


At Foodbuy we have a team of
dedicated culinary experts who
provide insight and guidance to
drive operational improvements
and deliver strong financial
results for Foodbuy members and
corporate sectors. The Culinary
Solutions team is overseen by
Chef, Wayne Nichols. The team is
committed to improving product
quality while lowering costs to our
members and corporate sectors.

Chef Nichols works closely

with other culinary leaders on

the team to better understand
business needs. Leveraging this
knowledge, they are able to align
with stakeholders to drive positive
results through rationalizations,
optimizations, rigorous product
testing and sharing best practices.
Culinary Solutions provides insight
to our sourcing and category efforts
addressing business needs across

the board in order for Foodbuy

to deliver quality ingredients and
maximize savings.

As a graduate of Humber College,
Chef Nichols completed the
Culinary Management Program
with honours. He has practiced in
renowned hotels across the nation
and had the privilege of cooking for
prime ministers, many dignitaries,
and royalty from around the

world, while publishing articles

and appearing ona TV series as a
guest chef. Midway through his
career, Nichols had the opportunity
to fulfill one of his dreams by
working on a cruise ship, the Nordic
Empress, with Royal Caribbean
Cruise Lines in Miami, Florida.

Chef Nichols began his culinary
career in his grandma’s kitchen,
where he developed a passion for
cooking that he has carried with
him. He says, “Your ingredients
can sense your love and passion,

which is the building block for
culinary excellence and great food.”
Nichols brings a love of culinary
innovation and leadership to his
role. He promotes a standardized
approach to menu planning
inspiring culinary creativity and
cultivating sustainable practices.
Chef Nichols has been an integral
part of Foodbuy since 2004.

All of the recipes included in this
edition have been approved by

the Culinary Solutions team with
featured products available through

Foodbuy programs.

C;L@}[, Wayne Nichols
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Additional R ectpes

Cllantro Ranch Dressing
1 cup (250) mL Greek yogurt
or sour cream
. 2 tbsp (30 mL) mayonnaise
. % cup (125 mL) cilantro
. 2 tbsp (30 mL) lime juice
. 1 tsp (5 mL) each onion powder
and garlic powder
. % tsp (22 mL) salt
Add the ingredients to your food
processor or blender and blend on high
until mostly smooth.

Coftee Crisp®

Celebratlon Shot
% cup (75 mL) bar
Coftee Crisp®, finely chopped
. Whipped cream, for garnish
. 3 tsp (15 mL | %2 oz) coffee-
flavoured liqueur
. 1% tsp (7mL | % oz)
chocolate-flavoured liqueur
. 1% tsp (7mL | % oz) Irish
cream liqueur
Combine all liqueurs and pour into two
shot glasses. Top with whipped cream
and chopped Coffee Crisp®.

Cranberry Chutney

2 shallots finely chopped

. 1 tbsp (15 mL) salted butter

. 1 cup (250 mL) fresh or frozen
cranberries

. 3 % tbsp (50 mL) maple syrup

. 1 tbsp (15 mL) balsamic
vinegar

. % tsp (2 %2 mL) ground
cinnamon

. % tsp (1 mL) ground nutmeg

. Freshly ground black pepper

Cook the shallots with the butter over

high heat for one minute. Add the

rest of the ingredients, bring to a boil,

reduce the heat to simmer, and cook

until desired thickness.

Malt Vinegar Aioli
1 tbsp (15 mL) Dijon mustard
. 1 tbsp (15 mL) malt vinegar
. 2 tbsp (30 mL) heavy
mayonnaise
. 1 tsp (5 mL) kosher salt
. 1 tsp (5 mL) black pepper
In a small bowl, mix all the ingredients
until they combine cohesively.
Refrigerate and reserve until needed.

PICO de Gallo
6 Roma tomatoes
. 1 small onion
. 2 jalapefios
. 3 sprigs of cilantro
. % of alime juiced
. Salt to taste

Coarsely chop the first four ingredients
and mix together with lime and salt.

Spicy Ketchup Sauce
. 2 tbsp (30 mL) Sriracha hot
chili sauce

. Y4 cup (60 mL) ketchup
Mix the ingredients together. Pour
into squeeze bottles and set aside until

needed.

Dill-White Wine Dressing

. 2 tbsp (30 mL) lemon juice

. 2 sprigs dill, fresh chopped

. 1 each shallot, minced

. 2 tsp (10 mL) sugar

. 2 tsp (10 mL) honey

. % cup (125 mL) extra virgin

olive oil

. % cup (60 mL) dry white wine

. 1 pinch salt and pepper
Put all the ingredients except salt and
pepper in a food processor or blender
and pulse on high until well combined.
Season with salt and pepper as required.

Green Herb Sauce
. % cup (60 mL) mayonnaise
. 3 tbsp (45 mL) fresh green
herbs (parsley, basil, tarragon, dill,
chives); Washed, dried and
finely chopped.
Mix together the ingredients. Pour into
squeeze bottles and set aside.

Stout Maple

Glazed Bacon
12 slices thick cut smoked
bacon
. V4 cup (60 mL) maple syrup
. 60 (mL) Guinness beer
. 60 (mL) grain mustard
Cook the bacon in the oven at 300°F
(150°C) for approximately 15 minutes,
or until bacon is crispy. Add the maple
syrup to a small saucepan and cook over
medium heat until it comes to a boil.
Reduce heat to a simmer and cook for
3-4 minutes. Add beer and simmer until
the volume has reduced by half. Remove
from heat and whisk in mustard.
Reserve glaze for service.

Lemon Saffron Mayonnaise

. 2 tbsp (30 mL) hot water

. 2 tsp (10 mL) crushed saffron

threads

. 1 tsp (5 mL) minced garlic

. 1 cup (250 mL) mayonnaise

. 1 tsp (5 mL) lemon zest

. 1 tsp (5 mL) fresh lemon juice
Stir together hot water, saffron and
garlic; let cool slightly. In a bowl, whisk
together mayonnaise, lemon zest, and
lemon juice. Stir in saffron mixture until
well combined. Refrigerate until ready
to use.

Tabbouleh

. % cup (125 mL) bulgur wheat,
fine

. 2 each Roma tomatoes,
chopped finely

. 15 each English cucumber,
chopped finely

. % bunch parsley, minced

. 1 bunch mint, minced

. 4 stalks green onions, minced

. 1 pinch of salt

. % cup (60 mL) lemon juice

. % cup (60 mL) extra virgin
olive oil

Wash the bulgur wheat and soak in
warm water for 5 minutes until it has
almost doubled in size and becomes

soft. Drain very well. Set aside. Finely
chop the vegetables and herbs. Place

in a colander to drain any excess juice.
Place the chopped vegetables and herbs
in a mixing bowl and stir in the bulgur
wheat. Add the lemon juice and olive oil;
mix well. Season with salt to taste.








