
BEEF BURGER PATTY
Beef Macgregors Meat & Seafood 10776578956922 Beef Burger Patty Ground FC 40/4 Oz 1/4.5 Kg

GROUND BEEF
Ground Beef Leadbetter Foods Inc. 20873587001425 Medium Ground Beef Econo FZ
Ground Beef Leadbetter Foods Inc. 20873587000763 Lean Ground Beef FZ
Ground Beef Leadbetter Foods Inc. 20873587007083 Lean Ground Chuck AA+  FZ

CONDIMENTS
Mayonnaise Bulk Kraft Heinz 10068100040484 Mayonnaise 8/2 Lt
Barbeque Sauce PCs Kraft Heinz 60730000497 Sauce Barbecue 120/25 Ml
Worcestershire Sauce Kraft Heinz 10057000829725 Sauce Worcestershire 2/3.78 Lt
Ketchup Bulk Kraft Heinz 10057000003248 Ketchup Standard Tin 6/2.84 Lt
Ketchup Bulk Kraft Heinz 10057000023246 Ketchup Bottled Big Red 2/2 84 Lt
Mustard Yellow - Bulk Kraft Heinz 10057000019966 Mustard Big Yellow Plastic 4/2.84 Lt

Food prices are soaring. Transportation costs  
are skyrocketing. Staffing issues are ongoing.
We want to help.
Every month we’ll give you our top 10 picks for items that 
generate some of the highest rebates! These products will get 
more money back your pocket where it belongs. Plus, they 
stand out in taste and quality. Win, win!
Contact your R.I.B.A./Foodbuy Foodservice rep to learn 
more about these products, how you can maximize your 
rebates and make the switch to saving more money.

GREAT TASTE. GREAT VALUE. GREAT REBATES
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Item  Description Portion Size Pack Size
95672 2 oz Cooked Burger  56 gram  2 x 2.5 kg
95712  3 oz Cooked Burger  85 gram  2 x 2.5 kg
95692  4 oz Cooked Burger  115 gram  2 x 2.5 kg
95482  3oz Cooked Burger School PPM 150  85 gram  2 x 2.5 kg
90902  Mac Cooked Pork Sausage Rounds  42 gram  2 x 2.5 kg
90462  Cooked Meatball  14 gram  2 x 2.5 kg
95742  Compass Meatloaf Slices   4.5 kg

At Macgregors we are committed to the craft of supplying the most 
innovative, progressive and finest tasting meat & seafood.

Check out the great products, and start saving with Macregors today! 

www.macgregors.com



Leadbetters is a key supplier of high-quality protein solutions to restaurants,  
foodservice operators, caterers, all sectors of the Hospitality Industry across Ontario.

We’ve negotiated on your behalf to get you the highest dollar rebates per case on the 
following products. Contact your R.I.B.A. sales rep now and start saving today!

REBATES!Good taste, good value

NOW A  

PREFERRED  

SUPPLIER  WITH   

R.I.B.A./FOODBUY  

FOODSERVICE

Code  Description Pack SCC-14 
STEAKS / ROASTS      
BFZ-CS05 6oz Seasoned Cowboy Steak AA 24x170g 20873587006482
BFZ-CS10 8oz Seasoned Cowboy Steak AA 20x227g 20873587006499
PEAMEAL BACON       
PFZ-PS02 Peameal Deli Sliced 7MIL 70-85 Count 5kg 40873587003270 
CENTER CUT BACON     
PFF-BS40 40 Series Smoked Side Bacon CC 18-22 5kg 30873587009602
PFF-BM40 40 Series MAP Smoked Side Bacon CC 18-22 5kg 30873587009596
PFF-BS20 Smoked Side Bacon CC 14-16 5kg 30873587003136
PFF-BS21 Smoked Side Bacon CC 16-18 5kg 30873587003150
PFF-BS22 Smoked Side Bacon CC 18-22 5kg 30873587003167
PFF-BS23 Smoked Side Bacon CC 20-24 5kg 30873587003310 
PFZ-BS90 Smoked Side Bacon Ends (Frozen) 5kg 30873587003198
PFF-BP00 Double Smoked Side Bacon Slab 2pc/bx 90873587009000
GROUND BEEF       
BRZ-LG10 1lb Lean Ground Beef Cubes (Squares) 30x1lb 20873587000008
BFF-LG01 Lean Ground Chuck / Sirloin (60/40) 2x2.27kg 10873587001862
BFF-LG00-C Lean Ground Chuck AA+  FR 2x2.27kg 10873587000773
BFF-LG00-A Lean Ground Angus AA+ FR 2x2.27kg 20873587007090
BFF-LG00 Lean Ground Beef FR 2x2.27kg 90873587006123
BFF-MG00 Medium Ground Beef FR 2x2.27kg 20873587007106
BFZ-MG00 Medium Ground Beef  FZ 2x2.27kg 20873587000756
BURGERS/PATTIES      
BFF-PA04 4oz Fresh VP Chuck Pattie FR 40x4oz 20873587001180
BFF-PA20 6oz Fresh VP Chuck Pattie FR 30x6oz 20873587001197  
BFF-PA30 8oz Fresh VP Beef Pattie (30) 30x8oz 20873587001879
BFZ-PA00 4oz Pure Beef Pattie 36x113g 20873587000046
BFZ-PA60 6oz Pure Beef Pattie 24x170g 20873587000053
BRZ-PC06 6oz Chuck Puck FZ 30X170g 20873587001937



Here’s a taste  

of some of our 

SPECTACULAR

REBATES!
Great prices, 

great products. 
Go ahead and 

give them a try!

1lb Lean Ground Beef Cubes (Squares)  30x1lb, BRZ-LG10

 6oz Seasoned Cowboy Steak AA  24x170g, BFZ-CS05

 8oz Seasoned Cowboy Steak AA  20x227g, BFZ-CS10

 Peameal Deli Sliced 7MIL 70-85 Count  5kg, PFZ-PS02

 Lean Ground Chuck / Sirloin (60/40)  2x2.27kg, BFF-LG01

 Lean Ground Chuck AA+  FR  2x2.27kg, BFF-LG00-C 

 Medium Ground Beef FR  2x2.27kg, BFF-MG00

 4oz Fresh VP Chuck Pattie FR  40x4oz, BFF-PA04

 6oz Fresh VP Chuck Pattie FR  30x6oz, BFF-PA20  

 8oz Fresh VP Beef Pattie  30x8oz, BFF-PA30

4oz Pure Beef Pattie  36x113g, BFF-PA00

6oz Pure Beef Pattie  24x170g, BFF-PA60

6oz Chuck Puck FZ  30X170g, BRZ-PC06 

$2.00

$2.00

$2.40

$2.00

$2.00

$2.00

$2.00

$2.00

$2.00

$2.00

$2.00

$2.00

$2.00

Smoked Side Bacon Ends (Frozen), 5kg, PFZ-BS90$4.80
$ Rebate per case

Contact your R.I.B.A. sales rep now and start saving today!

LIMITED TIME OFFERS





Kraft Heinz has the  
top 5 products in the  
BBQ Sauce category.1

BBQ SAUCE SKUs

1 Direct Link, 52 Weeks P/E September 2016
2 Ipsos: Growing Kraft Heinz BBQ Sauce Business, February 2016

Consider us your one-stop BBQ sauce provider. Kraft Heinz is the leader in the food  
service BBQ sauce category with a wide array of BBQ sauces including products from 
brands like Kraft, Diana, Bull’s-Eye, and Richardson1. Perfect for cooking, glazing, topping 
or dipping, our sauces are ready-to-use, and ready to kick your menu up a notch.

Kraft BBQ Sauces

——————————————————
With its sweet, tangy flavour 
and rich texture, Kraft BBQ 
Sauce is a sure palate-pleaser. 
As versatile as it is delicious, it 
can be used as a base for your 
own creations, or on its own as 
a ready-to-use sauce.

DID YOU KNOW?

Kraft BBQ has 80% consumer aware-
ness in retail BBQ and is the leader in 
the BBQ sauce category2.

Diana BBQ Sauces

————————————————————
Our savoury Diana Sauce is made 
with a special blend of herbs and 
spices that yield its signature 
flavours. It’s slowly simmered  
one batch at a time with zero 
artificial ingredients.

DID YOU KNOW?

Diana has a 68% Canadian consumer 
awareness in retail BBQ sauce2.

Bull’s-Eye Barbecue Sauces

——————————————————————
Bold, full-bodied, and just how your 
customers like it. Bull’s-Eye Barbecue 
Sauce delivers genuine smokehouse 
flavour that perfectly complements 
ribs, wings, and other favourites.

DID YOU KNOW?

Bull’s-Eye has a 77% Canadian consumer 
awareness in retail BBQ sauce2.

Richardson Ultimate  
Barbecue Sauces

——————————————————
Choose from our lineup of 
Ultimate Barbecue Sauces for 
ultimate taste! Whether your 
diners want something hearty 
or smokey, give them something 
they’ll crave from Richardson.

DID YOU KNOW?

Richardson has an impressive variety 
of sauces, including BBQ, wing and 
ethnic sauces.

Protein 
Pairings

Protein 
Pairings

Protein 
Pairings

Protein 
Pairings

bbQ lineuP

STEAK AND WORCESTERSHIRE SAUCES SKUs

Your server is not the only  
one your customers know 
by name. Enhance your 
menu with market leaders 
like HP and Lea & Perrins!  
Whether it's Heinz 57 Sauce 
for poultry, or HP Sauce for 
steak or eggs, there’s some-
thing for every dish on your 
menu.

Lea & Perrins Worcestershire Sauce
——————————————————————————
Lea & Perrins is the  
#1 Worcestershire Sauce1.

Made using the same recipe as the 1835  
original, Lea & Perrins Worcestershire Sauce 
still uses fine, carefully aged ingredients.

HP Sauce
————————————————————————— 
HP is Canada’s #1 steak sauce1.

With its proprietary blend of malt vinegar, 
dates, tomatoes, tamarind extract and  
spices, HP is Canada’s #1 steak sauce and  
has been the gold standard for brown sauce. 

& worcestershire
STEAK

1 Direct Link, 52 Weeks P/E September 2016

SAUCES

#1 TABLETOP 
MUST-HAVES!
Kraft Heinz is the  
market leader in the 
steak sauce category1.

Protein Pairings

Protein Pairings



For more information about Belmont Meats products, please call our
representative at 1.888.267.6328 ext. 320

Belmont Meats proudly introduces a high quality, mouthwatering burgers and
ground beef thatʼs sure to become your patronsʼ favorite.

Belmont’s Burgers are a result of an unyielding commitment to quality
ingredients, the honed skills of our masterful in-house chefs, uncompromising

standards and the trust that comes from 55 years as a Burger market industry icon.

From 'best in its class' Belmont Beef Burgers to our premium Butcher's
Reserve™ Canadian burger, our Burgers are the benchmark for flavour, texture

and ease.

Below are the most popular Belmontʼs SKUs perfect to serve to your customers:
Product Brand SCC Code Pack Size

GROUND BEEF, FROZEN
Belmont Lean Ground Beef, 85% Belmont Meats 100 60597 35350 4 2/2.5 Kg
Belmont Medium Ground Beef, 80% Belmont Meats 100 60597 35352 8 2/2.5 Kg
Belmont Ground Beef Nutrigrind 80-20 Belmont Meats 100 60597 35354 2 2/2.5 Kg
Butcher's Reserve™ Medium Ground Halal Beef, 80% Butcher's Reserve™ 100 60597 35374 0 2/2.5 Kg
BEEF BURGERS, FROZEN
BELMONT BEEF BURGER, 4 OZ Belmont Meats 100 60597 35360 3 40 x 4oz
BELMONT BEEF BURGER, 6 OZ Belmont Meats 100 60597 35362 7 27 x 6 oz
BELMONT BEEF SLIDER, 1.75 OZ Belmont Meats 100 60597 35364 1 46 x 1.75 oz
BUTCHER'S RESERVE HALAL BEEF BURGER, 4OZ Butcher's Reserve™ 100 60597 35378 8 40 x 4 oz
BUTCHER'S RESERVE CANADIAN BEEF BURGER, 5OZ Butcher's Reserve™ 100 60597 38542 0 32 x 5 oz

Itʼs a burger boom time. While beef
burgers have long been a family
favorite and a key comfort food, the
ongoing pandemic is elevating
interest and sales of burgers and
grinds.



✓ Conveniently sized in 2 x 2.5 kg portions
per case.

✓ Custom ground to cater to 75%, 80%
and 85% lean tastes.

✓ For the consumer that demands the best,
our premium Butcher’s Reserve™ grinds
are made from 100% Canadian Beef.

✓ To address the growing demand from the
ethnic community, Belmont is proud to offer
a Ground Halal Beef option.

BELMONT GROUND BEEF -
OUR SIGNATURE GRIND THAT IS
CONSISTENTLY A CUT ABOVE!

Introducing

✓ For perfect bun coverage, burgers come
in 1.75oz slider and 4oz, 5oz and 6oz
sizes.

✓ Homestyle burger with a consistency
and taste that rivals hand-made patties.

✓ Uncommonly juicy burger, with less flares
and shrinking.

✓ All our Burgers are made with ONLY
pure beef, salt and complimentary spice
blend.

the true crowd pleaser -
Belmont Beef Burgers!

Introducing



Supplier updates
Olymel SKUs Temporarily Delisted
Olymel has advised that the following sausage SKUs will be delisted for approximately 
twelve weeks due to labour shortages.
GTIN  SUPC  BRAND  DESCRIPTION
10057459565342  50306  Olymel  Sausage Pork Pure 5 LB 1/5 Kg
10057459922398  92239  Olymel  Sausage Breakfast Turkey 1/5 Kg
10065137521290  8127151  Flamingo  Sausage Chicken 13 Percent Fat 1/5 Kg

Campbell’s Ingredient Change
Campbell’s Foodservice is switching from beef gelatin 
to pork gelatin in numerous products due to supply 
constraints. They state there will be no impact to the 
finished product quality, flavour, or sensory attributes. 
View a list of affected products.

PepsiCo Minimum Orders
PepsiCo Beverages Canada will be raising their 
minimum order on all deliveries effective July 1, 2022 
in attempt to avoid delivery surcharges. Minimum 
orders will increase from 20 cases to 30 cases. This 
is anticipated to be a temporary increase.

Aspire Bakeries Shortages
Due to supply constraints on margarine and oil 
products, Aspire will be short on a few SKUs. For a 
list of products and their recommended replacements, 
view the supplier letter.

McCain Discontinued Products
Please be advised that McCain Foods (Canada) will be discontinuing the following products:
DISCONTINUED PRODUCT SUGGESTED REPLACEMENT
405974 Non-Fried Skin-On Fries 7/16 1000009442 British Pub Style Chips 7/16 Skin On
1000002773 Valley Farms Breakfast Cubes 401173 Home Style Skin On Diced
1000007409 Dip’N Wedges (V-Cut) 402453 Savoury Herb Skin-On Wedges 10 Cut
406113 Peeled Whole Baby Potatoes 405965 Rosemary/Garlic Roasted Red Skin Potato Halves
1000002655 Symphony Crinkle Cut 3/8 401113 Crinkle Fries 3/8
401388 Skin-On Wedges 8 Cut 401390 Skin-On Wedges 10 Cut
1000001879 British Pub Style Chips 1000009442 British Pub Style Chips 7/16 Skin On

Danone Beverage Availability
Please be advised that the following SKUs are available at Sysco Distribution Centres in Calgary, 
Edmonton, Vancouver, Southwestern Ontario, and Montreal.
GTIN  SUPC  BRAND  DESCRIPTION
10056800669609 5515042 Danone Go Drinkable Yogurt Strawberry 190ml
10056800617235 5515204 Activia Yogurt Drink Probiotic Smoothie Berry
10056800612285 5548294 Oikos Drinkable Greek Yogurt Field Berries Oats & Seeds 190ML

https://www.foodbuy.ca/wp-content/uploads/2022/07/Trade-Notice-Beef-Gelatin-ING-CHG-Notification-ENG.pdf
https://www.foodbuy.ca/wp-content/uploads/2022/07/Margarine-Oil-Supply-Production-Impact-Aspire-Bakeries.pdf


LIMITED TIME OFFER • JUNE 12 - SEPT. 3, 2022

Pepsi® - PepsiCo, Inc. Used under licence. ©PepseCo Canada ULC, 2012

per case
591 mL CSD

$3 REBATES

Contact your R.I.B.A./Foodbuy Foodservice or Pepsi representative for details.
* This promotion is for Direct Pepsi Customers only

   New customers and existing members are eligible.
   Broadline distribution (FSD) purchases do not qualify for this offer. 

ENDS 
SOON!



Contact your R.I.B.A./Foodbuy Foodservice or Pepsi representative for details.

LIMITED TIME OFFER • JUNE 12 - SEPT. 3, 2022

REBATESummer

OFFERS

$3
 REBATE
24x591ml

$3
 REBATE

15x1L

$3
 REBATE

12x1.5L

* This promotion is for Direct Pepsi Customers only
   New customers and existing members are eligible.

   Broadline distribution (FSD) purchases do not qualify for this offer. 

ENDS 
SOON!



Limited time o�er is only available to R.I.B.A. members ordering from Pepsi Direct

Pepsi® - PepsiCo, Inc. Used under licence. ©PepsiCo Canada ULC, 2012

LIMITED TIME OFFER • JUNE 12 - SEPT. 3, 2022

Contact your R.I.B.A./Foodbuy Foodservice or Pepsi representative 
to take advantage of this limited time offer.

* This promotion is for Direct Pepsi Customers only
   New customers and existing members are eligible.
   Broadline distribution (FSD) purchases do not qualify for this offer. 

BUY3
GET1
Buy three cases of 473ml Bubly

Get a free 473ml Bubly Lime

ENDS 
SOON!



CODE DESCRIPTION                                           SIZE
SF04821 Atlantic Salmon Portions, IVP, Skin-off, RWA, ASC     4 oz
SF04641 Atlantic Salmon Portions, IVP, Skin-off, RWA, ASC     6 oz
SF04643 Atlantic Salmon Portions, IVP, Skin-off, RWA, ASC     8 oz
SF01577 Atlantic Salmon Fillets, IVP, D Trim, BAP                 3-4 lb

ORIGIN: Chile      CASE PACK:  Portions 1 x 10 lb, Fillets 1 x 10 kg     

Atlantic Salmon Portions & Fillets
Ocean Jewel™ Atlantic Salmon is processed and frozen within 
hours of harvest. Raised without antibiotics, this salmon is noted 
for its colour, mild flavour and firm texture with large flakes. 
Multiple cut sizes provide versatility for a wide variety of menu 
applications. Individually vacuum packed for convenience.

Let’s talk about growing your business!
West: 604-591-1603
Ontario: 905-792-9700
East: 514-745-6655
oceanjewelseafood.com

FEEL GOOD FISH

Baked Maple Bacon Salmon
topped with Tomato Basil

R.I.B.A.’s The Bottom Line 
magazine is a must-read for 
restaurateurs that’s packed 
full of information including 
marketing strategies, news, 
recipes, trends and supplier 
information. 

Click to view the complete  
magazine online

JULY 22

BOTTOMLINETH
E

THE BOTTOM LINE
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PEAMEAL BACON
Peameal bacon (also known as Canadian 
bacon) is a wet-cured, unsmoked back bacon 
made from trimmed lean boneless pork 
loin and rolled in cornmeal. Toronto pork 
packer William Davies, who came to Canada 
from England in 1854, is credited with its 
development. He originally used ground dried 
yellow peas (hence the name ‘peameal’) 
as a crust to preserve the pork loin longer. 
Eventually, the peas were swapped out for 
cornmeal, which in today’s age of refrigeration 
serves only to give the bacon a crispy edge.

BEAVER TAILS
BeaverTails, or Queues de Castor in French, 
is a famous trademarked treat made by a 
Canadian-based chain of pastry stands. 
This Canadian pastry chain was launched 
in Killaloe back in 1978 by Grant and Pam 
Hooker and opened its first permanent 
store two years later. The fried-dough treats 
are shaped to resemble real beaver tails 
and are often topped with chocolate, candy, 
and fruit.

POUTINE
This cheese, gravy and french fry 
combo was invented in Quebec in the 
late 1950s. While there are several 
stories as to where it first came from, 
it’s mostly agreed that it came to be in 
several stages. First came the curds, 
when, in 1957, Warwick, Que. Le Lutin 
qui ruit restaurant owner Fernand 
Lachance added cheese curds to fries 
at the request of a regular customer. 
Customers were finding the dish became 
cold quickly, so Fernand added gravy to 
keep the fries and cheese warm. 

BUTTER TARTS
The butter tart is one of Canada’s 
most delicious and original creations. 
The first recipe was found in Barrie, 
Ontario and was recorded in 1900. The 
sweet-tart consists of a filling of butter, 
sugar, syrup and egg, baked in a pastry 
shell until the filling is semi-solid with a 
crunchy top.
Often raisins, walnuts, or pecans are 
added to the traditional butter tart. But 
take note, adding such additions is a 
matter of national debate and could 
cause Canadians to become not so 
polite with their opinions.

CAESAR COCKTAIL
This delicious Canadian take on the Bloody 
Mary was invented in 1969 by Walter Chell, 
at the Calgary Inn in Calgary Alberta. Chell 
was asked to craft a cocktail to celebrate 
the opening of its new Italian restaurant, 
Marco’s. It took him about three months to 
create the drink, which combines vodka, 
a blend of tomato juice and clam broth, 
hot sauce, and Worcestershire sauce in a 
celery salt-rimmed glass. His inspiration 
came from spaghetti alle vongole, a pasta 
dish made with clams. The Caesar is now 
considered to be Canada’s national cocktail.

CANOLA OIL
This popular cooking oil was first made 
from rapeseed at the University of 
Manitoba, by Keith Downey and Baldur R. 
Stefansson in the early 1970s. The name 
“Canola” is said to come from the term 
“Canadian oil, low acid.”

Yes, Canadians are true culinary experts, creating some of the most epic and  
crave-worthy foods. Here’s nine of our fave foods that are Canada’s pride and joy.

9FOODS INVENTED

HAWAIIAN PIZZA
This often controversial pizza was 
invented by Sam Panopoulos, 
a Greek-born Canadian, at the 
Satellite Restaurant in Chatham, 
Ontario in 1962. Inspired in part by 
his experience preparing Chinese 
dishes, which commonly mix sweet 
and savory flavours, Panopoulos 
experimented with adding pineapple, 
ham, bacon to his pizza.

PEANUT BUTTER
In 1884, Marcellus Gilmore Edson, 
a native of Quebec, created and 
patented the first-ever recipe for 
peanut paste — the finished product 
from milling roasted peanuts between 
two heated surfaces. Edson was 
a Canadian chemist who worked 
extensively in creating peanut 
products including lard, ointment, and 
butter. He was issued the US patent 
306727 for milling roasted peanuts 
until a semi-fluid state is achieved.

NANAIMO BARS
This layered, no-bake dessert bar was 
invented in Nanaimo, British Columbia. A 
soft layer of yellow custard is sandwiched 
between rich chocolate ganache and a 
coconut-graham crust. The first known 
recipe for Nanaimo bars appeared 
in the 1952 Women’s Auxiliary of the 
Nanaimo Hospital Cookbook and was 
labeled “chocolate square.” One year 
later, a similar recipe was published in 
Vancouver’s Edith Adams’ Cookbook, this 
time going by the name “Nanaimo Bar.” 
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CANADA
made in

Foodbuy is proud to have a portfolio that 
includes many Canadian suppliers and 
products. Here’s a look at some them and 
what makes them Canadian Proud.

BURNBRAE
Burnbrae Farms is a 6th generation 
family owned and operated Canadian 
company that has been producing 
eggs for over 75 years. With egg 
grading, breaking, and farming 
operations in five provinces across 
Canada, it has been privately owned 
and operated by the Hudson family 
since it was founded in 1891, in the 
village of Lyn near Brockville, Ont.

MAPLE LEAF FOODS
In 1961, Maple Leaf Mills was created through 
the amalgamation of Maple Leaf Milling 
Company, Toronto Elevators and Purity Flour 
Mills Limited – which traced its history to 1836 
and the founding of Grantham Mills.

Three decades later, Maple Leaf Mills came 
together with Canada Packers to create Maple 
Leaf Foods, Canada’s largest food processor. 
McCain Capital and the Ontario Teachers’ 
Pension Plan Board acquired controlling 
interest in the new company in 1995.

MCCAIN FOODS
McCain was started in 1957 by the McCain brothers, 
when they opened their first French fry plant in 
Florenceville, New Brunswick. 65 years later, 
McCain’s is still proudly Canadian and family owned. 
McCain now has 51 plants around the globe, and 
makes 1 in every 4 French fries world wide.

KELLOGG’S
The company was founded as the Sanitas Food Company in 1900 by the 
brothers W.K. Kellogg and Dr. John H. Kellogg, who together had developed 
a method of producing crunchy, flavourful flakes of processed grain that 
proved a popular breakfast food among the patients at Dr. Kellogg’s Battle 
Creek Sanitarium. W.K. Kellogg eventually bought out his brother and in 1906 
established the Battle Creek Toasted Corn Flake Company. Through innovative 
advertising techniques and improvements in the quality of the cereals, the 
company prospered. The present name was adopted in 1922 after the company 
began making cereals other than cornflakes.

REDPATH
Redpath Sugar, founded by John Redpath,
started crafting sugar as the Canada Sugar Refining 
Company in 1854 in Montreal, Quebec. In 1857, Peter 
Redpath became a partner and his brother-in-law, George 
Alexander Drummond joined the firm in 1861. 
In 1930, Redpath Sugar merged with Canada Sugar 
Refining Company Ltd. of Chatham, Ontario. The 
Redpath Sugar Refinery was built on the Toronto water-
front in the late 1950s and is still their home to this day.

Suppliers/Products

AGROPUR
In 1938, during the depression which had already 
lasted for nearly 10 years,  agronomist Alpha Mondou 
and farmer Omer Deslauriers of Granby, Quebec, who 
were convinced that there is strength in unity, brought 
87 local farmers together to form the Société coopéra-
tive agricole du canton de Granby – the cooperative 
that would one day become Agropur. Those farmers 
invested all their hopes in their new cooperative, along 
with a chunk of their savings (about $50 each).
Today, Saputo is one of the top 10 dairy processors 
in the world, with products sold in over 60 countries. 
The Company has completed 36 acquisitions since it 
became publicly traded in 1997.

SUNRYPE
In 1946, a group of B.C. fruit growers created BC 
Fruit Processing Ltd. to produce a 100% pure apple 
juice, made with apples straight from the orchard 
in the Okanagan Valley. They named the new juice 
“SunRype,” and so it began. 
The name was changed to Sun-Rype Products Ltd. 
in 1959.
In 1979, it became the first juice manufacturing 
company in Canada to provide tetra packaging 
for its 250 ml and 1 L juice packs. And in 1992, it 
developed the 6 L bag in a box package.

BILLY BEE HONEY
Founded in 1958 as a small family operation, Billy Bee 
has grown to become the largest honey business in 
Canada. Billy Bee is a proud community supporter 
by only using pure and natural Canadian honey from 
producers in Alberta, Saskatchewan and Manitoba.

BLACK DIAMOND
Black Diamond, initially named Belleville Cheddar Cheese 
Limited, was founded by Robert F. Hart in 1933. It’s purpose 
was to export aged Canadian cheddar aged Canadian cheddar 
to a cheese-loving British market.
Though still located in Belleville, Ontario, the name changed to 
Black Diamond. The significance of the name stems from the 
cheese-making process. Historically, cheese was dipped in hot 
wax to prevent mold growth on the rind and reduce shrinkage 
during aging. Upon contact with the rind, the wax would 
immediately turn black. A diamond among cheese for flavor 
and black on the outside – the name Black Diamond was born. 
Black Diamond was the first brand name for Canadian cheddar.

GAY LEA
In 1958, a group of Ontario farmers came together and 
founded the company called United Dairy and Poultry Co-oper-
ative Limited. It was later renamed Gay Lea Foods Co-operative 
Limited, to reflect the brand name of its products. Milestones 
include pioneering the production of yogurt in 1960, inventing 
aerosol whipped cream in 1980, purchasing the 106-year-old 
Teeswater Creamery in 1981 and acquiring the Canadian 
butter maker Stirling Creamery in 2016.

HIGH LINER FOODS
In 1989, five brothers started the company named 
W.C. Smith & Company, a salt fish operation located 
in Lunenburg, Nova Scotia.
In 1926, the same group of shareholders formed 
Lunenburg Sea Products Limited after diversifying 
into fresh fish and cold storage. At that time, the 
“High Liner” brand was conceived.
In 1938, W.C. Smith & Company and Lunenburg Sea 
Products Limited merged.
In 1945 the merged companies, along with Maritime 
National Fish Company Limited and other related 
companies, were merged, creating National Sea 
Products Limited.
In 1998, the company changed their name to High 
Liner Foods Incorporated and National Sea Products 
Limited became a division of the company.

SAPUTO
In the early 1950s, the Saputo family left their 
home town of Montelepre, Sicily, in order to 
start a new life in Montreal, Canada. In 1954, 
with only $500 for equipment and a bicycle 
for deliveries, the Saputo family founded a 
cheesemaking company bearing their name. 
By the 1980s, it had grown to become Canada’s 
largest producer of mozzarella.
Today, Saputo is one of the top 10 dairy proces-
sors in the world, with products sold in over 
60 countries. The Company has completed 36 
acquisitions since it became publicly traded in 
1997.

60  |  THE BOTTOM LINE   June 2022  THE BOTTOM LINE   June 2022  |   61 

Noteworthy

Cheers!
A B-52 shot is made of layered 
Baileys’, triple sec and coffee 
liqueur- a work of art that takes 
precision and patience to achieve 
perfection. 
this classic shot is believed to a 
originated in 1977 at the Banff 
Springs Hotel in Alberta by head 
bartender Peter Fich. Fich named 
the drink after the band The B-52s, 
in homage to their music.

Foods of Canada
Northwest Territories: Muktuk

Whale is an important part of the Inuit diet. Muktuk is a traditional 
food, consisting of whale skin and blubber. It is most often made 
from the bowhead whale, although the beluga and the narwhal are 
also used, depending on location. It’s traditionally served raw in 
small cubes, although you can also find it fried, pickled, or stewed. 
It tastes somewhat like a fishy jerky, with the blubber tasting like 
the white of a boiled egg while the skin is chewy.

Nova Scotia: Rappie Pie

Rappie pie is a classic among the French-speaking Acadians 
that’s sort of like a mashed potato casserole. The first Acadians 
were French settlers in eastern Canada who were expelled from 
Canada by the British in the mid-18th century. When Britain took 
what is now Canada as its own, around 10,000 Acadians were 
forced to relocate to the 13 British colonies and the Caribbean. 
In the 1770s, many Acadians returned to Atlantic Canada, and 
with them came potatoes. This casserole-like dish is made by 
grating potatoes, then squeezing them through cheesecloth to 
remove some of the water. Hot broth, made from chicken, pork 
or seafood, is added to the potatoes along with meat and onions, 
and layering additional grated potatoes over the top. Common 
meat fillings include beef, chicken, or bar clams.

The Kings  
of Napa
The Kings of Napa, is a frothy prime-
time drama about an idyllic Napa Valley 
(California) vineyard owned by the 
Kings, an aspirational African American 
family whose wealth and class finds 
them in the society pages and designer 
magazines. The wine business has 
brought the family success and acclaim, 
but following the patriarch’s sudden exit 
from the company, his three children 
must grapple for the reigns to the 
kingdom — to their own power, wealth 
and legacy.
Recognize any of the scenery? Interest-
ingly, The Kings of Napa wasn’t even 
filmed in the U.S., but rather in Niagara-
on-the-Lake, Ontario. More specifically, 
a majority of scenes were shot at the 
Château des Charmes winery between 
June 7 and June 11, 2021. 

Canada         beer
NUMBER OF BREWERIES IN CANADA

(as of Dec. 2020)

Yelp’s Top Places to Eat in Canada in 2022
YELP’S TOP 10

“While poutine is a dish unique to Eastern Canada 
(Montreal and Ottawa), the concoction of French fries 
covered in cheese curds and (for no apparent reason) 
gravy, clearly deciphers Canadian culture. First, heart-

blocking poutine is the easiest explanation for Canada’s 
adoption of universal health care coverage. I’m pretty sure 
I’m still digesting the poutine I had in May 2006. Poutine 

also serves as a sedative, making you so drowsy and 
serene you find yourself saying “a-boot” instead of “about.” 

The extra pounds you immediately gain help shield you 
against the bitter climate. The irrational love of hockey 
still remains a mystery to me, but I’m convinced it has 

something to do with poutine.”

~ Jim Gaffigan, American stand-up comedian

For the quote of it..

Mmmm... ice cream
Top ice cream consuming countries in the world

~Source: BeerCanada.com

https://blog.yelp.com/news/yelp-names-canadas-top-100-
places-to-eat-in-2022/

The YELP community has spoken, 
and they’ve picked a local Toronto 
sandwich shop, Grandma Loves You 
as this year’s #1 restaurant to eat at. 
Yelpers professed a love for Grandma’s 
homemade vegan cakes and creative hot 
dogs at this local spot. 
Toronto remains a top foodie destination, 
edging out Vancouver for the most 
represented city on this year’s list. 
To determine Yelp’s Top Places to 
Eat in 2022, individuals nominated 
restaurants that they can’t wait to 
return to in 2022. The top restaurants 
were rated by number of reviews and 
volume of submissions, with geographic 
representation based on equal share of 
submissions of top-rated restaurants. VIEW THE COMPLETE TOP 100 LIST HERE

Grandma Loves You (Toronto, ON)

Kingyo (Vancouver, BC)

Kore Chicken (Markham, ON)

Pai Northern Thai Kitchen (Toronto, ON)

Descendant Detroit Style Pizza (Toronto, ON)

The Northern Cafe and Grill (Vancouver, BC)

Jam Cafe on Beatty (Vancouver, BC)

Hello Nori (Vancouver, BC)

Mazahr Lebanese Kitchen (Vancouver, BC)

J San Sushi Bar (Toronto, ON)

1

3

5

2

4

6

7

8

10

9

ON

350

MB

16

YK

3
NT

1 NV

1

QC

240

QC

NB

PE

10

NL

22

NS

60

SK

40BC

200

AB

120

TOTAL: 1,210 BREWERIES
up 8.0% from previous year

84.6% OF TOTAL BEER SALES IN CANADA 
IN 2020 WERE DOMESTIC

74% OF BEER SALES WERE CANS
compared to 53% in 2015

22,674,000 HL OF BEER WERE PRODUCED
Production has remained relatively stable since 2015

1. New Zealand
2. United States
3. Australia
4. Finland
5. Sweden

6. Canada
7. Denmark
8. Ireland
9. Italy
10. United Kingdom
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The fastest growing adult beverages on 
Canadian restaurant menus this year are 
better-for-you beverages and premium pours.

Cocktails 
anyone?

Trending

~Source: Technomic Ignite menu data

SPRITZERS  
UP +107%

Spritzers — generally a lower-alcohol 
cocktail option as they are made with 

wine and liqueur as opposed to a spirit  
— top the list of fastest-growing adult 
beverage, indicating a growing trend 
towards drinks with a lower-alcohol 

content.

HARD SPARKLING  
WATER/SODA  

UP +71%
Hard sparkling water/soda has also

grown on menus, reflecting the rapidly
evolving ready-to-drink category. These 

seltzers have  lower sugar and carbs 
than other canned offerings, showing 

a desire from consumers for more 
healthier adult beverages.

ADULT  
COFFEE DRINKS  

UP +20%
Adult coffees have always been a 
menu staple, but are now seeing 

growth, as restaurants are becoming 
more creative with their offerings, 
including ice coffees, and coffee 

flavour variations, while still offering 
that caffeine kick.

CRAFT BEER 
UP +5%

Another premium selection growing 
on menus is craft beer, with 

consumers gravitating toward the 
more unique flavours and variations 

that craft beers can offer.

WHISKEY/ 
BOURBON STRAIGHT  

UP +10%
Straight shots of whiskey and bourbon 
are showing growth on menus, many 
coming from small batch or special
reserves, reflecting the rise of more

premium adult beverage options.
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Staffing

Restaurant, foodservice, and hospitality 
operators are faced with a challenge to 
determine the most efficient ways to 
structure their staff without losing quality. 
Labor is already tight and business owners 
may not have room in their budget to 
hire more people. But there are ways to 
restructure your staff to create efficiencies 
and streamline processes.

One way operations have become more 
efficient is by ensuring they have the right 
labor lined up for the right tasks. For those 
companies that utilize night crews to manage 
deliveries, operators can maximize their 
staff’s labor hours by having them prep for 
the next day. It saves time and allows your 
next crew to work on other tasks.

At Foodbuy, we work with customers to 
find solutions to their labor challenges. We’ve 
compiled a list of ideas your operation can 
implement to improve efficiencies based 
on what we’ve seen successful operations 
practice with their restaurant staff structure.

Create centralized processes to be more 
efficient  

Think about who is doing what and decide 
whether that’s the most effective way to 
design the system. Does your staff structure 
make the workflow more efficient? Or are 
there ways to make the workflow more 
centralized?

Operations have found it’s more efficient to 
designate one line cook to make all of the hot 
food for stations from a centralized location. 
This allows chefs to focus on preparing cold 
products rather than having each station 
service their own hot food. Another way to 
centralize processes is to figure out how 
your staff is going to prep. It often saves 
time to assign a few employees to prepping, 

instead of having each chef prep their own 
station.

Put processes in place to ensure your staff 
does their assigned level of work

There are going to be times when everyone 
needs to jump in and help out on various 
tasks, but generally speaking, employees 
should stick to their individual roles. After all, 
employees are hired for their specific skill set.

For instance, it’s not efficient for a baker 
to cut and wrap each item after they finish 
baking a large volume of brownies. Instead, a 
cashier or hostess should package each item 
in between other tasks. A baker can continue 
to bake more products to sell, optimizing 
everyone’s time.

Streamline workflows across multiple 
locations

Find ways to reduce overlap in tasks 
across all of your locations. Is it possible for 
one person to pull products for all of your 
restaurants? Can you create requisitions for 
ordering products to reduce the likelihood 
of different employees doing the same job? 
Streamlining processes can save a significant 
amount of time, enabling your staff to use 
their time in other ways.

While it may be challenging to reduce the 
number of labor hours needed to successfully 
run your operation, finding areas to increase 
efficiencies could free up your staff and allow 
them to be more productive in other areas.

~ Source: Foodbuy Canada

How Can You Structure 
Your Restaurant Staff to be 
More Efficient  
without Losing Quality?

There are ways to 
restructure your staff to 
create efficiencies and 
streamline processes.
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• Once you log in for the time, you’ll need to 
change your password
• Chrome web browser should be used to 
access the new portal. It is suggested that 
you reboot your computer to ensure you 
have the most updated version of Chrome
 
Reach out to your account manager if you 
have any questions or concerns.

READY TO 
LAUNCH

The Foodbuy Member Portal will provide R.I.B.A./Foodbuy 
Foodservice members with program information and purchasing 
reports in one easy-to-use location.  
Here are just a few features you can look forward:
• Program Information - Easier & better access to detailed 
program information by Manufacturer/Category
• Communication - Timely recall communications and other 
Foodbuy Foodservice publications
• Reporting - On-demand and generic reporting
  — Make reports “Favorites” so they are easy to find and run 
  — Subscribe to reports to run weekly, monthly, or quarterly
  —  Setup email notifications for subscription or long-running 

reports
 

Note: We are still working on building the 
content for the site, so some program 
information may not be available yet, but rest 
assured it’s all coming soon.  In the meantime, 
if you are looking for information on a particular 
program or supplier, just reach out to your 
Foodbuy Account Manager!

We look forward to sharing this exciting tool with you and thank you for your participation!

We’re excited to announce  
the Foodbuy Member Portal 
is ready to launch!

MEMBER PORTAL
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Bigger. Better. 
Stronger.

KIRAN THANDI/ACCOUNT MANAGER
Kiran comes to Foodbuy with a background working in 
account management. Kiran is a real go-getter with a 
‘can-do’ attitude and motivation to match. Her most recent 
client was a major confectionery company where she 
managed their brands in gas and convenience chains 
across Canada, an experience that she says was a very 
rewarding experience and a great stepping stone in her 
career in account management.  
In her spare time, Kiran enjoys reading, cooking, spending 
time with family and friends and catching up with the 
latest movie releases. Her passion for cooking broadened 
after becoming vegetarian, as she found the need to adapt 
recipes and put her own creative spin on them.

RAHUL PATEL/ACCOUNT MANAGER
Rahul has an extensive and rewarding work background in 
retail, touching upon just about every aspect of the busi-
ness. His exemplary work ethics and attitude are second 
to none. His accomplishments include the prestigious 
honour of being named North American store manager of 
the year for Adidas. 
Prior to coming to Foodbuy Foodservice, Rahul also 
worked for Sysco fine meats division and as a CSR and 
Business Development Manager.
Rahul is a big sports fan, and proudly shows his support 
for all Montreal sports teams as well as the NFL’s 
Greenbay Packers and F1’s Mercedes. His love of football 
led him to a past stint coaching a high school football. 
Rahul is also a big movie/TV buff and gamer, enjoys 
going to the gym and is always ready to talk training and 
nutrition with you.
Fun fact: He can solve a Rubik’s cube

1997

2018

2022

TODAY

We’re still the same homegrown company, 
but by joining forces with Foodbuy, R.I.B.A./
Foodbuy Foodservice members now have 
the power of $2.2 billion purchasing volume 
backing them! We have 36,000+ SKUs under 
contract and 400+ agreements with suppliers.
We’ve got the vast knowledge and power of 
Foodbuy’s operating systems and teams. 

R.I.B.A.s humble beginnings go back to 1997, 
when we started with a small but mighty 
team. 

In 2018, R.I.B.A. was purchased by Compass, 
the parent Company of Foodbuy, Canada’s 
largest foodservice procurement solutions 
organization. R.I.B.A. is now a part of the 
Foodbuy Foodservice division.

OUR TEAM IS GROWING!

Our R.I.B.A./Foodbuy Foodservice team is 
growing with the addition of two new Account 
Managers, (and more to come!) to better 
serve our members, and to give you the 
attention you deserve.

Meet our new team members

We’re hiring!
We’ve still got more postitions to fill! So if you think you’ve got what it takes 
to work in an award-winning culture that’s the world’s largest food and 
support services company, then check out these job listings:
• Account Manager
• Senior Account manager

To view the complete job descriptions and apply online, go to:  
careers.compass-canada.com
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We’re celebrating Canada and the bounty of 

Canadian foods that come from  

so many of our partners 

Say Cheese

Unique and cheesy recipes from 

Canadian cheese maker Saputo

Spud-tacular

We love our Canadian potatoes. Learn more 

about this vegetable that’s a staple on many 

menus across the country

9 Foods  
Invented 
in Canada

Poutine, pizza and butter 

tarts are among our culinary 

inventions
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