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Focus	
  Overview	
  

As	
  the	
  last	
  days	
  of	
  summer	
  fade	
  away,	
  the	
  temperatures	
  drop	
  and	
  the	
  days	
  become	
  shorter,	
  customers	
  switch	
  from	
  lighter	
  
fare	
  to	
  those	
  meant	
  for	
  comfort,	
  with	
  rich	
  flavors	
  and	
  memories	
  of	
  simpler	
  days.	
  
	
  
From	
  bar	
  fare	
  to	
  kickoff	
  football	
  season,	
  to	
  dishes	
  showcasing	
  seasonal	
  produce	
  and	
  rich	
  sauces,	
  lets	
  give	
  our	
  operators	
  
innova6ve	
  ideas	
  to	
  update	
  their	
  menus	
  and	
  highlight	
  their	
  specials	
  board.	
  Work	
  with	
  us	
  to	
  promote	
  the	
  classics,	
  put	
  a	
  twist	
  on	
  
new	
  favorites	
  or	
  present	
  ideas	
  that	
  work	
  across	
  all	
  segments..	
  
	
  
Use	
  our	
  Comfort	
  Foods	
  focus	
  planning	
  sheet	
  with	
  your	
  vendors	
  at	
  the	
  local	
  level	
  in	
  order	
  to	
  showcase	
  the	
  different	
  pla[orms	
  
Reinhart	
  offers	
  when	
  planning	
  around	
  promo6ons	
  and	
  na6onal	
  focus.	
  And	
  don’t	
  forget	
  about	
  our	
  supplier	
  guide	
  highligh6ng,	
  
in	
  detail,	
  the	
  different	
  ini6a6ves	
  available.	
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Goals	
  &	
  Objec#ves	
  	
  

Overall	
  COP	
  Focus	
  Goals	
  &	
  Objec#ves	
  
•  Focus	
  a^en6on	
  on	
  EB	
  Entrees	
  and	
  Soup	
  products,	
  quality	
  and	
  great	
  pricing	
  
•  Create	
  opportunity	
  for	
  sales	
  to	
  present	
  products	
  to	
  operators	
  in	
  the	
  field	
  
•  Improve	
  vendor	
  partnership	
  through	
  marke6ng	
  efforts	
  on	
  EB	
  and	
  MB	
  
•  Increase	
  EB	
  penetra6on	
  
•  Grow	
  sales	
  
	
  	
  
PROMOTE	
  NEW	
  EB	
  ITEMS	
  
•  KK	
  Frozen	
  Entrees	
  (Jack	
  Mac	
  &	
  Cheese,	
  RFS#	
  M3946	
  and	
  Tradi6onal	
  Lasagna	
  w/Sausage,	
  RFS#	
  M3892)	
  
•  CM	
  RTC	
  Soups	
  (White	
  Bean	
  Chicken	
  Chili,	
  RFS#	
  13014	
  and	
  Creamy	
  Tomato	
  Basil	
  Bisque,	
  RFS#	
  13016)	
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Customize	
  your	
  flyer	
  from	
  the	
  list	
  of	
  items	
  chosen	
  specifically	
  by	
  our	
  Category	
  Team	
  (see	
  product	
  lis6ng	
  piece).	
  	
  

Flyer	
  Template	
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Laptop	
  Slammer	
  

Make	
  sure	
  to	
  update	
  your	
  laptop	
  slammer	
  allowing	
  for	
  easy	
  conversa6on	
  starters	
  with	
  
customers!	
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Extras_DIV	
  Incen#ve	
  (Buying	
  Allowances)	
  

During	
  the	
  Comfort	
  Food	
  promo,	
  there	
  are	
  many	
  buying	
  allowances	
  for	
  DIV	
  to	
  par#cipate	
  in	
  (reference	
  spreadsheet	
  “Comfort	
  
Foods	
  Merchandising	
  2013FINAL”	
  on	
  SharePoint	
  for	
  all	
  the	
  details).	
  

	
  
	
  

Manufactured	
  Brands:	
  
	
  
1.	
  $3.00/case	
  on	
  selected	
  products	
  from	
  Aryzta	
  (dinner	
  rolls,	
  French	
  bague^es,	
  garlic	
  loafs,	
  Ciaba^a	
  sandwich	
  rolls,	
  and	
  much	
  more)	
  
	
  
2.	
  $.075	
  and	
  $1.00/case	
  on	
  selected	
  products	
  from	
  Bridgford	
  Foods	
  (sweet	
  rolls,	
  bu^ermilk	
  biscuits,	
  monkey	
  bread,	
  and	
  much	
  more)	
  
	
  
3.	
  $.03/lbs	
  on	
  selected	
  Lamb	
  Weston	
  products	
  (sweet	
  potato	
  fries	
  and	
  more)	
  
	
  
4.	
  $1.50/case	
  on	
  selected	
  NORPAC	
  soups	
  (cream	
  of	
  potato,	
  chicken	
  enchilada	
  and	
  more)	
  
	
  
5.	
  $.50/case	
  on	
  selected	
  Pinnacle	
  Foods	
  (bagels)	
  
	
  
6.	
  $3.00/case	
  on	
  stuffed	
  chicken	
  cordon	
  bleu	
  from	
  Advance	
  Pierre	
  
	
  

Exclusive	
  Brands:	
  
	
  
1.	
  Eagle	
  Ridge:	
  $0.10/case	
  on	
  selected	
  products	
  from	
  Calumet	
  (pork	
  chop	
  center	
  cuts,	
  pork	
  tenderloin,	
  and	
  more)	
  
	
  
2.	
  Cobblestreet	
  Market:	
  $1/case	
  on	
  new	
  soup	
  items	
  (white	
  bean	
  chicken	
  chili	
  and	
  creamy	
  tomato	
  basil	
  bisque)	
  from	
  NORPAC	
  
	
  
3.	
  Villa	
  Frizzoni:	
  $2.00/case	
  on	
  frozen	
  pasta	
  items	
  from	
  Rosina	
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Extras_SC	
  Incen#ve	
  (RFS	
  Rewards)	
  

Make	
  sure	
  to	
  earn	
  as	
  many	
  RFS	
  Rewards	
  points	
  during	
  the	
  month	
  of	
  October	
  and	
  in	
  some	
  cases	
  beyond,	
  pushing	
  our	
  exclusive	
  
brand	
  products	
  (reference	
  spreadsheet	
  “Comfort	
  Foods	
  Merchandising	
  2013FINAL”	
  on	
  SharePoint	
  for	
  all	
  the	
  details	
  or	
  visit	
  

rfsrewards.com).	
  
	
  

	
  
RFS	
  Rewards	
  

	
  
1.	
  Katy’s	
  Kitchen	
  &	
  Villa	
  Frizzoni	
  Frozen	
  Entrees:	
  Earn	
  1000	
  pts/case	
  sold	
  on	
  Mac	
  &	
  Cheese	
  products	
  (RFS#	
  22754,	
  RFS#	
  M3946)	
  and	
  
500	
  pts/case	
  sold	
  on	
  all	
  remaining	
  EB	
  entrée	
  cases	
  sold	
  (RFS#	
  22748,	
  22724,	
  22780,	
  22788,	
  22778,	
  22818,	
  22826).	
  Points	
  are	
  
rewarded	
  on	
  NEW	
  BUSINESS	
  ONLY	
  (new	
  business	
  =	
  not	
  sold	
  to	
  90	
  days	
  prior	
  to	
  promo	
  start	
  date).	
  
	
  

	
  EARN	
  ADDITIONAL	
  POINTS:	
  You	
  will	
  receive	
  200	
  pts/case	
  on	
  all	
  EB	
  entrees	
  between	
  10/6/13	
  and	
  11/2/13	
  BUT	
  to	
  qualify	
  for	
  
	
  points	
  you	
  must	
  sell	
  a	
  minimum	
  of	
  3	
  cases	
  of	
  new	
  product	
  (RFS#	
  XXXXX,	
  22754	
  or	
  M3946)	
  to	
  5	
  new	
  customer.	
  
	
  	
  

2.	
  Cobblestreet	
  Market	
  Soups:	
  Earn	
  200	
  pts/case	
  on	
  the	
  new	
  products	
  (RFS#	
  13014	
  and	
  13016)	
  from	
  10/6/13	
  to	
  11/2/13.	
  
	
  
3.	
  Maple	
  Leaf:	
  Earn	
  200	
  pts/case	
  on	
  new	
  pretzel	
  bun	
  products	
  (RFS#	
  38296,	
  C7858,	
  C7874,	
  C7860,	
  AV356).	
  	
  
	
  
4.	
  Pinnacle	
  Foods:	
  Earn	
  200	
  pts/case	
  on	
  selected	
  bagel	
  products	
  (RFS#	
  67072,	
  63022,	
  60112,	
  R5428,	
  60478,	
  92386,	
  61684,	
  67070,	
  
67232,	
  B7650).	
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Extras_Operator	
  Incen#ve	
  (Rebate)	
  

Tell	
  your	
  customers	
  about	
  our	
  great	
  products	
  and	
  they	
  will	
  receive	
  incen#ve	
  too	
  (reference	
  spreadsheet	
  “Comfort	
  Foods	
  
Merchandising	
  2013FINAL”	
  on	
  SharePoint	
  for	
  all	
  the	
  details).	
  

	
  
	
  

Operator	
  Rebates	
  
	
  

1.	
  Armanino:	
  $5/case	
  on	
  select	
  items	
  (coupon	
  available).	
  
	
  
2.	
  Maple	
  Leaf:	
  $.50/case	
  on	
  select	
  items	
  (off	
  invoice)	
  AND	
  all	
  CAN	
  customers	
  can	
  par6cipate	
  above	
  the	
  $1	
  they	
  receive	
  with	
  that	
  
program.	
  
	
  
3.	
  Sara	
  Lee:	
  $2/case	
  on	
  select	
  items	
  (coupon	
  available).	
  
	
  
4.	
  Sara	
  Lee:	
  $5/case	
  on	
  select	
  items	
  (coupon	
  available).	
  
	
  
5.	
  Sara	
  Lee:	
  $10/case	
  on	
  select	
  items	
  (coupon	
  available).	
  	
  
	
  
6.	
  Windsor:	
  $2.50/case	
  on	
  select	
  items	
  (coupon	
  available).	
  	
  
	
  
7.	
  Brigdford	
  Foods:	
  Case	
  On	
  Us	
  coupon	
  (coupon	
  available).	
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Extras	
  

Use	
  these	
  helpful	
  recipes	
  and	
  POS	
  material	
  when	
  
pushing	
  the	
  Comfort	
  Food	
  items	
  during	
  October.	
  

	
  
The	
  primary	
  focus	
  is	
  around	
  our	
  Entrees	
  and	
  

Soups!	
  
	
  

AND…	
  our	
  October	
  edi#on	
  of	
  Restaurant	
  Inc	
  is	
  all	
  
around	
  comfort	
  meats	
  (issue	
  to	
  be	
  released	
  to	
  DIV	
  

early	
  October).	
  	
  
	
  

All	
  materials	
  are	
  on	
  SharePoint.	
  

RECIPES FOR BRICKFIRE ARTISAN BREADS

VIETNAMESE STYLE GRILLED CHICKEN & CHEESE SANDWICH

with Sriracha Aioli, Pickled Jalapenos & Cilantro

Place a medium size non-stick frying pan over medium low heat and preheat the pan for 2 minutes while you assemble the sandwich. Butter the outside
of each baguette and lay them open cut side up on your cutting board. Lay the chicken on the bottom half of the bread. Top both sides with pepper jack
cheese and place the sandwiches open-faced in the prepared pan. Cook for 3 minutes or until the bread crust is dark golden brown and crisp. Transfer the
sandwich to a broiler or salamander to melt the cheese. Remove the sandwich from the broiler and top the chicken side with the cucumbers, julienne
carrots and cilantro sprigs. Squirt the Sriracha aioli over the sandwich, cover with the sandwich top, cut the sandwich in half and serve immediately.

For the Sandwich:
2, 6-inch pieces of Brick!re French
Baguette, halved lengthwise
1 tablespoon soft butter
6 ounces warm grilled chicken, sliced
2 slices pepper jack cheese, halved
8 thin slices peeled cucumber
2 tablespoons julienne carrots
8 sprigs fresh cilantro
4 teaspoons Sriracha aioli 

For the Sriracha Aioli
Combine:
1 cup mayonnaise
2 cloves minced garlic
2 tablespoon Sriracha sauce
1 teaspoon toasted sesame oil

Makes 2 Sandwiches

RFS #17804
Brick!re #14213

PESTO PANINO 

with Fontina & Arugula 

Preheat the oven to 400º F. Line a baking sheet with parchment paper. Arrange the bread cut-side up on the sheet pan and bake in the oven for a few
minutes, until the top of the bread is crusty but not yet brown. Slather the pesto over the cut-side of all pieces of bread. Remove the rind from the
fontina and cut the cheese into thin slices. Arrange the cheese on the bottom half of the bread, followed by the arugula, add sun-dried tomatoes and
top with the remaining bread. (Optional) Place a sheet of tin foil over the sandwich and weight it with a heavy oven-proof skillet. "is will make the
loaf #at and Panini-like. Return the sandwiches to the oven and bake until the cheese is fully melted, about 3 to 5 minutes. Remove the sandwiches to
a cutting board and cut each one into 4 pieces. 

2 Brick!re ¼ Sheet Focaccias, sliced in half horizontally 
1 ½ cup basil pesto
2 ½ pound fontina cheese, thinly sliced
4 cups packed arugula
1 cup sun-dried tomatoes (packed in oil), drained and thinly sliced

Makes 8 Sandwiches

RFS #17736
Brick!re #14218

BLACK & BLUE STEAK SANDWICH  

Season and grill the beef to the desired doneness and allow to rest before slicing. In food processor, puree peppers and mayonnaise until smooth and add
parsley at the very end just to combine. Slice the green onions (tops and bottoms) into ⅛-inch-thick slices. Halve the radishes and slice thinly (1/16-inch)
and combine with onions. Cut the tomatoes into six slices each. Slicing on a bias, cut 24, ½-inch-thick slices of bread (remove end crust pieces) and toast
lightly. Arrange half the toasted slices for assembly and spread the red pepper mayonnaise on them, edge to edge. Slice the beef and divide it among the
twelve bread slices. Sprinkle the crumbled blue cheese over the beef and place the tomato slices on top. Combine the Olive oil, vinegar, salt, sugar and
pepper and mix well and toss the radish, onions, romaine in this mixture and place on the tomatoes. Finish with the remaining slice of bread and serve.

3 Brick!re Rosemary Olive Oil Rounds
4 pounds grilled Angus tri tip (5 ounces

per sandwich)
8 ounces roasted red bell pepper
2 cups mayonnaise
¼ cup chopped fresh parsley
6 green onion, root ends removed
12 red radish, stem and root ends

removed
6 plum tomatoes (roma)
1 pound blue cheese, crumbled

4 cups shredded romaine hearts
½ cup extra virgin olive oil
⅛ cup red wine vinegar
1 teaspoon sugar
½ teaspoon salt
¼ teaspoon freshly ground black

pepper
Makes 12 Sandwiches

RFS #17880
Brick!re #14212

Frozen Yeast Bread & Roll Doughs, 
Fully Baked Heat & Serve Mini Loaves & Rolls, 

Fully Baked Heat & Serve Biscuits.

0g
Trans Fat

new 
on-trend flavors

G O U R M E T  C A K E S

a sight to be devoured

American & Ethnic Sausage LTO Menu Ideas
Creative Applications for Fall Menus

Create an Event
with FREE Themed

Merchandising[ [

NEW
SOUPS

INTRODUCING



11	
  

Material	
  Access	
  	
  

All	
  toolkit	
  files	
  will	
  be	
  updated	
  regularly	
  and	
  uploaded	
  to	
  the	
  Marke6ng	
  folder	
  on	
  SharePoint.	
  
	
  

Homepage	
  SharePoint	
  -­‐>	
  Reinhart	
  -­‐>	
  Marke6ng	
  -­‐>	
  Corporate	
  Promo6ons_Focus	
  -­‐>	
  Q4	
  Oct	
  2013	
  -­‐>	
  Comfort	
  Foods	
  



Reinhart	
  Corporate	
  Marke#ng: 	
  	
  
Eric	
  Cronert 	
   	
  Vice	
  President,	
  Marke6ng	
   	
  ecronert@rfsdelivers.com	
  	
  
Marcia	
  Nowak 	
   	
  Category	
  Director,	
  Frozen	
  Prepared 	
  mnowak@rfsdelivers.com	
  	
  
Andrea	
  Long	
   	
   	
  Marke6ng	
  Specialist	
   	
  	
  along@rfsdelivers.com	
  	
  
Jenn	
  Bushman 	
   	
  Corporate	
  Graphic	
  Designer	
   	
  jlbushman@rfsdelivers.com	
  	
  
	
  
AdvancePierre	
   	
   	
  Bill	
  Schmi^	
  (617)	
  699-­‐3780	
   	
  Bill.Schmi^@advancepierre.com	
  	
  
	
  
Armanino 	
   	
  Connie	
  Fite	
  (712)	
  251-­‐0172	
   	
  cfite@armaninofoods.com	
  	
  
	
  
Aryzta 	
   	
  Dean	
  R.	
  Johnson	
  (734)	
  277-­‐0093 	
  	
  Dean.Johnson@Aryzta.com	
  	
  	
  
	
  
Bridgford	
  Foods 	
   	
  Joe	
  Retort	
  (518)	
  669-­‐4154 	
  jretort@bridgford.com	
  	
  
	
  
Calumet 	
   	
  Joy	
  Huskey	
  (847)	
  736-­‐8400	
   	
  jhuskey@porkchops.com	
  	
  
	
  
ConAgra	
  Foods	
   	
   	
  Bill	
  McWhinnie	
  (603)	
  491-­‐9552	
   	
  	
  bill.mcwhinnie@conagrafoods.com	
  	
  
	
  
Dianne's	
  Desserts	
   	
  Shawn	
  McPhee	
  (281)	
  917-­‐6154	
   	
  Shawn.McPhee@diannesfinedesserts.com	
  
	
  
Lamb	
  Weston	
   	
   	
  Tom	
  Girard	
  (208)	
  761-­‐4409	
   	
  tom.girard@conagrafoods.com	
  	
  
	
  
Maple	
  Leaf 	
   	
  Stacey	
  T	
  Nelson	
  608-­‐381-­‐4796	
   	
  stacey.nelson@mapleleaf.com	
  
	
  
Norpac 	
   	
  Tammy	
  Higgins	
  (503)	
  635-­‐9311 	
  	
  higgins@flavrpac.com	
  	
  
	
  
Pinnacle	
  Foods	
  Group	
   	
  Mike	
  Burdorf	
  (630)	
  305-­‐8871	
   	
  michael.burdorf@pinnaclefoods.com	
  	
  
	
  
Sara	
  Lee	
  Foodservice 	
  Jim	
  Clark	
  (678)	
  361-­‐9086	
   	
  jim.clark@hillshirebrands.com	
  	
  
	
  
Windsor 	
   	
  Mark	
  Tompkins	
  (817)	
  371-­‐4660 	
  mark.tompkins@windsorfoods.com	
  	
  
	
  
Rosina 	
   	
  Steve	
  Walters	
  (315)	
  263-­‐1616	
   	
  swalters@rosina.com	
  

Key	
  Contacts	
  


