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September 2019
Newsletter

FALL ARRIVES EVEN AS FIRES CONTINUE

SANDHILL CRANES
Cranes and geese are
gathering at Creamer’s
Field and the fields near
the University as they
prepare for their winter
migration.
AUTUMN EQUINOX
The Equinox occurs on
nd
September 22 when the
hours of night and day are
roughly the same all over
the planet. Here in
Fairbanks it means the
height of beautiful fall
weather and time for the
Equinox Marathon

OKTOBERFEST
In Munich the opening
ceremonies are on
st
September 21 , 2019. The
festivities last until October
th
6 . Celebrate here this
month with sausage,
pretzels and beer.

Even though August in
Fairbanks was rainy, other
parts of Alaska have been
so hot and dry that forest
fires are still burning.
Quality Sales will be
supplying food to
firefighters throughout the
month.
th

The 57 annual Equinox
Marathon will take place
on Saturday, September
st
21 . This world famous
marathon starts and ends
at UAF.

September is also the
beginning of Oktoberfest
season: a time to sell
hearty Bavarian style food
and of course, beer.

Other events this month
include Festival Fairbanks
th
20 Annual Potato Fest
st
on September 21 at the
Westmark. This event
celebrates local chefs and
growers with a seven
course gourmet dinner
Don’t forget football season
featuring a different potato starts this month so stock
variety in every dish.
up on wings, rings, fries
and other party foods.

RECIPE: CHEESEBURGER FRIES
INGREDIENTS:
Ground beef………………………. 16.0 oz
Simplot Flame-Roasted
Peppers & Onions (#20825)…. 6/2.5lb
Ketchup…………………………..…. 4.0 oz
Yellow mustard…………….………. 0.5 oz
Brown sugar………………….…... 1.0 tbsp
Tabasco Sauce………………....…..1.0 tsp
Kosher salt……………………….…. 0.5 oz
Black pepper, ground…….………. 0.25 oz
Simplot Lattice Cut Fries (#216)…6/4.5lb
Fred’s Battered Pickle Chips
(#511)……………………………10.0 oz
American cheese sauce…………….7.5 oz
INSTRUCTIONS:
1. Sauté the ground beef until thoroughly
cooked and drain the fat and return beef to
pan.

2. Add the peppers and onions,
ketchup, mustard, brown sugar,
Tabasco and seasonings to the beef.
3. Continue cooking the beef topping
until heated through. Reserve warm.
4. For each serving: prepare 10 oz. of
the Lattice Fries according to the
package directions, drain and place on
a warm plate.
5. Top the Fries with 3 oz. of beef
topping, 2 oz. of fresh fried pickles, 1 ½
oz. of warmed cheese sauce and
drizzle with ¾ oz. of ketchup.
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THE TRUTH ABOUT UNCURED MEATS
As consumers demand healthier food,
many restaurants today are looking for
products with words like "no nitrates
added" or "uncured" on the packaging.
But we may have been misled, experts
say.
Consumer Reports recently published a
report finding that deli meats with those
labels actually contain similar levels of
nitrates as meats that don't carry these
labels.
Part of the explanation lies in federal
labeling rules for processed meats.
When hot dog or bacon manufacturers
use natural curing agents, such as
celery powder, in lieu of synthetic
sodium nitrite, they can be required to
use terms such as "no nitrates added"
and "uncured." even though everyone in
the meat industry realizes it’s not
technically correct. In other cases, food
manufacturers may add these claims

voluntarily, perhaps for marketing
reasons.
Deli meats carrying these labels
pose the same health risks as
traditionally cured meats, because
the nitrate levels are the same,
their chemical composition is
absolutely the same, and so are
the health effects.

asterisk basically contradicts the
nitrate-free claim. If you don't see
an asterisk, the product might
indeed be nitrate-free.
Remember, uncured meats are
not necessarily nitrite or nitrate
free and may not be any healthier
than cured meats

The label says the product has no
nitrates added, but the reality is
that they've simply switched to a
different source.
So, here's a tip: When you see a
"no nitrates added" label, look for
an asterisk pointing to fine print
that may say something like "no
nitrates except those naturally
occurring in celery powder." That

FAST FOOD OFFERS PLANT BASED CHOICES
Most Independent restaurants watch closely what the national fast food chain
companies are introducing on their menus. These companies have a
research budget that allows them to predict what consumers will buy. This
year we see many of these major companies investing a lot of resources to
make meat alternatives more mainstream. Most of these new products are
coming from Impossible Foods or Beyond Meat.
As Popeye’s and Chick-fil-A waged a chicken sandwich war with real chicken
this August, KFC introduced a plant-based “chicken” that proved so popular
in a sales test that it sold out in a single day in Atlanta. The Beyond Fried
Chicken boneless wings and nuggets were created with the help of Beyond
Meat. KFC has not yet announced a national roll out.
Is the idea to turn everyone into a vegetarian? Not exactly, but studies have
shown that eating less meat could help both the environment and your health,
and that could be making people a little more interested in cutting back.

Here’s a look at plant based
options that other fast food
companies are selling

Burger King
Impossible Whopper was
introduced in April and went
nationwide in August
Dunkin’
Beyond Sausage Breakfast
Sandwich was introduced in July
and currently is only available in
Manhattan.
White Castle
The Impossible slider has been
available nationwide almost a year.
Carl’s Jr.
Introduced the Beyond Famous
Star Burger early this year.
Little Caesar’s
Currently testing a “sausage”
topping by Impossible Foods in
limited markets.
Qdoba
Since April, they are offering a plant
based taco filling also by Impossible
Foods
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marathon starts and ends
at UAF.

September is also the
beginning of Oktoberfest
season: a time to sell
hearty Bavarian style food
and of course, beer.

Other events this month
include Festival Fairbanks
th
20 Annual Potato Fest
st
on September 21 at the
Westmark. This event
celebrates local chefs and
growers with a seven
course gourmet dinner
Don’t forget football season
featuring a different potato starts this month so stock
variety in every dish.
up on wings, rings, fries
and other party foods.

RECIPE: CHEESEBURGER FRIES
INGREDIENTS:
Ground beef………………………. 16.0 oz
Simplot Flame-Roasted
Peppers & Onions (#20825)…. 6/2.5lb
Ketchup…………………………..…. 4.0 oz
Yellow mustard…………….………. 0.5 oz
Brown sugar………………….…... 1.0 tbsp
Tabasco Sauce………………....…..1.0 tsp
Kosher salt……………………….…. 0.5 oz
Black pepper, ground…….………. 0.25 oz
Simplot Lattice Cut Fries (#216)…6/4.5lb
Fred’s Battered Pickle Chips
(#511)……………………………10.0 oz
American cheese sauce…………….7.5 oz
INSTRUCTIONS:
1. Sauté the ground beef until thoroughly
cooked and drain the fat and return beef to
pan.

2. Add the peppers and onions,
ketchup, mustard, brown sugar,
Tabasco and seasonings to the beef.
3. Continue cooking the beef topping
until heated through. Reserve warm.
4. For each serving: prepare 10 oz. of
the Lattice Fries according to the
package directions, drain and place on
a warm plate.
5. Top the Fries with 3 oz. of beef
topping, 2 oz. of fresh fried pickles, 1 ½
oz. of warmed cheese sauce and
drizzle with ¾ oz. of ketchup.
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THE TRUTH ABOUT UNCURED MEATS
As consumers demand healthier food,
many restaurants today are looking for
products with words like "no nitrates
added" or "uncured" on the packaging.
But we may have been misled, experts
say.
Consumer Reports recently published a
report finding that deli meats with those
labels actually contain similar levels of
nitrates as meats that don't carry these
labels.
Part of the explanation lies in federal
labeling rules for processed meats.
When hot dog or bacon manufacturers
use natural curing agents, such as
celery powder, in lieu of synthetic
sodium nitrite, they can be required to
use terms such as "no nitrates added"
and "uncured." even though everyone in
the meat industry realizes it’s not
technically correct. In other cases, food
manufacturers may add these claims

voluntarily, perhaps for marketing
reasons.
Deli meats carrying these labels
pose the same health risks as
traditionally cured meats, because
the nitrate levels are the same,
their chemical composition is
absolutely the same, and so are
the health effects.

asterisk basically contradicts the
nitrate-free claim. If you don't see
an asterisk, the product might
indeed be nitrate-free.
Remember, uncured meats are
not necessarily nitrite or nitrate
free and may not be any healthier
than cured meats

The label says the product has no
nitrates added, but the reality is
that they've simply switched to a
different source.
So, here's a tip: When you see a
"no nitrates added" label, look for
an asterisk pointing to fine print
that may say something like "no
nitrates except those naturally
occurring in celery powder." That

FAST FOOD OFFERS PLANT BASED CHOICES
Most Independent restaurants watch closely what the national fast food chain
companies are introducing on their menus. These companies have a
research budget that allows them to predict what consumers will buy. This
year we see many of these major companies investing a lot of resources to
make meat alternatives more mainstream. Most of these new products are
coming from Impossible Foods or Beyond Meat.
As Popeye’s and Chick-fil-A waged a chicken sandwich war with real chicken
this August, KFC introduced a plant-based “chicken” that proved so popular
in a sales test that it sold out in a single day in Atlanta. The Beyond Fried
Chicken boneless wings and nuggets were created with the help of Beyond
Meat. KFC has not yet announced a national roll out.
Is the idea to turn everyone into a vegetarian? Not exactly, but studies have
shown that eating less meat could help both the environment and your health,
and that could be making people a little more interested in cutting back.

Here’s a look at plant based
options that other fast food
companies are selling

Burger King
Impossible Whopper was
introduced in April and went
nationwide in August
Dunkin’
Beyond Sausage Breakfast
Sandwich was introduced in July
and currently is only available in
Manhattan.
White Castle
The Impossible slider has been
available nationwide almost a year.
Carl’s Jr.
Introduced the Beyond Famous
Star Burger early this year.
Little Caesar’s
Currently testing a “sausage”
topping by Impossible Foods in
limited markets.
Qdoba
Since April, they are offering a plant
based taco filling also by Impossible
Foods
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FALL ARRIVES EVEN AS FIRES CONTINUE

SANDHILL CRANES
Cranes and geese are
gathering at Creamer’s
Field and the fields near
the University as they
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migration.
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up on wings, rings, fries
and other party foods.

RECIPE: CHEESEBURGER FRIES
INGREDIENTS:
Ground beef………………………. 16.0 oz
Simplot Flame-Roasted
Peppers & Onions (#20825)…. 6/2.5lb
Ketchup…………………………..…. 4.0 oz
Yellow mustard…………….………. 0.5 oz
Brown sugar………………….…... 1.0 tbsp
Tabasco Sauce………………....…..1.0 tsp
Kosher salt……………………….…. 0.5 oz
Black pepper, ground…….………. 0.25 oz
Simplot Lattice Cut Fries (#216)…6/4.5lb
Fred’s Battered Pickle Chips
(#511)……………………………10.0 oz
American cheese sauce…………….7.5 oz
INSTRUCTIONS:
1. Sauté the ground beef until thoroughly
cooked and drain the fat and return beef to
pan.

2. Add the peppers and onions,
ketchup, mustard, brown sugar,
Tabasco and seasonings to the beef.
3. Continue cooking the beef topping
until heated through. Reserve warm.
4. For each serving: prepare 10 oz. of
the Lattice Fries according to the
package directions, drain and place on
a warm plate.
5. Top the Fries with 3 oz. of beef
topping, 2 oz. of fresh fried pickles, 1 ½
oz. of warmed cheese sauce and
drizzle with ¾ oz. of ketchup.
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THE TRUTH ABOUT UNCURED MEATS
As consumers demand healthier food,
many restaurants today are looking for
products with words like "no nitrates
added" or "uncured" on the packaging.
But we may have been misled, experts
say.
Consumer Reports recently published a
report finding that deli meats with those
labels actually contain similar levels of
nitrates as meats that don't carry these
labels.
Part of the explanation lies in federal
labeling rules for processed meats.
When hot dog or bacon manufacturers
use natural curing agents, such as
celery powder, in lieu of synthetic
sodium nitrite, they can be required to
use terms such as "no nitrates added"
and "uncured." even though everyone in
the meat industry realizes it’s not
technically correct. In other cases, food
manufacturers may add these claims

voluntarily, perhaps for marketing
reasons.
Deli meats carrying these labels
pose the same health risks as
traditionally cured meats, because
the nitrate levels are the same,
their chemical composition is
absolutely the same, and so are
the health effects.

asterisk basically contradicts the
nitrate-free claim. If you don't see
an asterisk, the product might
indeed be nitrate-free.
Remember, uncured meats are
not necessarily nitrite or nitrate
free and may not be any healthier
than cured meats

The label says the product has no
nitrates added, but the reality is
that they've simply switched to a
different source.
So, here's a tip: When you see a
"no nitrates added" label, look for
an asterisk pointing to fine print
that may say something like "no
nitrates except those naturally
occurring in celery powder." That

FAST FOOD OFFERS PLANT BASED CHOICES
Most Independent restaurants watch closely what the national fast food chain
companies are introducing on their menus. These companies have a
research budget that allows them to predict what consumers will buy. This
year we see many of these major companies investing a lot of resources to
make meat alternatives more mainstream. Most of these new products are
coming from Impossible Foods or Beyond Meat.
As Popeye’s and Chick-fil-A waged a chicken sandwich war with real chicken
this August, KFC introduced a plant-based “chicken” that proved so popular
in a sales test that it sold out in a single day in Atlanta. The Beyond Fried
Chicken boneless wings and nuggets were created with the help of Beyond
Meat. KFC has not yet announced a national roll out.
Is the idea to turn everyone into a vegetarian? Not exactly, but studies have
shown that eating less meat could help both the environment and your health,
and that could be making people a little more interested in cutting back.

Here’s a look at plant based
options that other fast food
companies are selling

Burger King
Impossible Whopper was
introduced in April and went
nationwide in August
Dunkin’
Beyond Sausage Breakfast
Sandwich was introduced in July
and currently is only available in
Manhattan.
White Castle
The Impossible slider has been
available nationwide almost a year.
Carl’s Jr.
Introduced the Beyond Famous
Star Burger early this year.
Little Caesar’s
Currently testing a “sausage”
topping by Impossible Foods in
limited markets.
Qdoba
Since April, they are offering a plant
based taco filling also by Impossible
Foods
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FALL ARRIVES EVEN AS FIRES CONTINUE

SANDHILL CRANES
Cranes and geese are
gathering at Creamer’s
Field and the fields near
the University as they
prepare for their winter
migration.
AUTUMN EQUINOX
The Equinox occurs on
nd
September 22 when the
hours of night and day are
roughly the same all over
the planet. Here in
Fairbanks it means the
height of beautiful fall
weather and time for the
Equinox Marathon

OKTOBERFEST
In Munich the opening
ceremonies are on
st
September 21 , 2019. The
festivities last until October
th
6 . Celebrate here this
month with sausage,
pretzels and beer.

Even though August in
Fairbanks was rainy, other
parts of Alaska have been
so hot and dry that forest
fires are still burning.
Quality Sales will be
supplying food to
firefighters throughout the
month.
th

The 57 annual Equinox
Marathon will take place
on Saturday, September
st
21 . This world famous
marathon starts and ends
at UAF.

September is also the
beginning of Oktoberfest
season: a time to sell
hearty Bavarian style food
and of course, beer.

Other events this month
include Festival Fairbanks
th
20 Annual Potato Fest
st
on September 21 at the
Westmark. This event
celebrates local chefs and
growers with a seven
course gourmet dinner
Don’t forget football season
featuring a different potato starts this month so stock
variety in every dish.
up on wings, rings, fries
and other party foods.
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1. Sauté the ground beef until thoroughly
cooked and drain the fat and return beef to
pan.

2. Add the peppers and onions,
ketchup, mustard, brown sugar,
Tabasco and seasonings to the beef.
3. Continue cooking the beef topping
until heated through. Reserve warm.
4. For each serving: prepare 10 oz. of
the Lattice Fries according to the
package directions, drain and place on
a warm plate.
5. Top the Fries with 3 oz. of beef
topping, 2 oz. of fresh fried pickles, 1 ½
oz. of warmed cheese sauce and
drizzle with ¾ oz. of ketchup.
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