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No matter how big or small the celebration, Ingham 
have got all your Christmas turkey needs covered.  
From raw whole birds to Oven Roasted Bu� és, from 
ready-to-serve Oven Roasted Double Breasts to Herb 

& Mustard Half Breasts, you’ll � nd the right turkey 
product to suit your needs. 
So when it comes to talking turkey at Christmas... 
Ingham has the answer.

Frozen Self Basting Whole Turkey   7002400

Christmas is coming. Let’s talk Turkey. 

Oven Roasted Turkey Bu� 
7710100

Herb & Mustard Turkey Half Breast 
7720100

have got all your Christmas turkey needs covered.  
From raw whole birds to Oven Roasted Bu� és, from 
ready-to-serve Oven Roasted Double Breasts to Herb 

Oven Roasted Turkey Bu� Turkey Half Breast
7770100

ready-to-serve Oven Roasted Double Breasts to Herb Ingham has the answer.

Herb & Mustard Turkey Half Breast 

QLD 07 3380 4400     NSW 02 9826 4932     VIC 03 5971 3200     SA 08 8280 6666     NT 08 8988 1076     WA 08 9441 4200     TAS 03 6269 0200
www.inghamfoodservice.com.au
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ONLINE PLATFORMS  
Take advantage of our two online  

platforms featuring exclusive digital content: 

www.foodservicegateway.com.au 

 www.hellofoodservice.com.au
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W E L C O m E
The centrepiece of this issue 
is our report on how to 
cater for the special dietary 
requirements becoming ever 
more commonplace among 
your customer base. 
As it’s obviously not possible 
to cover every variation, we’ve 
chosen to focus on the most 
prevalent requirements - which 
you can read more about 
starting on page 8.   

A LIFE BUILT ON PASSION
Renowned master sushi chef Hideo 
Dekura has spent more than four 
decades educating chefs and the 
public about his native cuisine - many 
of them spent here in Australia.

CATERING FOR SPECIAL DIETARY 
REQUIREMENTS
We look at some of the most common 
dietary requirements your customers 
may have so you can be better 
informed about how to cater to  
their needs.

WHY TIP TOP DECIDED TO GO 
GLUTEN FREE
National Accounts Manager Darren 
O’Brien on why it makes sound 
business sense to capture this growing 
market segment.

FOODSERVICE REWARDS OFFERS 
EVEN GREATER FLEXIBILITY
All around Australia the smart 
foodservice professionals are signing up 
with the industry’s pre-eminent rewards 
program.

KERRY ANNE COULDN’T BE HAPPIER 
WITH COOKERS SYSTEM
Australia’s first and foremost supplier of 
cooking oil systems makes life easier for 
Pittwater RSL’s Head Chef.

EVERYDAY GOURMET OMELETTES 
OFFER IDEAL SOLUTION
Perfect for those operations without the 
facilities or staff to prepare from scratch 
yet want to be able to offer customers 
a quality product.

THE WRIGHT REPORT
Sustainability made simple at 
Commonwealth Games kitchens.
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Story by Kate Allan

Renowned authority on Japanese cuisine, Hideo Dekura, is a man 

of formidable talents. The master sushi chef is also a cooking 

demonstrator, educator, prolific cookbook author, food writer and 

culinary consultant to major food companies.

Longtime Australian resident Hideo was born in Tokyo in 1944, 

where his father owned two restaurants, Kihei of Tokyo and Misuji. 

Hideo’s culinary training began at age 15 while still at high school, 

learning the principles of sushi and kappou-ryori food preparation, 

cooking and presentation that had been passed down through many 

generations of his family. 

“It was our family policy,” he remembers, “all family had to help 

in the family business! I had three sisters and five brothers, which 

is a big family, especially in Tokyo, and every day after school I 

had to work in the restaurant – small things, preparation, watching 

my father and the other chefs working. Our Kihei restaurant was 

serving sushi and sashimi, while the Misuji restaurant served 

kappou-ryori, which is quite different. This is the very traditional,  

original Japanese cuisine. Kappou-ryori is a very fundamental part 

of our culture”.

After finishing Shinjuku High School, Hideo attended Nihon 
University to study anthropology and liberal arts, at the same time 
learning the philosophy of Chakaiseki (tea ceremony cuisine), 
teikranyu shodoo (calligraphy), ikenobou-ryuseiha (flower 
arrangement) and hoochoo shiki (the cooking knife ceremony) 
under the tutelage of Iemoto-Shishikura Soken-Sensei at the 
Shijyoushinryuu School. 

“I learnt from my sensei, but before him I had already been educated 
by my father. The philosophies come from Shintoism, and much 
tradition is bound up in Japanese cuisine. For example we practice 
the hoochoo shiki, cooking knife ceremony. For us the knife is a real 
key to our cooking, it’s part of our spirit. It is similar to the way of 
the Samurai, where the knife is a fundamental part of the warrior. 
We don’t just buy a cooking knife from a shop – we will go to the 
knifemaker to choose the metal, discuss what the knife is made from 
and how it’s forged.”

In 1972 Hideo returned to Japan but he didn’t stay long. He 
was about to make his first trip to Australia, on a contract as a 
consultant chef working for Suehiro restaurant, one of Sydney’s first 
Japanese restaurants. “When I compared 

How Hideo Dekura 
built a life in Australia 
on his passion 
forJapanese food 

CONTINuED on page 6

More than four decades educating chefs and  
the public about his native cuisine

•	birch and waite

Created from quality, fresh ingredients here in Australia, Birch & Waite 
Professional sauces and dressings deliver an authentic flavour profile  
and flavour intensity. So now you can focus on crafting great dishes  
without compromise.

Call us on 02 8668 8000 to arrange a free tasting^

www.birchandwaite.com.au
Image represents our 2.3kg Whole Egg Mayonnaise made with pasteurised eggs only

*Based on current End User usage;  
n=250, GalKal June 2014 
^Conditions Apply. See website for full details.
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Europe, America and Australia I could see there was great potential 

for Japanese cuisine here. There was so much that could be done 

to expand the market, and it was easy because the ingredients were 

often very cheap to obtain. Tuna was 25c a kilo at the Sydney Fish 

Markets and nobody wanted it but me! So I would go in and take 

heaps of it, carrying it over my shoulder. And now Australia is so 

multicultural, we have arrived at the modern age of food.”

So in 1974 Hideo settled permanently in Sydney, establishing his 

event catering and consulting company, Culinary Studio Dekura, 

which he still runs today. A year later he began consulting to food 

companies, beginning a long association (that continues to this 

day) with the well-known soy sauce supplier Kikkoman. “The 

Kikkoman brand was very developed in America and Europe but 

not so well-known over here,” Hideo explains, adding that he 

saw his association with the brand as an extension of his role to 

educate chefs and the public alike about Japanese cuisine. “Soy 

sauce is a very essential ingredient in Japanese cuisine and you 

need to have the right taste, which gives you the confidence to say  

I can create, I have the confidence to use this in the dish.”

Hideo’s mission to grow awareness of Japanese cuisine also led 

him to a second career as a writer of cookbooks – he has compiled 

17 so far, with another two on the way. “I was approached by 

the publisher of Bay Books to write the first one, then went on to 

write for Murdoch Books, then Harper Collins, and finally New 

Holland Publishers – I’ve been writing for them for 14 years. 

Everything across Japanese cuisine from fine dining to sushi and 

sashimi, books for chefs and professionals as well as general ones  

for home cooking.”

Hideo still presents cooking demonstrations, regularly travelling 

right across Sydney and throughout Australia. “I started with the 

local Department of Education – cooking demonstrations, tuitions, 

lectures into public schools, private schools and universities. The 

audience was usually food technology students and Japanese 

language students. I’ve taught at hotel colleges like William 

Blue, International Tourism and Hospitality, and East Sydney, 

Ryde, North Sydney and Westmead TAFEs to first, second and  

third year apprentices. 

“I do think in Australia the food industry has a great future 

– foodservice, retail, catering – and at the same time, I hope we 

stay committed to good quality of ingredients, because that with 

the right technique is what makes a good dish. We have an infinity 

of future here – blue sky, blue water, good food – and beautiful  

society. This is Australia indeed.”

EXTENDED STORY click ARTICLES  

foodservicegateway.com.au

NEW NAME. NEW SIZE. NEW PRODUCTS. 
SAME COMMITMENT TO QUALITY.

Introducing the new McCormick Culinary range of herbs, spices and seasonings. 

Offering authentic quality and uncompromising fl avour, this exclusive foodservice 

range comes in two convenient sized canisters to cater to any professional kitchen.

For more information contact McCormick For Chefs Customer Service on 1800 100 750 or contact your local distributor.

� � � r
 � � � � 

NEW � �  � � 
 � � � � 

ARMORY MC0521_FSR

ARM0686 McCormick Culinary FSR.indd   1 19/08/14   9:46 AM



Statistics show more and more Australians are being medically 

diagnosed with food intolerances and allergies than ever before. 

These means more and more of your potential customers 

have special dietary requirements which they need to follow  

while eating out.

If your business doesn’t have food on the menu which meets their 

needs, they’ll obviously have to go elsewhere. But you might not 

only miss out on their order – suppose they’re dining with a party 

of four or five other people. Maybe only one of the five must adhere 

to a special diet – but they all want to eat together, so if your menu 

doesn’t offer a meal to suit that one person’s needs, you’ll miss out 

on all five orders.

So making a few modifications to the menu, either by changing 

the recipes of existing meals, or adding new ones suitable for those 

customers with dietary restrictions, is a sound business decision.

It means you are expanding your potential customer base and 

capturing more of the market, by offering a more inclusive menu.

Over the next few pages we’ll look at some of the most common 
dietary requirements so you can be better informed about how to 
cater for customers who are either medically required or choose to 
eat within these categories. 

COELIAC DISEASE AND  
FOOD INTOLERANCES
Food intolerance is one of the major reasons for people following 
a restrictive diet. A food intolerance is a hypersensitivity to certain 
ingredients within food, leading to unpleasant reactions including 
upset stomach, irritable bowel, migraine headaches and skin 
complaints. 

Food intolerances can often be medically diagnosed by 
health professionals and in extreme forms can be a form  
of autoimmune response. 

Gluten intolerance in particular has 

FSR SpECIAL REpORT - Dietary Requirements

       CATERING FOR SPECIAL 
DIETARY REQUIREMENTS
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Ask any foodservice professional 
who’s been around the block a 
few times and they’ll tell you that 
over the past decade, the growing 
public awareness around diet, food 
intolerances and allergic reactions 
has had a big impact on the market.

CONTINuED on page 10

Kikkoman Gluten Free Soy Sauce is naturally brewed using only high-quality 
ingredients. No artifi cial fl avours, colours or preservatives are used, resulting in a 
savoury taste, which enhances the fl avour of food without being overpowering.

Approved by the Coeliac Society, Kikkoman Gluten Free Soy Sauce is made with 
rice not wheat, allowing you to meet the dietary needs of customers such as coeliacs 
and those with wheat allergies without compromising on fl avour or application. 

So if you offer gluten free meals on your menu, remember to just add Kikkoman.

www.kikkoman.com.au/foodservice

Kikkoman’s Spicy Vietnemese Chicken Salad

All the naturally brewed 
flavour without the gluten.

ARM0531 Kikkoman GF_FP_V2.indd   1 6/09/13   1:23 PM
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received widespread publicity 

in general times due to the 

growth of the gluten free food 

industry, which a report in The 

Australian back in 2012 estimated 

as achieving Aussie sales of $US98  

billion by 2015.

The rise in availability of gluten free food 

comes in response to a growing demand 

from the many people being diagnosed 

with coeliac disease, a permanent intestinal 

intolerance to gluten. 

“People often use the term ‘gluten 

intolerance’ to describe coeliac disease, but 

it’s more than just an intolerance,” points 

out Coeliac Society of Australia Chief 

Executive Officer David Sullivan.

“Coeliac disease is an immune-mediated 

condition whereby the body reacts to 

gluten during digestion. This causes 

inflammation of the small 

bowel and can cause significant damage 

in the long term if untreated, including 

fertility issues, osteoporosis and even some 

cancers.”

The latest figures show coeliac disease 

affects 1.5 per cent of Australians, or 

around 350,000 people – though many of 

these are currently undiagnosed.

People with coeliac disease must avoid all 

gluten – including wheat-containing breads, 

cereals, pasta, pastries, biscuits and more.

When dining out, these people must choose 
gluten free meals at all times – so it’s essential 
that if you label a menu item as gluten free, 
you need to be able to be sure that’s the case.

It’s not just a question of replacing wheat 
flour with cornflour or rice flour – you need 
to check the ingredients of sauces, spreads, 
condiments and additives as these can 
often contain gluten. Standard soy sauce, 
for example, is made with wheat flour so 
contains gluten (but major manufacturers 
such as Kikkoman also offer a gluten free 
version).

You also need to be able to protect against 
the dangers of cross-contamination. People 
with coeliac disease often cannot tolerate 
even small amounts of gluten, so you must 
be able to ensure your gluten free meal is 
100 per cent gluten free.

That means if you prepare it on the same 
benchtop or workspace where you’ve been 
preparing meals with gluten-containing 
ingredients – like flour – any residue which 
finds its way into your gluten free meal can 

in effect contaminate it with gluten.

The only way to ensure 100 per cent 
gluten free food in a commercial 
kitchen is to follow strict 
guidelines to minimise the risk 
of cross-contamination, and you 
can find detailed information 
on how to do this at www.
foodservicegateway.com.au and 
click on articles/extended stories.

An inevitable consequence of the 
wider availability of gluten free 

food is that even people who haven’t 
been diagnosed with coeliac disease are 

experimenting with reducing or eliminating 
the amount of gluten in their diet. 

This is part of a current trend among 
the public, fueled in part by widespread 
discussion about dietary issues on the 
internet, to adopt a gluten, wheat, lactose, 
fructose free or other kind of specialist food-
intolerance-style diet, even in the absence of 
medical advice or diagnosis. Maybe a friend 
has recommended it to them, or they’ve 
read something online that’s convinced 
them it’s a healthier choice, or they believe 
that removing these ingredients makes them 
feel better.

FSR SpECIAL REpORT - Dietary Requirements

CONTINuED on page 14

The two most  
common food intolerances  
in Australia are to gluten  
(a protein found in wheat, 

rye, barley and oats, as well 
as ingredients made with 

these) and lactose (the sugar 
found in milk, cream,  

yoghurt and some  
soft cheeses). 

When it comes to gluten free options, Ingham have 
got your customers’ needs covered.
Ingham’s new gluten free crumbed range is made 
from 100% chicken breast and doesn’t compromise 
on � avour or crispness.
The succulent gluten free roasted chicken meat has a 

myriad of uses and is conveniently packed in zipfresh, 
resealable bags so you only use what you need.
And the moist oven roasted turkey breasts are 
beautifully cooked, ready to slice and serve.
So if you’re looking for a variety of gluten free options 
to spice up your menu... Ingham has the answer.

Variety is the spice of gluten free life.

QLD 07 3380 4400     NSW 02 9826 4932     VIC 03 5971 3200     SA 08 8280 6666     NT 08 8988 1076     WA 08 9441 4200     TAS 03 6269 0200
www.inghamfoodservice.com.au

Sliced Chicken
Breast Strips Skin Free

0009814

Diced Roast 
Chicken Meat Free Flow   

0009810

Diced Roast 
Chicken Meat Free Flow   

Turkey Half Breast 
7770100

Sliced Chicken
Breast Strips Skin Free

Chicken Meat Free Flow   Chicken Meat Free Flow   

Herb & Mustard 
Turkey Half Breast

7720100

Herb & Mustard 
Turkey Half Breast

Gluten Free 
Chicken Breast Nuggets

5564100

Gluten Free
Chicken Breast Schnitzel

5564200

Gluten Free
Chicken Breast Schnitzel

Short Sliced Roasted 
Chicken Meat Skin Free

0009811

Gluten Free 
Chicken Breast Tenders

5564300

NEW

NEW

NEW

ARM00679 Gluten Free FP_FSR.indd   1 12/09/14   12:37 PM

http://www.foodservicegateway.com.au
http://www.foodservicegateway.com.au
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The fine 
art of food 
presentation

When it comes to keeping fresh or frozen food separated,  

GLAD® Go-Between is your answer.

 Excellent for portion control, use sheets of GLAD® Go-Between to separate  

layers of steak, veal, chicken breasts, schnitzels, fish fillets  

or even rashers of bacon before freezing.

And when needed defrost portions as required. This high-density  

freezer film is very versatile.

Not only is it great for preventing food from sticking together in the freezer,  

GLAD® Go-Between is ideal to place between fresh filo pastry sheets, on top of  

food in bain-maries and mobile heated cabinets for protection before serving.

 In 50metre X 33cm packs, GLAD® Go-Between, go between just about anything.

 

Go-Between ... a kitchen eSSentiaL



Whatever the reasons, it means there are more and more potential 
customers out there who are looking for specific dietary choices on 
the menu, and the more of them you can cater to, the better.

 
ALLERGIES AND ANAPHYLAXIS 
While food intolerances can make people ill, and cause a range 
of unpleasant symptoms similar to the effects of food poisoning, 
true food allergy is more dangerous and in severe cases can even be  
life-threatening.

Different people have different reactions depending on the severity 
of their allergy, but over time even those with an originally mild 
form of food allergy can become more sensitised. 

Severe food allergy can trigger anaphylaxis, an allergic reaction 
which is treated as a medical emergency requiring immediate 
treatment and urgent attention. 

The reaction usually occurs within 20 minutes of exposure to 
the allergen and can result in difficulty breathing, swelling of the 
tongue, swelling or tightness of throat, wheeze or persistent cough, 
loss of consciousness or collapse.

The most common food triggers for anaphylaxis, according to the 
Anaphylaxis Australia website, are milk, eggs, peanuts, tree nuts, 
sesame, fish, crustaceans and soy products. These cause 90 per cent 
of allergic reactions. However any food can trigger anaphylaxis and 
even trace elements can cause a life-threatening reaction. As with 
coeliac disease, this is why cross-contamination risk minimisation 
procedures are so important in your kitchen.

“It’s a generalised allergic reaction that often involves more than 
one body system – for example skin, respiratory, gastro-intestinal 
and cardiovascular,” explains Geraldine Batty of Allergies & 
Anaphylaxis Australia. 

“When you look at the spectrum of allergic reactions, anaphylaxis 
is the most severe form. Milder allergic symptoms can be an itchy 
swelling on the mouth, sneezing and runny nose and eyes. But 
when a reaction progresses to breathing difficulty or involves the 
cardiovascular system, then there’s a real danger.”

For foodservice professionals, effective procedures to prevent cross-
contamination in back of house are a must to minimise the risk of 
people suffering from these allergies being exposed to trigger foods. 

While in most cases your customers will be well aware of what 
foods they have to avoid, they are nevertheless relying on you, 
as a professional, to ensure the food has been prepared in such a 
way that all possible precautions have been taken to prevent cross-
contamination of their meal with a ‘trigger’ ingredient.

Australia’s Food Standards Code now includes a ‘nil tolerance’ 
on cross-contamination from food allergens, which has prompted 
food manufacturers to go to great lengths on their labelling. That’s 
why we see food labels stating ‘May contain traces of …’ or ‘This 
product has been manufactured on equipment also used for the 
manufacture of …’ typically followed by a food to which many 
people have an allergy.

DIABETES AND  
HEALTHY EATING
One of the best-known health concerns requiring dietary 

modification, diabetes is currently the fastest growing chronic 

condition in Australia.

The current best estimate from Diabetes Australia is that 1.7 million 

Australians have some form of diabetes – this includes type 1, type 

2 and gestational (i.e. during pregnancy) and those people at risk of 

type 2 but who have not yet been diagnosed.

At the moment about 280 Australians develop diabetes every day 

and some 2 million have pre-diabetes.

Like coeliac disease, type 1 diabetes is an autoimmune condition. 

Our pancreas produces insulin to regulate our blood sugar levels 

and in people with type 1, the body identifies the insulin producing 

cells as being foreign and attacks them via the immune system. This 

means people with type 1 can no longer produce insulin and must 

take regular injections of it to survive.

FSR SpECIAL REpORT - Dietary Requirements
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CONTINuED on page 16

NEW

Introducing  
Bürgen®  Gluten Free

 4 months frozen shelf life

 Available nationally

 6 loaves per carton

 Convenient (always on hand)

 No artificial preservatives

 Dairy free

Contact your local foodservice distributor  

Available from Tip Top Foodservice 1800 086 926  
tiptop-foodservice.com.au 

FROZEN

It’s Gluten Free,  
not Flavour Free

Outstanding taste and softness,
from the bakery to your freezer

Product code: 9347   

TUN: 19339423005490 

® Registered trade mark of George Weston Foods Limited. All rights reserved.



Type 2 diabetes is more related to lifestyle, tending to affect those 
who are obese or overweight. In type 2 the body still produces 
insulin but either it doesn’t produce enough, or the insulin it does 
produce isn’t effective in penetrating the body’s cells. 

Some people with type 2 do not need to inject insulin but can 
regulate their condition by making healthier food choices and losing 
weight. But these people may eventually progress to needing insulin 
injections – currently about 50 per cent of type 2 diabetics will 
progress to injections within 10 years of diagnosis.

Unlike people with coeliac disease, the dietary recommendations 
for people with diabetes aren’t different from those for the general 
public. As Adele Mackie, an accredited practising dietitian with the 
Victorian branch of Diabetes Australia, points out, healthy eating 
is the same for everyone and we all need to maintain a good diet. 

“The advice a dietitian would give is based on the current Australian 
Dietary Guidelines – increasing fruit and vegie intake, choosing 
wholegrain carbs like oats, barley, quinoa, brown rice and high fibre 
cereals, reducing full fat dairy products, choosing lean cuts of meat 
and so on.

“Really the biggest focus when we’re talking about type 2 is having 
a balanced diet across the core food groups and reducing non-core 

foods like processed, deep fried food and high fat foods.”

She emphasises that portion size is very important. “The majority 

of us eat too much anyway, but with diabetes portion size is 

particularly important when it comes to carbohydrate foods.

“Carbs is a broad term that covers sugars as well as starches like 

bread, cereal, rice, pasta and potatoes. When we eat these foods the 

body breaks them down and digests them into glucose, so all carbs, 

whether from sugar or starch, end up as glucose in our bloodstream. 

Our muscles and cells use this as energy and we need a certain 

amount to function. But with diabetes it’s about how much.”

FSR SpECIAL REpORT - Dietary Requirements
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At first it might seem surprising that one 
of Australia’s leading bakers – Tip Top – 
is now selling gluten free bread under its 
Bürgen brand.

After all, Tip Top’s regular product range is 
made from wheat flour, which contains gluten 
– so offering gluten free seems like joining  
the competition!

But as Tip Top National Accounts 
Manager Darren O’Brien points out, it 
makes sound business sense to capture 
this growing section of the bread market. 

“I’ve been in the bread industry for about 

30 years and gluten free has always been 

there, but in recent years there’s been a big 

change in the number of people choosing it 

as something they want to eat, rather than 

have to,” Darren explains.

“There’s actually a lot of ignorance about 

what gluten is, and you can fight that as 

much as you want to make people aware 

that unless they have gluten intolerance, 

it’s OK to eat it. But the fact is people are 

making the choice to exclude gluten, so for 

those customers we wanted to make sure 
we could offer them a good quality gluten 
free bread.”

This meant modifying existing formulations 
to make gluten free bread tastier, as well as 
building a new dedicated gluten free bread 
plant, the biggest in Australia. “Twenty 
years ago you would only eat gluten free 
bread if you had to, because it was very 
unpalatable. Today we use maize, rice flour, 
tapioca, soy flour and by being clever and 
using modified versions of these in the right 
blends we can approximate a gluten free 
product that tastes more like normal bread. 

“In the old days the batter tended to be 
raised with a baking powder, whereas now 
we can add yeast to give a nice, fermented 
bread flavour and texture. So our Bürgen 
gluten free bread is not so far away from 
ordinary bread anymore and people want 
to give it a go, they think it’s pretty good.

“This is a part of the market that’s here to 
stay, people want gluten free options and so 
we have to offer a nice-tasting product. We 
now have pubs and clubs, big foodservice 
operations coming to us wanting our gluten 
free frozen bread and asking us to do some 
menu development with them, because it’s a 
perfect fit for their target market.”

WhY TIP TOP DECIDED TO OFFER GLUTEN FREE

Created especially to add depth of flavour to all chicken dishes, it is also  
a delicious accompaniment for turkey and pork.  That’s because it contains  
real chicken, giving it that authentic flavour.

NEW MAGGI Gluten Free Chicken Gravy

THE PERFECT FINISH FOR 
ALL CHICKEN DISHES

For a FREE sample* go to maggi-professional.com.au
*Limited to first 500 requests

Stovetop  
preparation 

MAG318 CHICKEN GRAVY FOODSERVICE REP FP AD.indd   1 4/09/14   4:24 PM



All around Australia the smart foodservice 
professionals are signing up with the industry’s 
pre-eminent rewards program which offers real 
benefits for their businesses.

A huge hit in the US and Canada, Foodservice 
Rewards has been growing in popularity here 
with a steady stream of signups from chefs, 
restaurateurs, F&B managers, catering operators, 
and professionals working with the pub/club/bistro 
and health/aged care market. 

All of them have recognised the benefits of belonging to a program 
which offers points for every participating food product purchased 
and which never expire but remain valid until redeemed. And the 
big range of popular Foodservice products bearing rewards labels 
means points can accumulate surprisingly fast! Proof in point, 
members have already entered codes from more than seven million 
labels through  the Foodservice Rewards program. 

“Participating in the program is simple and once members see 
the benefits to their business, looking out for the bright yellow 
Foodservice Reward labels on their food order can get addictive,” 
says Foodservice Rewards Business Development Director Andrew 
Bull.  Look out for the yellow Foodservice Reward labels from 
participating brands including Nestle, Maggi, Buitoni, Patisserie 
D’Artiste, Krio Krush, Gourmet Garden, Huon and Pilot. 

The fantastic range of around 4000 premium quality brand 
merchandise items for which accrued points can be redeemed offers 
another strong incentive to join. These include restaurant-quality 
professional foodservice equipment such as utensils, bakeware 
and culinary items; big-ticket items like big screen TVs which can 
be used on your business premises or as a promotional prize or 
giveaway item; personal electronic devices including iPods, great as 
staff products for ‘employee of the month’ or similar incentivization 
programs; and child-friendly products ideal for customer giveaways.

“With Foodservice Rewards, you can redeem points for merchandise 
for personal use, as capital equipment for your business, to reward 
staff or use in consumer promotions or fund-raising – even donate 
them to local charities if you wish,” points out Andrew Bull.

Foodservice Rewards also offers flexibility for larger workplaces 
by giving the option to participate with either a single account per 
foodservice business, or via a group account which allows you to 
nominate staff members who can access the program and redeem 
points as required.

You can register and access your Foodservice Rewards account to 
redeem points via the Foodservice Rewards website, 
and as mobile technology marches on the program has 
recently launched a new mobile app for smartphone 
use, available for both the iPhone and Android 
platforms.

“The new mobile app can be used to directly enter 
your reward codes into your phone, so you no 
longer have to be at your computer or laptop to 
redeem points,” Andrew explains. “That’s proven 
to be very popular.

“We also now have a barcode scanner app which 
allows you to scan the barcode from the Foodservice Rewards 
sticker on participating products directly into your smartphone – 
rather than having to manually enter the barcode number.”

All of which means Foodservice Rewards is easier than ever to 
access and use – giving foodservice professionals across Australia 
even greater flexibility in their ability to participate in the industry’s 
best rewards program which offers fantastic business benefits!

For full details on how the program works, to register online or to 
download the latest smartphone apps visit  

www.foodservicerewards.com.au

 

Foodservice rewards oFFers 
access to Fantastic products … 

and even greater Flexibility!
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Australia’s number one chocolate  
hazelnut spread* is now available 
in two convenient new sizes.

With high viscosity and ease of piping, 

Nutella in the new 3kg bucket is the ideal 

choice for chefs, patissiers and bakers.

The new 3kg bucket is easy to stack and its 

extra wide opening allows you easy access 

to all the Nutella so there’s zero waste.

Breakfasts are now easily catered for with 

the new 15g Portion Control Packs. They are 

the perfect single serve size, so there’s no 

fuss and no mess.

Both new packs are completely shelf stable 

and require no refrigeration.

So start spreading the love and incorporate 

Nutella into your menu, you’ll be surprised 

at how easy it is to deliver mouth-watering 

dishes that your customers keep coming 

back for.

Two new sizes.
Same great taste.

Armory NUT0022_FSR

For more information please contact Ferrero Customer Service on 02 9409 8807 
*Source: Nielsen Grocery Scantrack value sales and value share % MAT (06/07/2014)
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Having run her own café business in the past, Pittwater RSL Club 

Head Chef Kerry Anne Hutton is well aware of the potential 

problems associated with taking delivery of, carrying, storing and 

then safely disposing of heavy cans of cooking oil.

Fried food is a mainstay of the club’s restaurant menu, which includes 

chicken schnitzel, deep fried beer battered fish and chips, and salt and 

pepper calamari and squid. 

But Kerry Anne doesn’t have to worry about the risk of oil 

spillages, health and safety concerns associated with heavy lifting 

of oil drums, and the stock management issues related to oil  

delivery and disposal.

The whole process is managed seamlessly for her by Cookers, 

Australia’s first and foremost supplier of complete cooking oil 

systems for clubs, hotels, restaurants and fast food outlets.

Kerry Anne says Pittwater RSL has had the Cookers system in place 

for several years and it has been a lifesaver. “You don’t have to deal 

with heavy drums of oil, which is great because as we chefs get older 

we tend to have lots of trouble with our backs and lifting heavy  

20 litre drums doesn’t do you any favours!”

Offering a cost-effective, hygienic, safe 

and environmentally friendly solution for 

frying oil delivery and replenishment, the 

Cookers system is available nationally 

in all city/metro locations and selected 

regional areas.

Cookers removes all the hassles 

associated with cooking oil - providing 

you with quality canola, olive, 

cottonseed or XLFry oil safely sealed 

within a free on loan stainless steel oil 

storage unit, which you connect by 

hose to your deep fryer for refilling.

“It saves a lot of mucking around for the cellar 

men,” Kerry Anne points out. “Cookers backs in with a 

big tanker, they siphon out our old oil and take it away 

and fill up the storage units with the new. I don’t even 

see them – they just take care of everything.”

Cookers prides itself on delivering specific business 

solutions to meet the needs of any foodservice operation, 

which in the case of Pittwater RSL included providing 

a convenient oil filtration unit which Kerry Anne  

connects to the deep fryers by hose.

“The beer batter we use is popular with the club’s members but it 

does leave more residue in the oil, which means it needs to be filtered 

more often,” Kerry Anne explains.

“We had been filtering the old-fashioned way which is a bit 

dangerous, using a chinoise to filter the oil into saucepans. As you 

can imagine filtering hot or warm oil manually is the last thing a chef 

wants to do at the end of a busy night. 

“The Cookers filtration unit is a much better alternative – you don’t 

actually have to touch any oil, you don’t get dirty and it gives you 

longer life for your oil. Now I can filter and clean our deep fryers in 

about 10 minutes instead of taking half an hour or more.”

According to Kerry Anne, the decision to use Cookers is a  

no-brainer. “Especially if you have multiple deep fryers, it makes 

sense to go for a Cookers system – it’s much safer as well as  

more convenient.”

Cookers is so confident that its system and service is the best that 

there are no contracts. To find out more about the Cookers system 

and how it can provide your business with an efficient and cost-

effective solution to your cooking oil requirements, contact Cookers 

today on 1300 88 22 99 or visit www.cookers.com.au.

Kerry Anne couldn’t  
be happier with
Cookers complete 
cooking oil system

Cookers prides itself on delivering business-specific solutions 
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Everyday Gourmet Omelettes  
offer ideal solution for kitchens 

with limited space and staff

If you’re working in an environment with limited preparation space 

and cooking facilities, or your business is open extended hours 

with only minimal staff, you know how such constraints can limit  

your menu offerings.

Operators in such situations are always on the lookout for appealing 

products which require only minimal preparation and are versatile 

enough to serve in a range of different styles and to a broad base 

of customers.

New Everyday Gourmet Omelettes from Sunny Queen Farms  

tick all these boxes.

They are a fantastic solution for those foodservice operations that 

don’t have the facilities or staff to cook omelettes from scratch, yet 

want to be able to offer customers a quality product made from 

quality ingredients.

Available in Goats Cheese & Caramelised Onion, or Roasted 

Vegetable, Sunny Queen Everyday Gourmet Omelettes are made 

with quality ingredients then frozen, giving them a longer shelf 

life than fresh eggs and making it easy to keep stock on hand until 

required and ensuring effective portion control.

Made with fresh Sunny Queen Farm eggs and premium quality 

ingredients, they can be heated in the microwave in less than 

90 seconds, or alternatively on the grill or in a combi or  

conventional oven.

Sunny Queen Everyday Gourmet Omelettes contain no artificial 

colours, flavours or preservatives and are gluten free and HACCP 

certified as well, so you can offer them to a broad cross-section of 

customers with confidence – including those requiring gluten free 

and vegetarian meals.

Designed to evoke a rustic, authentic appearance similar to 

‘from scratch’ preparation, with ingredients protruding from the 

omelette base, Everyday Gourmet Omelettes are as versatile as they  

are appealing.

Not only can you serve them as a hot breakfast meal or snack, they’re 

also ideal as a lunchtime offer in a wrap with fresh vegetables and 

a chunky relish; as a sandwich or burger filling; and even shredded  

as part of a salad or fried rice.

Sunny Queen Everyday Gourmet Omelettes are ideal to serve any 

time of the day or night and their ease of preparation and minimal 

labour requirements makes them an ideal choice for the late night 

room service menu, or any other situation where you have limited 

staff and cooking facilities.

The consistency of product appearance ensures that irrespective 

of who prepares it, your customer will receive an authentic-

looking omelette with premium quality ingredients and  

gourmet presentation.

New Sunny Queen Everyday Gourmet Omelettes complement the 

existing Sunny Queen Omelette range of Ham & Cheese, Fetta & 

Spinach, Cheese & Chive, Spanish and Traditional Egg Omelettes 

and are a practical, versatile and cost-effective choice for the café, 

restaurant, bistro and accommodation markets.

For more information on these and the entire Sunny Queen 

Meal Solutions range call customer service on 1300 834 703 or  

visit www.sunnyqueenfoodservice.com.au.

ALSO  NEW  
FROM SUNNY QUEEN FARMS 
New Egg Bake product which can be heated and served  

alone as a grab and go option or as part of a plated meal.  
Available in two classic flavours that can be served  

throughout the day – Ham & Cheese and Fetta & Spinach.

http://www.cookers.com.au
http://www.sunnyqueenfoodservice.com.au
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By Peter wriGht

Former President of the Australian 
Culinary Federation Peter Wright is 
now a much in demand consultant 
to foodservice sector suppliers and 
businesses.

most chefs hear the words ‘sustainability’ 
and ‘environment’ and immediately tune 
out. However my recent experience at 

this year’s Commonwealth Games in Glasgow showed me first hand 
that a few simple processes and disciplines can vastly improve the 
environmental footprint produced by a busy kitchen.

my role at the Games was to manage the quality of food and 
service at the Athletes Villages. These included the main village in 
Dalmarnock with 6500 residents and three satellite villages for the 
shooting and diving athletes and another 700 residents at Edinburgh,  
Carnoustie and Dundee.

The main village included a 24 hour restaurant with 2014 seats for 
athletes and official residents and another 500 seats for the workforce. 
Imagine the world’s biggest buffet with a menu of more than 180 
items, fuelled by a massive kitchen with over 100 chefs and delivered 
by 220 serving staff, all free. The biggest day of the games at the 
village saw circa 27,000 meals produced over a 24-hour period - 35 
tonnes of food delivered, prepared, cooked and served in one day, 
which is an amazing feat.

Scotland is a land of food and drink with some of the best natural 
produce in the world and the city of Glasgow spent several years 
preparing for the Games. One of its obligations was to host the 
Games with responsible environmental and sustainability standards. 
This was achieved by creating a food charter with a strategy of 
sourcing local food from Scotland, where possible, from sustainable 
and traceable sources. Experience from past Commonwealth Games 
such as manchester 2002, melbourne 2006 and Delhi 2010 assisted 
Glasgow 2014 to raise the bar when planning its food services in 
order to provide for a wide range of tastes and interests.

The food charter demonstrated the city’s commitment to taking proper 
account of the sustainability of the food provided at the Games and 
to promote healthy living and healthier eating options. The legacy 
of this will be a greater focus on improving the health  of Scotland’s 
population, with a particular emphasis on the prevention of obesity in 
the general population, through a program that both benefited and 
educated the caterers at each Games venue. 

The charter also focused on environmental sustainability - impacting 
the sourcing of food and then the correct disposal of residual waste 
with minimal to zero landfill. 

the wriGht rePort

SUSTAINABILITY MADE SIMPLE 
AT COMMONWEALTH 
GAMES KITCHENS

WHERE TO FIND 
INFORMATION ONLINE
If you want more information about any of the information raised 
in our story about Catering for Special Dietary Requirements, there 
are a number of websites which provide detailed advice, background 
sheets, posters etc which you can access and download for future 
reference or to use in back of house:

 
COELIAC DISEASE 
Coeliac Society of Australia www.coeliac.org.au

 
FOOD INTOLERANCES  
AND ALLERGIES 
Allergy & Anaphylaxis Australia www.allergyfacts.com.au

Information specific to the foodservice market can be found at 
http://www.allergyfacts.org.au/caring-for-those-at-risk/food-
industry/food-service

This website also features two helpful resources for foodservice 
professionals: Be Prepared booklet available as downloadable PDF 
at http://www.allergyfacts.org.au/images/pdf/be%20prepared.pdf

A Food Allergen Kit for Foodservice (cost $40.91) which includes 
an interactive CD ROM, awareness posters and a comprehensive 
booklet covering anaphylaxis, coeliac disease, food labelling and 
how to develop an allergen management policy in your business to 
reduce the risk of cross contamination.

Available from the site’s online store at http://www.allergyfacts.
org.au/online-store?page=shop.product_details&flypage=flypage.
tpl&product_id=35&category_id=5

 
DIABETES 
Diabetes Australia www.diabetesaustralia.com.au

Eating Out and Diabetes is a downloadable PDF outlining what 
sorts of foods people with diabetes are recommended to choose 
when dining out and the general advice they are given: 
http://www.diabetesvic.org.au/images/stories/Eating_out__
diabetes_2012.pdf

Catering Guidelines: a resource for making healthy food choices is a 
downloadable PDF brochure which provides a lot of advice that you 
may find useful and relevant:http://www.diabetesvic.org.au/images/
stories/Eating_out__diabetes_2012.pdf

 
AUSTRALIAN DIETARY GUIDELINES 
The Australian Dietary Guidelines as well as lots of relevant 
background information on nutrition and recipes are available 
online at http://www.eatforhealth.gov.au

Clean harvest Barramundi Rated as BEST ChOICE!
Clean Harvest Barramundi Portions from Australis Aquaculture’s Vietnam sea farm, now awarded the highly  

regarded Seafood Watch Best Choice green rating* for sustainability. 

This designation represents the first-ever Best Choice ranking for a fish grown in open marine net-pens.  

Australis’ Clean Harvest Barramundi are flash-frozen within hours of harvest to lock in the natural freshness  
and deliciously moist, mild flavour. With their unparalleled taste and internationally recognised quality,  

it’s no wonder they’re the best choice for your menu. 

Available in 170g - 200g centre cut and tail portions from Marine Product Marketing. 

Tel (02) 9700 1099. www.marineproductmarketing.com and Global Seafoods Pty Ltd,  
Tel (08) 94728466.  www.globalseafoods.com.au  

*Seafood Watch evaluation includes feed efficiency, habitat and water quality impacts, disease, use of chemicals,  
escape risks and other potential impacts to arrive at its Best Choice rating. Visit www.seafoodwatch.org for more details.

A BETTER FISH. A BETTER WORLD. A BETTER YOu.

http://www.coeliac.org.au
http://www.allergyfacts.com.au
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http://www.eatforhealth.gov.au


To celebrate our 125th year, we have developed fi ve unique fl avour blends from around the 
world, based on results from the McCormick 2014 Flavour Forecast.

Created by a global team of experts at McCormick—including chefs, culinary professionals, 
trend trackers and food technologists, these special fl avour blends will inspire any chef.

Available from your local foodservice distributor, these represent the pinnacle of fl avour 
innovation. So don’t delay, start putting 125 years of passion into your meal creations today.

Be the fi rst to use the Flavour Forecast blends in your menu!
For your free sample call McCormick For Chefs Customer Service on 1800 100 750 or for more information visit 

www.mccormick.com.au/foodservice
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