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Our classic ketchup is made with
sweet, juicy red ripe tomatoes for
the signature thick and rich taste of
AMERICA'’S FAVORITE KETCHUP.®

PRODUCT INFORMATION

HEINZ Ketchup Single Serve
1000/9g Packets

GTIN 10013000984802

APN 6002398

( KraftHeinz |

AWRY rrom HOME

) For more products and recipe development:
The HEINZ trademark and logos are owned by HEINZ Brands. © 2022 Heinz Brands. www.KraftHeinz-Foodservice.com

Datassential 2020, Independent Study - Consumer Condiment Claims
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Welcome to a
road trip through _
Montana, -
Wyoming and
South Dakota.

These states are vast, and although many stops
along the path from the Black Hills over to
Yellowstone National Park and Big Sky are old-time,
long-time mom and pops, innovation is thriving.

Many of these routes lead to seasonal businesses,
but as people leave big-city life for cleaner air,
stunning surroundings and the allure of small
mountain town life, more businesses are opening
year-round. Restaurateurs are doing the same,
reviving old buildings, closed storefronts and even
a defunct hotel. Menus are becoming more than
chicken-fried steak and all things deep-fried.

Each of these businesses has a noteworthy story
that demonstrates a commitment to building a
strong staff and a menu driven by sound business
practices. Just look at the seven establishments
that made the 2022 semifinalists and finalist
lists for the 2022 James Beard Awards, from The
Marble Table in Billings, Montana, for Best New
Restaurants to Rainbow Ranch Lodge in Gallatin
Gateway, Montana, for Outstanding Wine Program.

These concepts are especially unique:
Newcomers have uprooted to be here specifically
for a better quality of life while locals are energized
by the excitement of a growing community.

Beet and root vegetable
hash with poached
eggs can be found at
Jam!, above, along with
inventive cocktails at
Brigade, both in Bozeman,
and Northern walleye from
neighboring Livingston.
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1. and 3. Cocktails from Brigade with Kyle
Parsons mixing; 2. and 4. Chef Sean Lehmann
from Jam! with mini housemade cinnamon
rolls; 5. Lemon tart with raspberry and
mascarpone from Wild Crumb; 6. Fresh
oysters on the half shell from Brigrade.
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1
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1
v

o Bozeman, Montana
Located downtown in a historic building
destroyed by a 2009 gas explosion but rebuilt
to capture its charm of yesteryear, Brigade has
the most innovative, vegetable-forward menu
in the state with dishes like edamame hummus
and cauliflower steak with confit garlic and
herb gremolata.

Its restaurant group, The Okay Cool
Group is lighting up downtown with other
concepts, such as Happy Box, an Asian
street food and karaoke concept; Kitty
Warren, a speakeasy featuring fun cocktails
and small bites; and Main Street Market, a
wine bar, breakfast and lunch cafe.

You'll also find Wild Crumb, a bakery
opened by Caroline Schweitzer and
Lauren Heemstra, finalists for the 2022
James Beard Outstanding Baker Award.
Their croissants, sourdough and desserts
are outstanding. Like Schweitzer and
Heemstra, Tory McPhail—James Beard
Best Chef winner and former executive chef
at legendary Commander’s Palace in New
Orleans—also relocated to the mountain
community for its beauty and slower-paced
way of life. He's overseeing and mentoring
staff at Jam!, Dave’s Sushi and Revelry.

How it shows: High quality, on-trend food
(think plant-based and global flavors), friendly
service and entertainment draw diners

while flexible schedules, mission-based
company culture, superior training and great

EQUIP YOURSELF
FOR SUCCESS

US Foods® Culinary Equipment & Supplies® takes
pride in providing the essential chef equipment and
supplies foodservice operators need to run their
businesses. Now US Foods® customers have access
to even more foodservice equipment and supplies —
all available through the US Foods® Direct “endless
aisle.”" This means when you order Culinary Equipment
& Supplies through the US Foods online and mobile
ordering platform, your order will be shipped directly
to you via FedEx and UPS, arriving within five days,
with tracking information provided.

With US Foods Culinary Equipment &
Supplies and US Foods Direct, it's even
easier to get equipped. Learn more

ah y Equipment & Supplies

communication retain workers. f‘ .. | { ! . | .‘ - .. \ -- ~ CULI NARY
k e US.| DIRECT US. | caurewenr
F . > FOODS GREAT FOOD. MORE SELECTION. Fm & SUPPL'ES

© 2022 US Foods, Inc. 05-2022 FOF-20220425-1396356 All rights reserved.
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An old mercantile building is the new home for
Central Feed Grilling Co., a restaurant and
games venue that shares space with Big Spring
Brewery. A venture among longtime friends and
family, the business caters to visitors and locals
based on a company culture of Montana hospitality
and quality food.

How it shows: The business has clocked impressive
retention rates after creating a supportive and caring
environment that understands staff needs so they
want to come to work.
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The Central Food Grilling
Co., goes beyond
chicken-fried steak with
menu items such as
upscale burgers and duck
drummettes. A supporting
environment has helped
with staff retention.

O LEAD,
SOUTH DAKOTA

CAMPIONE PHOTOGRAPHY COURTESY OF CAMPIONE ROMAN KITd

O LIVINGSTON,
MONTANA

How do Josh Adams
and his partners get

it right at Campione
Roman Kitchen? They
traveled to Italy, giving
them the tools to
prepare and promote
their artisan, old-world
foods authentically,
which matches their
commitment to service
and community
involvement.

How it shows: By
putting staff needs
before their own,

such as taking shifts
themselves if a worker
calls off, workers feel
appreciated. The same
messaging flows to
their social media,
where their strong
presence reinforces
the brand.

Collaboration and appreciation go far at Campione
Roman Kitchen, below, from menu innovation to
management.

o

The first certified green restaurant in Montana,
Wassweiler Dinner House & Pub is located on

a hot springs and restored farmhouse, which also
features a greenhouse and local artist shop. Regional
specialties and up-to-date favorites such as charred
Brussels sprouts with smoked bacon, Tuscan lemon oil
and shaved Parmesan and grilled bison with spinach
blackberries and sage pesto all turn newcomers into
regulars.

How it shows: The owners balance innovation with

tradition, from the kitchen to the front of the house, by
treating customers, staff and vendors with respect and
kindness. The efforts, they say, return to them tenfold.

o Big Horn, Wyoming

Once a flailing old saloon, Just Ledoux It Saloon
and Stakeout is now a go-to spot for locally crafted
spirits and an elevated Western menu. It's also a
distillery label and a music venue with a sequined
saddle disco ball, making it a much sought-after spot.

How it shows: While people are eager to be out and
enjoying themselves again, restaurants need to be
smart about technology. The restaurant leverages it to
sell tickets online, handle waitlists and manage table
turns for the best possible profitability. =

Kathy Stark is a restaurant operations consultant for
US Foods.
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CROSS VALLEY FARMS® HOMESTYLE MASHED POTATOES. ;

These refrigerated potatoes come ready to prepare - so there’s no need
to worry about the time and labor it takes to prepare the homestyle flavor

diners love. Just heat and serve, and let your guests enjoy.

%' | US, EXCLUSIVE

For more information or to order, visit usfoods.com CROSS
roops BRAND

or contact your US Foods® representative. V I-\I-I-l:Y

" FARMS -

© 2022 US Foods, Inc. 05-2022 FOF-20220425-1396356



Want to
start a new

The menu, culture
and management
style are just a few
factors considered
for expansion of a

concept or
expand big

time?

Read this first

By Kristin Eddy

Everyone with the
dream of starting a
restaurant also has

a dream of money
falling from the sky to
get those doors open.

Lauren Fernandez, founder and CEO of
Full Course, an Atlanta-based restaurant
development and investment firm,
knows her job is to shake off some of the
stardust.

Fernandez says the company’s “sweet
spot” is emerging fast casual dining,
but they also incubate product lines,
licensing and franchise startups. Her
role encompasses everything from
“cheerleader and coach to confidante,”
and she has particular interest in
supporting and elevating women, people of
color and immigrants.
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No support from the company’s
investment fund comes without a deep
dive into the operator’s vision for their
restaurant, a receptiveness to the realities
of the business and the commitment to
a solid strategy. Here’s more, in her own
words.

Q. What's your typical first
impression of the clients who
come to you?

A. The vast majority of people have no
idea of the myriad ways to grow their
business. You'd be shocked at how many
people are ill-informed and lack a strategy.
The most common thing I see is a knee-
jerk, T'm going to franchise.” I have clients
with that squirrel distraction. With all

of our clients, we ask, ‘What’s your end
goal?’ It always comes back to serving
your goal.”
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Q. So, you have to tone down
the enthusiasm a little?

A.. 1 want to hear all their crazy ideas.
But we have to focus on what the real
agenda is. We work with them on a five-
year plan. There are many people out
there with a dream but maybe it’s the
wrong horse in the wrong race.

Q. What are some of the
mistakes people make right
from the beginning?

A.. 1 find that they make a lot of decisions
without thinking of questions they should
have asked. In choosing real estate, for
example. This is arguably one of the
hardest things to undo. They like the

way the building looks, the intersection
it’s located on. But they haven’t done the
research to really understand who their
customer is, where they live or work and
at what time of day they’re usually going
out. Oftentimes, the client’s focus is on
the stuff that’s fun: The design. The logo.”

Q. Are there distinct challenges
for women and people of color?

A. We started our LAUNCH program
after discovering many women and
minority entrepreneurs are struggling
to even open their first restaurant.
When dealing with brands that are
culturally representative there needs to
be sensitivity to how it’s introduced into
the market, and a lot of them don’t get
the funding they need. It has never felt
more glaringly obvious, with my gender
and Hispanic background, that private
equity is primarily a male-dominated
environment. We need to invest in the
early stage of growing diverse brands to
succeed. Not to just coach them.

concept.

Q. How important is
technology to the business?

A.. New restaurants start with the
easiest to use and the cheapest, not
thinking about all the ways they
need to scale. The most obvious one
is they choose a POS system that
doesn’t integrate with sales, catering,
loyalty programs. It’s a huge problem
if you choose tech platforms that
don’t integrate with each other. For
small businesses, maybe it only
becomes a really big problem down
the road, but the earlier you catch
these issues in tech, the easier and
cheaper it is to fix.

Q. What's the key to
sustainable success?

A.. A strong team is the most
important thing. One of the biggest
risks of failure is people trying to
wear too many hats. You have to
learn delegation and role definition
and a chain of command. I tell
people the goal is getting you out
of the business so you can focus

on the business. Define the brand,
the mission and shape its culture
because that flows into everything.
It’s not just about paying more for
your employees but them wanting to
come to you and keep working for
you.

Q. How hard is it to get
people to pull back from
more locations to grow
sustainably instead?

A It’s like an onion; it will make
you cry at first but you'll feel better
in theend. =

Allania Voean Breakliast

What’s It All About?

The voice of experience:
Lauren Fernandez spent decades in
corporate roles from international
mergers, trademarks, and intellectual
property to developing supply chains
for food companies and growing
multi-unit franchises after working as
general counsel for FOCUS brands,
the parent company of Carvel and
Cinnabon.

What’'s on the menu: Her
company, Full Course, covers a
wide-range, from restaurant growth,
licensing, franchise and product
development consulting to investing
through their FC Polaris Fund.

Price tag: Packages range from
educational courses at $99 to full
consulting support at $9,000.
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Ancient grains + 145%
Brittle + 105%
SALUTE TO SALAD @ ¢ o
\ Roasted cashews +92%
Never before has salad covered so much ‘J ) ' Tobiko +79%
. . P o
ground, extending far beyond a side o £%2. "3 ' ;’etze' +;i;
e e . I S e ' . Brown rice +74%

afterthought. With infinite flavor profiles, i g J s

green salads are keeping all kinds of
company. Check it out.

SAY CHEESE

Cotija

Cheese sauce +53%
Smoked cheddar + 46%
White cheddar + 45%
Burrata +44%

DRESSING FOR
SUCCESS

Turmeric + 289% FRUIT FORWARDI
Dairy-free + 119%

Chipotle aioli +105% ,_,..a"' I Chayote + 25%
Tamari +105% :”J Toasted coconut +23%
Garlic aioli +105% 3

Green papaya +19%
Berries +17%
Yuzu + 14%

PRO PROTEIN

Plant-grown meat infinity EAT YOUR VEGGIES

Ancient grains + 145%

Poke + 134% Sauted pepper + 156%

Chicken thigh + 88% Peppadew pepper + 148%

Falafel + 75% Watermelon radish +62% c When you start with upper 2/3 Choice beef

Broccolini +61%
Root vegetables +61%

ILLUSTRATION BY ADRIAN BAUER

cuts from Sterling Silver® Premium Meats and
create memorable dishes, they'll undoubtedly
be back for more.

GO GREENS

Bok choy +53%
Microgreens +36% . ;
Brussels sprouts +25% f v .4 :
Spring mix +23% ” : . ' TOP TOPPINGS
Little gem +20% ; Pl . - . L
Keto infinit
Elote infinit
Chicken bacon ranch _ + 232%
S— 3 ! . ! Poke + 134% e
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- . % - e Source: Datassential, growth from 2021 to 2025 ©2022 Cargill Meat Solutions Corporation.
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BIG FLAVOR
WITHQUT 8
THE LABOR (§

Smithfield
i ﬁ)(*

CULINARY.

Now you can get in on the BBQ and smoked meats movement
without extra back-of-house cost or labor with Smithfield

Smoke'NFast. It's fully-cooked and hardwood-smoked proteins, Smithﬁeld
authentically slow cooked to perfection. All so delicious your guests

will never know it wasn't smoked right in your own kitchen. SMOKE ﬁ
For more information, call 888-327-6526 or visit SmithfieldQitUp.com. —rAST—

Or contact Jeff Stewart, Director of Sales, Smithfield Culinary
at 630.995.5713 or jstewart@smithfield.com

RIBS * PULLED PORK * PULLED CHICKEN * BRISKET * KC WILD WINGS * BARBACSCA * CARNITAS






