














Preheat oven to 355° F.

In a large bowl, combine the pancake mix and sugar. Add in the orange juice, 
yogurt, and eggs. Stir well to combine. The batter should be smooth, but do 
not over-mix. Divide the batter evenly among the donut ring molds (a few 
tablespoons, depending on the size of the ring mold).

Bake in preheated oven for 15-18 minutes. (Cooking times will vary depending 
on your oven. Start checking at the 12-minute mark.) Donuts should be golden 
brown and dry to the touch.

Remove from the oven and allow donuts to cool completely in the ring molds.

Tip: Feel like a little extra on your donut? For a simple glaze, mix powdered 
sugar, Sunkist Navel orange juice, and a little zest in a bowl. Stir together, 
garnish, and enjoy!

To learn more about Sunkist, visit www.sunkist.com

SUNKIST ® NAVEL ORANGE YOGURT DONUTS

⅛ cup Sunkist® Navel orange juice, 
freshly squeezed

1¼ cups pancake mix
⅓ cup granulated sugar
½ cup plain yogurt
2 eggs, large

Prep Time: 10 min
Cook Time: 15 min
Serves: 12

Sunkist®

Navel Oranges
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INGREDIENTS DIRECTIONS

WTF { what the fork }

DO I DO WITH        ?
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Preheat the oven to 400° F and line a baking sheet with parchment paper. On 
a floured surface, roll out puff pastry to a 9 x 13" rectangle, then transfer puff 
pastry to prepared baking sheet and prick all over with a fork.

Bake until golden brown, for about 15 minutes, then let cool slightly.

Meanwhile, in a large pot, warm butter over medium-high heat. Add onions 
and cook until golden, for about 10 minutes, then add brown sugar and cook 5 
minutes more. Season with salt and pepper.

Spread caramelized onions over puff pastry, leaving a ½" board around the 
edges. Sprinkle with goat cheese and scatter thyme sprigs on top.

Bake until puff pastry is golden brown and crisp, and cheese is warm and 
melted, about 10 minutes. Let cool slightly, then cut into squares and serve.

To learn more about Texas 1015 Onions, visit www.tx1015.com

CARAMELIZED TEXAS SWEET ONION TART WITH GOAT CHEESE AND THYME

2 large Texas 1015 Sweet Onions, thinly 
sliced into half-moons

14 oz sheet frozen puff pastry, thawed
¼ cup butter
2 tbsp brown sugar
8 oz goat cheese, crumbled
10 fresh thyme sprigs
Kosher salt
Freshly ground black pepper

Prep Time: 20 min
Cook Time: 25 min
Serves: 4

Texas 1015 
Sweet Onions
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INGREDIENTS DIRECTIONS

WTF { what the fork }

DO I DO WITH        ?
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Preheat oven to 400° F. 

In a medium mixing bowl, combine thyme, rosemary, garlic, chicken broth, 
balsamic vinegar, olive oil, salt, and pepper. Mix well. Add potatoes to mixture 
and toss until well coated. 

Place ingredients into a casserole dish and roast uncovered for 50-60 minutes, 
or until tender. Turn potatoes every 15 minutes to ensure even browning.

To learn more about LIV Organic Produce,  
visit www.livorganicproduce.com

ROASTED RED AND YELLOW ORGANIC POTATOES

4 LIV Organic red potatoes, cubed
4 LIV Organic yellow potatoes, cubed
2 tsp fresh thyme, minced
1 tsp rosemary, chopped
3 cloves garlic, minced
½ cup chicken broth
2 tbsp balsamic vinegar
2 tbsp olive oil
½ tsp salt
Fresh ground pepper

Prep Time: 10 min
Cook Time: 50-60 min
Serves: 4-6

LIV Organic Red and 
Yellow Organic Potatoes
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INGREDIENTS DIRECTIONS

WTF { what the fork }

DO I DO WITH        ?
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Jordan Okumura
Editor in Chief
AndNowUKnow and The Snack

2005 Capitol Ave., Sacramento CA 95811

he famous quote by henry david 
thoreau, “It’s not what you look at 

that matters, it’s what you see,” is the 
stuff that creativity is made of. If every 

field was just a field, and every 
apple just like any other apple—

we would be out of a job 
and, personally, a little 
weak on the storytelling 

front. The ability to see the story behind 
the frame and the imagination to find 
the intricate nuances in a narrative are 
not a trick of the mind, but a dedicated 
practice. 

Each story requires a different, let’s say...
prescription, in which to see the subtext. How fine a 
detail can you excavate if given the time to see what, 
on the surface, is just a flicker of light? This creative 
process, this creative lens, crosses industries and helps 
the world find wonder in the mundane while radically 
redefining inspiration in the granular.

When storytelling is at its best, it finds a way to take 
to tradition and plot—the hero’s journey, the same 
story told a million times before—and, with a little 
hope, reveal it in a new light. This is what we strive for. 
Whether it is with a pen, a brush, a needle and thread, 
or a fork and knife, we have the opportunity to take 
the eye and help it see.

The medium here, in this 45th issue of The Snack 
Magazine, is the malleable and dynamic possibilities of 
food. And what a medium it is, tapping into all of our 
senses, each one telling us a different story through 
nostalgia, curiosity, texture, and touch.

Chefs, growers, and writers alike, take aim in this 
issue at the art on the plate, sharing in these pages 
their own inspirations and passions. Whether it is 
culinary maven Hugh Acheson sharing the IFs of a life 

in questions, or Sysco and US Foods threading 
the chronicles of their chefs that reveal the 

possibilities of food—we always love to 
take you on a journey with us. 

Consider this issue a gift for your taste 
buds and a resource for your culinary 
creativity—at home, in the store, or 

on the menu. From WTFs (What the 
Fork) to product highlights and character 

showcases, I hope your mouth waters as 
those senses delight.

If you listen closely, there are many voices to be heard 
in this special WTF and holiday issue of The Snack 
Magazine. 

Kick back at your desk, nestle into your chair, adjust 
your prescription, and break bread with us this 
November as we set the table with pen and fork.

EDITOR’S LETTER
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As a valued reader of The Snack Magazine, we thank you for 
your viewership and your support as we launch this 45th issue 
of our publication just in time for the surge of festive and 
flavorful promotional opportunities. Bringing this magazine to 
your coffee tables has been such a gift, and so we extended 
this special edition of The Snack for all of your Thanksgiving 
spreads and Christmas cheer. Between cross-merchandising and 
sampling, between the retail doors opening and foodservice 
dishes being prepared, we offer you this issue as you buckle up 
for the rush of the holiday push.

OFF THE SHELF

JUST FOR FUN

SNAPSHOTS

TRUE TO TASTE
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FROM THE SEEDS OF THE SOUTH: 
A Q&A
Kelly Bean has a palate for nostalgia as 
well as the future of  food. As one of  the 
company’s key culinary consultants, her 
ideas help to shape the state of  the plate 
and how the diner experiences a truly 
unique eating experience. Curious to 
learn more? So were we…

25

CITRUS SNACKCHAT
PAUL KNEELAND, CAITLIN 
TIERNEY, NICOLE HULSTEIN, AND 
MORE
A host of  retail friends join us in this 
citrus feature to share the sweet and 
the tangy, the new and the niche. From 
variety favorites and merchandising tips 
to best practices and driving sales, this 
batch of  industry folk knows the value in 
citrus and all its possibilities…

50

ARTISTIC AMBASSADORS
JET TILA, MASSIMO CAPRA, RYAN 
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This time of  year, we reminisce about the 
food that made our memories and the 
people who prepared it. To us, chefs are 
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companies everywhere, and we have been 
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36
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MORE
This berry impressive category is as 
vibrant as it is tasty, and lucrative as it is 
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for consumers and buyers alike. The 
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TIM YORK, BRIANNA SHALES, 
MAC RIGGAN, AND MORE
The core of  any produce department 
could be this thriving category. To be such 
a trendsetter, you need to be versatile, 
valuable, and eye-popping—things the 
apple segment does well. But don’t rely on 
just our thoughts—check out what some 
of  our dear friends had to say…

29
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We’re all familiar with 
Country Sweet Produce, 
which seems to be 

pumping out innovations on the 
regular, and its expansive line of 
products. Sweet potatoes have 
become a staple in many dishes, 
especially now that the holiday 
season is upon us. The satisfying 
spuds continue to awe consumers 
as their diverse flavor can easily be 
folded into both sweet and savory 
recipes.
 
Now up to bat for Country Sweet’s 
fall debut are its new Bako Sweet® 
Baby Sweet Potatoes, available 
in conventional and organic—
because in this day and age, you 
better have both! At a consistent 
size of 2 to 4 oz, these potatoes 
would typically fall through the 

“supply chain.” And previously in 
this company’s operation, growers 
would walk the fields without 
giving a second glance to such 
small sizes. A few short years 
later, Country Sweet is fulfilling 
consumer requests by focusing 
efforts on shelf-life and marketing 
opportunities.

Baby Sweet Potatoes are 
currently sold in 1.5 lb mesh bags, 
but the company explains that 
conversations on new pack styles 
take place on an ongoing basis. 
Easily held in tiny hands, this 
variety intrigues kids so parents 
won’t need to negotiate vegetable 
consumption. Furthermore, the 
little gems add a pop of color 
to displays and beg passersby 
to rejoice in their miniature 
adorableness.

A Closer Look at 
Bako Sweet® 
Baby Sweet Potatoes
By Chandler James
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As Winston Churchill once 
said, “All the great things 
are simple.” Although 
he did not yet know 

about Mucci Farms’ Simple Snack 
line, he perfectly captured its 
essence. SIMPLE is an acronym 
for Sustainable Innovation 
Made Purposely for our Living 
Environment, and the packaging 
reflects this earth-friendly initiative. 
Adding to its robust sustainability 
program, the Simple Snack package 
is made from agricultural waste, 
making it environmentally safe and 
socially responsible. The product is 
housed in a recyclable and home-
compostable tray with a lidding 
film made from materials that are 
100 percent backyard compostable. 
Additionally, the manufacturing 
process emphasizes safety and zero 
waste.

With the hashtag #simplysustainable 
emblazoned across the packaging, 
the greenhouse grower highlights 
what matters most to consumers 
nowadays: A healthy snack line that 
doesn’t further harm the Earth. A 
simple pack for a simple snack, this 
product will stand out at retail with 
its aesthetically-pleasing graphics 
and educational information. 

Invariably focused on rising trends 
in the snack foods category, Mucci 
Farms is introducing the lineup 
with several greenhouse staples, 
including a variety of nutritious bite-
sized veggies and select organic 
items. With a strong commitment to 
expanding its sustainability program, 
Mucci Farms’ Simple Snack series 
adds a new layer of excitement for 
retailers and consumers alike. 

For the environmentally-conscious 
shopper, Mucci Farms’ Simple Snack 
is the answer.

A Closer Look at Mucci 
Farms’ Simple Snack Line
By Anne Allen

THESNACK.NET / 21

OFF THE SHELF

CLOSE



Cut avocado in half vertically. Remove the pit and skin carefully.

Sprinkle sesame seeds on cutting board and roll the top of one half of the 
avocado over the seeds.

Run a peeler down the length of a cucumber to create thin ribbons.

Assemble Un-Burger by layering mixed greens, sliced salmon, cucumber 
ribbons, and more greens on top of the open, face-up side of the avocado.

Top with the second half of the avocado and enjoy immediately.

To learn more about Lil’ Cados, visit www.lilcados.com

1
2

3
4

5

AVOCADO UN-BURGER

1 Lil’ Cados avocado
½ cup mixed greens or baby spinach
3-4 thin cucumber ribbons
3-4 thin slices smoked or salted salmon
¼ tsp sesame seeds
Salt and pepper, to taste

Prep Time: 2-3 min
Serves: 1

INGREDIENTS DIRECTIONS

WTF { what the fork }

DO I DO WITH        ?Lil’ Cados Avocados
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crossword
Show Us How Much U Know...

Consider yourself an expert 
in all things AndNowUKnow? 

Send us your answers for a 
chance to be featured online as 

a true #ANUKnowItAll

ACROSS

DOWN

Varieties of this tropical fruit include 
Keitt and Tommy Atkins

3.

The Snack’s

November
Knock Out
C R O S S W O R D

Stumped?
Find the answers

at thesnack.net

Tart fruit, often featured in holiday 
dishes

4.

Bridges the gap between supply- and 
buy-side

5.

Gathering of buyers and 
suppliers (2 wds)

7.

Wegmans’ Dave Corsi is an industry 
advocate (2 wds)

8.

Fruit that peaks during summer, often 
from Eastern Washington

11.

Green gold12.

Industry-wide initiative, involves issues like 
water and land conservation

14.

Often orange, but comes in white and 
purple varieties, too (2 wds)

16.

Eating trend that replaces meat with 
veggie alternatives (2 wds)

19.

New York-based grocer20.
Popular varieties include Navels and 
Clementines

21.

Apple variety, a Honeycrisp-MonArk cross22.
A subsidiary of a major retail company23.

An orange root vegetable1.
Place in which tomatoes and
cucumbers are grown

2.

A list of records, enabling 
end-to-end traceability

5.

Sacramento-based retailer6.
The act of buying another
company’s operations

9.

Booming produce sector10.
A leading foodservice operator13.
Cruciferous veggie15.
Popular packaging container, 
often contains grapes

17.

Department that develops 
branding, merchandising 
materials, and more

18.
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Core and dice apple. Add to a skillet or sauté pan with butter and sauté on 
medium high heat, stirring often, for 3 minutes. 

Add honey and continue stirring and sautéing for an additional minute. 
Remove from heat to cool.

Make the dressing by whisking together olive oil, lemon juice, and mustard 
until fully incorporated. Season with salt and pepper to taste.

To assemble, toss together watercress and apples with the dressing, and top 
with almonds.

To learn more about B&W Quality Growers,  
visit www.bwqualitygrowers.com

WATERCRESS SALAD WITH HONEY SAUTÉED APPLES AND ALMONDS

4 cups B&W Quality Growers watercress
1 eating apple (e.g. Red Delicious)
1 tbsp unsalted butter or cooking spray
1 tsp honey
¼ cup roasted almonds, slivered
Pinch of salt

dressing

2 tbsp olive oil
1 tsp lemon juice
1 tsp mustard
Salt and pepper, to taste

Prep Time: 10 min
Cook Time: 4 min
Serves: 2

B&W Quality Growers 
Watercress

1

2

3

4

INGREDIENTS DIRECTIONS

WTF { what the fork }

DO I DO WITH        ?
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froM the
Seeds of the

Kelly Bean
South

a Q&A

w
ith

By Jordan Okumura

B
efore I even came to the fresh produce 
industry, I knew what Sysco was—
the bright, bold lettering, a constant 
ambassador for food in the area where 

I was raised. I saw the company’s name on vehicles 
around town, and knew that it was a key foodservice 
operator for the restaurants where I worked, bridging 
that gap between the field and the fork. As one of 
the world’s global foodservice leaders, the company 
stretches far past my little world in Sacramento, 
California, laying an international network of roots 
that support customers in 90 different countries 
around the world.
 
At its heart are the values of integrity, excellence, 
teamwork, inclusiveness, and responsibility—tenets 
that I know our industry can get behind. Being at the 
seed—the beginning—of innovation means that the 
company can guide its values forward across global 
menus and help to evolve the way food arrives at the 
table. One of the amazing ways Sysco accomplishes 
this is through a network of industry-leading, food-
passionate professionals and artists who bring their 
own personal love of food to the Sysco vision. Kelly 
Bean, Culinary Consultant for Sysco Nashville, is one 
of those great minds that brings her passion for food 
to Sysco.
 
We pick up our forks and knives in this Q&A and dig 
into some of Kelly’s food loves, ideas, and insights as 
we move through autumn and winter.
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Jordan Okumura:
The month of November and 
the holiday push provide a great 
opportunity to try new ideas 
with fresh produce or rethink 
traditional dishes. What are some 
of the flavors, combinations, and 
trends that you are seeing, or 

would love to see, played out on the plate?

Kelly Bean: Being from the South, we love our 
greens. I adore collard greens and like to use them in 
non-traditional ways. Usually, they are slow cooked for 
a long time, but I appreciate the texture they have when 
they still have a little bite. So, I will put them in a pan 
and quickly cook them with some red onions and a bit of 
apple cider or honey to cut the bitterness. What you end 
up with is a delicious green that still has texture. This is 
wonderful under roasted chicken or blackened fish.
 
Sometimes, I don’t cook them at all, but toss them in 
a fruity, warm vinaigrette. Apple and cranberry juices 
make the perfect pairing for this. This makes a delectable 
fall salad, easily paired with quinoa, some spicy pecans, 
and fresh apples or dried cranberries. I like to add bacon 
as well, because it makes everything just that much 
better. I am loving the new spice blends we are seeing 
from all over the world—it is fun to add things like black 
garlic to something simple like French fries and see them 
transformed.

 

JO: When it comes to fresh produce, what are a few 
of the staple items that we will find in your kitchen this 
holiday season and why?
 

KB: One of my favorite fresh produce items is the leafy 
greens of celery. They are often underutilized and many 
people throw them out. Some believe they aren’t sexy, 
and you don’t see them featured on menus often—but 
that is part of why I like them. I love the clean flavor and 
enjoy adding them to salad greens as they have a palate-
cleansing quality that I really love. Of course, celery is 
part of the trinity of flavor builders that is used to make 
so many things, including soups and braised dishes. So, I 
always have it on hand.
 
I can’t get enough of Brussels sprouts, and it has been 
really fun for me the last few years as they have grown in 
popularity. We love to fry them in the South, and I toss 
them with fresh lemon juice and garlic and serve them 
with a lemon aioli. This makes a perfect starter, and it’s 
also Keto-friendly, which is something that continues to 
trend. I have also had fun making different types of slaw 
with them. We serve slaw with many items in the South.
 
 

JO: What holiday dish reminds you of your childhood? 
What is one of your favorite dishes now?
 

KB: We always had green bean casserole when I was 
growing up. I truly thought fried onions in a can was a 
side dish because Mom always bought extra. She made 
it exactly like the recipe on the can said. It was always 
the same, and I thought it was fabulous. My holiday table 
always includes grits. People have strong opinions about 
grits, and they are often misunderstood. All grits are not 
created equal. They must be stone-ground and cooked 
slowly with heavy cream, sharp Cheddar, and plenty of 
good butter.
 
Sometimes, I like to make them ahead and chill them, 
so we can make pan-fried grit cakes. These are great for 
breakfast with eggs or served with any protein for lunch 
or dinner. They get crispy on the outside and are so 
creamy and full of flavor on the inside. If you haven’t had 
these in your life, you are missing out.
 
 
 

Question 1

N
o. 

Collard  greens

Combinations

Question 2

N
o. Staple items

Question 3

N
o. Favorite Dish

Celery
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Roasted Chicken

Question

Question

4

5

N
o. 

N
o. 

Experiences

History

The Wrap

JO: How have you seen the dining and eating 
experience change during your time as a chef?
 

KB: It’s interesting to me how eating out used to 
only really be about the food. When I was starting out 
in the industry, we ate where the food was good. The 
atmosphere didn’t really matter, and you could see that 
by how new restaurants looked when they opened. Now, 
it is just as much about the experience as what people 
eat. Food has always been visual—if it looks good, then 
it tastes better. I hear people ask all the time, “Have you 
been to that new place with the cool artwork or the patio 
with the fireplace?”

JO: What is your background and what brought you to 
Sysco Foods?
 

KB: I grew up in Florida, and my parents were from 
the South. My mom was a teacher, so every summer 
we went to my grandparent’s home in a small town in 
West Tennessee. When I grew up, I decided to move 
to Nashville. It seemed like a perfect blend of Southern 
hospitality—which is really a thing—and of still being 
big enough to offer me a city lifestyle. It was a much 
different place than it is now, but I loved the Southern 
vibe and wanted to be in a place with a change of 
seasons—I love to put on a cozy sweater!
 
I worked in chain restaurants growing up and have 
never worked outside of the industry. I thought about it 
for a minute, but food is in my blood. I have a bachelor’s 
degree in Food Science and Nutrition and worked in 
healthcare foodservice as well. While I liked my job, the 
hours were tough and I had a young daughter at home. 
My sales rep told me I should think about applying for 
a job at Sysco, which I hadn’t considered before. I took 
the plunge and started in sales to gain some experience. 
I have been with the company for 24 years now, and I 
truly love my job and the company I work for. My mom 
always wanted me to be a teacher, and I told her that is 
what I get to do every day—I get to share my knowledge 
and experience with our customers to help them be more 
successful. It is so rewarding to be blessed enough to do 
what I love for a living, and I wouldn’t change a thing.

Stories matter in so many different ways, and one of 
the most important to me is that they make food taste 
better. They make a product and an innovation that is 
much more valuable and dynamic. What happens on the 
plate all starts from a childhood experience or a moment 
of wonder that becomes a collective love. Kelly Bean 
knows that well, and so does one of the beating hearts of 
foodservice—The Sysco Corporation.

“One of my favorite 
fresh produce items 
is the leafy greens of 
celery. They are often 
underutilized and many 
people throw them out. 
Some believe they aren’t 
sexy, and you don’t see 
them featured on menus 
often—but that is part of 
why I like them.”

—Kelly Bean Brussels
  SproutsCulinary Consultant, Sysco Nashville
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Preheat the oven to 350º F. Layer the sliced mushrooms and one of the sliced apples onto a 
baking sheet. Spread the black beans and grated carrot onto another baking sheet. Place the 
baking sheets into the oven for 25 minutes until the mushrooms and apples have browned 
slightly and the black beans have split. Remove from the oven and let cool. 

In a food processor, pulse the cashews until crumbly, but not powdery. Add the mushrooms, 
apples, black beans, and carrots, and pulse into large crumbles. Add the breadcrumbs, egg, 
Parmesan cheese, garlic, barbecue sauce, and salt, and pulse until the mixture comes together. 
Add the cooked brown rice and pulse until combined. Remove the mixture from the food 
processor and form into 4 individual patties. If the mixture sticks to your hands, add more 
bread crumbs. If it’s too crumbly, pulse a few more seconds in the food processor. Place the 
patties into the fridge covered for a minimum of 1 hour or overnight.

Heat 3 tbsp of vegetable oil in a large frying pan on medium-high heat. Fry the veggie 
burgers for 4 minutes on each side, until brown and crispy.

Thirty minutes to an hour before assembling the burgers, caramelize the sliced onions in a 
frying pan on low heat with 1 tsp of butter.  

To assemble the burger, place a slice of Havarti cheese onto the warm patty so it has a chance 
to melt slightly. Top with caramelized onions, butter lettuce, sliced apples, and mayonnaise.  

To learn more about Stemilt, visit www.stemilt.com

VEGGIE BURGER WITH HAVARTI ,  CARAMELIZED ONION, AND SLICED APPLE 

2 Stemilt Piñata® apples, sliced
2 cups sliced mushrooms
1 medium carrot, peeled and grated
1 can black beans, rinsed and drained (15 oz)
½ cup raw unsalted cashews
½ cup panko breadcrumbs
1 large egg
½ cup grated Parmesan cheese
1 garlic clove, minced
3 tbsp barbecue sauce
1 tsp salt
¾ cup short-grain brown rice, cooked
3 tbsp vegetable oil
1 onion, sliced
1 tsp salted butter
4 burger buns, sliced and toasted
4 slices Havarti cheese
4 tbsp mayonnaise
4 butter lettuce leaves

Prep Time: 30 min
Chill Time: 1 hour or overnight
Cook Time: 35 min
Serves: 4 burgers

Stemilt
Piñata® Apples

1

2

3

4

5

INGREDIENTS DIRECTIONS

WTF { what the fork }

DO I DO WITH        ?
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Attached to endless mythologies and fairy tales, there are few 
fresh products so famous as the apple. In fact, there is so much 
to do within the category that varieties are being produced 

specifically to shine in apple-favored approaches like baking, snacking, 
or steeping. With so many roads to walk, we asked for directions from 
some apple lovers and experts. Find out what they had to say...
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“The best way to sell apples is by tasting them in-store and 
emphasizing flavor notes. In our barriers to consumption 
research, we found that taste and flavor are one of the top 

factors when buying apples. Especially with newer varieties, it’s 
vital that consumers have a chance to try them. Our signature apple, 
Autumn Glory®, for example, has delicious caramel, cinnamon, and 
apple cider notes reminiscent of the season it is named for. When 
sampled, consumers fall in love with it and seek out the unique 
flavor notes. We hear from consumers all the time how excited they 
were that the apple delivered on the caramel and cinnamon notes.”

CATHERINE GIPE-STEWART
Communications Manager | Superfresh Growers®

“When it comes to merchandising, you have to create 
excitement within the category. We have plenty of 
data that shows making apples fun and telling a story 

increases sales greatly. This can be done in many ways—digitally, 
pouch bags with flavor profiles, etc. At CMI Orchards, we use the 
American Dream program, for example, which gives us an off-
shelf display that connects with consumers. We also love when 
retail customers run contests because everyone wants a chance 
to win, and competition within the stores really helps them turn 
around and drive sales. 

Finally, organics is huge, but not everyone has branded organic 
like we do. Six of our seven branded apples are organic, helping 
our partners sell more for more, meaning they can offset deflation 
by selling an alternative branded apple, and that brand, again, 
helps to tell that story.”

GEORGE HARTER
Vice President of Marketing | CMI Orchards

“Apples are a top snacking item among consumers today and 
are—by nature—one of the best portable produce items 
around! Snacking is a big trend in food, and retailers can 

power apple sales around snacking by highlighting the fact that 
apples are ready anytime and anywhere. Stemilt has a great ‘Pack, 
Snack, Play’ merchandising display that helps bring in a pallet 
display of this popular fruit in a key location to move extra volume. 
Big apple displays not only move big volumes, but also offer 
retailers the opportunity to keep educating shoppers about the 
snackability of apples and the many new flavors out there that are 
worth trying!”

BRIANNA SHALES
Senior Marketing Manager | Stemilt Growers
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“I grew up in Southern California, and my family had fruit trees in 
our yard, one of which was a Red Delicious apple tree. These 
were the striped ones, not ruby red like they are today, but 

oh so crisp and sweet. The apple category has been through a 
renaissance—it used to be just Red Delicious, Gold Delicious, and 
later Granny Smiths. Apples are the quintessential fall fruit. We 
all love apple pies and fresh-pressed cider, but this year, I’ve seen 
chefs take advantage of their crispness in more surprising ways. 
I recently tried an Asian-style burger made with pork, chopped 
Granny Smiths, soy sauce, and other spices—really unique. I also 
loved a pulled-pork BBQ sandwich that incorporated Galas and 
ginger. What was once considered a stale category is alive and 
making its way into more global cuisines.”

TIM YORK
President | Markon Cooperative

“The apple category offers consumers a vast array of eating 
experiences from tart to sweet, and everything in between. 
Additionally, apples store well and are durable, making them 

ideal for throwing in a lunch box or gym bag and eating on the run. 
They continue to be one of the top items in the produce department, 
and their snappy flavors, convenience, and health attributes keep 
consumers coming back for more. I’ve been involved in the apple 
industry for almost my entire life and love to snack on them straight up, 
but my family also likes to add them to salads and baked desserts.”

JASON BUSHONG
Division Manager | Giumarra Wenatchee

“Apple harvest is my favorite time of year. When the air 
becomes brisk and apples are picked at the peak of their 
flavor, it represents the possibilities of the coming season 

when our planning and work is realized and our marketing and sales 
plans are set into motion. But, it’s the varieties that are each unique 
in their harvest and flavor that keeps things interesting. For a crisp 
flavor in baked goods, Granny Smiths are classic. For a sweet treat, 
I naturally reach for an Envy™, and the tangy-tart flavor of the Pink 
Lady is unsurpassed in juices. My everyday snacking variety is the 
perfectly-balanced Lady Alice® or, of course, the perennial favorite—
Honeycrisp. As many ways as there are to eat apples, I think one a 
day might be three shy of a wholesome diet!”

RANDY ABHOLD
President | Rainier Fruit Company
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“Now that school is back in full-swing, our kids are eating a lot 
of apples! Especially since they make for a healthy pairing 
for any lunchbox. Whether it be at home with the kids or at 

work, we always look to sample new and unique varieties of apples 
like Rave®, EverCrisp®, and SweeTango® that bring excitement and 
excellent flavor into the category. These new varieties are gaining 
a ton of traction in our market, but, to date, have not been able 
to dethrone the Honeycrisp! So, we’ll expect big displays of both 
organic and conventional Honeycrisp next to fall décor and the 
many flavors of apple cider and candy apples in the coming weeks. 
Other varieties that tip in popularity include Midwest-grown apples 
such as Gala and Fujis, which offer an attractive display and a 
reasonable price point for consumers. Add caramel dip on the side, 
and it’s the perfect fall treat!”

JOE SHARP
Director of Procurement and Category Sales | 
Crosset Company

“I think sometimes U.S. retailers and consumers take for granted 
that we grow the best apples on the planet right here in our own 
backyard. Take a step back and ask, ‘As a retailer, are we really 

celebrating that we have the world’s best apples?’ Examples of the 
fine new flavors coming from Washington State would reinforce 
your message about it having the finest apples on the planet. The 
Washington apple industry, where 70 percent of the U.S. supply 
of fresh apples are grown, is launching several new apple varieties 
with incredible eating characteristics. The Honeycrisp variety has 
been in great demand, and exciting new varieties such as SugarBee®, 
Rockit™, Envy™, Cosmic Crisp®, and others (even red-fleshed 
varieties) will reinvent the way the next generation of consumers 
think about the apple category. If you are telling customers they are 
eating the best apples on the planet—and Washington does grow 
the best in quality, in flavor, and in innovation—I think you will see 
sales rise. As we talk more and more about selling local, why not 
let America be local by taking pride in the wonder we have with 
Washington apples?”

MAC RIGGAN
Director of Marketing | Chelan Fresh

“Apples are some of the most exciting fruits to merchandise, 
as there are so many items you can tie in in order to drive 
sales. We have found that tote bags of local favorites that are 

merchandised in wood bins create a great visual that our guests 
respond to, and merchandising them with caramel dips, caramel 
wraps, fresh peanut butter, and apple crisp mix cultivates a high-traffic 
destination. Honeycrisp apples are definitely the sales leader in the 
market, however, there has been some great excitement generated 
around new varieties such as Pink Pearl, SweeTango®, and EverCrisp®.”

BRIAN PENFIELD
Produce Director | Sendik’s Food Markets
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T his industry maven is known for being a bit of a jet-setter. While 
she’s out trotting the globe, she’s making a name for herself as 
an international businesswoman. Ensuring that the company’s 

innovative grape program gets into the hands of national and global 
produce departments is no easy feat. Grapes are the name of the 

game for this marketing pro, deepening her ties to the fresh produce 
industry—just as her family lineage does. But for us at The Snack 

Magazine, we wanted to dive in a bit deeper, which is why we passed off 
a handful of IFs to our friend, Mimi. Her responses will both delight and 

amuse you—just as they did for us!

» The IF List «
Mimi Corsaro

IF you could be a character in any book, 
who would it be?
I am an avid reader, especially historical 
fiction, so I have lived many lives through 
many different characters! That being said, 
most great characters have either persevered 
through really challenging situations or have 
some serious character flaws…think I’d rather 
just read about them.
 
IF you had to choose now, what would 
your last meal consist of?
Warm sourdough bread right out of the oven 
from the Pyrenees bakery in Bakersfield, 
California, slathered with salted butter and 
blue cheese, accompanied by a Coke Slurpee™. 
Please do not bury me in my skinny jeans!

IF you could imagine yourself in a different 
industry, what would it be? 
Fashion, definitely, although my current 
retirement plan is to work at Disneyland, and 
be a character—Ursula, the big, mean 
octopus-woman from the The 
Little Mermaid. If you know me at 
all, you will know that this makes 
perfect sense.

IF you could have dinner with 
anyone, dead or alive, who 
would it be?
I would love to have one last 
conversation with my grandfather, 
Dominick Corsaro. My grandfather 
died while I was in Chile, the same 
week I found out I was expecting my 
son. We would catch up about Ridgely, 
Giumarra, new grape varietals, and 
share a delicious Italian meal.
 
IF you had to wear the same 
thing every day, what items of 
clothing would you pick?
OMG! Seriously? Just the thought of 
this makes me want to cry!

Vice President of Marketing and Director of Export Sales, Giumarra Vineyards

With Anne Allen

IF you could enhance one aspect of your 
intelligence, what part would you want to 
improve?
Probably the recall and retention of “Important 
Things I Need to Know” rather than all of that 
“Other Random Stuff” in my head.

IF you could join a musician, dead or 
alive, on stage to sing along or play an 
instrument with, who would you choose 
and why?
A duet with Ella Fitzgerald backed by a full 
orchestra would be my ultimate fan experience. 
Second choice? Sing some weird harmonies for 
System of a Down.

IF you had $10 million that you had to 
donate to someone else, who would you 
choose and why?
A large percentage of the increase in 
homelessness, criminal activity, and 
incarceration are all manifestations of a broken 
mental health system. If there was a think tank 
dedicated to this, and capable of really figuring 
it out, I’d donate it all (and more).

IF you were stranded on a desert island, 
what three items would you bring?

I’m thinking bug spray. Knife. Yoga Mat. 
Cancel the yoga mat, and add a case of 

Cherry Pop Tarts®. Nope, no satellite 
phone, no flares, I’ll be just fine, 
thank you.

IF you had a superpower, what 
would you want it to be? 

I would love to be able to fly, 
Superman jet-style. Then I’d 
never ever, ever have to travel 

overseas in economy again.
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Place a buttered tortilla face-down in a skillet over medium heat. Add ½ cup 
of  Cheddar cheese, 6 ham slices, apple slices, and 3 Gouda slices, then top with 
another tortilla.

Cook (on both buttered sides) until the tortillas are golden brown and the cheese 
is melted, approximately 3-4 minutes per side. 

Slice into triangles to serve. 

For dipping sauce, combine BBQ sauce and yogurt in a small bowl, and mix 
well. Serve alongside quesadillas. 

To learn more about Superfresh Growers, visit www.superfreshgrowers.com

1

2

3
4

AUTUMN GLORY® APPLE QUESADILLA

1 Autumn Glory® apple, sliced thinly
4 flour tortillas (8")
12 slices Black Forest uncured ham
8 oz shredded Cheddar cheese
6 Gouda slices
Butter

Dipping Sauce:
⅓ cup siggi’s plain yogurt
⅓ cup Kansas City BBQ sauce

Prep Time: 5 min
Cook Time: 15 min 
Servings: 2

INGREDIENTS DIRECTIONS

WTF { what the fork }

DO I DO WITH        ?Superfresh Growers® 
Autumn Glory® Apples
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Sweet Cinnamon Caramel+ &

Autumn Glory exceeds customer expectations of “what an apple should
taste like.” Consumers love the balance of flavors and enjoy the snap that 
comes with each and every bite.

Ranked the best club variety apple for taste by consumer focus panels.

WWW.AUTUMNGLORYAPPLE.COM



By Jordan Okumura

Over the years, we have grown our 
viewership, our presence in the industry, 
and the content of The Snack Magazine—
casting a wide net to discover how 
different areas of food can influence the 
way that fresh produce companies go to 
market. As we continue to address a new 
era of marketing, food artistry, flavor, 
and outreach, we have come to find 
some of our favorite and most influential 
voices in chefs from around North 
America.

With a presence as ambassadors to the 
plate, we see these chefs as the next 

step in bridging the gap between art 
and science, between the ranch and the 
recipe—taking the healthy, delicious, 
and flavorful fruits and vegetables that 
are our passion and our currency and 
inspiring consumers and diners with 
their unlimited potential. Shall I wax 
poetic a little bit more?

Let’s take a look back at some of the 
chefs that have graced our pages as we 
continue to gather inspiration from their 
feats and wonder from their stories.

Ambassadors:
Artistic

WHERE IMAGINATION
MEETS THE PLATE

The
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“V

hen it comes to fruits 
and vegetables in Jet’s 
own culinary artistry, 
he has been looking 
back in order to move 
his own food aesthetic 
forward.

“I love combining traditional and 
experimental ideologies about food,” Jet 
says. “I am bringing back dishes that my 
grandmother used to make. Dishes like 
braised, dried, dehydrated cabbage and 
lotus roots to recipes with winter melons. 
To me, these are staples, but to the 
public, they are considered experimental. 
I am always trying to find ways to look at 
a plate and bring balance with fruits and 
vegetables. If one tasks themself to bring 
more fruits and vegetables to the center 
of the plate, they will force themselves to 
learn or relearn how to make vegetables 

delicious again. Produce is already 
an amazing and flavorful resource 
in its natural state, but now we can 
create recipes to enhance, elevate, and 
reimagine flavor potential.”

I ask Jet what he sees next as we look to 
flavors and cuisine. He points to a globe, 
then spins it.

“International tastes and distinct flavor 
combinations are really traversing the 
global palate. One area on my radar is 
North African cuisine from countries 
like Morocco, whose chefs use items 
like harissa, lots of superfoods, and 
turmeric,” Jet says. “One thing that has 
really emerged is that the U.S. diner 
likes flavors with a hint of sweetness; for 
instance, dishes that combine cinnamon, 
raisins, and molasses. North Africa’s 
diverse regions, along with many others, 
are really inspiring food artistry.”

Chef Jet Tila
AN EXCERPT FROM THE CULINARY ANTHROPOLOGIST

October 2017, Issue 28

ancouver has one 
of the most diverse 
international food 
scenes in North 
America, so I knew 
that diners here could 
be open to the style 

of food my restaurants have to offer. I 
wanted to be an ambassador of Indian 
cooking and Indian spices here,” Vikram 
explains. “And of course, chefs take 
influences from wherever they eat as well, 
so now having the option to incorporate 
amazing choices for our restaurant from 
every neighborhood we enter, inspires 
me to be all the better and more creative 
with the flavors of Vancouver, every day.”

Of course, it doesn’t hurt that British 
Columbia has one of the richest farming 

traditions in the country, with fresh 
vegetables and fruit, meat, fish, poultry, 
and Vikram’s personal favorite local fare, 
wine, all at his fingertips.

“Local produce and local flavors will 
always find their way into my cuisine,” 
Vikram declares confidently. “We 
have such a wealth of fresh ingredients 
available to us here in British Columbia, 
why would we need anything that’s 
been shipped here after being picked 
days or even weeks ago? I am such 
a passionate supporter of our local 
producers. Our wine lists feature mostly 
British Columbia wines. We have a 
great selection of local craft beers, and 
everything else all comes from suppliers 
we’ve been working with for decades.”

Chef Vikram Vij
AN EXCERPT FROM A CURRY IN EVERY DINING ROOM

April 2018, Issue 31

W

ABOUT THE CHEF

An India-born chef with his heart still 
deeply entwined with the culture he grew 
up in, Chef Vikram Vij’s passion lies in 

bringing the scents, textures, colors, and 
tastes of his country to his adopted home 

in Vancouver.

ABOUT THE CHEF

Chef Jet Tila is a culinary storyteller, 
bringing a diverse background in food 

and education to his practice. Jet is home 
anywhere he sets his feet, whether as a 
chef and consultant or as a teacher and 

student in the art of food.
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Chef Todd Fisher
AN EXCERPT FROM A Q&A: BRINGING FRESH TO THE FOREFRONT

July 2018, Issue 34

ordan Okumura: 
What is it about fresh 
fruits and vegetables 
that not only elevates 
the health aspects 
of a dish, but also its 
flavors, textures, and 

uniqueness or complexity?

Todd Fisher: Fresh produce offers 
exactly that: freshness. It contrasts 
heavy, fatty meats and adds texture to 
otherwise mono-textural foods. Fresh 

Chef Massimo Capra
AN EXCERPT FROM A PRODUCE AFICIONADO

September 2016, Issue 19

he Toronto food scene 
has changed in leaps 
and bounds since I 
first joined in on the 
game. From 1980 
until now, it seems like 
every 10 years there is 

a massive shift in what our inspirations 
are,” Chef Massimo Capra explains 
to me about the city where he found 
culinary fame. “California-based chefs 
like Alice Waters and Wolfgang Puck, 
these are the people that reinvented 
modern Italian- and Mediterranean-
style cooking from San Francisco. We 
all wanted to emulate it, but when I first 
moved to Toronto, it was impossible to 
get ingredients that were of a quality that 
matched.”

In an era where consumers fill their 
list of demands with terms like 

“local,” “peak season,” “year-round,” 
and “cutting-edge,” chefs have found 
themselves in an interesting predicament. 

“T

J

ABOUT THE CHEF

Italian chef, Canadian food television 
star, and mustachioed charmer Massimo 
Capra brings a blend of vibrant flavors 

and old soul to the plate in each creation 
composed and, in turn, each story told.

ABOUT THE CHEF

Chef Todd Fisher envisions fresh produce 
in nearly every dish he creates, aligning 
himself with the versatility of fruits and 
vegetables as they become recognized 

across menus now more than ever.

produce also adds a natural sweetness 
that can’t be mimicked with processed 
sweeteners and often refreshes the palate 
while you are dining.

Being a chef here in California, 
specifically in Monterey County, we have 
some of the best produce in the world. 
So, my philosophy of incorporating fresh 
produce into meals also has a regional 
feel and a pride that I believe really 
comes out in our dishes at Seventh & 
Dolores. We use the best, serve it simply, 
and let it shine!

At least that’s how Italian chef, Canadian 
food television star, and mustachioed 
charmer, Massimo Capra, explains 
it to me. How can culinary artists 
like Massimo create something that 
tastes and looks amazing, which was 
also grown around the corner? The 
answer? Well, we’re still looking for one, 
quite frankly, but a temporary remedy 
can certainly be developing a close 
relationship with produce suppliers.

“Produce companies have had to evolve 
into something beyond just the people 
who bring in your iceberg lettuce and 
strawberries for you,” Massimo explains 
to me as I ask him how the role of fresh 
produce has changed in the restaurant 
industry over the years. “It’s become a 
delicate balance. The public now wants 
local and organic at all times of the 
year—but, of course, they have to come 
from somewhere. There’s restraints on 
quality, variety, consistency—all these 
magical things—in order to keep people 
satisfied.”
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Chef Ryan Scott
AN EXCERPT FROM A LIFE IN COURSES

May 2019, Issue 40

ack in the shadows 
of Bruno’s on this 
early winter morning 
where Ryan runs his 
11-year-old catering 
company, Ryan Scott 
2 Go, steam rises and 

a golden light continues to flicker awake. 
Two figures move around the warm, 
wafting air of the small kitchen, their 
voices carrying into the soft corners of 
the nightclub, rugged with the weekend’s 
residue. Ryan shifts and tells me that if 
he is going to tell his story, he wants to 
tell the truth, not a version of the truth 
edited for TV—the one that he wakes up 
to and lives every day.

“This lifestyle is hard, but rewarding. I 
believe most chefs will tell you that. 
There are parts, the job aspect of it, that 
are a grind. You will trust people you 
shouldn’t and find out the hard way, you 
will learn the depth of your humility and 
grace, and while you will feel prepared, 
there will always be hurdles every step 
of the way. But if being a chef and an 
entrepreneur is built into your DNA, it 
will be worth it. This company keeps 

While all the world is a stage, there are no such things as dress 
rehearsals when it comes to being a chef. Your soul is in your food, 
your sweat equity is in your business, and the words you put on the 
plate are sometimes misread. 

The gamble is great, but so is the reward.

And so, we thank them. 

Check out the full stories on thesnack.net

B
ABOUT THE CHEF

 Chef Ryan Scott sees the table as a place 
where his creativity thrives. California-
born and bred, this clever and devoted 

culinary creator has made San Francisco 
his palette and the food of the Golden 

State his pen and brush.

the bills paid and the rent coming in by 
removing the overhead of what a front-
of-the-house operation and a storefront 
would potentially create. This way, the 
food gets our attention. It is true, though; 
I live to work, and I work to live—but 
it is not a job when it is your passion. I 
get to choose this life every day,” Ryan 
smiles and says, slipping around the back 
corner of the kitchen to start up the grill.

“Catering companies don’t have a face. 
But don’t knock them. The cost of 
goods is going up, as well as labor and 
packaging—the demand on growers and 
farmers and their margins is impacting 
the way we address the market. You 
have to adapt,” Ryan adds. “Some 
people romanticize or glamorize the 
life of a chef, restaurant owner, or TV 
personality, but we still have to pay the 
bills. It is not easy, and if you are not 
ready to know and understand every 
single aspect of this business, do not 
get into it. I am the kind of person that 
needs to be involved. All the emails 
come directly to me; I am the operations 
department, I do the books, the payroll, 
run the errands...and I will continue to 
do that, for my team and for my family.”
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Preheat oven to 400° F. Heat large skillet over medium heat and cook 
pancetta for about 5 minutes or until golden brown and lightly crisped. Stir 
in butter until melted. Add in and cook celery, onion, apple, garlic, sage, 
thyme, rosemary, salt, and pepper, stirring frequently for 8-10 minutes or until 
vegetables soften. Let cool slightly.

Stir celery mixture with bread, toss with broth until moistened. Transfer to 
buttered 9'' square baking dish. Sprinkle with Parmesan and parsley.

Cover with foil and bake for 20 minutes. Remove foil and bake for 10-15 
minutes or until set in center and golden brown on top. Let stand for 5 minutes.

Tip: Use egg bread or crusty Italian loaf instead of gluten-free bread. Substitute 
maple bacon for pancetta, if desired. 

To learn more about Duda Farm Fresh Foods, visit www.dudafresh.com

1

2

3

APPLE, SAGE, AND CELERY STUFFING

4 Dandy® Celery Sticks, chopped
½ cup pancetta, diced 
2 tbsp butter
1 onion, chopped
1 apple, peeled, cored, and chopped
1 clove garlic, chopped
3 tbsp fresh sage, chopped
2 tsp fresh thyme, finely chopped
1 tsp fresh rosemary, finely chopped
¼ tsp salt and pepper
6 cups day-old, gluten-free bread, cubed
¾ cup reduced-sodium chicken broth
¼ cup grated Parmesan cheese
2 tbsp fresh parsley, finely chopped
  
Prep Time: 15 min
Cook Time: 45 min
Serves: 4

INGREDIENTS DIRECTIONS

WTF { what the fork }

DO I DO WITH        ?Duda Farm Fresh Foods 
Dandy® Celery
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SUNSET ® RAINBOW BUDDHA BOWL

Add all vinaigrette ingredients to a blender or food processor and combine until 
smooth and creamy.

To assemble Buddha bowl, divide equal amounts of rice, vegetables, and protein into 
four bowls in small groupings, and drizzle with Orange Ginger Vinaigrette. 

Season with salt and pepper. Serve with lime wedges and garnish with chopped basil. 

Tip: Photograph and share your creation on Instagram, then dig in and enjoy!

1

2

3

1 ALOHA™ pepper, cut into thin rings
2 cups Angel Sweet® tomatoes, halved
2 cups brown rice, cooked
2 cups shredded purple cabbage
1 avocado cut in half, peeled, and sliced
19 oz can chickpeas, rinsed and drained
1 package pea shoots
2 limes, cut into wedges
¼ cup chopped fresh basil leaves

INGREDIENTS

DIRECTIONS

WTF { what the fork }

DO I DO WITH            ?SUNSET® ALOHA™ Peppers
and Angel Sweet® Tomatoes

Finishing sea salt, to taste
Freshly ground black peppercorns, to taste 

orange ginger vinaigrette

½ cup fresh orange juice
1 tbsp orange zest
¼ cup rice vinegar
2 tbsp grated fresh ginger
1 tbsp chopped fresh coriander

1 tbsp honey
½ cup grapeseed oil
Finishing sea salt, to taste
Freshly ground black peppercorns, to taste 

Prep Time: 15 min
Serves: 4

To learn more about SUNSET®

visit www.sunsetgrown.com
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IF you could make everyone watch a movie 
of your choosing, which movie would you 
want them to see?
The Royal Tenenbaums.

IF you had to eat the same thing every day 
for the rest of your days, what would you 
eat?
Butter lettuce, feta, and radish with a simple 
vinaigrette.

IF you could join a musician, dead or 
alive, on stage to sing along or play an 
instrument with, who would you choose?
Nick Cave.

IF you could re-experience an awesome 
day in your life, what day would 
you choose?
Hanging out in Burgundy, France, with 
my daughters.

IF you had $10 million that you 
had to donate to someone else, 
who would you choose?

I would give it to No Kid Hungry. 
They do amazing work.

IF you could redo one 
moment or event in your 
life, which one would you 
choose and why?
I would finish my college 
degree to give myself 
options.

A s the Chef and Owner of 5&10 and The National located in 
Athens, Georgia, as well as Empire State South and Spiller 
Park Coffee, Hugh Acheson is a modern marvel of eclectic 

food combinations and flavor adventures. When he is not innovating 
on the plate, he works with Seed Life Skills—a living, multimedia 
curriculum he built to serve the needs of the modern Family and 
Consumer Sciences (founded as Home Economics) classroom—

emphasizing retainable real-life skills, with topics including hands-on 
culinary instruction, conscious consumer economics, and D.I.Y. design 

principles. The man is as multifaceted as his palate and so we had to 
know, what are some of his IFs? And his responses left us—as we assumed 

they would—in wonder. 

» The IF List «
Hugh Acheson

IF you could have been born in another 
century or decade, which would it be and 
why?
I kind of like the here and now. It is a great time 
to be alive if we can just fix a couple of issues, 
like global warming.
 
IF you could be a character in any book, 
who would it be?
Winnie the Pooh seems to be pretty happy.
 
IF you had to choose, what would your 
last meal consist of?
A great fresh salad, 24 oysters, a steak, and a 
slice of peach pie.

IF you could imagine yourself in a 
different industry, what would it be?
Architecture.
 
IF you could have dinner with anyone, 
dead or alive, who would it be?
Tom Waits.
 
IF you were stranded on a deserted 
island, what three items would you bring?
Two friends and a fishing pole. 

IF you were another species in the 
animal kingdom, what would you 
be?
A kestrel; they’re amazing 
birds.

IF you wrote an 
autobiography, what 
would be the title?
Stirring Life’s Pot.

ENTREPRENEUR, RESTAURANTEUR, AND FOOD ADVOCATE 

With Jordan Okumura
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F
ood has become a favorite pastime for consumers, and whether it 
is eating out or learning what they want to bring home, chefs have 
become the stars of today’s new eating traditions.

So, I was more than a little starstruck to gain insight from US 
Foods’ Senior Culinary Manager, Chef Kathleen Hoffman. What 

is on her plate? How does she make fruits and vegetables a 
culinary craft for the foodservice distributor? Dive in with me, 

but prepare to be hungry.
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Melissa De Leon: Flavors, 
combinations of ingredients, 
and trends are great to 
watch around the holidays, 
especially as the consumer 

palate evolves. What are 
some ways to really take 

advantage of produce on the plate 
during holidays and how are you seeing different 
items take center stage as we explore fall and 
winter?

Kathleen Hoffman: Produce can take center stage 
on any holiday menu. Menus featuring traditional fall produce 
truly resonate with diners across the country, regardless of the 
climate. For filling and flavorful center-of-the-plate options that 
really shine, I recommend slow-roasting portobello mushrooms 
or grilling a medley of vegetables like beets, squash, and 
turnips. Let the vegetables be the star! Plant-forward menus are 
trending, and restaurants are getting more creative with how 
they showcase vegetables. For example, I have seen operators 
play with mixed temperatures such as a warm salad of curly 
endive with braised artichokes and goat cheese, or work with 
recipes that play off of very different textures like salt-baked 
potatoes with marjoram. When it comes to a traditional crowd 
pleaser, an operator can never go wrong with a warm seasonal 
soup or chowder, such as a farmhouse corn chowder.

MD: I love to learn how produce and food play out 
in the homes of chefs across the industry. What does 
your pantry look like and what items define your own 
kitchen?

KH: I like to have fresh herbs and root vegetables available, 
such as beets, turnips, and parsnips. Cauliflower is also a 
must-have. It makes a great purée alternative, and riced 

cauliflower has a variety of uses, such as a replacement 
for a standard mashed potato recipe or served in a 

cold tabbouleh for a new take on the traditional side 
salad. Don’t get me wrong, I do love working with 

potatoes, especially during the colder months. One 
of my seasonal favorites is potato latkes made with 
shredded potatoes, onions, fresh herbs, and matzo 
meal. When it’s the holidays, you never know 
when you will be asked to throw down six dozen 
latkes! Homemade applesauce and crème fraîche 
alongside the latkes are optional, but highly 
recommended.

M D :  How have you seen the dining and eating 
experience change during your time as a chef?

K H:  Millennials have influenced a wave of different dining-
related trends, which have changed the eating experience in 
many ways. For example, 42 percent(1) of millennials want more 
global cuisine and 65 percent(2) of millennials enjoy foods that 
are natural or organic. It was also reported that 74 percent(3) of 
millennials would order delivery from a table service restaurant 
if available. All these different trends mean that restaurants 
must adapt and rethink how to best serve their customers. For 
example, offering grab-and-go items and putting in place a 
delivery service are now table stakes for restaurants that want 
to remain competitive. This signifies a major shift in the overall 
dining experience during my time as a chef. In fact, US Foods 
recently devoted one of our Scoop™ new product launches to 
products specifically designed for take-out, grab-and-go, and 
retail product solutions. One of my favorite items from the 
launch is the Chef’s Line Lemon Loaf Cake Slice, made with 
the juice of California lemons and topped with a delicious, 
tangy-sweet lemon icing. It’s pre-sliced and pre-wrapped in an 
individual serving, so it’s perfect for on-the-go snacking.

1Mintel
2The Hartman Group
3National Restaurant Association 2015 Restaurant Industry Forecast
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M D :  What is your background and what brought 
you to US Foods?

K H:  I graduated from the Culinary Institute of America and 
was the Executive Chef for Checkers Catering & Special Events 
in California, where I was a US Foods customer for 15 years. 
In 2011, I became intrigued by US Foods’ commitment to new 
product development when it launched a creative lineup of 
innovative products to help operators differentiate their menus 
and develop a robust roster of exclusive brands.

I wanted to be a part of that movement and joined the product 
development team in 2012 as the Product Development 
Corporate Brands Chef. In my role, I helped bring the 
Chef’s Line® lineup of exclusive branded products to life. 
It is my absolute joy to work closely with our food scientists 
and product developers to bring new, on-trend products to 
customers nationwide. In my current role as the US Foods 
Senior Culinary Manager, it is my privilege to bring the 
customer voice to the team. I create recipes, host 
demonstrations, and lead inspiration sessions 
with chefs in all foodservice segments across 
the country, and at our corporate kitchen 
in Rosemont, Illinois.

M D :  Nostalgia and food are deeply tied together. 
What dishes or foods take you back to your early 
memories?

K H:  One of my childhood favorites was cranberry relish. 
I know what you’re thinking, but yes, it really was! It is 
still my absolute favorite holiday side dish, but I have since 
created my own recipe, which features slow-simmered fresh 
cranberries, oranges, pineapple, and brandy. I try to find a way 
to incorporate it on every plate. One of my favorite holiday 
memories is being in Tucson, Arizona, for Christmas, and 
it snowed! I’m from Buffalo, New York, and celebrating in 
Tucson, my family and I anticipated 105-degree weather and 
staying indoors to avoid the heat. But that year, we embraced 
the cooler temperatures and slow-smoked our turkey outside 
on the grill. We even roasted local vegetables and warmed our 
rolls on the barbeque. To me, a quick roast of a few seasonal 
vegetables enjoyed with my favorite spiked cranberry relish is 
the essence of the holidays on a plate. Whether you are cooking 
indoors or outdoors, vegetables really bring a dish together for 
any special occasion.

Menus featuring traditional fall produce 

truly resonate with diners across the country, 

regardless of the climate.
-Kathleen Hoffman, Senior Culinary Manager, US Foods

F
lavors, and all the senses they awaken, are crucial to 
making a holiday something to celebrate. And if there 
is anything I learned from seeing the kitchen through 

Kathleen’s eyes, fresh produce not only holds a special place in 
that celebration, but can easily inspire consumers to expand it. 
How will impactful moves by Kathleen and the rest of the US 
Foods team, like its seasonal Scoop, shape holiday spreads? I am 
desperately in need of root vegetables and some goat cheese as I 
wait to find out.
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cinnamon simple syrup

In a small pot, add together simple syrup ingredients. Bring to a boil over 
medium-high heat and simmer uncovered for 10 minutes, stirring occasionally.

Remove from heat and let cool in the pot until the cinnamon sticks can be 
easily removed.

Pour the cinnamon syrup into a clean glass jar and place in the refrigerator 
until cold.

moscow mule

Fill a copper mug with ice.

Add mandarin vodka, Peelz juice, ginger beer, and cinnamon simple syrup.

Give the drink a quick stir, garnish with a Peelz wedge and a cinnamon stick, if 
desired. Serve cold.

To learn more about Peelz™ California Mandarins, visit peelz.fowlerpacking.com

1

2

3

4
5
6

PEELZ™ CINNAMON MOSCOW MULE

cinnamon simple syrup

2 cups water
4 cinnamon sticks
1 cup sugar

moscow mule

2 oz freshly-squeezed Peelz™ 
mandarin juice

2 oz mandarin-f lavored vodka 
4 oz ginger beer
½ oz cinnamon simple syrup
Ice
Peelz™ mandarin slices, for garnish
Mint, for garnish

Prep Time: 10 min
Serves: 1 cocktail

INGREDIENTS DIRECTIONS

WTF { what the fork }

DO I DO WITH        ?
Peelz™ 

California Mandarins
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The beauty of citrus is not only the category’s versatile flavors, abundant varieties, 
and beautiful aesthetic—but also its ability to be marketed and merchandised 

year-round for every occasion and every holiday. As we kick off the holiday push, 
we dig in with some of our industry friends and discover some of their citrus loves, 

insights, reflections on days past, and the current opportunities that make the 
segment one to promote and adore.

Snackchat
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Michael Schutt
Senior Category Manager of Produce and Floral, Raley’s Family of Fine Stores

“Fall is here! And with that comes the flavors of the season.
For Raley’s, that generally starts with local Mandarins 

produced just up the road in the Sierra Foothills and 
continues with the relationships we’ve forged with local 

farmers over the last three decades like Tom Aguilar at 
Mandarin Hill Farms.”

“But the season moves quickly into category mainstays such as Navel oranges 
along with a variety of other oranges such as Moro blood and Cara Cara Pink, 

not to mention a plethora of mandarin varieties—I think you’d have to be living 
like Tom Hanks in Cast Away to have not tried a Cuties®.

 There are also some unique items that have created some new fun and 
excitement in the category in recent years like Finger Limes or Sumo Citrus®. 

All of these items allow us at Raley’s to build creative and interesting displays 
throughout the season that incorporate colors and textures to support not just 
out-of-hand snacking but endless culinary and mixology applications. A robust 

citrus program leads to both healthier customers and a healthier bottom line.”

Chris Miller
Regional Coordinator of Produce, Meat, Bulk, Seafood, Cheese, MOM’s 
Organic Market

Nicole Hulstein
Produce Buyer, Food Lion

“Citrus continues to gain in popularity for 
consumers but, like most fresh items, purchases 

can become deterred with a sub-par eating 
experience. Taste matters!”

“For my customers, quality and price are drivers of purchase 
habits. I have also found value in a disruption of the shop; whether 

that may be a greater merchandising element or a quick grab 
from an off-shelf merchandising unit outside of the produce 

department. My personal favorite uses of citrus are mandarins for 
a quick afternoon pick-me-up and fresh lemon in my water, a daily 

habit that I don’t foresee going away anytime soon!”

“Citrus time marks an exciting change in the yearly 
calendar of produce. For me, it means cooler weather 
here in the mid-Atlantic and the long-awaited range 
of flavors that come with the wide offering of 
organic citrus varieties!”

“The vibrant palette of golden yellow meyer lemons through light 
orange tangerines into deep orange Navels and all the way to the 
beautiful blushed skin of blood oranges make for an exciting and 
eye-popping display this time of year. While I am a lover of all things 
summer fruit, the hardiness of citrus offers an auspicious reprieve 
from the challenges of managing hyper-perishable stonefruit and 
tomato varieties at the store level.”
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“My favorite citrus of all time is Pixie Tangerines 
from Ojai, California!”

“They are sweet to eat and just the right size for snacking—though 
it’s hard to eat just one! They are a little funky to look at but, man, 
once you break the skin, the fragrant aroma just makes your mouth 
water. We make ginormous displays of them here at Gelson’s and 
our customers absolutely love them. Our chef has created a recipe 
for Pixie Tangerine Salad that we sell in our Kitchen Department, 
and it has a perfect balance of greens and just the right dressing to 
blend the textures and flavors. What a refreshing salad!”

Paul Kneeland
Executive Director of Fresh Operations, Gelson’s Markets

“If you’ve been in the produce industry long enough, you 
remember when the citrus category was much more 

seasonal and mandarins were primarily sold in cans.”
 

“Today, it’s a year-round category featuring a broad assortment 
from around the globe and plays a key role in our stores and, more 

importantly, to our customers. With the domestic season on the 
horizon, we get excited to showcase the array of varieties and colors 
as the displays expand to make room for everything from Cara Cara 

to blood oranges, Gold Nugget to stem and leaf mandarins, Ruby Red 
grapefruit to Pummelos...and everything in between!”

Chris Keetch
Director of Produce and floral, GIANT food stores, llc

“Over the years, Citrus has evolved into a 52-week 
program, and summer is not just for stonefruit anymore!”

“Navels and clementines have continued in high customer demand 
through the summer and into fall and winter during this timeframe. 
Also, there is nothing quite like rolling out 48-count large Navels in high 
graphic bins to stores that shout, ‘Buy me!’ Cut a few in half and let 
customers see that deep-orange flesh and sample them to their delight. 

Another big plus—variety, variety, variety! How much fun is it to 
spotlight all the different varieties of citrus that are offered now 
Sumo, what?! Golden Nugget, what?! Seedless lemons, anyone?! 
Blood orange, Pummelo, you name it—this list goes on and on. One 
of my favorite underrated pieces of citrus is a nice, deep, Ruby Red 
grapefruit—yes, grapefruit! You can market this item to success in the 
produce department, and with surprising results. The sky’s the limit, so 
merchandise and promote past those summer months—the category is 
available to drive sales the entire year long.”

Jay Schneider
produce director, acme markets
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“California citrus season is one of my favorites! It’s 
a bright pop of color and taste to a dreary winter 
season.” 

“At 99 Cents Only Stores, we have found that branded products with 
high-resolution graphics and clear descriptions really help make the 
product stand out on display. Last year, we started a program with 
Sunkist that was very successful for our stores. We had POS bin 
displays that educated customers and created secondary displays 
promoting easy peels and lemons. I believe there is still a huge 
opportunity in Minneolas, Cara Caras, and blood oranges, we just 
need to continue to educate the customers on how these great eating 
pieces of fruit stand out amongst the rest.”

Caitlin Tierney
Director of Produce and Floral, 99 Cents Only Stores

“Our Jimbo’s stores located in San Diego County, California, 
are in the heart of citrus and avocado country.”

“Each of our stores offers a year-round local and organic citrus program 
buying directly from San Diego farmers who deliver directly to our 

stores. Most of our citrus is picked to order, providing us with the 
freshest and best-tasting fruit you can get. Our customers look forward 
to farm-specific offerings and unique varieties such as Cara Cara navels, 

Kishu mandarins, Gold Nugget tangerines, and blood oranges. Our 
newest location now features a fresh-squeezed orange juice machine that 

features local and organic oranges grown just 36 miles from the store!”

Ryan Peterson
Produce Buyer, Jimbo’s 

“Winter months are not my favorite. Cold mornings and 
early sunsets mean less time outside and on my Motorcycle. 
What brightens my winter is California’s citrus season.”

“California’s citrus offerings are not only a favorite in my home but a delight 
to our Earth Fare customers. Bountiful displays of Navel oranges, blood 
oranges, Tangelos, Cara Cara’s, and lemons brighten our stores and bring 
health to our guests. In collaboration with key partners, we will get behind 
sales contests and demos to excite team members and drive sales! An Earth 
Fare favorite is the Sumo mandarin, a delicious, juicy, and easy-to-peel piece 
of fruit that our customers start asking for in June! Now, as I sit here writing, I 
find myself looking forward to January!”

James Saldutti
Director of produce, Earth FAre
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Fill a piping bag fitted with a small pastry tip with creamy goat cheese. Make 
a small incision in each Shishito pepper, length-wise removing as many seeds 
as possible. Pipe goat cheese into the opening of each pepper and place on a 
parchment lined baking sheet. Sprinkle each pepper with Parmesan cheese.

Set oven to broil, raising oven rack to top position. Place stuffed Zingers in the 
oven and broil for 3-5 minutes, watching carefully not to burn. 

Combine all chipotle cream dip ingredients in a small bowl and mix 
thoroughly. Season to taste.

Serve Zingers with chipotle cream dip, or dip of your choice. 

To learn more about Mucci Farms, 
visit www.muccifarms.com

1
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STUFFED ZINGERS WITH CHIPOTLE CREAM DIP

8 oz bag of Mucci Zingers, washed 
and patted dry

6 oz creamy goat cheese
½ cup grated Parmesan cheese
Optional: finely chopped chives, green 

onions, crispy oven-roasted bacon

chipotle cream dip

½ cup olive oil mayonnaise
2 tsp chipotle peppers in Adobo sauce, 

finely chopped
1 tsp fresh lemon juice
salt and pepper, to taste

Prep Time: 20 min
Cook Time: 5 min
Serves: 6-8

INGREDIENTS DIRECTIONS

WTF { what the fork }

DO I DO WITH        ?Mucci Farms Zingers 
Shishito Peppers

54 / NOV 2019





B
erries know no limits in the produce department and have a 
flavor for every palate. Talk about a category with unlimited 
potential, especially with today’s berry innovators evolving the 
eating and growing experience from harvest to the hand. From 

strawberries to raspberries and blueberries, the connection of nostalgia 
and opportunity lifts the ring at the register as the category crosses 
demographics and consumer buying behaviors. But enough from us, 
let’s check in with some of our industry friends!
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“FRESH BERRIES CONTINUE to rank as the number-
one selling category in the produce industry. Flavor 
is at the heart of Driscoll’s brand differentiation, and 
this year’s earlier introduction of a premium, high-flavor, specialty 
program has become a marketplace success. Limited Edition Rosé 
Berries™ and Sweetest Batch™ are a collection of berries that mark the 
first in a series of offerings designed to give consumers an indulgent 
new way to experience fresh berries. Driscoll’s has been deliberate in 
our strategy to shift from a commodity approach to one that builds 

brand differentiation. Berries are fun and make people happy. 
Marketing needs to be disruptive and memorable for the 

consumer…it’s a great journey.”

FRANCES DILLARD
Senior Director of Brand & 

Product Marketing
Driscoll’s

NICK WISHNATZKI
Marketing Project Manager

Wish Farms

“I'M VERY LUCKY to have been raised in a strawberry family. 
Now that I work for Wish Farms, I appreciate berries more 

than ever before. When I was a kid, I remember waiting anxiously 
for my dad to bring home that first batch of Florida strawberries. They 

were so delicious, juicy, and sweet...I would eat them straight out of the 
container. Of course, there are so many creative ways you can 
enjoy strawberries from breakfast to dessert. But for me, it 
doesn’t get much better than a fresh berry in its natural, 
unadulterated glory!”

“IN MY OPINION, BLUEBERRIES ARE THE QUINTESSENTIAL 'EASY TREAT.’ 
They are by far one of the most hearty berries in the marketplace, and as 
such, can hold up in so many different dishes—and in the fridge! Simply 
rinse your blueberries and pop them into muffins, overnight oats, cereal, 
or mix them with yogurt and vanilla for one of the tastiest and healthiest 
treats around. In today’s world of quick meals and processed foods, 
the ‘mom in me’ feels comforted by knowing that I have served a food 
item that is high in antioxidants, vitamins, fiber, AND flavor to my family. 
Blueberries make everyone happy!”

KIANA WILKINSON 
AMARAL

Business Manager 
Blazer Wilkinson
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“FALL IS THAT TIME OF YEAR when our cooking brain shifts from 
outdoor barbecues to indoor baking and new recipe inspiration. Just 
don’t kick berries to the curb as summer ends because the timing 
actually couldn’t be better as we recently rolled out our Cocktails 
and Cakes blog series with a delicious Blackberry Salted Caramel 
White Russian Cocktail. This reminds shoppers and trading partners 
that our fresh berries are still very much in season. We also have an 
amazing Blackberry Filled Chocolate Cake loaded with buttercream 
frosting and a dose of salted caramel topping. We truly 
enjoy creating new recipes and capitalizing on seasonal 
trends, which inspires consumers to enjoy the versatility 
of each of our berries all year long.”

“THERE IS NOTHING QUITE LIKE THE PERFECT STRAWBERRY. The 
tough part, especially in cold climate regions, is finding one. At Mucci 
Farms, we actively identify these types of challenges in the market and 
find solutions for them. Since launching our greenhouse-grown strawberry 
program three years ago, we have been extraordinarily successful at 
growing the perfect strawberry—a Smuccies™ Sweet Strawberry to be 
exact! With a focus on flavor, our berries are grown in the ideal environment 
where plants are provided with consistency in climate, care, and nutrition. 

Thanks to our sustainable growing methods, our berries are 
delicately harvested ALL year long. Sun or snow, it’s always 

strawberry season for us!”

“BLUEBERRIES ARE BY FAR MY FAVORITE BERRY. We have varieties that 
literally taste like candy. When my kids choose a clamshell of blueberries 
over candy, you know you have an outstanding product. Blueberries are 
our top-selling berry at the Giumarra Companies, and with our extensive 
grower base in the Northern and Southern hemispheres, we are able 
to offer a 52-week program of Nature’s Partner-brand blueberries in 
various pack styles. We are focused on exploring new varieties that 
give consumers the best eating experience possible and regularly 
receive emails from consumers, so we know they are seeking the right 
combination of firmness, flavor, and sweetness. Around the office, our 
team regularly snacks on blueberries, and we try to incorporate them in 
sweet and savory dishes whenever possible. Some favorite recipe ideas: 
throw them in plain kefir (or yogurt), on top of a salad, on cream cheese, 
or over ice cream. The possibilities are endless.”

CINDY JEWELL
Vice President of Marketing

California Giant Berry Farms

AJIT SAXENA
Digital Marketing Coordinator

Mucci Farms

MARCO NUQUES
West Coast Sales Manager

Giumarra International Berry
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“IT'S HARD NOT TO LOVE BLUEBERRIES thanks to their versatility—
especially when you discover the bright, sweet flavor of our organically-

grown blueberries. Although our decision to grow them was intentional, it has 
come with some accidental discovery, specifically as it relates to flavor. When 
Rainier Fruit Company decided to grow blueberries, we approached it with 
the same philosophy we grow all of our crops: in a way that is sustainable, 
benefits the environment, and is #wholesometothecore. We know those 
principles result in quality fruit. What we didn’t know was how dramatically 
our unique climate and nutrient-packed volcanic soil would become the 
perfect environment to grow quality organic blueberries that are sweeter than 
conventional. These berries have gained a worldwide reputation for their size, 
firmness, and exceptional flavor! And let’s be honest, the outstanding 
flavor is what keeps consumers coming back and will grow long-
term sales and consumption.”

“BERRIES ARE SUCH A DYNAMIC AND EXCITING PRODUCT in the 
produce department! With the growth of our berry breeding program, 
we are thrilled to bring the best varieties to market, such as our 
Centennial Raspberries and Madeline Blackberries. These two varieties 
from Naturipe are the champions of flavor and will excite the taste buds 

of our consumers. There are no limitations when it comes to 
usage of these berries. You can have them fresh, add them 

to a savory dish to increase flavor, or top off a dessert 
for an extra sweet treat!”

“I LOVE THE FALL, so of course the berry closest to my heart is 
the fresh cranberry! It’s like the pumpkin spice latte of the produce 
department—simple, elegant, and so ideally timed in its limited supply. The 
first glimpse of the bright red pillow bags in my grocery store reminds me 
it’s time to ease into the habits and mindset of autumn. Be a little more 
peaceful, a little more circumspect, and a little more chill.
 
Oppy is the exclusive marketer of Ocean Spray fresh cranberries, a 
relationship we cherish and a season we always look forward to. Ocean 
Spray is running a really great campaign called Act Tiny Be Mighty, which 
reflects the family farmers’ commitment to authenticity, health, and 
wellness, and sustainability—good words to live by, I think.
 
It’s a modest little red berry, but it does amazing things: beautifies 
cocktails, sauces up the turkey, and makes that wreath on your front door 

the envy of your neighborhood—all the while delivering health 
benefits worthy of its superfood status.”

RANDY ABHOLD
President

Rainier Fruit Company

CARRIEANN ARIAS
Vice President of Marketing

naturipe farms

KARIN GARDNER
Executive Director of Marketing

Oppy
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Preheat the oven to 375° F. Place two sheets of phyllo on parchment paper and, 
using a pastry brush, lightly spread a small amount of melted ghee over each 
layer. 

Combine raspberries, chicken, feta cheese, and spinach, and portion into 
five equal piles. Place one portion on short end of dough. Butter sides and 
roll up burrito-style. Place on a parchment-lined baking sheet. Repeat with 
remaining dough and ingredients. Bake at 375° F for 30 minutes or until pastry 
is browned. 

Combine sauce ingredients in a saucepan. Mash raspberries with a fork and 
cook on medium heat until bubbly, approximately 5-10 minutes.

To serve, plate a spoonful of sauce and a pastry. Drizzle with balsamic vinegar, 
if desired. 

To learn more about North Bay Produce, visit www.northbayproduce.com
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CHICKEN PHYLLO WRAPS WITH RASPBERRIES AND FETA

1 cup North Bay Produce raspberries
½ package phyllo sheets, thawed
2-3 cups shredded rotisserie chicken
4 oz feta cheese, crumbled
6 oz fresh spinach
1 tbsp ghee, melted

sauce

1 cup raspberries, divided
2 tbsp mango chutney
1 tbsp honey
1 orange, juiced
Balsamic vinegar (optional)

Prep Time: 15 min
Cook Time: 30-45 min
Serves: 5

INGREDIENTS DIRECTIONS

WTF { what the fork }

DO I DO WITH        ?North Bay Produce 
Raspberries
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BETWEEN THESE TWO IMAGES
SPOT THE 12 DIFFERENCES

Find the answers on thesnack.net

62 / NOV 2019



The team at The Snack Magazine loves a fun brain game or two, and so 
we bring you some food for the mind and the eye in this issue with our 
Spot the Differences holiday spread. Some are obvious and some had 

us crossed-eyed for days, but if I know anything about the fresh produce 
industry, it is that we are always up for a challenge. Enjoy, our friends!
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Preheat the oven to 350º F. Spread the chopped bread onto a baking sheet, place 
into the oven and bake for 20 minutes, or until the bread is crispy. Leave the oven 
set to 350º F.

While the bread is baking, bring a large pot of salted water to boil. Add the 
broccoli rabe and boil for 3 minutes. Remove from the water and submerge the 
broccoli rabe into an ice water bath for 2 minutes. Drain, then chop into bite-size 
pieces.

In a large frying pan, heat the butter on medium. Add the sausage, onions, celery, 
mushrooms, sage, and thyme, breaking up the meat into small pieces as you cook. 
Sauté until the vegetables are soft and the sausage is cooked through. Add the 
broccoli rabe to the sausage mixture and combine. Season with salt and pepper.

In a 13 x 9" rectangular pan, combine the bread with the broccoli rabe sausage 
mixture. Pour in the broth and combine. Cover the pan with tin foil and bake for 
30 minutes. Remove the tin foil and continue baking for an additional 30 minutes 
until the bread is crunchy and the filling is moist. Remove from the oven and 
serve warm.

Tip: The stuffing can be made the night before and then reheated in the
oven at 350º F for 15 minutes before serving. Can be stored in the fridge covered 
for up to 5 days.

To learn more about Broccoli Rabe, visit D’Arrigo New York at www.darrigony.com 
and D’Arrigo California at www.andyboy.com
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BROCCOLI RABE AND SAUSAGE STUFFING

10 Andy Boy Broccoli Rabe stalks
1 medium loaf of bread chopped into 

1" cubes (8 cups)
4 tbsp butter
1 lb sweet Italian sausage, casings removed
1½ cups diced onion
2 celery stalks, sliced
1 cup mushrooms, sliced
10 fresh sage leaves, chopped
1 tbsp fresh chopped thyme
1 tsp salt
½ tsp pepper
1½ cups broth

Prep Time: 20 min
Cook Time: 1 hr 35 min
Serving Size: 4-6 oz

INGREDIENTS DIRECTIONS

WTF { what the fork }

DO I DO WITH        ?
Andy Boy

Broccoli Rabe
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In a medium plastic or glass bowl, combine diced figs, sugar, vinegar, and 
thyme. Cover with plastic wrap and let sit in the fridge for 12 hours. 

In the morning, strain through a fine mesh strainer and discard the thyme. 
Keep some pieces of figs and muddle them in the bottom of the cocktail 
glass.

Add crushed ice to the mashed figs. Add the tequila, lime juice, and the fig 
drink mixture, and stir. Add the club soda and stir again. 

Garnish with fresh fig halves and enjoy.

Tip: Try substituting honey bourbon with a dash of cayenne or cinnamon for 
a belly-warming alternative.

To learn more about Catania Worldwide, visit www.cataniaworldwide.com
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IT ’S ABOUT FIGGIN’ THYME COCKTAIL

2 cups diced fresh Catania Worldwide 
Black Mission figs

¾ cup granulated sugar
1 cup apple cider vinegar
10 sprigs fresh thyme
1 ½ oz tequila
¾ oz freshly squeezed lime juice
2 ½ oz club soda
Halved fresh figs for garnish

Prep Time: 10 min
Chill Time: 12 hours
Serves: 1 cocktail

INGREDIENTS DIRECTIONS

WTF { what the fork }

DO I DO WITH        ?Catania Worldwide
Black Mission Figs
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In a wok, or a large heavy skillet, heat oil to a medium heat. 

Add onions and cook about 2 minutes until tender. 

Add snap peas and mini sweet peppers. Sauté for 3-4 minutes, stirring 
occasionally. Remove from heat when vegetables are tender. 

Season to taste with kosher salt and black pepper. Sprinkle with sesame seeds 
and serve. 

To learn more about 4Earth Farms, visit www.4earthfarms.com
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SAUTÉED ORGANIC SNAP PEAS AND ORGANIC MINI SWEET PEPPERS

2 cups 4Earth Farms™ Organic Snap Peas
1 cup 4Earth Farms Organic Mini Sweet 

Peppers, thinly sliced
½ cup red onion, chopped into ½" pieces
3 tbsp sesame, peanut, or canola oil
1 tsp toasted sesame seeds, for topping
Kosher salt, to taste
Freshly ground black pepper, to taste

Prep Time: 5 min
Cook Time: 5-6 min
Serves: 4-6

INGREDIENTS DIRECTIONS

WTF { what the fork }

DO I DO WITH        ?
4Earth Farms™ Organic 

Snap Peas and Organic Mini 
Sweet Peppers 
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Use a vegetable spiralizer to make zucchini noodles with all three zucchini.
Slice the grape tomatoes in half and set aside.

Heat a large skillet over medium-high heat. Add a teaspoon of your favorite 
cooking oil to the pan, add the chicken breasts, and sprinkle with salt and 
pepper. Cook chicken thoroughly, turning pieces to brown on each side.

Remove chicken from pan and set aside. Add zucchini spirals to pan and cook 
until desired doneness, then add pesto and tomatoes. Toss in cooked chicken 
and mix until well combined and heated through.

Sprinkle fresh Parmesan on top and serve.

To learn more about SunFed, visit www.perfectproduce.com
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QUICK ‘N EASY ZUCCHINI CHICKEN PESTO

3 SunFed® Perfect Zucchini
1 tsp oil
1 cup grape tomatoes
2 boneless and skinless chicken 

breasts, cubed
½ cup grated Parmesan
7 oz pesto sauce
Salt and pepper, to taste

Prep Time: 10 min
Cook Time: 15 min
Serves: 4

INGREDIENTS DIRECTIONS

WTF { what the fork }

DO I DO WITH        ?
SunFed® 

Perfect Zucchini
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With the ability to grill squash, squash squash, 
sauté squash, and more, there really is no 
reason why this category should not bring 
the autumn atmosphere and decor to retail 

produce departments and foodservice plates as we ramp 
up for the holidays. With unique textures, flavors, and 
appearances to add versatility and artistry to program 
offerings, we decided to bring you a breakdown of some 
of our variety favorites and the attributes that make them 
fall stars...

CarniVal Red Kuri Turks Turban

Flavor:

Size:

Color:

Flavor:

Size:

Color:

Flavor:

Size:

Color:

Carnival is an acorn squash 
named for its beautiful 
color. The flesh of this 
squash is slighty nutty, 
buttery, and sweet

Red Kuri has a rich, buttery 
flesh and savory flavor. The 
skin of this sqaush can be 
eaten, too

Known as the nuttiest of 
the winter squash. Its flavor 
is often compared to a 
hazelnut. Turks Turban is 
beautiful to eat and goes 
well in soups

Medium-LargeMedium-LargeMedium-Large

Orange-red with stripes of 
orange, white, and some 
green

Orange-redSpotted with striped colors 
of white, orange, yellow, 
and green

THESNACK.NET / 71



Kabocha

Acorn/Danish

Delicata

Spaghetti

Butternut

Pumpkin

Flavor:

Size:

Color:

Flavor:

Size:

Color:

Flavor:

Size:

Color:

Flavor:

Size:

Color:

Flavor:

Size:

Color:

Flavor:

Size:

Color:

Our favorite description 
we’ve heard for kabocha 
is a sweet potato crossed 
with a pumpkin, then 
sprinkled with nuttiness

Acorn squash has a sweet, 
nutty flavor

This is the sweet potato of 
the winter squash world. 
You can eat the skin when 
sautéed, as it is softer than 
the other squashes. The 
flesh is very sweet

Spaghetti squash has 
a very mild flavor and 
is not sweet like many 
other winter squashes. It 
is known for its stringy, 
pasta-like threads

Butternut squash has a 
similar taste profile to a 
sweet potato, but is not 
as sweet. It works well in 
savory or sweet dishes

Pumpkins offer a range of 
eating experiences from 
sugary or starchy, and their 
texture can range from 
string-less to velvety and 
dense

Medium

Small-Large depending on 
variety

Medium

Medium-Large

Medium

Small-Large

Cream-colored exterior 
with bright, orange flesh

Ranges from traditional 
pumpkin orange to a deep, 
rich orange

Yellow and green stripes, 
sometimes tinged with 
orange

Ranges from pale cream to 
bright yellow

Dull finish with dark green 
skin and bright yellow-
orange flesh

Mainly dark green with a 
spot of orange

Sub-varieties include: Jack 
Sprat, Cannon Ball, Little 
Giant, and Mischief
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Source: The Snack and AndNowUknow Squash Grower Contributors

Yellow
Zucchini

Chayote

Zucchini

Patty Pan

Grey
Zucchini

Hubbard

Flavor:

Size:

Color:

Flavor:

Size:

Color:

Flavor:

Size:

Color:

Flavor:

Size:

Color:

Flavor:

Size:

Color:

Flavor:

Size:

Color:

This zucchini is fresh and 
buttery

The flesh has a fairly 
bland taste. The texture 
is described as a cross 
between a potato and a 
cucumber

The flavor is mild, but 
will take on any flavor it’s 
cooked with

This small squash has a 
delicate, buttery, and olive 
oil-like flavor. The less 
ripe the squash, the more 
tender its flesh will be

This summer squash has a 
less dramatic visual appeal 
with a buttery texture and 
slightly sweet, nutty flavor

This winter squash’s 
orange flesh is sweet with  
a fine grain texture 

Small

Medium-Large

Small

Small

Small

Medium

Pale green skin is smooth 
and shiny with solid, crisp 
flesh

Ranges from gray, blue, 
dark green, orange, or 
golden

Deep green skin and soft 
white flesh

Ranges from yellow, green, 
and white

Glossy skin that can vary 
from light butter yellow to 
a bright lemon yellow

Similar to a green pear with 
thin, green skin fused with 
the green to white flesh
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Take a large butternut squash and, using a large knife, cut in half and scoop 
out the seeds. Lay squash cut-side down and peel skin off. Cube squash into 
1" segments. Toss with coconut oil and sea salt, and roast in preheated oven at 
425° F for 45 minutes.

In a large stock pot, add diced leeks, lemongrass, ginger, and 1 tbsp of coconut 
oil, and sauté until translucent. Add minced garlic and cook for about 30 
seconds. Add chicken stock, coconut milk, roasted squash, and remaining 
spices (red pepper flakes, turmeric powder, allspice, black pepper, and ground 
nutmeg) into the pot.

Using a handheld blender, blend all the ingredients until smooth and creamy. 
Bring to a boil and then lower to a simmer. Allow to simmer for 30 minutes. 
Set aside to cool. When ready to serve, top with a dollop of sour cream and 
fresh chives.

To learn more about Continental Fresh, 
visit www.continentalfresh.com

1

2

3

LEMONGRASS BUTTERNUT SOUP

8 cups Continental Fresh butternut 
squash, roasted in 1" cubes

2 leeks, diced and rinsed
2 cups unsweetened coconut milk (14 oz)
2 qts chicken stock
4 stalks fresh lemongrass, diced
4 tbsp minced ginger
4 tbsp minced garlic
2 tbsp red pepper f lakes
2 tbsp turmeric powder
2 tbsp sea salt
1 tbsp allspice
2 tbsp black pepper
1 tbsp ground nutmeg
1 tbsp coconut oil

Prep Time: 15 min
Cook Time: 1 hour 15 min
Serves: 20

INGREDIENTS DIRECTIONS

WTF { what the fork }

DO I DO WITH        ?Continental Fresh 
Butternut Squash
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Preheat oven to 350° F. Trim down stalk to fit your largest roasting pan, keeping the 
fullest, most uniform portion of the stalk intact. Remove sprouts from trimmed part of 
the stalk.

Heat stock to a simmer in small sauce pan. Place stalk on rack in roasting pan. Add 
sprouts that have been removed from trimmed part of the stalk by placing them in 
between attached sprouts. Pour stock into pan, cover, and place in oven, allowing 
stalk to steam for 20 minutes. If your roasting pan does not have a lid, tent with 
heavyweight aluminum foil.

Place maple syrup and olive oil in mason jar with tight-fitting lid. Shake to emulsify. 
When sprouts are done steaming, remove pan from oven and carefully remove cover. 
Brush syrup mixture over sprouts, season with salt and pepper, and return to oven to 
roast uncovered for about 45 minutes, basting every 15 minutes with pan drippings, 
until slightly brown and fully cooked. If you notice that the pan drippings are starting 
to dry up or burn, add a little more water to the pan ½ cup at a time.

Remove from oven and place stalk on serving platter. Add dried cranberries to pan 
drippings. Set roasting pan on stove top over low heat and simmer for 5 minutes, 
allowing drippings to reduce and cranberries to plump. Pour remaining pan drippings 
and cranberries over roasted stalk and serve.

To learn more about Ippolito International, visit www.qvproduce.com
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ROASTED BRUSSELS SPROUTS ON THE STALK

1 stalk Queen Victoria® Brussels sprouts 
washed and dried with outer leaves 
removed

2 cups chicken or vegetable stock
½ cup maple syrup
⅛ cup olive oil
¼ tsp kosher salt
¼ tsp fresh-ground black pepper
2 cups dried cranberries

Prep Time: 20 min
Cook Time: 45 min
Serves: 8-10

INGREDIENTS DIRECTIONS

WTF { what the fork }

DO I DO WITH            ?
Ippolito International Queen 

Victoria® Brussels Sprouts
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By The Snack Editorial Contributor Rex Lawrence
Founder and President, Joe Produce Search

Like a
Career

Business
Ready...Aim...Shoot!
 
This is the recommended order, especially if you’re 
working with a limited amount of resources!

I find that many people do not always take this into 
account with their careers. Or, their aim is at the wrong 
target. Choosing a target is pretty darn important. 
What happens when you choose one that is too easy, 
or wrong, or not within one’s ability? What happens 
when the target moves and/or changes? I suppose that 
I could stretch this analogy along for quite a while, but 
you know where I’m going with this.

Through the course of reviewing resumes and various 
conversations with candidates, I have discovered that 
there are a few groups of career stories:

Go with the flow: I got my job early, worked my way 
through the company or industry, and somehow 
ended up here 20 years later.

I had a goal and achieved it: Now what? I have a 
certain amount of years to go and don’t know what 
I want to do!

I have a specific career path: I have carefully 
managed it from day one to where I’m at today. I’m 
still headed in that direction. 

Obviously there are many more variations and hybrids 
of these groups, but these seem to be the three largest 
buckets.

For the record, I fall into group number two. I told my 
first boss in produce, at 20 years old, that I was going 

Treat Your

1

2

3
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Joe Produce Search (JPS) is 
the Executive Search division 
of Joe Produce®. Joe Produce 
Search is comprised of experi-
enced search consultants and 
produce professionals. Our 
placements range from middle 
management to C-level posi-
tions, throughout North Amer-
ica, covering a wide range of 
produce and produce-related 
businesses.

Founder & President 
Joe Produce Search℠

Rex Lawrence 

to be the VP of Sales at a large shipper in Salinas one 
day. I was fortunate enough to get there much earlier 
than I expected, or was perhaps ready for, but I got 
there. Now what? I did not have a plan beyond that. I 
set my vision too short, and was a bit lost for a while 
after that.
 
What I have discovered is that your career is your own 
mini company: “Your Name Here, INC.” So, since you’re 
a business it only makes sense to have a “Business Plan 
for YOU, INC.”

Why do this? What’s the point? 

It’s simple: time. Money and many other things come 
and go, but time we never get back! The shortest 
distance between two points is a straight line. You are 
where you are today. Know where you want to be, and 
then try to make career decisions that keep you on a 
straight line. 

I once had a conversation with a young man who was 
asking questions about a sales position. At the time, he 
was a Food Safety Manager and had prior experience 
in operations and farming, too. After about 15 minutes 
of discussing this sales position, I stopped him and 
asked, “Wait, what is your 10-year vision?” His response 
was, “I want to be a head grower for a large grower/
shipper.” I replied with, “Grower? Then why are we 
talking about a sales position?” He said that he thought 
that he could get into a grower/shipper and then work 
into the growing department. 

This is not a straight line! Possible? Sure. Probable? 
Maybe. But it’s a long detour that will take time, and 
when he finally gets to the growing department he’ll 
still be at a starting point. 

So, now that we knew his vision, we worked out a plan. 
Before we finish this story, let’s review the components 
of a Business/Career Plan:

• Vision – Big picture, what you want to achieve

• Mission/Mission Statement – General statement 
about achieving your mission

• Core Values – How you will behave during the 
process/career

• Strategies – One or more ways to use your mission to 
achieve your vision

• Goals – Things that need to be accomplished in order 
to implement your strategy(ies)

• Objectives – Specific milestones and timeline to 
achieving goals

• Action Plans – Specific plans to achieve objectives

Our candidate had food safety and some ops 
experience. We decided that he could leverage his 
past experience to fill a food safety manager role with 
a smaller grower/shipper, and—before he was hired—
work out an arrangement, which is as follows: 

I’ll be your Food Safety Manager, set up and manage 
an amazing program, so long as I can also work with 
the growing operations and learn that side of the 
business. Eventually, I’ll help train my successor in food 
safety, and move full-time into growing and continue to 
learn and contribute there. 

It worked! He did just that and is happily and efficiently 
traveling on his “straight-line path” toward his vision. 
You can, too!

Keep in mind, you may never reach your ultimate vision. 
You may fail; just like Christopher Columbus failed. He 
set out to circumnavigate the Earth and find India. He 
found America instead. There are many more failures 
that are success stories like Columbus’. They all have 
something in common: They moved forward and tried.

Carpe Diem! 
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Before I even knew what plant-based milk 
meant, there was soy milk. My mom kept 
single-serving Silk® chocolate milk on hand 

for me as a treat, and I even got a splash of her 
soy milk in my cereal on occasion. I craved the 
unique and creamy flavor, but the mission behind 
plant-based milk was lost on my elementary 
school self. More than a decade later, my fellow 
classmates and I have grown alongside the nutrition 
movement, becoming health-conscious foodies with 
sustainability on the brain. 

Until about 2008, soy was the only milk alternative 
widely available to consumers. Today, the plant-
based milk industry is considered to be worth 
roughly $16 billion, with about 20 different plant 
options in the mix*. What may have begun as an 
endeavor for lactose-intolerant consumers quickly 
blossomed into an all-out health movement.

The produce industry seems to be situated smack 
dab in the middle of this movement, offering 
alternatives like plant-based protein substitutes, 
vegan dressings, and condiments. Innovations 
surrounding the health craze have begun to diversify 
the produce department, making it one of the most 
inclusive areas in retail. Now, our industry is reaching 
towards non-traditional produce destinations like 
the dairy section, meat department, and health food 
aisle with items like plant-based milks. 

Amongst the most popular dairy alternatives are soy, 
almond, cashew, and coconut milk. To turn those 
plants into milk-like substances, manufacturers 

grind them down, add water and nutrients, and 
sometimes incorporate additional sweeteners or 
flavors. While many alternatives are a healthier 
choice in terms of calories and sugars, they lack 
some of the protein and vitamins that make dairy 
milk so valuable, so, keep an eye on your protein 
intake, friends!

For this reason, plant-based milks have primarily 
been used to cut dairy out of recipes where it 
isn’t needed, such as in smoothies, oatmeal, and 
desserts. The newest star of the category is an 
alternative milk made from oats. The product 
took the industry by storm just a few years 
ago, spearheaded by a major brand, Oatly, that 
continues to face shortages due to extremely high 
demand. Consumers are enthralled by this new 
alternative because it’s enriched with minerals like 
calcium, vitamins B12 and D, and phosphorus, all of 
which are key differentiators for the dairy category. 

As soon as your local grocer restocks its oat 
milk, jump in by whipping up a banana and oat 
milk smoothie, a baked berry oatmeal, or apple 
oat muffins! While it usually won’t be a perfect 
replacement for dairy, the creamy alternative 
mixes beautifully with a wide array of fruits, and 
maybe even some vegetables if you’re crafty. No 
matter the makeup, each new effort that explodes 
in the industry brings us that much closer to 
understanding each other’s needs. So, what’s the 
harm in trying?

By Chandler James

PLANT-
BASED

A Deep Dive into Dairy
Alternatives

”

”

*Via The Guardian
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One ‘Real’ Peach

O ne of the most 
influential books of my 
childhood was Shel Silverstein’s 

Where the Sidewalk Ends. Every once in a while, 
something in life occurs that brings one of the many 

poems buried in the dredges of my early mind to the 
surface—long hidden, but never forgotten.

Recently, it was Silverstein’s “The Garden” with ol’ man 
Simon, who buried jewels and gems and harvested the kind of 

garden that anyone who has ever used the expression “money 
doesn’t grow on trees” would die for. With lines like “Sapphires 

and rubies on ivory vines / Grapes of jade, just / Ripenin’ in the 
shade, just / Ready for the squeezin’ / into green jade wine / Pure 

gold corn there / Blowin’ in the warm air,” you can read exactly 
what this fruitful endeavor had in store for Simon. But, you ask, what 
is this thread of connection I am making to what we do here in fresh 
produce?

I thought about how I am embedded in an industry that has built 
a platform around healthy, guilt-free foods that are becoming 
increasingly tasty and flavorful—sustenance that is inherently good 
for you—and how difficult it would be for me to work in something 
like confections or even some arenas of CPG.

Often I feel like we are in an industry that has, mostly, sold 
itself on the basis that humans need what we offer. In recent 

years, our industry’s investment in stories, packaging, and 
branding has coincided with consumers arriving at the 

same realization as good ol’ Simon: Amongst all the 
quick mixes, cookies, easy bakes, and fast food, all they 

want is “one...real...peach.”

How we define “real” in marketing terms 
during this day and age is still up for 

debate. We live in a time where terms 
like “natural,” “free-from,” and “non-

GMO,” are key highlights, and 

organic is carving out its 
own corner in a store’s real estate. 

But, like all great human arguments, the further 
back we step, the less those issues are with each other. 
We can argue semantics, whether or not the packaging of 
something aligns with its “truth,” what authentic marketing 
looks like and sounds like, in order to differentiate ourselves 
from other food categories or from each other in light of our 
own competitive industry. 

My point is that, as a whole, we all benefit when consumers see 
produce—no matter how we grew it—as produce. The gift of 
what we do is that what we grow is, again, inherently wholesome 
and wildly beautiful in itself. What is more amazing than a peach? 
Even next to your golden corn and grapes of jade. Branding 
is an incredible way to gain market share and add that extra 
individuality, uniqueness, and shine—and sometimes it is just as 
wonderful to reflect on the fruits of our labor themselves before 
they get dressed. 

To be clear, I’m not saying we take a step back from branding. 
The numbers show that this has actually helped consumers 
question ingredients they aren’t familiar with and move more 
to the store’s perimeter. And I will be the first to say I am a 
sucker for a burlap sack or a mason jar. As an industry, we 
could and should put our heads together with those who 
know our products best, even if it is that person you’ve 
been racing against since your grandparents’ farms 
were seeded next to each other. And maybe in 
that vein, we can create enough business so 
that we can stop looking at each other 
as a “competitor” and start saying 
“challenger.”

Or maybe I’m just as crazy 
as ol’ Simon. 

An Op-Ed By Melissa De Leon, Managing Editor, The Snack Magazine
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Bridging the gap between fresh 
produce, deli, retail, and foodservice 
is quite a feat, and if you are 
Litehouse™, that feat comes in a host 
of flavors and the launch of its new 
brand, Brite Harbor™.

Litehouse has a full line of staple 
flavors covered in its Brite Harbor 
assortment, but some fall and 
seasonal favorites include Buttermilk 
Ranch—a creamy, classic lunch 
addition (available in convenient 1 oz 
and 1.5 oz cups and packets, as well 
as gallons for foodservice operators) 
and Honey French dressing—which 
balances a tomato kick with smooth 
honey (also available in 1 oz and 1.5 
oz packets).
 
While the company is best known 
for its refrigerated dressings in 
a grocer’s produce section, the 
company also has a wide assortment 
of shelf-stable products for those 
customers and consumers who need 
a convenient dressing, dip, or sauce 
that doesn’t require refrigeration. In 
order to alleviate confusion when 
consumers see a Litehouse cup of 
dressing sitting at room temperature 
while wondering if it is actually 
supposed to be refrigerated, Brite 
Harbor is the company’s solution 
to more clearly differentiate the 
attributes of its two brands.
 
For me, I am excited to stick a 
little packet of Jalapeño Ranch in 
all its appetizing and wonderful 
convenience into my bag for the 
promise of future produce dippings 
or a light dressing for any number 
of sandwich or salad needs. A 

“lighthouse” truly is a welcoming 
beacon in the storm and, in this case, 
a signal of flavor that consumers 
always recognize in the grocery 
store and foodservice operation.

A Closer Look at 
Litehouse™ Brite 
Harbor™ Dressing & Dip
By Jordan Okumura
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Preheat oven to 425° F.

Place Brussels sprouts and chopped onion in a large bowl.

Lightly cook bacon on stove top over medium heat until bacon becomes 
translucent.

Pour bacon and drippings over Brussels sprouts and onion. Add seasoning 
and mix well.

Place mixture on a large, flat baking sheet. Cook for 45 to 60 minutes or 
until Brussels sprouts and bacon are crispy.

Top with cheese and desired amount of glaze. Enjoy!

To learn more about Gold Coast, visit www.goldcoastpack.com

1
2
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GLAZED BRUSSELS SPROUTS WITH BACON

2 lb Gold Coast halved Brussels sprouts
12 slices bacon, cut into small pieces
1 medium red onion, cut into small chunks
2 tbsp garlic pepper seasoning
3 tbsp goat or feta cheese
Balsamic glaze

Prep Time: 10 min
Cook Time: 45-60 min
Serves: 5

INGREDIENTS DIRECTIONS

WTF { what the fork }

DO I DO WITH        ?
Gold Coast Halved
Brussels Sprouts
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Peter Testa
President, Testa Produce

YEARS at 
testa Produce:

49

FAVORITE 
PRODUCE ITEM: 

Berries

Years in 
produce: 

49

RAINIER® FRUIT CELEBRATES WHOLESOME HEROESWholesome Heroes 
represents individuals who are 

making a positive impact in their 
community through their work, 
volunteer efforts, or health and 

wellness initiatives.

WHAT MAKES PEter 
A WHOLESOME HERO? 

Peter Testa doesn’t know 
“impossible.” Setting out to create 

the country’s most sustainable, 
LEED Platinum Certified 

refrigerated food distribution facility, 
everyone said it couldn’t be done—
produce facilities simply required 
too much energy. Peter was up to 
the challenge. The building went 
over budget by millions of dollars, 
but he views it as an investment 
in the company (through energy 

savings) and, more importantly, in 
the wellbeing of the planet.

Spearheading Sustainability

Favorite Things1

2

3

4

5

6

Obstacles

What’s NExt

Advice for Others

Special Moments

5

3 6

“Everything changes. I do a wide array 
of different things each day, and there’s 

always something different. One day I may 
be overseeing decisions on technology and 
another I might be looking at what we’re 

going to buy and when we’re going to buy it. 
Each day brings something different.”

“Testa Produce has one of the most 
sustainable produce facilities in the 

country. If you can figure out how to cut 
some basic costs like electricity, those are 
bottom line savings. I started taking cost 

savings measures and pairing them up with 
sustainability initiatives. I learned all I could 
and was really paving the way since a lot of 

this had never been done before.”

“The biggest obstacle was the wind turbine. 
We had to go through the City of Chicago 
Building Department for approval. When 
you’re doing something no one has done 

before, they tend to freak out. It’s easy to just 
say no, but that’s not how I work. I pushed 

back to educate the necessary parties on how 
we were doing things, and eventually won 

people over.”

“Do your research. Research is the key to 
making projects like this successful. Without 
research, you’re going to pay more, it won’t 

come out the way you want it, and you won’t 
get anyone to believe in your vision. You’ve 
got to continuously research and learn in 

order to keep improving.”

“We’ve begun a conversion to compressed 
natural gas trucks. It’s much more 

sustainable and avoids the cost fluctuations 
with gasoline and diesel. Now, we’re putting 

in a fill station behind our building to 
eliminate the travel involved in refueling.”

“When school groups or the general public 
come through and see what we’ve done, 

they look at our ideas and say, ‘I’m going 
to go figure out how to do this.’ That’s how 
change happens. That’s how we change the 
world from thinking that everything is about 
money. If we can’t get away from that way of 

thinking, we’re all doomed.”
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Bring onions, pickling liquid, honey, fruit, balsamic vinegar, and red pepper 
flakes to a boil in a small saucepan over medium heat. Reduce the heat and 
simmer for approximately 15-20 minutes or until reduced to 1 cup. Set aside to 
cool. Add salt to taste, then cover and refrigerate until ready to use.

For each flatbread, roll or stretch one dough ball into an 8 x 12" rectangle or 
11" round. Transfer to an oiled sheet pan and set aside to rise slightly, about 10 
or 15 minutes.

Dimple dough with fingertips and top each one with 1½ oz cheese and ¼ cup 
bacon. Bake at 500° F until browned and crisp, about 12 minutes.

Spoon on ¼ cup agrodolce mixture, sprinkle with ½ tsp thyme, ¼ tsp flaked 
salt, and serve.

Note: Sizes are for foodservice. Scale down recipe for smaller portions.

To learn more about Gills Onions, visit www.gillsonions.com
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ONION AGRODULCE FLATBREAD WITH BACON AND GRUYÈRE

agrodulce

1 cup Gills’ Diced Pickled Red Onions, 
drained, reserving ¾ cup pickling liquid

½ cup honey
2 tbsp currants, raisins, golden raisins, or  

a combination
2 tbsp balsamic vinegar
½ tsp red pepper f lakes

flatbread

4 balls of pizza or focaccia dough (12-14 oz)
6 oz shredded or shaved Gruyère cheese
1 cup cooked crumbled bacon or lardon
2 tsp chopped fresh thyme
1 tsp f laked salt
Salt to taste

Prep Time: 15 min
Cook Time: 45 min
Serves: 4 flatbreads

INGREDIENTS DIRECTIONS

WTF { what the fork }

DO I DO WITH        ?
Gills Onions® Diced 
Pickled Red Onions
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Preheat oven to 350° F and prepare a large casserole dish with nonstick cooking spray 
or oil. In a large skillet, melt the butter over medium-high heat.

Dice the celery and onion, then add both to the skillet with the butter. Season with salt 
and pepper and allow to cook until translucent and fragrant, about 5-6 minutes.

Meanwhile, chop the fresh herbs and add to a large mixing bowl with the sourdough 
bread. Dice the apple slices, then add to the mixing bowl along with the fresh 
cranberries. Pour half of the vegetable stock over the mixture and fold together to 
combine.

Whisk the eggs into the remaining vegetable stock. When the onion-celery mixture is 
ready, add to the mixing bowl. Fold to combine, then pour the remaining liquid over 
the top. 

Transfer to the prepared casserole dish and spread in an even layer. Top with 
additional herbs if desired and season lightly with salt and pepper. Cover with foil and 
bake for 30 minutes.

After 30 minutes, remove the foil and return to the oven to bake 10-15 minutes more, 
or until the top begins to brown. Allow to cool slightly before serving and garnish with 
additional herbs if desired. Serve immediately, or keep warm until ready to serve. 

To learn more about Arctic® Apples, visit www.arcticapples.com
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APPLE CRANBERRY HOLIDAY STUFFING

10 oz bag Arctic® Golden apple slices
10 cups sourdough bread, about one loaf, 

cubed or torn into small pieces, left 
overnight to harden

1 stick unsalted butter
2 ribs celery
½ yellow onion
1 cup fresh cranberries
2 ½ cups low-sodium vegetable stock
2 large eggs
2 tbsp fresh parsley, chopped
2 tbsp fresh sage, chopped
1 tbsp fresh rosemary, chopped
1 tbsp fresh thyme, chopped
Salt and pepper, to taste
Nonstick cooking spray

Prep Time: 15 min
Cook Time: 45 min
Serves: 8

INGREDIENTS DIRECTIONS

WTF { what the fork }

DO I DO WITH        ?Arctic® Apples
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W hen I think of November, I think 
of pumpkin, cinnamon, yams, 
and apple cider. I can’t overlook 
the big bird on the table, but my 

eyes have always tended to gravitate to the 
sides. 

Every year, I like bringing together healthy 
veggie sides like potatoes, salads, or steamed 
corn. But I always tend to forget that 
cranberries are ripe for the eating at this time. 
These little berries are not just for decorating, 
photo ops, or a cranberry jam. Not this time. 
My aim is to bring them front and center, to 
turn them into something that would spark a 
person’s interest as they walk through the door. 

Now that I’ve embraced my boozy side and 
have fresh produce at my disposal, I thought 
what better way to warm up this season than 
from the inside? As in, what alcoholic drink 
can I make that is both classy and effective? 
After some experimenting and crafting, I’ve 
amalgamated a pretty solid mule. 

The sharp bite from the ginger beer cuts 
through the vodka and elicits an immediate 

“Ahh” whenever I take a sip. I may be more of 
a whiskey girl, but the vodka cran is a classic 
combination, and the elevation to a mule 
makes it so much more enjoyable. I also like 
hosting get-togethers and foodie parties, so I 
figured the perfect way for everybody to enjoy 
(and prevent me from making individual mules 
all night) would be to serve it all in one fancy 
punchbowl! 

However you enjoy your holidays this year, be 
sure to incorporate seasonal varieties to get 
the most optimal flavors Mother Nature has 
to offer. For this issue, sit back and imbibe on 
the Autumn Mule Punchbowl, and let the good 
times roll in.

DIRECTIONS

Prep your fresh produce by rinsing cranberries, 
limes, and mint. Quarter the limes intended for 
garnish and set aside.

Put 4 oz of cranberries in a saucepan with the 
sugar and carefully muddle the cranberries to 
crack them up a little bit. Add water and heat until 
just boiling. Let cool until ready to use.

Grab your favorite punchbowl (if you have more 
than one) and mix vodka with lime juice. If you 
happen to have a copper punchbowl, I salute you.

Carefully pour entire contents of saucepan into the 
punchbowl and combine.

Use remainder of cranberries, lime wedges, and 
mint to decorate (i.e., throw them in randomly).

When ready to serve, scoop ice into individual cups 
(or copper mugs) and incorporate the ginger beer 
into the punchbowl. Ladle at your discretion.

Tip: If you are on a bit of a time crunch and/or 
you would like more of a cranberry flavor, use 
cranberry-infused vodka instead and add a handful 
of cranberries for garnish.
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INGREDIENTS

6 oz cranberries
8 oz vodka
12 oz ginger beer
1 cup lime juice
¼ cup sugar
Water

Ice
Mint, for garnish
Lime wedges, for garnish

Time: 20 min
Servings: 4

Libations
FOR ALL OCCASIONS:

AUTUMN MULE 
PUNCHBOWL

By Lilian Diep
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Slice SnapDragons into ¼" slices. Leave the skin on or peel, if desired. 

Cut bread into slices. Spread each slice with goat cheese.

Place slices of SnapDragon on top. Drizzle with honey. 

To learn more about SnapDragon apples, visit snapdragonapple.com
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3

SNAPDRAGON ® APPLE AND GOAT CHEESE BAGUETTE WITH HONEY DRIZZLE

1-2 SnapDragon® apples
1 French baguette, or crusty bread
Goat cheese, or other mild spreadable 

cheese, such as light cream cheese
Honey

Prep Time: 10 min
Serves: 2 people per SnapDragon

INGREDIENTS DIRECTIONS

WTF { what the fork }

DO I DO WITH        ?SnapDragon® Apples
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POIGNANT.  IRREVERENT.  FILLED WITH LOVE.

The perfect holiday gift for those you love

AMAZON
AVAILABLE NOW ON

www.chrismeyerauthor.com

l t p f
Chris Meyer



ACROSS DOWN

crossword
Show Us How Much U Know...

Consider yourself an expert 
in all things AndNowUKnow? 

Send us your answers for a 
chance to be featured online 

as a true #ANUKnowItAll

ACROSS DOWN
Premium California Category
East Coast Market; Generates approx 
$2.3 billion in sales every year (2 wds)

Star of the juicing craze
Creators of The Snack
Titan of Texas

3.
6.

7.
8.
9.

Caps off to this category
CEO of AndNowUKnow (2 wds)

Only has “eyes” for you
Canada’s city of glass
The actual bud of a plant

11.
13.
15.
18.
19.

“Salad Bowl of the World”20.

Also known as Chinese Gooseberry
Anchor of the berry category
AndNowUKnow headquarters
A veg that likes music
Flirtatious eyes (2 wds) 

1.
2.
4.
5.
10.

Learn how to Summit12.
The Leamington of Mexico
Home of the Vidalia
Issaquah native

14.
16
17.

The Snack’s

November
Knock Out

C R O S S W O R D
Stumped?

Find the answers
at thesnack.net
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Treasure Hunt
Call it a wreath. Call it a bird’s-eye-view of an orchard. Call it what you want, 
but do not call us until you have all these answers circled and the fresh 
produce found! Find the 12 popular categories that are tucked away in this 
delightful fall spread, and if you need a tip to get the engines started: This 
puzzle goes great with bourbon.

Beet
Broccoli
Butternut Squash
Cauliflower
Cherry
Eggplant

Red Bell Pepper
Lemon
Mango
Orange
Strawberry
Tomato
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