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SYSCO Code Product Pack Size

4038154 Frenched Lamb Racks, 12–14 oz 12 x 2 pcs.

4036232 Frenched Lamb Racks, 14–16 oz 10 x 2 pcs.

4035960 Frenched Lamb Racks, 16–18 oz 10 x 2 pcs.

4032678 Frenched Lamb Racks, 18–22 oz 8 x 2 pcs.

4038808 Boneless, netted lamb legs 6

4039251 Lamb Foreshanks, 10 kgs layer packed

4022612 Australian boneless lamb legs 6

4032116 Australian Frenched lamb racks, 24–28 oz 12
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Offer SYSCO Imperial Lamb
this holiday season. SYSCO Imperial 
Lamb provides Frenched racks 
of  lamb for an elegant entrée, 
boneless lamb legs for a festive 
carving station, or lamb shanks 
for a seasonal menu item. 
The discerning food service 
operator will also fi nd SYSCO 
Imperial Lamb is high-yielding 
and consistent in both fl avour 
and specifi cations. 
SYSCO Imperial Lamb 
is produced at HACCP-
recognized facilities 
in both Australia 
and New Zealand 
and is Halal 
certifi ed.



By Patricia Nicholson

Get ready to deck the halls. The holiday season is a
peak time for parties: whether they’re family affairs,

corporate events, or New Year’s parties, everyone has
something to celebrate. Help them do it right by

making your restaurant a great party venue.

Crowd Pleasing
HOLIDAY
EVENTS
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Event planner Karen Garscadden of Up & Coming
Events has built relationships with many Toronto
restaurants and event venues. She says that while many
clients are looking for a restaurant-style ambience for
parties, large parties pose many challenges for restaurants,
especially if the restaurant is not accustomed to catering
large events.

They may have a private dining room for 20, 30 or 40
people, Garscadden says. However, anything bigger than
that may require a different approach. 

“Around 50 is a magic number: it is going to be a
catering style more than a restaurant style,” she says,

pointing out that there is a big difference between serving
100 to 200 people in a night with staggered service of
groups of four or six, and serving 100 to 200 people all 
at once, within the space of 20 minutes. 

In addition to the food preparation, the kitchen must 
be able to accommodate 10 or 20 wait staff at once in
order to serve such a large group simultaneously.

Even dishware and glassware may require a boost. If
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dishes and glasses are normally recycled every couple of
hours with each seating, you may need to rent more to
accommodate one very large seating.

In terms of menu, Garscadden says a restaurant must
judge for itself what it is able to offer to large groups.
Many operators may wish to limit selection to a choice
of two or three entrées. Others might ask the client 
to choose one entrée for everyone. If only one
entrée is being served, Garscadden suggests asking
the client to request that guests indicate any
dietary restrictions with their RSVP, so those 
can be dealt with ahead of time.

She also recommends having a starter or
appetizer that can be already on the table when
guests are seated, or that can easily be served as
soon as people sit down. Even if people have to wait
to order or to get their entrée, having the appetizer 
on the table keeps people from getting impatient.

If a restaurant is not equipped to provide plate service 
to the table, they might consider offering a buffet.

A buffet can also offer greater selection, and may be

more flexible for offering different choices for guests with
differing tastes or for those with dietary restrictions.

Be prepared to offer different seating configurations,
such as larger tables of eight or 10. At a large event,

intimate tables for four can leave guests
feeling cut off from the mood of a 

large party. 

Services that make guests feel
welcome and that add to the
mood include coat checks, valet
parking, and taxi service. If you
normally offer guests a coat check
service, ask the party host if they

would like to pay a flat rate for a
prepaid coat check, so that guests

aren’t asked to pay $2.00 each to
check their coats as they arrive.

Whether the host is offering an open bar, a
cash bar, or something in between (liquor tickets for each
guest, for example), it’s a good idea to suggest alternative
transportation, such as offering taxis lined up outside at
the end of the evening.

“Little things that the client may not think of, like
providing cab service, valet parking, complimentary coat
check . . . those kinds of things all help to add to the
ambience of the event,” Garscadden says.

Entertainment – whether it’s piped in music, a piano
player or a band – and decorations such as fresh flowers,
festive linens or seasonal candelabras can also boost an
event’s appeal.

Fun touches, such as a customized bar menu with
festive or event-themed cocktails, or small party favours
such as a take-home truffle, can also add festivity to 
an event.

Garscadden acknowledges that restaurateurs often wish
to focus on the food, and may not have the resources or
the desire to facilitate details like décor and valet parking.
Working with a party planner, or recommending that
clients work with an event professional, can broaden the
event options that a restaurant can offer – especially
during the busy festive season.

No matter what your guests are celebrating over the
holidays, an appropriate menu, great service, and a touch
of holiday magic will make this season’s parties events 
to remember.
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By Mary Gordon

The holidays are a time of celebration with friends and family, and diners are looking for special
meals that enhance the festive spirit of events. Turn to premier cuts of meat and poultry to make your
holiday menu a festive feast.

Roast turkey is a Canadian holiday classic, but it is by no means the only protein that deserves to be
centre-plate at this time of year. Beef, lamb, pork, veal and chicken all lend themselves well to seasonal
menus. For holiday elegance, offer more formal choices such as roasts, racks and Frenched chops. Cuts
that can be stuffed have strong appeal, as do traditional favourites such as roasts of beef, and fancier
cuts, such as chicken breast supremes.

ElegantEntrées
for theHolidays
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Beef is one crowd-pleasing option, says John Juneau,

SYSCO Protein Specialist for Central Ontario.

“Deluxe prime rib is always popular,” he says. Beef
tenderloin and beef Wellington are also other good
choices. 

If serving pork, a roast such as a tenderloin is a better
choice than ribs or other cuts that are more evocative of
a July barbecue than a December celebration. Like beef
tenderloins, pork tenderloins can be stuffed or served
with sauce, or even served en croute.

Other good pork choices for the holidays include
crown roasts, and racks of pork – Frenched or non-
Frenched. Joe Linot, premium pork Marketing Manager
at Cargill, also recommends a steamship leg of pork for
celebrations, including carving stations. 

Apples are the classic fruit accompaniment for pork,

so a hint of cider or Calvados in a glaze has traditional

appeal. A pistachio or almond crust is another
alternative for holiday flair.

Lamb is another strong seasonal choice. Lamb
racks and lamb medallions are popular options,

Juneau says. A boneless leg of lamb is another 
good choice for carving stations. It can also be split,
stuffed and served as a modern alternative to the
more traditional roast beef or stuffed turkey.

Frenched racks of lamb make elegant entrées for
celebratory dinners, says Francis Dineley of New
Zealand Lamb. Smaller Frenched racks can be 
cut into rack chops and served as sophisticated 
hors d’oeuvres at cocktail receptions.

Lamb marinades are strictly for flavour, because
lamb needs no tenderizing, Dineley says. Traditional
seasonings such as rosemary, garlic and herbs 
de Provence all work well with lamb. A balsamic
vinegar glaze or reduction is an excellent updated
option. Finish with classic flavour-enhancing sides
such as garlic mashed potatoes, roasted root
vegetables and minted peas.

Putting poultry on your menu gives your guests 
a familiar festive choice, but it needn’t be standard
fare. Juneau suggests stuffed chicken breasts, such as
chicken Kiev or broccoli and cheese stuffed breasts.
Chicken breast supremes can also be stuffed or
served in a sauce, and have the added plate appeal
of golden-brown skin reminiscent of whole 
roast poultry.

Or try a modern twist on stuffed roast turkey – 
the favourite Christmas classic.

“One option that you might not think of is turkey
tenderloin,” Juneau says. Like other tenderloins, it
can be stuffed, or served with a sauce, or roasted. It’s
an upscale, out-of-the-ordinary choice, but familiar
at the same time. “Chefs can get creative with it.”

For holiday dining, centre-of-the-plate proteins
tend to be items that go beyond the ordinary, and
are in-keeping with an air of celebration. Special
cuts and distinctive preparation and presentation
offer customers entrées that enhance the festivities
of the holiday season.
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By Michelle Ponto

Traditionally cranberries have dominated holiday menus, but
as diners’ palates diversify other fruits such as canned peaches are
adding a burst of colour to the season without adding extra cost
to your bottom line. Canned peaches are known for their low
wastage and long shelf life, and choosing canned fruit can add
both flavour and texture to your festive offerings.   

“There is a place for both fresh and canned fruit peaches,” says
Jean Valentine, Export Program Coordinator for the California
Cling Peach Board.  “Canned peaches are a different variety from
fresh.  They have a firmer texture and deeper gold colour.”

The differences between the peaches come not from the
canning process, but from the type of peach harvested. California
Cling Peaches are the variety chosen for SYSCO’s canned peaches
as they consistently have superior quality and are known for
providing the most flavourful fruit in the industry.  In fact, Cling
Peaches are so well-suited for canning, they are rarely sold fresh.

According to Valentine, this variety of peach is exceptional in
its ability to retain its shape and colour which makes it ideal for
canning  - and for cooking in the restaurant industry.  Canned
peaches are also available year round and they easily adapt for
use in a variety of recipes as they hold their flavour.

Freshness You Can See

Canned peaches are grown to the peak of ripeness, handpicked
off the trees and immediately transported to nearby canneries in
order to retain freshness, flavour and nutrients.  They are then
graded by grading inspectors who work for the California
Department of Food and Agriculture.  
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“A preliminary grading operation takes place in the
orchards to ensure undersize or too green coloured fruit
are removed.  The California Cling Peaches are re-loaded
into bins as they are picked and any fruit that falls on 
the ground during the picking process stays there,” says
Valentine.  “The State of California has rigid rules and
regulations that are more rigorous than those found in 
the U.S. Federal government.”

The peaches are then transported to independent
grading stations located at different areas throughout the
State. In most cases, peaches are canned within 24 hours
of delivery to the processing plant, which ensures the 
fruit maintains its nutritional value and flavour.  In fact, a
study conducted by the University of Illinois Department
of Food Science & Human Nutrition found canned
peaches are nutritionally equal to their fresh and 
frozen counterparts.

While most of SYSCO’s canned peaches are packed in
light-syrup, SYSCO also offers peaches packed in pear
juice, making them appropriate for carbohydrate and
calorie-controlled diets.  They’re also a perfect fit for
healthcare applications as canned peaches contain 
beta-carotene (vitamin A), vitamin C, vitamin E, fibre 
and many other nutrients essential to good health.  

Flavour and Preparation 

Because canned peaches are pre-cooked during the
canning process, they don’t take as long to cook as 
fresh fruit – saving you precious preparation time in the
kitchen.  They are also harvested when ripe which means
they are bursting with flavour.  Plus, as only fresh peaches
are used in the canning process, you won’t need to worry
about unsightly bruising, discolourations or spoiled fruit.
This means canned peaches can easily be substituted 
for fresh peaches in many recipes including pies, crisps
and cobblers.  

“One never has to worry about the ripeness of the
peach,” says Valentine.  “Our experience is that Chefs like

to use them because they can rely on their texture,

uniformity and taste which does not breakdown in the
cooking process.”

When preparing canned peaches, it is important to
remember canned fruit is softer than fresh fruit. Keep in
mind regardless of whether you are making a peach crisp
or roasting the fruit, you’ll need to reduce your cooking
times – and also the amount of sugar you add.   Chefs
also recommend draining the peaches before baking and
in some instances patting them dry with a paper towel if
the recipe calls for dryer fruit.  

Festive Peaches

“There are many ways to prepare peaches as part of a
holiday menu,” says Valentine.  “I am originally from
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England and always make trifle as one holiday dessert.
Canned peaches are perfect for that dish.”

Desserts are just the beginning.  Add canned peaches to
traditional turkey stuffings along with your cranberries,
prepare them as a marinade for fish, seafood and pork
chops, use them as a glaze on poultry or spice them up 
as part of a chutney.

Peaches work well with a number of dynamic flavours
and ethnic trends, and complement spices ranging from
curries and cumin, to cinnamon and cloves.  But even
though canned peaches are softer than their fresh
counterparts, they don’t absorb spices any quicker, so
flavour them as you would fresh varieties and be creative.
The fruit’s versatile flavour makes it a tasty choice for 
both spicy and sweet offerings.

“Peach salsas are very good for the festive seasons and 
at all times of the year.  Peach Sushi has also proven to 
be very popular year round and Peach Charlotte is also 
a very festive dessert,” says Valentine.   

Keeping your busy schedule and demanding
requirements in mind, SYSCO offers an extensive selection
of canned peaches including diced, chunk, halves and
slices.  Just as canned peaches can be used in a variety of
ways, SYSCO offers Chefs unlimited recipe potentials with
a variety of fruit cuts – ensuring you have what you need
to heat up this festive season.
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10 Quick and Easy 

Ways to Serve 
Canned Peaches:

1. Add slices of peaches along with sliced
almonds to spinach salads for an exotic
blend.  Add a few dried cranberries as a
garnish for a more holiday-inspired salad.

2. Energize cottage cheese or yogurt with
diced or sliced peaches. 

3. Use diced peaches and whipped cream 
as filling inside mini-crepes for a quick
dessert item or luxury brunch fare.

4. For a healthy appetizer or party tray, serve
cheeses along with slices of peaches to
draw out the flavour of the cheese.

5. Serve canned peaches with frozen yogurt
or ice cream for a nutritious sundae
topping. 

6. Make mini holiday appetizers by wrapping
brie and peaches in phyllo pastry and
baking until golden brown.

7. Grill peach slices and serve with wild
game.

8. Add diced peaches to Thai or Asian
chicken stirfry for a new twist to mango
chicken.

9. When using canned peaches, don’t throw
out the juice.  Use it to enhance the flavour
of soups, smoothies, puddings, etc.

10. Serve peach slices, well drained, over cold
cereal, oatmeal, pancakes or waffles. 

For more peach recipe ideas for your holiday menu,
visit the California Cling Peach Board website 

at www.calclingpeach.com.
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Contact your
SYSCO Marketing Associate 

for more information

Serve SYSCO Cheeses 
in your signature dishes that are sure 

to make your customers melt.
Available in a variety of labour saving formats.



mijote ?

Qu’est-ce qui
mijote ?Open the door to some

fabulous holiday meals 

with these enticing recipes.

Try Balsamic Glazed Lamb

Rack with Insalata Tricolour,

Brown Sugar and 

Sage Lamb Leg, Thai Peach

and Steak Salad and 

Peach and Dried Cherry

Bread Pudding.  

Let the holiday spirit

captivate you, with these

scrumptious meal ideas.
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Balsamic Glazed Lamb Rack 
WITH INSALATA TRICOLOUR

Recipe courtesy of New Zealand Lamb Company
Serves 4 to 6  

INGREDIENTS METRIC IMPERIAL

SYSCO Imperial Frenched racks of lamb 2 2
Salt and freshly ground pepper, to taste
Olive oil 30 - 45 mL 2 to 3 Tbsp
Glaze
Balsamic vinegar 175 mL 3⁄4 cup
Red wine 125 mL 1⁄2 cup
Brown sugar 30 mL 2 Tbsp
Rosemary sprig 1 1
Salad
Radicchio head, leaves separated 1 1
Endive, leaves separated 2 bunches 2 bunches
Arugula 1 bunch 1 bunch
Lemon juice 15 mL 1 Tbsp
Extra-virgin olive oil 30 mL 2 Tbsp
Parmesan cheese, sliced
To serve, optional - crusty Italian bread

METHOD 
• Preheat oven to 425° F. Season the racks with salt and pepper and set aside.
• Place all the glaze ingredients in a small saucepan and bring to boil. Reduce heat and

simmer until mixture thickens and becomes glossy, about 10-15 minutes.  
• Heat a large ovenproof pan to medium-high and coat pan with oil. Sear the lamb racks

for 2-3 minutes each side to brown, then tip any excess fat from pan. Brush with a little
of the glaze, place in the oven and roast for 12-15 minutes, or until medium rare and an
internal temperature of 130° F. Transfer to a warm plate, cover loosely with foil and let
rest for 5-10 minutes before slicing. Or place uncut rack in the refrigerator and serve
cold the next day. It will stay moist and fresh if the cutting is done just before service.

• To make salad, wash and dry the salad greens well and place in a large bowl. Combine
the lemon juice and oil and toss through the leaves with the Parmesan cheese. Arrange
salad on a platter and place lamb on top. Remove the rosemary from the glaze and
drizzle over all. Serve with crusty Italian bread.
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Brown Sugar and Sage Lamb Leg
WITH PUMPKIN, MINT PEAS AND GRAVY

Recipe courtesy of New Zealand Lamb Company
Serves 8 

INGREDIENTS METRIC IMPERIAL
SYSCO Imperial boneless leg of lamb 1 1
Garlic cloves, peeled and finely sliced 2 2
Brown sugar 125 mL 1⁄2 cup
Sage, dried or powdered 30 mL 2 Tbsp
Lemon, juice and zest 1⁄2 1⁄2
Pumpkin
Pumpkin or butternut squash, 
peeled and cut into large pieces 1 kg 2 lbs
Gravy
Tomato paste 15 mL 1 Tbsp
Red wine 250 mL 1 cup
Cornstarch 10 mL 2 tsp
Warm water 50 mL 1/4 cup
Salt and freshly ground pepper, to taste
Peas
Green peas, fresh or frozen 750 mL 3 cups
Fresh mint sprigs 3 3
Butter 15 mL 1 Tbsp
Freshly ground pepper, to taste

METHOD 
• Preheat oven to 350° F. Make 6-8 deep slashes diagonally down flesh side, about 1 inch apart. Insert garlic slices into

slashes. Combine lemon juice and zest with the sugar and sage and mix well. Rub mixture over top of lamb. Place on a 
rack in a roasting pan and roast for 1 hour 45 minutes, or until internal temperature reaches 135-140° F for medium rare 
or cooked as desired. Transfer to a warm dish, cover loosely with foil and allow to rest for about 10 minutes.  

• When the lamb has been in the oven for an hour, place the pumpkin on the rack next to the lamb or in a separate oven 
dish and roast for 40-50 minutes or until tender and golden brown.

• To make the gravy, remove cooked lamb from the pan to rest and pour off as much fat as possible, leaving the pan juices.
Place on a medium heat on the stove. Stir in the tomato paste, then gradually add the wine. Simmer for 5-10 minutes or 
until juices are starting to thicken. Blend the cornstarch with the warm water, add to the gravy and stir until mixture boils and
thickens, adding more water if mixture is too thick. Strain into a saucepan, season to taste and keep warm.

• Steam the peas in a little salted water with 2 sprigs of mint until just tender. Drain. Slice the leaves from the remaining 
sprig of mint and add to peas with the butter and pepper. Shake over heat to melt butter.

• Carve the meat and serve with the pumpkin, peas and gravy.

S Y S C O To d a y   -   N o v e m b e r  2 0 0 7 1 5



Thai Peach and Steak Salad
Recipe courtesy of California Cling Peach Board

Serves 4 

INGREDIENTS METRIC IMPERIAL

SYSCO Imperial peach slices in light syrup, 
well drained, slices halved 450 g 14 oz

Thin spaghetti or vermicelli pasta 225 g 8 oz 
Peanut or vegetable oil, divided 50 mL 4 Tbsp 
Ginger root, minced 10 mL 2 tsp 
Garlic cloves, minced 2 2
Crushed red pepper flakes 2 mL 1/2 tsp 

or chili garlic purée 5 mL 1 tsp 
Trimmed boneless beef top sirloin steak

or flank steak, cut 1 inch (2.5 cm) thick 455 g 1 lb 
Soy sauce 50 mL 1/4 cup 
Lime juice or rice vinegar 45 mL 3 Tbsp 
Dark sesame oil 15 mL 1 Tbsp 
Thinly sliced napa (Chinese) cabbage 750 mL 3 cups 
Basil, chopped 50 mL 1/4 cup 
Cilantro, chopped 50 mL 1/4 cup 
Roasted peanuts, coarsely chopped 50 mL 1/4 cup 

METHOD 
• Break spaghetti in half; cook according to package directions.
• Meanwhile, in a small bowl, combine 2 tablespoons (25 mL) of peanut oil, ginger, 

garlic and crushed red pepper.
• Spread 2 teaspoons (10 mL) of the mixture over steak. Reserve remaining mixture. 

Grill or broil steak 5 minutes per side for medium rare. Transfer to a carving board; 
tent with foil.

• Drain pasta; return to pot. Combine remaining 2 tablespoons (25 mL) peanut oil, soy
sauce, vinegar and sesame oil to reserved peanut oil mixture; mix well. Stir into pasta.

• Carve steak crosswise into thin strips; add to pasta mixture with cabbage, peaches, 
basil and cilantro.

• Toss well and transfer to serving plates; top with peanuts.
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Peach and Dried Cherry 
Bread Pudding

Recipe courtesy of California Cling Peach Board
Serves 8 to 10 

INGREDIENTS METRIC IMPERIAL

SYSCO Imperial peach slices in light syrup 796 mL 28 oz

Milk 500 mL 2 cups 

Eggs 6 6

Granulated sugar 175 mL 3/4 cup 

Melted butter 50 mL 1/4 cup 

Vanilla extract 10 mL 2 tsp 

Ground nutmeg 2 mL 1/2 tsp 

Salt 1 mL 1/4 tsp 

Dried cherries or cranberries 25 mL 2 Tbsp 

Cubed stale raisin bread 2 L 8 cups 

METHOD 
• Drain peaches, reserving syrup. Add enough milk to syrup to make 3 cups (750 mL).

Set aside.

• Chop peaches. Set aside.

• In a large bowl, whisk eggs, sugar, peach-milk mixture, melted butter, vanilla,
nutmeg and salt together until smooth. Stir in dried cherries and bread cubes. 
Let stand for 10 minutes.

• Fold chopped peaches into bread mixture and pour into buttered 13 x 9-inch (3.5 L)
baking pan.

• Bake in preheated 350°F (180°C) oven for 60 minutes or until puffed and golden.
Serve warm.
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Malaspina University-College Teaching 
Kitchen and Frances Kelsey Dining Room

Mill Bay, BC

“The restaurant is
run not for profit 
but rather, for the

student’s experience
and education”

Chef Alan Aikman,
Culinary Arts Instructor and Coordinator 

Malaspina University-College 
Teaching Kitchen and 

Frances Kelsey Dining Room

By Sarah Phillips

Sometimes the best things are found in the most unexpected
places. A well kept secret in the community of Mill Bay, just 45
minutes north of Victoria, BC is the dining room at Frances Kelsey
High School. One would not normally connect a dining room with 
a high school but this is a particularly unique and delightful surprise. 

The high school houses a satellite location of the Cowichan
Campus of Malaspina University-College. This location offers a
Culinary Arts Program in which the senior students prepare all the
meals for a dining room which is open to the public for lunch from
Tuesday to Friday. Customers are treated to classic French service and
fine dining in this small restaurant and enjoy top quality foods
prepared carefully under the tutelage of highly experienced Chefs.
This provides excellent experience for the students and a fabulous
treat for the customer at a very reasonable price. 

“The restaurant is run not for profit but rather, for the student’s
experience and education, so we are able to offer high quality foods at
low prices as we are just covering our costs,” says Chef Alan Aikman,

Culinary Arts Instructor and Coordinator of the program. “The public
just doesn’t hear much about the program because of its separate
location from the University-College.”

The state of the art teaching kitchen services two sides; the dining
room and the high school cafeteria. The cooks in training prepare
lunch everyday for the dining room while lunch for the students is
prepared by other staff members. Over 400 meals from coffee breaks
to lunches go through the kitchen every school day.

The theme of the à la carte dining room menu is a blend of classical
and modern style cooking. Menu items rotate through the school 
year but include such dishes as rack of lamb, scallopini, duck with
tamarind glaze and seared tuna. Everything is made fresh to order.

Chef Alan prides himself on making sure his students get to use the
best possible ingredients from SYSCO as well as local producers.

Chef Aikman, Blair Campbell and Aaron Giesbrecht
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Serves 1
INGREDIENTS METRIC IMPERIAL
Tuna portion 100 g 4 oz
Canola oil 15 mL 1 Tbsp
Sesame oil 15 mL 1 Tbsp
Black and white sesame seeds

Strawberry Mango Chutney
Sesame oil 15 mL 1 Tbsp
Shallots, minced 30 mL 2 Tbsp
Sugar 100 mL 4 oz
Water 500 mL 20 oz
Fresh strawberries, medium diced 500 mL 20 oz
Mango, medium diced 1 1
Limes, zest and juice 2 2
Cornstarch
Method

Pan sear tuna in a mixture of canola oil and sesame oil. Then coat tuna 
in black and white sesame seeds.
Bring sesame oil, shallots, sugar and water to a boil and thicken lightly
with cornstarch. Then add strawberries, mango and limes. 
Serve with rice.

Pan Seared Yellowfin Tuna 
and Strawberry Mango Chutney

Students are trained in management, safety,

sanitation, cooking skills, knife skills and classical
French techniques. They also have a chance to learn 
about front of house with Skipper Sorenson, Floor
Manager of the restaurant. 

The school’s location in the Cowichan Valley,

known as the “Provence of Canada” is a hotbed 
for organic produce and meats as well as wines and
artisan cheeses. This provides great chances for field
excursions as well as job opportunities for graduates.
This agricultural belt has opened up many micro-
industries blossoming with restaurants, wineries,

a cidery and lots of farms nearby. 

Chef Alan talks highly of dealing with North
Douglas SYSCO. “SYSCO product is transported 
and stored properly so we can cook and serve top
notch product.” The solutions that the Marketing
Associates have provided him over the many years
have given him confidence in SYSCO’s product 
and people. He talks of how SYSCO Marketing
Associate Dorothy Jeffrey, has helped forge a strong
relationship between Malaspina College and North
Douglas SYSCO that has lasted many years. 

“The culinary program does a good job of
displaying SYSCO product to the Chefs in training 
as well as the restaurant guests,” says Alan. “It’s a
good partnership we have.”

Chef Alan’s passion for food is infectious. He has
great respect for food, the valley in which he lives
and the people he works with and trains and is
continuously striving for high quality in everything
he does. North Douglas SYSCO rises to that
challenge with him.

More information on the culinary arts program
can be found at www.cc.mala.ca/progserv.
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Blair Lebsack, Executive Chef 
Union Bank Inn
Edmonton, AB

“Innovative 
regional fare 

prepared using 
classical European

cooking techniques.”

Blair Lebsack,
Executive Chef   

Union Bank Inn

T en years ago, Edmonton’s historic 1911 Union Bank building 
was transformed into the 4 ½ star Union Bank Inn. The landmark
building is now home to 34 guest rooms and suites, as well as 
some of the city’s most inspired menus at Madison’s Grill.

The modern renaissance inn’s soaring ceilings, ionic columns 
and grand fireplace lend the dining room a graceful splendor and
inviting warmth. The innovative menu depends on time-honoured
techniques to create dishes with contemporary flair, such as the
individual apple galette. 

The inn specializes in what Executive Chef Blair Lebsack calls
“Canadian Cultivated Cuisine”: innovative regional fare prepared
using classical European cooking techniques. He gives the example 
of the inn’s popular Elements of Bouillabaisse, a dish comprising
lobster, jumbo sea scallops, sablefish and clams served with grilled
potatoes and lobster-fennel broth. Each element is prepared
individually, but when plated together they complement each 
other and evoke the tradition of French bouillabaisse, Lebsack says.

One must-have menu item in the capital of Alberta is a great steak.

“We serve Alberta beef tenderloin from the Butcher’s Block
program,” Lebsack says. “It is crusted with lavender salt and served
with fingerling potatoes and truffle aioli.”

A stone’s throw from Edmonton’s river valley, the inn is located in
the heart of the city’s downtown business and arts district.

“Our central location allows us to cater to business travelers, leisure
guests as well as our locals who just want a night out,” says Executive
Chef Blair Lebsack.

The inn recently launched its fall menu, and will be offering
seasonal features through the holiday season. The kitchen is also
slowly starting to introduce free range, organic and sustainable foods
wherever possible.

Executive Chef Blair Lebsack 
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Madison’s Grill is open for breakfast, lunch and dinner.
In addition to the dining room, the independently owned
and operated Union Bank Inn also offers banquet facilities
that caters to conferences, meetings and weddings. 

Lebsack joined the staff a year and half ago, overseeing
all aspects of food service for the hotel. He is responsible
for creating menus for Madison’s Grill and the banquet
and catering facilities, as well as custom menus for the
inn’s clientele. Two sous chefs and a top-notch kitchen
team prepare all menus in-house.

Curiosity about food drew Lebsack to a career as a Chef,
but creating modern classics using traditional methods is
what brings spark to the inn’s menus.

“I wanted to know where food originated from, but
especially how traditional food was made,” he says. “I am
inspired by classical cooking techniques, but using new

and local ingredients to create something new and
contemporary.”

Lebsack says he depends on SYSCO’s dedication to
helping its clients succeed through the quality of products
and reliability of service.

“SYSCO also helps us provide new and unique items to
our customers through their product lines, and willingness
to source out new products that I request,” Lebsack says.

“They provide me with a lot of great products and
continually supply me the ingredients I need to be
successful.”

That success continues to grow in the landmark
building. As the Union Bank Inn gets busier by the
month, Lebsack continues to produce new menus that will
keep clients coming back and keep pushing the culinary
boundaries in Edmonton.

Serves 1
INGREDIENTS METRIC IMPERIAL
Dough
All-purpose flour 600 g 24 oz
Sugar 40 mL 1 ½ oz
Salt 5 mL 1 tsp
Unsalted butter (cold) 300 g  12 oz
Water 80 mL 3 oz

Method
Combine flour, sugar and salt in a bowl. Cut in cold butter until 
it resembles a course meal. Stir in water, and mix while lightly
kneading, adding the water - 90 mL at a time until dough forms 
a ball (you may not need all the water). Knead for one minute just
to incorporate all the ingredients together, then wrap in plastic 
and refrigerate for at least 30 minutes or overnight.

Roll out dough into 7 inch disks or roll out one large sheet and cut
into 4 circles. Put 15 mL of mascarpone cheese in centre and then
apple filling on top.  Leave 3 inches around the edges empty.
Bring one side of the pastry to the top of the apple and then fold
over, slightly overlapping each fold into a pleat.  Pinch with fingers
to attach the last fold to the first fold.  Brush outside of galette 
with an egg wash.  Add 15 mL of crisp topping to the top.
Bake in 375º F oven for 35 to 40 minutes or until golden brown.

Mascarpone Cheese 60 mL 2 oz
Apple Filling
Apples 750 g 26 ½ oz
Butter 150 g 6 oz
Brown sugar 325 mL 11 oz
Cinnamon 30 mL 1 oz
Nutmeg 5 mL 1 tsp

Method
Cut apples and sprinkle with a little brown sugar and let sit for 
15 minutes to pull out excess moisture.  Melt butter and brown
sugar, add drained apples and bring to a simmer, let cook for 
10-15 minutes or until apples are not quite cooked through.
Remove apples with slotted spoon or strainer and leave liquid 
on the heat and reduce for another 10 minutes to form a syrup.
Toss apples and syrup together and allow to cool.

Crisp topping
Flour 125 mL 4 oz
Oats 125 mL 4 oz
Brown sugar 65 mL 2 oz
Cinnamon 5 mL 1 tsp
Butter 65 mL 2 oz

Method
Cut butter and mix all ingredients together.

Individual Apple Galette 



The holiday season tends to be one of excess – excess
spending, excess eating and unfortunately, excess alcohol
consumption.  While you want your customers to have a
good time, you also want them to be safe and not end 
up a liability to themselves, others or your restaurant.

Calling a Cab is Not Enough
Too often, a good time can go too far so it’s a good 

idea to have a system in place.  Some bars and restaurants
offer free non-alcoholic drinks to designated drivers while
others provide taxi vouchers.  These may seem adequate,

but in the eyes of the law it may not be enough to protect
you from a costly court case. 

What happens if the patron refuses to get in the cab?
What if they leave and then go out again? In both cases,
even though they safely left your premises, you could still
be held liable for their actions later on.  Plus, if the guest
consumes a large amount of alcohol, it is possible their
blood alcohol content could still be over the legal limit
the next morning when they are driving to work.

You may think what happens the next day isn’t your
problem, but according to regulations under the Liquor
License Act, you are accountable for your customer’s
actions until they sober up.  In fact, you are not allowed 
to eject patrons, even disruptive ones, from your premises
if doing so would put them in danger.  Throwing out 
your customers could come back to haunt you as statistics 
show bars are sued more often for using unnecessary or
excessive force than for any other reason.

Practicing Responsible Serving
Before the holiday season begins, review your

Responsible Beverage Policy with your staff.  The policy
should cover monitoring the doors and tables, checking
identifications, managing intoxicated guests, and when
and how to report an incident.

In addition to relaying the rules of conduct, also inform
your staff of the legal issues that could result if responsible
beverage serving is not practiced.  It’s also a good idea to
review your policy with any corporate event organizers

Safe Holidays
with Beverage 
Responsibility

By Michelle Ponto
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associated with upcoming holiday events to make them
aware of how you handle possible situations on your
premises.

To avoid problems and reduce your chances of being
part of a court case, make sure new staff members go
through an official responsible beverage training program
such as Smart Serve, Serving It Right or the Alberta Server
Intervention Program.  This way if a situation does occur,
you and your employees will know your actions match the
requirements laid out by the Liquor License Act and its
Regulations. 

In some provinces, such as BC, completing the Serving 
it Right™ program is mandatory and must be completed
before an employee starts working for the venue.
Licensees who operate without a certificate could be 
fined under the Liquor Control and Licensing Act.

Maintaining Control of the Holiday Crowd
The best way to stay in control of guests who 

over-drink is to not let it happen.  Customers often think
the bartender is also the bouncer and should take care 
of any unruly situations.  This is not the case.  One
recommendation is that if an event is being catered in
your restaurant or bar, have the event organizer provide
security to deal with possible problems.  

However, no amount of security is going to save you if 
a situation occurs and an intoxicated guest does get into
trouble.  In one court case, a patron was removed by the
bar staff after having too much to drink.  While walking
home, the customer was hit by a car and later sued the bar
and the driver of the car.  Even though the customer was
disruptive and left the bar by foot, the court ruled that if
the patron is served alcohol to the point of intoxication,

then they must be protected by the server – even after they
leave the premises.

The lesson we can all learn from this court case is not 
to let patrons get to the point of intoxication.  In fact, if
you have to ask yourself whether the person has had too
much to drink, it usually means the answer is yes and it’s
time to stop serving them.  Also, if someone enters your
establishment already intoxicated, do not continue 
serving them.  They aren’t going to get better.

Providing Happy Holiday Cheer
When preparing for the holiday season, post your

Beverage Responsibility Policy in visible areas such as
doorways.  This wll not only serve as a reminder to your
staff, but can help when servers and bartenders have to
refuse or slow down service.  They can easily point to 
the policy to clarify as to why alcohol consumption is
being stopped.

The holidays are a festive time of the year.  With a 
little planning and staff training, they can be safe as well.
Maintain control of your crowd - both your staff and 
your patrons will thank you.

S Y S C O To d a y   -   N o v e m b e r  2 0 0 7 2 3  



By Suzanne Berryman, R.D.

Tea is a hot trend indeed.  Statistics show
Canadians drink, as many as 7 billion cups of tea
each year and this trend is likely to remain strong
as research continues to unveil its many health
benefits.  

Tea Basics

All tea comes from the Camellia Sinensis plant,
a warm-weather evergreen. There are three main
varieties- black, green and oolong. Black tea is the
most familiar; green tea is also familiar to health-
conscious Canadians; and oolong tea is highly
popular in the Chinese culture.  From these, as
many as 3000 blends are available, including
flavoured teas.  Herbal infusions or tisanes, such 
as peppermint, chamomile, licorice and rosehip
are made from the roots, bark, seeds or leaves of
plants.  While herbal infusions may promote other
health qualities such as relaxation or calming
effects, they do not contain tea leaves or yield 
the same health benefits as tea.

What Health Benefits are Attributed to Tea?

The scientific evidence about the numerous
health benefits of tea has been mounting for
nearly two decades.  Tea is rich in naturally
occurring antioxidant plant compounds called
flavonoids. In fact, tea is one of the highest sources
of antioxidants in the diet.  Antioxidants help
prevent the free radicals we naturally encounter
everyday from damaging body cells and it is this
cell damage that is implicated in the development
of both cancer and cardiovascular disease.

Cheers with 
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Tea is second only to water as the healthiest beverage
choice according to guidelines for healthy beverage
consumption that were developed by a panel of American
nutrition experts and published in the March 2006 issue
of the Journal of American Clinical Nutrition. 

Which has More Caffeine - Tea or Coffee?

It is important to note that 400-450 milligrams of
caffeine is considered a safe and moderate daily intake 
in the world of nutrition.  One cup of black tea contains
only about 40 milligrams of caffeine, which is about 
30-50% less than a cup of coffee.  Decaffeinated tea is an
alternative for those who want to avoid caffeine altogether.  

Make the Most of Your Tea Experience!

To maximize the amount of flavonoids released from
tea, use boiling water, leave the tea bag in and allow it to
steep for at least three to five minutes.  When making a
single cup, dunk the tea bag continuously to increase the
release of flavonoids.

Good for You and Good for Your Bottom Line

According to statistics from the National Tea Council,
tea consumption was up 43 percent in 2005 compared 
to 1996.  While green tea is the fastest growing specialty
tea in the market, research shows consumers are 
experimenting with a wider variety of tea flavours and 
that they consider “specialty” teas an affordable luxury.  

Compared to other beverages, tea, especially specialty
teas, has an attractive profit margin as there is no product
waste and it is a self-serve item.  One way to boost your
tea sales is to display your tea selections in plain view,

either in a wire display rack that holds the boxes of tea,

a basket or tray, or in a wooden tea box.  This way the 
tea sells itself and raises the customer’s awareness on 
the type of selection you have.

Another way to boost your bottom line is to enhance
your customers’ tea experience with little extras.  Having
your customers select their own tea from your display tool,
serving tea in porcelain cups, or simply providing specialty
accompaniments such as raw sugar or a lemon slice can
help convey a sense of ceremony.  This can make the
customer linger longer which invites add-on sales in
cookies, cakes and other desserts. Plus, unlike coffee
drinkers who sometimes expect limitless refills, tea

drinkers are usually willing to pay for each cup as it comes
with a new tea bag.  

Also be creative with your tea making.  Hot tea is only
one way the beverage can be served.  Try making iced tea,

shaking green tea up in martini shakers and serving with
mint leaves or even offering Chai tea made with steamed
milk as an adult alternative to hot chocolate. No matter
how you serve it, when it comes to tea, it all boils down 
to a positive bottom line.

Source: The Canadian Tea Council.  www.tea.ca
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We Turn the 
Spotlight on...

profile

Jim Richards
Senior Marketing Associate,

SYSCO Food Services of Central Ontario

ST - What is your tenure with the
Company?

I have been an employee with SYSCO
Food Services of Central Ontario for
over 19 years.  I have held various
positions throughout my career,
including warehouse selector and 
inside sales representative. 

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?

My first job in the restaurant industry
was when I was 13 years old, as an
executive dishwasher. Over the past 20
years I have gained valuable experience
in all facets of the hospitality industry.
I found customer interaction the most
enjoyable during my various jobs in
front of the house.

ST - Describe the account composition
of your territory?

My territory consists of a variety of
different accounts including Resorts,
Fine Dining, Catering, Casual Dining,

Pubs, Corporate Cafeterias, and Golf
Courses in Barrie. Having such a diverse
customer base gives me the opportunity
to experience different culinary styles
and customer needs.

ST - What do you like best about
SYSCO Brand?

The best thing I like about SYSCO
Brand is the quality assurance and
consistency behind our products.

ST - What has operator response been
to SYSCO Brand? 

My customers like the unique
products that SYSCO Brand offers such
as Arrezzio Pasta and Balsamic Glaze.
Almost 55% of my customers’

purchases come from SYSCO Brand
products.

ST - Describe how you have helped
customers solve problems.

Food costing is a concern that many
operators face and over the years I 
have helped them get a handle on the
financial side of running a restaurant.
Ordering procedures, inventory systems,

food costing, menu analysis, menu
design and menu engineering are 
some of the tools that I bring to my
customers.  I have educated my
customers on the difference and
importance of understanding food 
costs versus contribution margin for 
the overall success of their business.

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

The most rewarding aspect of my job
is the success of my customers. It is very
satisfying when the customers see the
value and benefits of using tools such
as menu analysis and menu
engineering.

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

I enjoy working in a supportive team
environment that contributes to the
success of our customers.

ST - What do you think makes some
operators successful and others not so
successful?

The successful operators understand
the business side of running a
restaurant. These operators get their
portion costs in line by buying the right
product and selling it at the right price,

keeping fixed overhead expenditures in
line and managing the business while
creating a great working environment
for their staff to excel in.
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By Patricia Nicholson

From gingerbread to candy
canes to visions of sugarplums,

sweets are some of the festive
season’s finest treats. Offer guests
the perfect ending to a holiday
meal with a selection of
celebratory desserts.

Warm desserts have a special
appeal during colder months, and
can add to the cheer of a festive
season meal. Old recipes add to
the sense of tradition guests are
often looking for during the
holidays. Executive Chef for
SYSCO Vancouver, Dominique
Dien suggests classic tarte tatin.
Served hot from the oven, this
French caramelized apple tart is 
a true winter warmer.

Ginger lava cake—with a
molten centre and a hint of lemon
zest—brings a modern twist to
gingerbread, a seasonal favourite.
A warm fruit crumble served with
a scoop of vanilla ice cream has
homemade appeal. Dien suggests
a berry and peach crumble topped
with muesli. 

The layers of custard, fruit and cream in a traditional
English trifle lend it excellent presentation appeal, and a
hint of sherry can bring a bit of warmth to this cold
dessert.

Poached pears are beautiful and tasty, and evocative of
the partridge in the pear tree made famous in The 12 Days
of Christmas. Dien suggests poaching pears in port wine,

and serving with a splash of Bailey’s Irish cream, or a
vanilla rum sauce. 

Bread pudding—a dessert beloved in many different
culinary traditions, from northern Europe to the southern
U.S.—is the kind of familiarity favourite that is welcome
on holiday tables. Dien notes that it’s also versatile
enough to suit several types of menus and occasions,

dressed up or dressed down to suit the level of sophisti-

cation appropriate for the
restaurant or the event. 

Desserts don’t have to be large to
enchant customers, as the recent
popularity of cupcakes and cupcake
boutiques proves. Serving a
selection of miniature desserts lets
guests sample several treats, and
looks tempting and delightful on a
plate. Dien suggests an assortment
of three or four tiny pastries and
mini desserts, such as a mini mille
feuille and a scaled-down crème
brûlée or crème caramel
accompanied by some cherries
marinated in brandy.

There are a few iconic desserts
that figure prominently in holiday
lore. The yule log has been closely
linked to festive traditions for
centuries, in one form or another.
The history of this cake dates back
at least to medieval times, when 
a great log would be burnt on 
the hearth as part of yuletide
celebrations. Eventually the actual
firewood was replaced with the
tasty jellyroll-style cake we know
today, decorated to resemble 
a log ready for the fire. It remains 

a well-loved classic, and a visually pleasing choice for
celebrations.

Few desserts are more evocative of a Dickensian holiday
than plum pudding. An old-fashioned steamed pudding,

it is traditionally served warm with either cream or brandy
butter. Sticky toffee puddings—cooked as tea-cup-sized
individual servings—are a rich, sweet alternative to plum
pudding that may have broader appeal, but still retain 
the distinctive moist texture, satisfying warmth, and long
culinary history of traditional steamed puddings that
make them particularly well-suited to winter celebrations.

The perfect ending to a festive meal can be steeped 
in these centuries-old traditions, or can be as current as 
your Chef’s latest inspiration. As far as your guests are
concerned, the most important ingredient on your holiday
dessert menu is the celebratory spirit of the season.



Why Sell Desserts?
Desserts make your customers happy, 

and happy customers return again and again

Desserts increase coffee, tea, liqueur and specialty drink sales

Desserts can make your restaurant a special destination
and can make any occasion a special occasion

Desserts increase check totals – 

and your tips!

1 Get Diners thinking about 
dessert options as soon as they sit down

Use table tents and flyers to highlight special dessert items
Talk about desserts when you mention the evening’s specials

2 Tell, don’t ask!
Go with the assumption that your customers will have 
dessert.  It’s not a matter of “Will you have dessert?”, 
but “What will you have for dessert?”

3 Make it personal
Recommend and endorse your favourites and use 
mouth watering descriptions
Show them what other diners are having – 
seeing is believing!

Increase ChequeSize AND Tips...Easy as 1-2-3

Tell ‘Em & Sell ‘Em!

Increase ChequeSize AND Tips...Easy as 1-2-3

Tell ‘Em & Sell ‘Em!
When suggesting desserts, use some of these 

descriptive words to generate interest and sales:
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