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My focus with this article is on the importance of
encouraging young people to enter into, then train
within a nurtured, indentured apprenticeship and
there after remain a passionate, committed, com mer -
cial cook. Unless this is properly recognised, there
will forever be a shortage of skilled cooks.

The indifference of management within the hospitality
and catering industry, their lack of support for training
both on and off the job, must be held responsible for
the current situation.

“Off the job” learning and instruction must be in a
controlled, disciplined, set aside, well-equipped area
and follow an industry-approved and fully-costed
curriculum. The staffing of any registered training
organi saiton must include certified, credentialed cooks,
ensuring the environment serves the apprentice with
appropriate learning experiences.

At the completion of their indenture and schooling,
competent commis cooks must have the required
knowledge to gain employment in any food prep ara -
tion kitchen, not just that knowledge required for the
narrow, inhouse needs of the training organisation.

A registered training organisation with approved,
teacher-trained staff, following the industry-approved
curriculum, must deliver every aspect needed to set
up the apprentice with the required technical skill,
and – just as importantly – a desire for further
education to ensure his or her lifelong betterment.

Apprentices do not employ apprentices. That is the
prerogative of management, who must have the better -
ment of commercial cookery as their top priority.                           
•The author wishes to point out that the above is his own personal
view and should not be regarded as necessarily representative of the
view of the Australian Culinary Federation, Les Toques Blanches,
L’Académie Culinaire de France [Australie] or Bocuse d’Or Australia.

The Black Hat
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Sign up to receive the 
latest foodservice news,

products and offers delivered
straight to your inbox.

Our second program investigates
substance abuse in foodservice, 
the impact of social media, and

arguments being advanced on both
sides in the leadup to the review 

of the Hospitality Award.
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Every kitchen has a story...

I AM CHEF gives you the
chance to share yours.

Jock Stewart was inspired to become 
a chef by the terrible boarding school 

food he ate as a boy. This year he
celebrates 50 years in the industry.
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Foodservice professionals
speak out about their business,
their philosophy and their use of
products featured in this issue.

Marine Product Marketing
Managing Director, Harry Peters
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“It’s been an amazing project – starting from a site
office and ending up with a multimillion dollar de-
velopment. It’s an extremely dynamic environment
and it’s been a wonderful experience watching all
the people around us grow.”

Aussies Abroad talks to Alan Orreal, Executive Chef at the massive
Resorts World Sentosa development in Singapore.

Aussies Abroad
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“At the time a lot of people were getting in-

to Spanish tapas, and we had grown up eat-

ing mezza which is very similar to tapas – it’s

all about sharing small plates of food – but

with Arabic flavours. So I thought if the

Spanish can showcase the idea of sharing

food, why can’t we – especially since that’s

what we’d always done at home.

“Middle Eastern food is very much about

the soul, about sharing, family gatherings

and so on. I knew my mum’s food was really

good and my sister is a fantastic cook, so I

asked them if they would be willing to be 

involved and they said yes.”

Carol says her mother’s recipes are used for

about 70 per cent of the menu at Almond

Bar, although she concedes some have been

tweaked, and new dishes have been added 

as well.

“Mum comes in and prepares some of the

dishes – she loves it, but she’ll also worry

sometimes if a customer asks for one of our

recipes, because it’s her own recipe we’re

giving away. She’s been cooking since she

was about 10 years old and came here from

Syria 40 years ago, and she’s so proud of what

we’ve achieved with the restaurant.”

The small restaurant and bar serves a range

of authentic Syrian mezza, along with cock-

tails and wines and since opening in August

2007 has built up a strong regular clientele.

Managing the restaurant is a change of career

for former high school teacher Carol, but, as

she told Foodservice Rep, it’s also the fulfil-

ment of a long-cherished goal.

“I had always wanted to be able to showcase

my mother’s recipes and food,” she remem-

bers. “I suppose it was a reaction against the

way that most people think of Middle Eastern

food as just kebabs, hommus and tabouli. I

wanted to get away from the ‘cheap and

nasty’ misconception and present a different

level of Middle Eastern cuisine, so people

could really appreciate it for what it is – very

time-consuming, labour-intensive and from

a grand tradition. It was all about educating

people about the true value of the food – it’s

not just something you eat late after a big

night out.”

While there are lots of Lebanese restau-

rants in Sydney, Carol says that by focusing

on Syrian mezza she and sister Sharon have

brought something new to the Sydney 

dining scene.

Almond Bar 
fulfils longtime

dream for 
sisters Carol 
and Sharon

Almond Bar in trendy inner-Sydney
Darlinghurst has been a labour of
love for sisters Carol and Sharon 
Salloum. Inspired by their Syrian her-
itage and the food, hospitality and
traditions remembered from their
childhood home, Carol (the owner/
manager) and Sharon (chef) have
successfully recreated a little slice of
Syria in Sydney – despite their lack of
past experience in foodservice.

3 ALMOND BAR FULFILS LONGTIME
DREAM FOR CAROL AND SHARON
This bar and restaurant in trendy inner-city
Darlinghurst has been a labour of love for
sisters Carol and Sharon Salloum 
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W E L C O M E
Once again we bring you a fresh
approach for this issue’s cover
story. Rather than focusing on a
seasoned professional with
decades of experience, we talk to
a woman who’s relatively new to
the industry, having started from
scratch with her own restaurant
after a career as a schoolteacher.
But being a foodservice newbie
hasn’t dented her confidence and
what really shines through in
our interview is Carol Salloum’s
passion, dedication and
commitment to her work.

Also this month we look at 
some exciting new products
which you’ll be keen to use in
both front and back of house –
such as four fantastic additions
to the McCain finger food range,
and the launch of Baxters
relishes into the Australian
foodservice market.

Enjoy the issue!
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Average Net Distribution
Nov 2010 - Nov 2011
22,918

Owner/manager Carol Salloum



Proudly Australian owned company Birch & Waite has been supplying

Australian foodservice professionals with its Whole Egg Mayonnaise

and Aioli Garlic Mayonnaise for more than two decades.

So if you’re looking for quality mayonnaise made with superior 

ingredients to ensure superb flavour, your first choice should be Birch

& Waite. All Birch & Waite mayonnaise products are fresh

chilled, which means they are free of the 

levels of preservatives and

acidity required for

shelf-stable products. 

That’s why the quality, flavour

and taste of Birch & Waite mayonnaise

is equal to that of fresh mayonnaise made

from scratch – saving you all the hard work.

Birch & Waite Whole Egg Mayonnaise is made according to a tradi-

tional family recipe and its fresh, rich and creamy flavours are the ideal

complement to vegetables, seafood and chicken dishes. It also makes

a superb base for your own sauces and dressings. Available in 2.3kg,

10kg and 20kg foodservice packs, Birch & Waite Whole Egg Mayon-

naise has a chilled shelf life of six months.

Birch & Waite Aioli Garlic Mayonnaise is prepared with superior 

ingredients including freshly crushed garlic and whole eggs and is a

versatile accompaniment to seafood, sandwiches, wraps and rolls. 

It can also be served as a dipping sauce with a variety of cuisine types.

Available in a 10 kg and 2.3kg pack, it has a chilled shelf life of 

six months.

Established in 1980, Birch & Waite manufactures all its products in an

efficient world class facility under stringent quality control procedures

accredited to local and international standards including HACCP

and ISO9001:2008 certification.

In addition to its mayonnaises, Birch & Waite also produces bulk

sauces including Rib Sauce and Tartare Sauce;

a range of dressings such as Balsamic Vinegar

& Olive Oil, Caesar, French Vinaigrette, Italian,

Sesame Soy and Thousand Island; portion

controlled desserts including Crème Caramel,

Custard, Creamy Rice Pudding with Cinna-

mon and Vanilla Bean Panna Cotta; and a selection of portion con-

trolled condiments including Salt & Pepper Combo; Apple Sauce;

Australian Honey; Maple flavoured Syrup and Tomato & Chilli Relish.

Birch & Waite products are distributed in NSW, Qld, SA, Vic 

and WA, and you can find a full list of state distributors at

www.birchandwaite.com.au.

So add Birch & Waite products to your kitchen today – and treat

your customers to superior quality and superb flavour! �
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“We have dim lights, Arabic
music playing in the background,

it’s a cosy and warm feel.”
Almond Bar is an intimate venue, seating around 40. “Everyone

shares, you bring the food out and it keeps going, everyone eats until

they’re full – there’s no set entrée or main. Once you’ve finished you

can have dessert – it’s very similar to what many people know from

their experience with tapas.”

Upon arrival, diners are presented with a selection of almonds on

homemade trays carved out of wood by Carol’s father. “We serve

four different types of almonds – smoked, cinnamon, chilli and natural.

The reasoning behind this, apart from the obvious tie-in with our

name of Almond Bar, is it’s part of our hospitality tradition. When we

were growing up and visitors came to the house, as soon as they sat

down they were always presented with nuts, pumpkin seeds or biscuits

with a drink – so we wanted to evoke that same spirit here.”

After dessert, the meal is rounded off with a selection of chocolate

coconut almonds which are served with the bill.

“It’s just part of our effort to create an authentic Syrian atmosphere,”

Carol says. “We have dim lights, arabic music playing in the background,

it’s a cosy and warm feel. The staff are happy and buzzing, and every-

one is friendly, genuine and down to earth. That’s how we all feel.”

Asked to describe the cuisine style, Carol says “There’s an arabic

spice called baharat which you’ll find used a lot in our cooking. It’s a

mix of seven different spices – probably the main ingredient people

can pick is cinnamon. The flavours of cinnamon, paprika, cloves and

pimento permeate through a lot of our food. It’s not hot – a lot of

Birch & Waite serves
up superb mayonnaise
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people think it might be like Indian or Thai, which uses a lot of chilli.

But we don’t do that – Syrian food is spicy, but without the heat.”

Carol says the whole family is proud of what she and Sharon have

achieved with the restaurant, but concedes that as a foodservice newbie,

the process was a steep learning curve for her.

“I did do a few years of research at the outset, but it was the setting

up of the restaurant rather than the actual running of it which was the

hardest part. I had to refit the whole restaurant and there was so much

legislation to get through – the Food Authority and Liquor Licensing

people and so on. It was unbelievably difficult at times. Also, I don’t

think being female was on my side – some people think they can walk

all over you. I had to put up with people thinking that if they ex-

plained something to me, I wasn’t going to get it, but I had done the

research so I knew what was going on before they could pull the wool

over my eyes. That was the hardest part.”

Her advice to anyone thinking of setting up their own restaurant:

“Just do your research, talk to people – anyone in the industry. Having

my family on my side has made everything so much easier, because

we don’t have to rely so much on casual staff. My mum works some-

times, my sister’s in the kitchen, we have a cousin working here too – if

I need a family member to step in and help, then they do. For someone

like me who came from outside the industry, that support has made

all the difference.” �

Chef Sharon Salloum



NOW EVERYONE CAN ENJOY
FULL FESTIVE  FLAVOURS – THANKS
TO GRAVOX GLUTEN FREE GRAVY 
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Designed for quick and convenient

everyday use, it’s easy to prepare – just add water. The ideal kitchen

standby, perfect for small operations or ready-to-order-menus.

Gluten and wheat free, 99 per cent fat free and bain marie stable for

up to four hours.

Gravox Demi Glace (7.5kg): the consummate base for all dark sauces

including pepper, red wine, diane, mushroom, Bordeaux and Madeira.

Made to match the flavour of Larousse Gastronomique demi glace

which takes 12 hours to prepare! Also suitable as a standalone general

purpose sauce. Gluten and wheat free with no added MSG, 98 per

cent fat free, and bain marie and freeze-thaw stable.

Gravox Chicken Booster (2.5 and 8kg): the natural flavour of roast

chicken complemented by sweet onion and herbs to boost the

savoury notes of dishes such as casseroles, pies and soups. Make up

as a liquid stock or use dry as a seasoning. Gluten and wheat free with

no added MSG.

Gravox Beef Booster (2.5 and 8kg): a rich, savoury beef flavour to

add depth and enhance the taste of dishes including casseroles, pies

and soups. Complements not only beef but a wide range of meat dishes.

Gluten and wheat free with no added MSG.

Gravox Vegetable Booster (2.5kg): a natural flavour profile of mixed

vegetables and herbs. Ideal for casseroles, pies and soups. Can be made

up as a liquid stock for broths and perfect for vegetable-based meals.

Gluten, wheat, lactose and diary free, suitable for vegans, with no

added MSG. �
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What could be worse for your customers than having to go without

the traditional fare of turkey and rich, smooth gravy this festive season?

Yet that’s the unfortunate choice that many will be forced to make if

you serve regular gravy made from wheat flour, which contains gluten.

But there is a way to ensure that none of your customers misses out

on the full Christmas feast with all the trimmings. That’s to use

Gravox Celebration Gravy, which has been designed specifically for

festive season meals and – like the other gravy mixes in the Gravox

range – is 100 per cent gluten free.

This smooth, rich, savoury gravy has been developed to complement

the flavours of festive season meats such as roast turkey, pork and

chicken and features herb notes of sage and thyme – the traditional

accompaniments to Christmas fare. 

Not only is Gravox Celebration gravy gluten free, it’s also wheat free

and 98 per cent fat free, bain-marie stable and free of artificial

flavours – all of which has been achieved with no compromise on

taste. So you can serve it with confidence to all your customers – even

those with wheat or gluten intolerance.

In addition to Gravox Celebration Gravy (available in 2.5kg packs),

the Gravox gluten free range includes: 

Gravox Gluten Free Rich Brown Gravy (2.5 and 7.5kg): designed for

broad appeal, suitable for all meats particularly roasts and beef dishes.

Gluten and wheat free, 98 per cent fat free with no added MSG, bain

marie and freeze-thaw stable.

Gravox Chicken Gravy (2.5 and 7.5kg): an ideal complement to the

subtle flavours of chicken, turkey and pork, featuring savoury, roasty

notes that enhance the taste of white meats. The perfect choice for hot

chips. Gluten and wheat free and 98 per cent fat free.

Gravox Instant Gravy (2.2kg): a consistent quality gravy with rich

roast meat flavours and ultra-smooth texture to ensure broad appeal.



Count on100 Islands
Whole Cooked Prawns for quality

The Professionals Choice

FOODSERVICE

MORE INFO click RECIPES
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With the holiday season and summer
months fast approaching, Whole Cooked
Vannamei Prawns from 100 Islands are a
must-have on the menu. Ideal for seafood
buffets, in salads, as an appetising entrée
or main meal accompaniment, they feature
the finest quality, colour, texture and taste.

The first live harvest, whole cooked

tropical white prawns made avail-

able to the Australian foodservice

and retail markets, 100 Islands

Whole Cooked Vannamei Prawns

are carefully harvested by hand to

ensure they are delivered alive for

processing. Within an hour of har-

vest, they are cooked and processed

in accordance with international

standards including HACCP, GMP

and ISO 2200:2005.

Following cooking, the prawns are cooled according to a modern

sanitation process, then shock-frozen at -60 to -70°C, to ensure they

retain their fresh, sweet flavour.

100 Islands Whole Cooked Prawns are marketed by Marine Product

Marketing, whose managing director Harry Peters – a longtime 

advocate for quality imported seafood – has a relationship with Surat

Seafoods and Surapon Foods PCL that extends back over 25 years.

“Australians consume more prawns than any other type of seafood,

and demand currently outstrips domestic supply many times over,

hence the need for quality imported product,” Harry points out.

100 Islands Whole Cooked Prawns are imported from Thailand,

which has been a major producer and exporter of prawns for more

than two decades. 

Its farming and production processes adhere to international envi-

ronmental and food safety standards, and each step of the production

process is monitored by the Thai Department of Fisheries (DOF). The

prawns are bred from Specific Pathogen Free (SPF) broodstock and

raised in nurseries according to Good Aquaculture Practice (GAP)

principles, as certified by the DOF. 

“The fact that 100 Islands Vannamei prawns meet all the relevant en-

vironmental and safety requirements such as GAP standards and Code

of Conduct certification is your assurance of quality,” Harry says. �

a good source

of pro tein and

approved for sale in

school canteens. 

Ingham Roasted Chicken Meat has

been prepared according to strict 

hygiene regulations including a “hold

and release” program. 

It’s a healthy, safe alternative to using

raw chicken meat and will alleviate

safety concerns about cooking and

reheating chicken.

You can find a great selection of

Roasted Chicken Meat recipes, 

inclu ding Chicken Fettucine,

Chicken Hokkien Noodle Soup and Chicken Caesar Salad on the 

Inghams Foodservice website at www.inghamsfoodservice.com.au.

So when you want Roasted Chicken Meat that presents attractively

and tastes great, without the hassle of from-scratch preparation – 

Inghams has the answer! �

M O R E  I N F O click P R O D U C T S
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Inghams Roasted Chicken 
Meat comes ready to serve!

Inghams makes it easy to have roast chicken

meat on hand whenever you need it –

with out all the time and trouble of cooking

raw chicken then slicing and dicing, and

without the storage hassles.

Ingham Roasted Chicken Meat comes ready-

roasted in three convenient cuts – Sliced,

Short Sliced and Diced – and has been individually quick frozen (IQF)

in resealable zipfresh bags for maximum hygiene, safety and ease

of storage.

All you have to do is open the zipfresh bag, use only what you need at

the time, and store the rest in the freezer until required. Thanks to the

IQF process, the meat will free-flow from the bag, making portion

control easier and preventing wastage.

Ingham Roasted Chicken Meat is fantastically versatile – you can use

it in pies and pastas, as a soup ingredient or a pizza topping, or in

sandwiches, salads, wraps and rolls. 

It’s designed to be quick and easy to use: just thaw in the refrigerator

overnight or use frozen - the meat will defrost quickly once served,

helping to keep cold meals such as salads and sandwiches cool and fresh.

Made from 100 per cent Australian chicken with no artificial colours

or added preservatives, Ingham Roasted Chicken meat is gluten free,



New Baxters foodservice range gives
your customers a taste to relish!

Famous for the quality and taste of its retail products, Baxters Foods
boasts a rich heritage dating back to its founding in Scotland in 1868.

F O O D S E R V I C E  R E P 1 0

And today, 142 years later, it’s still a family-owned company whose

new products and recipes are carefully developed under the personal

guidance of Audrey Baxter and her dedicated team of professional

chefs. Every recipe is tasted by the Baxter family and no product is

made available until it meets their exacting standards.

Now this highly respected food manufacturer is making its mark in

the Australian foodservice sector.

lished ourselves as the market leader,” says Baxters Foods Australia

Managing Director John Lochery. 

“Now Baxters is setting out to duplicate its retail success in the food-

service sector – by offering professionals a selection of relishes which

match our retail range in taste, quality and commitment to the highest

manufacturing standards.

Like all Baxters products, Baxters Relishes are made from only the

highest quality ingredients and they’re free from artificial flavours,

colours and preservatives.  

So stock up on the new Baxters foodservice relish range today – and

give your customers a terrific taste of long-established quality! �
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Because taste matters.

f o o d s e r v i c e

Baxters Foods is the company behind the well-known and reputable

Bamboleo and Argent’s Hill brands of pestos, tapenades and antipasto

– brands which have established themselves as the top choice of many

foodservice professionals.

And now you can also find the Baxter’s name on a new range of quality

relishes specifically developed for foodservice applications.

Developed in Australia and manufactured in Melbourne using local

and imported ingredients, the new Baxters foodservice relish range

comes in 4 x 2kg stackable, vacuum-sealed resealable tubs for ease of

storage and maximum convenience. 

The selection includes four varieties, three of which are unique to the

Australian foodservice market:

Tomato Relish – makes a superb complement to the rich flavour of an

Aussie beef burger

Beetroot Relish – the easy way to add rich, succulent flavour to 

sandwiches

Sweet Chilli Relish – the perfect choice for chicken wraps and rolls

Cranberry & Onion Relish – the classic accompaniment to turkey

and the ideal condiment to stock up on for the coming festive season

“For the past 40 years Australian retail consumers have been able to

enjoy Baxters chutneys and relishes, and over that time we’ve estab-



Take a fresh look at mashed potato
As the foodservice market becomes
ever more competitive, the smart oper-
ators are seeking out quality products
which will save them time and money,
without compromising on taste.
MAGGI WHOLENESS Gluten Free Mashed Potato Instant Mix is a

terrific example, delivering deliciously smooth and creamy mashed

potato without the need to peel and chop potatoes – all the work has

been done for you!

packaged, with sampling conducted to test for salt and sugar content

and, of course, taste.

The result is an instant, easy to prepare mashed potato mix made

from real potatoes. The MAGGI range is renowned for quality time and

labour saving products which don’t compromise on taste and MAGGI

WHOLENESS Gluten Free Mashed Potato Instant Mix is a case in point.

All you have to do is add recently boiling water (20 litres for a 4kg

mix) and whisk until thick and creamy. For a richer, creamier mash,

you can add butter and margarine. 

MAGGI WHOLENESS Gluten Free Mashed Potato Instant Mix is

available in 4kg and 7kg packs. It’s 99 per cent fat free, free from

MORE INFO click PRODUCTS
foodservicegateway.com.au

Ask your Nestlé Professional rep for a copy of the
MAGGI Mash Miracles recipe collection.
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Mashed potato is a staple ingredient that has stood the test of time,

but if you think it can be a little dreary, think again.

The MAGGI Mash Miracles recipe collection showcases the many

applications of mash, providing some terrific inspiration for your menu

planning – and proving that with the right recipes, mashed potato can

be a vital component of sophisticated, tasty and healthy meals.

MAGGI WHOLENESS Gluten Free Mashed Potato Instant Mix comes

to you “straight from the field”, packed full of quality and flavour.

Production starts with the harvesting and sorting of potatoes – and

naturally only the best potatoes are selected for processing. These are

peeled in a high-pressure steaming process, spray-cleaned and cut into

slices in a large spinner.

The slices are cooked, mixed and pressed through a sieve to create

mashed potatoes, which are then dried so the flakes fall from the sieve

and are blown through a mill to land on an inspection belt, where

their moisture content is checked.

From the finishing dryer, the dried mashed potato mix is sent to be

gluten and MSG, well-seasoned and a source of fibre, with an 18 month

unopened shelf life (no refrigeration required) which means it’s suitable

for dry shelf storage.

MAGGI WHOLENESS Gluten Free Mashed Potato Instant Mix is

bain marie stable and light and fluffy when prepared.

So take a fresh look at mashed potato and explore its versatility –

with a little help from MAGGI! Try MAGGI WHOLENESS Gluten

Free Mashed Potato Instant Mix today, and be sure to ask your

Nestlé Professional rep for a copy of the MAGGI Mash Miracles

recipe collection. �



If you’re working at a pub or club bistro, in function or event catering,

or in a café or hotel, you’ll be well aware of the customer demand for

flavoursome finger food, which grows especially strong over the summer

months and festive season.

Which makes now an ideal time of year for McCain Foodservice Advan-

tage to introduce the latest additions to its finger food range. 

The new products are:

Battered Corn Nuggets – unique to the Australian market, these

are sweet corn kernels coated in crispy batter and make the perfect

bite-sized snack. In addition to their appeal as a finger food, their

sweet taste makes them suitable for use in desserts.

Jalapeño Cream Cheese – jalapeño pepper halves filled with

cream cheese and coated in a crunchy potato crumb, these are the ideal

bar snack with strong visual appeal. The distinctive flavour combina-

tion of jalapeño with cream cheese has already proved very popular

in the US and is likely to be just as big a hit in the Australian market.

Green Curry Shrimp Balls and Salsa Shrimp Balls – made

with real shrimp filling and authentic Asian flavours, both varieties

feature an appealing texture and mouthfeel and the superb taste that

you expect from McCain. They’re versatile enough to serve in a num-

ber of ways – on their own with a selection of dipping sauces, as part

of a seafood platter, or skewered and served with a tasty marinade, to

name just a few.

All four new products complement the existing extensive appetiser

selection available from McCain Foodservice Advantage and have

been designed to meet professional requirements across the spectrum

of the foodservice market.

For further details on the McCain Foodservice Advantage product

range, visit www.mccainfoodservice.com.au today. You’ll also find

news, details of upcoming promotions and exclusive member content

such as professional and product application advice – all designed to

help you take full advantage of all that McCain offers its foodservice

end-users! �

Get the best from
your fries with free
McCain guide!

As part of its ongoing commitment to

providing foodservice professionals with

value added support materials that

give a competitive business advantage, McCain

has produced a “Good Fry Guide” now available on DVD.

It features a comprehensive range of advice on how to get the

best out of your potato fries in taste, quality and appearance –

from storage through to serving.

The invaluable information includes details on how to store

frozen fries at the correct temperature, how to ensure the best

results in presentation of your cooked fries, and how to get the

best out of your frying oil – with helpful tips such as only top-

ping up the oil when the fryer is off and the oil has cooled, and

regularly checking the fryer temperature.

The competitive advantage that the McCain Good Fry Guide

represents is matched by the superior qualities of McCain A Grade

Fries. Not only do they give greater yield per kilo than B grade

fries, but their higher levels of potato solids helps extend your oil

life, reducing the costs associated with frequent oil replacement.

When plated and served, McCain A Grade Fries are free of

blemishes and black spots, offer a consistent size and appearance,

and taste great – ensuring customer satisfaction, thereby encour-

aging repeat business.

Of course if you already use McCain A Grade Fries, you’ll be

familiar with the above advantages – but a careful study of the

Good Fry Guide will give you a further competitive edge! And

everyone who sells fries can benefit by familiarising themselves

with the free advice contained in the Guide.

To take full advantage of the insights, tips, hints and essential

information, request your free DVD today via the net at

www.mccainfoodservice.com.au.
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Expand your foodservice
advantage with new McCain

finger food selection

FREE DVD

TOP TO BOTTOM: BATTERED CORN NUGGETS, GREEN CURRY SHRIMP BALLS, JALAPEÑO CREAM CHEESE and SALSA SHRIMP BALLS
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