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F R E S H N E S S  &  S U S T A I N A B I L I T Y 

Sysco/FreshPoint® brands have never looked better – delivering newly designed packaging that is

more sustainable and easier to read. Known for its quality, Sysco/FreshPoint hand-selected

produce will soon look as good on your shelf as it does centre of the plate.  

To learn more, contact your local Marketing Associate.

© 2018 Sysco Corporation. All rights reserved.
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A Fresh Perspective on Produce



Note from the  
Executive Editor

Let colour, flavour and texture 

make a healthy impression on your 

menu with vibrant Beet and Citrus 

Salad, a dish by Chef Neil Doherty 

from Sysco Corporate. Find the 

recipe for this and other dishes in 

the recipe book at sysco.ca/foodie 
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Dear Valued Sysco Customers,

In the age of social media, we’re always just one Instagram post away 
from discovering the next big food trend. Trends that can credit social 
media for their widespread stardom include poke bowls, avocado toast 
and the beyond-basic bowl of ramen. Some trends spark even bigger  
shifts in dining culture – and that is what is happening right now with 
plant-based, vegetable-forward cuisine.

Today’s foodservice operators are responding rapidly to diners’ desires 
to eat fresher and healthier by including more plants and plant-based 
proteins in their diets. The National Restaurant Association’s list of trends 
for 2018 includes veggie-centric and vegetable-forward cuisine, and 
according to Technomic’s 2017 Centre of the Plate: Seafood & Vegetarian 
Report, consumers consider vegetarian or vegan options to be more 
healthful. We are seeing long-term supplier partners investing in upstart 
companies focused on the development of plant-based protein products, 
and Sysco is making room in our assortment for these innovative items, 
such as one runaway hit – The Beyond Burger®.

With health and wellness in mind, chefs are discovering a new world of 
culinary creativity and innovation with plant-based dishes that deliver 
incredible flavours and textures to some of our favourite and familiar 
carriers, such as tacos and sandwiches. Our team of Sysco chefs has 
compiled a great assortment of recipes for this issue that showcase the 
best of spring produce with on-trend twists and ethnic influences.

Sysco’s partnership with our specialty produce company, FreshPoint®, 
offers the bounty of our fresh hand-selected produce to both Sysco and 
FreshPoint customers. With industry-leading quality assurance and  
food safety processes in place that ensure the safety, freshness and 
consistency of every piece of produce that comes off our trucks, we take 
great pride in knowing we are delivering the best local and seasonal 
produce for a true and traceable farm-to-fork dining experience.

As always, thank you for the continued opportunity to earn your business 
each and every day. We work hard to give our customers our best and always 
welcome your comments and feedback at marketing@corp.sysco.ca 

Enjoy the issue,
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Best of the bunch 
When it comes to meat, seafood, produce or dairy, 

customers are thinking about freshness above all else. 

Sysco has programs in place in all areas to guarantee our 

offerings are the best in the industry. Our Lot Set-Aside 

program ensures we get first choice of the best harvested 

crops for our canned products. The GAP program (Good 

Agricultural Practices) ensures top-quality fresh produce. 

Working with small farm programs like Iowa Premium 

guarantees quality control on small-batch beef, as well as 

helping create an overall close-knit network of suppliers.

Specialty offerings
Besides placing huge importance on quality assurance,  

we are always looking for ways to bring in and source new,  

on-trend items for our customers. Our specialty companies –  

FreshPoint Produce, Trimpac Meats, Derma Meat 

Co. and EGP to name a few – have dedicated supply 

chains that ensure traceable, wholesome ingredients 

and set our customers up for menu success.

At Sysco, we are committed to exceeding industry standards while  

 meeting the highest quality assurance for every product  

category. From best-of-harvest produce, to small-farm  

premium meats, to traceable spices and sustainable  

seafood, we’re always ensuring we source the  

best available. That’s our Fresh Promise. 

4 SYSCO FOODIE

NATURALLY FRESH
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S ysco is dedicated to supplying the freshest locally sourced products 

available. This not only helps meet a growing consumer demand to “eat 

closer to home,” it also helps small businesses get the recognition they deserve 

for the quality and care that goes into perfecting their craft.

In the late 1930s, a young Stanford graduate 

named H.W. “Cy” Mann made his way to the 

Salinas Valley, where he began trimming fruit 

for 40 cents an hour. By 1939, he had saved 

enough money to open his own carrot-picking 

operation, and Mann Packing Company was 

officially born. In 1976 the Ramsey and Nucci 

families joined Mann as partners, and today the 

third generation of those families continues to 

lead the business.

Today, Mann Packing Company is one of the 

nation’s leading suppliers of premium fresh 

vegetables and stands at the forefront of product 

innovation, environmental sustainability and 

green supply chain management practices. 

Mann is a long-time partner of Sysco, and their 

sales team has supported over 37 food shows, 

27 sales meetings and trainings, and numerous 

field tours every summer.

They’ve also worked closely with Sysco to 

launch exclusive products and create unique 

sales training tools to bring products to market 

faster. Over the years, they have been awarded 

several Gold, Silver and Bronze level supplier 

awards for the produce category, as well as the 

distinguished Gold Heritage Supplier Diversity 

Award for being a women-owned business.

Sustainability is top of mind through all of 

Mann’s operations: 90% of their facilities’ 

wastewater is recycled, while the electrical 

usage at their Salinas facility has remained the 

same since 2001, despite a 50% increase in 

capacity. Mann’s ability to ensure farm-to-table 

freshness while conserving natural resources 

and supporting sales growth has earned them 

recognition as a top Sysco supplier. 

Umberto Mastronardi began his career as a 

vegetable grower in the typical way – planting in 

open-air fields. But he had a vision of providing 

customers with fresh vegetables all year long.  

So in 1954 he founded Mastronardi Produce  

and brought the first commercial greenhouses  

to the continent.

Four generations later, the Mastronardi family 

still owns and manages what is now the leading 

greenhouse vegetable company in North America. 

And for more than a decade, they have been 

proudly packing Sysco branded products and 

servicing Sysco OpCos throughout North America.

“Our partnership with Sysco is incredibly 

valuable, not only to Mastronardi Produce, but 

to the foodservice industry as a whole,” explains 

Dean Taylor, Director of Foodservice Sales at 

Mastronardi Produce. “We introduced several 

new and innovative items over the past few years 

that had a great response from the foodservice 

industry, and as a result, increased case sales  

at OpCos.”

Growing consistently flavourful produce under 

the same high-quality standards that their 

customers have come to expect remains the top 

priority for Mastronardi Produce. Their extensive 

traceability program can track every product 

from “greenhouse to table,” ensuring that their 

produce retains its optimal freshness and flavour 

by the time it reaches the customer’s plate.

Even as Mastronardi Produce continues to pioneer 

new greenhouse technologies and sustainable 

growing practices, they retain their old-fashioned 

ideals and dedication to providing vine-ripened, 

hand-picked produce. These are among the 

reasons that Mastronardi Produce was presented 

with the Sysco Sustainability Award and are part 

of what makes them a valuable partner to Sysco.

S UP P L I E R

S U P P L I E R

L O C AT I O N

L O C AT I O N

Mann Packing

Mastronardi Produce

Salinas, CA

Kingsville, ON

LOCAL FLAVOUR
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Founded
2017

www.townsquarebrewing.com

Category
Comfort Food

Location
Edmonton 

Alberta 

SYSCO  
CUSTOMER PROFILE

Talk of this brand-spanking-new casual craft-beer brewery and pizzeria began back in 2015 
when co-founder Brandon Boutin decided he wanted to launch a pizza restaurant that would also 
be home to craft beer and exclusive brews. 

The result is the family friendly Town Square Brewing Co. which opened in the south end 
of Edmonton in September of 2017 with the tag line ‘Brewing change in our community.’  
The atmosphere of the restaurant is a cozy, farm-style vibe that reminds you of a comfy living 
room: warm and inviting. 

Besides its adherence to a strong community approach, Town Square Brewing enjoys the 
creativity and freedom it has to design new recipes and to incorporate a theme of adventure into 
all its offerings: Fun Gus The Fun Gi is a pizza with pulled prosciutto, a wild mushroom blend, 
arugula, mozzarella, garlic oil, salt and pepper, truffle oil and an onion jam base.Southside Hip 
Dip is a spicy chicken dip with feta cheese and garlic flatbread. Brittle LittleBrownie is a flourless 
chocolate brownie with Chantilly cream and malt brittle.

The menu attempts to set trends instead of following them by playing off the seasons and using 
local ingredients.

Executive Chef Alyce O’Neill graduated from NAIT’s (Northern Alberta Institute of Technology) 
culinary arts program with honours, but she has worked in kitchens since she was 16. 
Over that time, she received special one-on-one training from various Chefs. O’Neill 

has worked in a number of 
Edmonton’s illustrious foodservice 
establishments, including Ampersand 
27, MEAT and Cibo Bistro. The 
Edmonton-born Chef received her 
Red Seal in 2017.

Overseeing a team of seven, O’Neill 
enjoys the responsibility of being a 
Chef, a position that comes with its 
share of challenges and rewards. 
When not working, she enjoys 
family, friends, faith and food. 
She likes to push the envelope and 
takes great pleasure in that sense 
of community which also helps 
inspire her work. 

As a Sysco customer, O’Neill typically sources cheese, flour and produce from Sysco. Outside 
of specialty products, Sysco is the restaurant’s go-to supplier for about 80% of its products. 
Since local sourcing is a theme of the restaurant, she really enjoys Sysco Edmonton’s Focused 
on Local program. The variety of products is one of the main reasons why the restaurant uses 
Sysco, as are the delivery times and the relationship she shares with her Marketing Associate. 
The support and assistance O’Neill receives from her Marketing Associate is key and the fact 
that he is also a chef means he understands the ins and outs of a commercial kitchen, so she 
places great stock in his advice. 

As Town Square Brewing continues to adapt and establish its foothold in the South Edmonton 
community, its focus will continue to be seasonal and local with a bit of molecular gastronomy 
tossed in for good measure.
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DOUBLE THE GOODNESS

SYSCO CODE: 970558 SYSCO CODE: 3703257

Proudly promoting a socially
responsible way of life through 
environmentally sustainable products.

• 0 calorie and no arti�cial ingredients.
• Natural sweetener from stevia leaf extract.
• Easy ratio: 1 packet (1.8 g) stevia sweetener 
 replaces 1 packet (3.5 g) of sugar.
•  Tastes just like sugar - no bitter after-taste.

8415LA Lantic Sysco Ad EN.pdf   1   2018-02-01   9:25 AM
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PLANTS TAKE ROOT
on C E N T R E  S TA G E

Talk to your local Marketing Associate about ways  
you can change up your lettuce wrap recipes with  
other produce.

According to Technomic’s 2017 Centre of the Plate: 
Seafood & Vegetarian Consumer Trend Report,  
14% of consumers identify as flexitarian, semi- 
vegetarian, vegetarian or vegan. That means the  
odds are high that in any concept, one in every  
10 guests will be seeking a plant-based menu item.

For operators, failing to carve out some menu real 
estate for craveable plant-based fare means risking 
the veto vote and potentially leaving money on 
the table. The good news: food costs for plates 
that lean heavily on produce, grains, legumes and 
other plant-forward components tend to be lower 
than average, translating into higher margins.

Health concerns dominate the reasons patrons 
seek out plant-based fare. According to 
Technomic, 68% of diners who choose more meals 
with vegetarian or vegan substitutes consider 
these alternatives to be more healthful.

Although “healthy” is relative (french fries are a plant-
based dish, after all), produce also plugs into the trend 
toward cleaner eating – foods that are less processed, 
free of additives and closer to their natural state.

Although vegetarians and vegans 
still represent a small proportion of 
restaurant guests, the consumer shift 
toward a flexitarian style of eating is 
driving produce forward on menus.
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BRUSSELS SPROUTS & 
SWEET POTATO 
LETTUCE WRAPS 
Recipe by Chef Candace Hilger
Sysco Eastern Maryland

1½ lbs Brussels sprouts
1 lb  Sysco Imperial Petite Sweet  

Potato Dices
3 T Arrezzio Extra Virgin Olive Oil
½ t Sea Salt
1 pinch  Sysco Imperial McCormick Black 

Pepper, freshly ground

ACCOUTREMENTS
 ¼ c hoisin sauce
½ c crunchy wontons
½ c radish slices
½ c pickled onion
2 ea serrano peppers, sliced

 c Sysco Classic Peanuts, chopped
12 ea butterhead lettuce leaves

1. Preheat the oven to 400° F.  2. Cut a thin layer 
off bottoms of Brussels sprouts and remove 
any undesirable outer leaves, then cut in half 
or quarter depending on size. Place on a large 
baking pan and coat with oil, salt and pepper. 
Roast for 30 minutes.  3. Add diced sweet potato 
to baking pan and quickly roast the mix for 5 more 
minutes.  4. Remove from oven and place roasted 
Brussels sprouts and sweet potato on a platter 
and serve with butterhead lettuce leaves as 
wraps and a buffet of toppings.

Find the recipe for Beet and Citrus Salad by 
Chef Neil Doherty from Sysco Corporate in 

the recipe book at Sysco.ca/Foodie 

What’s more, healthy diners aren’t the only ones 
jonesing for carrot bacon, zucchini noodles and roasted 
vegetable strudel. Millennials and Gen Zers, who have 
come of age during an era of explosive growth in the 
produce department, also tend to make healthier 
choices when dining out, both for themselves and 
for their budding families. Their desire for novelty, 
and the experience of trying a wider array of ethnic 
cuisines, draws them to relatively novel grains, pulses, 
seeds and produce that come with the territory.

Social media is also driving interest in new preparations 
and over-the-top presentations. Snapchat and 
Instagram have made social media stars out of 
colourful salads, bowls, wraps and other produce-
forward dishes, which often create more striking 
photo subjects than their protein-based cousins.

Here are some ways to capitalize on the growing  
demand for plant-based fare.

REIMAGINE CLASSICS
“Chefs are finding different ways to take traditional 
meat-centric dishes, change what’s inside, and 
load it up with vegetables, which add more colour, 
texture, different flavours, a sense of novelty, and the 
wellness angle,” says Neil Doherty, Senior Director of 
Culinary Development for Sysco. Behold the Reuben 
sandwich made with tempeh in place of corned beef; 
spaghetti with vegetable noodles in place of pasta; or 
a charcuterie plate built on vegan sausage, mushroom 
pâté, smoked carrots and other ingredients that stand 
in for the real thing. The  food cost is a fraction of the 
original, but the effect is at least as powerful – often 
striking enough to score social media shares.
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CRUNCHY KOREAN BROCCOLI 
Recipe by Chef Don Carr
Sysco Central Texas

FOR THE BROCCOLI
6 c Imperial Fresh Broccoli florets
¾ c Corn Starch
1¼ t Sysco Classic Baking Powder
2 T  Sysco Classic Japanese  

Panko Bread Crumbs
1 t salt
½ c Sysco Classic Flour
1 c ice-cold club soda
¼ c  Imperial Fresh Scallions,  

sliced very thin
¼ c Imperial Fresh Shredded Carrots
1 T   Sesame Seeds, toasted

FOR THE SAUCE 
1 T Imperial Fresh Garlic, minced
2 t Sysco Imperial Ginger, minced
2 T, 2t tamari (or soy sauce)
¼ c gochujang (Korean chile paste)
2 T Jade Mountain Rice Vinegar
2 T, 1t  Toasted Sesame Oil
2 t Sysco Classic Honey

1. Heat deep fryer to 375° F.  2. Toss the broccoli 
in ¼ cup of the cornstarch then shake off excess 
powder.  3. Mix the remaining cornstarch, baking 
powder, panko, salt and flour together. Add club 
soda to the cornstarch mixture. Dip the broccoli 
in the batter mix.  4. Deep-fry broccoli in batches 
until golden. Set on paper towels to drain.  5. For the 
sauce, mix all sauce ingredients together to desired 
consistency. Toss crunchy broccoli with the sauce. 
Remove broccoli, garnish with shredded carrots, 
scallions and toasted sesame seeds, and serve.

FOCUS ON FLAVOUR
Today’s guests want menus that celebrate vegetables, picked at the peak of 
their seasonal flavour and enhanced with the aid of the appropriate cooking 
technique – whether that’s roasting to provide a caramelized effect, braising 
to intensify flavours, or grilling to add a smoky quality. Borrowing techniques 
traditionally associated with meat preparation, such as marinating or using 
spice rubs, can create more intensely flavoured results as well. 

OFFER PLATES THAT FOCUS ON PLANT-BASED FOODS
A sizeable portion of the dining public refuses to consider a plate of food for 
lunch or dinner unless there is some protein on the plate, and plant protein 
doesn’t cut it for them. Catering to these folks while still helping them stick  
to a healthier eating style is simple enough: Downsize the protein, amp up  
the veggies.

ADD CUSTOMIZABLE BOWLS
Bowls remain a popular vehicle at fast-casual restaurants. Full-service 
restaurants can capitalize on the popularity by devoting even a modest 
section of the menu to that style of eating, which tends to lean heavily on 
whole grains and fresh produce. Offering a choice of bases (e.g., quinoa, 
lentils, brown rice, spinach), animal or vegetable proteins, and fresh 
vegetables allows picky eaters to get exactly what they want and shows  
a commitment to healthy options.

REPLACE STAPLES WITH PLANT-FOOD SUBSTITUTES
Zucchini, beet and carrot “noodles;” cauliflower “rice” and mashes; and  
lettuce wraps in place of taco shells and pita bread all provide healthy and 
tasty options for diners looking to avoid gluten, carbs and too many calories. 
In fact, vegetable carb substitutes ranked number 7 among top food trends  
in the 2018 National Restaurant Association “What’s Hot” chef survey.

COMBINE  VEGGIES AND PASTA FOR HEARTY ENTRÉES
“It’s relatively easy,” says Massimo Balacchi, Sysco’s Italian Segment Director. 
“A lot of times restaurants already have the items they need, they just need 
to present them in a different way.” Starches such as pasta, potatoes and rice 
can provide a blank canvas for creating satisfying vegetable- and herb-based 
main dishes. Newer varieties of pasta made with lentils and chickpeas provide 
a protein-packed base for a filling vegetarian dish.

DON’T FORGET BEVERAGES
Inventive mixologists are reaching into the garden to concoct cocktails  
that go way beyond the traditional Caesar. Kale, beets, peas,  
artichokes, cucumbers, carrot juice and other healthy additions are  
adding colour and nutritional value to even the most indulgent drinks.

TAKE A CHANCE ON NEW ITEMS
Wider variety and better-tasting options are two of the reasons consumers 
say they seek out vegetarian and vegan items in restaurants, according to 

Technomic. Introducing them to novel produce is  
likely to reinforce that perception.

“Produce companies are coming forward with 
new products all the time, and they’re not 
afraid to bring them to the back door,” says 
Doherty. “Right now, everybody is willing  
to stop and look at anything plant-based.”

With the huge variety of plant-based  
foods and demand growing for healthy  

and imaginative ways of presenting them, 
produce and other plant-based foods are no  

longer an afterthought.
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MADRAS CURRIED 
CAULIFLOWER WITH  MINT, 
CARROT & RADISH RAITA  
Recipe by Chef Neil Doherty
Sysco Corporate

1 ea  Imperial Fresh Head of Cauliflower,  
cut into ¾" steaks

1 c  Wholesome Farms Plain  
Whole-milk Yogurt

 c Imperial Fresh Mint, chopped
1 ea serrano chile, seeded, finely chopped
2 T Sysco Imperial Red Onion, finely chopped
1 T fresh lime juice
½ c  coarsely grated red radishes,  

plus more for serving
½ c  coarsely grated orange carrots,  

plus more for serving
½ c Wholesome Farms Butter, clarified
 Kosher Salt
 Sysco Imperial Black Pepper
 Madras curry powder
 Arrezzio Extra Virgin Olive Oil
 
FOR SERVING
 olive oil and fresh cilantro leaves

1. In a large mixing bowl, combine Madras curry  
spices and the olive oil.  2. Rub mixture into the 
cauliflower until it's evenly coated with the spice 
mixture.  3. Heat a large cast-iron skillet over medium-
high heat. Add the clarified butter, and then add the 
sliced cauliflower steak. Cook for 3–4 minutes to get 
a good char and caramelization on the cauliflower. 
Cauliflower should be cooked through but still crisp. 
Remove from the heat.  4. Mix together yogurt, mint, 
chile, onion and lime juice. Gently fold in radishes; 
season with salt. Serve raita drizzled on cauliflower 
steak with oil and topped with cilantro and more 
grated radish.

IT’S NOT JUST FOR DESSERT
“Fruit screams healthy,” says Doherty. “It’s also  
a versatile ingredient category, with applications  
from breakfast to dessert.”

At dinner, items such as fruit chutneys and relishes, fried 
plantain sides, and fruit-based sauces add a layer of flavour 
and can elevate a roast or ethnic entrée to the next level.

Lunchtime green salads can pack a more nutritious  
and flavourful punch with the addition of berries, apples,  
grapes, avocados and mandarin oranges.

At breakfast, smoothies are a natural vehicle for fruit, either 
fresh or frozen. Freshly squeezed juices, fruit and yogurt 
parfaits, and fruit cups are other craveable choices that lend 
themselves to operations with a grab-and-go clientele.

FRUIT:
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Partner •  Grow • Innovate
Business Builders

Let's Get Together!
BUSINESSRESOURCES
Y O U R  O P P O R T U N I T Y  I S  H E R E



13S P R I N G  2018

Partner on your CULINARY CREATIONS
Partner with our team of innovative industry 
experts on culinary solutions, exploring 
trends & ideas. Custom culinary STIR sessions 
are focused on your business and your brand. 

Enhance your CUSTOMER EXPERIENCE
Ensure your customers are coming back 
for more. Ask us how we can support you 
with Heart of House and Front of House 
training. We can also recommend tools and 
technology to streamline your business, 
decrease wait times and put a smile on your 
staff and customers’ faces.

Market your BUSINESS 
We leverage all the social media and marketing 
tools we have to help you attract new 
customers and keep your loyal fans coming 
back! Too busy to manage your webpage? We 
know someone who can help with that too.

Capture your GREATEST 
OPPORTUNITIES
Teach us about your business and let’s build a 
strategy. Our team of industry consultants will 
help you dig into your business, focusing on 
your greatest opportunities and helping you 
reach your goals.

Increase your PROFITS
Analyzing your labour & expenses, food costs 
and margins, we will identify pain points 
and build a plan to address everything from 
labour challenges to menu engineering to  
waste management. 

Fine Tune your SUPPLY CHAIN
Explore your options. Find products that fit 
your specs on quality, source and price and 
streamline your business operations. 

Align your RESOURCES
Pulling together resources to support 
your needs, our Business Resources team 
will draw on product specialists, vendors, 
marketing specialists and more! If you have a 
question, we have someone who can help. 

Let’s Build
     your Business with

Business Reviews

Consulting Services: Culinary, Industry Trends, 
Marketing, Menu Development & Operations

Custom STIR Sessions: Food, Ideas and Collaboration 
with our Chefs and Consultants

Educational Forums: Heart of House and Front of 
House Training, Webinars, Food Handling, Chef Talks 
and Industry Insights

Workshops: Seasonal, Local, Vendor, Themed & More!

Partner with Sysco Leadership to take 
a deep dive into your business and 
the service Sysco provides. Review 
what is working and identify areas of 
opportunity. Let’s have a conversation!

The Sysco Business Resources 
department is the industry leader 

in foodservice consulting

• 15 Culinary Centres across Canada

• Over 75 expert Consultants & Chefs

• Protein & Produce Specialists

• Culinary, Marketing & Industry expertise

• Tools & Resources to drive growth

Customized Experiences Focused On:
your business, your market, your strategy

Email stir@corp.sysco.ca for more information.

Let's:
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Sandwiches. They’re delicious, they’re conveniently 
portable, and you can eat them at any meal of the day.  
Yes, the sandwich’s days as a humble lunchbox staple are 
long gone. In recent years, though, it’s having a kind of 
second renaissance, thanks in no small part to TV food 
shows, social media and increasingly mobile customers. 
Trends travel faster than ever before, and as a result,  

chefs and restaurant operators are getting more creative 
about what goes into their signature sandwiches. 
From changing up the bread and cheese, to using more 
seasonal produce, to piling on ethnic or regionally specific 
ingredients, here are just a few ways sandwiches can be 
taken to a whole new level.

Find the recipe for New York–style Cemitas 
by Chef Paul Deckenbach from Sysco Metro New York 

in the recipe book at Sysco.ca/Foodie 

The cemita originated in Puebla, Mexico, and gained 

popularity as a cost-effective favourite among the 

working class and late-night revelers in New York during 

the 1980s. The cemita’s American cousin has evolved and 

can be pressed or toasted and served with a variety of 

meats, veggies, and plenty of sauce or mayo.
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CAULIFLOWER SHAWARMA ON 
BUTTERMILK NAAN
Recipe by Chef Ben Groeger
Sysco Arizona

FOR THE SHAWARMA
1 ea  Buttermilk Naan 

with Caramelized Onions
1 ea Imperial Fresh Lemon, juiced
1 T Imperial Fresh Cilantro, minced
1 T sumac
2 T kabsa spice
3 ea Imperial Fresh Garlic Cloves, chopped
4 T Arrezzio Extra Virgin Olive Oil
1 T water
1 ea  Imperial Fresh Cauliflower, cut into florets
2 T Wholesome Farms Butter, clarified

 
FOR THE TAHINI

 c tahini
¼ c Sysco Imperial Lemon Juice
1 ea Imperial Fresh Garlic Clove, minced
½ t salt
1 T water 

FOR GARNISH
2 T Pine Nuts, toasted
1 T pomegranate seeds
  Imperial Fresh Parsley or Cilantro,  

finely chopped
½ ea zest of a lemon

 
1. In a small bowl, combine ingredients for tahini and set 
aside until ready to serve.  2. In a large mixing bowl, add 
spices and the olive oil for the cauliflower and mix until 
everything is combined. Add cauliflower and toss until 
it's evenly coated in the spice mixture.  3. Heat a large 
cast-iron skillet over medium-high heat. Add the clarified 
butter and then the cauliflower. Get a good char on the 
cauliflower. You want the cauliflower to be cooked through 
but still crisp. Remove from the heat.  4. Slice open the 
naan and stuff with cauliflower, drizzle tahini over top, 
and garnish with the pomegranates, pine nuts and herbs. 
Serve immediately.

Change up the basics
There’s increased demand for authentic 
ingredients in all menu items, and 
sandwiches are no exception. Offering 
more artisanal breads can go a long way 
to boosting the perceived value of the 
sandwich. Sysco’s Baker’s Source brand 
offers a huge array of choices, from 
traditional challah to pretzel rolls to Texas 
toast to ciabatta. For a more adventurous 
approach with protein, operators can scale 
up their selection with currently trending 
options such as venison, pork schnitzel or 
Portico Alaskan Sockeye Salmon.

And operators definitely shouldn’t be 
afraid to be a little “extra” with their extras. 
Sauces and spreads, such as basil pesto, 
truffle aioli or jalapeño jelly, are easy ways 
to impart flavour. Items that typically act as 
sides, like potato chips, crispy onion rings, 
mac and cheese, coleslaw, or even spicy 
cheese snacks, can instead be placed on 
the sandwich itself, creating new layers of 
flavour, texture, and fun. And you can never 
go wrong with bacon or a fried egg.

Find flavour everywhere 
Every part of the country has its own 
distinctive dishes and specialties, 
including sandwiches. But regardless of 
where an operator calls home, regional 
favourites like Montreal Smoked Meat, 
the Louisiana po' boy, Philly cheesesteak 
or classic New York Reuben can be 
easily modified to create a unique menu 
item. Operators can also capitalize on 
the increasingly popular BBQ trend by 
introducing pulled pork, burnt end or 
brisket sandwiches to menus with a 
variety of regional sauces, such as tangy 
Carolina style or sweet Kansas City style.

Think globally
There’s high consumer demand for 
international cuisine. Adding ethnically 
inspired sauces and aiolis is probably the 
easiest way to capitalize on this trend. But 
operators could also consider adapting 
sandwiches from other cultures, such as 
shawarma, the Cubano, Mexican cemitas 
or the Vietnamese banh mi. Limited-time 
offers (LTOs) are a great way to test new 
global flavour and also have a positive effect 
on sandwich sales overall..

Get ready to veg out
Operators can meet the rising demand for 
healthier options by offering sandwiches 
or wraps that feature fresh Sysco produce. 
Grilling, pan-frying or roasting veggies 
such as Sysco Imperial Zucchini, Eggplant 
or Portabella Mushrooms gives diners the 
taste and satisfying bite they’re looking 
for with none of the guilt. Cauliflower and 
asparagus are also finding their ways onto 
sandwich menus in creative, delicious 
ways. And seasonal veggies are a perfect 
way to create special LTOs and keep menus 
fresh throughout the year.

Find the recipe for Italian 
Roast Beef Sandwich & 
Parmesan Potato Flats by 

Chef Thomas Turton from 

Sysco Syracuse in the recipe 

book at Sysco.ca/Foodie 
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CHARRED ASPARAGUS & 
MUSHROOM TACO
Recipe by Chef Michael Sabatelli
Sysco Philadelphia

4 T Sysco Classic Vegetable Oil
 c Wholesome Farms Sour Cream

2 t fresh juice from 2 Imperial Fresh Limes
 Kosher Salt to taste
  Sysco Imperial McCormick Black 

Pepper, freshly ground, to taste
2½ lbs  asparagus bottoms, trimmed and cut 

into 1" segments
¼ c  Finely Diced Mushrooms
24 ea Casa Solana Corn Tortillas, warmed
¼ c pickled red onion
 1 T Cotija Cheese
1 ea Cilantro sprig

FOR THE GARNISH 
 lime wedges
 Avocado Ranch or    
 Poblano Jalapeño Ranch
 
1. Heat 2 tablespoons of oil in a large skillet over 
high heat until smoking. Add asparagus, season 
with salt and pepper, and cook without moving until 
well charred on bottom, about 2 minutes. Toss and 
repeat, allowing asparagus to char before tossing 
again. Repeat until all asparagus is charred and 
softened, 8–10 minutes total. Transfer to a large 
plate.  2. Add 2 tablespoons of oil to skillet and 
repeat with mushrooms.  3. Double-stack warm 
tortillas to make 12 tacos. Divide asparagus and 
mushroom mixture evenly between tortillas. Top 
with pickled onions, cheese and cilantro. Drizzle 
with desired sauce for mild or spicy tacos. Serve 
immediately with lime wedges.

Tacos are for everyone, everywhere.  
Here’s how to cash in with original spins.

Tacos are an industry favourite, found everywhere 
from local hole-in-the-wall and white-tablecloth 
concepts to small-plate menus and even the dessert 
course. They’re a familiar and approachable – not 
to mention delicious – classic that can showcase a 
variety of flavours and techniques.

Here’s a peek at some ways that tacos are being 
reinvented in the current restaurant landscape.
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SMOKED BRISKET TACO
Recipe by Chef Rodrigo Morales
Sysco Los Angeles

2 oz BBQ Brisket
1 ea Casa Solana 6" Flour Tortillas
1 T Avocado Pulp
1 t Pico de Gallo Salsa

 t Casa Solana Cotija Cheese
1 t lime juice
 salt to taste
 Sysco Imperial Black Pepper to taste
  Imperial Fresh Cilantro, washed and trimmed

FOR THE GARNISH 
 lime wedges
 Pico de Gallo Salsa

1. Place brisket in foil and add a teaspoon of water  
for moisture. Wrap and reheat until warm.  2. Warm 
tortilla on flattop or skillet.  3. Mix the avocado pulp,  
pico de gallo and lime juice to make a guacamole.   
4. To assemble the tacos, evenly divide the brisket  
in warm tortillas and layer with guacamole,  
cheese and pico de gallo.  
Serve with lime wedges.

Charred Asparagus 
& Mushroom Taco

Smoked Brisket Taco

New veggie/plant-based options

In previous years, meatless taco fillings consisted mostly of potatoes or beans. Now 
plant-based options are more popular than ever. From roasted asparagus to pan-fried 
cauliflower, operators are finding new and exciting ways to use veggies in tacos. In 
fact, according to Technomic’s MenuMonitor, the fastest-growing taco ingredients 
are all veggies – sweet potato has grown 100% on menus year over year, followed by 
zucchini (up 67%), kale (up 57%), black bean salsa (55%) and squash (up 50%).

Mash-ups

Tacos are a popular menu item in part because they are so familiar.  People 
know what to expect when they order them. That said, the format lends well to 
experimentation and, in turn, fusion of cuisines. Try switching up the tortilla for a 
flatbread or naan. Spice the filling with Greek or Mediterranean seasoning instead of 
Mexican flavours. Or include ingredients such as labneh, a type of Greek yogurt, or 
kimchi, popular in Korean dishes.

Unexpected proteins

Tacos have also paved the way for using unexpected proteins as fillings. For instance, 
instead of serving standard beef or fish tacos, operators can create their own original 
dish using brisket or catfish. Poke tacos with sashimi-grade ahi tuna or salmon marry 
two popular trends. And gyro tacos, with lamb served in a tortilla, satisfy diners who 
are looking for a new twist on a traditional favourite.

High-end and small plates

Most consumers wouldn’t necessarily think to order tacos as an entrée at a white 
tablecloth restaurant. But even fine-dining establishments are getting on the taco 
train by putting their own original taco creations on small plate or appetizer menus.  
A two-bite mini taco, or a taco made in a wonton shell, for example, are great ways  
to manage food costs and stretch the utility of more expensive ingredients.

While a diner may shy away from ordering lobster as their main course 
due to cost, a lower-priced lobster taco appetizer can be the 
perfect treat. And as Neil Doherty, Senior Director of Culinary 
Development for Sysco, points out, the more eccentric 
the ingredient, the higher the cost can be, 
making small-bite tacos ideal for 
fine dining establishments. 
Operators can experiment 
with ingredients such  
as beef tartare or  
Kobe beef, lobster 
or soft-shell crab, 
scallops, and more.



18 SYSCO FOODIE

HLF-22993-Full_Portfolio_Print_Ad_May_2017_Sysco.indd   2 6/16/17   2:58 PM



19S P R I N G  2018

For more information about how  
Keystone products can help your 
operation, talk to your marketing  
associate today or visit  
cleanwithkeystone.com.

As Food Safety continues to 
be a primary focus for Sysco 
and our customers, this new 

Keystone Antimicrobial Fruit 
and Vegetable Treatment 

significantly contributes to this 
initiative by enhancing the 
cleaning portion of the food 

prep process. At the same time, 
it contributes to the product 
quality, sustainability, and 

appearance of our customer’s 
produce offering to 

their patrons.

Ricardo Hamm 
National Category Manager 

at Sysco Canada

THE DIRT ON PRODUCE PREP: 
The Importance of Keeping It Clean

When it comes to handling foods such as 
produce, cleanliness and sanitation are 
vital. With so many touchpoints from 
field to kitchen, even the best-quality 
produce is subject to contamination. 
Cleaning produce properly is imperative 
for reducing the potential for foodborne 
illness. A foodborne illness incident could 
mean permanently losing a customer. And 
with the rise of social media and online 
reviewing, a single negative experience 
could irrevocably damage an operation’s 
brand and reputation.

To ensure operators have the tools they 
need to practice proper food preparation, 
Sysco and Ecolab have partnered to  
create Keystone. Keystone delivers an 
industry-leading assortment of cleaning 
and sanitizing products for every possible 
need, including solutions for cleaning 
produce, like Keystone Antimicrobial  
Fruit and Vegetable Treatment.

When used as directed, this innovative 
product kills 99.9% of the pathogens  
E. coli, listeria and salmonella found in  
wash water and on the surfaces of whole 
or processed produce in just 90 seconds – 

no rinse required.1,2 It helps reduce waste 
and extend shelf life by eliminating 
organisms that contribute to decay and 
spoilage. And it removes waxes, residues 
and remaining soil so produce looks its 
best on the plate.

In addition to a full range of cleaning and 
disinfecting products, Keystone offers 
hand soap and sanitizer solutions to 
protect customers and employees against 
the spread of foodborne illness and public 
infections. And specially formulated 
multipurpose surface cleaners, such as 
Keystone Redi-San RTU Hard Surface 
Sanitizer, help eliminate the possibility  
of cross-contamination on countertops 
and cutting boards.

With Keystone products – backed by 
the expertise and service of two trusted 
industry leaders – operators can rest easy 
knowing their customers and businesses 
are in good hands.

Keystone Antimicrobial Fruit and Vegetable Treatment (SUPC 4268443)

Reduces

1. Pathogens: Escherichia coli O157:H7, Listeria monocytogenes and Salmonella 
enterica.  2. For fruit and vegetable raw agricultural commodities (RACs) when 
used according to the label instructions.

99.9%
soak, no rinse 
required

-second90
of pathogens E. coli, 
listeria and salmonella1,2
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Pick Your Produce

Take advantage of the abundance of fresh produce this spring 

by making vegetables the star of the show. The veggie-centric 

trend has serious staying power, especially due to innovative 

and complex plant-based versions of customer favourites, 

like sushi and burgers. Experiment with a new vegetable-

forward entrée for your menu using in-season produce such as 

radishes, turnips, artichokes, spinach, asparagus or peas.  

Root-to-stem cooking is another way to honour spring’s 

bounty, so hang onto those rinds, leaves, roots and stems – 

they’re perfect for housemade slaws and artisan pickles. For a 

Cinco de Mayo special that will stand out from the crowd, give 

your tacos a Korean-fusion twist with spicy kimchi.

Beef Up Your Spring Specials

Curate an Easter feast that guests will remember all year long with a Leg of 

Lamb as your centrepiece dish. Opt for bone-in for a dramatic and eye-catching 

presentation, or boneless for easier carving and plating. Whichever cut you 

choose, roast with rosemary, lemon zest, garlic, salt and pepper. Roasted leg 

of lamb also plays well on Mother’s Day menus, as does a classic pan-seared 

Butcher’s Block Ribeye topped with compound butter and served with potatoes. 

Round out the spring season with a Cinco de Mayo special, such as skirt steak 

or flap meat fajitas.

Sensational Spring Seafood

With Mother’s Day just around the 

corner, now is the time to start planning 

out your seasonal brunch menus. 

Creating memorable spring specials is a 

breeze with versatile and crowd-pleasing 

seafood! Opt for elegant entrées and 

appetizers that are quick to prepare for 

big crowds, like smoked salmon, cooked 

Portico Shrimp, and battered fish and 

chips. Menus featuring shellfish, such 

as Portico Lobster,  Portico Imperial 

Shrimp and Portico Scallops, will delight 

guests at brunch and dinner alike. 

For Cinco de Mayo, whip up a festive 

special like shrimp fajitas, ceviche,  

or fish tacos made with Portico Cod, 

Pollock or Tilapia.

Offering a balance of signature and seasonal dishes 
is a great way for operators to try out new trends, 
meet customer demands and keep costs down. When 
building a spring menu, operators should look at what’s 
in season to determine food costs and availability. 
Sysco’s team of product specialists and extensive 
in-season offerings can help operators select the right 
products to create delicious, diversified menus.

MARKET WATCH
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Chef Chris Chabot 
Sysco Calgary

Alternative proteins such as beans, grains, and 
seed are stepping in the spotlight. Learning how to 
be creative and cook with Pulses and grains, while 
also focusing on vegetable forward dishes will be a 
major trend in the coming years.  We are also 
seeing interesting takes on traditional fare such as 
fried chicken, but being done with fried cauliflower.  

Chef Tom Brownbridge
Sysco Regina

While the surge of using local ingredients and sustainable 
practices doesn’t seem to be slowing down anytime soon, 
the farm to table movement is taking on different 
connotations. Operators are sourcing products from other 
regions of the country to develop a more complex menu. 
From fresh oysters in PEI or the west coast , more operators 
are understanding that culinary diversity is needed to draw 
more interest to their establishments.

Chef Kyle Brandt
Sysco Toronto

Interest in fresh and healthy alternatives to 
fried foods continues to grow, with poke and 
power bowls trending very high. Chefs and 
consumers are choosing more flavourful 
grains, such as the 6 Grain Sprouted Blend, 
to replace traditional white rice. Unique 
combinations of global cuisine and Asian 5 
spice are more popular than ever.

Chef Christopher MacAdam
Sysco Moncton

With minimum wage increasing, shortage of 
culinary expertise, and many restaurants simply 
facing time restraints, we are seeing a trend in 
value added products on the rise here in Atlantic 
Canada. In my STIR kitchen, many Business 
Builders are involving value added products daily.  
From produce and protein, the trend is on the rise.

Chef Brent Durec &
Chef Tom Braidwood
Sysco Kelowna 

The Thompson-Okanagan region is being touted 
as Napa North so Wine Country Cuisine is a 
growing trend. Our team is supporting Chefs with 
locally sources products that are high quality and 
unique. We are seeing the rebirth of Happy Hours 
with economical Food options and focus on Plant 
Based options with multi-cultural Ethnic Flavours.

Chef Michael Brown
Sysco Edmonton

Requests for Halal is increasing as the diversity of 
this region continues to grow. We expect to see 
continued demand for clean ingredients and label 
“transparency” in 2018. More consumers will
begin to question what is actually going into their 
food, while 54% of Canadians are willing to pay 
more for food or beverage that doesn’t contain 
undesirable ingredients. 

Chef Daniele Mereu
Sysco Victoria

Wild fish like salmon and black cod are going 
strong, along with plant-based food , Kombucha 
and Mate. Poke bars on the Pacific West Coast are 
popping up like mushrooms and taking the spot of 
Yogurt soft ice cream outlets and its falling trend. 
The colour trend for 2018? Black… think about a 
black Japanese ravioli (with squid ink) stuffed
with Wild Sockeye salmon.

Chef Miguel Hernandez
Sysco Central Ontario

With a lot of Central Ontario being cottage 
country; we are continuing to see a desire for 
relaxed, family dining. We are still seeing a big 
push for sharable meals and boards that offer 
great tasting cured meats, specialty cheeses 
flavourful jams and spreads.  Often, operators in 
the area will pair these menu items with locally 
crafted Ciders, Beers and Wines.

FOOD TRENDS WORTH TRACKING

Contact your Marketing Associate about how to
capitalize on current trends in your neighborhood.

Sysco chefs from across Canada weighed in on the hottest 
food and restaurant trends in their neck of the woods.
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the farm to table movement is taking on different 
connotations. Operators are sourcing products from other 
regions of the country to develop a more complex menu. 
From fresh oysters in PEI or the west coast , more operators 
are understanding that culinary diversity is needed to draw 
more interest to their establishments.

Chef Kyle Brandt
Sysco Toronto

Interest in fresh and healthy alternatives to 
fried foods continues to grow, with poke and 
power bowls trending very high. Chefs and 
consumers are choosing more flavourful 
grains, such as the 6 Grain Sprouted Blend, 
to replace traditional white rice. Unique 
combinations of global cuisine and Asian 5 
spice are more popular than ever.
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Sysco Moncton

With minimum wage increasing, shortage of 
culinary expertise, and many restaurants simply 
facing time restraints, we are seeing a trend in 
value added products on the rise here in Atlantic 
Canada. In my STIR kitchen, many Business 
Builders are involving value added products daily.  
From produce and protein, the trend is on the rise.

Chef Brent Durec &
Chef Tom Braidwood
Sysco Kelowna 

The Thompson-Okanagan region is being touted 
as Napa North so Wine Country Cuisine is a 
growing trend. Our team is supporting Chefs with 
locally sources products that are high quality and 
unique. We are seeing the rebirth of Happy Hours 
with economical Food options and focus on Plant 
Based options with multi-cultural Ethnic Flavours.

Chef Michael Brown
Sysco Edmonton

Requests for Halal is increasing as the diversity of 
this region continues to grow. We expect to see 
continued demand for clean ingredients and label 
“transparency” in 2018. More consumers will
begin to question what is actually going into their 
food, while 54% of Canadians are willing to pay 
more for food or beverage that doesn’t contain 
undesirable ingredients. 

Chef Daniele Mereu
Sysco Victoria

Wild fish like salmon and black cod are going 
strong, along with plant-based food , Kombucha 
and Mate. Poke bars on the Pacific West Coast are 
popping up like mushrooms and taking the spot of 
Yogurt soft ice cream outlets and its falling trend. 
The colour trend for 2018? Black… think about a 
black Japanese ravioli (with squid ink) stuffed
with Wild Sockeye salmon.

Chef Miguel Hernandez
Sysco Central Ontario

With a lot of Central Ontario being cottage 
country; we are continuing to see a desire for 
relaxed, family dining. We are still seeing a big 
push for sharable meals and boards that offer 
great tasting cured meats, specialty cheeses 
flavourful jams and spreads.  Often, operators in 
the area will pair these menu items with locally 
crafted Ciders, Beers and Wines.

What's trending most from

T R E N D
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F rom local to global, Sysco makes a difference. We believe that reducing the 

environmental impact of our operations is the right thing to do, which is 

why we continuously improve efficiencies in our logistics chain and warehouses. 

We work passionately to supply customers with food products that meet high 

standards of safety, quality and traceability. And we’re committed to working 

with partner organizations to discover and apply more responsible, sustainable 

sourcing practices.

With increasing awareness of corporate 

impact on the planet and the climate, 

Sysco remains committed to leading 

eco-conscious business practices 

through the implementation and 

expansion of energy-saving programs 

across all our operations. 

Energy management 

Since 2006, we’ve incorporated active 

Energy Management (EM) programs 

at all Sysco Broadline, SYGMA and 

redistribution facilities. By the end of 

2016, 85% of our warehouse footprint 

(108 facilities) had implemented 

these programs. LED lighting has 

been installed in all Sysco warehouse 

freezers, and anywhere we can upgrade 

to renewable energy formats, we do. 

Hydrogen-fuel-celled pallet trucks and 

forklift vehicles are being used at some 

of our largest U.S. facilities, and we’ve 

installed one-megawatt solar systems at 

our Los Angeles and Riverside, California, 

operating facilities. Additionally, Ontario 

and Canada West facilities had the 

best ranking in all Sysco Broadline 

companies across North America, for 

Energy Management programs. 

Recycling and waste reduction

Sysco’s comprehensive waste reduction 

program was designed with a recycling-

first mentality. The program works with all 

our Canada and U.S. Broadline facilities to 

In just 2 years after  

the program’s inception, 

Sysco recycled nearly 

19,000 tons of waste,1  

saving approximately:

remove recyclables from our solid waste 

stream, lower disposal costs, and increase 

recycling tonnage and revenues. 

What’s next? 

As Sysco grows as a company, so does 

our responsibility to operate with as 

little planet impact as possible, and 

we’re always looking for technology to 

help us achieve that. We’ve pre-ordered 

50 new fully electric Tesla semitrucks 

to be a part of our delivery fleet, and 

we’re excited to be at the forefront of 

environmental responsibility. With so 

many innovative companies helping 

power the initiative forward, we know 

big change will continue to happen.

Leaving our mark,  
reducing our footprint

1. September 2017, Sysco 4S Program Green Analysis Per Month Average.

8.6 million 
gallons

of oil
10.9  million  

lbs 
of air pollutants

129 million 
gallons

of water
317,146 
trees

76 million
kilowatt hours

57,086  cubic 
yards 

of landfill space 

In addition to recycling in our 
warehouses, Sysco has programs 

in other areas of our operations to 
responsibly recycle tires, batteries, 

e-waste like laptops and cell phones, 
lightbulbs, and printer toner. We 

continuously review opportunities 
to improve our efforts and build 

upon our programs.
Tammy McElroy  

Senior Director of Sustainability

SOCIAL RESPONSIBILITY
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From staples like
cheese and salsa to

tortillas and guacamole, 
we’re committed    

to bring the �avours
inspired by Mexico to

our customers’
tables everywhere. 

The Flavour 
in Every 
Fiesta.

Contact your local Sysco Marketing 
Associate for more information 

about Casa Solana. 
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Consumers are increasingly interested in healthy, 
natural and “better for you” fare, and more than 
half of restaurant operators (54%) say they offer 
healthy options with the specific goal of driving 
breakfast sales, according to Technomic’s 2017 

Breakfast Consumer Trend Report.

Trying to add delicious – but not too indulgent – 
breakfast dishes to the menu? Check out these 
ideas for inspiration.

Savoury meals
Savoury options are booming on 

breakfast menus in part because they 

tend to have fewer carbohydrates and 

less sugar than their oft-syrup-laden 

counterparts. They’re also a great way 

to highlight produce.

Currently trending savoury options 

include vegetable frittatas and quiches, 

and leaner cuts of meat such as 

Canadian bacon. And Valerie Hoover, 

RD LD, Sysco’s Health and Wellness 

Manager, says avocado toast is (still) 

a huge trend. Served with poached 

eggs, it’s a complete meal that offers a 

protein punch.

Overnight oats and other grains
Technomic’s MenuMonitor finds that 

menu mentions of overnight oats – 

oats soaked overnight in milk (dairy or 

otherwise) or water instead of being 

cooked – have gone up 300% year 

over year. But oats aren’t the only 

grain in the spotlight. Give diners the 

option to add grains such as quinoa 

or buckwheat, as well as toppings like 

almonds, nuts, seeds, fruits or honey, 

for the perfect, hearty breakfast.

Grab-and-go items
Consumers are busier than ever. In 

fact, Technomic’s 2017 Breakfast 

Consumer Trend Report finds that 45% 

of consumers say that it’s important or 

extremely important for breakfast they 

order at a restaurant to be portable/easy 

to eat while on the go.

While the standard grab-and-go choice 

used to be coffee and a pastry, today’s 

diners might reach for a fruit cup or 

yogurt parfait, made with low-fat Greek 

yogurt and honey instead of full-fat 

sweetened yogurt. Bowl meals are also 

popular, as are hard-boiled eggs, which 

can be easily packaged to go.

Instagram-worthy eats
Finally, operators can offer healthy 

options that don’t just taste good – 

they look good, too. Smoothies and 

acai bowls are easy for operators to 

make and give diners an option for 

customization. They’re also practically 

works of art, great for getting your 

restaurant shared on social media.

According to Hoover, one thing’s for sure 

when it comes to healthy breakfast:

“You want to make sure that you have 

a good ratio of carbohydrate and 

protein,” she says. “If you have a good 

balance to start your day, it’s going to 

give you the fuel you need to continue 

on throughout the day without the 

crash that sugary items can bring.”

B E T T E R- F O R-YO U
BRE AKFA S T
TAKES OVER MORNING MENUS

Maximizing the most important meal of the day

Find the recipe for this Wide Awake 

Acai Bowl by Chef Raymond Yakelis 

from Sysco New Orleans in the 

recipe book at Sysco.ca/Foodie 
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HEALTHY INTEREST

Visit us at the NRA Show May 19-22 in Chicago. Stop by
booth 5607, North Hall, to sample the full range of our
culinary craft – from global seafood, beef and pork
experts, to the latest restaurant technology innovations.
Come see how Sysco can deliver for you in a BIG WAY.
Visit show.restaurant.org for more information.
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Visit us at the NRA Show May 19-22 in Chicago. Stop by
booth 5607, North Hall, to sample the full range of our
culinary craft – from global seafood, beef and pork
experts, to the latest restaurant technology innovations.
Come see how Sysco can deliver for you in a BIG WAY.
Visit show.restaurant.org for more information.
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Consumers are always looking for new, enticing flavours when dining  

out. Simple and convenient Asian-inspired ingredients from Sysco’s 

Jade Mountain brand offer a refreshing and on-trend way to feature 

Asian elements and fusion-style dishes with endless options for 

operators to customize to their individual restaurant style.

BRAND SPOTLIGHT



29S P R I N G  2018

Southeast Asian staples
Whether you’re building a traditional  

menu or infusing everyday dishes with 

Asian flavours, Jade Mountain offers  

the perfect components. Essential 

ingredients like soy sauce add depth  

to your recipes, and Jade Mountain Beef 

Strips with Ginger Sauce can infuse an 

element of Asian flare to any dish. True 

to Sysco standards, careful attention to 

traceability and supply chain sourcing 

is applied to the entire Jade Mountain 

product line. 

Cross-cultural flair
The lines drawn between cuisine  

styles continue to blur more and more  

as mash-up dishes become commonplace  

in a melting pot of New American style 

restaurants. Capitalize on the wide appeal 

of Asian-style bites like Jade Mountain 

Battered Chicken Balls  or Potstickers 

to expand an appetizer menu. Add 

customizable, fusion-style entrées with 

options such as lettuce wraps or build-

your-own stir-fries, or desserts with an 

ethnic-twist, like tempura-fried ice cream.

Bowled over
Fitness culture and healthier eating  

trends are driving demand for menu  

options like rice and noodle bowls. Build  

and customize these popular offerings 

with Jade Mountain’s wide range of base 

products and seasonings. Take advantage  

of the availability of fresh spring produce  

by featuring dishes such as veggie- 

loaded rice bowls or stir-fries perfectly 

paired with flavour-packed sauces, like  

Jade Mountain Teriyaki Sauce or Jade 

Mountain Honey Garlic Sauce. 

Go coconuts!
Widely considered a healthy alternative  

to more traditional ingredients, the number 

of products containing coconut has risen 

21% annually over the last five years.1 

Versatile and on-trend, Jade Mountain 

Coconut Milk can complement dishes across 

many cuisine styles and menu parts – from 

a mild Thai soup or Indian curry, to a creamy 

rice pudding dessert. Boost profitability and 

easily add global flair to your menu with this 

up-and-coming recipe staple.

1. Innova Market Insights.

You may notice that our brands are starting 

to look different. Driven by a company-wide 

commitment to more sustainable operations 

and new CFIA regulations on clear and 

clean labeling, the packaging and branding 

around our products will soon feature a 

fresh, new look. Rest assured that no matter 

what changes on the outside, the quality 

and consistency you’ve come to rely on will 

always remain the same.

Find the recipe for Pork 
Gyoza by Chef Josh Korn 
from Sysco Sacramento in 
the recipe book at 
Sysco.ca/Foodie 

Sysco Brand QA Promise

Deliver Sysco Brand products that 
meet the most exacting standards 
for safety, reliability and quality.
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Founded
2009

www.thebrockhouse.ca

Category
Casual Canadian Cuisine 

Location
Whitby 
Ontario 

SYSCO  
CUSTOMER PROFILE

Established in 2009, The Brock House Kitchen & Bar is the brainchild of Chris Neshevich and 
Russ Kent, who realized their shared vision for a casual dining restaurant that exudes comfort, 
great food and winning hospitality. The family-run restaurant on Brock Street in Whitby 
provides quality food with the freshest of ingredients. The restaurant strives to support local 
through its food, wine and craft beer.

With a long history of foodservice and hospitality in his blood, Neshevich always knew the 
restaurant business would be for him. In the 1990s, he launched Whitby’s Hot Rocks Creative 
Diner, a huge success which would lead to a lasting business partnership with his friend Russ 
Kent. Both shared a commitment to making customers happy and enjoyed the challenges and 
rewards so much that they worked hard to create another unique dining experience in The 
Brock House Kitchen & Bar.

With a décor that’s Muskoka cottage meets Whistler Chalet, guests are greeted with warm 
woods, stone fireplaces and a centre bar and favourite gathering place which all add to the 

upscale casual charm. Comfortable booths 
invite conversation while private dining 
rooms provide a welcoming backdrop to 
special occasions.

Providing guests fresh local ingredients is 
important. In the summer, the restaurant’s 
large garden yields many different vegetables 
and herbs for Chef Sean Lemmon, who 
enjoys changing the menu to accommodate 
the seasons and ensuring seasonal 
ingredients are front and centre on the 
menu.

The Brock House Kitchen & Bar’s menu 
features many staples and customer favourites such as prime rib (slow roasted daily to an 
optimum medium rare), house-smoked baby back ribs, fried chicken and waffles, seafood 
linguine and the Brock House brisket burger. The restaurant’s Sunday brunch menu, which 
is offered from 10:30 a.m. until 2 p.m., has quickly become a big crowd pleaser, making 
Sundays one of the restaurant’s busiest days.

The Nash and Kent Rooms are two separate private rooms which accommodate 42 and 58 
guests, respectively, allowing an intimate setting for weddings, engagement parties, rehearsal 
dinners, showers, and business meetings. The restaurant also provides outside catering for 
groups as small as 20 and up to 250 guests. 

Sean Lemmon has been executive chef of Brock House for six years.  He studied culinary 
management at George Brown College and worked in Calgary at Model Milk, one of the 
city’s top restaurants. When Sean is not cooking he enjoys hanging out with his wife and two 
daughters and his extended family and friends. He is also an avid golf and hockey lover in 
addition to being an outdoor enthusiast.

Sysco customers since day one, virtually all of the restaurant’s products are supplied by Sysco, 
making it a one-stop-shop for Brock House. Sean likes that he can count on Sysco’s reliable 
service and delivery. He also enjoys the company’s menu development assistance and the 
rapport he has with his Marketing Associate Dan Miragliotta.

As the restaurant looks to the future, it will continue its focus on the latest in foodservice 
trends. Between the management, chef and the owners, new ideas are constantly being 
brought to the table whether it’s through online research, famous chefs who inspire, world 
travel or dining out in Toronto. Finally, in addition to providing quality food, restaurant staff will 
always ensure guests leave the restaurant pleased with an experience they won’t soon forget.
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More than
NACHOS.

The reasons people love 

PACE® on its own are the 

 same reasons chefs choose 

 it to inspire new creations– 

clean-label integrity, bursts 

 of fresh flavour and not a 

preservative in sight.

SUPC Brand Product Description Pack Size

0478398 PACE Sauce Salsa Mild Chunky 2 3.7 LT

0804781 PACE Sauce Salsa Picante Mild 2 3.75 L

2439784 PACE Sauce Salsa Mild Chunky 4 3.7 LT

2440220 PACE Sauce Salsa Medium Chunky 4 3.7 LT

REVISION: 0 DATE: MARCH 2, 2018

DOCKET:  XXXX CLIENT:  Campbell‘s COLOUR:  CMYK

PROJECT:  PACE Arancini Ad TRIM SIZE:  9” x 10.875”

DESCRIPTION:  Sysco Foodie - Full Page Ad   -  ENGLISH                                                                   bLEED SIZE:  .25” all around

CONTACT:  barbara MacDonald DATE REqUIRED:   2018 LIVE AREA:  .25” margins

Brand Culture Marketing & Promotions 

14-5250 Satellite Drive, Mississauga, Ontario L4W 5G5

T: 905 361 0305    F: 905 629  9305     
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Tortilla-Crusted Arancini and PACE® Salsa

Visit campbellsfoodservice.ca/brands/pace to learn more.



32 SYSCO FOODIE

Temperature
Ideally, food should be able to hold its 
temperature for at least 20 minutes. Operators 
should take that into consideration both 
when choosing takeout containers and when 
determining service areas.

Dine-and-reheat containers
Consumers increasingly want to eat their 
delivery/takeout food right out of the container 
that it comes in, rather than transferring it to a 
plate first. Operators should consider using heat-
resistant or nonfoam packaging to allow for  
easy reheating. Ask your marketing associate 
about the variety of takeout container solutions 
offered by your local Sysco company.

CHALLENGES OF OFF-PREMISE DINING

Tamper evidence
With the growth of third-party delivery services, 
consumers may be looking for insurance that 
their food has not been opened prior to delivery. 
Tamper-evident packaging, whether a simple 
sticker-seal or a commercially produced option, 
should be considered for delivery orders.

Eco-friendliness
As off-premise dining becomes more prevalent, 
consumers are asking for eco-friendly 
packaging. According to Jeff Way, Senior 
Director for Sysco, one issue with this type of 
packaging is that one material can’t do it all. 
For certain items, eco-friendly packaging may 
not be the best choice for keeping foods in top 
form. But for foods such as salads, sandwiches, 
sushi and hot items that don’t need to be kept 
crisp, eco-friendly options are an ideal choice.

HOW TO WIN

DELIVERY GAME
T H E

With consumers clamoring for added convenience, 
off-premise dining is no longer something that 
operators can leave off the menu. But merely 
offering takeout and delivery isn’t everything. 

Operators must also ensure the food is still high 
quality and offers a restaurant-like experience,  

no matter where the consumer eats it.

Trying to replicate the way that restaurant food 
looks – and tastes – is big for off-site dining. And 
with consumers ordering food to go an average of 
5.5 times per month, according to Technomic’s 2016 
Takeout & Off-Premise Report, it’s important to find 
great packaging to ensure your customers get the 
best quality food possible when delivered from  
your restaurant.

Things to consider:

When looking for ways to please customers,  
there may not be a one-size-fits-all approach. 
Luckily, there are myriad options to choose from 
for to-go packaging. Reviewing the customer base, 
as well as assessing the types of foods available 
for delivery, will allow operators to make the best 
choices for their restaurants.

32 SYSCO FOODIE

OPS INSIGHT
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Supercharging 
restaurant  
operations

A mere decade ago, technology was a luxury most 
restaurant operators could ill afford. Today, however,  
it is a must-have if you want to remain competitive.

As most restaurants run on single-digit profit margins, 
many owners and operators are looking for ways to grow 
profits. And they do so in the face of mounting pressures. 
Operators need customers in seats and to turn tables 
quickly, but they also have labour and staffing concerns, 
time-consuming back-office tasks to tackle, and many are 
still using outdated pen-and-paper reservation methods. 
Lack of technology only makes running a restaurant more 
challenging, especially given the rise of mobile ordering.

The difference is sweet

25% 

33% 

Guest Manager users have seen up to a 
25% decrease in walk-aways, which has 

resulted in thousands of incremental 
revenue each month.

Guest Manager users have been able to 
reduce staff by 33% at the host stand.

Jason Fisher loves CAKE because it allows 
his west-end Toronto brewpub to run a wait 
list on busy nights. The digital wait list he 
uses makes for happy customers and happy 
restaurant staff.

“We don’t take reservations here, so CAKE 
allows us easy control of managing the wait 
list and contacting the guests while they 
walk around the neighbourhood and wait for 
a table,” says the owner of  Indie Alehouse . 
“We've tried other methods and this one is the 
easiest and best fit for our needs.”

An all-in-one technology platform 
that takes the guesswork out of running 
your host station, CAKE Guest Manager is a 
digital waitlist management tool that helps 
you handle your front-of-house, full-service 
restaurant with unparalleled finesse. You 
could call it a host’s BFF.

Besides managing your waitlist, enhancing 
your table management and optimizing 
your customer reservation process, 
restaurateurs can also expect to benefit 
from two big revenue builders. Walk-aways 
will shrink by as much as 25%, which 
will only increase profits. The other big 
advantage for employers is that Guest 
Manager allows you to cut your host-stand 
staffing needs by a sizable 33%. “This is a 
host’s best friend,” says Warner Siebert, 

senior vice president of market adoption 
at CAKE from Sysco. “It makes running a 
restaurant a breeze.”

The intuitive interface uses functionality 
similar to most smartphones, which makes it 
easy to use and cuts down on training time. 
When guests arrive a host simply adds name, 
party size and phone number so guests 
receive a text when their table is ready. 
Gone are the days of clunky, unsanitary and 
inefficient pagers which tether guests to 
the restaurant. Gone are crowded entrance 
ways. Gone are frustrated customers posting 
complaints on social media.

The table management system has the 
added feature of acting as a data collection 
tool as customers’ phone numbers are stored 
and each entry becomes a guest profile that 
can gather everything from birthdays to  
the number of visits, allowing restaurants  
highly prized information that will only 
serve to improve and personalize the 
customer experience.

“The beauty of CAKE is that it removes 
much of the stress from the host,” explains 
Siebert. Selecting cake means operators have 
access to 24/7 support with live agents as well 
as online training and certification course,  
all at no extra cost. To learn more about  
CAKE, please visit trycake.com.

CAKE from Sysco makes all 
those pain points a thing of 
the past.

CAKE 
Guest Manager Review

It used to take me three 
people to run the door. 

Now with Guest Manager I 
actually do it with one person 
and myself. I am saving over 

$200 a day just in labour cost. 
Hands down there is no other 

product like it.

TECH TIPS
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BREAKFAST
IN STYLE

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. They stay that way 
for up to two years, ensuring you always have consistently perfect peaches to serve. In fact, canned often beats fresh in price, prep time 
and food waste.

For more recipe ideas visit
www.calclingpeach.ca

California cling peaches
are available from your
Sysco Marketing Associate.

Canned California Cling Peach and Mascarpone Stuffed French Toast 

Q. What do you like most about working for Sysco?
A.  I can honestly say I enjoy working for Sysco. I’ve been here for a few years and don’t 

plan on leaving anytime soon. Sysco provides my family a comfortable lifestyle. Let’s be 
honest, a good paycheck never hurts. The most important aspect of Sysco is we strive to 
be the best. The company is always looking at ways to improve and to be the leader in our 
industry.

Q. Describe how you have helped customers solve problems
A.  There are times when customers have asked for help solving problems.It may 

involve a simple phone call or it may be more than that. I once had a customer 
receive their produce from a gentleman who was delivering from his personnel 
vehicle. I asked him why they weren’t purchasing produce from Sysco. He replied 
that Sysco only sold by the case.I told him that this was true, but we also sell 
produce in smaller amounts (repacks). He wasn’t aware of this. A simple phone call 
was made and shortly after I was delivering produce to him.Some customers aren’t 
aware of the variety of products Sysco carries. I had a customer walk by my truck 
one day and he was surprise the we carried paper products (toilet paper, garbage 
bags, etc.) He now orders paper products from Sysco.

Q. What kind of obstacles do you encounter that affect your job during an average day?
A.  We as drivers do encounter obstacles on a daily basis. Everyday is different. It may be 

weather related. It’s never fun working in freezing rain. We may be late leaving the yard,  
due to many factors. Sometimes the trucks aren’t loaded on time, malfunction of 
equipment, and of course  we’ve had our share of computer glitches over the years.  
The main obstacle for me is usually traffic and construction. Working in a large city 
always provides both of these.

Q. If you weren’t driving for Sysco, what would you be doing?
A.  If I wasn’t driving for Sysco I would more than likely be in the food industry in some 

capacity. I am a qualified red seal chef and I worked in the food industry for about 10 years. 
I did my education at George Brown College and worked for a number of companies. 
The last job I had in the food industry was at Dalhousie University in Halifax, N.S. I worked 
in the catering division. Who knows, maybe I would have opened my own restaurant.

Q.  While driving in your truck, what radio station, music, podcast, person, etc. are you usually 
listening to and why?

A.  While driving in my truck I listen to many radio stations. I don’t have a favourite. I think it 
comes down to what I feel like at that moment. Some stations that I prefer are classic rock, 
alternative rock, pop, talk radio, and of course I listen to a lot of sports talk radio.

Q. What is your go-to meal or beverage when on the road?
A.  I’m a truck driver, so coffee is a must. In the warm months I do drink water and Gatorade. I’ll 

be honest, I can eat pretty much eat anything. I have a lot of amazing customers who insist 
on me eating from there establishments. Some are even insulted if I don’t eat something.

Q.  Of the Sysco customers you deliver to, do you have a favourite dish or 
meal that they make?

A.  At Sysco we have a wide variety of customers. I don’t have a favourite meal from a specific 
customer. But in recent years we’ve had quite a few Indian and Middle East restaurants join 
Sysco. Thier kitchens always smell amazing. Pizza is always a good way to fill the stomach 
and I’m lucky to have a few pizza customers. Mr. Salim at Pizza and Wings is one of my 
nicest customers and he and his team provide a very good product. Jopapas is another 
pizza establishment that never disappoints.

Q.  What driver quirks do you possess? Are there certain roads you won’t drive on, 
for example? Do you have superstitions about driving or certain rituals you practice?

A.  I do have some driving quirks. I try not to drive in the same direction as rush hour 
traffic. That means I have to change my routing to certain customers. If possible I avoid 
construction zones. I won’t deliver to any high school between 8:00 am and 8:45 am. 
The schools are complete chaos between those times.  Once you’ve done this job for 
sometime, you learn the best time for certain customers. Is it always perfect? No, but you 
learn as you go.

Jim Thompson  
Sysco Toronto  

21 years 
Driving for 

Sysco

Driver Profile
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BREAKFAST
IN STYLE

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. They stay that way 
for up to two years, ensuring you always have consistently perfect peaches to serve. In fact, canned often beats fresh in price, prep time 
and food waste.

For more recipe ideas visit
www.calclingpeach.ca

California cling peaches
are available from your
Sysco Marketing Associate.

Canned California Cling Peach and Mascarpone Stuffed French Toast 
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The Sysco Brand family has been delivering quality, innovation and pro�tability 
for decades. Our dedication to these values will never change – but soon, the look 

of Sysco Brands will. Rest assured that no matter what changes on the outside, 
the quality and consistency you’ve come to rely on will always remain the same. 

These exciting new logos will be on packages at your local OpCo soon!

Sysco.ca /SyscoCanada @SyscoCanada @SyscoCanada 


