
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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Low country cuisine is a must in 
South Carolina. At the Sea Island Grill, 
low country comes with a unique, 
European twist – compliments of 
German born executive chef Thomas 
McKinney-Stehr.  PAGE 2
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Italian, Spanish Flavors Highlight Menu at Sabores Café
By Michelle P. Herrin

Sabores Café in Doral, 
Florida, offers “‘homemade 
food served with love.” 
Sabores means flavors 
in Spanish.  The owner’s 
background lends itself to 
the restaurant’s cuisine, a 
combination of Italian and 
Spanish flavors.  

Daisy Diaz, chef and 
owner, was born in the Port 
of Guayaquil, Ecuador, in 
South America. Her mother 
was Italian and her father was 
Greek. 

Daisy grew up in this busy 
port city where her father 
was chief of the port. She 
still recalls the times when 
ship captains would visit 
their home – and always 
welcome a dinner invitation. 
Her mother had a reputation 
as a phenomenal cook, having 
learned recipes from Daisy’s 
Italian grandmother. 

Daisy loved to help her 

 Many children in America 
are struggling with hunger. 
How many? Over 17 million, 
according to the U.S. 
Department of Agriculture. 

mother cook, and over time 
she earned a reputation as 
a great cook herself. She 
demonstrated this talent when 
cooking for large family 
gatherings and parties, as well 
as for the homeless. Daisy’s 
sister, Maritza, cooks in the 
kitchen at Sabores. 
“My recipes come from 
several generations,” 
Daisy said.

Sabores has seating 
inside and out. It sits 
on a small lake in a 
dense commercial area 
near Miami airport, and 
there’s a beautiful view 
when dining outside. 
Daily specials are posted 
on their Facebook page, 
and there are a lot of 
takeout orders from 
surrounding offices. 

Currently, Sabores 
is open only for 
breakfast and lunch. 
But its popularity has 
compelled Daisy to 

Restaurants around the 
country can help to reduce 
this number. Share Our 
Strength’s Dine Out For No 
Kid Hungry™ program kicks 

open for dinner, too, as well 
as expanding the restaurant 
and its menu. There are also 
plans to include an extensive 
wine list.  

There are special soups on 
the menu. The split pea and 
black bean soups are Daisy’s 

off September 18, bringing 
thousands of restaurants and 
c o n s u m e r s 
to help make 
sure no child 
in America 
grows up 
hungry.

Restaurants are asked to 
extend limited time offers, 
special promotions, consumer-
driven donation offers, or a 
percentage of sales during the 
week of Dine out For No Kid 
Hungry, and the rest is up to 
the consumer. They simply eat 
at their favorite participating 
restaurants, ideally early and 
often.

“It’s a very worthy cause, 
and I completely trust where 

mother’s recipes. The chicken 
soup is called ‘Grandma’s 
Chicken Soup.’  There are 
other soups that can be found 
as daily specials as well. The 
sandwiches and bocatas are 

the money is going,” said 
Larry Edger, operator of 

Backwater’s 
on Sand Key 
in Clearwater 
B e a c h , 
Florida. “We 
donated 5 

percent of the proceeds from 
that one-week period. As the 
locals increased their dining 
frequency, we were able to 
donate more. It really is a win-
win.”

Backwater’s put an 
announcement in their 
newsletter and signage at the 
restaurant. As a result, they 
were able to donate almost 

See FIGHT HUNGER on page 4

See SABORES on page 11

Restaurants Join Together to Fight Child Hunger

Sabores Café in Doral, Florida, is known for its varied cultural flavors. 
Owner Daisy Diaz was born in Eucador to an Italian mother and a Greek 
father. All of these cultural influences are on display in the popular 
family-owned restaurant.
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Go from Ordinary 
to Extraordinary!

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

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

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

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

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

When

Quality 

Matters

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™”

Choose from 28 
Magic Seasoning 

Blends® PLUS 
Chef Paul’s 

Smoked Meats 
(Andouille 
& Tasso).

Chef McKinney-Stehr Brings International Culinary 
Savvy to Low Country

By Liisa Sullivan

The Sea Island Grill and Lounge 
is a top destination for delicious 
low country seafood. Located in 
the Boardwalk Inn at Wild Dunes 
Resort, Isle of Palms, South 
Carolina, it offers upscale, yet casual 
dining that features locally-inspired 
dishes. 

The menu at this oceanfront inn 
is created by executive chef Thomas 
McKinney-Stehr and his talented 

culinary team. Fresh Atlantic 
seafood dishes are intermixed with 
prime cuts of meat and delicious 
accompaniments.

Starters include sumptuous 
offerings such as She Crab soup 
with aged sherry and chive olive oil, 
or a roasted beet salad with ginger-
balsamic vinaigrette. Entrees tempt 
with choices such as crab-stuffed 
grouper, Truffled popcorn scallops, 
fried chicken, and braised short ribs. 
Small plates are also available for 

features such as shrimp and grits, 
seafood fritto misto and more.     

German-born McKinney-Stehr 
first developed an appetite for the 
culinary world while cooking at 
his family’s restaurant in Karlsruhe 
am Rhein. After intense culinary 
training, he spent the next 15 years 
at several venues in Germany and 
Italy before moving to the U.S., 
where he joined the Hyatt Westshore 
in Tampa, Florida. He added his 
culinary flair to the northern Italian 
cuisine of Armani’s, a four star/
four diamond, Golden Spoon and 
Zagat award-winning restaurant. 
Continuing with Hyatt, it was on 
to Oystercatcher’s specializing in 
Caribbean seafood.

After four successful years with 
Hyatt, he came on board with the 
Wild Dunes Resort team in June 
2010.

A Conversation with Chef 
Thomas McKinney-Stehr

Why did you come to Wild 
Dunes? 

The resort appealed to me. 
The variety and number of 
outlets and the sheer number of 
accommodation units was a great 
challenge that I welcomed. I also 
wanted the opportunity to expand 
my experience within the corporate 
environment of a Destination Hotels 
and Resorts premiere property. 

In your opinion, what sets the 
culinary fare at Wild Dunes apart 
from others in the region?  

Fresh local ingredients are the 
stars of the show. We leverage strong 

See LOW COUNTRY on page 8

Thomas McKinney-Stehr
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Made for even the most discerning southern 
flavor pallet, all of our Dixie Skillet Sausage 

varieties are produced with a traditional 
Southern Spice blend created from natural 

spices and no MSG for a quality, 
better tasting sausage.
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Ware County Schools, Peggy Chaney; KTA Inc., Keith Taylor; Ware County Schools, 
Julia Johnson.

McDuffie County Schools, David Moton, MS; Richmond County Schools, Darlene 
Dickerson; Georgia Dept. of Education, Claude Mwanda. 

Dalton City Schools, Sandra Ramsey, Amy Weaver-Akins; Georgia Dept. of  
Education, Marilyn Wright. 

Carroll County Schools, Sandra McCormick, Dana Engle, Patsy Ballenger. 

Georgia School Nutrition Association Show
Savannah, Georgia      April 14-16

9 am - 4 pm

Gwinnett Civic Center
6400 Sugarloaf Parkway
Duluth, GA 30097

Check with your Performance Foodservice Milton’s 
Distributor Sales Representative today to see what 

fantastic items will be exhibited at our show and the 
aggressive allowances offered by our supplier partners.

$1,000 in 2010 – and they plan to 
participate again this year.

“We’ve been in business for 10 
years, offering dining with one of the 
best views of beautiful Clearwater 
Bay,” Edger said. “We took what 
was a pretty slow week and turned 
it around. A lot of locals remember 
it from year to year and come back 
just to show their support.  The 
motive of Share Our Strength is an 
exceptional one. There are children 
struggling around the world, but we 
can’t forget about the ones right here 
in our backyard.”

The national effort of Share 
Our Strength is to end childhood 
hunger in America by 2015. 
Through programs like this one 
and others - including Share Our 
Strength’s Great American Bake 
Sale®, Taste of the Nations and A 
Tasteful Pursuit – the nonprofit 
organization is chipping away at its 

goal. Last year, 4,153 restaurants 
participated in Dine Out For No 
Kid Hungry (previously called the 
Great American Dine Out), raising 
more than $1.5 million. With a very 
ambitious goal of $3 million and 
5,000 restaurants for 2011, Share 
Our Strength is looking for the help 
of every restaurant.

“The restaurant industry has 
stepped up to the table to make 
Dine Out For No Kid Hungry a 
phenomenal success,” said Billy 
Shore, founder of Share Our 
Strength. “In the first three years, 
thousands of restaurants have made 
a meaningful contribution while 
doing something good for their 
businesses.”

If you’re in the area of the 
boardwalk on Clearwater Bay, 
stop by and show your support of 
Backwater’s on Sand Key. They’re 
known for their seasonal black 

Restaurants Join Together to Fight 
Child Hunger

See FIGHT HUNGER on page 8

Continued from page 1
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Perdue, Jim Perdue; Bob Rowe Sales, Steve Schultz. Cheney, Maete Sotolongo; Elevation Burger, Brian Bruk.
Country Club at Mirasol, Michael Crain; Cheney, 
Richelle Schmiedl.

KeyImpact, Katherine Foley; Epcots Chef de France, 
Eric Weistroffer; Cheney, Linda Cleversey; KeyImpact, 
Glenda Worth.

Madison Green Golf Club, Robson Moura, Ron Miranda; 
Cheney, Chris Ann Matousek; Custom Culinary, Mark 
Mason.

C and G Food Brokerage, Mike Ryan; Cheney, Shane 
Simmons; Farmland, Keith Lawrence.

Cheney, Terry Rhoades, Bill Foley, Joseph Cino; Food-
Link, Gene Porto.Hopco, Mike Burkhart; Cheney, Bill Wyatt.

Cheney Food Show
West Palm Beach, Florida                     June 7

Vie de France, Becky Land Poll; Mangos Restaurant, 
Brian Wood.

By Liisa Sullivan

The Davis brothers, Bill and Ken, 
opened their first Barnacle Bill’s 
13 years ago. Today, they have 
two locations in Sarasota, Florida 
– Barnacle Bill’s Main Street and 
Barnacle Bill’s North Trail. 

“The first year, we were just 
getting our feet wet,” Bill said, “so 
we did not get (voted) best seafood. 
But after people saw - and tasted - 
what we could do, we’ve been voted 
best seafood restaurant every year 
since.”

 
Fresh Off the Boat

When asked what makes people 
so crazy for their seafood, Bill, who 
is the executive chef and co-owner, 
said they are the only place in the 
area that specializes in Red King 
Crab direct from Dutch Harbor, 
Alaska.

In fact, Ken and Bill were so 
dedicated to providing their diners 
with some of the best crab around 

that they took a trip to Dutch Harbor 
for the opening of the Bristol Bay 
Red King Crab season. Their 
purpose was to purchase and arrange 
shipping of this amazing Alaskan 
king crab direct to their Sarasota 
restaurants the moment the crab was 
off-loaded and processed at Dutch 
Harbor. 

In addition to their renowned 
red King Crab, Barnacle Bill’s also 
features the most extensive seafood 
menu in the area. It offers a boutique 
oyster menu of at least six varieties 
from areas such as Massachusetts 
and Rhode Island. And, all menus 
are printed in-house so they can 
easily change out seasonal items and 
specials. At all times, they offer at 
least 10 varieties of fresh fish. Local 
grouper, wild salmon and halibut 
are some of the favorites. 

From Vineyard to Table

Barnacle Bill’s is not only 
committed to having some of the 
best seafood around, they also 

Award-Winning Seafood Paces Growth for Barnacle Bill’s
ensure that the wine 
list is up to snuff. The 
Davis brothers have 
personal relationships 
with their winemakers. 
Ken, who handles 
front-of-the-house 
operations and is also 
the cellar master, 
frequently travels to 
California to explore 
the latest and greatest 
wines available.  
Wines are hand-picked 
and new selections are 
added weekly. 

“We offer a wine 
list of more than 
300 bottles and 35 
selections by the 
glass,” Bill said. “We 
have received the Wine 
Spectator Award from 2001 through 
2009.” 

Wine Spectator’s Restaurant 
Wine List Award program 
recognizes restaurants whose wine 
lists offer interesting selections, 

are well matched to the menus, 
and appeal to a wide number of 
wine lovers. To receive an award, 
the list must show complete and 

See BARNACLE BILL’S on page 9

There are two Barnacle Bill’s restaurants in Sarasota 
– on Main Street (above) and North Tamiami Trail.
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You can be sure that every Farmland® Ham is fl avored with nothing 
but real hickory hardwood, heat and time. While others choose to 
cheat this painstaking process, we let the authentic hickory smoke 
slowly permeate every ham. It’s a difference you can see in the deep 
mahogany color and taste in every naturally hickory-smoked bite.

Liquid smoke = Cutting corners
Natural smoke = Cutting hickory
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People, Places & Things

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

There have been more mergers in the food service broker segment. JLW 
Food Sales of Virginia in Virginia Beach has joined with VentureCDC 
Sales Group and Fusion Sales & Marketing to create Venture Sales 
Group. The new organization covers the food service market from Virginia 
to New York. John Woods is president of JLW Food Sales of Virginia. In 
Florida, Supply Chain Concepts’ school division has merged with Food-
Link Inc. in Palm Beach Gardens. Mike Garvin is president of Food-Link. 

Students at Northwest Elementary School in Hudson, Florida, teamed up 
with area chefs in an innovative nutritional program sponsored by USDA. 
Chefs Move to Schools is designed to help kids embrace healthy eating. 
Chefs from the ACF Tampa Bay Chapter visited Northwest Elementary and 
taught students about good food and nutrition. They also helped the kids 
plant a vegetable and herb garden. Also participating in the program were 
local community groups including VFW, Am Vets, American Legion, New 
Port Richey Garden Club, and Pasco County Food & Nutrition Service. 
During the upcoming fall semester, students plan to harvest and serve the 
tomatoes, broccoli and squash that are growing in the school’s garden, 
according to Vince Blancato, who helped to coordinate the program for 
the ACF Tampa Bay Chapter.

Congratulations to the U.S. Air Force’s Hurlburt Field in Okaloosa 
County, Florida, and the U.S. Marine Corp’s Camp Lejeune in North 
Carolina which were winners of the 2011 Hennessy/Hill Awards. The 
awards were presented at the fourth annual Joint Armed Services Breakfast 
during the National Restaurant Association Restaurant, Hotel-Motel Show 
in Chicago. Hurlburt Field was recognized in the Multiple Base Facility 
category, while Camp Lejeune was honored for Best Active Field Mess. 

Daniel Gorman, sous chef at Cherokee Town Club in Atlanta, Georgia, 
won first place and a gold medal at the Hans Bueschkens World Junior 
Chefs Challenge semifinals for the Americas. The competition was held 
during the Canadian Culinary Federation’s 2011 National Conference in 
Vancouver on June 12. Gorman will go on to represent the Americas in the 
world finals at the World Association of Chefs Societies (WACS) World 
Congress in South Korea in May 2012.   

Kudos to Don Pablo’s Restaurants in Madison, Georgia, which donated 
more than $4,000 to the American Red Cross to help those affected by 
recent tornadoes and floods in the south and midwest. “We’re so grateful 
for all of the support our guests showed this month by coming out and 
raising money for such an important cause,” said Peter Seidman, president 
and CEO of Rita Restaurant Corp., owner and operator of Don Pablo’s. 

Hurricane Grill & Wings has named Dick Ren area director for the 
Carolinas and Tennessee. David Hamilton has joined International Club 
Suppliers as vice president of national accounts. Merchants Foodservice 
has appointed Hal Saxby general manager of the South Carolina Division, 
and named John Eichelberger director of multi-unit sales for the Atlantic 
Coast region. Pete Carantza has joined Sally Sherman Salads/Farm Fresh 
Pickles as director of sales. KeyImpact Sales & Systems has added Glenda 
Worth to their team in Florida. T.W. Garner Foods has added three new 
execs to their sales team – Dan Plunkett is the new non-commercial sales 
manager, Heidi Blaine Hadburg is the new key account sales manager, 
and Michael O’Donnell is the new national account sales manager and 
corporate executive chef. 

Jason Smallwood, CEC, has joined Paramount Marketing Group as a 
key operator account specialist in Georgia. Commercial Appliance Parts 
& Service Inc. has promoted Tina Reese to vice president of operations. 
Lynette McKee has been named executive director of the National 
Restaurant Association Educational Foundation. Lynette has more than 20 
years of food service operations experience with Checkers Restaurants, 
Dunkin’ Brands, Burger King Corp., and Metromedia Restaurant Group. 

relationships with area farmers and 
other purveyors to obtain the very 
best products available. The resort’s 
chefs create seasonally-inspired 
menus that perfectly capture the 
essence of low country southern 
hospitality. Organic 
vegetables, citrus 
fruit, seafood 
and more, are all 
prepared with 
simple, healthy 
t e c h n i q u e s 
that allow the 
ingredients to stand 
on their own. The 
result is a vibrant, 
n u t r i t i o n a l l y 
balanced approach that features 
innovative creations as well modern 
versions of some classics to tempt 
sophisticated, well-traveled palates.

Who is your culinary hero? 
In Germany, Eckart Witzigmann. 

He received a rare award – Chef of 
the Century – from the Gault Millau 
guide. And also Master Chef, Franz 
Klofer.

What three ingredients could 
you not live without? Steak, 
potatoes and garlic.

What are some of your most 
popular menu items? 

Crab-crusted grouper and our 
low-country boil.

What would you order as a last 
meal? 

Wienerschnitzel with roasted 
potatoes and cucumber salad. 

What is the most valuable tool 
in the kitchen for you? 

My bread knife.

What do you consider your 
greatest culinary achievement? 

I have a difficult time answering 
this question because I consider all 
of my endeavors to this point (and 
moving forward) achievements. For 
me, I’m passionate about what I do, 
and I consider it my duty and role 

to do the best I can 
in every situation 
of my culinary 
world. I’m happy 
to explain several 
instances of 
exciting culinary 
highlights, but it’s 
difficult to narrow 
to solely one 
achievement that 
reigns supreme.

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

Anthony Bourdain
What is your main philosophy 

when it comes to food?   
East meets west with the freshest 

ingredients in the market, prepared 
with a classic twist.

grouper, but the steaks, prime 
oysters and jumbo shrimp are menu 
mainstays.

To learn more about Share 
Our Strength’s Dine Out For No 
Kid Hungry or to sign up, visit 
DineOutForNoKidHungry.org.

German-born McKinney-
Stehr first developed an 
appetite for the culinary 
world while cooking at 

his family’s restaurant in 
Karlsruhe am Rhein.

McKinney-Stehr Brings Culinary 
Savvy to Low Country

Restaurants 
Fight Hunger

Continued from page 2

Continued from page 4

Continued on page 11
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COOKS THE FOOD, NOT THE COOK.

For more information about the advantages of electric cooking, call 1-888-430-5787.

When you cook with electricity, your kitchen stays cooler, keeping your staff more comfortable. 
And a more comfortable staff means a more productive staff. Plus, with electric cooking, 
you get faster preheat and recovery times. Not only that, cleaning an electric oven is easier 
and quicker. So switch to electric today. Your business will be cooking like never before.

POWC-2480 CooksTheFood.indd   1 5/23/11   3:29 PM

accurate wine information. It should 
include vintages and appellations 
for all selections, including wines 
by the glass. Complete producers’ 
names and correct spelling is 
mandatory and the appearance 
and presentation of the list is 
also taken into consideration. 
The award of excellence must 
offer at least 100 selections.  

Barnacle Bill’s Secrets of Success

We sat down with Bill to learn 
more about what makes Barnacle 
Bill’s the best seafood restaurant for 
12 years in a row. Here is what he 
had to say:  

What are you most proud 
of? Our consistency. If you order 
something the first time and don’t 
like it, don’t order it again, because 
it will be the same way the next time 
you come back. 

What style marketing do 
you do? We have invested a lot 
in our website and also have five 
billboards. We also have a print ad 

in the weekly food section 
of the local paper. As far as 
social media, we have just 
started getting into that. I’m 
leaving that up to other staff 
members; it’s really not my 
thing.

What’s the décor like? 
We keep it pretty simple. 
Our food speaks for itself. 
We have some old black and 
white photos of “old-timey” 
Sarasota, some fishing 
items, attractive bars, booths 
and tables. It’s an inviting 
and casual atmosphere. 

Are you active in the 
community? We primarily 
work with one charity – the 
Suncoast Charities for Children, an 
organization that serves children 
with special needs.  We raised 
$45,000 in one day through a silent 
auction and other activities.   

How many seats per restaurant? 
Main Street: 172; North Trail: 287; 
full bars at both locations.  

Do you do catering and special 
events? Sometimes. It’s not a huge 
part of our business, but if we get a 

special request, we’ll do it. 
Number of employees per 

location: 40. And, some of our 
managers have been with us for 
13 years. We pride ourselves on 
employee retention and attribute this 
to several factors: managers receive 
benefits; insurance is available to 
other employees at a discounted 
rate; we are closed for all major 
holidays; and we close at 9:00 p.m. 

every night.
Tell me about your seafood 

market.  For customers who prefer 
to dine at home, we have a seafood 
market at both locations. People 
can stop in to purchase fresh fish 
and crab legs (when in season). 
People like to have options. Also, 
the market sits inside of the dining 
room and also adds to the overall 
ambiance of the restaurant.

Award-Winning Seafood Paces Growth for Barnacle Bill’s
Continued from page 6

The Davis brothers have operated Barnacle Bill’s for 13 years. Bill is executive chef, while 
Ken manages the front-of-the-house. The restaurants have been voted best seafood in 
the area for 12 consecutive years.
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INNOVATION NATION: 

LEADING THE WAY TO A BALANCED TRAY.
As a school nutrition leader, Schwan’s Food 
Service recognizes your need for innovative 
menus and applications that drive participation, 
providing you with the tools you need to 
promote health and balanced nutrition.

Complete Menu Solutions

Everything from breakfast to Italian and 
Southwest favorites to whole grain pizza, 
Schwan’s Food Service offers versatile products 
that may be prepared in multiple ways. And 
many of these great-tasting items adhere to the 
strict nutritional guidelines of:

HealthierUS School Challenge

Alliance for a Healthier Generation

Simplified Commodity Conversion

Divert your commodity dollars to Schwan’s Food 
Service for maximum efficiency. Streamlined 
electronic updates allow efficient processing 
and easy conversions.

Value & Participation

With Schwan’s Food Service, you can meet 
nutritional requirements, while providing the 
quality and variety that keep students satisfied 
and on-site.

Stephanie Johnson
stephanie.johnson@schwans.com

Diana Cartee
diana.cartee@schwans.com

Patrick O’Brien
patrick.o’brien@schwans.com

You can also visit innovationnation.schwansfoodservice.com.

For more information, contact your local Schwan’s Food Service sales representative:

GA, NC, SC

AL, MS, FL Panhandle, TN 

FL

By Frederik J. Lucardie  

How the snack world has changed 
since I was a small boy! Nobody 
worried about calories, fat content, 
sugar versus artificial sweeteners, or 
butter versus margarine.  Chemical 
preservative was a phrase relegated 
to the science lab, and mothers (a 
majority of whom were stay-at-
home moms) were only concerned 
with how good food tasted and 
how well it was received by family 
members.

My mother was an excellent 
baker who kept the cookie jar full 
and overflowing for her five sons 
and my father. She made all her 
desserts and breads from scratch 
and every single lunch and dinner 
included both items. It just wasn’t 
a complete meal without bread 
and butter and a delicious dessert. 
Fresh fruit was for anytime outside 
of regular meals and after school 
snack time. It would never have 
occurred to my mother to serve 
plain, fresh fruit as a dessert item.  

My brothers and I always had a 

Snacks Reflect Nutrition, Healthy Eating Trends
snack waiting when 
we came home from 
school.  Mondays 
through Fridays we 
stormed through 
the back door and 
headed straight to the 
kitchen table. The 
fresh baked item of 
the day was served 
with cold milk 
during hot weather 
and hot cocoa during 
the colder months. 
And it wasn’t just 
a single cookie or 
tart per serving; it 
wasn’t unusual for 
us to collectively 
polish off a dozen 
or more large cookies or tarts in a 
single seating. My mother viewed 
our dining demolition as proof of 
healthy appetites and considered 
herself the lucky one to have five 
such strong and husky boys.

She retired from her baking days 
over 10 years ago. Not only were 
her boys grown and gone, but she 

was watching her 
weight and trying to 
eliminate sugar and 
fat from her diet. The 
family cookie jar was 
passed on to one of 
my younger brothers.  

There are three 
cookie jars on our 
kitchen counter at 
home but they’re not 
used to hold cookies 
for the children and 
grandchildren. They 
are what remain of 
Pat’s 50+ cookie jar 
collection before we 
downsized into our 
current home.  

She kept her 
favorite ‘Alice in Wonderland’ 
jar, the Noah’s Ark jar which was 
the first gift she received from our 
children bought with their own 
allowances, and a lollipop-themed 
jar from her childhood. But they’re 
just for show and bereft of cookies.

Instead of cookies for snacking, 
we keep a snack basket on the 
kitchen counter.  The grandchildren 
know they are allowed to choose 
snacks from there at any time. We 
keep individual packages of roasted 
nuts, dried fruit, granola bars, 
cheese crackers, and baked chips 
for their snacking pleasure. Pat 
buys quality products made with 
reduced or no salt, reduced sugar, 
and low fat. One always aspires for 
something better for one’s children 
and grandchildren, and healthy 
snacking is the first step towards 
ensuring a healthier adulthood.  

The general public is more 
knowledgeable about nutrition, 
daily requirements and what 
snacks are better for our children 
and grandchildren. There is an 
increased emphasis on healthy 
snacks at home and at school. 
The cookies, cupcakes and 
candy bags which constituted 
the regular birthday treats sent 
into the classroom by parents are 
being replaced by fresh fruits and 
veggies with dips, popcorn bags or 
pretzels.  

School lunches, as pointed out 
in an earlier column, provide more 
fruits and vegetables and adhere 
to USDA guidelines. Our ACF 
chapter - the Tampa Bay Culinary 

Association - has taken on Michelle 
Obama’s challenge and started a 
vegetable garden at a local school. 
Our chapter members will provide 
a healthy lunch at least twice a 
year utilizing the garden produce 
grown by the schoolchildren. The 
remaining garden produce will be 
used in the school cafeteria.  

In our family we’ve radically 
modified our diets. Whole wheat 
pastas and breads and brown rice 
are the norm for us and our children. 
We’ve always been into fresh fruit 
and vegetables, but we’ve changed 
the way we’re preparing them. 
We’re doing more steaming with 
fresh herbs and less sautéing with 
butter and salt - which has been a 
challenge for my son-in-law and 
me, as we are serious salt fans.  

We’ve reduced red meat 
consumption and increased 
vegetarian and fish entrees for 
lunch and dinner. Oatmeal has 
long been standard breakfast 
fare for Pat and me, but now our 
children are starting to eat it along 
with their children. But the biggest 
change has been in snacking.

I’m a whole-hearted chip and 
peanut proponent, and my children 
learned at their father’s knee about 
the joys of polishing off a bag of 
chips with dip or salsa. Our living 
room used to resemble a bar room 
floor after game night when we 
trotted out the salted, roasted 
peanuts. We still eat chips and nuts, 
but there’s been a change.

Only roasted, unsalted peanuts 
are eaten here now. And we don’t 
eat them in gargantuan amounts 
as we used to enjoy them. We 
eat baked chips without salt and 
unsalted whole wheat pretzels. 
Commercial dips and salsa are 
merely hazy memories.  The only 
salsa we use is made from fresh 
ingredients that I put together with 
sea salt and home-grown herbs.  

Pat used to say people who ate 
healthy didn’t actually live longer 
– it just seemed longer. Now we 
know it’s possible to eat healthy and 
still enjoy our food.  Which ain’t to 
say I don’t miss my mother’s apple 
strudel warm from the oven with a 
big scoop of vanilla bean ice cream 
on top! Oh, the memories!

Chef Lucardie can be reached at 
plucard1@verizon.net 
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Service is our most important product. On-time delivery to our customers is our priority. Our competitive
prices, combined with an industry leading in-stock percentage, insure that our customers get the right products at a fair price. We also
understand the importance of a professional sales staff and courteous drivers who will safely deliver our products. The full support 
of the broker and manufacturer communities guarantees that any question or problems which may arise will be handled promptly. 
Bottom line, the profitability of your company is important to us at Florida Food Service.

5201 NE 40th Terrace • Gainesville, FL 32609
352-372-3514 • 800-432-9178

www.ffsinc.com

Since 1948, FFS has been taking care of customers throughout North Florida.

Our proof is in the pudding…
...and the pork, and the pasta, and the produce…

And did we mention the Service?

FFSAd062211:Layout 1  6/21/11  2:44 PM  Page 1

served on crusty baguettes. 
The bread is imported and 
baked fresh daily.

The menu has special Italian 
dishes such as a Caprese Salad, 
Pork Ossobuco with a twist of 
a guava demi-glaze, Linguini 
a la Vongole (linguini with 
clams), Lasagna Bolognese, 
and a big favorite, the Italian 
dessert, Tiramisu.

Some of the South 
American and Spanish dishes 
are Ceviche de Camarones 
(Ecuadorian style shrimp 
marinated in citrus juice), 
Black Angus Churrasco with 
Chimichurri (grilled beef with 
a green sauce), Masitas de 
Puerco Fritas or Cuban Pork (lean 
fried pork chunks), and the Spanish 
dessert specials Arroz Con Leche 
(rice pudding), and homemade flan 
(vanilla custard). The desserts must 
be accompanied with the delicious 
Café Cubano, (Cuban coffee) or the 

Cortadito (Cuban expresso coffee 
sweetened with demerara sugar).  

“The important features of the 
menu are quality ingredients and 
freshness,” Daisy said. This restaurant 
is a must for a delightful mixture of 
Spanish and Italian flavors.

Sabores Café has seating inside and outside. 
There’s also a walk-up window where 
customers can get coffee and a snack.

Italian, Spanish Flavors Highlight 
Menu at Sabores Café

NRA has also announced the addition of Forrest Shoaf, with Cracker Barrel 
Old Country Store Inc., to its board of directors.

Broker news. Gilbert Foodservice has been named broker of record by 
Stanislaus Food Products in the Carolinas. Variety Foods/Sally Sherman 
Salads and Farm Fresh Pickles have appointed Action Brokerage 
Consultants in Florida. Cohen Food Brokerage has been named by Malt-
O-Meal Company and HC Brill in Georgia. Sky Blue Foods has appointed 
Food-Link in Florida. Harvest Foods has been named by Ron Son Foods 
and SM Bakeries in the Carolinas. Advanced Foods Products has appointed 
T. Furr & Associates in the Carolinas.

Harvest Foods has received the National Broker of the Year Award from 
Dannon. Action Brokerage Consultants has been named 2010 East Coast 
Broker of the Year by National Pasteurized Eggs, and 2010 Southeast Broker 
of the Year by The Sterno Group LLC. The J.M. Smucker Company has 
presented its Region Broker of the Year Award to T. Furr & Associates for 
their frozen product line (Uncrustables, Snack’N Waffles). In addition, T. 
Furr’s Eric Longshore was named Regional Sales Representative of the Year.

We were saddened to learn of the recent death of Steve Perry, a long-time 
member of the Florida food service market. Steve worked for many years 
in the industry, the last 20 with Anchor Florida Food Brokers. He will be 
missed by all who knew him. We must also report the death of Bill Lipman, 
formerly of Six L’s Packing Company Inc., in Immokalee, Florida. He was 
88. Known affectionately as “Mr. Bill” by company employees, he was the 
last of the original Six L’s. Over the years, Bill helped Six L’s become the 
largest field tomato grower in North America.

People, Places & Things

Continued from page 8
Continued from page 1



abc-fl.com

allens.com

cal-texjuice.com

smuckerfoodservice.com

farmlandfoodservice.com

paramount-mg.com

ffsinc.com

cohenfoods.com

innovativeconcept.com

hopcobroker.com

tampamaid.com

fisheryproducts.com

fsmaonline.com

tysonfoodservice.com

smithfieldfoodservice.com

chefpaul.com

harvestfoods-inc.com

horizonfoodbrokers.com

tfurr.com

viedefrance.com

castellaimports.com

texaspete.com

crownsm.com

frenchsfoodservice.com

frenchsfoodservice.com

lagniappesales.com

spiceworldinc.com

conagrafoodservice.com

kisales.com

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

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

Foodpartners.us
For New & Repeat Business
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Harvest Foods, Nita Sechler; Bright Harvest, Eva Holler.

Sky Blue Foods, Mike Butkus; Onslow County Schools, 
Gretchen Sharlow, Gail Scalzo, Tilwanja Lucas; Integrity 
Sales, Ula Kalinowski, David Thomas.

Quality Sales & Marketing, Julie Brigham, Leigh Beck, 
David Dubois, Amy West, Tina Smith, Ray Bullock.          

Pamlico County Schools, Trenez Phillips; JSB Indus-
tries, Russ Sbrizza; Gilbert Foodservice, Bob Brown, 
Annette Cheney; Pamlico County Schools, Kelly Jones.     Guilford County Schools, Carolyn Ingold, Hazel Powell; 

Wake County Schools, Connie Rice-Walton.

Hopco, Ashley Ellington; Randolph County Schools, 
Kelly Green, Terrie Allred, Kari Lamb. Asheboro City Schools, Kathleen Whitaker; Innovative 

Concept Group, Regina Price; Asheboro City Schools, 
Christina McCormick.

KeyImpact Sales & Systems, Penny Fine, Leah Daughtry; 
Butter Buds, Pete Schmidt; Campbell’s, Steve McRorie.

2011 SNA-NC/New Horizons Trade Show
Greensboro, North Carolina                    June 22

Cabarrus County Schools, Donna Bryant, Staretta 
Mauldin; Paramount Marketing, Bill Northcutt.
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Tampa Maid Bacon Wrapped Seafood
Succulent premium seafood, carefully hand-wrapped in crisp bacon, will add 

excitement to your usual lineup of  menu items. 
For that smoky goodness of  premium seafood wrapped in mouth-watering bacon, 

menu Tampa Maid’s new Bacon Wrapped Scallops, 
Bacon Wrapped Shrimp with Brown Sugar Glaze or 
our tail-on butterflied Bacon Wrapped Shrimp stuffed 
with Asiago cheese and a jalapeno medallion.

Perfect as an appetizer, entrée, add-on or for 
catering, each item is ready in minutes for no fuss  
preparation.

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

Hebrew National Hot Dogs & Luncheon Meats
Today’s patrons are more concerned about the quality and purity of  the food 

they eat. For over 100 years, Hebrew National has adhered to the highest standards 
of  quality, cleanliness and safety – a difference you can taste.

Our meat products are made with 100–percent kosher beef  that delivers 
superior performance and great flavor. Our line 
of  Franks includes Skinless Beef  Franks, Casing 
Franks, Knockwurst, and Polish Sausage. We 
also have an extensive line of  Deli Meats and 
Pre-Sliced Luncheon Meats that features Corned 
Beef, Pastrami, Salami, and Bologna.

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

Conestoga® Tortilla Dough Balls From Pioneer®
Operators who are looking to enhance their menus with tortillas will appreciate 

the convenience of  Conestoga Tortilla 
Dough Balls from Pioneer. 

These convenient, pre-formed dough 
balls produce fresh, hot, authentic-tasting 
flour tortillas. They’re available in several 
varieties, including Flour, Whole Wheat, 
Cinnamon Sugar, Butter Flavored, and 
Southwestern Salsa. Preparation is a 
breeze. Just thaw, form and bake.

For more information, call 888-215-
9795 or visit chguenther.com.

SuperPretzel Mini Pretzel Dogs 
From J&J Snack Foods

The makers of  SuperPretzel Soft 
Pretzels are excited to announce the 
latest addition to their product line – 
SuperPretzel Mini Pretzel Dogs.

These meaty mini hot dogs 
are wrapped in gourmet pretzel 
dough. They’re perfect for snacking, 
appetizers, kid’s meals, and parties. 

SuperPretzel Mini Pretzel Dogs 
are pre-formed, frozen and ready to 
heat and serve. They’re made with 
100-percent all beef  hot dogs, and 
they have 0 grams trans fat.    

For more information, call 
888-JJSNACK or visit jjsnack.com.

Dixie Skillet Sausage by Farmland®
Dixie Skillet Sausage by Farmland is a delicious way to savor the south.
Made for even the most discerning southern flavor palate, all Dixie Skillet Sausage 

varieties are produced with a traditional southern spice blend created from natural 
spices and no MSG. The result is a better tasting 
sausage that compliments any breakfast menu – 
and a lot more.

Try Dixie Skillet Sausage Patties in sandwiches 
or patty melts, and Sausage Links can spice up 
dishes that are already on your menu.

For more information, call 888-FARMLAND 
(327-6526) or visit farmlandfoodservice.com.

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-roasted 
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.

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

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

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

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

Custom Culinary® 
Red Pepper Peri Peri Sauce

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

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

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

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

Tenda-Bake® Gourmet Grade Flours From Midstate Mills
Since 1935, Midstate Mills has produced quality flour, corn meal 

and baking mixes. Now it has teamed with food expert and author 
Shirley Corriher in introducing Tenda-Bake Gourmet Grade Flours.

This new line is milled and formulated specifically for different 
functional results to meet the needs of  culinary professionals.

Five varieties are available. Tenda-Bake Self-Rising Flour, 
Southern Style All-Purpose Flour and Cake Flour are made from 
low-protein, 100% soft winter wheat. Tenda-Bake Bread Flour is 

made from mid-protein, 100% hard red winter wheat. And Tenda-Bake Multi-Grain 
Flour is made with flax seed, whole wheat, rye, spelt, oats, barley, and quinoa.

For more information, call 800-222-1032 ext. 220 or 223, or visit  
www.tendabake.com.

Heat Up BBQ Sales with Cattlemen’s® Master’s Reserve™ Sauces
As the summer bbq season gets into full swing, Cattlemen’s Master’s Reserve Barbecue 

Sauces are helping operators build sales with merchandising kits, recipes and authentic 
regional bbq flavor.

BBQ has jumped to fourth on the list of  operators’ top 10 menued sauces. Operators 
can capitalize on this trend with great tasting, ready-to-use sauces from the full Cattlemen’s 
Master’s Reserve line: Carolina Tangy Gold™, Memphis Sweet™, Kansas City Classic™, 
Mississippi Honey BBQ™, Louisiana Hot and Spicy™, and Kentucky Sweet and Bold™. 

Also available are the best base sauces: Cattlemen’s St. Louis 
Original™ and Texas Smoky™.

With more than 40 years of  expertise, no one understands 
bbq more than Cattlemen’s. For more information, call 800-
442-4733 or visit frenchsfoodservice.com.
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Calendar of Events Coming Next in
Southeast Food Service News

AUGUST
Food Service in Florida

Beverages, Pork
Closes for advertising July 22

SepTember
Back to School

Appetizers • Breakfast Foods
Closes for advertising August 13

OcTOber/nOvember
Holiday Foods

Desserts • Seafood
Closes for advertising October 26

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

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

aUgUst
August 23
PFG Milton’s Food Show
Gwinnett Civic Center
Duluth, Georgia
770-532-7779 or pfgmiltons.com

sEPtEMBER
September 8-10
Florida Restaurant & Lodging Show
Orange County Convention Center
Orlando, Florida
888-372-3976 or 
flrestaurantandlodgingshow.com

OctOBER
October 6-7
Dietary Managers Association Southeast 
Regional Meeting
Hyatt Regency Riverfront
Jacksonville, Florida
800-323-1908 or dmaonline.org

October 6-9
58th Annual School Association of South 
Carolina Food Expo
Myrtle Beach Convention Center
Myrtle Beach, South Carolina
803-782-0951 or schoolnutritionsc.org 

NOvEMBER
November 4-6
2011 Mississippi School Nutrition 
Association Annual Conference
Vicksburg Convention Center
Vicksburg, Mississippi
schoolnutrition-ms.org

2012
FEBRUaRY
February 20-22
American Culinary Federation 
Southeast Regional Conference
Twin City Quarter Marriott
Winston Salem, North Carolina
800-624-9458 or acfchefs.org

Subscribe to 
SFSN’s

FREE online 
newsletter at 
           .com

Food Expert Shirley Corriher 
Featured at Chefs Dinner  

Professional chefs gathered in 
Atlanta recently for a cooking 
demonstration by food expert and 
author Shirley Corriher.

The event was held at Cherokee 
Country Club in Atlanta. It was 
hosted by Midstate 
Mills Inc., the 
Newton, North 
Caro l ina -based 
food manufacturer. 
C o r r i h e r 
d e m o n s t r a t e d 
Midstate’s new 
Tenda-Bake line of 
flours, which she 
helped to develop 
and formulate. 

Corriher has 
an extensive 
background as 
a food writer, 
speaker, teacher, 
and syndicated columnist. Two of 
her books have won James Beard 
awards - CookWise in 1997 and 
BakeWise in 2009. She was Bon 
Appetite’s Best Cooking Teacher 

in 2001, and she received the 
Research Chefs’ Holleman Award 
for outstanding achievement in 
technical communication in 2004. 

Corriher is recognized as the 
“Mad Scientist” on Alton Brown’s 

Good Eats TV show. 
She also continues 
to write a regular 
column for the 
Los Angeles Times 
Syndicate’s Great 
Chef Series.

There are five 
varieties of Tenda-
Bake flours – Self 
Rising Flour, 
Southern Style All 
Purpose Flour and 
Cake Flour made 
with soft winter 
wheat; Bread Flour 
made with hard 

red winter wheat; and Multi-
Grain Flour made with seven 
grains including flax seed, whole 
wheat, rye, spelt, oats, barley, and 
quinoa.
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Fresh California Avocados 
Liven Up Summer Menus

Operators using their creativity 
with Fresh California Avocados are 
transforming comfort menu standards 
into menu standouts and instant 
customer favorites.

Flavorful and affordably lavish, 
Fresh California Avocados offer an 
easy solution for moving the dial from 
ordinary to extraordinary all season 
long. One operator deconstructed 
a classic sandwich into a bite-sized 
Bacon, Avocado and Tomato Club. 
For more recipes, nutritional info, 
and storage and handling tips, visit 
californiaavocado.com/foodservice.

Aunt Jemima® Oatmeal Pancakes
Aunt Jemima makes it easy to add 

more fiber to your diet with Oatmeal 
Pancakes.

It can be hard to get kids to eat oatmeal 
– but not with these new pancakes. 
They’re made with rolled oats, oat bran 
and oat flour that are mixed right into the 
batter. They contain as much fiber – 4 
grams – as one cup of  oatmeal. 

Aunt Jemima Oatmeal Pancakes are 
packed 12/12 ct.   

For more information, visit foodservice.pinnaclefoodscorp.com.  

SuperPretzel® Poppers
SuperPretzel Poppers, the new age of  soft pretzels, come in a pop-able size 

and four delicious flavors.
These one-bite soft pretzel treats from J&J Snack Foods are 

ideal for food service locations. They offer the same great taste 
of  gourmet soft pretzels with delicious fillings and toppings.

Choose from Cheddar Cheese, Sweet Cream 
Cheese, Jalapeno, and Pizza. They’re all fully 
baked for heat-and-serve convenience, and 
they’re easy to prepare – just bake fry or 
microwave. 

For more information, call 888-JJSNACK 
or visit jjsnack.com.

Farmland® Bacon-Wrapped Pork Filets
Nothing brings out the flavor of  other foods 

quite like bacon. And when you wrap Farmland 
Bacon around a Farmland Pork Filet, you have a 
mouthwatering match made in heaven.

Farmland starts with lean, well-marbled 
pork muscles that ensure a consistent, uniform 
product. They’re wrapped in quality Farmland 
Hickory Smoked Bacon, then they’re individually 
vacuum packed and frozen immediately. Four 
sizes are available– 4 oz., 5 oz., 6 oz., and 8 oz.

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

Custom Culinary® Wasabi Ginger Ponzu Sauce
From classic sauces to exciting global and regional blends, the most authentic 

Culinary Flavor Systems come from Custom Culinary.
Our new Wasabi Ginger Ponzu Sauce is a highly versatile, glaze-style sauce 

made from lemony ponzu soy sauce. It also includes fresh ginger and just the 
right balance of  wasabi horseradish 
sauce.

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

For more information, 
call 866-TRUTASTE or visit 
customculinary.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 aw 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. 

GIVE YOUR CUSTOMERS THE BEST

Italian Olive Oils
Ghigi Pasta

Spanish Green & Ripe 
Olives 

Greek Olives & Specialties 
Anchovies • Artichokes

Mushrooms
For Information Call

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

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

Anchovies • Artichokes
Mushrooms

Pantanella Pasta
For Information call

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 
under tones, 
your patrons 
will enjoy 
B u l l i a r d ’s 
f a m i l y 
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.

Tampa Maid 
Dipt’n Dusted® Oysters

For premium domestic seafood, 
look no further than Tampa Maid’s 
Dipt’n Dusted Oysters. Our fresh, 
domestic Eastern oysters are covered 
in our unique Dip’n Dusted flour to 
deliver that made-from scratch taste 
and appeal your customers expect. 

Our crispy, crunchy oysters are 
perfect served in a basket, seafood 
platter, entrée, sandwich, or as an 
appetizer.  Try our other Dipt’n 
Dusted varieties, too, including 
Calamari; Mahi Mahi, Grouper and 
Tilapia Tenders; Pub-Style Shrimp; 
Chicken-fried Shrimp, Shrimp 
Tenders; and Popcorn Shrimp.

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

Chef  Paul’s Seasoning Meats 
Chef  Paul grew up enjoying meats his family hand-

made from recipes passed down through the generations. 
These time-honored recipes combined the flavors and 
fresh ingredients of  his culture.

Today, Chef  Paul continues those traditions by making 
his meats the same way his family did at his USDA-

certified meat plant outside of  Opelousas, Louisiana. The real secret is in the 
technology of  hot and cold smoking. Chef  Paul’s variety of  seasoning meats will 
make all your recipes more appetizing. Stir in sauces, scramble in eggs, pile on pizza 
or bake with beans.

For more information, call 800-457-2857 or visit chefpaul.com.
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Increase your servings by up to 20% with Cattlemen’s.1
Cattlemen’s is made with tomato paste, not puree, so it’s naturally thick and rich. It 
also comes in a variety of � avors that easily blend, and you’ll never � nd any starches, 
� llers or arti� cial � avors. That’s why we’re the #1 BBQ sauce in foodservice, and we’d 
like to thank you for that.* 

Get a merchandising kit, a $150 value, free with purchase.

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

1 Vs. base Cattlemen’s®Master’s Reserve™ product.
*Source: Restaurant Survey Data, Fall 2005. Technomic Research 2009.
© RB 2011
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