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Aussie diners go 
barking mad for 
gourmet hot dogs

Distributors:  
the importance of  
strong relationships
LAND THE PERFECT
NEW ZEALAND
GETAWAY!
The Global Pizza & Pasta 
Challenge is on again

Whether it’s cleaning your coffee 
machine, the food area or general spills, 
you can rely on Chux to get the job done.

Made in a unique coffee/cappuccino 
colour to hide coffee stains, Chux 
Espresso Café Superwipes are stronger, 
thicker and more absorbent than regular 
Chux wipes.

These HACCP accredited tear-off wipes 
are reusable and can be easily disposed 
of for maximum hygiene. 

So make the daily grind of making and 
cleaning up coffee easier and switch to 
Chux Espresso Café Superwipes today.

A cleaning cloth
made specially

for cafés.
That’s Chux®.

Phone: 1800 240 502
www.cloroxcommercial.com.au
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You will need to become a Club Perfect Member to ENTER!
So if you’re not already a member go to www.clubperfect.com.au and join (it’s FREE). 
Online you’ll find the entry form as well as everything else you need to know to enter.

Ends for purchases 11:59pm AST on 30/4/2014. Entries close 11:59pm AEST on 05/05/2014.

COMPETITION DETAILS: Only open to Aust. residents aged 18+ who are an employee/authorised rep of a foodservice business. Starts 1/4/14. Retain original purchase invoice/s. Draw: 53 Walker St, North Sydney, NSW 2060 at 10am AEST on 9/5/14. Winners 
at www.clubperfect.com.au on 12/5/14. Major Prize is trip for 2ppl to Taupo, NZ, valued up to AU$7,652 depending on departure date/point. Major Prize must be taken with fl ights departing on a Monday & returning on a Thursday, sometime between 2/6/14 - 
25/9/14. All values are in Australian dollars. Coles Group & Myer Gift Card: Conditions and exclusions apply. For full Terms of Use visit giftcards.com.au or phone 1300 304 990. Promoter: Fonterra Brands (Australia) Pty Ltd (ABN 80 095 181 669) of 327 Ferntree 
Gully Rd, Mt Waverley, VIC 3149. Permits: NSW Permit No. LTPS/14/01239, VIC Permit No. 14/3516, ACT Permit No. TP14/00614, SA Permit No. T14/294. See www.clubperfect.com.au for Terms & Conditions.

LAND
T H E  P E R F E C T

N E W  Z E A L A N D  G E T A W A Y

FOODSERVICE
Dairy for Today’s Professionals

Simply purchase a Perfect Italiano 10kg Mozzarella Block, 
6kg Mozzarella Shred or 1kg - 1.5kg Perfect Italiano Parmesan 
product during April 2014 and you’ll be eligible to enter the 

draw to WIN a trip for two, staying 3 nights at the world 
renowned Huka Lodge. Valued at over $7,000.

2nd PRIZE
Robot Coupe CL 50 
vegetable cutter. 
Valued at $3,000.

3rd PRIZE
7 piece Wüsthof 
Knives set.
Valued at $1,422.

4th-8th PRIZES
A $50 Coles Group & 
Myer Gift Card will go to 
the next 5 winners drawn.

or

Robot Coupe CL 50 

go online to enter
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Aussie Diners Go Barking Mad for  
Gourmet Hot Dogs 
The once-humble treat has undergone a 
renaissance and is now served at many of  
the country’s trendiest cafes and takeaways.

INSIDE PIZZA 
Land the Perfect New Zealand Getaway;  
The Benefits of Sourcing Local Produce; 
Condiments Can Spark Creativity;  
Global Pizza & Pasta Challenge 2014

PROFILE 
Distributor Strength = Foodservice Success
As a  foodservice professional, there’s no 
denying the paramount importance of the 
relationship you have with your distributor.

PRODUCT PARADE 
More Terrific Takeaway Choices to Keep in Stock!
Our rundown of some of the most popular 
products which savvy operators across 
the country are stocking up on.

ABOUT OUR COVER
There’ll be no more sticky fingers 
for your customers, thanks to new  
MasterFoods Squeeze-On Honey.

MasterFoods Honey is now available 
in innovative squeeze-on packaging, in 
response to the growing demand from 
customers for a no-mess application. 

Easy to use with just one hand, MasterFoods Squeeze-On Honey 
allows for mess-free dispensing as well as the obvious hygiene, safety 
and labour benefits.

MasterFoods’ research shows 77 per cent of your customers who 
have used a MasterFoods Squeeze-On prefer this type of application 
over tubs and sachets.

FREE DISPLAY DISPENSER
You can enhance the presentation of your  
MasterFoods Squeeze-On Honey through    
use of a display dispenser (available from 
mid-April). These professionally presented 
units are easy to fill, feature the unique 
squeeze-on design and are custom 
designed to hold MasterFoods Honey.

Just purchase two cartons of new 
MasterFoods Squeeze-On Honey, then  
call your local MasterFoods sales rep to 
claim this free offer. Allow 30 days for delivery, one 
dispenser per establishment. Offer ends 30 May 2014.

To claim your free display dispenser, contact 
your local Masterfoods representative: 1800 816 016

For extended stories, past articles and more information 
about the products featured in this issue, visit  
www.foodservicegateway.com.au and click on articles



Just when 
you thought 
the hot dog 
was dead, it 
gives a little bark, 
wags its tail and 
comes back to life. This 
once-humble treat has 
undergone a renaissance and 
is now served at many of the country’s 
trendiest cafes and takeaways. 

The red-skinned, highly processed frankfurts of old have been 
replaced with premium cuts of pork, wagyu beef, duck and skirt 
steak. Vegans can opt for a gluten-free veggie dog, handmade 
using local, organic ingredients. And the choice of toppings no 
longer stops at mustard or tomato sauce. Now you can flavour 
your dog with relishes, chutneys, aged cheddar, pickled pear and 
fresh salsa. But what brought on the sudden transformation from 
bitzer to pedigreed?  

“People travel more nowadays,” says Olaf Willer, owner of Sydney 
corporate catering company Yummy Dogs. “They’ve been to 
America and Canada and are more aware of what a hot dog 
should be. The Australian public are going for a continental-style 
frankfurt, which is what we do. They’re looking for a healthier 
option with less fat, more meat and natural casing.”

“We have certainly noticed an increase in the popularity of hot 

dogs. Australians have moved away from 
the mass-produced, generic hotdog 
towards a more boutique product,” says 
Richard Deignan, Managing Director 
of Black Forest Smokehouse, a multi-
award winning artisan smokehouse which 
supplies hand-crafted sausages to leading 
gourmet hot dog chain Snag Stand.

“Head chefs like Matt Moran, Pete Evans 
and Neil Perry are all buying fresh and local. 
All our products are Australian grown and 
that’s becoming a real buzz for local chefs. 
It’s more sustainable than if it’s coming from 
thousands of kilometres away.”

Olaf Willer adds: “There’s a lot of stigma 
attached to the hot dog because there’s 
been a big push from supermarkets to 
keep the price down, which puts pressure 
on large manufacturers to provide 
cheaper products – and the cheaper it  
gets, the nastier it gets.”

Luckily, even the large manufacturers are 
starting to recognise the benefits of a higher 
quality product. “Today the meat content is 
higher and we’re seeing more varieties such 
as the kransky and continental sausages,” 
says Rob Rowe, General Manager of 
Hormel Foods. 

“Original hot dogs were made with pork 
intestine which offered better flavour than the 

red-skinned hot dogs which were made with 
a collagen skin to reduce costs. Manufacturers 

were forced to produce low quality products 
as cheaply as possible and hot dog sales began 

tapering off. Today we put more emphasis on quality, 

with a movement back to natural casing, American style and a big  
improvement in flavour.”

“The range of takeaway and street food is expanding in Australia 
and people increasingly expect a high standard of food at all 
price levels,” says Christopher Hogarth, Head Chef at El Loco. 
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Aussie  
diners go 

barking mad 
for gourmet 

hot dogs

Black Forest Smokehouse Vienna Frankfurts are made by hand using 
Australian-grown pork, pepper and secret spices in a natural sheep casing, 
slowly smoked and cooked for 2-3 hours.

Dan Hong’s famous El Loco Hot Dog

TOP THE DOG!TOP THE DOG!TOP THE DOG!

When used as a topping on Hot Dogs, great tasting STAGG® Chili offered as an 
‘extra’ is the quick and convenient way to top up your bottom line.

Combining succulent minced beef, jalapeno peppers, ripe red tomatoes, onions 
and spices, STAGG® Chili brings the fl avour of the old west to modern times.

STAGG® Chili not only tastes great but helps with incremental sales on other 
offerings; as a topping on chips, nachos or potatoes in their jackets. 

Isn’t it time you thought about topping up your sales with STAGG® Chili? 

For more information, call today on 1800 770 015. See The Taste!™

PERFECT WITH 

HORMEL 
HOT DOGS
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“That may explain why the old saveloy and sauce hasn’t stood  
the test of time.” 

El Loco has become famous for its gourmet, Mexican-style hot dog 
made with a grilled pork frankfurt, pico de gallo sauce, jalapeno 
peppers, American mustard, mayonnaise and queso fresca 
cheese. The recipe was created by Dan Hong and it’s the only hot 
dog featured on the El Loco menu. “It tastes so good because the 
ratios and balance of ingredients are just right, and this creates a 
flavour explosion,” says Christopher. 

So what  are the key 
elements of a good dog?
“Good bread and a good quality sausage,” says Olaf. “A fresh 
bun is so important – it’s 50 per cent of what makes a good hot 

dog. Bread should be handmade on the day with no preservatives 
and nothing artificial. I prefer steamed because it makes the  
bun pillowy soft.”

“It all comes back to meat and fat content,” says Richard. “You’ve 
got to have 80 per cent meat which leaves you with 15 per cent 
fat content and enough moisture and flavour. The freshly ground 
spices make the difference. The meat is filled into a natural 
gut casing and slowly smoked then steamed in the oven. It’s 
cooked properly when you break it open and you hear that  
lovely, fresh pop.”

Liam Magee, owner of Melbourne hot dog stand Massive Wieners, 
was surprised by the success of his new business when it opened 
and soon afterwards had to relocate to a larger space to keep up 
with demand. “It was definitely a big surprise but we always knew 
the name was a winner. It was fun in the early days to see how well 
people responded but it quickly became very real. We never had a 
business plan so it was a bit overwhelming.”

Liam keeps his hot dogs simple, with a choice of just pork or 
vegetarian in three different sizes (Massive Weiner, Average Joe 
and Little Pecker). For Liam, a good hot dog is all about the quality 
of the meat. “So many people use cheap hotdogs and try to rip 
customers off. I can get a porterhouse steak cheaper than my 
hotdog. Meat quality is so important.”

Perth’s Run Amuk fully embraces the gourmet concept with 
fourteen different dogs on their menu, each featuring premium 
bratwurst or an organic soy sausage with combinations of toppings 
such as punchy tamarind chutney, aged cheddar, diced pink lady 
apple and baby spinach. While Sydneysiders and Melburnians are 
lining up for hot dogs with their tongues out and tails wagging, 
what’s the story on the west coast?

 “When we opened Run Amuk we weren’t following a trend. We 
wanted to do something different and unique and we were very 
lucky that we landed something that was about to take off. We 
knew there was a trend towards gourmet street food and we knew 
there was a market there for fast food that’s healthy, accessible  
and affordable.”

Emily is surprised that no competitors have entered the market in 
Perth over the two years since Run Amuk opened. “There’s huge 
potential – I don’t know what’s happening. I’m shocked. We kept 
the idea very close to our chests when we started it because we 
thought it would be picked up but it’s been very slow moving.”

But is the gourmet hot dog just a passing trend or is it here to stay?

“Here to stay for sure,” says Christopher Hogarth. “We know how 
to do it right now and if you look at its history in the US and Europe, 
the hot dog is a big success. The fact that good American food 
is now on our radar helps too. We know now there’s a lot of great 
food in the States and we’ll see more and more of it.”
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Run Amuk Minx Hot Dog: Premium bratwurst, 
guacamole, tomato relish, sour cream and a 
corn, capsicum, red onion & fresh mint salsa.

Yummy Dogs handmade relishes

Run Amuk Rukus Hot Dog: Bratwurst, chilli and 
lime sambal, crispy prosciutto, spinach, aged 
cheddar, sour cream & jalapenos

INSIDEPizza
cuLINarY sOLuTIONs FOr TODaY’s PIZZa PrOFessIONaLs

NEW ON THE MENU

GETTING THE BEST OUT OF 
YOUR STAFF
Hiring and retaining good staff is 
key to your ongoing success in this 
challenging and competitive market. 
Club Perfect Ambassador Simon 
Best, who has a great track record in 
this area, divulges  some of his staff 
retention secrets.
CLICk on Masterclass / Expert Opinion

CHEESE TYPES TO COMPLEMENT 
YOUR PIZZA TOPPINGS
Every professional pizzamaker 
knows how important a good quality 
mozzarella is as your ‘base’ cheese. But 
you can also use other cheese types 
like parmesan, feta or even blue cheese 
to complement your pizza toppings.
CLICk on Masterclass / Pizzamaking

YOUR TAkEAWAY OPERATION 
QUESTIONS ANSWERED 
Following Simon Lumbroso’s advice 
on getting the most out of your 
takeaway operation, we continue 
our series of illuminating answers to 
commonly asked questions! 
CLICk on Masterclass / Ask the 
Ambassador 
 
EXCLUSIVE FREE OFFER
Special offer to Inside Pizza readers 
and Club Perfect members - first 
20 email respondents receive free 
samples of some of the most popular 
Wood’s Condiments products. See 
page 3 and also online. 
CLICk on Promotions

NOT A MEMBER YET? REGISTER 
ONLINE FOR FREE
Registering with Club Perfect takes 
only a few minutes, is absolutely FREE 
and gives you exclusive access to 
members-only content such as the 
Masterclass articles mentioned above. 
www.clubperfect.com.au

ALL THIS PLUS FRESH RECIPES FOR 
THE NEW YEAR FROM SIMON BEST!

HERE’S A FANTASTIC CHANCE 
to win the perfect New Zealand getaway 
valued at over $7000 – exclusive to Club 
Perfect members!

The first prize winner of this great competition 
will receive a trip for two to New Zealand, 
spending three nights at the world-renowned 
Huka Lodge.

Second prize is a Robot Coupe CL 50 
Vegetable Cutter valued at $3000, and the 
third place winner receives a seven piece set 
of Wüsthof knives valued at $1400.

Each of the next five winners drawn will 
receive a $50 Coles Myer Gift Card. So even if 
you don’t land the big one, there are plenty of 
other terrific prizes to be won!

The ‘Land the Perfect New Zealand Getaway’ 
competition is another initiative in the ongoing 
efforts to make Club Perfect the premier online 
resource for Australia’s pizza professionals, 
says Club Perfect spokesman Nick Dymond.

“Club Perfect has been developed to offer 
pizzamakers an extensive range of expert 
insights, information, advice, business tips, 
helpful hints and much more,” Nick says. “In 
fact, everything you need to stay one step 
ahead of the competition.”

All you have to do to be eligible to enter 

this great competition is purchase a 
Perfect Italiano Mozzarella 10kg block, 6kg 
Mozzarella Shred or participating Perfect 
Italiano Parmesan product during April, then 
fill in the online entry form which you’ll find on 
www.clubperfect.com.au. 

You’ll need to be a member to enter, but 
membership is completely free, takes only 
minutes to sign up and entitles you to access 
all areas of the site.

The Club Perfect Ambassadors whom you’ll 
have seen featured in these pages – including 
past Champion of the Global Pizza and Pasta 
Challenge Simon Best, 2010 World Champion 
pizzamaker Theo Kalageracos, famous 
pizzamaking brothers Simon and Sam 
Lumbruso and innovative pizza chefs Kris 
Bailey and Matt Hunter – are key contributors 
to the online Masterclass section, whose 
contents are available only to Club Perfect 
members.

Members also receive exclusive access to a 
comprehensive recipe section showcasing 
fabulous pizza recipes that you’ll be sure to 
want to trial in your own kitchen.

So sign up today – and take advantage 
of the opportunity to enter the  
New Zealand Getaway competition! 
Remember, entries open April 1.

You will need to become a Club Perfect Member to ENTER!
So if you’re not already a member go to www.clubperfect.com.au and join (it’s FREE). 
Online you’ll find the entry form as well as everything else you need to know to enter.

Ends for purchases 11:59pm AST on 30/4/2014. Entries close 11:59pm AEST on 05/05/2014.

COMPETITION DETAILS: Only open to Aust. residents aged 18+ who are an employee/authorised rep of a foodservice business. Starts 1/4/14. Retain original purchase invoice/s. Draw: 53 Walker St, North Sydney, NSW 2060 at 10am AEST on 9/5/14. Winners 
at www.clubperfect.com.au on 12/5/14. Major Prize is trip for 2ppl to Taupo, NZ, valued up to AU$7,652 depending on departure date/point. Major Prize must be taken with fl ights departing on a Monday & returning on a Thursday, sometime between 2/6/14 - 
25/9/14. All values are in Australian dollars. Coles Group & Myer Gift Card: Conditions and exclusions apply. For full Terms of Use visit giftcards.com.au or phone 1300 304 990. Promoter: Fonterra Brands (Australia) Pty Ltd (ABN 80 095 181 669) of 327 Ferntree 
Gully Rd, Mt Waverley, VIC 3149. Permits: NSW Permit No. LTPS/14/01239, VIC Permit No. 14/3516, ACT Permit No. TP14/00614, SA Permit No. T14/294. See www.clubperfect.com.au for Terms & Conditions.
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Pizza
FRESHER TOPPINGS ARE BEST …
THE BENEFITS OF  
SOURCING LOCAL PRODUCE

TIPS AND HINTS …
CHOOSING A SUPPLIER CHECkLIST
When considering sourcing produce from a local supplier it’s a good idea to always 
bear the following points in mind:
• Check pricing and do price-comparisons with competitor suppliers, paying 
particular attention to any special deals
• Always taste test and make sure the products meet the standard you expect  
and that the supplier can ensure consistent quality
• Talk to other local businesses and see who they’re using
• Always check when taking delivery to make sure that the goods are delivered in the 
condition and quality you expect

OUR CLUB PERFECT AMBASSADOR 
this issue is SIMON BEST, longtime 
owner of Augello’s restaurant at 
Mooloolaba, situated on Queensland’s 
picturesque Sunshine Coast.

Having scored back to back successes 
with two consecutive wins of the Global 
Pizza and Pasta Challenge, Simon is 
looking forward to being back in the 
competitive ring later this year, as he 
faces down the challengers at the 2014 
Sydney event set for May.

On this page you can read about 
Simon’s commitment to using the 
freshest ingredients and quality local 
produce.

And on the Club Perfect website, you’ll 
find a fascinating new interview with 
Simon in the ‘Secrets of the Perfect 
Achievers’ section, along with his tips 
and hints for getting the best out of your 
staff in the ‘Expert Opinion’ section.

That’s just two of the new articles 
added in our latest site update – so visit 
clubperfect.com.au today, to read up on 
these and much more!

SIMON’S READY 
TO RE-ENTER THE

COMPETITIVE 
RING!

AUGELLO’s in Mooloolaba, co-owner 
Simon Best says one of the strategies 
that has helped set his food apart from the 
competition is a commitment to sourcing 
the best in local produce.

Simon says that comparing Augello’s 
pizzas with those of a big franchise chain 
is a bit like comparing a Mercedes to a 
Hyundai – they’re both cars but that’s 
where the similarity ends.

“Everything here is freshly made – 
nothing comes out of a packet,” Simon 
emphasises, and he firmly believes that’s 
part of what has set Augello’s pizzas apart 
from their competition.

“We use fresh prawns, we smoke our own 
ham, we marinate our own chicken and 
roast our own lamb.”

Simon’s focus is on using whatever’s in 
season as much as possible. He’s helped 
by the fact that Augello’s is located on 
the lush Queensland Sunshine Coast, 

close to the local hinterland. “There’s 
fabulous quality, farm fresh food which 
we can access from local markets. And of 
course we’re only an hour out of Brisbane 
too which gives us the best of both 
worlds – we have access to the suppliers  
there as well.

“We’re often sourcing specialty products 
– olives, sundried tomatoes, special 
condiments. Of course price is always 
a consideration when you’re choosing 
suppliers, but for us so is whether the 
produce is local and most important is the 
taste. We’ll always do a taste test.”

Augello’s uses local beef eye fillet from 
Kilcoy, locally produced free range 
chicken, eggs and avocadoes … taking 
advantage of whatever’s in season. “The 
seasonality is really the only limitation,” 
Simon acknowledges. “At the moment our 
avocadoes are coming from Shepparton 
in Victoria, but whenever the seasonality 
allows we source them from the  
Sunshine Coast.”

In choosing and sourcing supply, Simon 
works closely with his head chef, adding 
that Augello’s longevity and strong 
reputation really helps – in that suppliers 
are always coming to them.

“We’ve been around for a long time, 
everyone knows us and knows we pay our 
bills on time, so we’re an attractive account 
to have. That makes it easy because 
people want our business and are eager to 
win us over with what they have to offer.”

LOOKING TO ADD THAT EXTRA 
zest or special spark of flavour 
to your pizza? Then perhaps it’s 
worth checking out the extensive 
range of condiments available to 
Australia’s pizzamakers courtesy 
of those manufacturers who supply 
to the foodservice market via the  
major distributors.

A condiment is any edible substance which 
can be used to enhance the flavour of 
food – which obviously encompasses a 
broad range of different ingredient types. 
For the most part, however, when people 
are speaking of condiments they mean 
sauces, chutneys, pickles, jams, relishes, 
satays, pestos and the like. 

We’re all familiar with the commonplace 
condiments you can find on the shelves 
of any supermarket. But when it comes 
to choosing condiments to enhance the 
flavour of your pizza, it’s important to be 
discriminating.

First and foremost, whichever condiments 
you choose need to complement the 
flavours of the other ingredients. And 
naturally keeping the proportions right is 
critical – you don’t want the condiment 
to overpower the taste of the other 
ingredients. Instead, you want to choose 
condiments with a flavour that’s more 
subtle, one which will enhance, but never 

dominate – and if possible, one which will 
actually help bring out the existing flavours 
of your key ingredients.

For this reason, choose condiments in 
line not only with the manufacturer’s 
recommendations, but according to 
the cuisine style with which they’re  
traditionally used. 

As an example, Indian and Asian cuisine 

makes much use of peanut satay sauce, 
which is a traditional accompaniment to 
chicken. Therefore, it’s a good choice to 
use on a chicken pizza.

Another consideration to bear in mind is 
that condiments can indeed spark your 
creativity. Once you’ve tried using them to 
complement other ingredients, you may 
find you’ve created flavour combinations 
that are truly distinctive, and then you’ll 
be off and racing to see what else  
you can add. 

The result can be a pizza that’s entirely 
your own, something that no one else 
offers. That’s a great way to make your 
menu stand out from the competition and 
generate repeat business through word of 
mouth. Nothing keeps customers coming 
back like great-tasting food they can’t buy 
from anyone else!

Of course you can’t keep a secret in the 
restaurant or takeaway game, and sooner 
rather than later you’ll find your latest 

innovation popping up on someone else’s 
menu! When that happens, it’s time to start 
experimenting again, looking for another 
great tasting combo … and trying yet more 
condiments to see what else you can use 
to deliver another unique creation.

It’s also worth noting that, as with all food 
ingredients, there’s a wide quality range 
when it comes to condiments.

So if you’ve positioned your pizzas as 
gourmet-style offerings – to better delineate 
your food from competitors, especially the 
big pizza franchise chains – then it makes 
sense to use gourmet quality condiments.

Combining these with a quality base and 
your own ingredients can impart an extra 
gourmet touch to your pizza. A little peanut 
satay sauce can enliven your chicken 
pizza, while lime and chilli mayonnaise 
can work wonders with seafood. Apple 
or mango chutneys, cranberry sauces, 
tomato and capsicum relishes, will all 
afford great flavour opportunities to the  
creative pizzamaker.

CONDIMENTS CAN 
SPARK CREATIVITY

SPECIAL 
PROMO OFFER

EDLYN FOODS HAS a terrific range 
of condiments under the Wood’s 
brand which are ideal to enhance 
your pizzas, including Lime and 
Chilli Mayonnaise, Honey Mustard 
Mayonnaise and Tomato Kasoundi. 

As an exclusive promotional offer 
to Inside Pizza readers and Club 
Perfect members, we’re giving the 
first 20 respondents the chance to 
receive free samples of some of the 
most popular Wood’s Condiments 
products.

Just email us at promotions 
@clubperfect.com.au with your name, 
address, phone number and business 
name for your chance to win.

You can also find details of this 
promotion online at the Club Perfect 
website. Go to www.clubperfect.com.
au and click on the Promotions tab on 
the top menu bar.

http://www.clubperfect.com.au
http://www.clubperfect.com.au


Victoria - Tasmania
327 Ferntree Gully Road
Mount Waverley
VIC 3149
Tel: (03) 8541 1588

South Australia
183 Melbourne Street
North Adelaide
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Tel: (08) 8267 2024

New South Wales
Level 182 Waterloo Road
North Ryde
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Western Australia
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Tel: (08) 6253 0400

Queensland
Unit 5/8 Navigator Place
Hendra
QLD 4011
Tel: (07) 3868 8200

CONTACTS

Pizza

For general enquires
Contact Perfect Italiano
Customer service
1300 738 484

THIS MONTH’S RECIPE showcases how you can enhance 
the flavours and presentation of your pizza with the addition 
of a tasty condiment – as explained on the previous page.

Our recipe comes to you courtesy of Edlyn Foods, suppliers 
of the Wood’s Condiments range. These fantastic products, 
including Lime & Chilli Mayonnaise, Honey Mustard 
Mayonnaise and Tomato Kasoundi are ideal for use on pizza.

LIME AND CHILLI SALMON PIZZA
INGREDIENTS: 
Pizza dough 
Napoli sauce 
100g Perfect Italiano Mozzarella 
Spinach leaves 
Thinly sliced smoked salmon 
Red onion 
Capers 
Wood’s Lime & Chilli Mayonnaise

METHOD: 
Roll pizza dough onto tray and spread Napoli sauce over 
base, leaving a space around 1 – 2cm from the edge. 
Spread Perfect Italiano Mozzarella cheese over base.

Spread spinach leaves over cheese and then add sliced salmon, 
ensuring you cover most of the base.

Add capers over the top of the salmon and place in oven.

When cooked add thinly sliced red onion to the top and swirl 
Wood’s Lime & Chilli Mayonnaise over the top of the pizza. Serve.

RECIPE OF THE MONTH

IT’S ON AGAIN – the Global Pizza & Pasta Challenge, the 
premier competition pitting professional pizzamakers against their 
peers, to determine who will wear the crown for 2014.

Founded more than 10 years ago, the Global Pizza & Pasta Challenge 
is designed to promote and encourage culinary innovation in two of 
the world’s most popular food categories – pizza and pasta.

From humble beginnings, it has developed into the world’s biggest 
pizza competition, with national events run in countries throughout 
Asia Pacific, Africa and the Americas. 

Endorsed by the World Association of Chefs, the South African 
Chefs Association and the Australian Culinary Federation, the 
competition invites aspiring pizza and pasta makers to join in and 
show off their skills.

It’s also a great chance for your peers in the foodservice business 
to come along and watch, cheer and learn.

This year the competition will be part of the Foodservice Australia 
show in Sydney, running from 25 – 27 May at the Royal Hall of 
Industries & Hordern Pavilion in Moore Park.  

If you’re interested in entering, all you need do is complete the online 
entry form – entries open soon at www.globalpizzapastachallenge.
com, so be sure to check back regularly for new details. 

ARE YOU AUSTRALIA’S 
BEST PIZZAMAKER?

ENTRIES COMMENCE APRIL 1 for our exclusive competition 
giving you the chance to Land the Perfect New Zealand 
Getaway – so be sure to get yours in! Register today at www.
clubperfect.com.au and from April 1 you’ll be able to access the 
online entry form. Good luck! 

You will need to become a Club Perfect Member to ENTER!
So if you’re not already a member go to www.clubperfect.com.au and join (it’s FREE). 
Online you’ll find the entry form as well as everything else you need to know to enter.

Ends for purchases 11:59pm AST on 30/4/2014. Entries close 11:59pm AEST on 05/05/2014.

COMPETITION DETAILS: Only open to Aust. residents aged 18+ who are an employee/authorised rep of a foodservice business. Starts 1/4/14. Retain original purchase invoice/s. Draw: 53 Walker St, North Sydney, NSW 2060 at 10am AEST on 9/5/14. Winners 
at www.clubperfect.com.au on 12/5/14. Major Prize is trip for 2ppl to Taupo, NZ, valued up to AU$7,652 depending on departure date/point. Major Prize must be taken with fl ights departing on a Monday & returning on a Thursday, sometime between 2/6/14 - 
25/9/14. All values are in Australian dollars. Coles Group & Myer Gift Card: Conditions and exclusions apply. For full Terms of Use visit giftcards.com.au or phone 1300 304 990. Promoter: Fonterra Brands (Australia) Pty Ltd (ABN 80 095 181 669) of 327 Ferntree 
Gully Rd, Mt Waverley, VIC 3149. Permits: NSW Permit No. LTPS/14/01239, VIC Permit No. 14/3516, ACT Permit No. TP14/00614, SA Permit No. T14/294. See www.clubperfect.com.au for Terms & Conditions.

LAND
T H E  P E R F E C T

N E W  Z E A L A N D  G E T A W A Y

FOODSERVICE
Dairy for Today’s Professionals

Simply purchase a Perfect Italiano 10kg Mozzarella Block, 
6kg Mozzarella Shred or 1kg - 1.5kg Perfect Italiano Parmesan 
product during April 2014 and you’ll be eligible to enter the 

draw to WIN a trip for two, staying 3 nights at the world 
renowned Huka Lodge. Valued at over $7,000.

2nd PRIZE
Robot Coupe CL 50 
vegetable cutter. 
Valued at $3,000.

3rd PRIZE
7 piece Wüsthof 
Knives set.
Valued at $1,422.

4th-8th PRIZES
A $50 Coles Group & 
Myer Gift Card will go to 
the next 5 winners drawn.

or

Robot Coupe CL 50 

go online to enter

ARM0597 Huka Lodge Promo FP_TO.indd   1 28/02/14   11:22 AM

The Global Pizza and Pasta Challenge 

is on again at the Foodservice Show 

in Sydney from the 26 — 27 May 2014.

Nutella, Australia’s number one hazelnut 

spread,* would like to invite professional 

makers of dessert pizza and other 

desserts to showcase their skills in 

the ‘Best Nutella Dessert Pizza’ and 

‘Best Use of Nutella in a Dessert’ 

categories. 

Whether it’s an exotic twist 

on an old favourite or a 

completely original creation, 

competitors are judged by 

a recognised panel of chefs 

on their originality, balance, 

creativity and excitement factor.

The winners of both categories will receive 

a trophy plus $500. The winner of the ‘Best 

Nutella Dessert Pizza’ will be featured in 

an article and their recipe published in a 

foodservice industry magazine.

If you think you’ve got what it takes, go 

to www.globalpizzapastachallenge.com 

and enter today.

Is your dessert pizza
the best in the country?

Or maybe the world?

Nutella Dessert Pizza’ will be featured in 

an article and their recipe published in a 

foodservice industry magazine.

If you think you’ve got what it takes, go 

to 

and enter today.

Category Sponsor

For more information on Nutella please contact Ferrero Foodservice Customer Service on 1800 199 183.
*Source: Nielsen Grocery Scantrack value sales and value share %. MAT 25/12/2011

ARMORY FA3782
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Whether you’re a takeaway owner/
operator, a café proprietor, a pizza 
professional or any of the many other 
variants included in our readership – as 
a foodservice professional, there’s no 
denying the paramount importance of one 
key relationship, and that’s the one you 
have with your distributor.

Ask any foodservice professional worth 
their salt and they’ll tell you that a good 
distributor, and a good relationship with 
that distributor, can make all the difference 
to the day-to-day smooth running of their 
business.

So we wondered how distributors 
themselves viewed the relationship with 
the foodservice professionals they supply, 
and what they would identify as among 
the most important elements in building it  
to last?

Robert Carruthers, Director of major 
Melbourne distributor Arctic Food 
Wholesalers, says communication between 
foodservice professional and distributor is 
the lynchpin of a successful relationship.

“If they talk to you then the distributor 
can determine what they really want, and 
not what the distributor thinks they want,” 
Robert says.

He adds that having a face you can 
identify with the distributor is paramount. 
“Our company has been successful as 
customers see someone or talk to someone 
on a regular basis.”

Also, in today’s market most customers 
are looking for one-stop-shop availability. 
Robert says it’s therefore very difficult for 
distributors who limit themselves to only a 
few items.

Nick Haros, Director of St George 
Foodservice in Sydney, says the foremost 
consideration is for distributors to take an 
interest in the foodservice professional’s 
business. “If their business is doing well, 

then the distributor is doing well.”

He adds that having the same representative 
to look after the same account gives the 
foodservice operator a sense of stability in 
their supplier.

St George Foodservice also encourages 

warehouse visits. “It’s important for a 
customer to see their distributor’s operation 
and how their products are stored, and 
know that all HACCP guidelines are 
followed,” Nick says.

“It’s also important for some established 
and longterm customers to know that 
the owner of the business is just a phone  
call away.”

Both St George Foodservice and Arctic 
Foods are members of NAFDA, the national 
association of foodservice distributors 
formed in 1989 following the merger 
of a number of state-based distributor 
associations that were founded in the 
1960s.

All distributors in the group are owner-
operator businesses, as NAFDA Marketing 
Manager Zoran Mustac points out. “These 
distributors are able to provide a high 
level of personal service that gives their 
customers a real benefit in catering to their 
requirements.”

He says because the group’s distributors 
understand the pressures and realities of 
running a business first-hand, they’ll move 
hard and fast to cover their customers’ 
requirements.

Zoran also emphasises that a distributor 
aligned with a national association is able 
to pass the benefits of the group’s buying 
power on to their customers.

“We have over 425 trucks on the road 
and our total turnover is approaching $1b. 

Distributor strength = 
foodservice success
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That means as a group we are a major 
customer of all the 98 foodservice 
suppliers we deal with, which includes 
the major manufacturers, importers and 
food suppliers across the country. So we 
get very good deals, which keeps our 
distributors competitive, and they translate 
that through to their end-users with 
competitive pricing for the products. Our 
focus is on dealing with the best suppliers, 
best brands and best products.”

NAFDA also partners with food 
manufacturers to drive strong promotional 
offers for its member distributors which in 
turn are passed on to their customers.

Its twice-yearly promotional program, Best 
of the Best, has been running for around 
15 years and features a rewards points 
system by which more than $30m in 
prizes has been distributed to customers. 
“That’s a huge benefit to end-users – not 
only do they get phenomenal pricing for 
the products, but a huge range of prizes  
as well.”

NAFDA has also been at the forefront of 
innovations in e-commerce, today a key 
component of foodservice ordering. “Our 
e-commerce system has been tailored 

for foodservice distributors, to increase 
their efficiency in the way they interact 
with customers, so they can increase their 
level of customer service,” Zoran explains. 
“E-commerce today is given – customers 
can log in and order and interact with 
distributors as required.

“We’ve also got a cutting edge online 
ordering app which allows customers to 
interact on all android window devices, 
iphones and ipads. It basically gives you 
ease of access to e-commerce, to order 
anytime and anywhere it suits you, and 
we’re very proud of that.”

He adds the group is now partnering 
with a global solutions player to enable 
it to provide a low cost retail solution for 
foodservice operators, embracing point 
of sale systems. Further details are yet 
to be announced – but it’s set to be big 
news. “The company involved is truly an 
international retail solutions company and 
we’re very excited about it,” Zoran says. 
“It’s really out of the box thinking and I think 
it shows our commitment to innovation, not 
only in terms of servicing our distributors 
but beyond that to how can we help our 
end-users directly.”

Devil Wing Dings   0020540

If you’re looking for irresistible � nger food to add to your menu, 
you can’t go past Inghams Wing Dings.

They’re super tasty, easy to prepare and versatile enough to 
serve all year round.  So if you want � nger food that’s guaranteed 
to take o�  with customers... Ingham has the answer.

www.inghamfoodservice.com.au  For more information or to place an order, contact your local branch.

Our Wing Dings will � y o�  the plate

Chicken Wing Dings  0020536Roasted Wing Dings  0020511
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"We are constantly driving 
and benchmarking quality. 
The more the relationship 
between suppliers and 
distributors can be improved, 
the more the benefits will 
flow on to the customers.”  
Zoran Mustac
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PRODUCT      

More terrific takeaway choices to keep in stock!
our latest rundown of some of the most popular products 
which savvy takeaway and fast food operators across the 
country are stocking up on!
 
inGhaMs char-MarkeD tUrkey BUrGer

Made in Australia from 100 
per cent Australian turkey 
meat that’s been shaped and 
prepared with a homestyle 
seasoning added, Inghams 
Char-Marked Turkey Burger is 
free of artificial colours, flavours 
or added preservatives.

The perfect choice as a take 
out or eat in snack or meal, 
Inghams Char-Marked Turkey 
Burger is quick and easy to 
prepare – simply cook from 

frozen or thawed in the microwave, oven or sandwich press.

Each burger weighs approx 120g and comes in cartons of  
2 x 2.4kg packs, approximately eight units per kg.

You can find great recipes and serving suggestions for the product 
at www.inghamfoodservice.com.au.

 
finDUs tapas soLUtions ranGe

New from Markwell Foods 
comes a versatile range of 
tapas products. Markwell says 
the Findus Tapas range features 
products made from the 
highest quality ingredients, with 
superior flavour profiles and 
versatile serving applications. 
All products come individually 
snap frozen and are packed in 
conveniently small pack sizes.

Findus Salted Cod Croquettes 
are made with rich salt cod, 

Alaskan pollock, mashed potato and cheese coated in a crispy 
parsley breadcrumb.

Findus Beer & Cheese Croquettes feature gourmet potato mash 
encased with mozzarella and cheddar cheese, then infused with a 
golden blond beer. 

Findus Spicy Crab Sliders contain North Atlantic crabmeat and 
haddock flavoured with a mustard, celery and cayenne mayonnaise, 
ideal for slider burgers as well as in a tapas style share plate.

Findus Panko Cod Bites are succulent chunks of flaky white cod in 
a crispy panko breadcrumb, with versatile application including as 
topping, in tapas, for children’s meals and as part of a share plate.

For more information visit www.markwellfoods.com.au

Mccain fish shop chips
These deliciously thick-cut 
15mm quality chips have been 
designed specifically for use in 
fish and chip shops.

Flash fried in 100 per cent 
vegetable oil for a clean, crisp 
taste, they feature a versatile 
cooking time of 5-10 minutes, 
making them ideal for a range 
of foodservice establishments.

Cook from frozen or chilled (these chips can be stored chilled for 
up to seven days) for a fabulous result and they’ll also present 
impressively when recooked.

McCain Fish Shop Chips are made from high quality potatoes, with 
fewer imperfections and black spots, so they look as good as they 
taste, and are competitively priced to help you maximise profit.

More details: Contact McCAIN Foodservice Advantage 

on Tel 03 9514 4600 or visit www.mccainfoodservice.com.au.

 
tip top fast fooD roLLs
Versatility and convenience are 
the keywords when it comes to 
Tip Top Fast Food Rolls, which 
have been pre-cut for your 
convenience.

Free of artificial colours, flavours 
and preservatives, the Tip Top 
Fast Food Rolls range includes 
both hot dog and hamburger 
rolls and they’re available both 
fresh and frozen. 

Tip Top says the hot dog buns are ideal for traditional hot dogs, 
or can be spiced up with the addition of gourmet sausage and 
fillings, while the hamburger bun makes the perfect base for a 
great Aussie burger with beetroot and lettuce. For more information  
visit www.tiptop-foodservice.com.au.

 
cLean harVest centre cUt  BarraMUnDi portions

Clean Harvest Centre Cut 
Barramundi Portions weigh 
in at 180g-200g. 

This top quality fish is grown 
in pristine waters with the 
highest world standards of 
food safety, environmental 
sustainability and social 

accountability – all independently certified.

For more information visit www.marineproductmarketing.com


