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Italian Cuisine with a Unique and Delicious Twist

Read about all the latest industry
news and happenings.
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A Chef ’s Life

F & D locations are in Orlando and
Longwood, Florida.
“We’ve seen incredible growth for
the F&D Woodfired Italian Kitchen
concept, purely because of the demand,” said Charly Robinson, owner and founder of the F&D family of
restaurants. “Once people taste our
food, they taste the difference. We’re

excited to introduce a new neighborhood to our food in Winter Park.”
The newest location will deliver
on the casual, cool atmosphere and
welcoming service guests have come
to expect at the Hourglass District
and Longwood locations of the eat-

Chef Lucardie talks about
returning to normal.
4/28/08 2:53:07 PM
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F&D Woodfired Italian Kitchen
has opened an additional location
in Winter Park, Florida. These families of restaurants serve up authentic Italian cuisine with a unique and
delicious twist. F&D Woodfired Italian Kitchen focuses on high-quality
ingredients and scratch-made dishes,
offering woodfired pizza, fresh pasta,
wine, beer and more. The two other

People, Places & Things
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Product Spotlight

See F&D WOODFIRED on page 12
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There is no restaurant
on the planet that isn’t
looking for ways to lower labor cost. That’s because it’s the biggest expense in your restaurant
– aside from an empty
restaurant. While we are
out of the worst of the
pandemic, the uncertain
times aren’t completely
behind us. These seven ways to reduce your labors costs and control
are important to keep your restaurant
labor cost stable in the best of times
and the worst of times.
Number one, check that your
employees are not clocking in too
soon. Every 15 minutes extra they
add to their time is one step closer to
overtime. If they don’t think you’re
watching, employees will ride the
clock. You have to pay attention to
the process and establish a system.
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7 Ways to Lower Restaurant Labor Cost
Managers should know
what time somebody
should be coming in and
then ensuring they’re not
clocking in too early.
Number two is employees should be clocking out when you tell
them. When you let people off early, either by request or necessity, make
sure employees clock out at that
time. Otherwise, they’re “clocking
out time” can also include having a
smoke, eating, flirting with a server,
generally dragging feet. They’re not
working, and they are milking the
time clock. If an employee comes in
early, stays longer, makes their side
work take much longer, they’re making more money, and you’re losing
money.
See 7 WAYS on page 2

See the newest products in the
food service industry.

PAGES 13 & 15

A Day in the Life of...

Meet Hermann a multi-faceted
fellow.

PAGE 14
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7 Ways to Lower Restaurant Labor Cost
Continued from page 1
Number three is to audit your
time keeping. Make sure that your
employees are punching in with
the right job codes. Pay rates differ based on the job description.
An employee can be a server and
a server trainer in one day, making $2 more an hour more as the
trainer. One employee could be a
dishwasher and a prep cook, making $2 more as a prep cook. Make
sure they’re punching the clock
according to the right job code. If
you don’t pay attention, your employees will take advantage.
Number four, audit sales every half-hour in your POS system.
If you don’t have a POS system,
go get one. It is one of the most
important pieces of equipment
you’ll ever purchase. But POS
systems have a half-hour or hourby-hour sales report. I like halfhour. See, you don’t want to look
out at a full restaurant and think
you don’t need to cut employees

when really, two hours earlier,
your restaurant was full and tables just haven’t turned. People
are eating desserts and drinking
coffees and sales are through the
floor. You can start cutting people and have people watch other
people’s sections and get ahead of
your labor.
Number five is schedule staff
according to sales. If you’re
going to be really, really busy,
make sure that’s when you’re
bringing people in. Now, there
is a little nuance to that, because
sometimes on a Monday, after a
really busy weekend, you have
extra prep that has to get done.
For a lot of restaurants, Monday
is the slowest sales day of the
week, but you have production.
Some adjustments can be made,
but make sure you’re scheduling
based on the sales you’ve got in
general.
Number six is avoid overtime
at all costs – with an asterisk. If
you’re scheduling one of your

A 49-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

employees overtime every single
week because you don’t want him
or her to get a second job, understand you’re giving them time
and a half and if you were staffed
properly, that half-time would be
in your back pocket. You’d only
be paying somebody else single
time. Now, the asterisk applies to
seasonal businesses. For example, I worked with a restaurant
owner who had a sports bar in
Augusta, Ga., that is blocks away
from the Masters. When the Masters Tournament comes in every
year, they have incredible overtime. But you know what? Their
sales are through the roof. They
don’t want to or need to hire new
employees for a week-long event.
So, that one week they have overtime. You might have it from time
to time if your sales will pay for
it because those extra sales create
the efficiencies.
Number 7, last but not least,
make selection and training a priority. If you select bad people,
if you find good people and you
don’t train them, any bad employees, they are costing you in workers’ comp, wasted food, dissatisfied guests, reduced sales. You
deserve for your employees to
know how to do the job the way
you want it done.
David Scott Peters is an author, restaurant coach and speaker who teaches restaurant operators how to use his trademark
Restaurant Prosperity Formula
to cut costs and increase profits.
His first book, Restaurant Prosperity Formula: What Successful Restaurateurs Do, teaches
the systems and traits to develop
to run a profitable restaurant.
Known as THE expert in the
restaurant industry, he uses a noBS style to teach and motivate
restaurant owners to take control
of their businesses and finally
realize their full potential. Thousands of restaurants have used
his formula to transform their
businesses. To learn more about
David Scott Peters, his formula
for restaurant success, his book,
or his coaching program, visit
davidscottpeters.com.
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$5.00 REBATE

WHEN YOU PURCHASE DEVANCO FOODS' ITALIAN BEEF, GYROS CONES, OR GYROS
SLICES HAND-CARVED OFF THE CONE.
see terms and conditions below. Some exclusions apply.

FOR MORE INFORMATION, CONTACT AL SALGADO AT ASALGADO@DEVANCOFOODS.COM
fill this portion out and mail it with a copy of your PROOF OF PURCHASE
Name:
business address:
E-mail:

business name:
Phone number:
# OF CASES PURCHASED
PROOF OF PURCHASE? (YES OR NO)

HOW TO GET YOUR REBATE: PURCHASE ANY DEVANCO FOODS GYROS CONE, HAND-CARVED OFF THE CONE GYRO SLICES, OR ITALIAN BEEF. REBATE
CAN ONLY BE REDEEMED FOR UP TO A TOTAL OF 10 CASES. THE MAXIMUM REBATE IS $50.00. PROOF OF PURCHASE IS REQUIRED (I.E. A RECEIPT
AND/OR INVOICE). OFFER ONLY VALID THROUGH JULY 31ST, 2021. THE INVOICE AND POSTMARK DATE MUST BE ON OR BEFORE JULY 31ST, 2021.
REBATES ARE WILL BE PROCESSED WITHIN 60 BUSINESS DAYS. BY MAILING THIS IS, YOU AGREE TO THESE TERMS AND CONDITIONS. SUBMIT THIS
COMPLETED FORM AND INVOICE TO: ATTN: ACCOUNTS PAYABLE DEVANCO FOODS 440 MISSION STREET, IL 60188.

VISIT US AT WWW.DEVANCOFOODS.COM TO LEARN MORE ABOUT OUR PRODUCTS
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People, Places & Things
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.

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

ACF President Tom Macrina welcomes you to the American Culinary Federation National Convention 2021 at the World Marriott Resort,
Orlando, FL, on August 2-5, 2021. If you’re a chef exploring new ideas
and flavors, a student looking to gain experience or a foodservice professional keeping atop the latest and greatest, we’ve got plenty of educational and networking opportunities for you onsite & virtually as well!
July is National Hot Dog Month. According to the National Hot
Dog and Sausage Council, Americans eat an average of 60 hot dogs per
person annually. The Council estimates that Americans between Memorial Day and Labor Day will eat over seven billion hot dogs. During
the July 4th weekend 155 million will be eaten. They are clearly one of
the country’s most loved, fun, and easy to prepare comfort food. Below
you’ll find some frequently asked questions regarding the hot dog. For
more information, visit the Council’s website at www.hot-dog.org.
Rodney Scott’s Whole Hog BBQ is opening a new restaurant in Atlanta, Georgia and an additional one in Birmingham, Alabama. He also
has a location in Charleston, South Carolina. Rodney is a celebrated
whole hog pitmaster and has been awarded the James Beard Award. He
is the second pitmaster to win this prestigious award.
Acosta and The CORE Group announce the merger of its two foodservice companies. The new business, CORE Foodservice, will bring
together industry-leading capabilities from both Acosta and The CORE
Group.
Parma Food Sales is now representing the Dolce Amore Company
that produces frozen filled pasta, fresh pasta and Gelato. Another new
supplier is Astra Steak that produces Philly Cheese steaks in the state of
Florida.
Bee Jay Sales of Florida has merged with FSE/Florida. As a result
of the merger FSE has picked up the following lines- Pacific Coast Producers, Moody Dunbar, Boghosian Raisins, and Stapleton Spence Prunes
in Florida. In addition Badia, Jackson and Partners, Kerry Foods, and
Wonder Meats were added for the FSE footprint. Kirk Carpenter retired
from FSE after 30 years with C & G then FSE, we wish Kirk well in his
retirement.

Carl Buddig Deli Lunchmeat
and Old Wisconsin Snack Sticks
From Snack time to Lunchtime Buddig and Old
Wisconsin are a great choice for any time! Check out
our variety of premium deli lunch meat and 3 great
favors of Fast Fuel snack sticks to get the credit you
deserve!
For more info visit Buddig.com/FoodService
or call 1-800-621-0868.

Mars/Uncle Ben’s has appointed KeyImpact Sales & Marketing for
the Carolina’s, Florida, Tennessee, and Virginia markets. Diane’s Desserts has appointed Affinity Group nationally.
Dial Hogan Anderson passed early this year. Dial was VP of sales
for 40 years and part owner of First Food Co.  She received much recognition including the Progressive Group Alliance for Food Service Excellence and was a member of several business organizations. Out thoughts
and prayers are with her family.
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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Relationships Matter.
In North Carolina, South Carolina & now Georgia

Gilbert Foodservice has been building relationships in the
Carolinas for over 39 years and as of 2018 has entered the
Georgia market as an industry leading foodservice broker &
relationship manager.
If you are looking for a personalized sales & marketing solution, call or email us today.

(704) 529-1800 | sales@gilbertfoods.com

CHARLOTTE NC

Local Expertise.
National Alliance.

ATLANTA GA

PROUD MEMBER OF THE
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Returning to Normal
By Fred Lucardie, CEC, AAC
The world is opening up again
and the general feeling is one of
euphoria! As Pat and I go out and
about it seems almost surreal to
see people’s faces after so many
months of seeing nothing but
masks and face shields. There are
still some people out there wearing
masks. Some are not vaccinated
and are being responsible while
others have health issues that keep
them behind masks. Some fear another surge from the assorted variants that abound while others are
just plain not ready to let go and are
afraid to take their masks off.
To be honest, we are still wearing our masks when we are in venues that tend to be crowded (i.e.,
Sunday Mass, Publix grocery store,
Walmart). We are both fully vaccinated with the Pfizer vaccine, but
four of our grandchildren are not.
The four grandchildren are too
young, but we are hoping that come
September they will be eligible.
Thankfully, the two oldest grandchildren are also fully vaccinated.
We would never forgive ourselves
if we carried one of the variants to
one or more of the grandchildren.
Once they are all fully vaccinated
we can flaunt our bare faces everywhere we go!
We were out shopping last week
and had a little chuckle over the big
sale/clearance signs on the pallets
of hand sanitizer, face masks, and
gloves. Pat still has four boxes of
gloves squirreled away in her supply closet as well as two boxes of
disposable face masks. We also
have enough Lysol spray, Clorox
disinfectant wipes, and toilet paper to see us into the next year (or
further). But, cleaners and paper
products are always items we will
use, so no problem there. Pat sends

Lysol spray and Clorox wipes in to each
grandchild’s
classroom at the beginning
of the school year, so
they will get used up
very quickly.
If nothing else
positive comes out of
this pandemic, each
and every one of our
grandchildren is very
well aware of sanitation standards. Even the four year
old is very careful about using her
‘handatizer’ whenever we get back
into the car from the store. They
all are diligent about washing their
hands before they eat their Happy
Meals and are not so inquisitive
about touching every single toy
and book in the store when we are
at Target or Walmart. Plus one in
my book!
We’re grateful for the drop in
Covid numbers in the hospitals as
our son’s wife is an RN working in
a Covid ward. From being completely inundated with patients, she
has gone down to 3 beds last week.
We worried constantly about her
and when she did indeed contract
Covid we were not surprised. No
matter how careful you are, the
chance of infection (especially in a
Covid ward) is inevitable. She had
a rough week, but was up and about
very quickly after that. The advantage of being young and healthy.
Unemployment figures are dropping weekly as the work force gets
back into their respective industry
jobs. I think of the waiter we had
at Cracker Barrel in May who was
fervently praying for things to open
up so he could get more hours. He
is, hopefully, raking in the hours
now. When we drove past Cracker Barrel yesterday the parking lot
was very full and there were about
20 people milling around outside.
A good sight to see.
The local theme attractions are
opening up as well. Online reservations are no longer necessary at the
Florida Aquarium or Busch Gardens. Adventure Island is up and
running. The local art and history
museums are advertising their exhibits and the local performing arts
centers have released their Broad-

way schedules for the
upcoming 2021-2022
season.
Tampa
International Airport is bustling and people are
traveling to destinations nationally and
globally. The cruise
ships are once again
on the high seas.
Some good friends
have been cancelled
and rescheduled twice already and
are eagerly looking forward to their
anticipated February, 2022, date to
cruise to Mexico.
The 2022 Gasparilla Invasion
and Children’s Parade are in the
planning stages. The Florida State
Fair and Strawberry Festival were
held this year, but with many restrictions in place. I’m sure they
are grateful that their events will
be back to a normal state next year.
The local sports teams are gearing
up for a banner year. The Bucs,
Lightning, Rowdies, Rays, and
Bulls are all ready to get back to
packed sports venues and the roar
of the crowd. Once their respective
seasons are underway there will be
jobs open again which will be a relief to those who have been laid off
for over a year.
This pandemic has been an eye
opener in so many ways. I would
hope that this country is never
again caught unawares and that
all the previous global health standards are back in play and fully
operational. Open communication
from reputable sources is invaluable. Hopefully, we have learned
that Facebook posts are simply
opinion posts and only science is
to be trusted. May we never again
lose so many people so senselessly.
Many people reconnected with
their families and learned to truly appreciate the value of loved
ones. I’ve had many people tell
me they will never again take family for granted and are committed
to spending more time with them
pandemic or not. I know of two
families who have decided to take
a multi-generation vacation together. One of our neighbors had his
daughter and her family move in
when the son-in-law lost his job.

They have found they are very
happy with this arrangement and
he no longer feels lonely. In fact,
he is watching the grandsons and
took them back and forth to school
as both parents went back to work.
He’s already busy with summer activities for the boys. A total win –
win situation if ever there was one.
Some people have resolved to
be more fiscally responsible. The
powers that be dictate that every
household should have enough
money in savings to float for at
least six months. I think that’s a little unrealistic for many, but if people get even a little more fiscally responsible that’s another good thing.
Part of that fiscal responsibility
trickled down to gift giving. Families found that they didn’t need to
overwhelm with gifts for birthdays
and holidays. I know we scaled
back. I don’t think we’re ever going to go back to the previous years
of gift saturation. The grandchildren are just as happy with a few
gifts as too many. I think they really enjoyed what they received as
opposed to being swamped. Another really good plus in my book.
School and schoolteachers are
finally being given their due. After months of zoom class/virtual
learning I don’t know any parent
or grandparent who was not more
than thrilled to toss down the mantle of instructor and send them back
to the halls of learning. We always
respected teachers as Pat comes
from a family of teachers, but
many people looked at schools as
nothing more than daycare centers
while they worked. Now they fully appreciate what teachers do on a
daily basis.
So, some things are back to normal while others are getting there
slowly. Some things have changed
forever. We will never forget those
who were lost. But, we’re an
adaptable society and we’ll make
it through these hardships. The
bottom line: We made it! Covid
couldn’t defeat us. Even with the
backward steps, frustration, and
heartbreak; we made it. Well done,
fellow Americans!
Bon appétit!
Chef Lucardie can be reached at
plucard1@verizon.net.
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We’ve been helping
independent operators
succeed for over 70 years.
Now, we’re here to help
you build your future.
Touch Free | Online
Curbside & More!

YOU’VE ALWAYS

BEEN THERE.

You’ve always been there for your customers...
now, more than ever, WE’RE HERE FOR YOU.
800.432.9178
www.ffsinc.com
352.372.3514

Gainesville, FL 32609

FloridaFoodService_SEFN_June21.indd 1

6/18/21 3:04 PM

8

SOUTHEAST FOOD SERVICE NEWS

OPERATOR

REBATE
MAY 3—AUGUST 29, 2021
Save big on Margherita’s authentico
Italian flavors for menu amore!
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OPERATOR REBATE
Featured Products
May 3—August 29,2021
OPERATOR
REBATE
®

Featured Products

May 3—August 29,2021

PEPPERONI
ITEM CODE PRODUCT DESCRIPTION

$/CS
PEPPERONI

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

$3.00

20027815220144 MARGHERITA PEPPERONI, SLICED, 14-16 COUNT, 2/5 LB.
ITEM
CODE PRODUCT DESCRIPTION

$1.00
$/CS

20027815220106

20027815220106

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

$3.00

20027815220144

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

$1.00

Follow us on Instagram!
@SmithfieldCulinary
Follow us on Instagram!
@SmithfieldCulinary

DRY SAUSAGE
CASES

ITEM CODE PRODUCT DESCRIPTION

TOTAL

20027815001613

CASES

90038616376441

$/CS CASES
DRY SAUSAGE

MARGHERITA DRY SAUSAGE, CAPPICOLA, SLICED, 5/2 LB

MARGHERITA DRY SAUSAGE, HOT CAPPICOLA, STICK, 2C,

RANDOM WT
ITEM CODE PRODUCT
DESCRIPTION

TOTAL

TOTAL

$2.00

$2.00

$/CS

20027815001613

MARGHERITA DRY SAUSAGE, CAPPICOLA, SLICED, 5/2 LB

$2.00

90038616376441

MARGHERITA DRY SAUSAGE, HOT CAPPICOLA, STICK, 2C,
RANDOM WT

$2.00

CASES

TOTAL

Smithfield Culinary Mobile App
Now Available! Download it today!

Smithfield Culinary Mobile App
Now Available! Download it today!

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

STEP 1

STEP 2

STEP 3

STEP 1

STEP 2

STEP 3

Log on to
RapidRebate.net

Add product info &
upload invoices

Log on to

1
2
13
42
3
4
#
#
#
#
#
#

INSTRUCTIONSRapidRebate.net
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.
INSTRUCTIONS FOR SUBMITTING THIS REBATE:
Put the total number of cases purchased in the box below.
Use the grids on the front and back of this page to indicate the number of
Put the total $ amount of the requested rebate in the box below.
cases of each product code purchased during the eligible period.
Complete the contact info (below) and segment info (right) and mail the
Put the total number of cases purchased in the box below.
form, along with required printout/invoice copies, to the address at right.
Put the total $ amount of the requested rebate in the box below.
Complete the contact info (below) and segment info (right) and mail the
PAYOUTprintout/invoice
IS $250 / MINIMUM
IS $20 at right.
form, alongMAXIMUM
with required
copies,PAYOUT
to the address

of
of
of
of
of
of

$1
$2
$3
$1
$2
$3

Add product info &
upload invoices

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
Terms
andverifying
Conditions:
printouts
valid products were purchased between May
Offer limited
foodservice
operators
only. Chain
must
3–August
29,to2021.
DISTRIBUTOR
PRINTOUTS
OR operators
INVOICES MUST
participateTHE
as single
units. Contracted
and bid Operator
accounts
INCLUDE
FOLLOWING
OPERATOR chain
INFORMATION:
cannot Product
participate.
This coupon
may ofbeCases
redeemed
for a minimum
Name,
Purchased,
Number
Purchased,
Date the
of $20 upwasto Purchased,
$250 per Invoice
individualNumber
foodservice
operator.Address.
Submit
Product
and Physical
this rebatemust
with fillcopies
of distributor
or Distributor
distributor
Operators
out rebate
coupon invoices
themselves.
printouts reports
verifyingdo valid
productsBulkwereredemptions
purchased bybetween
May
tracking
not qualify.
distributors
3–AugustDSRs
29, are
2021.
PRINTOUTS
INVOICES MUST
and/or
notDISTRIBUTOR
allowed. Request
must OR
be postmarked
no
INCLUDE
FOLLOWING
OPERATOR
INFORMATION:
Operator
later
than THE
October
9, 2021. Offer
not redeemable
in conjunction
Name,
Product
Purchased,
Number
of
Cases
Purchased,
Date
the
with any other offer. Operators may submit more than once
Productthe was
Purchased,
PhysicaltheAddress.
until
maximum
dollarInvoice
amountNumber
is met;andhowever,
initial
Operators
coupon
themselves.
Distributor
submission must
must fill
meetouttherebate
minimum
requirement
of $20.
Allow
tracking weeks
reportsfordo delivery.
not qualify.
Bulk redemptions
distributors
10–12
Incomplete
or incorrectby submissions
and/or
are notVoidallowed.
be postmarked
will delayDSRs
payment.
where Request
restricted,must
prohibited
or banned.no
later than October 9, 2021. Offer not redeemable in conjunction
with any other offer. Operators may submit more than once
until the maximum dollar amount is met; however, the initial
submission must meet the minimum requirement of $20. Allow
10–12 weeks for delivery. Incomplete or incorrect submissions
will delay payment. Void where restricted, prohibited or banned.

CS:
X $1.00/CS: = Total $:
CS:
X $2.00/CS: = Total $:
MINIMUM PAYOUT
CS: MAXIMUM PAYOUT IS $250X /$3.00/CS:
= Total IS$: $20
CS:
X $1.00/CS: = Total $:
CS:
$2.00/CS: = Total $:
CHECK WILL BEX MAILED
TO THE ADDRESS SHOWN BELOW (PLEASE PRINT)
CS:
X $3.00/CS: = Total $:

OPERATION NAME:
E-MAIL ADDRESS:

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

TELEPHONE
NUMBER:
OPERATION ADDRESS:
DISTRIBUTOR:
CITY:

CONTACT NAME:

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

ZIP:

YOU CAN ALSO SUBMIT OFFER FORM AND COPIES OF INVOICES ONLINE AT WWW.RAPIDREBATE.NET
TELEPHONE NUMBER:
FAXPROMOTIONS,
NUMBER: RECIPES OR MARKETING MATERIALS,
FOR MORE INFORMATION ON SMITHFIELD CULINARY PRODUCTS,
CONTACT
YOUR
SMITHFIELD
CULINARY
REPRESENTATIVE/BROKER
OR
CALL
1-888-327-6526
DISTRIBUTOR:
DSR NAME: WWW.SMITHFIELDCULINARY.COM/MARGHERITA
YOU CAN ALSO SUBMIT OFFER FORM AND COPIES OF INVOICES ONLINE AT WWW.RAPIDREBATE.NET
FOR MORE INFORMATION ON SMITHFIELD CULINARY PRODUCTS, PROMOTIONS, RECIPES OR MARKETING MATERIALS,

Submit & check
status
Submit & check

PLEASE MAIL THIS COUPON WITH COPIES OFstatus
DISTRIBUTOR INVOICES TO:
SMITHFIELD CULINARY
MARGHERITA
REDEMPTION
PLEASE MAIL COUPON
THIS COUPON
WITH COPIES OF
PO
BOX 552 INVOICES TO:
DISTRIBUTOR
TRAVERSE CITY, MI 49685
SMITHFIELD CULINARY
REBATE
QUESTIONS?
1-877-570-5504
MARGHERITA
COUPONCALL
REDEMPTION
PO BOX 552
TRAVERSE CITY, MI 49685

COUPON CODE: MARG21OPR

REBATE QUESTIONS? CALL 1-877-570-5504
PLEASE CHECK THE MARKET SEGMENT YOUR OPERATION/TYPE OF RESTAURANT
BELONGS IN:
Are you a new Smithfield Culinary customer
F
or a current Smithfield Culinary customer
F
PLEASE CHECK THE MARKET SEGMENT YOUR OPERATION/TYPE OF RESTAURANT
COMMERCIAL
NON-COMMERCIAL
BELONGS IN:
F
Service
F College/University
Are youFull
a new
Smithfield Culinary customer
F
{ Casual Theme
F Elementary/Secondary
or a current
F & Industry School
{ Smithfield
Family Culinary customer F Business
{ Upscale/Fine Dining
F
Recreational/Entertainment
COMMERCIAL
NON-COMMERCIAL
F C-Store
F Transportation Foodservice
Full Service
F Hotel/Motel/Resort
College/University
F Military/Correctional
{ Casual Theme
F Elementary/Secondary School
OWNERSHIP
OWNERSHIP
{ Family
F
Business & Industry
F Independent
{ Upscale/Fine Dining
F Contract
Management
Recreational/Entertainment
F Local/Regional
Chain
C-Store
F Self-Operated
Transportation Foodservice
F National
Chain
Hotel/Motel/Resort
F Military/Correctional
OWNERSHIP
OWNERSHIP
Number
of meals served per day:
F Independent
F________Dinner
Contract Management
________Breakfast
________Lunch
F Local/Regional Chain
F Self-Operated
F National Chain
Approximate dollar volume annual food/beverage purchases:___________
Number of meals served per day:

COUPON CODE: MARG21OPR

________Breakfast ________Lunch ________Dinner
Approximate dollar volume annual food/beverage purchases:___________
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HANDHELDS FROM SMITHFIELD CULINARY
OPERATOR REBATE
SAVE UP TO $250!

March 1—August 31, 2021

Hand-picked products that are sure to satisfy
protein cravings for the on-the-go eater. These
convenient items will provide foodservice
operators with easy and delicious offerings for
your customers – but at the same time will save
time, labor, and money.
For additional product information, please call
your local Smithfield Culinary representative at
888-327-6526.

GTIN

PRODUCT NAME

NET CASE
WT. (lbs.)

CASE DIMENSIONS
(L x W x H)

CASE
CUBE

PALLET
PATTERN

$/CS

CASES

TOTAL

CARANDO HANDHELDS (12 sandwiches per case)
20076033351710

CARANDO MEATBALL CALZONE 6 OZ.

4.50

13.875 x 10.375 x 5.813

0.484

11 x 8

$2.00

20076033351727

CARANDO CHICKEN PARM CALZONE 6 OZ.

4.50

13.875 x 10.375 x 5.813

0.484

11 x 8

$2.00

20076033351703

CARANDO PEPPERONI AND CHEESE CALZONE 6 OZ.

4.50

13.875 x 10.375 x 5.813

0.484

11 x 8

$2.00

20076033101957

CARANDO RIP-N-DIP CHEESE 8.5 OZ.

6.38

11.875 x 11.625 x 7.813

0.624

12 x 5

$2.00

20076033101964

CARANDO RIP-N-DIP PEPPERONI 8.5 OZ.

6.38

11.875 x 11.625 x 7.813

0.624

12 x 5

$2.00

SMITHFIELD POWER BITES (6 pre-packed cups per case)
20070800406115

HOMESTYLE POWER BITES 4 OZ. CUPS

1.50

12.125 x 8.250 x 4.313

0.250

16 x 16

$3.00

20070800406153

WESTERN STYLE POWER BITES 4 OZ. CUPS

1.50

12.125 x 8.250 x 4.313

0.250

16 x 16

$3.00

20070800406160

MEAT LOVERS POWER BITES 4 OZ. CUPS

1.50

12.125 x 8.250 x 4.313

0.250

16 x 16

$3.00

1
2
3
4

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.
MAXIMUM PAYOUT IS $250 / MINIMUM PAYOUT IS $20

# of $2 CS:
# of $3 CS:

OPERATION NAME:

X $2.00/CS:
X $3.00/CS:

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 March
1–August 31, 2021. DISTRIBUTOR PRINTOUTS OR INVOICES MUST
INCLUDE THE FOLLOWING OPERATOR INFORMATION: Operator
Name, Product Purchased, Number of Cases Purchased, Date the
Product was Purchased, Invoice Number and Physical Address.
Operators must fill out rebate coupon themselves. Distributor
tracking reports do not qualify. Bulk redemptions by distributors
and/or DSRs are not allowed. Request must be postmarked no
later than October 23, 2021. Offer not redeemable in conjunction
with any other offer. Operators may submit more than once
until the maximum dollar amount is met; however, the initial
submission must meet the minimum requirement of $20. Allow
10–12 weeks for delivery. Incomplete or incorrect submissions
will delay payment. Void where restricted, prohibited or banned.

= Total $:
= Total $:

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

E-MAIL ADDRESS:
OPERATION ADDRESS:
ZIP:

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

COUPON CODE: HANDHELD21
PLEASE CHECK THE MARKET SEGMENT YOUR OPERATION/TYPE OF RESTAURANT
BELONGS IN:
Are you a new Smithfield Culinary customer
F
or a current Smithfield Culinary customer
F
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

CITY:

STATE:

TELEPHONE NUMBER:

FAX NUMBER:

________Breakfast ________Lunch ________Dinner

DISTRIBUTOR:

DSR NAME:

Approximate dollar volume annual food/beverage purchases:___________

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

Number of meals served per day:
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Searching for New Products or Ideas Online? Be sure to visit these websites!

affinitysales.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

parmafoodbrokers.com

foodpartners.us

Florida
School
Nutrition
Association
tampamaid.com

igpinc.net

cheneybrothers.com

floridaschoolnutrition.org

fse.us.com

berryveal.com

www.redgoldfoods.com

www.reddiamond.com

smithfieldculinary.com

wessonfoodservice.com

Buonavitainc.com

kisales.com

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

Italian Cuisine with a Unique and Delicious Twist
Continued from page 1
ery. It will also offer excellent
outdoor space on the patio. Two
additional locations family locations are in Lake Mary, Florida a
suburb of Orlando. F&D Kitchen
and Bar serves a modern twist on
American fare, and F&D Cantina serves scratch-made Mexican
comfort food.
The real draw at the Wood-

fired locations is the chef-inspired
menu, which has become a favorite for foodies and families alike.
The pizza is built on F&D’s “36hour dough,” topped with fresh,
local, natural ingredients and
cooked to crispy perfection in
the woodfired oven. The eatery
even offers vegan pizzas to suit
all guests’ tastes. Why 36 hour
dough? Charly Robinson states,
“Because great food takes time!”
Pasta dishes deliver on authenticity, ranging from Bolognese
Lasagna to Cacio e Pepe. They
also feature a local flare with

pasta made fresh by
Trevi Pasta. Woodfired entrees round
out any meal, from
Woodfired
Salmon
to Veal Marsala. For
those looking to wet
their whistle, it’s also
home to an impressive selection of beer
and wine, including
wine-based cocktails.
F&D Woodfired Italian Kitchen is open for lunch and dinner
and has its signature Bottomless
Brunch on Sundays.

Product Spotlight

JUNE / JULY 2021

Sustainable Options
For Takeout Cutlery
World Centric’s fiber cutlery is
made from 100% certified compostable plant fiber. These durable spoons, forks, knives, serving
utensils can be used with hot and
cold foods. For information visit
www.worldcentic.com

SOUTHEAST FOOD SERVICE NEWS

13

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

Johnsonville
Sausage Strips
The new Johnsonville
sausage strip provides all the
flavor, texture, and versatility
of sausage in a new bacon like
form. Johnsonville offer two
flavors, original and chorizo.
For information visit www.
johsonvillefoodservice.com

Old Bay Seasoning
Old Bay Seasoning is designed to
give a characteristic spicy flavor to any
food, especially seafood. The taste is
spicy with refreshing undertones. No
msg added.
For info visit mccormickforchefs.com

Smithfield Power Bites

A snack craving for a
protein-rich pick me up. No
msg, artificial flavoring or
colorings. Convenient, easy
to serve, fully cooked, just
heat and serve. Made with
real cheese, sausage, egg and
potato.
For info call 888-327-6526
or visit smithfieldculinary.com

Frank’s Red Hot
Original Buffalo Wings Sauce
Frank’s Red Hot Original Buffalo Wings Sauce is crafted with a rich
natural buttery flavor and signature
heat. Dairy free, vegetarian, kosher,
and free from high fructose corn syrup, and any gluten ingredients. Visit
mccormickforchefs.com for product
information.

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

Knorr Professional Ultimate
Demi Glace Sauce
Classic demi-glace sauce delivers a perfect balance of beef, miropoix, and tomato flavors. Yields
2-gallons per case, quick & easy
preparation for consisted flavored
sauce.
For information visit unileverfoodsolutions.com

Dole Smoothie Cuts
Are Born To Blend
100% ready to use bulk IQF fruit
crafted for smoothies. No sugar added,
saves time, zero fruit waste. Available in
seven varieties-avocado, sliced banana,
mango, peach, pineapple, raspberry, and
pitaya.
For information visit dolefoodservice.
com

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 800-4724787or visit www.brookwoodfarms.com.
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A Day in the Life of…
Hermann Langhammer- Waiter Andre’s Steakhouse
Where are you from and how
did you end up in Naples,
Florida?
I was born in Munich Germany.
I was raised in both Austria and
Germany. I studied Hospitality
Management in GarmischPartenkirchen, Germany. I had
two apprenticeships, pastry
and bakery. Once I got my
degree I worked in Bermuda,
Switzerland, Australia,
Germany and many others. In
1998 I had an offer to manage
a restaurant in Naples, Florida.
I came, interviewed and flew
home immediately to start
working on my migration
Visa. I moved to Naples in
September of 1999 and never
looked back.
How long have you been at
Andre’s?
I started at Andre’s in 2001, 21
years ago and still going strong.
I love working here.
It is known that you make the Strudel and the whipping cream for
the desserts. Can you tell us about that?
Due to my baking background, it is easy for me to make our applecherry strudel. It is very simple to make but of course I can’t share
the secret recipe! The “Schlag’ is whipped cream with a hint of
vanilla essence and powdered sugar. Customers love it.
I’ll bet you have met some interesting people and have some
great stories.
It is always fun to see celebrities at Andre’s Steakhouse. I have had
the pleasure of waiting on Judge Judy, Fuzzy Zoeller, Sir Elton John,
and Mike Ditka. I came into work one day and a Secret Service detail
took me aside and asked me a lot of questions. We could not wait
to see who would be coming in. It was former Speaker of the House
John Boehner.
Favorite hobbies when you are not at Andre’s?
I like to sail. I bought myself a little 32- foot sailboat on a computer
auction. However after my purchase I had two problems. First
it was in Bridgeport, Connecticut and second because of the
special deal I was concerned for its safety! We set sail after several
renovations and after 3 weeks and many harrowing stories we arrived
in Naples and I sold it 5 years later. I now have a Harley Davidson
Softail. I love getting out on Sunday morning with my friends and we
ride around Florida, through the Everglades, and often to the Keys.

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

It’s FREE!

Follow us on twitter: twitter.com/sefoodnews
®

Visit our Website at www.

Coming Next
AUGUST/SEPTEMBER
Appetizers
Breakfast Foods
Ad Deadline August 20th

OCTOBER/NOVEMBER
Holiday Foods
Ethnic Foods
Ad Deadline October 15th

.com

Product Spotlight
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Carl Buddig Deli Lunchmeat and
Old Wisconsin Snack Sticks
From Snack time to Lunchtime
Buddig and Old Wisconsin are a great
choice for any time! Check out our variety of premium deli lunch meat and 3
great flavors of Fast Fuel snack sticks to
get the credit you deserve!
For more info visit Buddig.com/FoodService or call 1-800-621-0868.
Carando Calzones

Carando Calzones
are made with the finest premium Italian
ingredients to deliver
fresh, authentic and
flavorful experiences.
Available in the following varieties: Pepperoni, Meatball and
Chicken Parmesan.
For more information visit SmithfieldCulinary.com or call 888-327-6526.

Hellmann’s Real Mayonnaise
Rich, perfectly textured real mayonnaise made from 100% cage-free
eggs, oil, and vinegar. Gluten-free,
ideal for commercial kitchens,
restaurants, and catering services.
For information visit unileverfoodsolutions.com

Maple Leaf Farms Duck Baos
Maple Leaf Farms roast half duck
takes on dumplings that melt in your
mouth. Enjoy our Duck Bao-perfect
for Dim sun, appetizers, or as a side
dish. Just steam and serve in minutes.
For information visit mapleleaffarms.
com or call 800-348-2812.

French’s Crispy Fried Onions
Get the crunch with the highest
quality. Our fried onions are made
from whole onions, a rich blend of
ingredients creates our special batter.
We use trans fat free oil to fry our onion, which results in a longer shelf life.
For info visit mcormickforchefs.com

Curly’s Whole Smoked Brisket
Fill their plates with the flavors
of home with Curly’s premium beef
entrees.
Our smoked meats are
smoked over hickory hardwood in
a traditional smoker and are rubbed
with our proprietary seasoning to
enhance their natural flavor. Available
in both cooked or natural pits-smoked
varieties.
For info call 888-327-6527 or visit
smithfieldculinary.com

Heinz Yellow Mustard
Heinz Yellow Mustard Jug adds a
tangy flavor to burgers, hot dogs, sandwiches and more. This product is ideal
for easy scooping of the mustard sauce
or simple pump dispensing (pump sold
separately) - the perfect companion to
other classic condiments like HEINZ
ketchup, BBQ, and more, so use this
large-format container for a variety of
condiment occasions. For info visit
kraftheinz-foodservice.com

Brakebush Chicken Breast Tenderloins
Most of our tenderloins
and tenders are pre-browned
and ready to cook in fryer
or oven Excellent for salads, appetizers, and entrees.
Raised cage-free, no added
hormones or steroids. Zero
grams trans fat per serving.
For information call
1-800-933-2121 or visit
www.brakebush.com
Introducing CRUNCH KEEPER™

Crunch Keeper Pickle Chips

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

containers.

Deliver food crunchiness that holds up
Deliver food crunchiness that holds
better and longer!

up better and longer!

See more
at www.tampamaid.com
See more
at www.tampamaid.com

Smithfield Pizza Toppings
Pepperoni is air-dried, then
cured with salt and special flavorings to give it its distinctive taste,
all Smithfield pepperoni varieties,
such as Margherita, have individual
differences to enable operators to
pick the right one for their needs.
Color, shape, size, spice, cup and
char performance options all affect
the finished product.
For contact info visit smithfieldculinary.com or call 1-888-327-6526.
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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
exican seasonings,
the right blend of zingy Mexican
these pulled meats are slow-cooked
w-cooked and
naturally hardwood-smoked
d for a melt-inthentic smoked
your-mouth texture and authentic
scle varieties and
ﬂavor. Meats are whole-muscle
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

¶¶
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for a south o
off tthe
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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?

ČȴȈɽȃˎǉȢǁ:ʍȢȈȶƃɨʰƺƃȶȃǉȢɥɽƃȟǉʰɁʍɽȃǉɨǉӝ9ǉƺƃʍɰǉʥǉɰȃƃɨǉʥȈɽȃʰɁʍƃɥƃɰɰȈɁȶǹɁɨƃȢȢɽȃȈȶǼɰǁǉȢȈƺȈɁʍɰӗ
ʥǉȈȴȴǉɨɰǉɁʍɨɰǉȢʤǉɰȈȶɽȃǉƺʍȢȈȶƃɨʰƺɁȴȴʍȶȈɽʰɽɁƹǉƺɁȴǉǉʯɥǉɨɽɰɁȶɽȃǉɥɨɁǁʍƺɽɰӗȈȶȶɁʤƃɽȈɁȶɰ
ƃȶǁɽɨǉȶǁɰɽȃƃɽƺɨǉƃɽǉɽȃǉʤǉɨʰƹǉɰɽɁɥɥɁɨɽʍȶȈɽȈǉɰǹɁɨʰɁʍɨƹʍɰȈȶǉɰɰӝÝʍɨȚɁƹȈɰɽɁȈȶɰɥȈɨǉʰɁʍӝěɁɰʍɨɥɨȈɰǉ
ʰɁʍӝȶǁɽɁǉȶɨȈƺȃʰɁʍɨȟȶɁʥȢǉǁǼǉӝŚǉȃɁɥǉʰɁʍɽȃȈȶȟɁǹʍɰƃɰʰɁʍƺɁȶɰȈǁǉɨʰɁʍɨȶǉʯɽƺʍȢȈȶƃɨʰƃǁʤǉȶɽʍɨǉӝ
ěɁȢǉƃɨȶȴɁɨǉӗƺɁȶɽƃƺɽʰɁʍɨɨǉɥɨǉɰǉȶɽƃɽȈʤǉӗƺƃȢȢѝѝѝӸјїќӸћњїћɁɨʤȈɰȈɽČȴȈɽȃˎǉȢǁ:ʍȢȈȶƃɨʰӝƺɁȴӝ

888.327.6527
C R E AT I N G M E N U I N S P I R AT I O N

yɁȢȢɁʥʍɰɁȶȶɰɽƃǼɨƃȴә
խČȴȈɽȃˎǉȢǁ:ʍȢȈȶƃɨʰ

Smithﬁeld Culinary Mobile App
Now Available! Download it today!
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