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Insights for operators with a passion for better.

· Trending in the Field ·

Catering to Kids: Why This “Little” Market
Is a Big Opportunity
In foodservice, children are the ultimate veto vote. Nearly one-third of restaurant visits during 2013 included
children, and children have a big influence on where their parents eat. Fortunately, pizza is already a fun
food. To get families to visit your pizzeria versus another one, it’s important..Read More

· Doing It Better ·

Secrets to Retaining
Great Employees
In the restaurant industry overall, turnover can range from 50 percent
in fine dining to 300 percent or more in quick service. But retaining
good, long-term employees can create a host of benefits. Cost
efficiencies arise when you don’t have to keep...Read More

Tomato Forecast

Winter Planning
Season
The fresh tomato pack season
has officially come to an end.
With a record 14,361,188 tons
harvested, the 2015 season
will go down.....Read More

Passion Shows

NYPD Pizza Shares
What It Takes to
Recreate Authentic
New York Taste.
What do you do when you’re
a native New Yorker living in
Arizona and you...Read More

Discover the deliciously
noticeable difference that
gentle processing, no added
citric acid, and only the best
all-natural tomatoes can
make. Click for a free sample
or call 888-ESCALON.
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Recipe Inspiration

Kid-Friendly
Squash Lasagna
A healthier, vegetable-packed
twist on a kid favorite. Layers
of squash and spinach provide
a satisfying...Read More

A Special Offer
Get up to $100 back when you
purchase any Escalon product.
Click here for your
rebate coupon.
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· Trending in the Field ·

Catering to Kids: Why This “Little” Market
Is a Big Opportunity
In foodservice, children are the ultimate veto vote. Nearly one-third of
restaurant visits during 2013 included children, and children have a big
influence on where their parents eat. Fortunately, pizza is already a fun food.
To get families to visit your pizzeria versus another one, it’s important to
know what’s influencing kids’ menus overall and to offer a little something
extra that makes your experience stand out.
Today, offering healthier kids’ options is an absolute menu must. Healthful kids’ meals ranked fourth in the NRA’s
2015 What’s Hot culinary forecast, because parents are more willing to go places that offer them. Whole grains, fruits
and vegetables, reduced sodium and sugar, oven-baked items, and entrée salads are driving the trend. To accommodate
families at your pizzeria, consider adding a childrens’ pizza with whole grain crust or topped with colorful veggies. To
expand the options, try offering kids’ side or entrée salads, apple or carrot snacks, or “pasta” dishes made from
spaghetti squash or shredded zucchini.
As for the experience, making it special doesn’t have to be complicated. Think “Kids Eat Free Tuesdays” or kid-sized
slices that parents don’t have to cut up. At the table, offer coloring menus and placemats for entertainment. And of
course, don’t overlook the importance of kid-friendly staff. Outgoing employees who can talk to kids and make them
feel important not only can win the kids’ return vote but the parents’ as well.
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· Doing It Better ·

Secrets to Retaining Great Employees
In the restaurant industry overall, turnover can range from 50 percent in fine dining
to 300 percent or more in quick service. But retaining good, long-term employees
can create a host of benefits. Cost efficiencies arise when you don’t have to keep
training employees. Customer service is improved by knowledgeable employees.
And last, but not least, employee longevity gives you a greater ability to focus your
attention on your menu, marketing, and other important business elements.
To retain the best employees, industry veterans make these suggestions.
1. Utilize incentives and contests in short, reoccurring time bursts. These short-term incentives keep things manageable
and also inspire employees who might have missed one goal to try anew during the next phase.
2. Training. By teaching employees what is required not only for daily duties, but also, for advancement, you can spark
interest and foster their initiative for taking the next step in your establishment.
3. Offer special perks. Sometimes incentives don’t have to be elaborate or costly. Simply offering things like free meals
for employees and their family members or giving a top employee a special parking space can inspire devotion.
4. Operate with respect and transparency. Some of the best pizzerias in the industry say that developing a “family”
culture and spending time with your crew on a social basis can really help build a solid foundation of mutual respect
and loyalty. Also, when time permits, pitch in and help out with employee duties, such as sweeping the floor, to
demonstrate a “we’re all in this together” atmosphere.
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· Tomato Forecast ·

Winter Planning Season
The fresh tomato pack season has officially come to an end. With a record 14,361,188 tons harvested, the 2015 season
will go down in the books as the largest California crop ever harvested.
Now, winter planning begins. Growers are disking and tilling their fields to prepare the ground for next season, as
well as replacing drip irrigation lines. In addition, conversations have begun as to which varieties will be selected
for 2016, how much tonnage will be planted, and ultimately, what delivery schedules will look like so growers can
send their seeds to the greenhouse by the middle of December.
Water supplies for next season also continue to be a hot topic. Resolutions regarding allocation are not expected
until late February or early March when the amount of rainfall and snow pack will dictate the solutions. Westland
Water Users (Fresno County) expect to have zero allocation for the third consecutive year. Riparian Water Rights
holders have had the most available surface water, but state agencies are attempting to take that away. That could
make the 2016 water issue even more challenging. For the time being, California growers hope that Mother Nature
brings the state a very wet winter.
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· Passion Shows ·

NYPD Pizza Shares
What It Takes to
Recreate Authentic
New York Taste.
What do you do when you’re a native New Yorker living in Arizona and
you can’t get your hands on a good pizza? Well, for two brothers hailing
from Yonkers, New York, the answer was clear—they created their own
pizzeria. In 1996, Greg Ziegler, a former New York chef, and Scott Ziegler,
a Wall Street mutual funds trader, introduced their Arizona community to
the concept of NYPD Pizza, the first of its kind authentic New York-style pizza in the area. What they found, however, was
that remaining true to old family recipes necessitated an unusual kitchen adjustment. Nikki West, NYPD’s Chief Experience
Officer, says that when the brothers first started making their grandmother’s old recipes, something seemed off. “Once they
started testing the recipes, they could tell the flavor just wasn’t the same as the flavor of the pizzas they made in New York.
The difference, they eventually determined, was the water.” Yonkers water has a specific mixture of minerals that Arizona
water doesn’t have. So, to stay true to the flavor, the brothers started shipping water from Yonkers. Today, although NYPD
Pizza no longer ships its water, all of its locations go the extra length to recreate and filter their own exact match for New
York water. Says West, “The thing we feel really sets NYPD apart is that there is no compromising of anything here by
either us or our suppliers. Not the water, not the freshness of the ingredients, not the quality control, not the experience.
We know it’s not the cheapest, easiest way to make pizza, but it’s the best. The loyalty of our customers proves it.”

Back to front page
©2015 Escalon Premier Brands

Winter 2015 · Vol. 3

Insights for
operators with
a passion
for better.

· Recipe Inspiration ·

Kid-Friendly Squash Lasagna
A healthier, vegetable-packed twist on a kid favorite. Layers of squash and
spinach provide a satisfying alternative to meat in this cheesy, saucy lasagna.

Ingredients:
• 1 lb. fresh onions, diced

• 1½ tsp. dried oregano

• 3 oz. fresh garlic, minced

• 1½ tsp. dried thyme

• 2 tsp. canola oil

• 1½ tsp. dried basil

• 1 #10 can Bella Rossa®
Diced Tomatoes

• 64 sheets whole wheat lasagna
noodles, no boil

1. To make tomato sauce, sauté onions and garlic in oil for 2 to 3 minutes.
Add tomatoes, oregano, thyme, and basil. Simmer over lower heat,
uncovered, for 30 minutes, stirring occasionally.

• 1 lb. fresh spinach, sliced 1⁄8" thick
• 1 lb. low-fat mozzarella cheese,
low-moisture, part-skim, shredded

4. Cover with foil and bake until squash is fork tender. Conventional oven:
350°F for 60 to 75 minutes. Convection oven: 350°F for 40 to 55 minutes.
5. Remove from oven. Sprinkle about 3 cups of cheese evenly over each pan.

2. Place pasta sheets in hot water for 7 to 10 minutes. Remove sheets as
dish is assembled.

6. Bake uncovered until cheese browns slightly.
7. Remove from oven and allow to set 15 minutes before serving.

3. Lightly coat two steam table pans (12" x 20" x 2½") with pan release
spray. Spread ingredients across each pan. First layer: 16 lasagna sheets,

Yield: 50 (5 x 5) servings or 25 pieces per pan

slightly overlapping, about 2½ cups tomato sauce, about 2½ cups
spinach, about 2 lb. squash, slightly overlapping. Second layer: repeat
first layer. Third layer: top with 2½ cups tomato sauce.
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• 9 lb. fresh butternut squash,
peeled, sliced ¼" thick

