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Canadians are embracing the green leafy trend and
ordering salads for lunches, main entrées and even 

for breakfast.  

Sales statistics show that bagged salads are the second
biggest-selling item in grocery stores, and everyone from

gourmet restaurants to fast-food franchises is cashing in on 
the salad market.

Capturing the health conscious salad consumer isn’t rocket
science, but it does take a little innovation.  While some customers are

still ordering the traditional Caesar salad, many have expanded their palate
and are seeking new flavour trends, unique combinations and a satisfying meal.  

Turning Over a New Leaf

Until a few years ago, the average restaurant salad was made with iceberg lettuce,
but that was before salad had undergone a leafy renaissance.  Mesclun mix, spinach,
Asian greens and arugula leaves spiced up the market.  Throw in red leaf lettuce, curly
endive, cabbage and other edible leaves, and the traditional garden salad is
transformed into a colourful bowl of art.  

But colour is just the beginning.  Each leaf brings with it a unique flavour
ranging from mild, to nutty, to bitter.  It’s the combination of the greens that
adds depth to a salad and changes it from the everyday to exceptional.

Sometimes, you don’t need lettuce at all.  A hearty Asian or Japanese salad
may consist of noodles instead of lettuce, while some Mediterranean and
Middle Eastern salads such as Fattoush and Tabouli use herbs including parsley
and mint instead of traditional greens.  Another simple yet elegant salad is the
Italian tomato and mozzarella salad that consists of just the two main
ingredients dressed with olive oil and balsamic vinegar.

Spring 
Salads

for all
Nothing says spring more     
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Transforming Salads into Meals

Think of a salad as a wine pairing.  The leaves chosen
for the foundation are the wine, but it’s what you eat it
with that brings out the flavour and makes it memorable.  

Today’s salads venture beyond tomatoes, croutons 
and bacon bits.  Instead, salads are topped with exotic
vegetables such as beets and jimaca, beans, seeds, nuts,
and fruits and berries.  This doesn’t even begin to cover
the main substance of the salad – the protein.

What makes a side salad a meal is generally the protein.
This can range from chicken and tuna, to shrimp and
scallops, to beef tenderloin or steak.  Eggs and bacon 
are also common additions.  Keep in mind that how the
protein is served can vary to give you more salad varieties.
For example, chicken can be grilled, deep fried, spiced or

chopped into chicken salad.  

Finishing Touches

Once the basics of the salad are complete, there
are still some finishing touches that can make your
salad unique.  A few sprigs of basil or mint can
freshen up a plate, while a little cilantro can add 
a spicy edge.  Some chefs prefer to add a little
exotic colour to their salads with edible flowers
such as squash or chive blossoms.

Cheese is also a flavourful addition.  But be
careful — cheese can either add the finishing touch

or over-
power the
salad.  Cheddar
or mozzarella is often used
in more traditional green salads, while goat or blue 
cheese may be paired with more exotic salads such as
those topped with pecans and strawberries.  Asiago and
Parmesan go well if the salad consists primarily of 
bitter greens.

And finally there’s the dressing.  Because many of
today’s salads are filled with complicated flavours, they 
are often best finished with minimalist dressings and
vinaigrettes.  This is not to say that Ranch and Caesar
dressings are no longer the trend.  These heavier styles 
still go well with more traditional greens and may also
complement certain proteins such as a salad topped with
crispy chicken strips or a Mexican style salad with beans,
cheddar and bacon.

In some restaurants there has also been a rebirth of 
the “wedge salad”.  This usually consists of a simple
quarter head of iceberg lettuce drizzled with a creamy
dressing and garnished with bacon, anchovies, shrimp 
or other delicacies.  

However the salad is served, industry sales show it’s
something on many customers’ minds and stomachs,
making it a perfect menu option for spring. 

Day-parts
    than the fresh taste of salads. 
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Lettuce Lingo 101:
Romaine 
– a leafy green used most often in the classic Caesar.

Red or Green Leaf Lettuce 
– loose, ruffled leaves that make an excellent salad on their own or a good

foundation for a larger creation.

Oak Leaf 
– adds a touch of panache, but has limited availability.

Butterhead Lettuce 
– refers to a family of greens characterized by loosely packed, ruffled leaves 

and sweetish flavour.  Bibb and Boston are two common varieties.

Curly endive 
– also known as chicory, it adds a distinctive flair with its loose frilly leaves 

and bitter taste.  

Frisée 
– narrow, pale-green leaves with jagged curly edges.  Also bitter in taste.

Swiss or Young Chard 
– narrow fan-shaped leaves, but usually only the young leaves are used 

in tossed salads.

Radicchio 
– resembles a small head of cabbage with reddish-purple leaves.

Mesclun 
– a blend of gourmet greens that refers to the French word for “mixed 

field greens”.  

Mizuna 
– a popular Japanese green with feathery, narrow leaves and a mild 

mustard flavour.   



By Michelle Ponto

Seasonal maintenance such as spring cleaning is 
essential when it comes to keeping a restaurant up to
standards.  This is not only for esthetic reasons, but 

for health and safety reasons as well. 

Preventing Fire Hazards with Seasonal Inspections

It’s not what you see in your kitchen that can cause fires, but what you can’t 
see.  Restaurants and food service facilities are required by local inspection
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Spring 
Cleaning
Be Proactive with 

Restaurant Maintenance



Seasonal Checklist
Have all your employees completed first aid training
and equipment training?

Has your building and equipment undergone an 
in-depth cleaning? Have the carpets and curtains 
been cleaned?  Have pavement cracks been filled?

Are all your necessary licences (such as business
licence, liquor licence, wild game licence etc.)
updated?

Have you had your fire extinguishers checked and
tested with a certified dealer?

Has a health inspector visited your facility and have
you provided the City with a copy of the health
inspector’s report? (Check with your municipality 
for local guidelines)

Have you completed all necessary routine
maintenance? (For example, clearing plumbing traps
as well as basic check-ups for all equipment, building
and grounds)

departments and many insurance companies to ensure exhaust
systems are cleaned seasonally.

Grease builds up in these areas and can lead to a flash fire in your
hood and ducts.  A quarterly or semi-annual cleaning of these areas
not only reduces the risk of fire, but can help you save money.  A
clean and grease-free exhaust system operates more efficiently to
eliminate heat, odours and smoke from the area, and doesn’t need 
to run as intensely to complete the same amount of work.

Many hood and exhaust cleaning professionals work overnight, so
your regular schedule won’t be disrupted and your restaurant won’t
suffer any downtime. Plus, the experts know what is needed and can
ensure the system will pass fire and insurance inspection while
meeting all building codes.

A professional company will also remove, clean and inspect your
fan for loose or worn belts, secure electrical connections and check
your fan blades for excessive wear.
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Natural Gas Maintenance

If you use natural gas in your facility, having a heating
contractor perform a maintenance check-up regularly can
ensure your equipment and ventilation system is operating
efficiently and safely.  Adjustments, cleaning of burners,
replacement of parts, repairs and inspections of venting
are jobs for licensed professionals who know the
equipment and the codes that must be followed.  

When calling for an inspection, ensure that the service
provider uses licensed gas technicians to do the actual
safety inspection and ask for the gas technicians’
provincial registration number. 

Double-Checking the Basics

After every season, it’s always a good idea to double-
check the basics. Are your fire extinguishers up to
standard?  Are the first aid kits stocked and located in the
right areas?  These items are often utilized throughout the
year and need to be replaced regularly.

While going through your seasonal maintenance, don’t
forget about your employees.  Your seasonal plan should
include them by making sure all new employees have
completed their operational and first aid training as well
as any other requirements.

Maintaining Existing Assets

Seasonal maintenance tests on all existing equipment
includes checking the temperature of the oven, cleaning
and vacuuming the coils of the refrigerator and checking
wiring throughout the facility.  

Maintenance can also include ensuring the parking area
is well lit, garbage bins are conveniently located and the

delivery area is clean and accessible.  The dining area may
also need an overhaul.  Water damage or leaks may have
occurred over the winter months and floors may need to
be refinished.  

An often overlooked chore is to take down the draperies
and blinds and have them washed or cleaned. Not only
will this enhance the esthetics of the room, but because
window coverings collect dust, mould and odours, it will
help eliminate air driven contaminates.

Also keep in mind that building codes are always
changing and your facility may need to be adjusted to
meet new regulations.  Double-check smoking by-laws,
handicap accessibility and even the number of occupants
allowed in the restaurant.  Rules vary by province so
ensure you contact your local agency.

One Last Area of Seasonal Maintenance….

While you’re busy cleaning and fixing the facility don’t
forget about the kitchen and storage areas.  Make sure that
storage bins seal tightly and are located in a way that
optimizes space and efficiency.  

Store the heavier bins on the floor or bottom shelves to
reduce the risk of injury to your employees, while lighter
or less used bins can be stored in higher areas. Also, this 
is a good time to ensure all storage items are
labeled correctly.  Throw out anything
that is questionable or out-dated.
You may also want to check for
pests. Mice and other rodents
make their way inside regardless
of the season. Have your pest
control technican check and
replace traps.
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White Tea:
Perfect For 
Your Spring Menu

Sources:
1 Tea Association of Canada 2 Tea Council of Canada  3 Calgary Herald  4 MSNBC.com

Contributed by Starbucks Coff ee Canada

Tea is second only to water as the 
most popular beverage on earth. 
And it should come as no surprise 
that Canadians are drinking 
more of it than ever before. It’s 
enjoyed year-round at home and 
increasingly at restaurants as well. 
Consider these numbers: tea con-
sumption in 2005 was up 43 percent 
from 19961, and research conducted by 
AC Neilsen confi rms that 77 percent 
of Canadians consume tea2. Today 
there are so many varieties and 
fl avours that it’s easy for people to 
fi nd the right tea for their mood.

Traditionally, Canadians favoured 
black tea, but this is no longer true. 
In 2005 the sales of other 
specialty teas outgrew 
black tea sales for the 
first time in Canada3. 
Green tea became the 
fastest-growing segment of our 
tea market. Remarkably it wasn’t 
even a category 10 years ago.

 Now another tea 
is poised to take the 
lead — white tea4. 

Although white tea is new on our 
scene, it has been enjoyed in China 
for centuries. Th is tea originated in 
southeast China’s Fujian province. 
Today white tea is produced in the 
same area between the coastal towns 
of Fuzhou and Xiamen.

Just like black and green teas, white 
tea comes from the plant Camellia 
sinensis. But white tea is made from 
the white-tipped buds and young 
leaves instead of from the mature 
leaves. Th e least-processed of all 
teas, white tea is simply plucked by 

hand and air dried 
(and sometimes 

steamed), preventing 
oxidation from occurring. 

Th is method leads to white tea’s 
high level of antioxidants.

Tea is completely natural and 
contains no fat, salt, sugar, calories 
or carbohydrates. Th ose watching 
their weight will appreciate that 
white tea is delicious without adding 
milk or sugar. Sweet, delicate and 
creamy, this tea is truly unique. 
Its golden hue and enticing aroma 
will make you want to sit back 
and relax. Considering all this, 
it’s easy to see why white tea is 
growing in popularity.

If you’re looking to increase 
sales this spring, add white tea to 
your menu. Your customers will 
be excited to fi nd this delicious 
and restorative new tea on their 
next visit.
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Alistair Knox & Erick Kauko Co-owners
Arm’s Reach Bistro

Vancouver, BC

1 0

“We are a
community-focused
business catering 

to locals”

Erick Kauko,
Co-owner 

Arm’s Reach Bistro

Warm ambience, a menu based on fresh ingredients, and local,
friendly service all come together at Arm’s Reach. The west-coast style
bistro offers fine food in a comfortable and inviting environment in 
a truly enviable setting.

Nestled in North Vancouver’s Deep Cove harbour, the bistro boasts
one of Vancouver’s most desirable locations. The scenic spot attracts
patio clientele in the summer months, while winter diners can enjoy 
a romantic setting with a relaxed atmosphere.

The location is not just about the scenery for co-owners Alistair
Knox and Erick Kauko. 

“We grew up in the community of Deep Cove and feel a connection
with the area,” Kauko says. “We are a community-focused business
catering to locals as much as possible.”

The pair opened Arm’s Reach in April 2004, after spending one very
busy month converting the space from a steakhouse to their bistro
concept. They now welcome customers seven days a week, from 11
a.m. to 11 p.m. In keeping with their local values, Arm’s Reach has
launched a celebrated local tradition: daily brunch until 1 p.m. 

Another custom the bistro has adopted is its fundraiser for its
primary charity. Proceeds from the three-course dinner are donated 
to breast cancer research. 

Arm’s Reach’s west coast style menu features a range of culinary
influences from east, west and down under, including west coast 
wild salmon and fresh mussels as well as curries, Italian pastas and
AAA tenderloin. One of the house favourites is chef Erick Kauko’s
Parmesan Crusted Australian Rack of Lamb with Red Wine Demi
Glace and sweet carrot reduction.

Before launching Arm’s Reach Bistro three years ago, Kauko worked
as a Sous Chef and Chef at many popular restaurants in Whistler, B.C.
and in North Vancouver. His love of food and the satisfaction of
preparing meals that friends and family could enjoy drew him to a
career as a Chef, and to the Vancouver Culinary College, where he 
got his training and Red Seal certification.

Now, the dynamic daily challenge of the restaurant industry is a
source of professional stimulation and satisfaction. He designs and

It’s all within Arm’s Reach

Alistair Knox, Co-owner; Robert Sayer,
SYSCO Vancouver Marketing Associate; Erick Kauko, Chef/Co-owner.
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Serves 1

INGREDIENTS METRIC IMPERIAL
SYSCO Imperial 
Frenched Lamb Rack ½ rack ½ rack

Olive oil 30 mL 2 Tbsp

Garlic cloves, chopped 2 2

Fresh Rosemary 15 mL 1 Tbsp

Dijon mustard 30 mL 2 Tbsp

Gruyere cheese 250 mL 1 cup

Russet potatoes, thinly sliced 6 6

Large carrots 2 2

Cream 150 mL 6 oz

Hard butter 30 mL 2 Tbsp

Parmesan podano 50 mL ¼ cup

Bread crumbs 50 mL ¼ cup

Kosher salt and cracked pepper, to taste

Marinate lamb rack in olive oil, chopped garlic, fresh rosemary,
seasoned with kosher salt and cracked pepper.

Sear lamb in hot pan and smear dijon on top of loin. Roll in 
a mixture of parmesan podano and bread crumbs. Cook in a
400° F oven for approx 10 minutes.

Potato Gruyere Gratin

In a baking dish, alternate layers of potato and cheese, drizzling
with heavy cream every second layer. Repeat until 3 inches high.
Season lightly and bake at 375° F for 2 ½ to 3 hours.

Sweet Carrot Reduction

Juice 2 large peeled carrots and reduce in a pan by 50 percent. 
Add 2 oz of cream and reduce further 25 percent. Whisk in 
hard butter and serve.

Plate lamb over potatoes and sweet carrot reduction. 
Serve with seasonal fresh vegetables.

Parmesan Crusted Lamb Rack 
with Potato Gruyere Gratin 
and Sweet Carrot Reduction

creates the Arm’s Reach menu with the help of talented
apprentices. For the summer season, the bistro’s new
menu will be lighter and more seafood-based. New staff
will also be coming aboard for these busy months.

Kauko says he finds inspiration in fresh ingredients,
in recipes he has collected over the many years of his
career, and in travelling to different areas of the world
and tasting local flavours. 

In his off hours, Kauko is still one of the locals. 
Arm’s Reach is located at the foot of one of the world’s
premier mountain biking sites, and many of the bistro’s
customers arrive after a day of riding or skiing in the
nearby mountains. When he isn’t in the kitchen, Kauko
is likely to be found biking, skiing, playing soccer or
strumming a guitar.

Anyone who has seen the weather news over the past
year knows that British Columbia’s lower mainland 
isn’t always the idyllic spot that draws tourists, skiers 
and sports enthusiasts. Severe storms caused havoc in
many spots with unusual amounts of rain, dangerously
strong winds and heavy snowfall. Arm’s Reach briefly 
fell victim to the harsh weather, but managed to stay 
out of harm’s way.

“We were recently a victim of the heavy rains of 2006,”
Kauko says. “Our storage area was completely flooded
with three feet of water, with our freezers floating
around.”

Although the bistro was forced to remain closed for
one of the busiest weekends in December, cleanup was
quick and the restaurant was reopened shortly.

One constant throughout the seasons has been 
SYSCO – Arm’s Reach’s supplier since its opening.

“I rely on the consistency and quality of SYSCO
branded products,” Kauko says, adding that he has used
SYSCO throughout his culinary career.

“SYSCO was very supportive through the opening of
our first restaurant,” he says. 

“SYSCO Vancouver meets my needs, sourcing out new
products and ideas.”
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Mike and Shannon Madill Owners
Troy Ashdown Kitchen Manager

My Chosen Café, Metchosin, BC

1 2

“We try to make
everyone feel

comfortable and 
glad they came in”

Troy Ashdown,
Kitchen Manager

My Chosen Café

By Sarah Phillips

Hearty portions of great home cooked food and a quaint country
atmosphere can be found just behind the old wagon by the side of the road 
at My Chosen Café, the most popular spot in Metchosin, BC. The café and the
covered wagon at the corner of the main intersection are known as landmarks
for the rural community which is forty five minutes from Victoria. 

Mike and Shannon Madill have been running My Chosen Café for the past
19 years. For the first 8, they operated out of the original 32 seat café adjacent
to the present building. They outgrew the café and built a 100 seat restaurant
next door. Their vision is exactly what the area needed. “Casual family 
dining is actually hard to find in this area,” says Shannon. “We’ve got a 
real niche here”. 

Metchosin has been able to retain a truly country feel and My Chosen Café
perfectly reflects the charm and mood of the area. “Location plays a big role 
in our success,” says Shannon. “We have found the restaurant has become a
destination for our customers. They come out here for lunch, they come for the
experience of the drive, they are going for a hike or to the beach nearby.” It is 
a perfect distance away from Victoria for a little road trip. “We really helped 
put Metchosin on the map in the foodservice industry. People from Sidney,
Duncan, Nanaimo and all over the island make the drive. It is an attractive
destination”.

The 38 staff members at the restaurant, made up largely of part timers and
students, serve breakfast, lunch and dinner everyday of the week. There are 
line ups at most mealtimes during the week and Fridays through Sundays are
always the busiest. No longer taking reservations has led to an increase in sales
and better flow. A few regulars were disappointed they couldn’t always get the
same table but Mike and Shannon cleverly made waiting for a table part of the
experience by creating a nice atmosphere for waiting indoors and outdoors. 

Critter Corner is a fenced in area with baby goats, ducklings and chickens to
entertain kids while parents wait for a table. The idea came from a café Mike
and Shannon discovered while
on a road trip in Oregon. The
ice cream bar was put in for the
same reason. “If you can get
buy-in from the kids, you’re
home free!” says Shannon, a
mother of 3. Shannon’s sister
runs a gift shop selling local
crafts and handiwork attached
to the main lobby.

“Everything is about good
quality, good value and good
atmosphere. We try to make
everyone feel comfortable and
glad they came in,” says Troy

Shannon Madill, Co-owner; Troy Ashdown,
Kitchen Manager; Pat Monsen,

North Douglas SYSCO Marketing Associate.
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Ashdown, the longtime kitchen manager. The service is friendly as a result
of a strong sense of teamwork amongst staff members. There are many
long time staff members working both front and back end of the
restaurant who care about the business and feel a part of it. 

Shannon and Mike designed the décor which has come to represent 
the mood and feeling of the community. The barn-like ceiling and local
historic pictures on the wall create an atmosphere of cozy country
warmth. The restaurant has indoor seating as well as an enclosed patio
featuring fireplaces and a waterfall. 

They are open 10am to 9pm Monday to Friday and 8am to 9pm
Saturday and
Sunday. The
restaurant has wide
appeal as it aims to
have something for
everyone; you can
find families,
younger clientele,
businessmen,
workmen and older
folks. The portions

are large and home-cooked. Some of the most popular dishes are the
homemade cheesecakes and salads in the springtime like the My Thai
Salad. Steaks, steak sandwiches and pizza are popular in the winter. All
day breakfast is available as well as pizza pickup and delivery. There 
really is something for everyone because the menu has been almost
entirely customer driven. “Part of our success is the diversity of the 
menu,” says Shannon. 

“I love cooking”, says Troy who has spent 18 years at My Chosen Café.
A big part of the success of the café is the steady team of staff members
making and serving consistently good food. “We generally stick with the
same menu and add changes through the daily specials,” says Troy.
“We’ve found taking items off the menu upsets the customers!”

When the new restaurant was opening, they had to shut down for four
days. Business doubled as soon as they opened their doors and they had
to hire more staff to adjust to the new volume very quickly. Since then,
they have experienced steady growth every year. Long term management
and staff have meant consistency and success for this restaurant.

North Douglas SYSCO has been serving this restaurant for sixteen years.
“No one would deliver to us because of our rural location”, says Shannon.
“North Douglas SYSCO was the only one willing,” says Shannon. “Before
that, one day a week, Troy would manage the restaurant and I would
drive his Mustang around town picking up our orders for meat, produce,
dairy and fish”. Not very efficient, but the only option for a small café in
a rural community. 

“Dealing with North Douglas SYSCO has been easy

because we get consistent and reliable service,” says

Shannon. They have had only two sales people since starting

to do business with North Douglas SYSCO sixteen years ago.

They watched their first sales rep grow through his sales

career and now work with Pat Monsen, herself a local and

very much part of the community. “Our MAs have given 

us good ideas and different products which have helped 

us be successful”.

The future all depends on the customers,” says Shannon.

“That’s who we take our cues from. We always listen to 

them and are willing to adapt”. That’s how Critter Corner

developed and that’s how the menu evolves. There is

enough entertainment here for the whole family so waiting

for a table can be fun. Consistent food and service make this

café a favourite on the Island. 

My Thai Salad

Serves 1
INGREDIENTS METRIC IMPERIAL

Romaine lettuce, chopped

Egg noodles 250 mL 1 cup

Hot Thai peanut dressing 50 mL ¼ cup

Chicken breast, sliced 175 g 7 oz

Red, green and 
yellow peppers, sliced 100 g 4oz

Onions, sliced 100 g 4oz

Mushrooms, chopped 50 g 2oz

Sweet and spicy Thai sauce 50 mL ¼ cup

Sprinkle of toasted sesame seeds

Cook egg noodles in boiling water until tender and then
drain.Toss noodles lightly in peanut dressing then place
on a bed of crispy romaine lettuce. Top with the chicken,
peppers and onions. Sauté mushrooms until tender, then
toss in the Thai sauce. Add mushrooms to the top of the
salad. Finish with a sprinkle of toasted sesame seeds.



By Suzanne Berryman, R.D.

You have heard it before —
“Breakfast is the most important meal
of the day”.  Have you ever wondered
why?   After a night’s sleep, your body
has gone through 8-10 hours without
food and your metabolism has
decreased to accommodate this fast.
They call it “Break-fast” because you
need to provide your body with food 
to break the fast and start your
metabolism working again.  Just like 
a car, your body needs fuel in order 
for it to go.

If you skip breakfast, you may notice
a lack of energy during the morning or
have difficulty thinking clearly.  If you
are a seasoned breakfast skipper,
consider eating breakfast, even if you
are not hungry.  It may take two to
three weeks to reset your appetite clock.
After that, you should notice a boost 
in energy and morning alertness and
there will be less chance of overeating
later in the day. 

As the weather gets warmer, time
becomes even more precious and
breakfast is often eaten on the go.  As 
a restaurant or foodservice operator, it
doesn’t take much to add breakfast
items to your menu.  Depending on
where you’re located and the type of
patrons in your area, you can offer
anything from healthy protein shakes,
to high fibre cereals and whole grain
breads and muffins, to scrambled 
eggs and pancakes.  

Not everyone has time for a sit down

Spring Resolution:
Bringing Back Breakfast
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healthwise

breakfast.  Make sure you have choices
for your customers who prefer to take
breakfast back to their offices. Also,
your breakfast offerings don’t have to
be limited to traditional fare.  Crustless
quiches, smoked salmon and capers on
a bagel and poached eggs on whole
grain English muffins are just as
easy to serve in a 
take-out container as
scrambled eggs and
toast. Plus, these
more creative
items give you
the opportunity
to reach a
broader audience
and will separate
you from your
competition. 

Whether you are a full-service
kitchen or a coffee shop, don’t forget
about add-on sales.  Yogurts, juice,
muffins and fresh fruit or fruit salad
can be pre-packaged in advance and
displayed in baskets or in a bowl of ice
beside the cash register.  You never
know when a customer coming in for 
a cup of coffee might decide to take a
little something with them.

Keep your customers’ health in 
mind by ensuring their meals are 
well-balanced by including at least
three foods from the four food groups:
grain products, vegetables and fruit,
milk products, meat and alternatives.  
A protein choice included with your
breakfast will give it staying power 
and keep your customers satisfied 
until their next meal.

Some examples of 
a healthy breakfast 

include the following:

High-fibre breakfast cereal 
with milk and a glass of juice.

Low-fat granola mixed with
yogurt and fresh fruit.

Scrambled eggs, whole grain
toast and fresh fruit. 

Low-fat, whole-grain muffin,
yogurt and a piece of fresh fruit.

Super Shake- blend some
yogurt, orange juice and a
banana into a thick breakfast
shake.

Toasted whole grain bagel 
with peanut butter and a glass
of milk.



mijote ?

Qu’est-ce qui
mijote ?

With spring 

in the air, it’s time 

to freshen up your 

menu with these 

exciting recipes.  

Try Chicken & Bacon

Sacchettini, Tortellini

Soup, Grilled Salmon

Salad or Cream of

Broccoli Soup with

Bacon.  These new 

ideas could be just 

what your customers 

are looking for!
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Chicken & Bacon Sacchettini
WITH OLIVE OIL & GARLIC SAUCE

Recipe courtesy of Canada Bread
Serves 6

INGREDIENTS METRIC IMPERIAL

Arrezzio Chicken & Bacon Sacchettini 700 g 1.5 lbs
Cooked chicken breast, diced 200 g 8 oz
Fontina cheese, cubed 100 g 4 oz
Olive oil 100 g 4 oz
Minced garlic 25 g 1 oz
Parmesan cheese 50 g 2 oz
Parsley, chopped 25 g 1 oz
Lemon juice 25 g 1 oz

METHOD 
• Gently sauté the garlic in a little olive oil over low heat until translucent

but not brown.  Add parmesan cheese, fresh chopped parsley, lemon
juice and salt and pepper to taste, to make an Olive Oil & Garlic Pesto.

• Add diced chicken and cubed fontina cheese.

• Gently toss together and set aside.

• Prepare pasta according to package directions.

• Drain sacchettini and gently toss with sauce.

• Sprinkle with chopped parsley to garnish and serve.

Suggestions: Sprinkle on top, your favourite nuts, such as 
almond slivers, chopped pecans, sesame or cashew nuts.
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Tortellini Soup
Recipe courtesy of Canada Bread

Serves 20

INGREDIENTS METRIC IMPERIAL

Arrezzio Beef or Cheese Tortellini 1 kg 2 lbs

Olive oil 180 mL 6 oz

Small cabbage, thinly sliced 1 1

Carrot, finely chopped 300 g 12 oz

Celery, finely chopped 300 g 12 oz

Onion, finely chopped 680 g 1-1/2 lbs

Green beans, frozen cut 1 kg 2 lbs

Chicken or beef broth 10 L 10 qt

Parmesan cheese 150 g 6 oz

Parsley, fresh chopped 1 bunch 1 bunch

METHOD 
• In a large saucepan, heat oil over medium heat.  Add cabbage, carrot,

celery, onion and green beans.

• Cook for 5 minutes or until tender.

• Stir in broth and bring to boil.

• Add tortellini and cook for 10 minutes.

• Add parsley and serve with parmesan cheese.

Suggestions: For extra protein add 1 cup of diced cooked chicken 
and substitute cabbage with fresh spinach.
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Grilled Salmon Salad
Recipe courtesy of High Liner Foods Incorporated

Serves 24

INGREDIENTS METRIC IMPERIAL

Portico salmon loins* 24 - 100 g portions 24 - 3 oz portions

Vegetable oil 375 mL 1-1/2 cups

Red wine vinegar 150 mL 2/3 cup

Salt 15 mL 1 tbsp

Pepper 15 mL 1 tbsp

Worcestershire sauce 15 mL 1 tbsp

Dijon mustard 15 mL 1 tbsp

Mixed salad greens loosely packed 9 L 9 quarts

METHOD 
• Grill, microwave, poach or bake salmon loins until cooked.

• Meanwhile; combine oil, vinegar and seasonings, worcestershire sauce
and mustard; whisk well.

• Toss salad ingredients into dressing to coat leaves.

• Arrange salad on serving plates; flake cooked fish into bite-sized pieces
and arrange over bed of salad greens.

• If desired, drizzle fish with remaining dressing.

• Garnish with red onions and coarsely grated carrot.

* May substitute Cod, Haddock or Sole.
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Cream of Broccoli Soup
WITH BACON

Recipe courtesy of Campbell Company of Canada
Serves 16

INGREDIENTS METRIC IMPERIAL

Block & Barrel cream of broccoli soup 1 x 2 kg tray 1 x 4 lb tray

Bacon 200 g 8 oz

Parmesan cheese 100 g 4 oz

Green onions 50 g 2 oz

METHOD 
• Prepare 1 tray of Block & Barrel cream of broccoli soup as per the

heating instructions.

• Slice the bacon into ½ cm lengths and cook until crispy.

• Grate parmesan cheese and slice green onions for the soup garnish.  

• Add half the crisp bacon to the cream of broccoli soup and allow 20
minutes to infuse the flavour into the soup. Reserve the other half for
garnishing the soup.

• Serve soup into a bowl and garnish with 1 teaspoon grated parmesan
cheese, ½ teaspoon sliced green onions and ½ teaspoon of crisp bacon.
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Homestyle
Cream of Broccoli

Hearty
Chicken Noodle

Mild Mannered
Beef Chili

Contact your SYSCO M.A.
for more information.

Pack Size: 4 x 4 lb convenient trays
Case Yield: 512 oz. or 64 x 8 oz. servings

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

Variety SUPC
Harvest Vegetable with Penne Pasta 8552143

Maritimes Style Clam Chowder 8552309

Homestyle Cream of Broccoli 8553141

Hearty Chicken Noodle 8553281

Italian Style Florentine with Parmesan 8553539

Mild Mannered Beef Chili 8551889

Creamy Mushroom with Sherry Wine 5252087

Hearty Beef Noodle 5252164

Louisiana Style Chicken Sausage Gumbo 5252913

Mediterranean Style Minestrone 5252257



You may think soup season is behind us, but this
labour-saving food is perfect for spring. It’s hot, flavourful
and one of the most varied items to offer: no wonder 
soup appears on so many menus year-round. With frozen
condensed products, operators have dozens of options to
choose from in a convenient format. Frozen soups provide
fresh flavour in a labour-saving product.

Making a condensed frozen soup begins with making a
soup base, says John Placko, Corporate Chef at Campbell
Company of Canada. The rest of the ingredients are added
cold or frozen. Meat, for example, is added cold, and fresh
vegetables (not dehydrated) are individually quick frozen
before being added. 

This preparation ensures an excellent texture when
brought to boil for the first time, the perfect melding of
flavours, and optimal freshness. By contrast, when a soup
that comes fully cooked is brought to boil before serving,
the flavour can seem overcooked, and the integrity of the
vegetables can suffer.

Crowd-pleasing menu items with simple preparation 
are invaluable to foodservice operators, many of whom
have felt the impact of a skilled labour shortage. Culinary
schools have not been able to train graduates fast enough
to fill industry demand, Placko explains. As a result, many
operators employ workers who may not have much
kitchen experience.

Frozen condensed soups, which provide a consistently
high-quality product, are a great benefit to such operators
because they don’t require much training to prepare,
Placko says. It’s one less thing to worry about, and lets
operators focus on more expensive main courses.

“All you need is a soup kettle, you don’t even need a

stove top,” Placko says. That means operators
who don’t have a full kitchen or an exhaust
system can still serve hot soup in addition to
items such as sandwiches and drinks.

Operators can provide even more variety 
by combining products or adding items to 

create signature soups. Placko suggests serving a
“two-tone soup” by pairing two soups of similar

consistency and thickness in the same bowl. Carefully 
ladle them side by side in a yin-yang pattern. Mushroom
soup and asparagus soup make a pleasing white and green
combination, he says. Cauliflower cheese and broccoli
cheese are another good two-tone combination.

Adding ingredients to soups can also increase their
appeal. Placko suggests adding smoked chicken to potato
and leek soup for a nice smoky flavour.

“People love chicken,” he says. “It’s a very high-demand
protein.”

Another great combination is chipotle smoked chilies
and orange juice concentrate added to chicken corn
chowder. The chipotle and orange add a smoky, citrusy
flavour to the soup.

Experiment with different additions and combinations.
Using a bit of creativity in your own kitchen can yield
endless tasty ways to say “soup’s on” this spring!

With contributions from Campbell Company of Canada
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By Michelle Ponto

Maximizing the Hiring Process

According to Barrie Carlyle, Vice President of the Greater Toronto area for
David Alpin Recruiting, the best way to maximize your hiring process is to
run it as a one-time project regardless of whether you’re hiring a seasonal
team or a mix of part time and full time employees. He says a common
mistake that companies make is hiring a few people this week, a few more
the week after, and a few more a month later. 

“What happens when you run your hiring process all at once is you build
momentum and send a positive message about your restaurant.  You get

people talking about the market, the potential of the restaurant and the
opportunities available,” says Carlyle.

He also says in addition to creating momentum, doing the hiring all
together creates consistency.

“It helps ensure that consistency occurs both in
sending the message to the market and in the
screening of the candidates,” says Carlyle.

Seeking out the Best Candidates

Sometimes the best candidates are easy to find,
but many times seasonal or part time restaurant
employees are new to the industry making it
harder to screen.

“The best predictor of future performance is
past performance,” says Carlyle.  “A lot of times
if the employee has no work experience, the
employer will look at school grades and
teacher’s comments.  While this is important,
what is more relevant is what they did in their

part time work.”

Finding the 
Best Employees 
During the Busy 

Spring Hiring Season

SS YY SS CC OO To d a y   -   M a r c h  2 0 0 72 2

Competition for good employees during the spring hiring season is increasing and it can
be difficult finding and retaining workers that fit within your organization.  It doesn’t 

matter whether the employee is full time, part time or seasonal, hiring the wrong 
person can present risks, cause disruptions or lead to customer attrition. 



Attending school is compulsory therefore, their
performance may not reflect how they would perform 
in the workplace.  Instead of only checking their grades,
check for anything the person did on their own time and
see how they performed at these activities. Carlyle also
highly recommends getting references and asking current
employees for referrals.  

“We always tell our clients to make good reference
checking part of the hiring process,” says Carlyle. “We also
view referrals as strong candidates.  Good people know
good people.”

A common recruiting industry statistic states that one
third of the people interviewed for any given position will
come from referrals, but those people will make up two
thirds of the people hired.  One way to get referrals is to
offer some type of reward such as cash, gift certificates or
movie passes.

Retaining Employees Once Hired

Turnover rate within the foodservice industry is high,
but there are ways to help keep your employees happy.

“When it comes to seasonal
employees, some sort of retention bonus
at the end of the contract is extremely
effective,” says Carlyle.

The work environment you create can
also differentiate your restaurant from
others and keep your employees from
going to the competition.  One tip is to
offer flexibility with the schedule.  Other
suggestions include motivating the staff
with bonuses, encouragement and
recognition of good work, but the
number one way to keep your staff 
is through investing the time to train
them properly.

“Training is the most important thing

you can do when it comes to a new hire,” says Carlyle.
“Often when a new hire doesn’t make it beyond one 
or two weeks, they will tell us that they either didn’t
understand what they supposed to be doing or that the
job was wildly different from what they were led to
believe.”

Carlyle suggests one way of avoiding this problem is by
being honest with candidates during the interview process
about what the job entails, the hours involved and the
atmosphere of the establishment.  He also says training
them properly early on and keeping their skills updated
on an on-going basis will keep employees.

One Last Tip for New Hires

Getting commitment from a group of strangers is hard,
but one way to overcome this is by conducting a team
building exercise early on – preferably within the first 
few days of the new hires’ start date.  Again, this works
extremely well if the seasonal or new hires were done all
the same time.  

Because you have a number of new employees starting
at relatively the same time, they bond together during the
event, get to know each other and feel like they are part 

of a shared responsibility.

“People tend to work better
and in a more committed
fashion if they feel they have 
the same vested interest in the
company as their fellow
employees,” says Carlyle

But before you run a hiring
project this spring, there is one
question you need to ask: Why
would somebody want to work
for your restaurant?  Knowing
the answer to this, will help
employees choose your
establishment over others 
and keep them there. 
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“We also view referrals 
as strong candidates.  

Good people 
know good people.”



By Patricia Nicholson

Spring is a great opportunity to audit your basic food 
safety practices. Basic food safety includes proper storage and
cooking procedures, and prevention of cross-contamination,
which can be a significant problem in foodservice. 

One of the worst scenarios imaginable for a restaurateur 
is making a customer sick. Even worse is making several
customers sick. Worse still is being featured on the evening
news as the restaurant that served food leading to an 
outbreak of e. coli or salmonella or hepatitis A.

While improperly handled poultry and undercooked
hamburgers tend to be the fears that haunt the public’s
imagination, more danger may be lurking in the salad bowl.

Fresh fruit and vegetables are one of the most significant
sources of foodborne illness, says Dr. Doug Powell, scientific
director of the Food Safety Network. He added that in the
past few months, there have been seven outbreaks traced to
fresh produce, causing 600 cases of illness and three deaths.
Some of the most common culprits include tomatoes, leafy
greens such as spinach and lettuce, and cantaloupe.

These risks may originate on the farm, and washing
produce won’t get rid of them. Using a reputable distributor
who is aware of how their farm suppliers are controlling
microbiological risks on the farm is one way to help ensure
safe produce. 

Even if no one ever gets sick from its food, poor food 
safety practices may harm a restaurant’s reputation. In many
areas, restaurant inspection results used to be a relatively
private matter. Now, inspection reports have gone public in
many cities. In Vancouver, results are now posted online. In
Toronto, foodservice operators must post a large colour-coded
report card: green pass, yellow conditional pass, or red,
indicating closure for health violations. Even if you passed
your most recent inspection, last year’s conditional pass may
still haunt your record and your reputation, even if it was 
for something minor, such as a missing hairnet.

Powell says making food safety a priority must go far
beyond an annual inspection.

“What you need to do is convey a culture that values safe
food and food safety practices at each individual restaurant,”
Powell says. He recommends reinforcing the importance of
food safety among employees and offering incentives and
rewards for practicing safe food behaviour.

Every employee must be aware of dangers such as 
transferring bacteria from raw poultry to fresh products,
or of the potential repercussions of not washing their hands
after visiting the restroom.

Protect what’s 
on your plates

SS YY SS CC OO To d a y   -   M a r c h  2 0 0 72 4



Implementing measures such as a

training course on food safety and

handling for employees, segregating work

spaces and storage areas to avoid cross-

contamination, and ensuring that soap

dispensers are in working order may help

avoid some common pitfalls.

The Food Safety Network publishes 

a weekly infosheet specifically for

foodservice employees, using entertaining

graphics and news of recent outbreaks to

reinforce a culture of safe food.

“We find people learn more through

stories,” Powell says. So instead of telling

foodservice workers to wash their hands,

the infosheets tell them to wash their

hands or they might potentially sicken

thousands of people, as one pizza place

employee did after he returned from a

vacation with hepatitis A.

Download the infosheets online at

foodsafetyinfosheets.ksu.edu, or subscribe

by emailing bchapman@uoguelph.ca.  
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Safe storage, handling and cooking practices are the key 
to preventing many foodborne illnesses. The Food Safety 

Information Society offers the following advice to consumers:

Hot or cold, not warm: Remember that bacteria are fond of temperatures
between 4°C/40°F and 60°C/140°F, and multiply more quickly under these conditions.
Store and serve perishable foods at temperatures below or above this range. Hot foods
should be served hot (73°C/165°F), not warm. Cold foods should be served below
4°C/40°F. Food thermometers can help ensure safe temperatures. In situations where
food will sit before serving (buffets, display cases), be sure to use heat sources and
beds of ice to keep foods at proper temperatures.

Safe keeping: Store milk and cream below 4°C/40°F, on a shelf in the refrigerator
(not in the door). Never pour milk or cream that has been in a pitcher back into the
original container. Discard milk that has been at room temperature for longer than two
hours. Leaving products out for too long is the most common source of contamination
in dairy products, so having standard cold chain practices in place for deliveries can
help avoid spoilage. Canned or UHT milk that has been opened must be refrigerated
and should be used within seven days.

Different types of seafood have different safe storage lives, but all must be kept
below 4°C/40°F. Raw fish such as salmon or trout may keep for two or three days,
but raw lobster or crab must be used within 12 to 24 hours. Use raw scallops and 
raw or cooked shrimp within one or two days. Most seafood can be safely frozen at 
-18°C/0°F for at least two months.

Uncooked roasts of beef, lamb, pork or veal can be refrigerated for three or four
days, but steaks, chops and ribs should be used in two or three days. Beef (except
ground beef, see below) can be frozen for 10 to 12 months, lamb and pork for eight
to 10 months, and veal for four to five months. Keep organ meats such as liver or
kidneys for one or two days in the refrigerator and three or four months in the freezer.

Fresh chicken and turkey can be stored in the refrigerator for two days. Whole birds
can be frozen for 12 months.

A refrigeration specialist can double-check freezers and refrigerators to make sure
fresh and frozen produce, protein and dairy are all stored at optimum temperatures.

Grounds for caution: Ground meats and ground poultry require special care. In
whole cuts of meat, bacteria are most likely to be on the surface, where they will be
exposed to high heat and killed upon cooking. When meat is ground, bacteria on the
surface are distributed throughout the meat. Store ground meat in the coldest part of
the refrigerator on a tray that prevents it from dripping onto other food, and use
within 24 hours. Alternatively, freeze immediately, and defrost completely before
cooking. Ground meats and ground poultry must be cooked thoroughly, with the
centre reaching a temperature of at least 71°C/160°F.

For detailed information on storing specific foods, consult 
the Food Safety Information Society’s publication How to Store 

Food Safely, available through www.foodsafetyline.org



By Patricia Nicholson

Unfortunately, longer days and warmer temperatures
aren’t the only signs of spring.  The season also brings its
share of pests, which can represent a major health hazard,
can damage your restaurant’s reputation and can be
grounds for closure by a health inspector. Fortunately 
for foodservice operators, there are modern solutions to
this timeless annoyance.

If you’re wondering how these uninvited guests get into
restaurants, it’s not unusual for them to walk right in the
door, or perhaps a window, or even a crack in the wall.
Mice and other pests can slip in under a door if there’s 
a gap between the door and the floor, says Christine 
Lush, senior account executive at Ecolab Pest Elimination
Division, a company that provides pest elimination
services for the Canadian hospitality industry. Be sure to
seal up door sweeps with weather-stripping, and seal up
cracks and crevices with expanding foam or concrete.
These security measures are part of a comprehensive 
pest elimination program, Lush says.

Pests may also hitch a ride into your kitchen. Because
cockroaches like to hide in tight spots, that’s often 
where they leave their eggs. Those eggs can arrive at your
restaurant on anything from beer cases to second-hand
equipment. They can also arrive on people: employees
who have insects in their homes can carry eggs to the
restaurant on clothes or personal effects, Lush says. It’s 
a good idea to have staff members leave their personal
belongings in a locker room before entering the kitchen.
Addressing sanitation and structural issues can help 
ward off infestation, but Lush says a regular pest control
program is the best way to keep your restaurant free from
bugs, rodents and other pests.

Spring 
Is In 
the Air...
Pests
Don’t
Have 
to Be
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Regular pest control services can ensure that the arrival
of a pest never becomes a problem: outdoor and indoor
rodent bait stations and traps—including models
camouflaged to look like rocks or heating vents to 
avoid alarming customers—keep mice and rats at bay;
a three-step elimination program followed by regular
surveillance and ongoing protection provide defence
against cockroaches. 

Although mice and cockroaches are some of the most
common pests that plague the hospitality industry, there
are many other unwelcome guests that can cause trouble.
Flying insects such as fruit flies and houseflies can be a
major problem, as can crawling insects such as ants, Lush
says. Rats, bedbugs and even squirrels can be a nuisance,
and birds can be a serious problem for restaurants 
with patios. 

A thorough pest program can protect against all of 
these invaders, using technologies such as bug lights 
and landing deterrents for birds. The key to successful
prevention of pest problems is to have a plan and 
a program before you have a pest. Inspection,
communication and monthly maintenance are 
vital parts of such a service.

This approach to pest control is proactive, not reactive.
With a good pest control program, everything is already 
in place, and being regularly monitored.

“In case something does come in, there’s something
there to kill it before an infestation can happen,” Lush
says.

By taking control of pest control, operators can rid
themselves of one more worry.

Pest-Deterring Ambience

Most restaurateurs put a lot of effort into providing an
inviting and welcoming atmosphere for their customers.
But they may inadvertently be providing an inviting and
welcoming atmosphere for pests. Insects and rodents
come into your restaurant looking for the same basic
things that your customers come in for: food, water, and
the shelter of a warm, comfortable place. Health Canada’s
Pest Management Regulatory Agency offers the following
advice on making places less hospitable to mice,
cockroaches and other pests:

Keep floors and counters clean, and dispose of garbage
properly and frequently. 

Thoroughly weather-strip doors and windows to keep
out bugs and rodents. To block out rats and mice, patch
any cracks in your building’s foundations, and ensure
exhaust vents are covered with fine wire mesh. Don’t
provide cozy spaces for rodents by allowing grass or 
weeds to grow long around the back of the building,
or by letting unused items clutter up corners.

To help keep cockroaches from entering or taking
shelter, pay attention to smaller spaces both inside and
out: cracks, crevices and any wall cavities should be sealed
or caulked. Cracks can also provide an entryway for ants.
Caulking along baseboards can help keep them out.

Cockroaches prefer a damp, dark environment. You 
can create a less hospitable atmosphere for them by
controlling humidity, increasing air circulation and
providing good lighting.
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We Turn the 
Spotlight on...

profile

Katrina Coulter
Marketing Associate, SYSCO Food Services of  Calgary

ST - What is your tenure with the
Company?

I have been an employee with SYSCO
for almost 6 years as a Marketing
Associate in North West Calgary.

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 have a good understanding of both
the challenges and the opportunities
that restaurant owners can face as I had
10 years of experience in the restaurant
industry before joining SYSCO in 2001.

ST - Describe the account composition 
of your territory?

My territory consists of a variety of
different accounts including Golf
Courses, Pubs, Private Clubs, Ski Hills,
Fine Dining and Hotels. I have learned
to adapt to the very different needs of a
diverse customer base, as products and
services, as well as goals, priorities and
expectations may be different. Having 
a territory with different types of
establishments is great for continuous
learning.

ST - What do you like best about
SYSCO Brand?

The best thing I like about SYSCO
Brand is that I can sell it with
confidence; knowing that we stand
behind the quality and consistency of
our products.

ST - What has operator response been 
to SYSCO Brand? 

Customers are impressed with the
level of quality and recognize that
SYSCO Brand is not just another
generic label, but offers unique
solutions specifically for the foodservice
market. Almost 50% of my customers’
purchases come from SYSCO Brand
products, from fresh fish and produce
to the cutlery on their table. 

ST - Describe how you have helped
customers solve problems.

Depending on the customer’s concerns
and needs, it may be through showing
a labour saving product idea, a better
yielding item to save money, or
introducing them to one of our
C.A.R.E.S. partners.

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

Educating customers to look at
contribution dollars and plate costs
when creating menus, rather than case
price alone.

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

I enjoy working in a supportive team
environment that is focused on
continuous improvement.

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

The most rewarding aspect of my job
is being told by a customer that I am a
partner in their business and add-value
beyond delivering groceries. 

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

The potential elimination of trans
fats is a hot topic right now. I try to
keep my customers informed of trends
in the marketplace and offer products
to help them stand out from the
competition.
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With their quick prep and great hot-hold, there’s no 
easier — or more crowd-pleasing — way to add variety 
to your menu rotation.

Memorable Meals
in a Moment

Stuffed chicken entrees from SYSCO®:

Pleasing patrons has never been easier

Stock up for spring brunches.
Contact your SYSCO® Canada sales rep today.

• Choose from a selection 
of classic and on-trend 
flavor profiles.

• Manage food costs better 
with consistent quality 
and size.

• Minimal prep saves time 
and labor — just cook 
and serve!

Stuffed chicken entrees from SYSCO®:
Pleasing patrons has never been easier

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

With their quick prep and great hot-hold, there’s no 
easier — or more crowd-pleasing — way to add variety 
to your menu rotation.

• Choose from a selection
of classic and on-trend
flavour profiles.

• Manage food costs better
with consistent quality
and size.

• Minimal prep saves time
and labour — just cook
and serve!

Stock up for spring brunches.
Contact your Marketing Associate today.



Each box of Fire River Farms™ Classic 
Homestyle Beef Burgers is marked and 
labeled, clearly identifying the 
important product and production 
specific information that guarantees the 
contents inside meet SYSCO’S rigid 
standards for beef quality and safety.

 SYSCO Units per
 Code Description Carton

4875579 3.2 oz Classic Beef Burger 50
4875717 4 oz Classic Beef Burger 40
4875726 5.3 oz Classic Beef Burger 30
4875730 6.2 oz Classic Beef Burger 26

Provide value to your customers in a delicious,
premium product while increasing profitability

HOMESTYLE BEEF BURGER
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