
By John P. Hayward

For most of us in the
Southeast food service indus-
try, 2009 will go into the
books as one of the toughest
in memory. Declining sales,
rising unemployment and
market malaise have taken a
toll on nearly every segment.

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

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

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

The national unemploy-
ment rate stands at 9.8 per-
cent, according to the U.S.
Labor Department, the high-
est since 1982. Regionally, the
numbers are similar. South-
east unemployment ranges
from a low of 6.7 percent in
Virginia to a high of around
11 percent in both Florida and
South Carolina.

U.S. Food service industry
sales are projected to top $499
billion this year, according to
Technomic Inc. This would be
a decline of 3.8 percent from
2008. The dropoff is concen-
trated largely in the commer-
cial food service segment.
Technomic projects that
travel and leisure-related food

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

centage of this decline.
It’s a difficult environment

for Southeast food service bro-
kers.

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

By Liisa Sullivan

At first glance, you may
think that you’ve had one too
many cocktails, but your eyes
do not deceive. The Seafare
Restaurant in Surfside Beach,
South Carolina, offers a tropi-
cal-island theme where one of
its main attractions is a la-
goon with live mermaids who
swim about entertaining and
interacting with guests.     

Not only is Seafare the only
restaurant with swimming
mermaids, but it also offers
the only seafood buffet in the
Myrtle Beach area with a
gourmet selection of items
and cooking methods. 

This is one area that owner
Stephen Karos attributes to
the Seafare’s 20 years of suc-
cess.

“While other buffets on the
Grand Strand focus on fried
seafood, Seafare offers baked,
broiled, steamed, and raw
seafood selections as well as
unique signature dishes such
as seafood strudel and
Mediterranean spice-rubbed
Mahi-Mahi,” he said.

SeaFare Restaurant Puts Traditional Spin on Seafood Buffet

(See SEAFARE on page 16)

(See SURVEY on page 10)

Survey: Southeast Brokers Battling Recession, 
Consolidation & Market Changes

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

Among the volunteers taking 

the stage to work with students 
were six American Culinary 
Federation (ACF) members – 
Ed Colleran; Marcos Colon; 
Bryan Frick, CEC, AAC; Steven 
Jayson, CEC, AAC; Gary Jones; 
and Chris Skolmutch. 

OCPS is the nation’s tenth 
largest school district. Chefs 
began working with 15 of the 
district’s elementary, middle 
and high schools last September 
in conjunction with the Chefs 
Move to Schools Program, 
which is part of the national 
“Let’s Move!” initiative. Nine 
schools participated in the 
January event.

Chefs and food service 
managers collaborated to 

For 17 years, Nate Whiting has hop-
scotched around the globe – work-
ing in some the world’s top restau-
rants. The lessons he’s learned are 
on full display at Tristan Dining in 
Charleston.
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School food – it’s been the butt of 
jokes and criticism for years. But 
Chef Lucardie believes it’s time to 
rethink school food service, as the 
industry works to embrace new phi-
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Speedway, has been named Chef 
of the Year by the Charlotte 
Chapter of the American 

at Charlotte Marriott Center 
City Hotel, in recognition of his 
service to the community.

The chapter also presented 
several Distinguished Service 
Awards to members for their 
work in the industry:

• Yossi Shem-Avi, US 
Foodservice;

• Chris Jones, Sysco-
Charlotte;

• Jeff Grun, E&S Marketing;
• Doug Allen, CEC, 

Premier Hospitality;
• Jeff Lebarge, CEC, CPCC;
• Mark Martin, CEC, Art 

Institute of Charlotte;
• John Latour, Coffee Table; 

and
• Kimberly Stoll, CPCC 

and Johnson & Wales 
University.     

In addition, the chapter 
presented a total of $5,500 in 
educational grants to culinary 
students through the Mary 
Margaret Traxler Hospitality 
Scholarship program. Receiving 
the scholarships are Beth 
Thompson-Peace, Selasie Dotse 
and Aleksander Goncharov.

Hundreds of students 
wearing toques filled the 
auditorium at Edgewater 
High School in Orlando in 
January to see “chef inspired, 

ACF Chefs Promote Healthy Eating at Florida Schools

Rosen  Named Top Chef  by ACF-Charlotte Chapter
Michael Rosen, CEC, 

executive chef at The Speedway 
Club at Charlotte Motor 

Culinary Federation (ACF).
Rosen, who also serves as 

vice president of the Charlotte 
chapter, received the award 
at the group’s 39th Annual 
President’s Ball in Concord.

“This award is such a great 
honor because it is given from 
my peers and not won through 
competition,” Rosen said. 
“Winning this award shows the 
appreciation of all the members 
of the ACF.”

The chapter presented several 
additional awards to members 
and suppliers. Geoff Blount, 
CEPC, chef instructor at 
Central Piedmont Community 
College, was named Pastry Chef 
of the Year. Sandy Birmingham 
was named Culinary Student 
of the Year. Jeff Labarge, CEC, 
CCE, program director at 
CPCC, was named Culinary 
Educator of the Year. And Mike 
Henninger, Ipswich Shellfish, 
was named Associate Member 
of the Year. 

The Joseph P. Jarmatcki Jr. 
Presidential Award went to Jean 
Pierre Marechal, executive chef 

Michael Rosen, CEC (center), receives the ACF-Charlotte 
Chapter’s Chef of the Year Award from chapter president Philip J. 
Lloyd, CEC, ACE (right), and Chris Donato, CEC. Rosen is executive 
chef at The Speedway Club at Charlotte Motor Speedway. 
(Photo courtesy Cristina Lappin, Your Story, LLC)  

Steven Jayson, CEC, AAC, talks 
with students about nutrition 
and healthy eating.
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See WHITING on page 14

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

to Chef Paul!
Leave the

to Chef Paul!

Choose from 28
Magic Seasoning 
Blend products

You Work Hard on Your Menu…

Order Direct 800-457-2857
Questions? Contact Gregg Villarrubia (504) 731-3519

for Distributor and Product Information

www.chefpaul.com

Leave the

As Chef Paul says,

“Life’s Too Short for Dull Food™”

By Liisa Sullivan

At Tristan in Charleston, South 
Carolina, the cuisine is self-proclaimed 
to be “simple, modern and unexpected.” 
And executive chef, Nate Whiting, will 
tell you that simplicity is the key. 

Whiting will also share that he “just 
wants to be in the kitchen.” Since he 
started cooking at the age of 13, he 
has been passionate about food and 
dedicated to making it taste great for the 
past 17 years. 

Originally from Rochester, New 
York, Whiting graduated from Johnson 
& Wales University and has worked in 
some of the country’s – and the world’s 

Nate Whiting Brings International Culinary Experience to Charleston’s Tristan
– top kitchens, including Peninsula 
Grill in Charleston, The Inn at Little 
Washington in Virginia, and Maestro in 
Washington, D.C. 

Whiting developed some of his 
favorite techniques at Da Vittorio in 
Bergamo, Italy. Before coming to Tristan, 
he spent six years in the kitchen of The 
Dining Room at Woodlands, also in 
Charleston. 

At Tristan, Whiting gets his inspiration 
from fresh, seasonal ingredients; he’s 
adamant about using only the best. And 
the restaurant - explains owner Anita 
Zucker - is behind him 100-percent 
of the way. “Working at Tristan is an 
opportunity to work with ownership 

that cares,” Whiting said.

A conversation with Nate Whiting
 
Who are your culinary heroes? 

Paul Bertolli, a chef, writer and artisan 
food producer in the San Francisco Bay 
area of California; and Joel Robuchon, 
winner of Michelin’s Three Star, Forbes’ 
Five-Star, AAA Five Diamond, and 
Wine Spectator’s Grand Award. Joel has 
redefined Las Vegas fine dining. He was 
named France’s Chef of the Century 
by Gault Millau restaurant guide. He 
came out of retirement to open his first 
restaurant in the U.S. 

What are your favorite cooking 
techniques? Brining, confit, sous-vide 
(a method of cooking food sealed in 
airtight plastic bags in a water bath for a 
long time.)

 What three ingredients could you 
not live without? Salt, water and extra 
virgin olive oil.

What are some of the most popular 
menu items?  “Low Country” Quail 
Carbonara, New York Deli Style Steak 
Tartar, Pork Belly, Kabayaki, Shiitake 
Mushrooms, and Ponzu Broth.

What would you order as a last 
meal? Buffalo chicken wings; and one 
red and one white grilled Zweigle’s hot 
dog and an ice cold beer. Zweigle’s is a 
family-owned deli and butcher shop that 
has been in business for more than 125 
years. Zweigle’s introduced the first white 
hot dog, locally known in Rochester, 
New York, as the “white hot.” 

What is the most valuable tool in 
the kitchen for you? My brain.

From Virginia to Italy, Nate Whiting 
has worked in some of the world’s 
top restaurants. Now the New York 
native has combined all his unique 
culinary experiences at Tristan  
Dining in Charleston.
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By Michelle Pett Herrin

In downtown Gainesville, Florida – 
situated in the historic Gainesville Daily 
Sun building - one can find the Liquid 
Ginger Asian Grille and Teahouse. The 
Grille and Teahouse boasts a menu of 
Asian Fusion with a twist.  

Chef Larry Lam is a Florida native 
who grew up in the restaurant 
business. His parents, from 
Hong Kong, had a restaurant 
in St. Petersburg. His culinary 
background includes working 
at his parent’s Chinese 
restaurant, and he also has 
experience working in a French 
cuisine restaurant.

Because of his background, 
Lam’s menu items demonstrate 
east meets west.  For example, 
Buerre Blanc - the French wine 
and butter sauce - includes 
lemongrass, an Asian herb.  

Listening to Chef Larry 
regarding the various Asian 
cuisines is a cooking lesson 
in itself. In Asian cuisine, an 
entree is prepared using various 
ingredients, unique preparation 
and techniques, signature styles, and a 
combination of Asian flavors and spices. 

“Korean cuisine has a strong use 
of garlic and chilies, the Japanese 
use different flavors and the freshest 
ingredients,” he said. “Thai or Indonesian 
dishes have the importance of how 
to spice, while in Chinese cuisine the 
technique is most important.”

Chef Larry combines and fuses all of 
these different styles at Liquid Ginger.  

Liquid Ginger Grille Offers 
Asian Fusion with a Twist

The menu is extensive. It includes 
curries, stir-fries, several noodle entrees, 
and hot and spicy dishes. It also boasts 
a large offering of vegetarian selections. 
The Filet Mignon is served with a 
signature sauce, the Rib-Eye is hot and 
spicy in a vinegar sauce, the Rack of 
Lamb is seasoned with Garam Masala 
and cilantro oil, and the Chicken Breast 

is char-grilled and served with a sour 
coconut dipping sauce.

Teas are served over a candle in a 
decorative teapot.  Some of the tea 
selections include White, Lavender 
Flower, Chrysanthemum, Jasmine, Rose 
Flower, and Green. Liquid Ginger also 
has Gen Mai Tea, a unique light green 
tea made with golden puffed rice and  

The restaurant’s atmosphere is comfortable, leisurely and intimate. It’s popu-
lar with Gainesville’s eclectic mix of locals, business professionals, college  
students and professors.

Liquid Ginger’s menu features a variety of 
Asian cuisines, such as the Spicy Asian  
Calamari, which is hand-breaded and served 
with a sweet chili sauce.
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Jenny’s Lunch Box, Dave Raney; Dick’s Wings & Grill, 
Sandi Holley; Gator Chemical, Kevin Rowland

Florida Food Service, Steve O’Steen; Ron Son Foods, 
Paul Writer

Florida Food Service, Buddy Hines; Willows Cafe, Pam 
Moore

Barnaby’s Pizza, Walter Bryson, Sharon Bryson; Florida 
Food Service, Richard Cayson

Michigan Turkey,Tamyra Cashman; Philly’s Famous 
Cheesesteaks, Glenn Davidheiser; Action Brokerage, 
Michele Benton

Florida Food Service, Sarah O’Steen, Jeff Islam; 
Simmons Food Sales, Estelle Simmons

Ramada Inn, Chef Mark Langston; Florida Food Service, 
Shane Williams

Nanna’s Place, Darlene Kidd; Florida Food Service, Paul 
Body

Florida Food Service, Derek Zappitello; The Oyster Troff, 
Brian Clark

Florida Food Service, Rick Armitage, Eric Parks
Jones Dairy Farm, Olin Newberry; Crown Sales, David 
Coppinger

Florida Food Service, Eddie Smith; Goodmans BBQ, 
Drucilla Sands, Dani Cassidy; Florida Food Service, Bill Poe

Florida Food Service Food Show
Gainesville, Florida January 15, 2011
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North Carolina’s Favorite Sweet Potato Pie
Serves 8

 

In a large bowl combine all ingredients and beat at medium speed until well 
blended. Spread evenly into unbaked pie shell. Bake at 450 degrees F for 
10 minutes. Reduce temperature to 350 degrees and bake for 40 minutes 
longer or until set. Cool on wire rack. If desired, garnish with whipped cream, 
raspberries and mint leaves.

By Liisa Sullivan

The North Carolina Sweet Potato 
Commission is doing its part to help 
educate kids about the importance of 
eating right. And “Spencer the Sweet 
Potato” is at the forefront to help 
introduce kids to the state’s vegetable.    

Its free teaching tools are used in 
elementary schools throughout North 
Carolina, but they can be used by other 
states as well. School staff describes 
these tools as educational, fun and 
interesting - and best of all…free.  

All the tools were developed with 
the assistance of real North Carolina 
elementary school teachers and 
students. They correlate as much as 
possible to teachers’ needs and meet 

the state’s school ABC requirement.
“One of our newest tools was 

piloted in 2009 at Bailey Elementary 
School in Bailey, North Carolina,” 
said Sue Johnson-Langdon, executive 
director for the North Carolina 
Sweet Potato Commission. “It’s 
called CSPI (Carolina Sweet Potato 
Investigation) and the kids really loved 
it. They wanted to get the answers. 
Once the program was fine-tuned, it 
was rolled out to other classrooms.”   
School nutritionists and food workers 
are encouraged to use some of these 
resources (i.e., brochures and posters) 
and to also share others with their 
school’s teachers so they may introduce 
these games and activities in their 
classrooms.  

Here are just a few highlights 
of what they have to offer: 

  For Cafeterias: 
Poster Contest – Kids are 

provided with prizes based on 
who guesses correct answers 
about “Spencer” during a 
poster contest; and   

Brochures – This all-in-
one brochure has kid-friendly 
recipes and is filled with sweet 
potato information, trivia and 
activities. Kids can ride with 

“Spencer” on his tractor through the 
sweet potato fields of North Carolina 
and learn fun trivia.

For Teachers:  
CSPI – You’ve heard of CSI, well 

CSPI allows students to become sweet 
potato investigators – equipped with a 
study guide for grades 3 through 6;  

Eight lesson plans and activities 
with print materials: Language Arts 
Plan; Technology Plan; Social Studies 
Plan; Math Plan; Science Plan; 
Healthful Living Plan; Physical Fitness 

and Body Building; and Online 
Scavenger Hunt; 

Flash cards with facts and fun 
interactive activities; and 

A Nature’s Health Food Video. 
For Kids: 
Kid-friendly recipes;
Coloring Pages;
Crossword puzzles; and 
Instructions for growing a sweet 

potato houseplant.
For more information or to download 

tools, visit: www.ncsweetpotatoes.com.

Sweet Potato Commission Helps Carolina Students Focus on Nutrition

2 large eggs, room temperature 
6 tablespoons butter or margarine, 
     softened 
1 teaspoon ground cinnamon 
1 ½ tablespoons vanilla extract 
9 inch unbaked pie shell 

2 ¼ cups cooked mashed sweet potatoes 
¾ cup granulated sugar 
½ cup firmly packed brown sugar 
½ cup packaged French vanilla 
     instant pudding 
¾ cup evaporated milk

This is an original recipe prepared specifically for The North Carolina Sweet 
Potato Commission by Marianne Langan. Try this at your school.

Sweet potatoes aren’t just great in pies. They can 
also be used in everything from glue to fabrics.
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People, Places & Things

Superior Pasta Starts with
Superior Wheat

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

wheat, known to cook perfectly 
every time

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

• Resists sticking, clumping and 
breaking

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

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

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

© 2009 Barilla America, Inc.
Continued on page 14

Congratulations to Michael Rosen, CEC, executive chef at The Speedway Club at 
Charlotte Motor Speedway, who has been named Chef of the Year by the Charlotte 
Chapter of the American Culinary Federation.       
The federal government has unveiled new nutrition standards for meals served 
through the National School Lunch & Breakfast programs. The new requirements 
– the first in 15 years - are part of the Healthy, Hunger-Free Kids Act of 2010, 
which was signed into law in December. It makes “critical changes to school meals,” 
according to USDA, and will “help improve the health and nutrition of nearly 
32 million kids that participate in school meal programs every day.” Among the 
proposed changes is adding more fruit, vegetables, whole grains, and fat-free and 
low-fat milk to meals, while limiting saturated fat, sodium, calories, and trans fats. 
In addition, school lunch reimbursements would be increased by 6 cents per meal. 
USDA is seeking input on the proposed rule from the public through April 13, 
2011.               
The ACF Tampa Bay Culinary Association has established the Joseph Rooksberry 
Certification Fund.  According to chapter president Frederik J. Lucardie, CEC, 
CDM, AAC, “This will allow our chapter members to pursue ACF certification. 
The fund will pay for the practical skills evaluation part of the certification process.”         
Performance Foodservice-Milton’s in Oakwood, Georgia, teamed up with 
Operation Chefs Unite last month to provide meals for U.S. servicemen and 
women at Hartsfield Jackson International Airport in Atlanta. The troops and their 
families were served in the USO facility at the airport on Martin Luther King, Jr. 
Day. “We were thrilled to be a part of such a great cause,” said Danny Berry, CEO 
of Performance Foodservice-Milton’s.                
V, the new restaurant located in the Hotel Viridian in Seagrove Beach, Florida, is 
slated to open this month. Sean Gross is general manager, while David Carrier, 
former chef/owner of Avenue Sea in Apalachicola, is executive chef.    
Charlie Carmon, a 37-year food service veteran, has retired from Campus Dining 
Inc., in Birmingham, Alabama. He is succeeded by Chris Vizzina, Campus 
Dining’s newly elected president and COO. Campus Dining manages the food 
service operations at Samford University and other educational facilities in Alabama 
and Mississippi. Mario Camacho Inc., in Plant City, Florida, has appointed Robert 
Kailing its vice president of global strategies. Kailing has more than 30 years of 
experience in the food supply and retail businesses. Mission Foods has announced 
several changes in its regional market coverage. Scott Marquardt has been promoted 
to the newly created position of east regional chain account manager. In addition, 
regional sales manager Sharon Capitani’s territory has been expanded to include 
the Carolinas and Florida, while Greg Zellner’s territory has been expanded to 
include Georgia. 
Whole Harvest Foods has appointed David Brady regional sales manager covering 
the Florida market. True Citrus has named Donald A. Lindstrom territory sales 
manager for the Carolinas, eastern Tennessee and southern Virginia. Chad Ray has 
joined KeyImpact Alabama as a distributor/operator specialist. Ralcorp has named 
Steve Pryor regional manager covering Alabama, Florida, Georgia, and Mississippi. 
Rick Natale has joined Michael Foods as a rep covering Florida. Michael Johnson 
has joined PFG-Florida.                         
The market continues to be active for food service brokers. Paramount Marketing 
Group has acquired Concept Food Brokers of Richmond, Virginia. Concept was 
founded in 1997 by Chris and Peggy Nelson, who will continue with the company. 
The coverage area includes Virginia and West Virginia. “We are excited to have 
the team from Concept as part of our company,” said Johnny Smith, Paramount 
CEO. “The Nelsons and their staff have a great reputation, work ethic and market 
knowledge. We look forward to increasing their strengths through enhanced 
resources and teamwork.” The Concept addition expands Paramount’s operation to 
11 offices in nine states, and over 120 employees.               
Hopco has been appointed by Mission Foods in Georgia and eastern Tennessee. 
Naturally Potatoes has named Action Brokerage Consultants in Florida, Food 
Sales East in Mississippi and Cohen Food Brokerage in Georgia. Cohen Brokerage 
has also been appointed by Custom Culinary Foods, Sandridge Salads and Winona 
Foods in Georgia. Nuco has been appointed by Alessi Bakery in Georgia. Innovative 
Concept Group has been named by Orval Kent Foods in Florida and by Knouse 

Wednesday April 6, 2011
10 a.m. – 5 p.m.

RCR COMPLEX • WELCOME, NC

80+ Suppliers
“Money Machine”

Special Show Pricing
Giveaways & Prize Drawings
For more information, contact

ORRELL’S FOOD SERVICE

FOOD SHOW

336.752.2114 • orrellsfoodservice.com

Restaurants looking for ways to 
build check averages will continue to 
focus on trendy and upscale alcoholic 
beverages in 2011.

A new survey of professional 
chefs points to hot beverage trends 
including artisan liquor, locally 
produced wine and beer, and culinary 
cocktails.

Micro-distilled liquor is ranked the 
number one alcohol trend. Also in the 
top 50 are culinary cocktails made with 
fresh ingredients, beer-food pairings, 
the concept of mixology, craft beer, 

Restaurants Build Sales with Trendy Beverages
regional cocktails, gluten-free beer, 
and organic wine.

The survey was conducted among 
more than 1,500 professional chefs by 
the National Restaurant Association. 

Commenting on the survey, 
American Culinary Federation 
president Michael Ty, said, “As the 
movement toward local and sustainable 
products gains momentum, we expect 
to see more local and artisan beers and 
liquors, as well as creative cocktails 
that use produce from chefs’ gardens, 
to satisfy a discerning public.”
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11 locations and over 120 experienced foodservice professionals

Offering Best-Of-Class service to our Principals and Customers

Local owner-partners in every market – experience and expertise

Your Success is our Chief Concern.  

       We are…

Contact Johnny Smith

www.paramount-mg.com

800-741-1319

Charlotte
Columbia
Raleigh

Richmond
Atlanta

Knoxville
Nashville
Memphis
Jackson

Little Rock
New Orleans

Proudly announcing our expansion into 

Virginia and West Virginia through the 

acquisition of Concept Food Brokers.

By Fredrick J. Lucardie

I remember reading a 
parody of popular songs 
in a satire magazine back 
when I was a teenager 
(lo, these many years 
ago!) which included 
several biting selections 
regarding cafeteria food. 
School cafeteria food has 
been open to mockery 
for as long as schools 
have had cafeterias.  

My wife, Pat, was 
educated in private 
Catholic schools from 
kindergarten through 
high school. She still has 
nightmares of one menu 
offering served on the first Thursday 
of every month which included 
tasteless white navy beans served with 
Vienna sausages, spinach, cornbread, 
and tapioca pudding. The nuns were 
aficionados of the ‘eat everything on 
your plate’ stance. Like it or not, the 
students ate.  

Conversely, she and her fellow 
students looked forward to the first 
Friday of every month which included 
extra prayer rites. Because of this extra 

church time, the students 
were given brown bag 
lunches which included 
PB&J sandwiches (on white 
bread, of course), a bag of 
chips, a box of raisins (used 
as ammunition between the 
boys and girls), and a candy 
bar. Apparently, this was 
manna sent from heaven in 
return for their participation 
in the Benediction services. 
And, perhaps it was 
atonement for the menu of 
the day before.  

For myself, I was educated 
in public schools and ate 
the hot lunches provided. 
It never occurred to me to 

question the menu or rate the 
offerings. It was food, I didn’t have to 
clean up afterwards, and it sustained 
me until dinner time – the three basics 
as far as I was concerned.

The many myths surrounding 
cafeteria food are varied. They include 
the mistaken beliefs that students who 
eat cafeteria food are more likely to be 
obese, to consume empty calories, to 
eat more fried food, to eat less fruits 
and vegetables, and so forth.  Let’s 
debunk these myths.

Students who eat school lunches 
are actually less likely to be obese. 
Those who brown bag their lunches 
are more likely to include junk food 
items - with their attendant higher fat, 
sodium and sugar. Bag lunches usually 
contain twice the amount of a healthy 
por t ioning . 
This is 
especially true 
for students 
who pack 
their lunches 
outside of 
p a r e n t a l 
involvement.

S c h o o l 
lunches are 
required to 
meet federal 
n u t r i t i o n 
g u i d e l i n e s . 
That means 
more fruit 
and vegetables, whole grains, and low-
fat dairy products. While fried foods 
are occasionally included in school 
menu offerings, the meal must meet 
required dietary daily allowances. This 
means the lunch, as a whole, must be 
balanced and nutritious with less than 
30-percent of total calories coming 

from fat.
Salad bars are offered in many high 

schools. Vegetarian meals are even 
available throughout the country. 
Many schools offer more fruits and 
vegetables than required.  Schools 
recognize the diverse cultural makeup 

of their student 
p o p u l a t i o n 
and are more 
open than ever 
to providing 
food items to 
a c c o m m o d a t e 
them.

Canned soda 
is an FMNV 
item (Food 
of Minimal 
N u t r i t i o n a l 
Value). Many 
schools, despite 
the alluring 
profits offered 

by beverage companies, have banned 
the sale of soda. If they have beverage 
vending machines, their choices are 
bottled water and no-sugar-added 
fruit juices.  

There has been heated discussion 

Schools Work to Debunk Food Service Myths

The myths surrounding  
cafeteria food are varied. 
They include the mistaken  

beliefs that students are  
more likely to be obese,  
consume empty calories,  
eat more fried foods, and  
less fruit and vegetables.

See LUCARDIE on page 11
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See WELLNESS on page 9

Readi-bake beneFit breakfast bars

exciting whole grain options
• Belly Bears and Jungle Crackers Now Available In Traditional 

and 51% Whole Grain Formula
• Each Package Provides 1 Bread

Whole FRuit
Premium Frozen
100% Juice Cup
• Each 4 oz. Cup Provides up to 1/2 

Cup of Single Strength Juice
• No Artificial Colors or Flavors
• No Added Sugars
• Contains 100% Vitamin C
• Contains 3g Fiber

class 
of    2011

• Each Bar Provides 2 
Breads – 29.5g or more 
grams of creditable grain

• Individually Wrapped 
Breakfast Bar – Ideal for 
Grab-N-Go

• Shelf life from frozen – 7 
days thawed, 6 weeks 
refrigerated

• Contains 3g Fiber

For more information call:

Bill Robilio
Director of Sales-Southeast
901-737-4550

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

BBQ
Old Fashion

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

Childhood wellness is an important 
cause for members of the Tampa Bay 
Chapter of the American Culinary 
Federation, and they’re aggressively 
supporting Michelle Obama’s “Let’s 
Move to Schools” Program. Mrs. 
Obama reached out to professional 
chefs last year and challenged them to 
help their schools design programs that 
fight childhood obesity. 

The chapter members are working 
with an elementary school in Hudson, 
Florida. A team comprised of third-
grade teachers, school dietitians and 
ACF members focused on the directives 
of the Pasco County school’s wellness 
program. Third-graders will design 
and implement a sustainable vegetable 
garden, and a Harvest Festival Luncheon 
will be held in the spring and fall. The 
importance of fruit and vegetables 
in the daily diet will be incorporated 
into the third grade curriculum, 
and an additional project involving 

composting will be implemented into 
the curriculum for the fourth grade. 

The Tampa Bay chapter also 
participates with a local children’s 
hospital in New Port Richey with their 
Fit4Kids program. This eight-week 
program is offered three times a year 
and targets families with obese and/or 
diabetic children. They’re taught the 
importance of properly reading and 
understanding food nutrition labels, 
and planning healthy meals. 

Fit4Kids families plan their own 
meal, shop for food items at a local 
supermarket, and return to the center 
where the chefs help them prepare 
dinner. The families are directly involved 
in understanding the concept of healthy 
eating, shopping wisely to fill that need, 
and properly preparing meals based on 
these lessons.

Another school wellness program 

Members of the ACF Tampa Bay Chapter are pictured with students during a 
recent presentation on wellness and nutrition (from left): Tom Phamm, Don 
LeGasse, Wick Gill, and Vince Blancato.

Florida ACF Chapter Promotes 
Nutrition, Wellness in Schools
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Is proud to announce the appoIntment by

In the GeorGIa and carolIna markets.
For more information and samples on McCain products, call your local KeyImpact office today!

Georgia: 770.615.3535 
carolinas: 704.596.7762 We Lead in Regionalization www.kisales.com

Foods

is Chef Veggie. This hand puppet, 
developed seven years ago by chef Ray 
Benton, interacts with children ages 
five-to-eight regarding healthy eating 
habits. A simple and nutritious snack 
is served, and the children learn simple 
sanitary standards in a fun setting.

The chapter chefs also volunteered at 
a low-income elementary school in south 
Tampa in reinforcing the importance 
of a nutritious and balanced breakfast. 
Team Nutrition Days Breakfast, in 
association with Green Eggs and Ham 
Day (celebrating Dr. Seuss’s birthday) 
became a party atmosphere for everyone. 
A hot breakfast was also served to the 
children, teachers and staff. Chef Veggie 
roamed the cafeteria stressing the 
importance of a hot breakfast and its 
impact on learning. Chefs also carved 
fruit and vegetables for the children, 
and the Chefs in White Hats decorated 
with Dr. Seuss characters provided a 
learning experience while having a great 
time with the children.

Another program is The ABCs 
of Food, which focused on the early 
childhood classes.  As each new letter 
of the alphabet was introduced to 
students, food items beginning with 

that letter were prepared and shared 
with the children. Emphasis was placed 
on healthy food items such as fresh fruit 
(pomegranates, kumquats) and fresh 
vegetables (broccoli, carrots). 

A five-week program - Cooking 

ABCs - focused on children in the after-
school program.  Simple food items were 
prepared with the children’s help covering 
breakfast, lunch, snack, and dinner. On 
the fifth week, the children graduated 
with a party and received their certificates.

Chef-Inspired Educational Programs Teach Kids About Healthy Eating
Continued from page 8 Take a page from ACF Tampa Bay 

and share your culinary knowledge with 
children in your area. Helping kids 
establish healthy eating habits early will 
benefit them for the rest of their lives, 
so let’s start them out on the right path.

Letters sent by students after the programs showed how much they enjoyed learning about nutrition and healthy eating.
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Holiday Inn-Ocala, Rene Marquis, Ashley Giese; Cheney, 
Krista Lightbody

Kountry Kitchen, Karen Santangelo, Mark Santangelo Joffrey’s Coffee Shops, Brian Williams, Nancy Villarraga

Ozzie’s Crabhouse, Sherry Ritter, Jim Ritter; Cheney, Brenda 
DuncanCheney, Ira Lee, Chris Lipa, Phil Schwab, Maria Sanjurjo

Cheney, Gary Hermann; Cash & Carry Warehouse, Kim Tait, 
Larry Tait

Vie de France, Becky Poll, Cathy Andrews, Cindy Dickerson
Cheney, Juan Echagarrua, Tracey Potter, Gerry Olson

Cheney Food Show
Orlando, Florida                                                  January 25, 2011

Mr Sub & Salad, Donna Trantham; Cheney, Brittney Nunn; 
Mr Sub & Salad, Kim Good

Go from Ordinary 
to Extraordinary!

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

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

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

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

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

When

Quality 

Matters

Pu-Erh, a traditional tea popular 
in southeast China that is partially 
fermented and has a strong flavor.  

The atmosphere at Liquid Ginger 
is comfortable and intimate, and the 
dining is leisurely. The clientele is 
eclectic - students, professors, business 

professionals, and local residents, 
frequent the restaurant. The staff is 
congenial and knowledgeable regarding 
the cuisine. They are responsive to special 
menu requests.  

When in Gainesville, Florida, a 
visit to Liquid Ginger is a must for a 
comfortable atmosphere and delicious 
quality Pan-Asian food at great prices.

Liquid Ginger Grille Offers Asian 
Fusion with a Twist

Continued from page 3

Liquid Ginger Grille & Tea House is located downtown in the Gainesville Daily 
Sun building, one of the city’s historic landmarks. 
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Continued from page 11

REBALANCED.
REFINED.
REFRESHED.
REFRIGERATORLESS.

That means one of your customers’ favorite ingredients can now be stored at room temperature 
without taking up any valuable cooler space. It’s just one of the ways we’re ensuring you’re 
getting the freshest and most flexible products in the industry.

For more information, visit www.missionfoodservice.com/shelfstable

EVERY MISSION CORN AND FLOUR TORTILLA PRODUCT IS NOW SHELF-STABLE.

CLIENT/JOB: MF-7126 | DATE: 8/25/10 | PRO: New Mission Brand Ads
PUB: FSD | TRIM: 10.125 x 13  BLEED: 10.375 x 13.25  LIVE: 9.375 x 12.25 MF-7126

©2010 Mission Foods, Inc. “Without Borders” is a trademark of Mission Foods, Inc.

AL
Food Sales East of Alabama

(205) 216-0141

FL-West, North & Central
Anchor Florida Food Brokers

(813) 932-2967

FL-South
KeyImpact Sales & Systems

(561) 920-8600

Carolinas
Hopco

(704) 332-2233

GA
Hopco

(770) 435-8812

MS
Innovative Food Service Marketing

(601) 932-7698

TN-Central
Hopco

(615) 256-1234

TN-East
Hopco

(865) 693-6910

TN-West
Premier Sales Associates

(901) 365-6936

FL, NC, SC, VA
Sharon Capitani
(301) 396-8533

For more information, contact your nearest 
Mission Foods representative:

Regional Sales Managers

Brokers

AL, GA, MS, TN
Greg Zellner

(901) 309-7709 

over the recently adopted Healthy 
Hunger-Free Schools Act. Supporters 
maintain that the $5 billion that will 
be pumped into school programs by 
several means is desperately needed. 
These means include reauthorizing 
the Child Nutrition and Richard B. 
Russell National School Lunch acts, 
creating summer food programs, 
providing grants to schools for 
planning and implementing 
sustainable local food networks, and 
amplifying food safety requirements 
and standards.

Opponents are concerned that 
this will increase an already alarming 
deficit concerning federally funded 

school meals programs (current 
estimate loss per school meal is 
30-cents). The act requires the USDA 
Secretary to award grants to study the 
causes and consequences of childhood 
hunger, school meal pricing, and 
buying practices with few limitations 
on awarding said grants.  

One item in particular caught my 
eye. It concerned funding innovative 
projects for providing meals for 
schoolchildren during weekends and 
holidays.  

Several years ago, Pat and I became 
involved in a project created by one 
of the Salesian Sisters at our children’s 
private Catholic school. She discovered 
that many of the children in the 
surrounding neighborhood were not 

eating a regular meal from their Friday 
free school lunch to their Monday free 
school breakfast. In the low income 
neighborhood surrounding this 
private Catholic oasis, need was great.

From this quiet observation 
‘Saturday’s Children’ was formed. The 
neighborhood children were invited 
onto the school grounds where they 
played games and did crafts.  Most 
importantly, they were given a morning 
snack, hot lunch and afternoon snack.  

It grew to include a donated items 
storage area where the children could 
choose clothes, shoes and books. We 
implemented a simple cooking class 
for the older children so they could 
provide meals for themselves and 
younger siblings with the donated 

food product we shared with them to 
take home.

After a few years, the school 
partnered with a local youth 
organization and opened a center 
next door to the school. They provide 
snacks in their afternoon school 
program during the week and a 
summer weekday program for the 
neighborhood children that includes 
lunch and snacks.  

Unfortunately, that was the end of 
‘Saturday’s Children’ which authorities 
felt left the school and its partner open 
to liability. Maybe with the Healthy 
Hunger-Free Schools Act we can get it 
going again.

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

Lucardie: Legislation Enhances Nutrition, Feeding Programs
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smuckerfoodservice.com
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cohenfoods.com

innovativeconcept.com

hopcobroker.com
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fsmaonline.com
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$700.00 per year for dual listing in the  SFSN Internet & E-mail Directory and at www.SFSN.com 
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Searching for New Products or Ideas Online? Be sure to visit these websites!

Foodpartners.us

FOOD PARTNERS OF GEORGIA
For New & Repeat Business
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We are one company, with a single vision, 
culture and mission across the Southeast. 

            

HOPCO Foodservice Marketing
(800) 224-6726

create healthier recipes that students 
would enjoy. After an Iron Chef-style 
opening, two groups of students took 
the stage to debut healthier lunch 
items, including pizza rolls with a 
spinach tortilla, hummus, marinara 
sauce, shredded mozzarella cheese, 
and crushed red peppers; and fish 
tacos with tilapia, shredded carrots, 
red and green cabbage, bok choy and 
avocado in a while grain tortilla.

“We’ve had a lot of fun,” said 
Jayson. “The important thing is to 
create something young people in 
America will enjoy and eat. Flavors are 
important.”

Chefs from ACF, the International 
Corporate Chefs Association, Research 
Chefs Association, and Women Chefs 
& Restaurateurs will continue to work 
with the OCPS Food and Nutrition 
Services throughout the year. And 
they hope to debut the healthier 
menu items in more schools across the 
district. 

Schools Focus on 
Healthy Eating
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Farmland Bacon Sets Industry 

Standard        
From the first step to the last, 

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

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

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

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

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

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

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

Bulliard’s Steak 
Sauce

An American 
classic, Bulliard’s all 
natural steak sauce 
will bring more 
spice to your food 
service operation.

Slightly tart 
with sweet 
u n d e r t o n e s , 
your patrons 
will enjoy 
B u l l i a r d ’ s 
family recipe 

steak sauce 
with beef, burgers, pork 
or chicken.

For more information, contact 
Peppers Unlimited of  Louisiana 
Inc., call 504-733-2402 or visit 
peppersunlimitedinc.com.

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

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

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

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

Mrs. Butterworth’s® Breakfast Selections
Mrs. Butterworth’s offers America’s favorite breakfast selections: original 

pancakes, waffles, French toast, and French toast sticks.
They’re ideal for schools, daycare, colleges and universities, camps, fast food, 

and full service restaurants. All contain zero grams 
trans fat per serving. They go from freezer to plate 
in minutes and are ideal for large-scale operations 
where volume feeding is a must. They offer 
excellent value and surprisingly low portion cost. 
For more information, visit foodservice.
pinnaclefoodscorp.com.   

Angela Mia Spaghetti Sauce
To make world-class tomato dishes, you’ve got to start 

with world-class tomatoes. Angela Mia is the consistent, 
quality brand of  tomato-based products that brings field-
fresh flavor to menus year-round.

Angela Mia selects 100-percent California vine-ripened 
and sun-nurtured tomatoes. We check and sort each for 
size and color. Then our Fresh-Pak Tomatoes go from vine 
to can in a matter of  hours to maintain that elusive fresh 
tomato flavor and color we’re known for.

Choose from a wide variety of  products, including pasta, 
spaghetti and pizza sauces, and Fresh-Pak tomatoes. For more information, call 
800-357-6543 or visit conagrafoodservice.com.

Tampa Maid Dipt’n Dusted® 
Mahi-Mahi Tenders

T a m p a 
M a i d 
Foods has 
i n t r o d u c e d 
D i p t ’ n 
Dusted Mahi-
Mahi Tenders.

Mahi-Mahi 
is a fish that is universally known and has 
“magic” in the name. Tampa Maid takes 
premium, wild-caught, hand-cut Mahi-
Mahi Tenders and tosses them in batter 
and seasoned flour. Each tender comes 
out of  the fryer crunchy and delicious in 
minutes. 

They’re perfect for pubs, casual 
restaurants, family dinners, colleges/
universities, hotels or any establishment 
that wants a good quality coated Mahi-
Mahi. 

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

Salmon Magic Seasoning

Chef  Paul Prudhomme’s Salmon 
Magic is a unique blend of  carefully 
selected herbs, spices, salt and sugar 
with subtle accents of  dill and dry 

m u s t a r d 
seeds. The 
b a l a n c e 
of  flavors 
c o m b i n e s 
to enhance 
the natural 
g o o d n e s s 
of  salmon 
or any other 
type of  fish, 
shellfish or 
s e a f o o d . 
W h e t h e r 
you are grill-
ing, bak-

ing, broiling or bronzing Chef  Paul’s 
Salmon Magic adds the right flavor.

For more information call 1-800-
457-2857 or visit chefpaul.com.

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

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

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

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

Jones Double Cherrywood Smoked Ham & Canadian Bacon
Jones double cherrywood smoked slicing hams and Canadian bacon are 

perfect examples of  the Jones family’s commitment to producing great tasting 
products with unique flavor profiles.

Although our 100-year-old curing 
process remains the same, we now 
double-smoke our hams using only real 
cherrywood, creating a special sweet and 
smoky flavor. With lean nutritional profiles, 
Jones hams and Canadian bacon provide 
a variety of  healthy and delicious ways to 
liven up any menu.

For more information, call 800-635-6637 or visit jonesdairyfarm.com.
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Calendar of Events Coming Next in
Southeast Food Service News

march
Food Service Carolinas

Barbeque • Ethnic Foods
Closes	for	advertising	March	11

aPrIL/maY
Regional Restaurant Chains

Sandwiches • Vegetarian
Closes	for	advertising	April	22

FEBRUARY
February	16-18
FSMA	Top2Top	Conference
Langham Huntington Hotel
Pasadena, California
410-715-4084	or	top2toponline.com	

February 18-21
American Culinary Federation Southeast 
Regional Conference
Hilton Atlanta
800-624-9458 or acfchefs.org

February	27-March	2
COEX	2011
JW Marriott
Orlando, Florida
312-540-4400	or	ifmaworld.com

APRIL
April 6
Orrell’s Foodservice Show
Richard Childress Racing Complex
Welcome, North Carolina
336-752-2114 or orrellsfoodservice.com 

April 14-16
Georgia	School	Nutrition	Association	
Annual	Conference
Savannah International Trade Center
Savannah, Georgia
770-934-8890	or	gsfsa.com

April 28-30
Florida School Nutrition Association 
Annual Conference
Orange County Convention Center
Orlando, Florida
850-878-1832 or 
loridaschoolnutrition.org

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

Foods in Georgia. Simply Fresh Foods has appointed AFM in Florida and Georgia. 
Food Partners of Georgia has been named by BLP Food Group, Christian Margely 
de France and Snak-Time Foods in Georgia. Pellman Desserts has appointed 
Simmons Food Sales in north and central Florida. KeyImpact Alabama has added 
Morningstar Foods, Ralcorp Frozen, Ruiz Foods, and Elkay Plastics. Paramount 
Marketing Group has been named by First Food Company in Georgia. Supreme 
Foods has appointed Anchor Florida Brokers in Florida. Johnsonville Sausage has 
appointed KeyImpact Sales & Systems throughout the Southeast. 
Paramount Marketing Group-Carolinas has been named Southeast Region 
Broker of the Year by Tampa Maid Foods. Carriage House has presented its Broker 
of the Year Award to Price Marketing & Sales/B&A Foods.
Donald J. Tyson, the maverick entrepreneur who built Tyson Foods into an 
industry leading food manufacturer and processor, died January 6 after a battle with 
cancer. He was 80. Tyson, originally from Olathe, Kansas, was named president of 
the family business in 1966. By 1995, he had grown Tyson Foods into a $5.2 billion 
international operation. Along the way, he developed industry-changing products 
and processing techniques, rubbed shoulders with politicians and socialites, skirted 
controversy, and enjoyed a career that many call a quintessential American success 
story. Tyson is survived by his son, John, chairman of Tyson Foods; three daughters 
and grandchildren.
Do you have news for People, Places & Things? If so, e-mail our editor, John Hayward 
– jhayward@sfsn.com. Also, remember that the latest edition of SFSN can be 
downloaded at no cost on our website, sfsn.com.

What do you consider your greatest 
culinary achievement? I don’t cook for 
awards and accolades; I get the most 
satisfaction sharing information with my 
cooks and peers.

If you could sit down and eat and 
talk with anyone about food who 

would it be? Jeffrey Steingarten – a 
leading food writer in the U.S. He has 
been the food critic at Vogue magazine 
since 1989. Or Paul Bertolli.

 What is your main philosophy 
when it comes to cooking?  I don’t 
create; I enhance. Get the best for 
yourself and focus on the accumulation 
of details.

Whiting: Simplicity is Key for Charleston Chef

Nate Whiting’s Capponata
Spice Mix:
4 grams cocoa powder
4 grams Chinese 5 spice
1/8 teaspoon chili flakes
50 grams turbinado sugar

Mix and reserve.

The fruit:
75 grams dried black currents
100 grams diced dried apricots
125 grams golden raisins

Pour boiling water over them and let 
bloom for 1 hour; drain and set aside.

The Ragout:
175 grams butter
50 grams EVO
50 grams capers
50 grams Diced Celery
100 grams diced red onion

137 grams diced Piquillo or 
roasted red pepper

600 grams diced eggplant
100 grams sliced olives
50 grams pine nuts

Sauté all in a large pan, until eggplant is tender. Add the spice mix, and the 
drained and bloomed fruit.

Stew everything until warm (approximately 20 minutes). Season to taste 
with salt, and serve immediately as a ragout.  

Note: Tristan typically pairs it with various roasted meats, seared scallops and 
poached eggs. Alternatively, serve cold as an antipasto or as an accompaniment 
with grilled bread.  

It will keep in the refrigerator for about five days.

Then	add:
30 grams Red Wine vinegar
10 grams aged balsamic vinegar
300 grams tomato sauce 

10 grams finely chopped fresh 
parsley

5 grams finely chopped fresh Basil

People, Places & Things
Continued from page 2

Continued from page 6

Subscribe to 
SFSN’s FREE 

online newsletter at          .com
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Fishery Products FireRoasters® 
Flame-Seared Seafood

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

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

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

Farmland Breakfast Sausage – the Freshest “Fresh” Available
All fresh sausages are not created equal. And it’s great to know that Farmland is 

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

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

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

Hungerford Smith Dessert 
Toppings & Bases

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

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

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

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

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

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

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

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

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

Cades Cove Seasoned Beef  Roast

Cades Cove takes comfort food to a 
new level with their new Cooked Seasoned 
Beef  Roast with Onions.

This hearty Cooked Seasoned Beef  
Roast will have your customers coming 
back again and again. Serve with vegetables 
and other fixins for a down-home lunch or 
dinner.

No other brand has the flavor, quality and tradition of  Cades Cove.
For more information, call 865-986-8005.

Vie de France Individual Tartes
Vie de France has introduced 3” 

Individual Tartes in a variety of  delicious 
flavor combinations.

Each Tarte is made with an array 
of  premium ingredients. The Apple 
Cinnamon Tartes use New York State 
apples. The Blackberry Peach Tartes 
use Marion blackberries and Freestone 
peaches. The Chocolate Pecan Tartes 
integrate the smooth taste of  Barry 
Callebaut® chocolate chunks with the 
same crunchy pecan halves used in the 
new Pecan Tartes. There’s an irresistible 
flavor for everyone.

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

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

Ciabatta Tenera Rolls.
Ciabatta Tenera Rolls are softer and 

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

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

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

Wright® Brand Bacon From Tyson Food Service 
Bacon is on trend and perfect for adding premium appeal to any dish. Operators 

can meet their bacon needs and add that indulgent extra to their menu and bottom 
line with Wright Brand Bacon from Tyson 
Food Service.

Made with a special curing and hickory-
wood process that never uses liquid smoke, 
Wright Brand Bacon features, rich, genuine 
flavor and consistent quality.  Three 
distinctive flavors – Traditional Hickory- 
Smoked, Applewood-Smoked and Peppered 
– and a range of  slice thickness options help meet a variety of  menu applications.  

For more information, contact 800-248-9766 or visit tysonfoodservice.com.

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

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

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

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

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

Maple Leaf  Farms All Natural Ground Duck Meat
Red meat that’s as lean as chicken. Sound too 

good to be true? Maple Leaf  Farms All Natural 
Ground Duck Meat has the robust, red meat 
texture of  beef  with the lean nutritional benefits 
of  chicken. Your burgers will have amazing flavor 
and a skinnier profile.

Try our All Natural Ground Duck Meat or 
any of  our high quality duck products, including 
Whole Duck, Roast Half, Duck Breast, Duck Leg, 
Duck Appetizers, and specialty products. 

For more information, visit mapleleaffarms.com.
Item Code: 003256308 – 4/2 lb. chubs, 8 lbs. per case, frozen.
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In 1922 we started the tradition of making rich, flavorful bacon with our special curing and smoking 

process that uses real hickory wood smoke—never liquid smoke. Today we continue our legacy 

of flavor and consistency for quality you can always rely on. For more information on Wright® 

Brand Bacon, contact your Tyson Food Service representative or visit www.tysonfoodservice.com.

A LEGACY OF FLAVOR.
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