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Leaders of the Pack
Caterers will lead all foodservice areas this year with a projected growth rate in revenue of 5.3 per
cent. This growth will be largely determined thanks to Canada’s resource-rich western provinces.

Full- and quick-service restaurants also show respectable gains in 2014 at 4.3 and 4.2 per cent,
respectively. At 0.6 per cent growth, drinking places post the smallest growth.

Turkey Time
The big bird is not just
for Thanksgiving and
Christmas dinner any
more. In fact, 55 per

cent of consumers say
they would like to see

turkey bacon and
sausage on breakfast
menus more often.

What’s Growing What’s Slowing
1. Chinese/Cantonese/Szechwan 1. Hot coffee
2. Seafood/fish 2. Bagels
3. Bacon, lettuce, tomato sandwiches 3. Tap Water
4. Iced/frozen/slush coffee 4. Pasta
5. Bottled water 5. Iced Tea
6. Hot chicken sandwiches 6. Salads
7. Thai/Korean & Vietnamese 7. Toasted/sliced bread & English muffins
8. Snack/energy & granola bars 8. Milk
9. Chicken/poultry entrées 9. Chicken/tuna/egg salad sandwiches

10. Beef entrées 10. Chips/pretzels/crackers
Source: The NPD Group Inc.\Foodservice\CREST\November 2013

Profit
Margins

Manitoba is the most profitable province in
which to run a restaurant with a pre-tax profit
margin of 7.9 per cent. At 7.1 and 7 per cent,

Alberta and Saskatchewan follow.

Sitting at the lowest end of the spectrum are
British Columbia (3.4 per cent) and Ontario (2.8

per cent) in large part due to above-average
leasing and rental costs.

The Dirt 
on Spuds
Canadians consume far fewer
potatoes now than ever before.
According to Statistics Canada, we ate
nearly 43 kilograms of spuds per
person per year in the late ‘90s. But
that figure dropped nearly 50 per cent
to just over 22 kilos per person in
2011. The trend is happening in other
countries as well.

The reason? Spudsmart.com says it
has to do health perceptions, more
people eating alone, convenience or
lack thereof, lack of cooking skills
among youth and the desire for
variety. Source: Restaurants Canada, 

Butterball, NDP Group Inc., Spud Smart
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ST - Your tenure with the Company 
I've been working at Sysco for 10 years.

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

I worked as an Executive Sous Chef for 7 years and it
most certainly helps with the job.  I have a sense of 
urgency for the customer in getting the correct products 
in a timely fashion.

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

I have a broad base of accounts ranging from wineries
and golf courses in the summer to a ski hill in the winter. 
So in the summer my range is in between Kelowna and
Vernon, and then in the winter from Kelowna to Silver 
Star Mountain.

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

Silver Star ranges from white table cloth dining to
cafeteria, and pub food. In the summer it ranges from
Wineries, fine dining to golf course and pubs. 

It allows me to acquire a broader knowledge that I can
pass on to my customer base. 

ST - What do you like best about 
Sysco Brand? 

Consistency.

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

My sales comprise of about 42% Sysco Brand and my
customer base has come to expect a quality product every
time they buy our brand. 

ST - Describe how you have helped
customers solve problems 

We have always maintained that we have a workbench
filled with tools. All they need to do is ask and we will find
the tool to get the job done. STIR (Customer Business
Review Resource) is the workbench.

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

The seasonality of our customer base.  You have to move
from summer heat and lighter fare ideas to winter cold and
more comfort styled food.

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

Helping my customers be successful.

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

The different personalities and day to day challenges
leaves no time to get bored.

ST - What are your goals for the future? 

To continue to grow my customer base and assist them
in their growth through STIR.

WeTurn the 
Spotlight on...

Gerry Gibb  
Marketing Associate, Sysco Kelowna 

profile

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

The ever changing environment, as a past chef you

always had curve balls thrown at you and the challenge

would be to find an outcome that works. 

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

Tapas and share plates. It seems more people are dining

out but no longer care for the 3 course meals, they would

rather try an assortment of foods.

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

Spends time shopping for the best price instead of

focusing on their business. 

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

Owners who focus on their business and stay true to the

course are always successful. Those who are focused on the

smaller things tend to lose the big focus which should

always be their business..
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As customers continue to demand a wide variety of new flavours
and become increasingly health-conscious, it can sometimes be
difficult as a foodservice operator to satisfy these diverse customer
appetites.  Many guests are looking for bold, and flavourful options
as well as vegetarian and gluten-free choices.

Campbell’s knows that soup is way more than a ‘side.’ 
Done right, every satisfying spoonful brings comfort, excitement,
indulgence, and a taste of something new. That’s why we start from
scratch, working with chefs, talking to consumers, and bringing the
best ingredients together to create the flavour experiences patrons
want now. From the time-tested recipes of our Classic soups, such
as our Tomato Soup, to the on-trend, everyday favourtites of our
Signature soups, to the artisanal recipes and complex flavours of our
Verve® soups like our new Green Thai-Style Curry Chicken soup,
we've made it simple for your to offer incredible flavour experiences.

Campbell’s Foodservice soup portfolio provides chef-designed,
patron-inspired solutions that help you meet your operational needs
and satisfy you guests’ desire for flavour, every day.  

For more information contact your Sysco Marketing Associate, 
and visit CampbellsFoodservice.ca.

Soup 
Simplified 
with Campbell’s 
Foodservice

Green Thai-Style
Curry Chicken soup 

Golden Broccoli and Cheese

(Gluten Free)

Chickpea & Lentil soup 

(Vegetarian)
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When David Ort tells people about his beer
and ice cream recipe he’s met with a lot of
contorted facial expressions.

But once they get past their initial shock, their
minds and taste buds warm to the notion of a
cold one with sugar, cream and cake.

And why not, says Ort, a 34-year-old Toronto-
based food and drink writer, who published his
first cookbook last year called The Canadian
Craft Beer Cookbook.

“It’s not just a gimmick,” says Ort, whose 184-
page book has 75 beer-based recipes including desserts. “There are plenty of
good flavours that will make sense once you try them.”

The beauty of beer, he says, is that it’s a super-flexible and diverse ingredient.
Beer can inject foods with flavours that range well beyond bitter and sweet. Its
carbonation can help elevate certain foods such as a batter, making it lighter
and crisp. Beer is also easier to use in cooking than wine because it’s generally
cheaper and comes in smaller bottle sizes so there’s less waste. The other plus
you might consider in trying to create desserts with beer is the prevalence of
choices. According to Ort, Ontario alone has more than 200 breweries.

“Because the spectrum of beer styles is so broad the palette of flavours that
can be added to a dessert or paired with it includes everything from roasted
coffee and dark chocolate in dark beers to dessert apples, apricots, bananas, and
grapefruit in paler beers,” says Ort.

While barley, hops, yeast and water are the main ingredients that flavour beer,
there are plenty of dessert-like added flavours such as raspberries, strawberries,
coffee, cloves, coriander and pumpkin.
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Adding 
Suds 
to your

Sweets INGREDIENTS

4 Liters Whipping Cream, divided
1 piece Vanilla Bean
475 grams Marscapone Cheese
1 ¼ cup Granulated Sugar, divided
2 Tbsp. Hot Sauce
32 pieces Large Lady Finger Cookies
½ cup Coffee Porter 

(or similar dark, rich beer)
¼ cup Espresso
2 Tbsp. Cocoa Powder                           
1 Tbsp. Chili Powder

Whipped Cream
Strawberries

METHOD

• In a stainless steel saucepan over medium heat, bring 
3 cups cream and a split vanilla bean to a boil.  Remove
from heat; bring room temperature and chilling 2 hours 
or overnight.

• In a food processor, whip marscapone and hot sauce with
½ cup of sugar until light.  Blend in remaining 1 cup of
cream then set aside in a mixing bowl.  

• In a separate bowl, whip vanilla cream with ½ cup sugar
until soft peaks form.  Fold whipped cream into
marscapone mousse.

• In a medium bowl mix together porter, espresso and 
remaining sugar.  Dip ladyfingers 2 or 3 at a time into
espresso mixture and place them in the bottom of a 12x16”
tray to cover the bottom.  Top soaked cookies with about
½ of the cheese mixture and repeat spreading the top
layer smooth.

• Combine cocoa and chile powders and dust over
Beeramisu, refrigerate until ready to serve.

Serving Directions
Divide tray into 12 even portions.  Remove from tray and 

serve with a berry fan and hot sauce spiked whipped cream.

Chocolate 
Chili Beeramisu

David Franklin, CCC , Sysco Southwestern Ontario
Prep Time: 20 Minutes         Yield: 12 servings

Move over 
port, sherry 
and sweet wine.
Who says you
can’t use beer 
in dessert?

By Kelly Putter
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Chef David Franklin of Sysco Southwestern Ontario, often uses
beer when making desserts, especially chocolate cake and his own
version of the creamy coffee-flavoured Italian dessert tiramisu, a
recipe he calls Beeramisu.

When following a recipe that calls for, let’s say, an IPA from the
state of Oregon, don’t kill yourself trying to find the exact product.
Ort says looking for the general style or family of beer made locally
will do the job just fine.

“The idea people should keep in mind is don’t be overwhelmed
to find a specific beer because it can be difficult to get them.”

Another spot in which beer has an advantage over wine is the
drink’s sugar content. The real golden rule of pairing a drink with a
dessert is you want the drink to be a little sweeter than the dessert.
If you don’t do that, the dessert will taste wrong or the drink will
taste sour. But if it’s matched with a slightly sweeter drink it will
enhance the flavours of both elements. 

“Beer is no longer something you only drink in summer or during
a sports game,” says Ort. “The whole craft-beer explosion has
liberated people from those ideas.”

“Beer’s big right now 
and there are so many
choices,” says Franklin,
who works at Sysco
Southwestern Ontario.
“Some beer is sweeter
and some carry a lot of
fruity and nutty notes
and I would consider
them dessert beers. The
flavours work well in all
culinary applications.”
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Your 
Wish List 
of Trends 

Trends come and go, but some culinary trends do achieve 
a certain staying power, gaining traction initially among 

the foodie elite until their influence filters down 
and garners a presence in restaurants everywhere.

While trends can be good for business, we thought it would be fun to ask
chefs what trends are overrated, old and tired or just plain not worthy. 
We also asked what trend they would put in its place if they could wave a
magic wand.

Here’s what they had to say:

Robert Jewell
Executive Chef, Double Zero Pizza, Calgary
Molecular gastronomy. I think it’s almost at the point where it’s not being food
anymore. They want to do things like scents. To me, it’s surrealism on the plate.
I like cooking for the sake of cooking and putting food onto a plate that
satisfies all the senses. I guess I can appreciate the art of molecular gastronomy
but foam for a hungry stomach is a little too little.

In its place I would love to see restaurants gearing toward a complete
satisfaction for their customers – nice portions, decent prices and food that is
well-crafted without being hoity-toity. I’d like to see restaurants and chefs
thinking more about their guests and what they really want and enjoy and
leaving their egos at the door. You know, sometimes 
a plate of spaghetti can get the job done.

Dana McCauley
Food trend expert and Marketing VP at Plats Du Chef, Toronto
I’m 100 per cent over sweet potato fries. They are rarely crispy and I think sweet
potatoes are much better suited for other uses. There’s no huge health benefit
in eating sweet potato fries instead of potato fries so just stop frying them
already!  Give me a perfectly crisp and evenly salted French fried potato any
day and save the sweet potatoes for baking and mashing. 

What I’d love to see are salads that are tossed to order. I hate having dressing
drizzled unevenly over my salad. If they can make a sub sandwich or a burger fresh
to order, why can’t they toss a salad with dressing and put it into a container?

David Franklin
Corporate Chef, Sysco Southwestern Ontario
Mediocre food is a trend I could do without. It seems to me we’ve come to
accept mediocre food and service and, in some cases, we get good and very

rarely do we receive great food and excellent service. I can’t remember anyone
leaving a restaurant and saying thank god we came here tonight! In trying to
make everybody happy restaurants often spread themselves so thin. You can’t
achieve quality doing it that way. Restaurants need to focus on what makes
them great. 

We’re seeing more and more diners travel the world by flavour. Thanks to Food
Network which has dramatically influenced our palates and introduced us to
many new flavours and ethnic dishes, people are incorporating those flavours
into dishes we know and love. Our comfort foods are getting re-imagined by
other flavours that come on the palate. So we experience other cultures by what
we eat and get dishes such as butter chicken poutine or butter chicken pizza or a
Korean short-rib taco.

Barry Saunders
Executive Chef, Era Bistro and Catering 
at the Canadian Museum for Human Rights, Winnipeg
I’m not a huge fan of molecular gastronomy. We have dabbled with it over
the past while at the Inn - reverse spherifications, foams and fruit caviars and
all that stuff. It’s a ton of fun and definitely has its applications but it doesn’t
bring flavour to a dish or recipe. It merely manipulates texture and form.

Sustainability and locally grown foods are growing in importance.  With my
appointment as Executive Chef of the Canadian Museum for Human Rights,
I have been exploring in depth the origins of many products and the way they
are cultivated. I have gained a newfound respect and understanding of the need
for increased pressures on the people that control our food sources and the
education of the consuming public.

Mary Luz Mejia
Food and travel writer, Toronto
I’d like to see the disappearance of the taco-ization of everything from
blueberries to Lake Pickerel. There is something to be said about a great taco,
but it doesn’t have to be a quote unquote Mexican taco. This taco tornado is
a gateway for Latin flavours permeating the Canadian palate but I think, oh
dear; it’s time we branch out.

I’m interested in playing with more adventurous Latin flavours. You know, things
like what a good pupusa is or how to prepare an awesome stuffed Venezuelan
arepa or a Colombian style arepa. Let’s explore Brazilian, Argentinean, Chilean.
I’m glad tacos have opened that world of flavours to us. And there are still so
many South American and Caribbean flavours we have yet to embrace.
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Good 
&Bad

By Kelly Putter



Michael Bonacini
Oliver & Bonacini Restaurants, Toronto

Over the last few years, we’ve seen charcuterie become very trendy. It’s not
something I order very often though, as I find the portion sizes are too large
and the quality is not there. 

I think we’re seeing a return to classic dishes, elevated with whimsical twists. 
For example, we (Oliver & Bonacini Restaurants and our partners, INK
Entertainment) have recently opened our new restaurant, America, at the
Trump [Hotel] Toronto, and the cuisine is a fine dining spin on regional American
favourites; high-end takes on dishes we all know and love.

Kenneth Titcomb
Executive Chef, the Ranchmen's Club, Calgary

Molecular chemistry cooking is chemistry taken over the edge. It will 
have a small excited following of thrill seekers but it leaves the core of 
substance behind.

Urban Rustic is peasant cooking done in a beautiful style. It’s honest, centred, yet
modern and fresh. Based in timeless roots, where substance meets the sublime.

Morgan Milward
Chef, Fireside Grill, Victoria, BC

I think sliders are silly little burgers that are rarely as tasty or balanced as their
big burger brothers. If I don’t want to eat a whole burger I will cut it in half
and share.

Affordable multi-course dinners would be a great trend. I loved preparing eight-
course meals for guests and it’s even better to be enjoying the multi-course
meals with great company and great wine or spirits. I wish there was more 
of a trend in full evenings of creative multi-course meals.
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Not all food trends are as fickle

as fashion. We asked chefs and

foodies what culinary trends they

would do away with and what

they’d see in its place



look up your restaurant online than look for 
you in the Yellow Pages. As a result, having an
online presence is more important than ever.
Participating in social media sites such as
Facebook and Pinterest helps drive traffic to your
website, which is the main go-to tool for people
wanting your phone number, address or menus.

But social media is so much more. You can use
it to advertise upcoming special events and
menus such as a Valentine’s Day dinner or the
appearance of a jazz combo. The possibilities are
endless, really. You can post drink specials,
recipes, video tours of the kitchen or perhaps a
video of your chef preparing the restaurant’s
signature dish. Consider hosting a contest on a
social media site that encourages your
customers and potential new ones to participate.

How do I begin?

Start slowly. No point in overwhelming yourself
or your staff. Start with one or two sites such as
Twitter and Facebook. Decide how often you will
post. Updating before each lunch and dinner
shift is smart because it lets customers know the
latest about your establishment.  Because a
picture is really and truly worth a thousand
words, don’t ignore them.  Ensure your photos
are of a good quality. No room for blurry, poorly
lit photographs. As for subject matter, the sky’s

What is social media?

Social media is a two-way street that lets
marketers engage the buying public in a
product or service while allowing the
public the platform on which to respond.
This is done in virtual communities or
online networks. Social media is all about
relationships and the sharing and
exchanging of ideas and photos.

How does it differ from old-school
media such as newspapers or radio?

Traditional print ads or radio and
television ad campaigns attempted to sell
or sway public opinion in its favour. The
difference, of course, is that in the days
before the internet, the messages typically
flowed in one direction. While public
opinion on a newly launched product
might have been sought, opinions were
typically not made public.

What will participating in a social
media campaign do for my restaurant?

Lots. Remember that more people will
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Add social media to
your marketing mix. Let’s

begin at the beginning 

By Kelly Putter



the limit. Post photos of your chefs and
cooks, your menu, various dishes, staff
members and happy customers.

I only have so much time in my day.
What sites are best?

Social media can seem like a time
consuming bother. But try to set aside a few
minutes a day to update your info and to
connect with customers. This will help
them feel more attached to your restaurant
and establish a brand loyalty that old-
school advertising can’t do. If you only have
time for one site stick to Facebook as this
very large site provides an incredible
opportunity for restaurants to bond with
customers. 

I received a customer complaint on
Facebook. Should I respond?

Absolutely. Remember to always respond
to customer questions and complaints, ask
customers’ opinions on new products and
to carry on conversations. That gets people
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to care about your business. Remember,
the idea with social media is to build
relationships with your customers and 
that means opening the lines of
communication. Always promote good
customer service and encourage
customers to talk about their dealings with
your establishment. If a customer
complains, take the time to address the
grievance and, if reasonable, offer a
solution. This shows the customer and
anyone else who’s following your site that
you value their opinion.

Social media can seem like a new and
scary world. But as you get more
comfortable with it, you will start to
recognize its advantages. While this
overview covered the fundamentals of
social media, we will be featuring more 
in-depth coverage on the topic in future
issues of Sysco Today. Stay tuned.
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By Eugene Chang

The Ship & Anchor has been a Calgary staple
for over two decades. Known to the locals as
simply “The Ship”, this unique establishment
attracts a diverse group of hungry and thirsty
patrons on a daily basis. Situated in the heart of

17th Avenue, quite possibly the most lively and
exciting street in Calgary, The Ship has a large
street-facing patio that is never short of a crowd
during sunny days. They offer a wide selection of
beers on tap, from local brews to imported ales,
and feature a varied menu with generous portions
including traditional pub fares, daily specials, and
much more at a moderate price. Their most

popular menu item is The Ship Burger
with a homemade patty  and BBQ sauce.
In fact, they make over 1,000 patties a
week in-house to meet the high
demand. The burger simply cannot be
served without fries, of course.  At The
Ship, they make sure that this is done
right as well, from cutting the potatoes
to make fresh fries, to blanching them in
the fryer for 7 minutes before going for
a second round to produce extra crispy
fries. Why the persistence you may ask?
Nathan Higgins, the Executive Chef and
partner of The Ship said that this is
embedded into what they do daily, and
he's not about to change that. This is the
reason they have stood the test of time.
Nathan’s personal favourite food item at
The Ship is their wonton soup. The soup
stock and home-made wontons are
enough to win him over. Asking what
he would enjoy the most in a meal, he
said it would have to be a rack of
smoked and slow cooked pork ribs,
served with duck fat potatoes with
roasted garlic and thyme.

The Flavour of 

Canada

“Come check us 
out and you’ll 

find out that we 
truly are a food 
destination for 
everyone, not 

any specific type 
of group!””

Nathan Higgins,
Executive Chef

The Ship & Anchor 

Calgary, AB 
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The Ship recently partnered up with Sysco as their foodservice
supplier. Talking about the relationship, Nathan says it’s the little things
that count. Programs such as the Culinary Business Reviews where
he is able to visit the Test Kitchen and try out new ideas and the Key
Drop where deliveries are done more efficiently make them feel that
they are treated as a valued customer without having a major
franchise account.

Nathan is originally from Cambridge, England. He also received his
culinary training from there. Ever since starting as a dishwasher at an
early age, Nathan has never left the industry. His passion for great food
and love for the kitchen culture have been the fuels to his energy. In
2009, he was recruited out of England where he was working at a
catering firm he co-founded and moved to Canada to run The Ship,
and later became a partner. Asked what his favourite parts about the
establishment are, he commented that he loves how the location is
run by a group of people independently, not belonging to a chain.

The Ship Burger 
with homemade patties 
and BBQ sauce, our most 

popular menu item 

Also, he loves the atmosphere of the place, where you can find
anyone from a student to a business professional rubbing shoulder
to shoulder, and they can all feel comfortable and relaxed. 

One thing you may not know is that The Ship is also very engaged
in the catering community. They participate in many events
throughout the year, including the annual folkfest festival, where 
they serve up to 10,000 people a day! Their famed pig roast has 

also been brought onto the plates of many weddings and
functions, and they definitely wish to expand it even further.
The complete catering package that The Ship is able to offer
also includes dispensed ice-cold beer with a full bar service
and bar manager. So why have they been so successful in
doing what they do in both the pub and the catering business?
Nathan says the key is staff training, as he is personally involved
with all the training program done at The Ship. Even when he’s
busy running events, he makes sure that their staff is well-
prepared to face any challenges and provide excellent service.
Nathan has always shared a passion in coaching and teaching.
In the near future, he plans to go to culinary school and work
with students in different capacities. 

The Ship & Anchor has stood proud to serve Calgarians and
attract visitors for more than twenty years. Sometimes in those
hot summer nights, the place can get very busy. Nathan says
that the best time to avoid the crowd and try out their food
and drinks is during lunch hours. And his message to those
who haven’t been here, “Come check us out and you’ll find 
out that we truly are a food destination for everyone” . So next
time you're around, think about those fresh cut fries and
everything home-made and, rest assured, you will be able to
find them at The Ship.
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The Flavour of 

Canada

“Comfort food 
done with 

ingredients that 
are local and 

seasonal and served 
on small plates 

to promote sharing 
and the sociability”

Tyler Smith, 
Chef

The Stubborn Goat

Halifax, Nova Scotia 

The owners of Halifax’s newest
gastropub, The Stubborn Goat, place a
strong emphasis on social media to get
the word out about their very sociable
downtown establishment.

In business since October 2013, four
partners – Geir Simensen, Joe
McGuinness, Kyle Drake and Ryan
Dubois – worked social media platforms
to get their message out about the city’s
latest watering hole featuring great local
grub and craft brewers. Their strategy
must have worked. The pub was deluged
with 400 resumes before opening. About
200 interviews later, the pub now has an
excellent staff of 50 in place including chef
Tyler Smith and front-of-house manager
Evan MacEachern.

The Stubborn Goat’s menu focuses on

comfort food done with ingredients that

are local and seasonal and served on small

plates to promote sharing and the

sociability imbued in the pub’s atmosphere.

Dishes include charcuterie, a healthy

assortment of cheeses from burrata to blue

and 12 mac ‘n’ cheese dishes from lobster

to truffled mushroom. Other small plates

include Woodstone Oven baked pizzas,

shishito peppers, fiddleheads, house-made

perogies, whole fish, meatloaf and short

ribs. The pub also specializes in craft beer

and quality spirits. On tap are 16 local beers

along with a few big brands and over 80

national and international craft beers.

In keeping with the sociable theme, 

the pub features high tables and comfy 

chairs, exposed brick, wooden floors,

banquettes and an open kitchen inside an



S y s c o  T o d a y  19 F a l l  2 0 1 4

Braised Beef 
Short Rib

For Marinade:
Atlantic Beef Short Rib Raw
Thyme
Rosemary
Kosher Salt
Fresh Garlic Clove
Blended Canola Oil
For Braise:
Bay Leaves
Whole Peppercorn
Tomato Paste
Dark Beer
Carrots
Celery
Onions

Cut Short Ribs down the bone lengthwise. Prep all
the marinade ingredients and place in stainless
steel mixing bowl. Using the marinade oil and
season the short ribs until evenly distributed and let
sit in walk in for 24 hours. Heat a large cast iron
skillet to medium high and sear the short ribs on all
4 sides. Let cool before placing into the braise.

Prep the mire poix for the braising liquid, find a few
of you favourite local beers (ours is a Cereal Killer
Stout from Big Spruce) and crack them open. 
Add all of the remaining ingredients to the short rib
pan and pour enough beer to just about cover the
short ribs.

Cook the short ribs in a Rational Oven on an
overnight setting, probed to 185 degrees C, for 
the ultimate tender rib.From left to right: Tyler Smith - Chef,  Kyle Drake - Owner,  Ryan Dubois - Owner, 

Joe McGuinness - Owner,  Geir Simensen - Owner,  Evan MacEachern - Manager

original two-bay fire station that was used
when fire fighters attended blazes by
horse-drawn carriages.

Being a chef himself, owner Geir
Simensen  is closely involved with menu
development in the restaurant. His past
experience as an Executive Chef and
restaurant owner is key to The Goat’s
culinary success. He works closely with
Chef Tyler Smith who adds a personal
stamp on each dish, drawing from his 
own passion for food and for creating 
the culinary art. A Red Seal Chef, Smith
trained under such notables as Jeff Crump
and Chris Haworth. He also worked at the
iconic Fairmont Chateau Lake Louise Hotel
in Alberta.

At The Goat, Smith’s responsibilities
centre around food and labour costing,

ordering, inventory, recruiting and
managing the pub’s daily operations 
along with front-of-house manager 
Evan MacEachern. When not at the pub,
Smith’s interests are still very work related
as he enjoys spending his free time at
farmers’ markets, foraging, brewing beer
and cooking at home.

A Sysco customer for 13 years, Smith
gives high grades to the company’s
consistent representation and support,
noting that Sysco helped The Stubborn
Goat set up inventory systems that made
ordering much easier.

After a year in business, The Stubborn
Goat continues to get rave reviews from
local publications. Patrons have embraced
the atmosphere, the satisfying brunch and
the sharing of unique menu items.
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The 
Art of
Braising
AllYear  
Long

With cooler temperatures just around the
corner, chefs’ minds naturally turn to heartier
fare and corresponding cooking techniques
such as braising. But that moist cooking
method that’s best done low and slow isn’t just
for cold-weather meals anymore.

“A lot of people associate braising with cooler
temperatures but I do it year round,” says 
David Franklin, CCC, a Corporate Chef for 
Sysco Southwestern Ontario. “It’s a very simple
technique to work with.”

Braising is commonly associated with 
heavier cuts of meat that are less expensive 
and cooked for a long time in rich broths 
with tomatoes and red wine. Popular braised
dishes include ossobuco, pot roast and 
braised cabbage.

While Franklin enjoys those rich and hearty
foods, he’s also a big fan of lighter braised fare
such as salmon steaks, pig’s ears and duck legs.

“One of the reasons I really like this cooking
technique is because I can prepare a braise 
in advance when the kitchen is quieter,” 
says Franklin, who this year won the title of
Regional Chef of the Year for Canada in Sysco’s
first year for the competition. “The trick to
braising and making the meat fork tender is
low and slow cooking. “

When braising it’s a good idea to match the
braising liquid to the density of the dish and

the complexity of flavours so Franklin often uses white wine, citrus
and fruit juices and wheat beer with lighter proteins and vegetables.
One of his favourites is a horseshoe-shaped salmon steak that he
transforms into a medallion outline by tucking one side of the belly
into the other. He then sears the salmon and adds a braising liquid
of crushed tomatoes, orange juice, fennel and saffron.

Whether you’re braising light or heavier, richer foods, it’s
important to sear your protein or veggies first. Make sure your meat
pieces are about the same size. Don’t crowd the pan while searing
as this will end up stewing your protein instead of browning it.
Cover your pot or pan and be sure to use less liquid than you would
in a stew. Franklin also recommends keeping your temperature at
250 degrees Fahrenheit or under because you don’t want your dish
to boil, which only services to break up more delicate items such
as seafood and vegetables, leaving you with an unsightly mess.

Moist, low

and slow is

the way 

to go 

any time 

of year. 

A primer 

on

BRAISING

By Kelly Putter



S y s c o  T o d a y  23 F a l l  2 0 1 4

Try not to leave a big air pocket between what you’re braising and the lid.
Franklin uses silicone or parchment paper to fill the void.  That helps keep the
moisture in and prevents the surface from drying out.

The amount of time you spend braising all depends on the density of your
dish. Once you get to know the technique that will inform your judgement
regarding how long to braise anything from Portobello mushroom caps and
duck legs to halibut cheeks, says Franklin.

Make sure you allow enough time to braise your dish and then let it cool
before heating again. This step is critical, says Franklin, as it allows the protein
to re-absorb the braising juices, adding moisture and flavours back in.

As for the type of pot used, Franklin is pretty open.

“I’ve used a cast iron Dutch oven at the campfire beside the lake,” he says.
“Some people put a lot of money in cast iron French cookware, but you can
braise in an aluminum hotel pan if you want to. Just make sure you adjust
your time and temperatures accordingly.”

One of the big pluses of braising is that it allows you to use cheaper cuts of
meat that become tenderized and infused with flavours thanks to its low-
and-slow cooking method.  Tender, flavour-packed proteins at a savings?
Braising may just be the next big thing.

Contact your 
Sysco Marketing Associate 
for more information.

1. Heat oil and/or butter in a heavy-bottomed pan or Dutch oven.
2. Sear meat or vegetables in the pan on medium-high heat until

it browns.
3. Deglaze the pan by pouring broth, beef stock, wine or juice and

scrape any pieces of meat that are stuck to the pan and stir.
4. Add stock, wine, juice, beer, cider or some combination of these

to the half-way point of the main ingredient.
5. Cover and place the meat on the middle of a rack in an oven

that has been pre-heated to no more than 250° Fahrenheit.
6. Cook until completely tender. This can range from 1 hour to 6

hours, depending on what you are cooking.
7. Let the dish cool so that the protein re-absorbs the liquid.

Serving it now will result in dry meat.
8. Remove the excess fat floating in the liquid, and then reduce

the sauce to desired thickness by cooking it down over low
heat until it thickens. Or make gravy by adding a roux or 
  other concentrate.

8 Steps 
to Braising
Like a Pro
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Cooler temps make us 
want to indulge in comfort food.
Read what food pros 
had to say about 
their all-time favourite 
comfort dish

omfortClassics

I’ve eaten my way through some of the finest restaurants in the world,
but I prefer a hearty, home-cooked meal more than anything. One of my
absolute favourite comfort dishes is a classic, delicious roasted chicken.
Michael Bonacini,
Chef and Founder of Oliver & Bonacini Restaurants

I would say it is a Greek-style slow-roasted lamb shoulder with Agria 
potatoes, lemon, garlic, oregano,  extra virgin olive oil, chilli flacks, black
pepper and Celtic sea salt which is covered and baked in the oven for
hours or at least until I start smelling the aroma which wakes me from
my deep sleep.
Kenneth Titcomb, 
Executive Chef, the Ranchmen's Club, Calgary

In my opinion, it’s pretty hard to beat roast chicken, mashed potatoes,
gravy and corn on the cob! Throw in a Rum baba for dessert and I 
would be in heaven. 
Barry Saunders, 
Executive Chef, Era Bistro and Catering 
at the Canadian Museum for Human Rights, Winnipeg

Noodles and fried pork.
Morgan Milward,
Chef, Fireside Grill, Victoria, BC

By Kelly Putter



Ratatouille.  I can eat a bowl of warm ratatouille with its roasted red
peppers, zucchini, eggplant, onions and fresh tomato sauce – to me,
that’s just divine.  It’s complex yet simple.

Robert Jewell, 

Executive Chef, Double Zero Pizza, Calgary

One of my favourite dishes growing up was lasagna, made the way mom
did it with ground beef and a can of Primo tomato sauce. Today, though,
I a little more refined with beef short ribs and veal shank and pork
shoulder braised in tomato sauce until it falls apart and shreds. Instead
of cottage cheese I use ricotta and a bit of béchamel instead of cream of
mushroom soup.

David Franklin,

Corporate Chef, Sysco Southwestern Ontario

Paprika-rubbed roasted chicken with garlic smashed potatoes, green
salad, and roasted veggies. Since we’re stuck in the cold more months 
than not, I think this is the perfect little comfort food for my little 
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family. It makes the house smell great. It smells like home, like 
happiness on a plate.
Mary Luz Mejia, 

Food and travel writer, Toronto

As for my all time fave comfort food, that’s a tough one but I’d have to
settle on homemade chicken soup with hand cut noodles. When I was a
kid my Baba (that’s Ukrainian for grandmother) always had a pot of
chicken soup simmering away on the back burner so it reminds me of
coming in from playing, hungry and thirsty, to enjoy a big bowl that sat-
isfied both needs. 
Dana McCauley,

Food trend expert and Marketing VP at Plats Du Chef, Toronto



Chris MacAdam
Business Review Specialist, Sysco Moncton

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

I really enjoy the versatility and time efficiency 
of the mandoline slicer. I love working with
vegetables- from finely sliced to julienne.     

What’s the best tip you 
offer foodservice operators?  

It’s all about consistency. Being consistent with
food, beverage and service mean’s guests know
what to expect each and every time they walk
through your doors. Return guests come back
because they liked the experience of their 
last visit. 

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

his or her establishment?

Use Sysco as a resource. We have a customer
driven platform called STIR (Success Through
Innovative Resources), with this we can
customize business reviews based on our
customers’ needs and develop solutions to 
meet them.

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

I feel that diners are counting on good service
and attractive ambience now more than ever. It
set’s restaurants apart from one another. Diners
are going out for the guided experience and
relaxing ambience. 

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

Have a clear restaurant identity, and avoid the
eclectic clutter.

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

While working in Bermuda I worked under a 
great chef. No question, the biggest technique
learned from him was how to layer flavours and
understand taste. We use these every day. 

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

I have developed a sweet tooth and how can I
resist the chocolate cake and cold milk pairing. 

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

Playful food. Were always taught to not play with
our food, but I must say this trend makes it  fun to
eat and fun to share.
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Chef 
du Jour

Tell us about your favourite all-time dish.

It’s my Saturday dinner go to. Orange and
Tarragon Butter Broiled Halibut. Paired with some
Marlborough NZ Sauvignon Blanc and I’m in
heaven. 

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

I knew in Grade 9. I was fortunate enough to 
take a course called World of Food and instantly
fell in love. 

What’s your favourite cookbook?

The holy grail of cook books. Larousse
Gastonomique. Been with me through thick 
and thin.  

What’s your best cooking tip?

Let your passions guide your creative senses.
There are no rules in cooking. Have fun with it.  

Do you have a favourite 
kitchen disaster story to share?

Oh well I guess the fire alarm going off with a 
full dining room can make this spot. This was
probably the most embarrassing day of my chef
career. Never put bread in an oven without 
your timer. 

Your last meal would be...what?

I have to say Thanksgiving Dinner. With of course
some lobster twisted in. 
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Peach & Dried Cherry 
Bread Pudding
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Courtesy of California Cling Peach Board 
Serves 8-10 

INGREDIENTS                                     METRIC    IMPERIAL

California Cling Peach slices 
1 can in light syrup                                      796 mL                 1  can

Milk                                                                      500 mL               2 cups
Eggs                                                                                 6                          6 
Granulated sugar                                           175 mL             3/4 cup
Melted butter                                                     50 mL             1/4 cup
Vanilla                                                                   10 mL                   2 tsp
Ground nutmeg                                                   2 mL               1/2 tsp
Salt                                                                            1 mL               1/4 tsp 
Dried cherries or cranberries                        25 mL                2 tbsp
Cubed stale raisin bread                                       2 L                8 cups
                                                                                             
METHOD
• Drain peaches, reserving syrup. Add enough milk to syrup to

make 3 cups (750 mL) liquid. Set aside.

• Chop peaches. Set aside.

• In a large bowl, whisk eggs, sugar, peach-milk mixture, melted
butter, vanilla, nutmeg and salt together until smooth. Stir in
dried cherries and bread cubes. Let stand for 10 minutes.

• Fold chopped peaches into bread mixture and pour into buttered
13 x 9-inch (3.5 L) baking pan.

• Bake in preheated 350°F (180°C) oven for 60 minutes or until
puffed and golden and set in centre. 

• Serve warm.

what’s
cooking?

Vegetarian 
Bolognese

Use Campbell’s® Signature Southwestern Vegetarian Chili 
to create a flavourful vegetarian bolognese sauce to 
serve with cooked gnocchi or pasta. Top with herbs 
and crumbled goat cheese for a truly delicious dish. 

Courtesy of Campbell’s Foodservice 
Serves 24

INGREDIENTS                                     METRIC    IMPERIAL

Campbell’s® Signature 
Southwestern Vegetarian Chili            2-3/4 kg                   6 lbs

Artisan™ by StockPot® Vegetable Stock         1 kg                     1 qt

Gnocchi, frozen                                             2 -1/3 kg                   5 lbs

Water                                                              15 – 1/5 L                   4 gal

                                                                                             METHOD

• Place Campbell’s® Signature Southwestern Vegetarian Chili in 
a blender and blend until smooth.

• Add in the hot Artisan by StockPot® Vegetable stock. Adjust 
as needed to get the right consistency of sauce. Hold hot.

• Boil the gnocchi in water until tender. Take out carefully and
hold without water.

• Place a portion of sauce in a sauté pan and add the gnocchi.
Toss lightly and serve in a warm bowl.
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Tender short ribs braised in Campbell’s® Signature French
Onion with Marsala Wine soup, topped with fresh herbs.

Courtesy of Campbell’s Foodservice 
Serves 24

INGREDIENTS                         METRIC               IMPERIAL

Beef short ribs, bone out    24 boneless ribs          24 boneless ribs 
(3-5 ounces each)                         (around 2.04                      (4 lbs, 8 oz 
                                                                    -3.40 kg)                   – 7 lbs, 8 oz)
Kosher salt                                                    30 mL                               2 tbsp
Ground black pepper                              10 mL                                 2 tsp
Vegetable oil                                             180 mL                               ¾ cup
Red wine                                                 2-1/4 mL                             2- ¼ qt
Campbell’s® Signature French Onion 
with Marsala Wine Soup                     11 – ½ L         4 pouches (4 lbs)
Roux* see recipe below                            681 g                          1 lb, 8 oz
Fresh thyme                                             6 sprigs                           6 sprigs

roughly chopped                     (about 5 mL)                  (about 1 tsp)
Fresh rosemary                                        6 sprigs                           6 sprigs

roughly chopped                     (about 7 mL)             (about 1 ½ tsp)

*  Roux Recipe:  Place 1 ½ cups vegetable oil in a pot over
medium high heat. Add 2 ¾ cups of all-purpose flour and
whisk in to make a wet sand consistency.      

METHOD

• Place short ribs on a paper towel to remove excess moisture.
• Season all sides of the short ribs with salt and pepper.
• Place a rondeau pot on the stove over high heat. Add the oil and get

hot but not smoking.
• Sear all sides of the ribs. Take out and place in a hotel pan.
• Deglaze with red wine and reduce until almost dry.
• Add Campbell’s® Signature French Onion with Marsala Wine soup.

Bring to a boil. Add fresh herbs.
• Once boiling, thicken with roux and bring back up to a boil, cut to a

simmer and add the short ribs.
• Place lid on the pot and place in a 350°F/175°C oven for 2-3 hours or

until fork tender.
• Serve short ribs with ¼ cup of the braising liquid.

Braised Beef 
Short Ribs

Courtesy of California Cling Peach Board 
Serves 9-10 

INGREDIENTS                                     METRIC    IMPERIAL

All-purpose flour                                    1000 mL              4 cups
Sugar                                                             125 mL              ½ cup
Salt                                                                      2 mL                ½ tsp
Cold, unsalted butter, 

cut into half-inch cubes                         450 g                   1 lb
Pure vanilla extract                                     30 mL              2 tbsp
Ice water                                                         60 mL              ¼ cup
Whole egg, beaten 

with 1 tbsp of water (for glazing)                1                        1

California Cling Peach Filling:                                                       

California Cling Peach slices 
in light syrup, drained                         398 mL              3 cans

Sugar                                                             125 mL              ½ cup
Ground cinnamon                                         1 mL                ¼ tsp
Lemon (juice)                                                          1                        1
All-purpose flour                                         75 mL           1/3 cup

METHOD
Preparation for Pie Crust:  

• Place flour, sugar and salt into mixer bowl with paddle attachment. 
Place chilled butter in separate bowl. Refrigerate flour mixture and butter
separately for 30 minutes. Blend sugar, salt and flour for 30 seconds at
low speed.  Add butter, blend on low speed until well blended but
remains in separate, visible, oatmeal-sized pieces. Add vanilla. Add ice
water all at once and let dough come together. Do not over work. Turn
dough out onto lightly floured surface. Separate into 4 equal portions,
shape pieces into flat disks. Cover each disk with plastic wrap, refrigerate
for 1 hour. Roll into desired circles for pies.

Preparation for Peach Filling:  

• Place well-drained peach slices in bowl. Add sugar, cinnamon, lemon
juice. Combine. Sprinkle flour over mixture and toss well. Reserve.

Preparation for Pies:  

• Pre-heat oven to 425°F. Roll out pastry dough into 2 rounds about 3/16”
thick. Place 1 pastry round into bottom of pie pan. Fill pan with peach 
filling. Cover filling with remaining pastry circle, crimp edges, use paring
knife to make vents in top crust, or cut top crust circle into ½” strips,
fashion lattice on top of filling. Paint top of crust with egg wash. Bake in
425°F oven for 10 minutes. Reduce heat to 350°F and bake for 35-45
minutes or until golden brown and filling is bubbling and thickened. 

Old-Fashioned 
California Cling Peach Pie
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