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Everything In Our Future Has
Threads To The Past




Food Aboard The R/V Westward



Really Fresh Fish Delivery









Ever wonder what the Vikings ate when they set otb
explore the new world? How Thomas Jefferson made $i
iIce cream? What the pioneers cooked along the Orego
Trail? Who invented the potato chip...and why?
Welcome to the Food Timeline.

Food history is full of fascinating lore and contralictory
facts. Historians will tell you it is not possibleto express
this topic in exact timeline format. They are quiteright.
Everything we eat is the product of culinary evoluion.
On the other hand? It is possible to place both fats and
recipes on a timeline based on print evidence anddtoric
context. http://www.foodtimeline.org/

Copyright of the Food Timeline pages belongs to thieynne Olver, editor



You All SellQuality Products

House Brands



WHAT MAKES YOU STAND
OuUT ?

The Value Added
Services You Provide

IDEAS!



A FEW GOOD IDEAS

Support With Menu Development
Searching Out The Resources

I_

I_

ow To Use The Resources
elping To Make Your Client A Winner



Developing A
Marketable Menu

sEstablish Your Target Market
Understand The Competition
eConsider Current Food Trends
eConsider Current Consumer Trends



Target Market

* A group of people
with similar
characteristics
and demands

 There must be a target
market of sufficient
size reasonably close
to the restaurant.



Menu Planners Must Know Thelr
Target Market

—requency of dining out

Price customers will pay

Desired environment and level of service
Preferred foods

Travel distance to restaurant




Establish Your Target Market

el ook For The Vacuum And Fill It !

*NOo one can be all things to all pedple

What Are You?

Ethnic — Destination — Rapid Service
Casual Dining — White Tablecloth — Fusion



Who Is The Competition?

Survey your Market
Yellow Pages
Restaurant Association

Out Do the competition
Do What They Do
But Do It Better



How to Better Serve Customers

« Offer a signature or unique item.
o Consistently attain high standards.
* Price competitively.



Recognize Consumer Trends

* Trends are long-term; fads are short-term.

* Operating changes made In response to
trends can be very helpful.

e Operating changes made in response to fads
are often wasted. The special format or
flyers best support fads.



Three Food Trends

e Desire for healthy eating
e Asian cuisine

 Families eat out more frequently
— Need for children’s menu and other items
— Take-out meals



Sword Fish With A Healthy
Asian Flair

Traditional Broiled
Swordfish

California Roll
Fresh Cucumber Salad

Wasabi Mayonnaise
Dressing

Served Planked For A
Unique Presentation



|Is The Water Craze New?



West Hotel 1893
12 Waters Offered



Taking The Waters



Mineral Baths And Home
Cooking



COFFEE A NEW TREND?

£nglish {%)
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1600’s Coffee Houses(Café'’s)

Appeared In France
They Served basically Coffee

and Chocolate Beverages

This Concept Spread
Throughout Europe



Move Over Starbucks
Landers Coffee Rooms 1904



How Companies Use History

Maxwell House Coffee 1929



Became
International Coffees 1970



e Culinary legend credits the French revolution with
being the cause of many chefs being out of work due
to their noble employers fleeing or meeting thatef
on the guillotine. These chefs set up shop andibeg
presenting their culinary skills to the developing
bourgeoisie, who were eager to taste the creations
once reserved for the aristocracy.



1760 Boulanger Opertshop In

France

This Shop sold Soups Called
Health RestorerRestaurers
His Shop was called a
Restorante
The Origin of the Term
Restaurant




Fresh- Regional-Organic
1800’s



Specialty Soup Restaurants
1800’s



Early Vegetarianism

e Vegetarianism was known in mediaeval
England, particularly in the monasteries:

e Vegetarianism was also in many cases a
way of life for the peasants as it was against
the law for them to have meat

7
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1876Battle Creek Sanitarium.

Dr. John H. Kellogg, left, and his
younger brother, William K. Kellogg



This Looks Rather Fishy To Me



Healthy Revolution



Vegetarian Restaurant Dining
Boston Circa 1900



1886 Gobble Gulp And Go



A large Stew
Communal Dining,

Bathing and Other “Social Interaction”






1. How Do We Change Menu’s
Daily?

VEG‘I‘I‘MI!AN







Creating Today’s Dated Menu
With



Menu Samples



YOU ARE KNOWN BY YOUR
ASSOCIATIONS

Association, Magazine And Commodity Group List

OrgainizationName Web Address

Alaska Seafood Marketing Institute

Almond Board of California

American Egg Board

American Lamb Council

American Meat Institute

American Mushroom Institute

Australia Aquaculture



Develop Your Menu Using
FreeAssociation Material

* Recipes Cards
*Nutrition Data

Menu Blanks



Develop Menu Penetration
By Supplying Ideas For All
Day Parts

Breakfast Brunch Lunch

Breaks  Dinner Late Supper



Consider All Menu Categories

o Appetizers e Entrées

e Soups e Side dishes
e Salads e Desserts

o Sandwiches  Beverages

e Signature entrees < Alcoholic
beverages






Recipe Cards And Flles

Strawberry Jalapeno Chicken Wings

2-1/2 pounds chicken wings

4 oz. cornstarch

1 teaspoon salt

1 teaspoon black pepper

1-1/2 pounds frozen strawberries

1/4 cup jalapeno -- seeded and diced
1 cup water

Directions

Wash chicken wings. Combine
cornstarch, salt and pepper. Mix well.
Toss the chicken wings in the cornstarch
mixture until all are lightly coated. Place
on single layer on a sheet pan. Spray
lightly with Pam or pan coating. Place in
a 375 degree oven for 40 minutes. While
the chicken is baking, combine the

remaining ingredients in a sauce pan .- .

and bring to a boil. Reduce to NUt“t'OnaI |nf0rmat|0n

simmering, stirring occasionally until a Makes 8 servings. Serving size: 6 wings. Nutrtion information: 234 calories; 10g Fat
sauce begins to thicken a little. Coat (37.8% calories from fat); 12g Protein; 25g Carbohydrate; 2g Dietary Fiber; 47mg
chicken wings with the hot sauce. Cholesterol; 260mg Sodium.

close window



Nutrition Labeling Facts

Strawberry Nutritional Facts



Promotional Materials

The Idaho Potato Commission provides its retail and foodservice
customers with promotional materials, such as food service
Information Kits on fresh and processed potatoes, clip art for
restaurants, sizing charts, consumer and food service recipes,
retail point of sale materials, retail nutrition display cards, etc



Potato Chocolate Cake
Yield: Serves 12

INGREDIENTS:
2 cups sifted flour
«1 teaspoon baking soda
1 teaspoon salt
1 cup butter or margarine
2 cups sugar
*4 eggs
«3 squares unsweetened chocolate, melted
1 teaspoon vanilla extract
1 cup prepared Instant Mashed Idaho Potatoes, cold
«3/4 cup buttermilk
DIRECTIONS:
1.Preheat oven to 375°F.
2.In a large bowl, cream together margarine or shortening and sugar. Add eggs one at a time; beat thoroughly after each addition. Stir in melted
chocolate, vanilla and cold mashed potatoes. Mix well and set aside.
3.In a separate bowl, combine sifted flour, baking soda and salt. Add this sifted dry mix to the batter alternately with the buttermilk. Blend well with
each addition.
4.Pour batter into greased and floured baking pans. If using two 9-inch pans, then bake for 20 minutes. If using one 13x9x2-inch flat pan, then
bake for 45 minutes. If using one 9-inch tube pan, then bake for 1 hour.

Variation: For Chocolate Spice Cake add 1 teaspoon cinnamon and allspice to sifted dry mix. One cup raisins and/or nutmeats may be added.
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Guidelines We Live By

U.S.D.A. recommendations have been overhauled six
times:

"12 Groups" [1933],

"Basic Seven" [1942],

"Basic Four" [1956]

"Food Guide Pyramid" [1992]

"Dietary Guidelines for Americans" [2005].

New groupings and interim adjustments reflected adances in
nutrition science



12 Groups 1933
1.Milk:

. Potatoes and sweet potatoes;
. Dry beans, peas, and nuts;
. Tomatoes and citrus fruits;
. Leafy green and yellow vegetables;
. Other vegetables and fruits;
. EQQs;
. Lean meat, poultry, and fish
. Flours and cereals;
10. Butter;
11. Other fats;
12. Sugars.

O© 00 ~NO OIS~ WNI



The Basic Seven 1942

Green and yellow vegetables;

Oranges, tomatoes, and grapefruit;

Potatoes and other vegetables and fruit;

Milk and milk products;

. Meat, poultry, fish, eggs, and dried peas and bean
Bread, flour, and cereals;

. Butter and fortified margarine.

This guide suggested alternate choices in case of
wartime shortages.

Nouih W



The Basic Four 1956

It recommended a minimum number of servings from
these groups:

1. Two servings of milk and milk products;

2. Two servings of meat, fish, poultry, eggs, dry
peans, and nuts;

3. Four servings of fruits and vegetables;

4. Four servings of grain products




The Food Pyramid 1992
Six Groups



"Dietary Guidelines for Americans”

2005
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Today The Trend Is to Go Back
To
“Regional, “Organic” “Renewable”
Resources

We Now Do By Choice What
Used To Be By Necessity




