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TO KEEP CUSTOMERS COMING 
BACK … SERVE UP THE SPUDS!
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OVER s6,000 worth

of prizes to be won
Right now Perfect Italiano is inviting you to capture 
that special moment at your workplace on your 
iPhone, Android or digital camera.

Simply take a creative photograph at your workplace, 
UPLOAD the image on the Club Perfect website and 
you could win some great prizes including a Robot 
Coupe Vegetable Cutter or a Canon 70D Camera.

Competition starts on 16th February 2015 and ends 
on the 30th March 2015, so hurry and get clicking.

For more information and full competition details 
simply visit www.clubperfect.com.au

win great prizes

Perfect Italiano is a trademark 
of the Fonterra group of companies
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PROTECT YOURSELF AGAINST PHYSICAL  
STRESS IN THE WORKPLACE  
Long hours spent at a serving counter or in the kitchen 
can take a toll on your physical wellbeing over time.  
 
STOCK UP ON STREETS & GET A FREE FREEZER!  
Place an order for a minimum $150 worth of Streets 
branded product and you’ll receive a free freezer for 
your independent takeaway business.  
 
INSIDE PIZZA  
We travel to Wetherill Park in Sydney’s west to meet 
Pina Dattilo, manager and co-owner of JD Bar and Grill 
which features pizzas prominently on the menu.  
 
CAPTURE THE MOMENT & WIN!  
Perfect Italiano is giving you the chance to win from a 
prize pool worth over $6000 with its new ‘Capture the 
Moment’ promotion.  
 
SERVE UP THE SPUDS TO KEEP CUSTOMERS  
COMING BACK!  
A King Edward Potato Oven, fresh spuds, Stagg Chilli 
and Wholly Guacamole is a winning combo that’s 
economical to prepare and your customers will love it.  
 
PRODUCT PARADE  
The latest in takeaway market product innovations.

This issue’s cover showcases a fantastic offer for independent takeaway 
operators from Streets, Australia’s number one impulse ice cream brand*.
Stock up on Streets branded product and Streets will provide you with a 
freezer to sell your ice cream FREE* of charge!

Streets’ core range includes some of Australia’s most popular and  
best-selling ice cream brands such as Magnum, Golden Gaytime, Cornetto, 
Paddle Pop, Splice and Calippo.

You can read more about the fantastic Streets freezer offer in our Spotlight 
feature on page 6.

There’s also some great insights to help you maximise sales potential 
of your Streets range, thanks to Streets’ ‘Ten Simple Steps to Sell  
More Ice Cream’.

For example, did you know studies have shown that by placing your freezer in 
the ‘impulse zone’ of your store, you can increase sales by up to 47 per cent?

Or that a full display invites sales – so you should keep your storage baskets 
at least 75 per cent full at all times?
For these and many other helpful tips, read the full story in our Streets 
Spotlight feature.

And for more information about the Streets range, or to place an order 
and take advantage of this great freezer offer, call Streets today on  
1300 ICE HOT (1300 423 468).

* Source: Streets (59%), Peters (37%) and Weis (4%) from Aztec P&C Total Impulse 
Volume Share for Australia – MAT 21/12/2014
** All freezers will remain the property of Unilever Australia Limited at all times. 
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As all Take Out readers can likely attest, the long hours spent on 
your feet either at a serving counter or back in the kitchen can 
certainly take a toll on your physical wellbeing over time.

So what can you do to protect against physical stresses brought on 
by your work environment? To find out we spoke to Marcus Dripps, 
National President of the Australian Physiotherapy Association.

Marcus tells us that the work environment, nature of the work and 
scheduling of work all contribute to the typical injury profile of 
patients drawn from this industry.

“From a manual handling point of view, there’s often a lot of moving 
and lifting of stock, often in variable environmental conditions,” he 
points out.

“For instance, moving lots of boxes around in cold storage will 
have a different affect on you than in a more controlled climate.

“One of the fundamental challenges in this industry is that the 
physical demands are variable through the day. So the lifting and 
handling of stock early in the day might be in a constrained space 
where you can’t use optimal lifting techniques – instead you’re 
awkwardly bending, stretching, straining, and this can affect you 
either over time or in a one-off accident, causing back pain.”

Marcus emphasises the need to raise awareness around planning 
workflows to minimise the risk of injury: “like being able to optimise 
timing of deliveries through the day, so that different workers are 
available to share the load of taking and putting away deliveries. 
Also planning the space where stock goes for optimal functionality. 
Use equipment like trolleys instead of carrying deliveries whenever 
those facilities are available.”

Back pain is a common complaint, which Marcus says can often 
be attributed to ‘static standing’ – that is, standing in the one 
position for sustained periods. “Look at your floor surfaces,” he 
advises. “Is it appropriate to put down some matting – not just from 
the perspective of trips and spills, but also for shock absorption? 
You might be working within a certain section of the prep space – 
you’re not necessarily standing with equal weight of each foot, but 
instead transferring weight from one foot to another, all of which 
contributes to load.”

The posture you adopt when working at a benchtop also needs 
to be considered, as does the need to ensure adequate lighting. 
“You need to be able to clearly see what you’re doing, as this 
affects how close you lean, and therefore your neck and shoulder 
posture. People should also have annual eyechecks for appropriate 
corrective lenses, as this can affect neck and shoulder symptoms,” 
Marcus adds. 

“People’s general physical health and fitness also plays an enormous 
role. Smoking, excess alcohol consumption, lack of cardiovascular 
fitness – a lot of this comes down to lifestyle choices as well as 
vocational factors and things directly related to the workplace. The 
hours are variable, the demands don’t come steadily through the 
day so you tend to have peak and quieter periods – this is where 
planning becomes critical. Organising workflow can make a big 
difference to sustained health.

“Have ongoing conversations with your peers – see what issues 
they’re coming across. It’s easy to get the idea that injury is just 
part of the job, but I think that’s a flawed concept. By listening to 
others’ concerns it can help you to put preventative measures in 
place which can minimise risks of injury.”
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Protect yourself  
against Physical stress  

in the workPlace

Marcus Dripps, Australian  
Physiotherapy Association 
National President

NEW MAGGI Gluten Free Supreme Gravy finishes every dish to perfection with its deliciously  
full bodied beef flavour. Your customers will savour every last drop thanks to the superior 
gluten free recipe that delivers a premium taste and texture. For a FREE sample* scan 
QR code or go to maggi-professional.com.au  *Limited to first 500 requests

A new  
standard 
in gluten free
gravy
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Offering the great selection of products from Australia’s number one 
impulse ice cream brand* is a surefire way to put smiles on your 
customers’ faces this summer.

Now Streets Ice Cream is making it even easier to do just that.

Place an order for a minimum $150 worth of Streets branded product 
and Streets will provide your business with a freezer to sell your ice 
cream FREE^ of charge.

Your friendly Streets rep can help decide the most suitable freezer for 
your business based on size and available storage space.

With your new freezer, you’ll be able to offer your customers the terrific 
taste of Streets Ice Cream, whose recommended core range includes 
some of Australia’s most popular and best-selling ice cream brands:

MAGNUM – CLASSIC, ALMOND AND CARAMEL 

EGO 

GOLDEN GAYTIME 

CORNETTO – VANILLA AND CHOC NUT, SUPREME  

MILK CHOCOLATE 

CALIPPO RASPBERRY PINEAPPLE  

PADDLE POP – RAINBOW, CHOCOLATE 

SPLICE PINE LIME

Along with the extensive Streets range and FREE^ freezer offer, Streets 
Ice Cream also has a terrific selection of internal and external POS 
options to optimise in-store visibility, including rangeboards, freezer 
decals, posters, A-frame external signboards, flags, wall flags, breeze 
barriers and beach/market umbrellas – all attractively branded with the 
immediately recognisable Streets logo.

Contact Streets today on 1300 ICE HOT (1300 423 468) to take 
advantage of the fantastic free freezer offer. Streets has distributors 
nationally throughout Australia.
* Source: Streets (61%), Peters (35%) and Weis (4%) from AC Nielsen P&C Total Impulse 
$ Share for Australia – MAT 15/12/2013 
** Source: AC Nielsen P&C Value Share – MAT 15/12/2013 
*** Source: Convenience & Impulse Retailing, October/November 2013 
^ All freezers will remain the property of Unilever Australia Limited at all times.

STOCK UP ON STREETS 
ICE CREAM… AND GET A  
FREE FREEZER!

SPOTLIGHT  

TAKEOUT  6

10 SIMPLE STEPS TO 
SELL MORE ICE CREAM
1 MUST HAVE SKUS
Backing best-sellers gives you fast stock turnover. The 10 
best sellers in the Streets recommended core range = 61 
per cent of Streets sales**.
2 NEW PRODUCTS
New products drive customers to the freezer. Make 
sure you range the latest additions within four weeks of 
availability to take advantage of supporting publicity and 
advertising.
3 PRICE
Price needs to be visible to the consumer. Streets’ 
extensive POS material ensures this is no problem.
4 PLANOGRAM
Make sure high value selling brands are in easy to access 
positions. For example, as the number one selling 
brand Magnum should be strategically placed for easy 
accessibility by customers.
5 LOCATION
Drive incremental sales and profits by placing your 
freezer in the ‘impulse zone’. Studies have shown this can 
increase sales by up to 47% ***.
6 STOCKWEIGHT AND SHARE OF SPACE
A full display invites sales. Storage baskets should be 
kept at least 75% full at all times.
7 FREEZER CABINET TYPE
Your friendly Streets rep can help decide the most suitable 
freezer for your store based on size, storage space and  
GSV potential.
8 CABINET CARE
A clean, defrosted freezer is cheaper to run, easier to fill 
and looks more attractive, which maximises sales.
9 PROMOTIONAL COMPLIANCE
Ensure your business adheres to promotional guidelines 
if applicable.
10 POS KITS/ CALLS TO ACTION
Studies show 97% of customers that visit the ice cream 
freezer will make a purchase and that 47% of unplanned 
purchases are triggered by visibility ***. So have a 
minimum of three POS/visibility items to draw attention 
to the range.

In the second of our regular series looking at 
successful independent Aussie pizzamaking 
establishments, we travel to Wetherill Park in 
Sydney’s west to meet with Pina Dattilo, who 
is manager and co-owner of JD Bar and Grill, 
a popular local eatery which features pizzas 
prominently on the menu alongside grilled steaks, 
ribs and seafood.
LIKE MANY of Australia’s prolific independent pizzamakers, the 
owners of JD Bar and Grill can boast a strong Italian heritage, 
and it’s this influence which has made pizza an integral element of  
the menu.

The business is owned by Pina Dattilo and husband John, 
who has a background in construction. John runs his own 
successful business JD Concrete while Pina manages JD 
Bar and Grill, drawing on her many years of experience in the  
hospitality industry.

“We opened our doors on the fifth of November last year, so 
our one year anniversary is officially on Melbourne Cup Day,”  

says Pina proudly. 

“I’d been out of hospitality for a few years, 
having left to have a baby, and John saw my 
recipes and my cooking and encouraged 
me to start up a business.”

The pair decided to do something different 
- a funky, laid-back approach to dining in 
western Sydney, where they identified a 
niche in the market waiting to be filled.

“We wanted to have a place where people 
come in and kick back, have good steak, 
pasta and woodfired pizza and good 

cocktails as well. Most restaurants out here had a somewhat 
sterile feel to them, almost as though you were sitting in a 
reception lounge. 

“Instead of that, we have an open kitchen, dim lighting, a bar kind 
of atmosphere with lounges and booths, and we serve authentic 
Italian food.”

Pina’s past work included a long stint in Italy, and she’s always 
been passionate about good food. As for John, Pina describes 
him as a “massive foodie”!

“There’s no frozen products here, everything’s made on the 
premises from scratch – from our meatballs to our pastas and 
pasta sauces,” Pina says proudly.

The restaurant attracts a diverse mix of customers from among 
the  locals which includes Italian, Maltese and Syrian communities. 
Corporate business is strong during the week, especially for 
Thursday and Friday lunchtime. JD Bar and Grill’s Velvet Room, 
which caters for up to 18, is used for corporate functions.

You can read more about JD Bar and Grill over the page, including 
what else is on the menu and details of their signature pizza. And 
of course we feature one of their pizzas as this issue’s Recipe of 
the Month!

INSIDEPizza
CULINARY SOLUTIONS FOR TODAY’S PIZZA PROFESSIONALS

DOWN THE STREET
PROFESSIONAL PIZZAMAKERS’ SUCCESS STORY

JD BAR & GRILL



IN THE ongoing effort to remain competitive 
and provide a point of difference to what the neighbouring restaurants are serving, 
more and more grills, pub bistros and bar menus are offering pizza.

That’s because the chefs and business owners running these establishments have 
realised that not only is pizza a relatively easy addition to the menu, it’s also the ideal 
complement to steaks, seafood and bar/grill style cuisine.

In the case of JD Bar and Grill, pizza is an essential menu item as it can bring in new 
customers who will then come back for some of the higher-priced food offerings.

The JD Bar and Grill menu includes seafood and pasta as well as popular grill items 
like steaks, Angus beef burgers, beef and pork ribs, rack of lamb and even game meat 
like spatchcock and quail.

Its seafood selection features marinated and grilled scampi, fresh mussels in white 
wine and garlic, barramundi, kingfish, salmon fillet, whole baby snapper, sole and a 
seafood platter available hot or cold.

There are also set menus at $44, $60 and $84 and of course weekly specials. “At the 
moment we have white bait, lamb cutlets with gremolata, minestrone primavera, and 
we also offer steak sandwiches and chicken schnitzels in either a sourdough roll or a 
wrap,” says manager Pina Dattilo.

NEW ON CLUB PERFECT
CLUB PERFECT, the premier resource for 
Australia’s independent pizza professionals, 
is bigger and better than ever before, as 
we introduce more new regular features, 
exciting articles and exclusive video content!

You’ll find info on all the following in 
our latest site update. Just click on the 
MASTERCLASS tab and scroll down the 
side menu bar to the following categories:

PROFESSIONAL ADVICE VIDEOCLIPS 
CLUB PERFECT AMBASSADORS 
OFFER EXPERT ADVICE   
Club Perfect Ambassadors Simon Best of 
Augello’s restaurant Mooloolaba and Kris 
Bailey of Pizza Religion share some of the 
secrets of their ongoing success. 

EXPERT OPINION - 
CUSTOMER FEEDBACK

The smart operator recognises the 
importance of customer feedback. Our 
article offers some suggestions for ways you 
can gather it.

CHOOSING THE CHEESE - SEMI-SOFT

We look at the wide variety of cheeses 
available in the semi-soft category, whose 
flavour profiles range from very mild to sharp.  
COMPLEMENTARY CUISINE 
-       ANTIPASTO

The specific ingredients of antipasto vary 
from one region of Italy to another. We give 
some suggestions about what to include in 
an antipasto selection.

NOT A CLUB PERFECT MEMBER YET?

Sign up today - registration is FREE @ 
www.clubperfect.com.au

Pizza 
The perfect 
complement 
to the bar & 
grill menu

The menu at JD Bar and Grill is extensive enough to keep six 
kitchen staff (including two pizza chefs) on their toes during Friday 
and Saturday nights and certainly brings in the customers.

So, for establishments offering a grill or seafood selection but 
missing that something extra to attract more diners through the 
door, it’s always worth adding pizza … which is straightforward to 
prepare and serve, a big favourite with the customers and a great 
way of generating repeat business.  

DEVELOPING YOUR  
UNIQUE SIGNATURE PIZZA
HAVING YOUR own signature pizza is a great way of underscoring 
the individual character of your business. It’s a shout-out to your 
customers that what you’re serving is uniquely special – a pizza 
they won’t easily find anywhere else.

Coming up with a pizza that’s individual and distinctive enough to 
be a ‘signature’ dish sounds a little daunting – but often all that’s 
required is to take a tried and true favourite and give it a little ‘twist’, 
a slight recipe modification that imparts that something extra.

In the case of JD Bar and Grill, the signature pizza is the aptly 
named JD Special, which features fresh prawns marinated in garlic, 
then garnished with basil atop a tomato and mozzarella base.

It’s a simple recipe, but a very popular seller for the business, as it 
showcases the high quality seafood for which JD Bar and Grill has 
become justly known. 

In fact it was this recipe which JD Bar and Grill featured as a finalist 
in the Global Pizza and Pasta Challenge 2014.

Manager Pina Dattilo credits her husband John with the recipe for 
the pizza which bears his initials.

“My husband likes fresh prawns rather than a seafood mix, and 
he’s keen on strong flavours like garlic and chilli,” Pina tells us. 

“So the JD Special really is his pizza just like the name says.”

To develop a signature pizza, you need to come up with a tasty and 
complementary series of toppings – but don’t overlook either the 

pizza dough or your base tomato sauce.

Both these can also be modified with different ingredients to make 
your signature pizza distinctive and a stand-out from the crowd.

From there it’s a case of experimenting with whatever toppings 
work best together and give an eyecatching presentation as well as 
great taste. From portobello mushrooms to roasted bell peppers, 
blue cheese to garlic butter, the only limit is that of your imagination!

YOU’LL FIND THE RECIPE FOR THE JD SPECIAL OVER THE PAGE

 

WHY OFFER COMBO MEAL 
DEALS?
ONCE UPON a time combo meal deals were only the province of 
fast food takeaways, but these days the smart restaurant owners 
have recognised they’re a great way of encouraging more business, 
especially during the quieter days of the week.

Meal deals are a way of making it easier for your customers to order 
by giving them a simple option which combines popular dishes 
and at the same time offers extra value by giving them a discount.

Even if the savings compared to ordering the same dishes on the 
menu separately is only a small one, you’d be surprised how many 
customers will jump at the chance – so strongly entrenched is the 
attraction of saving a few dollars!

You’ll also find that because the customer perceives they’ve saved 
money on their order, they’ll then indulge themselves by spending 
the ‘saved’ portion on an extra side dish or dessert – generating 
extra business you may otherwise have missed out on! 

So, by offering a slight saving, you’ve already made more than you 
initially stood to earn.

The combo deal of a meal and beverage of the customer’s choice 
is a good starting point for boosting business, but there are many 
other styles of deals you can offer.

A trend that’s taking off overseas is the “build your own combo” 
deal, giving customers the opportunity to customize their selections 
from nominated entrees, mains and desserts.



EQUIPMENT SHOWCASE
WOODFIRED PIZZA OVENS

A WOODFIRED OVEN is the authentic Italian method of cooking – or more accurately 
toasting – pizza. It is the wood fire that imparts the distinctive traditional flavour and smell 
that many associate with Italian pizzerias and bistros. 

While conveyor ovens are extremely popular among independent pizza businesses for the 
sheer volume of pizza they can cook quickly and consistently, many pizza professionals 
are going back to the traditional woodfired approach as it offers not only a point of 
difference for their restaurant but can also evoke a rustic, authentic atmosphere that many 
customers appreciate.

Of course a woodfired oven represents a longterm commitment and initial investment in 
the pizza side of your business as it will need to be custom-built into your premises.

The cost of wood for fuel is also an important consideration, but with today’s soaring 
electricity prices many independent pizzamakers are giving serious consideration to 
going back to this old-fashioned approach to cooking.

The other issue is that while today’s conveyor ovens can be pre-programmed to perform 
with almost foolproof consistency, the woodfired oven requires a certain amount of skill to 
cook in, and considerable attention at all times.

Pizzas will take longer to cook in a woodfired oven and the oven itself will need to be 
heated up each day before it reaches the correct cooking temperature, a process which 
will take an hour or more depending on its size. This means a staff member has to be on 
hand to load the wood fuel and start the oven off each day.

In essence a pizza oven operates on the same principle as the traditional brick oven used 
to bake bread. The pizza is placed inside the oven, where the open fire within heats the 
brick or concrete base and effectively toasts the pizza through exposure to the heat.

The pizza must be carefully watched to make sure it doesn’t burn – some amount of 
charring at the edges is permissible – which means your staff need to be considerably 
more attentive than with a conveyor oven.

The oven will also generate a considerable amount of heat, which means it will need 
adequate ventilation and you also need to consider the comfort of workers in the kitchen. 
The good news, though, is that once you’ve reached the correct temperature, it’s a 
relatively simple matter to maintain that level throughout the evening, as a good woodfired 
oven is designed to retain heat.

In any case, many pizzamakers agree the rewards are certainly worth the effort – pizza 
that is cooked very evenly, won’t dry out, and boasts a beautifully crisp crust and slightly 
smoked flavour.

Victoria - Tasmania 327 Ferntree Gully Road
Mount Waverley
VIC 3149
Tel: (03) 8541 1588
South Australia

183 Melbourne Street
North Adelaide
SA 5006
Tel: (08) 8267 2024
New South Wales

Level 182 Waterloo Road
North Ryde
NSW 2113
Tel: (02) 8899 3222
Western Australia

22 Geddes Street
Balcatta
WA 6021
Tel: (08) 6253 0400
Queensland

For general enquires
Contact Perfect Italiano
Customer service
1300 738 484

CONTACTS

RECIPE OF THE MONTH 
This month’s featured recipes come to us 
courtesy of JD Bar and Grill. The JD Special 
is the restaurant’s signature pizza and the 
Siciliana is Pina Dattilo’s modern adaptation 
of a traditional Sicilian recipe, which she 
describes as “an eggplant parmigiana on a 
pizza!”

JD SPECIAL 
INGREDIENTS: 
1 pizza dough base 
Napoletana sauce 
Fior di Latte cheese 
Fresh prawns marinated in garlic 
Basil, Cherry tomatoes, for garnish

METHOD: 
Roll pizza dough onto tray and spread 
Napoletana sauce over base leaving 
a space around 1 – 2cm from edge. 
Spread Fior di Latte cheese over 
base then add prawns marinated 
in garlic and place in oven.

Once served garnish with cherry tomatoes 
cut into florets and an olive in the centre.

SICILIANA 
INGREDIENTS: 
1 pizza dough base 
Napoletana sauce 
Fior di Latte cheese 
Eggplant (panfried in Napoletana sauce) 
Basil, to garnish 
Perfect Italiano Parmesan Shred Cheese

METHOD: 
Panfry the eggplant in Napoletana sauce 
until it sears off and starts to caramelize, 
then top rolled out pizza dough with 
Napoletana sauce, Fior di Latte cheese 
and the fried eggplant and place in oven.

Once cooked garnish with basil and sprinkle 
Perfect Italiano Parmesan cheese over just 
prior to serving. 

For your nearest stockist phone Roband Australia on (02) 9971 1788

Sheet Retainer Clip

PTFE Sheet

Grill Station

Clean &
Simple

• Customised clip and replacable non-stick 
(PTFE) sheet solution that is reusable and 
economical

• Keeps machines clean, well-presented 
and prevents food from sticking during the 
cooking process 

• Helps produce perfect results time after time

Exclusively for 
Roband Grill Stations

& WIN 
FROM 

$6,000+  
PRIZE 
POOL 

With its quality cheese products like Perfect Italiano 
Parmesan, Mozzarella and Ricotta still made in accordance 
with the standards and traditions established by its Italian 
founder Natale Italiano in the 1930s, Perfect Italiano’s core 
values of passion and commitment are mirrored in the hard 
work of chefs, cooks and apprentices in commercial kitchens 
across Australia.

In celebration of those shared values, Perfect Italiano has 
announced the inaugural ‘Capture the Moment’ promotion 
which commences 16/02/2015 and runs until 5pm AEST  
on 30/3/2015.

All you have to do to enter is capture a special moment at 
work by taking a photograph with your iPhone, android or 
digital camera. It could be the determination, success or pride 
shown by a colleague; someone deep in thought; you with 
your mates in the kitchen; a selfie; or even that perfect dish.

Once you’ve captured your Perfect Moment, 
upload it to the entry section on the Club Perfect website (www.clubperfect.com.
au) and follow the prompts to the entry form for your chance to win.

Twenty finalists will be chosen from among the entries, with five major prize winners  
awarded the following (in order of merit): 

FIRST PRIZE: A Robot Coupe Vegetable Cutter valued at $2289 
SECOND PRIZE: A Canon 70D Camera with 18mm-35mm lens, valued at $1649 
THIRD PRIZE: A Canon G16 Digital Camera valued at $599 
FOURTH PRIZE: A Robot Coupe Stick Blender valued at $583 
FIFTH PRIZE: An iSi Thermadl Whipper and Crème Whipper valued at $275
The 15 remaining finalists will each receive a $50 Coles Myer Gift Voucher, plus an extra  
$50 voucher if they’ve included a Perfect Italiano pack or logo in the shot.  
* Visit competitions.clubperfect.com.au for full terms and conditions.
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Potatoes are not only popular as a vegetable serve and in summer 
salads, they also make an ideal snack or plated meal, and not just 
in the form of hot chips.

More and more Aussies are recognising the great taste and 
nutritional value of the humble spud as the takeaway and eat-in 
baked potato phenomenon which has proven so popular in Europe 
and Britain starts to hit our shores.

Did you know one medium-sized (150g) potato provides a good 
proportion of the recommended daily requirements of many 
important vitamins and minerals? It’s a natural source of folate, 
niacin, Vitamin B6, iodine, thiamin, Vitamin C and also contains 
dietary fibre and protein.

Now, thanks to King Edward Potato Ovens, you can serve up 
delicious freshly baked potatoes to your customers with ease. 
King Edward designed and produced the world’s first counter-top 
potato baker and is still the market leader, offering a range of ovens 
in traditional and contemporary designs to suit any foodservice 
business. Whatever your requirements, there’s probably more than 
one King Edward oven to suit you.

The King Edward range of potato ovens includes high quality fan-
assisted convection ovens specifically designed to get quality 
results when cooking spuds. They can also be used like any other 
commercial convection oven to cook a range of other foods.  

Features include high quality stainless steel lining, rounded corners 
for easy cleaning, and removable chrome plated shelves and oven 
exhaust, with a range of external finishes and designs. Heat up from 
cold is fast – these ovens are highly efficient and thermostatically 
controlled at various temperatures up to 250deg C.

Best of all they are a cost-effective investment for your business, 
making it easy to serve up quality baked potatoes to your customers.

VALUE ADD WITH 
STAGG CHILLI FOR 
SUPER MEAL OFFERING

Once you’ve got your potato 
oven, it’s easy and economical 
to develop a range of baked 
potato menu offerings which 
customers are sure to love.

All you need to do is top your 
potatoes with appealing, 
flavoursome ingredients that will 
complement that freshly baked 
spud taste.

Stagg Chilli from Hormel Foods  
is the perfect example. This 

quality chilli and meat sauce is made with 25 per cent beef and 
boasts a distinctive yet mild flavour. As such as it’s an ideal 
ingredient which you can quickly and easily add to the baked 
potato to impart terrific taste.

Stagg Chilli will hold well in the bain marie which you can obtain 
from King Edward along with your potato oven. You can either use 
Stagg Chilli as is, or add your own extra ingredients to create a 
distinctive ‘signature’ flavour for the finished meal item. Its mild 
flavour profile makes it easy to add more chilli or other components 
so that you can customise orders to suit individual consumer 
tastes. The simple addition of fresh chilli or chilli flakes, along with 
other vegetables, means you’ll always be able to control the heat as 
well as the overall flavour profile.

Stagg Chilli comes in an economical 3kg can 
from Hormel Foods, which also offers Wholly 
Guacamole – another ideal ingredient 
to go with baked potatoes. 

So why not add these cost-
effective choices to the menu 
today!

TO KEEP CUSTOMERS COMING 
BACK … SERVE UP THE SPUDS! Turn potatoes

 into profits! into profits!

King Edward  potato ovens yield high margins with low costs

For pricing and leasing options visit www.potato-ovens.com.au or call 1800 265 771

Profits are hard enough to come by in any business, but with a King 
Edward oven, combined with the humble potato and you may just 
have found a short cut to financial success.
Baked potatoes are enjoyed by just about everybody - and when 
served sensational fillings like STAGG Chilli they become 
practically irresistable. They have a high nutritional value, appeal to 

vegetarians as well as diet conscious customers, have a low ‘average 
costs per serve’ and are quick and easy to prepare.
With unrivaled cooking performance and hard wearing good 
looks, King Edward ovens have capacities ranging from 24 to 100 
potatoes to suit businesses of all sizes. 
So don’t delay, start turning potatoes into profits today!
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Demand for gluten-free 
drives Maggi Gravy 
Mix range expansion
As demand for gluten-free products continues to soar, Nestlé 
Professional has unveiled its latest addition to its rapidly 
expanding range of MAGGI Gluten Free  
Gravy Mixes.

Best described as a full-bodied traditional 
beef-style gravy, MAGGI Gluten Free 
Supreme Gravy is the latest addition to 
the popular product range. The gluten-
free gravy mixes are in big demand and are 
now considered an essential item to stock in 
professional kitchens.

According to the manufacturer it’s little surprise 
that the range is so popular, given that an 
estimated 2.6 million adults currently follow a 
wheat free diet and gluten-free now ranks as the 
number one allergy inquiry by customers.1

Like other flavours in the range, 
MAGGI Gluten Free Supreme Gravy is 

manufactured according to stringent processes and only premium 
quality gluten-free products have been used in its making. Created 
especially to add depth of flavour to beef dishes, it is also ideal for 
use on other grilled or roasted meats and vegetables.

The ‘cook on stove’ gravy is ready in minutes, saving you time and 
labour costs. In addition to being gluten-free, it 

is fat-free, has no added MSG and is bain-
marie and cook/chill stable.

Also available in the MAGGI 
Gluten Free Gravy Mix range 
are Chicken and Instant  
Rich Gravy Mix.

Generations of Australians 
have been enjoying the 

variety and versatility of 
MAGGI gravies and sauces 
for over 40 years and you’ll 
find them in professional 

kitchens everywhere.

For further information, go to  
www.maggi-professional.com.

au or call 1800 20 30 50.

Simple innovation keeps 
your grill stations clean 
and presentable
When it comes to Grill Stations, you might think choosing a 
non-stick machine is a no-brainer. But as many foodservice 
professionals have learned from experience, that’s not always the 
best choice for your business.

Unlike the machines designed for domestic use, a professional Grill 
Station has to be a workhorse - the constant use places demands 
on it that the non-stick surface may not be able to cope with.

A better solution is to use a non-stick sheet, but the problem with 
this has always been securing it to your Grill Station.

The clever people at Roband Australia have developed an ingenious 
solution. Their engineers have designed a simple clip mechanism to 
hold a food grade non-stick PTFE sheet on Roband Grill Stations.  
The clips and custom-sized PTFE sheets can be used on both new 
Grill Stations and those already owned by customers. 

The sheet can be easily clipped in place so you can run your 
Roband Grill Station just like a non-stick machine - but the sheet 
can be removed, cleaned, and discarded and replaced when 
necessary.

If you need to prepare food in accordance with strict requirements 
(eg Halal preparation), a fresh, never-before-used non-stick sheet 
makes this easy - just clip it to your Grill Station and you’re ready 
to go.

As well as helping to keep your Grill Station clean and well-
presented, the PTFE sheet helps prevent food from sticking during 

cooking and stops spillage baking onto or carbonising on the grill 
plates over time.

According to Roband’s customer feedback, using the sheet can 
also produce a more flavourful cooking result, helping to heat thick 
items like focaccia. In fact the sheet helps to minimise the risk of 
burning the outer part of the food being grilled.

Roband was recently delighted to be informed that a high profile 
and busy Australian airline lounge had chosen this solution for its 
Roband Grill Stations. 

More information: www.roband.com.au.

PRODUCT PARADE    

Australia’s number one chocolate  
hazelnut spread* is now available 
in two convenient new sizes.

With high viscosity and ease of piping, 

Nutella in the new 3kg bucket is the ideal 

choice for chefs, patissiers and bakers.

The new 3kg bucket is easy to stack and its 

extra wide opening allows you easy access 

to all the Nutella so there’s zero waste.

Breakfasts are now easily catered for with 

the new 15g Portion Control Packs. They are 

the perfect single serve size, so there’s no 

fuss and no mess.

Both new packs are completely shelf stable 

and require no refrigeration.

So start spreading the love and incorporate 

Nutella into your menu, you’ll be surprised 

at how easy it is to deliver mouth-watering 

dishes that your customers keep coming 

back for.

Two new sizes.
Same great taste.

Armory NUT0022_FSR

For more information please contact Ferrero Customer Service on 02 9409 8807 
*Source: Nielsen Grocery Scantrack value sales and value share % MAT (06/07/2014)
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