
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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Food Show Photos

It’s breakfast time all the time at 
Georgia-based Flying Biscuit Café. 
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Terri Whitacre, Charlotte 
County, Florida schools

By Michelle Herrin

John G’s Restaurant was 
opened in 1973 in Lake Worth, 
Florida, by John Giragos 
who moved from the Detroit, 
Michigan’s area. He bought a 

failing restaurant on the beach 
in a strip center. Most residents 
thought he could never make 
a go of it due to the location. 
But the restaurant became 
very popular and was known 
for its long lines.  

Loyal patrons say the food 
is worth every minute of the 
wait. The long lines were 
made tolerable by the gracious 
hospitality of John and his 
family. He would wake up 
every Sunday morning and 
cut fresh fruit; some he would 
dip in chocolate. The fruit was 
then passed out to customers 
who were waiting in the long 
lines to get in. He would also 
offer lemonade and water in 
the hot Florida summer, and 
coffee in the winter.

John passed away in 2010 
at the age of 81. Three of his 
children have taken over the 
restaurant and are following 
in their father’s footsteps 
- keeping the traditions of 
gracious hospitality and great, 
homestyle cooked food. 

Wendy Giragos Yarbrough 
runs the front of the restaurant, 
while her two brothers Jay 
and Keith Giragos are the 
chefs. They all started at the 
restaurant busing tables in 
high school. 

The Lake Worth location 
had to close for renovations 
so John G’s moved to a new 
location two miles away 
in Manalapan, Florida, on 
September 17, 2011.

The restaurant is open for 
breakfast and lunch. One of the 
popular breakfast items is the 
Hawaiian omelet - a colorful 
array of sautéed vegetables, 
a special cheese sauce and 
a grilled pineapple garnish. 
The Cinnamon-Nut French 
Toast features thick-sliced 
bread liberally coated with 
sliced almonds. The lunch 
menu features many deep-
sea favorites, ‘two-handed’ 
burgers and frankfurters. 
There are stacked sandwiches 
and salad specialties. The 
menu also features “Detroit 
Sliders”- mini hamburgers 
with grilled onions and pickle. 
The most popular lunch item 
is the fish and chips, Wendy 
said. “The fish is served two 

South Florida’s John G’s Reflects Legacy of Founder John Giragos

Champs Café Supports Students’ Success in South Florida
By Liisa Sullivan

About 15 years ago, the 
Charlotte County, Florida, 
Public School District’s food 

and nutrition services program 
found itself at a turning point. 
They were serving healthy 
meals, but they wanted to 
promote to the community the 

great things they were doing 
for students, staff and parents. 
The answer was Champs Café, 
which celebrated its fifteenth 
anniversary last November.

The “Champion 
in Us All”

 
“ M a k i n g 

wise decisions 
to perpetuate 
Champ’s Café 
has been an 
exciting journey 
since there has 
been an increased 
awareness about 
the important 
role that food and 
nutrition plays 
in the pursuit of 
health and wellness,” said 

Terri Whitacre, MS, SNS, the 
county’s director of school 
food and nutrition services. 
“When the food and nutrition 
team initially brainstormed 

the program’s 
direction nearly 
16 years ago, it 
seemed obvious 
to select the 
name Champ’s 
Café because it 
represented ‘the 
champion in us 
all.’”  

Champs Café 
is a positive and 
welcoming place 
where students 
and staff can 
refuel for the day 

See JOHN G’S on page 11

Our staff has visited food shows 
throughout the market. 

PAGES 10 & 12

See CHAMPS on page 2

John G’s is a family operation. Wendy Giragos Yarbrough (left) 
operates the front of the house, while brothers Jay and Keith 
Giragos are the chefs. Wendy is pictured with her cousin, Susan 
Costello.
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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

of teaching and learning to achieve 
student success. There are now 20 
Cafes which are all part of a new 
concept combining fun and healthy 
food choices with great, 4-star 
quality customer service.  

Along with 
health and wellness 
messages, the 
program has also tied 
in extracurricular 
activities such as 
a marching band 
and ROTC, various 
team and individual 
sports, clubs, and 
o r g a n i z a t i o n s 
into cafeteria 
décor. There’s 
individual school-
based signage that 
blends the Champs 
name with school 
mascots, such as 
“Tarpon Champ’s 
Café.” They also 
market the program 
through cartoon 
food characters on 
uniform shirts.

Champ’s Café 
team members 
wear uniform shirts 
that feature embroidered fruits and 
vegetables, such as orange slices, 
green peppers, watermelon, and 
broccoli. These shirts are made by 
PRIDE, the Prison Rehabilitative 
Industries and Diversified 
Enterprises in Florida.

The menus across all of the 
locations are similar, but there are 
variations in the portion sizes for 
four age groups: Pre-K, elementary, 
middle, and high school students. 
They also cater to the adults at 
all locations so that they provide 
healthy meals to the role models for 

their students.

Branding is Key

Whitacre knows that there are 
other outstanding school meal 
programs in Florida and throughout 
the nation. But she believes that 

giving students a brand name that 
they associate with enticing, healthy 
meals that are served by kind 
staff members in clean, attractive, 
themed-decorated environments is 
key to the Champ’s Café name.  

“It’s such a pleasure to run into 
a customer in the community who 
recognizes you and says to their 
parent, ‘Hey, she works at my 
Champ’s Café!’ We also have a 
positive reputation around the state 
for an efficient operation,” Whitacre 
said. 

And the food is tasty, too. For 

instance, students really love the 
‘Champs Café Nachos’ - and the 
Champs staff is proud that they’ve 
decreased the nachos’ sodium and 
fat. Since this menu item was so 
popular, they wanted to be sure 
that their customers were enjoying 
a healthier version of their favorite 

food. Students 
also love the spicy 
chicken sandwiches 
and wraps, as well 
as homemade 
pasta products like 
spaghetti and ziti.

Funding Success

Champ’s Café 
is a state and 
federa l ly- funded 
program regulated 
by the USDA and 
the division of 
Florida Nutrition & 
Wellness. 

“Operating a 
successful school 
food and nutrition 
services’ program 
is a true financial 
balancing act,” 
Whitacre said. “It 
is critical to set 
appropriate meal 

prices; schedule labor efficiently; 
manage food procurement, food 
production and leftovers effectively; 
and provide great customer service 
that stays within budget. Champ’s 
Café is self-funded, which means that 
we pay for food, equipment, salaries, 
benefits, uniforms, electricity, water, 
waste pickup, etc., in addition to 
providing reimbursement to the 
district for the services we receive 
as a department, including payroll, 
finance, maintenance, etc.”

The revenue for Champs’ Café 
comes from reimbursement from 
the USDA for serving breakfast and 
lunch meals, as well as from cash 
from its customers for full-price and 
reduced-price meals and a la carte 
purchases. It also receives USDA-
donated commodity foods that 
contribute to its meals program.

Whitacre said that they are 
excited about implementing the 
updated USDA meal pattern for the 
2012-13 school year.

“For many years, we have been 
ahead of the curve at Champ’s 
Café - in controlling the frequency 
of purchase and portion sizes of a 
la carte products to meet wellness 

As director of food and nutrition services for Charlotte County, Florida, 
schools, Terri Whitacre oversees the operations of Champs Café. “Our goal 
is to help our customers develop lifelong healthy eating habits, so we are 
proud of the important role Champs Café plays in student success.”   

Champs Café Supports Students’ Success in South Florida

See CHAMPS on page 14

Continued from page 1
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www.paramount-mg.com

800-741-1319
ext 2561

Our business is strong,  
and we’re looking for more! 

Come join our team.

15 Locations and 165+ Experienced Foodservice Professionals

Local Owner-Partners in Every Market

Regional Strength, Local Focus

Ask us about our new  
8,000-square-foot office in Georgia, located at  

140 Satellite Blvd., Ste. B, Suwanee

Charlotte
 • 

Columbia
 • 

Raleigh
 • 

Tampa
 • 

Orlando
 • 

Pompano
• 

Beach
 • 

Richmond
 • 

Atlanta
  • 

Knoxville
 • 

Nashville
 • 

Memphis
 • 

Jackson
 • 

Little Rock
 • 

New Orleans
 • 

Birmingham
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1351 Dividend Dr., Suite N • Marietta, GA 30067 • cohenfoods.com

Locally Grown, 
       Locally Owned!
Food Service is a relationship business. It was that way in 
1972, when Cohen Brokerage was founded, and it’s the same 
today. Quite frankly, some things don’t change. Our Team 
of marketing professionals is focused on segment channels 
and providing local market effectiveness. 

Cohen Food Service is Your Choice  
for Continued Growth!

For more information, call 770.955.3166  
or email j.colella@cohenfoods.com

 By Bryan Sullivan

Fewer Americans are dining 
out. In fact, according to the 
National Restaurant Association, 
two out of every five Americans 
are not dining in restaurants as 
often as they would like due to 
time commitments. So, what are 
they looking for? Many of them 
want their food fast and on-the-go. 
Atlanta-based Flying Biscuit Café 
understands this, and as a result 
they’ve developed a reputation for 
becoming a nationally-acclaimed 
breakfast-based business. 

Flying Biscuit Café is an 
eclectic, neighborhood-style 
restaurant known for its natural, hip 
cuisine and charming atmosphere. 
This institution is well-known for 
its unique southern fare including 
the High Flyer, Egg-ceptional 
Eggs, Love Cakes, and of course, 
the biscuits. 

Founded in Atlanta in 1993 by 
Delia Champion and acquired by 
Raving Brands in 2006, there are 
currently 13 Flying Biscuit Café 
locations.   

“We were always interested in 
the breakfast side of the business,” 

said Brent Fuller, 
Flying Biscuit Café’s 
brand leader. “We 
wanted a place where 
folks could buy a 
quality breakfast at 
noon or 9 p.m. We 
were able to purchase 
The Flying Biscuit 
in 2006 and have 
been serving all-day 
breakfast ever since.”

It’s touted by 
Gourmet Magazine 
as having “wonderful 
southern food” and 
USA Today claims 
“the biscuits are 
great.” It’s no wonder 
that this concept and 
brand are expanding. 

Its top three menu 
items include: 

Shrimp and Grits 
– their signature 
creamy dreamy white 
cheddar grits topped 
with blackened 
shrimp, roasted red 
pepper and tomato sauce;

Egg-Stravaganza – two eggs, 
any style, served with their 

signature chicken sausage, crisp 
turkey bacon, creamy dreamy 
grits, and whole wheat French 
toast topped 
with house made 
raspberry sauce 
and honey crème 
anglaise – and 
a Fluffy Flying 
Biscuit; and 

H o l l y w o o d 
Omelette – Egg 
whites, spinach, 
mushrooms, and 
white cheddar 
cheese topped 
with a warm 
tomato coulis and 
served with fresh 
fruit and a Fluffy 
Flying Biscuit.

On the Fly 

Flying Biscuit Café recently 
launched a new “On-The-Fly” 
menu. Options will let customers, 
who may not have time to sit 
down and dine in, still get their 
same quality Flying Biscuit fix. 
This new section of the menu 
includes an assortment of Flying 
Biscuit staples including breakfast 
sandwiches, the restaurant’s 
unique creamy dreamy breakfast 
bowls, specialty coffee beverages, 
and a new menu item - the yogurt 
parfait bowl. 

The biggest selling items on this 

new “On the Fly” menu include 
biscuit sandwiches, creamy dreamy 
grit bowls (a combination of fresh 

scrambled eggs, 
choice of chicken 
sausage or bacon, 
signature creamy 
dreamy grits, and 
a slice of cheese), 
homemade chicken 
sausage gravy 
biscuits, and fresh 
yogurt parfaits.

The “On the Fly” 
menu currently 
represents five 
percent of its sales. 

“ C u s t o m e r s 
are embracing the 
Express menu,” 
Fuller said. “We 
see the numbers 

trending up each month. We want 
our guests to know we can cater to 
them just as easy when they are in 
a hurry as we can when they dine 
in.”

Initially available in its 
corporate location in Atlanta, 
pending the success of this rollout, 
Flying Biscuit’s “On-The-Fly” 
menu will be made available to all 
brand locations, nationwide.

In-Your-Face Marketing 

Branding is important to any 

Unique Branding Strategy Paces Growth for Flying Biscuit Cafe

Atlanta-based Flying Biscuit Café was started in 1993 by Delia Champion. It was acquired by 
Raving Brands in 2006. Today, there are 13 locations in Florida, Georgia and North Carolina. 

Flying Biscuit 
Café is an eclectic, 
neighborhood-style 
restaurant known 

for its natural, 
hip cuisine 

and charming 
atmosphere.

See BRANDING on page 6
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Peppers Unlimited of LA, Inc.
American 

Owned & 
Operated

For almost 100 years, the Bulliard family has been making premium quality hot sauce in the heart of Cajun Country. Over 
the years we’ve added additional products, including Garlic Sauce, Steak Sauce, Soy Sauce, Teriyaki Sauce, Marinades, 
and more. All are double-checked to ensure that our customers receive only the very finest sauces available. Food  
service operators will appreciate our value, variety and consistency. Private label programs are also available.

For more information, call our sales office at 504-733-2402 or visit peppersunlimitedofla.com
Peppers Unlimited of Louisiana, Inc. • P.O. Box 23829 • New Orleans, LA 70183



6   SOUTHEAST FOOD SERVICE NEWS  SEPTEMBER 2012

Is your line getting lost in the crowd with your food service broker? We’re 
Sunbelt Foods Company, and we’re different. Every one of our principals 
is important to us, no matter the size. Our business is to serve you. So if 
you’re tired of feeling left out, give us a call.

Feeling Left Out?

6001 Live Oak Pkwy. 
Norcross, GA 30093 

800-875-6350 
sunbeltfoodscompany.com

People, Places & Things

Continued on page 14

The Tennessee Aquarium in Chattanooga is teaming up with celebrity 
chef Alton Brown to host its second annual Serve & Protect program 
this month. The goal of the event, which kicks off on September 13, is to 
highlight sustainability and promote seafood that’s caught or produced in 
the U.S. The Food Network’s Chef Brown hosted the inaugural Serve & 
Protect last year, and he’s back again to provide cooking demonstrations 
and tastings. The weekend-long event also includes the Chattanooga Dine 
Around on September 14-15 featuring special Serve & Protect menu items, 
and a cooking competition on September 16, the Cast Iron Cook-off. For 
more information, visit tnaqua.org.   

100 Montaditos, the international restaurant operation headquartered in 
Madrid, Spain, opened its newest U.S. restaurant in Plantation, Florida, with 
a creative promotion. On each Monday for 30 days following the restaurant’s 
opening in July, 100 Montaditos offered its signature mini-sandwiches to 
students in Broward County for just $1. The restaurant also offers a number 
of other weekly food and beverage specials. 100 Montaditos is owned by 
Grupo Restalia. Their corporate offices for the western hemisphere are 
located in Miami.

In an effort to enhance career opportunities and support for military 
personnel and veterans, the National Restaurant Association has launched 
the NRA Military Foundation. The new initiative will provide training 
and industry support to military hospitality programs, promote foodservice 
and hospitality career opportunities for former servicemen and women and 
military spouses, and work to provide small business ownership opportunities 
for military veterans. 

Congratulations to Sandra Ford, SNS, director of food and nutrition 
services for Manatee County School District in Florida, who has been elected 
2012-’13 national president of the School Nutrition Association. Ford has 
an extensive background in school food service. She was named Florida 
Director of the Year in 2009 and won the FAME Silver Spirit Award in 2000. 
She was announced at the recent School Nutrition Association National 
Conference in Denver, Colorado. 

National School Lunch Week is slated for October 15-19. The theme 
for this year’s event is “School Lunch-What’s Cooking?” If your district or 
school is looking for tips, suggestions, marketing materials, or ways that you 
can get involved with this promotion, visit schoolnutrition.org/cooking. 

Pizza Inn has honored three of its Southeast franchisees. Tim Broome, 
owner of Pizza Inn restaurants in Elizabethton and Johnson City, Tennessee, 
received the H.M. Poythress Award, which recognizes quality and service 
to the company. Bill Simmons, owner of restaurants in High Point and 
Shelby, North Carolina, received the Extreme Makeover Award, which 
recognizes recent restaurant renovations and upgrades. Ed Copeland Sr., 
owner of the Pizza Inn in Henderson, North Carolina, and a partner in several 
other locations, received the Legacy Award in recognition of his 40-year 
involvement with Pizza Inn.      

Pam Smith, child nutrition director of Lenoir County Schools, has been 
named 2012-’13 president of the School Nutrition Association of North 
Carolina. The South Carolina School Nutrition Association has named 
Imogene F. Clarke, director of Richland County School District One, its 
2012-’13 president. Joseph Brown has been appointed executive sous chef 
for Bold American Events, the Atlanta-based catering company operated by 
Fifth Group Restaurants. The University of Georgia in Athens has promoted 
J. Michael Floyd to associate vice president for auxiliary services. Floyd 
formerly served as executive director of UGA food service. That post will be 
filled by Jeanne Fry, who was recently promoted from director of UGA food 
services. Ron Poe has joined Seviroli Foods as Southeast regional manager. 
Cohen Food Brokerage in Georgia has added three new reps to their sales 
team: Joshua Ennis, culinary specialist; Michele Cruz, K-12 specialist in 
Georgia; and Christy Rogers, K-12 specialist in the Carolinas. 

Harris Price has joined Atlanta-based Sterling Spoon Culinary 

business and Flying Biscuit Cafe 
is no different. Some of its current 
branding efforts include logo-
wrapped public transportation 
such as buses or logo-wrapped 
vehicles. They also believe in 
building awareness on billboards 
and give out lots of gift card 
donations while getting involved 
in the community. Social media 
is a given and they utilize 
Facebook, Twitter and Pinterest 
to name a few. They see benefits 
in all of these various forms of 
marketing, but are especially fond 
of community involvement and 
supporting local businesses and 
neighbors.

Fast FAQs

Number of Locations: 13 
– (Florida, North Carolina and 
Georgia) 

Average # of people served 
daily: 400

Number of employees: 30
Number of seats: 90+ patio 

seating at most locations
Plans for future: Steady and 

slow growth concentrating on the 
Southeast. It’s currently looking 
at sites in Athens, Georgia, south 
Florida and the Charleston/
Savannah area.

Takeout/dine-in ratio: 
8-percent takeout; 92-percent 
dine-in

Website: flyingbiscuit.com

The Fluffy Flying Biscuit is a key part of Flying Biscuit Café’s unique menu 
offering, where customers can order breakfast any time of the day. 

Branding Paces Growth for Flying Biscuit
Continued from page 4
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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-2627 CooksTheFood.indd   1 12/19/11   10:42 AM

By Frederik Lucardie

The new school year has 
started, and the children are back 
in classwork and homework 
mode. Isabella, my granddaughter, 
began middle school, which is a 
big transition for her. For the first 
time she has a voice in her choice 
of electives. She happens to be an 
incredibly talented artist whose 
work has been displayed in diocesan 
and school art shows since she was 
eight years old. It was a given she 
would want to choose an art class 
for her elective.

Surprisingly enough, she wants 
to forego art and take a culinary 
class. Part of the attraction is her 
hope that Papa Fred will volunteer 
to be a guest chef at her school. 
Another part is her sincere joy in 
anything that involves cooking and 
baking. She wants to participate in 
the cooking process, but she also 
wants to educate her fellow students 
about the importance of a good diet 
and making healthy choices.

From pre-kindergarten through 
fourth grade, Isabella attended a 
private Catholic school in south 
Tampa. The food offered seemed 

formatted to add 
pounds to the students 
with menus heavy on 
carbohydrates and 
starches. Since Isabella 
was, and remains, an 
aficionado of fresh 
vegetables and fruits 
this did not bode 
well. She preferred to 
bring her lunch most 
of the time and we 
accommodated her with 
a state-of-the-art lunch 
bag that allowed her to 
bring a decent quantity 
of good snack and lunch items. 

She’s been very involved with 
our ACF chapter’s Chef and Child 
activities, which include providing 
educational forums to pre-school 
and elementary school age 
children. We have several different 
programs going in three different 
counties in the Tampa Bay area. 
Our latest project involves First 
Lady Michelle Obama’s challenge 
for healthier eating options. Three 
elementary schools now have 
vegetable gardens thriving and the 
schoolchildren are enjoying the 
fresh vegetables incorporated into 

their school lunch 
menus. Isabella loves 
to garden and helps 
me with our backyard 
vegetable patch.

Perhaps it’s 
because we’re 
professional chefs or 
the influence of her 
very health-minded 
aunt and uncle or 
my wife Pat’s recent 
dedication to losing 
weight and getting 
healthier, but Isabella 
has never been a child 

who had to be coerced into eating 
nutritious food. She would rather 
eat a salad than a cheeseburger. 
Sliced mango is her idea of heaven, 
and flavored waters and coconut 
waters are her beverages of choice.   
It’s not that Isabella doesn’t enjoy 
junk food every now and then, 
but as a general rule, she’s a very 
healthy eater. As she got older even 
the breakfast battles waned and 
she eats her oatmeal with frozen 
blueberries every morning before 
she gets dressed for school.

The county schools are offering 
more whole grain items and are 

avoiding foods with trans fats. 
Milk offerings, whether plain or 
flavored, are low-fat. The children 
are required to opt for a fresh 
vegetable and fresh fruit item every 
lunch. They are allowed to bring a 
snack from home for their afternoon 
break, but it cannot be candy. 
Healthy snacks are encouraged by 
the teachers. A nutritious breakfast 
is still offered free to every child 
prior to the beginning of the school 
day. But healthy offerings are not 
the simple and complete solution 
to the problems which plague our 
school age children.

I was having a conversation 
with a local lunchroom manager 
when her school was hosting one 
of our chapter’s Chef and Child 
activities. She said she had adhered 
to every county policy directive for 
providing more vegetable and fruit 
offerings, whole grain items and 
low-fat milks, and opting out of 
high trans fat items. The children 
come through the line and pick up 
their plated lunch, and then dump 
most of it in the trashcan.  They 
eat the main entree and drink the 

Nutrition Education Challenge Continues for America’s Schools     

See NUTRITION on page 8
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1/2 of local searches are now done on mobile devices. By 2013 Mobile Browsing will surpass Desktop Browsing.(Google)

Attention Restaurant Owners!

Get started now:
www.everyonemobi.com/sfsn

(Setup within 48 hours)

Your customers are mobile...
Get your mobile website today!

(includes Professional Design & Content Manager)

Just $299 / year

Easy to Navigate

One-Touch Calling & Social

GPS Location Mapping

Menu Display

QR Code Marketing

Lost Opportunity!

flavored milk, but the vegetables 
and fruits usually end up in the 
trash.

She said she had worked in 
elementary, middle and senior high 
schools in the past 20 years and 
had seen a lot of changes. But the 
simple fact remains that the older 
the students get the worse they eat. 
And, unfortunately, many schools 
still provide snack and beverage 
options via vending machines, and 
fast food items provided by local 
businesses. The vending machines 
are big profit makers for the 
schools so they are reluctant to end 
that cash cow. But food choices are 
only part of the problem.

Childhood obesity, with its 
attendant health problems, is on 
the rise with America’s youth. 
More emphasis is being placed on 
standardized testing in Florida, with 
the result that many students are 
taken out of their physical education 
classes to attend intensive reading, 
math and science classes to boost 
their school’s national academic 
standing. Recess is a forgotten 
memory once a student hits middle 

school. So our schoolchildren are 
sitting at their desks for 7-9 hours 
a day with little physical activity to 
balance their lives.  

At home, the electronics are 
beckoning with their seductive 

call and the child who has been 
sitting at a desk all day now sits at 
a computer or on their bed playing 
games, chatting with friends or 
updating their particular personal 
sites. Most parents are too busy or 
too tired to restrict these sedentary 
activities and join their children in 
outside recreation. It is difficult, 
but something has to change - and 
change soon - or we’re going to 
have a nation of obese children 
who have no idea how to entertain 
themselves without their electronic 
plug-ins.  

Even 30 minutes of physical 
activity three times a week makes 

a huge difference in your health. 
Please take the time and make 
the effort to get outside and do 
something with your children. 
Throw a ball around, take a walk, 
swim in the pool, or ride your 
bikes – anything! Not only will 
you be making a healthy choice 
for their future, you’ll be building 
family memories that will benefit 
everyone.

Chef Lucardie is the Executive 
Chef/Food Service Director at 
University Village Retirement 
Center in Tampa, Florida. He can 
be reached at plucard1@verizon.
net.

The restaurant visit gains this 
past winter are proving to be the 
result of a mild winter and not 
the beginning of a long-hoped-for 
recovery, as industry traffic rose 1 
percent in the spring quarter 2012 
against modest declines in the same 
quarter a year ago.

According to a new study 
by The NDP Group, with food 
service traffic not gaining upward 
momentum, consumer confidence 

sagging and unemployment still 
relatively high, NPD has adjusted 
its industry traffic forecast to flat 
for the next two years versus the 
1-percent gain originally forecasted 
for the years ending 2012 and 2013.

The quick service restaurant 
(fast food) segment, which 
comprises 78 percent of industry 
traffic, kept total industry visits 
positive with a 2-percent visit gain 
in the quarter, according to NPD’s 

CREST®, which tracks the food 
service industry based on consumer 
reporting of over 400,000 visits 
to food service outlets a year. In 
contrast, visits to midscale/family 
dining and casual dining segments 
were down 3 percent and 2 percent, 
respectively.

Despite a slowdown in food 
service traffic growth, the average 

Restaurant Traffic Slows in Spring, NPD Study Shows

Nutrition Education Challenge Continues for America’s Schools     

See NPD STUDY on page 11

Continued from page 7
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Other major orange juice brands import some of their orange juice, but Florida’s Natural® Brand is 100% made 
in the USA. Now, that delicious Florida taste is available in a variety of sizes for your food service operation. 
From hotels to hospitals, restaurants to universities, we have the premium orange juice your customers love.

be as proud of the juice you’re serving

as we are of making it.
be as proud of the juice you’re serving

as we are of making it.

Call 1-800-237-7805 ext. 3630 to order, or visit floridasnatural.com to learn more.
Florida’s Natural Growers, a division of Citrus World, Inc., based in Lake Wales, FL 33853 ©2012
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Square Meal Restaurant, Dianne Bullard, Cyndi 
Newbern.High Octane Grill, Kristie McEnterffer, Don McEnterffer.

Florida Food Service, Jim Stevens; Whitey’s Fish 
Camp, Eric Ward.

The Oyster Troff, Cindi Pando, Chet Pando.
Florida Food Service, Barry Bass; Chicken Koop, Bill 
Vllah.

Five Star Pizza, John Gillespie; Simmons Food 
Sales, Estelle Simmons.

Mothers Pub & Grill, Patrick Schaller; Florida Food 
Service, Michelle Jennings.

Sunrise Outpost Restaurant, Frank Hodge; Florida 
Food Service, Roger Harris. Florida Food Service, Randy Armitage; Farmland, 

Keith Lawrence.

PMG, Duane Leuser; Florida Food Service, Mev Iljazi. Fontanini, Louis Cresci; Florida Food Service, Joel 
Tokar. Grande Cheese Co., Josh Haines, Jeff Fumi.

Florida Food Service Show
St. Augustine, Florida        August 10, 2012
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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

ways - grilled and fried. However, 
the majority of the fish ordered is 
FRIED! FRIED! FRIED!”

The restaurant’s tables are still 
adorned with roses, just as they were 
when John was alive. John kept a 
rose garden, and “most customers 
thought dad grew the roses in his 
garden,” Wendy said. 

John always gave the restaurant 
a personal touch, Wendy added. 
“If truth be known, most thought 
he even went out and fished in the 
mornings to serve the fish that day!”  

The restaurant has no 
computers, orders are 
written by hand, and they 
don’t take credit cards.  

Father’s Day in 
June 2012 had one of 
the longest lines in 
the history of John 

G’s. John’s wife, 81-year-old Tess, 
was there and visited with all of the 
patrons, once again displaying the 
traditional Giragos graciousness and 
hospitality.  

John G’s will celebrate its 40th 
year in 2013.

Writer’s note: I had the 
opportunity to try the fish and fruit. 
I enjoyed the roses on the table, the 
comfortable ambiance, the Giragos 
graciousness, and the delicious 
food. The Cole slaw was delicious, 
the fruit was fresh, and yes, I ordered 
my fish FRIED!

One of John G’s popular breakfast selections is the Original Cinnamon Nut 
French Toast.

Founder John Giragos 
moved to Florida from 
the Detroit, Michigan, 
area. The restaurant’s 
popular Detroit Sliders are 
mini hamburgers with grilled 
onions and pickle.    

eater check of restaurant consumers 
increased 2 percent in the spring, 
and overall consumer spending for 
commercial food service increased 
by nearly 3 percent despite slow 
traffic growth.  The 2-percent 
increase in checks lagged behind 
inflation for food-away-from 
home, which is up 3 percent, but 
it was still the strongest rate of 
increase in over 2 years, according 
to NPD’s CREST food service 

market research.
“Consumers may not be flocking 

to restaurants in droves, but they are 
going out, that’s good news,” said 
Bonnie Riggs, NPD’s restaurant 
industry analyst. “We’re also seeing 
that when they do dine out, they are 
trying new offerings, spending a 
little more and not relying totally 
on deals. However, their continuing 
cost-consciousness, still relatively 
high unemployment, and economic 
uncertainty will keep the industry 
flat.”                  

Restaurant Traffic Slows in Spring, NPD Study Shows

South Florida’s John G’s Reflects Legacy of Founder John Giragos
Continued from page 1

Continued from page 8
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tysonfoodservice.com

smithfieldfoodservice.com

cheneybrothers.com

harvestfoods-inc.com

horizonfoodbrokers.com

fbico.com

viedefrance.com

castellaimports.com

cbipork.com

frenchsfoodservice.com

Allviso.com

culinaryresources.biz

spiceworldinc.com

conagrafoodservice.com

kisales.com

$700.00 per year for dual listing in the internet directory and web link at www.SFSN.com 
 Elliott R. Fischer  •  (239) 514-1258     John P. Hayward   •  (678) 395-6270

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

12   SOUTHEAST FOOD SERVICE NEWS

sna-nc.org

ronsonfoods.com

alabamapower.com

baribeefint.com

Foodservice Sales

Keith Taylor & Associates
kta-inc.com

paramount-mg.com
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Restaurant Management Group, Feroz Delawalla; PFG 
Roma, Wendy Bramley; Sunbelt Foods Co., Mark Rubin.

Kulinary Classics, Sharee DeKreek; Flayco Products, 
Melissa Astorquiza; Kulinary Classics, Krissy Clark.

Fred’s BBQ House, Todd Harris; KeyImpact Sales, 
Adam Ganim.

AFM-Pegasus, Melanie Abrams; ConAgra, Tom Ratke, 
Marissa Cowan.

Cohen Food Brokerage, Nancy Markley; American 
Pride Seafoods, Dave Galloway; PFG Milton’s, Christie 
Campfield; Southeastern Mills, Terry Smiley.

Bucky’s BBQ, Sabrina Preston, Zachary Preston;  
PFG-Milton’s, Christie Ballatin.

Hopco, Joanna Solazo, Greg Solazo; Wright Way BBQ & 
Wings, David Wright, Joyce Wright.

PFG Milton’s, Tim Woods, Kyle Cottengim. 

Performance Foodservice-Milton’s Food Show
Duluth, Georgia                                           August 21, 2012

First United Methodist Church, Jack Chilcote; 
Paramount Marketing Group, Tony Watkins, Jason 
Smallwood, CEC.
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Better Than Bouillon® Food Bases 
Creating delicious menu items is 

simple with Better Than Bouillon®. As 
the #1 retail food base in the U.S. and a 
personal favorite of  many chefs, Better 
Than Bouillon® is offered in a variety of  
consumer-preferred flavors. Made from 
real meat, seafood or vegetables, Better 
Than Bouillon® is available in premium 
black label, all-natural reduced sodium, 
vegetarian and organic varieties. For more 
information, call (800)-334-4468 or visit 
superiortouch.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

1-800-756-5436

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.

Lipton® Fresh Brewed  
Sweet Iced Tea

Iced Tea 
is the fastest 
growing non-
a l c o h o l i c 
beverage, and 
consumers are 
more likely to 
visit a restaurant 
if  Lipton is the 
featured brand.

Lipton Fresh 
Brewed Sweet 
Tea is made with 
a choice blend 

of  real tea leaves for a consistently 
delicious, fresh taste. And only Lipton 
adds the sweetener and flavor into 
the tea bag for true one-step-prep. 
Choose from three varieties - Sweet, 
Southern Sweet and Sweet Green Tea 
with Citrus. They’re pre-sweetened 
with sucralose, the active ingredient 
in Splenda®, and have zero calories.

For more information, visit 
unileverfoodsolutions.us/drinkfresh.

De Cecco 100% Whole Wheat Pasta
For over 125 years, De Cecco has 

been producing pasta in Italy with 
quality, tradition and innovation. We 
use the latest, cutting edge technology 
that respects the organoleptic and 
nutritional characteristics of  the 
ingredients and final product.

Our Whole Wheat Penne Rigate and 
Spaghetti are made with 100% whole 
wheat, not a blend. They contain 55 g 
per portion of  whole wheat semolina. 
We also produce 100% Organic Pasta 
that’s USDA Certified.

For more information, call your 
local distributor or 212-661-2336. You 
can also visit dececcousa.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 undertones, 
your patrons will 
enjoy Bulliard’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.

Uncle Ben’s Infused® Rice Keeps Menus On-Trend
Rice is the most popular grain globally, and the wide variety of  Uncle Ben’s 

Infused Rice makes it easy for food service operators to keep menus on-trend.
Through a proprietary process, every grain of  Uncle Ben’s Infused Rice has 

seasonings and flavor locked in, so recipes come out consistent and moist every 
time. It can be prepared in any amount and doesn’t require the use of  seasoning 

packets or stock.
Infused Rice flavors include Saffron, Roasted 

Chicken, Garlic & Butter, Mexican, Chicken & 
Wild Rice, and Rice Pilaf. Every serving is naturally 
cholesterol-free and contains 0g trans fat.       

For more information, call 800-432-2331 or 
visit MARSfoodservices.com.

Fresh California Avocado Recipes
Fresh California Avocado season has arrived. 

That means it’s time for food service operators 
to plan signature menu items featuring lush, ripe 
Fresh California Avocados.

Fresh California Avocados are perfect in 
a variety of  dishes, such as appetizers, salads, 
entrees, beverages, and desserts. Your customers 
will love creative ideas from the California Avocado Commission like the Avocado 
Stuffed Chicken Salad Sandwich. Simply combine Fresh California Avocado slices, 
ciabatta buns and chicken salad for a delicious and easy-to-prepare sandwich. 

For more information, visit CaliforniaAvocado.com/foodservice or call 800-370-
3782.

King & Prince Torpedo Shrimp
With the introduction of  Panko breading, Mrs. Friday’s Torpedo Shrimp is 

making a strong quality statement about its new, economical choice for appetizers, 
entrée add-ons, buffets, or catering.

Torpedo Shrimp combines a popular flavor 
profile with menu versatility and ease of  preparation, 
while keeping food costs in check. It adds a unique 
plate appearance, along with a light and delicate bite. 

With freezer-to-oven or freezer-to-fryer 
convenience, Torpedo Shrimp holds up well 
under heat lamps and maintains its crunch after 20 
minutes.

For more information, visit kpseafood.com. 

Sea Watch  
Old Fashioned Clam Strips
Sea Watch has dusted off  the old 

recipe book and pulled from it the 
secrets of  past recipes. 

Sea Watch Old Fashioned Clam 
Strips embody the traditions of  
old style New 
England clam 
strips. The 
secret is the 
lighter coating 
and sweet batter 
that made them 
an American 
favorite back in 
the 60’s and 70’s.

Sea Watch 
Old Fashioned 
Clam Strips are 
trans fat free and contain no MSG. 
They’re portion and bulk packed to 
ensure exact portion sizes and easy 
preparation.  And they’re great as an 
appetizer or entrée.

For more information, call 410-
820-7848 or visit seawatch.com.
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Calendar of Events Coming Next in
Southeast Food Service News

OCTOBER/NOVEMBER
Holiday Foods

Appetizers
Ad Deadline October 27

DECEMBER/JANUARY
Center-of-the-Plate

Pasta, Pork
Ad Deadline December 14

SEPTEMBER
September 22-24 – Florida Restaurant & Lodging Show
Orange County Convention Center, Orlando, Florida
888-372-3976 or flrestaurantandlodging show.com
NOVEMBER
November 1-4 – Mississippi School Nutrition Association Annual Conference
Bancorp South Arena & Conference Center, Tupelo, Mississippi
schoolnutrition-ms.org

November 8-9 - Dietary Managers Association Southeast Regional Meeting
Radisson Hotel at Opryland, Nashville, Tennessee
800-323-1908 or dmaonline.org

2013
JANUARY
January 12 – Florida Food Service Buying Show
Alachua County Fairgrounds, Gainesville, Florida
352-372-3514 or ffsinc.com

January 29 – Cheney Brothers Ocala Buying Show
Gaylord Palms Resort, Orlando, Florida
800-266-0261 or cheneybrothers.com

People, Places & Things

Continued from page 6

Subscribe to 
SFSN’s FREE 

Electronic version 
at sfsn.com

initiatives, increasing fresh fruits 
and vegetables, decreasing sodium 
in foods and menus, and offering 
two servings of nutrient-dense 
vegetables to all our customers,” 
she said. “Our goal is to help our 
customers develop lifelong healthy 
eating habits, so we are proud of the 
important role Champ’s Café plays 
in student success.”  

Fast Facts

Number of people served per 

day (on average): More than 
4,200 student breakfasts and 11,500 
student lunches, 350 adult breakfasts 
and more than 400 adult lunches.

Number of staff members and 
locations: 156 staff at 20 kitchens 
and about 30 substitutes ready to 
work on an as-needed basis. The 
largest high school kitchen employs 
18 and the smallest school kitchen 
employs two.

Average annual net revenue: 
As a non-profit organization, it 
currently operates with an $8.6 
million budget.

Management as a market partner. Anchor Food Brokers has added Doug 
Hinsey to their staff as a rep for the South Florida market. Rachel Cullen 
has joined Ruiz Foods as president and CEO. Cullen has more than 25 years 
of food industry experience, having worked for Unilever, Kraft, Orange 
Glo International, and Dean Foods Ice Cream. After 14 years with Riceland 
Foods – and 42 years in the food business - Mike Thompson has announced 
his retirement. Mike previously served as Riceland’s eastern region manager 
for the rice division. Taking over Mike’s territory is Zack Borchert, who 
is based in Stuttgart, Arkansas.  Carlisle FoodService Products has named 
Trent Freiberg president. Ty Barber has joined American Pride Seafood as 
national accounts director. Mediterra Country Club in Naples, Florida, has 
named Tyler Field executive chef.     

Paramount Marketing Group has opened a new office in Georgia. 
The 8,000-square-foot facility is located at 140 Satellite Blvd., Suite B in 
Suwannee. Paramount now has 15 locations throughout the Southeast and 
more than 165 employees. 

Culinary Resources has been named broker of record by Hometown Foods 
statewide in Florida. Kulinary Classics has been appointed by San Rallo/
Rosina in Georgia. Taste Traditions Gourmet Soups has named Simmons 
Food Sales in north and central Florida. Advantage Food Brokerage has 
been appointed by Sweet Endings and Pidy Inc. in Alabama and the Florida 
Panhandle. Grandpa’s Cakes has named Priority Food Brokers in south 
Florida. Sugar Foods has presented its 2011 Broker of the Year Award to 
T.A. Dowd, which represents the company in Mississippi and Louisiana.

We’re sorry to report the recent death of Jerry Dowd, 60, former president 
of Trident Seafood. Jerry had an extensive career in the food service industry, 
which began in 1973 with Swift & Co. He joined Tyson Foods in 1979, 
where he spent 20 years in a variety of sales, marketing and operating 
positions. This culminated in his appointment as senior vice president and 
general manager of Tyson’s food service division. Jerry left Tyson in 1999 to 
join ConAgra Foods as president and COO of ConAgra Foodservice Poultry. 
He joined Trident Seafood in 2006. We must also report the recent death of 
John Tallant, who operated Georgia Meat Brokers.

If you haven’t visited our website at sfsn.com recently, be sure to check it 
out. You can read our recent feature articles, download our latest issue and 
sign up to receive Southeast Food Service News free via e-mail. You can also 
follow us on Twitter: twitter.com/sefoodnews.

Champs Café Supports Students’ Success
Continued from page 2
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PAM Non-Stick Spray for Food Service
PAM is the #1 branded cooking spray and is specially 

formulated to deliver consistent performance in 
professional kitchens.

PAM sprays are perfect for healthier cooking. They have 
no calories, fat or cholesterol, and have 0g trans fat per 
serving. They’re also gluten- and lactose-free. 

Several PAM varieties are available: High Yield Canola 
Pan Coating, Sauté’ & Grill Spray, High Heat Baking Spray, 
and Buttercoat Pan Coating. They’re packed in state-of-the-
art, eco-friendly 2-piece cans with built-in safety features. 

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

Florida’s Natural® Brand 
Premium Orange Juice

Florida’s Natural Brand, one of  
America’s fastest growing major 
brands of  premium orange juice, now 
offers a variety of  sizes and flavors for 

food service.
T a k e 

our great-
t a s t i n g , 
NOT-from-
concentrate 
juices. Or 
our 100% 
pure juices 
and juice 

cocktails from concentrate, with the 
Florida’s Natural Growers Pride® 
Brand profitable dispenser program. 
We’re backing up the brand with $14 
million in national ad spending. And 
as a co-op of  Florida growers whose 
only business is making juices, we’re 
proud to be at your service.

For more information, call 800-
237-7805 or visit floridasnatural.com.

Sea Watch Gourmet Chopped Sea Clams
Sea Watch Gourmet Chopped Sea Clams are 

packed from only quality shell stock (Atlantic Surf  
Clams). Only 5% of  the clams we produce are 
eligible for this product.

Unlike the industry standard, this product 
includes the tongue or “premium” portion of  the 
clam. This meat has a firmer texture and stands 
up better to the canning process. This means the 
product has better identity - bigger pieces. It’s also 
packed in fresh, sweet, concentrated broth that 

adds a sweeter flavor to recipes than clam bases.
For more information, call 410-820-7848 or visit seawatch.com.

Smoke ‘N Fast™ BBQ From 
Farmland

Add authentic BBQ to your menu - 
without all the hassle - with new Smoke 
‘N Fast Fully Cooked BBQ from 
Farmland.

Our ribs, pulled pork, smoked 
sausage and Ribbits® are slow-smoked 
over real hickory for genuine flavor. 
And because they’re fully cooked, you 
can have them ready in minutes. They’re 
individually sealed and bulk-packed for 
easy storage. Available unsauced, too.    

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

Spice World Squeeze Garlic
Spice World’s revolutionary 

squeezable garlic is the next 
generation of  garlic - taken to a new 
level of  value-added convenience.

Squeeze Garlic is consistent from 
squeeze to squeeze, all the way to 
the last drop. There’s no product 
separation or drips – it’s all garlic. 
Gone is the tedious task of  cleaning, 
peeling and chopping fresh garlic.

Squeeze Garlic is tabletop-ready 
and can be used in all recipes when 
more garlic flavor is desired.     

For more information, call 800-
433-4979 or visit spiceworldinc.com.

Duck Bacon From Maple Leaf  Farms
Looking for an exciting new product for your menu? Try Duck Bacon from 

Maple Leaf  Farms.
Unlike other poultry bacons, our duck bacon doesn’t compromise on taste 

or texture. Made exclusively with boneless duck breast 
meat, it’s packed with flavor and has a great bite that’s 
perfect for Benedicts, burgers, BLTs, and even brittle.

Duck Bacon has 61% less fat and 26% 
less sodium than traditional pork bacon. 
It’s fully cooked and takes minutes to 
crisp in a skillet or convection oven.

For more information, visit 
mapleleaffarms.com.       

Kronos Greek Yogurt
Kronos new Greek yogurt has a rich mouth feel that your customers will crave. 

It’s perfect as a healthy alternative for your breakfast or snack menu. It’s also the 
perfect substitute for mayo or sour cream in all your recipes.

Kronos Greek yogurt is made with the finest ingredients that deliver consistency. 
It has twice the protein of  regular yogurt and contains live active cultures and 
probiotics. It’s kosher, fat-free and has no cholesterol.

Try Kronos Greek yogurt in sandwich spreads, 
salad dressings, dips, pancake batters, and desserts. 
The possibilities are endless.

For more information,  
call 800-621-0099 or visit 
kronosfoodsinc.com.

USA Rice Federation Offers Gluten-Free Solutions
An estimated 21 million Americans have celiac disease or 

some form of  gluten sensitivity. This is creating a rising need 
for a safe dining experience away from home.   

Gluten-free menus are showing staying-power, and choosing 
ingredients like U.S.-grown rice is essential to developing meals 
that are healthy, flavorful and on-trend. Both enriched white 
rice and whole grain brown rice are naturally gluten-free, low in calories and sodium, 
cholesterol free with only a trace of  fat, and contain no trans or saturated fat.

The USA Rice Federation has a wealth of food service rice recipes for dishes like Berry 
Banana Breakfast Rice, Toasted Rice Salad with Poached Pears and Blue Cheese, and 
African Spiced Rice with Flank Steak. 

For information, visit MenuRice.com or call 703-236-2300.

Clear Springs® Ruby Red Rainbow Trout
Clear Springs Foods has added a new wave of  excitement to their line of  

products with Ruby Red Rainbow Trout.
Farm-raised in cold Peruvian inland waters, Ruby Red Rainbow Trout offers 

exceptional quality, mild and delicate flavor, and colorful, tender texture. Available 
in four-, six- and eight-ounce butterfly styles, these fillets provide outstanding 

versatility and excellent plate presentation.
From entrees to salad applications, Ruby Red 

Rainbow Trout is perfect for creating your own 
signature recipes sure to add excitement and color 
to your menu.       

For information, call 800-635-8211 or visit 
clearsprings.com/products.

Duck Head Corned Beef
Between slices of  fresh rye or 

served with sauerkraut, corned beef  
from Duck Head Deli Meats & 
Cheeses is a classic deli favorite.

Tender and carefully seasoned to 
bring out the flavor, this oven-roasted 
corned beef  isn’t just for St. Patrick’s 
Day. Try it as a brunch special with 
potatoes and onions for a homestyle 
corned beef  hash that’ll satisfy your 
customers’ craving for comfort. Or 
add some ethnic flare with corned 
beef, Monterey Jack cheese and green 
chilis sandwiches between two flour 
tortillas griddled to perfection.

For more information, call Cheney 
Brothers Inc. at 800-432-1341, or 
visit cheneybrothers.com.
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