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Read about all the latest industry
news and happenings.

PAGE 4

A Chef ’s Life

(See SEAFARE on page 16)

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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Food Show Photos

Our staff has visited food shows
throughout the market.
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Product Spotlight

By Liisa Sullivan
At first glance, you may
think that you’ve had one too
many cocktails, but your eyes
do not deceive. The Seafare
Restaurant in Surfside Beach,
South Carolina, offers a tropical-island theme where one of
its main attractions is a lagoon with live mermaids who
swim about entertaining and
interacting with guests.
Not only is Seafare the only
restaurant with swimming
mermaids, but it also offers
the only seafood buffet in the
Myrtle Beach area with a
gourmet selection of items
and cooking methods.
This is one area that owner
Stephen Karos attributes to
the Seafare’s 20 years of success.
“While other buffets on the
Grand Strand focus on fried
seafood, Seafare offers baked,
broiled, steamed, and raw
seafood selections as well as
unique signature dishes such
as seafood strudel and
Mediterranean spice-rubbed
Mahi-Mahi,” he said.

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

service will see a decrease of
11.3 percent from ’08. Restaurants and bars will see a decrease of 3.5 percent, with
full-service restaurants accounting for the largest per-

(See SURVEY on page 10)

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

Survey: Southeast Brokers Battling Recession,
Consolidation & Market Changes
By John P. Hayward
For most of us in the
Southeast food service industry, 2009 will go into the
books as one of the toughest
in memory. Declining sales,
rising unemployment and
market malaise have taken a
toll on nearly every segment.
For food service brokers,
though, the pain has been especially severe. As the industry’s ultimate middlemen,
brokers serve as catalysts and
liaisons to manufacturers,
distributors and operators in
the flow of products. They’re
at the sharp end of the stick
— and usually the first ones
to get poked in the eye.
Even in the best of times,
the brokerage business is
challenging. But throw in the
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How to Find Good Restaurant Managers
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Chef and restaurateur
Robert A. Dickson, a.k.a.
the ‘Singing Chef,’ reflects
on 45 years in the restaurant business.

A Chef’s Life

Culinary competitions are
an excellent way to hone
professional skills – especially for students. Chef
Lucardie tells about his
own experiences working
with young chefs.
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Catch up on the latest
industry news and events.

Chef Michael Mir brings Caspian
Sea to southwest Florida.

Hurricane Irma descended upon
Naples, Florida with a fury on a Sunday in September. The month of
September is considered off-season
and usually the slowest of the offseason months. Southwest Florida
had been shut down for at least one
day before her arrival and longer as
people evacuated the area.
She left most of Florida without
power, resulting in lack of refrigeration and loss of food, evacuated
employees, water conservation measures, a boil order, long gasoline lines
(often a three hour wait), and a nightly curfew.
Many of the restaurants could
not open for over a week. Freezers
and refrigerators had to be emptied.
Those that could open had very limited menus. Roll all of the circumstances into one and then add the

See the newest products in the
food service industry.

See RESTAURANT MANAGERS on page 13

Chef Spotlight

Hurricane Irma’s Impact on the Foodservice Industry

Chef Lucardie shares hurricane experience

sight for your employees. Don’t self-select –
let everyone have a chance. You never know
whom you’re underestimating. You train
them on the project, make sure they do it,
help them be successful, and by the time it’s
done, you’ll know if that person has potential.
If the results don’t meet your expectations,
you haven’t hurt
anyone’s feelings;
you just thank
them for their help
and move them
back to their regular duties. Those
individuals, who
do a great job, offer them a chance
to become a restaurant manager in training.
They keep their tip shifts, but also increase
their skill set to grow into management.
For people who don’t do a great job in
their management in the training role, you

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

See HURRICANE IRMA on page 5
Hurricane Irma.
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The Restaurant Expert gives good management tips on how to find a good manager. Every restaurant owner has made the
decision to promote a regular restaurant employee to restaurant manager and then found
themselves faced with someone who doesn’t
know how to embody the role of manager.
Another common
mistake restaurant
owners make is
hiring a restaurant
manager from a
chain restaurant.
This seems like
such a great solution because chain
managers
have
been using systems and should be able to
just lock that all up for you. However, in
most cases this is a flop because they were
only successful because of the structure that
was in place at the chain restaurant. Number one, they need to audition to become a
manager. How? Post special projects in plain

P.O. BOX 2008
8805 Tamiami Trail N #301OLDSMAR, FL 34677-7008
Change Service Requested
Naples, FL 34108-2525
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Chef Michael Mir Brings the Caspian Sea
to Southwest Florida
Chef Michael Mir is the Chef/
Proprietor of ‘Bha! Bha!’ An Innovative Persian Bistro, in Naples,
Florida. Bha! Bha! is located on
the upscale 5th Avenue. He moved
the restaurant there a few years ago
and he states, “The new location
is very cosmopolitan and international while being much more challenging however, very rewarding.”

Michael Mir is a self-educated
chef from Iran. He came to the
U.S. to study architecture. However, his true passion was food. As a
child he watched his mother create
Persian dishes when she had elaborate dinner parties. He had the
opportunity to cook with Najmiea
Batmanglitch, the well-known author of cookbooks that include ancient Persian culture, ceremonies,

and modern Iranian cooking. After
school he managed 5 star restaurants in the Washington DC area
and then opened his own deli in

Chef Michael Mir

the Baltimore, Maryland area. He
found his business took off when
he began to cook some of his favorite Persian dishes from home. The
Middle Eastern theme was a huge
success. After a vacation he fell
in love with and moved to Naples,
Florida. In 1997 he opened, Bha!
Bha! Persian Bistro. ‘Bha! Bha!’
is a Persian term that is used as an
exclamation in times of bewilderment, ecstasy, wonderment, and
delight!
He has fond memories of his
mother and her dishes, which were
fresh and simple. He recalls a time
as a child when on a family vacation on the shore of the Caspian
Sea his mother bought a fresh duck,
(hanging by its neck), fresh eggplant, and garlic from a roadside
stand. The dish she created had
a rich velvety blend that she garnished with sour cream. Another
childhood memory is when Mir’s
parents purchased fresh yogurt,
butter, Devonshire-style cream,
and honey from a roadside stand.

TASTE THE TRADITION

America’s best barbeque is pit cooked low and slow.
Since 1978 Brookwood Farms has pit smoked pork,
beef and chicken for hours over real charcoal.
When the pitmaster says it’s ready, it’s hand pulled,
sauced, hand packed and ready as a heat and serve
item for any food service venue.
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“Most importantly
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He states, “I will never forget the
exquisite taste. The fresh and pure,
ingredients were delicious.” Today
he makes his own yogurt for the
restaurant.
A local newspaper asked him to
www.brookwoodfarms.com

See CHEF MIR on page 9
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SMOKE’NFAST
ROASTED AND
SEARED CHICKEN
®

SLOW-COOKED TENDERNESS.
READY-TO-HEAT CONVENIENCE.
Made from 100% boneless, skinless whole chicken thighs, Farmland®
Smoke‘NFast® Roasted and Seared Chicken is precooked and perfect
for shredding, cubing or slicing to your liking. Minimally seasoned for
versatility, it can be used in unlimited applications. It pairs perfectly with
any sauce, from classic to unique, and it’s the perfect star ingredient in
everything from flatbreads and sliders to salads and soups.
PULLED CHICKEN HAS GROWN 47% IN THE PAST 4 YEARS.
— DATASSENTIAL

TUMBLE-MARINATED AND FLASHFRIED TO SEAR
VACUUM-PACKAGED, THEN COOKED
SOUS VIDE UNTIL SHRED-TENDER
AVAILABLE IN 5LB. MULTIVAC
POUCHES, FROZEN, 2 PER CASE
ELIMINATES THE RISK OF
CONTAMINATION COMMON
WITH RAW CHICKEN

Product Description
ROASTED & SEARED CHICKEN, 2/5#, Z

Item Code

Case Wt.
(lb.)

Case Dimensions
(L x W x H)

Case
Cube

Case
Tare

Pallet
Pattern

Case GTIN

70247405907

10

17.000 x 11.000 x 3.500

0.379

1.00

9 x 10

00070247405906

For more information on Farmland Smoke‘NFast Roasted
and Seared Chicken, visit Smokenfast.com. To order,
contact a Farmland sales representative at 888-327-6526.

Another exceptional brand from the Smithfield family.

62471 04/17

©2017 Smithfield
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WORTHY OF
DOUBLE DIPS

IF YOU CAN THINK IT,
WE CAN MAKE IT!

WINONA KNOWS CHEESE. GET TO KNOW WINONA.
winonafoods.com

Old Fashion

BBQ

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

No other brand has the flavor, quality and tradition of

CADES COVE BBQ.
For more information, call 865-986-8005
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People, Places & Things
Sometimes our plans and lives are tested by events. The extent of damage from Hurricane Irma was widespread and affected many. Many people,
companies, and organizations came to the rescue. We are grateful that things
are fairly back to normal. Please read our feature article on the front page.
Pedestal Foods is excited to announce a new foodservice partnership
with Notre Dame High School in Chattanooga, Tennessee. Notre Dame
tasked Pedestal Foods with overhauling their entire student dining area. Pedestal Foods developed a new layout for the space and installed updated meal
stations showcasing some of Pedestal Food’s proprietary brands such as The
Grill Spot, WonderWorks, Comfort Kitchen and Delizioso. Pedestal Foods
is an on-site dining services company-serving clients in the spaces of K-12
foodservice and on-campus dining for universities and colleges. Also, Jerry
Dickman has been hired as Director of Business Development for Pedestal
Foods at its Nashville headquarters. Dickman has more than 30 years of experience working in food service business development. At Pedestal Foods,
he will be responsible for cultivating new partnerships for higher education
and K-12 in the private school sector.
Church’s Chicken welcomed Terry White to their Hall of Fame. He began his career in the early 70’s in Mobile, Alabama. As a franchisee of over
37 years, he now owns and operates 15 Church’s Restaurants.
Keurig appoints KeyImpact Sales & Systems nationally. J.M. Smucker
appoints The Core Group for the Southeast. Queen City Pastry Company has appointed International Gourmet Products, Atlanta, Georgia, for
the Florida and Georgia markets. Father Sam’s Toritillas, Wraps, and Pita
Bread appoints Simmons Food Sales for central and north Florida markets.
Horizon Food Brokers have added the following lines for the southeast;
Giovanni Rana Pasta and Sauces, Dr. Praegers Purely Sensible Foods, Evamor Water, and Boulder Canyon Snacks. Select Foodservice Marketing is
proud to announce that they are the new broker for Yang’s 5th Taste and
Wholesome Harvest Bakeries for Middle and East Tennessee. Wild Mike’s
Ultimate Pizza for the Carolinas has appointed Gilbert Foodservice.
Doug Smith has joined Hospitality Buying Group, Greer, South Carolina, as Vice-President of client services. Frosty Acres Brands announces
the promotion of Scott MacKaben to Senior Vice President of Procurement.
Horizon Food Brokers has added Dom Riga for sales for the west coast of
Florida and John Morales for central Florida as sales support and warehouse
manager. Gilbert Foodservice has hired Chef Mark Thompson working
with PFG in Hickory, North Carolina and Haley Irving for Business Development and Sales Support.
After 43 years in the foodservice industry, Marty Pearsall is retiring. He
started with Nestle/Stouffer Foods, moved to Chiquita, Sea Legs/Nichieri,
Doskocil Foodservice, and then his own brokerage; Piedmont Sales & Marketing. For the last seven years he was with Dominex Natural Foods. We
wish Marty and his family all the best in his retirement.
We are saddened to report the passing of David Grooms of Family
Brands. David was a true gentleman, warm and engaging, and always with
a big smile. He started his career in the mid 1980’s with Marketing Specialist, calling on distributors and operators in the east Tennessee market. He
later became a Regional Manager for Kentucky Sausage and was one of H.T.
Hackney Company’s first convenient store foodservice specialist. In 1993 he
joined Elm Hill Meats, now Family Brands, as a Regional Sales Manager and
was promoted to Food Service Director where he had a tremendous impact.
Our thoughts and prayers are with his family.
A reminder that Southeast Food Service News is available for download
on our website, sfsn.com, where you can also sign up to receive each issue via
email. You can follow us on Twitter, twitter.com/sefoodnews.

OCTOBER / NOVEMBER 2017

®

Hurricane Irma’s Impact on the
Foodservice Industry
Continued from page 1
personal effects. Owners and employees had to contend with their
own homes and the damages of the
water and wind. There were many
trees down and landscaping often
would block roads and sidewalks.
Once opened, the restaurants
had to deal with fewer customers
because either they could not get
out of their neighborhood or had
left town, or people were waiting in
long lines because of the few restaurants that were able to open and
had limited supplies.
The impact was harder on the
smaller entities where alcohol is
not served. These are often small
mom and pop types that operate on
a slim margin.
Slowly food distributor trucks
were rolling back into town. Once
the boil order was lifted and power
restored some opened with limited
menus. Within two weeks it seems
like the Southwest Florida area restaurants were back up and running.
It all depended upon when services
were restored.
One would be remiss if it was not
mentioned about all of the help that
came to the rescue. The humanitarians came from all over including
the Red Cross, FEMA, local food
banks, and local owner/operators.
They delivered food, water, and ice
to the hardest hit areas and shelters.
Missouri based Operation BBQ
Relief, came to Southwest Florida
to feed those in need and emergency personnel. They handed out

over 20,000 hot meals.
Although there were many entities that came to the rescue two local Florida companies also helped.
Monin, Clearwater, Florida announced its continued partnership
with CORE (Children of Restaurant Employees) to help children
and families of food and beverage
service employees who are impacted by the devastation caused by
the recent hurricanes in Texas and
Florida. Also, First Watch Restaurants, Sarasota, Florida, announced
it has partnered with the American Red Cross to raise money for
disaster relief in the wake of Hurricane Irma. The restaurant company will match all customer and
employee donations up to a total
of $50,000. Some of the hardest
hit areas received warm meals. Felipe’s Mexican Taqueria rolled its
taco truck into Naples and served
several hundred people. The following week they fired up the grills
again to serve a free meal to first
responders.
On the southbound roads electrical trucks, tree trimming trucks,
and gas trucks, could be seen driving with a state police escort to get
the much needed supplies to the
area. The trucks had licenses from
as far away as Maine and Canada.
The call for help was heard and
responded too. Today other than
the debris from landscaping and
trees that are seen everywhere and
blue tarps on rooftops, everything
seems back to normal for the southwest Florida area.
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Orlando, Florida

Cheney Food Show
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October 3, 2017

Coast to Coast Food Brokers, Matt Townsend,
Glenda Worth.

Vie de France, Tom Studenroth, Becky Land-Poll.

Red Diamond, Ron Harper, Stephanie Shuman.

Cheney Brothers, Steve Rood, Shane Simmons.

Cheney Brothers, Kari Rivera, Enzo Marchello.

Red Lion Hotel, Lauren Potts, Marco Alemany.

With over 15,000 items, we are the complete source for all your food service needs.
One Cheney Way, Punta Gorda, FL 33982
One Cheney Way, Riviera Beach, FL 33404
2801 W. Silver Springs Blvd., Ocala, FL 34475

402 Commerce Court, Goldsboro, NC
195 Business Park Drive, Statesville, NC
3500 Old Battleground Road, Greensboro, NC
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Food Combinations for Better Health
Tomatoes + Olive Oil
Lycopene a carotenoid antioxidant found in tomatoes is very
healthy to eat. However, when you
eat tomatoes with olive oil, the antioxidant activity of the lycopene
is increased. Research also shows
that cooking the tomatoes increases
the lycopene content that can be absorbed by your body.

Wild-Caught Salmon
+ Collard Greens
Collard greens are rich in calcium, vitamin K and phytonutrients that may help lower oxidative stress, fight inflammation, and
prevent cancer. Vitamin D helps
your body to absorb calcium. Wild-

cuisine, contains curcumin, which
include antioxidant, anti-inflammatory, and anti-cancer properties.
Black pepper is sometimes added
to turmeric because it’s believed to
“heat up” the digestive system. So
tumeric with the piperine, improves
the bioavailability 1000 times.

caught Alaskan salmon contains
some vitamin D, so consuming
them together could theoretically
be beneficial.

Broccoli + Tomatoes
Broccoli is rich in vitamins K,
C, folate, fiber, and cancer-fighting
compounds like sulforaphane. Tomatoes are rich in carotenoids. Add
steamed broccoli to tomato sauce
or some raw broccoli and chopped
tomatoes to a salad to boost their
combined health potential.
Green Tea + Black Pepper
Black pepper contains a substance called piperine, which
blocks the formation of new fat

Brussels Sprouts
+ Olive Oil
Brussels sprouts have been
linked to the prevention of a number of cancers, including colon,
ovarian cancer, and some others.
Eating Brussels sprouts along with
a healthy fat like olive oil will help
cells. When combined with capsaicin and other substances, black
pepper was also found to burn as
many calories as taking a 20-minute walk. A marinade using green
tea, pepper, garlic and ginger adds
healthy ingredients to a meal.
Turmeric + Black Pepper
Turmeric, the yellow-pigmented
“curry spice” often used in Indian

See COMBINATIONS on page 12

SOUTHERN COMFORT
Fresh, tart green tomatoes. Carefully sliced and lightly coated
in our authentic southern-style blend of cornmeal and seasoned
flour. Quick-frozen and ready to cook in minutes for any menu
application. Just authentic comfort food like you would make
yourself but without the work, worry or waste.

Fried Green Tomatoes

Meets vegan standards

TMF-0024_SE-FoodServiceNewsPrintAds_FriedGreenTomatoes_V1.indd 1

Learn more at TampaMaid.com
4/12/16 2:14 PM
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Hurricane Devastation and Disruption
By Fred Lucardie, CEC, CDM,
CFPP, AAC
Hurricane season has almost
passed, but the repercussions from
the mega-storms will be with us for
some time to come. Three very destructive storms – by name: Harvey,
Irma, and Maria – grew to devastating fury and decimated the lands
they touched upon as they worked
their way through the Caribbean before hitting the United States.
Pat and I lived in Houston for a
brief period in the 1970s and I have
to say that even back then flooding
was a serious issue. Obviously it
has not gotten better over the years.
In fact the night our son was born I
spent almost two hours fighting my
way home where Pat was in labor.
Even the emergency vehicle was
hard put to get to us, which is why
I was the attendant for Mick’s birth.
I had no training for the job- believe
me. Thankfully, the EMT vehicle
arrived in time to finish the job and
transport them to the hospital.
We recognized some areas of
Houston from the newsreel pictures
on the evening news and it was
heartbreaking seeing the complete
havoc that had been wreaked upon a
city we both remembered with great
affection. Before people had time
to recuperate from Harvey, Irma
was making her presence felt. And,
if meteorologists were accurate in
their predictions, Irma was going to
be much more dangerous than Harvey when she made landfall.
Here in the Tampa Bay area everyone prepared as best they could.
Hurricanes are old hat to the locals,
especially those like Pat who were
born and raised here. They have
their hurricane routine down to an
art and the wheels were in motion
well before the storm was anywhere
near to Florida’s coastline. There
was no panic with them.
Pat goes into hurricane mode every year by June 1st. We keep10
cases of bottled water on hand in
her ‘hurricane closet’ along with
paper goods, dry and canned foods,
battery powered radio, flashlights,
plastic bags, and emergency medical supplies. The only thing I have
not been able to talk her into is a
generator. She is terrified of them
and rebuts every argument I raise

FOR them with horror stories of things
that went wrong to argue AGAINST them.
We’re still debating
the pros and cons.
This year will be the
last year we will enter
hurricane season without hurricane shutters.
We’ve talked about
them for years, but always put them aside
on the ‘later’ list, as
they are very costly. No more. After the post-hurricane rush is over,
we’re putting that on top of the list
for next season. I refuse to travel
the streets of Tampa Bay hunting
plywood again.
We ended up staying at our oldest daughter’s house, which is only
five houses down from us. Our
youngest daughter and her month
old baby as well as our son and his
family joined us there. The men of

and food. Three of
our neighbors helped
our son-in-law finish boarding up the
windows in his house
with donated wood
from others when we
ran short of what we
needed.
Everyone
pulled together without thought of recompense or reward.
It was heart touching
and soul inspiring.
Thankfully, we all sustained
minimal damage to our homes and
properties. Our neighbor’s palm
tree came crashing through our back
fence, but if it had fallen in the other
direction it would have taken out
the back of our house. So we had
some minor roof damage and lawn
damage, but nothing too serious.
So, we’re good with the damage we
sustained. Both of our daughters’
properties took some tree damage,

their generation are all county deputies and were on call and our son’s
wife is a nurse and was also likely
to be called in. So, we thought it
best to be in one place with the five
grandchildren to provide help and
comfort as needed.
I was very touched and impressed by our neighbors in the
subdivision where we live. Many
walked the streets checking on their
neighbors to see if they needed
help getting their houses ready for
the storm. They checked on some
of our elderly neighbors to ensure
they were well supplied with water

but no damage to their homes.
Our son took the worst with roof
damage and fence damage. Six
weeks later he is still dealing with
estimates and his insurance company. He’s at the point of just paying for the repair work himself and
walking away from the insurance
hassle. Given the high hurricane
deductibles we Floridians face on
our homeowners’ policies, I don’t
think he will be out too much money if he goes that route. And, he can
get going on the damage without
more mental grief and worry about
residual damage in the aftermath.

Most of the businesses around us
in north Tampa have been involved
in hurricane relief in some fashion.
The gym Pat and I go to every morning has been collecting food, paper
products, and baby items for Puerto
Rico. The organic market we shop
at has been collecting for the Red
Cross. Our church, of course, has
missions in the islands and has been
holding a special collection for the
past month. But, I wonder what
happens to the local people.
Many businesses lost quite a bit
of revenue while the storms were
looming. They closed their places,
boarded up windows and doors,
and nervously waited to see where
landfall was to be made. They lost
income during this time. Their employees lost hours, which affected
their income as well. Even though
the storms have moved on, business
is still well below normal. What
provisions are being made for this
loss?
Our credit union sent out emails
letting their members know that arrangements could be made for special loans and skipping payments.
I wonder if other banks and credit
unions were as generous with their
account holders. I only know we
will be faithful to our credit union
for life. They have always been
proactive when it comes to taking
care of their members.
While Maria, thankfully, turned
away from Florida she did make
landfall in the islands. None of the
people affected by the two previous
hurricanes needed Maria to come
calling. But, she did and the destruction continued for these poor
souls already in despair.
The rebuilding goes slowly in
Puerto Rico and the surrounding islands. Some may never recuperate.
But, where the human spirit lives
there also lives hope and courage.
I have complete faith that out of the
ashes of this catastrophe we will
continue to hear stories of incredible people who stepped up and did
what needed to be done. May their
courage and concern spread like
wildfire and bring about a resurrection. May their example inspire
others to do the same.
Chef Lucardie can be reached at
plucard1@verizon.net
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Chef Michael Mir Brings the Caspian
Sea to Southwest Florida
Continued from page 2
demonstrate yogurt making in its
food section. This caught the attention of the James Beard Foundation
and they asked him to prepare the
Noruz Dinner for the Persian New
Year, in New York City in 2003 and
2007.
Lamb is the specialty at Bha!
Bha! as it is throughout the Middle
East. Some of the appetizers are
traditional hummus, imported olives, or a trio of tapenade. There
are classic grills and khoreshes
(slow braises). Chef Michael takes
the traditional Persian fare and
combines it with contemporary innovation. It is described as an aromatic cuisine. Some of the flavors
include saffron, cumin, fenugreek,
sour grapes, and Tamarind sauce.
His key ingredients are whole fresh
foods, herbs, and spices. There are
many kabobs on the menu along
with a Pomegranate Lacquered

Fresh Salmon, a fruity shrimp dish,
and veal scaloppini with eggplant,
cheese and a light saffron cream
sauce. The Signature Khoreshes
are a plum lamb in a zesty tomato
pomegranate sauce and a braised
duck with a pomegranate and walnut sauce. The Classic Khoreshes
are lamb and duck with different pomegranate sauces. Basmati
rice, couscous, and vegetables, accompany the main dishes. Most
importantly the dishes are all in
the keeping with Michael’s mottosimplicity, freshness, and healthful
ingredients.
The deserts are in keeping with
tradition, Baklava, and Persian ice
cream and custard.
Chef Michael sweeps one away
to where the warm desert glows
and shares with guests the flavors
of Persia. The décor reflects the
menu, Persian rugs and comfy pillows. It is like a vacation to the
shores of the Caspian Sea.

“We are a Customer First Organization”

SOUTHEAST FOOD SERVICE NEWS

Garlic Eggplant Chicken
2 oz chicken stock
3-4 pieces of poached white
meat chicken
2 pieces of flash fried
eggplant
curry to taste
granulated garlic to taste
salt and pepper to taste
dash of soy sauce
dash of saffron color
1 tablespoon sour cream
Place the chicken in sauté
pan, add chicken stock, granulated garlic, curry, salt and
pepper. Add the soy sauce,
saffron water, and eggplant.
Bring to a simmer. Taste for
seasonings. The garlic should
be very prevalent and the
curry should be a secondary
taste. Reduce until the stock
becomes a sauce.  You may
thicken with a few dashes of slurry (1 Tablespoon of Cornstarch
dissolved in ¼ cup cold water).
Serve with the eggplant and chicken folded over each other.  Place the dollops of sour cream on top of the chicken and eggplant. Garnish the sour cream with a sprinkle of paprika powder,
slices of green onion, and chopped parsley. Serve with rice.

We invite you to Experience
our Culinary Paradise...
December 6, 2017
9:30 am - 4:00 pm

Florida State Fairgrounds - Expo Hall
4800 US Hwy 301 North Tampa, FL 33610
F NEW culinary ideas!
F NEW Center of the Plate concepts!
F NEW fresh Italian specialty products!
F NEW fresh specialty & pre-cut produce
F NEW technology to grow your business!
Performance Foodservice Florida | 3150 N. Gallagher Rd. Dover, FL 33527 | 800.288.9145
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SMOKE’NFAST
SMOKED BBQ
PORK BELLY

®

SLOW-COOKED TENDERNESS.
READY-TO-HEAT CONVENIENCE.
Now you can feature the authentic taste of slow-smoked BBQ
on your menu quickly and conveniently. New Farmland®
Smoke‘NFast Smoked BBQ Pork Belly comes uncured and
unenhanced for preparation versatility. It’s simply dry-rubbed
with BBQ seasoning and hickory-smoked to deliver a rich taste.
56.2% PORK BELLY MENU GROWTH SINCE 2012.
— DATASSENTIAL

MADE WITH 11/13 SIZE BELLY,
SKIN REMOVED.
SQUARED, CENTER-CUT, ULTRATRIMMED BELLY.
AN UNPRESSED BELLY THAT IS
EQUALLY DIVIDED INTO 4 PIECES,
INDIVIDUALLY VAC-PACKED,
FROZEN, 4 PER CASE.

Product Description
SMOKED PORK BELLY, QTR, VP, 4 PC, Z

Item Code

Avg. Case
Wt. (lb.)

Case Dimensions
(L x W x H)

Case
Cube

Case
Tare

Pallet
Pattern

Case GTIN

70247405917

10

22.625 x 13.250 x 5.250

0.910

1.00

10 x 5

90070247405916

Preparation: Place pork belly in a roasting pan and cover. Heat in oven at 350ºF
for 1 hour. Recommended internal temperature is 185ºF for maximum tenderness.

For more information on Farmland Smoke‘NFast
Smoked BBQ Pork Belly, visit Smokenfast.com. To order,
contact a Farmland sales representative at 888-327-6526.
Another exceptional brand from the Smithfield family.

62472 05/17

©2017 Smithfield
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Operators earn up to $100 from July 3 - December 29, 2017!

AUTHENTIC TASTES GUESTS LOVE.
READY-TO-HEAT AND SERVE.

New fully-cooked Smoke‘NFast®
Roasted & Seared Chicken and Smoked
BBQ Pork Belly from Farmland add
versatility and delicious guest-pleasing
options to any menu.
DESCRIPTION

ITEM CODE

CASE
WT

CASE DIMENSIONS
(L X W X H)

CASE
CUBE

CASE
TARE

PALLET
PATTERN

CASE GTIN

$/CS

ROASTED & SEARED CHICKEN, 2/5#, Z

70247405907

10.0

17.000 x 11.000 x 3.500

0.379

1.00

9 x 10

00070247405906

$5.00

SMOKED PORK BELLY, QTR, VP, 4 PC, Z

70247405917

10.0

4.438 x 23.125 x 13.750

0.817

1.00

5 x 10

90070247405916

$5.00

CASES

X

TOTAL $

=

TOTALS

1
2
3
4

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

MAXIMUM PAYOUT IS $100 / MINIMUM PAYOUT IS $20
Total # of $5 CS:
X $5.00/CS: = Total $:

OPERATION NAME:
E-MAIL ADDRESS:
OPERATION ADDRESS:
CITY:
TELEPHONE NUMBER:
DISTRIBUTOR:

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 $100 per individual foodservice operator. Submit
this rebate with copies of distributor invoices or distributor
printouts verifying valid products were purchased between July 3,
2017 - December 29, 2017 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 February 9, 2018. 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 be for the minimum requirement
of 4 cases. Allow 10–12 weeks for delivery. Incomplete or
incorrect submissions will delay payment. Void where restricted,
prohibited or banned.

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

STATE:
FAX NUMBER:
DSR NAME:

ZIP:

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

PLEASE MAIL THIS COUPON WITH COPIES
OF DISTRIBUTOR INVOICES TO:
FARMLAND
SNF CHICKEN & BELLY REBATE
PO BOX 552
TRAVERSE CITY, MI 49685
QUESTIONS? CALL 1-877-570-5504

COUPON CODE: SNFC&B
PLEASE CHECK THE MARKET SEGMENT YOUR OPERATION/TYPE OF RESTAURANT
BELONGS IN:
Are you a new Farmland customer
F
or a current Farmland 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

Number of meals served per day:
________Breakfast ________Lunch ________Dinner
Approximate dollar volume annual food/beverage purchases:___________
Another exceptional brand from the Smithfield family.
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2017 FSNA Expo & Education Event Daytona Beach, Florida
The 2017 Florida School Nutrition Association Expo’s President Ken Thornton
with the staff put together a great show
this year. This year they combined the
Spring Conference and the Industry Expo
into one event. This new fall show date,
October 6-7, gave districts time to review
not only existing products but also new
items for consideration for their 20182019 menus. Ken stated...Our Mission:
“To advance child nutrition programs that
promote wellness and academic success
while providing leadership opportunities

to members.”
A Vendor Appreciation Reception the
night before the show opened was held
at Sloppy Joes at the Ocean walk Shoppes. All enjoyed beverages, food, and
great conversation. The Friday night
party, sponsored by M&B Products was
outstanding! Buffet dinner, a free drink
upon entering and the whole place for
those attending the conference overlooking the ocean was a special treat for all
that attended. This year’s show was a
win/win for all attending.

Sysco, Jason Boekholder; Palm Beach Schools, Heidi Schwab,
Jamie McCarthy, Charlene Young.

ProSource Sales and Marketing, Dennis Doughtery, John Heenan, Dave Andrew.

Florida
School
Nutrition
Association

Food Combinations for Better Health
Continued from page 7

almonds come in to help ensure
proper absorption.

increase its absorption.
Kale + Almonds
Kale contains vitamins K, E, A,
some B’s, and C, along with manganese, copper, fiber, calcium, and
potassium. Vitamins K, E and A
are fat-soluble, which is where the

Dark Chocolate + Apples
Eating apples or dark chocolate
is associated with a lower risk of
death from heart disease.

Garlic + Wild-Caught
Alaskan Salmon
Fish oil has been found to lower
decreased total cholesterol levels.
Garlic is rich in manganese, calcium, phosphorus, selenium, and vitamins B6 and C, so it’s beneficial
for your bones as well as your thyroid. It also has antibacterial, antiviral, and anti-fungal properties.
Black Beans
+ Red Bell Pepper
Black beans are a good source
of non-heme iron (the kind found
in plants). Combining black beans
with a vitamin-C-rich food, like red
bell pepper, may increase the absorption of non-heme iron by six
times.

OCTOBER / NOVEMBER 2017
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How to Find Good
Restaurant Managers
Continued from page 1
can easily thank them for their help
and let them know you don’t need
another manager right now. For
those who show they’re ready to be
a manager, offer the opportunity.
The bottom line is auditioning
your employees in the role of manager is a lot less expensive, less
time consuming, less of a burden

and much more empowering to
your staff.
To learn more about how to find
good restaurant managers, read
The Restaurant Expert’s special
report, Breaking Away from the Insanity: How to easily take control
of your restaurant and- make moremoney. Also at his website view
David S. Peter’s video How to Find
Good Managers.
-

-

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

INTRODUCING
A NEW HARDWOOD-SMO
A DELICIOUS
WAY
PROTEIN ALTERNATIVE.
TO STAY FUELED.
A HIGH-PROTEIN, LOW-CALORIE AND DELICIOUS SAUSAGE SNACK THAT’S

Our Fast Fuel sausage snack sticks not only meet but also exceed the Smart

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

A DELICIOUS WAY TO STAY FUELED.

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

Fast Fuel snack sticks are shelf-stable, BINDERS OR EXTENDERS
which makes them the perfect on-the-go,
the perfect on-the-go, convenient snack! GLUTEN
only the ﬁnest ingredients and convenient
spices.
snack!
SHELF-STABLE AND
authentically hardwood-smoked for great ﬂavor and
using
Fastare
Fuelmade
snack sticks
are shelf-stable, which makes them

GLUTEN
GLUTEN
FREE
FREE

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

BINDERSOR
OREXTENDERS
EXTENDERS
BINDERS

FREE

PERFECT ON-THE-GO SNACK

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

SHELF-STABLE
SHELF-STABLEAND
AND

PERFECT ON-THE-GO SNACK

PERFECT ON-THE-GO SNACK

BINDERS OR EXTENDERS

Pull-Apart Breadsticks
SHELF-STABLE AND

PERFECT ON-THE-GO SNACK

EXCEEDS SMART
SNACK STANDARDS

EXCEEDS SMART
SNACK STANDARDS

SMART SNACK
STANDARDS

SMART SNACK
STANDARDS

Under 200 calories

Beef: 190
Honey Br

Beef: 30 calories No satura
Beef:
1g
Sugar
Turk

10% fat and less than 35%
Honey
total fat, 0g
trans fat Brown

Sodium levels under 230mg

Honey Br

Beef:
190mg
Less than 35%
of the
weight sodium
Beef: <1g
from total sugars
Honey
Br
Honey Brown Sugar
Turk

EXCEEDS SMART
SMART SNACK
SNACK STANDARDS
STANDARDS
10% fat and
less than 35%

Number

Beef: 30
Honey Br

Sodium levels under 230mg

Under 200 calories

Southeast Food Service News is the nation’s oldest regional food
service publication. It’s designed specifically for the fast changing and
competitive restaurant and food service industry. We know the people
and the companies – and we know how they all fitProduct
together.

OLD WIS
FAST FUE

OLD WIS
FAST FUE

No saturated
fat or trans
Case
Gross
Product
Product Name
Pack Size
Case Dimensions
Ti x Hi
Item
Number
Wt
Beef:Cube
1g total
fat
total
fat,
0g
trans
fat
0.5 oz. Fast Fuel Beef Sticks
Honey
Brown
Sugar
Turk
12948
144 ct.
7.875 x 4.375 x 14.875
0.30
5.25
15
x
8
0-73170Beef: 30 calories
(Gravity Feed Display)
Under 200 calories
Honey
Brown Sugar
Turk
0.5 oz. Fast Fuel Honey Brown Sugar Turkey Sticks
12949
144 ct.
7.875 x 4.375 x 14.875
15 x 8
0-73170Beef:0.30
<1g5.25
sugar
(Gravity Feed Less
Display) than 35% of the weight
from total sugars
Honey
Brown
Sugar
*From Date of Manufacture
Beef: 190mg sodiumTurk
Sodium levels under 230mg
Honey Brown Sugar Turk
Call your local sales representative at 1-800-621-0868 to learn more about our new Fast Fuel M

Product Name

Case 35%
Gross
10% fat and less than
Wt
total fat, 0g transCube
fat

©2015 Carl Buddig & Company
The “f” logo is a registered trademark/service mark of Facebook, Inc.
The Twitter bird is a registered trademark/service mark of Twitter, Inc.

Pack Size

Case Dimensions

7.875 x 4.375 x 14.875

12948

0.5 oz. Fast Fuel Beef Sticks
(Gravity Feed Display)

144 ct.

12949

0.5 oz. Fast Fuel Honey Brown Sugar Turkey Sticks
(Gravity Feed Display)

144 ct.

0.30

5.25

Less than 35% of the weight
from
total
sugars 0.30
7.875
x 4.375
x 14.875
5.25

Ti x Hi
15 x 8
15 x 8

No saturated fat or trans
UPC fat
Cas
Beef:Item
1g total
Honey Brown Sugar Turk
0-73170-12948-2

000731

Beef: <1g sugar
Honey
Brown Sugar000731
Turk
0-73170-12949-9

SFSN concentrates on food
PARBAKED BREADSTICKS
Date of Manufacture
service news that*From
really
matters.
Case
Gross
Product
• Plain
Product Name
Pack Size
Case Dimensions
Ti x Hi
Item UPC
Cas
We keep our articles
local local
and sales representative
Number
Cube our
Wt new Fast Fuel Meat Snacks or
Call
your
at 1-800-621-0868
to
learn more about
•
Multigrain
specific to the Southeast.
0.5 oz. Fast Fuel Beef Sticks
12948
144 ct.
7.875 x 4.375 x 14.875
0.30
5.25
15
x8
0-73170-12948-2
000731
• Sriracha
Pepperjack
Feed Display)
©2015 Carl Buddig(Gravity
& Company
Each issue is packed
with
The “f” logo
is a registered
trademark/service
mark
of
Facebook,
Inc.
•
Parmesan
Garlic
0.5 oz. Fast Fuel Honey Brown Sugar Turkey Sticks
144 ct.
7.875 x 4.375 x 14.875
0.30
5.25
15 x 8
0-73170-12949-9
000731
The 12949
Twitter bird is a registered trademark/service mark of Twitter, Inc.
(Gravity
Feed Display)
photos and stories
featuring
new
• Jalapeño Cheddar
*From
Date
of
Manufacture
• Smoked Paprika Asiago
products and services available to
food service operators.

breadsticks
perFuel
sheet
Call your local sales representative at 1-800-621-0868 to learn more about18our
new Fast
Meat Snacks or
10 sheets per case

©2015 Carl Buddig & Company
The “f” logo is a registered trademark/service mark of Facebook, Inc.
The Twitter bird is a registered trademark/service mark of Twitter, Inc.

To Grow Your Business visit www.sfsn.com

For nutritional and additional product information, visit us at www.viedefrance.com
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Gilbert Foodservice 5th Annual Golf Outing Rock Barn Country Club
Conover, North Carolina

October 12, 2017

Showmars, John Vastic; Mar-Jac Poultry; Nathan
Vaughn, Showmars, Greg Potopoulos.

Gilbert Foodservice, Nink Harvey; Fisher Nuts,
Rachel Hansen; Brookwood Farms, Burton Wood.

Haywood County Schools, Allison Francis; Gilbert
Foodservice, Penny Fine, Steve Fine; Buncombe
County Schools, Lisa Payne.

Hawthorne’s, Carlos Martinez; Gilbert Foodservice,
Gilbert Moore; Goodnight Brothers, Tony Snow;
Charleston Crab House, John Keener.

Mar-Jac Poultry, Mike Gravitt; Gilbert
Foodservice, John Harris; Stanisluas, Phil
Bernhardt.

Milkco, Keith Collins; Gilbert Foodservice, Michael
Ridlehoover; Sweet Destinations Cafe, Steve
Merkel; Sweet Street Desserts, Rick Fitzpatrick.

Kent Precision Foods, Jeff Simpson; Milkco, Kevin
Phillips; Swaggerty’s Sausage, Tim Roberts.

Golf Participants Enjoying a Wonderful Event.

Gilbert Foodservice, Ben Moore; Tite-Dri, Franco
Gretter; Hawthorne’s, Mike Adams, John Adams.

Gilbert Foodservice, Steve McLane; Milkco, John
Gaither; Hospitality Buying Group, Jeff Phillips;
Sweet Street Desserts, Tony Schaffer.

PanaPesca, Mike Barber; Just Fresh, Rob Curtain,
Shelly Curtain; Swaggerty’s Sausage, Kyle
Stewart.
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Searching for New Products or Ideas Online? Be sure to visit these websites!

pmgwins.com

ffsinc.com

peppersunlimitedofla.com

viedefrance.com

georgiaschoolnutrition.com

gilbertfoods.com

brookwoodfarms.com

buddig.com

winonafoods.com

perduefoodservice.com

richsfoodservice.com

culinaryresources.biz

freshfromflorida.com

sna-nc.org

horizonfoodbrokers.com

mapleleaffarms.com

ibafoodservice.com

foodpartners.us

Florida
School
Nutrition
Association

Do you ever wonder
who reads these things?

tampamaid.com

igpinc.net

cheneybrothers.com

floridaschoolnutrition.org

fse.us.com

swaggertysausage.com

farmlandfoodservice.com

www.reddiamond.com

smithfieldfoodservice.com

fbico.com

stclair.com

kisales.com

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

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

®
These teeny-tiny words at the bottom of the page that probably took
reading glasses to even see. Who would read this? SFSN readers
would. Most of them, in fact. Those who pick up and turn through
these pages are interested in food service news that’s relevant.
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California Avocado Breakfast
Sandwiches
Morning foods layered into a sandwich have become a leading contender for popular grab-and-go meals.
Fresh California Avocados come into
season, chefs are quick to add a layer
of avocados that complements eggs,
bacon, toast, biscuits and other breakfast foods. for information visit californiaavocados.com/foodservice

Brookwood Farms Old Fashioned Pit Cooked BBQ
Nothing pleases customers like old-fashioned pit-cooked barbeque, and you
get it from Brookwood Farms.
Only Brookwood Farms slow-roasts high quality
meats over charcoal for 10-12 hours to guarantee
the best BBQ in food service. Brookwood Farms
offers real, Southern-style pit-cooked pork, chicken
and beef BBQ that saves time and labor. Just heat
and serve for quality that customers will swear was
made in the kitchen.
Family owned and operated in Siler City, North Carolina, since 1978. Brookwood Farms promises delicious pit-cooked BBQ for generations to come.
For more information, call 800-472-4787 or visit brookwoodfarms.com.
Duck Bacon & Sweet Corn Wontons with Cream Cheese
Maple Leaf Farms appetizers are handmade to ensure the
highest quality. Duck Bacon &
Sweet Corn Wontons with Cream
Cheese appetizer are crescent
shaped wonton wrappers stuffed
with cream cheese, duck bacon
and sweet corn. Perfect appetizer
for all foodservice operators. All
products come frozen.
For more information visit
www.mapleleaffarms.com

Harvest Creations
Fried Green Tomato
Tampa Maid lightly dips fresh
American green tomato slices in a
special blend of seasoned flour and
cornmeal for an authentic southern
favorite that’s quick, easy and profitable
for any operation.
For more information go to
tampamaid.com

NEW No Sugar, Antibiotic Free Chicken Sausage from Jones Dairy Farm
Made with high-quality chicken and all-natural ingredients,
our great-tasting No Sugar ABF
Chicken Sausage links and patties
contain 75% less fat than USDA
data for fullycooked pork sausage.
Packed with natural protein and
no added sugar, they’re a perfect
fit for your customers on popular
diets such as paleo and keto.
For information contact 800-635-6637 or visit jonesdairyfarmfoodservice.com
Corn Dog Shrimp, Honey
Habanero Flavor
Peeled and deveined shrimp are
dipped in a signature corn dog coating that’s both sweet and spicy with
the flavors of honey and habanero.
The familiar, comfort-food texture of
corn dog batter comes of age when
blended with the spicy heat and flavor
today’s diners demand.
For information visit tampamaid.com
or call 1-800-462-5904

Farmland Smoke’NFast® Roasted And Seared Chicken
Made from 100% boneless, skinless whole chicken thighs, Farmland® Smoke‘NFast® Roasted and
Seared Chicken is precooked and
perfect for shredding, cubing or
slicing to your liking. Minimally seasoned for versatility, it can be used
in unlimited applications. It pairs
perfectly with any sauce, from classic to unique, and it’s the perfect star
ingredient in everything from flatbreads and sliders to salads and soups.
For more information visit smokenfast.com or call 888-327-6526.

Winona Foods™ Alejandro On The Go® Portion Cups
Winona Foods has developed the Alejandro On The Go
Brand to satisfy the industries demand for convenience.
This item comes in 3 savory flavors: Cheddar Cheese,
Jalapeno Cheese and Salsa. Cheese flavors are made with real
Wisconsin cheese!
These portion cups are a classic match for quick service
stops, fast casual dining, family-style restaurants and so on.
They’re excellent as tasty dips for appetizers, covering entrees,
value baskets, kids menu’s, tortilla chips and so much more.
Dine in or out, delivery or pick-up: Bring Alejandro along
for the ride!
For more information visit www.winonafoods.com
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Farmland Spiral Sliced Hams
Spiral sliced, perfect for sandwiches or dinner plate servings.
Slices stay intact and pull away
easily from the bone. No MSG,
naturally smoked using real hickory chips.
For information call 1-888327-6526

Wholesome Products
from Custom Culinary
We are making our bases better
by offering products without undersirable ingredients such as trans
fat, gluten, artificial colors, modified food starches and allergens
such as wheat and soy. We are introducing a new line of clean label
bases-Gold Label, and eliminating all
bases that contain added MSG. For
information visit customculinary.com
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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!
Congratulations to Gerald Ford CEC, executive sous chef from The Everglades Club in Palm Beach, Florida. He earned his Certified Master Chef,
CMC, this October in the recent ultimate culinary challenge to earn the
American Culinary Federation CMC. The eight-day exam tested expertise, skill, and creativity across multiple cuisines. He now joins the elite
group of 68 members.

Coming
Next

Follow us on twitter: twitter.com/sefoodnews
®

Visit our Website at www.

.com

DECEMBER / JANUARY

FEBRUARY / MARCH

Center-Of-The-Plate

Food Service In Carolinas

Pasta, Soups

Barbeque, Ethnic Foods

Ad Deadline December 15th

Ad Deadline February 16th

OCTOBER / NOVEMBER 2017

Product Spotlight

New Farmland® Smoke’NFast®Smoked BBQ Pork Belly
Now you can feature
the authentic taste of
slow-smoked BBQ on
your menu quickly and
conveniently. New Farmland®
Smoke‘NFast
Smoked BBQ Pork Belly
comes uncured and unenhanced for preparation
versatility. It’s simply dry-rubbed with BBQ seasoning and hickory-smoked to
deliver a rich taste.
For more information visit smokenfast.com or call 888-327-6526.
Hushpuppy Shrimp
Southerns have long known
the deliciousness of hushpuppies and Tampa Maid has it to
another level with our Hushpuppy Breaded Shrimp. Premium,
round, tail-off shrimp coated in
hushpuppy-style breading offering great flavor, a crunchy bite,
portion convenience and creative
menu applications. For information go to tampamaid.com

Handgards Black Nitrile Gloves
Our new Foodservice Nitrile
Gloves are softer, leaner and offer a
gentler fit than standard Nitrile. These
Nitrile gloves offer an outstanding
resistance to puncture, while delivering a skilled and polished appearance.
Ideal for use around moderate heat,
the Foodservice Nitrile Glove is the
ultimate choice for cooking proteins
and handling grease and oils.
For information contact 800-3518161 handgards.com

NEW High Altitude™ premium roast coffee, by Red Diamond®
Create your own signature
coffee line with this exceptional
global collection. Hand picked
and sun dried, these 100%
Arabica beans are custom
roasted daily and guaranteed
to provide a superb customer
experience.
Visit reddiamondbevservice.com
to fine the perfect cup.
Fully Cooked Dixie Skillet
and Farmland Silver Medal
Sausage Patties & Links
No need to comprise on quality,
flavor or consistency when you serve
Farmland Fully cooked Sausage. Made
from superior cuts of lean pork and
100% natural spices, this easy-to-prepare sausage delivers a firm bite with
authentic Farmland flavor. No shrinkage, less waste, quick preparation.
For information please call 1-888327-6526.
Duck & Cheese Quesadillas
Maple Leaf Farms duck
appetizers are handmade to
ensure the highest quality. The
duck & cheese quesadillas are
made with hardwood smoked
duck leg meat and pepper jack
cheese wrapped in a flour tortilla.
Delight your quests with this
delicious and unique appetizer,
perfect for any foodservice
operator. All products come
frozen. For more information visit www.mapleleaffarms.com

Par Baked Pull-Apart Breadsticks
Vie de France® introduces Par
baked Pull-Apart Breadsticks, 10
sheets per case, 18 breadsticks per
sheet.
A variety of flavors to choose
from: Plain, Multigrain, Sriracha
Pepperjack, Parmesan Garlic, Jalapeño Cheddar and Smoked Paprika
Asiago.
For additional product information, visit viedefrance.com
Fresh Pickle Chips
These next-generation of
our fried pickles utilize a
fresh, refrigerated dill pickle
chip to maximize their crisp,
tart flavor, while a seasoned
flour coating gives them a
crisp bite while maintaining a
premise-prepared look.
For information visit
TampaMaid.com or call 1-800462-5904
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Swaggerty’s 100% Premium
Pork Sausage
What your Customers want More
of, is Less! Less Preservatives - Less
Fillers - Less Fat. Our premium pork
sausage is totally preservative free.
Made from the finest cuts of 100%
foodservice
fresh pork with absolutely no fillers
added. With over 70 premium sauWhatto your
sage products
choose Customer
from you
can nowwant
serve a delicious
preservative
More of, is Less
free sausage breakfast, lunch or dinLess Preservatives - Less Fillers - Les
ner. Gluten
free with no MSG added.
Our premium pork sausage is totally preservative f
For from
more
information
call pork
1-866Made
the finest
cuts of 100% fresh
with absolute
added. or
Withvisit
over 70
premium sausage products to cho
792-4728
sales@swaggertys.com
you can now serve a delicious preservative free sau
breakfast, lunch or dinner.

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

Roland® Red Sweety
Drop Peppers
Sweety Drop Peppers are small,
tear-shaped delicacies from Peru.
They are sweet and tangy with a
whisper of heat, and contain small
crunchy seed that provide a lovely
textural contrast to salads, pizzas,
antipasti plates and more. Add a
few of our peppers to your favorite
greens or grains for extra crunch
and flavor, or use them to garnish a
Bloody Mary.
For more information visit
rolandfoods.com
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Harvest Creations®
Dipt’n Dusted® Pickle Fries

IF YOU
NEED
DELICIOUS
QUALITY
WITH
A
CRISPY CRUNCH

Made from FRESH
refrigerated pickles and
coated in our unique, light,
signature batter and ﬂour
breader, versatile

NEW Harvest Creations®
Dipt’n Dusted® Pickle Fries
are the perfect addition to
your menu as a shareable
side, app, or sandwich and
entrée add-on.

TASTE OUR DIFFERENCE FOR YOURSELF.
To schedule a HARVEST CREATIONS tasting, contact a Tampa Maid
representative at 1-800-462-5904 or visit TampaMaid.com
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