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Francis Alfred ‘Alfie’ Oakes
III is an American farmer, grocer, businessman, and politician
from Southwest, Florida. Alfie
owns Oakes Farms a more than
1,400-acre farm with a fleet of
trucks and drivers that distribute
his produce across the country,
Oakes Farm Market selling
mostly organic products from
the farm (for the past 27 years),
Food & Thought a 100% organic market, café and coffee
shop. It has a mostly grab and
go but has a lovely courtyard to
enjoy a meal, and Seed to Table
a farmers market-inspired grocery store with several restaurants and food kiosks. Food and
Thought 2 is in the process. It
will be an organic restaurant, a
gorgeous bar with live entertainment, and connected to it by Alfie Oakes, “I just want everyone to eat and be
a courtyard will be an organic healthy.”

market. It will offer a full service breakfast, lunch, and dinner
menu.
The Oakes family started
farming back in the 1930’s with
grandpa Oakes. They owned
open-air market produce stands.
Son Frank moved the family and
farm to Southwest Florida in the
mid 70’s. Son Alfie saw that
the open roadside markets did
well but he saw that the markets
needed to expand to do better.
He learned about vertical integration. Alfie learned the family
needed to do it all- farm, distribute, offer retail, and institute
packaging, essentially everything from the ground up.
Seed to Table is a 78,000
square foot farmer’s market. It
is located in north Naples. It
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Why Mindset Matters for Restaurant Growth
By David Scott Peters
www.DavidScottPeters.com
Here is how real restaurant growth
starts. It starts when you work on
becoming the leader your restaurant needs. It starts with you changing your role in your business. Your
restaurant growth depends on how
you see the world around
you and your mindset.
Let’s
talk
about
mindset first. Restaurant growth starts with
a growth mindset. The
other mindset is a fixed
mindset. What’s the difference?
• A person with a fixed
mindset sees challenges as obstacles, as
somebody else’s fault.
A person with a fixed mindset

doesn’t look for alternative solutions, tends to use little energy
in searching for answers, doesn’t
want to learn new things or make
changes in their business. There
tends to be an edge of fear and a
tendency to blame outside forces
or people.
• A person with a growth mindset sees a challenge and
thinks they can learn
something to overcome it.
A person with a growth
mindset looks for solutions, known and unknown. They know it may
cost them money and it
may cost them time, but
nothing stops them because they see nothing but
potential.
Adopting a growth
See MINDSET on page 2
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Continued from page 1
mindset changes how you look at
the world. Instead of seeing everything as a challenge that stops
you dead in your tracks, you see
nothing but opportunity. You
know you must look for solutions
and trust in alternative solutions.
Test your mindset with this
idea: you can accept and understand that to be successful in the
restaurant business: you can’t do it
without managers.

Congratulations

International Gourmet Products
on

YEARS
of success and results, professional
food broker in the Southeast.

Thank you

for your continued support and
trust in us.
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Southeast Food Service News is a wholly
owned subsidiary of Southeast Publishing
Company, Inc. and has no affiliation with any
other group, association or publication.

POSTMASTER

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

DIRECTOR OF MARKETING
Elliott R. Fischer
Efischer@sfsn.com

Instead of taking the stance
that managers are horrible or that
managers haven’t worked out
great in the past, you realize that
a well-trained and prepared management team can be the ticket
that allows you not to be in the
restaurant 24/7.
With a growth mindset, you
can understand the importance of
systems: that there’s a system, a
process, a way of doing anything
and everything in the restaurant.
This includes everything from
budgets and creating your plan for
success to counting out a drawer
the same way every single time as
well as something advanced like
dollars per labor hour worked.
A growth mindset allows you
to understand the importance of
accountability, that just because
you put these systems in place,
just because you have the mindset,
if you’re not willing to hold people accountable to your standards,
then nothing gets done your way.
You don’t look at it as a negative.
Instead, you see it as your job to
hold your managers accountable
(or what I like to call answerable).
You look at it as a positive that
if you train you what your job is,
how to do it, how well it should be
done, more importantly, by when,
you can hold them answerable,
because they know exactly your
expectations. A growth mindset allows you to see how you’re
the solution to all your challenges, that it’s not somebody else’s
problem to solve. If something
goes wrong, it’s your challenge
to learn. It’s your challenge to beSee MINDSET on page 14
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Family.
At Florida Food Service, it’s always been
about family. This year, our family got a
little bit larger. After serving Florida with
all the right ingredients for over 75 years,
Florida Food Service was acquired by Ben
E. Keith Company. We’re excited to expand
our distribution footprint further into
the southeast region, and look forward to
growing together.

+

Forward. Together.
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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.

Congratulations to the Ryan Wells Foundation who raised $163,000
to benefit culinary students at the ‘Evening with the Chefs’. There were
over 300 event guests, professional chefs, and most of all, the students
across Pinellas County, Florida at the Sheraton Sand Key Resort, Clearwater Beach, Florida.
Renaissance Mobile Riverview Plaza Hotel, Mobile, Alabama’s
award winning AAA 4-Diamond property has recently re-invented its
Fathoms Restaurant and Lounge. A long time dining choice for their
hotel guests and local downtown traffic, Fathoms newly renovated look,
craft cocktail bar and re-energized menu offer each palette many delicious choices.
Ben E. Keith/Florida Food Service is happy to announce Tom Pangburn as Business Development Manager. In addition, Shannon Jakob,
Charlie Rukab, Milton Soto, and Andy Harrison have joined the company as Distributor Sales Representatives.

www.brookwoodfarms.com

Culinary Resources announce that Courtney Altman and Jeff Barney are new team members. Courtney will cover Florida’s west coast
and Jeff will concentrate on the east coast of Florida. Horizon Food Brokers has expanded it territory to the Southeast region into Kentucky and
Virginia. Bernie Terveer has been hired to cover the Virginia market.
Michelle Bryant, who covers East Tennessee is now also covering Kentucky. Michael Banks has joined the company as the Regional Sales &
Culinary Consultant in the Atlanta area. Parma Food Sales is happy to
announce Barbara Lerner has joined the company as area Sale Manager
for the Carolina market.
Horizon Food Brokers has been appointed by the following manufacturers: Bay Coffee & Tea Company, Hazelnut Growers, Olli Salumeria,
and DiGrazz Foods.
Congratulations to Sheldon Irving who has been promoted to Food
& Beverage Manager at The Club of Mediterra, Naples, Florida. Sheldon
has been an employee since its inception in 2000.
Industry veteran Francis Carrancejie will be retiring from Berry
Veal after 24 years. He has his own Sales and Marketing firm, Piacere.
Francis can be reached at 561 389-3333. We wish him all the success in
his new venture.
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.

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.
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Chef Sebastien Thieffine Earned Title of Top Pastry Chef
Chef Sebastien is a native
of France who began his apprenticeship at the age of 15
in pastry kitchens in Soissons and in his hometown
of Reims in the Chardonnay
region. He earned his Brevet de Maitrise specializing
in pastry arts, chocolate,
and ice cream. He began his
career in Paris under master pastry chefs at Michelin
starred restaurants and it was
in Paris that he sharpened his
creative skills.
As with most chefs after
working in Paris he wanted
to grow in his profession. He
put an ad in a pastry newsletter looking for a change. He
received several offers and
ultimately selected the Le
Meridian property in Boston,
MA. He moved there and
never looked back. He has
received awards in competitions. One of his most notable accomplishments is his
recognition by the L’ Academie Culinaire de France as
one of the Top Pastry Chefs
in North America.
His resume includes being
Pastry Chef at Ritz Carlton properties, which
include Palm Beach, Philadelphia, and Kapalua. Also he was a Chef Instructor at the French

types of dinner rolls. Croissants include regular, chocolate, and an almond with a delightful almond filling. Muffins can include double
chocolate, raspberry, chocolate banana, and
raisin bran. There are morning buns, scones,
and apple fritters. There are all types of cakesbirthday, red velvet, dolce tres leche, white
chocolate raspberry, carrot, and many more.
Pies include French Silk, Key Lime, Lemon
Meringue and Banana Cream and many varieties of cheesecakes!
Overseeing the three departments keeps
Chef Sebastien hopping. He finds the position
satisfying and very rewarding. He states, “Alfie Oakes is a visionary. He finds the right team
players and gives us the freedom to execute our
tasks. There is very little administrative work”.
Chef is married to Emily another pastry chef
from Iowa. He has two children- Clara and
Christophe. He spends his free time with his
family mostly watching his children’s sports!
He states, “I am lucky because my job is creative. I concentrate on our pastries, bakery, the
displays, and my team. My goals are to make
my team and the customers happy while producing an outstanding product. At the end of
my day I go home and devote my free time to
my family.”

Pastry School at the City College of Chicago.
He left his most recent Executive Chef position at the Ritz Carlton in Naples, Florida
and joined Alfie Oakes and his team at Seed
to Table when it opened in 2019. He
oversees his team of 65 people. He
has 2 pastry chefs and a head baker.
During his typical day he gets to see
all three shifts. His night shift bakers are the only ones in the store over
night. They bake the bread and pastries for all of the Oakes Farms properties.
The bakery goods made in the store
have very few ingredients. The bread
is made with heirloom flour and contains no preservatives. Chef states,
“You can recognize and pronounce
the ingredients in our products.” The
product selection is huge. There are
three areas, the bakery, the pastries,
and the cakes. Just to name a few: the
breads include, whole wheat, Jewish
rye, a toasting batard, honey wheat,
raisin walnut, sourdough, French
baguette and one with ‘everything’.
Cibatta rolls, roasted garlic herb Parmesan, and onion loaves also grace
the shelves. There are plenty of all

The Importance of
Heirloom Flour
Heirloom Flour is grown from seeds
that have been passed down from
generation to generation; heirloom
grains haven’t been processed or genetically modified like some modern
wheat, rice and corn. These heirloom
grains can carry the label of NonGMO.
In the 1950 and 60’s the manufacturers started changing wheat to make
whiter bread, better texture, etc. Back
in the past gluten intolerance did not
exist. The introduction of processed
GMO products brought on the development of gluten intolerance diseases. There is a smaller amount of gluten in heirloom flour and people can
tolerate eating it.
All properties of Oakes Farms make
food products with Non GMO products
and no preservatives. If one picks up
a package of food made in the store
the ingredients are recognizable and
few. Oakes Farms Markets and Seed
to Table are now selling heirloom flour.
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Alfie Oakes an American Farmer, Businessman, and Patriot
Continued from page 1
sells fresh produce from the Oakes
Farms. It has a butcher shop, fish
market, 2-story wine section, a full
service bakery, several restaurants
and food kiosks, an ice cream shop,
a café, juice and smoothie bar, wine
bar, a large deli, cheese, pasta, sushi, vegan, and ready-made meals!
They offer a staffed playground
for children so that customers can
shop while their children are well
cared for. On the outside the fresh
garden center has plants, herbs, and
flowers. As for the restaurant sections all food is made from scratch.
Seed to Table is a destination
place. It has over 500 seats and
800 employees. It is considered a
place to go whether it is a delicious meal or a drink with a live band on a
Friday night. A patron can select a steak from the butcher shop and it will
be delivered cooked as ordered. The place is hopping. Patriot Talk on
Tuesdays, Girls Night Out on Wednesdays, and Wine Tastings on Thursdays. Live music and dancing on Fridays get there early because the
place is hopping! There are TV’s upstairs that hug the bar where patrons
can watch their favorite sporting events or news.
Alfie oversees the whole independent agribusiness. He is well versed
in all aspects of the operation. Inflation has caused food prices to rise.

Tomato production costs have risen immensely but actual tomato costs
over the years have practically remained the same. In the past the plastic
mulch for the farm cost around $110 per roll. Today the roll costs around
$280 per roll. Alfie talks about competing with Mexico. In the past 80%
of product was grown by the Florida market, today Florida grows 10%
and Mexico does most of the rest of it. He notes to grow the same amount
as in the past it may cost 15-17 million dollars today. He notes chicken
See ALFIE OAKES on page 14

The Ryan Wells Foundation - Evening with the Chefs
The Ryan Wells Foundation at Evening with the Chefs
raised $163,00 to benefit the culinary students of Pinellas County Florida. The event hosted over 300 guests,
professional chefs, and most of all the students. It
was once again held at the Sheraton Sand Key Resort, Clearwater Beach Florida.
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Get in on the BBQ and smoked
meats movement without any
back of house cost or labor.
Smithf ieldQitUp.com

TOTAL

T!

operators save up to $250! dsrs earn up to $500!

MAY 30—AUGUST 28, 2022
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BLACKBERRY GLAZED RIBS
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MAY
31
—AUGUST 28,
29, 2022
2021
MAY
30
—AUGUST
FRESH BREAKFAST SAUSAGE
ITEM CODE

PRODUCT DESCRIPTION

$/CS

CASES

SMOKED BONELESS HAM
TOTAL

ITEM CODE

PRODUCT DESCRIPTION

$/CS

70247130921

SMITHFIELD SAUSAGE PATTY, SILVER MEDAL, 2 OZ, 12
LB, FROZEN

70247134301

SMITHFIELD SAUSAGE PATTY, FMX, SILVER MEDAL, 4 OZ,
12 LB, FROZEN

$2.00

90070247195558

SMITHFIELD CARVEMASTER APPLEWOOD HAM WITH NATURAL JUICES, GOLD MEDAL, 2/7.65 LB, RANDOM WEIGHT

70247131096

SMITHFIELD SAUSAGE LINKS, SILVER MEDAL, 1 OZ LINK,
10 LB, FROZEN

$2.00

90070100047833

SMITHFIELD HAM, GOLD MEDAL, WATER ADDED, 2/11.5 LB,
RANDOM WEIGHT

$2.00

70247131706

SMITHFIELD SAUSAGE LINK, SILVER MEDAL, 58% LEAN, 2
OZ LINK, 10 LB, FROZEN

90070247126415

SMITHFIELD HONEY & BROWN SUGAR PIT HAM, SILVER
MEDAL, 2/16 LB, RANDOM WEIGHT

$2.00

70247130327

SMITHFIELD SAUSAGE LINKS, SKINLESS, SILVER MEDAL,
58% LEAN, 1 OZ LINK, 10 LB, FROZEN

$2.00

90070247155941

SMITHFIELD SMOKED HAM, GOLD MEDAL, 96% FAT FREE,
HAM & WATER PRODUCT, 2/10 LB, RANDOM WEIGHT

$2.00

10070247130102

SMITHFIELD SAUSAGE ROLL, SILVER MEDAL, 58% LEAN,
2/6 LB, FROZEN

$2.00

SMITHFIELD SAUSAGE ROLL, SILVER MEDAL, 8/3 LB,
FROZEN

$2.00

SMITHFIELD SAUSAGE ROLL, SILVER MEDAL, 16 COUNT,
10 LB, FROZEN

$2.00

90070247129751

SMITHFIELD CANADIAN STYLE BACON STICK, GOLD MEDAL, WATER ADDED, 4/3.9 LB, RANDOM WEIGHT

$2.00

90070247127054

SMITHFIELD CANADIAN HAM, GOLD MEDAL, 95% FAT
FREE, 4/3.85 LB, RANDOM WEIGHT

$2.00

10070247193817

SMITHFIELD COOKED HAM, 4X6, HAM AND WATER, 2/13 LB

$2.00

10070247193831

SMITHFIELD COOKED HAM, 4X6, WATER ADDED, 2/13 LB

$2.00

10070247290141

SMITHFIELD COOKED HAM, 4X4, HAM AND WATER, 5/10 LB

$2.00

10070247201468

SMITHFIELD SMOKE'NFAST RIBBITS IN BBQ SAUCE, 2/ 5
LB, FROZEN

$5.00

10070247201529

SMITHFIELD SMOKE'NFAST RIBBITS SAUCELESS, 2/5 LB,
FROZEN

$5.00

70100020208
10070100020557

$2.00

$2.00

90070247128594

SMITHFIELD ORIGINAL PIT HAM, SILVER MEDAL, SMOKED,
2/14 LB, RANDOM WEIGHT

$2.00
$2.00

SMITHFIELD FULLY COOKED SAUSAGE PATTY, SILVER
MEDAL, 2 OZ, 3.875 INCH WIDE, 10 LB, FROZEN

70247138156

SMITHFIELD FULLY COOKED SAUSAGE PATTY, SILVER
MEDAL, 2 OZ, 10 LB, FROZEN

$2.00

25468111006

SMITHFIELD FULLY COOKED ORIGINAL SAUSAGE PATTY,
SILVER MEDAL, 2 OZ PATTIES, CHILD NUTRITION, 10 LB,
FROZEN

$2.00

70247138170

SMITHFIELD FULLY COOKED SKINLESS SAUSAGE LINK,
SILVER MEDAL, 20/1 LB, 10 LB, FROZEN

$2.00

70247138149

SMITHFIELD FULLY COOKED SAUSAGE PATTY, SILVER
MEDAL, 1.5 OZ, 10 LB, FROZEN

COOK IN BAG HAM

$2.00

$2.00

SMOKED SAUSAGE

SMOKE’NFAST

10070800080547

SMITHFIELD PORK SKINS, RENDERED, 25 LB

$5.00

10070800805508

SMITHFIELD PORK SKINS, RENDERED, 15 LB

$5.00

90054756002026

SMITHFIELD SMOKE'NFAST ST. LOUIS STYLE RIBS, HICKORY
SMOKED, 2/12.2 LB, FROZEN, RANDOM WEIGHT

$2.00

10704051269016

SMITHFIELD SMOKE'NFAST SHREDDED PULLED PORK, WITH
SAUCE, 2/5 LB, FROZEN

$5.00

$2.00

10704051269047

SMITHFIELD SMOKE'NFAST SHREDDED PORK SHOULDER,
SAUCELESS, 2/5 LB, FROZEN

$5.00

ECKRICH SMOK-YS CHEDDAR SMOKED SAUSAGE LINK,
10/1.03 LB

$2.00

10704051287119

SMITHFIELD SMOKE'NFAST SHREDDED BEEF BRISKET,
SMOKED, 12/2 LB, FROZEN

$5.00

10070247130546

SMITHFIELD KIELBASA ROPE, GOLD MEDAL, 2/5 LB

$2.00

SMITHFIELD KIELBASA, GOLD MEDAL, 5/1, 6", 10 LB,
FROZEN

10704051289328

$5.00

70247135292

$2.00

SMITHFIELD SMOKE'NFAST SHREDDED CAROLINA PULLED
PORK, HICKORY SMOKED, 4/2.5 LB, FROZEN

20027815179824

ECKRICH CHEDDAR SMOKED SAUSAGE LINKS, 6/1.75 LB

$2.00

10704051300276

SMITHFIELD SMOKE'NFAST SLICED ROAST BEEF, 6/2 LB,
FROZEN

$2.00

20027815179831

ECKRICH JALAPENO & CHEDDAR SMOKED SAUSAGE LINK,
6/1.75 LB

$2.00

90704051261023

SMITHFIELD SMOKE'NFAST COOKED SAUCELESS BABYBACK LOINBACK RIBS, 8/3 LB, FROZEN, RANDOM WEIGHT

$2.00

90704051269265

SMITHFIELD SMOKE'NFAST PORK CARNITAS, 6/5 LB,
FROZEN, RANDOM WEIGHT

$2.00

90704051269302

SMITHFIELD SMOKE'NFAST PORK CARNITAS, ALL NATURAL,
6/4.85 LB, FROZEN, RANDOM WEIGHT

$2.00

10704051289045

SMITHFIELD SMOKE'NFAST PULLED PORK, ALL NATURAL,
SMOKED, SAUCELESS, 2/5 LB, FROZEN

$5.00

90704051270223

SMITHFIELD SMOKE'NFAST BEEF BARBACOA,10/3 LB,
FROZEN, RANDOM WEIGHT

$2.00

SMITHFIELD SMOKED SAUSAGE ROPE, NATURAL CASING,
4/3.25 LB, FROZEN

$2.00

10070247130539

SMITHFIELD SAUSAGE ROPE, GOLD MEDAL, 2/5 LB

$2.00

40046600028202

SMITHFIELD SMOKED SAUSAGE ROPE, PORK & BEEF,
NATURAL CASING, 4/3 LB, FROZEN

20027815179855

ECKRICH SMOK-YS ORIGINAL SMOKED SAUSAGE LINK,
10/1.03 LB

20027815179848

10045300662821

10070247140194

SMITHFIELD SMOKED SAUSAGE, BIAS CUT, 2/5 LB, GASFLUSHED

$2.00

$2.00

READY TO COOK BACON
70800179077

SMITHFIELD RTC BACON, PLATINUM, APPLEWOOD
SMOKED, LOG, SINGLE SLICE, 10-14 SLICES PER LB, 15 LB,
GAS-FLUSHED

$2.00

70247123244

SMITHFIELD RTC BACON, GOLD MEDAL, SINGLE SLICE,
18-22 SLICES PER LB, 15 LB, GAS-FLUSHED

$2.00

10070100065459

SMITHFIELD RTC BACON, GOLD MEDAL, APPLEWOOD
SMOKED, SINGLE SLICE, 14-17 SLICES PER LB, 15 LB,
GAS-FLUSHED

$2.00

70247158635

SMITHFIELD RTC BACON, GOLD MEDAL, DOUBLE SMOKED,
SLAB SLICED, 14-18 SLICES PER LB, 15 LB, GAS-FLUSHED,
FROZEN

$2.00

70247158642

SMITHFIELD RTC BACON, GOLD MEDAL, DOUBLE SMOKED,
HRI, SINGLE SLICED, 18-22 SLICES PER LB, 15 LB, GASFLUSHED, FROZEN

$2.00

©2022 Smithfield 87871

TOTAL

SPECIALTY HAM

PRE-COOKED BREAKFAST SAUSAGE
70247138408

CASES

Follow us on social media @SmithfieldCulinary

Visit SmithfieldQitUp.com

Smithfield Culinary Mobile App
Now Available! Download it today!
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LUNCH MEAT
ITEM CODE

PRODUCT DESCRIPTION

POWER BITES
$/CS

10070247129397

SMITHFIELD COOKED SLICED HAM, 5 OZ SLICE, 4/3 LB,
GAS-FLUSHED

$2.00

10070247818598

SMITHFIELD SLICED HAM, SMOKED, HAM AND WATER
PRODUCT, .5 OZ SLICES, 4/3 LB

$2.00

90070100023424

SMITHFIELD BOLOGNA STICK, 2/15 LB, RANDOM WEIGHT

$2.00

10070247821420

SMITHFIELD COTTO SALAMI, SILVER MEDAL, 12/1 LB,
GAS-FLUSHED

$2.00

10070247821413

SMITHFIELD SLICED BOLOGNA, 12/1 LB

$2.00

CASES

TOTAL

ITEM CODE

MARGHERITA PEPPERONI, SLICED, 14-16 SLICES, 2/5 LB

$2.00

20027815220106

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

$5.00

$/CS

20070800406115

SMITHFIELD HOMESTYLE POWER BITES, 6/4Z

$1.00

20070800406153

SMITHFIELD WESTERN STYLE POWER BITES, 6/4Z

$1.00

20070800406160

SMITHFIELD MEATER LOVER POWER BITES, 6/4Z

$1.00

70800182275

SMITHFIELD HOMESTYLE POWER BITES, 2/5 LB, FROZEN

$2.00

70247811578

SMITHFIELD BEEF HOT DOGS, GOLD MEDAL, 6/1, 2/5 LB,
CHILD NUTRITION, FROZEN

$2.00

70247810960

SMITHFIELD BEEF HOT DOGS, GOLD MEDAL, 8/1, 2/5 LB,
FROZEN

$2.00

70247810953

SMITHFIELD BEEF HOT DOGS, GOLD MEDAL, 4/1, 10 LB,
FROZEN

$2.00

70247813046

SMITHFIELD BEEF HOT DOGS, GOLD MEDAL, 5/1, 2/5 LB,
FROZEN

$2.00

70247812544

SMITHFIELD 6" MEAT HOT DOGS, BRONZE MEDAL, 8/1, 10
LB, CHILD NUTRITION, FROZEN

$2.00

10070100027129

SMITHFIELD 6" ALL MEAT FRANKS, SILVER MEDAL, 8/1, 2/5
LB, GAS-FLUSHED, CHILD NUTRITION, FROZEN

$2.00

CASES

TOTAL

FRANKS/HOT DOGS

PEPPERONI
20027815220144

PRODUCT DESCRIPTION

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

STEP 1

STEP 2

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

1
2
3
4

MAXIMUM PAYOUT IS $250 / MINIMUM PAYOUT IS $20
# of $1 CS:
# of $2 CS:
# of $5 CS:

OPERATION NAME:

X $1.00/CS:
X $2.00/CS:
X $5.00/CS:

STEP 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
printouts verifying valid products were purchased between May
30–August 28, 2022. 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 8, 2022. 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 $:
= Total $:

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

E-MAIL ADDRESS:
OPERATION ADDRESS:
ZIP:

Submit &
check status
PLEASE MAIL THIS COUPON WITH COPIES OF
DISTRIBUTOR INVOICES TO:
SMITHFIELD CULINARY
Q IT UP COUPON REDEMPTION
PO BOX 552
TRAVERSE CITY, MI 49685
REBATE QUESTIONS? CALL 1-877-570-5504

COUPON CODE: QITUPOPR22
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/SMITHFIELDQITUP.COM

Number of meals served per day:
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Making the Transition to a Shorter Workweek
Of all the lessons we have
learned over the last two and a half
years, one of the biggest is the importance that employees place on
quality of life. Staffing has been
a consistent challenge for many
restaurant operators, not just in
terms of quantity but also in the
quality of that staff. And we have
learned that if we want to hire and
retain quality employees, we need
to offer a better work-life balance
for our team members.
How do we do that in an industry notorious for long hours and
burnout? One approach that has
worked for me is shortening the
workweek and providing more
consistent time off.
In January, my team and I decided to close my Atlanta restaurant, Old Vinings Inn, on Mondays and Tuesdays. That decision
was driven by a desire to create a
better quality of life for staffers
that I did not want to lose. And it
has resulted in a happier, more relaxed staff.
We were previously open every
day, two shifts a day, 14 shifts a
week. We are down to eight shifts
a week now. We close on Sunday
night and do not open again until
dinner on Wednesday. This allows
us to give our employees two full
consecutive days off every week.
Closing Sunday nights was big
for us. That has traditionally been
one of our busiest shifts. But what
it did was create breathing room
for our employees. After a busy
Sunday brunch shift, they can go
out for Sunday dinner, spend time
with families, have some personal
time, whatever the case may be,
and ease into their time off.
And that Wednesday morning
makes that time off sacred. They
can really enjoy their Monday
and Tuesday without worrying
about getting everything ready
on Wednesday. Sometimes people
will go to work on their day off to
make sure they are set for the next
day. Now they have time to prepare for that Wednesday dinner
shift. It is a great time for everyone to get organized and communicate their desires and challenges
for the night and the week ahead.
From an operator’s standpoint,

The Vinings Inn (Photo by Brandon Amato)
it allows us to work with one roster of employees that can handle
all the shifts, so we can basically
schedule full-time.
Of course, there is a lot that
goes into deciding what days or
shifts to close your restaurant. It is
important to figure out the shifts
you can close that will impact
your bottom line the least. For us,
Monday and Tuesday made sense.
Those days were slower for us.
But for some operators, those days
could turn out to be Monday and
Thursday.
You have to look at the data.
I would advise operators to pull
sales data from the last year, or
maybe the last couple of years,
and look for patterns. Slow days
might not always be the same days
of the week. Or maybe the slow
day is Tuesday—except for once
a month when you see a significant uptick due to a civic group or
some other event that takes place
every third Tuesday of the month
and spills into your restaurant for
drinks and apps afterward.
You also might decide to adjust
hours of operation to stay open
another hour or two on the days
you are open. We concluded that
we did not have to go that route,
but your situation may be different.
When deciding what’s best,
make sure to adjust your budget.
Fewer shifts mean a change in
how much food you are ordering.
At the same time, there are fixed
costs that don’t go away—utilities, rent and normal overhead

costs. Wear and tear on equipment
may decrease a little bit, but you
are still going to need maintenance.
Once you have settled on the
days to close, make sure guests
know what to expect. Changing
the hours on your website and
posting a sign on the door isn’t
enough. Make sure you and your
staff are communicating the new
schedule to guests consistently.
Give them some lead-time if possible—“Hey, if you haven’t heard,
starting next month, we’re changing our schedule.” Get your customer base used to these changes,
ideally before they take place, to
minimize any frustration.
“Lee,” I can hear you thinking, “this is all well and good, but
how do I make up that revenue?”
There’s no doubt about it—shortening the schedule sacrifices some
business. Hopefully, you have
come up with a schedule that mitigates that as much as possible. But
to make it work, your staff needs
to buy in, too. After all, some of
them will be losing shifts.
It is imperative to communicate the challenges and the opportunities to your management team
and staff: “This is an experiment.
I believe this can work, but I need
your help, because we’re going to
have to recover this business elsewhere.”
So how do you that? A good
operator, and a good manager,
will encourage his team to find
ways to step up their game.
One of my full-time staffers

now works all eight shifts, and he
really focuses on his salesmanship. He has learned the menu inside and out so he can maximize
the tables he has. Even if it is not
a busy night, he is trying to do the
best he can from both a service
and a sales standpoint to capture
every opportunity to upsell, make
the guest feel happy and relaxed
and increase his income. As a result, he is becoming a better worker, is making better tips, is more
confident and enjoys his work
more.
That is not to say that you
should not expect some turnover.
That’s a given in this business, but
especially in times of change. The
new schedule may not work for
some staffers for whatever reason.
It is always wise to anticipate that
and have a plan in place to deal
with it.
At Old Vinings Inn, the change
has definitely been very good
for us. We are seeing growth in
the times that we are open. And
generally speaking, those two
set days off have created a better
working environment. We are not
as short-staffed, and people are
not as stretched thin as they were
before. The bottom line is: When
people are rested and fresh, they
are happier and are going to do a
better job.
Panacea Management Group
(PMG) Consulting is the newest venture from Lee Schulman,
owner of Old Vinings Inn, in
Georgia and a restaurant operations veteran with three decades
of experience. Schulman also
holds a degree in food systems,
economics, and management from
Michigan State University and attended the Pennsylvania Culinary
Institute. PMG Consulting offers
consultations for new and existing
restaurants as well as businesses
looking to expand into food and
beverage service. For more information- 770-438-2282, email
lee@pmgconsulting.us, or visit
pmgconsulting.us.
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LEAVE OUR MARK
ON YOUR MENU AND
RECEIVE UP TO $150!

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

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

Feature 1 Smithfield and/or Margherita item on your menu and receive $50.
Feature 2 Smithfield and/or Margherita items on your menu and receive $100.
Feature 3 Smithfield and/or Margherita items on your menu and receive $150.
Simply complete the form below:

IT’S EASY
Please List Smithfield/Margherita Items:
1. _____________________________________ 2. _____________________________________ 3. _____________________________________
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 Margherita items.
• The menu must also feature the Smithfield or Margherita logo
next to the featured item.
• The logo must be featured on a primary menu. Daily specials
do not qualify.

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

IMPORTANT: PROGRAM IS EFFECTIVE FROM
JANUARY THROUGH DECEMBER EACH YEAR.

4. Operators may submit only one redemption per menu
promotion period.

Operators may submit only once per year.
Chains with multiple units must feature Smithfield or Margherita
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.

Mail contents to:
Smithfield Menu Allowance Program
P.O. Box 552, Traverse City, MI 49685-0552

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

3. Attach a copy of your distributor invoice showing the
purchase of Smithfield or Margherita products featured on
your menu (distributor tracking reports will also qualify).

PLEASE NOTE: Submissions that do not adhere to the above-listed instructions are subject to rejection.
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Searching for New Products or Ideas Online? Be sure to visit these websites!

affinitysales.com

freshfromflorida.com

smithfieldculinary.com

peppersunlimitedofla.com

brookwoodfarms.com

gilbertfoods.com

®

georgiaschoolnutrition.com

buddig.com

sna-nc.org

devancofoods.com

www.SFSN.com

culinaryresources.biz

tampamaid.com

orrellsfoodservice.com

horizonfoodbrokers.com

mapleleaffarms.com

parmafoodbrokers.com

foodpartners.us

Florida
School
Nutrition
Association
levoniusa.com

igpinc.net

cheneybrothers.com

floridaschoolnutrition.org

fse.us.com

berryveal.com

www.redgoldfoods.com

www.reddiamond.com

viedefrance.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

Ft. Lauderdale, Florida

Cheney Brothers Food Show

June 14, 2022

Placere Sales & Marketing, Francis Carrancejie;
Cheney Brothers, Enzo Marchello; Busseto
Foods, Michael Romines.

Cheney Brothers, Xavier Arguelles, Henry Barouh;
Coast to Coast, Glenda Worth; Roland Foods,
Cheney Brothers, Jim McGlynn; Swisher, Martin
Nate Bell.
McKinney; Cheney Brothers, Ron Hall.

Natalie’s Orchard Island Juice Co, Charlotte
Morasso; Cheney Brothers, Mike Muskett;
Natalie’s, Helen Davlin.

Cheney Brothers, Phil Kaladin; Crosby Kitchen & Smithfield Culinary, Keri Turner, Jim Martin,
Bar, Kiana Kelly, Diru Deen.
Dalene Govender, Alan Denzer.
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Levoni Deli Meats
All Levoni deli meats are
from pigs born, bred and processed in Italy. Our deli meats
are gluten free and do not
contain lactose.
Excellent for any restaurant, deli counter, or social
event. For information or
samples visit levoniusa.com

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

Grilled Rack of Lamb
Rack of lamb is commonly found
in restaurants. Full rack consists of 7-8
ribs. Rack of lamb is an impressive cut
to serve on any table. 100% grass fed,
no antibiotics, no added hormones,
free range.
For more information visit thelambcompany.com or call Michael at 856269-5236.

Handy Soft Crabs
Available year-round, Handy’s
succulent and tender soft crabs put
profitable protein back on your
plate with consistent price and size.
Contact us to talk CRAB at sales@
handyseafood.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

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

Gluten-Free
Dijion Dipping Sauce
Yoplait all natural fat fee plain
yogurt with dijion mustard and
honey makes a delicious dip for
dippables. Whisk yogurt, honey,
mustard and celery seeds together in a large mixing bowl until
smooth. Serve chilled.
For info visit generalmillscf.com

Tamper Guard Snack Boxes
Inhibit tampering and put your
food on display. These containers are
great for protein snacks, bistro boxes,
salads, kids lunches and other snack
box varietes. Choose from a variety
of shapes all of which use the same
lid for ease and efficiency.
For info visit dartcontainer.com

Classic High Quality
Charcuterie Meats
Fratelli Beretta is a perfect companion for any social event. No waiting in
line at the deli counter.
Our classic line brings you our dry
cured Italian meats, Coppa, Pancetta,
Salame Milano and Prosciutto.
For information contact Claudia
Marchello @Coast 2 Coast Food Broker
561-863-8899

Original Bulliard’s Cayenne Pepper Sauce
After 100 years in the pepper
business the Bulliard family is
proud to introduce our newest
hot sauce blend.
Specially chosen aged cayenne
peppers are used to produce this
fine hot sauce that displays the
full bodied flavor of cayenne peppers.
For information and samples
visit peppersunlimitedofla.com or call 504-733-2402
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Why Mindset Matters for
Restaurant Growth
Continued from page 2
come the leader your restaurant needs. This pushes you to learn, become
better and change for the betterment of your restaurant business.
I see this in action on a weekly basis with the members in my 24-week
restaurant transformation coaching program. They’re tackling big issues
and common restaurant business challenges with personal and professional growth in mind. For these restaurant owners, the sky’s the limit.
It’s unbelievable the changes that my members are making during a pandemic, during a labor shortage. The fact of the matter is, when times are
good, when times are bad, someone with a growth mindset sees opportunity around every corner. Yes, they suffer from the same challenges as
you – high food cost, high labor cost, can’t find enough employees, shortfuse customers and so much more – but they know it is their responsibility to learn how to solve the problems. They understand pointing fingers
and placing blame might feel good for a few minutes, but it doesn’t solve
the problems.
If you want real restaurant business growth, I encourage you to consider what you don’t know and to start asking questions. Look for help,
sources of information, expertise, coaching, mentorship. Change your
mindset so you can change your role in the restaurant, become the leader
your restaurant needs and get time away from your restaurant to live your
life.

Alfie Oakes an American Farmer,
Businessman, and Patriot
Continued from page 6
prices have had a 400% increase. Alfie is skeptical of the conventional food production industry. He knows the industry well and predicts
shocking food prices at the end of 2022.
Alfie frequently hosts school age children at his 10-acre demonstration
farm, complete with aquaculture, chickens, dairy cows, greenhouses, and
over 30 fruits and vegetables for them to plant and pick while learning
about farming, harvesting, and the fundamentals of becoming self-sufficient when it comes to growing our own food. Teaching children about
healthy food is his priority and reward.
Alfie Oaks is considered a visionary in the food and agribusiness
industry. Seed to Table exemplifies his sensible approach to health, his
values, and healthy eating perspective that he learned early on from his
father. To read more about Alfie go to alfieforamerica.com.

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 19th

OCTOBER/NOVEMBER
Holiday Foods
Ethnic Foods
Ad Deadline October 14th

.com
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Carl Buddig Deli Lunchmeat and
Old Wisconsin Snack Sticks

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

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.

Yogurt Tzatziki Sauce
Yoplait nonfat plain yogurt
provides the tang in a classic Greek
sauce for salads or a dressing for
sandwiches. Use peeled cucumber, minced garlic, salt, minced
mint leaves, lemon juice and white
pepper. Mix all together and serve
chilled.
For info visit generalmillscf.com
Louisiana Supreme
Buffalo Style Wing Sauce
Louisiana Supreme wing sauce is a
savory blend of hot sauce and spices.
Also has the right touch of a buttery
flavor. Great for a marinade or a basting sauce for chicken wings. Let the
flavor fly. For information or samples
visit www.peppersunlimitedofla.com or
call 504-733-2402
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Zatarains’s Red Beans & Rice Mix
Zatarain’s red beans and rice mix
is a premium blend of long grain rice,
dehydrated vegetables, and spices. Add
the flavor of New Orleans to your
menu. Product is provided in user
friendly packages to enhance back-ofhouse efficiencies.
For info visit mccormickforchefs.com

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.
McCormick launches Cholula
Street Taco Seasoning Mix
Cholula street taco seasoning
mixes are available in two flavor.
Chili peppers carne asada and smoky
chipotle carnitas.
Perfect for batch-style cooking.
Easy receipe in each pouch to make
ten pounds of Mexican carne asada
and carnitas.
For information go to www.
mccormickforchefs.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.

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

EL Preferido Cheese Brick
El Preferido Cheese is made with only the finest ingredients, then aged perfectly for a premium taste.
This is great for shredding
atop a fresh salad, melting
for that perfect quesadilla, a Mexican Dish or for
everyone’s favorite cheese
dip.
For info and samples
call 1-800-486-4717 or
visit www.elpreferido.net
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www.elpreferido.net
International Gourmet Products, Inc.
6030 Bethelview Rd. • Suite 203 • Cumming, GA 30040

Phone: 770-887-0807 • Fax: 770-887-0708
Email: customerservice@igpinc.net

Email:1-800-486-4717
customerservice@igpinc.net
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