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What’s on Tap?

Testing Your Mettle
Top 5 Business Challenges 
for Canadian Restaurants:

1. Labour costs
2. Food costs
3.  Winter weather
4.  Credit card merchant fees
5. Weak economy 

Wild West & East Reigns
Saskatchewan appears to be where it’s at when it

comes to a booming foodservice economy. 
The province posted a seven per cent hike 

in foodservice sales in 2013 and has maintained 
the strongest growth per capita of any 

province for a decade.

But thanks to a robust economy, Newfoundland 
and Labrador posted the strongest foodservice 
growth of all provinces in 2013 at 9.2 per cent. 

These gains are expected to taper off in 
2014 to 2.7 per cent.

The country’s foodservice sales will hit about
$71-billion this year, according to Restaurants

Canada. That’s good news as that means a very
healthy growth of four per cent.

Sources: Restaurants Canada, Sysco Calgary, Canada Beef Inc., 

In the Pink

Beef It Up
The average Canadian consumed a whopping 
44.1 pounds or nearly 20 kilos of beef in 2013.

Canadians enjoy nearly four burgers a month with one-third eating them
weekly. More like their burgers for lunch than dinner with 71 per cent 
eating one during the midday meal compared to 64 per cent for dinner.

10 Menu Trends to Watch Out For:

1. Ancient grains
2. Back to basics
3. Super fruits such as acai berry 

and mangosteen
4. Culinary cocktails
5. House-made soft drinks
6. Ethnic & street-food inspired

appetizers such as taquitos
7. Natural sweeteners such as 

maple syrup and honey
8. Fewer menu choices
9. Specialty iced tea

10. Non-wheat noodles such as 
rice or buckwheat
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ST - Your tenure with the Company 

I started with Sysco in January of 2013 as an MAT in
Halifax, NS.  In September 2013 I made the transition 
into a territory with a strong focus on building new
customer relationships.

ST - Did you ever work in a restaurant, 
if so does that help you understand
their business needs more now.

I started my career in the foodservice industry as a
teenager in a coffee shop. Since that time I have worked in
many capacities in several restaurants around the world.
This diversity helps me understand the day to day issues
operators face.  I also appreciate the ever evolving industry
we are in and the need for constant learning and growing.

ST - Your Geographic territory, and where
do your Accounts fall in relation to 
your territory - do you have to visit
several communities?

Halifax Regional Municipality. The majority of my
accounts are in Downtown Halifax and Dartmouth. I have
several accounts that I see in smaller communities such as
Cole Harbour, Hammonds Plains, and Purcell’s Cove.

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

I have a diverse territory composed of fine dining
restaurants, pubs, diners and favourite local spots.  I also
have accounts that are seasonal with a strong focus on
catering with a Maritime flare.

Since I have such diverse accounts it gives me the
opportunity to learn many different business models. I love

the variety. Based on the broad spectrum of products 
and services Sysco offers our operators I count on the
knowledge of our Sysco Team. This well balanced group 
is key when it comes to meeting the varied needs of 
our operators.  

ST - What do you like best about 
Sysco Brand? 

I have 100% confidence in Sysco Brand products; in my
experience they either meet or exceed expectations. I think
of Sysco Brand as a secret weapon; it’s cost effective and
quality driven.

ST - Do many of your accounts use Sysco
Brand and what has operator response
been to Sysco Brand?

Most of my accounts use Sysco Brand, many won’t 
use anything else!  Spices, mayo and salad dressings 
come to mind as all time favourites that chefs use in their
signature dishes.  

ST - Describe how you have helped
customer's solve problems 

I help my customers by being a trusted partner in their
business.  I make the connections that get problems solved
by liaising with our Sysco Team of experts. 

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

The most challenging aspect of my job is the logistics;
there are so many moving parts.

Consider what it takes to create the perfect plate of food
and how many people, places, paper and processes it take
to get to it the table. Uncontrollable factors come in to play
at every step -  this is my biggest challenge.

WeTurn the 
Spotlight on...

Jody MacKenzie  
Marketing Associate, Sysco Halifax 

profile
ST - What is the most rewarding 

aspect of your job? 
The most rewarding aspect of my job is seeing the

practical skills I have learned from my District Sales
Manager and Senior Marketing Associate come to fruition.
I have learned so much in my short time with Sysco; it is 
so rewarding to use these new skills to help customers
achieve their goals.

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

The key for me is building relationships. It’s great when 
I get to know all the different personalities that make up
some of the finest restaurants; I love learning what drives
them to succeed.

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

The most enjoyable aspect of working for Sysco is being
part of a team.  We work together to achieve common
goals and support one another.  In my short tenure, I feel
my mentors are helping me achieve my career goals and
the bricks are being laid for my future with Sysco.

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

The foodservice trend that I think is the most important
right now and continually evolving is the use of technology
and social media. I think it is extremely important for every
operator to grow with this new technology as our
consumers do. When new trends emerge I share this
knowledge with my customers.

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

I think the biggest mistake an operator can make is not
understanding their market.  It’s great to have something
for everyone on the menu but you don’t need to have
everything for everyone.  Knowing your market and
conveying your message in an easy to understand format is
key.  If you try to please everyone with everything you can
end up pleasing very few.  Instead try pleasing a lot with a
little – the things you do really well.  

ST - What do you think makes some
operators successful and others not so
successful? (particularly when they are
running similar size/type businesses)

I think the success of an operator is dependent on the
efforts they are willing to put in. A good operator can
appreciate the roles of all their staff and understands every
aspect of their business.
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When
more than

400 chefs say that
gluten-free eating and food

allergies is the number one menu 
trend this year in Canadian restaurants
you know you’ve got a hot-button issue

on your hands.

A 2014 Chef survey conducted by 
the Restaurants Canada and Canadian
Culinary Federation asked chefs to rate 
the popularity of a variety of menu items 
and cooking methods in an effort to
identify hot trends and those on the rise.
Gluten-free and allergy-conscious menu
items took top spot in the poll.

These chefs are obviously on to
something. A nationwide survey
conducted last year showed one out of 
13 Canadians suffers from a significant
food allergy. Published in the Journal of

Allergy and Clinical Immunology, the research found that
about 7.5 per cent of Canadians – or 2.5 million -- suffer from

food allergies. 

“The number of people with allergies is definitely growing and
those people dine out,” says Beatrice Povolo, Marketing and

Communications Director for Anaphylaxis Canada. “They need to ensure
that their allergies are being taken seriously by the foodservice industry. 

It’s not just being a picky eater.”

“Although the responsibility of managing food allergies lies primarily with
the customer, customers need the support of the foodservice industry to
ensure they make informed and safe choices,” she says. “It’s important to
manage food allergies and consumer expectations,” says Povolo, “which 
first and foremost means training your staff to handle food-allergy requests
and to take them seriously.” 

Povolo recommends considering the following steps when developing
internal protocols around serving customers who have food allergies:

Don’t tread lightly: Allergies are a serious health issue. Educate staff on
more prevalent allergies such as milk, gluten, nuts and fish. Train them on
how to safely prepare, cook and deliver food.

Educate and inform: Create clear policies and procedures that help staff
identify their roles and responsibilities. Provide ingredient info for all menu
items. Create a central point person who knows where this information 
can be found. Keep your information up-to-date.

Identify risks and threats: Understanding potential risks, where and when
they occur when preparing and serving food is vital. This is especially key
when it comes to the potential for cross contamination of ingredients. 
You should have complete and current ingredient lists from suppliers, check
all ingredients on pre-packaged foods and avoid substituting or adding
ingredients not in the approved recipe.

Say it loud: Make sure staff is familiar with your allergy process and 

By Kelly Putter

Food Allergy Definitions:
Food allergies are sensitivities caused by a reaction of 
the body's immune system to specific proteins in a food. 

Food intolerance symptoms can be mistaken for a
food allergy, but food intolerances are more likely to
originate in the gastrointestinal system and are usually
caused by an inability to digest or absorb certain foods,
or components of those foods.

Food sensitivity is an adverse reaction to a food that
other people can safely eat, and includes food allergies,
food intolerances, and chemical sensitivities.

What is
anaphylaxis?

This is the most serious
reaction to a food allergy.
It is an exaggerated
immune response that
can lead to severe rashes,
pronounced swelling,
particularly of the throat
and tongue, and a steep
drop in blood pressure
that can be fatal.
Teenagers and young
adults with food allergies
are at the highest risk of
fatal food-induced
anaphylaxis.
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how information is conveyed to the customer. You should establish a
method for how customer questions are relayed to managers and chefs
and for how information is conveyed to allergic guests so that they can
safely select a menu item or product. The manager or chef should be the
main point of contact. Encourage customers to call ahead to ask
questions about your allergy management plan.

9-1-1: Staff should be prepared for an emergency. That means knowing
the symptoms of an allergic reaction and knowing where to turn. A
documented emergency plan should be shared with all staff.

Get the 411: Restaurants Canada offers members a free booklet 
called Food Allergies: A Guide for Restaurants. This easy-to-use guide
explains how restaurants can manage allergies and outlines how

In Canada, 
the most common food allergens are:
• peanuts
• tree nuts ( such as almonds, Brazil nuts,

cashews, hazelnuts, macadamia nuts, pecans,
pine nuts, pistachio nuts, and walnuts)

• sesame seeds
• milk
• eggs
• fish (including shellfish and crustaceans)

operators can avoid incidents in their establishments. It is also available 
online. Visit the Food & Healthy Living section of restaurantscanada.org for
more information.

Knowing how to manage food allergies can be tough but with the proper
approach you can empower your staff to know what to do to minimize risks.
Customers with allergies and food sensitivities are sure to appreciate your
efforts and to tell others about your allergy-conscious establishment.

No Nuts in the Cheesecake
In July 2011, a judge ruled that a Saskatchewan restaurant owner and a
server were liable after an American tourist suffered a severe anaphylactic
reaction that sent him to ICU. The judge also ordered the restaurant to
pay $25,000 in damages. The ruling holds significant implications for 
the Canadian foodservice industry.

The judge found that the server and the restaurant failed to live up to their
responsibility to provide ‘a duty of care’ when serving a customer who
identified himself with food allergies. The ruling said: “The standard of
care for (the server) was to ascertain that the cheesecake did not contain 
nuts, something that Mr. Martin would have done himself if he had been
acquiring the cheesecake directly. Determining whether the cheesecake
contained nuts would have been an easy task. (The server) could have 
asked the head cook at the restaurant, or she could have read the
ingredients listed on the packaging.
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FEEDING

Customers’ Growing 
Appetite for Local

By Kelly Putter

The simple culinary pleasure of enjoying a
great steak and customers’ growing push to
know about the origins of the food they
consume are what’s behind a new line of Ontario
Corn Fed Beef now being offered by Sysco 
Fine Meats (SFM).

Food traceability – the ability to follow food
items from farm to fork – is what many restaurant
customers are demanding today. In increasing
numbers, foodies and their ilk are calling for food
that is locally grown or produced so knowing
where an item originated gives diners the
confidence they need to order a dish or to
support a restaurant.

“Telling customers that the beef on your menu
is from the Ontario Corn Fed Beef program will
surely tempt them to order a steak or burger
especially among informed foodies who know
that locally sourced meats and seafood is one of
the top food trends for 2014”, says Dan Belrose,
Business Development Specialist and Corporate
Chef at SFM.

“Providing this kind of information gives the
menu sizzle so that it tantalizes the taste buds
before they get the product,” says Belrose.

It’s opened the door in Ontario and with
international markets as well.”

Besides, he adds there is so much more than
simply corn in the diet of cattle, another
common misunderstanding people make. Did
you know, for example that all cattle must have
a registered nutritionist to make sure that the diet
each animal is receiving is balanced?  The diets
for all of the cattle on the program as well as the
majority of cattle fed in Ontario and North
America is a ration made up of corn, hay, silage,
barley, wheat, oats and other oil seed crops such
as soybeans. All of the cattle have spent roughly
two years grazing on grass and pasture before
they go onto a diet based on higher energy
which includes corn. 

Clark says Beef farmers use corn in their rations
along with other feeds because it produces the
most energy per hectare and is the best crop to
use up the nutrients produced by the animals in
their manure.

“I’m doing nothing different than what my
grandfather did 70 years ago,” Clark says. “When
someone says that grain is better than corn, I
would question first of all if they even know 

“Customers are asking where their food is
coming from because they want to support
local. Giving them information about the food
they eat is definitely an upward trending
movement.”

The 500-member Ontario Cattle Feeders’
Association established its Ontario Corn Fed Beef
program in 2001 as a quality assurance program
that would brand and market a certain type of
beef. The program’s partnership with Sysco
began last year.

“I believe Ontario produces some of the best
beef in world,” says Jim Clark, Executive Director
of the Ontario Cattle Feeders’ Association, which
runs the program,  and owner of a feedlot cattle
operation in Dutton, ON. “Because we are a
grassroots production being able to partner with
a distribution company the size of Sysco is huge.
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the difference. Corn is considered in the grain
category and if you went to feeding straight
barley or wheat, chances are that you would
most likely kill a large majority of the animals as
they can’t digest large amounts of wheat, oats or
barley and in the end would die with acidosis,
liver failure, ulcers or by bloat.”

The OCFB program has been successful within
the retail sector and that is in large part due to
the beef’s flavour which Clark describes as rich,
hearty and complex.

SFM offers its corn-fed beef in a small-box
program which allows you to buy one piece at a

S y s c o  T o d a y  9 L a t e  S u m m e r  2 0 1 4

Want to feature local meats on your menu? Consider Ontario Corn Fed Beef. 

time as opposed to buying big master cases. In
addition to the small box program, portion cut
steaks are also available.

Sysco Fine Meats has built a reputation for
quality products and exceptional service 
with over 40 years of experience in the food
service industry.

Providing protein solutions is something SFM
prides itself on. SFM’s onsite test kitchen and
chefs are always busy working with customers.
Speak with your Sysco Marketing Associate 
and book your personal Customer Business
Review.
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Yield: 8 servings

8 ripe but firm peaches
(about 3 pounds)

3 cinnamon sticks

3 cups apple cider vinegar

2 cups water

1 cup granulated sugar

2 teaspoons each ground allspice 
and whole black peppercorns

1 teaspoon each ground ginger, 
kosher salt and whole cloves

pickled
peaches

1. Heat medium covered saucepot of water
to boiling over medium-high heat; fill large
bowl with ice water. With small knife, cut a
shallow “X” on bottom of each peach. Add
peaches to boiling water and cook 20 to
25 seconds or just until the skin begins to
peel at “X.” With slotted spoon, transfer
peaches to ice water; cool 1 minute.
Remove and discard skin and pit from
peaches; cut each peach into quarters 
and place in large bowl.

2. Heat remaining ingredients to boiling over
medium-high heat, stirring until sugar
dissolves. Pour cider mixture over peaches;
cool completely. Cover and refrigerate at
least 8 hours or up to 1 week.

ChefRef Tip: Try pickling 2 red onions cut into wedges along with the peaches.

Contact your Sysco Marketing Associate for more information.
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Generate Additional Seasonal Beverage Sales 
With Coloured Flex Straws!

RIGHT STRAW?
RIGHT DRINK?

RIGHT GLASS?
Contact your Sysco Marketing Associate for more information.

Contact your Sysco Marketing Associate for more details!

Sysco Canned Pineapple
Naturally Sweet 
and Nutritious

This sweet tropical fruit is a customer favourite and canned 
varieties allow for consistent great taste, menu stability 
and profitability.
Being available all year long is just one of the many benefits 
of canned pineapple. 

Contact your Sysco Marketing Associate for more information.

Earn-Redeem-Enjoy
Syscorewards.ca
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YOU COULD
WIN ONE OF FOUR

CANADIAN GETAWAYS
AND MORE!

YOU COULD
WIN ONE OF FOUR

CANADIAN GETAWAYS
AND MORE!

Sysco MA Nick Scott, Chef Dan Matthews, 
Managerial Director  Kurt Pyrch, Sysco DSM Graham Rumley

The Best Western CVI,  nestled in the Cowichan Valley,  has been a customer 
of Sysco Victoria for close to 20 years now. Kurt credits Sysco’s professional staff
for the long standing partnership . He says his Sysco Marketing Associate Nick

Scott is always ready to help him out with anything he needs and gives him his
immediate attention on any concerns.  Kurt also appreciates the quality of the

products that Sysco delivers as well as the peace of mind provided by 
Sysco’s Safety policies and HAACP compliance.

The account was drawn from all of the entries in the Jet Away, Get Away
promotion. Each customer earned an entry into the draw every time they logged
in to their Sysco Rewards Account. Managerial Director Kurt Pyrch had a strategy
to win, logging in almost every day of the promotion. Kurt is a big fan of Sysco

Rewards Points and is always looking to maximize his points earned.  

S y s c o  T o d a y  13 L a t e  S u m m e r  2 0 1 4

Sysco Victoria would like to congratulate 
Best Western Cowichan Valley Inn on 

their win of 15,000 Sysco Rewards points 
in the Jet Away, Get Away Promotion. 

Contact your Marketing Associate 
on how YOU can WIN!
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ONE11 Chophouse is situated in the Murray
Premises, a notable and National Historic Site of
Canada located in downtown St. John’s,
Newfoundland. ONE11 is relatively new having
opened its doors in December, however, its sister
operation, The Gypsy Tea Room, which is on

Water Street and also in the Murray Premises, is
celebrating its 10-year anniversary.

The Murray Premises once served as a fishery
with facilities for drying, packaging and storing
fish. With the oldest building dating back to 1846,
the Murray Premises now contain offices, retail
shops, boutique hotel and restaurants.

The location of the business is great as it is a
tourist spot that is recognized for its historic

contribution to the cultural, social and
economic fabric of St. John’s.  Besides, as
many foodies know and understand,
Newfoundland is something of a culinary
hotspot right now.

ONE11 exudes the quality and charm of
an old-school steak house in a modern but
rustic setting. Executive Chef Ken Pittman
dry ages all of the beef in-house, which 
he takes great pride and care in. Between
ONE11 and The Gypsy Tea Room, there 
are three kitchens, plus an outdoor kitchen
in the summer. The two restaurants employ
roughly 50 cooks, some being seasonal 
and interns.

When it comes to standing out from the
crowd, ONE11 sets its service and dining
apart by doing all the small things right and
knowing how to pair the best technique
with the best ingredients. The 40-ounce
Tomahawk-cut steak is one of its most
popular, awe-inspiring, Fred Flinstone-esque
cuts. One of Pittman’s current favourites is an
oxtail cabbage roll inspired by his childhood
memories. It combines braised oxtail jam
wrapped in a Newfoundland cabbage leaf
and stewed tomatoes for a taste that can
only be described as amazing. Besides an

The Flavour of 

Canada

“Quality and charm 
of an old-school steak

house in a modern 
but rustic setting. ”

Ken Pittman,
Executive Chef

ONE11 Chophouse  

St. John’s, Newfoundland
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amazing menu and its superb beef, ONE11 has a top-notch wood-burning oven
that all of its protein is cooked in.

Attention to detail is not spared in the restaurant’s décor which is described as
part modern man cave, part elegant cigar room with natural wood beams, large
leather banquets and soft lighting.

Open seven nights a week, ONE11’s vibe is unpretentious and democratic 
as it caters to everyone. Its clientele is a mixture of locals, tourists and oil 
industry executives.

Pittman is a graduate of the Culinary Institute of Canada. Before ONE11, he 
was Executive Chef of Tide and Boar Gastropub in Moncton, New Brunswick.
Pittman’s internship as a chef took him to sunny Florida for a while.

Pittman decided to pursuit the culinary arts because – quite simply – he was
following his passion and his desire to feed and please people. “There is no better
feeling when you walk into a busy dining room and see people smiling and
loving your food,” he says. “Becoming a chef, for me, was a no brainer.”

As Executive Chef, Pittman is responsible for everything from ordering, menu
planning, food costing, hiring, event planning and all points in between. He says
he is fortunate to have a great support staff that helps him arrange and meet his

Seared Sea Scallop 
with Sunflower Seed Risotto

and Partridgeberry

INGREDIENTS                                                     
3 Scallops
1 cup toasted sunflower seeds
1 lb. mixed mushrooms
1 tbsp. NL partridgeberry
1 piece of Grana Padano cheese
1 minced shallot
1 minced clove of garlic
2 litre beef stock

Lightly sauté half the shallot and garlic, add
sunflower seeds and slowly add stock cooking until
the seeds become tender, season with salt and
pepper to taste.
Slice mushrooms and cook same style as sunflower
seeds, letting all stock reduce to a sticky syrup
consistency.
Heat up a sauté pan, brush your scallops in oil and
lightly season with salt and pepper.  When pan is
hot, sear scallops 1 minute each side.
In a bowl place 2 tbsp. of risotto on the bottom,
sprinkle with a little cheese.  In the centre, place 1
tbsp. of mushrooms, lay 3 scallops on top, garnish
with partridgeberry.

various responsibilities, competing goals and deadlines. Everyone at ONE11, from
the cooks to the general manager, plays a huge role in my daily operations.

Pittman is a lifelong faithful Sysco customer because he enjoys the company’s
reliability and its expertise. When a problem arises, Pittman knows that he can
turn to Sysco for help.

When visiting ONE11 this summer you can stop by prior to your reservation
and enjoy a cold beverage in The Gypsy Tea Room's courtyard restaurant or come
out for some post-dinner drinks and occasional live music.
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Sun Peaks Resort is Canada’s second largest
resort and has deep roots running back more
than half a century to its 1961 opening when it
was christened as Tod Mountain. Since then Sun
Peaks has evolved into a world-renowned four-
season resort with a wide variety of dining
establishments striving to deliver the best

possible culinary experience to its guests.

As a year-round resort with peak
seasons in summer and winter, this
family friendly destination boasts a
number of foodservice venues --  Masa’s
Bar + Grill, Café Soleil, Bento’s Cafeteria,
Sunburst Lodge, Umbrella Café -- each of
which touch on casual dining, quick
service and cafeteria-style options.

A large percentage of the resort’s
clientele are families that enjoy skiing
and snowboarding in winter as well as
those golfers who take to the fairway
come the summer months. With more
than 7,000 beds, the accommodations
run from standard to luxury. Located just
45 minutes north of Kamloops, Sun
Peaks Resort is protected by the Coast
Mountains. As a result, the resort receives
on average nearly six metres of easy-
skiing powder in winter and warmer
bluebird days though slightly milder
temperatures in summer thanks to its
elevated location.

Executive Chef Darren Kashin oversees
the dining locations at the resort, which

are located at the base of the chairlifts, in the heart of
the village, on-mountain as well as on the golf course.
Menu items are specific to the location of each,
allowing the resort to effectively cater to any guest’s
needs.

At Masa’s Bar + Grill located at the golf course’s club
house, for example, the focus is on share plates for
the majority of guests coming in off the course in
groups of four. Expect sensational smoked foods on
menus this summer as the resort has started smoking
food in-house. 

The Flavour of 

Canada

“This family friendly 
destination boasts 

a number of 
foodservice venues
Masa’s Bar + Grill, 

Café Soleil, 
Bento’s Cafeteria, 
Sunburst Lodge, 

& Umbrella Café”

Darren Kashin,
Executive Chef

Sun Peaks Resort   

Sun Peaks, British Columbia

Chef Darren Kashin and 
Sysco Marketing Associate Kyle Ganderton
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In addition to on-site dining options, the
resort also caters weddings, golf tournaments,
and a variety of special events off site. Given its
spectacularly beautiful scenery, though, the
resort is a popular backdrop for many catered
outdoor functions.

Chef Darren entered the culinary field
because as a youngster he noticed how food
made people happy. “When I was younger I
noticed that good food made people extremely
happy, myself included,” he says. “I needed to
figure out how to have good food available all
the time, and with my very limited knowledge
at that time I knew I’d need to learn a thing or
two. It was great motivation for me to get
started, and as my skills developed I only
wanted to continue learning and progressing.”

He attended Algonquin College in Ottawa
and enrolled in the Culinary Management
Program. After graduating, Chef Darren worked
in various restaurants in Ottawa and Toronto,
eventually making the jump to British
Columbia.”Living at a four-season resort
certainly has its perks,” says Chef Darren who’s
been working at the resort three years. “I like to
snowboard and golf, and also value family time
spent with my wife and 18-month-old son.”

Alder Smoked Short Ribs
with an Asian Slaw &
Sesame Wasabi Chips

Chef Darren has been very fortunate to
have worked alongside some great chefs that
have helped him hone his skills into what
they are today.  What inspires him is
transforming raw ingredients into a culinary
tour de force with the final dish over-
whelming the senses. 

As Executive Chef at Sun Peaks Resort, Chef
Darren is responsible for overseeing the daily
operations for all venues in addition to menu
creation and motivating staff to provide the
very best experience for guests.

A particularly challenging event took place
during a fine dining VIP event being held in
an historic lodge on the resort that had been
converted to office space. Five courses plated
wouldn’t normally present a challenge but
the building had no kitchen so Chef Darren
and his team had to build one with the right
amount of air flow in which to cook this great
menu.  Despite the challenges the event was
executed flawlessly.

Sun Peaks started its partnership with Sysco
a year ago and Chef Darren says he hasn’t
looked back. The support Sysco provides is
incredible thanks in large part to Sysco rep
Kyle, who provides amazing service.

Chef Darren also enjoys dealing with 
Sysco because of the company’s great
environmental and philanthropic values. Sun
Peaks is an ISO 14001 certified resort, which
means that it is has achieved the world’s most
recognized environmental management
standard. He also appreciates knowing that as
the number one supporter of Friends of We
Care, Sysco makes donations on behalf of its
clients, including Sun Peaks, in an effort to
send physically disabled children to
specialized summer camps. “It’s great to know
that we’re partnered with a company that
cares,” he adds.

As Sun Peaks Resort continues to develop
and expand, so will its food and beverage
establishments. Only time will tell what the
future holds but the potential is undeniable,
and the resort will continue to provide an
exceptional culinary experience for guests
from around the globe.

SHORT RIBS                                                             
1lb Beef Short Ribs (Approx. 8 Pieces)
3 Alder Pucks 
Coarse Sea Salt

Pre- heat smoker to 185°F and salt ribs then place
in for 2.5 hours, flipping once half way.

ASIAN SLAW                                                             
4 Dozen Snow Peas - Julienned
2 Red Peppers - Julienned
2 Carrots
3 Green Onions
¼ Head Cabbage - Shredded (Red and White)

Julienne all ingredients and mix together in a bowl.

DRESSING                                                                
1/4 Cup of Rice Wine Vinegar
1 Tsp Sesame Oil
1 Tbsp Dijon Mustard
1 Tbsp Soy Sauce
1 Clove Garlic – Minced
1 Tsp Fresh Ginger – Grated
¾ Cup Canola Oil

Slice potatoes on a mandolin to a thickness of 
1/8 inch, fry at 350°F until golden brown.

* You can also oven bake these with olive oil for a
healthier option: Bake at 350°F for 45 minutes, or
until golden brown, then toss in whatever spices you
like. I used Wasabi Ginger.

SPICES                                                                     
¼ Cup Granulated Garlic
¼ Cup Granulated Onion
1 Tbsp Wasabi Powder
1 Tsp White Sugar
1 Tsp Dry Mustard
1 Tsp Crushed Red Pepper Flakes
1 ½ Tsp Salt
1 Tsp Pepper

Mix all ingredients in a bowl.
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It takes lots of patience and some juggling to serve the children in your
restaurant so that they, their parents and, perhaps most importantly, other
adult guests walk away satisfied with their dining experience.

We all know that children can be some of the most challenging customers.
Remember that table last week where the laid-back mom let her disobedient
kids race around the dining room while she read a magazine? When they
finally stayed seated for longer than five minutes the children kept dropping
the cutlery, sugar packets and their fries leaving a big mess for the server.

Their behaviour leaves much to be desired and the parents don’t rate much
better as they can’t seem to keep their little ones under control. As manager,
hostess or server, you generally have to grin and bear it while the restaurant’s
other guests complain or roll their eyes.

All in a Day’s Work
“But that’s the cost of running a family-style restaurant,” says Lawrence

Alexander, chef-owner of The Famous, a 1940s-style diner at the Fallsview
Casino Resort in Niagara Falls.

“We accept the general noise and chaos that comes with serving young
kids,” says Lawrence Alexander. “Our customers have kids and kids will be noisy
and you hope the parents will handle the situation and sometimes they don’t.”

When that happens Alexander’s staff generally weather out the racket,
which competes with the ambient sounds coming from the busy, adjacent
casino and mall.

“Obviously, for a fine dining, high-end, white tablecloth establishment that
wouldn’t go over too well. But for us, it’s just the nature of the business.
Sometimes I wonder if the kid just wants to hear their own voice echoing off
the walls.”

Despite Alexander’s easygoing approach, we all know the piercing wail of
a boisterous kid can be bad for business so what is a restaurant to do?

You could provide an incentive for well-behaved kids as a 35-seat Japanese
restaurant in Calgary does. The restaurant actually offers a $5 discount on bills
for those with children who mind their manners. In place for about one year,
the policy prompted international debate in May when a customer posted a
photo of her discounted bill on Reddit.

The Big Ban Theory
As profit-driven entrepreneurs, you do your best to appeal to all

demographics, children included. Think of the crayons, colouring books and
puzzles you provide for little ones. Now think about the reaction you would

of Kids 
& Restaurants

By Kelly Putter

draw from customers if you decided
to limit their access to your eatery.

Because restaurants are public places the issue of banning or restricting
children is a touchy one. Eyebrows raised when a restaurant in Pennsylvania
announced a few years back that kids under the age of six would not be
served.  More recently, Chicago chef Grant Achatz, who runs a three Michelin-
starred restaurant called Alinea, posted his frustration on Twitter, asking if 
it was time to tell people they can’t bring their children to his eatery. Citing
complaints from customers about rowdy children during the dinner hour, a
Houston restaurateur chose to ban kids under eight years old after 7 p.m.

Family Visits Wane
Coincidentally, restaurant visits by families with children under 13 have been

When children 

treat your restaurant 

as a playground 

who ends up 

paying the price? 

The Social 
Battlefield

When children 

treat your restaurant 

as a playground 

who ends up 

paying the price? 
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Keeping Kiddies Happy
The best kiddy menu in the world won’t stop kids from being
kids. Here are some suggestions for dealing with fits, messes

and the general chaos kids can bring to your restaurant:

Elmer the Safety Elephant – If the child is using your dining chairs to
play hide-and-seek, tell the parents immediately. Explain how letting your
child run unattended is an accident waiting to happen. Say you are
concerned about the child’s welfare as servers carry hot food and drinks that
could easily spill in the event of a collision.

The Art of Distraction – Your best line of defense is to offer unruly kids
something more pleasurable to do. Supply children with crayons, markers
or colouring pencils and colouring books, small puzzles, toys and games. If
those distractions don’t work you may need to ask the parents to take their
children outside until they can calm down. If their behaviour is really
upsetting other guests, you may need to ask them to leave altogether. While
this may prompt confrontation, you’re better to lose one customer as
opposed to a whole dining-room-full.

Speed Rules – When food takes time provide your little guests with a
snack. Bread sticks, pretzels or some such offering will be a welcome reprieve
for the kids and their parents. 

Safety Zone – Remove table settings that could be dangerous to little kids
such as candles and knives. Ensure their glasses are only half full to avoid
big spills.

That’s Funny -- Servers might be wise to learn some interactive jokes or
riddles they can tell that will help them connect with kids and show that
you have the best interest of the family at heart.

Space it Out – When seating families with kids leave enough space
between tables. Don’t seat elderly customers or young couples without kids
right next to a table of rambunctious children.

☺

☺

☺

☺

☺

☺

☺

trending downward, according to a recent study by the NPD Group,
which found the main reason for the decline centred on families
watching what they spend. Experiencing the majority of losses were 
full-service restaurants, which comprised 70 per cent of all declines 
from 2008 to 2013. Decreasing restaurant visits were observed for both

lower- and higher-income households. The supper meal time was hardest
hit but decreases were noted in all segments and dayparts.

Focus on the Families
Despite the trend, there are ways to attract more families to your

establishment.  According to the NPD report, children want different menu
options as they age. Younger children enjoy a kids’ menu in a full-service
restaurant, but kids over six aren’t interested in the kids’ menu. Like mom and
dad, they prefer to choose from the regular menu.

Furthermore, be sure to provide child-friendly seating and kiddy-inspired
menu items. Don’t skimp on giving children a special offering such as a
balloon or a candy.  These extras make kids feel special and show parents and
guardians that you care. Consider playing kid-friendly music or turning your
TVs to Nickelodeon or YTV. Purchase a few tablets or portable game consoles
to keep kids amused. Since families are going out less due to the high cost,
think about offering a price reduction. Budget-conscious parents will
appreciate meal deals or birthday-related specials and bonus offers.

Bear in mind that a happy wee customer makes for happy big customers.
The more content, child-friendly and relaxed a family finds your establishment,
the more likely they are to tell others with children and to return to your
restaurant with kids in tow time and again.
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This year, our chefs are predicting that the quintessential and popular condiment, ketchup,
will be getting a makeover. One might ask, “why fix something that’s not broken?” Well,
it may not be broken, but there’s always room for improvement! That’s where artisan
ketchups come in. Enhance this tabletop staple for your condiment bar, and look out for
mass applause from both ketchup enthusiasts and curious consumers.
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Jordana Britt  
Business Review Specialist, Sysco Toronto

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

Although I am tempted to say a chef knife… 
I actually covet my kitchen rasp.  It makes quick
work of garlic and ginger, takes the place of 
a cheese grater in a pinch and makes for the best
and finest citrus zest.   

What’s the best tip you 
offer foodservice operators?  

Always know your costs of every menu item you
sell.  Then with the aid of your servers, a well
thought out menu and specials highlight the items
that make you the most money. 

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

his or her establishment?
Keep your menu small and manageable for both

servers and kitchen staff. Make sure the kitchen
executes each recipe perfectly and that the servers
know what is in each dish. 

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

I think service is paramount.  Really good service
can save most kitchen disasters. Prompt, attentive
and proactive service is something that I highly
value and I think operators sometimes overlook.  I
started my career in foodservice as a server and
truly believe that without the customers we are
cooking only for ourselves! 

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

Know the costs of each dish being served.  There
is no reason to offer a special if you don’t know how
much money it is going to bring in. 

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

The chef that I did my apprenticeship with
taught me not to take myself so seriously.  He used
to say "Relax, we are only cooking food, not saving
lives." That inspired me to check my ‘Chef Ego’ 
at the door. 

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

I have many.  I consider myself to be something
of a ‘junk food artist’ the grosser and more
indulgent the better.  A particular favourite of mine
is poutine. 

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

I love the small plate trend. I love being able to
try a bunch of different items.  Being a mom, I am
a natural ‘grazer’, so I am always happy with a meal
of appies, tapas or dim sum. 

Tell us about your favourite all-time dish.

Although I am not a baker by trade, I love to bake
bread.  Working with yeast and kneading dough is
cathartic and satisfying.  My all-time favourite thing
to make is Challah bread with sweet honey butter.
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Chef 
du Jour

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

While serving at a steakhouse I noticed that the
kitchen staff were always having so much fun.  It
tends to be a ‘man’s world’ so I knew I would be up
to the challenge.  I am creative, but loud and
outspoken too!  

What’s your favourite cookbook?

Right now I love Best Summer Weekends
Cookbook by Jane Rodmel.  It is a cottage favourite.
It is an older book but the recipes are simple 
and fresh. 

What’s your best cooking tip?

Don’t be afraid of salt.  It is a seasoning and when
used properly will enhance every dish including
your baked goods.  That being said, there is a
difference between ‘salty’ and properly seasoned.  

Do you have a favourite 
kitchen disaster story to share?

Never, I repeat never, empty fryer oil into a plastic
bucket.  I learned this lesson the hard way during
my apprenticeship. 

Your last meal would be...what?

A huge plate of Spaghetti Bolognese with fresh
garlic bread and a huge gooey butter tart for
dessert.  Total carb overload.
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Courtesy of Sysco Corporation
Yield: about 1 cup

INGREDIENTS                                                         IMPERIAL

Lemon-ginger tea 
(from about 18 tea bags)                                                   ½ cup

Granulated sugar                                                                    3 tbsp

Fresh basil leaves and kosher salt
each finely chopped                                                           1 tbsp

Ground black pepper                                                               2 tsp

Each garlic powder, ground allspice, 
ground cinnamon, onion powder                          1½ tsp ea

Ancho chili powder                                                                  1 tsp 

METHOD

• In small bowl, stir all ingredients until well combined. 
Cover and store at room temperature up to 1 week.

• Rub on chicken, pork or duck before grilling or roasting.

Spiced Lemon-Ginger 
Tea Rub

Pan-Seared Bavette 
with Chili-Maple Sauce
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Courtesy of Canada Beef
Serves 4

INGREDIENTS                                     METRIC    IMPERIAL

Beef Bottom Sirloin Steaks                              750 g             1-1/2 lb
Chinese five spice powder                               4 mL               3/4 tsp
Salt and pepper                                              To Taste             To Taste
Each butter and vegetable oil                      10 mL                   2 tsp
Asian chili-garlic sauce                                    15 mL                1 tbsp
Maple syrup                                                        50 mL             1/4 cup
Sodium-reduced chicken broth                375 mL       1-1/2 cups
Cornstarch                                                              5 mL                   1 tsp
Green onions, thinly sliced                                      2                          2

METHOD

• Season steaks all over with Chinese five spice powder and salt
and pepper to taste.

• Heat butter and oil over medium-high heat in large stainless
steel or cast iron skillet. Add steaks. Sear and cook until golden
brown and medium-rare, about 3 to 6 minutes per side. Re-
move steaks to cutting board; cover loosely with foil.

• Return skillet to medium-high heat. Add broth, maple syrup
and chili-garlic sauce; bring to boil, scraping up any browned
bits from bottom of pan. Meanwhile, mix cornstarch with 
2 tsp (10 mL) water; whisk into sauce and cook until 
thickened, about 2 minutes. Stir in green onions. 
Serve drizzled over steaks.

what’s
cooking?
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Courtesy of Canada Beef
Serves 4

INGREDIENTS                                     METRIC    IMPERIAL

Steak sauce                                                          60 mL                ¼ cup
Garlic cloves, minced                                                 4                          4
Ground coriander, cumin and oregano       5 mL        1 tsp Each
Dried ancho, chipotle 

or regular chili powder                               2.5 mL                  ½ tsp
Salt/Pepper                                                         2.5 mL                  ½ tsp
Beef Tri-tip Oven Roast 

(or Top Sirloin Oven Roast)                            1 kg                     2 lb 
Fresh Corn Salsa (recipe follows)                                                          
                                                                                             
METHOD

• Combine steak sauce, garlic, coriander, cumin, oregano, chili,
salt and pepper, and 1 tbsp. water; pour half into large
resealable freezer bag, reserving the remainder as basting
sauce. Pierce beef all over.

• With fork; place into bag and refrigerate for 1 hour or up to 
48 hours.

• Place roast on greased grill over medium heat 400°F (200°C);
close lid and cook, turning occasionally and basting with
reserved sauce, for 15 to 20 minutes or until digital instant-read
thermometer reads 140°F (60°C) when inserted into centre of
roast. (NOTE: Move roast to cooler part of grill if it begins to
overbrown.)

• Remove to cutting board; tent with foil and let stand about 
10 minutes before carving thinly across the grain. Serve with
Fresh Corn Salsa and some extra HP® Sauce for dipping.

Fresh Corn Salsa: 

While meat cooks, grill 1 cob corn, husked, half sweet red pepper, seeded and
half sweet onion, sliced in thick rounds. Grill with lid closed until tender and
slightly charred, 10 to 15 minutes. Cut corn kernels off cob into bowl. Dice red
pepper and onion; add to corn. Stir in 1 can (19 oz.) black beans, drained and
rinsed, 1/3 cup chopped fresh cilantro, 3 tbsp. Each olive oil and lime juice
and 1/4 tsp salt.

Carne Asada Tri-Tip 
with Salsa

Courtesy of David Swanson Reinhardt, CCC, 
Sysco Calgary Corporate Chef

Serves 1

INGREDIENTS                                  METRIC       IMPERIAL

Fire River Prime Rib Burger              1 – 170gr     1 – 6oz each

Sweet Hawaiian Panini Bread             2 slices                2 slices

Smoked Cheddar Cheese                     3 slices                3 slices

Havarti Cheese                                         3 slices                3 slices

Sysco Chipotle Mayonnaise                  30 mL                 2 tbsp

Roasted Red Peppers (pureed)             30 mL                 2 tbsp

Onion Tanglers                                           85 mL                     3 oz

Sysco Heritage Blend Lettuce               85 mL                     3 oz

Sweet Pepper Drops                                30 mL                 2 tbsp

Toasted Sesame Dressing                      60 mL                     2 oz

METHOD

• Charbroil burger until minimum temperature of 160 degrees F
in centre.

• Butter brioche slices and place butter side down in frying pan
over medium heat, place cheddar and Havarti on bread and
cook until golden brown, put both halves of bread together
and cut in half.

• Place one half of grilled cheese on plate and top with chipotle
mayo, cooked burger, red pepper puree and cooked crispy
onions, top with the second grilled cheese.

• Serve with heritage blend lettuce, toasted sesame dressing
and sweet pepper drops.

Brioche Grilled 
Cheese Burger 
WITH CRISP ONIONS AND 

ROASTED RED PEPPERS
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Serving the industry for over 40 years , we have 
created a reputation for our excellent products

Your Protein and Profit Solutions Headquarters

Quality Products …
Exceptional Service

PORTION$ for PROFIT$
Rib Steak  Tenderloin Steak  T Bone Steak  Striploin Steak  Sirloin Steak
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