two 9-inch round cake pans
and line the bottom of each with a
circle of greased parchment paper
dusted with flour, tapping out any
excess.
Finely grind the coconut in a food
processor set aside then grind
the pecans, and 2 T of the sugar. Sift
together the flour, baking powder,
and salt then stir in the ground coconut and pecans.
Beat the butter, cream of coconut,
and the remaining 1 1/4 cups plus
2 tablespoons sugar on high speed
until light and fluffy, about 4 minutes
in electric mixer with paddle. Beat in
the eggs one at a time, beating well
after each addition, then beat in the
coconut extract. Add the flour mixture in 3 batches, alternating with the
coconut milk, start and end with flour
mixture.
Divide the batter between the prepared pans and smooth the top of
each with a spatula. Bake until golden and a tester comes out clean, 30

to 35 minutes. Let the cakes cool in
the pan for 30 minutes. Run a knife
around the edge, invert onto wire
rack, and remove the parchment. Let
cool completely. Prepare filling by
placing the egg yolks in a small heatproof bowl. Combine the condensed
milk, butter, and cream of coconut in
a small saucepan and cook over medium-low heat for 4 minutes, stirring
constantly, until hot. Whisk one-third
of the hot milk mixture into the egg
yolks. Transfer the egg mixture to
the saucepan of milk and whisk constantly over medium-low heat until
the consistency of pudding, about 4
minutes. Do not allow the custard to
become too thick.
Transfer the custard to a bowl and stir
in the shredded coconut. Cool.
To assemble the cake, cut each
cake horizontally in half. Build the
layer cake in a cake pan: Place one
layer in the bottom of a 9-inch cake
pan. Moisten the top with some of
the simple syrup. Spread 1/2 cup
of the coconut filling in a thin, even

layer with an offset spatula. Repeat
to make 2 more layers of cake and
filling, then place the last layer on top.
Refrigerate the cake for about 1 hour.
To unmold, run a spatula around the
edges of the chilled cake, invert a
cake plate over the top, and flip the
cake over onto the plate.
To make the icing, whip the cream
with the confectioners’ sugar and
coconut extract until stiff peaks form.
Spread the whipped cream on the
top and sides of the cake and sprinkle with toasted coconut. Refrigerate

See FRANK STITT on page 14

Service isn’t just part of our name…

It’s who we are.

For over 70 years, our family owned
and operated business has met the
needs of customers all over North
Florida. In our ever-changing world,
we know one thing never changes —
RELATIONSHIPS MATTER.
Our $12 billion in purchasing power
makes us just as powerful as
the national distributors, but our
relationships with our customers
make us different. If you want the
service level you can count on
from an independent, honest
company, call us today and see
why Florida Food Service is a
partner you can trust.

800.432.9178
www.ffsinc.com
352.372.3514

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

agparamount.com

ffsinc.com

peppersunlimitedofla.com

viedefrance.com

georgiaschoolnutrition.com

gilbertfoods.com

brookwoodfarms.com

buddig.com

orrellsfoodservice.com

devancofoods.com

raikesfarms.com

culinaryresources.biz

freshfromflorida.com

sna-nc.org

horizonfoodbrokers.com

mapleleaffarms.com

ibafoodservice.com

foodpartners.us

Florida
School
Nutrition
Association
igpinc.net

cheneybrothers.com

floridaschoolnutrition.org

fse.us.com

berryveal.com

www.reddiamond.com

smithfieldculinary.com

yournanskitchen.com

Buonavitainc.com

kisales.com

tampamaid.com

®

sfsn.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

New Book Shows Independent Restaurant Owners the Formula for Success
Continued from page 1
systems are easy – that’s just math
and counting. Nothing new. The
hardest part about this business is
getting people to use the systems
daily,” said Peters. “It starts with
great leadership and, to be clear,
being a restaurant owner doesn’t
immediately qualify you for the
job. But what I’ve found in my
work with restaurant owners is
those who are able to commit to
changing the culture with systems
are surprised by their own ability
to lead.”
Ralph Lewis is a third-generation owner of the Okeechobee
Steakhouse, a high-end restaurant in West Palm Beach, Florida.
About 13 years ago, Ralph and his
father were in search of a restaurant expert who could help them
tighten up their business. As the
oldest steakhouse in Florida, they
were successful and profitable, but
they knew there were areas they
could improve. When they first

started working with David, he immediately taught them one system
that saved them $70,000 in the first
year, which is a year-over-year
savings. Since then, the restaurant’s profit margins are up 40
percent, almost all of which Ralph

before, which Ralph also attributes
back to the systems and how they
hire, train and manage their staff.
“It’s really hard to keep food
costs down in a high-end, centerof-the-plate-centric restaurant, and
David’s systems helped us low-

“It starts with great leadership and, to
be clear, being a restaurant owner doesn’t
immediately qualify you for the job. But what
I’ve found in my work with restaurant owners
is those who are able to commit to changing
the culture with systems are surprised by
their own ability to lead.”
attributes back to David’s systems.
Since putting systems in place,
the restaurant has been nominated by Condé Nast Traveler as one
of the top 15 steakhouses in the
world. They’ve also won awards
for the best service and best fine
dining, which they’d never done

er our food cost by about 10-15
points. We know if we’re missing
one shot of alcohol, one steak, one
hamburger, anything. There’s accountability, which is invaluable
in today’s market, At this point, I
would not even consider opening a
hot dog stand without implement-

ing at least part of David’s systems.”
Peters breaks the book down
into the top 10 ideas every restaurateur must put into practice to
gain full advantage of what he calls
the “Restaurant Prosperity Formula™” and achieve success on all
levels. Restaurateurs who follow
the lessons in the book will build a
management team and employees
who know what the job is, how to
do it, how well it should be done,
and, more importantly, by when.
This leaves room for the restaurateur to work on the business rather
than in it and work toward the bigger goals they have.   
Restaurant Prosperity Formula: What Successful Restaurateurs
Do is available for sale now.
David Scott Peters is a restaurant industry expert and creator of
the Restaurant Prosperity Formula.
To learn more about David Scott
Peters, his formula for restaurant
success, his book, or his online
courses, visit davidscottpeters.com.

POT ROAST

Product Spotlight

FEBRUARY / MARCH 2020

SOUTHEAST FOOD SERVICE NEWS

13

Old Wisconsin Fast Fuel Sticks
A NEW addition to the FAST FUEL
FAMILY of PROTEIN STICKS!! NEW
Buffalo Chicken, the Fast Fuel Sticks are the
perfect protein that gives you the credit you
deserve!
Three High Protein, low-calorie delicious sausage snacks that are a clear choice
over sweet and salty snacks.
For more information, call your
local sales representative at 1-800-621-0868.
John Morrell Pot Roast
Our select beef is seasoned with
a special spice blend for traditional
flavor. Fully cooked for quick and
easy preparation that saves time and
labor. Better yield than raw, with less
shrinkage, our pot roast delivers more
profits.
For info call 888-327-6526 or visit
smithfieldculinary.com

Mahi Mahi Pacific Coral Seafood
Mahi Mahi has a mildly pronounced flavor with a texture similar to swordfish. The meat is firm
but fork-tender, with large moist
flakes. Mahi performs well on the
barbeque, is very popular on sandwiches, and as a center-of-the-plate
protein. Wild caught, and individually vacuum packed.
For information call 800-773-4030 or www.pacific-coral.com

Dole Chef-Ready Cuts
Available in eight varieties,
year-round. Picked at the peak
of ripeness. Quick-frozen to lock
in nutrients and flavor. 100%
usuable fruit, pre-cut makes for
more consistent portion control.
Resealable pouches, washed cut
and ready-to-use. For information call 800-723-9868 or visit
dolefoodservice.com

Java House Cold Brew Coffee
Amazingly smooth pure black cold
brew concentrate. 4 parts water, 1
part concentrate, shelf life 12 months.
Zero fat, 15 calories, cold-brewed coffee, filtered water, 100% Arabica coffee. For information 1-888-437-7654
or javahousebusiness.com

Fully Cooked Smoked Duck Sausage & Duck Bratwurst
Day or night – duck sausage is right.
Contains 60% less fat, 40% fewer calories.
Consumers eat sausage any time of
the day - whether that’s all-day breakfast,
brunch, lunch, snack time or dinner. Last
year, breakfast sausage sales were over
314 million pounds while dinner sausage
sales hit nearly 1.1 billion pounds.
Change up your menu with these classic sausages made healthier with Maple
leaf Farms duck!
For information call 800-348-2812 or visit mapleleaffarms.com.
Complete the rebate form and send with your proof of
purchase to the address above. Minimum purchase 1 case,
maximum purchase 5 cases. Rebate checks will be payable to
business only. Please allow 4–6 weeks for check delivery.

How to
submit
rebate:

Monin Winter Citrus Syrup
A blend of seasonal citrus flavors
including clementine, blood orange, and
kumquat, plus honey and herbal notes
of rosemary and tarragon.
Contains no artificial ingredients.
Bright flavor for bold drinks. For info
1-800-966-5225 or visit www.monin.com
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.

MAIL TO:
Maple Leaf Farms
Attention: Duck Marketing
PO Box 167 • Leesburg, IN 46538

EMAIL TO:
mlfmarketing@mapleleaffarms.com

Rebate Form (Please print neatly)

Restaurant Name:
Contact Name:
Mailing Address:

EL Preferido Cheese Brick
El Preferido Cheese is made with only the finest ingredients, then aged
perfectly for a premium
taste. This is great for
shredding atop a fresh salad, melting for that perfect quesadilla, a Mexican
Dish or for everyone’s favorite cheese dip.
For info and samples
call 1-800-486-4717 or
visit www.elpreferido.net
City:

State:

Phone:

Zip Code:

Email:

Check here to receive information on future promotions/product announcements.

Terms and conditions: This offer applies only to Maple Leaf Farms Fully Cooked Duck Bratwurst or Fully Cooked Smoked Duck Sausage
and cannot be used in combination with any other Maple Leaf Farms offer. Minimum purchase is 1 case; maximum purchase is 5 cases, any
combination of flavors. Offer is limited to foodservice operators and caterers. Distributor redemption is not allowed. Contracted chain and
bid accounts may not participate. Multi-unit operators must participate as single units. All invoices must be dated August 1, 2019–July 31,
2020 to be eligible for rebate. All entries must be postmarked by August 31, 2020. Rebate checks will be payable to business only. Allow 4–6
weeks for check delivery. Redemption without a copy of proof of purchase is not allowed. Offer good while supplies last.

For more information, visit www.mapleleaffarms.com or call 800-348-2812. Select Option 2 to speak to a Service Specialist.
DFS-029-19

Cavendish Farms Coated Fries
Cavendish Farms patented
potato starch based coating is
designed to provide french
fries with unprecedented
hold time. DeliverCrisp fries
always arrive extra crispy
and delicious, no matter
the serving container, so
customers order again and
again.
For info and samples call 1-800-561-7945 or visit www.cavendishfarms.com.
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A Day in the Life of…
Roshan Mathai, Head Pastry Chef Regent Seven Seas
Tell us about yourself.
I am 35 years old and live in Mumbai, India.
I am a Pastry Chef by profession but a
simple family man at heart. I spent couple
of years serving in the hospitality industry
after receiving my Hotel Management
degree. I started my culinary training and I
realized I had a passion for baking. I knew
I wanted to pursue it as my career because
of the creativity it offered. I was given an
opportunity to work with Sheraton Hotels
and was elated to take it as the first step to
what brought me here today.
How did you come to your present
position?
I decided I needed to move on and explore new opportunities outside
of India. That’s when I came across an article about the cruise industry.
It was like the stars were aligned for me. I made the move to the cruise
industry. On the ships, I was touring the world and baking innovative
pastries and cakes. I have worked on several Cruise lines including
the renowned Disney Cruises. My skills included creating interesting
Disney character desserts. My experiences helped me gain my current
position with Regent as Head Pastry Chef. It is a pleasure to be
associated with Regent. I have definitely learned a lot on the way and
appreciate every moment of my journey.

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

Describe your typical day.
We are a talented crew of 12 individuals, who work together to bake
some of the most delicious, healthy, and fresh desserts for our guests.
Our day starts with prepping for breakfast and making sure we put
forward a great range of pastries for our clients to devour. After a busy
breakfast, my team jumps right into prep for lunch, teatime, and dinner.
We offer 5 different desserts for both lunch and dinner and need to
prepare at least 120 of each.

It’s FREE!

What do you do when you are not working on the ship?

Follow us on twitter: twitter.com/sefoodnews

I am a family man by heart and when not at work, I spend my time with
my wife, son, and mother. I love to cook for my family, play with my
son, and watch movies together. I feel fortunate to be with Regent who
offers its staff the flexibility to have a balanced and quality life.

®

Visit our Website at www.

.com

The Prestigious Career and Magic of Frank Stitt
Continued from page 11
Bourbon Panna Cotta and Sweet
Potato Tart with Coconut Crust and
Pecan Streusel.

Coming
Next

Dolester Miles is the Pastry
Chef for Frank’s three restaurants.
She won the James Beard Foundation award for Outstanding Pastry
Chef. She has been making des-

serts since the start. She has stated that dessert is the really the first
that you remember because that
was the last thing that you ate.
The Stitt’s want the dining expe-

rience to be memorable, in a comfortable atmosphere, that offers a
delightful experience to the palate.
The customers say it is over and
above all of these expectations.

APRIL/MAY

JUNE/JULY

Regional Restaurant Chains

Hispanic Foods

Sandwiches

Snacks, Sauces

Ad Deadline April 24th

Ad Deadline June 19th
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Product Spotlight

Berry Veal Buon Gusto Products
Veal center cut rib chops.
A one to five chop off the
rack that has been sized and
frenched. Each chop has
been individually cryovaced
and blast frozen to capture
flavor and freshness. Berry
Veal continues to use only
the finest ingredients in
processing veal portions. Available in 12, 14 and 16 ounce portions.
For information call 800-226-VEAL.

SOUTHEAST FOOD SERVICE NEWS

Samosa from Nana’s Kitchen
Looking for something different to
offer your customers? Look no further,
Nana’s Kitchen provides a tasty alternative pocket food called a Samosa! From
our Vegetarian to our Non-vegetarian,
Spicy to Mild, we have something for
everyone. This product is sold bulk fully cooked, and frozen.
For more information visit www.
yournanaskitchen.com or contact our Brokers today: Food Partners at 1-770-2991078.

Smithfield Pizza Toppings
Pepperoni is air-dried, then
cured with salt and special flavorings to give it its distinctive taste,
all Smithfield pepperoni varieties,
such as Margherita, have individual
differences to enable operators to
pick the right one for their needs.
Color, shape, size, spice, cup and
char performance options all affect
the finished product.
For contact info visit smithfieldculinary.com or call 1-888-327-6526.
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Curley’s Whole Smoked Brisket
Fill their plates with the flavors of
home with Curley’s premium beef entrees. Our smoked meats are smoked
over hickory hardwood in a traditional
smoker and are rubbed with our proprietary seasoning to enhance their natural flavor. Available in both cooked or
natural pits-smoked varieties.
For info call 888-327-6527 or visit
smithfieldculinary.com

Holten Meats Thick N Juicy
Black Angus Chuck Beef Patties
for exceptionally rich, beef taste.
Contains no msg, soy or other
fillers. Gluten free. Black Angus
Chuck Beef patties increases value
and allows premium pricing and
increased margins. High quality
means customers will pay more.
Exact portioning controls costs.
For information call 1-800-8514684 or visit www.bih-us.com

Vintage Choice Shelf Stable
Dispenser Concentrate
No refrigeration needed, great tasting
juice in every glass. High volume capacity
with continuous flow, easy to store. Perfect for high volume accounts. For information call 1-800-237-7805 ext 3630

EL Preferido Restaurant Style Cheese Dip
El Preferido brings you the
smooth taste and and exceptional
quality of your favorite Mexican
restaurant style cheese dip. Available in 10 0z. microwaveable containers in two flavors. Original plain
and hot jalapeño. Don’t waste time
shredding and boilings, just microwave a cup of El Preferido cheese
dip for a few minutes and you are

Crisco Creamy Frying Shortening
Crisco professional general purpose
creamy frying shortening is the cost-effective solution for zero grams trans
fat frying. Delivers strong performance
in a wide range of frying applications.
Preserves the natural flavor of fried
foods and helps maintain food costs
without comprising quality.
For information call 877-376-6250
or visit www.cargill.com

ready to go.
For samples and information call 1-800-486-4717 or visit www.elpreferido.net

Naturalfit Black Nitrile Gloves from Handgards
Handgards black nitrile gloves are softer, leaner and offer a gentler fit than
standard nitrile. Ideal for
use around moderate
heat, these nitrile gloves
are the choice for cooking and handling grease
and oils.
High-Quality alternative for latex. For information call 800-351-8161
or visit www.handgards.com

Fully Cooked Duck Wings
Maple Leaf Farms Fully
Cooked Duck Wings are handmade to ensure the highest quality. The fully cooked duck wings
are tender, juicy duck wings in a
crunchy, golden brown breading.
Excellent appetizer for all foodservice operations. All products
comes frozen. For more information visit www.mapleleaffarms.com
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