BUYER

HABY GREERE,
JTRAWBERRIES AND
EMIBLE FLOWERS

A walk on the wild side
ORTH AMERICGAN IMPORT AND
Export, a distributor out of

Atlantic Highlands, Mew Jersey, buys

wild greens and other produce

divectly from foragers to deliver to
chefs. The pickers follow the season,
trekking from Northern California
to Washington State in their search
for edible salad ingredients.

Miners lettuce is tender, sweet
lettuce named for
18th century gold
rush miners who
ate it to ward off
B watler-
mm‘:ﬁeppm MINER'S LETTULE
tangy flavor with a nutty arona,

Both can be served raw on their own

or incorporated into a base for

mixed greens. "We Introduced these
products Iast vear and were blawn
awiry by the demand,” reports Justin

Marx, VP of MNorth American. He

believes wild greens are poised 1o be

the next big thing, tollowing in the

Taotsteps of micro-greens,
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Green day

w ITH AMERICANS SCOUTING WAYS TO EAT FIEALTHIER, RESTAURANTS IN TVERY SEGMENT ARE
offering a sizeable selection of side and entree salads. And make no mistake,
salad-hored consumers need mare than a Chicken Caesar or a house salad 1o tempi
their taste buds. As the competition heats up, maybe it's time to take a fresh look
al the salad ingredients you're sourcing; greens, prochace, dressings and condiments
are available in plenty of varieties and convenient forms,

It's a toss-up

WI IAT'S THE SMARTEST PURGHASE FOR
your eparation: fresh-cut greens

amd produse, packaged salad mixes or

whisle heacls of lattuce
that you braak down in
housa? The answer
depands on food cost
targels, salad valume
and labor allocation.

Many of the salad bars
in Q&R and casual opera-
fions dre now using pre-cut

i, alemmed

spinach leaves, peeled baby carmts and
sliced apples, says Tonya Antle, vics
president of organio sales for Eatthbound
supplier. Salad
blands, like the company’s Spring Mix o

Farm, a major salad
Amencan Bland (inebery, romaine, cab

big. *But fine
dining Is still engagad in the baby greens

bage and carrots) are alsn

category,” she reports. “Wild arugula
mache and baby heifoom letiucas like
lollo rosa are popular”

FreshPoint, a fresh procduce divigion of
Sysco, offers a wide assormant of what
it calls “FreshCuts!
Incleded are savaral
Iypes of leaty greens
as well as fruils and

vagetables that
have been chopped,
shredded, diced
shiced, whannad or
otherwiga preppad.
Propriatary mixes
and custom salads
are alao aw
Fresh-cut fruits

labla,

and vegetables have
been a boon o

SALADWORKS' AVOCADOLICIDUE

produce, such as washed, choppad ige-
berg and romans letiuc

A GUSTOM-CREATER A

many operations in reduci 0 waste I'.._-r'

as much as 60 parcent, fransferring labar

cosls 0 sernce areas, conaaming cold

storage space and stabilizing food costs,

FreshPoinl claims. That

was enowgh to convinca
Arkansas
MarketF|

n business sinca 1895,

rased

~oncapts,

o awitch ower,

“We sell a lot of salads)
says purchasing manager
Andy Garon, "and as we
expanded o seven stores

nd our wosuma
wanl up, we stopped cutting ingradients
and bagan buying pra-cut salad miges!
Caron feeds that it no o ger makes senso
to hand-cul greans=the quality of fresh
cul products has improved and labor ig
such an issue. But for presentation pur
poses, the kitchen turns fo hand slicing
for moister dems ke tomatoes and
ONEoNS.

The 92-unit Saladworks, a create
your-own chain based in Conshohocken,
shigated the fra t
altarmatives when it experienced a grawth

Pennsylvania, im

apurt, bul decided to stick with builk
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purchases for its 50-80 romaine-icebery
mie, "Our customers noticed the differ-
ence; notes Joe Giannotti, VP of franchise
sarvices. “Plus, the added cost of con-
vanience was more than our labor costs”
Saladworks will re-avaluate ke purchasing
decizions as the franchise grows. it has
started bringing in more advonturous
toppings for an ongoing Signature Series
Salad pramation, The current Avecadali-
cious salad uses frozen avocado slices,
“Wha're also gatting requests for organic,
but prcing and aveitabiity are big chal-
lengas, Glannotli says,

Toassed, another make-a-salad
concept with 12 locations, has a simii-
lar sourcing style. “We purchass
cases of letiuce, whole lomatoes and
cucumbers angd other fresh produce
from FreshPoint and break it down our-
selves] says a company spokesperson,
Seazonal and innovative ingredients such
as sugar snaps and jicama poin the linsup
when available. Tossed minimizes waste
through efficient crdenng=it buys |just
what it needs and haz it defiverad five
times & wask As for safe food handling,
FrashPoint can pull an item immeadiately
if there iz any queshion about contamina-
tion, tracing any crate of produce back
to the field, Plus, employees are frained
e b just as fusay, washing procuca
in-a sanitizing soluticn and sionng and
cooking proteins al proper lempferaturas,

Designer greens

ALADG CAN OFFER A POINT OF DIFFERENTI-
S ation at upscale restaurants so it
pays to be strateglc about sourcing. At
FARMbloomington, chef-owner Dianiel
Orr relles on a combination plan (o
achieve “snstainability with affordabilicy
in his salad program. Despite his loca-
tion in Indiana, hes able to source
vear-round from local farmers who grow
greens and other salad ingredients in
greenhouses and fields, “Right now
[early spring], farmers have local water-
cress and mustand greens—some of it
foraped-—that 'm mixing with salad
greens from a large supplien” Orr says,
“It allows me to turn something famil-
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Q & A with Tonya Antle

VP, Organic Sales, Earthbound Farm

What trends ara you seéeing In salads?

Upscale customars are buying frisee and frisee blends as well as
Asian-style greens, like mizuna, Heirloom variaties are also strong,
including red and green oak letiuce and baby lettuces. Casual operations are arder-
ing & lot of chopped romane and iceberg. And we'ne getting more requests for salad
kit and custom packs that might include romaine
hearts, radicohio and baby spinach, for example.

What’s happening with organic?
Baoth casual and fine dining expect
organic items to represent a larmer pos-
ticn of thesr sales, Operators often find
that incorporating organic ingredients
W into a salad can be a smart move—it

¢ wan't increasa the cost that muech and
cuslomers perceive a greater value,

Are there new safety controls in the
supply chain?

To reduce the nsk of contaminated raw matenals entering
the processing ares, we implemented a “frewall'—a Test & Hold program. All salad
greans are tested and held until results retum negative for pathogens. The tests come
back in 12 fo 15 hours to keep penshable pmducts from lasing their freshness. Tha
galad greens ara nol released to shipping until they have been clearsd.

How can operators ensure a safe supply?

Spec based on source. Understand where your salad greens are grown and
develop a relationship with the shipper and distributor—whether it's & apacialty
wholesaler, small organic supplier or broadliner. And don't break the cold chain.

What storage tips can you shara?

I the walk-in, store salad greens in rigid containers away from meats, dairy and
liguids. It's a challenge to protact greens from spills and other damage. Earhbound
Farm just launched a seff-shipping, 2-pound plastic clamshell container to protact
greens during handling and storage. This packaging seeme to extend shalf life, too.

e o

salad specials,” savs O

The chef has also developed an
ingenious method for prolonging shelf
life. He purchased small plastic storage
units on casters from an
office supply store and
placed them in the walk-in.
Delicate fresh greens and
herbs are rinsed in ice water
then stored in the paper
towel-lined drawers,

iar into something unexpected.”
Currently, the farmers are also selling
fresh herbs, day lily shoots, Easter egg
radishes and young mache at both the
local farmers' market and
direct to his restaurant,

“These are all highly
perishable so you have ta
use them guickly. To
avoid waste, | menu sev-
eral well-priced daily

BLOOMINGTONS B
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