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Marketing Associate, Sysco Edmonton

ST - What is your tenure with the Company?
I started at Sysco Edmonton in 2005 as a Customer Service

Representative and worked directly with the Camp Team as their
Order Desk Partner for three years. In February of 2008, I moved
into the role of Marketing Associate for the Resource Sector.

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? 

Before working at Sysco, I worked at Mr.Sub for four years. I feel
that this experience helped me to better understand customer
service. Through this position, I was also able to learn to relate to
the customers’ concerns, and now as a result, I find it easier to
help them.

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

Each of my customers has a head office in Edmonton and
camps that can range anywhere from central Alberta to northern
British Columbia. Depending on the customer, I may deal with

ST - What is the most rewarding aspect of your job? 
Building relationships is the best part of my career at Sysco. It’s

very satisfying when a customer thanks me for a product I
recommended or when they refer to me as a partner and not 
just a supplier. It’s very rewarding to know that my hard work
helps their business and that they appreciate it.

ST - What are the good things about working with
your accounts? 

They always keep me on my toes! Whether we are arranging a
truck to go four hours out into the bush or are getting a new
specialty product, I feel like there is never a dull moment and I am
always learning something new about this industry.

ST - What do you enjoy most about working for Sysco?
I enjoy the team effort that everyone puts in every day. I am a

small piece of the puzzle that gets our product to the customer’s
door. Whether it’s the person buying the product or the
individual who stocks our warehouse and loads the product on
the truck, we wouldn’t be successful if we didn’t all work together.

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

The most prominent foodservice trend lately has been the
demand for healthy alternatives. A lot of our customers have sites
in British Columbia where new laws regulating the use of trans
fats in foodservice establishments have forced our customers to
be more diligent in watching their nutritional labels and
information. It may not be law here in Alberta yet, but I see a lot
of my customers moving in that direction proactively.
Introducing items like zero trans-fat oils and non-hydrogenated
margarines are a couple of ways we are helping our customers
succeed in keeping their clients healthy and happy.
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only the head office purchasing department; however, with
others I go out and see each site to deal directly with the chefs
and  foodservice staff individually. I have travelled throughout
northern Alberta and am very familiar with the Wabasca and Fort
McMurray regions.

ST - Describe how you have helped customers 
solve problems.

I feel that being available to my customers 24/7 is the most
important thing I can do for them to help them solve their
problems. A lot of our day-to-day challenges are with logistics
because we often deal with such remote sites; when customers
need product and we are twelve hours away, we always do our
best to make it happen.

ST - What is the most challenging aspect of your job? 
The most challenging aspect of my job would have to be

coordinating logistics. Arranging a delivery for an existing or new
camp can be very difficult. Providing directions to the remote
location, obtaining information on road conditions and bans,
radio frequencies, and orientation to be admitted on-site, are just
some of the hurdles we overcome everyday to service our
customers. It’s never as easy as ‘turn left at XYZ Street’!

Scan with your
SMARTPHONE to link
directly to our Digital Issue.



By Patricia Nicholson

Chase away chills with warm winter desserts
During the colder months, tempt diners to linger over dessert with offerings that evoke

warmth and comfort: gooey, sticky treats and sophisticated delights that chase away chills.
Desserts can substantially boost cheque size, so ensure that they are top-of-mind with diners
by using dessert menus, tent cards or specials boards, and make sure servers know what’s on
the dessert menu and can describe your desserts in a timely and enticing manner.

Warmth is a key element of tempting winter desserts: warm temperature, warm spices or
warm memories evoked by old-school desserts. Here are some ideas to warm up your
dessert menu, as well as your cheque size.

Update a classic
Classic desserts like bread and steamed puddings are at the heart of winter dessert styles.
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There are plenty of ways to add a signature twist to bread puddings using elements like
chocolate, caramel, dulce de leche, maple or dried fruit. While sticky toffee pudding is the
current favourite among steamed puddings, there is plenty of scope to update classic
steamed puddings and make them unique and tempting. They also make excellent vehicles
for warm sauces or drizzles.

Baked custards (the warm, hearty cousin of crème brûlée) and baked rice puddings (the
warm, hearty cousin of chilled puddings) make excellent winter menu updates as seasonal
stand-ins for their better-known cousins. 

Work the fruit
There isn’t much seasonal local fruit to be found during northern winters, so it might seem

odd that so many comfort-food winter desserts are actually fruit-based. Apples are one of the
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dining room. And there’s no doubt that leaping flames bring warmth to the end of a 
meal. Classic desserts flambéed tableside, such as Bananas Foster or crepes Suzette, have 
old-school glamour, while a flaming baked Alaska offers a retro vibe.

Mug shots
Who says you can’t serve dessert in a mug? Hot chocolate – with or without alcohol – has

an après-ski coziness, and gives diners another way to finish a great meal. Dark chocolate,
white chocolate and mint options offer a sophisticated twist.

Frying dessert
It appears in countless cuisines, under many different names, but the basic components 

of fried dough and a sprinkling of sugar is a classic. The French beignet, the Italian
zeppoli, the Dutch oliebollen, the polish pacski and the humble donut are but a

few examples. Served hot under a generous blanket of powdered sugar, it
works in any language.

Feed the inner child 
Warm cookies and milk aren’t just for kids anymore. Some boutique 

hotels offer guests cookies and milk at bedtime, and house-made cookies
have been appearing on more restaurants’ dessert menus. If offering a cookie
selection, consider offering at least one warmed all-time classic, such 
as chocolate chunk or oatmeal raisin or a variation on those themes, for a
winter menu.

Warm up a standard 
The quickest approach to adding warmth to a dessert menu is to

simply warm up your standard desserts. Warm apple pie can be
a lot more tempting than chilled apple pie in the colder
months, and a hot brownie – preferably topped with
something warm such as hot fudge or caramel sauce – is
hard to beat. Adding custard can also help a standard
dessert become a cold-weather star.

most versatile dessert fruits: they are at their best served warm in pies, crumbles, cobblers,
crisps, and even baked solo. Other fruits available in winter that lend themselves well to
dessert menus include pears, cranberries, pumpkins and pomegranates. 

Pour it on
Northern climates have traditionally produced some of the warmest dessert traditions. The

British habit of pouring warm custard or crème Anglaise over dessert – almost any dessert –
is a fine example. Poured over apple pie, berries, crumble or steamed puddings, it’s not only
a taste delight, but also a pleasure to see and smell, as well as being fun to pour. Serve it in a
small pitcher and let diners participate in the warm dessert experience by pouring their own
custard.

Another saucy dessert that offers diners a participatory experience is
a chocolate or caramel fondue. Fresh fruit and berries are classics
for dipping, but biscuits, morsels of cake, marshmallows,
pretzels, nuts and dried fruit can also be great choices.

Spice it up
Winter spices – think cinnamon, nutmeg, clove and ginger –

can bring warmth to a dessert even if it’s served at room
temperature. Old fashioned gingerbread cake, carrot cake or
coffee cakes laced with cinnamon can help warm a winter day. 

Get inspired 
Engage diners’ curiosity by offering something appealing they’ve

never tried before. For example, the peach dessert ravioli recipe
featured in the “What's Cooking?” section of this issue hits all the right
notes: a cheesecake-inspired, peach filling encased in white
chocolate “pasta” is fried and served warm with a warm, creamy
sauce. 

Fire it up
For sheer drama, you can’t beat setting fire to something in the
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Mole isn’t the only way chocolate can be used in a main
course. Some gourmet steak houses use a combination of
dark chocolate, coffee and cayenne pepper as a rub for
prime rib or steaks.  

Comfort Them with Chocolate 
For many people, chocolate is the ultimate comfort 

food.   It’s rich in flavour – sweet and satisfying.  This year, 
play up the comfort trend, but do it by adding your own
unique twist.  

You can do this by creating your own ice-cream
sandwiches made with chocolate chip cookies or chocolate
macaroons.  Cookies are making a comeback and can be
served as a dessert or as part of a late night drink menu.
Chocolate Sambucca cookies, chocolate cookies infused
with Earl Gray or chocolate dipped biscotti served warm are
a nice accompaniment with after-dinner coffee.

Another simple dessert is chocolate pudding.  Fancy it up
with whipped cream and a little chocolate or raspberry
coulis to make it unique.  You can also use pudding to create
a signature parfait.  Imagine dark chocolate pudding layered
with whipped cream and cherries.  This dessert not only
looks spectacular, but tastes good, too. 

Steaming Cups of Chocolate 
When it’s cold outside, spending time with friends and

family while savouring a cup of hot chocolate is heavenly.
Traditional hot chocolate infused with Bailey’s Irish cream
and other rich liqueurs are cold-weather staples, but
restaurants are also experimenting with more unusual
combinations. 

Add chili powder to rich chocolate for a Mexican-inspired
hot chocolate or tempt your customers with a dessert
coffee such as “Chocolate Moon.”  This is coffee, Kahlua and
Frangelico, topped with fresh whipped cream, and drizzled
with crème de menthe and grated chocolate.  Another
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adding something new to the
dessert, it can take away the nuances of the

chocolate and may leave your chocoholics disappointed.    

Chocolate – It’s Not Just a Dessert
Most people think of chocolate as a dessert, but it can

used in appetizers, main courses and beverages.  

One way to do this, and stay within the exotic spice
theme, is to incorporate chocolate mole into your menu.
Mole is a traditional Mexican sauce. It’s characterized by its
complex flavour that includes chilies and chocolate.  It is
most often used as sauce for chicken, but its spicy chocolate
flavour can be used in other ways.  

Switch up your appetizer menu by serving shredded
steak or chicken taquitos with a mole dipping sauce.  Mole
can also be used as a dip with chicken fingers or as a spread
on burgers or grilled chicken sandwiches.

By Michelle Ponto

Chocolate, chocolate 
and more chocolate.  In 2011, 

chocolate continued to head into 
uncharted territories in both sales and 

flavour combinations. Not only are countries
like China, who traditionally were not

chocolate lovers, now embracing 
the sweet treat, but new and innovative

desserts are also driving up sales.
We all know people have to eat, but we also know they

don't have to eat dessert. This is why chocolate is so
important to a dessert menu – especially if people treat
dessert as a reward.  If they do, then reward them with
something amazing.  

Exotic Chocolate Combinations
One of the new trends for 2012 is the addition of exotic

spices and flavours like blood orange, hibiscus and olive oils
to chocolate.  Spices include cayenne pepper, chili powder
and ginger.  If you want to experiment with this trend, chefs
recommend adding just a pinch of chili powder to your
molten chocolate cakes, or adding a little cayenne pepper
to chocolate icings, cakes or cheesecakes.  Chilies can also
be added to brownies to make your desserts even more
memorable.

Another way to embrace these new exotic chocolate
flavours is to serve them on the side.  Chocolate truffles
coated in chili powder are an easy way to do this.  You could
also try serving chocolate coated kumquats, candied
orange peel or ginger, either as a garnish or as a topping for
puddings, crème brule, tarts and cakes.

But be warned: a little spice goes a long way.  Going
overboard with spice or garnishes can ruin a chocolate
dessert.  If you put too many things on the plate, instead of
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favourite is a mixture of coffee, amaretto, Kahlua and Chambord,
topped with fresh whipped cream, and drizzled with raspberry liqueur. 

To create dessert beverages, start by playing with ingredients.  Once
you begin, you’ll find the combinations are endless.  However, the key
to selling these drinks is coming up with creative names such as “I
Dream of Chocolate”, “Mocha Kiss”, “Almond Fudge Latte” and
“Chocolate Lullaby”.  

5 Ways 
to Tempt Your Customers
1) Chips & Crunch – Complement

creamy chocolate with nuts,
caramel or white chocolate
chips. 

2) Warm It Up – Customers love
being pampered with warm
chocolate cakes or brownies.

3) Make It Fun – Serve pots de
crème, puddings and frozen hot
chocolate in coffee cups or latte
glasses.

4) Let Them Play – Serve chocolate
or caramel sauces on the side
and allow the customer to pour
them over their own desserts.

5) Decadent Names – Own the
dessert and tempt your
customers by coming up with
signature names to describe 
the item.

5

When it’s cold outside, 
spending time with friends and

family while savouring a cup 
of hot chocolate is heavenly.

Satisfying Cravings with Sales
Convincing customers to partake in a

chocolate treat isn’t difficult – whether it’s a drink,
dessert or entrée – all it takes is catching a
glimpse of it being served to another diner to get
their taste buds watering.  You can take it a step
further by having the server finish off the dessert
or treat at the table.  This could be pouring the
sauce over the cake or finishing up the whipped
cream on top of the drink. 

But don’t just rely on your customers seeing
the dessert as it goes by.  Train your team to 
talk about the chocolate items on the menu 
with specific phrases.  Have them describe a
drink as being topped with “fresh whipped
cream” or having a “deliciously smooth, nutty
flavour with chocolate overtones.” Phrases like
this can convince even the most reluctant diner
to indulge. 

Another way to promote your chocolate
temptations is through the use of table tents and
menu inserts advertising the chocolate lovers’
menu items.  These should include photographs
and mouth-watering descriptions of the items.

It’s hard to go wrong when it comes to
chocolate. This February, don’t just tempt them;
give them something they can’t resist.
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By Michelle Ponto

Nothing brings in customers like a sports game or a great
happy hour, but if you want to win their hearts, now is the
time to kick up your appetizer menu with crowd-pleasing
items that will keep them coming back.

If you’ve been relying on blue cheese and ranch dressings,
it’s time to add a little personality to your dips with ethnic
spices.  Studies show Canadian diners are now more familiar
with Asian cuisine than ever before.  Thai, Japanese,
Vietnamese, Korean and Indian spices, sauces and flavours
have become commonplace, and the restaurant customer
is seeking them out on menus.

“In Canada, Thai flavours are really trending up.  People are
moving away from the traditional North American flavour
profile of ranch and Tex Mex,” says Dana McCauley, the
Culinary Director of Janes Family Foods. “You are starting to
see a lot more Southeast Asian flavours appealing to
Canadian restaurant goers.”

Asian Flavours Move into Mainstream
According to McCauley, customers are looking for more

sweet and spicy dips and sauces. She says flavours you
would traditionally see in Asian restaurants are now
migrating into Roadhouse venues. 

Paul Kurvits, the Marketing Director of Appetizers for
McCain Foods Canada, is seeing the same trends with his
customers.

“The consumer demand for trying exotic flavours is
growing and McCain is striving to make global flavours
more accessible for operators and consumers,” said Kurvits. 

As a result, McCain has developed a number of appetizers
made from traditional Asian recipes that not only look
authentic, but also taste delicious.  

But an interest in Asian foods isn’t the only trend that
customers are craving.  Bold, spicy flavours are also popular
- and dips are an excellent way to spice up any menu since
they allow consumers to taste various flavours without
going overboard.

If bold flavours are something new for your customer,
Kurvits recommends introducing them in a dip, such as
pairing a spinach and artichoke dip with pita chips or Indian
Naan bread. This way, you can satisfy the consumer’s

6
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demand for safe adventures in food without scaring them
with an entire entrée. 

Creative Sharing Platters  

Chicken wings, Tasty Tenders and veggie platters are
always popular crowd pleasers, but to really make a
statement, consider creating your own signature “belly
buster” sharing platter.  

“A great sports or crowd sharing platter is a chicken
tender and steak fry chili platter. This is chicken tenders
tossed with a little bit of chili powder as soon as they come
out of the fryer and big steak cut fries with the skin on,” said
McCauley. “Once you arrange these on the platter, you add
chili on top with some sour cream.”

Another great sharing platter that adds a creative twist 
on a Canadian favourite is using chicken tenders as base 
for poutine.  

“For this poutine, there are no fries. It’s just chicken tenders
and fresh cheese curds. We thought it would be fun to do a
protein first version,” said McCauley. 

These two suggestions fall in the extreme eating
category, but chicken tenders can also be used for lighter
fare such as chicken snack wraps, salads and Asian noodle
dishes.

“Something that is a little bit more upscale is taking a
glass and putting dip or dressing in the base. You can then
stand veggies up in the glass and a couple of cooked
chicken tenders,” McCauley said. “This type of appetizer
works great for catered events as it’s something people can
eat at a stand-up party.”

Dips also make a perfect appetizer for sharing, especially
if you pair them with items other than nachos.  For example,
a chipotle dip is ideal with onion rings and cheese sticks.  

Kurvits suggests making the platter more about taste
discovery rather than focusing on one item.  He
recommends combining a number of items such as onion
rings, cheese sticks, jalapeno poppers and hot chicken
wings to create the ultimate appetizer platter.

Another easy platter combination is an Asian-themed
appetizer platter that includes spring rolls, egg rolls, chicken
balls and chicken bites.  Serve these with complementary
Asian sauces and you have a winning combination.

Growing Your Appetizer Menu

The market is changing and appetizers are no longer 
a pre-meal teaser.  They are used for several occasions
ranging from snacks to meals – all of which can help 
boost your sales.  

7

“In order to maximize their appetizers sales, operators can
position appetizers in many different ways including sides,
snacks, Happy Hour, starters and small plates,” Kurvits said.

Table toppers promoting your Happy Hour or Starter
Specials can help market your new appetizers.  Also, make
sure you capitalize on your audience by training your servers
on how to promote your items.  If you have large groups,
make sure they mention the sharing platters, or if you have
a lunch hour crowd, consider turning your appetizers into
snacks or lunch combos such as a chicken tender snack
wrap with soup.

“Using your current appetizers in more than one way will
improve your food cost and increase your inventory
turnover,” McCauley said.  “Use the inventory you already
have to do something more on trend.” 

Whether it’s light snacks or belly busters, creative
appetizers will satisfy your customers and will help boost
your bottom line.

Tips to Increase Appetizer Sales:
1) Server training – Show them how appetizers can increase 

the cheque.
2) Turn appetizers into snacking items – Offer traditional

appetizers as stand-alone snacking items.
3) Small meals – Mix up a couple of appetizers as a meal such 

as spring rolls with a salad.
4) Capitalize on the impulse cravings – Use appealing 

table-talkers for appetizers.
5) Shared eating – Develop a combo platter that makes your

establishment a go-to destination for groups.
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By Kelly Putter

Foodservice trends for 2012 centre on the enduring popularity of healthy and sustainable
food served with technology’s expanding reach and the emergence of unique venue
options thanks to the shifting tastes of Canadian diners and increasing competition.

Sustainability – that notion of food that is healthy for the earth and everyone on it – is back
on the menu this year. Where it is expected to show up more is in full-service and fine dining
restaurants where chefs will be scaling back to present food that’s flavourful yet simply
prepared. Dishes will be tasty, but not indulgent, using an increasing variety of locally-
sourced products.

Sysco Vancouver is in the midst of launching its “Focused on Local” program. The program
provides foodservice operators with information on products, producers, manufacturers, and
farmers that are part of a sustainable movement, and contribute to the local economy by
sourcing out the best the Pacific Northwest has to offer. 

“Locally sourced is huge right now,” says Desiree Matheson, a Business Resource Specialist
and former chef with Sysco Vancouver. “When it says it’s locally grown and sourced, it’s a huge
selling point.”

Tied in under the sustainability umbrella is an increasing hunger to know every last detail
about food, from where it’s sourced to its allergens to who makes it. Transparency is what
consumers want and nowhere is that more apparent than in the nutritional content of their
food. From the sodium content of the shrimp they’re eating to the calorie count of the lemon
meringue pie, this pressure will eventually translate to more work for restaurants as
customers’ interest intensifies over knowing how much fat, salt and sugar is in their food.
Industry watchers say it’s simply a matter of time until Canadian restaurants will be expected
to disclose the nutritional content to customers. 

Allergies, reduced-salt diets, reduced-sugar diets, lactose-free and gluten-free diets are
some of the special diets restaurants are expected to satisfy. In response to consumers’
growing interest in knowing what’s in their food, Sysco created a program called Recipes on
Demand. Besides offering a 9,000-plus online recipe database, the program lets the operator
do a full nutritional analysis on a recipe so that if a customer asks about the carbohydrate or
sodium content, the numbers are available.

Kids’ menus will get a much-needed boost this year. Expect menus that balance parents’
need for their children to eat healthfully with kids’ desire to eat food that simply tastes good.
Baked or grilled dishes will replace fried dishes and chefs will continue dropping dull
children's staples such as nachos and hot dogs for more sophisticated fare.

“Children’s menus have been overlooked quite a bit in the past but I think everybody is
more concerned about them now,” says Matheson. “You’ll see more kids’ menus come of age.”

Here’s What 

is Cooking Up
in Foodservice
Trends

Expect restaurants to revisit the classics in 2012. As consumers grapple with a sluggish
economy, they’ll want the comfort derived from traditional dishes with perhaps a little twist
for the sake of adventure and novelty. So less familiar, global cuisines step aside. Think new
variations and toppings on burgers, pizza, pasta and poutine. We’ll also be in for some new
concepts on deluxe burgers, an enduring trend if there ever was one.

Toronto food consultant Heather Chell thinks it’s high time the nation’s kitchens return 
to basics. 

“There’s been so much hype about whacked out food such as molecular gastronomy,” 
says Chell, who works with the Fifteen Group. “We’ve seen canteens and salumi bars 

come into play. The Italians and Europeans have been
doing this for centuries, this real back-to-basics style

of cooking with fewer ingredients and a more
simple application.”

Technology and all of its ramifications
such as social networking, apps and

daily deal websites for smartphones
have emerged in quick-fire
succession. Restaurants owners are
beginning to understand that
consumers trust friends and peers
more than professional marketers.
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Consumers, especially younger ones, enjoy sharing their thoughts on websites such as 
Urban Spoon or within their own circle of friends on Facebook or Foursquare.

In an effort to develop a deeper connection with their tech-savvy customers, look 
for restaurants to begin adopting near-field communication payment services, pay-at-
the-table options, tablet menus and tabletop entertainment centres that allow you to 
order electronically.

New and innovative dining venues are the name of the game this year as convenience is
a critical part of what consumers want when eating out. See more operators embrace this
trend toward format flexibility with new concepts such as food trucks or restaurants that
switch gears from fast-casual by day to full-service by night. 

“Convenience is a critical component for everybody,” says Matheson. “With people being
more busy and dining out, restaurants have separate sections for takeout and some even
have food trucks with delicious, gourmet foods. Rather than waiting for the consumer to
come into the restaurant, they have a food truck going to high traffic areas.”

Chell predicts forgotten culinary arts such as butchering and cheese-making will make
appearances this year, which she believes ties into the emerging trend toward a return to
basics and sustainability.

“It’s a natural thing to happen,” says Chell, “that as people are paying more attention to the
origin of foods, of course, their dining IQ goes up so why wouldn’t they contemplate where
their cheese is prepared and where the milk came from?”

It looks like foodservice trends for 2012 will give us all something to chew on in the 
coming year.
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By Patricia Nicholson

Providing operators with the products, tools and services
they need to build their businesses is what Sysco is all about.
That means keeping a close eye on future needs through
market trends and growth areas, and being able to deliver
what operators will need for future growth. 

Those trends were the impetus behind Sysco Fine Meats,
Sysco’s new, state-of-the-art meat processing facility in
Vaughan, Ontario, just north of Toronto.  This location has
expanded Sysco’s capacity to produce in-demand products
in a modern 130,000-square-foot complex split evenly
between meat, as Sysco Fine Meats, and produce, as Sysco
FreshPoint Produce. 

Sysco Fine Meats also offers poultry, veal and lamb, 
and will soon be offering fresh seafood. Within the new
location, there’s a state-of-the-art steak-cutting facility, and a
room devoted to specialty cuts where value-added
products such as beef Wellington and beef and chicken
satays are produced.

“There’s a trend among operators moving from full-
muscle products to portion-controlled,” says Steve Christie,
Sysco’s Director of Protein for Eastern Canada. The new
Vaughan meatpacking facility will triple Sysco’s capacity for
the portion-controlled meats that more and more operators
depend on for quality and consistency. 

“Prior to opening the new facility in July, we couldn’t
produce the volume necessary to harness this trend and
deliver what operators required,” Christie explains.

The reason so many operators are moving toward
portion-controlled meats is because they can save both
time and money. Portion-controlled meats not only reduce
prep time and guarantee consistent portions, but they also
reduce waste and spoilage, reduce labour costs, and can
even improve operational health and safety by reducing the
number of butchering-related injuries.

Sysco’s premium meat programs provide all the
advantages of portion control with the reassurance of
serving the highest quality meats, such as Sysco’s Butcher’s
Block products.

Butcher’s Block is recognized as one of the best beef
programs in Canada because it uses aged Angus, AA and
AAA beef, and is hand-selected for consistency in sizing and

marbling quality, so it’s always tender, juicy and flavourful.   It
is all-Canadian, offers custom-sized products, adheres to
stringent guidelines, and is delivered completely trimmed
and portioned. Moreover, it reduces labour costs because
there’s no need to have a butcher on site. 

Reducing such expenses is critical for operators experi-
encing rising food costs. This, coupled with the challenges of
retaining skilled labour in today’s restaurant industry,
illuminates why portion-controlled meats provide such a
great solution for operators looking to manage their costs

and provide their guests with a consistent, high-quality
dining experience.

“You can better manage food costs because you know
the exact number of steaks in each box, and the exact cost
per steak,” Christie explains. “At several dollars per portion, it’s
vital to control those variables.”

Portion-controlled steaks mean that every steak is
perfectly cut and trimmed. Sysco’s precision steak cutting
produces the quality, taste and consistency that wins
operators a “steakhouse” reputation, resulting in repeat
business and bigger average cheque sizes.

In the six months that the Vaughan facility has been 
in operation, more than 70 of Sysco’s top customers have
toured the facility, which boasts an in-house chef and a 
test kitchen.

“We’re doing business reviews right in the facility,” Christie
says. “It’s a new generation of foodservice.”

But the new generation also comes with decades of
experience. Sysco’s portion-controlled steaks are produced
with the knowledge and expertise gained through more
than 50 years of steak experience beginning at Honeyman’s
Beef Purveyors, a supplier of the finest meats to high-end
restaurants for three decades, which joined the Sysco family
in 2004. One key to the company’s success has always been
the people: the same high-quality butchers that were
cutting in the previous facilities made the transition to the
new location. Accompanying them is a team of beef experts
– including Barry Honeyman (Founder of Honeymans Beef ),
Ron Chapchuck , and  Clay Holmes – ensuring the facility
provides a value-added experience customers would be
hard-pressed to find anywhere else.  Christie himself has
been in the foodservice business specializing in centre-of-
the-plate products for 30 years. 

Sysco currently operates two meat facilities in Canada:
one in Vancouver (Sysco Fine Meats of Vancouver and
formally known as Trimpac Meats), and the new location
north of Toronto.  Sysco intends to continue to open up new
facilities as the specialty company grows. 

“We’re hoping to become the model for meat companies
across Canada,” Christie says of the new Vaughan facility. 
“We want to use this location as a template for other 
new facilities.”
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Derek Kubicki, Owner & Chef
Southgate Grill

Wabasca, Alberta

“...the locals truly can’t 
get enough of what 

Southgate has to offer.”
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Written & Photographed by Megan Fleming, 
Sysco Marketing Coordinator

In the quaint hamlet of Wabasca, Alberta rests Southgate
Grill, a culinary treasure that bursts with delectable fare. With
its modern décor and family atmosphere, Southgate Grill
has become a community favourite since it first opened in
2006. Whether it’s characterized by the delicious menu
favourites, the fresh furnishings, or the friendly service, this
culinary destination has it all.

Southgate Grill presents distinctive fare and an ambiance
that are exclusive to this community. From the moment
guests walk through the door they will experience modern
décor and comfort at its finest. The warm shades of mocha
and pops of red accent the sleek mahogany fireplace which
acts as a centerpiece in the dining area. Stylish stonework
throughout adds a rustic touch to the otherwise contem-
porary setting. Southgate Grill’s open-concept floor plan
offers large bright windows, colourful artwork, and cozy
booths. Intimate table settings sit in the centre of the space,
and a private dining room offers the perfect place for family
events or group gatherings. This local favourite also features
bar seating for those guests who are seeking the perfect
place to sit back and sip on a martini.  On occasion, live
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entertainment is featured at this great restaurant, adding
even more to the entire dining experience.

The menu at Southgate offers the same modern touches
as the décor. From the delicious lasagna and beef dip, to the
savoury prime rib and pork chop, every menu selection at
Southgate offers consistency, quality, and flavour. With such
a distinctive menu, owner and chef Derek Kubicki likes to
stick to the basics when it comes to creating his dishes. He
focuses on the fresh flavours of each ingredient and feels
that this provides the highest “level of execution and the
best possible consistency.” Derek’s simplistic and skilled
approach definitely does the trick, as the locals truly can’t
get enough of what Southgate has to offer. Receiving such
rave reviews from the community, the restaurant eventually
decided to offer catering services and now supplies tasty
fare to a variety of events in the Wabasca area. This keeps the
Southgate team on their toes and, between the restaurant
and many catering opportunities, ensures a hectic schedule.

When dealing with large crowds, dietary restrictions
always come into play. At Southgate, great care is taken with
each guest’s request and most of the menu offerings can be
tweaked to accommodate intolerances or allergies. From
the time guests make their order, to the very last beverage
refill, the amazing team at Southgate provides the best
service possible. 

Derek has been in the culinary industry for over twenty
years and his skill in the kitchen truly shows through the
quality and creativity of the dishes that he creates. Born and
raised in Poland, his beginnings in the industry were as a
kitchen helper. Through much hard work and dedication he
quickly moved up the ranks and his passion for the culinary
world continued to grow through each experience. In 1989,
Derek moved to Canada and then lived in various locations
throughout British Columbia and Alberta. He worked at
such venues as the Hiatt Regency in Vancouver, Sawridge
Inn & Conference Centre in Slave Lake, and the Fantasyland
Hotel in Edmonton, where he filled positions as Banquet
Manager and Food & Beverage Manager. Chef Derek gets
his culinary inspiration from his guests, asserting that

“today’s consumer demands better.” He finds it very
rewarding when his creations surpass their expectations.
With such a busy schedule, Derek truly values the
opportunity to practice his culinary art form at home while
enjoying his other passion: classical opera.

Southgate Grill has been partnering with Sysco
Edmonton since its opening in 2003, although Derek had
also worked with Sysco years prior to this through his many
other positions in the industry. He has come to appreciate
the quality of the products and services that Sysco offers.
The relationship has helped create many business solutions
for Southgate and as Derek affirms Sysco “has been very
quick at solving [any] problems” that arise. Along with
utilizing the one-stop-shop benefits that Sysco offers,
Southgate has also taken advantage of several value-added

Southgate Grill’s 
Savoury Lasagna

services such as Sysco’s educational Business Reviews and
the Sysco Rewards Program.

Bringing urban flair to a small community, Southgate Grill
bridges the gap for locals and visitors alike with amazing fare
and great service. The entire team is looking forward to what
the future has in store, with big plans for expansion in the
years to come.

INGREDIENTS METRIC IMPERIAL
Olive Oil 30 mL 2 Tbsp
Pancetta, chopped 50 mL 2 oz
Onion, chopped 1 1
Garlic clove, chopped 1 1
Fresh ground beef 227 mL 1 cup
Celery stalks, chopped 2 2
Carrots, chopped 2 2
Dried oregano 2.5  mL 1/2 tsp
Canned chopped tomatoes 414 mL 14 oz 
Dried (not pre-cooked) 
lasagna pasta 236 mL 8 oz
Freshly grated Parmesan cheese 227 mL 1 cup
Salt and pepper, to taste
Touch of sugar

*Southgate’s signature cheese sauce
is also added to this recipe.

PREPARATION
Preheat the oven to 375 ̊ F/190 ̊C. 
Heat the olive oil in a large, heavy-bottom pan. Add 
the pancetta and cook over medium heat, stirring
occasionally, for 3 minutes or until the fat starts to run. 
Add the onion and garlic, stirring occasionally, for 5
minutes or until softened. 
Add the beef and break it up with a wooden spoon 
until brown. 
Stir in the celery and carrots, cook for 5 minutes. 
Season to taste with salt and pepper. 
Add sugar, oregano, and tomatoes (including juices 
from can). Bring to a boil, reduce heat, and let simmer
for 30 minutes. 
In a large heatproof casserole dish, make alternate layers
of meat sauce, lasagna noodles, and parmesan cheese.
Pour the cheese sauce over the layers, covering them
completely, and sprinkle with parmesan cheese. 
Bake in the preheated oven for 30 minutes or until
golden brown and bubbling. Serve immediately.



Van Niforos, Owner
The Penalty Box,  
Windsor, Ontario

“Windsor Restaurateur 
Scores from 

The Penalty Box”
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Twenty years in the penalty box might sound harsh, but
Van Niforos, owner-operator of The Penalty Box Restaurant
in Windsor, Ontario, has been scoring goal after goal, and is
still playing strong.

“We opened The Penalty Box Restaurant in 1992 with a
mandate to provide great food, reasonable prices and
fantastic service,” Niforos says. It’s a combination that 
appeals to a broad demographic, drawing in everyone from
seniors to sports teams to families and young people.

The Penalty Box occupies some prime real estate at the
corner of Tecumseh Road East and Walker Road in central
Windsor. A location at one of the city’s busiest intersections
is great for business, but the restaurant’s notion of
community goes much deeper than an address. It’s
important to Niforos to give something back to the
community that has supported his business for many years.
That’s why The Penalty Box sponsors many local athletic
teams, from grade school through university-level.

That’s the restaurant’s real sports connection: local
athletics. The Penalty Box is not so much a sports bar, as a

family restaurant with a sports-themed ambience. 
“The walls are clearly decorated with sports memorabilia,

with an emphasis on local athletes,” Niforos explains. 
Popular family-friendly casual fare includes homemade

soups, burgers, souvlaki, broasted chicken and smoked
dishes from The Penalty Box’s in-house smoker. 

But the real crowd-pleaser is the Chicken Delight, The
Penalty Box’s signature dish created by Niforos’s brother. It’s
still prepared fresh daily, using fresh chicken that’s marinated
in-house, and the famous, house-made creamy Delight
sauce. It’s served in a pita with soup, salad or fries. 

The recipe hasn’t changed since the first Chicken Delight
was served, and Niforos himself still prepares the fresh
ingredients daily. 

“As the owner, I believe that it is important to be here
every morning at 7 a.m., and many nights during the week I
work until the dinner rush and beyond,” he says. And he’s not
the only person at The Penalty Box who takes a personal
interest in service.

“The personal touch is a common denominator,” Niforos
says. “Many staff have been with us for years and take pride
in knowing our customers.”

Niforos takes pride in knowing his staff, as well. He’s proud
of their accomplishments in the restaurant as well as their
personal achievements in school, raising families and
playing sports.
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Penalty Box Windsor Restaurant staff. Amidst employees pictured here, in the middle back 
(in black) is owner Van Niforos. Photo: Gordana Adamovic-Mladenovic

Windsor’s Penalty Box
has been a family

favourite since 1992

Niforos and his line crew run the large, renovated kitchen
that’s the hub for two dining areas, as well as a banquet
room upstairs where events such as showers, retirement
and birthday parties, and of course sports teams’
celebrations are held. The restaurant also caters outside
events.

“We do cater events throughout the city, including a few
weddings, school reunions, as well as many smaller venues,”
Niforos says. “But all – big or small – can expect the same
positive experience.”

And sometimes the Penalty Box creates its own events to
cater. When the in-house smoker arrived, Niforos wanted
the whole community to taste how great the Penalty Box
smoked ribs were. So he took them out the front door,
holding a public party complete with hay bales, staff in
western outfits, and a dining tent.

Niforos has depended on Sysco Bedell’s as a supplier 
since opening The Penalty Box.

“They are true partners,” Niforos says. “They always ensure
that all our foodservice needs are met, and many times, go
above and beyond expectations.”

After 20 years of success, Niforos is still looking for ways to
improve on the classic formula of real food, good value and
great service.

“We are always working to make our business better, and
looking for opportunities to continue to grow.”



Peach Dessert 
Ravioli

Recipe courtesy of 
the California Cling Peach Board

Serves 4
INGREDIENTS METRIC IMPERIAL
White chocolate 125 mL ½ cup
Canola oil 30 mL 2 Tbsp
Vanilla extract, divided 30 mL 2 Tbsp
Eggs 2 2
All-purpose flour 425 mL 1 ¾ cups
Icing sugar 175 mL ¾ cup
Cream cheese 85 g 3 oz
Butter 30 mL 2 Tbsp
Granulated sugar 45 mL 3 Tbsp
Canned California cling 

peaches, drained 500 mL 2 cups
35% cream 50 mL ¼ cup
Egg wash 50 mL ¼ cup

METHOD 
• Chop chocolate and melt over double boiler. Remove 

from heat and stir in oil, 1 Tbsp (15 mL) vanilla and eggs.
• Sift together flour and icing sugar.
• Combine chocolate mixture and flour/sugar until well

blended.
• Wrap and refrigerate dough for at least 30 minutes.
• Prepare filling by blending cream cheese, butter, sugar and

remaining vanilla. Fold in 1 cup (250 mL) of the peaches
that have been finely diced and refrigerate.

• Divide dough into 4 equal portions. On a lightly floured
pastry board, roll each piece of dough very thin.

• Place 12-1 tsp (5 mL) portions of filling over one piece 
of dough at equal intervals leaving space between each
portion. Brush with egg wash around each portion of
filling.

• Top with another piece of rolled out dough and press
down around filling to remove any air pockets and ensure
tight seal.

• Using a 2 inch (5 cm) round cutter, cut out ravioli and place
on lightly floured baking sheet. Repeat with remaining
dough and filling.

• Prepare sauce by puréeing remaining peaches. Combine
with 35% cream and bring to a boil. Simmer for 5 minutes.

• To serve, fry ravioli in 375°F (190°C) oil until golden (about
20 seconds). Drain and keep warm. Arrange sauce on
warmed plates and top with 4 ravioli per plate. Garnish
with grated white chocolate and/or icing sugar, if desired.

What’s not to love 
about these tasty 

new recipes?
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Spinach Salad 
with Spicy Glazed Pecans 
and Sundried Tomatoes

Recipe courtesy of 
David Roberts Food Corporation

Serves 4

INGREDIENTS METRIC IMPERIAL

Spinach, washed and dried 750 mL 3 cups

Green-leaf lettuce, 

washed and dried 500 mL 2 cups

Red onions 125 mL ½ cup

Strawberries, washed, dried, 

hulled, and quartered 600 mL 1 pint

Spicy glazed pecans 

(7710058) 125 mL ½ cup

Sundried sliced tomatoes 

(7709951) 125 mL ½ cup

Goat cheese, crumbled 150 g 6 oz

Dressing
Balsamic vinegar 20 mL 4 tsp

Extra virgin olive oil 50 mL ¼ cup

Fresh thyme leaves, minced 2 mL ½ tsp

Granulated sugar 15 mL 1 Tbsp

Dash of mustard

Course salt, to taste

Ground pepper, to taste

METHOD 
• Combine dressing ingredients in a jar and 

shake until well blended.

• Gently wash, hull and cut strawberries into
quarters.

• In a large bowl, toss ¼ of each of spinach, 
lettuce , strawberries, onions, glazed pecans 
and sundried tomatoes with enough dressing 
to coat evenly. 

• Pile high onto salad plates and top with goat
cheese. Serve immediately.

Caesar Salad Rolls
Courtesy of Kraft Foodservice

48 servings, 1 roll (70 g) each  

INGREDIENTS METRIC IMPERIAL

Large rice paper sheets 
(square or round) 48 48

Hearts of romaine lettuce 1050 g  2 lb + 4 oz

Prosciutto, thinly sliced 450 g 1 lb

Pure Kraft Refrigerated 
Asiago Caesar Dressing 375 mL 1 1/2 cups

Caesar croutons 680 g 1 lb + 8 oz   

METHOD 
• For each serving: Place moistened towel, 

slightly larger than rice paper, on work surface
with rice paper sheet on top. (Note: If rice 
paper is square, place on towel so corner of 
paper is at bottom edge of towel.) 
Brush or spray paper with warm water; let 
stand until softened enough to easily roll up. 

• Place 1 prosciutto slice on centre of paper. 
Top with 20 g romaine, trimmed to fit paper. 

• Drizzle with 1/2 Tbsp (7 mL) dressing. 
Top with 3 Tbsp (45 mL) croutons. 

• Roll up tightly, tucking in edges of rice paper 
as you roll to completely enclose filling; cut 
in half. 

• Plate standing on cut end and serve.
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What is your favourite kitchen item 
and why do you like it so much? 

My favorite kitchen tool is one I haven't even got. When I worked
in Thailand, they had these little wood-chip smoking boxes that
were just perfect for smoking small portions of fish and meat. 

What’s the best tip you offer 
foodservice operators?  

Most of all, people want to go to the sort of restaurant where the
proprietor is passionate about food and service, and whose primary
goal is excellence, not making a fortune. Decent restaurants will 
be cherished and valued, and customers will reward them with 
their business. 

How important is service and ambience 
in the overall standing of a restaurant?

Service is key. It’s a question of balance, and it’s an area where you
tend to notice it more if it is bad. Good service is not self-conscious;
it’s unfussy and appropriately attentive. You don’t want wait staff
hovering around, anxious to interrupt at the slightest nod, but then
again, you don’t want to have to sit there for 20 minutes before you
can get someone to bring another bottle of fizzy water. As in so
many walks of life, timing is everything. The restaurant staff will
have a major affect on the success or failure of an evening by getting
the timing right or wrong. Customers want a gap between courses,
but it’s got to be just right or things feel hurried or drawn out.
Restaurants have a frustrating knack of slowing things down too
much towards the end of the meal, when it can take an epoch to
order coffee, and even longer to get the bill – this is probably the
number one complaint about restaurants in general.

Finish this sentence. 
When running a restaurant, 
operators should always...

Concentrate on the food. The most basic but also the most
important factor of any restaurant is the food. There are so many
restaurants that get so caught up in the aesthetics of the restaurant,

like the decor, that not enough emphasis is put into
the food.

What cooking techniques and/or 
chefs have inspired your work?

A chef that has always inspired me is Thomas
Keller of the French Laundry.  He is one of my culinary
heroes. He is widely – and rightly – acknowledged
as one of the best chefs in the world. But he is not
only a genius at the stoves. He is also a man full of
creativity and original thought, two things that
continue to direct me to push the borders of what is
thought to be the norm in foods and look for new
directions.  I also carry a passion for the creativity of
the cooking techniques from Malaysia and other Pan
Pacific nations, especially the foods of Malay. Its food
is to be enjoyed with the hands – tactile and
delicious in textures.  In my early career, I was
inspired by a quiet chef in Victoria named Jean Guy,
whose passion for doing it right was really
understated, a lesson that has stayed with me my
whole professional career in the kitchens.

What’s your favourite culinary trend, past or present?
Putting focus on the left side of the menu, where the emotional

resonance is, more creative snacky things, more small plates, more
portion options, things sized for one, for two, for a crowd. The small
plates phenomenon is a great trend because it isn’t about the size of
the plate: it’s about sharing. Sharing responds to consumers’ needs
for comfort and safety, for intimacy and friendship. The smart
operators will figure out how to translate this to the right side of the
menu, where main courses are.

Tell us about your favourite all-time dish.
My father’s seared and baked 16-ounce Cowboy Steak. Never have

I been able to duplicate its simple perfection.

How and when did you know that 
working in a kitchen was for you?

On a ski trip to Banff, I ended up in the cold kitchen as prep help. I
watched the chef and brigade work and understood what autocratic
responsibility was.

What’s your favourite cookbook?
The White Edition of the French Laundry – simplistic perfection.

What’s your best cooking tip?
If you're cooking for someone important — whether it's your

boss or a date — never try a new recipe and a new ingredient at the
same time.

Do you have a favourite 
kitchen disaster story to share?

I still have nightmares about my burnt Christmas dinner –  just
after the system changed over from Fahrenheit to Celsius. I set the
oven to what I believed to be Fahrenheit but it was Celsius – whoops.
Three alarms later ...

Your last meal would be.........what?
My father’s Cowboy Steak as it should be.
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Wayne Twiss
Executive Corporate Chef 

Sysco Food Services of Atlantic Canada

Wayne Twiss
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