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Fire River Farms Imperial Beef Burgers
SYSCO is proud to offer this premium line of beef burgers using the
highest quality beef ingredients combined with a special blend of
spices. Plus, get a unique level of freshness and convenience with our
new resealable bags.

SYSCO Code

0997270
0997296
0997379
0997411
0997098

0997122

0997205

Weight

9.6 kg/20 lbs

9.6 kg/20 lbs

9.6 kg/20 lbs

9.6 kg/20 lbs

9.6 kg/20 lbs

9.6 kg/20 lbs

9.6 kg/20 lbs

Pack Configuration

4 bags / case
4 bags / case
4 bags / case
4 bags / case
4 bags / case

4 bags / case

4 bags / case

Pieces / Pack

80
60
52
40
60

52

40

Description

4 oz Imperial Beef Burger

5.3 oz Imperial Beef Burger

6.2 oz Imperial Beef Burger

8 oz Imperial Beef Burger

5.3 oz Imperial Angus Chuck 
Beef Burger

6.2 oz Imperial Angus Chuck 
Beef Burger

8 oz Imperial Angus Chuck 
Beef Burger

SERVE UP 
EXCEPTIONAL
TASTE AND QUALITY!
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More value, less hassle. No can opener required. With a snap-off cap 
and built-in grip for pouring, the Safe-T-Can™ makes serving mashed 
potatoes easier – and safer – than ever. SYSCO Classic Mashed 
Potatoes Complete – the economical choice for high-volume 
mashed potato users.

SYSCO®CLASSIC
MASHED POTATOES

®

COMPLETE

WhippedMashed POTATO AD.indd    1 6/16/2006    10:18:37 AM
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By Patricia Nicholson

Although restaurants grill year round, many customers associate grilling
with summer. That’s just one reason why grilled items make great

additions to summer menus.

The Flavours of Summer: 
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Hot Off the Grill



“Grilling is its own flavour,” says Bob Villeneuve,
SYSCO Executive Chef in Toronto, adding that one of its

primary advantages is that it’s a flavour profile that people like. It also
works well on menus: the adjective “grilled” has great customer appeal,

and a higher perceived value than some other cooking methods.

It also has a higher heat than other cooking methods, offering operators
the advantage of turning product around very fast, Villeneuve says.

“You need a hot grill,” says Dominique Dien, SYSCO’s Executive Chef in
Vancouver. “It has to be hot enough that the meat is not going to stick and
not going to burn.”

For classic grilled steaks, it’s important to make sure the steaks are
completely thawed before being placed on the grill, or they won’t cook
properly, Dien says. “You want to season it basically when it’s almost
cooked.”

For steaks, Dien favours rock salt and cracked pepper for seasoning. For
other meats and vegetables, a marinade with a few simple ingredients can
enhance flavour: “Fresh herbs work well: basil, chives, fresh lemon juice,
extra virgin olive oil, a little bit of fresh garlic and you get a great marinade,”
he says.

Grilled kebabs can be seasoned with different sauces for almost endless
menu variety. Ready-to-grill beef, chicken and shrimp kebabs can be 
dressed with sauces such as Kashmir Curry, Satay, or SYSCO Imperial Five
Peppercorn to bring new dimensions and menu appeal to these summer
favourites. Classic Smoky barbecue sauce brings timeless hickory smoke
flavour to any kebab. Asian flavours such as Szechuan or Teriyaki bring
exotic appeal to the grill.

At outdoor events, such as golf course barbecues, menus can include
steaks, pork chops, baby back ribs with hickory or mesquite flavoured
barbecue sauces, or lamb. Frenched lamb chops are an elegant addition 
to a grilled menu. For lighter fare, rare or medium-rare tuna works very 
well on a salad, Dien says.

Grilled vegetables, including red, yellow and green peppers, grilled
asparagus, and grilled bok choy are excellent additions. Baked potatoes 
can also be cooked on the grill. 

Dien recommends doing bruschetta on the grill: “You can do very nice

SS YY SS CC OO To d a y   -   M a y  2 0 0 74  

Hot
Off the Grill



goat cheese and tomato barbecued
bruschetta,” he says. Pepper salsa and
green tomato are other options. 

“If you’re a little bit adventurous 
you can do some smoking,” Dien says.
Throwing some hickory wood onto the
barbecue and closing the cover for a
few minutes results in a wonderfully
fragrant hickory smoke.

Rib-fest events have drawn crowds in locations across Canada,
demonstrating the appeal of a simple but hearty menu such as barbecued
ribs and corn on the cob. Corn on the cob can be simplified by blanching
in advance, Villeneuve says. It looks and tastes great finished on the grill,
and saves the trouble and bother of having a corn pot full of boiling
water at hand. If the whole meal is cooked or finished on the grill, the
operator only has one piece of equipment to look after.

Since grilling is so well received by customers, Villeneuve says many
operators will put anything on the grill that won’t fall through. Grilled
wraps, such as a chicken BLT wrap that’s thrown on the grill just before
serving to heat it and add those appetizing grill marks, are one example.
Grilled meats served with salads and fruit salsas make appealing summer
meals. More creative examples include grilling whole lobsters by placing
them on the grill and then covering them with a stainless steel bowl to
create a combination of oven and grill. 

Of course, there’s no beating the nostalgic appeal of hamburgers and
hot dogs. Caterers now do corporate events at which they cook hot dogs
and burgers on a barbecue, and serve them to guests in suits and ties in
the parking lot—just because it’s fun, Villeneuve says.

For an updated patio classic, try creating signature burgers using
inspired toppings. One of Dominique Dien’s tempting creations is
topped with roasted chipotle pepper mayonnaise, green mango, lime 
and cilantro, finished with crushed green peppercorns.

Grilled items are crowd pleasers all year round, but in summer, their
appeal only grows as customers are drawn to the fun, flavour and fond
memories of cooking and eating outdoors.

Ready-to-grill 

beef, chicken and 

shrimp kebabs can

be dressed with

sauces such as

Kashmir Curry,

Satay, or SYSCO

Imperial Five

Peppercorn to bring

new dimensions

and menu appeal 

to these summer

favourites.
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By Mary Gordon

A cold drink on a hot day is one of summer’s simpler pleasures. But some
operators may see up to one-fifth of their alcohol disappear, along with their
potential profits. Make the most of your summer drink sales with better control 
of bar inventories.

Ian Foster, senior partner with Bevinco, says the average Canadian bar is missing
15 to 20% of its alcohol. 

He estimates that overpouring probably accounts for about half of the alcohol
losses in the industry. Other losses come from drinks that are accidentally (or
deliberately) never rung up. These include drinks that are given away to friends 
and industry employees, and those that just don’t get entered into the POS system.

On busy nights, a bartender might be serving 15 or 20 people at once, and may
forget to ring one of those drinks into the POS before putting the cash in the till.
When they count the cash at the end of the night, the extra cash is assumed to be
tips, when in fact it belongs in the till. “Of course, sometimes they do it on
purpose,” Foster says.

Knowing just how much was poured and comparing it to just how much was
sold can tell you how much alcohol you’re missing. A good POS system can tell
you exactly what you sold of each brand and each type of liquor. A good bar
inventory control system can tell you exactly how much of each brand has actually
been used.

Bevinco has a database of thousands of brands, with UPC codes and specific
weights for each item. By precisely weighing the contents of your bar every week,
the service can tell you within about one-thirtieth of an ounce how much of each
brand has been used in the past week. If there is a discrepancy between that
amount and the amount rung into your POS system, you’ll want to tighten up 
your bar inventory control. 

Most Canadian bars and about half of Canadian restaurants use some type of
pouring system. The most common is a gun system.

Pour More 
Profits this 
Summer



SS YY SS CC OO To d a y   -   M a y  2 0 0 7 7

“You push a button and exactly one ounce is
dispensed—in theory,” Foster says. After matching the
readings on the gun counter to the number of drinks sold,
Bevinco then weighs the bottles or canisters that went 
into the gun system, and cross references the exact volume
that went into the pouring system to the number of
ounces dispensed by the gun, according to the gun’s
counter reading.

“Invariably we find that some gun systems are not
calibrated correctly. And every time the bartender pushes
the button thinking it’s pouring an ounce, it’s usually
pouring 0.8 or 1.1 or 1.2,” Foster says. “We can help them
fine tune the amount going out to the customer and 
make sure nothing is going missing.

It’s easy to underestimate what it costs to see a few
drinks go missing, or a few drinks get overpoured. But
Foster points out that some of those losses are at retail,
not at cost. For example, an ounce of spilled scotch is a
loss at cost. But if that scotch is sold for $5 and never rung
up, you’ve lost the retail value. Even overpouring can 

wind up as a loss at retail, Foster says.  Most people
usually drink up to a certain comfort level, he explains.
For example, someone whose usual comfort level is three
drinks usually stops at that point because they begin to
feel the effects of the alcohol. However, if their first two
drinks were overpoured and they begin to feel those effects
after only two drinks, then they don’t order that third
drink and the overpour winds up costing you the retail
value of that lost sale. 

For many bars, those losses add up to 15% or more. 
But Foster says that can be trimmed to about 4% with
weekly audits. 

Many operators may have a false sense of security. He
says many owners who are sure they don’t have a problem
discover that they should be making a lot more money.

When you’re thinking about your summer drink menu,
it might also be a good time to look into how much 
more profitable your bar sales could be during this peak
beverage season.

Behind the Bar: Teas, Tropical Trends, and a Toast To Your Health
Exotic flavours continue to find a home behind the bar, while updated classics can make a great
addition to your summer drinks menu. 

Tyler Hazelwood of Mix Event Staffing and School of Mix bartending school in Vancouver says
some recent bar trends follow health-conscious trends, with infused teas such as matcha green

tea and juices such as aloe vera finding their way into martinis.
Infused and flavoured vodkas remain big sellers, and high-end
vodkas, which contain fewer impurities than bar brands, are
becoming popular with customers who wish to avoid a hangover. 

Alternative mixes such as Jamaican ginger beer are gaining
ground, and sugar cane—grated or used as a garnish—is
another tropical influence.

The classic summer drinks such as mojitos remain popular in the
warm weather, Hazelwood says, adding that these drinks provide
some of the best opportunities to create signature cocktails.

“It’s taking a classic cocktail like a mojito and giving it a twist by
changing the fruit,” he says. Adding fresh or frozen berries such
as raspberries or blueberries brings fresh flavour and style to a
familiar favourite, and it can also be made without the rum for a
refreshing non-alcoholic beverage.

The Classic Mojito …
1 oz to 3 oz Rum
Simple syrup 

(sugar and water)
Fresh limes
Fresh mint
Soda water

Muddle the syrup, lime
and mint together, add
ice and rum and fill with
soda water.

…with a new twist

Add berries or fruit to
the muddling process.
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Setting the Scene
for Summer

For many restaurants, summer is patio season: iced
drinks and cold appetizers on sunny days, and al fresco

dining on warm evenings are especially treasured, perhaps
because the season is only a few precious months.



By Patricia Nicholson

In the tourist destinations on the coasts, mountains and
waterways that are home to the breathtaking scenery of
Canadian summers, it’s often the view that draws diners
outdoors. In urban hotspots such as Ottawa’s ByWard
Market and Sparks Street Mall, Vancouver’s Granville
Island and Toronto’s Distillery District, much of the
action—food, drinks, entertainment—moves outside 
in the warm weather.

Patio style can be traditional and low-key, or 
can mimic a restaurant’s indoor ambience. Some
establishments pride themselves on maintaining a sleek
urban style even when their furnishings spill outdoors,
while others lighten up in the sunshine, taking a more
casual view of things on the patio with traditional
umbrella tables and patio chairs. One big advantage of

moving outside is that you can use plants, flowers 
and shrubs to help define and enhance your 

space and atmosphere.

“Creating your outdoor room is what you’re
doing,” says Leslie Garbutt of

A Sound
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Garden Landscape and Design in Whistler, B.C. The 
installation costs for container plantings and gardening
services can be easily offset by the summer traffic that a
nice patio attracts, she says. Many of her repeat customers
have developed a reputation for great summer patios,
and every year they are ever more determined to live up 
to that reputation. Advertising, brochure and website
photos of your restaurant may also benefit from a 
great-looking patio.

What to plant can be a question of style: high energy
with lots of colour, or something more serene. Garbutt
says some restaurant settings can benefit from herbs and
scented plantings, such as scented geraniums that give 
off a welcoming citronella fragrance. Food themes may
also work.

“People like to see a high-quality restaurant with their
own herbs that they can come and pick themselves,”
Garbutt says. Other options include potted climbing 
vines with pea pods, or other plantings likely to turn
diners’ minds to the menu. 

In terms of design elements, container plantings can 
be used architecturally to define your space, create an
entrance, or to draw eyes to attractive focal points (and

away from areas that might not be as
pleasing). If space is



at a premium, hanging baskets conserve floor space while
adding interest and colour.

It may be summer, but this is Canada: the weather
might not cooperate. Ideally, your patio would be 26°C
and sunny, with a light breeze, from May through
September. Since that’s not likely, make sure your guests
can still be comfortable at cooler temperatures in the early
and late season, as well as on cooler summer evenings.
Likewise, make sure the air circulates and your guests can
find some shade during those muggy heat waves when the
humidex starts to climb. Heaters, outdoor fireplaces, and
wind screens can make a cool night seem cozy, and can
also help provide a focus and limit not-so-perfect views.
Patio umbrellas and awnings provide shelter from rain, as
well as from direct sun on a hot day. In Whistler, where
Garbutt operates, the cool climate means that heaters are
always part of patio plans.

Other environmental elements to think about include
wildlife. In Garbutt’s region, she’s careful not to use plants
that are likely to attract bears, but in other regions it 
might be raccoons or pigeons that aren’t welcome. Bees
can also be a big problem because customers may be
allergic to bee stings, Garbutt says. She recommends
asking a gardener about non bee-friendly flowers,
especially for hanging pots.

Of course, the best and most lucrative way to keep 
patio customers comfortable is to make sure they’re well
fed and that their glasses are full. That means ensuring
that service on your patio is as attentive as it is in your
dining room. Make sure your staff has everything they
need, whether it be an extra serving station, or wireless
debit/credit card terminals that let customers pay at 
the table.

Some patio spaces, especially sidewalks and public
squares, are on municipal land, and may require a permit.
Check with your municipality for application procedures
and fees, and for local rules governing alcohol service,

noise, wheelchair access and times of operation.

With a little planning and maintenance, your patio can
set the scene to draw summer diners well into September. 
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By Suzanne Berryman, R.D.

While summer is the perfect season
to enjoy the great outdoors, the hot
temperatures can increase the risk of
dehydration. To avoid risk, be sure to
drink plenty of water and other fluids
because thirst alone may not be an
adequate guide.  

Why is Hydration so Important?

Water makes up about 60-70% of 
the human body and replenishing it is
essential to almost all of our body’s
functions.  Water is necessary for
optimal digestion, transporting
nutrients throughout the body,
expelling toxins, regulating blood
pressure and cushioning joints and
organs.  In the hot summer heat, water
is also essential for temperature control
and keeping us cool.

Your Daily Water Needs

We lose up to 2 litres of water a day
through normal body function.  To
keep our bodies working well, we 
need to replace a minimum of 2 litres
of fluid - about 8-12 250 milliliters
servings per day.  Keep in mind that
this amount will increase if the weather
is hot or if physical activity is higher
than normal.  Beverages such as water,
milk, fruit juices, sports drinks and even
coffee and tea contribute the majority
(80%) of fluid intake, while fruits and
vegetables with high water content
make up a smaller amount (20%).

How will I Know if I Have 
Become Dehydrated?

A person may experience mild
dehydration (1-2% loss of body water)
before even becoming thirsty, so it is

Beat the Heat with
Adequate Fluid Intake

healthwise

important to drink water throughout
the day and not just when you are
thirsty.  Symptoms of mild dehydration
include a lack of concentration,
headaches, low energy and lighthead-
edness. The volume and colour of urine
is also a good indicator - apple juice
colour indicates dehydration, while 
lots of lemon juice colour signals 
good hydration.   

Tips For Foodservice Operators:

Summer is the perfect season to
promote your water sales to increase
your bottom line and encourage your
customers to stay well hydrated.  

With the general public becoming
more aware of the health advantages of
drinking water, the beverage industry
has expanded to meet this need.  
While natural tasting bottled water is a
good staple to have on the menu, not
everyone enjoys clear water.  To increase
your bottled water consumption,
consider offering flavoured waters on
the menus.  Exotic blends such as
mango and peach are popular
summertime choices.  

Take-away or cafeteria style
restaurants can display various
flavoured waters in the refrigerator 
area.  When placed in front of them
and given time to browse, customers
are more willing to try something new
rather than ordering from a wall menu.
Another great idea is showcasing
packages of drink mix sticks at the
register.  The calorie-free powder is an
easy impulse sale, plus it doesn’t go
bad or take up space in the cooler.

One last trend that is becoming
popular in white table cloth restaurants
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is giving customers a choice of water
rather than automatically filling up
their glasses.  Many restaurants offer
tap, bottled and carbonated alternatives
in order to meet their customers’ needs.
The selection of bottled water can be
extensive so many clients choose 
their water based on the source.  For
example, Pellegrino which is bottled 
in Italy is commonly served in Italian
restaurants, whereas the more
commonly known Perrier is often
found in family style restaurants.

Finally, keep in mind that your
customers aren’t the only ones who
need to quench their thirst. Kitchens
and patios are some of the hottest
places to work in the summer, so help
your employees stay well hydrated by
placing water coolers in convenient
locations and encourage them to refill
their glasses often.



mijote ?

Qu’est-ce qui
mijote ?

Brighten up 

your summer 

menu with these 

mouth-watering recipes. 

Try Mexican Chili and

Cheese Scalloped 

Potatoes, Soy Glazed 

Grilled Salmon, Scalloped

Potato Tart, Cherry 

Berry Smoothie and 

Whole Wheat Medallions

with Rose Sauce. 

Your menu will 

be enriched with 

these fresh ideas.
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Mexican Chili
AND CHEESE SCALLOPED POTATOES

Recipe courtesy of Basic American Foods
Serves 21

INGREDIENTS METRIC IMPERIAL

SYSCO Classic Casserole 
Scallop Potatoes 1/2 carton 1/2 carton

Water, boiling 2 L 8 cups

Butter 50 g 2 oz

Diced tomatoes, drained 473 mL 16 oz

Ground cumin 5 mL 1 tsp

Green chilies, diced 100 g 4 oz

Monterey Jack cheese, shredded 375 mL 1 1/2 cups

Seasoning packet 1 1

METHOD 
• Prepare SYSCO Classic Casserole Scallop Potatoes according to package

directions with seasoning packet, water and butter. Bake at 300ºF
convection oven or 400ºF standard oven for 30 minutes.

• Layer potatoes with diced tomatoes, ground cumin, green chilies and
cheese to cover. Return to oven; for 15 to 20 minutes, until cheese is
melted and lightly golden in colour.
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Soy Glazed Grilled Salmon
Recipe courtesy of High Liner Foods Incorporated

Serves 24

INGREDIENTS METRIC IMPERIAL

Portico Atlantic salmon fillets 12 (175 g) 12 (6 oz)

Brown sugar, packed 150 mL 2/3 cup

Prepared Dijon mustard 75 mL 1/3 cup

Soy sauce 75 mL 1/3 cup

Rice vinegar 25 mL 2 Tbsp

METHOD 
• Combine brown sugar, mustard, soy sauce and vinegar – whisk to blend.

• Brush 1 side of salmon generously with soy mixture.  Place glazed side
down onto pre-heated grill.  Grill 5 minutes until glaze is slightly charred.

• Brush unglazed side with soy mixture then turn salmon over.  Grill until
second side is slightly charred, about 5 minutes.

• Transfer fillets to a baking sheet lined with parchment paper and pour on
remaining glace.  Bake at 200ºC (400 ºF) for approximately 5 minutes or
until salmon is cooked through, depending on thickness.

• Transfer salmon to plates and serve immediately.
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Scalloped Potato Tart
Recipe courtesy of Basic American Foods

Serves 24

INGREDIENTS METRIC IMPERIAL

SYSCO Classic Casserole Scallop Potatoes 1/2 carton 1/2 carton
Vegetable oil 30 mL 2 Tbsp
Yellow onions, minced 1 1/2 1 1/2 
Green bell pepper, diced 1 1
Chicken stock 2 L 8 cups
Large eggs 12 12
Sour cream 1 kg 2 lbs
Pimientos, diced 454 g 1 lb
Red pepper sauce 7 mL 1 1/2 tsp
Salt 7 mL 1 1/2 tsp
White pepper, ground 5 mL 1 tsp
Nutmeg, ground 2 mL 1/2 tsp
Pie crust, deep-dish 9” 4 4
Seasoning packet 1 1

METHOD 
• In a large stock pot heat oil; add onions and bell pepper and sauté 

for 5 minutes.
• Add broth and bring to a boil; whisk in seasoning packet. Add potato

slices and bring to a boil. Reduce heat and simmer 20 minutes or until
potato slices are just tender. Remove from heat. Cool mixture slightly.

• In large bowl whisk eggs, sour cream, pimientos, red pepper sauce and
seasonings. Gradually add potato mixture, stirring gently to heat egg
mixture.

• Portion potato mixture into each of the pastry-lined deep-dish pie pans.
Bake at 325°F convection oven or 375°F standard oven for 35 to 40
minutes, or until tarts are golden brown and bubbly. 
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Cherry Berry Smoothie
Recipe courtesy of Cherry Marketing Institute

Serves 2

INGREDIENTS METRIC IMPERIAL

Frozen tart cherries, pitted 125 mL 1/2 cup

Low fat milk 125 mL 1/2 cup

Plain low fat yogurt 50 mL ¼ cup

Blueberries, fresh 30 mL 2 Tbsp

Cherry juice concentrate 15 mL 1 Tbsp

Honey 15 mL 1 Tbsp

Pure vanilla extract 2 mL 1/2 tsp

Ice cubes 8 8

Sprinkle of cinnamon (optional)

Garnish: 

Slivered toasted almonds 15 mL 1 Tbsp

Dried tart cherries, chopped 15 mL 1 Tbsp

METHOD 
• Blend all ingredients in blender until smooth. Pour into two chilled

glasses. 

• Garnish with almonds and dried cherries. Serve immediately. 
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Whole Wheat Medallions
WITH ROSE SAUCE, GREEN OLIVES & ROASTED RED PEPPERS

Recipe courtesy of Canada Bread
Serves 8 to 10

INGREDIENTS METRIC IMPERIAL

Arrezzio Classic Whole Wheat Medallions 
(any flavour) 2 kg 4 lbs

Arrezzio Classic traditional alfredo sauce 1 kg 2 lbs

Arrezzio Classic gourmet tomato 
marinara sauce 1 kg 2 lbs

Green olives, pitted 1.5 L 6 cups

Basil, finely chopped 375 mL 1 1/2 cups

Roasted red peppers, thinly sliced 1.5 L 6 cups

METHOD 
• Mix the alfredo and marinara sauces together to make a rose sauce.

• Cook medallions according to package directions, drain and rinse.

• Drizzle a little olive oil and work through to coat pasta and prevent sticking.

• Combine medallions and sauce in large salad bowl, tossing lightly to coat.

• Toss in green olives and roasted red peppers.

• Refrigerate covered for two hours.

• Garnish with chopped basil before serving.

Suggestions: Sprinkle on top with nuts such as: walnut crumbs, 
almond slivers, cashew pieces, pine nuts, etc.
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By Michelle Ponto 

Shorts, tanks tops, sandals and sunglasses – together
these items mean summer is here and so are summertime
foods, vacations and good times.  It’s also a great time 
to increase your average cheque sales with extra summer
items that your customers can’t resist.

Using creative ways to entice your customers to impulse
buys can dramatically increase your average sales. Just
adding a dessert or more expensive beverage to an order
can generate an incremental $1 - $5.00 to the bill. And
when multiplied by 50 customers a day, it works out 
to an extra $1,500 - $7,500 a month.   

Maximizing Last Minute Impulse Sales

In the food service industry there are many ways to
increase the average customer’s total purchase.  The
simplest way is to showcase grab-and-go items at the 
cash register.  Yogurts, fresh fruit and fruit salad can be
pre-packaged in advance and displayed in baskets or in 
a bowl of ice beside the cash register.  While muffins,
brownies and cookies can either be individually wrapped
or available under a glass cover for those who have a 
sweet tooth.  

But you don’t need to stop with food items.  One
popular coffee chain promotes everything from CDs, to

books, to ground coffee as impulse buys at their cash
register.  While this might not work with your clientele,
other non-food items may.  Lottery tickets, city maps,
pocket-tissues, mints and other last minute essentials are
good sellers and these items are non-perishable so there’s
no waste.  You never know when a customer coming in 
for a quick drink might decide to take a little something
extra with them.

Summertime items can include anything from lip 
balm and breath mints, to bug repellent and sunscreen,
depending on where you are located. If your food
establishment is located by a park area, keep in mind 
that your clients may be spending the entire day nearby 
or may want items that are easy to pack such as bags of
peanuts or potato chips if they are just “biking” through. 

Another way to increase sales is to promote extra-value
combinations such as a coffee and doughnut special or a
soup and salad combo.  This works especially well in fast
food or cafeteria style establishments.  

You can also increase the customer’s total bill by adding
a few higher-end beverages in your cooler section.  With
the summer heat, many customers will be dropping in
looking for something cool and refreshing.  As they’ll
already be browsing your refrigerator section, now is the
perfect time to experiment with bottled frappacinos, green
iced teas, mineral enhanced waters and other trendy
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beverages that retail higher than carbonated pop
beverages. 

Increase Food Sales the Full Service Way

Just because your customers are seated, it doesn’t mean
you can’t take advantage of the season and your customers
impulsive needs.  Plan your menu with a few specialty
summer items and promote them to your staff.  You 
might even want to have a pre-season employee party that
features the new items in order to get your staff excited
about the upcoming season or name the beverages after
them such as Jamie’s Raspberry Margarita.

A great seasonal item that can increase the average bill
by a few dollars are summer drinks.  Mojitos are a popular
choice right now and so are fruity drinks filled with
crushed iced.  A way to entice your customer to try them
now rather than next time is to feature a different summer
beverage each night of the week.  

If you’re not licensed to serve alcohol, you can still
utilize beverage sales.  Innovative summertime options
include fruit enhanced lemonades such as blueberry or
cranberry lemonade, specialty iced teas and iced coffees.  

Drinks aren’t the only impulse purchases.  Offering 
your customers a salad or soup with their entrée for an
additional $1.99 is another idea and so is offering fancy
proteins to complement summer salads such as chicken 
or shrimp skewers for an extra couple of dollars. Another
great idea is to promote your dessert menu at the time of
order.  This way your customers pre-order in advance
before they fill up on the main course.

Whatever you decide to do, make sure you keep your
staff informed.  The more they know and understand the
offers, the happier your customer will be and the more
your summer sales will increase. 

Tricks of the 
Impulse-buy Trade:

A few tips to keep in mind are:

Let the staff know what the combos of

the day are before they start their shift.

Get them in the habit of recognizing

what’s on the client’s tray so they can

recommend the combo whenever

possible.  For example, if the customer

has a coffee and sandwich, let them

know that they can get the soup and

sandwich combo for just $0.50 more.

If displaying items at the counter, make

sure they look fresh and rotate the

items to maintain quality standards.

Remind the staff to keep the grab-and-

go items at the register fully-stocked.

Many of these items are impulse buys.

The customer is not going to ask for

them if they don’t see them there.

Inform your staff about the offerings,

but also include them on your menu

and on your specials board. If you are a

full service establishment, you may also

want to create table promos with tasty

descriptions of your summer specialty

items to tempt your customers before

your server arrives.  The promos are

also an excellent way to remind your

server what’s available and to have

them promote the items to the

customer in a non-pushy way.
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Rob McIntosh, General Manager
Jerry Kwan, Executive Chef

The Wellesley  -  Victoria, BC
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“We throw 
our own 

personal touches
everywhere”

Rob McIntosh,
General Manager 

The Wellesley

By Sarah Phillips

Vancouver Island BC is a favourite retirement spot for many seniors
and the Wellesley is Victoria’s premier luxury retirement community
designed to provide Victoria’s seniors with an independent lifestyle.
The residents are lucky enough to get the culinary services of an award
winning Executive Chef, Jerry Kwan. Though he just started with the
Wellesley this year, he is well known in Victoria for his meticulous
attention to detail and exceptional culinary skills.

Jerry has lived in Victoria since 1980. His passion for cooking
started in high school and under the guidance of his mentor, Barbara
Armstrong, he went to Malaspina College where he graduated top 
of his class. He did an apprenticeship at Camosun College while
working at the Delta Ocean Point Hotel. During his time there, he
developed his talent for attention to detail. Jerry has worked with
renowned chefs from across Canada and in establishments such as
The Empress, Delta Mountain Inn at Whistler, St. Charles Golf Club
in Winnipeg and the Royal Colwood Golf Club in Victoria. Jerry has
participated in local and national cooking competitions culminating
in a first place finish overall in Canada in 1999.  He has also traveled
across Canada accompanying Culinary Team Canada to Switzerland,
Germany and Luxembourg.

Rob McIntosh, the Wellesley’s longtime Executive Chef has 
recently become General Manager and Chef Jerry Kwan has taken 
over directing the culinary department. Chef Jerry has carried on the
traditions set in place by Rob and prefers to use fresh, local and in
season ingredients. One of Jerry’s specials is Mandarin Orange Glazed
Duck Breast with Sesame Asian Coleslaw, a decadent and beautiful
looking meal. This type of food is offered on a daily basis along with
more familiar dishes. With the average age of residents being 89 years,
he has a choosy, captive audience he must impress on a daily basis.
The variety is such that if a resident ate something different from the
menu every day, it would be 105 days before he had the same meal
twice. Between favourite staples of many residents to the chef’s newer
creations., there is much to choose from.

Chef Jerry runs the immaculate, state of the art kitchen which
services the 2 large dining rooms seating 120 and 60 people 

Rob McIntosh, General Manager; Jerry Kwan, Executive Chef;
Rob Kania, North Douglas SYSCO Marketing Associate.
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Serves 1

INGREDIENTS METRIC IMPERIAL
Duck breast 1 1
Small mandarin orange segments 75 g 3 oz
Coleslaw mix 125 g 5 oz
Cornstarch 15 mL 1Tbsp
Vinaigrette:
Mayonnaise 30 mL 2 Tbsp
Sugar 10 mL 2 tsp
Soya Sauce 15 mL 1Tbsp
Sesame Oil 5 mL 1 tsp
Sesame seeds 5 mL 1 tsp
Teriyaki sauce 5 mL 1 tsp
Pepper to taste

Sear duck in a fry pan, render fat until the skin is crispy, flip,
cook other side to desired doneness.  Set aside.

Put oranges with juice in saucepan, bring to a simmer, dilute
cornstarch and add to thicken.  Set aside.

Whisk vinaigrette ingredients together.  Mix a few tablespoons
into coleslaw to desired consistency.

Slice duck, lay on coleslaw and top with orange glaze.

Mandarin Orange Glazed 
Duck Breast

respectively.  They serve lunch and dinner 7 days a week
with a focus on good value and healthy nutrition for
their residents. They do a 5 week rotational menu
offering 90 different entrées and specials to 50 people at
lunch and 120 people for dinner. Every meal consists of
a choice of soup or salad, one of 3 entrées and dessert 
or fruit. They are the only residential community in
Victoria to offer this range of choice.

Despite its central location in the heart of Victoria, the
Wellesley has a warm inviting atmosphere as if you are
walking into your own living room. The environment
inside is one of a comfortable hotel and feels like home
as you walk in the doors. The independent residents
have their own kitchens and can cook breakfast and 
light meals themselves. A pleasant escape from the 
busy world outside. 

The Wellesley boasts long term staff, some as long as
10 and 18 years, and like at a restaurant, residents enjoy
table service delivered by staff who know just about
every dietary detail and preference of every resident. 
“You can’t please everybody all the time but our success
rate is exceptional”, says Chef Jerry. Residents seem 
quite happy at meal time.

“We are the benchmark for Victoria that people look
to and we work every day to keep it that way”, says Rob.
“We throw our own personal touches everywhere to
make sure our residents are happy and comfortable.”

“Our SYSCO Marketing Associate, Rob Kania is a
fantastic guy,” says Rob M. “His mandate is to get back 
to his customers within an hour and he follows through
on his promise”. The Wellesley has been a longtime
customer of North Douglas SYSCO. Two years ago, when
they were doing some major construction, the crew
accidentally drilled through the main hydro line causing
a major power outage. Jamie Cowan, their SYSCO
Marketing Associate at the time, came through to help
with a truck to store their frozen and refrigerated food
while the power line was being repaired. “Problems are
resolved same day and that’s what keeps us working
with North Douglas SYSCO,” says Rob.

Receiving on time deliveries, flexibility and the fact

that North Douglas SYSCO is based on the island, has kept
Rob and Jerry happy dealing with the company for years. The
personal service at reception and customer service has helped
as well. 

Retirement Concepts, the parent company in Vancouver 
can boast that the Wellesley is the premier independent and
assisted living residence in Victoria. And with a strong team
devoted to quality customer service and care, Rob and Jerry
provide a high class living environment for residents with
exceptional food from exceptional ingredients delivered by
North Douglas SYSCO.
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Paul Scherbey
Food and Beverage Manager and Chef

Lakeview Pub and Grill, Waskesiu, SK

2 4

“We want 
to make customers
feel like they are 

still at their cabin”

Paul Scherbey,
Food and Beverage Manager and Chef

Lakeview Pub and Grill

In the heart of Prince Albert National Park in Saskatchewan, in the village 
of Waskesiu, the Lakeview Pub and Grill welcomes diners with its fun and 
very social atmosphere.

The Lakeview provides casual and quick service dining in a relaxed
ambience, as well as catering for up to 250 people in its hospitality and
banquet rooms.

Its idyllic location lets the Lakeview Pub take advantage of some 
breathtaking scenery: unspoiled forests and beautiful lakes surround the
village. Given this unique location, the Lakeview Pub also has a unique
customer base. Clientele are mostly cabin owners, golfers and tourists who
have come to Waskesiu to enjoy the beauty and adventure of the national park.

“We want to make customers feel like they are still at their cabin, having 
fun with friends, listening to live music and having a great summertime meal,”
says Food and Beverage Manager and Chef, Paul Scherbey.

The pub and grill have been in business for 70 years, but the current
ownership took over the operation six years ago.

The Lakeview is open 3:00 p.m. to 3:00 a.m. seven days a week,
serving southwestern food in the Saskatchewan woods. Some bestsellers from
the Mexican and barbecue themed menu include nachos, tacos and barbecued
beef ribs. Tortilla pizza is another favourite, and the Grilled Wild Pacific
Salmon Sandwich (see recipe) is a crowd pleaser with a spicy kick.

Paul Scherbey 
Food and Beverage Manager and Chef
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While summer is a busy season, the Lakeview is a lively destination all

year round. A spirit of celebration dominates events such as Halloween

parties and New Year’s Eve festivities. The Lakeview goes all out for 

special occasions, with holiday décor and great entertainment. “There is

live music at every event,” Scherbey says.

Scherbey was trained on the west coast, but moved inland to

Saskatchewan four years ago and joined the Lakeview. In addition to

menu preparation, he also takes care of inventory and staff selection.

While he enjoys cooking for its artistic merits and takes great pleasure in

entertaining both friends and customers with his talents, his true

inspiration is his customers’ satisfaction. Occasionally that satisfaction

involves making a special effort – such as sourcing hard-to-find products

for a one-of-a-kind event – but the results are usually worth it.

At the moment, Scherbey is busy making preparations for another

successful summer season by creating a new menu and training new staff.

SYSCO’s hands-on customer service has made the Lakeview Pub a loyal

customer for the past six years. “It’s not just the product variety and the

reliable service,” Scherbey says; SYSCO also helps solve problems and

create menus.

The Lakeview Pub and Grill strives to continually improve its menu,

and to maintain the fantastic environment that keeps its customers

returning year after year. But the Lakeview also wants to create an exciting

atmosphere for meetings and events. By pursuing more conference centre

business, the pub and grill intends to bring more customers to visit the

village of Waskesiu in the future.

Grilled Wild Pacific 
Salmon Sandwich 

Serves 1

INGREDIENTS METRIC IMPERIAL

Salmon fillet 1 - 125 g 1 - 5 oz

Ciabatta bun 1 1

Chipotle pesto 25 mL 1 oz

Ranch dressing 25 mL 1 oz

Jasmine Thai rice 125 mL 1/2 cup

Chicken stock 125 mL 1/2 cup

Water 125 mL 1/2 cup

Cranberry salsa 125 mL 1/2 cup

Monterey Jack cheese 2 slices 2 slices

Scotch bonnet peppers or baby bell peppers 

Honey 

Barbeque sauce 

Sprouts or pea shoots 

Mix chipotle pesto and ranch dressing together and
spread on toasted ciabatta bun.

Brush cooked salmon with honey and barbeque sauce.

Place sprouts or pea shoots at the base of the bun.
Place salmon fillet on top and top with the Monterey
Jack cheese.  

After Jasmine Thai rice has been cooked mix in
cranberry salsa and add grilled scotch bonnet peppers
glazed with honey and barbeque sauce.  If it’s too 
much of a kick, replace with baby bell peppers. 
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By Michelle Ponto

With the summer months approaching, menus
aren’t the only thing changing with the season.

More and more restaurants are switching 
their serving apparel to reflect the sunny

weather, especially those that have outdoor
dining opportunities such as patios, front

sidewalks and roof-top terraces. 

Switching up your staff’s uniform does more than bring
in summer clients.  The right serving apparel for your
restaurant staff can create a statement, increase your
branding, and provide a sense of pride with your servers.   

But what most restaurants want when it comes to
serving apparel is a clean, dignified unique look that
represents the image of their organization.  Regardless 
of whether your restaurant is part of a resort, casino,
cafeteria, hotel and any other facility that serves food,
the secret to having your serving apparel work for you is
coming up with a look that compliments your branding
while maintaining the restaurant’s image. 

Developing a Concept That Works

If developing a concept for your uniforms seems
intimidating, chances are you won’t have

to come up with the entire design
answer yourself.  Many uniform

and apparel companies have
designers on staff who will 
work with you to gain an
understanding about what 
you want to communicate 
to your customers.  They 
will then develop various 
solutions to reflect what 
you want to accomplish.

Sometimes the solution is
simple such as following the
restaurant’s theme, but other
times it takes some creative
thinking.  The good news is
that there are hundreds of

Dress 
for

Success
this

Summer



solutions out there and serving apparel can vary from
corporate colours, to certain clothing styles such as bistro
aprons, to ethnic apparel such as Asian style tops.  

With summer on its way, T-shirts and short sleeve shirts
are popular choices.  And if your food establishment 
has a patio or outdoor area, baseball caps could also
communicate to possible patrons that your restaurant 
is the place to be for summer eating.  

For more upper-end restaurants, rather than casual 
T-shirts, subtle prints such as fauna or tone-on-tone
designs could be a viable solution.  Another popular
choice that is available from Blackwood Career Apparel 
& Essentials in Vancouver is stretch fabrics.  Combining
moisture management technology and Lycra, these
comfortable stretch garments range in style from 
form-fitting short sleeve shirts, to dresses and skirts. 

With the changing season, it means the beginning of
outside dining patios.  If it’s an informal restaurant, one
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recommendation is a polo shirt with your logo
embroidered on it and a waist apron with a logo.  It’s
clean and simple, yet promotes your establishment’s
branding. Polo shirts or unisex server shirts and aprons 
are also relatively inexpensive and are available in a wide
assortment of colours.  

A variation of this uniform is pairing a traditional 
dress shirt or T-shirt with a knee length apron.  These are
popular with bistro style establishments and coffee shops.
Again the aprons and shirts can vary in colour to represent
the restaurant’s colour theme.

Branding Your Employees

Serving apparel can be as simple as a white shirt, tie 
and apron, but it doesn’t say much about your company,
nor does it create a brand.  Instead, one thing you need 
to remember is that the most important person is the
server.  They are your frontline and the first thing your
customer sees.

Research shows that when it comes to selecting serving
apparel, choosing a nice stylized uniform increases pride
and moral.  Employees feel proud wearing a garment that
is associated with a particular restaurant.  This helps from
a human resources point of view as you not only attract
quality employees, but the employees you have won’t be
tempted to leave.

But what your servers are wearing is only the beginning.
Many restaurants with successful branding have found that
their name has extended to take-home promotional items.
Some have developed gift shops where they sell logo items
such a caps, T-shirts, bags and other popular items.

While the choices are limitless, the good news is once
you make up your mind, getting your actual uniforms and
promotional add-ons is quick. In fact, Blackwood Career
Apparel & Essentials has a 10-day turnaround time from
the time of order.  They also offer features such as Teflon
coating to help reduce staining to keep your staff looking
clean and professional.

With the right serving apparel, your staff will be ready 
to beat the hot summer heat regardless of whether they
are serving on patios, golf courses, wedding receptions 
or in-door venues.



We Turn the 
Spotlight on...

profile

Roger Franco
Marketing Associate, SYSCO Food Services of Toronto

ST - What is your tenure with the
Company?

I have been an employee with SYSCO
for 6 years as a Marketing Associate.
The first 5 years were with SYSCO
Central Ontario and I have been with
SYSCO Food Services of Toronto for
one year. 

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

I worked in a private Country Club
for 8 years in the Food and Beverage
department in various capacities,
ending as Food and Beverage Manager
before joining SYSCO.  This experience
has helped me better understand 
the needs of the customer, more 
specifically, the importance of having
my customers’ service staff being well
trained to service their customers.

ST - Describe the account composition 
of your territory?

My territory consists of a variety 
of different accounts including, Golf
Courses, Pubs, Convention Centres,
Caterers and Family Restaurants. I have
learned to be fully aware of current
market trends for my diverse customer
base.  I take the best of what different
types of customers are doing and use
this information to benefit all of my
customers. 

ST - What do you like best about
SYSCO Brand?

The best thing I like about SYSCO
Brand is the guaranteed quality and
consistency standards that SYSCO
adheres to.  I like the fact that it sets us
apart from our competitors by having 
a truly branded product made to rigid
specifications. 

ST - What has operator response been 
to SYSCO Brand? 

Operators have been receptive to 
the various SYSCO Brand products 
that I have presented them.  They have
confidence that a SYSCO Brand product
will take into account all aspects of
food safety, be consistent and often 
will be a very unique product that can
be offered to their customers.  My
customers’ purchases are close to 
50% SYSCO Brand products.

ST - Describe how you have helped
customers solve problems.

With all of the tools available - -
menu analysis, customer business
reviews, menu design and specialist
resources: Marketing Associates have
become more of a resource for their
entire business rather than just a
supplier.

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

The most challenging aspect of being

a Marketing Associate is convincing
business owners to spend more time 
in the front of the house with their
customers and letting me worry about
what is coming in their back door.

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

The most rewarding part of my job is
seeing relationships grow to the point
that I become partners with my
customers.

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

The biggest mistake is being afraid 
of change.  It is an ever changing
marketplace.  Operators need to be
cutting edge to stay ahead of their
competition.  Changing menus, prices,
and differentiating themselves from
their competitors is critical. The more
successful customers are constantly
keeping up to date on market trends
and looking for new ideas.  

ST - How are you able to help your
customers plan for the busy summer
season?  

I invite all of my customers to attend
both of our annual food shows.  This
gives them an opportunity to see all of
the new and unique products and reset
their focus for the coming season.
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...Increase Revenue & Profitability! ...Improve eye-appeal!

Compare... five
square bowls to four
traditional bowls.

� Increase food visibility by 27% while

maintaining portion sizes

Square Bowls

SYSCO Code Product Description Colour Bowl O.D. (IN) Case Pack
Diameter x Depth (Units)

6021208 24 oz Black Bowl Square Black 7.5” x 7.5” x 1.5” 300
6021216 32 oz Black Bowl Square Black 7.5” x 7.5” x 2.1” 300
6018899 48 oz Black Bowl Square Black 7.5” x 7.5” x 3.0” 300
6020663 Dome Lid for Medium Square Bowl Clear 7.5” x 7.5” x 1.0” 300

Square Bowls
...it’s COOL to be square!

DISTRIBUTED BY SYSCO CORPORATION, TORONTO, ONTARIO  M9B 6J8   ©2007  

...PERFECT food-to-go package!
Available in popular 24 oz, 32 oz & 48 oz single-serve sizes

Crystal clear lids present food for maximum visibility and appetite appeal

Crack and crush resistant design provides added security for transportation

Pop-tight lids deliver the ultimate in leak resistance for secure handling

Improve shelf and marketing efficiencies
Increase sales per square foot
Reduce lost sales caused by out-of-stocks

Increase food visibility
Maintain portion sizes

Makes food look GREAT and 
helps CONTROL food costs!

...Increase Revenue & Profitability! ...Improve eye-appeal!

Compare... five
square bowls to four
traditional bowls.



BAKERSOURCE Thaw and Serve Breads and Rolls
SYSCO Code Product Description Pack Size

5456332 White Sliced Texas Toast Bread 16 x 675g

5456441 Whole Wheat Sliced Texas Toast Bread 16 x 675g

5456484 White Sliced Sandwich Bread 16 x 675g

5456526 Whole Wheat Sliced Sandwich Bread 16 x 675g

4422457 Sesame Seed Hamburger Buns 4.5" 8 pkg x 12 x 75g

4421681 Junior Hamburger Buns 3.5" 12 pkg x 8 x 45g

4424396 Junior Hot Dog Buns 6" 12 pkg x 8 x 43g

4421335 Plain Kaiser Buns 4" 8 pkg x 12 x 80g

4420972 Poppy Seed Hot Dog Buns 7" 8 pkg x 12 x 70g

4420923 Sliced Light Rye Bread 10 x 900g

4421558 Hot Dog Buns 7" 8 pkg x 12 x 70g

5456548 Multigrain Sliced Bread 16 x 675g

Our NEW BakerSource Thaw and Serve Breads and Rolls give you the ultimate in 
convenience� From sandwiches to hamburgers� we’ll help you make dough!

N
EW

!

N
EW

!

DISTRIBUTED BY SYSCO CORPORATION, TORONTO, ONTARIO  M9B 6J8   ©2007


