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THINKING OF 
CALIFORNIA SUNSHINE? 

For more recipe ideas visit
www.calclingpeach.ca

California Cling Peaches
are available from your
Sysco Marketing Associate.

We have that in a can. California Cling Peaches: eating healthy can be delicious

They’re the perfect choice for foodservice: delicious and decadent, sweet and succulent. Better still, 
canned California Cling Peaches are easy and inexpensive to work with. Canned at peak ripeness, 
all the flavour, nutrition and freshness are locked in. And they stay that way for up to two years, 
ensuring you always have consistently perfect peaches to serve. In fact, Nutrition & Food Sciences 
found that canned often trumps fresh in price, prep time and food waste.
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Food Service Facts
Annual restaurant budget
The average Canadian household spent $2,226 on food in 
restaurants in 2013. That amount includes tips but does not 
include the cost of alcoholic beverages.

Sprinkle on the chocolate
Think about using chocolate on your Valentine’s menu 
this year. Canadians gobble it up, eating an average of 5.5 
kilograms per year, according to Fair Trade Canada.  
Consider chcoclate on pasta, a Mexican mole or how about  

Top foodservice trends
The National Restaurant Association surveyed 1,600 chefs 

hot in 2016. Local sourcing and environmental sustainability 
continue to be hot trends. Let’s look at the top 20 trends:

01. Locally sourced meats and seafood 
02.  
03. Locally grown produce 
04.  
05. Natural ingredients/minimally processed food 
06. Environmental sustainability 
07. Healthful kids’ meals 
08.  
09. Sustainable seafood 
10.  
11. Ethnic condiments/spices 
12. Authentic ethnic cuisine 
13. Farm/estate branded items 
14. Artisan butchery 
15.  
16.  
17.  
18.  
19. Food waste reduction/management 
20. Street food/food trucks

Total Canadian Foodservice Vegetarian Entrées
Pasta and salads with no meat lose share of vegetarian entées.
Pizzas, entrées and vegetarian sandwiches/burgers gain share.

% Share of Servings

Vegetarian Pizza
Vegetarian Pasta
Vegetarian Entrée Salad
Vegetarian Asian Entrée
Vegetarian Entrée (non-Asian)
Veggie/Egg Sandwich/Burger
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At Ampersand | 27 you’re greeted 
by a kaleidoscope of familiar and 

together in creations that ignite
your wanderlust yet make you feel right 
at home.

is what this Edmonton restaurant is all 
about. Opened in the fall of 2014,
Ampersand | 27 provides diners with the

pairing,” says its website. “It’s a 
dish so exquisitely plated you 
can’t help but Instagram-tweet-
Facebook-tell your gran about it.”

Chef & Partner Nathin Bye 
decided to open his restaurant in 
the Whyte Ave. area of Edmonton 
because he is a big believer in its
revitalization. That’s one of the reasons
he and his business partner chose this 
historic district in south-central Edmonton.  

At Ampersand | 27 the décor echoes
natural elements, and exudes a vibe that
makes you feel as if you are dining outside 
in a forest. A large custom chandelier over 
the dining room gives the ambience of 
eating under the stars. 

Sharing food is a big theme on the 
menu. Bye is a big advocate of nibbling, 
picking, grazing and is not a fan of 

traditional menus in which courses are 

ordering several dishes, all to be sampled 
and shared.  Breaking bread with friends 
and family helps create lasting memories.

His menu is constantly changing but 
some of his favourite dishes are the
smoked chicken gnocchi, pressured

also really loves the restaurant’s charcuterie 
boards, not only because you can

customize your own, but because they 
were made locally for the restaurant by 
TruWood Artisan Holly Carmichael.

Local is a recurring theme within 
Bye’s kitchen, from his location which he
shares with a community of mainly local

Stollery Children’s Hospital. The 

by local potter Heather Edwards and
Ampersand’s walls are decorated with the

The customer base is an eclectic mix

its proximity to the University of Alberta),
but the restaurant’s demographic skews
to a broad category of guests ranging in
age from their mid 20s to late 60s.

With over 17 years of working
in restaurants, from high-end hotels to

for the government, Bye has opened
seven restaurants from the ground-
up.  He is formally trained as a 
pastry chef and has competed 
both nationally and internationally. 

A native of Edmonton, his
passion for food might be strong 
but he still manages to squeeze in 

other endeavours such as horticulture,
aquariums and scuba diving.

A Sysco customer for his entire 
foodservice career, Bye enjoys Sysco’s
personal touch because for him,
working with a supplier is all about the 
working relationship. The service 
Sysco has provided over the years has
been top notch.

Bye is planning to open a second 
location in the summer of 2017, and also

a larger scale.

Restaurant Photographer: Nathan Winski • Nathin Bye photographed  by Curtis Comeau.

Nathin Bye

Edmonton, AB

At Ampersand | 27 the décor echoes natural  
elements, and exudes a vibe that makes you feel as  

if you are dining outside in a forest. 

Flavour of  Canada Pr

Ampersand | 27
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With a new year comes an 

people alike) look at ways to cut costs and 
increase margins. This is the most practical 

 

allow them to capture a premium, while not 
diluting the quality or consistency of an 
eating experience.

Take for example an operation’s most 

it has great margins, is simple to execute and 
is generally consistent. However, on already 
low cost items like beverages, there is very 

by cutting costs. In cases like this, it’s much 

easier to grow margins from the top by 

adding a little extra, you can charge a 

The rise of “Specialty Beverages” is 
proof of this model. For many decades, 

in a cup, with the option of adding milk, 
cream, sugar, and more recently sugar 
alternatives like sweeteners. The price 

to lower the cost/quality of the ingredients, 
serve less for the same price, or increase the 
price of the cup. 

Enter Starbucks, the Seattle-based 

when they began marketing a line of 

By Jared Gaber, Rich Products of Canada



carried both their drip brew and espresso

to build beverages up by including

and particulates. In adding these low 
cost ingredients, Starbucks was able to
justify the premium price in the 
consumers’ mind due to the increased 
perceived “value” of the cup.

Today, we see food service operations 

lines of specialty beverages. In fact, 
according to Datassentials 2015 
Non-Alcoholic Beverage Keynote,

6 specialty beverages on their menu at 
any given time – 50% higher than the
national average. Whether it’s an iced
chocolate beverage with a whipped
chocolate topping, or a pumpkin
spiced latte during the fall season, 
consumers are gravitating to these
beverages regardless of the increased 
price. According to Technomic’s Menu 
Monitor, the average cost of a specialty

mindset of menu expansion with specialty 
beverages has also extended to teas, hot 
cocoas, frozen blended beverages and
even alcoholic specialty beverages.

In 2016, look for operators to continue 
to create unique specialty beverages with 

specialty whip toppings. Keep in mind, 
building your beverages will only build

Specialty HOT
    Beverages
p y

… continued.
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HACK #8:HACK #8:
FISH + CHIPS

NAPOLINAPOLI

We make it easy at
www.tridentseafoods.com

Go beyond the 
traditional fi sh fry. 

Off er on-trend seafood 
with fl avorful Italian-
inspired ideas like our
Fish + Chips Napoli.

Created in collaboration with the Muslim community in 1990, 
Maple Lodge Farms’ Zabiha Halal is the largest producer of 
Halal food products in Canada. 

For over 25 years, great tasting, high quality Halal certified 
food has made us Canada’s leading Halal brand, and inspired 
innovation is propelling us into the future. Our commitment 
to Halal food began with poultry, but is extending to other 
proteins and food categories. From fresh to frozen, to processed 
Halal products, Zabiha Halal has it all.

Contact your Sysco Marketing Associate for more information.

zabihahalal.com

QUALITY. 
INNOVATION. 
HALAL. ~ Food Service ~



The restaurant industry, like many
others, has changed and evolved over the
years.  Not only has it become even more
competitive with the addition of home meal
replacement, retail meals, and the 
subscription business but your customer has
become a much savvier consumer. 

Customers are well connected and
information is so readily available, their
perceived value and expectations of where 
they spend their hard earned money has 
become much more discerning.

It’s said that it costs 5x’s more to attract
a new customer than it does to retain a
current one.  Harvard Business School states
that “increasing customer retention rates by 

In such a competitive market with an 
educated consumer, what you can do within

where the customer decides to spend their
money. So the question becomes why 
should they spend it with you?

Have you ever thought about how much 
an existing customer means to your business
by dollar amount, over the lifetime of their 
patronage?  This is called CLV, customer 
lifetime value, and takes into account all the 
money they spend with you until they are
no longer a customer.

Customer lifetime value is a powerful
metric, as small increases in CLV can lead 
to huge gains in overall revenue.  

and the average customer stays with you for

With 1,000 customers, simply increasing that

Are you doing the right things to attract 
and keep the customers coming back?

The easy answer is that good food and
great service are the best ways to keep 
customers coming back but here are some
additional thoughts on how you can make 

1. Personal Connection: Making a 
social connection with your customer.  
Whether it’s an owner, manager or chef, 
someone should be the face of the business 
for people to identify with.  Being visible, 
getting to know customers, calling them by 
name, knowing their personal preferences, 
make the connection. This is one of the most 
powerful tools that you have over the 
impersonal corporate stores.

2. Kind Gestures: Random gestures of 
goodwill are much cheaper than discounting
and loyalty programs and they have far more
personal impact. They require you to be 

step in and reward your repeat customers, 
with a free espresso, dessert on a birthday, 
a special invite to your VIP function, just

rewarding people as you want to remain fair
and leave a lasting impression.

3. Value and Empower Your Servers:
These people are the ambassadors of your 
restaurant.  Not only do they connect with
your customers but they will also spread the
word to friends and family. Create that
connection, get to know them on a personal
level and make sure that you have a positive, 
fun, organized atmosphere for them to work 
in. If you have trained your servers well 
enough, then empowering them to make
random kind gestures on your behalf will not

To book your session, please contact us at stir@corp.sysco.ca
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Spotlight on Sysco Vancouver’s  
Foodservice Consulting Team

Andrew Mott 
Chef / Business Resource Specialist

Andrew started his hospitality journey working 
in hotel kitchens washing dishes and continuing 
on to complete his Red Seal Certification. 

Andrew then joined the Earls Restaurant group 
where he worked for 18 years starting off as 
a prep / line cook to Kitchen Manager, Chef, 
Quality Leader and eventually Owner Operator. 
Andrew also had the opportunity to lead the 
Earls opening teams to Phoenix, Denver, and 
Dallas when they expanded into the U.S. 

In 2003 Andrew joined Sysco Vancouver where 
for the last 9 years he has held the positions 
of Marketing Associate, District Sales Manager 
and currently Business Resource Specialist. 

We welcome Andrew to the Business Resource 
team, where he looks forward to working 
with our customers and sharing his many 
experiences in culinary trends, food costing, 
menu development, staff selection/training, 
and promotions. 

Andrew Nickerson  
Chef / Business Resource Specialist 

Andrew’s 25 years of experience in the food 
service industry has encompassed everything 
from fine dining, high-end grocery stores and 
chain restaurants. 

In the early stages of his career he spent 6 years 
learning how to implement and maintain kitchen 
systems, food cost controls and organization 
tools and procedures with the Earl’s Restaurant 
group. 

Andrew earned his Red Seal Certification 
through the Westin Hotel Group and then went 
on to run the culinary side of the Urban Fare 
Market in Yaletown. Most recently Chef Andrew 
opened the Kingfisher’s Waterfront Bar & Grill 
in Maple Ridge with Chuck Currie of White 
Spot fame. 

Andrew is a welcome addition to our Business 
Resource team bringing with him a wide 
variety of knowledge and skills which includes: 
Inventory systems, kitchen flow analysis, food 
cost controls, menu and recipe development 
and plate presentation.

www.syscostir.ca

only increase their personal commitment to
you but will also enhance the value
perception and loyalty of your customers.  

customers are likely to talk about their
negative experience with 22 other people.

4. Engaging Social Media: Social
media allows you to interact, create
connections and increase your customer 
visits. Some of the most popular are
Facebook, Pinterest, Twitter and Instagram. 
Make sure your comments are genuine,
interactive, the images are creative and 
enticing and you’re making that personal
connection with your following. Remember
50% of customers make their buying decision 
based on social media.

5. Local Community Involvement:
Becoming involved in the community is 
not only a powerful way to get the word 
out but it also creates the connection
between you and your customers. People 
like to support businesses that support their 
local community.

If 70% of your revenue is generated from 
repeat business, are you doing everything it 
takes to maintain the consistency of the food,
service and the experience that’s needed to
exceed your customers’ expectations and
keep them coming back?

“...businesses with 40% repeat customers
generated nearly 50% more revenue than
similar businesses with only a 10% repeat 
customers”- SumAll

What’s your business value add?

Article by Dave Colmer
Business Resource Manager • Sysco Vancouver
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You can tell Hemant Bhagwani has 
worked in restaurants around the globe.
His management style is all-inclusive 
and egalitarian, paying respect to chef 
and dishwasher alike.

The Toronto-based restaurateur has 
been making headlines since abolishing 
his restaurant’s old traditional style of 
tipping, which depended on the 
generosity of customers. Instead, he’s 

on the net sales of the restaurant bill.
“I’ve always thought the disparity 

was huge in restaurants between the 

hostesses walking away with nothing,” 
Bhagwani explains of his innovative
tipping structure. “I thought it’s not right 

so I came up with the idea and added a
12% admin fee.”

Bhagwani is the owner of Amaya, a 
restaurant chain founded in 2002, which
features formal, fast casual and quick 
service restaurants in 18 locations from 
Ottawa to Kitchener. He decided to 
change his restaurant’s tipping structure

Amaya restaurant on Bayview Ave. near
Eglinton in Toronto. It is now called the 

When paying with debit or credit 
cards in restaurants today it’s common

to see the POS screen light up with tip

and sometimes even 22%, says Bhagwani,
who dines out frequently. He doesn’t
like that.

“We’re cheating our guests,” he says.
“When you go to a restaurant you
either pay 15, 18 or 20% on top of the
gross sales and taxes and that’s not a
transparent way of doing business.”

owner to institute a no-tipping policy 
and the move has certainly made

media sites for his new policy and
received some mean-spirited anonymous 
phone calls.

Besides the 12% administration fee 
customers pay, Bhagwani contributes

wages. He believes the contribution from 

ownership of the restaurant and instills 
them with feelings of pride in their work.

their contribution is an integral part of 
the overall operation and that only serves 
to improve business.

the change with a mix of emotions from 
skepticism to approval. While business

is still building at the new restaurant, 
Bhagwani suspects his no-tipping 
scheme will ultimately be good 
for business.

“Some of them called me crazy and 
some are nervous and some are getting 
more comfortable and loving the idea,” 

I can see that the food and kitchen has 
more spring in its step. If we’re closing 
at ten and a guest comes in at 9:30, the 
kitchen doesn’t rush it anymore because 
their salaries are based on sales and they 
get more if there are more sales.”

Critics of his no-tip policy say it 
encourages lazy employees, who will 
receive a set amount regardless of how 
good or bad the service is. Bhagwani 
stresses that customers are not obligated 

to pay the 12% administration fee if they 
feel the restaurant fell short in some way.

“The most important thing for me is 

hospitable,” he says. “The restaurant 
experience is not just food and if 
somehow we fail and customers want 
me to deduct the 12%, I will.”

The Indian Street Food Co. 

but its focus will be more the robust 

houses from the 1940s and ‘50s.

Restaurant owner takes democratic approach to tipping.
That way, everyone gets a share.

By Kelly Putter
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CouCouCouCouCo rtet ssysy sy s ofof f HigHigHigH h Lh Lh LLineiner Fooddddoodserservicvicceee

Ingredients:
12 pieces – High Liner Foodservice  
                     Battercrisp® Salmon Bites
45 mL – 3 tbsp – sweet chili sauce
5 mL – 1 tsp – lime juice
sesame seeds for garnish

Method:
Cook Salmon Bites as per directions.
Toss with sweet chili sauce and lime juice.
Garnish with sesame seeds and spike with 
bamboo skewers.

A great pass around appetizer!
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EXCLUSIVE RECIPE

CouCourtesy y of Higgh Liner Foodservice

Ingredients:
12 – High Liner Foodservice Signature  
       Dip’t & Dusted Sriracha Cod Strips
12 – tortillas, 6 inch
250 mL – 1 cup – lettuce, shredded
125 mL – 1/2 cup – tomatoes, diced
60 mL – 1/4 cup – green onions, diced
15 mL – 1 tbsp – coriander, chopped
30 mL – 2 tbsp – olive oil
1 lime – 1 lime – lime juice

Method:
Prepare Cod Strips as per directions.
Create fresh tomato salsa by combining tomato, 
green onions, coriander, olive oil and lime juice.
Slice cooked Cod Strips on a bias.
Fill tortillas with lettuce, tomato salsa and top 
with Sriracha Cod Strips.
Serve with guacamole. 

Small on food cost, big on profit!
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Beef up your fish and seafood offerings this year. 
Customers want healthier proteins that go easy on wallets and waistlines.

Atime has slipped away for people to ignore their 
New Year resolutions, many of which included 

And what better way to eat right this year than with 

well as nutritional needs. Not only do customers gain 

achieve the bonus of eating tasty proteins that go easy 
on the waistline.

Here’s a sampling of what our waters have for  
your table:

Shrimp – Long the favourite seafood item on 
menus, shrimp’s versatility makes it a must for your 
restaurant. Use it in appetizers, entrees, as an ingredient 

in stir fries or noodle dishes or as a topping. Portico 
brand shrimp comes in a range of counts from under 
10 to over 300 per pound.

When shopping for shrimp look for uniformity in 
size and colour. Shrimp should never look dry or 
dehydrated. Disregard shrimp that has black spots 
because that indicates it has aged before it was frozen. 
Avoid a yellow-green cast as that means a high dose of 

for a sour taste or unpleasant odor, which likely means 
it’s been soaking in melted ice for too long. Also watch 
for product that feels slimy and has  a metallic taste as 
that usually means it has been soaked too long in sodium 
tri-polyphosphate.

Try shrimps in jambalaya, a classic New Orleans 
dish that incorporates rice and the traditional Cajun 

By Kelly Putter
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Lure the Best… continued.

smoked andouille sausage. Or how about
shrimp bisque or a pasta dish featuring
a cream sauce made of shrimp and
white wine?

Squid – Mainly known in restaurants –
as calamari, this seafood favourite is
available in a number of varieties including 
trimmed and untrimmed tubes, tentacles,

Portico Bounty breaded strips that 
arrive cleaned and trimmed and ready 
for the fryer.

With calamari you’ll want to ensure 
your tubes aren’t split. Make sure they 
don’t have any unwanted squid parts such 
as intestines or beaks in them. Also check 
that they aren’t discoloured or that
you aren’t receiving product that has 
a higher count of tentacles when
compared to rings or tubes.

Calamari can be served with a variety 
of sauces and dips. Consider sweet Thai 
chili sauce or you could try a Thai-inspired

sauce, garlic, sugar and Sriracha. A 

Romesco sauce, which is a Spanish-
inspired mix of nuts, red peppers, roasted
garlic, olive oil, red wine vinegar, onions 
and chiles or hot peppers, is also 
delicious with calamari or other seafood

Scallops – Whether you’re searing,–
poaching, crusting or broiling, scallops are 
superior in their plump size, tenderness 
and delicious taste. Portico brand harvests 
its scallops from the North Atlantic Ocean
whose strong, cold currents produce top-

and white to beige in colour though some 
have a slight orange tint. Avoid those that 
have taken on a brown discolouration or 

Frozen scallops should be shiny and solid. 
If the packaging contains a good deal of 
frost, it could be a sign the scallops passed 
their freshness before freezing.

Like many of their seafood cousins, 
scallops are extremely versatile and can 
be incorporated into many dishes and

cuisines. Try them in grilled seafood 
kebabs, baked au gratin or spice up your

Lobster – Portico lobster tails are all–
about freshness thanks to the close 
proximity of where the seafood is caught 
to where it is delivered for processing.
Suppliers are strategically located along 
coastlines to ensure quality. In fact, tests
reveal that Portico lobsters have lower 
bacteria counts than other brands. An 
added bonus is that multiple sizes are
available with no minimum quantities 

diverse menu.
While butter and lemon are obvious 

choices for your lobster tails, consider
spicing it up a bit by adding tarragon, 
ginger, garlic or whatever your favourite
seafood seasoning is right now. Grilling is
a popular choice thanks to health and
weight concerns, but think about smoking 
your tails, too.

Tuna – Albacore is a premium tuna –
that is typically light and creamy white in



the main ingredient :: Winter 2016 :: 19

Lure the Best… continued.

colour. Skipjack is darker than other tunas 
with a stronger taste. Its smaller size makes 
for smaller loins and chunks. This is
Sysco’s lowest cost tuna and its biggest 

ranges in colour from pale tan to pink and 
is similar to skipjack. Tongol is white to
light pink with meat that is tender and not 
as dry as albacore.

Sysco sets standards for its tuna that
are higher than what the federal
government imposes. As a result, Sysco
has a zero tolerance policy when it comes 
to hard bones in tuna, scorching, signs of 
decomposition, poor cleaning and bruising.

Consider grilled tuna skewers that
have been marinated in lime juice 
and cilantro or searing tuna steaks in a 
hot iron skillet and topping it will a 
compound butter seasoned with capers 
and red peppers. 

Tilapia – The global appeal of tilapia–
and what is making it the fastest growing 

low cost. No additives, preservatives or 

antibiotics are in Portico’s tilapia, which 
is grain fed and cage raised in clean, 
freshwater lakes and reservoirs. Since the 
Portico Simply supplier owns the farms, 

hundred per cent traceability. 

tacos. To make them healthier, grill the 

marinade of lime juice, garlic, cumin, chili 
powder, vegetable oil, salt and freshly 

tortillas and top with a tangy red cabbage 
slaw. Or fry tilapia sprinkled with Cajun 
seasoning and dredged in cornmeal for 
taste of southern cuisine.

on in restaurants across the country. 
Customers’ demand for sustainability, 
healthier fare and more adventurous 

Restaurants statistics show the likelihood 
that guests will order a seafood entrée is 
29%, making it the most likely 
ordered protein. Are you hooked yet?

Foodservice 
Seafood Trends:
• Grilled seafood is hot thanks to the  
  perception that it’s healthier minus  
  oils and butter.

• Fusion, which combines elements  
   of different cuisines, is big. 

• Surf and turf is a classic but today it’s  
   being revamped. Think roasted lamb  
  with seared scallops or sirloin steak  
  with shrimp scampi.

• Southern seafood such as shrimp and  
  grits is enjoying resurgence as is the  
 spicy fare of Creole and Cajun cuisine. 

• Fruit and seafood is a popular pairing.  
   Try citrus-based marinades on grilled  
  fish or fresh-fruit salsa with shrimp  
  and calamari.

McCain® Potato Gratin. Imagine the possibilities. ®/TM McCain Foods Limited © 2015

Make them your own.

McCainFoodservice.ca

Imagine parmesan and shredded potatoes rolled together and then baked to crispy 
perfection. Now imagine that topped with mozzarella cheese and mouthwatering 
pancetta wrapped shrimp. That’s what we did with our McCain® Potato Gratin.

What will you create?





We all know food and love are 
inextricably linked. Think of the iconic 
spaghetti and meatballs love scene in 
Disney’s Lady and the Tramp and you  
may be reminded of that sweetheart you 
once wooed with a signature dish or a 
special recipe.

If not, we’re convinced that some food, 

child or maybe even a pet. In our quest to 
honour Valentine’s Day and Family Day, 
we decided an article on what grub sets 

asked chefs and foodies and our collection 
of answers range from sweet and tart  
to bold and spicy.

Let’s dig in:
“I love garlic and when you think of 

Valentine’s Day the two don’t really go 
together,” says Donna Dooher, a Toronto 
restaurateur and president of 
Restaurants Canada. “But honestly,  
I think we are misinformed when it comes 

garlic in the world, and it’s worth paying 
a little more for. We need to handle it 
meticulously, though. Be sure to pull out 
the germ in the middle of the clove because 
that’s the bitter part. On Valentine’s Day, 
I’ve seen a lot of dates nervous and  
cautious about eating garlic. But I say  
cook with reckless abandon and eat with 
reckless abandon.”

“The foods that are nearest and dearest 
to my heart are those that remind me of 
growing up on the farm in central Alberta,” 

says food and travel writer John 
Gilchrist, “either dinner with my family 
or chowing down with the huge harvest 
crews. Dishes like my mother’s scalloped 
potatoes and her apple pies. Thick slices 
of my grandfather’s house-cured bacon 

Even fresh peas, eaten raw out of the pod 
and new potatoes that have never been as 
good anywhere else. Good, natural 

home to the farm.”
“For me, food and romance are more 

than just tenuously connected; my husband 
is a restaurant chef and at the time he and 
I met I was as well,” says food trends 
expert and Chef Dana McCauley. “So, 
for us, food and love are inextricably 

times it’s sometimes Cremant, but when 

further north in France. It’s nice to have a 
monthly tradition that brings you back to 
one another.”

“If I want to impress my wife by 
preparing one of her favourite dishes, that 
meal can be champagne and caviar or it 
can also be a simple meal such as a piece 
of crusty bread, a dollop of mayo and fresh 
ripe tomatoes with a sprinkling of Maldon 
salt and black pepper,” says Toronto chef 
and restaurateur Michael Bonacini. 
“Food is a great equalizer because it 
connects us. It reminds us of our 

By Kelly Putter
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SUPC Description Approx. Pack Size
3572035 Battercrisp® Salmon Bites 17 g 1 x 10 lb

Battercrisp® 
Salmon 
Bites

NEW!

1-800-387-7422        www.highlinerfoodservice.com

grandparents and our childhood. We eat
during bad times and look for comfort, we 
use it to celebrate and communicate
moments of joy and happiness. I know 
when I prepare a lamb’s kidney breakfast 
or a big pot of polenta for my 92-year-old 
father-in-law, his eyes light up because he
remembers that growing up. It makes
everyone happy.”

“Food is the way to my wife’s heart,” 
says David Franklin, a corporate chef 
for Sysco Southwestern Ontario. “We 
were dating and I remember making an
absolute mess of my parents’ kitchen

included chocolate in some form in every 
course. I had a vanilla bean and cocoa
vinaigrette on salad greens with goat cheese 
and candied pecans. I followed that with
cocoa-bean seared scallops that had peach 
and chocolate butter sauce, a duck soup
with cocoa nibs and Thai red curry paste.
For the main course we had braised-beef 
short-rib ravioli with bittersweet chocolate 

chocolate cake with stewed fruit. She 
loves when I cook for her, but I don’t do
it enough now.”

me holds a special place in my heart,” says 
Mary Luz Mejia, a Toronto food and
travel journalist. “We were just getting
to know each other and at the time I was 
a far superior cook. He made a chicken and 
sour cream and lemon juice dish served 
over rice or noodles but the lemon juice
curdled the sour cream so that it looked
unappetizing because the chicken appeared 
water logged and the sauce was split. I ate

looked. He’s now an excellent cook but
back then I was taken with how he went 
to all this trouble to impress me. I thought, 
‘This is a good human being, who made

adding smoked paprika and other things, 
and together we’ve made it better.”

“I got a lot of my love for food from my 
granny,” says John Higgins, a master 

chef and director of George Brown
College’s chef school. “I especially recall
fond memories of Christmases there where 
I delighted to the smells of turkey slow 
roasting in the oven, a pot of broth on the
stovetop just trickling over slightly and the
cloutte dumpling steaming away. What
smells, what memories. I have never made
a soup or a pudding as good as my granny’s.
However, when I was at Buckingham 
Palace, I found a recipe for shortbread 
that came close. Those smells sent shivers 
up my spine with a taste that exploded 
in my mouth.”

“I would have to say that one of my 
favourite dishes from my memory is my 
mom’s chocolate marble layer cake that
she made for our family birthdays,” says
Gail Hall, an Edmonton chef and food 
maven. “I’ve tried to re-create it, but I 
can’t get it quite the same. I’m sure it also 
had something to do with the fact that I 
would ‘help’ my mom in the kitchen and 

remnants of chocolate icing.”

Eating with Love… continued.



the main ingredient :: Winter 2016 :: 23

Sitting where George Street 
intercepts with Water Street in 
downtown St. John’s, North 

America’s oldest city, YellowBelly 
Brewery & Public House is a  stone and 
masonry testament to a bygone time. 

one of the few mercantile buildings to 
survive the Great St. John’s Fire of 1892.

Its colourful name pays tribute to the
Irish immigrants who entered Newfoundland 
between 1750 and 1830. The
Yellowbellies were an Irish faction 
hailing from County Wexford who 
once famously tied strips of yellow 
cloth around their middles in a 
hurling match. Following their 
victory, King George III was heard to

anniversary, YellowBelly has much
to boast. For starters, there is 
its award-winning brewmaster Liam
McKenna, whose brew philosophy 
is to keep it simple. But equally
impressive is the pub’s forward-thinking 
cuisine, which is scratch-made, fresh 
and delicious.

5 year renovation. The UnderBelly, a bar 
nestled in the cellar of the YellowBelly, 

was added in 2013.
The cuisine is upscale casual dining

with a focus on fresh ingredients.

well as two kitchens, three dining areas
and a convention space.

Hand-cut potato chips, sausage & 
provolone arancini, creamy seafood
chowder, turkey taco pizza and St. John’s
stout braised shortribs are just a few of 

incorporate local ingredients. 
The cooking team shares a belief in 

using fresh ingredients to produce 
high-quality pub food. YellowBelly’s
makes its own salsas, dressings and
sauces, which distinguishes the eatery
from many others and certainly from 
chain restaurants. 

Executive Chef Richard Alata has 
been at YellowBelly’s four years. He
trained in the Philippines and later
worked as a chef for Princess Cruise 
Lines as well as in Colorado.

Recently, Chef Alata got a taste of 
what it’s like to be involved in a television 
production when the producers of You

took two days to shoot and the restaurant
had to be shut down during that time.
The episode will air in the spring of 2016.

Sysco has been YellowBelly’s
one-stop supplier since it opened in 2008.
The chef enjoys browsing for new 

products and ordering his
products online through Sysco

Source. “We enjoy the 
relationship we have with Sysco 
because they have all the 
products we need in one supplier,” 

says Chef Alata. “Whenever I need

to source it for me. Add to that
dependable deliveries, a knowledgeable
marketing associate, good quality
products, plus they make sure our
products are always in supply.”

Despite its success, YellowBelly’s
won’t be resting on its laurels anytime 
soon. The pub and brewery already has

to include a brand new restaurant at the
new brewery.

St. John’s, NLFlavour of  Canada Pr

The cooking team shares a belief in using fresh  
ingredients to produce high-quality pub food. 
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We’ve heard plenty about Millennials 
as restaurant customers and how to market

but how do they rate as employees in your
foodservice operation?

Born between the early 1980s and 

Generation Y) range in age from roughly
15 to 35, which generally speaking, is
prime hiring age for those seeking their

range would also be a time when educated 
and experienced chefs, foodservice 

a wide pool to draw on from inexperienced

skilled wine steward.
Millennials account for the biggest

segment of the Canadian workforce at
nearly 37%. It’s believed in Canada by the
year 2028, 75% of our workforce will be 
made up of Millennials. As the largest 
cohort since the baby boomers, Generation
Y is clearly a forced to be reckoned with.
Given the extra challenges faced by
restaurants such as high turnovers and
low wages, knowing how to recruit, hire 
and retain this employment-choosy
demographic will go a long way.

Restaurateurs still operating rigid, 
authoritarian workplaces will likely 

who seeks a more easy-going work 
environment, special treatment and a
collaborative approach to work. They

entitled view at work given the
advancement opportunities and personal 
accommodations they expect. Here’s a
look at how to attract, maintain and
manage Gen Y:

Social Presence – Having a website–
that shows your restaurant is a fun place 
to work goes a long way in the mind of 
the Millennial. Remember this cohort is 
accustomed to sharing everything so they
will want to tell people about the cool

This mighty demographic is a force to be reckoned with.  
Let Millennial employees be your restaurant’s meal ticket.

What Millennial Emp
By Kelly Putter
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place in which they work. Weaned on
social media, Generation Y can prove
to be loyal and creative employees if 
given the tools to communicate, share
and interact with others through
digital platforms.

Don’t be afraid to capitalize on their

into their expertise around blog writing
and design. Ask them to suggest
improvements to your website, especially
if it’s old and outdated. Millennials want
to be needed and to feel a sense of pride 
about where they work.

Work Life Balance – For Millennials –
work is just one piece of life – not all of it.
Personal and social aspects rate equally
with work for Gen Yers. This generation
grew up within school and family
environments that believed in consultation
and collaboration. Their voices were
heard. To engender loyalty and dedication
in the workplace, their opinions need to 
count. Consider their advice on areas that 
are important to them: how to market to 

their generation, taking part in social
media and community causes, embracing
technology and providing healthier
food faster. Make your workplace

perks, mentoring and opportunities for
professional development.

Transparency – Millennials need to–
know what’s what when it comes to the
businesses for which they work. Do you
support community causes? Which ones?
Are your buying practices ethical, green,
sustainable? What about your business
values? The Gen Y take on business is
one that may require more sharing of 
information from management and owners
than you’re used to, but remember
their approach is one that looks at the
overall improvement of the restaurant.
Within that framework, give them
opportunities to help you improve and
they may surprise you.

To accomplish 
goals and tasks, Millennials need to work 

independently and they do this well
within a group setting. Hierarchical

better to employ a system in which
feedback and new ideas are encouraged.

Gold Stars – Within the Millennial–
world, everyone is a winner and that can
present a bit of a problem. Managers and
bosses need to be clear with their Gen Y 
employees. If they do a good job be sure
to tell them. They like that. But if they
fall short with a task, they need to be told,
too. And the sooner, the better. This text-
savvy group like frequent feedback so
don’t be afraid to praise, direct and guide

but also from employees to other team
members is vital.

Millennials undoubtedly present
something of challenge especially for 
restaurants that run a tight and demanding
ship. Learning to navigate around their
demands while meeting your own is
clearly the key to success.

How to Appeal to Millennial Workers
• Offer perks like mentoring and   
  professional development

p gp

• Give them opportunities to demonstrate  
   their social responsibility
• Encourage collaborative efforts, creative
  approaches and team efforts

gg

• Make your workplace fun
• Provide a diverse working environment
• Update your website’s design
• Integrate the restaurant for advanced 
  digital communications

gg

• Support sustainability and local  
  food sourcing
• Emphasize organic, hormone-free 
  and ethically sourced ingredients

p gp g

• Make work schedules flexible

loyees Want
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Sysco Marketing Associate Profile:
Mark Crough • Sysco Torontosco Toront

Q: 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.
A: I worked as a server for East Side Marios while I was in college. 
This gave me an appreciation of how much restaurants rely on 
their distributor to ensure they receive quality product in a 
consistent, error-free manner.

Q: Where do your Accounts fall in relation to your territory 
- do you have to visit several communities?  Describe the
account composition of your territory (ie street, pub, fine 
dining etc..)  How does this affect how you do your job? 
A:
ensure I’m co-ordinating my week in a well thought out approach.

banquet facilities, golf courses and pubs which help me stay 

customers at Sysco.

Q: What do you like best about Sysco Brand?
A:
I’m ensuring my customers have access to products no other 
distributors have. This along with the quality of the Sysco Brand 

their customers daily.

Q: Do many of your accounts use Sysco Brand and what has 
operator response been to Sysco Brand?
A: All of my customers use the Sysco Brand line up and thoroughly
enjoy the quality each product brings to their establishments.

Q: Describe how you have helped customer’s solve problems.
A: I like to think that one of my greatest strengths is my ability 
to listen to my customers. I’ve learned through the years that 

Q: What is the most challenging aspect of your job?
A: The most challenging aspect of my job is ensuring I am 

Q: What is the most rewarding aspect of your job?
A: 

throughout my customer base. Having moved here from 
Peterborough 14 years ago I truly feel a part of this community
now due to solely to this role as a Marketing Associate.

Q: What are the good things about working with your 
accounts?
A: One of the best parts of this job is when I’m able to help my 
accounts succeed in their business goals. Whether it be through 
working with our valued vendors or ensuring they are costing 

Q: What are your goals for the future? Future plans with any 
particular accounts.
A: I have won the torchbearer status the past two years
and would certainly like to fall into this category again in the 
years to come.

Q: What do you enjoy most about working for Sysco?
A: 
know. The comradery between my fellow Sysco employees 
and meeting with great customers on a daily basis is what makes

Q: What foodservice trends do you see emerging? How do 
you respond to them?
A: Customers are needing to become much more savy about 
their approach to centre of the plate these days, due to the 

out of their comfort zone and start trying alternate cuts or recipe

Q: What do you think is the biggest mistake that an operator
might make in today’s market?
A: I think that operators need to ensure that they’re consistently
thinking of new ways to evolve their restaurants and menus.  

that this industry faces and forget to stay focused in what they 
can be doing to grow their business.  

Q: What do you think makes some operators successful and 
others not so successful? (particularly when they are running 
similar size/type businesses)
A: I think its very important for operator to ensure they’re 
creating a team atmosphere within their establishments. 
Employees need to feel a part of something if they’re going to 
bring 100% to the job each week. Sharing thoughts and ideas 
as a team on a regular basis is the best approach for a team to
work as a successful unit.
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THE BEST BASE 
FOR 

Craveable Potatoes 
IS 

CRAVEABLE POTATOES.

TASTING IS BELIEVING. 
Order your free sample of Brilliant Beginnings® at 
baf.com/brilliantbeginnings

CONTACT YOUR SYSCO MARKETING ASSOCIATE FOR MORE INFORMATION.

™

Don’t make 
great coffee.
Just serve it.

To find your perfect
NESCAFÉ ALEGRIA
solution, call us at:
1-800-288-8682.

Designed for simplicity, NESCAFÉ Alegria® lets you
offer consistently great coffee, no matter what size your
operation. It’s efficient and reliable, so you never need to
worry about making coffee.

Simply let NESCAFÉ Alegria serve it for you.
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Wicked Thai-Style
Soup with Chicken

Campbell’s® Verve®

Tomato Soup
Campbell’s® Classic

Chicken Corn Chowder
with Sweet Peppers

Campbell’s® Signature

flavour
SIMPLIFIED

Satisfying every appetite is no simple task. That’s where we come in. Campbell’s® 
Classic, Signature and Verve® soups make it easy to serve amazing flavour in every 

bowl – with timeless favourites, on-trend options and uniquely indulgent creations.

To explore Campbell’s® Classic, Signature and Verve® soups,
visit CampbellsFoodservice.ca

© 2015 Campbell Company of Canada.


