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The holidays are the perfect time for decadent dishes and delicious 
buffet spreads. It’s the time to treat customers to the freshest 
products and offer indulgences like top-quality steak and lobster 
from Buckhead Pride/Newport Pride. “Our specialty meat and 
seafood companies expand our breadth of premium fresh products 
and provide center-of-the-plate customization to customers,” says 
Paul Nasir, President, Sysco Specialty Meat Group.

Our specialty meat companies provide freshness and flavor 
by relying on the largest Quality Assurance team in the industry 
and implementing numerous checks. They measure steaks to 
ensure steak specifications are met, monitor plant temperature 
and complete a packaging and labeling check on steaks, which 
are individually vacuum packed. Additionally, all meat-handling 

True Holiday 
Indulgence

facilities have SQF (Safe Quality Food) Level 3 Certifications from 
the SQF Program, which checks that the process and products 
meet the highest safety and quality codes.

In order to deliver fresh lobster, BuckheadPride/Newport Pride 
buy directly from supplier partners, store the catch in the correct 
environment and quickly bring it to market. “We make sure the 
lobsters are appropriately handled,” says Norlyn Tipton, Sysco’s 
Director of FSQA Specialty Meat & Seafood Companies.

Through these comprehensive practices, Buckhead Pride/ 
Newport Pride ensure that customers receive the freshest products 
for the holidays—and all year long. “We are a company of integrity; 
we don’t cut any corners,” Tipton says. “Quality is maintained 
every day, every step of the way.”

SUPPLIER PROFILE

Butterball 
LLC 

LOCATION
Garner, North Carolina

CATEGORY
Poultry

KNOWN FOR
High-quality turkeys

Since Butterball turkeys were introduced 
more than 60 years ago, they’ve become 
synonymous with the holidays. The name 
conjures up images of meals shared with 
family. In 2006, after Carolina Turkeys 
acquired the Butterball division from 
ConAgra Foods Inc., Butterball LLC was 
established in its current form. Today, the 
North Carolina–based company is the 
largest producer of turkey products in the 
U.S., processing more than 1 billion pounds 
of turkey annually.

Sysco’s partnership with Butterball LLC 
has evolved over the past decade. “It’s been 

an increasingly strong relationship,” says 
Richie Jenkins, Senior Director of National 
Accounts and Marketing for Butterball 
Foodservice. “We’re approaching the busi-
ness differently. Ten years ago, it was more 
transactional; now it’s more relational.” 

Core Values
A main focus of Butterball is ensuring high 
safety standards across all areas of the 
company. “Food safety, animal safety and 
associate safety are pillars of Butterball,” 
says Jenkins, noting that Butterball is part 
of the Global Food Safety Initiative and the 
largest American Humane Certified turkey 
producer. “We are always researching new 
technologies, ingredients and processes, 
and we’re very involved and on top of 
animal care and well-being.”

The company focuses on reducing its 
environmental footprint by measuring 

everything from gas use to refrigeration. In 
the past, that monitoring has led Butterball 
to install LED lighting, which reduces 
electricity use, and to increase the amount 
of recycled water at company facilities.

Giving back to the community is 
another key component of Butterball’s 
mission. The company donates millions 
of pounds of food each year and supports 
many nonprofit organizations. “It’s great to 
be a good corporate citizen,” Jenkins says. 
“When someone sees the Butterball logo, 
there’s a connection between the brand and 
the holidays. Giving back is an extension 
of that—the holidays are about family, 
community and good feelings.”

An Enduring Partnership
Although Sysco’s relationship with  
Butterball continues throughout the year, 
there is a spike as the holidays draw near. 
It’s a jump that’s also seen on the retail 
side—unsurprisingly, since one in three 
turkeys at Thanksgiving are Butterball 
birds. “That’s our Super Bowl,” says Jenkins. 
“It’s our biggest time of the year.”

Butterball provides Sysco with every-
thing from ground turkey and turkey 
burgers to dark-meat items, like ham 
and pastrami, under the Sysco brand. It 
also supplies a variety of Butterball- and 
Carolina Turkeys–labeled products. “Pretty 
much anything there is to do with turkey, 
we’re doing with Sysco,” Jenkins says. 
“We’ve grown stronger together over time, 
and we’ll continue to deliver the products 
consumers crave.” 

Ask your Marketing Associate about Butterball 
items that are right for your holiday menu.
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FRESH new look, 
SAME great brands

You may notice that our brands look a little 
different. Driven by our companywide commit-
ment to more sustainable operations, and new 

FDA regulations on clear and clean labeling, 
our products’ packaging now features a fresh 
new look. Rest assured that no matter what 

changes on the outside, the quality and consis-
tency you’ve come to rely on remain the same.

Sysco Brand QA Promise
Our Sysco Brand products meet the  
most exacting standards for safety, 

reliability and quality. All Sysco brands 
are backed by the largest Quality  
Assurance team in the industry.

Planet-Friendly Packaging

An Earth-Friendly Approach
Earth Plus packaging keeps the spotlight 
on The Four Rs: Reduce, Reuse, Recycle 
and Renew. Sysco’s planet-friendly line 
of caterware, to-go containers and other 
nonfood items focuses on reducing plastic 
use, producing items made from post-con-
sumer plastic, creating recyclable foodser-
vice packaging and using polylactic acid, 
a natural plastic material made from 100 
percent annually renewable corn. “All of the 
items are in some way representative of The 

Four Rs,” says Evan Nave, Sysco’s Senior 
Manager of Brand Development.

Earth Plus products also meet a growing 
consumer demand for eco-oriented pack-
aging. Seventy-one percent of consumers 
believe it is important for restaurants to use 
environmentally friendly packaging, and 

Whether you’re moving toward using paper straws or less plastic, Sysco’s Earth Plus 
brand makes it easy to find eco-friendly products and packaging solutions that are 
as good for the environment as they are for your business. 

73 percent of millennials try to purchase 
products in recyclable packaging, according 
to Technomic.

Real Packaging Solutions 
Earth Plus consistently seeks out ways 
to create earth-friendly products that 
enhance the dining experience. As 
off-premise dining continues to rise, the 
Earth Plus Fiber Hinge Containers provide 
a convenient option for to-go packaging. In 
addition to being eco-friendly, they feature 

compartments that allow you to separate 
chicken from veggies, or sandwiches from 
chips. In a similar category, the Earth Plus 
Mineral-Filled Hinge Lid reduces plastic 
usage and resists grease and moisture, 
creating a seamless to-go experience. And 
when it comes to breakfast, the Earth Plus 

Soup Containers are good for grab-and-go 
favorites like oatmeal or grain bowls. 

Strong and durable, Earth Plus Fiber 
Tableware, Hot/Cold Beverage Cups and 
Paper Straws meet industry standards for 
compostability. As a result of extensive 
customer research, the beverage cups are 
made from 100 percent annually renewable 
plant-based materials. 

Help for the Holidays
Earth Plus Caterware makes preparing 
for special events, catering and crowds 
easy with environmentally sound serving 
trays, dinnerware and serving utensils. The 
caterware uses 20 percent less plastic and is 
durable and flexible as well as spill-resistant 
and virtually grease-proof.  

These earth-friendly packaging options 
deliver a win for your operation. “We are 
always looking for new and innovative 
products that are great for your business as 
well as for the planet,” says Nave.

71 percent of consumers believe it’s important for  
restaurants to use environmentally friendly packaging.
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We have opened a dozen 
restaurants in just a year, 

and Sysco has been a 
huge part of our growth.

With nearly two dozen locations in operation in  
Massachusetts, New Hampshire and New York,  

110 Grill is quickly becoming the face of upscale  
casual dining in the New England area. Chief  

Operating Officer Ryan Dion shares his insights  
on the modern American chain’s rapid success. 

How would you describe 110 Grill? 
I would describe the restaurants as 
approachable. Whether you are wearing a 
business suit and want to grab a steak with 
some colleagues, or you’re in shorts and a 
T-shirt and you just want to get a quick bite 
and a drink at the bar, you’ll fit in. We have 
something for everyone. 

How did 110 Grill get started?
In September 2014, my business partner, 
Robert Walker, and I took over a restaurant 
in Chelmsford, Massachusetts, on Route 
110. That’s how we got the name 110 Grill. 
That first location was a success, and from 
there, we created the restaurant group 
110 Grill. Since then, we have opened 21 
additional locations all around New  
England and New York. We owe that 
amazing growth to the great people who 
work for us—they’re our recipe for success. 

What are some of your signature dishes?
One of my favorite dishes is our Bour-
bon-Marinated Steak Tips with a Whiskey 
Glaze. Sysco produces the steak tips to the 
specs and standards we need. And we offer 
a different take on Chicken Parmesan: 
Instead of pasta, we serve a great Caprese 
Salad on the side. Something that also 
makes us stand out is that our menu is 100 
percent gluten-free. We buy lots of those 
gluten-free ingredients from Sysco, such 
as Rich’s gluten-free brownies, the Glutino 
thin crackers, Udi’s gluten-free burger buns 
and the Banza chickpea rotini pasta. 

We are mindful of patrons with celiac 
disease and food allergies. Even our fried 
items, like our calamari and french fries, 
are gluten-free because we use corn flour 
instead of regular flour, which keeps our 
fryers safe from cross-contamination. And 
it’s lighter and easier on the stomach, too. 

What other items do you typically source  
from Sysco?
Sysco is our primary meat cutter and 
supplier. They provide all of our groceries 
and our meat, like the steak tips and the 

110 Grill
CUSTOMER PROFILE How has Sysco been an integral partner 

in your success?
We have opened a dozen restaurants in 
just a year, and Sysco has been a huge part 
of our growth. Sysco has a phenomenal 
team—our Marketing Associate is a part  
of our family here at 110 Grill and works 
closely with our culinary director. When 
you’re opening so many restaurants, 
accurate product and delivery times are 
essential to making it happen, and Sysco 
helps us achieve that. For example, Sysco 
helps us source and stock gluten-free 
products to ensure we’re able to provide  
our entire core menu gluten-free.

What are your plans for the future?
We’re planning to open eight more loca-
tions this year, and we will have 30 total 
restaurant locations by the end of the year. 
We’ve been very fortunate in our success.

Massachusetts, New Hampshire, New York

Rib-Eye Steak With Balsamic 
BBQ Compound Butter Cucumber and Avocado Tuna

Chicken Parmesan 
With Caprese Salad

Chief 
Operating 
Officer  
Ryan Dion

Buckhead Beef New York strip and rib-eye 
that we serve. The aging process, along 
with the quality of the meat, provides a 
consistent dish for our guests. The overall 
texture and flavor of these steaks are 
consistently top notch.
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Delicacies from European Imports: 
1 Les Comtes de Provence Apricot Jam 2 Maestri 
Prosciutto 3 Kii Crisps, Date and Walnut Crackers 
4 Firehook Crackers, Multigrain Flax 5 Pecorino 
Pepato 6 Grafton Smoked Cheddar 7 Wild Hibiscus 
Lotus Root  8 Olli Salami, Molisana 9 Cypress 
Humboldt Fog 10 Mike’s Hot Honey

Goat Cheese-
Stuffed Figs 

Wrapped  
in Prosciutto

Lamb Kefta 
With Naan and 
Harissa Yogurt 

Hearts of Palm 
“Ceviche” 

Lettuce Cups

Spanish Octopus 
Bruschetta  

With Bottarga

Small Bites, Big Flavors
Eye-catching platters of charcuterie, or cheese and salumi, are all the rage 
right now, both as restaurant starters and on catered buffets.
Serving a board of charcuterie, or cheeses 
and salumi, is a simple yet sophisticated 
way to start a meal or fill out a holiday 
buffet. Made up of assorted cured meats, 
such as salami and prosciutto, a range of 
fresh and aged cheeses, and a variety of nuts 
and fruits—the appetizer is as elegant as it 
is mouthwatering. 

European Imports, a Sysco company 
featuring globally sourced delicacies, 
makes it easy to get in on this trend without 
having to cure your own bacon or go to 
butchering school. Salumi boards have a 
long tradition, but that doesn’t mean you 
can’t have fun and get creative. Wrap salty 
Italian Maestri Prosciutto around figs and 

goat cheese and top with Mike’s Hot Honey 
for a sweet-and-spicy flavor blast. Match 
peppery pecorino cheese with Les Comtes 
de Provence red fig jam or pair aged Ched-
dar cheese with apricot jam or mostarda, 
a sweet condiment spiked with mustard 
seed. European Imports ships everything 
you need straight to your door. 

You can also move from land to sea 
while still staying on-trend by making a 
Spanish Octopus Bruschetta With Bottarga 
(shown here). Recently, more diners have 
been embracing the octopus, especially 
when it is cooked in inventive ways. We’ve 
simmered it and then tossed it with cherry 
tomatoes, chiles and bottarga—a delicacy 

made from cured mullet roe. Served as 
a salad on top of sliced bread, it makes a 
beautiful passed appetizer for catered holi-
day events or, with two or three to a plate, it 
would also be a perfect seafood starter. You 
can also bring in popular Middle Eastern 
flavors by placing a grilled lamb kefta atop 
a Baker’s Source Buttermilk Caramelized 
Onion Naan. And instead of making 
ceviche from scratch, go plant-based by 
chopping jarred hearts of palm with onions 
and peppers and serve it in a lettuce cup. 

Ask your Marketing Associate about what 
European Imports products might be right for 
your operation.

Find recipes for  
these appetizers  
on page 28. Find  

charcuterie pairings on  
SyscoFoodie.com. 
Dishes by Libbey.
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The Best of Speed Scratch
We asked six Sysco chefs across the country about their favorite time- 
and labor-saving products for the holidays. Here are their picks. 

he holiday season is always a hectic time, when 
your team is pushed to the limit in the front and 

back of house. The nationwide labor shortage makes 
saving time and labor in the kitchen even more critical 
to having a successful and profitable season. Luckily, 
chefs have a secret weapon they can call on: high-qual-
ity speed-scratch products from Sysco. These items—
from turkey breast to cilantro pesto—come already 

prepared or semiprepared. By eliminating the need for 
extra peeling, chopping and prep time, speed-scratch 
items can be a lifesaver in the kitchen. They can also 
be easily customized to fit your menu, whether you are 
cooking for 10 or 200, in a casual or fine-dining envi-
ronment. We talked to Sysco chefs across the country 
to learn their tips for speed-scratch cooking during the 
holidays. Now, the secret is out.

T

Brian Everman
CULINA RY CONSULTANT
SYSCO LINCOLN

“Prepared chicken parts have long been 
available, but the Hormel Fire-Braised 
Chicken Breast is different. These are 
lightly seasoned, flame-seared and finished 
sous vide for maximum juice retention and 
flavor. Along with the chicken breast, you 
can also get boneless and skinless thigh 
meat, a whole turkey breast, pork loin, pork 
shoulder and a flank steak. For the holiday 
trade, having an array of center-of-the-
plate options at hand that are fully prepped 
and ready to be heated, sauced and served is 
more than helpful—it’s a game changer.”

Catherine Albert
CULINA RY CONSULTANT 
SYSCO MEMPHIS

“One of my favorite products, which has 
saved me multiple times in the kitchen, 
is Sysco’s CES GreenLeaf Cilantro Pesto 
by Minor’s. This product has so many 
applications. It can be mixed with your 
favorite mayonnaise and used as a delicious 
and speedy cilantro aioli for sandwiches 
and appetizers. It’s also great for making 
a quick pasta sauce or a chimichurri for 
steak. For the holidays, you can stuff button 
mushrooms with Parmesan cheese and 
cilantro pesto for a quick, elegant appetizer. 
The uses are virtually endless.”  

Mitch Higgins
CULINA RY CONSULTANT
SYSCO SACR A MENTO

“Sysco Imperial Seasoned Mashed  
Potatoes are my favorite speed-scratch 
product during the holiday season. 
Instead of having to peel, cook and process 
potatoes for parties and events, this boil-in-
the-bag item is great because it can be kept 
hot in a warmer box or served right out of 
the bag. Given the rising minimum wage in 
California, the speed-scratch conversation 
comes up a lot in our test kitchen. We show 
this product to customers as a good exam-
ple of a labor saver you can also customize 
and make your own.”

Bonnie Ray 
CULINA RY CONSULTANT
SYSCO CH A R LOT T E

“For operators who are looking for ways 
to minimize food and labor costs, speed 
scratch is the way to go. By using speed-
scratch products, you can offer diners 
upgraded dishes with higher price points 
and still take pressure off kitchen staff 
doing daily prep work, which is especially 
important during the busy holiday season. 
It’s truly a win-win situation. One of my 
favorite products is Arrezzio Imperial Basil 
Pesto Sauce, which can be easily incorpo-
rated into roasts, sauces, relishes, stuffing 
and more. It’s my go-to condiment.”

Joe Uniatowski
CULINA RY CONSULTANT 
SYSCO CLEV EL AND

“The holidays are all about coming together 
with family and friends to celebrate. A 
restaurant can reproduce that feeling—
without the intensive labor involved in 
cooking a whole turkey—by using the Sysco 
Imperial French Cut Turkey Breast. This 
is an 8- to 10-pound single breast of turkey, 
cut ‘airline’ style for presentation. A light 
marinade keeps the carving moist and 
flavorful. Surround the roast with Sysco 
Supreme Roasted Root Vegetable Blend, 
and you have a delicious and impressive 
centerpiece for holiday events.”

Anthony Teta
CULINA RY SPECI ALIST
SYSCO ALBAN Y

“During the holidays, I cannot live without 
Path of Life 5 Grain Blend. This on-trend 
grain mix that features red and white 
quinoa, wheat berries, barley and wild rice 
is a perfect ingredient in stuffing and other 
sides. You can even use it at breakfast for 
power bowls or fold it into steel-cut oats. 
To make my favorite stuffing, combine 
the 5 Grain Blend with roasted chestnuts, 
sausage and cranberries. Serve this with 
our Sysco Imperial French Cut Turkey 
Breast and mashed potatoes for a unique 
spin on classic seasonal dishes.” 

SPEED SCRATCH
Speed scratch, which means 

combining high-quality prepared 
food products with those made 

from scratch, saves time and labor 
and permits culinary skill to be 

deployed where it is most effective.
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In

Turkey  
Roulade With  

Bourbon Gravy
TREND

Cooking  
With Booze

the foodservice 
industry, the fall 
and winter hol-

idays are game time, when 
operators can capitalize on 
large, high-margin events 
both on- and off-premise. 
But in order to have a win-
ning season, you have to  
be prepared.

Start thinking now about your holiday 
menus: What labor-saving products and 
ingredients will rescue you when you are 
short a team member or two? Speaking of 
teams, have you locked down staffing for 
key dates and times (see article on page 26)? 
What will be the signature dessert that 
goes viral on Instagram? Will you serve 
traditional classics or put a more modern 
spin on things? 

Holiday Menus That Work
“Think about the dishes that worked last 
year and the ones that fell flat,” says Chef 
Neil Doherty, Sysco’s Senior Director of 
Culinary Development. “Keep in mind that 
diners are often looking for comfort during 
the holidays,” Doherty says. It’s a great time 
to offer braised meats and scratch baking 
on your menu. Yet, as an operator, you also 
want dishes you can make ahead of time—
that are easy to prepare and that hold well. 
A grilled or broiled steak works great at this 
time of year, too. “A top sirloin can be just as 
flavorful as a rib-eye and costs much less,” 
says Doherty. 

You don’t need to change your entire 
menu for the holidays, either. Instead, you 
may want to create a few special dishes 
and make sure to market them to your 
customers. And don’t neglect your beverage 
selection, Doherty says. “Use on-trend 
ingredients like acai berries or turmeric 
to spruce up cocktails and mocktails.” Ask 
your Marketing Associate for informa-
tion about Sysco’s Menu and Marketing 
Services, which can be a lifesaver this  
time of year.

Tips & Trends
Update holiday standards by incorporating 
a few of the top food trends for 2019— 
chosen by the National Restaurant Associ-
ation—into your menus. Diners these days 
are hungry for more grass-fed beef, heritage 
pork and responsibly sourced seafood. 
When you use these ingredients, note it on 
your menu and add an upcharge. Putting 
plant-based dishes (another trend) on your 
menu is a great way to attract an ever-grow-
ing vegetarian, vegan and flexitarian 
customer base. We’ve put together recipes 
that use these concepts as inspiration. 

Whether it’s bourbon or beer, cooking 
with booze is also big this year. To loosen 
up a traditional turkey roulade made with 
Sysco Imperial Boneless Turkey Breast, 
spike it with a flavorful bourbon gravy, as 
we’ve done here (facing page). A plain steak, 
such as a sirloin or rib-eye, from Newport 
Pride/Buckhead Pride is so good, all it 
requires to be the anchor for a celebratory 
meal is a touch of flame from the grill and 
a simple accent, like a compound butter 
made with chimichurri, slowly melting on 
top. If, instead, you’re on the lookout for 
a holiday main dish that makes a grand 

START PREPARING NOW FOR A PROFITABLE  
HOLIDAY SEASON 

Holiday  
Planning

THE U LTIMATE GU IDE TO

Steak Topped  
With Chimichurri  

Butter
TREND

Grass-Fed Beef
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Persian  
Tamarind 

Barramundi
TREND

Responsibly Sourced 
Seafood

Find recipes  
for these dishes  

and more  
on pages 28-29

statement, deep-fry an entire White 
Marble Farms Pork Rack (facing page) and 
give it the star treatment when you present 
it at the table. Or add breadth and a lighter 
option to your menu by roasting a Portico 
Pride Barramundi, spiced with Persian fla-
vors. And to add more plant-based dishes to 
the mix, try adding cauliflower to potatoes 
for a more up-to-date mash, and top it with 
a savory vegan gravy.

Get the Word Out 
One of the most important things you can do 
to prepare for the holidays is to start mar-
keting your events and LTO specials well in 

advance. Begin implementing your market-
ing plan at least two months ahead of the 
holidays, says Bruce Barnes, Sysco Menu 
Consultant. Make sure to stay on top of it, 
or have someone on your staff assigned to 
do it. Use everything in your arsenal, from 
Instagram updates to a bullhorn, to get the 
word out. You may have the best turkey spe-
cial or finest New Year’s Eve prix fixe menu 
in the world, but it won’t matter if no one 
knows about it. Here are some holiday mar-
keting tactics from Barnes. And in addition, 
ask your Marketing Associate about the full 
range of Marketing and Design Services 
available from Sysco.

Holiday Marketing Tactics:
• Create “sluggers,” or menu inserts.
 • Print attractive flyers; share in to-go 

orders and pass out to diners.
 • Place posters in bathrooms and 

coatrooms.
 • Give away incentive rewards.
 • Use all relevant channels of social 

media, especially Facebook.
 • Promote your events prominently on 

your restaurant’s website.
 • Send out email blasts and newsletters 

to your loyal customer list.
 • Talk to your customers about upcom-

ing events and specials.
 • Introduce VIP customers to your 

events coordinator.
 • Target local businesses and let them 

know about your event space and 
catering capabilities.

Your Source for Supplies 
You will also want to start thinking about 
supplies and equipment well ahead of time. 
“We want our customers to be focused on 
their food and not worn or broken equip-
ment,” says Wendy Abney, Vice President of 
Merchandising for SuppliesOnTheFly 
.com. At SuppliesOnTheFly.com, Sysco’s 
equipment and supplies online channel, 
you can find everything you need—from 
large machines to premade appetizers —to 
keep your kitchen and front of house 
running at top performance level. Before 
the season starts, check on:

• Soup warmers and kettles
• Holding cabinets
• Beverage urns and carafes
• Chafers and serving pieces
• Heating fuel
• Ice machine
• Disposables
• Apparel
• Flatware
• Dishware
• Glassware
You’ve gotten the word out. You’ve 

checked your equipment and ordered 
supplies. You’ve planned your menus. 
When all the pieces are in place and your 
team is assembled, you can look forward 
to the holidays with a sense of calm and 
excitement instead of anxiety. You’re ready 
to tackle any challenge.

CAPTURE  
YOUR  

PIECE OF  
THE PIE

If you are looking for a 
new way to increase check 
averages or would like 
to add to your retail and 
takeaway business over 
the holidays, the pie’s 
the limit! Sysco brings 
you our turnkey pie and 
cake packaging program, 
Bakery To Go. Ask your 
Marketing Associate 
about ordering every-
thing you need to sell 
beautifully packaged pies 
and cakes to-go in your 
own operation, including 
brown craft paper boxes 
complete with twine and 
stickers, cellophane wrap 
and even table tents to 
advertise your wares. 
Pumpkin and pecan pies 
reign supreme at this time 
of year, but Sysco keeps a 
wide variety of flavors in 
stock at all times. 

Confit of White 
Marble Farms  

Pork Rack
TREND

Heritage Pork

Cauliflower- 
Potato Mash With 

Vegan Gravy 
TREND

Plant-Based 
Options
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Brussels Sprouts With Bacon Marmalade and Sm
oked Hazelnuts

Sweet and Spicy Rubbed Ham
hen diners 
choose to 
eat their 
holiday 
meal at a 
restaurant 
instead of 
at home, 

they arrive with a complicated 
set of expectations. They crave 
the comfort and familiarity of 
timeless dishes, eaten year after 
year with friends and family 
alike, and would be disappoint-
ed if those items were com-
pletely absent. And yet, they 
are also seeking more: elevated, 
chef-driven plates made with 
fresh, on-trend ingredients, 
using sophisticated techniques. 
By layering flavors and adding 
your own creative spin, you 
can give diners the best of 
both worlds. This is true for 
stalwarts like turkey and ham, 
but it’s even easier to implement 
with sauces, seasonings and 
especially sides.

Bring new zest to a Sysco 
Imperial Whole Tom Turkey, 
for example, by marinating it 
in a tangy citrus and cranberry brine before roasting it (pictured 
on next page). And instead of serving the turkey with the usual 
cranberry sauce, try a relish made from tomatoes, apples and 
raisins (pictured on next page). It is incredibly simple to make, and 
the addition of apple cider vinegar gives the sweet combination a 
little acidic punch. As a side, consider a butternut squash gratin. In 
the gratin shown on the next page, butternut squash is matched 
with its natural flavor partners, sage and brown butter, and then 
finished with a sweet and sophisticated maple gastrique.

Sysco’s Reliance Cooked Bone-In Ham requires little in the 
way of seasoning. You could just slice it and serve as is. But for extra 
depth, season with a sweet, spicy rub redolent of clove, ginger and 
nutmeg, and slice it thin for a stunning presentation (see above). 

Holiday Twist

As a surprising twist on the usual mashed sweet potatoes, cook 
up sweet potato spaetzle instead, and pair it with a sauce made 
with pecans and maple syrup. Your guests won’t miss the mashed 
potatoes. Roasted Brussels sprouts tossed with smoked hazelnuts 
and bacon marmalade round out the meal. 

At the holidays, diners are looking for something like com-
fort food crossed with haute cuisine. They want cooking that 
is familiar yet new and different at the same time. To create a 
successful and profitable holiday menu, stay seasonal, but try out 
some fresh flavors and ingredients, too. Try using a new technique 
that elevates a classic dish to greater heights. Most importantly, 
use your imagination to put new twists on classic fall and winter 
holiday fare, and you won’t go wrong. Sweet P
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Find recipes  
for these dishes  

and more on  
pages 30-31

Elevate  
seasonal 
menus  
with a  
creative  
spin

W
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CHEF'sHoliday Features
Almond BrieAlmond encrusted brie, with balsamic glaze,fruit compote & crostini - 12Chicken Spring RollsServed with sweet & sour hoisindipping sauce - 11________________Warm Goat Cheese SaladSpring mix greens, Granny Smith apple slices,

roasted red onions, candied pecans andbalsamic vinaigrette - 10_____________
Canadian WalleyePretzel crusted & sautèed,served with dijon sauce - 26

Filet Mignon9oz center cut beef, merlot demi glacewith au gratin potatoes andasparagus spears - 40
Ask your server about our house made desserts!

Cheers to 2020

Cheese & Crisps

Almond encrusted brie, honey bourbon jam,

fruit & crostini - 14

New Year's Poppers

Served with chipotle chorizo

dipping sauce - 12

Chef's Featured Salad

Field greens, poached pear slices, roasted fennel,

craisins and walnut feta vinaigrette - 13

Winter Salmon

Pistachio crusted & sautèed,

with a light garlic sauce - 32

Beef 2020

Charcoal fired 22oz prime ribeye,

with redskin mash, baby peas and

a caper butter drizzle - 54

Save room for our Mile High Cheesecake

or Lemon Curd Tart!

SYSCOFOODIE

BRIGHT SIDES
Center-of-the-plate 
proteins tend to stay fairly 
traditional for the holidays, 
but chefs have a little more 
leeway—and room to work 
in new favorite trends and 
ingredients—with side 
dishes. Here are a few 
recommendations for ways 
to mix things up.

A Mix on Mash
Instead of making standard 
mashed potatoes, you can layer 
in extra flavor by adding other 
vegetables, such as parsnips, 
cauliflower or celery root. Rather 
than adding butter and cream, 
consider other dairy products 
like crème fraiche or mascarpone. 
And make sure to highlight the 
updates on your menu.

Winter’s Versatile Greens
Sautéed spinach makes a 
great side, but don’t forget the 
other wonderful winter greens. 
Alternatives such as beet greens, 
mustard greens and collard 
greens are all waiting to be 
sautéed, tossed in hearty salads 
or baked into gratins.

Waves of Grain
Are you looking for an inexpen-
sive side dish to serve with your 
protein that won’t go soggy or 
lose its shape? Rices, grains and 
many kinds of pilafs all work 
great at this busy time of year. 
Try the Path of Life 5 Grain Blend 
for a mixture of grains that’s as 
versatile as it is delicious. 

A Word on Asparagus
Everyone loves asparagus 
in spring at the height of its 
season. But during the holidays, 
asparagus costs more than other 
greens (because it’s shipped from 
afar) and doesn’t hold up well in 
a buffet or catering situation, or 
sitting under lights. You might 
want to choose Brussels sprouts 
or winter greens instead.

5 TIPS FOR USING 
MENU SLUGGERS
Make these inserts part of 
your marketing toolkit.

1. Sell Your LTOs
Publicizing limited-time offers is 
probably the most popular use 
for sluggers. Make sure to include 
images and an end date to create 
a sense of urgency. 

2. Test New Items
Sluggers offer the perfect 
opportunity to try out new dishes 
without having to add them to 
your permanent menu. 

3. Promote Profitmakers
Items featured on sluggers show 
25 to 30 percent higher sales 
than regular menu items do.  
Feature your biggest moneymak-
ers such as specialty cocktails.

4. Dish Desserts
Diners pay more attention to 
dessert items when they are on a 
separate menu such as a slugger, 
table tent or separate list brought 
to the table by a server.

5. Use Sysco’s Services
Talk to your Marketing Associate 
about how Sysco’s Marketing 
and Design Services can help you 
create custom sluggers—a proven 
and inexpensive way to increase 
sales and awareness. 

Turkey With Citrus and Cranberry Brine

Maple Gastriq

ue

Butternut Squash Gratin With Brown Butter and Fried Sage

Find  
recipes  

for these  
dishes on  

pages  
30-31

Tomato Apple Raisin Relish
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 44%  
of restaurant sales  

come from off- 
premise dining.

—Technomic

Plan Ahead for  
Party Pack Profits

Today, many people don’t have time to 
cook holiday meals from scratch. Complete 
“party meal packs”—whether a turkey 
dinner with all the trimmings for 10 or ham 
and sides for 100—have become popular 
with consumers, and they are also appeal-
ing for operators looking for additional 
revenue. We spoke with Rachanee Teipen, 
Culinary Consultant at Sysco Indianapolis, 
to get tips for party pack success.

Be True to Your Food
“Make sure to include whatever you’re 
known for on the menu,” says Teipen. 
Don’t suddenly go outside your comfort 
zone. Not everyone wants turkey or ham 
for the holidays. If you’re known for fajitas, 
make that your meal pack. If you’re known 
for Mediterranean food, feature it.

Put Your Marketing Plan in Place
“Figure out your marketing plan and 
staffing needs about 90 days out,” Teipen 
says. “Use social media and brochures, 
and keep flyers by the host stand. And the 
more people you have involved in getting 
the word out, the better.”

Choose the Right Containers
When choosing packaging, take into 
account portion sizes and whether each 
item will be served hot or cold. If you need 
to buy new containers and brand or cus-
tomize them, do it early. Sysco’s Earth Plus 
brand of eco-friendly containers (pictured) 
is perfect for your party pack needs. 

Get the Full Profit Potential 
When you are figuring out how much to 
charge, make sure to include all your costs, 
including packaging, labor and transpor-
tation. And ask your Marketing Associate 
about how Sysco can help develop the 
menu, create a marketing plan and more.

OUTSOURCE DELIVERY
“We’ve looked into doing delivery ourselves, but the 
cost is pretty prohibitive,” Hunt says. Yet third-party 
delivery services can charge up to 30 percent in fees. 
“That’s why we only accept orders through services that 
don’t take a cut from restaurants,” he says.  

FIND PACKAGING THAT WORKS
Use packaging that will preserve a food’s temperature 
and freshness and that will travel well. “We used to 
wrap our sandwiches in butcher paper, but we switched 
a few years ago to stackable containers,” Hunt says. 
“It’s going to constantly evolve,” adds Hunt. “Anytime 
we’ve got a problem, whether it’s about finding better 
packaging or reviewing inventory, our Sysco Marketing 
Associate is all over it. They always find a solution.” 

Ask about how Sysco’s Business Resources can help you set 
up a successful takeout and delivery program. 

A Fresh Take on Takeout
Expert tips for breaking into this growing market

For detailed information 
about these Earth Plus 

products, see pages 4–5.

An increasing number of restaurants are turning 
to takeout and delivery, whether it’s to create a new 
revenue stream or to keep up with consumers’ chang-
ing habits. In fact, according to Technomic, 44 percent 
of sales for all restaurants now come from off-premise 
dining. Many third-party delivery services take a 
significant bite out of your profit margins, however, and 
there are risks to inconveniencing on-premise diners 
with a rush of takeout customers.

Texas Honey Ham Company is a bustling count-
er-service operation in West Lake Hills, Texas, outside 
Austin. Co-owner Trent Hunt compares the controlled 
chaos inside to a Wall Street trading floor: “We like that 
frenetic feel, but it’s quick and organized.” Here’s how 
experts like Hunt bring order to a successful takeout 
business, while still taking care of diners in-house.

ONLINE ORDERING IS KEY
Make sure diners can consult a menu and order through 
your restaurant’s website. List your number for call-in 

orders prominently on your homepage. Texas Honey 
Ham Company used a trusted third-party service to set 
up its online ordering service. 

DON’T NEGLECT  
ON-PREMISE DINERS
Texas Honey Ham Company has figured out the right 
balance for on- and off-premise dining. Separate lines 
form for either placing or picking up to-go orders, 
while tables are filled with diners enjoying breakfast 
tacos and sandwiches. “You have to train your people to 
explain the system to diners when they come in,” Hunt 
says. Think ahead about how on-premise diners will 
be affected by the flow of people lining up for takeout 
orders. “It takes quite a bit of logistical planning.” 

KEEP THE MENU SIMPLE
In general, a limited menu can make managing takeout 
and delivery easier, and combo plates ensure patrons 
on the go don’t miss out on sides and appetizers.
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Decadent 
Holiday 

Desserts
Add seasonal cheer  

to your winter menu  
with confections  

ranging from simple 
to sensational. 

You may not want to revamp your entire 
menu for the holidays, but adding a 
decadent, scratch-made holiday dessert is 
a stunning and memorable way to bring in 
the seasonal flavors diners crave (think egg-
nog, gingerbread, cinnamon and pepper-
mint). For those without a dedicated pastry 
chef, who need to conserve labor but still 
want to present something special after the 
meal, Sysco offers a wide variety of delicious 
ready-made thaw-and-serve dessert treats 
that have great plate presentation.

Bring the Spirit
It’s not just the yule log—many desserts 
have strong associations with the holiday 
season, such as Britain’s sticky toffee 
pudding. Here we’ve improved on a classic 
by making a Sticky Toffee Pudding Cake 
paired with silky caramel sauce that you 
can pour at the table. In Italy, the winter 
holidays mean store shelves stocked 
with tall boxes of panettone—a sweet, 
brioche-like confection with dried fruit. 
We’ve used it to make a rich and festive 

Find recipes for 
these desserts on 
SyscoFoodie.com.

Market Your Offerings
“People are more willing to indulge during 
the holidays,” says Bruce Barnes, Sysco 
Menu Consultant. “The power of sugges-
tion works well.” Barnes suggests using a 
separate dessert menu, dessert card or a 
slugger on the table. Detailed descriptions 
and beautiful photos entice patrons. 

Whether serving a delicate thaw-
and-serve treat or a deluxe scratch-made 
delicacy, this is the time to layer seasonal 
flavors and pull out all the stops.

Panettone Bread Pudding, accented with 
crème anglaise. If you have the time and the 
staff to do it, make this rich Gingerbread 
Chocolate Layer Cake. One of the most 
popular flavors of the season is eggnog. Use 
it to make a luxurious Eggnog Cheesecake 
With Gingersnap Crust. 

Or Have It Shipped to You
Not only is eggnog a favorite dairy-based 
holiday drink, it is also a versatile kitchen 
item. Chef Neil Doherty, Sysco Senior 
Director, Culinary Development, recom-
mends mixing it into crème anglaise to add 
Christmas spirit to any dessert. And if you 
don’t have time to make your own desserts 
from scratch, Sysco’s European Imports 
brings stunning individual thaw-and-
serve treats, such as those pictured below, 
straight to your door. “These elegant, up-
scale ready-made desserts made by Davigel, 
taste good, look great and require virtually 
no labor. Plus, they are very well priced for 
the market,” says Girish Fatnani, Category 
Specialist, Pastry, at European Imports.

Eggnog  
Cheesecake With 
Gingersnap Crust

Gingerbread  
Chocolate  
Layer Cake

Panettone Bread 
Pudding With  

Crème Anglaise 

Sticky Toffee 
Pudding Cake With 

Caramel Sauce

The Chocolate Kube, 
Raspberry Biscuit and  
Caramel Crumb Biscuit 
from European Imports

Normandy Apple 
Cooked Tartlet from 
European Imports

 Tiramisu Delizioso 
from European 

Imports

After-Dinner Drinks  
Get an Update
Seasonal garnishes, crumbled 
cookies, Wholesome Farms 
Whipped Cream and toasted 
marshmallows add pizzazz and 
personalization to Citavo coffee 
and cocoa drinks during the holi-
days. Sysco also offers more than 
50 flavors of syrup to customize 
your after-dinner drinks this 
season, including peppermint, 
lavender, salted caramel and 
pumpkin pie. Order them directly 
from SuppliesOnTheFly.com. 
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delivery to seniors. Nourishing Neighbors 
ensures that 75 percent of Sysco’s giving, 
from donations to volunteer efforts, will 
address the issue of food insecurity. 

Under Nourishing Neighbors, Sysco’s 
U.S.—and soon Canada’s—broadline com-
panies dedicate a portion of Sysco Brand 
local sales to aid partner organizations in 
their local communities who are focused 
on fighting hunger. The purchase of Sysco 
Brand products will help some of the more 
than 48 million Americans who live with 
food insecurity.

Acting Locally
With its scale and geographic reach, 
Sysco is uniquely positioned to take on 
the challenge of hunger and is working 
to address the issue through a number of 
initiatives across the country. In Houston, 
Sysco is working with Kids’ Meals, the 
Houston Food Bank and Meals on Wheels 
to supply nutritious meals to those who 
need them most. Sysco Atlanta associates 
volunteer with the Atlanta Community 
Food Bank, helping pack meals for seniors 
and reallocating tens of thousands of 
pounds of usable food from grocery waste. 
Sysco Nashville is working with Second 
Harvest Food Bank and The Store, which 
will operate as a free, referral-based grocery 
store, allowing people in need to shop with 
dignity. And these are just a few examples 
of Sysco having a visible and important 
impact at the local level.

Giving back to local communities 
leads to big-picture change. Nourishing 
Neighbors is part of Sysco’s ambitious 2025 
Corporate Social Responsibility Goals.  
By 2025, Sysco expects to have donated  
200 million meals and given more than $50 
million in support of local communities. 

Promoting Partnerships
Sysco Brand products, whose sales help 
propel Nourishing Neighbors, are also 
becoming healthier and more sustainable 
as part of those 2025 goals. Sysco will dou-
ble the availability of Sysco Brand organic 
produce, ensure that 100 percent of Sysco 
Brand suppliers are in compliance with 
Sysco’s Animal Welfare Policy and source 
only certified sustainable palm and palm 
kernel oil in Sysco Brand products.

Sysco is fighting hunger by partnering 
with charitable organizations, reducing the 
environmental impact of its operations and 
working to supply responsibly and safely 
sourced food. Through initiatives like 
Nourishing Neighbors, Sysco is truly at the 
heart of the communities it serves. 

A Good Neighbor
Sysco’s signature Nourishing Neighbors program shows 
the company’s deep commitment to addressing hunger. 

As the global leader in food distribution, 
Sysco knows how to put food on tables all 
around the world. That leadership is criti-
cally important at a local level, where Sysco 
has committed to making a meaningful 
difference in the communities it serves. 

Helping to Alleviate Hunger
The Nourishing Neighbors program, 
which launched in 2018, focuses the vast 
majority of Sysco’s charitable giving toward 
hunger relief efforts, including food banks, 
after-school meal programs and meal 
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5 Tips for a Strong Holiday Team

1. Be clear 
about your 
needs and 
expectations
If you are hiring 
temporary employ-
ees, be clear about 
the seasonal nature 
of the gig to ensure 
it’s a mutually 
beneficial relation-
ship. Look for the 
kind of person who 
can jump right in 
for four or six weeks 
and keep a positive 
attitude throughout 
the season.

2. Work the 
staff’s needs 
into the 
schedule
Before you set the 
schedule in stone, 
get a good idea 
of each worker’s 
preferences for the 
holidays. Being 
accommodating 
comes with a lot of 
positives: It helps 
create a pleasant 
workplace, makes 
scheduling fair 
and gives you a 
good idea of who 
prefers to pick up 
extra shifts and who 
needs time off.

3. Treat 
current and 
seasonal staff 
equally
While some of your 
staff may be tempo-
rary, it’s important 
not to treat them 
as second-class 
citizens. Everyone 
should feel like an 
equal part of the 
team—because at 
the end of the day, 
everyone is working 
toward the same 
goal: a successful 
holiday season.

Careful, deliberate 
advance planning 
helps keep your 
holiday team invest-
ed and motivated. 
Focus on these 
three areas:

• Training: Based 
on the number 
of positions you 
need to fill and 
the level of ex-
perience of new 
hires, you can 
determine the 
exact amount of 
time you need 
for training new 
seasonal staff. 

• Scheduling: 
Once you’ve built 
the schedule, 
send it out early. 
This helps the 
team plan their 
holiday schedule 
around it.

• Planning: 
Prepare for the 
worst by plan-
ning for when 
an employee 
doesn’t show up 
on a busy day, 
so it has little 
detrimental ef-
fect if it actually 
happens. 

5. Show your 
appreciation
The holiday season 
comes with a lot of 
headaches, as any-
one in foodservice 
knows. Show your 
team you appreciate 
their efforts by 
offering lots of 
positive feedback, 
giving small gifts, 
throwing a party 
(after the rush is 
over) or even giving 
them a day off.

4. Plan for the holiday season  
early and thoroughly

Profit 
Pitfalls to 
Avoid  
During the 
Holidays

DO
Get started early  

Game planning is critical. We use 
Thanksgiving as almost a target date for 
menus. And we’ll have our wine tastings 
for the season done in September or 
October. 

Make changes while you have the time 
Whether you’re revamping the dessert 
menu or training new staff members.  
It’s important to use your off-season to 
your advantage instead of taking time off 
or having limited hours. Don’t let your 
menu go stale.

—Damian DeAngelis

Stay on top of trends 
Especially international fare; it keeps 
things interesting and unique. These days 
we get lots of requests for Indian, Latin 
and Italian dishes.

The celebratory season 
can be fraught with  
missteps that impact  
the bottom line. Here  
are some do’s and don’ts 
gleaned from hard- 
earned experience. 

DON’T
Ignore the value of online marketing 

A creative digital profile helps boost visi-
bility. You’re foolish to avoid social media. 
We do some fun stuff, such as promoting 
our staff. It gives us more personality.

—Damian DeAngelis, Owner, Bagatelle 
Restaurant and others, Key West, Florida

Offer dishes you can’t serve properly 
If you are a caterer, or a restaurant that 
does takeout and delivery, be mindful of 
things that don’t travel well. You could 
end up with a soggy mess.

—Deborah Lowery, Owner,  
Ladyfingers Catering, Louisville, Kentucky

Price things too high 
Diners tend to be trying to save money 
around this time. If items are too expen-
sive, they may not sell.

Get lax with reservations 
Be more vigilant with reservations. 
Confirm large parties, retain credit card 
information with cancellation penalties 
and make confirmation calls to guests.

—Cardel Reid, Executive Chef,  
The Signature Room, Chicago, Illinois

Create fixed holiday menus 
Whether the menu is traditional or 
modern, creating a fixed-price menu is 
an efficient way to please guests and save 
them money.

—Deborah Lowery

Cross-utilize products 
When we offer a duck breast entrée on 
the dinner menu, we’ll use other parts for 
our duck nachos, and the bones to make 
stock. The same approach works for items 
such as celery: After the stalks go into a 
main dish, use the leaves for petite salads 
and the roots for stocks or soups.

Try out new dishes beforehand 
At The Signature Room, we will run new 
holiday dishes as specials well beforehand 
to get guest feedback and train the staff in 
preparation and serving.

—Cardel Reid
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Goat Cheese–
Stuffed Figs 
Wrapped in 
Prosciutto 
CHEF SHE A Z A PPI A  
S YSCO S Y R ACUSE  
M A K ES 2 4 PIECES

 8  oz. Block & Barrel Imperial  
goat cheese

 12  fresh figs, halved
 24  thin slices Arrezzio Imperial 

prosciutto, cut into ½-inch 
strips

  Arrezzio Imperial extra-virgin 
olive oil, as needed

 2  tsp. Sysco Imperial Fresh  
rosemary, chopped

  Zest of 1 orange
  Sysco Classic salt and Sysco  

Imperial McCormick freshly 
ground black pepper,  
to taste

  Mike’s Hot Honey, as needed

Heat the oven to 375 degrees. 
Line a sheet tray with parchment 
paper. Place about ½ teaspoon of 
the goat cheese in the center of 
the fig halves. Wrap each fig half 
with a piece of prosciutto.

Place figs on the sheet tray and 
drizzle with the olive oil. Sprinkle 
on the rosemary and orange zest 
and season with salt and pepper. 
Roast in oven for 10 minutes.  
Remove from oven, drizzle with 
the hot honey and serve warm.

Hearts of Palm 
“Ceviche”  
Lettuce Cups
SHE A Z A PPI A  
S YSCO S Y R ACUSE  
M A K ES 1 2 LET T UCE CU PS

 16  oz. International Classic jarred 
hearts of palm, drained and 
diced 

 ¼  cup Sysco Imperial Fresh red 
onion, minced 

 2  Tbsp. Sysco Imperial Fresh 
green onion, sliced

 1  Tbsp. Sysco Imperial Fresh red 
pepper, diced

 1  Tbsp. Sysco Imperial Fresh 
yellow pepper, diced

 1  Tbsp. Sysco Imperial Fresh 
orange pepper, diced

 1–2  Fresno chiles, deseeded and 
thinly sliced

 ½  tsp. Sysco Imperial Fresh 
garlic, minced

   cup Sysco Imperial Fresh 
loosely packed fresh  
cilantro, roughly chopped 

 ¼  cup Sysco Imperial Fresh Key 
lime juice

 2  Tbsp. Arrezzio Imperial  
extra-virgin olive oil

 2 tsp. Sysco Classic granulated 
sugar

  Sysco Classic kosher salt and 
Sysco Imperial McCormick 
freshly ground black pepper, 
to taste

 12 leaves Boston bibb lettuce

In a large bowl, combine the 
hearts of palm, red onion, green 
onion, peppers, Fresno chile(s), 
garlic and cilantro in a mixing 
bowl. In a separate bowl, com-
bine lime juice, olive oil and sug-
ar. Pour lime juice mixture over 
the hearts of palm mixture and 
combine. Season to taste with 
salt and pepper. Allow to sit for 
at least 30 minutes to let flavors 
meld. Lay out the lettuce leaves 
on a platter. Fill each lettuce 
leaf with approximately 2 table-
spoons of the “ceviche.” Serve 
immediately. 

Lamb Kefta  
With Naan and  
Harissa Yogurt 
SHE A Z A PPI A  
S YSCO S Y R ACUSE  
M A K ES 6 SK E W ER S

L AMB KEF TA
 12 oz. Sysco Imperial ground lamb 
 ¼  cup Sysco Imperial Fresh red 

onion, minced
 2  tsp. Sysco Imperial Fresh 

garlic, minced 
 ¼  cup Sysco Imperial Fresh  

cilantro, chopped, plus  
additional for garnish

 3  tsp. za’atar spice, plus  
additional for garnish

 2  tsp. Sysco Imperial McCormick 
ground coriander

 1  tsp. Sysco Imperial McCormick 
ground cumin 
Sysco Classic kosher salt and 
Sysco Imperial McCormick 
freshly ground black pepper

  cup Sysco Imperial feta 
cheese, crumbled 

  Arrezzio Imperial extra-virgin 
olive oil, as needed

 6  Baker’s Source Buttermilk 
Caramelized Onion Naan

HARISSA YOGURT
 1  cup Wholesome Farms  

Imperial plain Greek yogurt
 1  Tbsp. harissa paste
  Juice from 1 lemon
 2  tsp. Sysco Classic granulated 

sugar
 18 slices cucumber, sliced  

1/8-inch thick, for garnish

FOR THE KEF TA

In a large bowl, combine the 
ground lamb with the onion, 
garlic, cilantro, za’atar, corian-
der, cumin, and salt and pepper 
to taste. Fold in the feta cheese. 
Divide the lamb mixture into 
2-ounce portions and shape each 
one into a cylinder about 2 inches 
long. Skewer the lamb with pre-
soaked 6-inch bamboo skewers, 
pushing through the top of the 
cylinder and pulling all the way 
through until meat is resting on 
the blunt end of the skewer. (You 
may have to gently squeeze the 
lamb around the skewer to hold 
it in place.) Chill for at least one 
hour or overnight. 
FOR THE YOGURT

In a bowl, combine the yogurt, 
harissa, lemon juice and sugar.
TO PREPARE THE DISH 

Prepare a hot grill and brush each 
naan with a little olive oil. Grill 
evenly, about 30 seconds on each 
side. Keep warm. Drizzle the 
lamb with olive oil and grill for 2 
minutes on each side; finish the 
lamb by cooking in a 350-degree 
oven for 5 minutes. eason the 
cucumber slices with salt and 
pepper. Serve each lamb skewer 
on the grilled naan, topping 
with 1 tablespoon of yogurt 
sauce. Garnish the skewers with 
za’atar, cilantro and the seasoned 
cucumbers.

Spanish Octopus 
Bruschetta  
With Bottarga
SHE A Z A PPI A 
S YSCO S Y R ACUSE  
M A K ES 1 2 PIECES

 1  lb. Spanish octopus, blanched 
 3  oz. bottarga (cured mullet roe) 
 ¼  cup Sysco Imperial Fresh red 

onion, shaved 
 2  Sysco Imperial Fresh celery 

ribs, finely diced on the bias
 ½  cup Arrezzio Imperial roasted 

cherry tomatoes 
 1–2  Calabrian chiles, chopped
 3  Tbsp. Sysco Imperial Fresh 

Italian parsley, cut in a  
chiffonade

 1  tsp. Sysco Imperial McCormick 
fennel seeds, toasted 

 ½  cup Arrezzio Imperial  
extra-virgin olive oil,  
plus more for drizzling

  Zest and juice from 1 orange
  Sysco Classic kosher salt and 

Sysco Imperial McCormick 
ground black pepper,  
to taste

 12  slices Baker’s Source rustic 
baguette, cut ½-inch thick

  Celery leaves, for garnish 
(optional)

Prepare the octopus by cutting 
into 1/8-inch slices. Cut the bot-
targa into 12 paper-thin slices 
and place the slices on parchment 
paper. Keep covered and refriger-
ate. In a large bowl, combine the 
octopus with red onion, celery, 
tomatoes, chile(s), parsley and 
fennel seeds. Toss with olive oil 
and orange zest and juice, and 
season with salt and pepper. Chill 
until ready to use.

Prepare a hot grill. Drizzle each 
slice of baguette with olive oil 
and season with salt and pepper. 
Grill the baguette slices on one 
side until they develop a nice char 
but still retain a bit of chewiness. 
Do not overtoast. Top each warm 
slice of bread with 1 tablespoon 
of octopus mixture. Finish each 
bruschetta with a slice of bottar-
ga. Garnish with a celery leaf, if 
using, and serve.

Chimichurri 
Butter 
CHEF NEIL DOHERT Y 
S YSCO COR POR AT E 
M A K ES 16 PIECES

 8  oz. Wholesome Farms  
unsalted butter 

 ½  cup Sysco Imperial Fresh  
Italian parsley, finely 
chopped

 ½  cup Sysco Imperial Fresh  

cilantro, chopped
 ¼  cup Sysco Natural garlic, 

roasted 
 1  Tbsp. Sysco Imperial  

McCormick ground cumin
 1  tsp. Sysco Imperial McCormick 

crushed red pepper
 1  Tbsp. agave syrup 
 2  Tbsp. Sysco Classic 50-grain 

red wine vinegar 
  Sysco Classic kosher salt,  

to taste 

In a bowl, beat or whip the butter. 
Thoroughly fold or whip in the 
remaining ingredients. Place the 
mixture on parchment or waxed 
paper and roll up into a log. Form 
the butter into quenelles while 
still malleable, or chill until firm, 
at least 1 hour. Then crosscut 
the log into coins. Place a coin or 
quenelle of butter on a steak as it 
is being served.

Confit of White 
Marble Farms  
Pork Rack
CHEF NEIL DOHERT Y 
S YSCO COR POR AT E 
SERV ES 4

 3  Tbsp. pickling spices or  
Zatarain’s Crab Boil spice

 2  Tbsp. salt
 1  Tbsp. granulated sugar
 1  5–7 lb. White Marble Farms 

pork rack 
  Sysco Reliance lard cube #50, 

for frying
 1  pomegranate, cut in quarters, 

for garnish
 2  Honeycrisp apples, quartered 

and grilled, for garnish
  Fresh bay leaves, for garnish

In a coffee grinder, process the 
pickling spices or crab boil mix, 
salt, and sugar to a fine grind. 
Rub into the pork rack; wrap in 
plastic wrap and refrigerate over-
night. In a deep fryer or high- 
sided stockpot, heat the lard to 
335 degrees. Leaving the fat on 
the meat, place the pork rack in a 
fryer basket and carefully lower 
it into the lard. Cook the pork 
rack for 40 to 45 minutes or until 
internal temperature reaches a 
minimum of 140 degrees. Drain 
on a wire rack for 5 minutes. 

Serve family style, garnished 
with pomegranate, grilled apples 
and fresh bay leaves.

Persian Tamarind 
Barramundi 
CHEF NEIL DOHERT Y 
S YSCO COR POR AT E 
SERV ES 4 

 ½  cup barberries 
 6  Tbsp. olive oil, plus more  

for greasing 
 1  large Sysco Imperial Fresh 

yellow onion, thinly sliced 
 ½  cup almonds
 ¼  cup tamarind paste 
 4  cloves Sysco Natural garlic, 

minced 
   cup Sysco Imperial Fresh  

cilantro, minced
   cup Sysco Imperial Fresh  

parsley, minced
   cup Sysco Natural fresh  

tarragon, minced
 4  Portico Pride barramundi  

fillets, skin on 
  Sysco Classic kosher salt and 

Sysco Imperial McCormick 
freshly ground black pepper

  Lime wedges, for garnish 

Heat the oven to 375 degrees. 
Grease two baking sheets and 
set aside. Soak the barberries in 
warm water for 30 minutes and 
drain. In a large skillet over medi-
um-high, heat 3 tablespoons olive 
oil. Add the onions and cook until 
brown, about 10 minutes. Lower 
the heat to medium and cook, 
stirring occasionally, for 30 min-
utes longer, until the onions are 
dark brown and caramelized. Add 
the barberries, almonds, tama-
rind paste and garlic and cook 
until fragrant, about 10 minutes. 
Remove from heat and stir in the 
cilantro, parsley and tarragon. 

Season the fish with salt and 
pepper. Rub each fish with about 
½ cup of the herb mixture and 
brush with remaining olive oil. 
Bake for 15 minutes. Change oven 
setting to broil and cook 3 to 4 
minutes longer, until fish skin is 
golden. Serve with lime wedges.

Vegan Gravy 
CHEF BR ENT DU R EC 
S YSCO K ELOW NA 
M A K ES A BOU T 1 G A LLON 

 3  small Sysco Imperial Fresh 
onions, skins reserved

 4  small Sysco Imperial Fresh 
shallots, skins reserved

 5  medium Sysco Imperial  
Fresh carrots, skin on,  
ends removed

 2  small Sysco Imperial Fresh 
yellow beets, skin on,  
ends removed

 1  medium head Sysco Imperial 
Fresh cauliflower

 1  Sysco Imperial Fresh  
acorn squash, halved  
and seeded

 2  bulbs Sysco Natural  
garlic, halved

 4  Tbsp. miso paste
 2  Tbsp. tomato paste
 4  oz. dried shiitake mushrooms
 ½  bunch Sysco Natural fresh 

thyme
 ½  bunch Sysco Natural fresh 

sage
 4  Sysco Imperial McCormick 
  bay leaves 
 2  Tbsp. Sysco Imperial  

McCormick whole black 
peppercorns 

 1  gallon cold water
 2  Tbsp. cornstarch dissolved in 

¼ cup water, or all-purpose 
flour

Using a mandoline, thinly slice 
the onions, shallots, carrots, 
beets, cauliflower, squash and 
garlic and place them in a large 
bowl. Add the miso and tomato 
pastes and toss to coat. Spread 
the coated vegetables evenly over 
a large sheet tray. Roast them in 
a 250-degree oven until they de-
velop a rich, dark color, 30 to 60 
minutes. Remove roasted vege-
tables from the pan and place in 
a large stockpot. Deglaze the pan 
with ¼ cup water. Add the mush-
rooms, thyme, sage, bay leaves 
and peppercorns. Cover with the 
water. Bring to a boil; then lower 
heat and let simmer over medium 
heat until the liquid has reduced 
by 75 percent. Strain through a 
fine-mesh strainer. Thicken with 
cornstarch slurry or flour, de-
pending on your preference. 

Cauliflower-Potato 
Mash
S YSCO CULINA RY T E A M 
SERV ES 6–8

 1  head Sysco Imperial Fresh 
cauliflower, cored and cut 
into florets

 1½  lb. Sysco Imperial Fresh baking 
potatoes, peeled and cut into 
1-inch cubes

 1  clove Sysco Natural  
garlic, chopped

 2  cups Wholesome Farms  
whole milk

 3  Tbsp. Wholesome Farms 
unsalted butter

 1 ¼  tsp. Sysco Classic salt
 ¼  tsp. Sysco Imperial McCormick 

black pepper
  Sysco Imperial Fresh parsley, 

minced (optional)

Bring cauliflower, potatoes,  
garlic and milk to a boil in a  
lidded saucepan. Reduce heat. 
Cover and simmer for 10 minutes, 
until vegetables are fork-tender. 
Drain, reserving the milk. Return 
the vegetables to the pot. Stir in 
the butter and half the milk, and 
mash until smooth. (If too thick, 
add more milk.) Stir in salt and 
pepper. Garnish with parsley,  
if desired.

Turkey Roulade 
With Bourbon 
Gravy
CHEF NEIL DOHERT Y  
S YSCO COR POR AT E 
SERV ES 6–8

WILD MUSHROOM STUFFING 
 1  cup cubed fresh white bread 

(such as ciabatta), crust 
removed 

 ½  cup milk
 2  slices applewood-smoked 

bacon, cut into ¼-inch pieces 
 ¾  cup finely chopped onion
 ¼  cup finely chopped celery
 1  tsp. minced garlic
 5  oz. assorted mushrooms, such 

as shiitake and oyster, sliced
 ¼  cup Marsala wine
 2  Wholesome Farms eggs
 ½  Tbsp. Sysco Imperial Fresh 

chopped fresh thyme
 ½  Tbsp. Sysco Imperial Fresh 

chopped fresh oregano
  Sysco Classic kosher salt and 

Sysco Imperial McCormick 
freshly ground black pepper, 
to taste
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RECIPES

TURKEY ROUL ADE
 1  3 lb. Sysco Imperial boneless 

turkey breast half 
 2  cups Wild Mushroom Stuffing
 10  oz. thick-sliced apple-

wood-smoked bacon 

BOURBON GR AV Y
 2  oz. Wholesome Farms  

unsalted butter
 2  oz. Sysco Classic all-purpose 

flour 
 1  cup bourbon
 4  cups chicken stock 
 ¼  cup Sysco Imperial pure  

maple syrup 

FOR THE STUFFING

In a small bowl, soak the bread 
cubes in the milk. Meanwhile, in 
a sauté pan, cook the bacon over 
medium-high heat until it is crisp 
and all the fat is rendered. Add 
the onion, celery and garlic and 
cook until softened, about 5 min-
utes. Add the mushrooms and 
continue to cook until the mush-
rooms have released their liquid 
and are soft, about 4 minutes. 
Deglaze the pan with the Mar-
sala and cook for 1 to 2 minutes 
longer. Remove from the heat and 
allow to cool completely.

Squeeze excess milk from the 
bread and place the bread in a 
large mixing bowl. Add the eggs 
and mix well, breaking up the 
pieces of bread. Add the mush-
room mixture, thyme, oregano, 
and salt and pepper to taste. Stir 
well to combine and set aside.
FOR THE TURKEY

Heat the oven to 350 degrees.  
On a large cutting board, place 
the turkey breast on plastic wrap 
and cut it so that it opens up to 
one large evenly flat piece. 

Cover with additional plas-
tic wrap and pound to an even 
thickness of just under ½ inch. 
Remove the plastic wrap from 
on top and spread the stuffing 
evenly over the middle portion 
of the turkey breast and roll it 
up lengthwise, using the outer 
plastic wrap to help keep the 

roll in place. On a large sheet of 
parchment paper, lay the slices of 
bacon down so they just overlap. 
The resulting “blanket” of bacon 
should be long enough to cover 
the length of the turkey roulade. 
Lift the turkey roulade onto the 
bacon slices and carefully remove 
the plastic wrap. Using the parch-
ment as a handle, carefully roll up 
the roulade, “Tootsie Roll” fash-
ion, inside the parchment. Twist 
the ends tightly. Place the roll on 
top of a large sheet of aluminum 
foil and roll the roulade, paper 
and all, inside the aluminum foil. 
Crimp the ends closed. Bake in 
a roasting pan fitted with a rack 
for 1½ hours, or until internal 
temperature reads 155 degrees. 
Let the roulade rest for 15 min-
utes; then carefully remove the 
foil and parchment and slice into 
inch-thick slices.
FOR THE GR AV Y

In a saucepan over medium heat, 
heat the butter. Slowly add the 
flour, mixing with a wooden 
spoon, until you have a roux. 
Cook for about 3 minutes until 
the roux is golden-brown in color. 
Add the bourbon, stock and ma-
ple syrup reduce just a bit. Season 
with salt and pepper. Strain the 
mixture and keep warm.

Citrus and 
Cranberry Brine 
CHEF BR ENT DU R EC 
S YSCO K ELOW NA 
M A K ES 1½ G A LLONS

 1  cup Sysco Classic salt, divided
 1  Sysco Imperial Fresh lemon, 

cut into wedges
 1  Sysco Imperial Fresh orange, 

cut into wedges 
 1  Sysco Imperial Fresh yellow 

onion, quartered
 4  Sysco Imperial Fresh green 

onions, halved lengthwise
 1  Sysco Imperial Fresh small bulb 

garlic, halved
 1  cup Sysco Imperial dried  

cranberries 
 4  oz. Sysco Imperial Fresh sage
 4  oz. Sysco Imperial Fresh thyme 
 4  Sysco Imperial McCormick  

bay leaves 

 1  Tbsp. Sysco Imperial  
McCormick whole black  
peppercorns

 1½  gallons cold water

Rub the turkey (or whatever pro-
tein you are brining) with 2 table-
spoons of the salt. In a large non-
reactive container, combine the 
rest of the ingredients with cold 
water. Mix well to dissolve the 
salt. Add the turkey to the brine 
and let soak for 24 hours. 

Tomato Apple 
Raisin Relish 
CHEF R ACH A NEE T EIPEN 
S YSCO INDI A NA POLIS 
SERV ES 6–8

 2  Tbsp. Arrezzio Imperial  
extra-virgin olive oil 

 4  Sysco Imperial Fresh Granny 
Smith apples, skin on,  
finely diced

 1  Sysco Imperial Fresh small 
yellow onion, finely diced

 2  cups Sysco Imperial raisins
 4  cups Sysco Classic sugar
 1½  cups Sysco Classic apple cider 

vinegar
 2½  cups cold water
 4  cups Sysco Classic canned  

petite-diced tomatoes, 
drained

 4  tsp. Sysco Classic kosher salt

In a sauté pan, heat the olive oil 
over medium-high heat. Add the 
apples and onions and cook for 
5 minutes. Add the remaining 
ingredients, lower the heat to 
medium-low and simmer, stir-
ring occasionally, until the liquid 
has reduced, and the mixture 
is thickened enough to coat the 
back of a spoon. 

Butternut Squash 
Gratin With 
Brown Butter, 
Fried Sage and 
Maple Gastrique 
CHEF R ACH A NEE T EIPEN 
S YSCO INDI A NA POLIS 
SERV ES 8

MAPLE GASTRIQUE
 ½  cup Sysco Imperial pure  

maple syrup
 1  cup Sysco Classic apple  

cider vinegar
 ¼  tsp. Sysco Classic kosher salt

BUT TERNUT SQUASH GR ATIN
 5  Tbsp. Wholesome Farms 

unsalted butter
 7  tablespoons Arrezzio Imperial 

extra-virgin olive oil, divided
 3  lb. butternut squash, cut into 

¾-inch cubes
 1  small Sysco Imperial Fresh 

yellow onion, finely diced
 2  tsp. Sysco Imperial McCormick 

dried thyme
 2  tsp. minced garlic 
  Sysco Classic kosher salt and 

Sysco Imperial McCormick 
freshly ground black pepper, 
to taste

 ½  cup cold water
 1  cup Wholesome Farms heavy 

cream
 1  cup Jade Mountain Panko 

breadcrumbs
 ½  cup Arrezzio Imperial grated 

Parmesan cheese
 7  Sysco Imperial Fresh sage 

leaves
 2  Tbsp. Sysco Imperial Fresh 

chopped fresh parsley

FOR THE MAPLE GASTRIQUE

In a saucepan over medium-low 
heat, bring maple syrup, vinegar 
and salt to a simmer. Reduce un-
til the liquid is thickened into a 
syrup, about 8 minutes. Let cool 
completely. Add water to loosen 
mixture if it becomes too thick. 
FOR THE GR ATIN 

Heat the oven to 375 degrees. But-
ter a casserole dish and set aside. 
In a large sauté pan over medium 
heat, melt the butter until it be-
gins to brown and has a nutty aro-
ma. Remove from the heat, pour 
into a bowl and set aside. Heat 2 
tablespoons of the olive oil in the 
same pan and add the butternut 
squash, onion, dried thyme and 
garlic; season lightly with salt 
and pepper. Stir in the water and 
allow to cook, covered, for about 
15 minutes or until the squash has 
developed a golden-brown color 
and becomes tender. Uncover the 
pan, add the cream and cook for 2 
minutes longer. Pour the mixture 
into the prepared casserole dish 
and set aside.

In a small bowl, combine the 
breadcrumbs, Parmesan cheese 
and the melted brown butter. Stir 
until well combined. Sprinkle 
the breadcrumb mixture over the 
top of the butternut squash. Bake 
until golden brown and bubbly, 
about 30 minutes.

In a separate pan, heat the re-
maining 5 tablespoons olive oil 
and fry the sage leaves until crisp. 
Drain the sage on paper towels. 
Garnish the gratin with the fried 
sage and fresh parsley, and drizzle 
with the maple gastrique.

Brussels Sprouts 
With Bacon 
Marmalade and 
Smoked Hazelnuts
CHEF R ACH A NEE T EIPEN 
S YSCO INDI A NA POLIS 
SERV ES 32

SMOKED HAZELNUTS
 2  cups hazelnuts, skins removed
 1  Tbsp. Arrezzio Imperial  

extra-virgin olive oil
 1  tsp. Sysco Classic kosher salt
  Hickory wood for smoking

BACON MARMAL ADE
 2  lb. Sysco Classic bacon,  

finely chopped
 2  tsp. Wholesome Farms  

unsalted butter 
 2  Sysco Imperial Fresh onions, 

diced
 1  tsp. Sysco Classic salt
 ½  cup Sysco Classic light  

brown sugar
 ¼  cup Sysco Classic apple  

cider vinegar
 1  Tbsp. Arrezzio Imperial  

balsamic vinegar
 1  tsp. Sysco Imperial McCormick 

dried thyme
 ½  tsp. Sysco Imperial McCormick 

freshly ground black pepper
  Pinch Sysco Imperial  

McCormick ground cayenne 
pepper

 ½–1  cup cold water
 2  tsp. Arrezzio Imperial olive oil

BRUSSELS SPROUTS
 2  lb. Brussels sprouts,  

trimmed and halved
 2  Tbsp. Arrezzio Imperial olive oil
  Sysco Classic kosher salt and 

Sysco Imperial McCormick 
freshly ground black pepper, 
to taste

FOR THE SMOKED HAZELNUTS

In a bowl, combine the hazelnuts 
with the olive oil and salt. Pour 
the nuts into a pan and spread 
them in a single layer. Fire up a 
smoker to 225 degrees. Add 3 to 4 
medium chunks of hickory wood. 
When the smoker is ready, place 
the nuts in the smoker. Smoke the 
nuts, shaking the pan with tongs 
a couple times to prevent burn-
ing, until they are toasted and 
have a nice smoky flavor, 30 to 60 
minutes. Remove the pan from 
the smoker and let the nuts cool 
completely in the pan. Coarsely 
chop the nuts and set aside.
FOR THE BACON MARMAL ADE

In a large sauté pan over medi-
um heat, cook the bacon until 
it starts to get crispy and the fat 
is rendered, 15 to 20 minutes. 
Transfer the bacon to a bowl and 
set aside. Reserve the bacon fat. 
Add the butter and 2 tablespoons 
of the reserved bacon fat to the 
pan and return to medium heat. 
Add the onions and salt and sauté 
for 10 minutes, stirring frequent-
ly. Return the bacon to the pan. 
Add the brown sugar, apple cider 
vinegar, balsamic vinegar, dried 
thyme, black pepper and cayenne 
and stir until the ingredients are 
well incorporated. Add water 
and continue cooking until the 
mixture reaches a jamlike consis-
tency, 15 to 20 minutes. Remove 
from heat and stir in the olive oil.
FOR THE BRUSSELS SPROUTS

Heat the oven to 400 degrees. 
On a sheet pan, toss the Brussels 
sprouts with olive oil and sprin-
kle with salt and pepper to taste. 
Spread in a single layer and bake, 
tossing once halfway through, 
until tender and golden brown, 
25 to 30 minutes. Toss the roast-
ed Brussels sprouts with 1 cup of 
the bacon marmalade and sprin-
kle with ½ cup of the chopped 
smoked hazelnuts.

Sweet Potato 
Spaetzle With 
Maple-Pecan Sauce
CHEF NEIL DOHERT Y  
S YSCO COR POR AT E 
SERV ES 6–8

SWEET POTATO SPAETZLE 
 3  Wholesome Farms eggs
 1  Tbsp. Wholesome Farms  

heavy cream
 5  tsp. Wholesome Farms  

butter, melted
 ½  tsp. Sysco Classic salt
 1½  cups Sysco Classic  

hot sweet potato pulp 
 1½  cups Sysco Classic  

all-purpose flour
 1  Tbsp. vegetable oil
 2  Tbsp. Wholesome Farms 

unsalted butter 
 ¼  cup raw sweet potato,  

finely diced
 1  tsp. chopped Sysco Imperial 

Fresh parsley
  Sysco Classic kosher salt and 

Sysco Imperial McCormick 
freshly ground black pepper

MAPLE-PECAN SAUCE
 ½  cup Sysco Imperial pure  

maple syrup 
 ½  cup Sysco Classic  

chopped pecans

FOR THE SWEET POTATO SPAETZLE

In a mixing bowl, combine the 
eggs, cream, melted butter, salt 
and sweet potato pulp. Mix in the 
flour to form a dough (you may 
need a little more or less flour 
depending on the moisture con-
tent of the sweet potato). Bring 
a saucepan of salted water to a 
boil. Use a spaetzle maker or a 
rubber spatula to push the dough 
through the holes of a colander 
into the simmering water; cook 
for 2 minutes. Once the spaetzle 
begin to float, use a slotted spoon 
to transfer them to a bowl of ice 
water. Once chilled, drain the 
spaetzle. Spread out the spaetzle 
on a sheet pan and toss with the 
vegetable oil. Cover with plastic 
wrap and refrigerate for at least  
1 hour, or up to 2 days. 

When ready to serve, heat the 
butter in a sauté pan over me-
dium heat. Add the diced sweet 
potato and cook until it begins 
to soften, 2 to 3 minutes. Add 
the spaetzle, parsley and salt 

and pepper to the pan and heat 
through.
FOR THE MAPLE-PECAN SAUCE 

In a small saucepan, bring the 
maple syrup to a boil. Add the 
pecans. Let the sauce return 
to a boil, cook for 1 minute and 
then remove from the heat. Pour 
the sauce over the sweet potato 
spaetzle and serve.

Sweet and Spicy 
Rubbed Ham
S YSCO CULINA RY T E A M 
SERV ES 6–8

 6  lb. Sysco Reliance cooked  
bone-in ham

 ½  cup Sysco Classic brown sugar
   cup Sysco Imperial pure  

maple syrup
 ½  tsp. Sysco Imperial McCormick 

ground mustard
   tsp. Sysco Imperial McCormick 

ground cinnamon
   tsp. Sysco Imperial McCormick 

ground ginger
   tsp. Sysco Imperial McCormick 

ground cloves
  Pinch Sysco Imperial  

McCormick ground nutmeg
  Cinnamon sticks for garnish 

(optional)
  Red seedless grapes for  

garnish (optional)

Heat the oven to 325 degrees. 
Line a shallow roasting pan with 
foil. Place the ham on a rack in 
the pan and insert an ovenproof 
meat thermometer into its thick-
est part. Bake, uncovered, for 
about 1½ hours or until internal 
temperature reaches 140 degrees. 
Meanwhile, in a small bowl,  
mix together the sugar, maple 
syrup and ground spices. During 
the last 30 minutes of baking, 
brush the ham with the spice 
mixture. Remove the ham from 
the oven, cover with foil and let 
stand 10 to 15 minutes before 
carving. Garnish the platter with 
cinnamon sticks and red grapes, 
if desired.
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direct pipeline of fresh produce—and even 
local cheese. “We try to use as much local 
product as we can.” And while Kelowna is a 
4½-hour drive from Vancouver and all of its 
varied seafood offerings, Durec says daily 
deliveries keep them well-stocked with 
fresh fish and shellfish. Not surprisingly,  
in this part of the world, salmon is king.

When not working, Durec is often 
involved with food in some way. He is on 
the board of several local organizations, 
including the British Columbia Restaurant 
& Food Services Association, and he and 
his colleagues do charitable work in the 
community. Last year, Sysco Kelowna 
donated nearly 100,000 pounds of fresh and 
frozen produce to local food banks. “If we 
can’t sell it, we can help feed local families,” 
says Durec. “That’s a win-win.”

C hef Brent Durec feels fortunate to 
be based at Sysco Kelowna in British 

Columbia. This area of western Canada, 
which has been called the “Napa of the 
North” for its world-class wine, food and 
scenery, is nothing if not inspiring for 
Durec and the customers who visit him 
and his colleagues for business reviews and 
menu consultations.

“We work with customers one-on-one,” 
says Durec. “We discuss product innovation 
and do testing and training, but my number 
one thing is helping them succeed. We try 
to make their business more profitable.” 

Passionate About Food
Introducing customers to new tastes 
is a pleasure for Durec, who credits his 
Ukrainian grandmother’s cooking with 
first piquing his interest in the culinary 
arts. “Cooking came naturally,” he says. 
One of his grandmother’s signature dish-
es—stuffed cabbage rolls—is still a favorite.

Before coming to Sysco, Durec held a 
variety of jobs in foodservice, including 
working in hotels and at a golf course. But it 
wasn’t until his early 20s (he’s now 48) that 
he decided to attend cooking school. “And 
I never looked back.” he says. “Cooking 
allows you to express your creativity.”

Customer-Focused
Durec has been with Sysco for 15 years, 
with just over six of those in his current 
role as Culinary Consultant. He previously 
worked in purchasing and sales and even 
as a protein specialist. “We’re pretty lucky,” 
he says. “We’re small here compared with 
some Sysco operating companies, and we’re 
a super-tight group.”

His favorite parts of the job is inter-
acting with customers, exploring new 
products and seeking out what will be the 
next big thing in foodservice. “You get to do 
something different every day,” he explains. 
“I’m constantly on the hunt for food trends, 
such as plant-based foods, sustainable 
products and healthier choices.”

Locally Grown
Durec is happy to have so many family 
farms in the Kelowna area offering a 

My number one thing is  
helping [customers] succeed.  

We try to make their  
business more profitable.

Creativity and Innovation

Chef Brent Durec
Culinary Consultant, Sysco Kelowna
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