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 Order Code Product Description Case Weight Pack Configuration Total Pieces/pack

 6891040 Fully Cooked Seasoned CW (avg. 6.8kg/cs)  3 racks/bag  9 racks
  Pork Back Ribs

 6891131 Fully Cooked Seasoned CW (avg. 7.3kg/cs)  2 racks/bag  8 racks
  Pork Side Ribs

 6860643 Fully Cooked Seasoned 8.2kg/cs  3 bags x 6lb each  18lb total
  Pork Button Bones

The Fresher,
the Better!

We know that great dining experiences begin with only the freshest ingredients. 
That’s why our fully cooked seasoned pork ribs and pork button bones are
delivered fresh chilled, not frozen.

They’re stored in the cooler, ready to heat and serve with a fast speed-to-plate
presentation. No tempering required. 

You can always count on delicious, consistent results. Block and Barrel fully
cooked rib products are the perfect solution for busy restaurateurs like you,
who want to focus on a great, fresh finish every time!

FULLY COOKED PORK RIBS AND BUTTON BONES 
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Summertime
Planning: 
From the Inside 
to Outdoors
By Michelle Ponto



Summer is here and that means it’s patio season and
the chance for you to expand your seating and your
menu. With warm weather so limited in Canada, both
locals and tourists are looking for ways to take advantage
of the summer months with venues that offer seasonal
flavours and outdoor dining.

Summertime Food Fair 
This summer, customers will be looking for menu

options that utilize the fresh fruits and vegetables
available during the summer months, such as
strawberries, cherries, blueberries, cucumbers, fresh peas
and beans. 

But don’t forget the magic of the grill. Grilling is perfect
for patio and summertime dining. In addition to steaks,
consider barbequing shrimp, chicken breasts, fish and
seasonal vegetables. You can also add a little bit of
sunshine to the menu by grilling chunks of pineapple and
using them as garnishes on the side of seafood, burgers
and appetizers.

Tropical and exotic flavours are also popular this
summer. Coconut shrimp for appetizers,

mango dipping sauces for
seafood appetizers and

entrées, and Thai inspired
wraps and spring rolls
are all popular

summer choices.
Appetizer platters
that are meant to

be shared are also growing in popularity and perfect for
patio dining.

Summer inspired food is just the beginning.
Compliment your new summertime menu with
refreshing seasonal cocktails. Strawberry Mojitos and
Margaritas, fruit flavoured Pina Coladas, and creative
summer inspired martinis can add colour and fun to 
the menu. 

Creating an Outdoor Ambiance
For many customers, hanging out on the patio is not

just a place for a meal. It is a place to gather with friends
and spend the afternoon or the evening talking, drinking,
and catching up on old times.

But before you swing open the door, make sure your
patio is an extension of your indoor restaurant. This can be
done by using cushions in the same colour theme and
having the same table accessories such as vases with
flowers.  If your restaurant uses tablecloths, make sure
your outdoor tables have them as well. The last thing your
customer wants is to feel that they are getting less quality
than they would be if they ate on the inside. It is the same
menu, so they deserve the same attention to detail as 
the inside patrons.

Just like the inside of your venue, you need to create an
ambiance for your patio. Some restaurants are lucky
enough to have a view of a lake or a golf course and can
take advantage of the natural setting. But many venues
don’t have that luxury and the atmosphere has to be
artificially created.  

One way to do this is to add a focal point with a fire pit
or fountain. If your patio is located on the sidewalk along
a busy street, you may want to consider a wrought iron
fence to give your customers some privacy. Flowerboxes
and boxed landscaping can also help
create an intimate setting.

Designing for Comfort
Living in Canada, we constantly battle

the elements. During the summer
months, we have rain storms, cool nights
and sweltering afternoons. 

If your patio doesn’t have natural shade
or an overhead awning, patio umbrellas
are an option. Umbrellas are available in a
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Cocktail 
Tips:
1)  Shaking: When making cocktails, if you are 

using heavy ingredients, they need to be shaken
vigourously in order to be mixed. Do not use
crushed ice as when shaking the ice may melt 
and dilute the cocktail.

2)  Stirring: When stirring a cocktail you will need a
mixing glass or metal mixing rod. It is best to stir
in the mixing glass and then strain into your
desired glass. 

3)  Blending: Blend cocktails with an electronic
blender when faced with ingredients that will not
mix well together and that cannot be shaken or
stirred, such as strawberry Daiquiris, Margaritas
and Pina Coladas. Add the crushed ice as the last
ingredient and add a little at a time until you get
the right consistency. 

4)  Layering: Start with the heaviest spirit and add
this to the bottom of the glass. Add the next spirit
by pouring it over the back of a teaspoon touching
the edge of the glass so that the liquid pours down
the side of the glass to form the second layer. To
determine which spirits are heavier follow this rule
-- the lower the alcohol content the more sugar
there is and the denser the spirit. 

wide array of colours and patterns to match any décor.
Make sure your wait staff is familiar in how they work as
customers often will ask them to adjust the height and
angle. The last thing you want is the umbrella collapsing
on the table or on top of a client.

Investing in a few outdoor heaters can transform a cool
night into a profitable one. Heaters are available in a
variety of sizes and styles. There are even novelty heaters
in the shape of palm trees and other fun shapes if your
venue is themed. Most heaters are cordless and easy to
move around the patio in order to warm your customers
without causing problems for your staff.

And then there are those pesky bugs. A night filled with
mosquitoes can turn many customers away, but placing
coils on every table isn’t a solution either. 

However, there are things you can do to keep the bugs
from biting. Firstly, make sure you spray the area before
customers arrive to try to keep the insects in check.
Secondly, make sure the area is free of water. A standing
puddle leftover from a morning
shower is a breeding ground for
the pests. And thirdly, find
aesthetic ways to keep the bugs
away such as switching the table
candles to citron or placing coils
in discrete areas.   

For many venues, the summer
months are the busiest time of
the year. By taking time to plan
your menu and ensuring your
outside patio is customer ready,
you can look forward to a
successful season. 
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By Michelle Ponto

California Cling Peaches provide the
fresh taste of summer with every bite.
They are a great addition to summer
recipes such as grilled chicken and
peach kabobs, fruit salads, breakfast
items and peach pies.

Sysco only uses the best California
Cling Peaches for their canned
varieties, and each peach is carefully
screened during the production run.  

“California Cling Peaches are uniform
in size and have a firmer flesh than
others. They are also readily available
year round,” said Jean Valentine, who is
the Export Program Coordinator for the
California Cling Peach Board.

Chefs Prefer Canned Cling Peaches

Unlike fresh peaches, which can
bruise during shipping or become
overripe, Sysco’s canned peaches give
chefs consistent quality fruit and great
taste every time.

“Many chefs like to use canned Cling
Peaches because they can rely on the
texture, uniformity and taste, which
does not breakdown in the cooking
process,”  Valentine said. 

In addition, canned peaches can
save chefs time in the kitchen because
they are pre-pitted, pre-peeled and
pre-cooked during the canning
process. The peaches can go straight
from the pantry to the kitchen, making
them quick and colourful additions to
salads and toppings on waffles. 

Serving Up Good Health

California Cling Peaches are packed
at the peak of ripeness, sealing in all 
of their valuable nutrients and fresh
taste. In fact, studies show that canned
fruits maintain their nutritional values
much longer than fresh or frozen
counterparts. 

“The peaches are processed as
quickly as possible and are free of
preservatives,” Valentine said. “The only
thing added is a light syrup.”

Sysco also offers syrup-free fruit for
carbohydrate and calorie-controlled
diets or for use within healthcare
institutes.

Creative Summer Ideas

Peaches can be used in all parts of
the menu from frozen peach cocktails
to sweet peach and blueberry
cobblers. 

Because canned Cling Peaches retain
their shape and firmness in cooking,
they are perfect for entrées. Try adding
diced peaches as a marinade over
grilled salmon, chicken or pork.
Peaches also pair up well in Thai dishes
such as peach and fresh shrimp rice
paper spring rolls. 

However, you decide to add peaches
to your menu, peaches are truly a
summertime treat. 

Serve up the Summer Sun 
with California Cling Peaches
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Staying
Ahead
During a
Challenging
Season

“An operation’s whole 
mentality is affected by 

a half-filled dining room,” 



By Patricia Nicholson

Summer is usually a time when we welcome the
warm weather, along with patio umbrellas, holidays and
the business boost that comes with it. But in the middle
of a global financial crisis, restaurateurs may have to
work harder to fill dining rooms this summer.

For many operators, summer is the busiest season,
whether it be because of more seating from patios,
tourist business or increased street traffic. Don’t let
economic gloom cast a shadow over your summer.

Foodservice consultant Barry Tepper of Tepper Kalmar
Associates says business is indeed down in foodservice
this year, with higher-end restaurants among the
hardest hit. 

“Don’t lose faith,” Tepper says. There are ways to
manage cash flow, promotions, and the all-important
psychology of filling the dining room.

“Probably the quickest way for operators to get quick
cash is to lower inventory,” Tepper says, adding that
many restaurants routinely carry inventories that are
30% too large. Well-organized order management
programs can banish excess inventory and free up cash.

When faced with a downturn, it’s important not to
blame your customers or your employees, and
imperative to maintain a positive mental state, Tepper

says. There are few things that are more important to
morale and sound functioning of your operation than
keeping your tables filled.

“An operation’s whole mentality is affected by a half-
filled dining room,” Tepper says. “There’s an absolute
need to fill the room, almost at any cost.”

A full room was what the staff, menu and inventory
were set up to accommodate, and all of the elements
work their best at full capacity.

To keep your operation busy during a downturn,
Tepper suggests taking action. People make cutbacks in
difficult times, and many people initially cut their
restaurant budget. But Tepper predicts that won’t be a
permanent cut.

“Eating out is part of our social fabric,” he says. “People
won’t give it up long term.”

He recommends that operators position themselves
as offering better value by making restaurant meals
more affordable, and offering excellent quality at a 
lower cost. 

Be sure to do the necessary math beforehand, Tepper
says, and target the cuts carefully. The strategy involves
choosing two to four menu items as leaders. These
items must be popular and easy to execute. Slashing the
price of these items will help draw customers back, and
the impact of having a busy restaurant will be worth it,

even if your revenues are the
same as they were when you had
empty tables.

Tepper acknowledges that
dropping prices can be a bitter
pill to swallow. But it’s all in the
name of filling seats. Once the
dining room is full again, you can
begin to incrementally nudge
prices back up again.

By keeping the dining room
full, you will be able to keep 
your well-trained staff, rather
than having to hire and train 
new employees when business
picks up again.
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          • No MSG • Trans Fat Free • Instant   

                 • Reconstitute with Cold or Boiling Water

                            • Steamable

                                           
                                               The classic rotisserie chicken meal needs the  
                                                  right barbecue dipping sauce. Versatile and 
                                                    instant, this sauce is designed to be prepared 
                                                      without the need of skilled labour. 

                                                     Each pre-measured bag yields 4 L of Rotisserie 
                                                     Chicken Dipping Sauce.

         New from Sysco:

Rotisserie Chicken Dipping Sauce Mix!

Order Code Product Description Pack Size

7337559 Imperial Instant 
Rotisserie Chicken 
Dipping Sauce Mix 

6 x 308 g

 Contact your Sysco Marketing Associate  
 to receive a free sample and to place your orders.

Distributed by Sysco Corporation, Toronto, Ontario   M9B 6J8    ©2009

One group that can be targeted for special offers is

your regulars. There may be fewer of them now, but

Tepper points out that increasing existing business is

always easier than finding new business. One way to

bring regulars in more often is to promote different 
day-parts.

Tepper suggests giving dinner customers an incentive
to come in for lunch. He recommends avoiding
coupons in favour of more personal approaches, such
as personal invitations for special lunch menus.

Whatever approach an operator chooses, Tepper
recommends taking action sooner rather than later.

This may be particularly important for destination
restaurants that depend on tourist business. Tepper
recommends advertising early, and getting promotions
off the ground as soon as possible.

With summer on the horizon, get to work on ways to
keep your operation thriving in difficult times, and ways
to make the most of potential summer business. 
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• California Cling Peaches are canned at their peak, and maintain the same 
nutritional value as fresh peaches.

• The canning process is one of the safest forms of packaging fruit, the high 
heat and vacuum seal destroy micro-organisms that cause food-borne illness.

• California Cling canned peaches have a minimum shelf life of 36 months.

California Cling Peaches are available from your Sysco Marketing Associate.

A participant of
Heart and Stroke Foundation of 
Canada’s Health CheckTM Program

For more recipe ideas, visit the California Cling Peach Board at:  www.calclingpeach.com

Madras Chicken Spinach
Salad with Peaches

California Peaches
and Cream Pie

California Cling Peach &
Prosciutto Puff 

Pastry Pizza

Moroccan Chicken with
California Cling Peaches

Crusty Peach Cobbler

Award Winning Recipe Ideas

Distributed by Sysco Corporation, Toronto, Ontario   M9B 6J8    ©2009
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Why 
Hydration

Matters
By Kelly Putter

As tempting as it might be to sell thirsty customers premium micro
brews or bottles of Cristal, we all know that alcohol-based drinks are not
the answer when it comes to quenching thirst and keeping hydrated
during the long, hot days of summer.

Water is called the elixir of life for a legitimate reason: it is. Ask any
dietician or nutritionist and they are sure to tell you that drinking water is
at the top of the list for satisfying thirst and staying hydrated in the
healthiest possible way.

Adults lose on average about 10 cups of water a day through normal
bodily functions such as sweating and urinating. Maintaining fluid balance 



is crucial for homeostasis, which is a state of balance that
allows the body to function properly.  According to
Lifescript.com, a website geared to women’s health,
losing just two per cent of your body’s water could leave
you dehydrated, which might result in fatigue,
lightheadedness and nausea.

According to Statistics Canada, water is the consistent
beverage of choice consumed by the highest
percentage of people and in the greatest quantities.

Water, Water Everywhere
The foodservice landscape has witnessed an evolution

in the water category from being mainly fine dining at
one time to now encompassing all levels of operations,
says Jeff Mattingley of Nestlé Waters.  This, he says, stems
from health-conscious consumers walking away from
high-calorie, high-sugar beverages and operators
understanding the bottom-line value of selling bottled
water products.
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“With the tightening of the economy there are very
few items that get strong consumer appreciation and
bring in over 70 points just by twisting a cap,” Mattingley
adds. “With everyone being more health-conscious and
wanting to do what’s right more people are turning to
bottled water as an everyday beverage alternative.”

While flat and sparkling waters tend to be the most
popularly chosen waters in foodservice establishments,
flavoured waters are also on the rise. Nestlé recently
introduced a line of reformulated flavoured and
enhanced waters.  

“There’s an interesting fact that few people seem to
know about the sparkling waters,” adds Mattingley. “They
are naturally sparkling and we don’t inject any CO2 into
them. That’s how they come out of the ground, just as
you taste them.”

Drink Plenty, Drink Often?
Whatever you do, don’t wait until you feel thirsty to get

your required daily dose of water. By then, it takes longer
for your body to get back to its normal functioning state. 

Conventional wisdom dictates that it’s good to drink
plenty and drink often. However, a new school of
thought has emerged recently claiming there’s no
scientific proof that the old “8 by 8” theory (eight ounces
of water, eight times a day) is
necessary for everything from
weight loss and fighting
constipation to dry skin and
ridding the body of toxins.

Still, many health-related
sources advocate a diet 
rich in water. Lifescript
recommends eight fluid
ounces of water for every 20
pounds of body weight so if
you weigh 160 pounds, you
need to drink at least eight,
eight-ounce glasses of water



Our Eco-Shape™ 
bottle made with

15% less plastic*

We can all make a difference.

Fashionably  
thinner.

*500 mL Eco-Shape™ bottle versus our original 500 mL bottle.  
©2009 Nestlé Waters Canada.  

Pure Life & design are registered trademarks of  
Société des Produits Nestlé SA, used under license.
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daily. Bear in mind that when the temperature
spikes it’s important to replenish lost fluids by
drinking more. The same goes if you are active.

While there’s no doubt that water is an
excellent way to stay hydrated, other beverages
may be just as effective.  In fact, a study
published in the April 2003 issue of the Journal
of the American College of Nutrition broke with
conventional wisdom by showing that all non-
alcoholic beverages, caffeinated or not, are
hydrating.

Herbal teas, milk, juice, smoothies, and broths
all represent interesting alternatives. It’s probably
best to avoid caffeinated beverages such as
coffee and certain soda pops because they act
as diuretics pulling out fluids by causing more
frequent urination. 

Hydration in Foods
But beverages are not the only place to find

water. It’s also in the foods we eat, most partic-
ularly in fruits and vegetables. Watermelon, for
example, contains over 90 per cent water.
Although you can't really measure the amount
of water in the solid foods you consume, there
are many foods you can order that are naturally

good sources of water such as
lettuce, watermelon, broccoli and
grapefruit. Milk, low-fat cottage
cheese, apples, and baked
potatoes with skin as well as
chicken and beef are also
surprisingly good sources.

So remember when you suggest
an ice-cold bottle of water or an
appetizing fruit plate to customers,
you’re not only satisfying thirst or
hunger. Take pride in knowing that
you’re also enhancing their health
by helping them stay hydrated. 

Distributed by Sysco Corporation, 
Toronto, Ontario   M9B 6J8    ©2009



WeTurn the 

Spotlight on...

profile

Mike Macartney 
Marketing Associate, Sysco Central Ontario

ST - What is your tenure with 
the Company?

I began my career with Sysco Central
Ontario in June 2007 as an Assistant
Marketing Associate in Kitchener/Waterloo
before becoming a Marketing Associate in
November 2007.

ST - Did you ever work in a
restaurant (or any place in
foodservice as a young
person)? If so does that help
you understand their business
needs more now?

I spent 15 years in a variety of restaurant
and hospitality roles and was an owner
operator for several years.  The experience
allows me to empathize with the people
that I service, in most cases I have
experienced what they experience on 
a daily basis.

ST - Describe the account
composition of your territory?

My territory consists of a variety of
accounts including Hotels, Casual Dining
and Fine Dining.  Approximately 85% of my
accounts are located in a small radius in

downtown Stratford which gives me the
luxury of being able to walk from account to
account. The remainder of my accounts are
located in St. Mary’s about 15 minutes away.

ST - What do you like best about
Sysco Brand?

I like the consistency and focus on value 
of the Sysco Brand.

ST - What has operator response
been to Sysco Brand?

Operator feedback has been very positive
and all of my accounts use Sysco Brand
products to some extent.

ST - What is the most rewarding
aspect of your job? 

Anytime you hear that your efforts are
appreciated it makes the drive home that
much more pleasurable. 

ST - What are the good things
about working with your
accounts? 

I am fortunate to work for a lot of
experienced chefs and owner/operators.
They have taught me a great deal which in
turn makes me better at my job.

ST - What do you think is the
biggest mistake that an
operator might make in today's
market?

Failing to review and adjust the pricing
and choices on their menu once or twice a
year can be considered a mistake.  As tough
as it is to do sometimes, operators need to
keep up with food and labour costs. 

ST - What do you think makes some
operators successful and others
not so successful? 

The most successful operators I see are
where ownership is hands-on in both the
front and back of the house.  The operator
who is involved daily on both ends has a
distinct advantage over one who is not.

ST - How do some of your
customers plan for the summer
season?  

My territory is very seasonal and most of
my accounts spend the end of winter and
early spring putting together new menus
and recruiting staff for the busy summer
season.
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mijote ?

Qu’est-ce qui
mijote ?

Hot summer 

menu ideas which 

will sizzle on 

your plate. 

Try Moroccan Chicken,

Salmon with 

Crunchy Wasabi Peas,

California Peaches 

and Cream Pie and

Broccoli and Orzo Wrap.

Reward your taste buds

with these delicious

summer creations! 
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Moroccan Chicken 
WITH CALIFORNIA CLING PEACHES

Recipe Courtesy of the California Cling Peach Board
Serves 3 to 4

INGREDIENTS METRIC IMPERIAL
Sysco Imperial peach slices in light syrup, drained 398 mL 14 oz 
Olive oil 15 mL 1 Tbsp 
Onion, diced 1 small 1 small 
Chicken breasts, skinless, boneless, 

cut into bite-size pieces 500 g 1 lb
Ginger, finely grated 15 mL 1 Tbsp 
Garlic clove 1 1
Ground cumin 10 mL 2 tsp
Paprika         5 mL 1 tsp
Cinnamon 5 mL 1 tsp
Hot red pepper flakes 1mL 1/4 tsp
Sweet potato, cut into small bite-size pieces 1 small 1 small 
Plum tomatoes, diced 398 mL 14 oz 
Water 125 mL 1/2 cup 
Kalamata olives, pitted 125 mL 1/2 cup 
Salt 2 mL 1/2 tsp
Currants or raisins 75 mL 1/3 cup 
Pinenuts, toasted 30 mL 2 Tbsp 
Cilantro, chopped
Pepper, to taste

METHOD 
• Heat oil in a large wide frying pan over medium heat. Add onion and chicken 

and cook until chicken is no longer pink. Stir in ginger, garlic and seasonings. Add
peaches, sweet potatoes, tomatoes and their juice, water, olives and salt. Stir and
bring to a boil. Cover and simmer gently, stirring occasionally until the potato is 
soft, 15 to 20 minutes. Stir in currants, salt and pepper to taste.

• Serve over couscous or rice, sprinkled with pinenuts and cilantro.

S y s c o  T O D A Y -   A p r i l  2 0 0 91 6



Portico Salmon 
WITH CRUNCHY WASABI PEAS & LIME

Recipe Courtesy of Toppits Foods
Serves 4

INGREDIENTS METRIC IMPERIAL

Portico salmon portions 4 – 150 g portions 4 – 6 oz portions
Wasabi peas 175 mL 3/4 cup
Extra-virgin olive oil, divided 30 mL 2 Tbsp
Grated fresh lime zest 5 mL 1 tsp
Red cabbage, shredded 250 mL 1 cup
Sugar snap peas, trimmed 250 mL 10 oz
Bean sprouts 250 mL 1 cup
Fresh lime juice 30 mL 2 Tbsp
Salt & pepper, to taste
Grilled lime wedges for garnish

METHOD 
• Preheat the oven to 400° F. Chop wasabi peas in a processor until ground, keeping

some coarsely crushed pieces. Lightly oil a rimmed baking sheet & arrange salmon
portions. Sprinkle the salmon with salt. Press ground wasabi peas onto tops of
salmon fillets to adhere, covering tops completely. Sprinkle grated lime zest over
salmon; drizzle with 1 tablespoon of oil. Roast salmon until opaque in centre, 
about 10 minutes.

• Meanwhile, heat remaining 1 tablespoon of oil in large non-stick skillet over
medium high heat. Add cabbage and sugar snap peas; sauté until vegetables are
crisp-tender, about 5 minutes. Add bean sprouts and season to taste with salt 
and pepper.

• Transfer 1 salmon portion to each plate. Drizzle with lime juice. Mound 
cabbage-snap pea mixture alongside. Garnish with grilled lime wedges and serve.  
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California Peaches & Cream Pie
Recipe Courtesy of the California Cling Peach Board

Serves 8

INGREDIENTS METRIC IMPERIAL
Sysco Imperial peach slices 

in light syrup, drained 398 mL 14 oz mL
Deep dish frozen pie shell, unbaked 23-cm 9-inch 
Cream cheese 250 g 8 oz
Granulated sugar 125 mL 1/2 cup 
Sour cream 125 mL 1/2 cup
Egg 1 1
All-purpose flour 30 mL 2 Tbsp 
Almond extract 2 mL 1/2 tsp 
Brown sugar 50 mL 1/4 cup 

METHOD 
• Preheat oven to 425° F (220° C). Thaw shell at room temperature for

10 minutes. Meanwhile, beat cream cheese with sugar until smooth
and creamy, scraping down sides as needed. Beat in egg, then sour
cream, flour and almond extract.

• In a single layer arrange peaches in a circular fashion. Scrape cream
cheese mixture over peaches and smooth as best you can. Bake pie
on bottom shelf of preheated oven for 15 minutes. Reduce oven
temperature to 350° F (180° C) and continue to bake until filling is
just set, 25 to 30 more minutes (don’t worry if filling cracks). Cool
completely on a rack.

• Just before serving, preheat broiler. Sprinkle filling evenly with brown
sugar. Place under broiler until sugar melts – watch carefully as it can
burn quickly. 
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Broccoli and Orzo Wrap 
Recipe courtesy of Sysco Corporation

Serves 12

INGREDIENTS METRIC IMPERIAL

Orzo, cooked, cooled and well drained 300 g 12 oz

Sysco Natural broccoli florettes, blanched 680 g 1 ½ lbs

Sysco Imperial creamy Caesar dressing 150 mL 6 oz

Red bell peppers, chopped 50 g 2 oz

Green onions 50 g 2 oz

Basil pesto sauce, prepared 360 mL 12 oz

10” flour tortillas, vegetable flavoured or plain 12 12

METHOD 
• In a large container, combine orzo, broccoli, red bell peppers, green

onions and Caesar dressing, toss to mix.

• If needed, warm tortillas on a flat grill to soften.  For each order, lay 1
tortilla flat and spread with 2 tablespoons of pesto then place 6 ounces
of broccoli filling down the centre.

• Fold left to right sides of the tortilla over the filling and roll away from
you to close.
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Craig Hamilton, Food Services Supervisor
Edgewood

Nanaimo, BC

“The four owners
have prioritized
providing high

quality food,
prepared in a 

state of the art
kitchen facility ”

Craig Hamilton, 
Food Services Supervisor 

Edgewood

By Sarah Phillips

The inside of Edgewood is not somewhere most people will ever see. It’s an
internationally recognized private addictions treatment centre located in
Nanaimo BC that has put a priority on providing inspired dining for its patients.
Along with Edgewood management, Craig Hamilton, Food Services
Supervisor recognizes that good food plays a critical role in the healing
process. 

Providing quality addictions treatment since 1994, this facility is state of the
art with a gym overlooking the forest, newly expanded dining room, and
attractive and warm decor throughout. The lobby is a large open space and
tremendously inviting. Staff members from the clinical side to the foodservice
side are there because they are compassionate and focused on providing as
comforting an atmosphere as possible while helping people through a very
difficult time in their lives. The environment is great for healing. 

The four owners have prioritized providing high quality food, prepared in a
state of the art kitchen facility. Every effort is made to ensure that patients
receive excellent, fresh and nutritious foods prepared daily from scratch. The
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Left to right: Maureen Peterson, Kitchen Staff; 
Debbie Beach, Marketing Associate; Craig Hamilton, Food Services Supervisor



four Red Seal chefs employed in this kitchen do a four week
rotational menu and cater to many special needs and diets.
Generous portions of salmon, beef or chicken are served
for dinner with salad and vegetables, followed by
homemade desserts. The salmon dish pictured is a typical
dinner entrée. 

The Edgewood kitchen feeds between 120 to 150
patients three times a day, as well as another 20 individuals,
bi-weekly, who arrive to participate in the Insite; a 6-day
therapeutic program developed for family members. Insite
helps the family members understand that addiction is a
family disease and that behaviour patterns within the
family may be inadvertently supporting the addiction. 
The focus of the program, which is also made available to
all staff members, is on learning healthy family interaction
and communication skills.

The recent expansion of the kitchen and dining hall has
allowed Food Services Supervisor, Craig Hamilton and
Sysco Marketing Associate, Debbie Beach to work together
to streamline operations and increase the quality and
variety of meals and snacks. The Dining Hall provides the
perfect venue for communication as well as offering a
healthy array of fruit, snacks, and beverages available at all
times. "Rascals", Edgewood's coffee/gift shop outlet offers
optional gourmet style snacks and espresso drinks.

“Working with Sysco has allowed me to try new things”,
says Craig. He has been consulting with Debbie for the past
year and has enjoyed the service level he gets with Sysco.
“Debbie often brings in product specialists, her District
Sales Manager and vendors to present new products or
ideas to me”, says Craig. “If Craig is not happy with things, I’m
not doing my job”, says Debbie. This year, she ran a contest
between staff members at Edgewood resulting in one of
them winning the Grand Prize in Kraft’s What’s Cooking
Philadelphia Cream Cheese Promotion.

Sysco is very proud to partner with Edgewood, the first

private treatment centre in Western Canada. The facility started with 35

patients and has grown to a capacity of 80 full time residential patients

from all over North America. Edgewood is world renowned and has been

featured twice on the A&E television show, Intervention.
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Baked Naturally Raised Salmon

Serves 2

INGREDIENTS METRIC IMPERIAL

Salmon fillets 2 – 150 g portions 2 – 6 oz portions

Lemon juice 5 mL 1 tsp

Lime juice 5 mL 1 tsp

Sysco Imperial teriyaki sauce 15 mL 1 Tbsp

Brown sugar 15 mL 1 Tbsp

Mango salsa 30 mL 2 Tbsp

Fine ground sea salt 

Cracked black pepper

Mist salmon fillets with lemon and lime juice and sprinkle with 
fine ground sea salt and course cracked black pepper.
Let salmon marinate in the cooler, covered for 3 to 4 hours.
Mix equal parts Sysco Imperial teriyaki sauce and brown sugar 
and generously glaze each fillet with sweetened teriyaki sauce.
Place salmon on a parchment paper in a 400° F oven for 
8 to 10 minutes.
Scoop a generous tablespoon of salsa onto each golden brown
salmon fillet.
Serve with white fingerling potatoes with caramelized onions 
and asparagus.

Maureen was the Grand Prize winner 
of Kraft’s What’s Cooking promotion 

as a result of a contest that Debbie ran
amongst staff at Edgewood.



Scott MacAulay, Innkeeper 
Inverary Resort  

Baddeck, Nova Scotia

“The Inverary is 
a magical location 

for the perfect
wedding”

Sean Murphy, 
Food & Beverage and Conference Manager 

Inverary Resort

Set against the shores of Cape Breton Island’s beautiful Bras d’Or
Lakes, Inverary Resort is an 11-acre vacation spot that offers travelers
breathtaking views, full conference facilities, a spa, and some of the
area’s best waterfront dining.

The original house, barn and wagon house were built in 1850 as a
showplace for a wealthy Cape Breton native, and were converted to
an inn after World War II. Since the MacAulay family took over in 1971,
the inn has expanded into a multifaceted resort. Many new buildings
have been added, including cottages, a conference centre and even
a chapel for weddings, baptisms and retreats.

The resort is located in Baddeck, the village where the scenic Cabot
Trail begins. Inverary offers boating, an extensive boardwalk, an
indoor pool and even a mini theatre. In addition to individual
travelers, the resort’s clientele includes golfers, bus tours and business
groups, as well as many reunions and weddings.

“The Inverary is a magical location for the perfect wedding,” says
Food & Beverage and Conference Manager Sean Murphy. “We
arrange everything from the rehearsal party, entertainment, flowers
and decorating. The bride can simply call us and choose from an
indoor or outdoor ceremony and reception, and we do the rest.”

The resort is also home to one of the Maritimes’ finest conference
centres, which has become one of Inverary’s most important
resources. The centre accommodates meetings, banquets,
conferences and even concerts. 

When Scott MacAulay took over as innkeeper in 1979, he brought
a new attitude to Inverary’s dining rooms, offering more sophis-
ticated menus in a relaxing ambience. The resort has four kitchens
servicing four dining areas, with a food and beverage staff of about
100. Facilities include an onsite bakery that prepares fresh baked
goods daily. 

Murphy says the goal is to provide two types of foodservice
simultaneously.

“Some of the customers enjoy a casual experience, while some are
looking for the fine dining experience,” he explains. “To combine the
two is the task at hand.”

S y s c o  T O D A Y -   A p r i l  2 0 0 92 2

Left to right: Sean Murphy, Food & Beverage 
and Conference Manager; 

Daryl MacDonnell, Head Chef



The ambience is relaxed, and the natural setting
and local heritage offer a breathtaking backdrop for
diners. The Lakeside Restaurant offers waterfront
dining just a stone’s throw from an old Micmac burial
ground.

Seafood is a major menu theme, given the resort’s
Atlantic location. Favourites include local sea scallops
sautéed in butter and fresh herbs with a splash of
brandy; a seafood platter for two that combines
lobster, mussels, salmon, halibut, shrimp and scallops;
and Inverary’s house specialty: seafood cannelloni.

Murphy came to Inverary five years ago, bringing
with him many years of international experience in
foodservice. His work has taken him to Thailand,
Australia and England, as well as locations closer to
home, such as St. John’s and Halifax. He now works
closely with Head Chef Daryl MacDonnell to keep
Inverary’s restaurants running flawlessly, and to
provide a healthy working environment for the large
staff.

MacDonnell has been with the resort for 11 years.
He found his calling early in life, encouraged by his
mother (a professional cook) and his father (a
butcher). After graduating from the Culinary Institute
of P.E.I, MacDonnell worked all over Canada before
joining Inverary Resort. He continues to draw
inspiration from creating dishes with fresh, local
ingredients. 

The Inverary kitchens also do catering for off-site
events, such as the Flight of the Silver Dart Centennial
Anniversary – a celebration of the first flight in the
British Empire, which took off in Baddeck 100 years
ago and marked the birth of Canadian aviation.
Inverary catered two events held on back-to-back
days in February: a 400-person sit-down gala, and a
stand-up affair with circulating waitstaff and a dessert
buffet – also with 400 guests. It was a challenge to
pull off both events, but all of the celebrations went
very smoothly.

Inverary has used Sysco as a supplier for six years.
Over that time, Sysco’s products and top-notch
service have made it a one-stop shop for all the
resort’s foodservice needs. 

Inverary Resort is the parent property of Cape
Breton Resorts. Cape Breton Resorts encompasses
four resort properties on the Island – Inverary Resort
and Ceilidh Country Lodge in Baddeck, Dundee

Resort & Golf Club in West Bay and Glenghorm Beach Resort in
Ingonish. 

“We want to enhance the dining experience by always having
the freshest ingredients, the best of wines, the most attentive
service and the best atmosphere to enjoy it.” Murphy says. 
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Seafood Cannelloni

Serves 4

INGREDIENTS METRIC IMPERIAL

Red pepper, chopped fine 1 1

Green pepper, chopped fine 1 1

Red onion, chopped fine 1 1

Garlic, chopped fine 6 cloves 6 cloves

Spinach 6 handfuls 6 handfuls

Ricotta cheese 375 g 15 oz

Cannelloni tubes, cooked 24 24

Tomato sauce 500 mL 2 cups

Scallops 12 12

Shrimp 12 12

Mussels 12 12

Olive oil 15 mL 1 Tbsp

White wine splash splash

Heat the oven to 400° F.
Sauté the peppers, onions, garlic and spinach until spinach is
wilted. Remove from the pan, chop the spinach and let cool. 
Mix the sautéed vegetables with ricotta cheese. Spoon the mixture
into the cannelloni noodles and place noodles in a casserole dish.
Pour 1 cup of tomato sauce on filled cannelloni, cover with foil and
bake for 12 minutes. 
Sauté scallops, shrimp, mussels with garlic, olive oil and a splash
of white wine. Let this reduce and add 1 cup of tomato sauce.
Once the pasta is cooked, take out of oven and pour fish mixture
over the top of the pasta. 
Sprinkle with Parmesan cheese. 



Grilling 
Seafood
for a Sizzling 

Summer
By Michelle Ponto

With the warm months upon us, customers are
looking for menu items that are full of flavour, yet

won’t leave them feeling heavy. Grilled salmon, tuna
and other fish are great summer additions that work

well in salads, main entrées and appetizers.
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Fresh or Frozen
Chef Michel Robert knows his fish. For the

last eight years he’s been the Executive Chef for
the Lake Louise Mountain Resort in Banff
National Park. But he’s originally from Gaspé
Bay in Quebec where fish is an everyday staple.

“I use fish as fresh as I can find it in the
market,” Robert said. “But because I’m located in
the mountains, a lot of time I work with frozen
fish.”

According to John van Amerongen,
Marketing Communications Specialist for
Trident Seafoods, frozen fish often works 
just as well as fresh fish on the grill. This is 
due to advances in handling and freezing
technology.

“When the fish is frozen quickly, maintained
at a consistent low temperature and properly
vacuum sealed, it will guard against
dehydration and freezer burn,” said van
Amerongen.

One tip for frozen fish is to remove
packaging and thaw it covered under refrig-
eration; but some fish can go directly from
freezer to grill.

“When cooked from frozen with a high-heat
sear and then a medium oven finish, it’s often
very hard to tell that the fish has been frozen 
at all,” van Amerongen said.

Frozen fish can also help foodservice establishments
save money due to the changing weather conditions
during the summer months.  If traffic declines because of
a rainy weekend, frozen fish can be saved for the next
week. 

But for chefs who are looking for fresh fish, there are
ways to make sure you have it when you need it.

“Getting fresh farmed fish is easy, but if I want
something else, I just let my Marketing Associate know in
advance. He can get it for me in a week,” Robert said.

Secrets of the Grill
When it comes to grilling seafood, size doesn’t matter.

Regardless of whether you are grilling a thick tuna steak or
a thin sea bass fillet, the technique is the same.



“The grill should be as hot as you can get it.  I usually put
just a tiny bit of olive oil on the grill before putting the fish
on it. It has to be really hot so that it sears it,” Robert said.

To ensure the fish doesn’t dry out, Robert finishes it off
in the oven. 

“I will start the preparation on the grill and then finish it
off in the oven. If I didn’t have an oven, I would start real
hot and then lower the temperature on the grill to finish
cooking it slowly,” Robert said.

Grilling a fillet is done the same way as a fish steak. The
only difference is the cooking time is much less. In fact,
many chefs prefer grilling fish over baking because it is
easier to control the level of doneness. 

“Sometimes when you cook fish in the oven, just a
couple of minutes can be too much and it’s overdone,”
said Robert.

Seafood for the Season 
Fish is easy to prepare. If it arrives pre-cleaned and

portioned, it’s practically ready to go on the grill the
moment it arrives in the kitchen.

“Sometimes I’ll marinate fish depending on what it is,
but typically I’ll just season it and give it a light coating of
olive oil,” said Alain Chabot, the Executive Chef for Sky 260
in Calgary, AB.

Chabot says one of the reasons he sometimes skips the
marinating is that it tends to mask the true nature of the
fish. But when it comes to marinating, Thai chili
seasonings and Japanese teriyaki are popular. 

Chefs can also get creative with the type of fish they
grill.  Salmon, tuna and halibut have been customer
favourites for years, but Chabot says he also likes to grill
game fishes like marlin and swordfish. He also
recommends exotic fish varieties such as opah, mahi-
mahi and Hawaiian mackerel.

Finishing with a Citrus Crunch
Grilling seafood takes little time in the kitchen, but 

how you finish the dish is what keeps the customer
coming back.

“In the summer, I use crunchy crisp flavours like fennel
salad with citrus, cucumber and apples. They all have a
nice crispness to them and compare well to summery
wines,” Chabot said. 

Up in the mountains, Robert does something similar
and compliments his white fish with a Granny Smith
apple bruschetta.

In addition to entrées, grilled seafood can be used on
top of salads, in decadent fish sandwiches and over
pastas.  This summer turn up the grill and add a little sizzle
to your seafood. 
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Grilling Seafood
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By Kelly Putter

Come summertime most Canadians are cheering
on the temperature’s steadily rising mercury and the
lush bounty that nature contributes to this shortest
and most-loved season.

So fling open those patio doors and terraces
because the recession-weary public is looking for a
boost this summer and what better way to enliven
your customers than with the medley of colours and
flavours found in fresh summer fruits and vegetables.

“I think the colours of summer fruits and vegetables

add some pizzazz to life,” says Ron Chan, Chief
Operating Officer for Four Seasons Foods Ltd.  “When
you see fresh beans or strawberries on your plate it
reminds you that  it’s summertime,” he adds. “It’s
important to add something different to the plate
and give it a seasonal flair.”

Culinary trends in summer produce this year lean to
an even greater emphasis on offering healthy choices.
With dining out becoming more of an entrenched
way-of-life for Canadians, it’s vital that customers be
encouraged to enjoy their favourite restaurants while
keeping an eye on their waistlines and their health. 



There has also been a greater
emphasis on buying seasonal
fruits and vegetables, a trend
that marries high culinary
demands with society’s
growing concern about the
environment and supporting
local growers.

“The flavour you get with
local produce is very unique,”
says Chan. “A local strawberry in
season has a very distinct
flavour than the conventional
or U.S. grown product. It’s
sweeter and tangier.”

But he admits quality can
sometimes be an issue for
seasonal produce. The sunny
skies of California, Arizona and
Florida are simply more
conducive to providing a
consistently high-quality
product.

When it comes to cost savings for foodservice
establishments, ready-to-use vegetables and fruits are in a
league of their own, says Chan, whose produce company
has seen triple-digit growth in this area year after year.
Operators stand to gain by using pre-cut produce as
savings are realized in labour costs as well as in fuel and
freight costs. Factor in that the potential for injury claims
is reduced with less cutting and chopping and the
savings are even bigger.

“With a head of lettuce you need to core it, chop it and
then you throw out a percentage of it that you’ve already
paid for in weight in freight,” points out Chan. “You even
save in storage because the finished product takes up a
smaller amount of space.”

Whether buying local, organic or ready-to-use produce,
the key to great taste is freshness. To ensure you receive
the best, every Sysco Brand fruit and vegetable Sysco
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What better way to celebrate summer than by
combining fresh produce with the season’s favourite
cooking apparatus – the barbecue. Hot-off-the-grill ideas
include a grilled Caesar salad. For a tasty twist on an old
favourite, cut the romaine lettuce lengthwise and drizzle
the cut side with olive oil. Place on the grill for about five
minutes or until it starts to char. Chop and toss with a
Caesar dressing that includes roasted garlic. Add pancetta
instead of bacon and grilled baguette slices cut on a bias
for croutons. 

Grilled fruit kabobs are a great way to offer summertime
dessert. Use any summer fruit, place bite-sized pieces on
a wooden skewer and grill for a few minutes. Pepper and
honey really enhance the flavour of grilled pineapple.
Serve with grilled pound cake and whipped cream.

Pickling is making a comeback so why not try pickling
your favourite summer vegetables to serve as 
an accompaniment on appetizer trays. Make a brine 
of vinegar and sugar 
and season with your
restaurant’s signature
herbs and spice blends.
Marinate zucchini, green
beans, peppers – the field
is wide open – till tender.

In keeping with healthy
eating, more and more
dining establishments are
leaning toward offering
patrons organic produce,
says Chan. There’s a whole
new generation of people
using organic produce
and some restaurants are
recognizing this trend
toward organics, although
not as heavily as you
might see in retail
operations.

“I think the
colours of

summer fruits
and vegetable

add some
pizzazz to life” 



Culinary solutions you can trust
www.ed.ca

Culinary solutions tou can trusy
caed..www

H E L L O
Just call me

The look has changed. But the recipe for 
success remains the same.

Introducing Aliments ED Foods  —  a new 
image in the food industry with more than 
50 years of experience behind it. From 
custom-made soup bases and delicious 
sauces to our popular seasonings, and 
marinades, Aliments ED Foods has 
been collaborating with customers to 
develop exceptional products, mealtime 
solutions and recipes since 1951. 

Backed by our high standards of 
quality, reliability, integrity and service, 
our new look is something we’re proud 
of. We hope you will be too. Because 
even though the image may have 
changed, the great taste remains the 
same.
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provides has met specific guidelines
including physical, chemical and
microbiological reviews. Sysco’s
dedication to quality begins in the
field. Before a fruit or vegetable is
accepted as part of the Sysco
assortment, the supplier must pass a
series of tests including sanitation,
good manufacturing and agricultural
practices, and food security – all to
ensure you are getting the best
produce available.

So whether you opt to grill
vegetables this summer, pickle them
in brine or just serve them up the
good old-fashioned way, know that
you’re doing your customers right  by
using the season’s colourful and
flavourful assortment of healthy fruits
and vegetables. 
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For more information, contact your Sysco Marketing Associate.
Distributed by Sysco Corporation, Toronto, Ontario   M9B 6J8    ©2009

Whole Wheat Medallion with 
Asparagus & Five Cheeses
Whole Wheat Medallion with 
Portabella Mushroom & Cheese
Herb Medallion with Prosciutto & Cheese
Mushroom with Sherry Sauce

Order Code Product Description Pack Size
3838554 Whole Wheat Medallion with Asparagus & Five Cheeses 5 kg
3840378 Whole Wheat Medallion with Portabella Mushroom & Cheese 5 kg
3840402 Herb Medallion with Prosciutto & Cheese 5 kg
3839610 Mushroom with Sherry Sauce 4 x 2 kg


