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Port Credit, ON

Flavour of  Canada Profile:

Snug Harbour

As its name suggests, Snug Harbour 
Seafood Bar & Grill is a family 
friendly, full-service restaurant in 

Port Credit whose casual upscale vibe is 
complemented by its friendly service, an 
exciting menu and the blood sweat and tears 
of the three brothers who opened its doors 
in the summer of 1996.

Owners	 Roy	 and	 Paul	 Clifton	 are	
actively involved in the restaurant, which 
has	resulted	 in	extremely	 loyal	 staff	and	
supportive clientele that has paved the way 
for lasting friendships. The brothers made 
a point of imbuing their establishment with 
an atmosphere that guests might call home.

The waterfront restaurant caters to all 
ages and includes a mix of locals and people 
from afar, including tourists who drop by for 
a meal while on vacation. Snug Harbour is 
easily accessible by car or public transit and 
then, of course, you can even get there by 
boat, making it a true landmark destination.

Snug Harbour underwent a major 
renovation four years ago.  The old Snug 
was vibrant and lively in its heyday, but as 
the years passed, it needed a change.  The 
new renovation has created a completely 
different	atmosphere	with	darker	colours,	
granite and stonework making for a more 
upscale relaxed atmosphere.  The lighting 
is magical and is best appreciated during the 
evening	when	it	reflects	on	the	many	glass	
windows that surround the restaurant and 
offer	wonderful	views	of	the	adjacent	marina	
and Lake Ontario.

Seafood	and	fresh	fish	account	for	85%	
of sales. Once a year, a new menu is 

launched, usually in April or May. During 
the	off	season	Snug	 runs	 specials	 to	get	
customers to try new items and explore what 
may or may not work. A wine-and-dine 
menu that includes three courses at 
affordable	pricing	is	also	offered	during	the	
off	season	to	attract	new	business.	Corporate	
functions are also accommodated.

The	Cliftons	believe	that	their	hands-on	
approach is what sets them apart. Constantly 
trying new menu items and keeping an eye 
open to changes, new products, methods 
and services is how they continue to 
successfully move forward in an industry 
known	for	its	stiff	competition.

As executive chef, Gojmerac is 
responsible	for	scheduling	kitchen	staff,	
working with new products, creating  
new dishes and ensuring complete 
customer satisfaction.

When	not	working,	he	loves	to	fish,	visit	
farmer’s markets to look for new ingredients 
and presentations. His favourite recipe is 
Seafood Bouillabaisse, which consists of 
fresh	 fish	mussel	 clams	 and	 shrimp	 in	 a	
roasted tomato and fennel sauce.

One of the restaurant’s most challenging 
events was its grand opening, when 

customers lined up out the door and seemed 
to storm the restaurant, which was ill 
prepared for the onslaught. Snug ended up 
closing	for	three	days	after	that	and	revamped	
its menu and set some other procedures in 
place. Needless to say that never happened 
again and when the restaurant later hosted 
the Lake Ontario Poker Run, complete with 
dinner	and	live	entertainment,	it	went	off	
without a hitch.

A Sysco customer for six years, both 
Owner	Paul	Clifton	and	Chef	Tim	Gojmerac	
give a big thumbs up to the company’s 
dependability and the top notch 
communication he has with his Marketing 
Associate Lorraine Kimmel, as well as other 
management personnel and protein and 
produce	specialists.	Sysco	staffers	take	the	
time to understand Snug’s needs and have 
assisted with in-house management training, 
menu planning and menu ideas, especially 
during STIR session workshops. Paul also 
appreciates the one-on-one working relationship 
with Lorraine and her attention to detail. 
Paul describes her as an idea generator, who 
gets the business and understands his needs. 
Friendship and loyalty on both sides are the 
happy result of their strong association.

Snug’s plans for the future are to keep 
growing and to stay trendy and provide 
comfort to its customers thanks to the 
hands-on approach of its owners and 
management. The ongoing development 
in and around Mississauga is expected to 
bode well for the restaurant, which already 
earns praise for its waterfront location in 
beautiful Port Credit.  

An online survey comprising the responses of 563 chefs was conducted earlier this 
year and also included participation from Restaurants Canada, Terroir and the Canadian 
Culinary Federation. Read on to learn what Canada’s top chefs have to say about current 
and forthcoming food and restaurant trends:

Seafood 
Bar & Grill

Top 10 Hot Trends 

1.	Craft	beer	/	microbrews
2. Food smoking
3.	Charcuterie	/	house-cured	meats
4. Sous vide
5. Locally sourced foods (Locavore)
6.	Gluten-free	/	food	allergy	conscious
7.	Sustainable	seafood
8.  Ethnic condiments 

(e.g.	Sriracha,	raita/raitha, 
chim churri, soy sauce, sambal)

9. Pickling
10.  Asian twists on condiments 

(e.g. Sriracha ketchup,  
Kimchi mayo)

2017 Chef Survey – Up & Comers

1.  Ancient grains (e.g. kamut, spelt, 
amaranth, freekeh, lupin)

2.  Culinary cocktails (e.g. savoury,  
fresh ingredients, herb-infused)

3.  New cuts of meat (e.g. shoulder 
tender, oyster steak,  
Vegas Strip steak, Merlot cut)

4.		Ethnic	/	Street	food	inspired 
appetizers (e.g. tempura, taquitos)

5. Fermenting
6. Sustainable seafood
7.		Non-wheat	noodles	or	pasta 

(e.g. quinoa, rice, buckwheat)
8. Fire roasting
9.	Simplicity	/	back-to-basics
10.  Veggie-centric cuisine 

(fresh produce is the star of the dish)

Menu Trends         
         % of chefs believing this is a ‘Hot Trend’

• Do-It-Yourself Ingredients – 41%
• “Free-From” Foods – 36%
•		Small	Plates/Tapas 
/Mezza/Dim	Sum	–	34%

• Gourmet Burgers – 33%
• Fewer Choices on the Menu – 33%

Appetizers/Starters         
         % of chefs believing this is a ‘Hot Trend’

•  Charcuterie/House-Cured	Meats	–	50%
•	House-Made/Artisan	Pickles	–	41%
•		Ethnic/Street	Food 

Inspired Appetizers – 41%
• Artisan Cheeses – 32%
• Kale Salads – 31%

Spices, Seasonings, & Condiments         
         % of chefs believing this is a ‘Hot Trend’

• Ethnic Condiments – 45%
• Asian Twists on Condiments- 44%
•		House-Made	Condiments	/	Sauces	–	33%
• Ethnic Spices – 33%
•	Protein-Rich	Grains/Seeds	–	31%

Health-Focused Themes         
         % of chefs believing this is a ‘Hot Trend’

• Gluten-Free – 60%
•  Raised Without the 

Use of Antibiotics – 54%
• Non-GMO – 46%
• Organic – 46%
• Hormone-Free – 40%

Up & Coming Culinary Themes          
         % of chefs believing this is an ‘Up and Comer’

•	Simplicity	/	Back-to-Basics	–	29%
•	Food	Waste	Reduction	/	Management	-	25%
• Natural	Ingredients/	Clean	Menus	–	22%
• Hyper – Local Sourcing – 21%
• Five Ingredients or Less – 20%

Beautiful Burgers

 89% of Canadian consumers say they 
eat a burger at least monthly.

#1 
Top Hot Trend 
Craft beer

Sources: www.restaurantscanada.org, www.technomic.com
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Your restaurant does not need  
a Michelin-star stamp of 
approval to gain a reputation for 

top-rated burgers. 
The perfect patty, mouth-watering 

toppings, gooey cheese and a delectable 
bun are all that’s needed.  But with so 
many options available, where do you 
begin? You begin by letting your creative 
culinary	juices	flow.	Let’s	look	at	ways	to	
infuse	your	burgers	with	flair	and	flavour:

The Meat 
Do you have a favourite blend you love 

in your burgers? Use it as your signature 
combination. By purchasing your ground 
beef in bulk you can customize when 
blending, sizing and seasoning your 
burgers. Fresh hand-formed beef is also a 
hit with millennials, who value freshness, 

scratch-made dishes and customization.
The	 popularity	 of	 fish	 and	 veggie	

burgers is on the rise thanks to consumers’ 
growing interest in healthy eating. 
Consumers are increasingly aware of 
chemical additives in food and this is likely 
why they are particularly interested in 
additive-free burger patties, according to 
Technomic’s 2015 Burger report.

The consumption of burgers is largely 
driven by younger consumers (18–34) who 
also propel the trend toward snacking. 
Consider marketing mini burgers as portable, 
filling	snacks	or	positioning	them	on	your	
menu as snacks for the late-night crowd.

Build-your-own (BYO) burgers are 
especially popular among younger 
consumers, who enjoy the rise in 
customization because it gives them more 
control over taste and health. Technomic 

expects	this	trend	to	affect	not	just	toppings	
and sauces, but also burger patties such as 
turkey and bison and buns such as whole 
wheat and gluten-free.

Innovative barbecue burgers are on 
the rise with indulgent patties and sauces 
that include Mexican- and Asian-inspired 
flavours,	smoked	meats	such	as	brisket	
and pulled pork and alcohol-infused 
barbecue sauces.

Also	look	for	cheese	stuffings	to	help	
innovate burgers and reduce the amount 
of beef required to make patties.   

According to Technomic, there is a 
slight rise in the number of full-service 
restaurants	offering	burgers	for	breakfast.	
However, the growth of eggs on burgers is 
somewhat	more	significant.	This	may	be	
thanks to the extension of breakfast as an 
all-day	offering	at	certain	restaurants.

The
Business

Burgersof When it comes to burgers,
the same old grind just doesn’t cut it anymore.

See what today’s consumers are craving.

by Kelly Putter
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The Toppings
The	field	is	wide	open	here.	While	

lettuce, tomato and onion still remain the 
most popular toppings, there is plenty of 
room to let your imagination soar in  
this category. In fact, according to 
Technomic, lettuce is trending downward 
somewhat due to a rise in nutrient-heavy 
veggies such as spinach. Trending are 
Mexican vegetables such as avocado, 
chili peppers and jalapeno peppers.

Premium and specialty toppings and 
sauces	 such	 as	 truffles,	 spicy	 shrimp,	
lobster, foie gras, wasabi mustard aioli, 
veal stock reduction, maple bacon, 
guacamole, salsa and chili have been 
reported on Canadian burgers. 

Some of the fastest growing 
ingredients are mustard, egg, relish, dill, 
garlic aioli and mayonnaise, according to 
Technomic’s report.

The Cheese
When melting this product on 

burgers, the culinary world reaches to 
cheeses from across the globe. While 
cheddar is still the strongest contender 
and fastest-growing choice, other 
candidates include Monterey jack, blue 
cheese, mozzarella, goat and Swiss.

Why	not	try	the	bold	taste	of	softer,	
less traditional cheeses on burgers such 
as Gouda or Havarti, which melt 
beautifully and add an air of sophistication 
to your burgers?

The Bun
While standard buns such as white, 

wheat and sesame will never disappear, 
you should know that it’s okay to have 
fun with your buns. Consider brioche, 
pretzel breads, challah and ciabatta, 
all of which are trending up, according 
to Technomic, thanks to a push on 
increasing the quality of burgers 
beyond the beef.

Look for up-and-coming bread 
products such as Latin-inspired bolillo 
rolls and Hawaiian sweet rolls. Breads 
made with beer bring these two staples 
together in a way like never before. 
Look for beer-infused buns as well as 
buns	topped	with	flax,	pumpkin	and	
sunflower	seeds.

Whether using in-house blends and 
ingredients or going with the many 
exclusive blends, grinds and products 
available from Sysco, one thing is for 
sure: your customers will enjoy trying 
new	flavours	and	ingredients.

The Business
of Burgers

... Continued

Sources: www.syscofoodie.com, www.technomic.com

NEW!NEW!NEW!

CRUNCHY MUSTARDCRUNCHY MUSTARDCRUNCHY MUSTARD

CREAMY HORSERADISHCREAMY HORSERADISHCREAMY HORSERADISH
CHIPOTLECHIPOTLECHIPOTLE

SAUCE
Ideal for Marinade • Chicken Wings •  Ribs

Burgers • Shrimp •  Salmon •  Dipping Sauce

IN CELEBRATION
OF CANADA’S BIRTHDAY,

WE PROUDLY INTRODUCE:

GOURMET SAUCESGOURMET SAUCESGOURMET SAUCES

Unique sauces for your sandwiches
and so much more...

CRUNCHY MUSTARD SAUCE LYNCH 2 X 2 L 4274258 

CHIPOTLE SAUCE LYNCH 2 X 2 L 4274223 

CREAMY HORSERADISH SAUCE LYNCH 2 X 2 L 4274249

NEW MAPLE CHILI SAUCE LYNCH 2 X 2 L 4863803 

PRODUCT DESCRIPTION BRAND PACK SIZE SYSCO CODE

GLUTEN FREE • NO ARTIFICIAL FLAVOURS
NOW AVAILABLE IN CONVENIENT 2L JUG

EARN 8 SYSCO REWARD

POINTS WITH EVERY

CASE PURCHASED UNTIL

SEPTEMBER 1ST, 2017!!
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Imagine	food	without	the	added	flavour	
of condiments. No ketchup for your 
fries, no mayo for your egg salad and 

no salt or pepper for your steak. The 
culinary world would be a lacklustre 
landscape devoid of much pleasure.

But lucky for us we’re living in a 
culinary golden age in which the 
condiment shelf is crowded with an 
assortment of domestic and international 
choices each jostling for attention. Driving 
condiment innovation are health concerns 
and	 ethnic	 flavours.	 Consumers	 are	
seeking	all-natural	flavours	in	their	quest	
to taste the world. Commercial kitchens 
must be mindful that keeping customers 
engaged and content means experimenting 
with	new	and	exotic	flavours.

So let’s look at some unique options 
for your condiment shelf:

Ghee	–	This	type	of	clarified	butter	
is made from removing the milk solids 
and water from butter. Ghee is easier to 
cook with thanks to its much higher 
smoke point. Ghee tends to be more 
golden	in	colour	than	clarified	butter	and	
richer	 in	 flavour.	 Commonly	 used	 in	
South Asian, Iranian and Arabic cuisine, 
ghee can be used in almost any application 
you would use butter.

Habanero Jelly – This condiment 
combines one of the world’s greatest 
flavour	combinations:	 sweet	and	heat.	

Made with habanero peppers, there are 
countless variations on this classic recipe 
used to top cheese and crackers or on a 
pork roast or rack of ribs.

Black Sesame Tahini – Just when you 
thought you had mastered uses for beige 
tahini, along comes black tahini, its 
stronger, more pungent cousin. Popular 
in Japanese cuisine, black sesame seeds 
can be used as a garnish, in smoothies and 
salad dressings, or to thicken soups. You 
can also try making hummus or sprinkling 
it	on	fish	or	chicken.

Harissa – A spicy North African 
condiment used to add depth to meats 
and vegetables. This garlicky chile paste 
can be used in many ways including as a 
rub for meats, serving with crudités or for 
topping certain sandwiches such as falafel. 
You can also enhance stews and soups 
with it and mix it into dips and spreads 
such as hummus.

Fish sauce – This pungent condiment 
is loaded with glutamates that work to 
enhance flavours. Cook’s Illustrated 
describes it as liquid umami. Made from 
fermented anchovies, fish sauce has a 
potent, briny taste that enhances 
flavours in dipping sauces, soups, 
stir fry and marinades.

Sambal Oelek – This Indonesian hot 

sauce made from hot red chiles, salt and 
vinegar can be found at Asian markets or 
in the Asian section of many supermarkets. 
Sambal is less acidic and doesn’t have a 
strong	vinegar	flavour	compared	to	sriracha.	
Its texture is also slightly thicker and 
chunkier. Try in soups, chili, stir fry, 
noodle and rice dishes. It’s also great in 
marinades and tomato sauce. Some brave 
souls have been known to spread it on toast.

Black Garlic Puree – These aged 
heads of garlic lend an intense “what-is-
that?”	flavour	to	everything	from	mayo	to	
steak, according to Bon Appetit. The 
cloves develop a date-like texture that 
results	in	sweet,	earthy	flavour	compounds.	
Use it as you would regular garlic: from a 
paste on toast, in dressings or as a rub on 
chicken	or	fish	before	cooking.

Rhubarb Syrup – Move over maple, 
there’s a new syrup in town. This  
easy-to-make rosy syrup is lovely in spring 
and is a great way to use up all of that 
rhubarb. But once spring is over have 
no fear as frozen rhubarb can be used as 
well.	 Delicious	 in	 craft	 cocktails	 or	
smoothies, rhubarb syrup can also be 
drizzled over ice cream, pancakes, and 
yogurt or in cakes.

Sriracha – The undisputed king of hot 
sauces, sriracha sauce has exploded in 
popularity in North America, where it’s 

Try new and unique ingredients from your condiment pantry. 
Adventurous customers will appreciate the new flavours.

CreativeCondiments
by Kelly Putter
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on everything from potato chips to t-shirts. Named 
after	a	city	in	Thailand,	sriracha	has	many	uses	besides	
those traditionally associated with the hot sauce. Try 
it on hamburgers, hot dogs, eggs, in noodle and rice 
dishes, with potatoes or in dips and other sauces such 
as hummus and ketchup.

  
Tkemali – This sour plum sauce made of red and 

green cherry plums is pungently tart. The recipe 
for this condiment also includes garlic, pennyroyal, 
coriander, dill, chili pepper and salt. Used in 
Georgian cuisine in a way similar to ketchup, tkemali 
is typically eaten with fried or grilled meats, poultry 
and potato dishes.

Condiments	can	give	your	menu	a	lift	with	new	
and	exotic	flavours	from	around	the	world.	Incorporate	
one or two on your menu and see your customers 
respond favourably.

Creative Condiments
Continued...

Sources: www.restobiz.ca, www.food52.com, www.kitchn.com, www.saveur.com, 
www.cooksillustrated.com, www.bonappetit.com

Vancouver, BC

Alejandro Diaz and Chef Shane King 

Flavour of  Canada Profile:

el Santo

Alejandro Diaz may have spent a few 
years developing his restaurant 
concept for el Santo but by all 

accounts,	it	was	well	worth	the	time	and	effort.
Opened in November 2015, the Mexican 

restaurant in downtown New Westminster 
showcases the penchant that Diaz has for local 
fresh food in a casual contemporary setting that 
is equal parts welcoming, lively and social.

The	restaurant	was	named	after	Diaz’s	
boyhood hero el Santo, which is Spanish for 
‘the saint.’ El Santo was a masked real-life 
wrestling hero and Mexican sports legend 
who never revealed his identity by removing 
his mask. The masked wrestler is featured 
prominently in the restaurant thanks to a 
larger-than-life mask made from wine-bottle 
corks by a local artist. 

In keeping with Alejandro’s Mexican 
heritage, the restaurant’s walls are highlighted 
with Huichol art, a colorful decoration using 
symbols and designs which date back centuries. 
In	an	effort	to	keep	the	atmosphere	welcoming	
and comfortable,  Alejandro loves to have local 
bands play live music. Everything from Latin 
jazz to boss nova and salsa, three times a week. 
The restaurant has even won best Latin 
restaurant in Vancouver by Van Mag.

Downtown New Westminster has an 
eclectic mix of historical buildings and new 
construction, which make it a popular spot 
for	 BC’s	 film	 industry.	 El	 Santo	 is	 no	
exception. Alejandro’s colourful restaurant 
has	been	used	as	a	location	site	for	filming	
movies and TV shows such as Supernatural.

With	35	full	and	part	time	staff,	the	100	
seat restaurant features dishes that showcase 
the diversity of Mexican food against the 

backdrop of West Coast ingredients that are 
fresh, local and sustainable. An extensive drink 
menu as well as menus for kids, take-out, 
happy hour in addition to lunch and dinner 
round	out	the	restaurant’s	offerings.

In keeping with the restaurant’s 
community vibe, el Santo supports local 
charities and fundraisers whenever it can. Its 
charity of choice is Canucks Autism Network. 
Diaz believes in helping raise awareness for 
this	important	cause	and	has	even	hired	staff	

that is on the autism spectrum.
Chef Shane King whet his appetite for 

Mexican cuisine while working at remote 
fishing	 resorts	 in	 the	Queen	Charlottes.	
Because the job gave him opportunity to 
travel for half the year, he wound his way 
throughout the Americas, visiting 
Guatemala, Honduras, Belize, Costa Rica 
and, of course, Mexico. Ironically, whenever 
he and his wife strayed much beyond the 
Mexican borders, they longed to get back 
to Mexico because of the fabulous food. 
That’s how his love of Mexican cuisine and 
all its regional diversity came to be.

But it was the mentoring he received from 
Chef Jody Wolford that inspired a real passion 
for cooking. Chef King worked for Chef 
Wolford at a large Victoria hotel and later at 
a high-end Mediterranean style restaurant 
chain. While on the job, he learned costing, 

basic soups and sauces and pretty much 
everything you acquire in cooking school.

One of the key responsibilities Chef King 
happily takes on as culinary lead, is the 
mentorship	 of	 junior	 staff	 members	 and	
apprentices. His vision of the kitchen’s design 
and lay-out, which was built from the ground 
up	specifically	for	el	Santo,	was	a	big	and	
challenging responsibility. The menu 
engineering, the changing of menus and 
encouraging	kitchen	staff	are	all	part	of	his	
day-to-day duties.

Loyal el Santo customers have already 
given the restaurant a few opportunities to cater 
their weddings, a move, says Chef King that 
says we notice and appreciate what you do. 

Chef King has worked with Sysco for 
a large span of his career. Based on the tight 
relationship he’s developed with his sales 
rep, the idea to use Sysco’s Culinary Centre 
and products to operate some focus groups 
to test el Santo dishes and recipes before it 
opened was invaluable. 

While he’s only used Sysco’s online 
ordering platform a few times, it’s the face-to-
face relationship Chef King enjoys with his 
Sysco rep that stands out. He cites examples 
of times when he or his sous chef has forgotten 
to order an item and each and every time 
Sysco comes through.

The future for el Santo looks so bright, 
Chef King jokes, that he has to wear shades. 
But in all seriousness, business is increasing 
thanks	to	consistency	and	top-notch	staff.	
Loyal customers know what to expect at 
el Santo and the restaurant has built an 
identity in its 18-month existence and that 
says a lot for it.
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INGREDIENTS INGREDIENTS 

COTTAGE DOCK BURGER PULLED PORK POUTINE

RECIPE RECIPE

On a Panini-style bun, add burger and pulled pork and top with 
bacon, melted cheddar cheese slice, tomato, onion and banana 
pepper and top with smokey bbq sauce. 

 Arrange sweet potato fries on serving plate. Sprinkle with pulled pork, 
cheese and a portion of the BBQ ranch sauce. Garnish with green 
onions and serve with a side of BBQ ranch sauce. 

• Sysco Block & Barrel Pulled Pork in sauce  [SUPC 2290023]

• Cardinal Butcher-style Beef Burgers 5.33oz  [SUPC 8142871]

• Applewood smoked bacon
• Melted medium cheddar slice
• Sliced tomato
• Sliced red onion
• Banana Pepper
• Panini-Style Bun

• 4 oz Sysco Imperial Sweet Potato Plank Cut (SUPC 2071886)

• 2 oz pulled pork

• 1 oz cheese

• 1 ½ oz BBQ ranch sauce

• garnish with green onions

PREPARATION PREPARATION

• Chicken is the #1 protein consumed by Canadians and has 
multiple menu applications including entrées, sauces, wraps, 
pasta, sandwiches and as a salad topping

• IQF chicken breasts are convenient to use and easy to prepare and 
can be used in limited and longer hold time applications

• Lightly seasoned for flavour, IQF chicken breasts are customized by 
adding a signature sauce or marinade

• IQF chicken breasts are low in fat and calories. Sysco Classic 
contains 17% Minimum Meat Protein; Sysco Reliance contains 
15% Minimum Meat Protein.

IQF CHICKEN BREAST
Chicken Breast IQF Boneless/Skinless, FILLET Removed Random

VERSATILE PRODUCT

SUPC
CODE

4601330

4601385

Chicken Breast IQF Boneless/Skinless Random Sysco Classic

Sysco RelianceChicken Breast IQF Boneless/Skinless Random

PRODUCT
DESCRIPTION

BRAND

4 kg

4 kg

PACK
SIZE

17%

15%

MEAT
PROTEIN

Courtesy of Courtesy of
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No matter how you slice, dice 
or frappe it, as Canadians we 
are a nation of snack monsters 

voraciously noshing on all manner of food 
and drink.

To mark Canada’s 150th let’s look at 
some authentic Canadian treats and learn 
why Canucks love their poutine while 
others hanker for Saskatoon berries. 

Poutine, Please
Potatoes are taking over thanks to 

this	 iconic	Quebec	dish.	Shamelessly	
fattening and incomparably tasty, 
poutine has probably beaten out other 
contenders as the northern star of 
Canadian cuisine.

Made from French fries, cheese curds 
and topped with gravy, poutine is setting 
the	culinary	world	on	fire,	appearing	on	
menus from coast to coast. You know 
it’s become a force when it hits fast-food 
menu boards. McDonald’s Canada 
launched it nationally in 2013, but has 
offered	it	in	Quebec	since	the	early	‘90s.	
Many restaurants have followed suit.

Like much of culinary history, laying 
claim to its creator is not as easy as one 
might think. Legend has it that Café 
Ideal (which was later renamed Le Lutin 

Qui	 Rit)	 in	 the	 region	 south	 of	 
Trois-Rivieres,	 was	 the	 first	 in	 1957	 
to make a version of the dish minus  
the gravy. 

But it is in Drummondville at Le Roy 
Jucep where all three ingredients are said 
to have come together on one gooey 
plate, according to the Food Network. 
It’s here where the story of poutine’s 
inventor divides. Some say it was an out-
of-town customer who asked his server 
to toss cheese curds, which were widely 
available in this dairy region, on his plate 
of fries topped with gravy. Others say 
poutine	was	a	frequent	off-menu	request	
from regular customers, so much so, in 
fact,	that	the	owner	decided	to	officially	
make poutine available by including it 
on	the	menu	in	1965	or	1967.

How the dish got its name is equally 
perplexing.  Some believe it was wait 
staff	 tired	 of	 writing	 in	 French	 fries,	
cheese curds and gravy each time a 
customer ordered the popular dish. 
Poutine was regional slang for pudding 
as well as mix or mess, both of which 
aptly describe the dish. Also, one of Le 
Roy Jucep’s cooks went by the nickname 
Ti-Pout so the name Poutine also paid 
tribute to its maker.

Café Ideal’s owner is also credited with 
the dish’s name. He is believed to have 
said, “That will make a damned mess,” 
when	his	first	customer	asked	for	cheese	
curds with his fries.

Say Yum to Maple Syrup 
We can thank our indigenous 

predecessors living in Northeastern North 
America for the discovery of maple syrup. 
They are believed to have been 
the	 first	 people	 to	 make	 maple 
syrup and maple sugar before the 
arrival of the Europeans. 

According to The Canadian 
Encyclopedia, world production of maple 
sugar is limited to the Maple Belt, the 
hardwood forest stretching from the 
Midwestern U.S. through Ontario, 
Québec	and	New	England	and	into	the	
Atlantic provinces. 

Sap is collected from sugar maples, 
many of which are more than 100 years 
old. While some still use the old-fashioned 
tried-and-true method of collecting sap in 
buckets, modern methods that use a 
vacuum tubing system are replacing bucket 
collection as this is considered more 
sanitary and less labour intensive.

It takes 30 to 45 litres of maple sap to 
produce one litre of pure maple syrup.  
There are currently about 16,000 maple 
syrup	producers	in	North	America,	80%	
of	which	are	Canadian.	About	90%	of	
Canada’s	production	is	located	in	Quebec.	

Ontario, New Brunswick and Nova Scotia 
share the remainder. 

In the culinary world, maple syrup has 
moved beyond pancakes. It is now used 
as a natural sweetener in sauces, glazes 
and vinaigrettes.

What’s Shakin’ Bacon?
It’s said the average American 

consumes eight kilograms of bacon per 
person per year. Could Canadians be far 
behind? One thing we know is that on 
average, Canadian households consume 
97	strips	of	bacon	or	3.66kg	a	year.	

As one of the world’s biggest pork 
producers, Canada exported more than one 
billion kilos of pork in 2012, an amount that 
equals	five	slices	of	bacon	for	each	human	
on earth, according to the Globe and Mail.

Cut from the belly of the pig, bacon is 
cured in salt and smoked. Its appearance 
is streaky and variegated depending on 
the fat and leanness of the meat. It comes 
in	different	thicknesses	and	is	usually	sold	
in strips. This is the bacon that typically 
comes with eggs or on a burger.

Where it gets a bit confusing is when 
we talk about that other kind of bacon that 
is less fatty and looks and tastes more like 
ham. Known as back bacon because the 
cut comes from the loin which is located 
in the middle of the animal’s back, this cut 
is also called peameal bacon by Canadians 
thanks to how it once was preserved in 
dried and ground yellow peas. That 
practice has been replaced today by yellow 
cornmeal.	Americans	often	refer	to	this	
cut as Canadian bacon.

According to the Food Network, 
Toronto pork baron William Davies is said 
to be the inventor of peameal bacon. By 
the early 1900s, Davies’ pork plant was 
processing nearly half a million hogs a year, 
earning Toronto its nickname, Hogtown.

Snacking on Saskatoon berries
In the big wheat-growing province of 

Saskatchewan, lives a purplish-blue berry so 
delicious, so coveted that it has earned a 
dominant spot in the prairie food tradition. 
The Saskatoon berry, a.k.a. elderberry, has 
a	sweet	almond	flavour	and	is	eaten	right	off	
the	bush,	in	pies	and	muffins	and	many	other	
baked goods, in addition to jams, compotes, 
sauces and trail mixes. Some like to top ice 
cream with the berries or drench them in fresh 
farm cream with a dash of sugar. Historically 
they were used in pemmican and as a 
medicine for quite a variety of illnesses.

Fiddle-de-dee

High in potassium and vitamin C, 
fiddleheads	 are	 found	 largely	 in	 New	
Brunswick, Southern Ontario and Southern 
Quebec.	Fiddleheads	got	their	name	thanks	
to	their	resemblance	to	the	scrolls	of	fiddles.	
Grown also in the U.S., Asia and Europe, the 
ostrich fern is the most important edible fern, 
and is the only native Canadian plant that has 
achieved commercial success as a vegetable, 
according to the Canadian Encyclopedia.

Must have Mustard
As the largest exporter and second 

largest producer of mustard seed in the 
world,	Canada	accounts	for	75%	to	80%	of	
all mustard exports worldwide, according 
to the Canadian Special Crops Association. 

Hail Caesar
This classic cocktail is ideal any time 

of year and virtually any time of day.  
Made with Clamato juice, which is a 
tomato-clam juice, a Caesar is usually 
served with Worcestershire and hot sauce 
and lime in a celery-salt-rimmed glass. 

Calgary bartender Walter Chell is 
credited with inventing the cocktail to 
celebrate the 1969 opening of a new 
restaurant, though earlier recipes for 
variations of the cocktail have been 
discovered, according to the Food 
Network. But Chell perfected the recipe 
and	 soon	 after,	 Mott’s	 released	 its	 
clam-infused tomato juice, Clamato.
Sources: www.thefoodnetwork.com, www.thecanadianencyclopedia.ca, 
www.theglobeandmail.com, www.specialcrops.mb.ca, www.baconscouts.com, 
www.thenibble.com, www.thedailymeal.com. 

Celebrate 
Canada’s150th 
with Food There’s no better way to mark a milestone than 

with home-grown food. For Canada’s 150th why 
not serve something classically Canuck.

The ABCs   
of Snacking in Canada:

• Did you know snacking is one of the 
fastest growing food trends in Canada?

• While it hasn’t yet replaced three 
square meals a day, many, especially 
Millennials, are replacing at least one 
meal a day with a quick bite.

• About half of us snack at least twice a 
day, with 17% snacking at least three 
times daily.

• And when we snack, we like to do so 
en route, so portability is a big factor 
when selecting a bite to eat.

       Source: www.technomic.com

by Kelly Putter
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You can thank Mad Men and the 
return of old-school record 
players for our current fascination 

with all things originating from the  
mid-20th century.

And when it comes to dessert, there 
is nothing like nostalgia to help sweeten 
the pot, so let’s harken back to the 1960s 
and	 ‘70s	 for	 some	 syrupy	 inspiration.	
These retro confections might take you 
back to your childhood and hopefully 
move you to put your own creative spin 
on these enduring sweet treats.

Baked Alaska
The toasted meringue actually 

insulates the ice cream from the heat in 
this classic bombe that started appearing 
on	dessert	plates	in	the	first	half	of	the	
1800s. But it was Parisian pastry chef 
Charles Ranhofer who is said to have 
inadvertently helped name the dessert 
in	1867	while	working	at	the	legendary	
Delmonico’s in New York City. At the 
same time, the U.S. purchase of Alaska 
came under much criticism so the chef 
joked that his dessert was an Alaska-
Florida in reference to the temperature 

contrast between the cold ice cream and 
the heat from the toasted meringue. 

According to National Public Radio 
(NPR), the original version of this grown-
up ice cream cake was made of banana 
ice cream, walnut spice cake and 
meringue torched to a golden brown. 
While making baked Alaska today is 
much easier thanks to electric mixers and 
blowtorches, it was once an incredibly 
lavish	dish,	requiring	a	full	kitchen	staff	
and	a	significant	amount	of	time.	Today,	
Delmonico’s sells about 36,000 of these 
desserts each year at $13 a pop.

Banana Split
There	 is	some	conflict	about	who	

invented this deliciously cold and creamy 
dessert. One account has it that 
restaurateur E.R. Hazard made ice cream 
history	in	1907	when	he	invented	the	
banana split in Wilmington, Ohio. 
Another story claims the split was created 
about	275	miles	away	in	1904	by	David	
Strickler, a pharmacy clerk in Latrobe, 
Pennsylvania. 

While both towns are divided on its 
origin, they share the same recipe:  a 

scoop each of vanilla, strawberry and 
chocolate ice cream, pineapple, 
strawberry and chocolate sauces, a 
banana halved lengthwise with whipped 
cream, cherries and nuts.

According to NPR, there may be 
several reasons as to why the banana split 
was so popular during the soda-fountain 
era that lasted up until the 1950s. The 
variety	of	flavours,	its	colourful	look	and	
the love of bananas are believed to 
contribute to its lasting popularity.

Watergate Salad 
If you lived through the seventies and 

never heard about Watergate, well, 
congratulations. The political scandal 
that befell U.S. President Richard Nixon 
logged much chatter, air time and ink so 
it should come as no surprise that a 
dessert was named for the much-
ballyhooed political humiliation.

According to Serious Eats, the 
dessert, which is described as ambrosia 
like, is a byproduct of 1960s-era 
entertaining that esteemed easy, instant 
foods.	Kraft	introduced	its	bright	green	
pistachio	pudding	mix	in	the	1970s	with	
a recipe called Pistachio Pineapple 

Desserts that defined the 1970s are making a comeback. Dig into this retro revival.
by Kelly Putter
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Old - School Desserts Are Back ...Continued

Delight. The story goes that a Chicago 
newspaper editor reprinted the recipe and 
renamed it Watergate Salad.

Here’s the recipe: 20 oz. crushed 
pineapple undrained, 1 package JELL-O 
Pistachio	flavour	instant	pudding,	1	cup	
miniature marshmallows, ½ cup chopped 
Planters Pecans, 1 – 1 ½ cups thawed Cool 
Whip. Stir ingredients together and cool 
for one hour before serving. 

Jello Molds
The seventies was a decade for towering 

Jello molds. Think layered molds arranged 
artfully in a kaleidoscope of groovy shades. 
If you use a bundt pan for your molds, 
you’re retro dessert is killing two birds with 
one confection as bundt cakes were also 
big back then.  

Whether sweet or savoury, gelatin 
dishes have been around for centuries, 
according to Serious Eats. But up until the 
mid 1800s labour-intensive gelatin dishes 
were reserved for the nobility or those who 
had	a	large	enough	kitchen	staff	and	plenty	
of time to prepare the dish. By the 1900s, 
given the social, economic and political 
changes of the day, the timing for Jello was 
just right and people lapped it up. 

Grasshopper Pie 
This vintage no-bake pie is made with 

a chocolate cookie crumb crust and a light 
minty	filling	complements	of	crème	de	
menthe. With its genesis in the late 1950s 

or early 1960s, the grasshopper borrowed 
its name from the popular green-coloured 
cocktail invented circa 1914 in New 
Orleans. According to Food Timeline, the 
earliest recipe for this dessert was published 
in 1963 in the New York Times, when 
chiffon	pies	were	all	the	rage.

Crepe Suzette
The	category	of	flaming	food	known	

as	flambé	made	its	way	from	savoury	to	
sweet	 in	 the	 1970s.	The	world’s	most	
famous crepe that got its start in elegant 
Parisian restaurants at the turn of the 
twentieth	century	is	often	prepared	in	a	
chafing	 dish	 in	 full	 view	 of	 guests,	
according to What’s Cooking America. 
Served hot with a sauce of sugar, orange 
juice and liqueur, brandy is poured over 
and then ignited.

Cherries Jubilee
This is simple dessert that scores high 

marks for its taste and dramatic appeal. 
Cherries and ice cream form the basis of 
this	dish,	which	was	created	in	1887	by	
August	 Escoffier	 in	 honour	 of	 Queen	
Victoria’s diamond jubilee. The dessert 
was a popular dish in restaurants from the 
1930s to 1960s, according to What’s 
Cooking America. Again, brandy is used 
to	set	this	dessert	on	fire	and	create	a	stir	
among restaurants patrons.

Banana Foster
This dessert which hails from New 

Orleans, thanks to the large shipments 
there of bananas in the 1950s, became an 
international	hit	and	it	too,	is	flambéed.

Chocolate Fondue
The exact origin is unknown but credit 

often	goes	 to	New	York	City’s	Chalet	
Suisse, an iconic Swiss restaurant said to 
have invented the dish in conjunction with 
the mid 1960’s U.S. product launch of 
Toblerone. The result was a sweet fondue 
of cream, Toblerone and kirsch, a type of 
brandy made from cherries.

Pineapple Upside Down Cake
A staple of European cuisine since the 

Middle Ages, the concept of the Upside 
Down Cake has been used widely with 
different	fruit.	Previously	known	as	skillet	
cakes, these desserts were made in a cast-
iron frying pan on the stovetop. According 
to	Serious	Eats,	record	of	the	first	true	
Pineapple Upside Down Cake is contested 
with the earliest claim dating back to 1925. 
Regardless, it’s believed Dole played a big 
part in the popularity of the cake, holding 
a recipe contest in 1925 and a major ad 
campaign the following year to introduce 
Americans to this exotic new fruit.

Consider introducing your customers 
to an old-school dessert. They’re sweet, 
creamy, comforting and remind us of our 
youth. What’s not to like? 

Sources: www.saveur.com, www.cooksillustrated.com, 
www.whatscookingamerica.net, www.delmonicosrestaurant.com, 

www.npr.org, www.tasteofhome.com, www.kraftrecipes.com,  
www.seriouseats.com, www.fourpoundsflour.com, www.allrecipes.com, 

www.boulderlocavore.com, www.epicurious.com,  
www.europeancuisines.com, www.ehow.com, www.kitchenproject.com

Whatever your frying 
needs, Sysco has you 
covered

Sysco Imperial  
High Performance Canola Oil   (4662696)

Sysco Fry-On…ZTF
Premium Zero Trans Frying Oil  (7099773)
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Q.  What was the focus of the session and 
what were you hoping to accomplish with 
a STIR session?

A.  I have done 4 STIR sessions now and they 
have all been informative in their own ways. 
With	the	first	session	I	was	a	bit	skeptical	
when I was asked by my Marketing 
Associate if I would like help in developing 
menu ideas that coincided with our Special 
Exhibit	opening.	I	left	that	day	knowing	
that I had someone on my side that would 
go the extra mile to ensure my menu was 
what I wanted it to be. Since then, whenever 
I do a menu change or I am searching for 

product that better suits my business, I 
contact my Marketing Associate and we 
set something up.

Q.  What are the top 3 things that you took 
away from the session?

A.   1. The people are approachable.
2. They have my interests at heart.
3. They are a fantastic resource.

Q.  Are there some specific ways that the 
session helped with your business?

A.  Specifically,	STIR	helped	our	business	by	
introducing new techniques, new food 

Q.  Why have you chosen Sysco as your 
supplier partner?

A.  Consistent quality service from our Marketing 
Associate, Adam, the pricing is very stable, 
the delivery associates are the best I’ve seen 
and they have the added value of the STIR 
sessions. Who can compete with that?

Q.  Why are the STIR sessions important 
to you?

A.  Every year for the last eight years I’ve 
brought	my	staff	to	get	new,	innovative	ideas	
on menu items. The STIR team understands 
our business, and we know they are going 
to show us the right ideas that work for us. 

We leave with at least three or four new 
ideas, that bring value to our customers and 
that we can still make money on. 

 
Q.  Why do you bring some of your 

staff members? 
A.  We want to make sure that they are part of 

the decision making process and that they 
take more ownership on the products that 
we serve. We serve burgers, pizza, hot dogs 
and snacks, and it’s pretty hard to get them 
excited about that. It might sound funny, 
but the Chefs at Sysco  seem to make the 
food a little more exciting with some of the 
innovative ideas they come up with.

As a foodservice professional, you 
know that serving a great meal 
starts with using the right 

ingredients. We couldn't agree more. The 
perfect combination of spices and seasonings 
in your recipes can create that distinctive 
flavour	that	keeps	your	customers	coming	
back for more. However, the quality of your 
spices and seasonings can make all the 
difference	and	getting	the	best	is	directly	
linked to the key building blocks of: sourcing 
excellence, purity, sensory and sustainability.

Sourcing Excellence – Wouldn’t you like 
to know where your ingredients come from? 
The	ability	to	deliver	flavourful,	safe	spices	
and herbs starts from where they are grown-
the	farms,	fields	and	hills.	Deep	relationships	
and key strategic partnerships established at 
source allow improved traceability of 
materials, but also allows premium crops to 
be sourced at harvest.  They should then be 
carefully handled to preserve optimum 
flavour.	Building	strong	joint	ventures	and	
key contacts in developing countries also help 
to ensure that products are cared for in 
modern, safe and sanitary facilities. 

Purity – Who wouldn’t want the 
authentic	flavour	of	each	spice	and	herb	to	
shine through in your dish? This can only be 
achieved	with	100	percent	pure	flavour-and	
wouldn’t you agree that pure just tastes 
better?  Did you know that by sourcing 
premium quality whole spices and herbs, the 
possibility for added ingredients and 
contamination is much less than could be 
encountered by purchasing ground product? 
Even still, it’s important to conduct detailed 
product analyses each year to test for 
contaminants,	flavour	characteristics	and	
more to ensure the safety and quality of the 
spices and seasonings used in your dish.

 Sensory – Sensory science is key to 
delivering on consumer preference in 
flavour,	 texture,	 grind	 and	 aroma	 
which is validated by extensive research 
into consumer taste preferences.  
A world class sensory standard is achieved 
through quality by design that promotes 
tighter	 raw	 material	 specifications,	
advanced analytics and commitment to 
food safety. This ultimately ensures the 
highest	 level	 of	 quality,	 flavour	 and	
consistency.

Sustainability – By their very nature, 
spices and herbs are sourced from all around 
the world. This underlines the need to set 
and adhere to sustainable practices in 
sourcing	these	flavour	components.	Some	
specific	ways	to	support	those	in	the	grower	
communities include: education programs, 
reforestation, disaster relief, economic 
infrastructure measures, addressing 
community social needs, and environmental 
stewardship and protection. These types 
of programs help to achieve positive 
outcomes for both the community and the 
consumer. For example, grower education 
programs lead to the elevation of quality 
expectations through enhanced knowledge. 
Economic infrastructure stability is critical 
if there are to be higher standards of quality 
and food safety expectations. Communities 
can’t elevate their focus on quality if they 
are not even able to cover their basic needs 
such as clothing. Sustainability and 
corporate social responsibility aren’t just 
words, but should govern how business is 
conducted every day. 

As you can see, bringing you the best 
in spices, herbs and seasonings requires a 
great	deal	of	care	from	start	to	finish.	We	
take pride in the quality of our products 
and	are	delighted	to	bring	delicious	flavour	
to your table. 

Herbs and spice: 
not all are created equal By Whitney Cottingham, McCormick Canada

products and new ideas. Many of which 
we use at the Purple Pear in the TELUS 
World of Science Edmonton.

Q.  If you had to describe the value of  
the process to the uninitiated, what 
would you say?

A.  Your Marketing Associate sets it up with 
the STIR team when you need their 
expertise. They ask you what you are 
looking for (such as, but not limited to, 
menu items or ingredients). You are then 
invited to their test kitchen and the 
culinary team puts together examples of 
the things you are looking for. The chef 
takes you through the cooking and plating 
process and you are encouraged to sample 
the	item.	The	dialogue	flows	throughout	
the whole process and all questions are 
answered without hesitation.

Q.  Please provide any other comments or 
overall impressions of the Sysco Edmonton 
STIR team that you wish to share.

A.  The team is passionate about wanting you 
to succeed and getting all the info you need 
to that end. Customer service is a focus 
and I always leave with new knowledge 
and ideas for my restaurant.

To book a STIR session, email us at stir@corp.sysco.ca

SYSCO VANCOUVER

SYSCO EDMONTON

JUNGLE JACS 

PURPLE PEAR AT THE TELUS WORLD OF SCIENCE
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Preparing delicious, sought-after 
appetizers or starters for your 
restaurant has never been 

easier, with the wide assortment of 
ingredients at your fingertips. But 
with so many possibilities and so 
many trends to help guide you, where 
should you begin? 

Two overriding trends in foodservice 
for the past few years have been the 
move toward healthy eating and ethnic 
flavours.	 Diners	 are	 clearly	 more	
adventurous	seeking	bold	new	flavours	
and ingredients, while wanting foods 
that are sustainable, plant based and just 
plain good for you.

The beauty of appetizers is their 
versatility.  While there is still a place 
for starters in their traditional positioning 
as	first-course	offerings,	appetizers	are	
scoring	with	today’s	diners	in	different	
ways. While some guests may not 
choose to order appetizers before their 
entrée due to health and economic 
concerns, the appetizer is the perfect 
choice for guests who enjoy smaller 
portions. Looking for a snack or a little 
late-night something to nosh on?  
Try an app. They are ideal as handheld, 
shareable bites for guests who enjoy 
breaking bread, quite literally with 
friends.	And	finally,	they’re	perfect	for	

the hungry guest who can’t decide and 
wants to try something new and 
interesting,	often	ordering	two	or	more	
to satisfy cravings and curiosity. 

 Let’s take a look at current trends 
and see how to incorporate them into 
your app menu:

Sharing
Appetizers are the perfect shareable 

food, especially for the late-night 
dining crowd, according to Technomic, 
mix-and-match appetizer platters with 
a variety of ethnic-inspired street foods, 
assorted finger foods and flavourful 
dipping sauces can encourage late-
night purchases and sharing. And look 
for young adult guests to turn two or 
more appetizer offerings into a full 
dinner meal to share.

Try Mexican taquitos, Eastern 
European perogies and Chinese dim 
sum. According to Technomic, 
mentions	of	Korean	 food	are	up	36%	
on Canadian appetizer menus with bold 
ingredients such as kimchi, bulgogi and 
gochujang giving starters new life. 
Don’t forget house-made charcuterie 
platters. They’re the perfect app for 
sharing thanks to bite-size portions and 
the variety of meats, cheeses and 
condiments on each plate.

Do You Want Fries With That?
Forget health concerns and bring on 

the	flavour.	According	to	Technomic,	the	
appearance of loaded fries and poutine on 
appetizer menus is growing by leaps and 
bounds. Operators are showing their 
creativity by topping fries with specialty 
sauces, hearty meats and deep-fried 
candy.	Spicy	flavours	are	gaining	ground	
with such ingredients as ghost peppers, 
sriracha and Tabasco sauce. Meat in many 
forms is also making an appearance on 
fries. And bear in mind that topped fries 
are	the	perfect	vehicle	to	test	a	new	flavour	
or ingredient without fully committing to 
a permanent menu addition. 

Get Your Greens
Did you know salad is the second 

most popular appetizer on Canadian 
menus? Still popular starter salads are 
garden, house, Caesar and Caprese or 
tomato salads.  As for salad dressings, 
commonly featured are Caesar, ranch, 
raspberry and garlic. Salads tend to 
appeal to consumers’ appetite for healthy 
food. Why not consider unique and 
audacious	flavours	in	salads	to	also	appeal	
to adventurous customers?  Try a black 
bean Mexican salad with corn, peppers 
and cilantro or how about a spicy Thai 
ramen noodle salad.

Liquid Starters
Soups and smoothies make for 

preferable appetizer options especially 
for those watching their weight and 
trying to eat healthier. Dairy-based 
drinks and alternative drinks (such as 
nut-based milks) have been hugely 
popular, so think nutrition-packed 
beverages such as a lentil green spinach 
smoothie or a watermelon, lime and 
cardamom smoothie.

Bone broth and soups, minus heavy 
creams are great good-for-you appetizer 
options. Try Mediterrean inspired 
gazpacho, Mexican black bean chorizo 
soup or African peanut soup.

Meatless Meals
Plant-based foods are hot. The 

benefit to offering meatless apps is that 
they’re popular with vegetarians and 
carnivores alike. Use proteins and 
high-fibre foods to create satisfying 
dishes. Eggs, beans, lentils and 
legumes are good choices. Try quinoa 
and other whole grains as well as 
seeds, nuts and tofu. 

Pizza, the Perennial Fave
Detroit	style	pizza	is	currently	on	fire,	

according to Food and Wine. Doughy 
squares loaded with pepperoni followed by 
brick cheese and other toppings and topped 
with sauce is how this current favourite 
differs	from	Chicago-style	and	New	York	
pizza. The result is a chewy texture.

Flavour Favourites
Get ‘em while they’re hot. The 

following	are	foods	and	flavours	that	are	
currently trending. Consider incorporating 
them into your appetizer line-up. It’s a 
great	way	to	try	new	flavours	without	
making a long-term commitment to 
the	offering.

Udon – Try these wheat noodles in 
miso soups, curry dishes and stir fry.

Celery – Some chefs have called it 
the new kale. Regardless, these pretty 
green,	often	underappreciated	stalks	are	
awesome in soups, salads and stews.

Turmeric – Touted as a wonder food, 
this golden coloured spice can be used 
in curries, soups, rice and egg dishes. Try 
it in smoothies, lattes and salad dressings. 

African flavours – Harissa and 
berbere, curry and turmeric are spices 
and spice blends commonly found in 
African food. African cuisine often 
showcases various combinations of 
rice, cooked meats and vegetables.  
For a unique addition to your menu 
try jollof rice, a precursor to jambalaya; 
chicken mwamba, chicken in a  
peanut tomato sauce and chapati, a 
wheat-flour flatbread.

Street-food inspired dishes – The 
influence	of	food	trucks	and	street	food	
can’t be denied and what better way to 
acknowledge it than by introducing 
customers	to	some	of	its	offerings.	Impress	
your customers with these ethnic-inspired 
food-truck faves: tempura, kabobs, 
dumplings and pupusas.

Appetizers may not be ordered as 
commonly as they once were. But with the 
changing tastes of consumers, there is plenty 
of room to incorporate new and exciting 
foods	and	flavours	into	your	apps.	

appetizer  reinvented
The

Apps are no longer only reserved as a first course. 
Eat them as snacks, mains or share as a late-night meal with friends.

Sources: www.technomic.com, www.foodandwine.com, www.bbc.goodfood.com, www.foodcentric.com,  
www.our-africa.org, www.cookinglight.com, www.cuisinenoirmag.com, www.bonappetit.com,  
www.thekitchn.com, www.globalnews.ca, www.globeandmail.com, www.today.com, www.metro.ca,  
www.nrn.com, www.huffingtonpost.com, www.restaurant.org, www.restobiz.ca, www.eater.com,  
www.seriouseats.com, www.oldwayspt.org, www.knorr.com, www.joyfulbelly.com, www.eatingwell.com,  
www.multiculturalcookingnetwork.com

by Kelly Putter
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6069787 
Removable 1" Label Kit

8049656
2" x 3" Shelf Life Label 
Dissolvable Box

1317696 
2" x 3" Shelf  Life 
Dissolvable Label

Contact your Sysco MA to include these 
with your next order.

DATEit™

Portion Bags
4786915 Monday

4785857 Tuesday

4786909 Wednesday

4785873 Thursday

4783217 Friday

4785863 Saturday

4783242 Sunday

6744835 Monday

6744854 Tuesday

6744862 Wednesday

6744888 Thursday

6745002 Friday

6745029 Saturday

6744344 Sunday

6.5" x 7" 10" x 8.5"

LONG GRAIN RICELONG GRAIN RICELONG GRAIN RICE
from

STARTERS TO DESSERTSTARTERS TO DESSERTSTARTERS TO DESSERT
Sysco Imperial & Classic Rice offers versatility 
& affordability for every kitchen. Perfect in 
soups, salads, as a side dish or dessert. Don’t 
forget; Rice is naturally gluten free.

www.riceland.com

EARN

POINTS WITH 
EVERY CASE

SUPC
8825382 11.13kg Parboiled
8825705  22.7kg Parboiled
9905100  22.7kg Extra Long Grain

Associate Profile

Ashley McCrone  
Supports MA's across the country 

1 year 7 months as a Sales Co-ordinator

Sysco Marketing 

Q.  Describe the relationship that you have with the MAs 
you support?

A.  I have a great relationship with all of my MAs and Key 
Account Reps. I appreciate all of the hard work that they 
provide our customers, and do my best to help in any way 
possible. Communication and team work is key to ensure the 
customer is receiving the best possible customer service. We 
rely on each other to ensure that everything is running 
smoothly, and communicate any upcoming changes or 
challenges that might affect our customers. Even though in 
some cases my MAs are miles away, we have a great team 
dynamic and work in sync with each other to assist customers 
in all possible requests

Q. What is the most rewarding aspect of your job?

A.  The most rewarding aspect of my job is customer 
satisfaction. I do my best to confirm and clarify all items that 
the customer is looking for to ensure that the right products 

are being delivered. I enjoy talking to a variety of different 
people on a daily basis about their restaurants, and I feel 
proud to know that we are helping them succeed. 

Q.  What do you enjoy most when working  
with customers? 

A.  The thing I like most about working with customers it that 
every customer is different. I receive calls from coast to coast, 
from every different type of customer in the industry. Every 
day I learn something new about different products and 
services that each customer uses, and the wide variations of 
how each is used.

Q.  What does exceptional Customer Service look 
like to you?

A.  I believe exceptional customer service is going the extra mile to 
make sure the customer is happy. I hold myself accountable for 
every request that I receive, and I follow up with every inquiry 

and request to ensure I have answered each question, and 
completed the task accurately and efficiently. 

Q.What do you enjoy most about working for Sysco?

A.  The people are what I most enjoy about Sysco, both in 
the office as well as at the OpCo levels. The culture at 
Sysco is very friendly and warm.  All MA’s and Account 
Executives are very helpful and make you feel appreciated 
on a regular basis. At Sysco Connect, our team is very 
helpful and supportive and we work together as a team to 
ensure all customers are being provided the best possible 
customer service.  

Q. What do you like best about Sysco brand? 

A.  The variety. We have a wide variety of products made to 
suit our customer’s needs. Almost every item has a possible 
Sysco option that is consistent and high quality, not to 
mention tasty. Sysco caters to its customers, and our 
branded items are no exception. 

Representative ProfileSysco Inside Sales

Q.  Did you ever work in a restaurant (or any place in foodservice)? 
If so, does that help you understand your customer’s business 
needs more now?

A.  I grew up in a family owned restaurant and have worked in foodservice 
for most of my career. I also have completed my Bachelors in Human 
Nutritional Sciences, so certainly food has been a big part of my life. 
Having foodservice experience helps me relate to my customers. 
However, the needs of this business are always changing and it is the 
customers I learn from the most. 

Q. Describe how you have helped your customers' solve problems

A.  When a customer is searching for a solution I often consult with my 
Sysco team. We have so many great people working at Sysco from 
all different backgrounds and specialities. Our STIR team and 
Business Development are two departments that I consult with 
regularly. The process is seamless; together we work with customers 
to hear their concerns and offer suggestions that match their business. 
We then put an action plan in motion, and then follow up to hear the 
end result and what needs to be done further. When a customer is 
looking for a solution, Sysco is the only call they need to make! 

Q.  What is the most rewarding aspect of your job?

A.  The most rewarding aspect of my job is helping customers grow their 
business and seeing them succeed. 

Q.  What value-added services (e.g. STIR, Rewards) that Sysco 
offers are the most beneficial to your customers? 

A.  Sysco’s Business Development team and STIR team are very beneficial 
to our customers. The Business Development team offers support to 
our newest customers; partnering them with a suitable Marketing 
Associate and providing an overview of all the products and resources 
offered by Sysco. Our STIR team plays an important role in assuring 
that our customers succeed long-term. The STIR team is a dedicated 
support network ready to assist in any area of a customer’s business; 
this can range from menu planning, server training, P&L analysis, 
and much more.

Q.  Describe the relationship that you have with your Inside Sales 
Representative  

A. My relationship with my ISR (David Pope) is very positive and 
we touch base multiple-times throughout the day to stay connected. 
We work together to accomplish the same goals and provide the 
very best customer service possible. 

Q.  What are some of the advantages of using Sysco Connect (for 
yourself and for your customer)?  

A.  Sysco Connect allows me to spend more time with my customers 
and gives me the ability to focus on value-added tasks. 
Customers are provided with a dedicated ISR who is order 

ready when they are. As a result, this saves our customers 
time and provides re-assurance that we are working for them. 
Connect is another layer in our customers’ business and allows 
us to strengthen our partnerships.

Q. What are some of the advantages of using Sysco Source? 

A.  Sysco Source is a great way for customers to see what we carry at 
Sysco. It can help them with menu planning, costing and the ability 
to place their order anytime, anywhere. I have many customers that 
use Sysco Source as they find it very easy to use and  it’s mobile 
friendly. Customers on Sysco Source often say they buy more from 
Sysco as it is a one-stop shop!

Q. What foodservice trends do you see emerging?  

A.  I see a growing demand for raw ingredients and fresh produce. Many 
businesses are adding home-style meals that are made from scratch. 
Take-out is also on the rise due to the popularity of foodservice 
delivery apps. Many restaurants that have not catered to the take-out 
market are seeing this demand and looking for products that hold 
up well for delivery and inquiring what packaging options are available. 

Cherise Greechan
Winnipeg, Manitoba  
6 years with Sysco

NOWFEATURING
Sysco  Arrezzio  Pizza  BoxeS

Available in the following sizes:
6”, 8”, 9”, 10”, 11”, 12”, 13”, 14”, 15”, 16”, 17”, 18”

10.5” x  8” ,  12” x 18” , 21” x 15” 

for more information, contact your sysco marketing associate today!

White or kraft outer skin

B-Flute corrugated design

Kraft inner liner

FDA compliant

4 push-in top vents

Full range of sizes

TM

CUSTOM PRINT BOXES ARE AVAILABLE
LET OUR TEAM HELP YOU FROM  START TO  FINISH!



For more recipe ideas visit
www.calclingpeach.ca

California cling peaches
are available from your
Sysco Marketing Associate.

Canned California cling peach and goat cheese bruschetta toasts.

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.

SUMMERTIME 
SNACK.
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prep time and food waste.
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