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REWARD YOURSELF FOR OFFERING 
YOUR CUSTOMERS A GRADE FRIES!  
When you buy and serve McCAIN A Grade Fries, you’re eligible to join 
the My McCAIN Fries Advantage Program – an exclusive-to-McCAIN 
promotion designed to reward you for rewarding your customers with the 
best quality fries on the market

Joining is easy – just register online at  
www.mymccainfriesadvantage.com.au  
Then collect the rewards tokens from each carton of McCAIN A Grade 
Fries you purchase, and when you’ve accumulated 50 to 100, print 
off the submission form on the website and redeem your points for  
fantastic prizes.

The extensive range of products for which you can redeem 
points includes electrical items, sporting goods, food and wine, 
accommodation, phones, TVs, cameras, movie vouchers, 
family items, business equipment, holiday trips and much more!  
There are currently more than 3000 products available to My 
McCAIN Fries Advantage Program members – and the token 
points system has been designed so that even small to medium 
foodservice businesses can accumulate points for redemption FAST!  
So don’t delay – register online today! And while your customers 
are thanking you for serving up McCAIN A Grade Fries, you can  
reap the rewards!

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

DO YOU WANT

FRIES
WITH THAT?

Ph: 1800 265 771
www.perfectfry.com.au RD
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All your Hot Food Problems Solved...
Contact us for Pricing and Finance Options Today!

Hot Chips and other fried food
favourites are among the most
popular food types around the
globe that offer you great margins
and return business.

Now any business can benefi t
with a Perfect Fryer
•  No hoods or exhaust needed 
•  Small footprint
•  Fully automated 
•  Safe & easy to use
•  Cooks great quality chips and all your fried favourites

3 Great Models to Suit Your Needs…
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Contact your local foodservice distributor  
Available from Tip Top Foodservice 1800 086 926  
tiptop-foodservice.com.au 

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



“Whether you’re running an independent 
café or a brand franchise, whether you’re 
on a high street or in a food court, you need 
to create a point of difference to ensure 
your business stands out from the myriad 
of competitors,” points out Sonia Tyshing.

In her design consultancy business, Sonia 
works with commercial caterers and café 
operators, taking the perspective of a 
potential customer to help them refine 
their business concept, menu and product 
offering so that it best meets their customer 
needs. Speaking to Take Out, she shares 
some insights on how to set up your 
business for success. 

Sonia points out that when setting up a 
café or takeaway it’s important to identify 
your overall business concept. “It’s about 
knowing what your business is and what 
you want to sell to the customer. The menu 
is very important, as is your equipment 
platform. If you’re making everything from 
scratch, you need a full kitchen. If you’re 
bringing products in from suppliers, you 
don’t need as much space.”

First impressions are crucial: “It’s really 
important to understand what your physical 
environment looks like from the outside. If 
you have an existing business, look at it 
with a fresh pair of eyes. 

“There are a number of commonsense 

things you may not normally consider 
because you’re so focused on the day to 

day running of the business. For example, 
how clean and tidy it looks and whether 
all the lights are working. If you have to 
push the door open, does it say ‘open’ and 
‘close’ on the door? These details show 
customers how interested you are in running 
your business. They want to know that the 
people who are serving them actually care.”

Your establishment’s premises should be 
welcoming and non-intimidating. “You 
don’t want to be too polarising. Consider 
the look, the music, the volume of the 
music, and the cleanliness of the dining 
area. Are the dishes cleared? What does 
your counter look like? Can diners see into 
the kitchen?”  

Setting up seating on the street helps to 
make your establishment stand out. “When 
people see seating and signage, they know 
straight away that it’s somewhere they can 
eat, without even looking at the name of the 
establishment,” Sonia points out.

If you have a menu on display in the window, 
make sure it’s current and looks clean and 
presentable, as this helps set the tone for 

the whole establishment. Customers want 
to understand how the place works as soon 
as they walk in the door - they should know 
straight away whether or not table service 
is offered. 

“It’s not about explicitly telling the customer 
which way to go,” Sonia clarifies. “It’s 
more subliminal than that. People don’t 
necessarily register it consciously, but 
this makes it easy for them to understand 
your business. If it’s too hard, they’ll  
just walk out.” 

It’s also smart to consider the flow of 
customer traffic when setting up cabinet 
displays.  If it’s logical for customers to 
walk straight to the pay area and you don’t 
have a display there, you’re missing that 
opportunity. 

Of course, sometimes it’s necessary to 
strike a compromise between practicality 
and aesthetics. This might be because 
of the physical size of the space. “Front 
of house and back of house should work 
hand in hand and be complementary,” 
says Sonia. “There’s no point in having 
a beautiful space if it takes 15 minutes to 
produce a meal. Small details such as the 

distance wait staff have to walk to get to 
the tables are important. They all add up to 
more time and less money because you are 
not pushing through as many customers  
as you could.”

As the business owner, you should do 
everything you can to reassure customers 
that hygiene is a priority. Glass cabinets 
should be kept clean and free of smears 
and visible rubbish bins should be emptied 
regularly. Ensure food handlers wear 
disposable gloves and don’t use the same 
gloves when handling money. If there is not 
much food in the display case or if the food 
on display doesn’t look fresh, people are 
likely to be put off. 

Sonia is the first to admit there’s no 
magic formula for success. “If it was easy, 
everyone would be doing it. There are some 
places that keep turning over because no 
one has hit on the right formula. The most 
important thing is to be comfortable with 
what you’re doing. You can’t be all things 
to all people and you shouldn’t try to be. 
You’re better off focusing on what you do 
really well and doing it consistently.” SETTING UP YOUR 

BUSINESS FOR SUCCESS

“It’s about knowing 
what your business  

is and what you  
want to sell to  
the customer.  

The menu is very 
important, as is your 
equipment platform.”

This page: First Pour, Abbotsford 
Previous page: Coffee Hit, 
Springvale Homemaker Centre 

Perfect on pizzas, kebabs, 
pies, burritos, burgers, 
seafood and steaks.

Now available in 
1 Kilo Foodservice Buckets from

foodservice

Bidvest Code: 103129



INSIDEPizza
CULINARY sOLUTIONs FOR TODAY’s PIZZA PROFEssIONALs

NEW ON THE MENU

GLOBAL PIZZA COMPETITORS
Visit Club Perfect for a full run down 
of the Global Pizza & Pasta Challenge 
2014, with details of all finalists and 
their pizzas.
CLICK on Masterclass / Pizzamaking

COMING UP ON CLUB PERFECT
Want a special preview of some 
exciting new features soon to be 
included on Club Perfect? Visit today 
and be among the first to find out 
what’s coming up later in the year as 
we continue to broaden the scope of 
the site with exclusive new content
CLICK on Masterclass / Ask the 
Ambassador

EMERGING PIZZA TRENDS
The Global Pizza & Pasta Challenge 
judges share with us their insights into 
the latest developments in the ever-
evolving cuisine of pizza.
CLICK on Masterclass / Expert 
Opinion

DESSERT PIZZAS –  
YOUR MENU OPTIONS
Are great dessert pizzas truly limited 
only by the imagination? Are they 
are a viable option for the take-home 
market or best for eat-in?
CLICK on Masterclass / Business 

AWARD-WINNING PIZZA RECIPES
Check out the fantastic pizza recipes 
from this year’s Global Pizza Challenge 
Australian finalists!
CLICK on Recipes

ACCORDING TO the old adage, a picture 
tells a thousand words – and this photo 
of Australia’s two newest pizzamaking 
champions certainly says it all!

For the first time, we have not one but two 
winners of the Global Pizza and Pasta 
Challenge Aussie finals.

KRIS BAILEY (pictured L above) from Pizza 
Religion in East Hawthorn, Vic and SIMON 
BEST (pictured R) of Augello’s restaurant 
in Mooloolaba, Qld came in equal first in 
the high-pressure competition which was 
a centrepiece of the Foodservice Australia 
trade show held in Sydney last month.

Having already won the event over two 
consecutive years in 2010 and 2011, Simon 
has once again successfully defended his 
title, although this time he shares it with Kris, 
who had strong form from previous years 
having won Best Pizza at the last Australian 
final with an innovative Sherry Braised Beef 
Cheek pizza.

You can find interviews, advice and expert 
opinion from them on the Club Perfect 
website, along with some of their most 
popular pizza recipes.

Now, as proud joint champions of the 
Global Pizza and Pasta Challenge Aussie 
finals, Simon and Kris are set to benefit 
from the kudos associated with the event, 
which Simon estimates has already brought 
him a 15 per cent increase in business  
in previous years.

And this time next year, they’ll be set to 
compete all over again, in the competition’s 
world finals!

As official mozzarella of the Challenge, 
Fonterra’s Perfect Italiano and Club Perfect 
extends our heartiest congratulations to 
both champions for their well-deserved win. 

YOU’LL FIND DETAILS OF KRIS’ AND 
SIMON’S AWARD-WINNING  
PIZZAS INSIDE!

KRIS AND SIMON SHARE 
AUSSIE CHAMPION TITLE 

SPECIAL GLOBAL PIZZA & PASTA CHALLENGE ISSUE

Matteo Alfarolo of Da Vinci’s Pizzeria in 

Sydney’s Summer Hill has just taken out fi rst 

prize in the Nutella Dessert Pizza category at 

the 2014 Global Pizza and Pasta Challenge 

at the Foodservice Australia tradeshow.

In what was a hotly contested 

competition, Matteo won the 

day with his with his unique 

Dessert Pizza. 

 Matteo said, “I have been 

making dessert pizza for 

ten years in both Italy and 

Australia and Nutella is the 

chocolate hazelnut spread I’ve 

always used. It’s extremely versatile, 

tastes great and doesn’t overpower the 

other ingredients. For great tasting dessert pizza 

it’s got to be Nutella.”

For more on how Nutella can be a winner 

for your business, simply visit our website at 

www.nutellafoodservice.com.au

Matteo’s dessert pizza, 
the best in the country!

For more on how Nutella can be a winner 

for your business, simply visit our website at 

www.nutellafoodservice.com.au

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
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EXCITEMENT WAS in the air, accompanied by 
the unbeatable aroma of fresh-baked pizzas, at 
Sydney’s famous Royal Hall of Industries, where 
top pizzamakers were put through their paces 
over two days at the 2014 Global Pizza & Pasta 
Challenge Aussie finals.

The highly competitive environment saw tensions run high as 
participants were required to complete their pizzas within the 
allotted time and present them to the judges.

Not only did each aspiring champion have to create five of each 
pizza entered for the competition – for the judges, for the audience 
to sample, and for photography – but he or she was also required 
to outline to the judges the recipe and the concept behind it, and 
answer questions relating to ingredients and cooking methods.

The event always attracts a large crowd of onlookers and this 
year was no exception. Summoned by the unmistakable scent 
of the freshly baked ingredients, they swarmed around the stage 
and were rewarded by a chance to sample some truly remarkable 
recipes from some of Australia’s best pizza professionals.

You can read a full account of the event at www.clubperfect.com.
au but for those who want the highlights, here are some of the more 
remarkable pizzas and the competitors who created them:

CLAUDIO DEI GUIDICI  of Claudio’s Pizza, Perth presented a 
smoked salmon pizza garnished with capers and a striking dessert 

 
pizza calzone with Nutella, ice cream, chocolate buttons and 
Americo biscuits drizzled with maple syrup. Claudio received a 
special encouragement award for his efforts.

MATTEO ALFAROLI from Da Vinci’s Pizzeria in Summer Hill, 
Sydney won the vegetarian category with his flavoursome and 
appealing pizza of zucchini flowers stuffed with ricotta. Matteo also 
presented an adaptation of a traditional northern Italian recipe with 
a porcini mushroom and speck pizza. And he took out the Best 
Dessert Pizza prize for his Kinder Surprise Pizza.

Pizza COMPETITORS IN ACTION!

AJEET SINGH of Wood ‘n’ Chimney in South Melbourne created 
a tasty Chilli Beef pizza that fused Thai and Italian cuisine, with 
Thai style chilli beef, cherry tomatoes, rocket and Perfect Italiano 
Mozzarella. Ajeet’s recipe utilised traditional Thai spices and 
dressings including a distinctive chilli, ginger and lemongrass 
sauce, topped with Perfect Italiano Shaved Parmesan. Ajeet 
followed this up with a pizza of pulled pork with funghi and 
pickled onion, drizzled with a ramoulade of spicy mayonnaise  
with a saffron base. 

RAY CARROLL of the Beach House Café in Victor Harbour, 
80km north of Adelaide created a tasty Tandoori Lamb Pizza 
with twice-cooked marinated lamb with yoghurt sauce and 
mango chutney finished with rocket, followed by a ‘Shark Alley’ 
seafood pizza with orange roughy, squid, prawns, garlic and 
cracked black pepper garnished with lemon and anchovies on 
the side. Ray received an encouragement award.

FRANK SCUTERI of JD Bar & Grill  presented a “seafood 
special” consisting of napoletana base, Perfect Italiano 
Mozzarella, smoked salmon, marinated octopus, mussels, 
vongole, prawns, baby clams and scampi, followed by a 
dessert pizza of Nutella stuffed with ricotta and topped  
with fresh strawberries.

 L: Frank Scuteri

Ajeet Singh
Matteo Alfaroli

Frank Scuteri



KRIS BAILEY of Pizza Religion tantalised the Global Pizza 
Challenge judges’ tastebuds with a very rich and spicy Spanish 
Blood Sausage pizza topped with Perfect Italiano Mozzarella, 
pancetta apple fennel and walnut salad with a caper vinaigrette. 

“The blood sausage is a traditional recipe, made with pork, oats, 
pig’s blood, garlic and onion,” Kris explains. “The flavours are 
amazing – I’d never tried blood sausage before and the idea of it 
hadn’t particularly appealed to me, but once I tasted it I changed 
my mind and now it’s one of my favourites!”

Kris followed this up with a seafood pizza composed of flash fried 
soft shell crab with Perfect Italiano Mozzarella, kimchi, coriander 
and kupi mayonnaise, and a dessert pizza of caramelized banana 
and ricotta cheesecake with Nutella ice cream which won the ‘Best 
Use of Nutella in a Dessert Pizza’ category.

But not to be outdone, SIMON BEST of Augello’s restaurant scored 
equally big with his Moreton Bay Bugs Pizza with prawn bisque 
sauce, brandy, spinach, Perfect Italiano Mozzarella and Parmesan 
and Moreton Bay bugs poached in garlic butter – all garnished with 
avocado, parmesan wafers and lemon aioli.

His second pizza was just as stunning – a sushi pizza with rice 
base topped with braised duck and a sauce made of teriyaki, sake, 
soy and orange juice, garnished with a salad of bean sprouts, 
snowpeas, dried brown rice, chilli and red onion.

Over the next few issues we’ll be presenting these fantastic recipes 
in the pages of INSIDE PIZZA. If you can’t wait till then, you can find 
them in full on the Club Perfect website.

This issue Kris shares his Spanish Blood Sausage Pizza, and 
Simon his champion Moreton Bay Bugs Pizza.

SPANISH BLOOD SAUSAGE PIZZA 
Recipe by Kris Bailey, Pizza Religion

1 x 175g dough ball  
1/3 cup tomato base sauce  
salt 
parsley 
70g Perfect Italiano Mozzarella Shred 
6 slices pancetta 
1 spanish blood sausage [morcilla]  
1/2 apple, sliced 
1/2 fennel, sliced 
20ml caper vinaigrette 
10g crushed walnuts    

To make caper vinaigrette: 

THE AUSSIE CHAMPION PIZZAS!

DESSERT PIZZAS NOW A 
MAINSTAY OF THE MENU!

ONCE they were an 
unusual addition to 
the pizza menu but 
now it seems dessert 
pizzas are here to 
stay.

More and more 
establishments are 

o f f e r i n g 

them and there’s even 
a dedicated dessert 
pizza category in the 
Global Pizza & Pasta 
Challenge. 

This year the category was won by Matteo Alfaroli for his “absolutely 
sensational” (as the judges described it) Kinder Surprise Pizza. 
“The surprise is the taste,” Matteo told us – the crust is stuffed 
with a Perfect Italiano Ricotta that’s been sweetened, then covered 
in Nutella and garnished with blueberries, raspberries and a 
marscapone and pistachio garnish. 

“It was my own idea,” Matteo explains. “I love Nutella, 
pistachio and ricotta and I thought, why not put those 
flavours together? Plus my girlfriend loves Nutella so I made  
it for her!”

INNOVATION RULES AT  
AUSSIE FINALS!
INNOVATION APLENTY was on display at this year’s Global 
Pizza & Pasta Challenge, not only from champions Kris Bailey 
and Simon Best but across the spectrum of the competitors who 
came from Qld, SA, WA and Vic as well as NSW to test themselves  
against their peers.

“We’re definitely seeing more innovation this year,” said event co-
organiser Peter Wright, who has recently stepped down after many 
years as President of the Australian Culinary Federation.

“The quality of ingredients and toppings is really well thought out 
without being extravagant. 

“The biggest new trend we’re seeing is post-cooking garnishing 
– adding more fresh ingredients to the pizza after it’s cooked. It’s 
certainly more creative than just whacking it through the oven, 
chopping it up and selling it.”

Place all the following ingredients in a blender and blend: 
150ml olive oil 
70ml lemon juice  
50g capers  
1/2 bunch dill 
2tbl Dijon mustard  
5g sugar  
Salt to taste  
Splash of apple cider vinegar 

Roll out dough ball, spread on base sauce. Sprinkle with 
parsley, salt and Perfect Italiano Mozzarella. Arrange pancetta 
and torn blood sausage on top.

Cook for 5 minutes at 265 degrees. While base is cooking, mix 
apple fennel and parsley with vinaigrette. Arrange on top of 
pizza when cooked and sprinkle with walnuts.

MORETON BAY BUG PIZZA 
Recipe by Simon Best, Augello’s restaurant, Mooloolaba

Pizza dough infused with 20g Perfect Italiano Parmesan 
Cheese 
80g Perfect Italiano Mozzarella Cheese, shredded 
125ml bisque sauce, reduced with Anchor Cooking Cream 
100g Moreton Bay Bug meat 
20g baby spinach 
50g Perfect Italiano Pizza Plus Cheese, shredded 
50ml lemon mayonnaise 
100g diced avocado 
Wafers made from Perfect Italiano Parmesan Cheese

Create bisque sauce from prawn heads, prawns, onion, carrot, 
celery, tomato paste and brandy. Cook, reduce with Anchor 
Cooking Cream and cool.

Infuse pizza dough with Perfect Italiano Parmesan cheese. Ladle 
bisque sauce onto base, leaving 1.5 

cm edges free of sauce. Evenly 
spread Perfect Italiano 

Mozzarella Cheese over 
base.

D i s t r i b u t e 
poached Moreton 
Bay Bug meat, poached in white 
wine, butter and parsley over pizza and cover with spinach.  
Top with Perfect Italiano Parmesan cheese and bake in 245  
deg C conveyor oven for six minutes.

Once cooked top with cubed avocado and season, then add 
parmesan wafers (grated Perfect Italiano Parmesan cooked in 
pizza oven) and cool.

Drizzle each slice with lemon mayonnaise (oil, eggs yolks, Dijon 
mustard, vinegar, salt and pepper and lemon juice.

2014 CHAMPIONS’ RECIPES ONLINE  
@www.clubperfect.com.au



ONCE AGAIN 
Perfect Italiano 
was proud to 
be the official 
mozzarella for the 
Global Pizza & Pasta 
Challenge Australian finals.

As audience members were reminded 
by the judges, whenever you make a 
savoury pizza, whether it has a napoletena 
or a white sauce base, there’s always one 
element you can’t do without - and that’s 
the cheese!

And given the wide recognition that Perfect 
Italiano Mozzarella enjoys as the best 
cheese for the job, it’s a perfect match for 
the Challenge, with judges and competitors 
alike unanimous in their praise:

KRIS BAILEY 
Joint Australian Champion 
Pizza Religion, VIC

Perfect Italiano Mozzarella offers protection 
– that’s how we look at it.

We cook at around 265deg C, we 
don’t use much cheese and therefore 
it has to have great spread and hold. 
We know when we use Perfect Italiano 
Mozzarella our pizzas are never going to 
be too oily or too heavy and the base is  
going to hold up well. 

We carefully 
construct every 

pizza including 

an exit garnish before it goes to the 
customer – there’s a lot of work that goes 
into it and we need a cheese that’s reliable.

SIMON BEST 
Joint Australian Champion 
Augello’s restaurant, Mooloolaba

Mozzarella is the basic cheese choice for 

pizza and we go through about 4 tonnes of 
Perfect Italiano Mozzarella every year – it’s 
a terrific cheese. 

We also use Parmesan, Feta, Goat’s 
Cheese, Bocconcini and Blue Cheese 
depending on the other pizza toppings.

It’s all about choosing ingredients 
that complement each other 
flavour-wise. As long as you do that,  
you can’t go wrong!

PETER WRIGHT 
Co-organiser, Global Pizza   
& Pasta Challenge

Pizzamaking in Australia has thankfully 
moved away from the old American 
model of piling high your base with loads  
of topping.

What we need is quality products, and not 
necessarily a lot of them, but ones that do 
the job they need to do, like Perfect Italiano 
Mozzarella. 

People like myself have been around in 
this industry for a long time and we’re not 
going to put our reputations on the line by 
advocating products that won’t do the job

Mozzarella is a functional ingredient – it 
holds the toppings together on the base - 
and Fonterra has invested a lot of time and 
effort and money to produce a great tasting 

cheese that delivers a quality result every time. The best bit is you 
only need minimum product to get maximum flavour.

A lot of work has gone into confirming the right pack size and shred 
profile. Fonterra has done the hard work developing the “perfect” 
product, so you can concentrate on doing what you do best, 
making great tasting pizzas.
 
BRUNO GENTILE 
Former Australian pizza champion Global Pizza & 

Pasta Challenge 2014 Judge

Perfect Italiano Mozzarella is a very consistent 
product. A lot of time has been invested in 
research and development to ensure it is just 
right for the pizza industry. 

It has an excellent melting point and minimal 
fat, so you don’t get that layer of oil over the 
top of your pizza. And importantly it won’t  
overpower the flavour of your other ingredients.

 

PERFECT ITALIANO  
THE CHAMPION’S CHOICE!

PERFECT 
ITALIANO 

SHINES ON 
COMPETITIVE 

STAGE!

Simon Best

MORE TO COME @CLUB PERFECT!
EXCITING NEW 
features are coming 
to the Club Perfect 
website as we enter 
the new financial year!

“We’ve been working 
hard behind the 
scenes to come up 
with some fantastic 

new features which you’ll see unveiled in the months to come,” 
says Club Perfect spokesperson Nick Dymond (pictured centre 
between our two champions) of Fonterra Foodservice.

So if you’re not yet a member, there’s no better time to join! 
Registration is completely free and takes only a few minutes, and 
entitles you to a treasure trove of fabulous pizza recipes in the 
Recipe archive, along with invaluable advice and expert opinion 
which you’ll find in the site’s Masterclass section.

So sign up today … and make sure you don’t miss out on all 
the new articles, insights, pizzamaking advice and business tips. 

DEEP SINGH WINS A NEW 
ZEALAND GETAWAY!
DEEP SINGH of Sunbury Bowling Club in Victoria is the lucky first 
prize winner of the Perfect Italiano ‘Win a New Zealand Getaway’ 
competition announced in our last issue.

Deep and his partner will enjoy a fantastic trip for two to New 
Zealand valued at more than $7,000, spending three nights at the 
world-renowned Huka Lodge.

Deep won first prize out of a massive 845 entries received.

Second prize went to PETER DOBSON of Ronnie’s Pizza 
House who won a Robot Coupe CL 50 Vegetable Cutter  
valued at $3000.

Third place was won by ROBERT LYNN of Black Box Pizza who 
receives a seven piece set of Wüsthof knives valued at $1,400.

Our runners-up, who each receive a $50 Coles Myer Gift  
Card, were GLEN MARSHALL of Chinos Gourmet Pizza, BLAKE 
WATKINS of Margherita Pizza, LAILA ELIAS of Pizza Lane, 
SHANNON EADES of Craves Pizza and DEAN WILLIAMSON of 
Mawson Lakes Hotel.

Perfect Italiano and Club Perfect extend our congratulations to all 
our winners and thank everyone who participated.For general enquires Perfect Italiano Customer service1300 738 484



Ingham Char-marked  Turkey Burger    7792500

Shaped and prepared with a delicious homestyle seasoning, the Ingham Char-Marked 
Chicken Burger and Char-Marked Turkey Burger are quick and easy to cook in as little as two 
and a half minutes, making them perfect for busy takeaway shops, clubs, pubs and bistros.
So if you want to serve up tasty burgers that are lightning fast to cook and prepare...  
Ingham has the answer. 

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

Our new burgers really are fast food.

Ingham Char-marked 
Chicken Burger    5564400
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The wait is over – finally there’s an exceptionally 

good chilli sauce available to the foodservice market!

Byron Bay Chilli Co has already built up a strong 

reputation in retail with its HOT & TASTY range of sauces and 

salsas. Now for the first time, foodservice professionals across 
Australia can obtain the brand’s flagship Fiery Coconut Chilli Sauce 
in 1kg buckets from their local Bidvest distributor.

John Boland of Byron Bay Chilli Co. says the decision to move 
into the foodservice sector is the result of repeated requests from 
restaurant operators, asking where they can source the product.

“We believe our Fiery Coconut Chilli Sauce is one of the most 
interesting hot sauces available and invite all foodservice 
professionals to try it for themselves.”

“It’s an extremely versatile and multicultural product. With 
Southeast Asian roots, it also makes very interesting New Age 
Mexican food … but its application extends far beyond that.” 

“With its medium-hot flavour profile, it’s fabulous as a pizza topping 
and also a great choice for kebabs, burgers, sushi, seafood, meat 

pies and steaks.” 

“No matter what kind of 
foodservice operation you have, 
you’ll find items on the menu that 
can benefit from this world class 
flavour.”

You can find more information 
on Byron Bay Chilli Co’s Fiery Coconut Chilli Sauce along with an 
extensive range of recipes at www.byronbaychilli.com.

Australia’s own Fiery Coconut Chilli Sauce 
now available to foodservice market!

.com.au
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PRODUCT PARADE

Ingham Supreme Chicken Breast    5534100

Ingham Supreme Chicken Breast is made from 
premium Australian chicken breast, portioned and 
marinated with a traditional roast � avour. 
Gluten free and with no arti� cial colours, � avours or 
added preservatives, the Ingham Supreme Chicken 

Breast is quick and easy to prepare and extremely 
cost e� ective, making it perfect for any takeaway 
outlet, club, pub or bistro.
So if you want to serve quality chicken with a 
supreme � avour...  Ingham has the answer. 

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

Our chicken breasts reign supreme.
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Here’s a rundown of some of today’s 
most popular products which savvy 
takeout operators across the country 
are stocking up on!

ORIGINAL 
WHOLEBEAN  
SOY MILK
Free from lactose, gluten and GM 
foods, Original Wholebean Soy 
Milk is a delicious alternative to 
dairy milk. It’s high in calcium and 
is also a source of protein and fibre. 

Original Wholebean Soy Milk 
contains no artificial colours and 
flavours and is suitable for vegans 
and vegetarians. 

More info: freedomfoods.com.au

 

CHEEKI COFFEE CUPS
Check out Cheek Coffee’s stylish new range of stainless steel 
coffee cups! Made from food grade stainless steel, they have no 
inside lining and are free from the industrial chemical BPA, providing 
a healthy and environmentally friendly alternative to single-use 
disposable coffee cups.

Available in two sizes – 8oz and 12oz – they have double-wall 
insulation which keeps coffee hotter for longer.

More info: www.cheeki.net.au

 

INGHAM CHICKEN AND 
TURKEY BURGERS
Coated with a delicious homestyle seasoning, Ingham Char-Marked 
Chicken Burgers and Char-Marked Turkey Burgers are quick and 
easy to cook in as little as two and a half minutes, making them 

perfect for busy takeaway shops, clubs, pubs and bistros.

So if you want to serve up tasty burgers that are lightning 
fast to cook and prepare, Ingham has the answer.  

More info: www.inghamfoodservice.com.au

BÜRGEN GLUTEN  
FREE WHITE BREAD
New Bürgen Gluten Free White Bread 
is frozen from fresh specifically for the 
foodservice market, enabling you to keep 

sufficient product on 
hand to meet 

d e m a n d 
while also 
min imis ing 

waste.  

Designed by Tip Top to meet 
the need for gluten free bread without 
compromising on flavour or nutrition, Bürgen 
Gluten Free bread is distributed frozen and can be thawed quickly 
as needed, ensuring minimal impact on preparation time. It comes 
vacuum-packed, six loaves per carton and has a frozen shelflife  
of four months.

SUNNY QUEEN BREGGIE BAKE 
AND OMELETTE PATTIES
Serving your customers a delicious, nutritious, gluten free hot 
breakfast is easier than ever before thanks to Sunny Queen 
Breggie Bake and Omelette Patties, both made with fresh Sunny  
Queen eggs. 

Breggie Bake is a uniquely tasty, nutritious hot egg brekky available 
in two varieties – Bacon & Cheese, and Fetta & Spinach. Super 
convenient to heat, Breggie Bake keeps in the pie warmer for up 
to three hours.

What the switched-on takeout 
operator should stock!

Sunny Queen Omelette Patties are available in Fetta & Spinach 
and Plain Egg. These versatile real egg patties enable you to 
create delicious breakfast sandwiches and wraps that are ready 
to serve in less than 60 seconds. Snap-frozen and ready to heat 
in the microwave, Sunny Queen Omelette Patties are affordable  
and easy to store.

Call 1300 834 703 now for free samples or a demonstration.  
For more info visit www.sunnyqueenfoodservice.com.au.

FRANKE COFFEE SYSTEMS
In October 2013 Franke Coffee Systems launched its range of 
traditional group handled machines at HOST in Milan. With its 
portfolio now complete, Franke CS offers a comprehensive range 
of Traditional, Automatic and Brewing coffee systems.

The Franke T range comprises the T200, T400 & T600 models, 
all constructed with a unique heat exchange which offers 
greater temperature stability in all group heads, reduced 
energy consumption and less lime scale buildup in the group  
heads and boilers.

All models have high group head options for today’s larger takeaway 
cups. The T400 & T600 are fitted as standard with Franke’s ITC 
(Independent Temperature Control) allowing the operator to set the 
temperature individually for each group head.

The T range steam wands are all ‘cool touch’ wands operated by 
levers handles. The T600 has an additional standard ‘Automatic 
Steam’ wand - this is also optional for the T400.

The Franke T range is available across Australia with specific 
states able to import direct from the manufacturer to limit  
interstate freight charges.

Please contact Franke CS Oceania Sales Manager David 
Downing on 0417302411 or email david.downing@franke.com  
for further information.
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