
By John P. Hayward

For most of us in the
Southeast food service indus-
try, 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 es-
pecially severe. As the indus-
try’s ultimate middlemen,
brokers serve as catalysts and
liaisons to manufacturers,
distributors and operators in
the flow of products. They’re
at the sharp end of the stick
— and usually the first ones
to get poked in the eye.

Even in the best of times,
the brokerage business is
challenging. But throw in the

worst economic climate since
the Great Depression, and the
hurdles are even higher.

The national unemploy-
ment rate stands at 9.8 per-
cent, according to the U.S.
Labor Department, the high-
est since 1982. Regionally, the
numbers are similar. South-
east 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 concen-
trated largely in the commer-
cial food service segment.
Technomic projects that
travel and leisure-related food

service will see a decrease of
11.3 percent from ’08. Restau-
rants and bars will see a de-
crease of 3.5 percent, with
full-service restaurants ac-
counting for the largest per-

centage of this decline.
It’s a difficult environment

for Southeast food service bro-
kers.

“Our overall business is
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South Carolina Eatery
Now in 20th Year

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 tropi-
cal-island theme where one of
its main attractions is a la-
goon 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 suc-
cess.

“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.

SeaFare Restaurant Puts Traditional Spin on Seafood Buffet

(See SEAFARE on page 16)

(See SURVEY on page 10)

Survey: Southeast Brokers Battling Recession, 
Consolidation & Market Changes

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.
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Nicknamed “Bulldog” during his 
stint on Bravo’s Top Chef program, 
Howard “Howie” Kleinberg has 
brought this same competitive 
intensity to Bulldog Barbecue in 
North Miami, Florida. 
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Pacific Island culinary culture is 
more than a passing interest to 
Chef Lucardie - and his wife, Pat. 
With roots in Indonesia, Guam and 
the Mariana Islands, food tradi-
tions are a big part of their lives.
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Southern Fare Highlights Menu at Florida’s Ivy House Restaurant

ACF Names Top Southeast Chefs at Regional Conference

When The Ivy House Restaurant was started in 1993 in Williston, Florida, the menu boasted only 
two items – “one hot and one cold,” said owner/operator Marjorie “MiMi” Hale. But it was a huge 
success anyway. Today there’s a second location in Alachua, and the restaurants have established 
a loyal following with their home-cooked southern fare and lavish desserts.

By Michelle Pett-Herrin

Not only is the Ivy House 
Restaurant rich in tradition 

Chefs from throughout the 
Southeast gathered in Atlanta 
last month for the annual 
American Culinary Federation 

and history, it is also rich in 
delicious, southern, home-
cooked meals and luscious, 
rich desserts. It was established 

(ACF) Southeast Regional 
Conference.

The event was held February 
18-21 at the Hilton Atlanta. 

in 1993 in a beautiful, turn-
of-the-century home in 
Williston, Florida. Dr. James 
Willis, MD, who delivered 

More than 20 chefs and chapters 
were honored.

The ACF Southeast Region 
Chef of the Year Award went 

owner Marjorie Hale, built 
the home in 1912. Williston, 
which is located in the middle 
of Florida’s horse country, was 
founded and named in honor 
of the Doctor’s father, Jesse 
Willis. 

There are two Ivy House 
locations; the other is in 
Alachua, Florida.

Marjorie “MiMi” Hale, 
owner and proprietor, runs the 
restaurants with her daughters, 
granddaughters and close 
family friends. As a young girl, 
MiMi worked in her sister 
Nettie’s restaurant, The Chick 
Inn. Nettie had the best recipe 
for fried shrimp and this item is 
still on the menu today, The Ivy 
House Shrimp. 

MiMi was the owner of a 
retail gift shop, but she was 
also a talented cook who was 
constantly cooking for her 
many friends and large family. 
So she was encouraged to open 
a restaurant.

At first, MiMi opened her 
doors only a couple of days a 
week. “We served two items, 

to Keith Armstrong, a member 
of the ACF Greater Atlanta 
Chapter, Inc. The award 
recognizes “an outstanding 
culinarian who demonstrates 
the highest standard of culinary 
skills, advances the cuisine 
of America and gives back to 
the profession through the 
development of students and 
apprentices,” according to ACF.

Armstrong is a 15-year 
veteran of the culinary field. 
He graduated with honors from 
The Art Institute of Atlanta in 
1996, and then he went on to 
work in various private clubs 
including Eagle’s Landing 
Country Club and The Vinings 

See IVY HOUSE on page 5

See ACF AWARDS on page 7Keith Armstrong
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Superior Pasta Starts with
Superior Wheat

Barilla® Semolina pasta is a culinary foundation that allows you to easily add 
excitement, variety and great taste to any menu.
• Made from our signature durum 

wheat, known to cook perfectly 
every time

• Holds shape and texture better for 
more consistency and less waste

• Resists sticking, clumping and 
breaking

• Available in over 40 cuts of our au-
thentic semolina pasta for ongoing 
menu variety

Barilla Keeps Quality on the Menu – 
Let us Lead the Way
When it comes to pasta, quality is central. Which is why Barilla – the leading 
brand of pasta in Italy – is a favorite of foodservice chefs. They know 
Barilla’s full line of versatile pasta keeps quality on the menu – whether it’s for 
restaurants, cafeterias, commissaries or other operations. And today, having 
affordable quality on the menu has never been more important.

For further information contact your
sales professional or call 1-866-349-4386.

© 2009 Barilla America, Inc.

Top Chef Star Kleinberg ‘Takes No Prisoners’ at Bulldog Barbecue
By Liisa Sullivan

Known for his star turn on Bravo’s 
Miami season of Top Chef, Howard 
(Howie) Kleinberg – nicknamed 
“bulldog” on the show for his take-no-
prisoners competitive streak – is the 
star-chef behind Bulldog Barbecue in 
North Miami, Florida.  

Formerly of south Florida’s Food 
Gang and Ivy restaurants, Kleinberg, 
33, has the perfect showcase for 
his larger-than-life personality and 
unbeatable barbecue.  

“Bulldog Barbecue is about simple 
food made right,” said Kleinberg, who 
looks at the restaurant’s very successful 
launch as the beginning of a chain of 
barbecue restaurants. “There is an art 
to great barbecue, but you definitely 
have to start with the right ingredients. 
Saucing and spicing is important, but 
having the best ingredients available is 
key.”  

Highlighting hearty, stick-to-your-
ribs fare, offerings run the gamut 
from traditional favorites – savory 
ribs, brisket, pulled pork, chicken and 
cornmeal crusted oysters – as well as 
an array of sides. 

Since a young age, Kleinberg has 
been comfortable in the kitchen 

and nurtured a passion for food and 
cooking that grew out of a childhood 
immersed in his family’s high-end 
catering business.  

Born and raised in Miami, 
Kleinberg spent summers at a vacation 
home in North Carolina. This ignited 
his passion for barbecue and comfort 

food. However, it wasn’t 
until young adulthood that 
Kleinberg found his calling. 
He had graduated from high 
school in the mid-1990s and 
deciding on a career as a high 
school athletics coach. While 
attending college, he worked 
part-time in the banquet 
kitchen at the Intercontinental 
Hotel to earn money.  

“They gave me a chef ’s 
knife and next thing I knew, I 
was hooked,” Kleinberg said. 

As the chef ’s culinary DNA 
kicked in, he found himself 
spending more time in the 
kitchen - and attending classes 
less and less. A short stint at 
Johnson & Wales University 
followed.   

Kleinberg then embarked 
on a culinary journey 
that brought him into the 
kitchens of south Florida’s 
finest restaurants. Eager to 
hone his craft, he traveled 
to Starfish Grill at the El 
San Juan Hotel in Puerto 
Rico, followed by a stop at 

Petrossian in Bal Harbour, where he 
helped to open the upscale French 
bistro. Subsequent stints from the 
late 1990s through 2003 helped 
him refine his talents and foster an 
appreciation for the finest ingredients 
and most innovative techniques. He 
worked with award-winning chefs 
such as Mark Militello at Mark’s 
South Beach, Tim Andriola at Timo, 
Michael Reidt at Wish, and Michael 
Bloise at Tantra. He was on the team 
that opened The Ritz-Carlton Key 
Biscayne.  

In 2003, Kleinberg settled in at Ivy 
Restaurant and Lounge in Aventura, 
where he garnered excellent reviews 
as executive chef. In 2006, he took 
the helm at Food Gang in Sunny 
Isles, also receiving rave reviews, 
before leaving to compete in Top Chef 
Miami.   

A recent stint with renowned chef 
Alfred Portale was his last endeavor 
before focusing all his efforts on 
getting Bulldog BBQ up and running.

“We just celebrated our two-year 
anniversary in February,” boasted 
Kleinberg, where he now combines his 
classical training and vast experience 
in high-end kitchens with his love for 
down-home comfort food.

See KLEINBERG on page 4

Known for his intensity and competitive streak, 
Florida chef Howie Kleinberg was nicknamed 
“Bulldog” during his stint on the Top Chef TV 
program.
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You pay attention to the smallest detail…and so do we.
Sure, we’re the largest pork producer in the world, but we still 
take pride in the small details that make our bacon the highest 
quality available.

We hand-trim our fresh pork bellies and naturally smoke them for a 
minimum of 3 hours to give every piece of bacon that perfect color 
and flavor. From raw to fully cooked, with a variety of slice counts 
and package formats available, we’ll provide the right bacon 
solution for you.

Share your bacon needs with us, and we’ll take care of the details. Call 
877-355-7675 (87-SELL-PORK) or visit smithfieldfoodservice.com.

Today’s Smithfield Foodservice. 
The right pork solutions, right now.

©2011 Smithfield

Smithfield SEFS Ad Rnd 2.3.indd   1 3/7/11   9:56 AM

Little Richard’s Barbecue Celebrates 20 Years in the Carolina BBQ Biz
By Liisa Sullivan

During high school and college, 
Richard Berrier worked in restaurants. 
After college, he struggled to find a 
niche - until the day he approached 
a local restaurateur who was about to 
retire and made him an 
offer to run his place. 
He did so for five years 
and then struck out on 
his own. It all started 
in 1991 on Country 
Club Road in Winston-
Salem, North Carolina. 
And after great local 
success, Berrier opened 
a second location. 

“There was a third 
location,” Berrier said, 
but that one was sold 
to a partner. “This 
year, our first location 
celebrates its twentieth 
anniversary; the second 
location has been 
around for eight years.”   

Berrier’s authentic, 
hickory smoked, hand-
chopped Lexington-
style barbecue comes 

with a secret sauce or “dip” as Berrier 
refers to it. (The secret is always in the 
sauce). It continues to entice diners 
from all over the region. 

When asked if the economic 
downturn has affected his business at 
all, Berrier proudly reports that his 

restaurants are a perfect fit for the 
current economy. “People still want to 
eat out, and we offer big portions at 
affordable prices – that’s the key.”

Additionally, he said that when 
people walk in the door, “They feel 
like they’re coming home.” 

The staff at Little Richard’s takes 
the time to get to know the customers. 
Often, when a regular walks in, their 
order will already be placed and their 
favorite drink waiting on the table. 

See LITTLE RICHARD’S on page 9

The secret is in the sauce – or “dip,” as it’s known – at Little Richard’s Lexington Barbecue in Winston-Salem, North Carolina. For 20 
years, owner Richard Berrier has been serving the vinegar-based, “Piedmont-style” barbecue. 
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PFG, Steve Rosenberg; Rocky’s Philly Cheese Steaks, Larry Truitt, Colleen Truitt.

PFG, Mario Sabetti; Luigi’s Jr., Michael Hallal Sr., George Kara, Michael Hallal Jr. 

PFG, Tommy Walston; Thistle Lodge, Jamie Crisp, John Wolff.

PFG, Ryan Ramey; Marsala’s Pizza & Italian Eatery, Nancy Gagliardo, Connie 
Marsala.

PFG-Florida Food Show
Tampa, Florida                                         January 26

Unfortunately, for many manufacturers who use brokers, this picture is 
all too familiar. From one day to the next, it’s hard to keep track of the 
companies, names and logos. They’re changing all the time. 

But there’s one name in Georgia that’s been the same for 39 years – 
International Gourmet Products, Inc. We are the market’s most 
experienced food service broker, with ownership and management 
that’s long-term, stable and consistent.  As other brokers have created 
- and recreated - themselves, we’ve continued to offer solid, safe and 
secure coverage of Georgia, the Southeast and the Caribbean for our 
principals. We’re also a proud manufacturer of nationally recognized 
cheese products.  

If you’re ready to stop the revolving door, call International Gourmet 
Products, Inc.

Frank Simpson
fsimpson@igpinc.net

Ron Simpson
rsimpson@igpinc.net

770.887.0807
www.igpinc.net

Covering the Georgia, Puerto Rico and National Markets:

InternatIonal Gourmet Products, Inc. el PreferIdo Products

Successfully Serving the Food Service Industry 
for Over 36 Years. 

Contact
Kriss Johnson Clark • Larry Wolkin • Freda Crocker    

Frank Simpson • Katie Miller • Rudy Velasco
(770) 887-0807 • Fax (770) 887-0708 • 1-800-486-4717
6030 Bethelview Road • Ste. 203 • Cumming, GA 30040

Atkins Elegant Cakes
BC-USA

Alessi Bakeries

Knowledgeable, 
dedicated and 

committed sales 
Professionals

Swaggerty Sausage
Hatfield Meats
Barilla Pasta

Anco Fine Cheese

Using a food 
service broker 
shouldn’t look 
like this

CHEF KLEINBERG: 
‘Takes No Prisoners’ at Bulldog Barbecue

A Conversation with 
Chef Howard Kleinberg

Who is your culinary hero? Grey 
Kunz.

What are your favorite cooking 
techniques? I enjoy sautéing and 
pan roasting small cuts of vegetables 
and fish. I think these techniques are 
extremely quick and versatile, and 
allow for a great amount of control. 
And – of course – smoking meats. 

What three ingredients could you 
not live without? Bacon, Kosher Salt 
and Sriracha.

What type of smoker do you use? 
Electric.

What are some of you most 

popular menu items? Burgers, Baby 
Back Ribs and Beef Brisket. And our 
Chicken Wings won “Best Chicken 
Wings in Miami” by the Miami New 
Times. 

What would you order as a last 
meal? White Castle Burgers.

What is the most valuable tool in 
the kitchen for you? A sharp knife; I 
particularly like Shun Knives.

What do you consider your 
greatest culinary achievement? It’s 
probably receiving a three-and-a-half 
star rating from the Miami Herald 
when we did Food Gang. And now 
I’m very proud of the fact that I own 
my own business, and that we’re 
expanding it. That’s probably what 
I’m most proud of – the fact that I’m 

Continued from page 2

See KLEINBERG on page 6
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For profits as easy as hook, line and sizzle, call 
Innovative Concept Group at 800-226-3615.
Or visit www.fisheryproducts.com.

one hot and one cold,” she said. 
However, it soon became a great 
success. ‘There is nothing more 
special than gathering around a 
dining table as a family.”

MiMi’s – and the restaurant’s - 
motto is “Come On Home It’s Supper 
Time.”  

The restaurants have lovely gift 
shops, due to MiMi’s expertise in retail 
gift sales. She also wrote a cookbook, 
Gracefully Southern-A Collection of 
Recipes from Our House to Yours, which 
came out in 2010.

The Ivy House’s southern home 
cooking is phenomenal.  One of 
the favorites is the Baked Krispy 
Chicken. MiMi shares this recipe in 
her cookbook and gave us permission 
to share it with our readers (see below). 
The secret family recipes include 
Southern Fried Pork Chops, Bar-B-Q 
Shrimp with Cheese Grits, Fried Green 
Tomatoes, and Nettie’s Southern Fried 
Shrimp. 

Desserts are prepared by MiMi’s 
daughter, Myra. She bakes full-time 
and her desserts are delicious. Signature 
desserts include Coconut Dream 
Cake, Lemon Chiffon Cake; German 

Southern Fare Highlights Menu at Florida’s Ivy House Restaurant
Continued from page 1

8 boneless chicken breasts
1 stick butter, melted

Dip chicken in the melted butter; then roll in 
crushed rice krispies. Bake in a shallow pan at 
325-350 degrees for 20-25 minutes or 
until golden brown.

1-2 cups rice krispies
Salt and Pepper to taste

Marjorie “MiMi” Hale runs The Ivy 
House restaurants with her daughters, 
granddaughters and family friends. 
Her daughter Myra prepares all their 
luscious desserts – like the signature 
Chocolate Midnight Cake.

Chocolate Layered Cake, Chocolate 
Midnight Cake, and decadent Cherry 
or Blueberry Tortes.

The grounds of the restaurant 

lend itself to weddings and special 
gatherings. This restaurant is truly 
a must for great southern food and 
hospitality.
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People, Places & Things

Continued on page 12

Sugar and spice and everything nice.
Frogs and snails and puppy dog tails.

Those are certainly interesting 
ingredients – none of which 

are in the jar.

But, boy, is this going to be good.

Look for something new from Farmland

˜ April 2011 ˜

The American Culinary Federation (ACF) concluded its recent Southeast Regional 
Conference in Atlanta by presenting awards to top chefs. The Chef of the Year 
Award went to Keith Armstrong. The Pastry Chef of the Year is Kyongran 
Hwang, assistant pastry chef at Cherokee Town and Country Club in Atlanta. 
Also receiving awards were: Michael Carmel, CEC, CCE, department head at 
the Culinary Institute of Charleston Trident Technical School – Chef Educator of 
the Year; Costa Magoulas, CEC, CCE, CCA, AAC, MHA, dean of the School 
of Hospitality & Culinary Management at Daytona State College in Daytona 
Beach – Hermann G. Rusch Chef ’s Achievement Award; Russell Scott, CMC, 
WHMC, executive chef at Isleworth Country Club in Windermere, Florida – 
Chef Professionalism Award; and Bryan Frick, CEC, AAC, corporate executive 
chef for Nestle’ Professional in Orlando – Joseph Amendola Outstanding 
Member Award. The Chapter of the Year Award went to the ACF Central Florida 
Chapter in Orlando. In addition, ACF presented Presidential Medallions that 
recognize service to the industry and their local chapters to: Patricia Lucardie, 
chapter administrator for the ACF Tampa Bay Culinary Association; Chief 
Warrant Officer 4 (CW4) Russell Campbell, CEC, with the Old Dominion 
ACF Chapter; Keith Gardiner, CEC, CCE, CCA, AAC, with the ACF Triad 
Chapter; and Michael Osborne, CEC, with the ACF Middle Tennessee Chapter.
Food Supply, Inc. (FSI) in South Daytona, Florida, has acquired the food 
service assets of Mackoul Distributors, Inc. in Jacksonville. FSI is a broadline 
food service distributor and meat processor with approximately 1,000 customers. 
Mackoul Foods, a wholly owned division of Mackoul Distributors, services 
customers in Duval, St. Johns, Putnam, and Volusia counties. “We are excited and 
pleased to add key employees from the Mackoul food service staff to our team of 
food service professionals, and we look forward to providing a high level of service 
and quality products to those customers who honor us with their business,” said 
David Sacks, CEO of FSI.
Congratulations to Lora Gilbert, MS, RD, FADA, SNS, senior director of food 
and nutrition services at Orange County Public Schools in Orlando, Florida, who 
has won a Silver Plate Award from the International Foodservice Manufacturers 
Association. IFMA presents Silver Plate Awards in a variety of food service 
operator categories. One will be selected for the Gold Plate Award, which will be 
announced in May.         
The ACF Greater Atlanta Chapter has recognized its top chefs. Chef of the Year - 
John Nishiyama; Pastry Chef of the Year – Natasha Capper, CEPC; Educator of 
the Year – John Kanadu, CEC, CCE; Humanitarian of the Year – Rusty Sigmon, 
CSC; Presidential Award of the Year – John Szymanski, CEC; and Student Chef 
of the Year – Daniel Gorman. The chefs were honored at the chapter’s recent 
Presidential Gala at Druid Hills Golf Club.
If you’re a school food service director who’s planning to attend the School 
Nutrition Association’s Annual National Conference, you could win one (1) 
FREE registration plus $500 for travel expenses from J&J Snack Foods Corp. 
J&J is seeking entries in the Tell Us Your Story Challenge, which describe how 
J&J Snack Foods products help your district’s participation in the HealthierUS 
School Challenge. To enter, submit a short story with the details (300-500 words) 
by March 31, 2011. The program is open to K-12 school nutrition operators. For 
details and rules, visit jjsnackfoodservice.com/HUSSCpromotion.
The Ritz-Carlton Lodge-Reynolds Plantation in Greensboro, Georgia, has named 
David Nolan executive pastry chef. Previously, he held the same position at The 
Ritz Carlton-Tysons Corner near Washington, D.C. Sydney Cate has joined 
Culinary Resources as a rep for the Jacksonville market. Nuco has added Mary 
Grace Ball as an operator specialist in south Florida, and Dick Guess in their 
school department. KeyImpact Sales & Systems has added Jacqueline Passanos 
as a rep in central Florida, and Juliette Marotta in south Florida.
Congratulations to Simmons Food Sales, Inc. in Clearwater, Florida, which is 
celebrating its 25th anniversary. Estelle Simmons is president of the brokerage 
company, which covers the north and central Florida markets. Innovative Concept 
Group has relocated to a new corporate office in Tampa. The facility is located at 
13521 Prestige Place, Tampa, FL 33635. Phone numbers are unchanged.
More broker news. Cohen Food Brokerage Company has been named 

in a position to give other people the 
opportunity to grow in their careers.

If you could sit down and eat and 
talk with anyone about food who 
would it be?  Thomas Keller.

What is your main philosophy 
when it comes to BBQ?  Keep it 
simple.

Plans for the future? We will be 
opening Bulldog Burger in March 
2011. 

Howard Kleinberg’s White Chili
(Serves 6 to 8)

3 pounds ground turkey
4 ounces chopped garlic
6 ounces diced white onion
10 ounces canned tomatoes
1 tablespoon chili powder

Add vegetable oil to a medium braiser over medium high heat. 
Sauté onions and garlic until translucent. 
Add chili powder and ground turkey. Sauté until turkey is 
cooked through. 
Drain excess fat/oil. Add canned tomatoes. Bring to a simmer and 
then let simmer for 15 minutes. Add salt and pepper to taste. 
Serve in bowls and garnish with cheddar cheese, sour cream, 
and scallions.

CHEF KLEINBERG: 
‘Takes No Prisoners’ at Bulldog Barbecue

Continued from page 4

12 ounces grated cheddar cheese
10 ounces sour cream
2 ounces vegetable oil
4 ounces thinly-sliced scallion
Salt and pepper to taste
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Softer and less chewy than traditional Ciabatta, our new Ciabatta 
Tenera rolls come in three versatile sizes, great for any occasion.

For nutritional information and additional product information, 
visit us at www.viedefrance.com or call 800-446-4404.

A Modern Take on an 
Old-World Classic.

New Ciabatta Tenera Rolls from Vie de France

2.5” x 2.5” Mini
Simple Dinner Roll • Slider Bun

4” x 4” Square
Sandwiches • Table Bread • Bruschetta 

3” x 5” Mini Loaf
Sandwiches • Table Bread • Bruschetta 

ACF AWARDS: Top Southeast Chefs Honored at Regional Conference

Club in Atlanta.
During the conference, Armstrong 

won a cooking competition against 
three competitors. He will go on to 
compete for a national title against top 
chefs from other regions of the country 

at the 2011 ACF 
National Convention 
in Dallas in July.                

“Winning this 
competition is a 
great achievement 
for my culinary team 
and me,” Armstrong 
said. “Their support 
and dedication to 
our team mission 
pushes me to be a 
better leader. It will 
be an honor to follow 
other great chefs and 
cooks at the Chef 
of the Year National 
Competition.”

ACF presented a 
number of additional 
awards at the 
conference. 

Kyongran “Alex” 
Hwang, assistant 
pastry chef at the 
Cherokee Town & 
Country Club in 
Atlanta, won the ACF Southeast 
Region Pastry Chef of the Year Award. 
Hwang is a member of the ACF 

Greater Atlanta Chapter, Inc.
A native of Seoul, South Korea, 

Hwang studied culinary arts there 
before moving to the U.S. in 1999. 
She earned a degree in baking and 
pastry arts at the Culinary Institute of 
America in Hyde Park, New York, then 
joined Cherokee Town & Country 

Club in 2002. 
Hwang has won 

awards at numerous 
culinary competitions. 
She will also go on to 
compete for a national 
title against top pastry 
chefs from other 
regions at the ACF 
National Convention.  

“It is an 
overwhelming feeling 
to be a regional ACF 
Pastry Chef of the 
Year,” Hwang said. “At 
the same time, I feel 
a lot of responsibility, 
because I am 
representing pastry 
chefs in the Southeast 
region.”

ACF presented 
the Southeast Region 
Chapter of the Year 
Award to the Central 
Florida Chapter in 
Orlando. The group 

was honored “for its exemplary 
performance within the community 
and to the culinary industry over the 

past year,” said Jeff Bacon, 
CEC, CCA, AAC, who 
serves as ACF Southeast 
region vice president.

In addition, Bacon 
presented Southeast 
Region Chapter Achieve-
ment Awards to six 
chapters:
• ACF Central Florida 
Chapter;
• ACF Greater Atlanta 
Chapter, Inc.;
• ACF Inc. Charlotte 
Chapter in Charlotte, 
North Carolina;

• ACF Midlands Chapter 
in Lexington, South 
Carolina;
• ACF Palm Beach County 
Chefs Association in Palm 
Beach, Florida; and
• ACF Tampa Bay 
Culinary Association in 
Tampa.

The chapters were 
recognized for a variety 
of factors, including 
maintaining or increasing 
membership, holding 

Kyongran Hwang, ACF’s Southeast Region Pastry Chef of the Year, was pictured 
during the pastry competition. The South Korea native will go on to compete at 
the national convention in Dallas in July. 

Continued from page 1

See ACF AWARDS on page 11

Michael Carmel, CEC, CCE

Costa Magoulas, CEC, CCE, 
CCA, AAC, NHA
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See LUCARDIE on page 14

Cody’s Original Roadhouse, Rollin Yanchar; ICG, Ed Tindall.

Whiskey Creek Country Club, Doris Freshour, David Jones; Nuco, Karen Nash.

US Foodservice, David Mulholland; KeyImpact Sales, Glenn Hayden.

French’s, Mike Davine; Eastlake Varsity Club, Jody Mohlar.

US Foodservice Tampa Food Show
Tampa, Florida                                        February 2

Lucardie Family Culinary Traditions Revolve 
Around South Pacific Island Heritage
By Frederik J. Lucardie

My wife, Pat, and I share a common 
ethnic background. We are of Pacific 
Islander descent. Pat’s maternal line 
hails from Guam and the Mariana 
Islands. I was born in Indonesia, 
where my father’s Italian 
missionary ancestors 
had settled a century or 
two before I came on the 
scene. In both families, 
celebrations of any kind 
showcase traditional 
food dishes from our 
cultural backgrounds.   

The Chamorro 
people on Guam 
wholeheartedly embrace 
the concept of throwing 
together a food fest 
to celebrate special 
occasions. Guam 
is predominantly 
Catholic, and every 
village celebrates the 
feast day of its particular 
patron saint. Add in 
the multitude of Catholic feast days, 
holy days and regular holidays, and 
it’s obvious the Chamorro people are 
sharing a lot of food throughout the 
year. Regardless of economic status, 
sharing food is perceived as the 
ultimate sign of love and affection for 
family and friends.

Many mainlanders like to poke 
fun at the islanders who adore Spam, 
which became popular in the islands 
during World War II. Guam consumes 
more Spam per capita than any other 
area of the U.S. 
My mother-
in-law used to 
love Spam no 
matter how it 
was served. Since 
pork was a staple 
in the islands for 
many years, I 
believe she loved 
it because it was 
a pork product. 
Her favorite 
Spam dish involved simmering it with 
coconut milk, peppers and chopped 
onions. Then it was served over red 
rice (another island staple made with 
white rice and achiote).

Pat’s favorite dish is kelaguen – a 
prerequisite dish for any occasion on 
the island. It is made from grated fresh 
coconut, chicken, fish, or shrimp, hot 
or mild peppers, onions, and lemon 
or lime juice. Every family has its own 
favorite way of making kelaguen, but 

everybody eats it on crackers or rolled 
in tortillas with finadene on the side. 
Finadene is a household condiment 
made from soy sauce, vinegar, onions, 
peppers, and lemon juice. It is THE 
all-purpose island condiment, and no 
native household is without it.

Making kelaguen 
is extremely time-
consuming. This is 
because of the need to 
grate the coconuts on a 
serrated, circular metal 
piece that is hammered 
onto a piece of wood 
or onto the end of a 
sawhorse. Either way 
is backbreaking work. 
Unfortunately, nobody 
has found a good 
substitute for the proper 
grating of coconuts 
for kelaguen.  We’ve 
tried using the food 
processor, but it’s not 
the same end product - 
and this affects both the 

taste and the subsequent 
enjoyment of the dish. 

Guam is nicknamed ‘the crossroads 
of the Pacific’ and the cuisine reflects 
that name. Japanese, Spanish, Filipino, 
Chinese – you name it. Each culture 
left its imprint on the island. Guests 
will find Asian lumpia (egg rolls), 
Spanish flan (custard) or escabeche (a 
fish dish), American BBQ ribs, and 
Japanese bean candy next to kelaguen 
and red rice. The finadene condiment 
is Filipino.

My Dutch/Indonesian background 
is just as 
c o m p l e x . 
Indonesia is 
the fifth-largest 
country in the 
world – an 
a r c h i p e l a g o 
made up of over 
18,000 islands 
with more than 
250 different 
cultures. The 
religions of 

Indonesia are just as diverse as the 
ethnic population and this, too, 
has strongly influenced its cuisine. 
Indonesia is mostly Muslim, today, 
which means pork is almost unheard 
of, and goat and lamb are the proteins 
of choice along with fish (both fresh 
and dried).

My Dutch ancestors introduced 
cabbage, carrots, potatoes, corn, and 
beans to the island’s already abundant 

Guam is nicknamed ‘the 
crossroads of the Pacific’ and 
the cuisine reflects that name. 
Japanese, Spanish, Filipino, 

Chinese – you name it. 
Each culture left its 

imprint on the island.
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Let Farmland® do the smoking for you. 
Our line of fully cooked BBQ items 

will give your menu authentic smokehouse fare. 
Thanks to Farmland Ribs, Pulled Pork and Ribbits®,

you don’t need a smoker in the back of the house 
to serve up genuine BBQ.

No smoker? 
No problem.

For more information, call 1-888-FARMLAND or 
visit www.farmlandfoodservice.com

© 2011 Farmland Foods, Inc.
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LITTLE RICHARD’S:
20 Years in the Carolina BBQ Biz

“My crew is my best attribute,” 
Berrier said. “Many have been with 
me since day one. I consider that to be 
a great accomplishment.”

He explained that it’s important to 
keep morale up and to show the staff 

that there is nothing that you want 
them to do, that you would not do 
yourself. 

That’s why on many days, Berrier 
can be found smoking some pig and 
keeping his culinary skills well honed. 
As his staff says, “He likes to keep it 
real.”  

Just the FAQs
Total # of employees: 50
Number of seats: 65 people at the Country Club location; 125 at 

the Wallburg location.  
Most popular menu items: Chopped pork sandwich, anytime; Ribs 

on Wednesday night; Barbecue chicken on the weekends.
Busiest times of year: Spring through summer – we do lots of 

catering – weddings, corporate events, etc. Prices are very reasonable 
and average about $4.10 per person for barbecue sandwiches and three 
sides. Other custom orders are also available. 

Type of marketing and advertising: Word of mouth, community 
and church events and school sponsorships.

Décor: “Old timey.” It resembles a true barbecue pit house with red 
and white tablecloths and, of course, lots of RJ Reynolds memorabilia 
– it is Winston-Salem after all. There’s also an old juke box that plays 
some old-time bluegrass tunes – it’s a perfect complement to the BBQ. 

Where do you get your pig? Shuler Meats in Thomasville, North 
Carolina. “I believe the actual pig comes from Hatfield, Pennsylvania,” 
Berrier said. “The pigs need to have some fat on them and, locally, they 
are making them too lean. You need that protective coating of fat for 
flavor and to create moist, great tasting smoky meat.

What do you use to smoke? Wood only. 
Merchandise for sale: BBQ “dip,” t-shirts and baseball caps.
What is Lexington-Style Barbecue? Lexington-style Barbecue is 

also referred to as Piedmont style. Using a method passed down for 
generations, this delicacy is pit cooked over hickory wood and then 
mixed with a secret vinegar-based sauce (dip). This style uses only the 
pork shoulder section of the pig. 

Website: eatmopig.com.

Little Richard’s Barbecue has two locations. The Winston-Salem restaurant, 
which is celebrating its 20th anniversary this year, seats 65. A second location 
in Wallburg seats 125.
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J. Christopher’s, Sam Haddock; Sysco, Mike Schlagheck; J. Christopher’s, Dick 
Holbrook, Bill Sparks.

Operation Chefs Unite, Rusty Sigmon; Woodland Foods, Dan Grieve.

East Lake Golf Club, Michael Deihl; Sysco, Travis White; East Lake Golf Club, 
Harry Bryant.

Sysco, Bill Barlow; Junction Lanes, Robin Harrington.

Sysco Food Services of Atlanta 
Trade Show

Atlanta, Georgia                                  March 2

‘Frugality Fatigue,’ Local Sourcing Top 
List of Technomic Restaurant Trends
As the nation begins to emerge from 

recession, restaurants are seeing lapsed 
customers return. Same-store sales are 
inching up, signaling the industry’s 
initial rebound to health; hiring is also 
up, signaling positive expectations for 
2011. But this isn’t the same restaurant 
industry as before. Big changes are 
on the way - on menus, in concept 
development and in the competitive 
landscape.

Technomic, the leading foodservice 
research and consulting firm, 
examined the future for restaurants 
through the lens of 40-plus years 
tracking the industry, and sees 11 top 
trends emerging in 2011.

Action in Adult Beverages.  As 
Americans decide they’re once again 
ready to celebrate, we’ll be seeing 
lots of action in 
“Mad Men”-style 
retro cocktails, 
high-cachet gin 
and bourbon, 
craft beers and 
punch (including 
sangria). Look 
for cocktails 
with herbal and 
floral ingredients; 
“ s k i n n y ” 
cocktails; even 
more adult 
beverages in fast-
casual eateries to 
set them apart 
from traditional 
limited-service competitors.

Beyond bricks-and-mortar. Food 
trucks, facilitated by social media that 
notify foodies of their whereabouts, 
were an L.A. and Manhattan fad a 
year ago; now they’re proliferating 
around the country. “Land-based” 
restaurants are using food trucks as 
brand extensions and catering aids, 
food-truck districts and “rodeos” are 
starting to appear, regulatory agencies 
are scrambling to keep up. Also 
unmooring restaurants from their 
traditional street corners: temporary 
or seasonal pop-up eateries and kiosks.

Farmers as celebrities. Once, it 
was all about celebrity operators; then 
star chefs rose to prominence. Now, 
the back-to-the-source mentality 
sends farmers and producers into the 
spotlight. Restaurants will feature their 
celebrity suppliers by offering special 
menus, inviting them to comment on 
blogs, even hosting visits. More often, 
farmers and artisans will be saluted 
in highly detailed menu descriptions. 
More attention to the supply chain 
also means more attention to food 

safety and product traceability as well 
as local sourcing.

Social media and technology: 
evolutionary spurt. We’ll see constant 
changes in applications for marketing 
and operations in 2011. Kiosk 
ordering, wine lists on iPads, tableside 
payment systems - which technologies 
will revolutionize operations? 
Couponing websites and location-
based social media will grow, while 
the apps fad will continue to evolve, 
while facing new competition from 
developing formats and technologies. 
Front-of-the-house and back-of-the-
house technology and social media are 
evolving so fast that rewards and risks 
are high - but the biggest risk of all is 
failure to innovate.

Korean and beyond.  The Korean 
taco - an only-
i n - A m e r i c a 
synthesis of 
K o r e a n - s t y l e 
fillings and a 
Mexican format 
– signals the 
rise of Korean 
barbecue and 
Korean food 
in general; 
mu l t i cu l tu r a l 
tacos with world 
i n g r e d i e n t s , 
s o m e t i m e s 
in surprising 
combinations; 
and portable 

street food and small plates from 
around the planet.

Frugality fatigue. Penny-pinching 
was a novelty when the recession 
began; now it’s gotten old. Anyone 
who can afford it will dip back into 
luxury dining in 2011. Look for 
flashy high-end restaurants and some 
extravagant, indulgent specials even on 
staid menus. Meanwhile, the middle 
class will gravitate to reasonably priced 
but high-experience-value, thrill-a-
minute concepts with memorable 
menus. Pricey full-service concepts will 
continue to push bar menus, bringing 
in new customers at a lower price 
point, and gastropubs will proliferate.

How low can you go? Consumers 
will continue to demand price 
deals, everywhere they eat. As food 
input prices heat up, sustaining the 
bottom line will continue to be a 
crucial issue for operators. Look for 
more restructuring of price deals – 
for example, “everyday low price” 
positioning favored by retailers.

Consumers will 
continue to demand 

price deals, everywhere 
they eat. As food 

input prices heat up, 
sustaining the bottom 

line will continue 
to be a crucial issue 

for operators.
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Go from Ordinary 
to Extraordinary!

Vie de France, the leader in desserts, proudly 
re-introduces two entries into our dessert line. 

Six Inch Tartes from Vie de France® 
make desserts memorable.

For nutritional information and additional product information, 
visit us at www.viedefrance.com or call 800-446-4404.

Our Deep Dish Peach Tarte 
contains fresh sliced Freestone 
peaches in an all-butter crust.

The Very Berry Deep Dish Tarte is 
filled with whole red 
raspberries, sweet 
blackberries and plump 
strawberries in an 
all-butter crust.

When

Quality 

Matters

culinary competitions or other ACF-
approved events, and 
contributing to their 
local communities.

Also receiving 
ACF awards were:

Chef Educator of 
the Year – Michael 
Carmel, CEC, 
CCE, department 
head at the Culinary 
Institute of 
Charleston Trident 
Technical College in 
Charleston, South 
Carolina.

Hermann G. 
Rusch Chef ’s 
Achievement Award 
– Costa Magoulas, 
CEC, CCE, CCA, 
AAC, NHA, dean 
of the School 
of Hospitality 
and Culinary 
Management at 
Daytona State 
College  in Daytona 
Beach, Florida.

Chef Professional 
Award – Russell Scott, CMC, 
WGMC, executive chef at Isleworth 
Golf & Country Club in Windermere, 
Florida.

Student Chef of the Year – Keith 
Schwock, line cook at Cherokee Town 
and Country Club in Atlanta.

J o s e p h 
A m e n d o l a 
O u t s t a n d i n g 
Member Award 
– Bryan Frick, 
CEC, AAC, 
c o r p o r a t e 
executive chef 
for Nestle’ 
P r o f e s s i o n a l 
in Orlando, 
Florida.

Cutting Edge 
Award – Clyde 
“Jay” Christmas, 
CEC, CCA, 
executive chef 
at Hope Valley 
Country Club 
in Durham, 
North Carolina; 
Delores “Dee” 
L e n n o x , 
executive chef, 
owner and vice 
president of 
Lennox Catering 
in Sunrise, 
Florida; and 

Garrett Sanborn, CEC, CCE, Ed.D., 
chef-instructor at Oldham County 
Board of Education in Buckner, 
Kentucky.

ACF President’s 
Medallions – Patricia 
Lucardie, chapter 
administrator for 
the ACF Tampa Bay 
Culinary Association, 
Inc.; Chief Warrant 
Officer 4(CW4) 
Russell Campbell, 
CEC, chief for the 
U.S. Army Advanced 
Food Service Training 
Division in Fort 
Lee, Virginia; Keith 

Gardner, CEC, 
CCE, CCA, AAC, 
chef-instructor at 
Guildford Technical 
Community College 
in Jamestown, North 
Carolina; and Michael 
Osborne, CEC, 
general manager and 
executive chef at 
Manchester- Coffee 
County Conference 
Center in Manchester, 
Tennessee.

The Central Florida Chapter in Orlando was named Chapter of the Year. 
Accepting the award for the chapter is Nora Galdiano, CEC, executive sous chef 
at the Hyatt Regency Orlando-Airport.

ACF AWARDS: Top Southeast Chefs Honored at Regional Conference
Continued from page 7

Russell Scott, CMC, WGMC

Keith Schwock



abc-fl.com

allens.com

cal-texjuice.com

smuckerfoodservice.com

farmlandfoodservice.com

paramount-mg.com

ffsinc.com

cohenfoods.com

innovativeconcept.com

hopcobroker.com

tampamaid.com

kta-inc.com

fsmaonline.com

tysonfoodservice.com

smithfieldfoodservice.com

chefpaul.com

harvestfoods-inc.com

horizonfoodbrokers.com

tfurr.com

viedefrance.com

castellaimports.com

texaspete.com

crownsm.com

frenchsfoodservice.com

frenchsfoodservice.com

lagniappesales.com

spiceworldinc.com

conagrafoodservice.com

kisales.com

$700.00 per year for dual listing in the  SFSN Internet & E-mail Directory and at www.SFSN.com 
 Elliott R. Fischer  •  (239) 213-1248     John P. Hayward   •  (678) 395-6270

Searching for New Products or Ideas Online? Be sure to visit these websites!

Foodpartners.us
For New & Repeat Business
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People, Places & Things

Continued from page 6

broker of record by Southeastern Mills, Don Lee Farms and King’s Command 
in Georgia. Snyder’s of Hanover has appointed Nuco statewide in Florida. 
Culinary Resources has been named by Sugar Creek Frozen Yogurt and Fieldale 
Farms statewide in Florida. Naturally Potatoes has appointed Advantage Food 
Brokerage in Alabama and the Florida Panhandle. Innovative Concept Group 
has been named by Orval Kent in Florida. 
Action Food Brokerage has been named by Mooney Farms, Berry Plastics 
Catering Division and Daymark Safety Systems in Florida. KeyImpact Sales & 
Systems has been appointed by Pana Pesca Seafood and Fiorucci Foods statewide 
in Florida, and by Chiquita Brands in Georgia and Florida. Asiago Foods has 
named International Gourmet Products in the Southeast and Caribbean. Food 
Partners of Georgia has been appointed by Baker’s Choice, Easy Gourmet, Tasty 
Blend Foods, Tex Pac Foods, International Food Products, and Circle R Meats. 
National Steak & Poultry has named Blue Ridge Food Brokers & Consultants 
in the Carolinas, and Paramount Marketing Group in Mississippi.
We are saddened to report the recent death of Jonathan Edward Cahill, who 
worked for many years in the Southeast food service industry. Jon started out with 
Gorton’s Seafood and Foodservice Sales in Miami. Then he moved to Atlanta in 
the 1970’s and started a successful, 25-year career with Food Service Action. He 
retired in the mid 90’s and then relocated to Florida, where he worked part-time 
for Jim Pless & Company. Jon was well-known and respected by his co-workers, 
customers and friends. He will be missed by all who knew him.

Do you have news for People, Places & Things? If so, e-mail our editor, John 
Hayward – jhayward@sfsn.com. Also, remember that the latest edition of SFSN can 
be downloaded at no cost on our website, sfsn.com.

Carefully calibrated brand action. 
As the restaurant industry emerges 
from recession and capital spending 
picks up, we’ll see more fast-casual 
brand extensions by full-service 
restaurants and even non-restaurant 
brands; more ultra-niche eateries with 
narrowly focused menus and high-
concept ambiance, investment in 
brand refreshes and remodels instead 
of unit growth. What new units we’ll 
see will be smaller, sustainably built, 
with more efficient layouts, often in 
non-traditional locations.

Back to our roots. The durable 
hunger for comfort food develops an 
appetite for homestyle Southern fare, 
from grits to seafood, retro Italian, 
including meatballs, gourmet donuts 
and popsicles for dessert; family-
style service formats and family-style 
portions that would look right at 
home in a Norman Rockwell print.

New competition from c-stores. 
Retailers have been encroaching on 
restaurant turf for some time, but 
now the hottest action is among 
convenience-store operators upgrading 

their foodservice, where margins 
are 40-60 percent instead of the 5 
percent typical for gas. Consumers 
are responding positively to upgraded 
offerings, variety and ambiance.

Healthful vs. indulgent: the little 
angel says one thing, the little devil 
another. As federal menu labeling 
requirements take effect, the issue of 
healthful vs. indulgent fare - on the 
menu and in menu descriptions – gets 
complicated. Look for more items 
and detailed descriptions on “healthy” 
menus – including gluten-free fare 
as well as more “under x calories” 
items. Limited-time offers (including 
seasonal fare) will trend up, not only 
because they attract attention, but 
also because they don’t require posting 
nutrition data that consumers would 
rather not know. “Eating a little better” 
will translate into menu modifications 
such as slightly-lower sodium, slightly-
more glamorous sea salt, “eating better 
some of the time” will lead to more 
innovations like “Meatless Mondays.”

For additional food industry-related 
tracking insights from Technomic, 
contact Technomic Inc., 312-876-
0004 or visit technomic.com.                        

‘Frugality Fatigue,’ Local Sourcing Top 
List of Technomic Restaurant Trends
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Farmland Bacon Sets 

Industry Standard        
From the first step to the last, 

Farmland cuts no corners and spares 
no expense to produce the absolute 
best bacon available.

Farmland bacon comes exclusively 
from corn-fed Midwestern hogs 
processed in our own state-of-the-art 
facilities. It has real hickory smoke 
flavor from real hickory hardwood 
- never liquid smoke. All this, plus a 
stringent hand-selection process and 
a policy of  using fresh (never frozen) 
bellies, ensures that our bacon’s 
quality is second to none.

For more information, call 
888-FARMLAND or visit 
farmlandfoodservice.com.

Frank’s ® RedHot ® Sweet Chili Sauce
Asian flavor influences are everywhere, and patrons are 

ready to explore and discover. Capitalize on this trend with 
the distinctive new flavor of  Frank’s RedHot Sweet Chili 
Sauce.

Frank’s RedHot Sweet Chili Sauce is produced in Thailand 
with authentic Thai chilis and real garlic. It delivers a perfectly 
balanced kick of  sweet and spicy, and complements many 
items across the menu.  Use it as a zesty stir fry sauce for 
chicken, shrimp and vegetables. It’s also great as a dipping 
sauce or a base ingredient for delicious dips and dressings.

For more information, call 800-442-4733 or visit 
frenchsfoodservice.com.

Vienna Beef  Jalapeno & Cheese Franks
Vienna Beef  Jalapeno & Cheddar Franks are punched with flavor. Made with 

real Jalapeno peppers and real Wisconsin cheese, the new sausage will appeal to 
those looking to spice up their taste 
buds. 

Top with onions, Vienna 
giardiniera, hot sauce or sport 
peppers to pack them with even 
more heat.

For more information, call 800-
366-3647 or visit viennabeef.com.

Tyson® Signature Ready™ Bone-In Wings
Tyson Food Service is making it simpler for 

operators to serve the wings customers crave with 
Signature Ready Bone-In Wings.

Signature Ready Bone-In Wings are versatile 
and flavorful. They can be served as a shareable 
appetizer platter, by the piece at a low per-piece 
price, or as an add-on to entrees.  Three varieties 
are available – EverCrisp™ Individually Frozen 
Wings, FastFinish® Wings and Oven Roasted 
Wings. Magnum® wings and Jumbo size wings 

are also available for better size and price options.
For more information, call 800-248-9766 or visit tysonfoodservice.com/wings. 

Fishery Products FireRoasters® 
Flame-Seared Seafood

Fishery Products International has 
introduced FireRoasters, a new line 
of  fire-roasted seafood that tastes like 
you made it back-of-house.

The FireRoasters line allows you 
to serve up 
great fire-
r o a s t e d 
flavor in just 
minutes - 
without the 
cost and 
complex i ty 
of  flame-
searing fish from scratch. They’re 
fully prepared and IQF.

A variety of  5 oz. FireRoasters 
fillets are available: Smoky 
Applewood Salmon, Asian Barbecue 
Salmon, Citrus Peppercorn Tilapia, 
Thai Basil Tilapia, Rustic Italian Cod, 
and Southwest Style Cod. For more 
information, call Innovative Concept 
Group at 800-226-3625 or visit 
fisheryproducts.com.

Kronos Hummus
Are you looking for a new dip or spread for 

your food service operation? Try Hummus from 
Kronos Foods, Inc.

Hummus is a delicious blend of  chickpeas, 
tahini (sesame paste), lemon juice, and 
traditional Mediterranean seasonings. It’s perfect 
as a dip for pita chips or vegetable crudités, or 
even as a sandwich spread.

Kronos Hummus is available in four flavors: 
Classic, Roasted Red Pepper, Roasted Garlic, 
and Baba Ganouj.

For more info call your local distributor or visit kronosfoodsinc.com.

Vie de France Six-Inch Cakes
Vie de France, the leader in desserts, 

has introduced two new selections – 
6” Caramel Fudge Pecan Cake and 6” 
Chocolate Madness Cake.

Caramel Fudge Pecan Cake features 
a rich chocolate cake, caramel and 
chocolate mousse topped with caramel, 
Heath bits and pecans. Chocolate 
Madness Cake has a chocolate cake 
crust, chocolate mousse, bits of  Heath, 
brownie chunks, and chocolate truffle.

For more information, call 800-446-
4404 or visit viedefrance.com.

Custom Culinary® 
Red Pepper Peri Peri Sauce

From classic sauces to exciting 
global and regional blends, the most 
authentic Culinary Flavor Systems 
come from Custom Culinary.

Our new Red Pepper Peri Peri 
Sauce features a perfect blend of  
sweet and fiery heat in a puree-style 
sauce. It’s made from African bird’s-
eye chili peppers, roasted red peppers, 
red onions, pineapple, and fresh 
lemon.

With ready-to-use Gold Label 
Sauces, you’re assured of  impeccable, 
made-from scratch taste in an instant.

For more information, call 
866-TRUETASTE or visit 
customculinary.com.

Wright® Brand Ham From Tyson Food Service
Make spring holiday celebrations like Easter, Mother’s Day and graduation 

special by serving Wright Brand Ham from Tyson Food Service.
Wright Brand Hams are made from fresh ham muscles that are cured to create 

the distinctive flavor customers crave. They’re 
perfect for any application need – carving, 
slicing or shaving. They are gluten- free, and 
several carry a Lean or Extra Lean claim.

Three product tiers make it easy to choose 
the perfect product for any menu need - and 
any price point.

For more information, call 800-24-TYSON 
or visit tysonfoodservice.com.           
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Calendar of Events Coming Next in
Southeast Food Service News

APRIL/MAY
Regional Restaurant Chains

Sandwiches • Vegetarian
Closes	for	advertising	April	22

JUNE/JULY
School Food Service

Snacks
Closes	for	advertising	June	24

APRIL
April 6
Orrell’s Foodservice Show
Richard Childress Racing Complex
Welcome, North Carolina
336-752-2114 or orrellsfoodservice.com 
April 14-16
Georgia	School	Nutrition	Association	
Annual	Conference
Savannah International Trade Center
Savannah, Georgia
770-934-8890	or	gsfsa.com
April 14-16
Marine Hotel Association Conference & 
Trade Show
Grande Lakes Resort
Orlando, Florida
415-332-1903 or mhaweb.org 
April 28-30
Florida School Nutrition Association 
Annual Conference
Orange County Convention Center
Orlando, Florida
850-878-1832 or 
floridaschoolnutrition.org

MAY
May 21-24
2011 National Restaurant Association 
Restaurant, Hotel-Motel Show
McCormick Place • Chicago, Illinois
312-853-2525 or show.restaurant.org

JUNE
June 20
New Horizons Golf Tournament
Grandover Resort
Greensboro, North Carolina
Dawn Ferguson Roth 800-219-4893 or 
jbdfroth@aol.com

June 22
New Horizons/SNA-NC Trade Show
Joseph S. Koury Convention Center
Greensboro, North Carolina
Dawn Ferguson Roth 800-219-4893 or 
jbdfroth@aol.com

JULY
July 10-13
School Nutrition Association 65th 
Annual National Conference
Gaylord Opryland Resort & Convention 
Center
Nashville, Tennessee
800-877-8822 or schoolnutrition.org 

July 22-26
American Culinary Federation National 
Convention
Gaylord Texan Resort & Convention 
Center
Grapevine, Texas
800-624-9458 or acfchefs.org

Subscribe to 
SFSN’s

FREE online 
newsletter at 
           .com

vegetable crops. They also introduced 
the Rijsttafel or ‘rice table.’ This feast 
could include up to 100 different 
dishes, but usually is limited to 40 
dishes.  

The beverages of choice in Indonesia 
are teas and coffees. Usually they are 
served hot, but cold tea is starting to 
become more popular. Coffee drinkers 
prefer their drink 
rich and strong 
with sweetened 
condensed milk 
as an additive. 
Jasmine tea is the 
most popular tea 
drink whether 
served hot or 
cold. A bottled 
jasmine tea is 
now available and 
is offering some 
serious competition to bottled fruit 
drinks.  

Indonesian cuisine leans heavily 
on spices. Cumin, nutmeg, mace, 
tamarind, coriander, caraway, ginger, 
fennel, and dill are popular seasonings. 
Highly spiced curries are included 
with every meal – sometimes diluted 
with coconut milk to take away the 
sting.

My father was born on the island 
of Java, where satay is one of the 
more popular dishes. Satay consists 
of marinated pieces of beef, chicken, 
goat, or fish served on bamboo 

skewers. These skewers are grilled and 
served with various sauces – a spicy 
peanut sauce being the sauce of choice 
in my father’s kitchen.

Indonesia does have one thing in 
common with Guam – rice is a main 
staple of our diet, too. Both Pat and 
I grew up with nasi goreng (fried 
rice). Any white rice left over from a 
previous meal was served as fried rice 
for the next meal. It was ‘kitchen sink’ 

variety fried rice 
that incorporated 
l e f t o v e r 
proteins and 
vegetables. The 
only difference 
between us is Pat 
prefers regular soy 
sauce in her fried 
rice and I prefer 
sweet soy sauce in 
mine.

Just as finadene 
is the all-purpose condiment found 
in Chamorro households, sambal is 
the all-purpose condiment found in 
Indonesian households. The sambal 
found in my kitchen is made of hot 
peppers, salt, sugar, lime juice, shrimp 
paste, and tamarind.  

We continue to incorporate 
our ethnic dishes into our family 
celebrations.  What better way to keep 
family traditions alive and strong than 
sharing a meal with those we love 
honoring our ancestors?

Chef Lucardie can be reached at 
plucard1@ verizon.net. 

Indonesian cuisine leans 
heavily on spices. Cumin, 
nutmeg, mace, tamarind, 

coriander, caraway, 
ginger, fennel, and dill 
are popular seasonings. 

Continued from page 8

Lucardie Family Culinary Traditions Revolve 
Around South Pacific Island Heritage
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Farmland Breakfast Sausage – the Freshest “Fresh” Available
All fresh sausages are not created equal. And it’s great to know that Farmland is 

doing everything possible to bring the absolute freshest sausage to our customers.
In a process that begins with fresh pork trimmings, we chop, grind and flavor 

our sausage with a proprietary blend of  special spices. The sausage is then chilled 
to less than 40 degrees to ensure the absolute 
best flavor possible.

Farmland has many varieties of  delicious 
sausage, from Cider House® to traditional, 
patties to links and whole hog to fully cooked, 
we truly make a sausage for every situation. 
For more information, call 888-FARMLAND 
or visit farmlandfoodservice.com.

Hungerford Smith Dessert 
Toppings & Bases

For over 100 years, J. Hungerford 
Smith has been creating high quality 
dessert toppings and syrups for the 
food service industry. 

JHS Heat & Serve Fudges include 
Caramel, Sugar Free, Chocolate, Old 

F a s h i o n e d 
Chocolate, and 
Sweet Cream 
Caramel Dulce 
de Leche. 
R e a d y - T o -
Use Toppings 
i n c l u d e 
S t r a w b e r r y, 
Maple, Walnut, 
P i n e a p p l e , 

Raspberry, Cherry, Blueberry, Caramel, 
Marshmallow, Butterscotch, and Peanut 
Butter. We also offer Syrups and Shake 
Bases, and a wide range of  specialty 
products.

For more information, call 800-357-
6543 or visit conagrafoodservice.com. 

Cattlemen’s® Announces Cattlemen’s Cash Promotion
Cattlemen’s Master’s™ Reserve BBQ Sauces understands the challenges 

operators face daily. So Cattlemen’s is giving up to $10 back on every case of  Cattlemen’s 
barbecue sauce purchased from  January 1 through April 15, 2011.

There are eight unique sauces in the Master’s Reserve line, each with a different 
flavor profile: Carolina Tangy Gold™, Memphis Sweet™, Kansas City Classic™, 
Texas Smoky™, Mississippi Honey BBQ™, Louisiana Hot & Spicy™, Kentucky 
Sweet & Bold™, and St. Louis Original™.

Barbecue sauce is growing 
in popularity on menus around 
the country. To request rebate 
information, recipes or barbecue 
inspiration for menus, call 800-442-
4733 or visit frenchsfoodservice.com.

Vie de France Ciabatta Tenera Rolls
Vie de France has introduced new 

Ciabatta Tenera Rolls.
Ciabatta Tenera Rolls are softer and 

less chewy than traditional Ciabatta. 
They’re available in three versatile 
sizes that are great for any occasion. 
The 2.5” X 2.5” Mini is great as a 
simple dinner roll or slider bun. The 
4” X 4” Squares and 3” X 5” Mini 
Loafs can be used in sandwiches or 
for table bread and Bruschetta.

Ciabatta Tenera Rolls are easy to 
prepare, just thaw in minutes and 
bake.      

For more information, call 800-446-
4404 or visit viedefrance.com.

Potato Pearls EXCEL® Premium Redskin Mashed Potatoes
Basic American Foods has introduced Potato Pearls EXCEL Premium Redskin 

Mashed Potatoes.
Premium Redskin Mashed Potatoes are made from select fresh potatoes that 

deliver a fresh potato taste every time. They have a distinctive flavor and texture 
that will add variety to any menu. 

Premium Redskin Mashed Potatoes offer 
quick prep, less waste and high yield for greater 
profitability. And dry storage saves dollars 
compared to expensive refrigerated or frozen 
storage.          

For more information, call 800-722-2084 or 
visit baf.com.

Aunt Jemima® Whole Grain Breakfast Foods
Aunt Jemima makes it easy to serve more whole grain breakfast foods with 

Whole Grain Pancakes, French Toast and French Toast Sticks.
These great tasting 

breakfast selections meet 
Healthier US School 
Challenge Whole Grain 
Requirements. They feature 
at least 3 grams of  dietary 
fiber per serving, and 0 
grams of  trans fat. They’re 
fully prepared and individually frozen, and offer heat-and-serve convenience. 

For more information, visit foodservice.pinnaclefoodscorp.com.

Tyson® Red Label™  
Fully Cooked Unbreaded  

Chicken Breasts
The Tyson Red Label line includes 

the most popular flavors, sizes and 
forms of  chicken breast products at 
new low prices. 

These products can help you 
reduce the cost of  using fully 
cooked products in your best-
selling comparable chicken menu 
items by up to 20 percent – without 
compromising customer satisfaction 
or menu quality. Choose from two 
distinct flavor options – Classic 
grilled and Roasted. 

For more information, call 800-
248-9766 or visit tysonredlabel.com.

GIVE YOUR CUSTOMERS THE BEST

Italian Olive Oils
Ghigi Pasta

Spanish Green & Ripe 
Olives 

Greek Olives & Specialties 
Anchovies • Artichokes

Mushrooms
For Information Call

1-800/237-8598 
www.ronsonfoods.com

Italian Olive Oils
Spanish Green & ripe Olives 
Greek Olives & Specialties 

anchovies • artichokes
Mushrooms

Pantanella Pasta
For Information call

     Tampa Maid Pub-Style Shrimp

Pub-Style Shrimp are part of  Tampa Maid’s 
premium line of  Dipt’n Dusted® Seafood.

Premium peeled and deveined round shrimp 
are dipped in our homestyle batter and then lightly 
coated in seasoned flour for a crisp, light bite. They 

cook from frozen in just 3 ½ minutes, and feature a made-from-scratch appearance 
and flavor.

Tampa Maid Pub-Style Shrimp are as versatile as they are delicious. They can be 
served as hors d’oeuvres, appetizers or entrees. And operators will appreciate their 
excellent value and maximum profitability.

For more information, call 1-800-237-7637 or visit www.tampamaid.com.

Holten Thick ‘N Juicy Angus 
Beef  Patties

Thick ‘N Juicy Black Angus Beef  
patties from Holten Meat combine 
the rich, full flavor of  Black Angus 
Chuck Beef  with the unique process 
and artful flavoring of  the world’s 
greatest line of  beef  patties.

The outstanding quality and flavor 
of  Black Angus Beef  is enhanced with 
Holten’s secret seasoning and process. 
They’re perfect for hotels, buffets, 
catering, commercial restaurants, and 
wherever fine quality is required. And 
food safety is ensured with HACCP 
processing.

For more information, call 800-
851-4684 or visit holtenmeat.com.
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For more information and recipes in:
USA: www.cattlemensfoodservice.com | 1-800-442-4733
CANADA: For details, please call 1-866-428-0119

(1)Source: Restaurant Survey Data, Fall 2005. Technomic Research 2009.
* Through mail-in rebate. Save $10 off any 4 /1 gallon case and $5 off any 2/1 gallon 

case of Cattlemen’s. Offer valid on purchases from January 1, 2011–April 15, 2011.
© RB 2011

WE WANT TO SAY
THANK YOU FOR MAKING US

THE #1 BBQ SAUCE. (1)

With nearly 40 years of expertise, Cattlemen’s is the #1 BBQ sauce in foodservice.(1) We wouldn’t be 
the leader if it weren’t for the loyalty and creativity of operators like you. To show our appreciation, 

we’d like to give you something that can really add up—Cattlemen’s Cash!

LOOK FOR THE REBATE IN SPECIALLY MARKED CASES AND SAVE UP TO $10 
ON YOUR NEXT CASE.* NOW THAT’S BETTER THAN A HUG. 
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