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TOGETHER, WE'RE ON A ROLL.

Halperns™® Angus Beef cattle are raised by a carefully chosen selection of family ranchers
who share our passion for premium-quality beef. They understand and implement the

steps required to meet the 10 quality specifications we insist on for the brand.

Ask your Gordon Food Service® Sales Representative how Halperns’ can help you cook

up an unforgettable dining experience.

HALPERNS’
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Plan (or Success

UPCOMING DATES AND EVENTS

DECEMBER

01 Make a List, Check it Twice

Place your orders and have your
year-end specials in place before the
holiday season dining crowd arrives.

04 National Cookie Day

Sponsor a holiday cookie-making
contest or feature a new cookie on
the menu each day for a week.

13 National Cocoa Day

Prepare the marshmallows and
warm up spirits all month with
special hot chocolate drinks.

27 Look Toward 2023

A new year is just around the corner.
Make sure guests know what festive
plans you have in store to celebrate.

JANUARY

07 National Tempura Day

Step aside, resolutions. Serve
customers yummy battered and deep-
fried treats they can’t make at home.

14 National Pastrami Sandwich Day
Beef up your sandwich menu with
the best thing sliced rye - hot
pastrami, apple slices, cheddar.

21 National Use Your Gift Card Day
Create specials and encourage
people to bring friends as they
make an occasion of visiting
your establishment.

30 National Croissant Day

Offer breakfast croissants, use them
as sandwich carriers or sell a takeout
box to treat people at the office.

FEBRUARY

02 National Tater Tot Day

Bite-size potato nuggets are great
as a side, in a burrito or as a tater tot
buffet with dips and seasonings.

08 National Fettuccine Alfredo Day
Use your noodle: Add shrimp,
mushrooms, spinach or garden
veggies to enhance this Italian favorite.

14 Valentine’s Day

Create a meal for two or an
indulgent dessert and invite
romance to your tables.

23 National Chili Day

Offer a different batch of chili every
day for a week and encourage a
heated debate on which one’s best.

HERE FOR TOMORROW

Gordon Food Service® has been part of the
food scene for 125 years, and we can’t wait
for the future. Like you, we’re always looking

forward to all the good we can do on the
exciting road ahead. We are Here for Tomorrow.

Visit gfs.com for the dates and locations
of upcoming shows.
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Bread,

Butter &

Beyond

This staple of the

restaurant menu is a
versatile customer favorite.

Good news: Consumers
on a tight holiday
budget still want to
treat themselves.

Better news: Elevated
bread service is a
popular trend that lets
guests indulge without
overextending your
restaurant menu or
production capabilities.
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Simple breads used multiple ways add
tempting menu offerings. Appetizers,
shareables, salads, handhelds,

entrées and desserts can have a

bread component with smart menu
planning and workmanship, according
to Gordon Food Service® Corporate
Consulting Chef Nicholas Gonring.

“Bread can take up a lot of
freezer space, so you have to be
thoughtful about how it’s used
throughout the menu,” he said.

Breads ... and butters

Bread comes in many varieties -
whole loaves, sliced, baguettes,
rolls, croissants, buns, etc. To satisfy
bread-loving consumers, Gonring
has two table bread suggestions.

@ Sourdoughs. “People appreciate
the complexity in the fermentation
process and the character it adds.”

@ Parker House rolls. “What's old is
new again. Chefs have been using
them in a cluster of six, cutting
them apart like one big bun and
building little smashburger sliders
people can pull apart and share.”

Both breads are ideal for
dipping and bread-and-butter
service. They're simple to create
and raise check averages.

“One way to make it more interesting
is with compound butters (see
sidebar),” Gonring explained. “There
are lots of flavor combinations

and they are easy to make.”



Making compound butter
is as simple as combining
softened butter and other
ingredients, rolling it,
wrapping and freezing for
bread service. Some ideas:

Garlic herb butter:
Great on garlic bread
(@lmost any herb works).

Garlic chive butter:
A sourdough or French
bread favorite.

Shallot parsley butter:
Spread on warmed bread.

Sun-dried tomato butter:
Perfect for appetizer
crostinis.

Orange honey butter:
Try on Irish soda bread,
biscuits, cornbread or scones.

Strawberry butter:
Schmear on English muffins.

To build sales, describe it on the
menu as Wisconsin butter, cave-
aged butter or grass-fed butter.

Bread fits the entire menu. On a
recent trend-spotting tour in Los
Angeles, Gonring saw growth
and evolution of two menu items
trending before the pandemic:

Katsu sandos. “There are a lot of
people using thick-cut or ultra
soft white milk bread in both
crustless and crust-on sandwiches
as a carrier for panko-crusted
proteins and plant-based options.”

Croiffles. “People have continued
to evolve and adapt this from
when we first saw this at a
chocolate shop in 2019. Take an
already-baked croissant, slice it
as a carrier, fill it with ingredients
you would serve at breakfast,
lunch or on the dessert menu,
then smash it on a waffle iron.”

Both show the value of bread as
a handheld carrier. In addition,
Gonring notes buns are an
insurance policy, resistant to
getting soggy like some breads.

“Almost every menu has a bun
somewhere,” he said. “A Sienna
Bakery® brioche bun elevates
burgers, plus it works for other hot

sandwiches that can get soggy
wrapped in foil for takeout.”

Bread also shows up on the appetizer
menu as crostinis, and it enhances
salads as housemade croutons

or tuiles - shaved slices of frozen
bread baked and elegantly curled.

Speaking of salads, panzanella
salads make great use of leftover
bread. Cubed bread pieces soak

up flavors from the vinaigrette

or dressing. “I don’t think there’s

a season when you can't make a
panzanella salad,” Gonring said. “It’s
colorful, recognizable and delicious.”

Leftover bread also joins the
brunch menu as strata or becomes
a dinner entrée as meatloaf.

“Take crustless white bread after
it's left out to dry. It will soak up
your eggs and you won’t see it
when you make the strata, but it
helps stretch out your eggs and
adds texture to the dish,” Gonring
said. “Bread also helps you stretch
out the beef used in meatloaf”

Leftover croissants create a more
luxurious bread pudding. “It expands
the croissant beyond just a carrier for
a chicken salad sandwich,” Gonring
said. “They're buttery and way more
flavorful than old, stale bread.”

8 PANZANELLA
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YOUR
RESTAURANT
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Discover more at
BACKOFHOUSE.IO

DITCH THE PHONE

Reservations software and other
two-way messaging platforms
facilitate communication on the fly.

MANAGE ORDERS

Ordering software and third-party delivery
aggregators streamline outgoing tickets.
Convenient in-store kiosks reduce
transcription errors.

MAKE IT EASY
Pick a smarter POS. Most plug into APls so
you can build a tech stack that works.

KITCHEN HELP

You don't need robotic arms! Digital displays
replace clumsy ticket printers; software helps
cut food costs when developing recipes.

ENGAGE EMPLOYEES

Scheduling and training apps keep
employees on the same page while
providing open lines of communication.

CLEAN UP THE BACK OFFICE
Replace spreadsheets and paper with
software. You'll save time and optimize
payroll, inventory, and food costs.

ENGAGE AND RE-ENGAGE YOUR GUESTS
Marketing automation sends emails, texts,
and more to share deals, promos, and offers
that drive business.

BACKSHOUSE

E] @wearebackofhouse

(») @BOH_News



Stay Connected
with Social Media

Keeping consumers in the
know is just a click away

Your to-do list pushed you to Know the do’s and don’ts

t [l dt d A Facebook digital commerce toolkit explains 84% of consumers
motor afl aroun own, an decide where to eat less than an hour before a meal. The first stop

now it’s getting late. You're for many people is online, and if your restaurant lacks a social media

presence, you may be losing business.
far from home, hungry and, _
There are a lot of options out there, and it can be overwhelming.

We”; you haven’t planned Should | be on Facebook? Instagram, Twitter, YouTube, Pinterest,
anything fOI’ dinner anyway LinkedlIn ... all of the above? How often should | post? And what types
of images, videos or messaging work best?

A search for “restaurants It's a lot to consider. As the holiday season approaches, Gordon Food

' | d Service® Digital Marketing Supervisor Kristin Johnston suggests some
near me- lands you on do’s and don’ts that are even more important than promoting special
a glowing review Of an events and LTOs on social media. For example:
|ta|ian place a few b|OCkS m Stay relevant and up to date. “We saw this explode during

. . COVID, with people relying on current information about

away. Two traffic |Ig hts hours of operation, seating and service changes.”
Iater, you’re in front of a IEEI) Make sure your online menu is current. “If you’re out of

carbonara plate that tastes something or have to make a substitution, be transparent.”

as good as it looked online.

DON'T Ignore your social media pages. “If you haven’t updated your
Facebook page in two years, | have no idea what you serve or
if you’re still open.”

Restaurant social media , _ o
. W@ Think social media isn’t for you. “It has become necessary
for the win. for almost every business.”

FOODSCAPE « GFS.COM 7



ADVICE FROM THE

FIELD

We reached out to our experts and
asked for their thoughts on holiday
planning. Here’s what they said:

MAKE HOLIDAYS SHINE

For buffet setup, varied
heights are still on

trend. Wrap risers with
materials and colors to
coordinate with a theme.
Consider metallics like copper
and gold for holiday events.

JEAN VAN HORN
PRODUCT SPECIALIST

MIND THE BEVERAGE

As you plan holiday
season LTOs, don't
forget to offer some
festive holiday
mocktails and cocktalils.

After all, it's time to eat,

drink and be merry.

BRIAN BARNES
PRODUCT SPECIALIST

DON’T FORGET TAKEOUT

Profit opportunities
extend beyond filling
your restaurant seats.
Takeout is big, and
packaging is key to a
successful program. The best
packaging maintains the temperature
and texture of food from your kitchen
to the customer’s door. Don't overlook
appearance — when the packaging

is opened, the contents should be as
close to your restaurant presentation
as possible.

BILL PILGRIM
CULINARY SPECIALIST

8 FOODSCAPE + GFS.COM

Do | need a pro?

Overall, Johnston says, avoid
thinking social media is too
advanced for you and that you
have to hire professional services
and photographers to do the job.

“Do | think hiring a pro is worth

it? Yes - professionals will give
you a lot of quality, but I also
understand the expense,” she said.
“If you can’t do it, you may have
someone you trust on your staff
who can manage social media

for you. And we all have great-
quality cameras on our phones.”

For operators who hire professional
photographers, Johnston suggests
getting someone to shoot images
of staffers, the environment and the
entire menu.

“That way, you don’t have to think,
“Well, they shot two images, so
there’s two social posts, and I'm
done’ - it will give you content

for a long time,” she said.

Budget-friendly photography
may be as close as a local college
or art school. Johnston points
out that students want to build
portfolios, have equipment,

know about proper lighting and
will likely be more affordable.

Turn negatives into positives

When you have a robust social media
presence, be prepared to interact
with followers. New customers will
find you and loyal customers watch
for what’s new. On the flip side, some
people will post negative comments.

Don’t fret and don’t ignore it,
Johnston says, save that for

the cranks, bots or spammers
trying to pick a fight. Otherwise,
criticism can work in your favor.

"Resist deleting comments
— unless they are slander
or harassment - but
always respond,”

“Resist deleting comments - unless
they are slander or harassment - but
always respond,” she advises. “You can
“like” positive comments and respond
to negative ones by apologizing,
offering to make it right, or just asking
people to contact you directly.”

What matters is that people see your
restaurant is paying attention and
engaging. They know there’s a person
behind the social media screen,

and it shows them you're sincere
about creating a good experience.



Take SNACK TIME to the

Snacking continues to play a BIG
role in consumers’ lives! In total,
75% of consumers snack at least
once a day, and 83% replace

meals with snacks on occasion*.

Treat your customers to their

favorite flavors and brands with

our XVL portfolio!

Source: Consumer Trend Reports 2022-U.S.-Snacking—Technomic

our extra-value
size in 20z -
3.50z!

NEW!

Order No. 323494, Frito-Lay®
Variety Pack 24ct XVL - 57.50z

For more information, contact your Gordon Food Service® Sales Representative All snack related trademarks are owned by Frito-Lay North America Inc. © 2022



The Gift of

Thinking ahead can help
restaurants end the
year on a high note.

8in10 consumers are cutting back on
restaurant visits because of inflation.

Source: restaurantbusinessonline.com

63% of consumers’
last LTO was an
impulse buy.

Source: Datassential

The autumn aroma of pumpkin spice
latte season has barely arrived, alerting
restaurant operators that it's time to
dive into holiday planning.

In a tough economy, November and
December figure to be make or break
months more than ever. A smart
strategy can make all the difference,
says Gordon Food Service® Culinary
Specialist Bill Barker.

10 FOODSCAPE + GFS.COM

“When expenses go up, the first thing
people cut is their entertainment
budget,” he said. “But people still want
to celebrate, and restaurants can find
ways to reach them.”

Barker touched on five areas of holiday
planning critical to ending the year on a
high note.

Rethink catering

Family holiday outings may be down
this year. Capturing corporate party
business is one way to pick up the
slack. Contact the local chamber of
commerce for a list of area businesses
and connect with them about hosting
or catering their holiday parties.

“I think many corporations feel like
they owe their employees a celebration
this year,” Barker said. “Events can
happen in your restaurant or, if you are
equipped, catered off-site at a banquet
hall or even at their offices.”

Operators must assure catered food
fits their brand and isn’t jeopardized
by supply-chain issues. Work closely
with your Sales Representative to
avoid products affected by supply
chain or cost issues, Barker urges. And

your catering program also should
stress safety to reassure people

with pandemic concerns during the
emerging winter cold and flu season.

Take on takeout

Holiday planning should include a
healthy dose of off-premise dining,
promoted by a solid social media
marketing schedule and staff awareness.

“Let people know your plans on your
website, Facebook, Instagram or
wherever,” Barker advises. “Also make
sure everyone on your staff is well
aware of holiday plans, so they can
answer questions when a potential
customer calls.”

Don’t overlook packaging as a brand
ambassador. The GFSImpress program
allows operators to affix restaurant
logos and messaging to containers. This
reminds everyone at private holiday
celebrations about your business.

“Some operators will say packaging

is expensive, but if you are serving
customers at home, you don’t have the
expense of washing china or cleaning
tables,” Barker points out. “Now you can
afford a more upscale takeout program.”



Market appetizers, LTOs

To excite off-premise and dining-
room customers, Barker suggests
holiday appetizers and limited-
time offers (LTOs). Flavors from
the many Mediterranean nations
remain popular, and mezze

plates are perfect for sharing.

Fresh takes on charcuterie boards
are an ideal LTO, Barker says. “It

doesn’'t need to be meat or cheese.

We're seeing breakfast boards,
but it can be seafood, vegetables
or sweets if that’s your brand.”

Charcuterie-style boards can be
packaged and sent with instructions for
assembly at home or at an office event.

Craft a cocktail menu

Seasonal beverages are another holiday
fave, and retro cocktails are in vogue,
Barker says. Signature drinks or to-

go batch mixes (if your liquor license
allows) with prep instructions are a
sales builder.

Don’t overlook mocktails for those
who prefer zero-proof drinks. “A lot of
people don’t drink or are designated
drivers, so you can build drinks that

look and taste like cocktails so people
don’t feel out of place while everyone
else is drinking,” Barker said.

Grow gift card sales

Gift cards are a holiday staple, so
promote them early. They put money

in your operation now, much of which
won't be redeemed until January, if at all.

“The redemption rate on gift cards

is never 100%,” Barker said. “If an
operator sells $10,000 in gift cards and
only $8,000 is redeemed, it’s like free
money. And guests who do use gift
cards often exceed the card amount.”

FOODSCAPE + GFS.COM 1



YIELD
1 8-0z. serving

PREP TIME
30 minutes

6 COOK TIME
6 minutes

SUGGESTED PRICE
$15.99

Escape to the Italian coast with
b pan seared sea scallops. Made with
. S simple ingredients, this dish makes a fine
nimminmmmunmuananumamMMdMINR ;gg'fg;gj;;;;;f;{gg;;o;;;g;;gﬂw
served on a bed of wilted greens and
covered in a fennel sauce that lights up

PAN SEARED SEA SCALLOPS the Italian experience.
WITH CRISPY PROSCIUTTO

A\

INGREDIENTS 6. Add the spinach and radicchio to the heated pan. PREPARE THE FENNEL
6 oz Prosciutto Ham Cook and toss until slightly wilted. CREAM SAUCE:

' . 1. Place the wilted spinach icchio in the cent i i
1Tosp.  Gordon Choice® Liquid Pan and Grill Ol ofat(hee weamefjdszﬁr)\lﬂr?; pla;tg radicchio in the center 1 :Dnlaaa]e ;:‘e ;S)aripzsrsgtchlcken stock, fennel and onions
2ct. Sea Scallops, 8-10 ct./Ib. ' goEded . .

: Vark @de Sté » Syinach 8. Add the scallops. 2. Bring to a boil, reduce the heat to simmer until the
oL arKON™ keady>eLSene™opinatt 9. Ladle fennel cream sauce around the vegetables. vegetables are tender,

V.02 Radicchio, trimmed and chopped in 1" pieces 19, place the crispy prosciutto ham on top. 3. Strain fennel and onions from stock

1 inar

Vo Recipe: Fennel (ream Sauce, warmed 4. Place fennel and onions in a food processor fitted
PREPARE THE SEA scALLops WiTh  FENNEL CREAM SAUCE with a metal blade and pulse to a coarse consistency.

CRISPY PROSCIUTTO: Tat Gordon Choice Chicken Base, prepare per Z ﬁggme Lenneland O”EOT; backto thi (g]ierT stock.

instructi . e heavy cream to the sauce pot, bring to

1. Slice the prosciutto ham into %2 0z. pieces on an packagemstru@wns bl v Hce po. bring

electric slicer 1% Ib. Baby Fennel, trimmed a bol . .

2. Dry the prosdiutto in a food defydrator, 807 Markon Ready-Set-Serve %” Diced Onions 1. Place the cornstarch and water in a stainless steel

mixing bow! and blend together. Add to the stock

3. Add oil to a heated sauté pan. 16 0z. Gordon Choice Heavy Whipping Cream , , :
4. Sauté the scallops on both sides until golden, 3Thsp. Corn Starch rixture and simrer for 2 mlnutes. . ‘
cooking to desired doneness e Water 8. Transfer to a storage container and refrigerate until

needed for service.
5. Remove from the pan and keep warm.

12 FOODSCAPE + GFS.COM



RASPBERRY
PANNA COTTA

INGREDIENTS

YIELD
27 5-o0z. portions

PREP TIME
30 minutes

COOK TIME
5 minutes

For a sweet surprise, try this raspberry
panna cotta. With cream, vanilla,
raspherries and hints of mint, this
chilled dessert will warm your guests’
spirits and brighten any holiday
gathering. Prepare to create holiday
memories with a dessert poised to

become a star on your holiday menu.

$4.99

2 . Gordon Choice® Heavy Whipping Cream
1 qt. Whole Milk

1oz Gordon Choice Pure Vanilla Extract
101, Gordon Choice Granulated Sugar

3pko. Plain Gelatin (about 3 Thsp.)

17 1b. Raspberry Jam

asneeded Raspberries

asneeded Markon® Mint Leaves

PREPARE THE PANNA COTTA:
1.

2

Place the heavy whipping cream, milk, vanilla and
sugar in a sauce pot.

Sprinkle the gelatin over the top of the mixture. Let it
sit for 5 minutes.

Turn the heat to low. Cook and allow to warm while
stirring until the gelatin dissolves completely. Add the
raspberry jam and stir until dissolved completely.
Place a piece of film wrap directly on top of the liquid.
This will prevent skin from forming while the mixture
is cooling. Allow to sit until completely cool.

Remove the film from the pot and discard. Ladle 5 oz.
portions into dessert dishes. Loosely cover the dishes
with a single piece of film wrap and refrigerate. This
will allow moisture to escape while chilling.

When fully chilled, individually wrap and refrigerate
until needed.

TO SERVE:
Garnish with fresh raspberries and mint. For a
more festive offering, add shaved chocolate or
holiday cookies.

SUGGESTED PRICE



YIELD
1 8-0z. serving

PREP TIME
15 minutes

COOK TIME
3 minutes

@ SUGGESTED PRICE

$5.99

AEEEEEEEEEEAAN;;;;SEE 080 A

[

Fresh bread? Day-old bread? Use
either in this colorful alternative to
a mixed greens salad that makes for
a festive holiday (or anytime) dish.
Hints of char-grilled flavor mingle
with recognizable and delicious
sliced tomatoes, cucumber, onions,
basil and Kalamata olives.

14 FOODSCAPE + GFS.COM

PANZANELLA SALAD
INGREDIENTS
5012 Sienna Bakery® (iabatta Bread, thawed 1
loz. Primo Gusto® Extra Virgin Olive Ol
501 English Cucumber, seeded and sliced
into moons
4t (Cherry Tomatoes, sliced in half
3t Pitted Kalamata Olives, sliced in half
Vs 01 Markon® Spanish Onions, thinly sliced
1Thsp. Markon Fresh Basil, julienned
1% 01. Pepper Mill® Classic Italian Dressing

2.
3. Seedand slice the cucumbers into half moons. Slice the

PREPARE THE PANZANELLA SALAD:

(utthe ciahatta bread into 1" pieces. Place the bread in a
stainless steel mixing bowl and drizzle with olive oil.
(har-grill until golden on all sides.

cherry tomatoes and Kalamata olives in half. Slice the
Spanish onion into thin slices. Julienne the basil.

4. Place the grilled bread in a stainless steel mixing bow! and

add the cucumbers, tomatoes, olives, onions and basil.
Drizzle with Italian dressing and mix thoroughly.
Serve on a chilled serving plate or bow!.
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Scotch-Brite™ Stainless Steel Hood Degreaser Wipes

with Scotchgard™ Protector.

Degrease and protect
today for faster
cleaning tomorrow.

The Scotch-Brite™ Stainless Steel Hood Degreaser Wipes
with Scotchgard™ Protector leave behind a protective
Scotchgard™ layer that can cut future cleaning time by
45%.* These easy-to-use, pre-moistened wipes eliminate
the risk of over-spray and the need to dilute chemicals.

rsus initial clean. Based on study conducted by 3M.
3M, Scotch-Brite and Scotchgard are trademarks of 3M. © 3M 2022. All rights reserved.
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BAKERY.

NAAN,
NOM, NOM...

Call attention to your appetizers with Sienna

Bakery® naan breads. The mini bites present a
flavorful canvas perfect for creating delicious,
profit-building appetizers.

Sienna Bakery crafts all of its breads with
small-batch, artisanal care. It's a difference
guests will notice for its hearth-baked
appearance and perfect marriage of flavor
and texture.

Ask your Gordon Food Service® Sales
Representative about our complete
naan lineup and ideas for your menu.

Gordon

FOOD SERVICE

gfs.com
©2022 Gordon Food Service®
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