Quality Sales Newsletter

Page 1 of 2

December 2020
Newsletter

2020 IS ALMOST OVER

December 21ST marks
the winter solstice. As we
enjoy the shortest day of
the year, we can also
rejoice in the return of
longer hours of sunlight.
Quality Sales Holiday
Hours:
Thursday, 12/24/2020:
Closed at 12:00 noon
Friday 12/25/2020:
Closed
Friday, 1/1/2021: Closed
To all our friends and
customers:
We wish you joy, peace
and most of all, hope.

It has been a rough year
for everyone. Small,
independently owned
restaurants have been hit
the hardest by the Covid
pandemic. That includes
most of our customer
base here in Fairbanks.
You have faced loss of
business, labor shortages
and food supply
challenges.

The new year will not
bring instant relief, but it
will bring hope. We can
expect vaccines and
government stimulus.
The year 2021 will bring
the beginning of the end
of the pandemic.

although experts say there
won’t be much growth for 612 months. Even then, the
restaurant business will not
be the same. Delivery, takeout and increased digital
service will be an essential
component of all
restaurants.

Restaurants are on the
path to recovery,

RECIPE: CHORIZO PAELLA
Celebrate the season with this festive dish
Ingredients
Olive oil……………………….……1 Tbsp.
Onion, diced ¼”………………..….1 each
Garlic, minced………………..……1 Tbsp.
Bomba rice……………………..…..2 cup
White wine, chardonnay……..…..1/4 cup
Chef-mate Chorizo Skillet,(#75038)
pan-fried……………………….2.5 cups
P&D Shrimp,16/20,(#21255)
tails on…………………………20 each
Chorizo links, sliced ¼”…………...3 each
Stock, vegetable or seafood…………1 qt.
Parsley, minced……………………2 Tbsp.
Red bell pepper, roasted,
Julienned……………………….1/4 cup
Method
1.Pre-heat oven to 350°F.
2.In a paella pan or large skillet over
medium heat, add oil, onion, and garlic
and cook until onions are translucent.
3.Add rice and continue to cook for an
additional 3 minutes, stirring constantly.

4.Deglaze with white wine and reduce au
sec, or until no liquid remains in the pan.
5.Season rice with salt and pepper.
6.Add the Chorizo Skillet, shrimp, and
sausage in an even layer. Bake until rice
has absorbed the liquid, about 20 minutes.
7.Remove paella from the oven, garnish
with parsley and roasted red bell pepper.
Serve immediately.
Serving Suggestions/Variations
Use Arborio or Calrose short-grain rice if
Bomba is not available.
Use Andouille or Italian sausage links in
place of Chorizo
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DON’T MISS THE DEADLINE FOR MANUFACTURER REBATES
Many of our suppliers are offering mail in rebates for products purchased by December 31, 2020. Quality Sales
will track your purchases and submit your redemption. All you have to do is purchase the products before the
deadline.
NESTLE: $12 OFF PER CASE: All Chef-mate products
$5 OFF PER CASE:
21315
Stouffers Vegetarian Lasagna
21135
Stouffers Meat & Cheese Lasagna
ARMANINO: $10 OFF PER CASE:
1051
Basil Pesto 6/30 oz.
CAMPBELLS: $5.00 OFF PER CASE:
Select canned soups
Select frozen soups
V-8 Juice
J&J SNACKS: $7.50 OFF PER CASE:
21085
Jumbo Soft Pretzels
21089
Jalapeno Filled Pretzel
21093
Pizza Filled Pretzel
MRS. FRIDAY: $5.00 OFF PER CASE:
452
Gold Pack 16/20 Breaded Fantail Shrimp 6/2.5 lb
650
Beer Battered Cod 10lb
652831 Craft Beer Battered Shrimp 4/2.5 lb
432929 Lobster Sensations 6/2 lb
PACIFIC FOODS: $5.00 OFF PER CASE:
29152
Barista Series Almond Milk 12/32 oz
29153
Barista Series Oat Milk 12/32 oz

DOORDASH GOES PUBLIC
On December 10th, DoorDash made
a splashy debut on Wall Street. The
company ended the day strong with
shares trading at $189.51, well above
the opening day target price of $102.
With these new funds, DoorDash will
be expanding their services, such as
delivery for grocery and convenience
stores.
The most recent new service is Self
Delivery, which debuted this month. It
is geared for brands with their own
delivery fleets. Restaurants can now
leverage DoorDash’s vast
marketplace to increase orders.
Restaurants pay a fee for
marketplace placement, but don’t
have to pay a delivery fee.

RESTAURANT BUSINESS POST COVID
The restaurant industry has
been hit hard by this
pandemic. Even after
vaccines are available and
dining out is considered safe,
the restaurant world will be
different.
The Bad News:
Nationwide, more than
110,000 restaurants — or
about 17% of the total
restaurants in the country —
have closed permanently or
long-term during the COVID19 pandemic. 10,000
restaurants have closed in
the past 3 months alone.

The Good News:
Many restaurants have not only
survived, but they have also
thrived by pivoting to takeout and
delivery options. One example is
BB’s Café. 7 of their 10 locations
in Houston have met or
exceeded 2019 sales. How?
 Focusing attention on
the speed and quality of
takeout.
 Negotiating fees with
DoorDash.
 Simplifying their menu
 Adjusting prices
 Being active on
Facebook and Instagram

