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check please
APPLE PAY™: HITTING THE RESTAURANT SCENE

There’s some new technology on the scene: “smart” devices
capable of paying the bill via integrated credit card. The “digital
wallet” is reality.
Leading the way is the Apple Pay™ app.
Users load their credit card information and
then complete their transaction by holding
up their device to a payment terminal which
authenticates it via the user’s fingerprint.
Apple Pay™ has over one million users, and
over 200,000 retail and restaurant merchants
have adopted it, including McDonald’s,
Subway, and Panera Bread.
Currently, Apple Pay™ is only compatible
with a few Apple devices. However, experts
predict that the technology will become
mainstream in about three years.

shake on the flavor
FEATURED SPICE BLEND: BRAZILIAN FIRE RUB

The flavor experts at Durkee® have done the work
for you with perfect flavor combinations that will
add to your foods consistently—and deliciously!
Durkee® Brazilian Fire Rub packs extra heat,
chock full of hot peppers balanced with a touch
of sugar, vinegar, garlic, and spices. It’s delicious
on steaks, prime rib, chicken, pork chops,
or turkey breasts.
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Middle Eastern cuisine is based on
healthy foods like vegetables, fruits,
fish, lean meat, beans, and nuts. It is
also known for its aromatic spices and
subtle flavors.
This tantalizing cuisine includes mezze
(appetizers) such as dolma—delicious
rice-stuffed grape leaves—or a
chopped salad. From ingredients like
tahini (a paste made from ground
hulled sesame seeds), chickpeas, and
eggplant, to skewered meats, savory
stews, and hearty grain and vegetable
dishes, there is a rich array of cooking
that Americans embrace today.
No longer considered exotic, all the
essential ingredients are now available
in supermarkets. As a chef, one of the
greatest things about cooking Middle
Eastern cuisine is how the spices and
flavors are so universal. For example,
when making falafel, baba ghanoush,
or a harissa (hot chili paste), all of these
recipes use cumin and tahini.
The foods of the Middle East are
healthy, inexpensive, flavorful,
and wonderfully satisfying, for
both everyday eating and special
occasions.

featured trend

millennials

unraveling the mystery of
middle eastern cuisine

80 MILLION STRONG – AND EATING

Sweet dates. Juicy pomegranates. Succulent sumac. Hearty
chickpeas. Simple ingredients layered with bold flavors and
spectacular spices. That’s the cuisine of the Middle East. A region
as intriguing as it is inspiring. A cuisine as daring as it is delicious.
A trend as ancient as it is progressive.

ISRAEL
From the land of milk
and honey comes
mouth-watering meats
and hearty vegetable
dishes that represent
the quintessential
Israeli meal.

TURKEY
The legacy of the
Ottoman Empire lives
on in the fusion of
Istanbul-inspired
street food flavors
found in Turkish
cuisine.

falafel burger

LEBANON
Local flavors of lemon,
olive oil, herbs, and
garlic, along with
pickled vegetables
and spit-roasted
chicken, are the basis
of this vibrant cuisine.

with harissa yogurt

makes 6 burgers

Ingredients for falafel burger
1 can (15 ounces) chickpeas, drained
2 teaspoons olive oil
Juice of 1 lemon
¼ cup tahini paste
3 tablespoons corn oil, divided
½ red onion, minced
1 jalapeño pepper, minced
2 cloves garlic, minced
1 teaspoon ground coriander

½ teaspoon turmeric
1 teaspoon sea salt
1 egg white
½ cup panko breadcrumbs

The Millennial generation:
at more than 80 million strong,
this is a group that bears the
attention of any business with a
product or service to sell—and
that most definitely includes
restaurants.
Millennials include those
between about 16 and 34 years
of age—roughly 25% of the
population. And though young,
this group’s purchasing power is
expected to reach more than
$3 trillion by the year 2018. That
spending reflects, in part, the
fact that they visit restaurants
more often than any other
generation.
When it comes to dining out,
Millennials are looking for:
· M
 enu options that are
craveable, yet full of fresh
ingredients and flavor

Ingredients for harissa yogurt
½ cup Greek yogurt
2 tablespoons harissa
Salt and black pepper to taste

for falafel burgers
Combine chickpeas, 2 tablespoons olive oil, lemon juice and tahini in a
food processor. Blend well and pour into a large bowl. Heat 1 tablespoon
corn oil over medium high heat in a large skillet. Add red onions and
jalapeño and sauté for about 4-6 minutes until tender. Add garlic and sauté
for another minute until fragrant. Add coriander and turmeric and mix well,
remove from heat. Add onion/spice mixture to the chickpeas and stir well
to combine. Add salt, egg white and panko; mix well. Heat the remaining
2 tablespoons oil in the same skillet used for the onion/spice mixture. Form 6
burgers with the chickpea mixture and fry for about 3 minutes per side, until
golden brown. Drain on paper towels. Serve with harissa yogurt.

· G
 ood value for the money;
they’re willing to spend more
for high-quality food and a
memorable experience
· T he ability to connect and
interact with a restaurant on
their social networks

for harissa yogurt
Combine the yogurt and harissa with a whisk, mix until fully incorporated.
Season with salt and pepper to taste. Serve a spoonful on top of
falafel burger!
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