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In the
News:

B Chef Spotlight L

The artist and driving force behind
Chef Pete’s Catering has returned to
his alma mater, El Centro College, to

share his ice expertise. p.10

B People, Places and Things
The latest industry news and current
events are highlighted. p-3

B Golden Dipt
Golden Dipt celebrates its 75" anniversary
with donations to food pantries.  p.3

B Advantage Waypoint
The company has acquired two janitorial
and sanitation brokers. p:3

¥ LesDames Escoffier
Les Dames d’Escoffier International named
three winners for writing expertise.  p. 3

B Sysco Corporation

Sysco has announced leadership positions
to take place after merger with US Foods
is complete. psi12

B Calendar of Events
Industry and association events are listed
in our calendar. p. 14

August - September 2014

Always Something on the Fire

by John Lightle

Preparation for the lunchrush begins
early at The Barbecue Station in San
Antonio. The night before, brothers
Zac and Freddy Freeman stoke a fire
with a blend of mesquite and oak, then
load on 350 pounds of brisket. Through
the night, the meat absorbs a robust
smoky flavor. By morning, briskets
are nearing perfection.

Oil and gas figure doubly in the
restaurant’s story. As Bobby Peacock
spent years traveling Texas in the oil
and gas industry, he enjoyed stopping
at small town cafés to sample the local
favorites. When the industry took a
nosedive inthe early 1990s, Bobby and
his wife Cindy turned to the restaurant
business to see them through.

“Dad viewed his new endeavor as
temporary. Once oil and gas came
back around he slowly worked his way
backintothe industry,” recalls Stewart,
Bobby’s son and store manager. “But
he found out quickly that a restaurant
does not run itself.”

The day after Thanksgiving 1992,
Bobby Peacock discovered a vacant
Exxon station on North 410 that had
his name written all over it. With his
family on board, his new venture was
launched. They filled the venue with
the requisite rustic antiquities, then
set out to develop recipes. Bobby

turned for advice to Doc Holiday of
Rudy’s Barbecue in Leon Springs. Doc
recommended his friend Eric Mack,
who teamed with the Peacocks until
they could stand on their own. “Eric
brought good base knowledge and
good recipes, and worked with us for
a year,” Stewart says. Over time, the
family developed the confidence toadd
their own tweaks to his dry rub recipe.

Catering from the outset and doors
openseven daysaweek, The Stationre-
quired steady manpower. The Freeman
brothers offered to work and have
remained loyal and valuable members
of the organization, forming the basis
of the knewledgeable pit team vital to
recipe success. “Cooking barbecueisa
challenge,” Stewart says. “The cooking
will change during the seasons. The

cold, wet days of winter will change
the cooking times. Then there’s the
nature of brisket. Briskets are like
snowflakes--each one is different,”
he adds.

Inastate known forits barbecue, The
Station must work hard and long to
compete with its peers. The Peacocks
receive three deliveries a week, and
always aim to please. “We use prime,
and choice if we can’t get prime. But
then, every cut is different,” Stewart
says. “Some have more fat content,
some less. Ittakes along time to figure
out the nuances.”

Along with brisket, The Barbecue
Station offers the proteins expected
at any good Texas barbecue house.
Ribs, sausage, chicken and turkey are

(Continued on page 4)

PRSRT STD

U.S. Postage
PAID .

Permit #3590
Dallas, TX.

S5 P2

'l"'"'l'l""l‘li'ﬂ“ﬂl’"|'u""'l"l""'"'l'll'l'mh'l'

Hrnees AUTO*SCH 5-DIGIT 75075 FSS

JOHN LIGHTLE

1524 DANUBE LN
PLANO TX 75075-6845

SOUTHWEST FOOD SERVICE NEWS

3245 MAIN STREET

SUITE #235-387
Change Service Requested

FRISCO, TX 75034

21 Largest Foodservice Show in the U.S. Shows
Why Texas 1s the Place to Do Business

The 2014 Texas Restaurant
Association Marketplace lived up to
itspromise to be as distinct and original
as Texas! The newly re-branded show
was back in Houston June 22-23 after
a three-year absence.

Approximately 10,000 industry
professionals came to the show over
two days to connect with their peers,
experience the newest industry trends
and seethe latest, cutting edge products
on the market. With 510 exhibiting
companies showcasing technology,
craft beverages, food products, equip-
mentand more in 746 booths, attendees
connected with suppliers that could
help them increase profitability.

This was the 77" year that the Texas
Restaurant Association produced
a trade show, and a key goal in re-
branding the event wasto offerahighly
engaged and business-conducive envi-
ronment to attendees and exhibitors.
Great strides were made in achieving
that goal this year as 68% of attendees
had buying power, an 18 pointincrease
over 2013.

With quality attendees, a new show
design and engaged exhibitors, TRA
Marketplace was the place to be for
industry professionals. “Our show is
a one-of-a-kind opportunity for res-
taurateurs to network with industry
leaders, stay on top of trends, and

do business with major vendors,”
said Richie Jackson, CEO, Texas
Restaurant Association. “We are ex-
tremely pleased with the direction the
event is going and will build on our
success for the 2015 show in Dallas.”

The TR Arepresents the state’s $42.6
billion restaurant industry, which is
comprised of 40,000-plus locations
and a workforce of over one million
employees. Formed in 1937, The Texas
Restaurant Association represents,
educates and promotes the growing
foodservice industry.

Plans areunderway forthe 2015 TRA

‘Marketplace June 28-29 in Dallas. For

details visit www.tramarketplace.com.




The Barbecue Station in San Antonio

(Continued from cover)

menu standards. Combination
platters and sandwiches are
lunchtime favorites. Addinga
touch of Tex-Mex tothe menu,
The Station offers a barbecue
taco with one of five different
meats.

To develop initial word-of-
mouth buzz for their restau-
rant, the Peacocks relied on a
big family and friends they had
made across the state over the
years. This form of advertis-
ing remains their favorite. “If
I’'m traveling through a small
town looking for a barbecue
place I’m not going to get on
Yelp or something. I’ll ask
a few people at the local gas

by word of mouth,” he states.

As the restaurant’s reputa-
tion grew, the catering side
of the business has required
more attention. Just when the
team had become comfort-
able catering barbecue for
100, a group called asking if
they could serve 1100 guests.
“We hit it hard, and dedicated
all our cooking spaces to the
effort. Then four days before
the event, they called and let
us know the guest count would
be 1700!” Stewart recalls. In
order to balance logistics,
staff, and available space, the
Peacocks temporarily shut the
doors of The Station to meet
the demands of their biggest-

Since 2000, the restaurant has
consistently made the rankings in
The San Antonio Express News
Reader’s Choice or Critic's
Choice Awards.

station for their recommenda-
tion. But that’s just me,” says
Stewart. He believes that no
daily social media posting or
online content can match the
sense of integrity offered by
the spoken word. “The most
loyal customer base is built
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ever catering contract.

The day of the event, The
Barbecue Station supplied
450 pounds each of turkey
and brisket, 350 pounds of
sausage and 25 one-gallon
buckets of relishes. Testifying
tothe team’s success, the client

The Peacocks jumped feet first into the restaurant industry,
and have learned steadily along the way.

now calls back every year to
request a savory repeat.

The Barbecue Station has
many other fans around San
Antonio. Since 2000, the
restaurant has consistently

‘made the rankings in The

San Antonio Express News
Reader’s Choice or Critic’s
Choice Awards. The Peacocks
have built this strong fol-
lowing by staying true to the
preparation which is key to
their success. “There are two
styles of brisket served as
barbecue. Some places use a
sauce on the meat just to hide
overcooking or alesser quality
protein,” says Stewart. “But
we stick with a dry rub. We

don’t put sauce on anything.
In our opinion, if you cook
it correctly it doesn’t need
sauce.” He affirms with pride,
“That’s just our style.”

The Peacocks jumped feet
first into the restaurant indus-
try, and have learned steadily
along the way. With a solid
work ethic, loyal staff and
consistently good product,
success has followed the fam-
ily as naturally as the smoke
follows fire.

“We’ve worked hard, adapt-
ed and had a little luck along
the way,” says Stewart. With
a wink he adds, “We must be
doing something right.”
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Impact Sales & Systems has
promoted AMY ABEL astheir
CRM and salestraining project
manager...Server Products
announced the promotion of
JOHN RAYBURN, director
of engineering & product
development...Performance
Food Group has named JIM
HOPE the new executive vice
president of operations re-
porting to GEORGE HOLM,
president & ceo...Juice Tyme
hasaddled MARK SCHACHT
as vice president of busi-
ness development...Houston
Seafood Company has hired
MARC MOSLEY for the vice
president/general manager
position...LYDIA BROWN is
the new key account manager
for Rich Products...CONNIE
MULLINS has been hired as
chef at Pirch...PACTV has
hired JOE MCMAHON as
territory manager in Texas and

(Continued on page 10)
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