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Food Service Facts

Five years ago, the owners of the 
popular Old Country Market in 
Coombs decided they wanted to add 

a full service restaurant to their property 
and looked for a chef who shared their 
vision. They didn’t have to look far for 
Italian born and trained chef Fausto Bellicini, 
working in Vancouver at the time, to know 
that he was the perfect candidate.

The vision they shared was of a fine 
dining establishment serving scratch made 
dishes using fresh local 
ingredients and together 
they opened Cuckoo’s 
Trattoria & Pizzeria. Fausto 
brought many of his own 
recipes with him, focussing 
on traditional Italian dishes 
using West Coast 
ingredients.  Fausto says, 

“making all of his pasta in 
house using excellent quality Sysco 
products”, is his key to a great menu. The 
traditional Italian thin crust pizza is also 
scratch made, hand stretched and cooked 
in their wood fired oven.

The location provided both challenges 
and advantages. The small town of Coombs 
could never support a restaurant on its own 
and it needed to become a destination. 
Fausto knew the market drew in crowds of 

people and he would keep them coming 
back as repeat customers by providing 
quality and a great dining experience. 

Cuckoo was such a success that it 
became the draw for some people, coming 
to the Trattoria for lunch and browsing the 
market after. On days the market closes at 
6pm, the parking lot is still full past 9pm 
with customers in the restaurant. Now with 
three different food service establishments 
at the Market and over 800 seats combined, 

business is booming.
Two years ago the Mexican Taqueria 

was added to the property with an actual 
tortilla maker from Mexico. The taqueria 
became another success with Guadalajara 
born, Chef Dani Gordilla Florres. The 
next project, under construction now, is 
the creamery which will serve home-
made ice cream. 

As Executive Chef and General 
Manager, Fausto is kept busy running the 
three eateries on the Old Country Market 
Property but when he has time he spends 
it with his three daughters and on the small 
farm he recently purchased. Fausto was 
inspired to become a chef growing up in 
Italy observing his mother create great 
meals from simple ingredients.

Fausto considers his Sysco Marketing 
Associate Missy Grant to be a partner in 

his business. Often mistaken 
for an employee of the 
Trattoria, Fausto calls her his 
purchasing manager and says, 

“she knows what we need 
better than we do. Missy 
goes the extra mile helping 
out when we have any issues 
and always taking care of us.” 
Missy was there to meet the 

truck for deliveries during the first weeks 
of business with Sysco. 

Fausto also appreciates the Sysco 
Business Resource team and he visits the 
test kitchen once or twice every year for 
fresh ideas. When he decided to add a 
stuffed pasta shell to his menu he consulted 
Sysco Culinary specialist Daniele Mereu 
who helped him create unique new 
additions to the menu. 

Cuckoo in Coombs Trattoria & Pizzeria
Flavour of  Canada Profile:

Chef Curtis, Missy Grant, Chef Fausto Bellicini

Coombs, BC

Old Country Market began as a fruit stand on the side of the 
highway, operated by Norwegian immigrant family Kristian 
and Solveig Graaten. The fruit stand did so well that it was 

expanded into  a full market with a traditional Norwegian sod 
roof. Later, goats were added to help keep the sod roof under 
control. In time, the goats themselves became an attraction, 

bringing tourists from all over the world. 

You’re a Big Boss
Restaurants are the fourth largest employer in Canada after retail, 
construction and manufacturing. Jobs in the sector hit a record 
reaching 1,227,600 with the addition of 31,300 jobs in 2014.

See it Grow
From 2005 to 2014, caterers and quick-service restaurants led 
the growth with 5.1% and 4.8%, respectively. The growth at 
full-service restaurants was 3.3%, while drinking establishments 
experienced a decline at -1.7%.

What’s Hot, What’s Not:
The 10 fastest growing menu items in 2014
Breakfast sandwiches, burgers, bagels, muffins,
chips/pretzels/crackers/curls, hash browns,
french fries, hot chocolate, donuts & hot tea.

The 10 fastest fading menu items in 2014
Carbonated soft drinks, seafood/fish, hot coffee,
Chinese/Cantonese/Szechwan, chicken/poultry entrees,
deli meat sandwich, salads, rice, milk & non-fried vegetables.

Turkey Talk
During Thanksgiving 2014, 3.1 million whole turkeys were 
purchased by Canadians, equal to 37% of all whole turkeys that 
were sold over the year.

Top Fruits and Veggies for Fall Workouts
If your customers are fitness fanatics or just starting on their 
journey to healthy living, try offering the following:
Pears – delicious and high in fibre
Kale – a top choice for vitamins A, C & K
Beets – good for muscle energy
Cranberries – high in antioxidants
Butternut Squash – loaded with beta carotene

Sources: Restaurant Canada, NPD Group, Turkey Farmers of Canada,  
Technomic, Canada Bread, www.bodybuilding.com

by the
Numbers

Top Health Claims on Canadain Menus

Gluten Free

Vegetarian

Organic

Healthy

Natural

Low Fat

Lighter Fare

No Sugar

Fat Free

Q3 2014

Q3 2015

719
621

461
535

283
323

116
147

79
97

56
62

53
42

35
30

22
36
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When was the last time you 
sought comfort in the aisles of 
the produce section? No 

disrespect to celery and carrots, but most 
of us go for rib-sticking, hearty fare when 
we want to calm frayed nerves or ease a 
broken heart.

And come winter, what better way 
to protect ourselves against the season’s 
chilly assault, than with a steamy hot 
plate of food that ranks high in calories, 
carbohydrates and nostalgia.

One of winter’s treats is its 
assortment of rich and tasty dishes: 

apple pie, chicken soup, French fries, 
sticky toffee pudding, grilled cheese and 
tomato soup, mac and cheese, pot roast. 
The list goes on and on and changes 
based on personal tastes and cultures. 
But one thing remains the same. 
Comfort food often provokes nostalgic 

Take comfort in pub food.  
It’s hearty, abundant and loaded with nostalgia.  By Kelly Putter

Join the

Pub GrubPub Grub Party
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3 brands to serve you best

Contact your Sysco Marketing Associate for more information.

Soup Bases

• Vast flavour selection
• Low Fat
• No Artificial Flavour

• Gluten Free
• No MSG
• Low in Sodium

• Great Value
• Versatile
• Easy to Use

A base  
for every  

soup need

On-trend Flavours, Easy to Prepare, Perfect 
for Individual Servings or Variety Samplers

Order Code 1389222 Order Code 1389349

Order Code 0694881 Order Code 0694881

Order Code 1284084 Order Code 1798285

Pub Grub… continued.

or sentimental feelings, the kind of 
emotions you might associate with 
childhood.  

“It’s a little bizarre because these pub 
foods are what we grew up on,” says pub 
owner Desiree Fatkin. “When I eat these 
foods, I often think of being a kid and 
maybe that explains why they’ve made 
their way into the pub scene – it’s the 
kind of food mom made.”

Shepherd’s pie, meat loaf, stews, 
roast beef, steak and kidney pie, curries, 
fish and chips all speak to our desire for 
food that nourishes our soul. Call it 
comfort food or call it pub grub. They’re 
pretty much one and the same.

Fatkin has spent a lifetime working 
in pubs, starting out at 18 as a server and 
working her way up to finally owning 
one. She and her husband Billy Fatkin 
today own two pubs, the Waterloo-based 
Duke of Wellington and The Duke and 
Duchess in Cambridge and they are 
affiliated with three other pubs, namely 
The Williamsburg Arms, The Waterloo 

Arms and The Innerkip Arms.
While their pub menus boast many 

classics, they also make room for one of 
cuisine’s most dominant trends and that 
is the growing interest in ethnic food, 
specifically Asian, Mexican and South 
Asian. In an effort to satisfy bolder 
flavours and the appetites of more 
adventurous foodies, their menus 
include chicken Thai bites, a taco 
sampler and a Tandoori vegetable wrap, 
among other ethnic dishes.

And don’t despair if traditional pub 
grub isn’t your thing. Most pubs, 
including Fatkin’s, also carry a good 
assortment of lower calorie and 
carbohydrate items in addition to  
gluten-free choices. Choose from 
Portobello mushroom burgers and fajitas, 
a range of healthy salads and curries.

Keep guests coming back for more 
by offering a pub classic on your menu 
this winter. Who knows what kind of 
cravings you’ll inspire. 

• Tandoori Vegetable Wrap
• Butter Chicken
• Welsh Rarebit
• Ploughman’s Lunch
• Steak Pie
• Fish & Chips
• Smoked Haddock
• Slow-cooked Lamb Shoulder
• Buffalo Chicken Poutine
• Beef Dip
• Bangers & Mash
• Liver & Onions

to your menu with:
Pub Grub 

Add some
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Wouldn’t it be great if we could 
slap up a few colourful strands 
of glitter and call it day when 

it comes to decorating our restaurants for 
the fall and winter season? But we all 
know that would never fly.
Love it or hate it, decorating our 
establishments to usher in the fall season 
or welcome the Christmas holidays is 
about as important as having a cheerful 
host, a chatty bartender or a gourmet 
chef – which all  add to the experience 
of dining out. Just as a happy host can 
heighten your night out, the 
embellishments you use and how you 
use them can create a feast for the eyes 
and that speaks volumes about your 
brand. It tells customers you care.

Here are a few tips on 
how to deck your halls:
Don’t Go All Martha Stewart
Matching decorations to your cloth 
napkins is acceptable but try not to  overdo 
it. If you have some funky Hanukkah 
menorahs or scary Halloween décor, that 
you picked up in South America, pull it 
out and show it off. Displaying your own 
unique stamp via decor shows off your 
personality and endears you to guests.

Au Naturel
Look to nature to beautify your 
establishment: leaves, stones, branches, 
gourds, logs, berries and pine cones all look 

gorgeous when grouped together and 
artfully displayed, perhaps with candles or 
pot pourri. Fill glass apothecary jars with 
cranberries and surround them with pine 
cones and evergreen. If you can, use real 
evergreen in garlands, boughs and trees. 
This lends to the scent, spirit and feel of the 
holidays and may evoke a sense of homey 
familiarity or warmth among customers. 

Not Just for Christmas Trees
Twinkling white lights or a colourful 
festive string of mini lights add sparkle 
to any dark corner. String lights near 
your entrance ways, in and around the 
bar – near any area you’d like to highlight. 
Accentuate overhead lighting with shiny 
baubles or shimmery snowflakes. 

Decking the halls during the fall and winter holiday season need not be 
stressful. Here are a few pointers on how to spruce things up.      By Kelly Putter

Festive
D E C O R A T I N G  I D E A S

Restaurant
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As the oldest pub in Nova Scotia, 
The Fo’c’sle has been an active 
participant in the hospitality 

business for more than 250 years – dating 
as far back as the mid 1760s. During that 
time, different parts of the Chester, NS 
building have served as an inn, a stable, a 
drug store, a grocery store, a blacksmith 
shop and apartments, but its current 
owners believe that at least one part of 
the building has always operated as a pub.

Currently owned and operated by 
Chef Scott Youden and his family, The 
Fo’c’sle is a Maritimes-influenced casual 
dining spot that serves more than 
100,000 guests annually in each of its 
three dining rooms.

Located in the heart of Chester, a 
village on the south shore of Nova Scotia 
about 30 minutes from Lunenburg, the 
pub attracts many tourists, especially in 
summer, as well as locals from within a 
15-mile radius of Chester.

Casually decorated with local 
paintings, the pub’s front room is a little 
quieter, while the middle section is 
decorated with antiques and oddities. 
Part of the bar section used to be a stable, 
so it’s decorated with horse tack. The 
bar side includes a big screen TV, free 
pool table and the Liar’s Table, a popular 

round-top table customers have been 
known to squabble over on trivia or wing 
nights. The centre section includes big 
slab tables with benches and pews.

The Fo’c’sle is truly a family-run 
business with Scott Youden running 
the kitchen, his mother Audrey 
overseeing all day-to-day operations 
and Youden’s sister, Penny, managing 
the front of the house.

Striving to create and serve local 
food wherever possible, The Fo’c’sle is 
open seven days a week for lunch, 
brunch and dinner. 

Favourite dishes include: Stuffed 
Haddock, Admiral’s Chowder and 
Dark & Stormy Shrimp & Scallops – 
glazed with ginger beer and black rum 
BBQ sauce.

The pub is also known as Chester’s 
Living room and for good reason. In 
August, the village hosts the biggest keel 
boat regatta in Canada and during the 
winter months there are regular trivia 
nights. The Fo’c’sle also hosts various 
events in support of local causes such as 
fundraising for kids’ extracurricular 
activities and a New Year’s Day 
traditional levee, offering free food to 
around 600 guests.

Because Chester is a popular spot to 

film TV and movie productions, 
celebrities have been known to frequent 
The Fo’c’sle. Eric Balfour, who stars on 
Haven, is a pub regular during filming 
and has even deejayed a couple of times 
to an over-capacity crowd.  

Chef Youden is a graduate of the 
Culinary Institute of America in New 
York and went on to work with Back Bay 
Restaurant Group, Hilton Hotels, and 
Westin Hotels as an executive chef. 

Youden switched to Sysco seven 
years ago when he took over at The 
Fo’c’sle. Sysco’s Dave MacDonald is a 
key contributor to the ongoing success 
of the pub, as is Sycco Corporate Chef 
Jamie Mullett. According to Youden, 
Jamie has helped numerous times in 
creating new and innovative specials and 
is always available with great suggestions 
for improvement. As a result, the 
restaurant continues to outsell itself 
month over month and year over year. 

In a village with an off-season 
population of only 900, Nova Scotia’s 
oldest pub is privileged to be as busy as 
it is. The future is definitely looking up 
for The Fo’c’sle. 

The Fo’c’sle Pub            Chester, Nova Scotia

Flavour of  Canada Profile:Decorating Ideas… continued.

The Magic of  
        Eco-Decorating
Be energy efficient. LED lights are far more 
eco-friendly than standard bulbs and they last 
longer too.

Use eco-friendly candles. Traditional candles 
emit soot and other air pollutants. If your budget 
allows, sustainably sourced soy and beeswax-
based candles are the most environmentally 
friendly choices.

Beyond the bauble. Consider pairing your 
shiny trinkets with a festive mural or window paint-
ing commissioned by a local artist. Or you could 
do something completely altruistic and donate to a 
good cause or favourite charity. Get your staff and 
customers in on the act by offering to match what 
they give.

Source: www.bizenergy.ca

Don’t Go Too Cheap
Have your decorations been through a time warp? Still using 
incandescent light bulbs? Does your décor look like it came 
from the bargain bin at the dollar store? It’s time for an 
ornament reboot. Pick classic decorations and colours. Fill 
large glass containers and vases with glass balls in one or two 
colours for an inexpensive impact. Or try filling them with 
holiday candies or mints. Let your imagination guide you.

Worship at Home
Many of our holidays are historically religious but are 
becoming increasingly secular. It’s best to keep it that 
way in a place of business, where all religions of the world 
are welcome in addition to non-believers. It’s best not to 
decorate using religious icons and try to play holiday 
music that is not overly devout. 
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Serving: 1 Sandwich

Instructions:
1. Mix mango, red pepper, onion and citrus  
    vinaigrette in a bowl and set aside.
2. Heat oil in skillet to medium-high heat.
3. Add chicken strips & sauté.
4. Add butter chicken sauce & simmer until done.
5. Slice Parisian in half and place on flat top to grill.
6. Assemble sandwich: butter chicken,  
    top with mango red pepper slaw.

Ingredients:
1 Parisian Loaf, cut to desired length
1 boneless chicken breast, cut into strips
1⁄4 cup butter chicken sauce
1⁄2 bell pepper, julienned
1⁄2 mango, julienned
1⁄4 onion, thinly sliced
1 tbsp citrus vinaigrette: Lime, olive oil,  
salt & pepper and freshly chopped cilantro.

Sysco  ::  the main ingredient
EXCLUSIVE RECIPE

BombayThe

featuring the Parisian Loaf

Sysco  ::  the main ingredient
EXCLUSIVE RECIPE

with Carrot Soup
Brown Sugar Roasted Vegetables

The savoury flavour of roasted vegetables seasoned with cinnamon and sugar 
combined with the delicate creaminess of Campbell’s® Signature Golden  
Autumn Carrot Soup is perfect to warm your customers on those chilly days.

Preparation Method:       

1. Combine soup (1 tub) and water (1 tub) in a pot and heat to boiling (min. 180°F/80°C).
2. Reduce heat and simmer for 10 minutes.
3. Place the diced vegetables and seasonings into a stainless steel bowl and toss well,  
    coating the vegetables.
4. Place onto a baking sheet and cook at 400°F for 1 hour. After ½ hour,  
     stir the vegetables to turn them over.
5. Once cooked, place vegetables into an insert and hold until needed.
6. Garnish 8 oz. of soup with 1½ oz. of warm vegetable mix and serve.

Yield:         18  
Serving Size:   8 oz. (250 mL) 

Ingredients Imperial Metric

Campbell’s® Signature  
Golden Autumn Carrot 
Soup (1 Tub) 

4 lbs. 1 - 4/5 kg

Water (1 Tub) 64 oz. 2 L

Pepper Squash, diced  lb.  375 g

Parsnips, diced  lb. 375 g

Turnips, diced  lb. 250 g

Carrots, diced  lb. 375 g

Brown Sugar 3 oz. 90 g

Cinnamon  tsp 3 mL

Black Pepper  tsp 1 mL

Salt 1 tsp 5 mL

Recipe courtesy of Campbell’s Food ServiceRecipe Courtesy of Canada Bread
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Restaurants have long been 
criticized for serving food loaded 
with empty calories, excessive 

carbohydrates and high sodium levels. 
While some argue restaurants are simply 
catering to the wants and needs of their 
customers, others 
blame chefs and 
restaurateurs for the 
current obesity 
epidemic. It’s the 
classic chicken and 
egg debate. 

But as consumers 
grow increasingly 
concerned with 
health, restaurants 
may want to hop on 
the good-for-you 
food bandwagon. 
Here are a few tips 
that will help you 
accommodate those 
diners who cringe 
when asked, ‘do you 
want fries with that?’

Make Menus That Pop
“Create menus that make the healthy stuff 
jump out,” says Brian Wansink, a Cornell 
University Professor of Food Marketing 
and author of Mindless Eating: Why We 

Eat More Than We Think and Marketing 
Nutrition. Restaurants could begin their 
healthy romance with customers right 
on the menu by using graphics, colourful 
highlights and creative fonts that attract 
your eye to fruits, vegetables and whole 

grains. Descriptors 
such as ‘chef’s 
recommendation’ or 
‘traditional favourite’ 
actually heighten 
consumption, in 
some cases by as 
much as 28%.

Health by Any Other 
Name… is Fine
Never ever refer to 
foods or the dishes 
you offer as healthy 
fare, either verbally 
or in written form. 
It’s one thing for  
a server to say,  
‘I think the chef 
salad is healthier 

than the Caesar salad,’ when 
specifically asked their opinion, but 
never volunteer that descriptor. 
According to Wansink, in food 
psychology, calling a food healthy is a 
surefire profit killer.

Getting a clean bill of health can be a challenge for restaurants.  
Here’s how to make yours a little more ship-shape.  By Kelly Putter

Restaurant Fare
Healthy

Beef up your menu 
with healthy choices:
•  Offer more calorie dense foods such 

as pasta in appetizer size

•  While everything tastes better with 
butter, offer veggies steamed minus 
the extra calories of butter, oil or 
bacon fat

•  For bread dipping, add balsamic  
vinegar to heart-healthy olive oil to cut 
fat and calories and maintain flavour

•  Swap bad fats for good fats, 
like butter for olive oil or  
avocados for cheese.
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Contact your Sysco Marketing Associate for more information.

Less Grease.  More Flavour.

Jimmy Dean® Fully Cooked Breakfast Sausage
Product                                Net. Weight/Pack        Sysco Code  
Mild Pork Sausage Links, Skinless           200/.8 oz              8306144
Mild Pork Sausage Links, Casing           200/.8 oz              7922784
6" Maple Pork Sausage Links, Skinless           36/2.7 oz                2700681
Mild Pork Sausage Patties            80/2 oz                                   4670786
Mild Pork Sausage Patties            106/1.5 oz            7925787
Mild Pork Sausage Patties            160/1 oz                                    4773877

Healthy Fare… continued.Quiz: How healthy is your menu?
 1. Do you have a least two salad choices?  n 

 2. Does your menu feature at least one fish dish?  n 

 3. Do you serve dishes with plenty of vegetables/fruit?  n 

 4. Do you use lean meat in your dishes?  n

 5. Do you limit added salt in your dishes?  n 

 6. Do you limit added sugar in your dishes?  n 

 7. Do you use deep-frying techniques sparingly?  n

 8. Do you serve at least one vegetarian option  
 in each section of your menu?  n

 9. Do you offer any wholegrain bread, pasta,  
 noodles or rice options?  n 

 10. Do you use dairy products with a lower fat content  
 such as lower fat cheese and semi-skimmed milk?  n 

 11. Do you use ‘low saturated fat spreads or margarines  
 on sandwiches/bread /vegetables rather than butter?  n 

 12. Do you use a measurement to control your portion sizes?  n 

 13. Do you serve sauces separately?  n

To see how your menu measures up, check your score on right-hand page.

Quiz results: How 
healthy is your menu? 
If you answered yes to… 

All 13 questions: FANTASTIC!  
You have your customers’ best 
health interests at heart.

7-12 questions: your menu is 
well- balanced and your customers 
do have the choice of healthy 
menu options, but you could still 
offer more. 

6-3 questions: your customers 
may want more choices for 
healthier dishes and this demand 
will increase in the future. It’s time 
to put a plan in place. 

2 questions or below: your 
menu could limit your appeal and 
needs to have more healthy options.

Source: Unilever Food Solutions Canada

Save Prime Real Estate for Wholesome Fare
Healthier items should be situated at the four corners of your menu. Since people 
read menus much like they read magazines, those four corners are where they 
eyeballs gravitate.

Good-for-you foods should be placed at the tops and bottoms of menu columns. 
Believe it or not, those items sell by 25% more.

Say it like You Mean It
High-margin foods that are also healthy should be your new best friend. Load on the 
adjectives on menus to increase customers’ desire. So instead of seafood salad, try 
Succulent Italian seafood salad. Wansink found that guests were willing to pay 12% 
more money for menu items with descriptive names.

So that foods appear cheaper, use whole dollar figures rather than decimals, 
like $10 and not $9.99. You’re probably best not to use dollar signs at all  
so customers will relax and forget that they’re actually spending their  
hard-earned cash. 

Get Staff on Board
Wansink also recommends that staff be trained to tackle questions around 
lighter fare. It stands to reason that people concerned about calories or 
ingredients will ask questions of the server. Makes sure your staff knows a 
calorie from a carbohydrate. Encourage them to try the food or at least to 
pay attention to the compliments and criticisms customers share regarding 
healthier menu items. 

McCain® Potato Gratin. Imagine the possibilities. ®/TM McCain Foods Limited © 2015

Make them your own.

McCainFoodservice.ca

Imagine parmesan and shredded potatoes rolled together and then baked to crispy 
perfection. Now imagine that topped with mozzarella cheese and mouthwatering 
pancetta wrapped shrimp. That’s what we did with our McCain® Potato Gratin.

What will you create?

McCain_Gratin_SyscoAd_7_75x4_875_V2.indd   1 2015-10-02   2:58 PM

ICED TEA

Only 70 
calories
per 250 mL

Made with 
Organic
TEA

NO
artificial
flavours,
colours or
sweeteners
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The unfortunate economic climate 
and increased layoffs in Canada 
has caused a significant crunch 

on consumer spending in 2015. One of 
the first areas consumers tend to cut back 
their spending is on the frequency or 
variety with which they dine out, or order 
in. While the duration of this downward 
trend is unpredictable, it is projected to 
last until at least early 2016 or longer. 
Given this information, one must ask 
themselves, “How can a food service 
operator help protect their profits, without 
reducing their offerings or marketing 
strategies?”. While the answer to this 
question is far from simple, there are some 
key areas an operator can focus on to help 
drive their business forward, and set 
themselves up as a top provider when the 
smoke finally clears.

While consumers may be spending 
less on food services, they are still 
spending. It is crucial that operators 
continue to market their business now 
more than ever, as attracting new 

customers may be the difference between 
a business’ success and failure. The 
traditional (and costly) forms of marketing 
are always available, but utilizing free 
marketing platforms, such as social media 
outlets, is both affordable and effective. 
Operators may also look for added support 
from Social Media service providers to 
help them manage their online presence. 
Consumers frequently turn to online 
sources for dining advice, so be sure to 
set your operation up with an easily 
accessible, positive online image. Those 
who do may find that they attract more 
business than that of their competition.

In addition to attracting a regular flow 
of customers, operators should also turn 
their sights internally on their in-house 
processes, focusing on how they can 
become more profitable without slashing 
their offerings to their customers. Since 
it is not often feasible to create new menus 
each month that coincide with the 
fluctuation of market prices, how can an 
operator then protect their profits with 

their current menu offering?
The key is in staff and process 

management. Ensuring your staff are 
properly trained on your operations 
portion control systems for your 
standardized recipes is key, as inconsistent 
portions are not only costly for the 
business, but it can also be very obvious 
and frustrating for consumers. Managing 
waste and overproduction will also carry 
a large impact to the bottom line. 
Communication of projected business 
throughout the organization can help your 
staff prepare for the expected business 
volume, which will allow for proper 
purchasing, handling, and preparation. 
Remember, products cost operators the 
same amount regardless of whether it hits 
a customer’s mouth, or the garbage can.

Above all else, an operator must 
ensure that they offer a great sense of 
perceived value, as no consumer ever 
seeks out, or returns to, a business that 
they do not believe offers good value. It 
is important however to remember, that 

value does not mean “cheap”! Value can 
generally be described as an equal 
exchange of goods or services for dollars. 
Make sure your customers feel like they 
leave your building having received fair 
value in return for what they paid. A $100 
dinner can be of greater value, if the 
atmosphere, service, and goods they 
receive seem equal or great than the $100 
dollars they paid.

While the business environment for 
food service operators is as challenging as 
ever, it is important to remember that it 
is still possible to turn a good profit. The 
key is in tight controls, and good 
marketing. If you can attract more 
customers than the guy next door, ensure 
your staff are operating in a profitable 
manner, and ensure you are offering great 
perceived value, then you are sure to get 
through the hard times now, and should 
end up as an established top provider 
when the market begins to rebound. For 
further support, please reach out to your 
local Sysco STIR Team. 

by Sysco Edmonton STIR Team

Protecting your Profits.
Spotlight on  
Sysco Central Ontario’s  
Foodservice Consulting Team

Eric Smith 
Corporate Chef, Sysco Central Ontario

Jeff Phillips 
Business Resource Manager, Sysco Central Ontario

Melanie Hammond 
Business Resource Specialist, Sysco Central Ontario

With 17 years in the food service industry, Eric  
started from the ground up as a dishwasher at his  
local pub. With his enthusiasm for the food and  
restaurant “scene” recognized early, he went on to 
study in the Culinary Mgmt. program at George Brown 
College. His passion for food and life-long learning 
has led him to such culinary hotspots as France, Italy 
and Spain. Eric has held many positions in the industry 
from Executive Chef to Culinary Instructor at Durham  
College. In his current role as Corporate Chef with 
Sysco Central Ontario Eric now enjoys working  
alongside industry professionals, sharing culinary 
trends and helping you grow your business!

Jeff has been in the foodservice industry for over 20 
years. During this time he worked as a chef in various 
styles of restaurant operations across Ontario and 
The Rockies. He was a Chef Instructor at St. Lawrence 
College before transitioning into foodservice sales 
for over 5 years. As a restaurant owner/operator he 
helped build new concepts from the ground up.

Melanie graduated from Sir Sandford Fleming  
College in the Culinary Management Program in 
2001. Shortly thereafter she joined the team at Sysco 
Foodservice of Central Ontario and has been with 
the company for 14 years. She began her career at 
Sysco in the Customer Service department and then 
transitioned into Sales working for several years as 
a Marketing Associate. She was brought into the  
Business Resouces Department where she currently 
enjoys the opportunity to assist our customers in their 
continued success.

To book your session, please contact us at stir@corp.sysco.cawww.syscostir.ca
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Spreading
the Love

As a restaurant owner or operator, 
there are countless decisions, rules 
and laws you need to live by in an 

effort to run a successful business. Having 
a lot on your plate is daunting so it’s no 
surprise that helping others outside of your 
restaurant’s immediate reach often gets 
passed over.

But don’t be too quick to say no. 
Being a good corporate citizen or running 
a responsible business often means your 
restaurant will net a positive response in 
terms of patronage and loyalty. The 
thinking goes that customers will be 

happier spending their money at your 
establishment because they know you 
support a cause they hold dear.

The theory is known more formally 
as Corporate Social Responsibility (CSR) 
and it is defined by a company’s sense of 
responsibility toward its community and 
its social and ecological environment. 
Typically, companies show CSR thanks 
to sustainability, contributions to 
educational and social programs, by 
volunteering and through philanthropy.

But given the long list of worthy 
causes looking for support, how does a 

Think social responsibility 
is just for big corporations? 

Think again. 
Consumers support restaurants 

that care about more than just profits.

By Kelly Putter

1. Recycle -- You probably already do, so up your efforts a 
notch or two.

2. Reduce Energy Consumption – Restaurants burn 
through a lot of energy. Try to power down a bit and think of 
your savings.

3. Volunteer Locally – Your ties are pretty tight with 
your staff and community. Encourage employees to help out 
at local fundraisers, food drives and the like.

4. Collaborate with other Businesses – Find 
inventive ways of collaborating with other small businesses, 
either through the chamber of commerce, local branches 

of associations, networking groups, or just within the 
business community.

5. Help Global Causes – Building schools in Haiti or 
providing clean drinking water in Africa might be of more 
interest to you. Consider a modest investment in micro-
lending enterprises such as Kiva. 

6. Begin Cause Marketing – Consider spearheading 
your own campaign. Local businesses are great hubs for 
community engagement. Post a flyer in your window, collect 
spare change, and give discounts to customers who support 
a charity or use your website to garner support for your 
favorite charity.

Source: www.businessthatcares.blogspot.ca

6 Ways to Embrace Social Responsibility:



the main ingredient  ::  Late Fall 2015  ::  2524  ::  Late Fall 2015  ::  the main ingredient

Sysco Marketing Associate Profile: 
Lindsay Flannery • Sysco Regina    

restaurant decide which ones to help?
“It’s important to pick things that come from the heart and 

are specifically important to your organization,” says Matthew 
Earle, CEO of Reputation.ca, an online reputation management 
firm. “You need it to be sincere and if it matters to you, you’ll 
do a better job and it will be more rewarding to you and who 
you’re working for as well.”

CSR can take many forms. Doing right by your employees, 
respecting diversity, promoting healthy lifestyles, following 
sustainable and waste-reduction programs, giving to good causes 
and charities are all hallmarks of showing you care about the 
greater good of your community.

Clearly, this is a hot topic among the buying public. Over 
half of consumers say social responsibility, recycling programs 
and giving back to the local community are very important 
when deciding which foodservice location to visit, according 
to Technomic, a research and consulting firm servicing the food 
and foodservice industry.

Benevolence is a big factor in the types of foods we choose 
to consume.  Technomic found that 62% of consumers say that 
whether a restaurant serves hormone- and steroid-free meat 
and poultry is very important in deciding which foodservice to 
visit. Nearly half of consumers strongly agree that it is important 
that the environment is not negatively impacted because of the 
way beef cattle are raised, while 41% said the same for chicken 
and 36% said the same for pork.

It’s important for restaurants wanting to up their CSR to 
forge an association with the charity or cause they are 
supporting. Earle says one way to do this is by using your 
respective websites and social media platforms. Say, for 
instance, a group of employees from your restaurant decides 
to help build a home for Habitat for Humanity. “It doesn’t 
cost the charity anything to mention your contribution on 
Facebook and Twitter,” says Earle. “It’s pixie dust. Encourage 
them to mention on their blog that people from your company 
helped build a house in Vancouver.”

The same premise applies on a more local level with small, 
independent businesses. Consider donating to the local school’s 
fun fair, for example. That builds your social capital in the 
community. View it as investment in your future because when 
a big franchise moves in to steal your business you will have 
built up enough solid relationships to protect your market and 
fight off competitors.

“You want to build your social capital so when you come 
into hard times or have a controversy or a negative situation 
and need the public to be sympathetic, you’ve already laid the 
groundwork to win favour,” says Earle. “What you’re doing is 
building your social capital to bank on in the future.”

Now might be the perfect time to give some thought to how 
your restaurant would like to contribute to the greater good. 
With the holidays approaching, people are often in a giving 
mood. Also, it’s believed that CSR is not a short-term trend 
but real and growing change taking place among consumers. 
By helping your community, you could very well be helping 
your bottom line. 

Spreading the Love… continued.

 

Q: Did you ever work in a restaurant, if so does that help you 
understand their business needs more now.
A: I am a true restaurant brat, having been raised around them working 
in restaurants my whole life. I also had a great interest in cooking and 
have taken culinary classes as well in the past. This does give me a 
better understanding of all areas of the operation and needs of the 
businesses as well as the customers.

Q: Where do your Accounts fall in relation to your territory - do you 
have to visit several communities?
A: I do visit many communities on a weekly and bi-weekly basis. In 
an average week, I see approximately 15 different towns.

Q: Describe the account composition of your territory.
A: My accounts vary from steak houses to small family dining 
establishments as well as healthcare and schools.

Q: How does this affect how you do your job? 
A: This does not really affect how I do my job as I see each customer 
as important as the others. Understanding differences in operations 
helps me to give the best service possible to each and every account.

Q: What do you like best about Sysco Brand?
A: Sysco brand products are an easy sell as they are high quality and 
competitively priced. I have several items that are my “go tos” as they 
are a never fail success.

Q: Do many of your accounts use Sysco Brand and what has operator 
response been to Sysco Brand?
A: I have several accounts that buy mostly Sysco Brand and the average 
percentage of that brand in the territory is about 50%. The response on 
the brand is generally one of appreciation for the quality and the price.

Q: Describe how you have helped customer’s solve problems.  
A: Problem solving is a day to day, minute to minute part of the job. 
I make sure I am available, provide quick answers and if I can’t, I rely 
on one of our many tools, resources or team members to help me find 
the right answers. Having a whole team behind you is an amazing 
resource to have out on the road. 

Q: What is the most challenging aspect of your job? 
A: Turn around times can sometimes be stressfull however it is what 
gives you the adrenaline rush that I feel in this fast paced environment 
that makes each day a different adventure.

Q: What is the most rewarding aspect of your job?
A: Being able to embrace my customers and seeing and hearing their 
appreciation and growth due to the things we work on together. I am 
a true customer service champion and have great pride in providing 
all the different things that customers need and want.

Q: What are the good things about working with your accounts?  
A: Learning a variety of ways to run a business as well as just getting 
to know them.  The people you work with quickly move from customers 
to family as you become a part of their lives.

Q: What are your goals for the future or future plans with any 
particular accounts?
A: I am fresh into this roll and so my goals right now are to continue 
learning and growing with the great team of people I have to support 
me.  In the future I will start thinking about the next step in my career 
but for now, this is the next step for me.

Q: What do you enjoy most about working for Sysco?
A: The people and the environment is what I enjoy most about working 
for Sysco. It feels like a family business and we all support one another. 
It is not what I envisioned a corporate entity to be and for that I am 
thankful.

Q: What foodservice trends do you see emerging? 
A: How do you respond to them? In my area, as it is mostly rural, the 
trends do not seem to come up as much for their menu styles. I present 
information on new and exciting items and select a few applications 
for my customers to try. 

Q: What do you think is the biggest mistake that an operator might 
make in today’s market? 
A: Not running proper food costs. I see many places that just “make 
a price” for the product they are selling and they don’t realize how 
much it costs to make it, or what they should sell it for.  Food cost was 
one of the first things I remember learning in my culinary classes and 
I believe it is still true today as one of the most important things that 
an operator should do on a yearly basis.

Q: What do you think makes some operators successful and others 
not so successful? (particularly when they are running similar size/
type businesses)
A: Dedication and thought is one of the big factors. Some operators 
in this business type think that it will run itself, and anyone who has 
done it before knows this is just not true. There is a whole list of 
planning and execution that needs to be involved in your business and 
if you are not dedicated enough to do that properly then chances are 
you will not succeed.  

Closing Remarks: In my short tenure with Sysco, I feel like I have 
gained a new large family. I work for a lot of amazing people and I 
appreciate the hands on training I’ve received from Sysco and my 
customers. It’s because of them that I work so hard and dedicate my 
time so that we can all continue to grow and prosper. I do more than 
just my job. I love my job because of  the people around me and the 
way I’ve been welcomed into their lives.   

Muffin Bundt Cakes
1.  Preheat oven to 148°C (300°F).
2.  Fill greased pan ¾ full with 
 muffin batter of your choice 
 (approx. 96 oz for 10”).
3.  Bake for approx. 
 60 minutes*.
4.  Allow to cool before 
 removing from pan.
5.  Cool completely before 
 decorating or slicing.

Muffin Loaves
1.  Preheat oven to 
 148°C (300°F).
2.  Scoop 36oz of batter
 into a lightly greased 
 loaf pan.
3.  Bake for approx. 
 90 minutes*.
4.  Allow to cool slightly before 
 removing from pan.
5.  Once completely cool cut into 
 slices and wrap in plastic 
 wrap or store in a 
 sealed container. 

Please contact your Sysco Marketing Associate for more information.

Muffin Batters 8 lb pail 16 lb pail 
Carrot   7723448  7723141
Blueberry   7723372  7723117
Orange Cranberry   7723356  7723109
Double Chocolate   7723349  7723083
Banana   7723299  7723026
Lemon Poppyseed   7723265  7723000
Golden Raisin Bran   7723232  7722929
Dark Bran   7723216  7722911
Oatmeal Apple   7723182  7722796
Chocolate Chip   7723190  7722762
Morning Glory   7721418  7722739
Apple Cinnamon   7723166  7720691
Cinnamon Coffee Cake  1005085  1005119
Butterscotch Coffee Cake  1005109 1005095 
     

Carrot  7728165
Blueberry  7728041
Orange Cranberry  7727845
Golden Raisin Bran  7728181
Dark Bran  7728173
Oatmeal Apple  7728108
Chocolate Chip  7728058  

Thaw & Serve Bulk Muffins - 24 x 3.5 oz

Carrot  7737612
Blueberry  7737646
Lemon Poppyseed  728215
Chocolate Chip  7737661 

Individually Wrapped Muffins 3.5 oz x 24

*BAKING TIP: Test cake or loaf by inserting a 
toothpick into the center, if it comes out 

clean with no batter sticking to it,
it’s done.

STORING TIP: Store cut slices in 
the freezer, simply thaw out a 

few at a time. 
We
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Marita Williams, Lindsay Flannery, Jyann Williams
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Smoked sweets might sound like a 
contradiction in terms, but, in truth, 
it is the latest cool cooking 

technique in your dessert cook’s arsenal.
Smoking is that slow-cooking process 

in which wood smoke is used to flavour, 
cook or preserve food. As food smoking 
heats up within culinary circles, its 
application has spread to include not only 
meat, cheese and fish, but also desserts 
such as cheesecake in addition to alcoholic 
beverages such as wine and cocktails.

When it comes to smoked desserts, 
you can make them as sophisticated or as 
simple as you prefer. Consider smoked 
pecan sticky buns or bread pudding with 
smoked cherries. You can add the woodsy 
flavour of smoke to a dessert pizza, a thin 
pizza-dough variation of the campfire  
s'mores theme, which is the perfect 
ending to a meal for a larger group.

Try smoke with marshmallows, in 
custards and fruit for something sweet 
and rich but also pungent. The technique 
works on just about any dessert. Pumpkin 
pie, carrot cake and ice cream can all be 
infused with smoke.

The trick with smoking is not to 
overdo it. If you want to try smoking 

without spending money on a smoker 
right away, try using a cheap roasting pan. 
Put some water-soaked wood chips inside, 
cover it and heat. You can enhance the 
flavour of by adding aromatics to the coals 
such as bay leaves, rosemary, grapevine 
cuttings, fruit peel, or cinnamon sticks. 
Once you see smoke, lower the heat to a 
bare minimum and place the food you 
want to smoke on the rack. Make sure 
the food is covered in foil and be sure to 
poke holes in the foil to allow the smoke 
to escape. Good air flow is key.

Kettle-style grills can also be used for 
smoking. Simply place lit charcoal 
around the grill and your food in the 
middle. Then put water-soaked wood 
chips on the hot coals. 

But if fiddling with wood, fire and 
smoke isn’t for you, you might consider 
trying liquid smoke, smoked paprika or 
adobo sauce. Liquid smoke is quite 
strong so add just a drop or two to meats, 
drinks, guacamole and barbecue sauces. 
Smoked paprika is great on dishes that 
typically call for the spice. For smoky 
tasting hamburgers try adobo sauce.

Adding depth to your drink line-up 
is easy with smoke. Depending on your 

level of comfort, you can either smoke a 
whole cocktail or just one part of it, say 
the juice for example. Getting smoke 
into your drink can be done with a hand-
held smoker in which a small amount of 
wood chips are inserted into the smoker. 
The hose is placed where you want the 
smoke to go. You just hold a lighter to 
the chips and – voila – instant smoke is 
created. Try filling a carafe with a tight-
fitting lid with smoke and then dumping 
the contents you want smoked inside for 
a few seconds. Again, be careful not to 
overdo the intensity of smoke.

Many drinks are well suited for 
smoking. Try it with an old-fashioned 
cocktail, a bloody Mary or a Manhattan.

Or you can introduce smoke in baby 
steps with other smoky ingredients in 
drinks such as chipotle chiles, smoked 
paprika, crisp bacon, smoked salts and 
liquid smoke.

Smoke adds a new dimension to 
desserts and cocktails, giving each a 
unique depth of flavour. Enjoy the 
process, expect a few failures along the 
way and remember not to be too heavy 
handed or all your efforts might just go 
up in smoke. 

The delicious flavour of smoke is drifting into desserts and drinks.  
See how a little wood and fire can wake up your menu.  By Kelly Putter

Smoked

Desserts worth Smoking:
Apples – Caramelize them over wood and cinnamon sticks and serve over 
cake or ice cream or in crisps.

Cherries – Smoke them and then serve them over crème anglaise.

Vanilla – Incorporate smoked vanilla beans in ice cream blended with  
broken bits of biscotti and a compote of whatever fruit you have on hand.

Sweet

Revolution



FUSION BLEND

SUPC code: 2733471

Super sweet corn, black beans,  
edamame beans.

Prepared to Perfection

www.bonduelle-foodservice.ca

Present in over 80 countries, Bonduelle is the world’s undisputed
leader of processed vegetables. The Canadian division oversees 
more than 2,000 employees and 800 growers who harvest and 
prepare vegetables in 8 plants across the country.


