Read about all the latest industry
news and happenings.
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A Chef ’s Life
See WALLY’S on page 7

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

People, Places & Things

(See SEAFARE on page 16)
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Food Show Photos

Our staff has visited food shows
throughout the market.

PAGE 8 & 12

Product Spotlight

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.

PAGE 2
worst economic climate since
the Great Depression, and the
hurdles are even higher.
The national unemployment rate stands at 9.8 percent, according to the U.S.
Labor Department, the highest since 1982. Regionally, the
numbers are similar. Southeast unemployment ranges
from a low of 6.7 percent in
Virginia to a high of around
11 percent in both Florida and
South Carolina.
U.S. Food service industry
sales are projected to top $499
billion this year, according to
Technomic Inc. This would be
a decline of 3.8 percent from
2008. The dropoff is concentrated largely in the commercial food service segment.
Technomic projects that
travel and leisure-related food

Survey: Southeast Brokers Battling Recession,
Consolidation & Market Changes

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

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-

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

(See SURVEY on page 10)
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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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People, Places & Things

Catch up on the latest
industry news and events.
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Product Spotlight
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Ryan Wells Foundation Evening with the Chefs
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U.S. Postage
PAID
Southeast
Publishing
Company Inc.

A Chef’s Life

PAGE 6

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

®
Read about the newest
products in the food service
industry.

PAGES 13 & 15

See the newest products in the
food service industry.

Steve Jordan of Sandpearl
Resort, Chef Doug Bebell
of Mystic Fish, Chef Scott
Bebell of Guppys, Chef Jim
Scherer of Island Way Grill,

See RYAN WELLS on page 8

Chef Lucardie starts a new chapter
in his life.

Chef Luke Decker of Birch &
Vine at The Birchwood, Chef
Justin Harry of TradeWinds
Resort, Chef Jeffrey Jew of
Stillwaters Tavern, and Chief
Chocolate Officer Bill
Brown of William Dean
Chocolates.
Together these chefs
prepared the most delectable appetizers, small plates,
and desserts for over 400
guests in attendance. The
evening also featured wine,
spirits, craft beers, live music, a photo booth experience, and a live and silent
auction filled with private
chef dinners, vacations,
jewelry, sports memorabilia
and more. Event proceeds
support the mission of The
Ryan Wells Foundation to
masterpieces alongside the
Tampa Bay area’s best chefs:
Chef John Harris of the Sheraton Sand Key, Chef Chris
Ponte of Café Ponte, Chef

Chef Spotlight

Smoked BBQ Served at Wally’s Southern Style BBQ Restaurant

Chef Emily Bashore wows high
school students.

home for me!” He got his start
working in a restaurant and with
his mother’s advice he went
to Culinary school. She
said, “Cooking is in your
blood.”
The opportunity to
open a restaurant in
2010 in Port Charlotte, Florida presented itself and
he choose a
BBQ theme
because that
was
what
was
needed.
He and
a friend from Oklahoma perfected the recipes and
BBQ techniques and together
they developed a wonderful
BBQ flavored product.

The best BBQ in Southwest
Florida can be found in Port
Charlotte, Florida- Wally’s
Southern Style BBQ.
Wael Dubbaneh, is a
Certified Chef who
was trained at Le Cordon Bleu College of
Culinary Art, in
Orlando, Florida.
He is the Chef
Owner of
Wa l l y ’s
Southern
Style BBQ.
Wael,
Wally, was
born in Jordan. He
came to the United States
when he was 14. When asked
about who influenced him to become a chef he states, “I never
helped my mom cook, but she
always cooks food from my

Chef Wally with his famous ribs.
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In May at the Sheraton
Sand Key Resort on Clearwater Beach, Florida,
The Ryan Wells Foundation made dreams come true,
turning Pinellas county culinary students into local
celebrity chefs at the 12th
anniversary of “Evening
with the Chefs”. The event,
rated the top culinary event
by Tampa Bay Magazine
since 2011, was a great
way to celebrate Cinco de
Mayo and the importance
of community partners
supporting education. Students from Dixie Hollins
High School, Lealman Innovation Academy, Northeast High School, Osceola
High School, Pinellas Technical College’s Clearwater
campus, and Tarpon Springs
High School created culinary
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Chef Emily Bashore, Has a Very Diverse Background
Emily Bashore, Certified Executive Chef, CEC, delights the students at Knoxville Catholic High
School in Knoxville, Tennessee.
The students are fortunate to have
a seasoned and well-trained chef in
their midst.
Emily’s love for food was encouraged at a young age as her
parents raised their own livestock
and had a diverse garden at their
home. She grew up in San Luis
Obispo, California. She watched
her mother can and freeze their

produce all summer in the Sacramento heat.
Emily has a variety of experience raising livestock, selling truck
crops, and she even taught herself
how to make different cheeses
from their cows and goats. To expand her culinary expertise, she
took butchering and meat processing classes at Cal Poly University.
Emily put her knowledge from the
classroom to good use when working in a custom butcher shop before
attending culinary school at Cali-

fornia Culinary Academy.
After graduation, she studied
pastry, chocolate, sugar work, and
pastillage in Denmark under the
former Royal Pastry Chef.
Emily then went on to own and
operate a very successful café and
catering business on the California
central coast called Chef Em’s. Everything at the café was made from
scratch- from the delicious artisan
breads right down to the mayonnaise.
After eight years, Emily sold the
business and began working for an
upscale seafood restaurant before
moving to the San Joaquin Valley

®
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Chef Emily Wows High School
Students.

to learn more about large production at an upscale steakhouse and
ranch kitchen. On the job, she
oversaw 3,000-4,000 people on
busy summer weekends.
Emily recently relocated to the
Southeast to be closer to her family. She would like to return to California when she retires; however,
she considers Knoxville, Tennessee
her home. She thoroughly enjoys
working for Pedestal Foods and
serving the students at Knoxville
Catholic High School. She serves
See CHEF BASHORE on page 6
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People, Places & Things
Congratulations to the Ryan Wells Foundation Evening with the Chefs
event in Clearwater Beach, Florida. Event proceeds support the mission
of the Foundation to improve the culinary arts and hospitality education
of students. They achieved this by providing student scholarships for postsecondary education and annual donations to the school culinary program.
A total of $115,000 was awarded to 12 students who will be attending various schools.

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.

The American Pie Council (APC) announced its 2017 top pie makers.
For the first time ever in the APC National Pie Championship’s 23-year history, both the Amateur and Professional Divisions’ Best in Show winners
were men. Christopher Taylor, from Atlanta, took home the blue ribbon
in the Amateur Division for his Checkerboard Peanut Butter Pie and Andy
Hilton, from Davenport, Fla., topped the Professional Division with his
Dreamy Lemon Pie.
Krystal famous for its iconic square hamburgers, announced that The
Krystal Foundation has awarded its first grants to help six different schools
throughout the brand’s footprint to support core and extra-curricular programs. The Foundation is awarding $18,540 in grant money in order to
fund school programs. The schools are located in Alabama, Florida, Georgia and Tennessee.

www.brookwoodfarms.com

St. Clair Baked Potato Salad

Paul Palmer, executive Chef at Pelican isle Yacht Club, in Southwest
Florida, has earned the Certified Executive Chef designation from the
American Culinary Federation. Chef Palmer earned a Culinary Arts degree
from Le Cordon Bleu in Orlando, Florida.
Matt Brigotti joins Idaho Potato Commission as Foodservice Promotion Director.
Sally Schroeder joins Kraft/Heinz working the North Florida and South
Georgia markets. Steve Hinchman also joins Kraft/Heinz working the
Southwest Florida market. Bobby Diaz joins Simmons Food Sales for
Central and North Florida. Rob Farrow joins The Core Group for the
North Florida market. KeyImpact Sales & Systems has added the following people; Shawn Sullivan for Central Florida, Whitney Tomlinson for
North Florida, David Brady for Central Florida, Monte Hicks as market
director for the Carolina’s, and Joe Phelan as a non-commercial specialist for the state of Florida. Bruce Lake has accepted a new position with
CF Sauer as National Culinary Manager. He will be working with all Regional Sales Managers nationwide. Andre Gilbert has joined CF Sauer as
Regional Sales Manager for the Florida and Georgia markets. Josie Rose
joins Food Partners of Georgia working the Georgia market. Cori Van
Wagoner joins Smithfield/Farmland for the Florida market.

Sliced, skin-on Idaho Russet potatoes mixed with mayonnaise,
sour cream, real chopped bacon pieces and green onions.
Excellent for any restaurant or foodservice establishments.
For information call your local distributor or visit stclair.com

CSM Bakery and Lassondie Pappas appoint KeyImpact Sales and Systems for the Southeast. Smart Flour Foods appoints ProSource Sales and
Marketing for the state of Florida. Cavendish Farms and Kellogg’s have
appointed Affinity Group Paramount for the Southeast. San Benito Food
Products appoints B&A Sales for the state of Florida. Old World Bakery
has appointed Food Partners of Georgia for Alabama, Georgia, and the
Carolina markets.
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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Leave

Leave our mark on your menu
and receive up to $150!

Satisfy your guests with the brands they know and trust at home.

Feature 1 Smithfield and/or Farmland item on your menu and receive $50.
Feature 2 Smithfield and/or Farmland items on your menu and receive $100.
Feature 3 Smithfield and/or Farmland items on your menu and receive $150.
Simply complete the form below
PLEASE LIST SMITHFIELD/FARMLAND ITEMS:
1. _____________________________________ 2. _____________________________________ 3. _____________________________________

It’s easy!

Operator Name:

Follow these simple instructions to receive your cash bonus:
1. Fill out this form completely, along with the enclosed W9 that
is needed for processing.
2. Enclose an actual printed menu featuring qualifying items
(photocopies not accepted).
• The menu must list one to three Smithfield or Farmland items.
• The menu must also feature the Smithfield or Farmland logo
next to the featured item.
• The logo must be featured on a primary menu. Daily specials
do not qualify.
3. Attach a copy of your distributor invoice showing the purchase
of Smithfield or Farmland products featured on your menu
(distributor tracking reports will also qualify).
4. Operators may submit only one redemption per menu promotion
period.
Mail contents to:
Smithfield Farmland Foodservice Group Menu Allowance Program
P.O. Box 552, Traverse City, MI 49685-0552

Mailing Address:
City, State, ZIP:
Business Phone:
Distributor:

IMPORTANT: PROGRAM IS EFFECTIVE FROM JANUARY THROUGH
DECEMBER EACH YEAR.
Operators may submit only once per year. Chains with multiple units must
feature Smithfield or Farmland on all of their menus at all of their locations
in order to receive an allowance. Maximum chain operation payout is $150.
Cannot be used in conjunction with any other offer.
One submission check will be mailed within eight weeks of receipt of submission.

For questions, or to request a copy of our Smithfield or Farmland logo, please
call our toll-free DSR/OPERATOR Help Line at 1-888-FARMLAND (327-6526).

PLEASE NOTE: Submissions that do not adhere to the above-listed instructions are subject to rejection.
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Old Fashion

BBQ

Great Country Cooking
is a CRAFT!
We start with only Premium Trimmed Fresh Boneless Boston
Butts for a consistent finished BBQ. These Butts are then slow
smoked and cooked to 200 degrees internal temperature to insure
tenderness all the time! This wonderful, flavorful, smoked meat
is then shredded into 5 lb. Cook-in bags and seasoned with either
our “Original Recipe” BBQ sauce or our special “Carolina-Style”
sauce. These sealed bags are then returned to our ovens and heated
to 165 degrees to simmer in the great flavor of our sauces! The
result is wonderful pork BBQ using a time-tested, traditional BBQ
process and great sauces created by Cades Cove!

No other brand has the flavor, quality and tradition of

CADES COVE BBQ.
For more information, call 865-986-8005

INTRODUCING A NEW HARDWOOD-SMOKED
PROTEIN ALTERNATIVE.
-

-

A HIGH-PROTEIN, LOW-CALORIE AND
DELICIOUS SAUSAGE SNACK THAT’S A CLEAR
CHOICE OVER SWEET AND SALTY SNACKS.

JUNE / JULY 2017

Chef Emily Bashore, Has a Very
Diverse Background
Continued from page 2
as a Chef Manager and is responsible for managing the business side
of things in addition to preparing
great meals for the students. Chef
Emily states, “I love being at the

action station and interacting with
the students. I really enjoy working for a smaller company where
the right hand knows what the left
hand is doing. Being able to cook
and take on the managerial role is
the perfect balance!”

Oven Kalua Pork
“The flavor of Hawaiian pit roasted pig without all the work.
Recipe from my mother Shirley, born and raised in Hawaii”
Ingredients:
6
pounds pork butt
1/2 cup soy sauce
2
tablespoons Worcestershire sauce
1
tablespoon liquid smoke flavoring
1
tablespoon kosher salt
3
tablespoons fresh ginger root -- peeled and grated
2
bunches Swiss chard
Wash chard and shake dry.
In greased deep pan, lay out leaves of chard, overlapping leaves
to cover bottom of pan and then drape leaves over sides of pan
with stems on the bottom.
Mix together soy and Worcestershire sauces, salt, ginger, and
half of liquid smoke.
Rub mixture all over the pork butts, rubbing it in to cover
thoroughly.
Place pork in bottom of pan. Drizzle remaining mixture over meat
and sprinkle lightly with remaining liquid smoke.
Fold chard leaves over pork, adding more leaves as needed to
cover the pork thoroughly.
Cover pan very tightly with foil.
Place in preheated oven at 275 degrees. Roast for 4-5 hours, or
until meat is very tender.
Meat can be pulled or shredded. The chard is very good to eat
as well.

Maui Onion Marmalade

INTRODUCING
A NEW HARDWOOD-SMOKED
A DELICIOUS
WAY
PROTEIN ALTERNATIVE.
Ingredients:
TO STAY FUELED.
2
tablespoons oil
A HIGH-PROTEIN, LOW-CALORIE AND DELICIOUS SAUSAGE SNACK THAT’S

“Great condiment for Oven Kalua Pork. Use to make sliders on
small rolls.”

e snack sticks not only meet but also exceed the Smart

Our Fast Fuel sausage
snack
sticks
only
A CLEAR
CHOICE
OVER not
SWEET
AND SALTY SNACKS.
meet but exceed the Smart Snack guidelines
40 caloriesforor“healthy
less persnack”
stick. Fast
FuelThey’re
snack sticks
options.
low in are
sodium,
fat
and
sugar,
and
only
have
od-smoked for great ﬂavor and are made using40
calories or less per Our
stick.
Fast Fuel snack
dients and spices.
Fast Fuel sausage snack sticks not onlyGLUTEN
meet but also exceed the Smart
sticks are authentically
hardwood-smoked
Snack
guidelines
for “healthy
snack” options.
They’re low in sodium, fat and
FREE
e snack sticks not only meet but also exceed
the Smart
for great flavor and sugar,
are made
only
theor less per stick. Fast Fuel snack sticks are
and onlyusing
have 40
calories
ks
are shelf-stable,
whichThey’re
makes low
them sodium, fat and
“healthy
snack”
options.
finest ingredients
and
spices.in
authentically
hardwood-smoked for great ﬂavor and are made using

1 1/2 pounds sweet red onion -- sliced thin
1
pinch red chili flakes
1/2 cup brown sugar
1/2 cup rice vinegar
1/3 cup sherry
1
tablespoon ginger root -- peeled and grated

“healthy snack” options. They’re low in sodium, fat and

A DELICIOUS WAY TO STAY FUELED.

NO
MSG, BHT, BHA,
go,
snack!
only the
ﬁnestsnack
ingredients
and spices.
40 convenient
calories or less
per stick. Fast
Fuel
sticks
are

Fast Fuel snack sticks are shelf-stable, BINDERS OR EXTENDERS
od-smoked for great ﬂavor and
are made
using
snack sticks
are shelf-stable, which makes them
which makes them Fast
the Fuel
perfect
on-the-go,
the
perfect
on-the-go,
convenient snack! GLUTEN
dients and convenient
spices.
snack!
SHELF-STABLE AND

FREE

PERFECT ON-THE-GO SNACK

ks are shelf-stable,
which
them at 1-800-621-0868 to learn more
Call your local
salesmakes
representative
NO
about
our
new
Fast
Fuel
Meat
Snacks or to place
anMSG,
order. BHT, BHA,
go, convenient snack!

BINDERS OR EXTENDERS

GLUTEN
GLUTEN
FREE
FREE

NO
NOMSG,
MSG,BHT,
BHT,BHA,
BHA,

BINDERSOR
OREXTENDERS
EXTENDERS
BINDERS

SHELF-STABLE
SHELF-STABLEAND
AND

PERFECT ON-THE-GO SNACK

PERFECT ON-THE-GO SNACK

Heat oil in heavy bottomed pan.
Add onion and chili and cook, stirring often, for 10-15 minutes.
Add remaining ingredients and cook over low heat, uncovered,
until onions are very tender and mixture is thickened. Stir often to
prevent sticking.
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Smoked BBQ Served at Wally’s
Southern Style BBQ Restaurant
Continued from page 1
The BBQ meals are made from
fresh pork, beef, and chicken slow
cooked to perfection in the smoker. Some are slowly cooked for
24 hours. A dry rub is used and is
smoked over hickory wood. The
meat is served with different sauces
so that the patrons can chose the flavor they want for themselves. This
way one is not stuck with one style
of BBQ. It is said that the ‘BBQ is
so tender, U’ need no teeth to eat
this meat!’

The restaurant is open daily from
11am-9pm. Lunch specials include
a cup of soup and jalapeno cheddar
cornbread. The BBQ selections are
BBQ nachos, a BBQ pizza, BBQ
tacos, or pulled pork or pulled
chicken sliders. Most popular on
the menu are the smoked ribs or
pulled pork. Wally’s offers several
alternative dishes for those looking for something other than BBQ.
These include fried chicken or fish.
There are sandwiches offered on
the menu. One of which is fried bologna with grilled onion and lettuce
and tomato. Okie Spuds (French
fries), Cole slaw, or Okie toast can
accompany the meal. The wings
are smoked then fried and dipped
in garlic chili sauce. Yum.

®

The dinner menu serves similar items as lunch with larger portions. Several salads are offered
one that is the Pit Salad that has a
choice of sliced brisket, or pulled
pork or chicken added to the top.
Very popular is ‘Wally’s your
Way’. One can choose 1, 2, or 3
portions of meat which include
the pulled pork or chicken, BBQ
chicken breast, smoked chicken,
beef brisket, smoked spicy wings
or boneless wings, hot links, Polish
sausage, rib tips, fried chicken or
chicken tenders, or bologna!
The side dishes include onion
petals, Mac and cheese, hush puppies, fried eggplant or okra, green
beans, BBQ beans or baked beans,
potato salad or Cole slaw, Okie
fries or sweet potato fries, pulled
pork chili, twice baked potato with
pulled pork or smoked corn on the
cob!
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Some Things Change
And Some Things

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

www.ffsinc.com
800.432.9178
352.372.3514
5201 NE 40th Terrace
Gainesville, FL 32609

Catering is a large portion of
Wally’s business. Included are his
BBQ items but one can also order
a whole smoked turkey or a whole
smoked hog!
The kitchen is meticulously
clean as is Wally’s restaurant. Patrons are always welcomed by Wally’s big smile. He has a big smile,
a big heart, and a big smoker pit in
the back!

To Grow Your
Business visit
www.sfsn.com

/FloridaFoodService

FFSsfsnad2015hp.indd 1

1/13/15 11:14 AM
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Ryan Wells Foundation Evening with the Chefs
Continued from page 1
improve the culinary arts and hospitality education of Pinellas County students. A total of
$115,000 was awarded to 12 students who will
be attending various schools including the Culinary Institute of America, Johnson & Wales
University, and Pinellas Technical College.
Another $24,000 was awarded to the foundation’s 6 partner schools which will be used
to purchase food and equipment for student
learning.
Scholarship winner Bobby Karterouliotis of
Tarpon Springs High School will follow the
career path of his family, the owners of Hellas Restaurant in Tarpon Springs and attend
Johnson and Wales University in Charlotte.
Scholarship winners Anabel Martinez-Sori of
Northeast High School will be attending the
Miami campus of Johnson and Wales University, for hospitality management. She will be
the first in her family to attend college. These
two students are a small taste of the talent
that Pinellas County culinary programs are
producing and with the support of The Ryan
Wells Foundation and events like “Evening
with the Chefs”. For information, visit www.
ryanwellsfoundation.com.

Ft. Lauderdale, Florida

Swisher, Gilbert Lewis, Scott Adams, Martin
McKinney, Mark LeBrun.

Cheney Brothers, Jeff Smith, Richard Pearson, Mike
Muskets, Ira Lee.

Students having fun received a combined $115,000 in scholarship money for post-secondary education in
culinary arts and hospitality.

Cheney Food Show

June 20, 2017

Harry & The Natives, Chef Jordan Nanes, Luca
Smithfield/Farmland, Eddie Alves, Cori Van Wagoner. Fontanarsa.

Cheney Brothers, Steve Rood; Hutchinson Shores
Resort, Karen Belanger; Ocean Properties, Pam
The Club at Mediterra, Chef Tyler Field, Michelle
O’Leary; Coast to Coast Food Broker, Glenda Worth. Herrin.
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For more information contact your Smithfield Farmland representative or call 1888 327-6526.
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Do you ever wonder
who reads these things?

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

®
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A New Chapter
By Fred Lucardie, CEC, CDM,
CFPP, AAC
I’m experiencing déjà vu in regards to my employment status.
Once again I have left the working
world. Unlike the previous departure, this is a finale. Things have
changed.
The main reason I went back to
work two years ago was the insurance issue. Funding a personal
health insurance policy for myself
and Pat was cost prohibitive, so returning to the workforce was a simple necessity. Now I’m eligible for
Medicare and that has made a huge
difference. Of course, navigating
the Medicare Ocean is confounding, confusing, and frustrating.
But, we lucked out with an excellent insurance rep who sat us down
and gave us the A, B, Cs of Medicare along with “everything you
wanted to know about insurance,
but were afraid to ask!” Final tally:
I’m signed up for Medicare A and
B with a supplemental insurance
plan and prescription drug plan.
Since Pat is a few years younger
than I am we had to explore private
health coverage for her until she
becomes eligible for Medicare. We
looked at continuing insurance coverage under my former company’s
Cobra plan as well as comparing
the costs of private health coverage
through the industry. We decided
to go with my former company’s
Cobra plan. The plus is Pat can
change her coverage at any time, so
we’re not locked in.
The other huge difference is Social Security has kicked in which
will provide income for both of us
in retirement. We have paid into
the system for years and it’s nice
to find out the financial return is
comfortable. It won’t be a regular income like when I was working, but we won’t be eating dry cat

food flavored with
chicken stock either!
Thankfully, Pat is the
“Queen of Couponing” and can sense a
sale from a mile away.
It’s against her personal code to pay full
price for anything if
she can help it.
I had planned to
work through 2018,
but life has a way of
changing your mind
regardless of where you think you
stand. It came upon us suddenly
as Pat’s father took a turn for the
worse leaving nobody to helm his
company in Arkansas. She was
tapped to handle the dissolution of
the business which made her presence there a priority. So, for the
next year we will be traveling back
and forth while this is handled. Of
course, she also wants to be geographically closer to her father for
whatever time he has left. They
have always been very important in
each other’s lives. And, for us, family is everything.
There are many house projects that have been on hold while
I returned to the working world.
Those projects will keep me busy
for some time to come as we shuttle
between Florida and Arkansas, but
I realize that retirement is going to
play a huge difference in my lifestyle – physically, mentally, and
emotionally.
My job as an executive chef has
always been very physically demanding. I know that house projects are not going to provide me
with the physical challenges I faced
day to day. Power walking is part
of my regular exercise routine, but
that is not going to be anywhere
near sufficient on a physical level.
To that end, Pat and I have joined
the local gym so we can work out

on a daily basis. Pat
has been going there
Monday through Friday with our oldest
daughter, but now
I will be part of the
Lucardie contingent
walking through the
gym doors every day.
I’m really looking
forward to working
out on the machines
with our son acting as
personal trainer.
It is just as important to exercise mentally. The local university
offers free classes to seniors and
we’re exploring taking some online classes to maintain our mental
sharpness. We’re also checking out
the volunteer opportunities available in our community. We both
are involved in activities at our
church and our homeowners’ association. But, now we have the time
to step up our volunteer activities.
We’re looking into volunteering
at our grandchildren’s school, increasing our presence at the church,
or cooking at one of the shelters.
Pat is concerned how I will handle retirement emotionally. She’s
been a stay at home mother and
grandmother since leaving her administrative assistant position. She
remembers how difficult it was at
first leaving a high powered job
in the workforce and emotionally
adjusting to life at home. I don’t
believe that is going to be an issue
for me.
I LOVE spending time with my
wife, children, and grandchildren.
There is nothing that gives me
more satisfaction that cooking for
them, playing with the little ones,
and talking over life with the teenagers. They complete me. I cannot
wait to have the time to be with
them more often.
It will also make life much easi-

HAPPY
RETIREMENT

er for our children as Pat and I can
jump in and provide assistance as
needed. That includes transporting the grandchildren back and
forth to school, baby-sitting when
necessary, nursing care when they
are sick and have to miss school,
and the myriad of other issues that
come up for young parents when
they are raising children.
Pat’s mother was of immeasurable worth when we were raising
our three children. I remember
how much we relied on her love
and support. Nana Evelyn was very
close to our three children and had
a huge impact on their lives which
continues to this day even though
she has passed away.
Maybe now I will have time to
work on my Pacific Island cookbook. I’ve honed family recipes
for years and talked about putting
them all together along with family
history and anecdotes. Maybe this
is the time to stop talking about it
and just sit down and get it done.
After all, I love to cook. I love to
write. I love to share. What better
way to incorporate all three loves
into one project?
I plan to continue writing this
column for as long as the editorial
board will allow it. It affords me
great pleasure sharing my thoughts
with the people who are part of the
hospitality industry. I’ll have more
time to research food history and
share it in future columns. Writing
has allowed me to meet some great
people since that first column back
in 1999 and I cherish those friendships.
So, wish us luck on this new exciting adventure. It promises to be
a great ride.
Bon appétit!
Chef Lucardie can be reached at
plucard1@verizon.net
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Searching for New Products or Ideas Online? Be sure to visit these websites!

pmgwins.com

ffsinc.com

peppersunlimitedofla.com

viedefrance.com

georgiaschoolnutrition.com

gilbertfoods.com

brookwoodfarms.com

buddig.com

winonafoods.com

perduefoodservice.com

richsfoodservice.com

culinaryresources.biz

freshfromflorida.com

sna-nc.org

horizonfoodbrokers.com

mapleleaffarms.com

ibafoodservice.com

spiceworldinc.com

tampamaid.com

igpinc.net

cheneybrothers.com

marzettifoodservice.com

fse.us.com

swaggertysausage.com

farmlandfoodservice.com

www.reddiamond.com

smithfieldfoodservice.com

fbico.com

stclair.com

kisales.com

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

Greensboro, North Carolina

New Horizons Food Show

Charlotte Mecklenbury County Schools, Emilo Graf, Catawba County Schools, Angel Helms; Gilbert
David Lalama.
Foodservice, Nink Harvell; Catawba County
Schools, Lauren Moore.

Haywood County Schools, Alison Francis; Mondelez Wake County Schools, Becky Bryan; Union County
International, Steve McRorie; Haywood County
Schools, Denise Lamar, Sallie Roberts, Wendy
Schools, Mary Ann Shoaf.
Sheprow.

June 21, 2017

Yadkin County Schools, Cindy Marion; Alexander
County Schools, Sherry Williams.

Terry Shindle; Director of Bladen County Schools,
Amy Stanley.
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Thaw & Serve Croissants and
English Muffins
From fine dining to institutional
feeding, you can count on Gold Standard Baking to provide perfect laminated baked goods for your menu.
We offer quality thaw and serve Croissants and English Muffins.
For information contact your local
distributor or G & C Foods or contact us at 734-751-3743.

California Avocado Breakfast Sandwiches
Morning foods layered into
a sandwich have become a leading contender for popular graband-go meals. Fresh California
Avocados come into season,
chefs are quick to add a layer
of avocados that complements
eggs, bacon, toast, biscuits and
other breakfast foods. for information visit californiaavocados.
com/foodservice
Corn Dog Shrimp, Honey
Habanero Flavor
Peeled and deveined shrimp are
dipped in a signature corn dog coating that’s both sweet and spicy with
the flavors of honey and habanero.
The familiar, comfort-food texture of
corn dog batter comes of age when
blended with the spicy heat and flavor
today’s diners demand.
For information visit TampaMaid.
com or call 1-800-462-5904

St. Clair
Baked Potato Salad
Sliced, skin-on Idaho
Russet potatoes mixed with
mayonnaise, sour cream,
real chopped bacon pieces
and green onions.
Excellent for any restaurant or foodservice establishments.
For information call
your local distributor or
visit stclair.com
Hoover Commercial Launches
Cordless Upright
Hoover Commercial announces the
launch of the Husthone Cordless Upright Vacuum, a durable commercial
grade hard bagged cordless upright with
on board tools. The Hushtone Cordless
Upright leverages the power and freedom of movement cordless provides,
combined with task-specific tools for a
variety of professional cleaning needs.
In addition, it helps reduce the risk from
trips and falls related to cords. For information visit www.hoovercommercial.com

SOUTHEAST FOOD SERVICE NEWS

Winona Foods™ Alejandro On The Go® Portion Cups
Winona Foods has developed the Alejandro On The Go
Brand to satisfy the industries demand for convenience.
This item comes in 3 savory flavors: Cheddar Cheese,
Jalapeno Cheese and Salsa. Cheese flavors are made with real
Wisconsin cheese!
These portion cups are a classic match for quick service
stops, fast casual dining, family-style restaurants and so on.
They’re excellent as tasty dips for appetizers, covering entrees,
value baskets, kids menu’s, tortilla chips and so much more.
Dine in or out, delivery or pick-up: Bring Alejandro along
for the ride!
For more information visit www.winonafoods.com
Duck & Cheese Quesadillas
Maple Leaf Farms duck
appetizers are handmade to
ensure the highest quality. The
duck & cheese quesadillas are
made with hardwood smoked
duck leg meat and pepper jack
cheese wrapped in a flour tortilla.
Delight your quests with this
delicious and unique appetizer,
perfect for any foodservice
operator. All products come
frozen. For more information visit www.mapleleaffarms.com

Brookwood Farms Old Fashioned Pit Cooked BBQ
Nothing pleases customers like old-fashioned pit-cooked barbeque, and you
get it from Brookwood Farms.
Only Brookwood Farms slow-roasts high quality
meats over charcoal for 10-12 hours to guarantee
the best BBQ in food service. Brookwood Farms
offers real, Southern-style pit-cooked pork, chicken
and beef BBQ that saves time and labor. Just heat
and serve for quality that customers will swear was
made in the kitchen.
Family owned and operated in Siler City, North Carolina, since 1978. Brookwood Farms promises delicious pit-cooked BBQ for generations to come.
For more information, call 800-472-4787 or visit brookwoodfarms.com.

Swaggerty’s 100% Premium
Pork Sausage
What your Customers want More
of, is Less! Less Preservatives - Less
Fillers - Less Fat. Our premium pork
sausage is totally preservative free.
Made from the finest cuts of 100%
foodservice
fresh pork with absolutely no fillers
added. With over 70 premium sauWhatto your
sage products
choose Customer
from you
can nowwant
serve a delicious
preservative
More of, is Less
free sausage breakfast, lunch or dinLess Preservatives - Less Fillers - Les
ner. Gluten
free with no MSG added.
Our premium pork sausage is totally preservative f
For
more
information
call pork
1-866Made from the finest
cuts of 100% fresh
with absolutel
added. or
Withvisit
over 70
premium sausage products to choo
792-4728
sales@swaggertys.com
you can now serve a delicious preservative free saus
breakfast, lunch or dinner.

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

Snacking just became healthy - New Old Wisconsin
Gluten Free Smart Snack Protein Sticks
Old Wisconsin Fast Fuel Beef Sticks and Fast Fuel Honey Brown Sugar Turkey Sticks new lean meat formulation
meets Smart Snack guidelines for kids snacking. Our products are now lower in sodium, lower in fat, lower in calories, and lower in sugar. A delicious way to stay fueled during a busy day. This convenient shelf stable snack is made
with high quality ingredients and is authentically hardwood
smoked to bring out a rich sausage flavor. Contact us today.
For more information visit www.buddig.com or call 1-800621-0868.
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USDA Encourages the Use
of Food Thermometers
Summer is a time for family vacations,
backyard barbeques and plenty of outdoor
activities with food as the centerpiece. But
before those steaks and burgers go on the
grill, the U.S. Department of Agriculture’s
(USDA) Food Safety and Inspection Service (FSIS) wants to remind consumers
to keep their family and themselves safe
from foodborne illness by using a food
thermometer to ensure meat and poultry is
cooked to the correct internal temperature.
Follow USDA’s four easy steps to food safety this summer:
Clean: Make sure to always wash your hands and surfaces with soap
and warm water for 20 seconds before cooking and after handling raw meat
or poultry. If cooking outside or away from a kitchen, pack clean cloths and
moist towelettes for cleaning surfaces and hands.
Separate: When taking food off of the grill, use clean utensils and platters. Don’t put cooked food on the same platter that held raw meat or poultry.
Cook: Always use a food thermometer to check the internal temperature
of meat and poultry. Place the food thermometer in the thickest part of the
food.

Congratulations to Bob Ehlers of Affinity Group Paramount for receiving
the 2017 Ambassador Award from the Association of Nutrition & Foodservice Professionals. Each year, one individual is selected from the entire
country and is presented with the Ambassador Award. This individual is
one who has demonstrated commitment of the Certified Dietary Manager
(CDM) credential and supports the nutrition and foodservice department
leader through mentoring. Bob is an asset to the Affinity Group team and
we are very happy for him and his accomplishments.

Coming
Next

• Hamburgers, sausages and other ground meats should reach 160°F.
• All poultry should reach a minimum temperature of 165°F.
• Whole cuts of pork, lamb, veal, and of beef should be cooked to
145°F as measured by a food thermometer placed in the thickest
part of the meat, and allowed to rest for three minutes before eating.
A “rest time” is the amount of time the product remains at the final
temperature, after it has been removed from a grill, oven, or other
heat source. During the three minutes after meat is removed from the
heat source, its temperature remains constant or continues to rise,
which destroys pathogens.
• Fish should be cooked to 145°F.
• Meat and poultry cooked on a grill often browns very fast on the
outside, and by using a food thermometer you can be sure items
have reached a safe minimum internal temperature needed to destroy
any harmful bacteria that may be present.
Chill: Place leftovers in shallow containers and refrigerate or freeze immediately. Discard food that has been sitting out longer than two hours.
For more information, call (1-888-674-6854).

AUGUST / SEPTEMBER OCTOBER / NOVEMBER
Back To School

Holiday Foods

Breakfast Foods

Appetizers

Ad Deadline August 25th

Ad Deadline October 20th
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Black Angus Beef Franks
USDA Choice Black Angus Beef,
superior quality justifies “gourmet
frank” menu price. Product is tender,
meaty, slightly smoky, and juicy. Also,
menu versatility, with equally famous
profit potential.
Farmland gives you more than one
way to put Black Angus beef on your
menu. For information contact your
Smithfield Farmland representative
or call 1-888-327-6526.
Fully Cooked Dixie Skillet
and Farmland Silver Medal
Sausage Patties & Links
No need to comprise on quality,
flavor or consistency when you serve
Farmland Fully cooked Sausage. Made
from superior cuts of lean pork and
100% natural spices, this easy-to-prepare sausage delivers a firm bite with
authentic Farmland flavor. No shrinkage, less waste, quick preparation.
For information please call 1-888327-6526.

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

Hartley’s Premium Lemonade and
Mango Lemonade
Hartley’s Premium Lemonade Concentrates are made with cane sugar,
real citrus oils and natural flavors,
which gives our lemonade a longer
shelf life. Hartley’s Premium Lemonade is the perfect balance of sweetness
and lemon tart. Hartley’s Premium
Lemonade Concentrates can be used
as a chilled hand mixed beverage or for
frozen drinks in a blender or in a slush
granita machine. For the best quality,
we recommend purified water.
For information call 1-800-6788448 or www.hartleysbrand.com

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

Duck Bacon & Sweet Corn Wontons with Cream Cheese
Maple Leaf Farms appetizers are handmade to ensure the
highest quality. Duck Bacon &
Sweet Corn Wontons with Cream
Cheese appetizer are crescent
shaped wonton wrappers stuffed
with cream cheese, duck bacon
and sweet corn. Perfect appetizer
for all foodservice operators. All
products come frozen.
For more information visit
www.mapleleaffarms.com

Dole Chef-Ready Frozen Fruit Purees
Ready to combine with other
on-trend ingredients, new Dole
Chef Ready Frozen Fruit Purees
deliver the flavor, color and appeal
of just-picked fruit to enhance
dishes and drinks for any menu
segment. Available in strawberry,
mango and blackberry. Contains
no artificial ingredients, preservatives or high fructose corn syrup.
Packed in a convenient, 30-ounce resealable tub, which guarantee labor savings
while expanding menu capabilities. For information visit www.dolefoodservice.com

Farmland Spiral Sliced Hams
Spiral sliced, perfect for sandwiches or dinner plate servings.
Slices stay intact and pull away
easily from the bone. No MSG,
naturally smoked using real hickory chips.
For information call 1-888327-6526

Harvest Creations
Fried Green Tomato
Tampa Maid lightly dips fresh
American green tomato slices in a
special blend of seasoned flour and
cornmeal for an authentic southern
favorite that’s quick, easy and
profitable for any operation.
For more information go to www.
tampamaid.com
Dinner Roll Made Easy
With Euro-Bake
Create a lasting first impression by
serving artisanal dinner rolls provided
by Euro-Bake. Using long fermentation and cold proofing, Euro-Bake offers an assortment of dinner rolls such
as: Basil Cheese, Artisan Ciabatta and
Pretzel. Available either pre-proofed
or fully-baked, these rolls are a quick
and easy way to ensure a fresh, warm
bread basket for each party upon arrival. To learn more, call 1-630-963-4781
or visit EuroBakeUsa.com .
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IF
YOU’RE
SEEKING
TASTY SHAREABLES,

Tampa Maid has all the
ingredients for creating small
plates with big appeal, like

our NEW Harvest Creations
Dill Pickle Chips. Made from
FRESH refrigerated pickles
carefully covered with our
unique light signature batter,
they’re perfectly dipped and
dusted in seasoned ﬂour for
a crunch and ﬂavor that can’t
be duplicated.

_New_

Dipt’n Dusted® Fresh
Dill Pickle Chips
343220

TASTE OUR DIFFERENCE FOR YOURSELF.

To schedule a HARVEST CREATIONS tasting, contact a
Tampa Maid representative at 1-800-462-5904 or visit TampaMaid.com
© 2017 Tampa Maid Foods LLC. All Rights Reserved.
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