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Chef Lucardie 2020 has been a
year that has challenges.

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.

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.

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

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

(See SURVEY on page 10)
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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

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

Read about all the latest industry
news and happenings.

Sami’s Pizza/Grill Marco Island,
Florida has gone through many
changes. Sami Rahman was born in
Bangladesh and was raised in London. He had an interesting career in
various positions including Singapore Airlines. He came to the United
States and landed in Marco Island in
1999. He thought he was in paradise.
He purchased a convenience store
and with time found that his patrons
loved to grab a bite to eat. A slice of
perfectly made pizza became a very
popular item.
The slice of pizza became the
whole pie and next thing Sami knew
he was in the restaurant business. The
convenience store was remodeled and
has moved from a fast food place to
a quality-dining establishment. Sami
states, “I serve what I like to eat and
this is what my patrons enjoy eating
too. We use quality ingredients”.
The restaurant has outside din-

See ANGELINA’S RISTORANTE on page 11

PAGES 13 & 15

See the newest products in the
food service industry.

Italy. There are private dining rooms.
All private rooms are equipped with
state-of-the-art audio-visual equipment tastefully concealed behind professional artwork. It is an easy place to
have a special event.
There is an extensive wine list,
consisting of over 4000 bottles. They
are housed in Angelina’s own 30 foot
wine tower. It is the center of attention
in the restaurant. In addition to the
wines Angelina’s has a large selection
single malt and aged scotch, cognac
and Armagnac including some collector’s cognac.

Product Spotlight
See SAMI’S PIZZA GRILL on page 2
ing and a bar. Customers can enjoy
the beautiful Florida weather while

People, Places & Things

Sami’s Pizza Grill Keeps Evolving

A Chef ’s Life

enjoying a delicious meal. Samis is
open for breakfast, lunch and dinner.
It has a full bar and some evenings
they have entertainment.
Sami brought in Chef Rohan Moxan. Both men are of Asian descent
but Rohan was born in Jamaica and
raised in Canada. Chef came to Florida and has an extensive career in
country clubs and hotel restaurants.
The addition of Chef Rohan is taking
the restaurant in a ‘new direction’.
The basic theme will be the same but
he is changing the menu. The restaurant will provide fine dining with

Chef Rohan Moxan and Sami Rahman
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Congratulations to Angelina’s
Ristorante, Bonita Springs, Florida,
who has received the 2020 Travelers’ Choice Award by Tripadvisor.
This distinguished award is based on
a full year of reviews to Tripadvisor.
This award is given to businesses that
consistently receive great dinner feedback. This places them in the top 10%
of hospitality businesses around the
world! Angelina’s is one of the most
awarded restaurants in Southwest
Florida. These awards include the
Wine Spectator, Golden Spoon, and
now this special Tripadvisor award. It
is one of the most awarded restaurants
in Southwest Florida.
Angelina’s opened in 2008. The
Italian menu, wine list, wine cellar,
and service is well known and considered exquisite. The ingredients are
fresh and most of it is sourced from
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A 47-year-old’s
resume should only
have one section:
Work Experience.

good prices and great food to be
enjoyed.
The restaurant is a busy breakfast place. The lunch menu has gyros and pita sandwiches. Burgers,
salads, and flatbreads are on the
menu too. There are selections of
subs and sandwiches.
The menu consists of Italian
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favorites including stone baked
Pizza, Calzone, and Stromboli.
The pastas include Spaghetti, Puttanesca, Vongole, Carbonara, and
Alfredo. There is lasagna, ravioli,
and gnocchi. The entrees can be
made with chicken or veal. They
can be served as Saltimbocca,
Francese, Marsala, or Sorrentino
which is layered with eggplant
and prosciutto. The specialty of
the house is a boneless stuffed
pork chop. It is thinly pounded
and stuffed with prosciutto, mozzarella, raisins and finished in a
Marsala wine sauce.
Several desserts are available.
Samis sells beer and wine. There
is a nice wine selection. There is
something for everyone to enjoy
at Samis.
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is prohibited.
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People, Places & Things
Please sign up for the digital copy of Southeast Food Service News at
www.sfsn.com. You will be able to download a copy to your computer,
tablet, or phone. It is easy to sign up and it will always be at your fingertips.

America’s best barbeque is pit cooked low and slow.
Since 1978 Brookwood Farms has pit smoked pork,
beef and chicken for hours over real charcoal.
When the pitmaster says it’s ready, it’s hand pulled,
sauced, hand packed and ready as a heat and serve
item for any food service venue.

Things are starting to pick up a little. Some states are allowing for larger
capacities for inside dining. Please try and support your local restaurants.
Hopefully, this will ignite brokers, distributors, and manufacturers to pre
pandemic levels. Remember, SFSN is here for you.
For eight years, Garner Foods, of Winston-Salem, North Carolina,
has been a contributing supporter of No Kid Hungry, a national campaign
to end childhood hunger in America. Their donations over the years have
provided up to 800,000 critical meals to children in need across the
country.
Mother Earth Food, Ashville, North Carolina is pleased to announce a
new COO Carl Alguire, a seasoned leader and social impact entrepreneur.
There are over 2,000 new customers on the waitlist therefore, the company
skillfully put new systems in place and restructured and increased delivery
routes.

www.brookwoodfarms.com

CACFP &
Smart Snack
Approved!

A delicious way to stay fueled!
-

Meets “Smart Snack” Guidelines for healthy snacks
CACFP approved snack
Protein - Chicken, Beef & Turkey - is our first ingredient
Real hardwood smoke flavor
Gluten free
No MSG, BHT, BHA, Binders or Extenders
Shelf Stable
Portable

Exeeds Smart
Snack Standards

√
Diane Muscari
dmuscari@buddig.com
800-621-0868

√
√

Smart Snack
Standards

Old Wisconsin
Fast Fuel Sticks
Beef: 200mg sodium

Sodium levels under 230mg Turkey Honey Brown Sugar: 200mg sodium
Buffalo Chicken: 200mg sodium
No Saturated fat or trans fat
10% fat and less than 35% Beef: 1.5g total fat
Turkey Honey Brown Sugar: 2g total fat
total fat, 0g trans fat
Buffalo Chicken: 2g total fat

Less than 35% of the
weight from total sugars

Beef: <1g sugar
Turkey Honey Brown Sugar: 1g sugar
Buffalo Chicken: 1g sugar

Maple Leaf Farms launched its “Operation Operator” promotion in
July 2020 to help foodservice establishments reopen during the summer.
To further support restaurant operators and caterers, Maple Leaf Farms has
extended the rebate portion of the promotion through Nov. 1, 2020, for purchases. Rebate forms with invoices will be accepted through Nov. 30, 2020.
Berry Veal Corporation is aggressively looking for broker representation in the North and South Carolina and Tennessee. Double commissions
are applied for new brokers. Please email Francis at Francis@berryveal.
com or call 561-389-3333.
In the last issue we stated that Holten Meats appointed Acosta Foodservice for the Southeast. Acosta Foodservice was appointed for the Alabama and Florida markets only. This was an error on our part and we are
sorry for the mistake.
Gilbert Foodservice is proud to announce that Penny Fine has been
appointed to the School Nutrition Association of North Carolina Board.
Penny is the only industry representative selected by her peers. Congratulations are in order.
Berry Veal is very excited with the hiring of Cohen Food Service to
represent the Georgia Market. Berry Veal has been acquainted with the
Cohen Organization for many years and has discussed working together
for a long time. Berry Veal and Cohen Food Service are partnering for
market penetration and growth. Fry Krisp Food Products appoints Simmons Food Sales for the North and Central Florida markets. Affinity
Group Southeast is happy to announce the appointment of Tabasco for
the Southeast market. Culinary Resources has announced the appointment of Texas Pete/Garner Foods for the state of Florida.
We are saddened to report the passing of Jerry Bash of Boca Raton,
Florida. Jerry had worked for Keebler Foodservice for over twenty years
in the South Florida market. Out thoughts and prayers are with his family.
Also, Steven Brown, of Fort Lauderdale, Florida, passed away. Steve was
a food broker and started a branch for B & A Foods in the South Florida
market. Our 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.
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Leave

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

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

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

It’s easy!

Operator Name:

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

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

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

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

PLEASE NOTE: Submissions that do not adhere to the above-listed instructions are subject to rejection.
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Fall Brings the Start of the Holiday Season
By Fred Lucardie, CEC, AAC
The year has flown by and another holiday season has arrived.
Summer has passed and it’s time
to start planning for the holidays
on the horizon. There is nothing I
enjoy more than celebrating special
events with my family – especially
our grandchildren. And, with all we
have been through this 2020-year I
am definitely looking forward to
some soul enriching events with
the family.
Halloween kicks off the holiday
season. The two oldest grandchildren have outgrown the anticipation and fun of Halloween. The
two youngest are not old enough to
understand what is going on. But,
the two middle ones are full steam
ahead and can hardly stand the excitement!
They are anxiously waiting to
see if their respective schools are
going to allow them to dress up
in costume this year. Their school
world has been turned upside down
with the pandemic, so even the
most ordinary events are left up in
the air. Whether they can dress up
for school or not, they still plan to
dress up and trick-or-treat through
the neighborhood.
We’ve seen some postings on the
community neighborhood board
asking how residents are planning
to handle giving out candy to children. Some plan to put up a candy
station at the end of their driveways
and let children help themselves.
Some plan to give out candy, but
wear masks. Some have simply
decided to turn off their lights and
ignore the event altogether.
Pat bought a couple of boxes of
Skittles at Sam’s Club for treats this
year. We used to hand out full size
chocolate bars which earned her the
title of ‘The Kit-Kat Lady’, but it’s
simply too hot in Florida. Last year
was really warm and we wondered
how many candy bars survived the
evening and made it home. Skittles
are popular and more heat resistant,
so there it is.
Along with Halloween is our
usual bow to the fall season with
apple cider (hot or cold), pork
dishes (don’t ask me why we eat
more pork during this season), and

pumpkin dishes. Pat
continues to be a fan
of the gourd and I
try to make her food
items that will not
kick off her allergies.
Her current favorite is
pumpkin custard.
November brings
Thanksgiving, which
is always a fun family
get-together. We’ve
pretty much exhausted our ethnic menus of previous
years and I think we all want to do
something different this year. It’s a
given that a traditional Thanksgiving feast with turkey and the trimmings is not what they are looking
for in a Lucardie family feast.
They prefer something different
and exciting since I’m the chef in
the kitchen. So, I’m on my mettle to provide something family
friendly for ages 2 years to adult.
And, something that takes into consideration personal preferences, allergies, and overall nitpickiness.
I usually prepare two entrees,
two starches, three vegetables,
bread, and two desserts. I’m considering grilling the entrees this
year as everybody is a fan of
grilled food and it’s something we
haven’t done before for a holiday
meal. Perhaps some kind of grilled
steak and grilled salmon, or, grilled
marinated chicken breast instead of
seafood. It is still in the planning
stages. If weather permits, we plan
to eat outdoors in the pool area.
In this Pacific Islander household, rice is a staple. Since steak is
looking like a sure thing, baked potatoes are looking good to me right
now. Grilled corn on the cob since
my daughters and daughter-in law
love it. Mustard or collard greens
cooked island style with pork, onions, and spices. Broccoli has to
appear on the menu, as this is also a
family favorite.
Hawaiian rolls are a must for the
grandchildren who are fans of the
soft, sweet bread. I’ve got several
old tried and true dinner roll recipes
I’ve used for years from my Culinary Institute of America student
days. This year I’m going to try a
new recipe for Pat made with rice
flour. Her allergies continue to be

an issue and I know
how difficult it is
for her to sit through
family meals when
she cannot have most
of the food items.
Dessert seesaws
between holiday traditional and local traditional. We have to
present pumpkin pie
with whipped cream
or the children will
feel they are being neglected. Our
youngest daughter makes a killer
four-layer carrot cake. I’m thinking of asking her to make one for
our family feast. She also makes
an incredible Key Lime Pie, so
we might end up going in that direction in homage to our Florida
home. The younger grandchildren
are happy with ice cream, chocolate sauce, and whipped cream.
Once Thanksgiving is over it’s
time to start planning for Christmas. For the grandchildren, it’s the
presents that matter more to them
than the food that day. They would
be perfectly content to eat hot dogs
and chips and be left alone to revel
in their Christmas treasures. Since
last year I have taken my son’s
advice and will not plan a complicated family feast that leaves me
out in the kitchen. He told me they
would rather have me sharing time
with the family than cooking for
them on Christmas Day. So, simple
and easy it will be.
With that in mind, I’m planning
on making a few different kinds of
quiche. They love quiche, a sandwich board, and desserts that I can
make the day before. Time flies by
too quickly and if this pandemic
has taught us anything it is to appreciate family time with those we
love.
Our oldest granddaughter will
not be with us this year. She enlisted in the military and left home
this past March. She is the first of
her generation to leave the nest and
we’re still getting used to
her not being at family
celebrations. In a couple
of years, the next oldest
granddaughter will be
spreading her wings
as well. So, now is

the time to spend with family and
make memories. I fully intend to
make the most of every moment
and not waste even a second.
Our Annual Decorate Your Own
Gingerbread House is on the calendar. Pat insists on buying premade
gingerbread houses to make it easier for me as we have five houses to
decorate. But, I make all the frostings and we use our own candy
decorations to adorn them. It is an
afternoon of craziness with frosting and candy everywhere, but we
have such fun with the grandchildren. This will be the two youngest
grandchildren’s first year decorating their own house. I predict they
will eat and wear more frosting
than will adorn their house.
Once they have departed with
their gingerbread houses to their
respective homes, we scoop frosting out of everything and vacuum
up candies, which end up in the
most amazing places. I’m still trying to figure out how frosting got
into my garden clogs and UNDER
the dining room table last year. Despite the extra work that follows, it
is well worth it I assure you.
2020 has been a year that has
pushed us, challenged us, and dared
us to give in. We continue to persevere hoping there is light at the end
of the tunnel. Our priorities have
shifted, our appreciation of the
simpler things in life has grown,
and our courage and strength has
both amazed and uplifted us.
May 2021 be a year of renewal
and healing. From our house to
yours, we wish you Happy
Holidays, Merry Christmas, and Happy New Year.
Bon appetit!
Chef Lucardie can be
reached at
plucard1@verizon.net.
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POWER BITES

SATISFY CONSUMERS SNACK CRAVINGS
FOR A PROTEIN-RICH PICK-ME-UP!
More than half of consumers (52%) find high-protein snacks appealing (Technomic), and operators are scrambling
to meet this demand. That’s why Smithfield created revolutionary new Power Bites, the convenient, fully
cooked, just heat-and-eat sausage, egg, cheese and potato finger food in a portable, pop-in-your-mouth nugget.

Our Homestyle flavor features classic breakfast tastes and can be prepared in a variety of quick-and-easy methods.
Power Bites are the perfect grab ‘n’ go breakfast, or a satisfying snack whenever a protein lift is needed.

HEATING METHODS:
MICROWAVE | CONVENTIONAL OVEN | CONVECTION OVEN | DEEP FRYER | TURBOCHEF
FEATURES

BENEFITS

• No MSG or Artificial Flavorings or Colorings
• Convenient, Easy-to-Serve
• Long Shelf Life
• Segment Versatility

• Made with Real Cheese, Sausage, Egg and Potato
• Fully Cooked, Just Heat and Eat
• 90 Days Refrigerated/120 Days Frozen
• Hotels, Cafeterias, QSR, Deli Bars, C-Stores

UPC

PRODUCT DESCRIPTION

UNIT
WEIGHT

CASE
WEIGHT

UNITS/
CASE

DIMENSIONS
(L x W x H)

CASE
CUBE

TI/HI

CASE/
PALLET

TARE

5 lbs.

10 lbs.

10

15.750 x 9.875 x 5.375

0.484

12/13

156

0.54

HOMESTYLE BREAKFAST
00070800182275

BITES,HMTOWN,ORIG,SFD,2/5#,FZ

Bring the protein-packed finger food fun of Smithfield Power Bites
to your customers. For more information, contact your Smithfield
representative, visit SmithfieldCulinary.com or call 888-327-6526.
C R E AT I N G M E N U I N S P I R AT I O N

©2020 Smithfield

0720 / 78189
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POWER BITES™

SAVE BIG! ON THE GRAB ‘N’ GO
FLAVOR-FILLED FUN FINGER FOOD.
Operators save $5 per case, up to $250, on NEW Smithfield Power Bites from August 1–December 31, 2020!

More than half of consumers (52%)
find high-protein snacks appealing
(Technomic), and operators are scrambling
to meet this demand. That’s why Smithfield
created revolutionary new Power Bites, the
convenient, fully cooked, just heat-and-eat
sausage, egg, cheese and potato finger
food in a portable, pop-in-your-mouth
nugget.
Our Hometown Original flavor features
classic breakfast tastes and can be prepared
in a variety of quick-and-easy methods.
Power Bites are the perfect grab ‘n’ go
breakfast, or a satisfying snack whenever a
protein lift is needed.
MATERIAL
NUMBER

PRODUCT DESCRIPTION

UNIT
WEIGHT

CASE
WEIGHT

UNITS/
CASE

DIMENSIONS
(H x L x W)

CASE
CUBE

TI/HI

CASE/
PALLET

TARE

5 lbs.

10 lbs.

2/5

5.375 x 15.750 x 9.875

0.484

12/13

156

0.54

HOMETOWN ORIGINAL BITES
00070800182275

1
2
3
4

BITES,HMTOWN,ORIG,SFD,2/5#,FZ

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

# of $5 CS:

X $5.00/CS:

OPERATION NAME:

= Total $:

Terms and Conditions:
Offer limited to foodservice operators only. Chain operators
must participate as single units. Contracted chain and bid
accounts cannot participate. This coupon may be redeemed
for a minimum of $20 up to $250 per individual foodservice
operator. Submit this rebate with copies of distributor invoices
or distributor printouts verifying valid products were purchased
between August 1–December 31, 2020. 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 13, 2021. Offer not
redeemable in conjunction with any other offer. Operators may
submit more than once until the maximum dollar amount is
met; however, the initial submission must meet the minimum
requirement of $20. Allow 10–12 weeks for delivery. Incomplete
or incorrect submissions will delay payment. Void where restricted,
prohibited or banned.

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

E-MAIL ADDRESS:
OPERATION ADDRESS:
CITY:

STATE:

TELEPHONE NUMBER:

FAX NUMBER:

DISTRIBUTOR:

DSR NAME:

ZIP:

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

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

COUPON CODE: PBOPR720
PLEASE CHECK THE MARKET SEGMENT YOUR OPERATION/TYPE OF RESTAURANT
BELONGS IN:
Are you a new Smithfield Culinary customer
F
or a current Smithfield Culinary customer
F
COMMERCIAL
F Full Service
{ Casual Theme
{ Family
{ Upscale/Fine Dining
F C-Store
F Hotel/Motel/Resort
OWNERSHIP
F Independent
F Local/Regional Chain
F National Chain

NON-COMMERCIAL
F College/University
F Elementary/Secondary School
F Business & Industry
F Recreational/Entertainment
F Transportation Foodservice
F Military/Correctional
OWNERSHIP
F Contract Management
F Self-Operated

Number of meals served per day:
________Breakfast ________Lunch ________Dinner
Approximate dollar volume annual food/beverage purchases:___________
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Do you ever wonder
who reads these things?

These teeny-tiny words at the bottom of the page that probably took
reading glasses to even see. Who would read this? SFSN readers
would. Most of them, in fact. Those who pick up and turn through
these pages are interested in food service news that’s relevant.
Advertise with SFSN and talk to those who listen.
Learn more at SFSN.com
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Angelina’s Ristorante Receives Distinguished Award
Continued from page 1
The menu is typical Italian. Someappetizers are Eggplant Tolatini, Antipasti, Calamari, and meatballs. Thin crispy pizzas, pizzette,
are available as well as mushroom
soup and salads. The menu boasts
of ‘housemade pastas’. These
can include Veal Agnolotti, Pappardelle Capri, Butternut Squash
Ravioli, and Shrimp Orecchiette.
Entrees include risotto, Osso Bucco, a Veal chop, delights from the

sea, and some veal scallopini selections. There are chicken and beef
dishes too.
The desserts include Tiramisu,
Cannolis, and a signature Zeppolis
that is a light and airy fried dough
tossed in cinnamon sugar and
served with a chocolate and berry sauce. Yum. There are plenty
of dessert wines and ports. Every
diner gets a small Limoncello or
Digestif to finish the dinner.
The Executive Chef is Ryan
Fredstrom. The wine director is

Dinah Leach. Congratulations to
Angelina’s and its team for achieving such an outstanding and well
deserved award.

Service isn’t just part of our name…

It’s who we are.

For over 70 years, our family owned
and operated business has met the
needs of customers all over North
Florida. In our ever-changing world,
we know one thing never changes —
RELATIONSHIPS MATTER.
Our $12 billion in purchasing power
makes us just as powerful as
the national distributors, but our
relationships with our customers
make us different. If you want the
service level you can count on
from an independent, honest
company, call us today and see
why Florida Food Service is a
partner you can trust.

800.432.9178
www.ffsinc.com
352.372.3514

Gainesville, FL 32609
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Searching for New Products or Ideas Online? Be sure to visit these websites!

affinitysales.com

ffsinc.com

peppersunlimitedofla.com

viedefrance.com

georgiaschoolnutrition.com

gilbertfoods.com

brookwoodfarms.com

buddig.com

orrellsfoodservice.com

devancofoods.com

raikesfarms.com

culinaryresources.biz

freshfromflorida.com

sna-nc.org

horizonfoodbrokers.com

mapleleaffarms.com

parmafoodbrokers.com

foodpartners.us

Florida
School
Nutrition
Association
tampamaid.com

igpinc.net

cheneybrothers.com

floridaschoolnutrition.org

fse.us.com

berryveal.com

www.redgoldfoods.com

www.reddiamond.com

smithfieldculinary.com

wessonfoodservice.com

Buonavitainc.com

kisales.com

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

To those who couldn’t care
less about some multi-chain,
corporate-owned West Coast
restaurateur.
We feel the same.

SFSN is food service news made for the Southeast,
from professionals in the Southeast. We stay relevant
by staying local with a focus on small business.
Advertise with us. Learn more at SFSN.com
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A Revolution in Commercial Kitchen
American Range engineers and designers have created the perfect solution
for kitchens with an intermediate use
of their ranges. The Green Flame is designed to beat the inefficiency of a standing pilot. Perfect for restaurants, retirement homes, firehouses, and schools,
where standing-pilot equipment normally would implicate a minimum 7000 BTU
of gas waste per hour, besides the risk of
a constant gas smell.
For information call 888.753.9898.

NEW Wesson TruFry Frying Oils
Wesson TruFry Frying Oils are your
first choice for deep frying applications.
Allowing for fewer changeovers in your
kitchen and cost savings to you. Ask your
Acosta Food Service Manager to learn
more and make the switch.
Acosta Food Service Communications
at acostafoodservicecommunications@acosta.com
Wessonfoodservice.com

Carando Calzones

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

Carando Calzones
are made with the finest premium Italian
ingredients to deliver
fresh, authentic and flavorful experiences.
Available in the following varieties: Pepperoni, Meatball and

Chicken Parmesan.
For more information visit SmithfieldCulinary.com or call 888-327-6526.
Brookwood Farms –
Pit-Smoked Turkey Breast Roast
Brookwood Farms proudly introduces
our first Turkey product. A Pit – Cooked
Turkey breast that has been smoked over
charcoal for 6 – 7 hours. Our cooking
process provides a juicy, smoky flavor
unlike any other turkey product on the
market. A perfect addition for the holiday
season, this product will be great for carving stations, center of the plate options
and it will take the turkey sandwich to a
whole new level.
Family owned and operated in Siler
City, NC since 1978, Broowkood Farms
promises delicious pit-cooked BBQ for
generations to come. For more information, call 800-472-4787or visit www.brookwoodfarms.com.
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Red Gold’s Pull-Top RamekinTM. The New Solution for PC Ketchup.
Red Gold’s new 1.5 oz. Pull-Top RamekinTM
offers a single solution for dine-in, take-out and
delivery customers. The new shelf stable PullTop RamekinTM features a wide-mouth opening
for dipping fries, onion rings, tots, and more.
Compared to ramekins prepared by the restaurant staff, the Pull-Top RamekinTM is tamper-evident, reduces contact and eliminates the mess
and expense of filling the ramekins, securing a
lid and refrigerated storage.
Order your FREE sample at RedGoldFoodservice.com/PCkit.

Holten Meats Thick N Juicy
Black Angus Chuck Beef Patties for
exceptionally rich, beef taste. Contains
no msg, soy or other fillers. Gluten
free. Black Angus Chuck Beef patties
increases value and allows premium
pricing and increased margins. High
quality means customers will pay more.
Exact portioning controls costs.
For information call 1-800-8514684 or visit www.bih-us.com

Berry Veal Buon Gusto Products
Veal center cut rib chops.
A one to five chop off the
rack that has been sized and
frenched. Each chop has
been individually cryovaced
and blast frozen to capture
flavor and freshness. Berry
Veal continues to use only
the finest ingredients in
processing veal portions. Available in 12, 14 and 16 ounce portions.
For information call 800-226-VEAL.

Solo Ultra Clear Cold Cups
Whatever you are serving Solo
Ultra Clear cups will create an irresistible product presentation.
These cups are sturdy yet flexible
for countless product applications such as frozen drinks, fruit
smoothies, iced coffee, beer and
much more.
For information call 800-2485960 or visit www.dartcontainer.com

Smithfield Pizza Toppings
Pepperoni is air-dried, then
cured with salt and special flavorings to give it its distinctive taste,
all Smithfield pepperoni varieties,
such as Margherita, have individual
differences to enable operators to
pick the right one for their needs.
Color, shape, size, spice, cup and
char performance options all affect
the finished product.
For contact info visit smithfieldculinary.com or call 1-888-327-6526.
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Peanuts and Peanut Butter
does the Mind and Body Good!
The Peanut Institute in Albany Georgia promotes research, education, and health information regarding the peanut. They promote
adding a dose of peanuts or peanut butter to our daily diet. They call
it a super food and can provide the following health benefits.
l Peanut protein fuels the day. 35 peanuts a day delivers 7
grams of plant based protein, fiber, and healthy fats that contribute
to satiety and decreases appetite. They have a low glycemic index
that helps to stabilize blood sugar and can help prevent ‘crashing’ in
the afternoon.
l Peanuts provide more power for the brain. A single serving
of peanuts is packed with 19 vitamins and minerals, including the
antioxidant resveratrol, which has been shown to increase blood flow
to the brain.2 Peanuts also contain high levels of niacin and are a
good source of vitamin E – two nutrients that support brain health
and have long been known to protect against Alzheimer’s disease
and age-related cognitive decline.
l Peanuts deliver both short-term and long-term overall
health benefits. Research shows eating peanuts twice a week can
reduce the risk of premature death by 12%4 and reduce the risk for
certain cancers, including colorectal, gastric, pancreatic and lung
cancers5. Regular consumption can also reduce the risk of death due
to heart disease by 24%, respiratory disease by 16%, and infections
by 32% and kidney disease by 48%.

Have You Downloaded
the Latest Issue of SFSN?
Each Issue Features:

Local Food Service People

Local Food Service Companies
Local Food Service Coverage

It’s FREE!

Follow us on twitter: twitter.com/sefoodnews
®

Visit our Website at www.

Coming Next
DECEMBER/JANUARY

FEBRUARY/MARCH

Center-Of-The-Plate
Pasta, Soups
Ad Deadline December 11th

Food Service In Carolinas
Barbeque, Ethnic Foods
Ad Deadline February 12th

.com
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Old Wisconsin Fast Fuel Sticks
A NEW addition to the FAST
FUEL FAMILY of PROTEIN
STICKS!! NEW Buffalo Chicken,
the Fast Fuel Sticks are the perfect
protein that gives you the credit you
deserve!
Three High Protein, low-calorie delicious sausage snacks that are
a clear choice over sweet and salty
snacks.
For more information, call your
local sales representative at 1-800621-0868.

Carando Rip-N-Dips
Fun, ingredient-filled pizza rings featuring Carando
Italian meats. Microwave- or
oven-cook and individually
wrapped. Dipping sauce included with each.
Available in the following
varieties: 5-Cheese and Pepperoni.
For more information visit SmithfieldCulinary.com or call 888-327-6526.

Maple Leaf Farms’ Duck Baos
Dim Sum is a traditional
soft, bao dumpling stuffed with
Maple Leaf Farms’ Roast Half
Duck meat, green onions and
hoisin sauce. Perfect for Dim
Sum, appetizers, or a side dish.
Just steam & serve!
For more information please
visit www.mapleleaffarms.com or
call 800-348-2812.
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Wesson Smart Choice Cottonseed
Oil and Canola Oil Blend
Smart Choice Frying Oils are a better alternative to commodity oils with
the high-stability characteristics of
canola oil. All Wesson Smart Choice
products are non-hydrogenated and
trans fat free.
For more information contact
Acosta Food Service Communications
at 1-800-264-2698.

Berry Veal Top Round Veal Cutlets
A hand slice from a bob
veal top round that has been
tenderized and pounded.
Individually cryovaced in
order to capture maximum
freshness in the prodcut.
Available in 2, 3, 4, 5, 6 and 7
ounce portions.
For information call 800226-VEAL.

150-114MHSB
White Corn Masa Harina chips
with
Homestyle
Totopo
Chips

Buona Vita’s
Anthony’s Authentic Meatballs
addedWhite
salt. Thicker
chips Harina
satisfy your
Our all-natural offering of beef & pork
Corn Masa
Chips with Added Salt
customer’s appetite, which means less
blended with fresh ricotta cheese, shredded
4-Cut
/
30
Pounds
are needed per serving. “Comal” Toast
fontina cheese, grated imported pecorino
points give an authentic appearance, and
romano cheese, fresh whole parsley, and
provide additional flavor with every bite.
our signature four ingredient spice blend.
Makes a unique chip perfectly paired
• Shelf-Stable – 90 Days
A fully oven roasted item available in a vawith a traditional ceviche cheese, lump
• Thicker – “Totopo” Style
riety of sizes.
crab or fish dip.
For information contact your loFor more information contact Par-• Toast Points – Darker for more
ma Food Sales/Jim Lacerenza at www. authentic appearance.
cal distributor or call 856-453-7972 or
• Salt Added – Slight, for enhanced visit www.buonavitainc.com
parmafoodbrokers.com
Homestyle Totopo Chips

FEATURES

flavor
TOTOPO
•
Naturally
gluten
free
Naturalfit Black Nitrile Gloves
from
Handgards
Handgards black nitrile gloves are softer, leaner and offer a gentler fit than
standard nitrile. Ideal for
use around moderate
• Thicker chips satisfy your customer’s
heat, these nitrile gloves
appetite, which means less are needed
per serving.
are the choice for cooking and handling grease
• This thickness also provides a
satisfying texture and bite.
and oils.
High-Quality alterna• “Comal” Toast points give an authentic
tive for latex. For inforappearance, and provide additional
mation call 800-351-8161
flavor with every bite.
or visit www.handgards.com
• Makes a unique chip perfectly paired

BENEFITS

with a traditional ceviche, lump crab or
fish dip.

Dole Chef-Ready Cuts
Available in eight varieties, yearround. Picked at the peak of ripeness.
Quick-frozen to lock in nutrients and
flavor. 100% usuable fruit, pre-cut
makes for more consistent portion control. Resealable pouches, washed cut
and ready-to-use. For information call
800-723-9868 or visit dolefoodservice.com

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