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Hot dining 
trends for 2014

The government of Canada offers a Canadian cheese
directory in which cheeses can be searched 

based on what province they’re in, what 
cheese category and what milk type. 

For details, see http://cheese-fromage.agr.gc.ca

Base: 1,199 items on 376 Canadian restaurants Menus, Jul-Sept 2013
Source: Technomic MenuMonitor

Canadian diners prefer 
non-breaded proteins as appetizers
Non breaded proteins are the top type of appetizer offered on Canadian
menus. The most popular non breaded protein appetizer is fish, such as
smoked salmon, seared tuna or marinated sardines. Shellfish such as
shrimp, oysters and mussels are also
non breaded proteins frequently featured
on menus in Canada. Beyond seafood,
other popular non breaded proteins 
offered as appetizers on Canadian
menus includes foie gras, ribs,
pork/prosciutto and Charcuterie.
Source: Technomic

Canadians in several provinces may soon be
able to get information on how much fat,

sodium or sugar is in the food they order thanks
to the Informed Dining program, which lists

calorie counts and nutrients.

Fruit Pie/Crisp
7.6%Chocolate Cake

11%

Other Baked Goods
5.3%

Other/Specialty 
Cheesecake
6.3%

Brownie
6.3%

Tart
6.6%

Other Cookie
6.8%

So far, 17 restaurants, including the Keg, A&W, Dairy Queen, Tim Hortons, Harvey's, McDonald's, Milestones, 
Montana's, Pizza Pizza, Boston Pizza, Quiznos, Subway and Swiss Chalet, are voluntarily signing up for the 
program, which is expected to eventually roll out across the country.

#1
1. Eating clean and green – the focus is

on pure, natural and whole foods.

2. Global flavours – Middle Eastern and
South American, especially Brazilian,
flavours.

3. Healthy snacks – Legumes, seeds, 
nuts, quinoa, seaweed.

4. Breads and spreads – compound
butters, hummus and eggplant dips and
beet spreads.

5. Sweet and salty desserts – salted
caramel and ethnic desserts such as
Peruvian Picarone Prevail.

6. Rise of the mixologist – a bartender
elevated times ten.

7. Craft liquors – handcrafted liquors, 
beer and wine.

8. Reducing food waste – reinventing
leftovers, smaller portions and using
everything.

Source: Diane Chiasson, Toronto-based 
Restaurant and Foodservice Consultant
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ST - Your tenure with the Company
I started 5 years ago as a Marketing Associate in 

Sysco Central Ontario and transferred to Sysco Toronto 
a year later.  Just recently I’ve transitioned to our brand
new Sysco Southwestern Ontario Operating Company 
in Woodstock, ON.  I’ve always worked in TRX sales and
look forward to it for many more years to come.

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 family owned restaurants while I was growing up
and I continued in the restaurant industry into my early
20’s.  I’ve worked various jobs in the business and I think
it can give you a bit of an edge in understanding 
what goes on in an establishment.  I only deal with
independent operators, so I have a good idea of the
challenges they face in today’s market.

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

I live in London, ON but enjoy a rather large territory.  I
travel through a number of cities and towns and I am
proud to service establishments within that area.  A
round trip visit to all my customers and back would
cover well over 200km.

ST - Describe the account composition of
your territory and how does it affect 
how you do your job?

I’m lucky to have a good mix of customers in my
territory.  I deal with a lot of seasonal accounts as well
and they’re all very different.  I work with smoke houses,
pizzerias, mass feeders, hotels, golf courses and fine
dining.  I feel it affects it in a positive way.  I’m always
learning new and different things that I can apply at
different accounts.  It never gets boring!

ST - What do you like best about 
Sysco Brand? 

Sysco brand offers our customers a wide variety of
products to suit their needs.  It allows them to serve 
their customers something they can’t get anywhere 
else.  That gives a Sysco customer an advantage over
their competition.

ST - Do a lot of your accounts use Sysco
Brand? 

Every single customer of mine buys Sysco brand
product, and they all agree that it’s fantastic product.
Very, very rarely do we have customers switching from
Sysco brand back to a National brand.

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

This is something all of our Marketing Associate’s do
on a daily basis.  Be it help with the menu, daily features,
training – there’s a lot we can do for our customers.  I am
the eyes and ears on the street for my customers, as
independent operators often spend long hours at their
business.

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

The most challenging aspect for me can be a
blessing, actually.  Sysco provides so many ways to help
a customer that it can become overwhelming to bring
so much value in a visit with each customer.  Our new
Sysco Connect initiative (Inside Sales Reps) has really
helped with that.

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

Knowing that I’ve helped my customers in some way.
I’m lucky to have great relationships with my customers
and am aware of their day-to-day challenges.  If I can

offer a suggestion, help with a problem, etc. it’s great to

know I’ve made their day a little easier.

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

I really like all of my customers.  They are honest and

hard-working individuals trying to make a living; like me.

It’s great to know I’ve built friendships as well as working

relationships with a number of great people.

ST - What are your goals for the future? 
I’d really like to continue as a Marketing Associate and

eventually work my way up within the Sysco

infrastructure.  

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

Sysco is a great company that takes care of its

customers and employees alike.  There are a lot of great

things about Sysco.  We really do sell more than

groceries and the customers that partner with us know

that.

ST - How do you respond to foodservice
trends? 

I have a diverse customer base so I need to keep 

on top of different trends and aspects of the business 

to better serve my customers.  Operations, in my 

mind, need to be in the forefront to an owner/operator.

With increasing cost of goods and wages, we can help

manage their businesses better.

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

Not updating their menu and pricing is huge.  Costs

go up; we all know this.  It can be a difficult decision for a

restaurant owner to pass those increases on to their

customers for fear of losing business.  But by not doing it,

they risk losing their livelihood.

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

In today’s marketplace, I think the successful

operators are trying to stay current and keep up with the

times.  Use of social media is growing exponentially and

is still untapped by many operators.  I think operators

who take full advantage of what companies like Sysco

offers are the ones who come out on top.

WeTurn the 
Spotlight on...

Phil Papadopoulos  
Marketing Associate, Sysco Central Ontario  

profile

1642.07 - Sysco Today Apr14_Layout 1  17/03/2014  12:12 PM  Page 5



1642.07 - Sysco Today Apr14_Layout 1  17/03/2014  12:13 PM  Page 6



S y s c o  T o d a y  5 S p r i n g  2 0 1 4

When you cut the cheese
know that it’s for a good

cause – your profits.
Here’s to saying, 
cheese please.

By Kelly Putter

One of the biggest misconceptions consumers
have about cheese is that it’s not healthy for you 
and that’s simply not true, according to one of the
product’s biggest defenders.

That cheese is a calorie-dense food goes without
question, but the trick, says Gurth Pretty, is not to
polish off a pound of it in one sitting.

“Unfortunately, people see a block of cheese and
they dive into it,” he says.  “Go easy. Nibble and
savour the cheese and don’t scarf it down like
there’s no tomorrow.”

A well-known Canadian cheese connoisseur, 
Pretty wrote The Definitive Guide to Canadian
Artisanal and Fine Cheese and has co-authored and
collaborated on two other cheese books. Today, he
works as a Senior Category Manager for deli cheese 
at a large grocery chain.

Many of us know that cheese is a great source of
calcium so it’s good for bones and teeth. Pretty
adds that cheese provides an easy way to gain
weight for infirm or elderly people whose improved
health depends on weight gain. 

Other cheese myths centre on its smell and the
fact, some say, that it causes constipation.

Pretty disputes the latter claim, adding that he’s
sampled 185 cheeses in a day-and-a-half as a juror
for the Canadian Cheese Grand Prix. “That never
happened to me,” he says.

As for the assertion that some cheeses reek, well
that depends on the individual, says Pretty.
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“To me cheese is such as versatile ingredient,”
he says. “You can use it in any dish maybe other
than Asian food. From fresh cheese to ricotta to
hard cheese you can incorporate those types 
of flavours into your dishes.”

Why not consider adding a cheese tray to
your line-up of dishes? Always use an odd
number, so for example, three or five cheese per
tray. Be sure to offer a variety such as a Brie-style
cheese, a more firm cheddar or Gouda, a goat
cheese and perhaps a more aromatic bleu or
washed-rind cheese. And try to let the cheese
come to room temperature before serving.
Pretty recommends letting it sit for 90 minutes,
if at all possible.

For quantities, 30 grams of each cheese per
person is just about right. Serve your assorted
cheeses with baguette slices and plain crackers.
Include a fruit coulis or sweet spread, roasted
garlic and perhaps olives and nuts to round out
the presentation.

Offering cheeses made with less traditional
milks such as sheep, goat or water buffalo can
make your menu more user friendly especially
for those suffering from cow’s milk allergies or
for those who are lactose intolerant. Pretty says
many Swiss cheeses claim to be ideal for those
with milk allergies.

Pretty recommends incorporating some of
the cheeses from your tray onto the menu in an
effort to cut food waste. Consider cheese in your
soups such as a Stilton cheese in broccoli soup.
Cheese mixed in with salads is a great pairing.
Think feta cheese on a pear and Belgian endive
salad with walnuts or how about offering a mini
fondue for two or melting Portuguese cheese
into the cornbread you offer with your chili.
How about crowning a juicy steak with a bleu
or goat cheese?

“Suddenly, instead of a steak being $25 you
can possibly charge almost $30,” says Pretty. “It’s
all about brand recognition.”
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Cheese, says Pretty, is the perfect product for
foodservice operators looking to offer
customers something unique or different or to
increase profits. But in order to be successful
you need to take advantage of your cheese’s
branding. So instead of putting scrambled eggs
with cheese on your menu you need to step it
up a bit.

“If you want to increase sales say it in the
brand name. Don’t just say cheese, say
scrambled eggs and jalapeno havarti or French
onion soup with melted Oka. Customers will
think ‘Wow, I’ve got to try that.’ And you can
boost your price on that dish.”

Pretty recommends offering more
description on the menu as the more positive
details about a product helps sell it. If you’re
using a five-year-old cheddar say it’s a five-
year-old cheddar. Is it a well-known, highly
regarded brand such as Balderson? If so, tell 
that to your customers. If your restaurant 
is located in Southwestern Ontario, where
people know Pine River cheeses, say so on your
menu, suggests Pretty, as using a local cheese

maker raises that
sense of regional
pride. If the cheese is
an award winner,
again, be sure to tell
your guests.

Let’s say you’ve
discovered a cheese,
say a smoked
Gouda, you would
like to introduce on
your cheeseburger
instead of the same-
old cheddar you’ve
been using for the

past decade. Pretty recommends trying the
new item as a special first. That way you can
gauge its popularity without having to rewrite
the menu.
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“Are you a super
taster or super
sniffer? I prefer to
use the word
aromatic. There are
lovely cheeses with
a more pungent
perfume such as
Limburger. It’s
known for being
aromatic. You can
smell it through the
aluminum foil.”

1642.07 - Sysco Today Apr14_Layout 1  17/03/2014  12:13 PM  Page 8



nt,”
her

to
pes 

to
dd
per
yle
oat

or
ese
ng.
es,

per
ed

ers.
ed

out

nal
an

ally
or

ays
ose

of
an

our
up.
ng.
ve
ini

ese
hili.
eu

ou
It’s

Don’t think cheese is only for savoury items, though. Pretty loves a good
cheesecake, but there are plenty of other applications for cheese and
dessert. Try poaching pears in red or white wine and crumbling a bit of
bleu cheese over top.  Of course, there is the classic cheddar over top a
slice of apple pie. Or how about the cannoli or cassata cake, which both
use ricotta? Fresh fruit such as strawberries and figs with cheese is also a
tasty pairing.

If you’re introducing new items onto your menu this spring, think of
incorporating cheese into your recipes. No matter how you slice it, it’s a
tried-and-true friend of any chef.
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How 
cheeses are 
classified

Fresh cheese: Fresh cheese contains a moisture of 80% and higher. These
cheeses should be consumed as soon as possible. Storage for this type of cheese
is limited. Cottage cheese and paneer are fresh cheeses.

Soft cheese: This cheese contains between 67 and 80% moisture. The bloomy
rind has a rich and creamy texture, while the washed rind has a slight elasticity
in the cheese in addition to a rich and creamy texture. This cheese is regularly
brushed or washed in brine with beer, mead, wine or spirits. Brie and feta are
soft cheeses.

Semi soft: Semi-soft cheeses contain between 62% and 67% moisture. The
texture can be soft and creamy. When aging, the cheese can be washed (washed
rind) in brine with red smear (with or without alcohol). The cheese can also be
brushed and/or develop a natural rind. Limburger and jack cheeses are examples
of semi-soft cheese.

Firm cheese: This cheese contains 50% and 62% moisture. The texture for this
cheese is firm and elastic. Among the firm cheeses, you will find some cheeses
that are not aged and are milder. Aging for this type of cheese can last from
months or years. Romano and Manchego are firm cheeses.

Hard cheese: This cheese has moisture of less than 50%. It is harder to grate.
The cheese can be aged and stored for several years. Aged cheddar or Grano
Padano is a hard cheese.

Veined cheese: The production for the veined cheese is similar to the soft or
semi-firm cheeses. It is commonly referred to as blue cheese. This cheese is aged
for several months in a humid cave or in a curing room. The cheese is pierced
with skewers to help the air circulate through the cheese and facilitate the
creation of blue veins. Gorgonzola and Stilton are veined cheeses.
Source: Canadian Dairy Information Centre
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By Kelly Putter

Who said greens had to be boring? 
Colour, nutrition, flavour, beauty – it’s all
there to behold in your simple vegetable

As spring approaches our culinary considerations
drift outdoors to thoughts of gardens, fresh fruit and
veggies and the lush cornucopia of offerings that only
Mother Nature can provide.

While there is nothing mundane about the glory of
nature, perhaps as imperfect humans we sometimes
get a little stuck in our treatment of it. Must that

S y s c o  T o d a y  8 S p r i n g  2 0 1 4

meatloaf always accompany cauliflower? Do carrots and broccoli always need
to be paired together? Could we rethink that slice of tomato and cucumber we
drop on our chef salad?

Of course, we can, says Dan Martin, President of FreshPoint, a large produce
distributor owned by Sysco.

“I totally get how we operate on rote,” Martin says. “Like putting one foot in
front of other, our menus and dishes become mechanical and can lose creativity
and panache. I think switching it up every once in a while is good for the
operator and the customer.”

Growers have been doing their share when it comes to cultivating new and
exciting varietals in the world of produce. Local growers in Quebec, B.C. and
Ontario, many of whom are smaller farmers, are coming up with innovative and
interesting things with these types of products.

Superfoods – foods rich in nutrients that are considered superior to others
for their health benefits – are making big inroads in the foodservice industry
and greenhouses are fertile homes for many innovative products such as heart-
shaped tomatoes.

“In produce we’ve come a long way since the nineties when people thought
spring mix was weeds on a plate,” Martin says. “Today, a tomato is no longer just
a tomato.”

So with these changing forces at play, let’s look at ways you might reinvent
your produce side of the plate.

Instead of tried-and-true veggies such as broccoli and asparagus, why 
not try something fun and new like broccolini. This hybrid of broccoli 
and Chinese kale is sweeter with a hint of
broccoli flavour only more tender and
delicate. It can be eaten raw though
cooked is more popular.

If you’re looking for salad with
a bit more oomph, consider
spring mix with Heritage blend,
which gives you a better yield
without all of the bitter lettuces
traditionally found in salad
mixes. Heritage blend offers
a better, fuller flavour. It has
more tenacity than other
lettuce blends, says Martin.
Another suggestion for
adding zip to your greens
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is to incorporate arugula, a peppery flavoured lettuce that is sure to lend
pizzazz to your boring house salad.

Of course you can serve Brussels sprouts more than the traditional once
a year at Christmas. Try them as a side dish, shaved and with crisp bacon
and onions. “Sprouts have changed over the years,” says Martin. No longer
are they bitter. In fact, they tend to be sweeter. As an added bonus, your
health-conscious customers will gobble them up as Brussels sprouts are
now in the pantheon with other superfoods.

Your healthy diners will love you if you begin to add kale to your menu.
This superfood comes in a handful of varietals and can be used in salads,
coleslaws and cooked as a side vegetable. “It’s a resilient product,” says
Martin, “and it’s so good for you. Tuscan kale is a very hot item for the
younger crowd,” says Martin. This kale simply tastes better, is easier to use
and more resilient that other varieties of kale.

Wanting to change up from those foil-wrapped baked potatoes?
Consider adding rainbow potatoes to your menu. The spuds come in red,
yellow and purple and are sure to brighten any dish. The yellow gives you
a soft, creamy taste while the red is a bit stronger. The purple verges on
an almost squash-like flavour.

“Think rainbow, too, when it comes to carrots. This blend also comes in
red, yellow and purple. Mini coloured peppers are big now. Serve peppers
by cutting them in half for a different plate presentation,” says Martin. 

Believe it or not, spinach is changing colour as well.
Growers are cultivating red heirloom spinach or mixing

colours for a blend of green and red.

Try substituting your standard green beans for French green beans. They
present a more sophisticated vibe. While French green beans are more
expensive than regular, the yield and plate presentation is much better.

Beets are fun. Consider a beet salad using golden or red beets for that
added pop of colour. Candy-striped add much visual interest too.

Thanks to the growing popularity of Asian cuisines, Chinese vegetables
are making their way onto restaurant menus. You’ve got baby bok choy
and Chinese eggplant and broccoli all making a solid showing. “That’s
thanks to the pan Asian influence,” Martin says. “They’re also easy to prepare
and access to them is much better than it used to be.”

Vegetables need not be boring especially today thanks to the many
varieties, shapes and sizes and colours available. Given consumers’ overall
passion for healthy eating, changing up your produce will prove a
welcome move.
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Base: Q4 2011 to Q4 2013 - 30,437 menu items.  Source: Technomic MenuMonitor

Fastest Growing Vegetables
by Popularity

Kale

Piquillo 

Peppers

Cherry Peppers

Sautéed Peppers
Jicama

Habanero

Pepperoncini

Arugula

Porcini
Polbano
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By Michelle Ponto

Sandwiches have been a lunch staple for decades, but while they are always something
you need on the menu, the types of sandwiches your customers are craving change with
the trends. This year, what’s trending are ethnic influences from countries like South America,
Mexico and the Southern States as well as Southeast Asia.

“Consumers are looking for added flavour to traditional sandwiches and desiring new
offerings,” said Dan Glendinning, Marketing Manager Foodservice at Sofina Foods. “Many
different regions of the world are becoming increasingly popular including flavours found
in Thai, Korean, and Vietnamese cuisine.”

The good news is taking your sandwich to the next level isn’t difficult.  All it takes is five
simple steps.

5 Steps to a Sandwich Menu Makeover

From grilled cheese to deli meats, almost all traditional sandwiches can be made into
gourmet signature items. 

According to Glendinning, you can modernize your sandwich by: 

1. Replacing white bread with ciabatta, brioche or pretzel bread.

2. Adding brie or provolone to a turkey breast sandwich instead of cheddar or 
mozzarella cheese.

S y s c o  T o d a y  12 S p r i n g  2 0 1 4

Easy Ways to Transform the 
Traditional 

Deli Sandwich 
Taking your sandwich to the next level isn’t difficult.  

All it takes is five simple steps.
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3. Topping the sandwich with arugula, fresh herbs and avocado 
instead of iceberg lettuce and tomatoes. 

4. Using a balsamic mustard reduction or creamy srarcha sauce to
provide a unique flavour rather than traditional mayonnaise or 
yellow mustard.   

5. Adding a top quality bacon like Fletcher’s dry cured bacon. 

But these aren’t the only ways to dress up a sandwich.  You can also boost
the quality of the protein being used.

“Mastro and San Daniele offer superior Italian meats in piece and pre-
sliced options. Another quick way to produce a gourmet Panini is with dry
cured salamis, mortadella or prosciutto,” Glendinning said. “Prosciutto with
fresh figs, arugula, gorgonzola cheese, drizzled with balsamic reduction
and pressed in a Panini grill not only scales any menu, but helps increase
the ring operators are looking for.” 

Oh… Those Wonderful Carbs

Over the last decade, customers have become amateur bread
connoisseurs.  It used to be just a choice of white or whole wheat, but now
they want and expect more – including gluten free bread, flavoured breads
like pesto, cheese and jalapeno, and other non-traditional breads.

“Over the past year pretzel breads, ciabatta and brioche have become
popular in many Quick Service Restaurants serving burgers and
sandwiches,” Glendinning said.

Glendinning says Vietnamese Banh Mi is one of the big trends
this season.  Banh Mi is a baguette style bread introduced to
Vietnam by the French. Compared to a traditional baguette, it has
a thinner crust and can be filled with many types of meat
including pork belly, chicken, fish and pâté.

Then there’s the final touch that truly makes the sandwich your
own and that’s the signature flavourings and toppings.  One big
trend at the moment is avocado.  You see it on menus added to
burgers, turkey sandwiches, wraps and even made into
guacamole and used as a spread.  But don’t stop at avocado.  Add
other interesting vegetables such as cucumbers, pickled carrots,
daikon and cilantro.

One last flavour trend is sraracha sauce. Sraracha is a hot sauce
made from red chili peppers. The sauce is hot and tangy with just
a hint of sweetness. It can be used hot and spicy or mixed with
sour cream or mayonnaise to make a creamy spread. 

“By offering fresh, unique, trendy additions like these, operators
can capitalize on the taste profiles consumers want,” Glendinning
said. 
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Ways to help boost
sandwich sales

1. Provide in-depth information. Don’t assume
everyone knows what Srirachi sauce is; explain the
flavour.  If the sandwich has nutritional benefits
make sure it’s provided.

2. Utilize daily sandwich specials.  Offer something 
new and unique every day.  

3. Coordinate sandwich offerings to the season.  
Focus on products that are in season, providing 
the “fresh feel” to the sandwich. 

4. Reflect current trends in your sandwiches.  Offering
trendy products that are new and exciting keeps
your establishment ahead of competitors.  

5. Offer a combo.  Utilizing a combo lunch or dinner
helps to increase sales.  Adding a soup that pairs 
well with the sandwich being offered inspires
people to try the combination.  
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A New Unique
Colourful Way to Say...

Thank You!

Mints

Canada’s #1 
favourite mint

is a scotch mint. 

We have developed “mini”

scotch mints, individually

wrapped for the food 

service market.

-  NEW CONVENIENT
FOOD SERVICE AS-
SORTED PACK

-  MANUFACTURED IN 
A NUT FREE FACILITY

-  TASTE EXPERIENCE -
SOMETHING NEW!

-  JUST THE RIGHT SIZE

Contact your Sysco Marketing Associate for more information.
Distributed by Sysco Corporation, Toronto, Ontario   M9B 6J8    ©2014

At Sysco, we have 
thought of everything in 
the development of this 

extraordinary classic 
range of mints.

CINNAMON ANISETTE PEPPERMINT SPEARMINT

  ORDER CODE      PRODUCT DESCRIPTION                       PACK SIZE

    4246690       Classic Assorted Scotch Mints     12 x 500g
185 mints in each 500g bag
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Waste not
Want not

Kitchen appliances eat up 
a good chunk of your energy costs. 

Consider ways to help them cut back 

By Kelly Putter

When you look at the energy consumed in
heating and cooling a restaurant, keeping the
lights on, running the appliances, equipment
and computers and its hot-water usage, it’s no
wonder restaurants are hands-down among
the heaviest commercial users of energy.

In fact, it’s been said that you can increase
profits by as much as one third thanks to saving
20 per cent on your energy operating costs. 

Always buy appliances and equipment that
match your needs. A too-big dishwasher will
see your energy costs literally flow down the
drain. Buying under capacity means your
appliances are working overtime and we know
that leads to burn-out.

So let’s look at appliances in an effort to
combat mounting summertime power bills.
After all, they gobble up about 25 per cent of
the energy used in a commercial kitchen. 

Broiler:
• Reduce the preheating time on your broiler.

They only take 20 to 30 minutes to heat up.

• Turn the broiler down or off or turn off a
section when cooking smaller amounts.

• Consider using a griddle instead of a broiler 
as those are controlled thermostatically and
use way less energy.

Pasta Cooker:
• Use a minimum setting with pasta cookers

as you don’t need to crank it up full tilt to
boil water.

• Reduce the idle time or shut off completely
when not in use.

Dishwashers:
• Think about features such as gray water

recovery, a system that
recovers some of the heat 
from drain water using it to
reheat supply water

• The slow temperature rise is a great feature
for reducing energy usage.

• Restricted rinses reduce water usage by
about one third.

Fryers:
• Reduce your preheating time as fryers only

take 10 or 15 minutes to heat up. 

• Reduce the temperature during low-use
periods and be sure to clean oil filters
regularly. 

• Try not to fry at higher than needed
temperatures.

• Ensure food pieces in the fryer are roughly
the same size for even cooking.

• Cover your fryer during slow times to
minimize heat loss.

Ovens & Ranges:
• Always use the right size pot. If it’s too big

for the burner, it will take more energy to
heat. If it’s too small, energy is wasted.
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• Make sure your pot bottoms are flat and smooth 
as they will waste less energy and food will simply
cook faster with the right pot.

• Check your oven seal by placing a turned on
flashlight inside a cool oven. If you see light along
the door edges you need a new seal. Same trick
works for freezer and fridge seals.

• Keep the oven door closed. You lose 20 per cent of
your heat when you open the door. Check on the
food by looking through the window.

Refrigerators & Freezers: 
• The ideal temperature for a refrigerator is three

degrees C, while for freezers it’s 18 degrees C.

• Ensure there is enough ventilation for the
refrigerator’s mechanical equipment.

• Place compressor, condensers and refrigeration
equipment in a cool area away from direct sunlight.

• Raise the evaporator temperature to the highest
possible level.

• Make sure your defrost timers and moisture sensors
are working optimally.

• Install a thermometer in each freezer to allow for
frequent temperature checks.

• Install dehumidifier units to control humidity.

• Install defrost controls, evaporator fan motor controls and motion
sensors to turn off lights in unoccupied refrigerated areas.

• Schedule regular maintenance checks on your appliances and
equipment.

• Defrost freezers when ice build-up is 5 mm thick.

Steam Cookers:
• Reduce your preheat time.

• Thaw food items prior to steaming.

• Cook food loads in largest possible amount.

• Turn off the steam cooker during slow periods.

• Flush boilers at least once a week.

• Use a water treatment system to reduce scaling.

Stocking:
• Buy fridges and freezers that fit your needs. Over-loaded fridges 

disrupt air flow, allowing for the deterioration of foods. Under-loaded
ones waste energy.

• Let products cool before placing them in the fridge or freezer.

• Rotate stock regularly.

• Keep doors closed as much as possible.

• Ensure freezer curtains remain in a vertical position to retain cool 
air and keep out warm air.

Source:  Manitoba Hydro
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Tackling Spring
Cleaning in

4 Easy Steps

By Michelle  Ponto

Spring cleaning can be an intimidating job and one few food
operators look forward to doing, but breaking the task down to

four key areas can help make it easier.

Spring is here and that means it’s time to give your venue a thorough
cleaning from top to bottom.  Spring cleaning can be an intimidating job
and one few food operators look forward to doing, but breaking the task
down to four key areas, can help make it easier.

Step 1 Tackling the Kitchen
In the kitchen, focus on places you normally don’t see or clean everyday,

such as under the stove, behind the storage racks and under the counters.

You already clean your grill and counter tops each day, so when planning
your spring cleaning, think about the other things.  

“Spring is a great time for restaurant owners to clean and organize those
forgotten spots in their operation. Not only will it help them run a more
efficient operation, but also will improve their guest satisfaction ratings,”
said Frank Zuuring, Distributor Sales Development Manager at Ecolab
Canada.

Spring is also a good time to test your fire suppression system by
making sure the sprinkler alarm works and all fire extinguishers.  Cleaning
the hoods in the kitchen is also something that should be done this time
of year.  

Step 2 Focus on the Seating Area
The seating area is the part of your venue where your customer spends

their most time.  With the snow gone, focus on your floors by getting rid
of any stains and debris leftover from the winter months.

“Consider shampooing your carpets and/or stripping and re-finishing
your floors to reflect a clean environment,” said Zuuring.  “Ask yourself,
when you last entered a hospital or department store and saw the floor
shining, what impression did that give you?”.

In addition to deep cleaning the carpets, look at restoring the grout on
any tiled floors you have.  Your tiled surfaces can also be steam cleaned to
eliminate any chemical residual from melted ice brought in from your
customer’s winter boots.

Step 3 Hit the Storerooms
When doing your cleaning, don’t forget the storeroom.  This is a great

time to go through your inventory and throw out any products that have
expired. 

“Review your MSD sheets for expiry. Any that are over three years old
need to be replaced,” said Zuuring. 

He also recommends conducting a product storage safety check to
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ensure acid and alkaline-based products are stored separately from each
other to eliminate a dangerous spill or mixing possibility. 

“Did you know bleach is alkaline based and vinegar is acid based?
Accidentally mixing these together can quickly create a dangerous
situation,” Zuuring said.

Lastly, you never store chemicals above eye level in case of a spill. The
last thing you want are hazardous materials falling down on top of an
employee.

Step 4 Deep Clean the Restroom
According to a survey by Harris Interactive, 50 percent of restaurant

patrons who experience a nasty restroom tell their friends and family
about it.  However, this bad news can linger as it no longer stays with the
people the patron knows.  It can show up on Yelp, Facebook and Twitter
posts, and other online reviews, which can influence the decision of new
visitors to your venue.

“One issue that most restaurants have is a urine smell that does not go
away. To get rid of it, they can use an acid based floor or bathroom cleaner.
This will remove the odour causing grime from your grout and bathroom
floor,” said Zuuring.

Depending on the amount of grime in your restrooms, you may also
want to use a high pressure, chemical injection washer to freshen up the
walls and other surfaces.

Final Advice from our Expert
So now that you know the four areas to target, how

do you make your spring cleaning efficient? 

“Make a weekly calendar and identify
one task per day, such as Monday do

the tables and chairs. Then on
Tuesday, clean the bathroom. By
spending an hour a day you'll be
done in no time,” Zuuring
recommended.

In other words, simply take it one
day at a time.
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In a career that spans 30 years and has crossed continents,
beginning in India, then to Austria and finally to Canada, Vikram
Vij has managed to build a mini food empire and a well-earned
reputation as the king of modern Indian cuisine.

From restaurants such as Vij’s and Rangoli, to the soon-to-be-
opened My Shanti and Vij’s Lantern to a food truck in downtown
Vancouver to two cookbooks co-authored with his wife Meeru
plus a line of prepared Indian foods for the retail and foodservice
sectors there seems to be fewer and fewer stones unturned.
When asked about the success of his entrepreneurial expansion,
the Vancouver-based chef and Sysco customer matter-of-factly
explains that each step he’s made stems from a lifelong passion
to feed people.

“When I came to this country in 1991 and I opened my
restaurant in 1994, my goal was to only bring awareness to my
culture and my cuisine,” Vij said recently in a phone interview
from his home office in Vancouver. “I’m a proud Indian and my
roots have the blood of the country. As an homage to that

country, I feeI I have become an un-appointed ambassador 
of that cuisine, and everything we’ve done has been a part of 
that awareness.”

The essence of Indian cuisine is what Vij has been championing
for more than two decades and
it is what prompted him to take 
a stab at already prepared food
on a larger scale. In 2011, he
opened a 28,000-square-foot
processing plant in a Vancouver
suburb. From there, Vij rolled out
his boutique pre-packaged home
meals, called Vij’s at Home. The line,
available at Safeway and Loblaw
stores in addition to other retailers,
includes 13 different meals such as
Punjabi Lamb Curry, Garam Masala
Beef Curry and Coconut & Ginger
Curried Green Beans. 
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Opening Our 
Palate toIndian 

Vij’s celebrated Indian
cuisine now available
for foodservice. 

Introduce customers
to this lighter version
of South Asian food.
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Besides his retail line, he is also producing a foodservice line of
pre-made Indian dishes. Packaged in two-kilogram bags, the food,
which Vij vows is cooked with a lot of love and passion, can be
adapted to suit the kitchen from which it comes.

When it comes to these meals -- Vij’s Inspired Entrées include such
dishes as Bengali Chicken Curry, Curried Chicken and Chickpeas,
Beef and Spinach Curry and Navy Bean Curry with Kale -- chefs can
be as versatile as they like. For example, the Navy Beans and Kale
could be made into a soup, or daubed on a plate of nachos to add
flavour and moisture or spread on a crusty slice of artisanal bread.

“These foodservice items are so well done and so well crafted,”
says Vij. “It’s a delicious product and not overly expensive. And it’s
healthy and made by a genuine chef who has a good reputation. I
love that they are so versatile. They’re like a beautiful loaf of bread
that you can cut whichever way you want.”

All of his prepared products, whether retail or foodservice, are
gluten free, while some are dairy free and many are suitable 
for vegetarian or vegan diets. The spices in his meals are 
roasted and ground in a special spice room designed for the
manufacturing plant.

One constant that has remained throughout Vij’s career is his
affinity for local products. He is a member and past President of the
Chef’s Table Society of B.C., which supports sustainable food
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programs, and he has supported Farm Folk City Folk, Ocean Wise
Sustainable Seafood and the Green Table Society.

Clearly, his efforts are paying off as more and more look to the east for
their culinary muse. West coast dining institutions such as the Cactus Club
and White Spot each carry curry dishes on their menu – a phenomenon
that would not have happened some years ago.

“It’s a bit like 30 years ago with Italian food,” says Vij. “Who would have
thought you should buy pasta or tomato sauce from somewhere. But now
everybody carries tomato sauces and pasta and makes a great gnocchi.”

An Indian cooking class held 20 years ago in Stratford, Ontario might
have gathered two to five interested cooks. When Vij recently held a class
in that town, it was standing room only. As a pioneer of introducing
Canadians to Indian cuisine, Vij can take credit where credit is due.

“Singlehandedly, we have managed to push and say to people just try
the food, just try the food, just try the food. If you don’t like it you don’t
have to eat it but just give me that honour of tasting it. That Indian
hospitality is what we have brought to the people.”

If there is an area that needs a boost within Canada’s restaurant and
foodservice scene it is in the sense of pride that we take in our national
cuisine, Vij says. 

“Confidence we have,” he says. “We need to be proud of ourselves. Think
about it – we have an ocean that produces beautiful sustainable seafood,
we have wine-growing regions that produce great wines and we have
great produce from our farmers – the three most important things that
make us a culinary country.

“Any of the great culinary countries all have these three common
denominators. We need to say come and taste our wine, come and taste
our hospitality, come and taste our food.”

“What we have is a beautiful product within reach. 
We have gold in our hand.”

Vij’s Inspired Entrees include 
such dishes as Bengali Chicken Curry, 

Curried Chicken and Chickpeas, 
Beef and Spinach Curry and 
Navy Bean Curry with Kale 
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Written & Photographed by Robert Ross

When owner Mike Murphy opened the New
10 Acres Bistro in June of 2012, he did it with a
serious commitment to using local ingredients.
So serious in fact that many of the ingredients
come from their own farm on the Saanich
peninsula. The farm was established in 2010 to
provide for the new restaurant and it’s patrons, a
true farm to table experience. 

The philosophy behind the bistro is to source
all of the ingredients out of their farm that are
available and source it from as near as possible
when it’s not available. The farm provides them
with fresh produce in the summer and eggs,

chicken and pork through the year. Even in the
winter they produce their own root vegetables
and kale. Recently they started growing their
own dragon beans, a colourful variant that looks
great on the plate.

The atmosphere within the restaurant is casual
and fresh with a spacious bar on the far side
where unique custom cocktails are mixed and
many nooks and side rooms that feel quaint and
cozy. The farm theme comes through in the
bistro’s design with butcher’s block style tables
and serving trays, weathered hard wood floors
and farm equipment inspired artwork. The
beautiful patio is an excellent place to enjoy

lunch or dinner, completely covered and
well heated suitable for all but the most
severe Vancouver Island weather.  

The biggest challenge 10 Acres has had is
getting their name out to the public, relying
strictly on word of mouth to bring in diners
in Downtown Victoria’s competitive
restaurant industry. Luckily, discerning
Victoria patrons had enjoyed 10 Acres
previous incarnation in the same location,
Bon Rouge and Mike Murphy has a
reputation for great food at his other
restaurants Pescatore’s and the Oyster. 

The menu features dishes that are full of
flavour and unpretentious. Chef Marcelo
Najarro prepares the ingredients from the
farm in rustic approachable dishes. The
plates are graced with chicken from the farm
as well as excellent seafood fresh out of the
Pacific like Sooke trout, salmon, and oysters
from the waters surrounding Vancouver
Island.  The many tapas plates include locally
made cheese, sausage and their own fresh
baked bread. Chef Marcelo creates his menu
around the products from the farm which
requires weekly communication with the
farm to know what is being harvested. 

Chef Marcelo was inspired to become a
chef by the need to provide for his two
brothers. He established his cooking career
in his home of El Salvador working in such
places as the El Salvador Marriott and Hilton.
He immigrated to Canada in 2008 to work at
Pescatore’s Seafood & Grill and took some
time in Vancouver at Blue Water Café & Raw

The Flavour of 

Canada

“The menu features

dishes that are rustic, 

full of flavour 

and unpretentious”

Mike Murphy, Owner 
Marcelo Najarro, Chef 

10 Acres Bistro  
Victoria, BC

Pictured: Chef Marcelo Najarro and 
Sysco Victoria MA Jamie Cowan
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Bar before returning to Victoria this past summer to open 
10 Acres Bistro. Marcelo’s love of soccer has come with 
him to Canada and he avidly watches and plays when 
he finds the time.  

Chef appreciates that his Sysco Victoria Marketing Associate
Jamie Cowan understands his philosophy on sourcing locally.
When he needs a new product Jamie always looks for local
ingredients first. Recently he introduced the pork chop seen
in the featured recipe, sourced from Victoria butcher
Glenwood meats from local hogs. Even the non-food
products Sysco delivers to 10 acres, like foil and paper goods,
are produced just across the water in Vancouver. Buying local
and Sysco Brand might seem challenging but there is some
cross over and Chef was surprised to hear that Sysco Brand
cucumbers, tomatoes and peppers are grown five minutes
from the ferry in Tsawwassen when in season. 

Plans for the future include opening a market within the
bistro to sell goods from the farm. After the success of several
holiday parties they would also like to expand on the catering
side of the business. Sysco Victoria will be there every step of
the way to help provide local ingredients.
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Pork chops
with spatzle,
pork jus and

rutabaga puree 

Spatzle
200g – all purpose flour
125g – milk
2 – eggs 
30g – grainy Dijon
salt TT

Pork Chops
5 x 8oz 
bone in pork chops
2 cups – fresh kale
picked and roughly
chopped

Pork jus
5 L – pork stock
500 ml – red wine
200 ml – port or sherry
50 g – fresh rosemary
50 g – brown sugar
50 g – tomato paste

serves 5

Put a large pot of salted water on the stove and let it come to a boil while
you mix the spatzle. 
In the mixing bowl combine the eggs, milk and grainy Dijon. Beat the 
wet ingredients, with an electric mixer, until thoroughly mixed and start
adding the flour in small batches, beat well after each addition and don’t
add more flour until the mixture is smooth. 
Once all the flour is added beat the mixture on the slowest speed for 15-
20 mins or until the spatzle starts to form a loose ball around the beaters. 
To cook the spatzle pass it through a colander with small round holes
(perforated hotel pan) into the pot of boiling water, once all the spatzle
rises too the surface of the water strain it out and transfer onto a sheet
pan with vegetable oil to cool.  

To finish the dish first pull out your pork chops and rest them on a paper
towel for 10-15 minutes and preheat oven to 450 degrees Celsius. 
Put the jus on in a small pot and bring up to heat then hold it warm. 
Start the spatzle  by heating a knob of butter in a frying pan until it
foams, add the cooked spatzle to the pan and reduce the heat to the
lowest temperature possible. Do not toss or mix the spatzle in the butter,
instead let one side sit in the butter until golden. 
While the spatzle is cooking start heating another pan large enough to
hold all your pork chops without crowding them or use two pans if
necessary. 
Add some vegetable oil to the pan and season both sides of your pork. 
Once the oil starts to smoke add your pork chops and reduce the heat 
to medium-high. Sear the chops on one side until nicely golden brown,
now remove the chops from the pan and pour out the vegetable oil and
discard when cool. 
Return the pan to the heat and add a large knob of butter, once the butter
is hot return the pork chops to the pan on the uncooked side adding the
remaining fresh thyme and transfer the pan to the oven. 
Cook the chops for about 6-8 minutes or until medium. If you like your
pork closer to well leave them for 8-10 minutes. 
While the pork is cooking reheat your puree in a small pan being careful
not to let it burn. Now that the spatzle should be nicely seared you can
add the chopped kale to the pan with a little extra butter and toss it all
together until the kale is nice and hot. 
When your pork is ready remove it from the pan and let it rest for 5 min. 
To serve place the warm puree on the plate however you desire and
spoon the spatzle and kale in a nice pile for the pork to rest on. 
You can either cut your pork chops for presentation or keep them whole,
that’s just personal preference. Place the chops nicely on top of the
spatzle and spoon over some of the pork jus.
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Christopher Mowat, CCC

Corporate Chef, Sysco Calgary

What is your favourite kitchen item and
why do you like it so much? 

French mandolin because they’re razor sharp,
versatile and it takes skill to use them properly. 

What’s the best tip you 
offer foodservice operators?  

Offer your customers real value not just
perceived value. Customers are so educated
these days you want to offer both. No one likes
to leave hungry.

What is one of the easiest things 
an operator can do to improve 

his or her establishment?
Be involved with your staff. Build your team’s

morale, treat them well because they are your
strongest asset.

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

Very important. You need every edge you can
gain on your competition. If you look at food
blogs and social media websites they’re littered
with stories of restaurant visits, some great but
many negative reports.

Finish this sentence. When running a
restaurant, operators should always....
Be sure to cost menu items by both cost

percentage and contribution margin. They mean
very different things and can help make or break
your bottom line.

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

When I was younger I had the good fortune
to work a bit with a CCC (Certified Chef de

Cuisine). His attention to detail was amazing. He
really knew how to coach us younger cooks as
well. I knew after learning from him for only a
short while that the CCC was the way I needed
to go in my career.

Do you have a guilty pleasure 
when it comes to food? 

Potato chips and cold beer -- any all flavours.

What’s your favourite culinary trend, 
past or present?

Chefs collaborating with each other. This
seems to be more of a culture shift than in years
past where chefs previously would guard their
recipe with their lives. Chefs now seem to realize
the true benefits of sharing experiences and skills
with each other.

Tell us about your favourite all-time dish.
For me it’s my mom’s coq au vin, hands down.

It was one of first things I asked her to teach me
to cook and I still to this day absolutely love it. I
make it for my family now.
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Chef 
du Jour

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

I started very young as a dishwasher at 13 or
14 but knew I would make a career out of it once
I learned how to work the line and realized how
much the waitresses loved the cooks.

What’s your favourite cookbook?

I don’t think I have a favourite. I have tried to
collect quite a few in my time and love referring
back to them from time to time. If I had to pick
one, though, I’d pick The Soul of a Chef by M.
Ruhlman. The book allowed me to look back at
my career so far and really have a great laugh.

What’s your best cooking tip?

Just enjoy it. It will show in your food that you
love what you do and your family or customers
will be the benefactors.

Do you have a favourite 
kitchen disaster story to share?

The funniest thing I think I’ve ever seen in a
professional kitchen was years ago in a very busy,
very well known franchise restaurant. I saw a
fellow line cook fill the deep fryer with liquid
hand soap instead of the similarly packaged
frying fat. He turned it on and you can guess the
rest.

Your last meal would be.........what?

A really, really, really big rib-eye, medium rare
and don’t you dare trim off any of the fat.
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Courtesy of Kraft Foodservice
Serves 16

INGREDIENTS                                  METRIC       IMPERIAL
Caramelized Apples and Onions:                                                
Unsalted Butter                                         33 mL         2-2/3 tbsp
Yellow Onions, julienne cut                    565 g                      1 lb
Apples, peeled, julienne cut                  565 g                      1 lb
Dijon Mustard                                          250 mL                  1 cup
French Toast:                                                                                            
Eggs                                                            16 each              16 each
Milk                                                              500 mL                 2 cups 
Ground cinnamon                                    75 mL              1/3 cup 
Sourdough Bread, sliced                    32 slices             32 slices
Sandwich Assembly:                                                                           
Ham slices (1 oz./30 g)                             900 g             32 slices
Kraft Extra Swiss Cheese Slices             310 g             16 slices

METHOD
Caramelized Apples & Onions: 

• Heat sauté pan on medium heat. Add butter; cook until melted. Stir in onions; cook
until they start to wilt. Add apples; cook until apples are tender and onions 
are caramelized, stirring occasionally. Remove from heat. Stir in mustard. 

French Toast: 
• Whisk eggs, milk and cinnamon until blended. Dip bread in egg mixture, turning to

evenly moisten both sides of each slice. Add to skillet; cook until golden brown on
both sides, turning once. 

For each serving: 
• Top 1 French Toast slice with 2 ham slices, 2 tbsp (30 mL) Caramelized Apples and

Onions, and 1 cheese slice. Broil until cheese is melted. Cover with second French
Toast slice.

Note: For best results, use Honeycrisp, Gala, Fuji or Jonagold apples.

Jam on Ham SandwichPulled Pork Stir Fry

S y s c o  T o d a y  28 S p r i n g  2 0 1 4

Courtesy of Cardinal Meats
Serves 2

INGREDIENTS                                     METRIC    IMPERIAL
Block & Barrel 

Classic Pulled Pork                                         200 g                    7 oz
Broccoli, chopped                                          125 mL                ½ cup
Red Pepper, chopped                                   125 mL                ½ cup 
Onions, diced                                                   125 mL                ½ cup
Sliced Mushrooms                                          125 mL                ½ cup
Bean Sprouts                                                    125 mL                ½ cup
Cooked Basmati Rice                                     250 mL                 1 cup
Sesame Oil                                                          7.5 mL               ½ tbsp
Vegetable Oil                                                       15 ml                1 tbsp
Soy Sauce                                                             15 ml                1 tbsp
Salt                                                                             1 ml                  ¼ tsp
Pepper                                                                      1 ml                  ¼ tsp 

METHOD

• In an oiled pan, sautée vegetables over high heat 
for 3 minutes

• Add Block & Barrel Classic Fully Cooked Pulled Pork with sauce. 

• Continue to cook until vegetables are tender.

• Serve over basmati rice.

what’s
cooking?
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Courtesy of Unilever
Yield:  1 Sandwich

INGREDIENTS                                  METRIC       IMPERIAL
Multigrain roll, split                                  1 each                1 each
Greek Mayonnaise 

(see recipe below)                                  28 ml                    1 tsp
Green leaf lettuce                                          14g                    ½ oz
Tomato, thinly sliced                              2 slices                2 slices
Chicken breast, cooked and sliced       112g                      4oz
Cucumber, thinly sliced                               28g                     1 oz
                                                                                                                   
Greek Mayonnaise                                                                               
Hellmann’s ½ the Fat Mayonnaise         125g                    4 oz
Crumbled feta cheese                                 28 g                    1 oz
Cucumber, peeled, 

seeded and diced small                          60 g                    2 oz
Mint, chopped                                                28g                    1 tsp
Pitted olives  - finely chopped                  28g                    1 tsp
Dried Oregano Leaves                                14 g                   ½ tsp

METHOD
For Greek Mayonnaise:
• Combine thoroughly; keep refrigerated until service.

For Sandwich: 
• Spread one side of each side of roll evenly with Greek

Mayonnaise.

• Layer one side of roll with lettuce, tomato, chicken and
cucumber.

• Replace top of roll; serve immediately or refrigerate 
until service.

Athens 
Chicken Sandwich 

Contemporary 
Chicken Salad Croissant 

Courtesy of Unilever
Yield:  1 Sandwich

INGREDIENTS                                  METRIC       IMPERIAL
Croissant, Split                                                      1                           1
Contemporary Chicken Salad 

(see recipe below)                                     84g                     3 oz
Green leaf lettuce                                          14g                 1/2 oz
Roma tomatoes, thinly sliced                    28g                     1 oz
                                                                                                                   
Contemporary Chicken Salad                                                       
White meat chicken, 

cooked, diced ½”                                    2.3kg                     5lbs
Red apple, unpeeled, finely diced     560 ml                   20 oz
Green grapes, halved                             560 ml                   20 oz
Hellmann’s ½ the Fat Mayonnaise     448 ml                   16 oz
Celery, diced                                              392 ml                   14 oz
White onion, minced                              392 ml                    6 oz
Hellmann’s Dijonnaise 

Creamy Dijon Mustard                        42 ml                 1 ½ oz
Lemon Juice                                                 10 ml                    2 tsp
Ground White Pepper                               10 ml                    2 tsp
Paprika                                                              5 ml                    1 tsp

METHOD
For Contemporary Chicken Salad:
• Combine all ingredients thoroughly; keep refrigerated 

until service.

For Sandwich: 
• Layer bottom of croissant with 3 oz Contemporary

Chicken Salad, lettuce and tomato.

• Replace top of croissant; serve immediately or refrigerate 
until service.
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