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Chairman's
Message

t is my privilege fo “welcome" you to the
Iinuugurul California Cling Peach Board

Newsletter. This is the first in a series of
quarterly newsletters designed to provide
foodservice professionals with up-to-date
information and interesting facts about the
U.S. canned and frozen Cling Peach indusiry.
(If you would like to receive an elecironic
email version of our newsletter, please email
us at calcingpeach@echopr.com.)

We have just completed our 2001 harvest of
Cling Peaches in California, where nearly 100
percent of US production is grown. Our indus-
try looks forward to fulfilling all of your needs
for the highest quality and safest canned and
frozen Cling Peaches.

In response to unfairly subsidized canned
peaches grown in Europe, the U.S. government
has recently adopted a "Buy American" pro-
gram fo encourage foodservice professionals
to specify "Product of USA" when placing
orders for canned peaches. This is a very
important program to our U.S. peach growers
and canners. | want o encourage everyone's
support of "Buy American” by insisting that
their canned peaches are from the U.S.

This newsletter is intended fo assist you, the
foodservice professional. We welcome your
feedback and comments. Please let us know
what your needs are. The Peach Board has
educational tools, recipe suggestions and
peach-related promotions available.

Enjoy the "fruits" of our labor all year long and
thanks in advance for your support of the "Buy

American” program.

Randy Fiorini, CCPB Chairman

The Importance of Buying American:
American Commodities Need Your Support

California is the nation's leading produc-
er of canned peaches, producing nearly
100 percent of the U.S. crop. By choos-
ing to buy California
Cling Peaches, you are
also choosing to support
American commodities
and the industry as a
whole. We know that
foodservice budgets are
tight; and we know that
providing nutritious, delicious tasting
peaches is essential to a well-balanced
menu plan. American farmers and
ranchers are asking for your support,
asking you not to jeopardize a 150-year-
old industry because of the influx of
lower-priced imported product. Now,
more than ever, your commitment is
needed. When ordering peaches, please,
ask specifically for California canned
peaches. An American livelihood and an
American tradition depend on it.

In turn, you have our commitment
that you will receive only the highest
quality canned peaches-picked and
canned at the peak of
ripeness, preserving
important nutrients
and flavor and ensur-
ing  food safety.
Additionally, the
California Cling Peach
Board would like to
partner with you to provide easy-to-
make recipes, 100% California Peach
graphics for your menus or table
tents, and recipe development sup-
port. Just let us know what you need
to improve your menus and inspire
your customers to enjoy more peach-
es, and we'll be there for you. For
support, contact us at:
calclingpeach@echopr.com or
510.654.5400. Thank you in advance
for your support.

CCPB Unveils New Logo:

Board Creates "Fresh" Look for Industry Usage

The California Cling Peach Board is
pleased to introduce you to its newly

created logo which is available in
both electronic and film versions.

The thinking behind the
mark's origin and
its purpose is:

e To create
awareness of
California Cling Peaches
¢ To leverage the Californian "mystique"

e To attract summer peach enthusiasts

¢ To entice new consumers to try canned
peaches

e To build a "brand" for California Cling
Peaches

¢ To stake a claim worldwide for California
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freshness, quality and taste superiority
¢ To create a graphic element to be used

on menus and foodservice mer-
chandising materials

We believe that by
including this
mark on
menus, table
tents and
other marketing col-
lateral, foodservice sales will
be supported. The California Cling
Peach logo communicates quality, fresh-
ness and 100% American goodness. To
receive artwork, please
email your requests to:
calclingpeach@echopr.com.
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FOODSERVICE NEWS

Denny's Boosts Dessert Sales

National Chain Savors Sweet Success with "Just Peachy" Promotion

When Lowell Petrie, senior
director of brand marketing for
Denny's restaurants set out to
create the next great dessert
promotion, he didn't have to
look any further than California
and its historic Cling Peach
orchards—the growers of nearly
100 percent of all American
Cling Peaches. Petrie's
charge: to create delicious
tasting desserts that had the
flavor and texture of sum-
mer-fresh peaches, but the
shelf stability of canned.
"With restaurants in all 50
states, we knew that it
wasn't realistic to use fresh.
That's how our search
began," noted Petrie.

After requesting samples
from several manufacturers,
Petrie and his team decided
to use a proprietary product
developed by the folks at
Multifoods' U.S.  Foods
Division in Minnetonka,
MN-a shelf-stable peach
topping. "It took us awhile,
but once we found the prod-
uct and tasted it, we thought
it was great," said Petrie.
"We were very pleased with
it and were impressed with
the flavor and mouth feel"

he added.

Beginning  with  frozen
California Cling Peaches that
were processed and put into
specially prepared 20lb. pail
packs, Denny's product devel-
opment team then began to
test different recipes. The win-
ners: Peach Cheesecake Pie
and a Peaches and Cream

Parfait. Originally slated to run
May — September 2001, the
promotion was "so successful,"
Petrie said, that the restaurant
chain has decided to continue it
through January 2002 and then
plans to relaunch it next spring.
Considering Denny's sales fig-

Denny's "winning" desserts: Peach Cheesecake
Pie and Peaches and Cream Parfaif

ures, this is clearly a winning
foodservice strategy. "Dessert
sales have gone up about five
percent nationwide. Thanks to
the peach desserts, we think
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that we're selling to people
that would not have bought a
dessert otherwise," Petrie
noted.

Supported with basic ele-

ments—a tabletop merchandiser

and 18" x 22" posters—the
"secret ingredient" for this
best-selling dessert promo-
tion is a shelf-stable peach
topping that boasts the fla-
vor and texture of fresh and
the stability of canned.
Director of Sales and
Marketing for Foodservice
U.S. Foods Division, Sue
Burns, said the product's
"unique properties are a
result of the production
process which cooks the
fruit down into its natural
juices." The result: intense
flavor and much less liquid
than canned peaches. "We
packed the product in 20Ib.
pails in order to meet the
needs of Denny's. And
depending on the customer's
needs, we have some packag-
ing flexibility," notes Burns.
"We think that we've created
a high quality, consistent
product for foodservice
applications and would wel-
come the_ opportunity to
work with other chains on
custom product formulations
that will meet their needs
and price point."

For more information on
Multifoods' line of foodservice
products, call Sue Burns directly at
800-866-3300, ext. | + 7653.
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Where the Tropics Meet the Orchards

World renown for pineapple, sugar cane and Maui
Onions, the Hawaiian Islands are now the perfect
setting for California Peaches-thanks to the culinary
wizardry of California-native Julie Ogle. Trained at
the California Culinary Academy in San Francisco,
Ogle, 22, has worked as chef de partie at the highly
acclaimed Alan Wong's Restaurant in Honolulu,
Hawaii for the past three years and has incorporated
California Peaches into a variety of sweet and savory menu items.

Peach enthusiast
Julie Ogle

Reviewed in this October's issue of Gourmet magazine, Alan Wong's
Restaurant was ranked 6th in "America's Best 50 Restaurants" and
specializes in Hawaiian cuisine and the fusion of the Pacific Rim fla-
vors that have historically influenced the region's cooking. Ogle's
experience at this island hot spot has inspired her devotion to recipe
development and what she calls "adventurous eating." When creating
new recipes, Ogle works to blend uncommon ingredients into more
traditional, regional favorites and only uses the highest quality fruits
and vegetables.

"Peaches lend themselves fantastically to recipe development. The
sun-ripened flavor of the California peach evokes warm feelings of
nostalgia that provide an exciting opportunity to experiment with fla-
vors," said Ogle.

One of Ogle's most recent creations illustrates just how sweetly suc-
cessful such "experimentation" can be. Pairing California Cling
Peaches with the spice cardamom, Ogle has created a spiced peach
pie with cardamom ice cream dessert (see sidebar) that boasts the
infusion of an interesting new flavor into traditional favorites. In fact,
her pairing would receive a thumbs-up by many "foodies," and is con-
sidered trendy. Recently spotlighted by the San Jose Mercury News,
cardamom was called a "buried treasure." An intriguing spice widely
used in ethnic cuisine, cardamom is popular in Sweden, Norway,
India, Morocco and Ethiopia and deliciously adapts to both sweet and
savory recipes. "This is one of my favorite fall desserts," said Ogle.
"The peaches, cardamom and ice cream really come together to create
a dish that is both delicious and comforting."

Throughout her employment at Alan Wong's Restaurant, Ogle refined
her culinary interests and, not surprisingly, has decided to put all of
her energies toward pastries. She just recently "retired" from Alan
Wong's and has returned to California to concentrate on her next
dream: to open a pastry shop and café on the mainland. California
Cling Peaches are a very big part of her plan as she looks ahead to
creating "adventurous desserts" in the Northwest with a special
emphasis on peach pies, cobblers, crisps and tarts.
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Spiced California Peach Pie

with Cardamom Ice Cream
Courtesy of Julie Ogle

Spiced California Peach Pie:
#10 can California Cling Peach slices, in
light syrup
tablespoons cornstarch
teaspoons cinnamon
teaspoon nutmeg
sugar, to taste
homemade, or frozen, 9-inch pie crusts

Cardamom Ice Cream:
cups half and half
cups heavy cream
vanilla bean
cups sugar
egg yolks, beaten
tablespoons cardamom pods

Preheat Oven: 425° F
Servings: four, 9-inch pies and one gallon of ice
cream (20 servings)

Spiced California Cling Peach Pie:
Drain the California Cling Peach slices reserving four
cups of the syrup.

In a saucepan, dissolve cornstarch into syrup. Add
cinnamon, nutmeg and sugar to taste. Cook, stirring
constantly, until thickened and translucent. Stir in
peach slices.

Place one bottom crust in a pie plate and fill with
1/4 of the peach mixture. Place top crust over fill-
ing, seal and flute edges. Make slits in top crust for
venting. If using homemade pie crust, prepare deco-
rative top crust as desired. Repeat, filling the other
three pie crusts with equal amounts of the peach
mixture.

Bake each pie on lower oven rack for 25 minutes or
until golden brown.

Cardamom Ice Cream:
Beat egg yolks in a large bowl; set aside.

In a large pot, combine half and half, heavy cream,
sugar, vanilla bean and cardamom pods. Bring to a
simmer over medium-low heat.

Temper (add very slowly) cream mixture into eggs,
being careful not to "cook" eggs.

Return mixture to pot. Cook over low heat until
thickened (until mixture coats the back of a spoon).

Strain mixture and transfer to ice cream maker.
Process according to manufacturer’s instructions.
When firm, serve immediately or store in freezer
until ready to serve (up to two days).

Serve one to two scoops Cardamom Ice Cream with
one slice of warm Spiced California Peach Pie.
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