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HOW RELEVANT? #2
In the first part of this article (Foodservice Rep #57) 
I explored the relevance of a modern apprenticeship
in cookery and summarised the arguments put by
many chefs who are critical of current training.

I also expressed the concern that most employers
appear not to fulfill a true triad agreement and
actually inhibit their apprentices from reaching their
full potential to become an upwardly mobile cook.

While this appears to be unfortunately true, there are
still many benefits that remain in the contemporary
“apprenticeship” training system. 

Commercial cookery, particularly in Australia, has
become globalised and multicultural. Kitchens and
menus have increasingly developed to be indivi dua -
lis tic and many chefs are fashioning their own ver sions
of the way food is prepared, presented and served. 

In an industry-wide context, to be a capable mobile
cook it is increasingly necessary to develop more com -
plex skills. However the irony is that apprentices in a
modern kitchen are individually exposed to a nar rower
skillset unique to their environment and consequently
they need to regularly change employers during their
formative years to really become proficient.

The strength of a modern apprenticeship in cookery
is, at the very least, that an apprentice learns the day
to day conventions of a working life while earning 
a salary. 

So what are the dangers of changing the current
apprenticeship system to fulltime training prior to
commencing a working life?

The Black Hat
Chef George Hill gives his view 
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Every kitchen has a story…

I AM CHEF gives you the
chance to share yours. 

In our latest I AM CHEF profile, chef 
and catering consultant Marcus Moore

reflects on a career spanning 
30 years, 4 countries, and some 

of the world’s best kitchens.
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New Zealand, South Africa, Sri Lanka, India,

Spain, Yemen, Singapore, Scotland, Belgium,

Indonesia, Switzerland, Malaysia, Germany,

Italy, France, Thailand, Finland, Japan, USA

(mainland and Hawaii), the Philippines,

Greece, Macau, Cuba, Ireland, Tahiti, Cura-

cao, Panama, Canary Islands, Taiwan, Hol-

land, Mauritius, Sicily, Qatar and China.

“I paid my way to England to see if I could

get work there or better yet in Switzerland,

which is where I really wanted to work, but

they wouldn’t give me a student permit 

because I couldn’t speak German,” John ex-

plains. “So I worked my way around London

– including at the Goring Hotel which is at the

back of Buckingham Palace, and peculiarly

enough where the Middleton family spent

the night before Prince William’s wedding. 

I was watching the wedding on TV and I saw

the hotel come up on screen, and thought,

My God, I worked there once! But it was

only for a little while because in those days

all British subjects under 26 had to do two

years’ national service, so I joined the mer-

chant navy because I knew that way I could

still do cooking and travel the world too.”

Food Trades School. John was Dux of his

class. It was an auspicious beginning for the

young cook, who five years earlier had been

holding down an office boy’s job at the

Commonwealth Electoral Office. 

“I had a feeling that I wanted to be a cook,”

John remembers, “and I spoke to the Chief

Electoral Officer, who introduced me to the

manager of Scotts Hotel Melbourne, which

like so many landmarks is no longer there. 

I started at the Commercial Traveller’s Club,

which is now the Rendezvous Hotel, about a

week or two after the end of the second

world war, in August 1945.”

After five years’ apprenticeship, John travelled

to Europe and between 1949 and 1952 served

as Commis Cook at the Ladies’ Carlton Club,

Goring Hotel and Cumberland Marble Arch

in London, before joining the British Merchant

Navy as Second Cook and Baker and visiting

Born in Richmond, Victoria in 1927, he cur-

rently lives in Highett, Victoria with wife

Sui-Ying. 

The first (and to this day only Australian

born) recipient of the Australian Culinary

Federation’s prestigious Black Hat Award,

John’s impressive CV is belied by his modesty.

“I hate the whole celebrity chef business,”

he says. “I don’t mind people knowing I’m a

cook but I’d prefer to be back in the kitchen,

not out front. I didn’t run away from publicity

when I was working because you need it for

your career advancement, but I’m much

happier being a backroom boy helping with

the apprentices and so on – rather than

standing in the spotlight.”

John began his long career at The Commer-

cial Traveller’s Club in Melbourne in 1945,

during which time he was awarded a Diploma

in Craftsmanship from the William Angliss
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W E L C O M E
This issue we’re proud to
feature an interview with one
of Australia’s most respected
senior chefs, John Mangan
Miller OAM – the only
Australian born chef to have
received the prestigious Black
Hat Award from the Australian
Culinary Federation.

The story of John’s long career
makes fascinating reading, and
as always, you can find an
extended version of it on
www.foodservicegateway.com.au.

Also in this issue of Foodservice
Rep we look at an innovative
way to cut down your napkin
costs using the Tork Xpressnap
dispenser system, and profile
Huon Aquaculture’s unique
approach to salmon farming
which results in what may be
the finest salmon available to
the Australian foodservice
market. Plus all the usual
details of new products and
other exciting innovations. 
A feast for the eyes!
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JOHN MILLER’S LONG
CULINARY JOURNEY 

This issue’s interview subject, John Mangan Miller
OAM, Chevalier de L’Ordre du Mérite Agricole
and Patron of Bocuse d’Or Australia, boasts 
a professional history as varied as it is impressive.
Beginning his apprenticeship in 1945, John has
worked as a cook, chef, educator, advisor and
administrator in Australia, Cyprus, Egypt, Hong
Kong, Japan, Malta and the UK.



Macau University and Hong Kong University, developing curricula

for the hospitality and catering industries.” From 1985 until 1992 he

was Senior Curriculum Officer (Hospitality) at the College. He was

also the Executive Officer of the Hospitality Curriculum Consortium

for the state.

“Being a teacher in a chef’s uniform gave you a fair amount of 

authority,” John recalls. “In those days all the students were highly

motivated and teaching was easy as long as you knew your subject.

It was hands-on – I can’t think of anyone who was not motivated in

the class, and you were a father figure who did demos upfront. It was-

n’t hard yakka as long as you kept abreast of what was wanted out in

the industry. The teachers would keep their fingers on the pulse by

then I went to the UK and found that what they were doing over there

was so far in advance of what was happening in Australia. But when

I came back to Melbourne and worked for the Hilton group, things

in Australia had already advanced so much. And today, I go around

judging competitions and it’s unbelievable what our young chefs can

produce – mainly in presentation and plate placement, and how they

use certain commodities – it’s just incredible how they can make a

plate of food so appealing. 

“The standards in Australia today are fantastic compared with 1945

or even 1963, and each year it gets better. In Melbourne now there

are restaurants serving around 170 different types of cuisine – you

could eat out in a different restaurant every night and it would take

you six months to sample everything that one city has to offer! People

seem to be very involved and interested in food, the social discourse

that goes with it and so on. Unfortunately, they don’t seem to be able

to convince young people to become cooks – and when they do, some

of the entrepreneurs burn them out and can’t retain them.

“I read a few weeks ago that 51 per cent of cooks quit the kitchen after

their apprenticeship, sometimes after the first three months – they can’t

stand having to work Saturdays, Sundays and broken shifts. People

don’t explain this to them at the outset, so it doesn’t take long to burn

them out or turn them off.”

John is hopeful that educators and industry can work together to turn

this worrying trend around. “I’ve got lots of ideas, but at 84 I don’t

have the energy to go and get too involved, but there’s got to be a way

to overcome it. We need to increase the benefits for apprentices and

maybe allow them some slack. A lot of employers don’t nurture their

apprentices. The good ones do, but many are entrepreneurs who are

in it for the fast buck and they’re the ones who cause the problems.

They also do a lot of poaching – advertising for second or third year

apprentices, because they’ve already done all the training – you never

see them advertising for a first year! 

“As time goes by you’ll need more and more cooks. My grandfather

used to say, ‘There’s only three professions you really need – doctors

to bring you into the world, cooks to feed you while you’re in it, and

undertakers to take you out. Choose one of those and you’ll never be

out of work!’” �

moonlighting – on your weekends you could take casual staff jobs

which kept you in touch with what was going on.”

John says that despite the developments in cuisine styles, the same basics

of cookery still need to be taught. “Everything must be developed and

extended from those principles – baking, grilling and roasting don’t

change. A lot of the development is that new products bring new

problems, and there are fashion changes in plate presentation and so

on. But your job as a teacher is to teach the basics, even though you

hear people from the industry saying ‘you’re not teaching them what

we want’. But it’s silly for them to expect the apprentices to be at a

higher level – the reason they are going to school is so they can reach

that level.  Apprentices are not routinely involved in cooking banquets

for four or five hundred people, nor are they doing things solely for a

niche market. They have to learn the basics. 

One thing John has observed over the decades is the increasing sophis-

tication of culinary skills both in Australia and internationally. “Back

when I was an apprentice we did things we thought were fantastic –

“I’m much happier
being a backroom 
boy helping with the
apprentices and so on
– rather than standing
in the spotlight.”
Below: John and his team in the Hong
Kong Hilton kitchen, 1964.
Below right: John presents a 1000 portion
cake at a function for tractor manufacturer
Massey Ferguson, c.1960s.
Below far right: William Angliss College 
in Melbourne.
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At age 26, John got a job at the Cumberland Marble Arch Hotel, 

opposite London’s Hyde Park, and set about “persecuting the per-

sonnel and manager at the Savoy Hotel until they gave me a job!” He

started there as Commis Tournant and Chef de Nuit in 1951, staying

in the post until the Melbourne Olympics in 1956. “Working as night

chef gave me the chance to go to school during the day to increase my

knowledge of bakery and pastry,” John explains.

In mid 1956 John returned to Australia under contract for the Mel-

bourne Olympics and between 1956 and 1958 he was Larder Chef at the

Menzies Hotel and the Windsor Hotel in Melbourne. “In 1956 there was

a big drive to recruit cooks to come to Melbourne for the Olympics –

the organisers said they would pay my fare back to Melbourne, so 

I came home and worked in the Windsor Hotel and the Menzies Hotel,

which is no longer there.”

From 1958 – 1963 John was second Chef and later Executive Chef 

for 3 years at the Chevron-Hilton, Melbourne. “Then I got an offer

to go to Hong Kong for the Americana hotel – I was there four or five

weeks and then Hilton took it over and I stayed for four years.” As

Executive Sous Chef at the Hong Kong Hilton, John worked with a

team of 132 cooks and was both banquet chef and a chef in the main

kitchen. During this time he was “loaned” to the Hong Kong govern-

ment for “Essential Service Corp.” (Training Officer Grade IV), then

transferred to the Nile Hilton as Executive Chef where he suffered

through Egypt’s Six Day War with Israel!

In mid 1969 John returned to Australia and opened the kitchen at 

St Kilda Rd Travelodge. “While I was there I went back to William

Angliss College to see some friends and they enticed me to start my

second career as an educator.” So

in 1970 he joined the Victorian Department of Education and until

1980 served as a trainer, classroom teacher, and Head of Foods 

Department at William Angliss College, overseeing 30 chef instruc-

tors and approximately 1000 students annually.

The transition to teaching wasn’t something John found difficult.

“All the time I’d been working in Hong Kong I had also been teaching

the crew, because they were brand new – it was the first thousand

bedroom hotel in Hong Kong, so I got a bit of ‘flying by the seat of my

pants’ training experience. Then later on, in Cairo, I had to teach because

all the European heads of department quickly went back to their own

countries when the Six Day War started, and I had to bring up the

standards because no one else had done anything there for 10 years.”

After two years’ training in Melbourne, John received his Trade

Instructors Certificate, which he followed up with a Teaching Diploma.

In 1980, he had the opportunity to be involved with the opening of

the Hong Kong Polytechnic Hospitality School, serving as Senior 

Lecturer in the Department of Institutional Management and Catering

Studies and becoming Principal Lecturer in 1982. 

In 1984, John came back to Australia as Curriculum Consultant to

William Angliss College in Melbourne. “I had done further studies at

EXTENDED STORY click ART ICLES
foodservicegateway.com.au



What’s the key to reducing your paper

napkin costs? Decreasing consumption

by customers.

Just imagine how much you could save

if each person took just one napkin

rather than a handful. Then think how

much those accumulated savings can

add up to over the course of months

or even years.

Now there’s an easy way to make this

happen – by using a Tork Xpressnap™ Dispenser, which dispenses

just one napkin at a time. 

An independently researched local study which compared Tork

Xpressnap to traditional napkin dispensers found that every food

outlet included in the study experienced a reduction in napkin usage of

25 per cent – with some outlets experiencing up to a 50 per cent reduction.

“The Tork Xpressnap Dispenser System provides genuine cost 

savings from reduced napkin consumption,” points out Jaimie Gardner,

Tork Product Manager – Tableware & Foodservice at SCA Hygiene

Australasia.

“Our research indicates this is a key area of concern for foodservice

businesses.  And not only will Tork Xpressnap save you money, it will

also reduce your waste, with less used napkins to clean up. 

“Tork Xpressnap napkins are high quality and the dispensers feature

contemporary, attractive design which will complement any profes-

sional foodservice operation.”

So confident is SCA Hygiene Australasia that the Tork Xpressnap

system will result in cost savings for any foodservice business, it is

willing to guarantee that you’ll enjoy at least a 25 per cent reduction

in napkin usage over 30 days of using Tork Xpressnap – or the company

will give you up to $250 back.*

And not only is Tork Xpressnap the most cost-effective napkin dis-

pensing system, it’s also the most hygienic. With only one napkin dis-

pensed at a time, customers take only what they need – preventing

unnecessary soiling of other napkins, and providing the peace of

mind that comes with a dispensing system that is clearly hygienic.

The Tork Xpressnap Dispensing System is perfectly suited for a wide

range of foodservice environments, from casual dining to high-traffic.

The system offers hygienic, one-at-a-time napkin dispensing across a

range of models including a portable Stand Dispenser for high traffic

areas which can be placed on the countertop or wall-mounted, an

easy to use and refill Counter Dispenser featuring an innovative

stackable ‘nesting’ design, a stylish Tabletop Dispenser suitable for

casual dining environments, and the new Café Dispenser for smaller

tables and counters where space is limited. �
*When compared to your traditional napkin dispensers and single ply dispenser napkins. Actual

results may vary. SCA guarantees at least a 25% reduction in napkin usage. Up to $250 money

back guarantee. For full terms and conditions visit www.tork.com.au/xpressnapguarantee.

YOUR CHANCE TO WIN $5000
Tork is giving foodservice professionals the chance to

win $5000 – simply fill out their short foodservice
hygiene survey to enter the draw. Full details at:

foodservicegateway.com.au
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Cut down your napkin costs with Tork
Xpressnap Dispenser System

Additionally, the tenderizing properties

of Soy Sauce make it ideal for use in

many non-Asian, meat-based dishes. In

soups, casseroles and gravies, Kikkoman

Soy Sauce will help bring out the full

flavour of the meal. Use it in place of salt

and you’ll find it a great seasoning for

lamb shanks, in spaghetti, on pizzas –

the only real limit is your imagination!

New Kikkoman Gluten Free Soy Sauce is available from foodservice

distributors in 1.6 litre bottles. Like all Kikkoman sauces, it’s made in

the authentic Japanese tradition – 100 per cent naturally brewed and

free from preservatives, colours, GM ingredients and artificial additives

such as sweeteners and chemically hydrolysed vegetable proteins.

Chemically manufactured sauces, which may take only a few days to

manufacture, can’t match the taste and presentation of traditionally

produced Kikkoman soy sauce which is naturally brewed for up to

six months.

In addition to the new Gluten Free Soy Sauce, Kikkoman also produces

Naturally Brewed Soy Sauce, Tamari Soy Sauce, Less Salt Soy Sauce

(43 per cent lower in salt than regular soy sauce), Certified Organic

Soy Sauce and popular Teriyaki Marinade. �

Gluten free soy sauce made in the 
authentic Japanese tradition

M O R E  I N F O click P R O D U C T S
foodservicegateway.com.au

Soy sauce is an essential ingredient in a wide range of Asian recipes.

Its origins go back to 17th century Japan, where the natural brewing

process for soy sauce was established. By the mid-18th century, the

city of Noda near what is now Tokyo had become a centre for soy

sauce production, led by the Mogi and Takanashi families who later

joined the Horikiri family to form Kikkoman – which together with

its forerunners has been producing soy sauce for 360 years.

Kikkoman opened its first overseas sales office in 1957 and overseas

production plant in 1972. Today it has three production plants in

Japan and seven abroad, and its product range is internationally

renowned for flavour and quality.

The latest addition to the Kikkoman range is Gluten Free Soy Sauce,

making it easier to offer gluten free choices to your customers.

Made with rice flour instead of wheat, Kikkoman Gluten Free Soy

Sauce complies with the Food Standards Code of Australia for gluten

free products and has been approved by the Coeliac Society of Australia

as suitable for people with coeliac disease. 

Just like regular soy sauce, Kikkoman Gluten Free Soy Sauce is a

versatile, all-purpose seasoning and flavour enhancer suited to a wide

range of applications and cuisine styles.
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Andrew chooses GLAD for its consistent quality
“I find that all the Glad
products are fantastic quality”
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Andrew Dawes is one of the smart foodservice professionals 

who’ve recognised the benefits of choosing the Glad range for 

their business.

Andrew runs The Butcher’s Café in the beachside Sydney suburb of

Fairlight, near Manly. Six and a half years ago he purchased the

butcher store in Fairlight’s little strip of shops, and three years later

took over the shop next door.

“We wanted to really expand the business, so we cut through a couple

of walls to join the premises together, and opened originally as a

gourmet deli,” Andrew explains.

“We had a coffee machine too, and we found that the coffee and food

part of the business took off. We soon realised we had a great business

opportunity here, because there are very few cafes in the nearby area,

and plenty of street parking. 

“Being attached to the butcher business, we went with the Butcher’s

Café name, and naturally we make meat a focal point of the menu. 

“We serve slow roast lamb, steak sandwiches, wagyu burgers – plenty

of meat-based meals.”

The decision turned out fantastically well for Andrew and his team,

with business soon booming. Andrew attributes this not only to the

location but also his commitment to using only top quality products.

This extends beyond simply choice cuts of meat and fresh ingredients

for the meals, to also include choosing the best available food man-

agement and storage products – such as Glad Wrap, Glad Bake, Glad

Foil and Glad Go-Between. 

“Glad Wrap is great for meat because it’s airtight, sealing in freshness

and flavour for safe longterm storage,” Andrew explains. 

Made from polyethylene to prevent freezer burn and odour transfer,

Glad Wrap is suitable for use in microwave ovens and won’t taint

cheeses or oily foods.

Glad Foil comes in an All-Purpose grade ideal for covering pans, 

lining trays and preventing freezer burn of foods, while the Heavy Duty

grade is suitable for wrapping bulky goods and oven heating/cooking.

It’s also available in Extra Heavy Duty  for such applications as wrapping

meats on the bone and longer term storage. In all cases the metallic

barrier seals in freshness and flavour and ensures even spread of heat

without burning. “We cover our slow roasts with Glad Foil as it helps

ensure a nice, even browning and consistent cooking,” Andrew explains.

He also uses Glad Bake, which features a silicone coating on both

sides to prevent food from sticking, to line cake trays. “We cook our

own chocolate brownies, quiches and cakes and the high quality of

Glad Bake is tough enough that it won’t tear or crumble.”

Available in specially designed widths to fit conventional bakers’

trays, Glad Bake is heat resistant to 230°C.

Glad Go-Between is ideal for placing on top of food in the bain marie

or heating cabinet for protection prior to serving. Placed between 

layers of food prior to freezing, it makes portion control easier: 

allowing you to remove and defrost as much or as little as you need

when you need it.

“I find that all the Glad products are fantastic quality,” Andrew says.

“There are lots of competitor products on the market and some of

them are cheaper, but we always choose Glad

because of the consistent quality – you know

it’s going to work. And like many people in

the business I use it at home too.” �
Scan me with your smartphone to 

visit the Clorox Commercial website.
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Andrew separates steaks with Glad Go Between

M O R E  I N F O click P R O D U C T S
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Whether you’re creating an antipasto plate, looking for

quality chargrilled, fire roasted and marinated vegetables

which you can use as cooking ingredients or meal accom-

paniments, or wanting a high quality alternative to your

everyday pestos and tapenades – you’ll find all you need in the

extensive Bamboleo range.

Bamboleo antipasto, pestos and tapenades are ideal for a wide variety

of applications, across Italian, French and Middle Eastern cuisine and

much more. 

Bamboleo products are made to traditional recipes using the highest

quality ingredients – backed up by the production expertise and long-

standing commitment to excellence of Baxters Foods, whose rich 

heritage dates back to its founding in Scotland in 1868.

No wonder then that Bamboleo is the preferred choice for many of

Australia’s top cafes, delis, pizzerias and restaurants.

Graeme Gledhill, owner and Head Chef of Elevation restaurant in the

foothills of Victoria’s Dandenong ranges, is just one of many food-

service professionals who are staunch proponents of the Bamboleo range.

As its name suggests, Elevation is perched up on top of a hill, 

with glass walls showcasing the view for diners. The restaurant seats

150 and can cater for up to 300 people with cocktail parties and 

Australian producer Huon Aquaculture grows and farms some of the

finest salmon in the world and is widely acknowledged as an 

innovator in all aspects of salmon production.

The company’s reputation has been built on the superior quality of its

products, which can be directly attributed to its innovative salmon

farming philosophy.

“We raise the salmon in a way which mirrors their natural life in 

the wild,” Huon General Manager – Sales & Marketing Gregg

Flower explains.

“Our aim is to create a stress-free environment for the fish, which re-

sults in the best possible quality product on the consumer’s plate. Our

farms have the lowest stocking densities in the world and the biggest

enclosures – 99 per cent water to 1 per cent fish. This ensures they are

raised in a pristine environment.”

The harvesting system co-designed by HUON has been designed to

minimise stress to the fish and has been recognised by the RSPCA in

Britain as an award-winning humane process. It’s another example of

Huon’s commitment to delivering the best possible quality.

“We do have a genuine love of our product and we believe that our

focus on maintaining quality at each step is what sets us apart from

the competition,” Gregg emphasises.

For the foodservice market, Huon offers a wide range of hot and cold

smoked salmon products. 

In all cases the fillets are dry salted and left to cure for at least 24 hours,

then smoked with redgum logs for a further 24 to 48 hours according to

a traditional slow-smoking method, which ensures the smoke flavour

infuses throughout the flesh without creating a burnt, crusty texture on

the outside which can be the case with faster, modern smoking methods.

Huon is best known for its Banquet Slice Tasmanian Smoked Salmon,

which has won the Champion Salmon Product at the Sydney Royal

Easter Show two years running and has just been awarded a Gold

Medal at this year’s Hobart Fine Food Awards, where last year it won

Champion Product in Show and Champion Seafood product with a

perfect score of 100 points. 

Huon’s cold smoked range also includes Premium Smoked Salmon and

A Grade Smoked Salmon. And for those looking for a hot smoked

product, Huon Hot Smoked Fillets come boneless and ready to serve

in Plain Smoked, Sweet Chilli and Lemon Pepper varieties. �

functions. Graeme describes the menu as “modern Australian cuisine,

with some provincial Greek and Italian thrown in, as well as lots of

tapas dishes.”

Elevation’s signature dish is Chicken Elevation, a chicken breast

stuffed with brie cheese and Bamboleo Semi-Dried Tomatoes. 

“We also use Bamboleo Semi-Dried Tomatoes in several other menu

items – in our Mediterranean pizzas, in an oven roasted vegetable

pasta dish, and as a tapenade on our stuffed anchovies rolled in 

prosciutto,” Graeme says.

“I’ve been using Bamboleo Semi-Dried Tomatoes for at least six

years,” he says. “I’ve tried other brands but Bamboleo is definitely the

better product. The quality is more consistent and we can also utilise

the leftover oil and mixed herbs as a marinade for other recipes.”

Graeme describes the flavour of Semi-Dried Tomatoes as “a sharper

flavour than the standard sundried tomato. It’s a more concentrated,

natural tomato flavour which is ideal for a wide range of recipes.

“And Bamboleo Semi-Dried

Tomatoes are just

a great product

at a great price

point.”

In addition to Semi-

Dried Tomatoes, the

Bamboleo antipasto

range includes char-

grilled red capsicum, egg-

plant, zucchini, artichoke,

pumpkin and an antipasto

mix selection; fire roasted cap-

sicum in red, yellow or mixed va-

rieties; marinated capsicum, eggplant and artichokes; marinated

olives available in kalamata, natural whole green, natural whole

black, and pitta kalamata style varieties; and sundried tomatoes

available whole, in strips, or diced. All are available in 2kg resealable

rectangular leak-free tubs designed for bulk storage and ease of use.

Bamboleo also offers Black Olive Tapenade in 2 litre buckets and

pesto in basil, sundried tomato, capsicum and coriander varieties. �

Unlike some competitor products, all Bamboleo
chargrilled vegetables are marinated in canola
oil, herbs and spices prior to chargrilling to
provide a superior infusion of flavour.
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Taste the difference 
with Bamboleo

Award winning HUON slow smoked salmon
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The smart foodservice professionals know that choosing McCain A

Grade Fries gives them an advantage over their competition – enabling

them to serve superior quality fries at a competitive price.

This is just one example of the McCain Foodservice Advantage – from

which any foodservice business that deals with McCain can benefit.

McCain offers you an ongoing advantage in your day to day opera-

tions, not only by providing you with quality products such as A Grade

Fries, but through regular face to face service from the McCain field

sales team, along with further value-added support such as access to

innovative concepts and services that help, educate and inform.

A further bonus is free membership of the My McCain Fries 

Advantage Program, which is first and foremost a way of rewarding

foodservice operators for rewarding their customers with the best

quality fries available.

“McCain A Grade Fries are a better choice in every way,”

points out Rebecca Lowth, McCain Foodservice Marketing

Manager for Australia and New Zealand.

“They not only taste better, which ensures customer satisfaction

and helps boost repeat business – they also give greater yield

per kilo, reducing your stock and labour requirements, and

contain more potato solids which means they’ll absorb less oil

than lower grade fries. This helps extend the life of your cooking

oil, reducing the costs associated with frequent oil replacement.

“McCain A Grade Fries also present beautifully, offering consis-

tent size and appearance that’s free of blemishes or black spots.

“And as a further benefit, every time you buy McCain A Grade Fries

you can earn rewards points in the fantastic My McCain Fries 

Advantage Program.”
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McCain Fast Fry 10mmMcCain Freeze Chill 10mm McCain Beer Batter Fries McCain Freeze Chill 13mm McCain Straight Cut 13mm

McCAIN offers foodservice m

Advantage products – which can be viewed online or

downloaded as PDFs.

It also features full contact information for the McCain

Foodservice Advantage sales team and is set to include

information on upcoming promotions, news and events

as they come to hand.

To sign up for the exclusive members’ content, visit the website today

at www.mccainfoodservice.com.au – and take full advantage of all

that McCain offers its foodservice end-users! �

Any and all McCain A Grade Fries – from the latest range additions

such as Sweet Potato 10mm Straight Cut fries, Beer Batter 10mm Fast

Fry and Cream Flesh 10mm Straight Cut, through to the established

favourites like 10mm Fast Fry, 13mm Straight Cut, Cream Flesh 13mm

Straight Cut, Beer Batter Steakfries, Beer Batter 13mm Straight Cut,

Freeze Chill 10mm and 13mm Straight Cut and Seasoned Wedges –

are included in the program.

This means you can earn rewards points by purchasing any of the above

products. Just register online at www.mymccainfriesadvantage.com.au,

collect the rewards tokens from each carton, and when you’ve accumu-

lated 50 to 100 fill out the submission form on the website to redeem

your tokens for a fantastic range of products including electrical

items, sporting goods, food

and wine, accommodation, phones, plasma screen TVs,

cameras, movie vouchers, family items, toddler’s toys, kitchen utensils

and much more.

“This terrific program is just one great example of the genuine advan-

tage foodservice operators gain from doing business with McCain,”

Rebecca points out.

“Another is the new McCain Foodservice website, which offers detailed

information on products, news and promotions, and additional exclu-

sive content including professional and product application advice.”

The website includes relevant nutritional information, pack sizes and

configurations and storage requirements for all McCain Foodservice

M O R E  I N F O click P R O D U C T S
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arket an A Grade advantage!
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Fish and Chips
Fish served with McCAIN 13mm Straight Cut



NESTLÉ Dessert Mixes can be pre-

pared as tasty desserts on their own,

as toppings or dressed to serve as an

exotic finale to any meal. These gluten

free, low GI desserts are designed to

appeal to children, adults and seniors

alike and can be used as a base to

make complex desserts in just minutes,

saving you valuable preparation time.

The latest addition to the NESTLÉ

Dessert Mix range is Panna Cotta which

creates a smooth, restaurant quality

dessert. It’s made to an authentic Italian recipe and like all NESTLÉ

Dessert Mixes is quick and easy to prepare. Just mix milk and cream

in a pan, bringing the mixture to boil while stirring, then remove

from the heat and whisk in NESTLÉ Panna Cotta Dessert Mix until

fully combined (approximately one minute). Then pour into dishes to

cool, and chill until set.

Each 2kg tub (prepared with 6.6 litres of cream and 6.6 litres of milk)

produces 160 servings. 

You can serve NESTLÉ Panna Cotta Dessert Mix plain, or add ingre-

dients and accompaniments of your choice to create a signature dish.

Either way, it makes a smooth, creamy, restaurant quality dessert.

Originating in the Piedmont region of northern Italy, Panna Cotta is

known for its versatility – it can be used as a base for a wide variety

of flavourings and decorations, including berries and fruits – and

cost-effectiveness, and now with NESTLÉ Panna Cotta Dessert Mix,

preparation is quicker and simpler than ever before. 

In addition to NESTLÉ Panna Cotta Dessert Mix, the range also includes:

• Mousse Dessert Mix – available in Chocolate, Caramel, Citrus,

French Vanilla, Hazelnut, Mango, Mixed Berry and Strawberry

Flavours

• Crème Brûlée Dessert Mix 

• Crème Pâtissiére Mix

• No-Bake Egg Custard Mix

For more information on the NESTLÉ Dessert Mix range, including

recipe ideas, visit www.nestleprofessional.com. �

MORE INFO click PRODUCTS
foodservicegateway.com.au

Nestlé Dessert Mixes
ideal for every day
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raw and cooked Turkey Buffes, oven roasted

and smoked products and turkey smallgoods.

Some of the most popular products are:

Ingham Fully Cooked Turkey Half Breast:

deboned for convenience and available in

Oven Roasted and Sweet Herb & Mustard

varieties. You can reheat it and serve hot or

simply slice and serve cold – either way

your customers will love the succulent

flavours of 100 per cent Australian turkey

breast while you’ll appreciate the fact that

there’s no wastage.

Turkey Carvery and Turkey Thigh Roast:

Made from premium marinated Australian

turkey breast or thigh meat, these come

ready to roast and are easy to cook and serve.

Their consistently attractive

presentation and tenderness

makes them an ideal choice

for bistros, cafes and restau-

rants alike.

Turkey Buffe: Available in

both Oven Roasted and

Smoked varieties, Ingham

Fully Cooked Turkey Buffe

is made from premium Aus-

tralian turkey breast with

the first wing joint attached

and comes ready to slice

and serve, hot or cold, with

no wastage.

Natural Australia Redgum Smoked Turkey Breast: The succulent

taste of turkey breast on the bone smoked with natural Australian

redgum timber is one your customers are sure to appreciate. It’s another

Ingham turkey product designed for maximum convenience and min-

imum fuss: no wastage, ready to heat, slice and serve.

The extensive Ingham range, backed up by the company’s commitment

to high production levels, means Inghams has the ability to satisfy all

orders – but even so, it’s wise to stock up sooner rather than later. �
With the warmer months fast approaching, it’s already time to start

planning your summer menu offerings – and there’s no better time

than the present to make sure you’re stocked up for the festive season.

Turkey is a menu mainstay for Christmas feasts and end of year cele-

brations, so beat the rush by getting your turkey orders in early.

As Australia’s premier poultry supplier, Inghams has made it easy to

find turkey products that fit the needs of foodservice professionals

across the full spectrum of the market. 

No matter what type of foodservice establishment you work in – from

a café, pub or club bistro through to a five star hotel – you’ll find the

turkey product you need in the extensive Ingham range.

The comprehensive selection includes fresh whole turkeys for roasting,

Order your turkey 
NOW for Christmas.

WHEN IT COMES TO TURKEY,
INGHAMS HAS THE ANSWER
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