
This is one meaty issue!

This month, we’re showcasing meat and meat-alternative  
products from our suppliers that will be sure to accommodate 

your guests’ meaty needs.

PLUS
• Canada Bread Price increase notice

• Start saving now with Waste Solutions Canada 
• The Bottom Line Magazine highlights

August 2021

NEWS



We’re here to support you!!!
With the hospitality industry once again opening, we are encouraged that 
there might be some sort of normalcy introduced once again into our lives and 
livelihoods. Re-openings can be complex, and we want you to know that you are 
not alone.  
The Foodbuy Foodservice/R.I.B.A. channel is one of the largest in the country. 
Our dedicated team of over 90 individuals are here to provide our Members with 
resources to take some of the pressure off their plates. Take advantage of our 
services and feel free to contact anyone from the list provided below.
It will be our pleasure to chat with you and work with you to help alleviate some 
of the pressures.  

Sincerely, 
Chris Kyriakopoulos, VP Foodbuy Foodservice 

Contact information for R.I.B.A. / Foodbuy Foodservice
Phone contact: 519.668.3396  1.888.320.7422

Account Manager and Administration: Nancy Rasic  nancy.rasic@foodbuy.ca

Senior Account Manager: George Kapogianis george.kapogianis@foodbuy.ca

Senior Director of Sales: Pete Kalantzis  peter.kalantzis@foodbuy.ca

VP Foodbuy Foodservice: Chris Kyriakopoulos  chris.kyriakopoulos@foodbuy.ca

General Manager: Rich Hsu  rich.hsu@compass-canada.com

R.I.B.A. | ribacorporation.com
Foodbuy | foodbuy.ca
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Contact your R.I.B.A./Foodbuy Foodservice rep for more details.
George  Kapogianis   George.Kapogianis@foodbuy.ca
Franco Bajzelj   Franco.Bajzelj@foodbuy.ca
Mandy Ouellette   Mandy.Ouellette@foodbuy.ca

Who is Waste Solutions?

Largest buying group for waste in Canada

Independent and unbiased

Over 300+ years of combined industry experience

Technology enabled management company

How can they help me?Who is Waste Solutions?

Waste Solutions Canada
To learn more, visit wastecanada.com/explained

Foodbuy@wastecanada.com    
T: 877.488.4088 

Reduce your waste bill in 60 days 
or less 

Monthly audit & critique of all waste 
invoices

Troubleshoot all service issues with 
your provider

Consolidate billing for multiple 
waste/recycle streams
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Reduce waste management cost by 15% or more…
Regardless of your current contract term or provider.
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Largest buying group for waste 
in Canada

Independent and unbiased

Over 300+ years of combined
industry experience

Technology enabled 
management company

Reduce waste management cost by 15% or more…
Regardless of your current contract term or provider.

Trusted by local business just like yours

How can they help me?

Reduce your waste bill in 60 days or less

Monthly audit & critique of all waste invoices

Troubleshoot all service issues with your provider

Consolidate billing for multiple waste/recycle streams

Waste Solutions Canada
To learn more, visit  
wastecanada.com/explained

SUPPLIER INFORMATION
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SUPPLIER INFORMATION

Canada Bread Price Increase
Effective August 8, 2021, Canada Bread will be implementing a price 
increase of appoximately 5.5% at invoice on all branded, private label bread 
and snack cake products.
Over the past year, there have been dramatic price increases across most 
ingredients, including wheat, oils, sugar, packaging, bags and film and 
corrugate. In addition we have also faced higher operating costs driven by 
the pandemic.
Although we have taken significant measures to reduce our costs and 
improve productivity, we are unable to offset the full effects of such 
increases internally.

For further details on price increases, please reach out to you sales 
representative.
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Seasoned with Sage, Black Pepper, 
Marjoram, Rosemary and White Pepper.
Give an ordinary morning extraordinary flavour with our 
plant-based sausage patties.  Fully cooked and bold in 

taste, these juicy patties are the perfect size for breakfast 
sandwiches, but are just as delicious served on their own.

Simply heat, eat, and seize the day. 

NEW

NO ARTIFICIAL 
COLORS OR FLAVORS

NON-GMO VEGAN FULLY 
COOKED

72%
of consumers consider 
Breakfast Sausages an 
appealing plant-based 

protein product, second 
only to Burgers.1

1) Technomic, Alternative Proteins Study, October 2018. 2) Datassential, Plant Based Is Sprouting Webinar, 2020. FOODSERVICE CANAD

PLANT-BASED 
BREAKFAST PATTIES

+110%
Vegetarian Sausage menu 
penetration 4-year growth 

at restaurants that serve 
Breakfast2

GLUTEN-
FREE
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Since 1997, Field Roast has been a pioneer in the 
plant-based industry by creating flavorful, high-quality 

products that satisfy. We use fresh whole-food ingredients—
grains, vegetables, legumes and spices—to craft our 

artisanal plant-based meats and cheeses.

INGREDIENTS:  Water, Pea protein, Canola oil, Brown rice protein, Spices (black pepper, marjoram, 
white pepper, rosemary, sage), Faba bean protein, Vinegar, Modified cellulose, Dried garlic, Cane sugar, 
Salt, Yeast extract, Flavour, Beet powder, Rice flour, Vitamin and mineral blend (magnesium oxide, 
niacinamide [vitamin B3], zinc oxide, ferric orthophosphate, cyanocobalamin [vitamin B12], riboflavin 
[vitamin B2], calcium pantothenate, copper glugonate, thiamine hydrochloride [vitamin B1], pyridoxine 
hydrochloride [vitamin B6], folic acid). This product contains pea protein and may not be suitable for 
people with a peanut allergy.

HEATING INSTRUCTIONS: Stove Top: For each patty, add 1 Tbsp of oil and 1 Tbsp of water to 
heating surface. Cook at low-medium temperature and flip patties mid-way to brown evenly. Cook until 
an internal temperature of 165ºF is reached. Oven: Preheat convection oven to 185°C (365°F). Place 
sausage patty on a parchment paper lined sheet pan and cook in oven for 8-10 minutes or until internal 
temperature reaches 74°C (165°F).

 

For more information or recipe ideas visit: mapleleaffoodservice.com
or contact your Maple Leaf foodservice rep

Maple Leaf Foods
6897 Financial Drive

Mississauga, ON
L5N 0A8
 Canada

V06252020

Calories 190 % Daily Value*

Fat 13 g
Saturated 1 g

+ Trans 0 g
Carbohydrate 5 g

Fibre 2 g 
Sugars 1 g

Protein 13 g

 17%

6%

8%

*5% or less is a little,
 15% or most is a lot *

Potassium  250 mcg 
Calcium  30 mg

Nutrition  Facts
Per 1 patty (60 g) 

www.fda.gov October 2019

1%

Cholesterol 0 mg 

Sodium 410 mg 18%

Iron  4.5 mg

5%
2%

25%
Thiamine  0.25 mg

Riboflavin  0.7 mg

Niacin  4.5 mg

Vitamin B6  0.3 mg

Folate  15 µg

Vitamin B12  1 µg

Pantothenate  0.6 mg

Magnesium  25 mg

Zinc  4 mg

Copper  0.15 mg

0%

20%

55%

29%

18%

4%

43%

12%

6%

35%

17%

Product Name Plant-Based Breakfast Patties

Item Number 00222

SCC / GTIN 00638031002221

Shipping Temperature Frozen
Se

rv
in

g Net Weight 60 g

Piece Dimensions 3.6” diameter x 0.43” height

Pieces / Unit 38 patties

C
as

e

Pieces / Case 76 patties

Gross Weight 4.90 kg

Dimensions L x W x H (cm) 38.10 x 24.13 x 19.05

Pa
lle

t Cases / Pallet 78

Configuration (Tier x High) 13 x 6

SERVING SUGGESTIONS: Easy solution for a plant-based breakfast sandwich, benedict, or 
chopped up and added to a country gravy for an extra boost of flavor.

It’s time to serve everyone’s favorite pizza topping in a 
plant-based way. Our Field Roast Plant-Based Pepperoni 

is packed with the rich flavors of traditional Italian 
seasonings and delivers on visual expectation with a 

deep red hue and artisanal particulate definition. Arriving 
pre-sliced and fully cooked, these delicious pizza toppers 
are an easy way to elevate any menu. So dig in, and try 

our Plant-Based Pepperoni today!

+328%
menu penetration growth of 

Plant-Based since 2018.1

1) Datassential, Plant Based Is Sprouting Webinar, 2020. 
2) Kerry, Winning with Plant-Based, 2019.

FOODSERVICE CANADA

PLANT-BASED 
PEPPERONI

69%
of plant-based consumers 

find Plant-Based Pizza 
appealing.2

NEW

NO ARTIFICIAL 
FLAVORS

6G PROTEIN 
PER SERVING

PREPARED 
IN CANADA

FULLY COOKEDNON-GMO
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INGREDIENTS: Water, Vegetable oil, Wheat gluten, Pea protein, Modified cellulose, Fava bean 
protein, Yeast extract, Natural flavour, Potato protein, Salt, Carrageenan, Sugars (maltodextrin), 
Citrus fibre, Vinegar, Spice, Dried garlic, Beet powder, Annatto extract, Acacia gum, Locust bean gum, 
Xanthan gum, Citric acid, Spice extract, Sodium alginate, Hydrogenated sunflower oil, Hydrogenated 
palm oil, Lactic acid, Rice flour, Hydrolyzed pea protein, Vitamin and mineral blend (magnesium 
oxide, niacinamide [vitamin B3], zinc oxide, ferric orthophosphate, cyanocobalamin [vitamin B12], 
riboflavin [vitamin B2], calcium pantothenate, copper gluconate, thiamine hydrochloride [vitamin B1], 
pyridoxine hydrochloride [vitamin B6], folic acid), Calcium lactate, Succinic acid, Smoke flavour. 
CONTAINS: Wheat.
This product contains pea protein and may not be suitable for people with a peanut allergy.

HEATING INSTRUCTIONS: Recommended to cook product from a thawed state. 
Field Roast Plant-Based Pepperoni arrives fully cooked, so is safe to eat right out of the pack but tastes 
best when cooked in applications similar to a traditional pepperoni.

V12022020

Product Name Plant-Based Pepperoni

Item Number 68419

SCC / GTIN 00638031684199

Shipping Temperature Frozen
Se

rv
in

g Net Weight 18 slices (54g)

Pieces / Unit ~166 slices per inner unit

C
as

e

Units / Case 5 x 500 g

Gross Weight 2.88 KG

Dimensions L x W x H 29 x 29 x 21.8 CM

Pa
lle

t Cases / Pallet 60

Configuration (Tier x High) 12 x 5

SERVING SUGGESTIONS:  Delicious when used in any application similar to a traditional pepperoni, 
such as on a pizza or in a calzone, on a sandwich, mixed with pasta, or atop a fresh salad.
For an added burst of flavor, try pairing with our classically seasoned Field Roast Italian Sausage 
Crumble or our bold Spicy Mexican Chipotle Sausage Crumble.

Since 1997, Field Roast has been a pioneer in the 
plant-based industry by creating flavorful, high-quality 

products that satisfy. We use fresh whole-food ingredients—
grains, vegetables, legumes and spices—to craft our 

artisanal plant-based meats and cheeses.

%Daily Value
%valeur quotidienne

9 %

4 %

21 %
4 %
2 %

10 %

0 %
0 %
4 %

10 %
10 %
25 %
15 %
8 %

2 %
20 %

6 %
2 %

10 %
4 %

Nutrition Facts
Valeur nutritive
Per 18 slices (54 g)  
Amount 

Calories 100 
Fat 7 g

Saturated 0.5 g
+ Trans 0 g

Cholesterol 0 mg 
Sodium 490 mg 
Potassium 180 mg 
Carbohydrate 5 g

Fibre  3 g 
Sugars 1 g

Protein  6 g 
Vitamin A  
Vitamin C  
Calcium 
Iron 
Thiamin  
Riboflavin  
Niacin
Vitamin B6 

Folate  
Vitamin B12  
Pantothenate
Magnesium  
Zinc 
Copper  

Ingredients: Water, Vegetable oil, Wheat gluten, 
Pea protein, Modified cellulose, Fava bean 
protein, Yeast extract, Natural flavour, Potato 
protein, Salt, Carrageenan, Sugars (maltodextrin), 
Citrus fibre, Vinegar, Spice, Dried garlic, Beet 
powder, Annatto extract, Acacia gum, Locust bean 
gum, Xanthan gum, Citric acid, Spice extract, 
Sodium alginate, Hydrogenated sunflower oil, 
Hydrogenated palm oil, Lactic acid, Rice flour, 
Hydrolyzed pea protein, Vitamin and mineral 
blend (magnesium oxide, niacinamide [vitamin 
B3], zinc oxide, ferric orthophosphate, 
cyanocobalamin [vitamin B12], riboflavin [vitamin 
B2], calcium pantothenate, copper gluconate, 
thiamine hydrochloride [vitamin B1], pyridoxine 
hydrochloride [vitamin B6], folic acid), Calcium 
lactate, Succinic acid, Smoke flavour. 
Contains: Wheat. 

For more information or recipe ideas visit: mapleleaffoodservice.com
or contact your Maple Leaf foodservice rep

Maple Leaf Foods
6897 Financial Drive

Mississauga, ON
L5N 0A8
 Canada
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Ingredients: Water, Vegetable oil, Wheat gluten, 
Pea protein, Modified cellulose, Fava bean 
protein, Yeast extract, Natural flavour, Potato 
protein, Salt, Carrageenan, Sugars (maltodextrin), 
Citrus fibre, Vinegar, Spice, Dried garlic, Beet 
powder, Annatto extract, Acacia gum, Locust bean 
gum, Xanthan gum, Citric acid, Spice extract, 
Sodium alginate, Hydrogenated sunflower oil, 
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For more information or recipe ideas visit: mapleleaffoodservice.com
or contact your Maple Leaf foodservice rep

Maple Leaf Foods
6897 Financial Drive

Mississauga, ON
L5N 0A8
 Canada
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CHICKEN QUESADILLA CHICKEN SANDWICH CHICKEN SALAD CHICKEN TACOS

SLOW COOKED
& SEASONED

CHICKEN
AU JUS

SLOW COOKED & SEASONED CHICKEN AU JUS HAS MANY MENU APPLICATIONS:

Whole muscle, white meat boneless 
chicken oven roasted in a chicken broth 
for added flavour and moistness.
INGREDIENTS: Chicken breast, Water, Canola oil, Sugars (dextrose, 
corn maltodextrin), Salt, Natural flavour, Sodium phosphate, 
Chicken broth. May contain: Wheat, Egg.

FEATURES & BENEFITS
• No nitrites added • No Trans Fat
• Good source of protein • No Milk Ingredients
• Low in Fat • Meat Protein 24%

Product Code
20066

SCC
900 65843 20066 9

Case Weight
9.04 kg

Unit Size
~ 1.13 kg  

Pieces Per Pkg
8

Case Dimensions
(39.5 x 27.5 x 17.0) cm  

Cases Per Pallet
9 Ti x 6 Hi = 54

Shelf Life
365 Days Frozen

Nutrition Facts 
Valeur nutritive
Per about 2 pieces (100 g)
Pour environ 2 morceaux (100 g)

Calories 140

Fat / Lipides 4.5 g 6 %
Saturated / saturés 0.5 g 3 %

0 %
1 %

14 %

+ Trans / trans 0 g

Carbohydrate / Glucides 1 g
Fibre / Fibres 0 g   
Sugars / Sucres 1 g   

Protein / Protéines 24 g

Cholesterol / Cholestérol 75 mg  

Sodium 320 mg   

Potassium 350 mg  7 %

Calcium 10 mg  1 %

Iron / Fer 0.4 mg 2 %

*5% or less is a little, 15% or more is a lot
*5 % ou moins c’est peu, 15 % ou plus c’est beaucoup  

% Daily Value*
% valeur quotidienne*
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MIN Brand Description

90015194052011 Sunrise Chicken 9 Cut 10/18 Piece 1/22 Kg

90015194072255 Sunrise Chicken Fryer Split 1.2-1.4 Frozen 1/13 Kg

10015194354317 Sunrise Chicken Breast Random Boneless Skinless IQF 1/4 Kg 19%

10015194354492 Sunrise Chicken Breast Random Boneless Skinless IQF 1/4 Kg 17%

10015194354539 Sunrise Chicken Breast 6 Oz Boneless Skinless IQF 1/4 Kg 17%

10015194354676 Sunrise Chicken Breast 4 Oz Boneless Skinless IQF 1/4 Kg 17%

10015194354683 Sunrise Chicken Breast 5 Oz Boneless Skinless IQF 1/4 Kg 17%

10015194354935 Compass Chicken Breast 4 Oz Boneless Skinless IQF 1/4 Kg 19%

10015194354942 Compass Chicken Breast 5 Oz Boneless Skinless IQF 1/4 Kg 19%

10015194504040 Sunrise Chicken Leg W/Back IQF 1/5 Kg

10015194634006 Sunrise Chicken Thigh Bone In 1/5 Kg

10015194662016 Sunrise Chicken Thigh Boneless Skinless 1/5 Kg

10015194664003 Sunrise Chicken Thigh Boneless Skinless IQF 1/5 Kg

10015194684001 Sunrise Chicken Drumstick IQF 1/5 Kg

10778721784093 Compass Chicken Breast FC Sliced 3/8 In 1/4 Kg

10629093114059 Sunrise Chicken 9 Cut Breaded FC 1/10 Kg

10629093162425 Compass Chicken Breast Sliced 3/8 Low Sodium FC 2/2 Kg 

Sunrise Farms offers a 
variety of poultry products 
that create variety on your 
menu. Sunrise Farms top 
SKUs in the poultry 
category are listed below.
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High Liner Foodservice 1   highlinerculinary.com 1-877-991-3474

A HIGH LINER FOODSERVICE SOLUTION

GUESTS’ DEMANDS ARE EVER-CHANGING.  
AS EXPECTATIONS KEEP RISING FOR DELICIOUS 
FOOD TO BE READILY AVAILABLE WHEREVER 
AND WHENEVER, TAKE-OUT AND DELIVERY 
SERVICES ARE EXPLODING. NO WONDER 68%  
OF OPERATORS CONSIDER SNACKS PROFITABLE.1 

WE’RE HERE TO PROVIDE SOLUTIONS THAT 
CONQUER THIS SURGE IN DEMAND WITH APPS, 
SNACKS AND INNOVATIONS THAT HELP ALL 
OPERATORS DELIVER SEAFOOD TO GO.

SEAFOOD IS 
®

BETTER

TO GO
1 D
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MEAL TRENDS

DOWNLOAD

https://www.foodbuy.ca/wp-content/uploads/2021/07/High-Liner_Better-To-Go-English-Sell-Sheet.pdf
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Smoked Salmon Breaded Popcorn Shrimp

NOW SERVING: OUTDOOR DINING

Cured and cold smoked in an artisanal 
method, results in a rich, buttery taste.

Quick to cook and serve. Add it 
to a taco, wrap or as a sauced-up 
shrimp box.

Wild-caught skinless fillet with a crunchy 
and crispy coating. Hand-cut from whole 
muscle for a tender flaky fish.

Crispy Golden Pollock Bites

R I D I N G  T H E  C U R R E N T

Toppits Atlantic  1 kg Buffet Steelhead 1kg
Toppits SALSM14671 Toppits SALSMKBUF12

Sysco 5359637 Sysco 8374258

GFS 1373579 GFS - on request

Flanagan’s - on request Flanagan’s 134608

Toppits TV14247 

Sysco 4239972

GFS 1302324

Flanagan’s 134563

Toppits B41690N

Sysco 5681613

GFS 1250691

Flanagan’s - on request

Skewer
with a side 

of fries

Perfect
snack for
on the go

Great for
bagels and 

wraps Available in other sizes.

Lobster Meat
Cooked and ready to eat, simply thaw 
product and add to any dish, hot or cold.

Claw & Knuckle (chem-free) Meat Combo

Toppits L12678 Toppits LMC13881

Sysco 8419956 Sysco 3154869

GFS 1176765 GFS - on request

Flanagan’s - on request Flanagan’s - on requestCreate
lobster rolls

to go

This already cooked shrimp eliminates 
labour while still allowing for varoius 
applications. 

Cooked Shrimp

Toppits PCSC6080WT10

Sysco 4778786

GFS 1211157

Flanagan’s - on requestAdd to
cold dishes:

salads & 
pasta

Blue Cod Fillets
Wild caught in New Zealand, our blue 
cod has a mild taste and versatile to bake, 
batter, broil, grill, and saute.

Available in other sizes.

Toppits CODB4Q10, 4 oz (boneless/skin-on)

Sysco 8507871 (boneless/skin-on)

GFS 2281805, 4-6 oz (boneless/skin-on)

Flanagan’s 134128, 4-6 oz (boneless/skin-on)Great to
use for fish 

taocs



To find out more about our fresh produce program, 
please contact your Account Manager.

✔ Direct delivery
✔ Food traceability from field to fork

✔ Locally grown options as season permits
✔ Freshcut value add options, where available

✔ All suppliers meet Global Food Safety Initiative (GFSI)
certification requirements

We’ve Got Your Fresh Needs Covered

The Foodbuy Difference

Regional DSD Produce Suppliers
Foodbuy Canada has partnered with several regional produce 

suppliers to offer a direct delivery program for all your fresh fruit 
and vegetable needs in these provinces:

Foodbuy offers everyday solutions for the most challenging purchase in 
your kitchen—produce. Our expansive portfolio includes a fresh, seasonal 

mix of fruits and vegetables all backed by our commitment to provide 
quality, traceable products with local options. With the regional produce 

program, our suppliers can deliver ingredients right to your doorstep.

https://www.foodbuy.ca/sysco-delivery-comm-to-head-offices-english/


Successful operators know that the restaurant 
business is synonymous with the hospitality business. 
To survive, you must deliver a superior and consistent 
experience that leaves patrons feeling satisfied 
and excited to return. It requires ensuring that the 
food meets quality expectations, that the menu is 
appealing, and that the prices are reasonable. But 
equally important are cleanliness, service, the physical 
environment, and the smoothness of the operation. 
Operators that pay close attention and take pride in 
these aspects of the business that go beyond what’s 
on the menu can often make the difference between 
success and failure. 

CLEANLINESS
COVID has undoubtedly heightened the average 

patron’s expectations around cleaning and sanitation. 
The vast majority of restaurants have done a good job 
of stepping up their cleaning protocols, but many have 
not been giving themselves credit by sharing these 
enhanced practices with their customers. Operators 
should also check the chemicals they are using on 
various surfaces throughout the restaurant to ensure 
that they are effective for their intended use. 

SERVICE 
The definition of exceptional service has changed 

considerably in a post-COVID world. Speed and 
order accuracy are still critical drivers of customer 
satisfaction, but equally important is how staff 
demonstrate their commitment to safety. Are they 
wearing their masks correctly and maintaining their 
distance from customers? Are the kitchen staff 
wearing gloves when preparing food and washing their 
hands at appropriate intervals?  

Service expectations have also changed for takeout.  
At a time where more food is consumed off-premise, 
packaging can make a world of difference. When 
selecting packaging, consider and test the following: 
• Is the food kept warm during transport? 
• Is the closing mechanism reliable enough to avoid 
accidental spills? 
• Are there compartments to keep meal components 
separated? 
• Is the package safe to use when reheating? 
• Does the package material impart any off flavors? 

THE PHYSICAL ENVIRONMENT 
Many places have restricted restaurant capacity 

and mandated certain distances between tables, 
which has forced operators to get creative in 
arranging their space. However, beyond what is 
legally required, there are some important and simple 
visual cues that operators can provide to signal to 
guests that their safety remains top of mind. Social 
distancing solutions, like decals and signage, can help 
direct traffic and maintain safe distances between 
patrons. For takeout areas or counter service, there 
are transparent barriers available to provide extra 
protection.  

OPERATIONAL SIMPLICITY 
Customers may not physically see all aspects of 

your operation, but they will almost certainly feel the 
impact of any inefficiencies caused by decisions 
made behind the scenes. For example, restaurants 
with expansive menus and inadequate staffing risk 
frustrating their patrons when the kitchen becomes 
too stretched to churn out the orders in reasonable 
time frames. Likewise, operators that are unable to 
track their demand and reliably schedule their orders 
with distributors and local suppliers risk increasing the 
likelihood of stockouts and adding significant cost to 
their operation. In a post-COVID world, these types of 
operational blunders are magnified even further. 

Restaurant operators should take hard look at 
their menus and inventory to determine how they can 
streamline and simplify execution. Are there ways 
to consolidate purchasing? Sometimes this means 
removing low performers from the menu, but it can 
also mean determining if you’re purchasing more 
unique SKUs than you truly need. Are two different 
sized chicken breasts really needed to make two 
different dishes?  

Patron expectations have rapidly evolved, and while 
some restaurants will struggle, savvy operators will 
recognize that these new expectations create a unique 
opportunity to win new customers and earn their trust. 
R.I.B.A./Foodbuy Foodservice sources many of the 
products or services mentioned above and consults 
with many restaurants on their procurement needs. If 
we can be of any assistance as you seek to adapt your 
operation, please contact us.

Meeting customer demands post-COVID

This is an exceprt from an article that was published in R.I.B.A.’s The Bottom Line 
magazine. A must-read for restrateurs that’s packed full of information including 
marketing strategies, news, recipes, trends and supplier information. 

Click to view the complete  
magazine on issuu

SUMMER 2021

BOTTOMLINETH
E

READ THE FULL ARTICLE ONLINE

THE BOTTOM LINE

https://issuu.com/foodbuycanada/docs/_bottom_line_june2021
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