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By Patricia Nicholson

Winter isn’t known as a time of harvest. 
But for wine lovers, a cold climate does 
bring one mid-winter bounty: the sweet,

golden tipple known as icewine.

“We are blessed with cold weather in Canada,” says
Donald Ziraldo, co-founder and president of award-
winning icewine producer Inniskillin Wines. 

That cold is what gives icewine its distinctive 
concentration and balance of sweetness and acidity. The
grapes are left on the vines throughout fall and into the
winter. During that time, they freeze and thaw naturally
on the vine. This process causes the grapes to lose
moisture, and concentrates the acids and sugars.

The grapes must be harvested frozen, at a maximum
temperature of –8oC. 

“We like –10oC to make sure the grapes are 
completely frozen,” Ziraldo says.

The
harvest is
done by hand,
and often at night to
ensure colder temperatures.
The grapes are then crushed and pressed while frozen.
Because the water contained in the grapes is frozen, only
the concentrated juice is pressed out. This process yields
only a small fraction of the juice that the grapes would
produce if harvested and pressed normally.

“The juice is only 5% to 10% of normal yield,” Ziraldo
says. “That’s why it’s so expensive.”
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“It is dessert by itself,” Ziraldo says. It is also a

stunning accompaniment to certain foods, although

some desserts are not suitable for serving with icewine

because of the wine’s sweetness.

“Don’t serve it with anything sweeter than the wine,”

Ziraldo says. It is excellent served with a fruit platter,

particularly dried fruits, he says.

“The acidity in the fruit cuts the sweetness,” he

explains.

Apple desserts or lemon tarts are also good choices,

he says. He also recommends serving icewine after the

main course, but before dessert.

Icewine is also wonderful with a savoury course, such

as soft cheeses, at the end of a meal. 

“Foie gras and stilton are spectacular,” Ziraldo says.

The fat content in these savoury foods works in harmony

with the wine, he explains.

Although it may be tempting to serve icewine in a

small glass, as one would a liqueur, Ziraldo says it is best

served in a larger glass. In fact, glassblower Georg Riedel

designed an icewine glass based on the preferences of a

panel of experts, who met to decide how best to serve

icewine. The resulting crystal glass is part of Inniskillin’s

by-the-glass program for licensees, Ziraldo says. 

“We try to encourage by-the-glass, because the price

per bottle can be intimidating. But once they taste it,

they’re sold,” he says, adding that restaurants have been

instrumental in making it popular. “We’ve had great

support from restaurants presenting it to customers.”

Servers can bring theatre to the table, by bringing the

bottle to the customer in a glass ice bucket and pour the

golden wine at the table, where this unique product of

cold weather is sure to get a warm welcome.
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It is also a difficult, labour-intensive process that can
be fraught with risk. A crop left on the vine into the
winter can fall prey to bad weather, rot or to hungry
birds and animals.

“It’s important that people understand the high risk,”
Ziraldo says. “It’s an expensive proposition, but you

can taste it in the concentration.”

Icewine was first made in Germany in the
mid-1700s, and was first made in Ontario

in the mid-1980s. Since then, Ontario 
has become one of the best-known

producers of icewine in the world,
and the biggest producer in Canada
followed by British Columbia.
Ziraldo says Canada’s reputation
for frosty winters may help
promote this prized export
internationally.

“Canada is cold,” he says.
“People can relate to it 
psychologically.”

Icewine is traditionally made
from Riesling or vidal grapes.

“There is also a red ice wine, made
from Cabernet Franc grapes,” Ziraldo

says. This wine is very rare, as it is
expensive and difficult to make. 

“It’s a great valentine gift,” he says, adding that
it goes beautifully with very dark chocolate.

Riesling icewines have the classic characteristics of that
grape, Ziraldo says: white fruit notes, such as pear, and
petrol in its nose as it ages. Those made with vidal
grapes have more tropical characteristics, such as mango
and lychee. The red cabernet franc icewine has more of 
a raspberry and rhubarb character.

As its name suggests, icewine is served chilled. Because
of its dazzling character, it can be enjoyed in several
ways -- including all on its own.

     . . . t h a t ’ s  w h y  i t ’ s  s o  e x p e n s i v e .  
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homemade mayonnaise, mayo type dressings or creamy 
salad dressings

cooked pasta, potatoes or rice

prepared salads made with mayo or vinegar base

Foods that can be stored above 4° C for 24 hours to
several days include:

fresh fruits and vegetables

mustard, ketchup, relishes, olives, jams, jellies, barbeque 
sauce and salad dressings (vinaigrette type)

butter and margarine

hard or processed cheeses- i.e. cheddar, parmesan or swiss

fresh herbs and spices

bread, rolls, cakes and muffins

fruit pies

Frozen Foods
Frozen foods in a fully stocked freezer can stay frozen for up to
two days, in a half stocked freezer about one day. Keep the
freezer door closed as much as possible. As foods may partially 
or completely thaw before power can be restored, the following 
will help you decide what to keep and what to discard:

Discard any foods where the temperature has been above 
4° C for longer than two hours.

Food that still contains ice crystals, feels cold as if refrigerated
and is below 4°C may be refrozen. Refreezing may affect
product quality.

Ice cream, frozen dinners, and desserts that have thawed
should be discarded.

Fish and shellfish should not be refrozen if they have
completely thawed.

References:  
Power Failure Food Safety Tips.  Canadian Restaurant and Foodservices
Association.  www.crfa.ca

Food Safety After a Power Outage.  NS Department of Agriculture and Fisheries.
http://www.gov.ns.ca/nsaf/foodsafety/factsht/powerout.shtml.

Saving Foods When My Power is Off.  Fact Sheet.
http://www.gov.ns.ca/nsaf/foodsafety/pdfs/poweroff.pdf

Power Outages
Tips for Food Service Operators

Most food service operators will at some time face a power
outage as a result of a snowstorm, ice storm, natural disaster or
flooding. These emergencies may create a problem with food
safety depending on how long they last. During a power failure,
bacteria can multiply rapidly in foods held in the temperature
danger zone between 4°C (40°F) and 60°C  (140° F).

In the case of a power outage, food service operators
should consider the following:

Record the time the power outage starts.

Discard any food that is in the process of being cooked 
if it does not reach the proper temperature in the
recommended time frame.

Discontinue all food preparation.

Keep refrigerator and freezer doors closed as much as possible.

Do not put hot food in refrigerators or freezers.

Ensure that raw meat, poultry and fish are stored in 
refrigerators and separated from cooked or ready-to-eat 
foods to prevent cross-contamination.

It is a good idea to keep an appliance thermometer in your
refrigerator or freezer at all times. This will let you know how
cold your unit remains during the power outage.

Is My Food Safe…Knowing What to Keep ?
If the refrigerator and freezer doors have remained closed to
minimize temperature loss, many refrigerated and frozen foods
may be salvageable depending on the duration of the outage.
Follow these guidelines and remember-  “When in doubt,
throw it out!”

Refrigerated Foods
The following foods are often associated with food-borne 
illnesses and should be discarded if stored above 4°C for two 
hours or more:

raw or cooked meat, poultry, seafood, eggs and luncheon
meats

dairy products including milk, sour cream, yogurt or soft
cheeses

desserts containing dairy products such as cheesecake or 
cream fillings.

casseroles, stews, soups and sandwich fillings

healthwise

Power Outages
Tips for Food Service Operators

By Suzanne Berryman, R.D.



adding
appetizing
profits

Appetizers have evolved beyond their traditional role 
as the “opening act” to the main course.  Customers are
often selecting two or three appetizers as a means to
sample the menu and to share with friends.  This trend 
by customers means larger check averages and more
operator profits!

To capitalize on this trend, SYSCO is offering operators
a wide variety of low cost, potato-based appetizer products
that deliver high margins and increased customer
satisfaction!

Some advantages to having an extensive potato-based
appetizer menu include:

- Variety – Customers have a wider choice of appetizers
to choose from.

- Versatility – Most operators serve one or more types of
fries.  Creating fry-based appetizers boosts their profits
and opens up vital freezer space by not having to store
other frozen appetizer-only items.

- Lower food costs – Compare wings, stuffed peppers,
breaded cheese sticks and other appetizers to low cost
potato items!
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Expand your appetite for profits!  

To maximize the profits offered by the potato-based
appetizers, customers should consider the following
appetizer program:

• Seize every opportunity to sell.  Appetizers aren’t just
for dinner hours.  Suggest appetizers for all day-parts!

• Familiarize your staff with the products.  The better
they know them the easier it is to describe them and
recommend favourites.  Open the box, cook the
products, prepare a serving and let your staff taste 
for themselves.

• Build excitement!  Consistently suggest new and
interesting appetizers, and recommend fun and
different ways to prepare and serve them.

Use Your Own Imagination

Add some great new items to one of the most profitable
parts of your menu!  Everyone loves potatoes and with
these exciting new recipes you can easily add some
unique, delicious and profitable potato-based appetizers
to your menu today.



Southwest Style CrissCuts
Metric Imperial

SYSCO CrissCut® Fries 500 g 1 lb

Pepper Jack Cheese, shredded 100 g 4 oz

Chili, prepared 100 g 4 oz

Beef, seasoned, shredded 100 g 4 oz

Black Beans, canned, drained 50 g 2 oz

Red Bell Peppers, diced 50 g 2 oz

Salsa 50 g 2 oz

Green onion, bias cut 25 g 1 oz

Lime, cut into wedges 1/2 1/2

Cilantro, fresh sprigs

Preparation:
• Deep-fry SYSCO CrissCuts® according to case directions.

• Arrange half of the CrissCuts® on serving platter. 

• Top with chili and shredded beef.

• Arrange remaining half of the CrissCuts® on top of chili.

• Place cheese evenly over top layer of CrissCuts®.

• If desired, melt cheese quickly under broiler.

• Ladle salsa on top.

• Sprinkle black beans, peppers, and green onions over
melted cheese.

• Garnish with lime wedges and cilantro sprigs

Chef’s Suggestions:  

• Serve with side guacamole and sour cream

• Sprinkle CrissCuts® liberally with Taco seasoning right
out of the fryer for even more flavour

• Use fresh Pico de Gallo instead of salsa

• Seasoned pork or chicken can be substituted for the beef

Adding a new or signature appetizer to your menu is 
the simple, low-cost way to offer variety and keep your
menu fresh.  

Use a little of your own imagination!  For example,
beginning with a base of unique cut fries, just add chili,
freshly herbed diced tomatoes, pizza toppings or different
cheeses.  Don’t forget to offer different dip selections and
give your creation a memorable and interesting name.
This also helps affirm your own creativity and remind
patrons why they should continue to visit your
establishment.

For more information about how to create the most
effective potato-based appetizer menu, contact your
SYSCO Marketing Associate.

Contributed by Lamb Weston Inc. 
®/TM Indicate trademarks of Lamb-Weston, Inc.

Lamb Weston is a registered trademark of ConAgra Foods, Inc.

Try this delicious recipe 

using SYSCO CrissCut® fries
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S w e e t  o n  
S w e e t  P o t a t o e s
There are few vegetables as versatile or as virtuous 
as the sweet potato. It is found in both sweet and 

savoury dishes, and can play a leading role in 
almost any part of a meal. 

Sweet potatoes make sublime soups, and can also 
be a key element in main dishes ranging from 

vegetable kabobs to casseroles to risottos. As a side dish, 
they can be mashed, baked, roasted, glazed, stuffed, fried or 

served as chips. They also appear in muffins, breads and 
biscuits, and can even be served raw, as part of a vegetable 

platter or in salads. Spectacular sweet potato desserts 
include cakes, cookies and the sweet potato pie 
traditionally served on American Thanksgiving.

The fibre-rich sweet potato is also a nutritional powerhouse. 
Its deep orange flesh provides beta-carotene, vitamins A, B6 and C,

calcium, folate, potassium, iron and vitamin E. Unlike most other
sources of vitamin E, sweet potatoes are virtually fat free.

Given its culinary flexibility and its dietary merit, it’s no surprise 
that so many cooks have a sweet spot for the sweet potato.



There is certainly no shortage
of types of natural sugars 
and sweeteners to choose 
from. Pantry shelves have
traditionally held white and
brown sugar, honey, corn
syrup and molasses, to name 
a few. 

But artificial sweeteners
make it possible to trim
calories and carbohydrates
without sacrificing sweetness. These revolutionary
ingredients enabled dieters and diabetics to enjoy a 
much broader range of foods, and can be a powerful
addition to your kitchen.

Artificial sweeteners have characteristics that make them
useful for a number of reasons. They are much sweeter
than sugar – anywhere from 30 to 600 times sweeter – 
so a much smaller amount (and far fewer calories) is
required to do the job. Because they add so few calories to
foods, they are sometimes called non-nutritive sweeteners.
These properties make them useful for people trying to
lose or maintain weight, and
for people with diabetes.
According to the renowned
Mayo Clinic, they are also less
likely than sugar to cause 
tooth decay.

Aspartame is perhaps the
best known of the artificial
sweeteners. Although it
frequently turns up in packets
for use in coffee or tea,

Aspartame can be used in
almost all foods. However,
it may not be suitable for 

all cooking and baking
applications, because its flavour
may change when heated for
long periods of time. Whenever
possible, add artificial sweeteners
to the dish after it has been
removed from heat. However,
Aspartame-friendly cooking and
baking recipes are available.

Aspartame has four calories
per gram, which is the same

caloric value as sugar. However, since it is between 160
and 220 times as sweet as sugar, only a small amount 
is required. The Canadian Diabetes Association lists
Aspartame as a sweetener that does not increase blood
glucose levels. The Food Directorate of Health Canada 
has determined that an acceptable daily intake of
Aspartame is 40 mg per kilogram of body weight,
which is the equivalent of 16 cans of diet soda per 
day, for a person weighing 60 kg.

The versatility and popularity of Aspartame-based
sweeteners make them handy
alternatives to sugar. Their appeal
to customers who are concerned
about sugar intake should earn
them a spot on the pantry shelf.

For more information on
Indulge Sweetener, contact 
your Marketing Associate.

For more information on 
Artificial Sweeteners visit:

Health Canada
www.hc-sc.gc.ca

Canadian Diabetes Association
www.diabetes.ca
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How
Sweet

It Is
By Mary Gordon
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By Patricia Nicholson

Depending on your location in Canada, winter
weather may conjure up images of wind, slush or
rain. But for most Canadians, the image will be a
white one, with an average of anywhere from 47
cm of snow per year in Victoria, to an average of
422 cm in Corner Brook, Newfoundland,
according to Natural Resources Canada.

Whether you get a few small snowfalls per year, or 
you have a snowman family in residence from November
through March, whatever snow falls in your parking lot,
on your sidewalks and walkways, or on your roof needs
your attention. Sweep, shovel, blow, plow, salt or sand –
but clear that snow and ice.

Getting snow out of the way isn’t just an issue of
appearance or convenience. Yes, a well-kept sidewalk,
entranceway and parking lot are far more inviting to
customers than trudging through ice, snow or slush. But
removing snow and ice is also a municipal requirement 
in most areas. Under some of those bylaws, restaurants
can be fined for not clearing snow and ice from public
sidewalks in front of their businesses. If someone slips 
on the ice and is injured on your property, it could even
result in a lawsuit.

If your parking lot is small, and your location gets 
little snow, you may be able to take care of snow removal
in-house. But if you’ve got a lot of space to clear, or get 
a lot of deep snow, you will require the services of a
commercial snow remover.

A parking lot with spaces for more than six cars is
probably too time-consuming for a business to maintain
on its own, says Leo Gingras, operations manager for
Citywide Lawn and Snow Ltd., an Edmonton-based
company that does renovations, lawn care and snow
removal in Edmonton and Calgary.

Rates for parking lots start at about $290 per month,
with a four-centimetre trigger, meaning that your lot 
will automatically be cleared every time it snows four
centimetres or more. Snow is plowed and piled, or, if 

Storm
Warning!

Canadian 
winters mean
taking care 
of snow
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removed from the roof.

Ice damming can also cause problems on roofs. Ice
damming occurs when warm air in an improperly
ventilated attic causes snow on the roof to melt. This
melted snow runs down to the eaves trough, where it is
unable to drain because the eaves trough is filled with ice
and snow. If it can’t drain, the water will back up into the
shingles and under the shingles.

“You can get moisture under your shingles,” Gingras
says. “It can break shingles, but it can also get heavy
enough that it knocks the eaves trough right off.”

Proper attic ventilation should prevent the problem,
because ice damming is a result of heat loss rather than
the amount of snow accumulation. Installing turbine or
whirlybird vents that let the hot air escape helps ensure
that the attic doesn’t get warm enough to melt snow on
the roof, Gingras says.

Dealing with snow and ice may seem like a lot of work,
but a good winter maintenance program can prevent
mishaps ranging from customers’ cars getting stuck in
your parking lot, to a damaged roof. Having a plan in
place to deal with these inevitable factors of winter will
help you alleviate weather related worries and let you get
back to serving great meals in your operation.

there is no room to pile the snow, it can be hauled away.

In very cold weather, using sand for traction is better
than salting or using other ice melters, Gingras says.
Edmonton is generally too cold for salt, quickly re-freezing
any salt-melted snow. “Plus the salt will damage the
concrete and asphalt because down in the pores it will
freeze and thaw, freeze and thaw, freeze and thaw. And
that’s when the cracks expand and where the heaving 
comes from.”

Gingras usually uses five-millimetre or seven-millimetre
rock chip that embeds in the surface of ice or snow to
provide traction.

Sidewalk maintenance can require a much higher level
of service, generally requiring three to five times the
number of service calls as a parking lot. Clearing and
sanding of sidewalks, which may be done with plows,
shovels or brooms depending on the snowfall, starts at
about $165 per month, with a two-centimetre trigger.
One-centimetre service as well as trace-trigger service is
also available.

Snow doesn’t just accumulate under your feet. It also
lands on your roof. A very heavy snowfall can put a lot 
of weight on a roof, and, depending on the pitch of the
roof and the depth of the snow, it may have to be
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PORTICO CRUNCHY PEPPER COD FILLETS I SYSCO CLASSIC WAVE RUFFLED CHICKEN TENDERS

SYSCO Classic Wave
Ruffled Chicken Tenders
Tender chicken breast fillet, breaded
with a crunchy “Trans Fat Free” coating.

• Whole muscle chicken breast
• Unique coating system
• Lightly breaded
• Free of trans fat
• Low in saturated fat
• Source of iron

Portico Crunchy 
Pepper Cod Fillets
Cod Fillets in light and crunchy 
pepper coating.

• Free of trans fat
• Low in saturated fat
• Source of iron
• Unique coating system

two NEW products
brought  to you by SYSCO

Introducing

SYSCO Code Product Description Pack Size Average Pieces Per Case

3126752 SYSCO Classic Wave Ruffled Chicken Tenders 4kg 90

0573865 Portico Crunchy Pepper Cod Fillets 4kg 40

DISTRIBUTED BY SYSCO CORPORATION, TORONTO, ONTARIO  M9B 6J8    ©2006



Making 
your menu

Healthier
Many restaurants have been making their menu

healthier. Using products that are trans-fat free and low 
in saturated fats is one great way to make this transition
easier.  According to Health Canada, products that are 
low in saturated fat and low in trans fats may reduce 
the risk of heart disease.  There are many products from
chicken strips to breaded fish, which are now available
with these claims and still have the same great taste your
customers expect.   

There are several different menu options that are out 
of the ordinary.

Use your favourite breaded chicken cutlet or breaded
chicken tender and slice into bite-sized pieces and place
on top of your signature caesar salad.  This menu solution
makes a quick lunch or a light dinner offering.  Another
option would be to wrap 2 breaded tenders in a whole
wheat soft flour tortilla with your favourite toppings from
salad, ranch dressing, cheddar cheese and fresh sliced
tomatoes - a wonderful item for a quick lunch for on 
or off premise.  Use this same wrap and add a salad to
create a light dinner portion.  

Breaded chicken breast with garlic mashed potatoes,
peas, and carrots as a main entrée can be a healthy
alternative.  No matter how you serve it, your customers

will come back asking for more.  Not only are these trans
fat free products healthier, but they are also versatile for 
a variety of menu offerings.

Breaded fish fillets are another great way to add a
healthy offering to your menu.  Use breaded haddock,
cod or pollock depending on which price point you
would like to achieve on your menu.  Use haddock and
cod for a higher value offering and pollock for your
specials or a lunch portion.  Simply serve your breaded
fish fillets with a mesclun salad with balsamic vinegar,
oil, salt & pepper and squeeze on some fresh lemon.  
Or serve with asparagus and a whole grain brown rice 
as a weekly special.  Remember, fish is not just for Friday
anymore.  Fish will continue to grow in importance as
consumers age and increase their fish consumption as 
a way to improve their diets.  And for the kids in your
restaurants try a milder fish like pollock or cod with 
some fresh vegetables and a ranch dip.

Remember, healthy can taste great.  Try some of these
offerings as special features to test with your consumers.
Soon, they will be asking for them on your regular menu.

Contributed by Janes Family Foods
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Making 
your menu

Healthier



Ernie and Alvina Derksen, Owners
Kopper Kettle Family Restaurant, 

Morden, Manitoba
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“We have mothers
and grandmas

working for us, which
gives us that personal,

home-cooked 
meal touch”

Ernie and Alvina Derksen, Owners

Kopper Kettle Family Restaurant

The Kopper Kettle restaurant strives to serve
family fare that would make Grandma proud.

If you can’t make it to Grandma’s house for homemade soup or
home-baked pie, head to Morden, Manitoba and have a seat at the
Kopper Kettle Family Restaurant.

Ernie and Alvina Derksen own and manage the Kopper Kettle, and
pride themselves on serving home-cooked meals. Menu favourites
include homemade soups, homemade desserts, and traditional
Mennonite dishes such as cottage cheese perogies, kielkje (homemade
noodles served with a cream gravy), farmer’s sausage and, for breakfast,
crackles (bacon bits).

“Our pride is that customers comment that it’s just the way their
grandma made it,” the Derksens say.

One reason it might taste like your Grandma made it is because
someone else’s Grandma made it. 

“We have mothers and grandmas working for us, which gives us that
personal, home-cooked meal touch,” the Derksens add.

The Kopper Kettle’s location on a busy highway near the U.S. border
and close to a beautiful golf course provides plenty of tourist traffic as
well as regular customers from Morden. The comfortable but casual
ambience attracts a clientele of families, seniors and business people 
for breakfast, lunch and dinner seven days a week.

Traditional Mennonite dishes, such as crackles and waffles with 
vanilla pudding, make the Kopper Kettle a popular breakfast spot.

Homemade Mennonite soups, served with a sandwich or as a 
prelude to some of the Kopper Kettle’s heartier fare, are a favourite with
the lunchtime crowd. Crowd-pleasers include somma borscht, a soup
made with farmer sausage, potato, and green spices; kommst borscht
(see recipe right), a soup made with cabbage, tomatoes and vegetables in



Owner Ernie Derksen (left), SYSCO Winnipeg 
Marketing Associate  Cory Lachance (Middle),

Owner Alvina Derksen (Right)
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Kommst Borscht

Serves 8
INGREDIENTS METRIC IMPERIAL

Soup bone 900 g 2 lb

Cold water 2 L 2 qt

Carrots cut 2 2

Medium head cabbage, chopped fine 1 1

Medium potatoes, cubed 2 2

Medium onion, minced 1 1

Salt 5 mL 1 tsp

Allspice (whole) 10 10

Small bay leaf 1 1

Chopped parsley 20 mL 1 1/2  Tbsp

Dash of pepper

Tomatoes 250-375 mL 1- 1 1/2  cups

Preparation· Boil together for at least 1 ½ hours, the soup bone and water.

· Add more water as it boils away to make 2 quarts before 
adding vegetables.  

· Add vegetables, except tomatoes, and seasonings and cook 
until vegetables are done.  Then add the tomatoes and bring 
to boil.

a beef broth; and the Kopper Kettle’s famous chicken
noodle “the way grandma makes it” soup. 

The restaurant’s staff provides speedy service during 
the busy lunch hour so diners can get in and out fast.
Customers can also pick up soup to go in a take-out
container.

At dinner, the service and the atmosphere are more
relaxed. The dinner menu usually begins with soup or 
a salad. Main courses vary from traditional beef and
chicken dishes to stir-fries and lasagne.

Not many customers leave the Kopper Kettle without
sampling something from the dessert menu. The
restaurant prides itself on its homemade desserts, which
are made from scratch in the Kopper Kettle’s kitchen.
Seasonal desserts -- including rhubarb crisp and pies
made with seasonal apples, strawberries, Saskatoon
berries and pumpkin -- are made with locally grown
ingredients. Year-round favourites include caramel rolls,
rice pudding, raspberry bread pudding, caramel apple
crisp, peaches & cream and hasty pudding prepared
according to a treasured family recipe.

Working with SYSCO’s sales team helps the Derksens
manage food costs and maintain fresh ingredients.

The Derksens bought the restaurant in March 1993,
and purchased the building and the land the following
December. They now employ between 20 and 24 full-time
and part-time staff, some of whom have been with them
since they bought the business.

“They know the regular customers by name, and how

they like their food,” the Derksens say of their long-time employees.
The Kopper Kettle offers on-the-job training to its staff members,
and pays them more than minimum wage. Full-time, permanent
employees also enjoy a dental and health plan.

The Derksens hope to maintain their current clients while also
attracting new customers. One of their goals is to eventually hire a
manager, so they can slow down their own work pace. However,
it’s unlikely your Grandma spent her leisure hours the way the
Derksens do: Ernie and Alvina prefer to spend their free time 
riding their Harley Davidson motorcycles.



Jack Brown, Owner
Scott Provonost, Chef 

Buzzy Brown’s Brasserie, Sudbury, Ont.
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“We feature some
exotic dishes that 
you would find in
many fine dining
establishments”

Jack Brown, Owner

Buzzy Brown’s Brasserie

The Buzz on Buzzy Brown’s
Buzzy Brown’s Brasserie in Sudbury, Ont. has been serving generous

portions in a relaxed atmosphere for nearly 10 years. 

Jack Brown, owner of Buzzy’s, has more than 20 years experience in
the hospitality industry. In 1983, he bought a foodservice franchise,
where he learned the business before opening Buzzy Brown’s almost a
decade ago.

Its convenient location on the main thoroughfare makes Buzzy
Brown’s one of the first restaurants to greet motorists arriving in 
Sudbury via Highway 69. There are several hotels and motels in the
immediate area, and Buzzy’s even provides room service for the nearby
Super 8 Motel.

Buzzy’s serves lunch and dinner seven days a week, and also serves
breakfast on weekends. The diverse menu includes 157 items on the
dinner menu as well as additional lunch items.

Scott Provonost has been chef at Buzzy’s for the last five years.
Provonost is a native of North Bay, Ont., but went far afield to Perth,
Australia to get his chef’s training. 

“Scott became a chef because of his love of cuisine and the satisfaction
he receives from creating innovative original dishes,” Brown says. “Scott’s
inspiration to create comes from his curiosity.  He is always looking for
new ideas and different ways to combine flavours and ingredients.  He 
is a wizard with spices.”

Buzzy’s menu features crowd favourites such as Black Angus steaks,
succulent barbequed baby back ribs, gourmet made-in-house burgers,
rotisserie chicken, a variety of chicken dishes as well as a well-rounded
selection of pasta and a salad selection that Brown says is second to
none.

But the menu also offers some more colourful choices.

“As well as offering the traditional, we feature some exotic dishes that
you would find in many fine dining establishments, such as the very
popular Chicken Spanakapada,” Brown says. “Others include Singapore
Chicken Kalbi, Jambalaya and Crab Stuffed Sole.  These dishes are priced
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Chef Scott Provonost



General Manager Mike Clement (Left), Owner Jack Brown
(Middle), SYSCO Sturgeon Falls Marketing Associate 

Lawrence Kettle (Right)
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Thai Green 
Chicken Curry

Serves 1
INGREDIENTS METRIC IMPERIAL

Chicken Breast, sliced 200 g 8 oz 

Red onion 75 g 3 oz

Spanish onion 75 g 3 oz

Green curry paste 15 mL 1 Tbsp

Fish sauce 1 dash 1 dash

Chicken stock 300 mL 10 oz

Coconut milk 150 mL 6 oz 

Fresh vegetables 500-750 mL 2-3 cups

Shredded coconut 25 g 1 oz

Preparation
For the fresh vegetables you can use anything you like.  Here I have
used  carrots, broccoli, zucchini, celery, snow peas, baby corn, red
and green peppers.

· Heat oil in a large pan; use which ever you prefer.

· Sauté the onions until they are well cooked but not too dark.

· Add the sliced chicken and cook briefly with very little colour.

· Then add the curry paste and cook for 30 to 45 seconds.

· Add the fish sauce, chicken stock, coconut milk and shredded
coconut.

· Add the mixed fresh vegetables and cook on a high simmer.
Stirring occasionally.

· Reduce the liquid until it is fairly thick but not too thick, this
should take 5 to 8 minutes.

· Serve on a bed of steamed basmati or jasmine rice with a side 
of sour cream. This adds an amazing flavour to the curry as well 
as reduces some of the spiciness as this curry is fairly hot.

very reasonably.” One of Provonost’s favourite dishes is
Buzzy’s Thai Green Chicken Curry (see recipe right).

“These dishes are delivered by friendly, well-trained,
experienced servers,” Brown says. “At Buzzy’s we have a
very low staff turnover.”

Brown adds that Buzzy’s management team has over
100 years combined experience in the foodservice
business.

“The atmosphere at Buzzy’s can be described as smart
casual with flair,” Brown says. There are four separate
areas for customers to relax and enjoy.

“Our main dining room caters to people from all walks
of life: families, business professionals, lawyers, doctors
and teachers.  It is a real mix,” Brown says.  

The bar is another favourite dining spot, with its 
high-definition plasma television and giant screen. 
Brown describes it as a “Cheers-type bar.”

Customers can also relax in the Buffalo Room, where
they can dine or play a game of billiards. And during the
late spring and summer months, customers can enjoy a
meal or a cold beer on the outdoor heated patio.  

SYSCO is an integral part of Brown’s operation, he says.
“SYSCO Sturgeon Falls is our supplier of choice for many
reasons.  Their sales team is very professional. The team
exudes integrity and concern for the success of my
business,” Brown says. “SYSCO is our ‘one-stop shop’ for
99.9% of all of our product needs.  In the future, together
with SYSCO I see the business thriving. Who knows, we
might even franchise!”



As the number one consumed

prepared beverage in the world, it

should come as no surprise that tea is

quickly gaining momentum across

North America. Known for its

multitude of tastes and aromas and its

various reported health benefits, this 

tea trend is going to continue to grow. 

This trend has not escaped the

Foodservice sector – and hot tea is now

one of the fastest growing beverages in

Commercial Foodservice. According to

research conducted by NPD Crest, for

twelve months ending February 2005,

total hot tea sales grew by an estimated

$60 million (a steaming 20%) in

Canadian restaurants, driven by both

the black tea and specialty tea segments. 

But all tea is not created equal. In

fact, the tea you’re drinking may not 

be tea at all. 

All tea comes from the tea plant,

Camellia sinensis, and falls into one 

of four categories: green, black, white 

or oolong. Although they come from

the same plant, these teas can range in

flavour from light and refreshing to

nutty and rich. 

According to the Tea Association of

Canada, these teas differ as a result of

the processing methods they undergo.

Black teas are oxidized for several

hours; oolongs receive less oxidation,

while green teas are not oxidized at all.

But surprisingly, herbal teas - known

for their soothing, restorative qualities

are technically not tea at all since they

do not come from that same plant.

Rather, they are herbal infusions of

leaves, flowers, grasses, fruits and spices. 

It doesn’t end there. Steve Smith,

Founder of Tazo Tea, talks about new

ways to experience tea. “While we blend

exotic botanicals, like hibiscus flowers

from Egypt with more conventional

ingredients like chamomile, to create

unique and intriguing herbal infusions,

we also blend our green and black teas

with flavourful botanicals, spices and

fruits to elevate traditional tea to a new

level of quality and enjoyment.”

Imaginative flavour combinations 

are re-inventing tea as a beverage for

our time and customers are looking to

explore this world of tea. Foodservice

operators looking to boost business

may just consider consulting the tea

leaves to glean insights into a great

opportunity within the premium 

tea market.

Contributed by Starbucks Coffee Canada
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Premium Tea is a Hot and 

Growing Market





S Y S C O To d a y   -   J a n u a r y  2 0 0 62 0

“A 
restaurateur
who
neglects 
the little
things
undermines
his or her
own efforts
and the
public’s
desire to
return”

flavours. A kitchen thermometer helps determine the
optimum temperature of hot fat — butter, oil, lard — as
does throwing in a stale bread cube. Please try it. And change
the oil more frequently. 

•  A green salad should be green. Not black and slimy, thanks
to rotten lettuce. At a trendy seafood restaurant recently, I
ordered what turned out to be a particularly nasty mesclun
salad. When I complained, it was quickly replaced with a
bowl of pristine greens that should have been the first and
only thing sent through the kitchen door. 

Clean,with a side   
By Amy Pataki

Nothing is better than when 
a team of chefs, owners and
servers get it right, transmuting 
a restaurant meal into a thing 
of pleasure. 

After all, hospitality is made up
of considerations large and small.
Sure, everyone thinks about the
big stuff, like making sure to
throw out that three-week-old
potato salad or not hiring your
alcoholic nephew to tend the bar.
But a restaurateur who neglects 
the little things undermines his or
her own efforts and the public’s
desire to return. 

So, consider the following list a
gentle reminder of what not to do.
If you don’t recognize in yourself
any of these common faults, well
then, I’ll be paying you a visit very
soon to see this miracle for myself. 

•  I can’t blame restaurants for
the fact that out of 30,000
species of fish in the sea, the
three most popular types are
salmon, salmon and salmon.
The fault in this lies in our
unadventurous tastes. That
said, the fish that many
kitchens send forth is often
overcooked and less than
fresh. No self-respecting 
chef would serve meat that
smelled off, so why cook fish
that’s been sitting around in
the cooler for a week? A fishy
smell is a dicey prospect,
indeed. 

•  Any cook can plop food into
hot fat and call it deep-frying.
Only a good cook imparts
crispness but not greasiness to
fried foods, with no off

✔

✔
✔

✔

✔

✔

✔

✔

✔

✔



•  While on the subject of freshness, I must wag a finger at the
stale walnuts, hazelnuts and peanuts used everywhere from
the humblest Thai takeaway joint to the Sunday brunch 
of a fancy hotel. Even if just for garnish, nuts shouldn’t 
be rancid. 

•  Moving away from the kitchen to the service, there’s no
reason why pouring water has to be so complicated. First,
customers are subjected to a three-point questionnaire: Tap
or bottled? Sparkling or still? Lemon or lime? I understand
that ordering bottled water at $7 a pop guarantees the 
server a larger tip, but conceal your disappointment should 
I opt for the tap. Either way, keep water glasses filled 
without prompting. 

•  Not everyone is a good speller. That’s why every computer
has a spell-check feature. Use it when creating menus. That
way, I won’t have to wonder at your competence when you
list among your specialties “crapes with raison sauce” or
point and laugh at the “london boil.” And it’s just plain
wrong when a Chinese (or any other) restaurant offers
“human beef.”

•  When you’re hungry, the only thing worse than waiting for
your food is waiting when everyone else at the table 

has theirs. It’s not that hard
to serve a party of four
simultaneously, presuming
the kitchen has its act
together. Round up a 
manager or a busboy to help. 

•  Someone comes in, say hello.
Someone leaves, say goodbye.
It’s that simple. Don’t deflate
the goodwill generated by 
an hour or two of attentive
service by letting customers
walk out unacknowledged. 

•  A dirty bathroom makes 
me question a lot of things
about a restaurant. Clean the
bathrooms daily, and check
on them during service, as
well. Just don’t do it like 
one downtown Japanese
restaurant, where I witnessed
the kimono-clad waitress
empty the garbage piece by
piece with her bare hands,
and then walk out without
washing them. 

Give me a place with a readable
menu, a conscientious server,
a clean bathroom, a friendly
maitre d’, fresh ingredients and 
a bottomless glass of tap water —
with or without the lime — and
I’m halfway to heaven. Add great
food and I’m there. 

Reprinted with permission - 
Torstar Syndication Services

S Y S C O To d a y   -   J a n u a r y  2 0 0 6 2 1  

“The 
only thing 
worse than
waiting for
your food 
is waiting
when
everyone
else at the
table has
theirs.”

 of fresh...
A great restaurant is sum of its parts

✔



By  Mary Gordon

We’re used to seeing chocolate on the dessert menu, but chocolate’s complex flavour lends itself to
savoury recipes as well, bringing new dimensions to main dishes. Last fall, the West Coast Chocolate Festival
in British Columbia provided a showcase for some of the less common uses of chocolate.

“When we look at North American or European chocolate, it’s always sweet,” says Bernard Casavant of
Ciao-Thyme Bistro in Whistler, B.C. “Hot chocolate in Mexico has a real bittersweet flavour. The only reason
it’s sweet at all is because tourists demand it be sweeter.” In Mexico, where chocolate was discovered by
the Aztec and Mayan cultures, chocolate was traditionally enjoyed on the bitter side – not unlike our
coffee, Casavant says.

Some of the classic uses of chocolate in savoury dishes are Mexican and Spanish in origin. One of the most
celebrated is mole: a dark, intense sauce made with chillies, spices and chocolate. Its traditional use is on
chicken, but it is also used with turkey.

The combination works because the chocolate has a denser flavour, and the chillies – usually smoked ancho
chillies – have a lively spice to them, Casavant says.

French cuisine also uses chocolate in a main course: duck with chocolate sauce. This classic dish, called
gastrique, uses cocoa powder in a red wine reduction. The sauce is finished with butter, Casavant says. 

Beyond these traditional uses, chocolate is showing its not-so-sweet side in modern interpretations as well. 

“There is also chocolate curing,” Casavant says. This method uses cocoa in a dry rub for seasoning chicken
breasts or salmon fillets. These dishes use a purer form of cocoa that has no hint of sweetness.

Tamas Ronyai, executive director of the British Columbia Chef’s Association and corporate chef for Rational
Canada, says savoury chocolate is becoming trendy on the international scene. Ronyai recently attended a
week-long chocolate tasting program in France featuring seven-course meals in which every course used
chocolate—from shrimp with bitter chocolate and ginger, to roasted pork with chocolate.

“I’ve been lucky enough to experience many so-called savoury chocolate dishes,” he says, adding that the
flavours must balance and not be too sweet. 

It’s excellent with hot and spicy dishes, but savoury chocolate also complements duck and game, Ronyai
says. These dishes shine when paired with a lightly sweet flavour, such as duck with a sauce of sour cherries,
jus de veau, and chocolate.

Ronyai is also using chocolate with seafood. One dish uses prawns seared with orange zest, finished with
orange zest and chocolate. He also makes chocolate vinaigrette seared scallops. The vinaigrette is made
with chocolate, shallots, balsamic vinegar reduction and light syrup infused with mint.

But chocolate doesn’t have to be saved for elaborate and ambitious main dishes. 

Ronyai has even made a meatloaf with chocolate and sundried tomatoes. 
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Chocolate’s
NOT-SO-SWEET TEMPTATIONS



Celebrate the New Year with

these enjoyable and exciting

recipes.  Try the Grilled

Steak on Lentil Ratatouille,

“Indian Summer” Corn

Chowder or Cajun Salmon

Pasta when revamping your

menu for the New Year.

Customers are always

willing to try the new 

item on the menu.
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Grilled Steak
ON LENTIL RATATOUILLE

Recipe courtesy of Beef Information Centre
Serves 10

INGREDIENTS METRIC IMPERIAL

Top sirloin portioned 
into 5 individual 450 g steaks 2.25 kg 5 lbs
Sprigs of fresh thyme 10 10
Cloves of garlic, crushed 2 2
Black peppercorns, crushed 30 g 1 oz
Steak seasoning to taste

Lentil Ratatouille:
Brown lentils, soaked in water 1 hour 500 g 1 lb
Bacon, diced 120g 4 oz
Large onions, coarsely chopped 2 2
Garlic cloves, chopped 6 6
Canned diced tomatoes 2 X 800 mL 2 X 28 oz
Medium eggplants, diced 2 2
Medium zucchinis, diced 2 2
Red, yellow, and green peppers, diced, each 2 2

METHOD - Steak
• Remove cap (culotte) muscle and cut double portion (450g) steaks from Top

Sirloin main muscle.
• Trim fat from steaks.
• Rub steaks with thyme, garlic and pepper and let rest in refrigerator.
• Season and grill double portion, finish in hot oven if necessary.
METHOD - Lentil Ratatouille
• Sauté bacon till brown, add onions, garlic and sauté for 2-3 minutes.
• Add canned tomatoes and drained lentils and cook gently for 1/2 hour.
• Add all other ingredients and simmer for 15-20 minutes.
• Adjust seasoning and serve with grilled steak slices.
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Indian Summer CornChowder
Recipe Courtesy of California Olive Industry

Serves 24

INGREDIENTS METRIC IMPERIAL

Olives, sliced 500 mL 2 cup
Whole yellow kernel corn 1 L 4 cups
Pimientos, diced 125 mL 1/2 cup
Smoked ham, minced 450 g 1 lb
Margarine 125 mL 1/2 cup
Onion, diced 250 mL 1 cup
Celery, diced 250 mL 1 cup
Green bell pepper, diced 250 mL 1 cup
Chicken stock 1 L 4 cups
Potatoes, peeled and diced 450 g 1 lb
Milk 750 mL 3 cups
Heavy cream 250 mL 1 cup
Hot sauce to taste
Salt and pepper to taste

METHOD
• Combine ripe olive slices, corn, pimientos and smoked ham.

Reserve.
• Combine onion, celery and bell pepper with margarine in heavy pot.

Sauté for 5 minutes.
• Add chicken stock and potatoes.  Heat to a boil, then reduce to a

simmer.  Simmer until potatoes are tender, about 30 minutes.
• Add milk and cream with reserved olive mixture.  Heat to a bare

simmer.  Do not boil.
• Adjust seasoning with hot sauce, salt and pepper.
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CajunSalmonPasta 
Recipe Courtesy of W.T. Lynch Foods Ltd.

Serves 2

INGREDIENTS METRIC IMPERIAL

Salmon fillets, thawed 450 g 1 lb
SYSCO Imperial Cajun sauce  250 mL 1 cup
Linguini pasta 2 servings 2 servings
Milk 30 mL 2 Tbsp
Olive oil 15 mL 1 Tbsp
Cherry tomatoes (optional)   4-5 4-5
Fresh parsley
Parmesan cheese

METHOD
• Place salmon fillets in hot skillet, they should smoke, depending on how

thick the fillets are, the temperature of the burner may need adjusting. If
the outside is browning too rapidly, simply lower the heat to medium to
give the inside time to cook. 

• Once pasta is cooked and drained, immediately add about 1 tbsp olive oil
and stir - do not let pasta cool. Heat the milk to scalding and pour only
as much into pasta as can be absorbed. 

• When salmon fillets are blackened on both sides, remove from heat,
quickly spoon pasta onto serving plate top with SYSCO Imperial Cajun
sauce. Then, taking a wooden spatula, break the salmon fillets into 
bite-size chunks and spoon the chunks over top of the pasta. 

• Generously sprinkle grated parmesan cheese over pasta, garnish with
cherry tomatoes (sliced in two) and fresh parsley. 
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By Mary Gordon

Long before food tourism became a
trend in places such as B.C. wine
country, travellers to Louisiana sought
out a cuisine unlike that of anywhere
else. Spanish, French, African, Native
American and other cultures all
contributed to the distinctively
seasoned local dishes, such as gumbo,
jambalaya and crawfish etouffee.

Cajun and Creole are often used
interchangeably in the north, but they
are more distinct in the south. The
word “Cajun” comes from “Acadian” –
meaning the 18th century settlers of
Nova Scotia, Canada. These settlers
were deported in 1755, and resettled in
southern Louisiana. Creole often refers
to Louisiana-born descendants of early
French and Spanish settlers, but the
definition is open to lively dispute.

In terms of cooking, perhaps the
simplest way to differentiate the two
groups is to think of Creole as the
cuisine of New Orleans, which was a
busy and cosmopolitan seaport. Cajun
cuisine was more influenced by country
life in the rural areas, where Acadian
settlers brought French influences to
local ingredients, and also adopted
some of the culinary accents of other
local ethnic groups. These include the
use of the traditionally African
sassafrass powder called filé to thicken
gumbo, local sausages derived from
Spanish chorizo, and using the bounty
of the Gulf of Mexico, the Mississippi
River, and the Louisiana Bayous:

crawfish, oysters, shrimp, crab and fish.

According to A Book of Famous 
Old New Orleans Recipes, a collection
of more than 300 Creole recipes
published by Peerless Publishing Co. 
of New Orleans, most meat and fish
dishes in Creole cooking begin with the
same familiar instruction: begin by
making a “roux.” This mixture of oil
and flour, cooked until browned, is one
of the features that give Creole cuisine
its distinctive flavour. Other important
features are lots of well-cooked onions,
and the use of a cast-iron skillet. 

Chef Paul Prudhomme, owner of 
K-Paul’s Louisiana Kitchen, is perhaps
the best known of Cajun chefs and one
of the first to bring his local cuisine to a
larger audience beyond Louisiana. He is
often quoted as being a devotee of the
“holy trinity” of Cajun cooking: celery,
onions and green pepper. He has also
helped promote the use of blended
seasonings to bring depth and richness
of flavour to foods, a hallmark of
Louisiana cuisine that is now familiar
to fans of Creole and Cajun cooking
throughout North America.

One of the reasons Cajun and Creole
cuisine travels so well is because it’s 
not just the tourists who are impressed
with the regional dishes. The people of
Louisiana are passionate about food,
and send their cuisine across the
continent as an ambassador of their
rich and vibrant culture.

SYSCO Imperial Cajun Sauce has an
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Cajun
and 

CreoleCuisine

SYSCO Imperial Cajun Sauce winner of 
the New & Unique Product Showcase.

Yields: 8 hamburgers
INGREDIENTS METRIC IMPERIAL

Ground Beef 1 kg 2 lbs

Egg 1 1

Oatmeal or 
crushed crackers 125 mL 1/2 cup

SYSCO Imperial 
Spanish Creole Sauce 125 mL 1/2 cup

SYSCO Imperial 
Cajun Sauce 30 mL 2 Tbsp

Preparation·In a large bowl combine ground beef, egg,
oatmeal and SYSCO Imperial Spanish Creole
Sauce.  Mix well and form patties.  Cook on
the grill. Serve on bun with SYSCO Imperial
Cajun Sauce on top.

authentic southern style with a warm
zesty flavour that brings the old south
to life, complementing any meal.

SYSCO Imperial Spanish Creole
Sauce accents any meal with a sweet
taste of “old world” home cooking
flavour, bringing to life the recipes 
of today

SYSCO Imperial sauces allow an
operator with limited staff and/or
resources to offer a unique flavour
profile that any customer would think
has been created and prepared by a
chef.  The 1.2 litre cryovac pouch 
allows for boil in a bag preparation.
Simply cut and pour to dispense. 
These sauces contain large sautéed
pieces of fresh vegetables, that give 
the appearance of a home made sauce.

For more information on SYSCO
Imperial Cajun and Spanish Creole
sauces, contact your SYSCO Marketing
Associate.

Signature Hamburger



We Turn the 
Spotlight on...

profile

Jamie Cowan
Marketing Associate, North Douglas SYSCO Food Services

ST - Your tenure with the Company.

I am coming up to 20 years of 
service with North Douglas SYSCO. I
worked in many different areas of our
operation, and found my niche in sales.

ST - Where do your accounts fall in
relation to your territory - do you
have to visit several communities?

My territory is spread over Greater
Victoria with a concentration in the
downtown area.  All of my accounts 
are considered street and they include
pubs, sushi bars to golf courses.  

ST - What do you like best 
about SYSCO Brand?

SYSCO Branded products offer
consistency that my customers depend
on every day.  My customers see the
value that SYSCO Brand products 
bring to their establishments.

ST - Describe how you have helped
customer’s solve problems.

I made a cold call to Ferris’s Oyster
Bar and Grill fifteen years ago and they
have been a loyal customer ever since.  I
have helped this particular customer by
offering substitute products when the
current product they were using was not
satisfactory to their levels.  For example,
the New York strips that they were
using were too large so I convinced
them to try another cut of steaks and
they have loved them ever since.

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

The most rewarding aspect of my job
is the relationship that I have developed
with my customers. I like problem
solving, developing menu ideas and
helping my customers succeed.

ST - What do you enjoy most 
about working for SYSCO? 

I enjoy people; my colleagues and 
my customers. Our employees really
take pride in their work, which helps
me succeed and in turn, the company
succeeds as a whole.  Relationships that
I have developed over the years with 
my customers are very gratifying.

ST - What foodservice trends do you 
see emerging? How do you 
respond to them?

Trends in foodservice that I see
emerging are the opportunity for 
more value added items, especially in
produce. Recently the quality of these
products has improved dramatically.
Many restaurants operate with limited
staff and offering products that decrease
prep time saves customers a lot of time,
labour and money. 

Through ongoing education that
SYSCO provides, I gain more tools to
sell effectively and offer new ideas,
concepts and ways to increase my
customers business.
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