
Rise & Shine,
It’s Breakfast Time!

Schiff’s Food Service reserves the right to limit quantities & correct typographical errors. Promotional prices & allowances valid from 9.23.19 - 10.11.19



Avocado Toast

Directions
Whisk the ranch with the lime zest and juice. Set aside for service.
Thaw avocado slices according to package instruction. Set aside for service.
Prepare corn according to package instructions. Set aside for service.
For each serving, lightly toast 2 pieces of bread. Arrange 1-1/2 oz. of avocado 
slices, and 1/4 oz. corn on each piece of bread. Drizzle each piece with 1 tsp. 
lime ranch. Season with Tajin, salt and pepper. Garnish with spring mix and 
flowers. Serve.

Pairs well with...
Classic Bloody Mary
Try spicy (#216256) or original (#216258) Bloody Mary mix at 
$2.00 off/cs or make your own with Sacramento tomato 
juice (#208171).

On Trend: Avocados

 1 tbsp chili powder (#264095)
1 tsp lime zest (#500602)

1/2 tsp ground cumin (#264113)
1/4 tsp cayenne pepper (#264327) 

1/4 tsp garlic powder (#264161)
1/4 tsp onion powder (#264229)

1/4 tsp ground coriander (#264109)
1/4 tsp fine sea salt  (#264367)

1/8 tsp sugar (#226014)

Ingredients
6 fl oz buttermilk ranch (#210190)
1 tsp Lime zest (#500602)
2 fl oz Lime juice (#500602) (#208207)
36 oz Simplot Harvest Fresh: Avocado Slices (#304042)
6 oz Simplot RoastWorks Flame-Roasted Simply Sweet Cut Corn (#300199)
24 ct Hearty whole-grain bread slices (#290655)
Tajin seasoning to taste (*see recipe)
Fine Sea Salt (#264367) & Black pepper (#264283) to taste
Spring mix (#560045) & Edible flowers (#560200) as garnish

featuring

Save!
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Sausage Avocado Benedict with 
White Cheddar Hollandaise
Ingredients
1 tsp white vinegar (#224210)
4 eggs (# 405830)
2 egg yolks (#405830)
2 tbsp lemon juice (#208213)
2 tbsp water 
1/2 c butter (#415020)
1/2 c white cheddar cheese, shredded (#440201)
4 English muffins (#318152)
2 avocados, pitted and thinly sliced (#500100)
*Or try Simplot Harvest Fresh Avocado Slices (#304042)
4 Jones Dairy Farm Fully Cooked Sausage Patties, warmed 
(#332322)
Fine sea salt (#264367) and pepper (#264283) to taste

Directions
Fill pan with 2-inches of water and bring to a simmer, add vinegar. Gently crack eggs one at a time into water, using a 
spoon to gather egg whites around egg yolks.  Allow eggs to simmer just until whites are set, approximately 2 minutes. 
Remove eggs from water, and set aside. 
While eggs are poaching begin hollandaise. In medium bowl whisk together egg yolks, lemon juice and water until 
light yellow. Set aside. 
In small saucepan melt butter over medium-low heat. Add 1 tablespoon melted butter at a time to egg yolk mixture, 
whisking constantly until fully incorporated. Pour mixture into saucepan and continue to whisk until warmed 
through and thickened. In last minute, whisk in white cheddar cheese until melted. 
Toast English muffins until golden brown. Top each with avocado and sausage patty. Top sausages with fresh poached 
egg and drizzle with white cheddar hollandaise. Serve immediately.

Try more great items from Jones...

Chicken Apple Tarragon Sausage Patties
(#332342, 88/1.8 oz)

Cherrywood Smoked Slab Bacon
(#610007, 3/4 lb avg) *Pictured right

Looking for a time saver?
Use Major Products Hollandaise Sauce
(#242229, 4/24 oz)

featuring

Pairs well with... Monin Mango Smoothie
Try a refreshing mango smoothie (#208091) with your rich hollandaise! Enjoy any of 
the Monin smoothie mixes, like peach, strawberry, or wildberry at $2.00 off per case!Save!

...Add a sideClassic Hash Browns
Combine Idahoan Real Hash Brown Potatoes (#202730) with Baron Spice Garden 
Seasoning (#264135) at $3 off per case for an unbeatable combination!

Save!



Ingredients
Step #1
18 ct large eggs (#405830)
30 fl oz whole milk (#400010)
13 oz flour (#226027)
5 oz sugar (#226014)
1/2 fl oz vanilla extract (#264816)
1 1/2 tsp salt (#264367)
1 tsp cinnamon, ground (#264096)
Step 2
12 oz Butter (#415020)
72 oz  Simplot RoastWorks: 
Flame-Roasted Fuji Apples  (#302213)
Powdered sugar as garnish (#226123)

Directions
Step #1
Beat the eggs in a large stainless bowl.
Whisk the milk into the eggs.
Gradually whisk in the flour and sugar, beat until smooth.
Stir in the vanilla, salt, and cinnamon.
Refrigerate until needed.

Step #2:
For each serving, heat 1 oz of butter in an 8” non-stick, oven proof saute 
pan over medium heat. Coat the pan well with melted butter.
Pour 6 fl.oz. of the batter into the pan.
Arrange 6 oz. of the Simplot Roasted Fuji Apples into batter.
Place in a 375°F convection oven for 10 to 12 minutes or until the pancake 
batter is puffed and lightly browned.
Slide the pancake from the saute pan onto a serving plate and sprinkle 
with powdered sugar.

Pairs well with... Blue Moose Blend Coffee 
Enjoy a cup of Blue Moose coffee (#222205) from Electric City Roasting; a smooth blend with notes of 
cocoa, perfect for any time of day ! Ask your sales rep about what blend is right for you.

...Add a sideGodshall’s Turkey Bacon
Have you tried Godshall’s REAL meat, wood smoked turkey bacon? 

Turkey Bacon, Bulk 16 Slice
(#610069, 2/5 lb...$32.95/cs

Turkey Sausage Links, 1 1/2 oz
(#332238, 4/2.5 lb)...$31.95/cs

Turkey Canadian Bacon
(#610071, 3/5 lb)...$3.39/lb

*Try with our pancake & waffle 
syrups (#244010) JHS (#244013)

Clemens Bacon & Sausage
Applewood Smoked Bacon, 16-18
(#610010, 1/15 lb)...$.60 off/cs

Chef Signature Bacon, 14-18
(#610020, 1/15 lb)...$.60 of/cs

Puffed Apple 
Pancake featuring

Fully Cooked Sausage Patties, 2 oz
(#332238, 1/10 lb)...$.50 off/cs

Scrapple
(#640264, 1/10 lb)...$.50 off/cs Save!



Toasted 
Muffin Fruit 

Panzanella

Ingredients
For the dressing
Zest of 1/2 an orange (#500660)
Juice of 1 orange (#500660)
Juice of 1/2 a lemon (#500592)
2 tbsp vegetable oil blend (#256300)
2 tbsp honey (#252900)
1 1/2 tbsp apple cider vinegar (#224200)
Directions
For the dressing:
Add all the ingredients to a small bowl and whisk until well combined.
For the panzanella:
Preheat oven to 375°F. Crumble muffins onto a baking sheet and bake for 10-12 
minutes until toasted and golden brown around the edges.
Preheat grill to high. Brush nectarine halves with oil and place cut side down onto the grill grates. Grill until charred 
and juicy. Remove from the grill and let cool for a few minutes then chop.
Place the blueberries, cherries and chopped nectarines in a large bowl.
Pour the dressing into the bowl and toss until well combined.
When ready to serve, add the toasted muffin crumbles and herbs and toss to gently combine.

Pairs well with... Bombay Orange Juice
Pair with a tall glass of OJ! (#208006) Save $1.00 per case on Bombay’s full line of delicious 
aseptic cartons of juices, like apple, grapefruit, cranberry, and pineapple!

For the panzanella
3 c pitted cherries (#304035)
1 pt blueberries (#500173)
2 nectarines (#500625)
1 tbsp vegetable oil blend (#256300)
2 Udi’s blueberry muffins (#318902)
2 tbsp finely chopped basil (#510320) and mint (#510326)

A gluten free breakfast
 featuring

Not looking for Gluten Free?
David’s has a wide variety of gourmet thaw & serve muffins like 
blueberry, chocolate chip, cranberry orange, french toast, and more! Try 
David’s muffins at $1 off per case!

Try our full range of UDI’s gluten 
free breads, bagels, muffins and 
more!

Save!

Save!



Meatless 
Spicy Egg 
& Sausage 
Bomb

Ingredients
1/2 oz Ken’s Premium Mayonnaise (#210039)
1/2 oz Sweet Baby Ray’s Sriracha Sauce (#216946)
1 oz Ken’s Honey Mustard Dressing (#210199)
3 Uncut Plant Based Sausage Patties (#300916)
3 Eggs beaten, cooked like an Omelet, folded (#405830)
2 Muenster Cheese Slices (#430130)
1 Ace Bakery Herb Schiacciata Mini Sliced Bun (#290667)

Directions
Mix the Mayonnaise and 
Sriracha together.
Toast the bun and on the 
bottom piece spread the 
mixed Sriracha mayonnaise.
Top with the egg, sausage, 
cheese and spread top bun with Honey Mustard. Serve.

...Add a sideBreakfast Skillet Tater Kegs
Fluffy scrambled eggs, gooey cheddar cheese, breakfast sausage, 
and a hint of chives (#302059). Try any of the tater keg flavors like 
buffalo chicken (#302061), southwest chorizo (#302067), Reuben 
(#302069), or cheddar, bacon and chives (#302063) at $2.00 off per case!

Uncut Bulk Plant Based 
Italian Sausage
(#300904, 4/2.5 lb)

Packer Beef Ribeye CH CV
(#730160, 5/17 lb avg)...$.10 off/lb

Packer Beef CH Shoulder Tender
(#730550, 6/10 lb avg)...$.10 off/lb

Packer Denuded Tops CH (Inside)
(#730035, 3/23 lb avg)...$.10 off/lb

SFS Breakfast Sausage Links, 1 oz
(#650038, 1/10 lb)...$2.00 off/cs

SFS Breakfast Sausage Links, 2 oz
(#650041, 1/10 lb)...$2.00 off/cs

SFS Sausage Bulk Chorizo
(#650008, 1/5 lb)...$1.00 off/cs 

Uncut Bulk Plant Based 
Chorizo Sausage
(#300912, 4/2.5 lb)

Meaty or meatless, we’ve got you covered!

For your carving line!

Save!

Save!

featuring



Pick your base!
Premium Recipe Buttermilk Pancake Mix
(#254200, 6/5 lb)...$2.00 off/cs

Golden Dip’T Belgian Waffle Mix
(#254203, 6/5 lb)

Kellogg’s Eggo Homestyle Waffles 4” Round
(#318227, 144/1.23 oz)

Krusteaz 7” Round Belgian Waffles
(#318352, 36/5 oz)

L.A. Cinnamon Bread with Sauce
(#318354, 1/104 ct)...$1.00 off/cs

L.A. Cinnamon Bread “Heat N’ Eat”
(#318356, 1/54 ct)...$1.00 off/cs

L.A. Blueberry Bread with Sauce
(#318358, 3/2 lb)...$1.00 off/cs

L.A. Cinnamon Bread with Sauce
(#318360, 3/2 lb)...$1.00 off/cs

Add some toppings!

...Ask about our full line of 
Ambrosia fruits, canned in 
juice!

Save!

Whipped Cream (#405123) + Ambrosia Pineapple Tidbits (#206117)  + Marachino Cherries (#206585)

Ambrosia Tropical Fruit Salad (#206083) + Whipped Cream (#405123) + Coconut Flakes (#228065)

Ambrosia Sliced Peaches (#206081)  + Ground Cinnamon (#264096)

Melted Ambrosia Creamy Peanut Butter  (#258407) + Sliced Fresh Bananas (#500150) + 
Chocolate Chips (#226430)

For Pineapple Upside Down Cake...

For Peach Pie...

For Chocolate, Peanut Butter & Banana Dreams...

For Tropical Fruit Topping...



Don’t forget your jams & 
jellies! We’ve got the flavors 

they love like blackberry 
(#262221), grape (#262223), 

strawberry (#262229), mixed 
fruit (#262233) and more, 

available in portions.

7 Stauffer Industrial Park
Taylor, PA 18517

800.800.0557
www.schiffs.com

Diner classics never go out 
of style. Make sure you’ve 
got plenty of the favorites 

like eggs, bacon, and toast 
and add on some of these 

favorites!

Corned Beef Hash
(#218019, 86/108 oz)
(#218021, 12/50 oz)

Creamed Sliced Beef
(#218032, 6/106 oz)

Country Style Sausage Gravy
(#242007, 6/104 oz)

From Highland Market

Don’t forget 
your Sweet n’ Low!
(#262388, 2000/1 gram)

Save $5 per case!

Save $.50 per case!


