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Foot Traffic Galore
Did you know restaurants receive 
18 million visits by Canadians each 
and every day?

Restaurants Canada’s chef survey 
identifies top trends for 2016:
Top 10 Hot Trends: 
1. Craft beer/ microbrews 
2. Charcuterie/ house-cured meats 
3. Ethnic sauces 
    (e.g. sriracha, raita/raitha, chimichurri, soy sauce) 

4. Locally sourced foods  
5. Food smoking 
6. House-made condiments & sauces 
7. Gluten-free/food-allergy conscious 
8. Inexpensive/ underused cuts of meat 
     (e.g. beef cheek, brisket, pork shoulder, skirt steak) 
9. Organic produce 
10. Leafy greens 
        (e.g. kale, Swiss chard, mustard greens, dandelion)

Top 10 Up-and-Coming trends: 
1. House-made condiments/sauces 
2. Ancient grains 
     (e.g. kamut, spelt, amaranth, freekeh) 

3. Alternative pulse proteins 
     (e.g. pigeon peas, cranberry beans, black beluga lentils) 

4. Inexpensive/underused cuts of meat 
    (e.g. beef cheek, brisket, pork shoulder, skirt steak) 
5. Micro-distilled/artisan liquor 
6. Ethnic/street-food-inspired appetizers    
     (e.g. tempura, taquitos) 

7. Chef-driven fast-casual concepts 
8. Unusual/uncommon herbs 
     (e.g. chervil, lovage, papalo, lemon balm) 

9. Ethnic cheeses  
     (e.g. queso fresco, paneer, labneh, halloumi) 

10. House-made/artisan pickles

Spoken Support
Word-of-mouth is one of the top reasons 
people visit your restaurant. According to 
Restaurants Canada, 34% of Canadians 
decided recently to visit a table-service 
restaurant based on a recommendation from 
a friend or family member.

Bigger Risk Takers
Canadians between 18 and 34 are more 
inclined to try new restaurants (37%) than 
their 50-plus counterparts (21%). 

Source: Restaurants Canada
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As a culinary landmark in east 
Toronto, Whistler’s has been 
serving customers for 35 years 

thanks to its good food, great atmosphere 
and the fact the traditions and values of 
this family-run business have been at the 
forefront of this popular restaurant for 
three generations.

It’s fair to say that the staff, too, 
supports those values and customs by 
making every effort to be welcoming and 
unpretentious.

Located on Broadview Ave. near 
Pottery Road, Whistler’s is exposed to a 
busy, high-traffic street that sees some 
20,000 vehicles per day. Its location also 
helps keep the restaurant in the hearts 
and minds of thousands of neighbourhood 
customers who host and attend everything 
from sweet sixteen parties, first 
communions, christenings, bar and bat 
mitzvahs, to a number of wedding events 
such as rehearsal parties and Jack and Jills. 

Known for its casual dining, banquets 
and events, Whistler’s has managed to 
maintain a consistent execution of its menu 
items along with keeping its commitment 
to using only the highest quality ingredients. 
The restaurant has one kitchen that 
services its 180-seat dining room, 225-seat 
McNeil Room and a 150-seat patio. The 
patio was recently chosen as Toronto’s top 
patio by WestJet magazine.

Named for American artist James 
McNeil Whistler, who is well-known for 
his painting called Whistler’s Mother, the 
restaurant serves up a North American 
casual dining environment with solid oak 
table tops, wainscoting and an ample 
number of flat-screen TVs for sporting 
events. Enjoy live Jazz and blues or 
weekend deejays at no cover charge.

Given Whistler’s hours (10 a.m. to 2 
a.m. seven days a week), it’s no surprise 

that its menu is vast and varied, offering 
everything from breakfast to pasta and 
pizza, burgers and nachos, Nebraska 
steaks, ribs and weekend brunch. A 
Sunday night special, prime rib, always 
sells out and customers really love eggs 
Charlotte which is offered on Whistler’s 
weekend brunch menu.

The kitchen is the domain of 
Executive Chef Miro Petrovic, who has 
worked at Whistler’s for 12 years. The 

Belgrade native immigrated to Canada in 
2002 after obtaining his red-seal 
equivalent, working in Munich for three 
years and plying his skills at his own fast-
food restaurant in addition to a number 
of high-end kitchens in his homeland. 

What motivated Petrovic to pursuit a 
career in the culinary world is the limitless 
amount of possibilities that cooking 
provides. The fact that the field is so vast 
and varied and constantly in flux appeals 
to his sense of adventure and his hunger 
to learn new methods and recipes that 
continually challenged and intrigued him. 
As a Sysco customer for 10-plus years, 
Petrovic praises the company’s great 
customer service and personal customer 
attention as being consistently responsive, 
courteous and efficient. Attributes that 
set it apart from the competition. In 
addition, Sysco is always offering ideas 
and new products to help Whistler’s grow 
in its day-to-day business. Whistler’s 
maintains very high standards when it 
comes to customer satisfaction and finds 
that Sysco is consistent with helping them 
deliver on that promise.

Petrovic recalls a very special 
celebration held at the restaurant for its 
30th anniversary in which Sysco played a 
part. The event was memorable because 
it lasted for four days and included a steady 
stream of visitors by the thousands.

Toronto, ON

Flavour of  Canada Profile:

Whistler’s Grille & The McNeil Room

Owner, Steve Mastoras and his wife Carole Anne Mastoras
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Milder temperatures invariably call to 
mind foods that are lighter, fresher and 
more summery, and nothing sums up 
those descriptors better than salad.

Salads are the perfect way to enliven 
your spring and summer menus. Besides, 
today’s consumers are increasingly 
requesting flavourful menu choices that 
are natural and healthy, sustainable and 
ethically produced and nothing fits those 
demands better than salad.

With that in mind, let’s take a look at 
what’s hot when it comes to the left side 
of the menu:

From the Sea
So long, kale. That great salad super 

food is being replaced by seaweed thanks 
to its high concentration of antioxidants, 
fibre, iodine and good fats. Seaweed is 
bursting onto the culinary scene because 
of its wide availability, its umami appeal 
and the fact that it’s yummy, yet low in 
calories. Throw in the fact that it’s 
currently available in supermarkets as a 
popular packaged snack and it looks like 
this sea green may be the culinary world’s 
latest darling.

Pasta Imposter
With meat and pasta exiting centre 

stage to allow room for vegetables to 
shine, finding new ways to prepare and 
present greens is on everyone’s mind. 
Introducing the spiralizer, a device that 
lets you spiral cut extra-long ribbons of 
vegetables. Besides looking pretty with 
their gentle curves, spiralized veggies 

allow you to introduce more nutrient-rich 
dishes by serving vegetables in place of 
pasta. Think pasta salads made with 
curled greens or zucchini ribbons 
(nicknamed zoodles) topped with pesto 
sauce. Spiralized veggies provide a tasty, 
nourishing base for reformed pasta lovers, 
many of whom have sworn off wheat-
based foods because of their high calories 
and gluten counts. Expect to see veggie 
spirals showing up more in salad bars and 
supermarkets.

Poke Salad Annie
Poke (pronounced poke-ay) is a 

traditional Hawaiian salad made of raw 
fish, fruits, vegetables, sauce and 
seasonings that include wasabi, soy sauce, 
sesame oil, seaweed and chili pepper, 
among other items. Currently enjoying 
its day in the sun on west coast menus, 
poke is expected to make its way east as 
North Americans increasingly favour diets 
that are healthier, lighter and fresher. You 
will see poke offered in everything from 
salad and rice bowls to sandwich wraps 
and tacos. Think Chipotle but with fish.

Ube
Filipino cuisine is having a moment right 

now and Ube, an intense purple yam, is 
perhaps one of its most recognizable 
ingredients. Expect to see the purple veggie 
in salads and on dinner plates, especially 
among chefs who like to play with colour 
and presentation. But the violet veggie will 
likely turn up more in desserts and sweet 
items such as ice cream, doughnuts and jams.

Spring into summer 
with scrumptious salads. 
See what’s hot for your 
menu’s left side. By Kelly Putter
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Waste Not, Want More
The trend toward waste-free kitchens may mean some 

interesting and up-until-now unforeseen items in your salads. 
Misshapen pasta and produce, vegetable pulp, carrot ends, kale 
stems, cabbage cores and pickle butts are being put to good use 
thanks to activist chefs who are saying no to trash and compost 
bins. Expect to see ugly produce and leftovers as the culinary 
world rides the trend for root-to-stem dining.

Sauerkraut is Sexy
Expect the popularity of fermentation to bubble over as 

people look for artisan pickles and sauerkraut with their salad 
orders. Besides their funky, acidic flavours, fermented foods also 
boost your tummy’s bacteria-fighting ability thanks to their heavy 
dose of pro-biotics. They help your body to absorb the nutrients 
from other foods as well.  Sauerkraut and pickles pair perfectly 
with salads, but there are many others items worth trying. Try 
yogurt and kefir in housemade salad dressings or sourdough 
bread on the side or cut into croutons. 

Bowls are the New Plates
For salads, that’s beautiful news. These creative, one-dish 

bowl meals mix an interesting combination of vegetables, whole 
grains, rice or noodles plus grilled meats, eggs, beans, nuts, 
cheese or tofu. Known by many monikers such as Buddha bowls, 
broth bowls and protein bowls, these dishes are sure to bowl you 
over! In some establishments, power-packed bowls of nutritious 
and tasty food are edging out traditional salads. Unlike old-school 
salads which incorporate salad dressings usually pored over top, 
power bowls feature flavourful sauces that tie the dish together. 

Breakfast Salad
Continuing with the bowl theme, this trend appeals to  

health-obsessed diners who want nutrition, portability and 
flavour all wrapped into one delicious dish. The Food Network 
has come up with five creative twists on salad in the a.m., 
including bacon-and-egg Caesar salad, avocado-toast salad or a 
salad that features a Western omelette with quinoa.

Heat ‘Em Up
Wilted salads are trending as cooks turn up the heat on 

searing and charring vegetables. Think charred endive or romaine 
lettuce or perhaps flash-fried kale or spinach, which results in a 
crispy crunch. Remember, black edges enhance flavours and 
textures adding caramelization and crunch. What’s not to like.

No longer a hodgepodge of boring greens, salads are 
experiencing a rebirth of sorts thanks to the trend toward healthy 
and sustainable eating.  Given these culinary developments, it 
looks like a heavy dose of creativity, originality and flavour are 
in store for the future of salads.

Sources: www.foodchannel.com, www.yahoo.com, www.cnbc.com,  
www.huffingtonpost.com, www.msn.com, www.baumwhiteman.com

salad days… continued.
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• Quinoa, cashews, walnuts and pecans all make  
  great gluten-free crunch factors in salad

• Adding feta cheese and lemon dressing 
  increases Greek flavours

• Spell out the health benefits on your menu by  
  telling customers what vitamin, minerals and  
  antioxidants they’re getting

• Char and crisp veggies on the grill before 
   adding to salads

• Consider plant-based proteins – chick peas,  
   black beans, lentils – for your salads

• Combine the flavour profiles of sweet,  
  heat and smoke in salad dressings and ingredients

• Introduce sour in the form of fermented  
  condiments such as kimchi and  
  house-pickled vegetables



Old-is-new is everywhere from funky fashion trends 
(listen closely to hear your old bell-bottoms calling out), 
all the way to traditional baby names making a big-time 
comeback.  Yet, there’s also nothing more nostalgic 
than a classic chicken dinner. 
In the good old days, chefs relied on chicken because of its 
cost-effectiveness in cooking. It was also a top choice 
because of its unfailing versatility, regardless of how strange 
some recipes may seem to the modern chef. But above all, 
chicken was #1 because of a great taste that appealed to 

almost everyone. Then for a time, chicken was pushed to the 
back burner to make room for the flavours of the week. Like a pair 

of old blue jeans, the fads have faded because now chicken is 
back and it’s more popular than ever! Though all of the reasons 

chefs chose chicken before still stand, chicken is popular now for a 

host of new reasons.

Can you dig this? Like the classic LPs now being 
displayed front and centre in stereo & record stores, 
chicken has proven itself as being even better than how we 
remembered it.  All of chicken’s new benefits, from the locality 
to the versatility to the essential vitamins and minerals, have 
made chicken well worth the wait. That is groovy stuff! 

Nostalgia is huge right now. 

THE SUPERFOOD COMEBACK
TALKING ABOUTeveryone's 

Here are the top 5 reasons Sysco Classic and 
Reliance chicken has earned its spot on the menu. 

4

5

While eating with the environment in mind probably wasn’t a top concern for families back 
in the day, it’s becoming an increasingly important issue to diners. Sysco Classic and 
Reliance Chicken is farmed locally in Western Canada, making it an attractive option for 
people who are mindful of the environment and want to support Canadian farmers.  

Chicken is incredibly lean and high in protein. Today, eating healthy is a high priority, so 
choosing something as lean and as protein-packed as chicken is ideal, especially with the 
move away from red meats in recent years. 

One case of Sysco Classic and Reliance fully cooked chicken has multiple menu 
applications. Our chicken can be used as an ingredient in wraps & pitas, a sandwich, as 
chicken cordon bleu, diced up over a salad – almost anything a chef can create – multiple 
applications is the ultimate in flexibility. Just imagine the space you can save in your 
freezer!

Sysco Classic and Reliance Chicken is appropriate for most popular diets. All items come 
unbreaded and fully seasoned – perfect for creating healthy dishes compliant with almost 
any diet from low-sugar to low-fat to low-carb. The simplicity of unbreaded chicken also 
makes it easy to jazz up and innovate if you’re catering to diners who are more gourmet 
foodie types than gluten-free types.
 
Chicken’s spike in popularity is due in part to its newfound status as a one of the 
superfoods. Joining kale as one of those foods you knew was healthy but never really 
knew exactly why, chicken is packed with all kinds of essential vitamins and minerals. 
Chicken contains niacin, which helps the body convert food to energy1 and selenium, which 
is key for immune systems to function.  As well, chicken is a source of zinc, also important 
for the immune system, and provides a good amount of B group vitamins, which do 
everything from protecting vision health to maintaining mental abilities. 

1

2

3
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CHICKEN PANLEANI
This hot sandwich is perfect for diners who aspire to have hot 
bodies!  Loaded with tender, moist low fat white meat chicken 
and lots of delicious veggies, it tastes great and 
delivers a satisfying amount of food and nutrients.

INGREDIENTS
• 1 whole wheat pita 
• 2 tbsp (30 mL) hummus
• 1 Janes 90 g fully cooked chicken breast, Sysco item 
   #3817230, thawed
• ½ Grilled red pepper
• Balsamic vinegar
• ¼ cup (60 mL) lightly packed Arugula or other lettuce
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PREPARATION
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• Slice chicken on the bias into two or three thick slices and 
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• Drizzle lightly with a few drops of balsamic vinegar. 
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• Add the cheese. 
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• Toast for 2 to 4 minutes or until cheese is melted and the pita   
   is well marked. 
• Makes 1 sandwich.

ExtremelyConsistent Sizing!
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www.syscostir.ca

Spotlight on Saskatchewan’s  
Foodservice Consulting Team

My name is Katie Foster, I have been 
cooking and competing since I entered the 
culinary industry in 2007. I originally got 
into cooking because of my endless need  
for knowledge, and this career is as close  
to being an eternal student as you can get.  
I am extremely motivated and passionate about 
what I do, and there’s nothing more gratifying 
than putting a smile on a stanger’s face, or one 
on your closest friends because of a plate you  
put your heart into. 

Highlights of my career include working for 
some amazing chefs and restaurants such as 
Crave Kitchen and Wine Bar, award winning 
RauDZ Regional Table, where I obtained my red 
seal in 2012, and volunteering with Culinary 
Team Canada. Because I compete, I feel that 
I am always being challenged to push outside 
of my comfort zone, making me a better chef 
day by day. Most recently I was part of the 
Kippling “great Saskatchewan bacon festival” 
winning people’s choice. From this I moved 
onto the Canadian Food Championships where 
I took second place, progressing all the way 
to the World Food Championships in Florida, 
placing 5th in the world. I am looking forward 
to starting the next chapter in my career as 
Sysco Regina’s corporate chef.

As the last sole survivor of his planet Krypton, 
Tom Brownbridge jettisoned his ancestry 
roots and began his long decent towards Earth. 
Gaining abnormal powers as he moved closer 
to the red sun.

Okay, we know this story. And while it’s 
not really accurate describing  Chef Tom 
Brownbridge’s origins, it clearly paints a 
picture of his colorful and creative character. 
Once a poor, but talented comic book illustrator 
and writer, Tom began his culinary career in 
Saskatoon, at SIAST Professional Cooking 
Course. Finishing with the highest GPA of his 
class, Tom moved quickly and purposefully into 
highly reputable places including Boffins Club, 
Souleio Foods, Dakota Dunes Casino, Holiday 
Inn Downtown Saskatoon, and most recently 
moved back from Belize, in Central America 
where he operated as a GM for one of the local 
dining establishments.

Father of two teenage boys, his other interests 
include political science,  psychology, pop 
culture and he is also an aggressive Monopoly 
gamer. However most of his time is spent 
researching restaurants near or from afar, to 
find the latest trends in both food and drinks. 
Nominated as one of the top 10 chefs to 
participate in Gold Medal Plates 2015, and 
winner of the 2014 People’s Choice Zoo Gala 
award, his approach to cuisine has always 
been about humbling himself and cooking 
with honesty. He finds value and purpose with 
being able to see trouble spots in restaurant 
operations and find real creative solutions for 
chefs and owners alike.
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With today’s competitive dining options, it’s more important than ever to focus 
on what’s coming out of your kitchens and across your bar and what it says about 
you.  Restaurant‘s that have been paying a lot of attention to their food programs for 
many years, are now starting to recognize the same need for their beverage programs. 

 A very important part of the food and beverage identity should be a signature 
cocktail or signature dish. More and more restaurant consumers are choosing what they 
eat and drink based on two criteria: connecting with one another through shared 
experiences, and reinforcing their personal identity through a particular style. This identity 
will also reflect how your restaurant views itself. Think of it as a statement that tells people 
what the restaurant represents. Most often this is coming across in the “signature.” 

 Keep them unique and original in choice while maintaining the art that simple 
is better. It doesn’t have to be over the top, elaborate or complicated. It just has to 
be something that speaks to your restaurant or chef’s identity and what that represents. 
Your restaurant’s creative flair can be the attraction that separates the competition. 

 Food and Beverage menus should change seasonally, and this will help keep 
the signatures fresh and exciting. It will also keep costs minimal as particular ingredients 
are in season. There is a rule of thumb – no more than two or three ingredients. Gone 
are the fifteen ingredient days. 

 Many food and beverage ingredients are coming from local producers. 
Signatures are strengthened by the listing of these within your establishment.  
Showcasing specific local offerings will undoubtedly keep your current audience happy 
while creating a destination for new audiences to enjoy. 

 Having a signature will help align your identity and will showcase what you 
are trying to get across to diners. This could be the best secret to bridging the 
competitive market to your table.  

by Chris MacAdam
Corporate Chef and Sommelier, Sysco NB and PEI 

To book your session, please contact us at stir@corp.sysco.ca
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INGREDIENTS    
4.6 Kg Cuddy Servemaster Fully Cooked Turkey Breast Roast NSA Thawed, chunks  
 Sysco Code: 2698918 
4.6 Kg OR USE: Cuddy Servemaster Raw Turkey Breast Roast NSA Thawed, chunks  
 Sysco Code: 2698926 
4 cans  Canned Tomatoes  (used 4, 28 oz cans)  Diced  
2 Kg  Bonduelle Fusion Bean Blend   Frozen   
 Sysco Code: 2733471 
5 tbsp Cumin     Ground  
8 tbsb Chili Powder    Ground  
5 tbsp Coriander     Ground  
2 tsp Black Pepper    Ground  
7-8 cups Brown Rice  (used 8 oz cups)   Uncooked  
2.5L – 3L Luda Instant Chicken Soup Base GF, divided (more if required) Mix with water  
 Sysco Code: 6210985

PREPARATION  
1. Combine either fully cooked OR raw turkey breast, tomatoes and 1L of chicken stock. 
    Turkey must be covered with liquid (add more stock if required)   
2. Stir in spices    
3. Cover and cook on med for 1 hour   
4. Add in rice and 1L chicken stock (add more stock if requied). Cook on medium (30 mins)  
5. Add Bonduelle Fusion Bean Blend and continue to cook on medium for another 30 mins  
6. Add more chicken stock if needed   
7. Once cooked turn off heat and shred turkey with two forks.   
8. Optional Garnish: shredded cheddar cheese, diced avocado, salsa, shredded lettuce,       
    chopped cilantro, chopped green onions and sour cream  

Courtesy of:

Contact your Sysco Marketing Associate for more information

FIRE RIVER FARMS®

Classic Beef and 
Pork Belly Burgers

Made with succulent smoked Pork Belly 
Cost e� ective alternative to all beef burgers 
Cooks faster with Natural Texture Forming®

Made with succulent smoked Pork Belly 

Great Taste, Great Value

Beef and Pork Belly Burgers - SUPC: 3877293

Other varieties available
Pork - SUPC: 3877279

Jalapeno Cheddar Pork - SUPC: 3877216

Exclusive to Sysco

NEW
!
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INGREDIENTS    
4.6 Kg Cuddy Servemaster Fully Cooked Turkey Breast Roast NSA Thawed, chunks  
 Sysco Code: 2698918 
4.6 Kg OR USE: Cuddy Servemaster Raw Turkey Breast Roast NSA Thawed, chunks  
 Sysco Code: 2698926 
4 cans  Canned Tomatoes  (used 4, 28 oz cans)  Diced  
2 Kg  Bonduelle Fusion Bean Blend   Frozen   
 Sysco Code: 2733471 
5 tbsp Cumin     Ground  
8 tbsb Chili Powder    Ground  
5 tbsp Coriander     Ground  
2 tsp Black Pepper    Ground  
7-8 cups Brown Rice  (used 8 oz cups)   Uncooked  
2.5L – 3L Luda Instant Chicken Soup Base GF, divided (more if required) Mix with water  
 Sysco Code: 6210985

PREPARATION  
1. Combine either fully cooked OR raw turkey breast, tomatoes and 1L of chicken stock. 
    Turkey must be covered with liquid (add more stock if required)   
2. Stir in spices    
3. Cover and cook on med for 1 hour   
4. Add in rice and 1L chicken stock (add more stock if requied). Cook on medium (30 mins)  
5. Add Bonduelle Fusion Bean Blend and continue to cook on medium for another 30 mins  
6. Add more chicken stock if needed   
7. Once cooked turn off heat and shred turkey with two forks.   
8. Optional Garnish: shredded cheddar cheese, diced avocado, salsa, shredded lettuce,       
    chopped cilantro, chopped green onions and sour cream  

Great as an appetizer or as part of a wholesome entrée, a potato stuffed with 
delectable pulled pork is a perfect addition to your menu. Block & Barrel Pulled 
Pork is fully cooked and only requires to be heated to serving temperature so 
your patrons won’t wait long to try this quick and easy recipe. 

INGREDIENTS 
One large baked Potato  
50 grams of lightly seasoned pulled pork 
20 ml – Smokey BBQ Sauce or add your signature sauce 
5 grams chopped green onions 
10 grams shredded cheddar cheese 
(Optional) 1 table spoon of sour cream 

PREPARATION 
1. Bake the potato until the insides is soft and the skin is fresh 
2. Cut potato and fill with warm pulled pork 
3. Drizzle with your preferred BBQ sauce 
4. Top with shredded cheddar cheese and chopped green onion 
5. (Optional) Add a table spoon of sour cream on top or on the side

HIGHLIGHTS 
Block & Barrel Light Seasoned Pulled Pork is fully cooked and ready to use,  
no pulling required.

The pulled pork is slow cooked for maximum tenderness and flavour.

Two great varieties available, smokey BBQ sauce (2290023) 
and lightly seasoned (2289991)

Courtesy of:

Sysco 
Garbage

Bags 
Tough to Beat !
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The grit and grime that build up in 
your restaurant, especially due to 
busier holiday traffic, can be an ugly 

and stubborn mess to tidy up when it comes 
time to spring clean your establishment.

Common winter products such as ice 
melters, sand and salt can wreak havoc 
on hard and soft floor surfaces, eroding 
floor finish, penetrating carpet fibres and 
turning your floors into dull scarred and 
stained surfaces.

“One of the things we see with 
restaurants and retailers is that by the time 
they hit February and March they’ve taken 
in a ton of foot traffic,” says John Engel of 
Cintas, a Cincinnati-based company that 
offers a range of products and services to 
restaurants and foodservice operations in 
North America. “This is where the deep 
cleaning of floors, carpets and restrooms 
all are typically ignored because you’ve 
been too busy to take care of that.”

Sound familiar? 
By the time spring rolls around, your 

restaurant is likely in need of a good deep 
cleaning. Operators should tackle their 
restrooms and floors first, advises Engel, 

because we all know how customers feel 
about dirty bathrooms. In fact, a Cintas 
research study from 2008 showed that 
70% of restaurant guests rank a clean 
bathroom as extremely important, while 
95% say they won’t return to the 
establishment if the restroom is not clean.

 “Customers will think that if the 
restaurant can’t keep the restrooms clean, 
then what’s going on in the kitchen,” says 
Engel. “95% of customers not returning 
is an extremely leaky bucket.”

The study also found that roughly 
50% of complaints tend to centre on how 
restrooms are maintained, so maintaining 
clean washroom facilities means you’re 
eliminating 50% of your grievances and 
surely operating more efficiently thanks 
to the fact that you’re hearing fewer 
complaints.

Cleanliness impacts the safety of a 
restaurant as well. According to Cintas, 
slips and falls are the number one cause 
of accidents in U.S. restaurants, a statistic 
that likely translates north of the border 
as well. Keeping traffic areas dry and clear 
of obstacles is key.

A clean restaurant is a profitable restaurant, 
and did you know it’s safer, too?

By Kelly Putter
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Want to Show Off 
Your Restaurant’s Bathroom?
Cintas has been sponsoring a yearly contest 
since 2010 to find Canada’s best restrooms.

Winners receive $2,500 in products and 
services from Cintas. 

Go to www.bestrestroom.com 
for more info.

1. Deep clean carpets in dining area. 

2. Restore grout lines. Foot traffic means 
grout lines get dirty. Remove grime and 
return them to their original colour.

3. Steam clean tiled floor surfaces. 

4. Spruce up rest rooms, which suffer most 
from winter weather. Don’t forget walls, 
commodes, light fixtures and soap and 
towel dispensers.

5. Roll out the mats. Mats help reduce 
the risk of slips and falls as well as limiting 
wear patterns and preventing dirt from 
entering a restaurant. 

6. Mop It Up. Mop heads are often 
breeding grounds for dirt and bacteria and 
should be cleaned at least once a week, 
whether wet or dry.

7. Set up a maintenance schedule for your 
drains. Whether located in kitchen areas, 
restrooms or in the front of the house, 
drain lines can harbour potentially harmful 
bacteria or food can be sources for familiar 
summer insects such as gnats. 

8. Sanitize and clean hard-to-reach 
surfaces. Tackle areas not regularly 
cleaned such as refrigerator tops, behind 
fryers and underneath cupboards.

Who doesn’t want a busy restaurant? But 
the downside of all that foot traffic means 
more cleaning for you and your staff. 
Extra bodies undoubtedly take a toll, so 
be prepared. If you really can’t bear the 
added workload, consider hiring 
professional restaurant cleaners.

Spring Cleaning... continued. 

Your 8-step checklist for spring cleaning, according to Cintas:
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It’s a fact of life: if you have a restaurant, 
you have an exhaust system that  
needs cleaning.

A typical restaurant will clean their 
exhausts quarterly or twice a year, but 
how often you clean should depend on 
the volume of business and the type of 
cooking you do.

Generally speaking, the more grease 
that’s generated, the more often your 
exhaust should be cleaned.

“For most viable businesses, I would 
recommend that they need to clean on a 
quarterly basis,” says Bill Doherty, owner 
of Pressure Kleen, a family-run business 
that been cleaning commercial kitchens 
for 53 years. “If you’re using woks and 
fryers and grills compared to flat tops, 
griddles and stove tops, they generate  
far less grease.”

The cost of a proper exhaust cleaning 
can vary widely depending on the size of 
the kitchen, hood and the length of duct 
work, but fees generally start at $400 and 
can go to thousands of dollars. The work 
is performed after hours when the kitchen 
is not in service.

The number one reason to clean your 
exhaust is to prevent fires.  Doherty  
says it’s important for operators to 
understand how a dirty exhaust can  
lead to combustion.

“There are exhausts with grease 
loading up in the duct work and they 
become a huge fire bomb,” he says. “We’ve 
already worked on three restaurant fire 
jobs in the first two months of this year. 
We need to raise awareness because this 
is as important as any other fire-safety 
service that protects and save lives.” 

ICE CREAM

Please contact your 
Marketing Associate for more information.

No shells.
No waste.
No mess.
Just eggs.

Value added eggs.  
Specifically for 
foodservice.

For more egg solutions, talk to 
your Sysco Marketing Associate.

Peeled Hard Cooked Eggs
Kosher & Halal certified, in pillow packs

Clean Your Exhaust!



Bulk Special K* 
Low Fat GranolaNewNew

Product Placement: Position with cereal or near yogurt / fresh fruit to communicate versatility

† Per 55 g serving of the leading competitive granola. 
* © 2016, Trademark of Kellogg Company used under licence by Kellogg Canada Inc.

 Delicious clusters with whole grain oats and 50% less fat 
per serving than the leading granola cereal†

Ask about our Recipe Cards 
or download at

www.kelloggsoutofhome.ca
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Leading Quality.
           Leading Brands.

EXCEPTIONAL
DELIGHTFUL. ARTISINAL.

APPEALING. SATIFYING.
DEPENDABLE

ECONOMICAL
RELIABLE. GRATIFYING.

SUPERIOR. UNSURPASSED.
OUTSTANDING

SYSCO
FAMILY OF BRANDS

CATEGORY
LEADERS

NOURISHING 
COMFORTING. RICH.

DECADENT

EXHILARATING 
EXOTIC. EYE-OPENING.

TASTY. TEMPTING.
ESSENTIAL

TRANS
FAT

SAFE. EFFECTIVE.
RESPONSIBLE

COMPLETE 
SANITATION PROGRAM

0% 
CRISP. COLOURFUL.
EVER-FRESH

SPECIALTY
SEGMENTS

NOURISHING 
COMFORTING. RICH.

APPETIZING. CONVENIENT
DECADENT

EXHILARATING 
EXOTIC. EYE-OPENING.

Since 1970, Sysco has helped foodservice 
operators provide great meals away from 
home. We’re committed to the success of
our customers, with more than 180 locations 
throughout North America and product lines 
as diverse as the 48,000 employees who 
support our daily operations.

CENTRE OF
THE PLATE

CONSISTENT. ELEGANT.
HEALTHFUL

RESERVE. HAND SELECTED. PREMIERE

FLAVOURFUL
HEARTY. MOIST

Contact your Marketing Associate for more information on Sysco Brand products
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Under-promoted and overlooked, 
      beverages are the neglected section of many menus.     

              Time to let them shine By Kelly Putter

Beverages generally play second or 
perhaps even third banana to appetizers, 
entrees and desserts, so giving them the 
respect and attention they truly deserve 
will definitely take some effort. Have faith 
that the effort will be worth it. 

The gross profit margins on beverage 
sales are huge compared to food, but the 
ratio of beverages sold to food sold is less 
than 10% in most foodservice operations. 
Did you know that beverages can 
contribute as much as 70–80% gross profit 
margin per serving?

Maybe it’s time to rethink why 
beverage menus for the most part are 
generally sad little lists relegated to the 
back page of the menu. So let’s look at 
some new and interesting bevy options:

A Signature Drink
House-made teas, juices, lemonades 

and sodas are great options to put your 
restaurant’s distinctive stamp on a menu 
item. What’s even better is to make them 
seasonal by offering a cold-pressed 
lemonade & green tea in spring and 
summer and a peppermint patty mocha 
flavoured coffee in fall and winter.

Make it Special
Customers want specialty beverages 

and a sure-fire way to make it special is 
by adding fresh herbs, produce, spices 
and house-made syrups. Think ice tea 
with spearmint or lavender infused 
lemonade or perhaps a dill-vodka martini.
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• Offer seasonal drinks. Everyone loves a  
  pumpkin chai latte around  
  Thanksgiving, so give customers  
  something that reminds them of  
  holidays, seasons and special occasions.

• Offer healthy and tasty low-cal drinks.

• Upgrade your water by offering  
  customers a premium brand. Mix in  
  flavoured ice cubes, herbs and fruits  
  for added interest and profit margins.  
  Sparkling water is another way to make  
  your drink seem a little extra special.

• Turn your beverages into works of art.  
  Use interesting glassware, colourful  
  straws and fun drink details that add to  
  the experience.

• Train servers to suggest certain drinks  
  with certain foods. By getting them to 
  suggest specific beverages – would you  
  like to try a delicious chardonnay with  
  your cod? – your guests will be more apt  
  to order something other than plain water.

• Focus on selling more beverages that  
  are non-refillable.

• Always offer another drink right before  
  the entrée.

• Aim to sell two beverages to every customer.

• It’s said the best time to offer refills on  
  cocktails, beer and wine is when the  
  glass is one-third full.

• Sell drinks one on one instead of by  
  the round. It’s more effective.
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of protein
per 100g
serving.

calcium
per 100g
serving.

calories
per 100g
serving.15%10g  110

CLIENT: Gay Lea Foods TRIM: 3.5" x 4.75" COLOURS: C M Y K
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ACCOUNT DIRECTOR: CREATIVE DIRECTOR: WRITER STUDIO MANAGER:

1910 Yonge St., Toronto, ON 
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White or kraft outer skin 
incorporating a sturdy B-Flute 
corrugated  design

PIZZA BOX
ProductSUPC

Pizza Box 6x6x2
Pack

504128361
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4 push-in top vents for
steam to escape 
Full range of sizes, with a 
standard 2” depthKraft inner liner 

Custom print available!

50Pizza Box 17x17x24149987

FDA compliant for food contact 

Boosting Beverage Sales… continued.

Watch the Calories
Our obsession with health and weight control means 

offering specialty drinks that go easy on calories and carbs. 
Shim cocktails, bevys that are low in alcohol, are perfect 
for this. Generally, these drinks are made with low-proof 
liquor. A wine spritzer is a well known shim drink. Shims 
are low-alcohol cocktails with no more than half an ounce 
of strong spirits. Other than that alcohol-content 
distinction, shims range in style and flavour just as 
traditional cocktails do.

Tea for Two
Tea is having its moment right now and restaurants are 

steeped in what seems like an infinite number of 
applications, including matcha green tea, tea lattes, chai, 
kombucha (fermented and sweetened black and green tea 
drink) interesting tea-brewing practices and unusual  
flavour combinations. 

Fermented Drinks
Mead, a fermented honey drink popular with the 

Vikings, kombucha, a Chinese health drink made of 
sweetened tea, and dairy based kefir are naturally cultured 
beverages that can be served on their own or used to make 
a specialty beverage or cocktail.  

Set ablaze
Smoke, fire and spice are hot commodities in kitchens 

and that has naturally crossed over into beverages.  
Want to add creative culinary interest to your drinks  
and cocktails? Consider adding charred vegetables, 
scorched fruit with burnt sugar, smoked salts,  
ice and spicy condiments.

Tiny Bubbles
Prosecco and champagne, of course, but also Campari-

and-soda aperitifs, hard soft drinks and fruit-based artisanal 
sodas and sparkling teas are all great for effervescence.

Cold brew
Java aficionados know about coffee’s next big thing: 

cold brew coffee. Coffee purists are drawn to cold brew 
coffee’s smoother taste and may be willing to pay a premium 
for it.  Just know that the process of cold brewing is time 
consuming. Bitter flavours are gaining momentum especially 
in hot and cold drinks such as iced coffees and teas.

With beverages, you don’t need to pour it on too thick, 
but it may be time to rethink your offerings. Just bear in mind 
that restaurant guests are looking for culinary  
adventure, healthy choices and a libation that’s distinctive 
from the same old.
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Sysco Marketing Associate Profile: 
Anne MacDonald • Sysco Moncton

Anne MacDonald 
Marketing Associate • 29 years with Sysco
Charlottetown and Cavendish, PEI

Q: Did you ever work in a restaurant or any place in foodservice 
as a young person? If so, does that help you have a better 
understanding of your customer’s needs?
A: I have been in foodservice sales my entire career. 

Q: Where do your Accounts fall in relation to your territory 
- do you have to visit several communities? 
A: I am fortunate to have a large part of my territory in the area 
where I live. I have an additional seasonal territory but it is 
close by as well. 

Q: Describe the account composition of your territory (ie 
street, pub, fine dining etc.)
A: My territory is a mix of all different types of establishments 
– pubs, fine dining, cafés, culinary schools, casino, family 
dining, Mediterranean and Asian cuisines. 

Q: How does this affect how you do your job?
A: It allows every visit with my customers to be as different as 
their products and needs.

Q: What do you like best about Sysco Brand?
A: The guarantee of quality that gives me the confidence to 
recommend these items to my customers.

Q: Do many of your accounts use Sysco Brand and what has 
operator response been to Sysco Brand?
A: All my accounts use a mix of Sysco Brands and national 
brands. There are many Sysco branded items that are unique 
and out-perform the national brands. Customers are loyal to 
these products.

Q: Describe how you have helped your customers to
solve problems.
A: There are many things I  do to help my customers on a regular 
basis – from finding products that  save time and money  to 
completing a menu analysis that identifies areas on the menu 
that need to be addressed. I also have the support of our business 
development team to help out with things like  menu development 
and back of house challenges.

Q: What is the most challenging aspect of your job?
A: Time management.

Q: What is the most rewarding aspect of your job?
A: The best reward for me is a happy, profitable customer. 

Q: What are the good things about working with your 
accounts? 
A: Each account is different and I have the opportunity to meet 
a lot of great people. 

Q: What are your goals for the future? Any future plans with 
particular accounts?
A: Now that we have Sysco Connect set up to look after order 
entry, I am looking forward to spending this extra time learning 
as much as possible about my customers’ challenges and help 
them find solutions. 

Q: What do you enjoy most about working for Sysco?
A: The support team we have in place. Whether I am reaching 
out to our Corporate Chef to help create signature dishes or to 
my District Sales Manager, Merchandisers, etc. for their 
expertise in an area. We all work together as a team to make 
sure we give the best possible service to our customers.

Q: What foodservice trends do you see emerging? How do 
you respond to them?
A: PEI has a lot of very talented chefs and has been ahead of 
the trends in Atlantic Canada for a number of years. Local is 
still a huge influence as is quality ingredients and ethnic flavours. 

Q: What do you think is the biggest mistake that an operator 
might make in today’s market?
A: I think it is more important than ever to communicate with 
your team as to what your food and labour goals are and then 
have the systems in place to check and make adjustments if 
needed on a regular 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: A customer has to pay close attention to their business and 
continually monitor their profitability and make adjustments.  
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Versatile
•  Medium weight and heavy weight 

options to fit your serving needs.

Space Saving
•  Compact, low-stacking shape saves 

storage space versus molded fibre and 
foam plates 

Durable
• Sturdy
• Cut resistant
• Soak resistant
• Microwaveable
• Recyclable and compostable

The look and feel of Sysco Trendz™ has been carefully crafted using  
up-to-date graphics, contemporary design elements and modern colour 
schemes, making it the perfect choice for today’s forward-thinking  
foodservice professional.

 Paper Plates

Please contact your Sysco Marketing Associate for more information. 
Distributed by Sysco Corporation • Toronto, ON  M9B 6J8 • www.sysco.ca

SFI is a registered trademark owned by Sustainable Forestry Initiative, Inc. www.sfiprogram.org 

+EARN
 

POINTS WITH THE 
PURCHASE OF  

TRENDZ PLATES



PEACHES COME 
IN A CAN. 
OR TRY THEM 
IN A GLASS.

For more recipe ideas visit
www.calclingpeach.ca

California cling peaches
are available from your
Sysco Marketing Associate.

 The California cling peach smoothie. Easy. Nutritious. Delicious.

They’re the perfect choice for foodservice: delicious and decadent, sweet and succulent. Better still, 
canned California cling peaches are easy and inexpensive to work with. Canned at peak ripeness, all 
the flavour, nutrition and freshness are locked in. And they stay that way for up to two years, ensur-
ing you always have consistently perfect peaches to serve. In fact, Nutrition & Food Sciences found 
that canned often trumps fresh in price, prep time and food waste.


