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HOT Trends
Following “what’s hot” in foodservice is a matter of choice. Trends come and go, but 
sometimes it makes sense to latch onto one or more. And it always makes sense to be 
aware of what’s going on. Here are several trends that continue to gain traction.

Long Time
Cold brew coffee, with a 12-hour steep. Less desired cuts like 
beef chuck and pork shoulder, cooked in the oven for around 
4-5 hours. Cauliflower, roasted whole for as much as an hour. 
Even having one signature item using an old-world technique 
or an artisanal focus can put a halo around the entire menu.

Chain Reactions
From one to as many as 100 units, some of Canada’s smaller 
chains are expanding. They include a range of food styles 
and menu offerings, but their common denominator is 
an emphasis on consistency, quality and creativity. In 
many cases, these growing chains try to combine the best 
attributes of independent venues in an efficient, repeatable 
format. Examples include: Wacky Wings, City Café Bakery, 
Archie’s Seafood, Oliver’s Coffee and Holy Guacamole. 
“As much as independents fear the big, bad restaurant 
chains, in many areas it’s the independents that drive the 
most far-reaching changes” in neighborhoods and cities 
(theglobeandmail.com, 3/10/15).

Sit Quick
Sales in the quick-serve category are growing as full-serve 
revenue falls, according to research by NPD Group Canada. 
Consumers still want the “sit-down” experience, but want 
to eat faster. Chains such as Tim Hortons, McDonald’s and 
Mucho Burrito are adding cafes, fireplaces and TVs and 
seeing the uptick, as well as those that serve alcohol, like Mr. 
Greek. Full-service venues are fighting back with counter 
seating, simplified menus and special items that are out of the 
kitchen in minutes to turn tables.

Health Kick
The desire for better-for-you options continues, if not the 
reality. Gluten free? Critics call it a fad; others point out that 
it’s simply part of a quest for meal improvement. And fast 
food? Forty-five percent of Canadians (NPD Group research) 
still purchase one item from a fast-food place every day, but 
the percentage is dropping. McDonald’s is testing revamped 
salads using baby kale, whole grains and four servings of 
vegetables per dish. Look to Toronto-based chain Freshii for 
what’s moving forward on this front: wraps, bowls, burritos, 
juices and smoothies, even breakfast. Lots of fruit, veggies, 
quinoa—and customization.

Say, Play, Pay
It’s called guest-facing technology; smartphones and tablets 
make it possible. Customers can order online and be notified 
through their device that their table is ready. Or, they can 
order at the table electronically. While waiting for the food 
and drink to arrive, they can even entertain themselves with 
venue-provided games. When it’s time to leave, customers 
might opt to pay online. Alternatively, they may have paid up 
front for their meal, when making the reservation. High-tech 
interaction is sure to grow fast in the coming decade.
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AUTHENTIC FL AVOURS

RICH AND CRE A MY

E A SY TO PREPARE

23412 Soup Lobster Bisque 4 x 1.81 kg  2 POINTS

08171 Soup French Onion 3 x 1.81 kg  2 POINTS

8166 Soup Cream of Potato & Bacon 3 x 1.81 kg  2 POINTS
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36001 Plain Steamed Chicken Wing 250-300 ct 5 x 2 kg  10 POINTS

36022 Plain Steamed Chicken Wing 200-250 ct 5 x 2 kg  10 POINTS

36101 Hot and Spicy Steamed Chicken Wing 5 x 2 kg  10 POINTS

36202 Dusted Chicken Wing 4 x 2.5 kg  10 POINTS

Our Fully Cooked Plain Steamed Broiler Chicken Wings 
are made using fresh, never frozen chicken wings. We use a mild seasoning 
which allows the operator to personalize to their customer’s liking. The steam 
cooked process locks in the natural juices and flavor of our chicken wings.

This ooey-gooey warm dip will create lots of oohs and aahs as it comes 
steaming and bubbling to the table.  

I NGR E DI E N TS:  Makes: 16 servings (8 dishes)
1/2 tub  (905 g/2 lb)  Campbell’s Signature Condensed  
  French Onion Soup

3 pkg  (8 oz/250 g each)  brick-style plain cream cheese 

1 1/2 cups  (375 mL/11.7 oz)  sour cream 

3/4 cup  (175 mL/5.1 oz)  mayonnaise 

1/2 cup  (125 mL/1.9 oz )  Dijon mustard

2 tsp  (10 mL/0.1 oz)  pepper

3/4 cup  (175 mL/2 oz)  grated Parmesan cheese

3/4 cup  (175 mL/1.2 oz)  finely chopped fresh chives

3 cups  (750 mL/12 oz)  grated Gruyère cheese

2   baguettes, each sliced into 32 slices  
  (1/4-inch/1 cm thick slices)

3/4 cup  (175 mL/6 fl. oz)  olive oil 

Serving: 6 tbsp  (90 mL/.4 oz)  finely chopped fresh parsley

DI R ECT IONS:
1. In large mixer, beat together soup, cream cheese, sour cream, mayonnaise, 

mustard and pepper until smooth. Stir Parmesan cheese and chives. 

2. Divide 1 cup dip among 8 baking dishes/ramekins. Sprinkle each with 3 
tbsp (45 mL) Gruyère cheese. Cover and refrigerate for up to 2 days.

3. Brush baguette slices with olive oil. 

Serving: Preheat oven to 425̊ F (220°C). Per 2 servings, bake dip in 1 baking 
dish for 10 to 12 minutes or until golden brown and bubbly. Meanwhile, toast 
8 baguette slices on baking sheet for about 5 minutes or until golden brown. 

Serve dip with toasted baguette slices. Garnish with 1 tsp (5 mL) parsley. 

Tip: Alternatively serve dip with crackers and crudités.

Prep Time: 30 minutes  •  Cook Time: 15 minutes  •  Total Time: 45 minutes
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LOBSTER BISQUE

POTATO & BACON



Serve up a taste of the South. 
Sandwich buttermilk-fried 
chicken on a slightly sweet 
Potato Bun, top with white 
gravy and serve.

CHICKEN 
AND GRAVY
SANDWICH

B R A N D  P O I N T S  P L U S

P O T A T O  B U N S

MOIST AND SOF T

SLIGHTLY SWEET

RE AL POTATO FLOUR



 

13754 Simply Milled Organic Universal Pizza Mix  1 x 10 kg 2 POINTS

13552 Simply Milled Organic Biscuits & More Mix 1 x 10 kg 2 POINTS

13531 Simply Milled Organic Brownie Mix 1 x 10 kg 2 POINTS

15676 Simply Milled Organic Cake Base 1 x 10 kg 2 POINTS

5920 Salt & Pepper Extra Thin Frites 6 x 4 lb 10 POINTS

41565 Hash Brown Sticks (16 g) 6 x 4 lb 10 POINTS

35490 Flavour Crisp® Tuscan Herb Crinkle Potato Medallions 6 x 4 lb 5 POINTS

35480 Flavour Crisp® Spicy Chili Crinkle Potato Medallions 6 x 4 lb 5 POINTS

13575 Potato Bun 4” 96 x 74 g 5 POINTS

13573 Potato Cluster Bun 3.5” 96 x 53 g 5 POINTS

30125 Breaded Chicken Breast 100-130 Sandwich Style 1 x 4 kg 2 POINTS

30129 Breaded Chicken Breast 130-160 Sandwich Style 1 x 4 kg 2 POINTS

30130 Chicken Bites (chunks) (boneless wings) 1 x 4 kg 2 POINTS

30132 Breaded Chicken Breast 160-180 Sandwich Style 1 x 4 kg 2 POINTS

10020 Chicken Breast Chunks 1 x 4 kg 2 POINTS

22909 Pub Mix Shredded  2 x 2.5 kg  3 POINTS

43215 Havarti Jalapeno 1 x 4.5 kg  2 POINTS

700700 Creamy Havarti  1 x 4.2 kg  2 POINTS

86539 Castello Blue Cheese Wheels 1 x 3 kg  3 POINTS

Like all our Arla cheeses, Arla Havarti is carefully 
crafted from 100% natural ingredients by our 
skilled cheesemakers who rely on hundreds of 
years of experience to bring you the same good 
taste and quality every time.

Nikolaos Home Style Breaded Breast is a juicy 
and succulent breast of chicken, lightly breaded 
in our delicate crispy coating. Par-fried in trans 
fat free oil.

Flavour Crisp® fries deliver a variety of bold 
tastes. With a unique crispy coating, these fries 
offer a delicious burst of flavour. Flavour Crisp® 
fries stay hot and crispy longer than traditional 
fries and are an easy way to spice up any dish

Made with NO enrichments, bleach or 
bromate - just simple flour. Milled from the 
finest wheat, grown on family farms, Simply 
Milled delivers the goodness you can trust.
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But before you jump in the driver’s seat, contemplate the 
following questions:

• Do it yourself or work with a delivery partner?

• How will you promote your new service?

• What packaging will you need?

• Is your menu delivery-friendly? What will your food look 
like after a 20-30-minute ride? Still fresh or limp like 
yesterday’s leftovers?

Can your operation handle increased volume at peak times? 
Do you have enough staff – and the right kind of staff – to add 
a bigger load? How about adequate kitchen equipment as well 
as enough space to assemble orders? 

GOING SOLO
Looking after delivery in-house adds continuity to dining 
experiences and also adds that personal touch. However, you 
need to plan everything upfront before you launch this new 
service. Among the basics?

• Your driver. Use current in-house staff or hire a new person?

• The vehicle. Motorized, or will a bike work? And what kind 
of branding will you use to make your vehicle stand out on 
the road as it delivers your delicacies?

• Delivery radius. How far are you willing to go for your 
customers?

• Promotion. How will you get the word out? Flyers, social 
media, local advertising? All are good ways to launch this 
new service.

• Online ordering. 

TEAMING WITH A FOOD DELIVERY PARTNER
“Restaurants should consider using a food delivery partner 
to lower the costs of delivery, offer a platform to reach new 
customers and increase revenue,” says Matt Rice, head of 
marketing for Foodora Canada.

Sales lift can be significant. “Foodora’s largest partner in 
Canada can see $100,000 more a month in revenue through 
our platform,” Rice claims.

B R A N D  P O I N T S  P L U S

Taking your menu on the road to time-starved Canadians 
craving restaurant quality meals in their home can boost 

sales and market your brand.

Foodora is positioned as a food discovery app, partnering with 
top restaurants. As a restaurant partner, you are assigned an 
account manager who visits your operation to train staff on 
software. Foodora also works collaboratively with operators to 
build the delivery menu and promote your new service.

The cost to the restaurant is on a per usage basis specific to 
your restaurant. Rice says their support is ongoing.  

PACKED AND READY TO GO?
You may not be able to judge a book by its cover, but when it 
comes to foodservice, your takeout packaging had better hold 
up to scrutiny. More importantly, your takeout packaging has to 
stand up to delivery…and still look appetizing when it reaches 
its destination.

“With takeout, the customer is in control of when that food is 
consumed,” says John Veder, director of innovation - paper for 
Novolex North America. “For delivery, the customer is at home, 
waiting. Their expectation is that the food is ready to eat. Not 
soggy. Not cold.”

When food is delivered, customers see the packaging first, and 
they eat with their eyes. Is it clean, neat and tidy? You need to 
make a great first impression otherwise customers may not go 
to you for takeout again. That’s why Veder suggests ensuring 
the packaging is correct for the application in terms of size 
and material. “The packaging a French fry requires for travel is 
different than a pasta dish. And packaging will also depend on 
the miles or time it needs to travel.”

Consider customizing your existing menu specifically for 
delivery, Veder advises.

Novolex’s innovation is driven by providing solutions to 
delivery (and takeout) packaging needs, offering a wide 
range of options with thermal properties, moisture resistance, 
visual appeal, and security. “Our load and fold bag offers 
functionality in terms of transport but also that tamper evident 
feature where a branded sticker could be added to give your 
customer peace of mind.”



Good To Go



The Original
COLD CUP SIP LID
Since 2003 – Polar Pak™ has offered this straw 
alternative, now the world has caught up! And you 
can choose from recyclable or compostable lids.



 

5 A12PETDM 12” Cater Platter/Tray Dome Lid Clear PET (Std) 25 x 1 ea  2 POINTS

A16PETDM 16” Cater Platter/Tray Dome Lid Clear PET (Std) 25 x 1 ea 2 POINTS

A18PETDM 18” Cater Platter/Tray Dome Lid Clear PET (Std) 25 x 1 ea 2 POINTS

55057 7 oz Diamond Tumbler Cup Clear Polystyrene 20 x 25 ea 2 POINTS

55058 8 oz Diamond Tumbler Cup Clear Polystyrene 20 x 25 ea 2 POINTS

55059 9 oz Diamond Tumbler Cup Clear Polystyrene 20 x 25 ea 2 POINTS

55064 14 oz Diamond Tumbler Cup Clear Polystyrene 20 x 25 ea 2 POINTS

55066 16 oz Diamond Tumbler Cup Clear Polystyrene 20 x 25 ea 2 POINTS

55991 Sip Lid 94 mm 10 x 100 ea 3 POINTS

EPCC12GSCN 12 oz Bioplastic Cold Cups 20 x 50 ea 2 POINTS

EPCC16GSCN 16 oz Bioplastic Cold Cups 20 x 50 ea 2 POINTS

EPCC20GSCN 20 oz Bioplastic Cold Cups 20 x 50 ea 2 POINTS

EPCC7 7 oz Bioplastic Cold Cups  40 x 50 ea 2 POINTS

EPCC9SGSCN 9 oz Bioplastic Cold Cups 20 x 50 ea 2 POINTS

EPS015 6” Cutlery Kit (K,F,S,N) White Compostable 1 x 250 ea 2 POINTS

105231 Dutch Crepes 100 x 50 g 4 POINTS

220534 Belgian Chocolate Filled Crepes 30 x 80 g 4 POINTS

304043 Smoked Gouda Cheese Poffertjes 6 x 500 g 4 POINTS

741 Salted Caramel Chocolate Chunk Cookie Dough 170 x 1.5 oz 3 POINTS

40200 Jif Creamy Peanut Butter Portions 200 x 18 g 5 POINTS

40129 Smucker’s Honey Portions 200 x 14 g 5 POINTS  

4530 Good Morning Strawberry Spread Portions 200 x 16 mL 5 POINTS

4532 Good Morning Raspberry Spread Portions 200 x 16 mL 5 POINTS

Plain Crepes, they can be filled, rolled, folded and 
topped with any number of options, from sweet to 
savoury and from breakfast through to dessert. A 
trio of filled and rolled offerings from Cérélia need 
only be warmed through and served as is, or with 
a simple garnish or two.

Get performance, recyclability and value in one 
cup. Our unique rolled rim design is proven to 
keep froth/liquid inside the rim. Select from a 
variety of sizes, styles and clarity. Whether you 

need the diamond design preferred for slushies, a sustainable choice, something 
opaque or the clarity of our CLARUS™ cups, we have it. Remember, whatever lid 
style you need to complement your beverage, we have you covered.

Convenient and perfectly portioned for a single 
serving. Ideal for tabletop caddies, buffets and 
room service.
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Each month Brand Points PLUS sends you 
an Account Activity Update via email. The 
report details your qualifying transaction 
history from the previous month and which 
products earned you points.

To view the detailed report, simply click 
on the yellow “My Account Activity” box 
within the email. You will be directed to the 
Brand Points PLUS website where you can 
download and view your current & past 
reports. Or visit the site at anytime and click 
on the Account Activity tab. 

Utilize the report to:

• Track your monthly points

• Manage & plan for future purchases 

• Evaluate which products are increasing 
your point balance quickest

• Review your transaction history

• Ensure you earned points on all 
qualifying products purchased

• See which products earned you  
bonus points

When collecting points is effortless and you 
can redeem for FREE rewards, why would 
you miss out?

BrandPointsPLUS.ca

Log into your account now.
www.brandpointsplus.ca 

CHECK & TRACK YOUR POINTS


