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Price hikes keep happening, be ready to adjust menu prices accordingly
**ALERT** December 1st, 2021 Simplot products are rising an additional $4 per case.
This is just one of many examples of food cost increases of recent months. The increase in prices
are due to a couple of different factors.
1) Cost inflation on raw goods 2) Labor costs 3) Transportation costs 4) Warehouse fees 5) Weatherrelated issues for reduced crops 6) Industry closures causing less product available to market.
For example, being closed for business during peak fishing seasons in 2020, caused the seafood
industry to run out of product by fall of this year. Scarcity of product also creates an increase in
price due to higher demand. Be business savvy and update menu prices as often as necessary.

Alaskan's Favorite
Thanksgiving Dish
CHEESECAKE! (According to Food
Network)
This one is with PUMPKIN for a even
more seasonal touch
ACTIVE TIME: 30 mins
TOTAL TIME: 3hrs 30mins
YIELD: 12 servings

INGREDIENTS
12 tablespoons unsalted butter, melted
(Item# 540 Darigold)
2 1/2 cups graham cracker crumbs
(Item# 12010 Keebler)
2 3/4 cups sugar (Item# 579030 C&H)
Salt
2 pounds cream cheese, at room
temperature (Item# 1010 Kraft
Philadelphia, Item# 1014 Pauly)
1/4 cup sour cream (Item# 29018
Darigold)
1 15-ounce can pure pumpkin (Item#
20930 Seneca)
6 large eggs, at room temperature,
lightly beaten (Item# 527 or 525 Nest
Best)
1 tablespoon vanilla extract (Item#
47059 Baron Spices)
2 1/2 teaspoons ground cinnamon
(Item# 48050 Baron Spices)
1 teaspoon ground ginger (Item#
48030 Baron Spices)
1/4 teaspoon ground cloves (Item#
48052 Baron Spices)
2 cups sweetened whipped cream
(Item# 1020 Dairy Star)
1/3 cup toasted pecans, roughly
chopped

DIRECTIONS:
1. Position a rack in the center
of the oven and preheat to
325 degrees F.
2. Brush a 10-inch springform
pan with some of the butter.
Stir the remaining butter with
the crumbs, 1/4 cup of the
sugar and a pinch of salt in a
bowl. Press the crumb
mixture into the bottom and
up the sides of the pan,
packing it tightly and evenly.
Bake until golden brown, 15 to
20 minutes. Cool on a rack,
then wrap the outside of the
springform pan with foil and
place in a roasting pan.
3. Bring a medium pot of water
to a boil. Meanwhile, beat the
cream cheese with a mixer
until smooth. Add the
remaining 2 1/2 cups sugar
and beat until just light,
scraping down the sides of
the bowl and beaters as
needed. Beat in the sour
cream, then add the pumpkin,
eggs, vanilla, 1 teaspoon salt
and the spices and beat until
just combined. Pour into the
cooled crust.

4. Gently place the roasting pan
in the oven (don't pull the rack
out) and pour the boiling water
into the roasting pan until it
comes about halfway up the side
of the springform pan. Bake until
the outside of the cheesecake
sets but the center is still loose,
about 1 hour 45 minutes. Turn off
the oven and open the door
briefly to let out some heat.
Leave the cheesecake in the
oven for 1 more hour, then
carefully remove from the
roasting pan and cool on a rack.
Run a knife around the edges,
cover and refrigerate at least 8
hours or overnight.
5. Bring the cheesecake to room
temperature 30 minutes before
serving. Unlock and remove the
springform ring. To finish, place a
dollop of the whipped cream on
each slice and sprinkle with the
toasted pecans.

From our Quality Sales
Family to yours!

many thanks!

NOVEMBER FAIRBANKS EVENTS
Lighthouse & Crashing

Fairbanks Holiday

waves Paint Night

Marketplace

Nov 5th @ 6:30-8:30PM

Fri, Nov 12, 2021- Sun,

Roundup Steakhouse

Nov 14, 2021
Carlson Center

2701 S CUSHMAN ST
2010 2ND AVE

Terri Clark followed by
Ken Peltier

Jerrod Neimann &Craig

Nov 12th @ 5PM
The Spur

Campbell
Nov: 20th @ 8PM
The Spur

537 GAFFNEY RD

Thanksgiving Food Facts:
10 FACTS ABOUT YOUR FAVORITE THANKSGIVING FOODS
BY MICHELE DEBCZAK

NOVEMBER 5, 2019

"Food Fact: #3 Some festivals feature mashed potato wrestling.
Mashed potatoes are extremely versatile. You can eat them, sculpt with them, and at some
American festivals, you can wrestle in them. The Potato Blossom Festival in Maine, Potato
Day in South Dakota, and the Potato Days festival in Minnesota all include mashed potato
wrestling matches as part of the festivities. If it pains you to think of gallons of potatoes
going to waste, don’t worry: According to Guinness World Records, these potatoes are made
out of "(inedible) floor sweepings from a factory or outdated flakes that are no longer
saleable." They usually become feasts for local cattle afterwards."

See the whole article here

