


Milk, whole   1 gallon
White vinegar   ½ cup
Salt    To taste

515324
273740
56291

Directions:
1. Place milk in a large pot. Heat to 120 F. 
2. Remove from the heat and add the vinegar. Mix well with a 

wooden spoon and let sit at room temperature for 40 minutes.
3. Line a strainer with a layer of cheesecloth and place over a large 

bowl. Pour mixture into the cheesecloth and let drain for 30 
minutes. Squeeze out all the liquid and mix in the salt.

4. Hang cheese for approx. 30 more minutes and then put into a mold for up 
to 2 days.  

Columbian Fresh CheeseColumbian Fresh Cheese

Did you know?
Columbia is the only country in South America that has coastlines on 
both the Pacific Ocean and the Caribbean Sea.



BarBar and  and BeverageBeverage
 BEV MIX MANGO GF FZ    ISLAND O  12 / 32 OZ  900675
 BEV MIX STRWBRY GF FZ    ISLAND O  12 / 1 QT  944434
 BEV MIX LEMONADE GF    ISLAND O  12/32 OZ  872627
 DRINK PINEAPPLE GLASS    JARRITOS  24 / 12.5 OZ  269884
 DRINK STRWBRY GLASS    JARRITOS  24 / 12.5 OZ  269889
 DRINK TAMARIND GLASS    JARRITOS  24 / 12.5 OZ  269873
 JUICE CRNBRY CKTL 27% PET   ASCEND  12/46 OZ  575610
 JUICE LEMON FRSH    PACKER  4/1 GA  954745
 JUICE LIME ALL NAT    NATALIES  6/32 OZ  417585
 JUICE LIME FRSH     PACKER  4/1 GA  17499
 JUICE LIMEADE CONC 4+1   MIN MAID  24/12 OZ  37154
 JUICE ORANGE PURE PLAS JUG   TROPICAN  4/1 GA  854267
 JUICE PINEAPPLE 100% UNSWTND  DOLE   48/6 OZ  149903
 JUICE PINEAPPLE UNSWTND TFF GF  DOLE   12/46 OZ  80880
 JUICE POMEGRANATE 100%   POM WNDR  6/24 OZ  870998
 JUICE TOMATO CAN    SACREMNT  12/46 OZ  43041
 JUICE WHI GRAPE RTS    BOMBAY  12 / 46 OZ  559189
 SODA GINGER BREW ORGANIC   MAINROOT  24/12 OZ  850329

 BAR MIX COCONUT CREAM OF   COSTAMAR  24 / 2.2 LB  358
 BAR MIX DAIQUIRI STRWBRY RTU   DAILY FR  9/64 OZ  524
 BAR MIX MARGARITA LEMON CKTL  LASCO  12 / 34 OZ  935798
 BAR MIX MARGARITA LIME CKTL   LASCO  12 / 34 OZ  935789
 BAR MIX MARGARITA W/TRIPLE SEC  DAILYCKT  9 / 64 OZ  370266
 BAR MIX SWEET & SOUR    DAVINCI  12 / 24 OZ  501465

page 26



Lime Juice   3 tbsp
Cumin    1 tbsp
Paprika    1 tbsp
Garlic, minced   1 tbsp
Salt    1 tsp
Black Pepper   1 tsp
Tilapia, diced 3”x3”  24 oz
Olive Oil    2 tbsp
Onions, diced   2 ea
Green Peppers, sliced  2 ea
Red Peppers, sliced  2 ea
Tomato, diced, drained  16 oz
Coconut Milk   16 oz
Cilantro, chopped  ½ cup

71215
242839
247079
275595
334001
242872
858049
233302
907426
875406
875443
493438
293818
855548

Directions:
1. In large mixing bowl combine first six ingredients and mix.
2. Fold in tilapia and toss. Refrigerate overnight.
3. Heat olive oil in large pot over medium high heat. Add onions and toss quickly. 
4. Reduce heat to medium. Add peppers, tilapia and diced tomatoes. 
5. Pour coconut milk over the mixture. Simmer for fifteen minutes stirring occasionally.
6. Add cilantro. Cook until tilapia is done.
7. Transfer to soup bowl. Serve.

Brazilian Fish StewBrazilian Fish Stew
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Did you know?
Brazil accounts for 37% of the WORLD’S coffee?



FantasticFantastic Finishers Finishers
 CHURRO APPLE WHL GRAIN MINI 5"  TIO PEPE  100 / 1.9 OZ  384014
 ICE CREAM SCOOP VANILLA BEAN IW  BLUEBUNY  36 / 4 OZ  243936
 PASTRY DGH SOPAPILLA LG   PENNANT  96 / 1.4 OZ  48307
 TRES LECHES TRAY FZ    CONTIGO  2 / 5.5 LB  493090

 APTZ ONION RING KING BB   BREWCITY  2/5 LB   995670
 FRIES 1/4" SHOESTRING FZ   STEALTH  6/4.5 LB  44241
 FRIES 3/8" REG CUT TFF    SLVR SRC  6/5 LB   197480
 FRIES 3/8" STRAIGHT CUT COATED  SNW FLKE  6/4.5 LB  75988
 FRIES SIDEWINDER BB FZ    BNTRMALE  6/4 LB   395982
 HUSHPUPPY SWEET CORN BAKEABLE  WEST CRK  4/5 LB   316320
 ICE CREAM VANILLA 10% TUB   NTRSBST  1/3 GA  478636
 LAMB LEG AUS BRT FZ    PACKER  6/5 AV   914541
 POTATO SHRED SKNLS RUSSET RTC  WEST CRK  2/10 LB  480530

From theFrom the Freezer Freezer
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Lentils    1 cup
Water    1 qt
Tomatoes, Diced   1 1/2 cup drained
Spanish Onion, Diced  1
Carrot, Sliced   1
Peas    1/2 cup
Garlic Clove    1 lg
Olive Oil    1 tbsp
Granny Smith Apple  1
 (Peeled, Cored, and Diced)
BBQ Sauce   1/4 cup
Smoked Paprika   1/2 tsp
Salt and Pepper    to taste  

437419

493438
898641
544597
286554
283987
288560
61694

234866
874331

Directions:
1. Place the lentils and water in a large pot, and mix in the vegetable bouillon. 

Bring to a boil, reduce heat to low, and simmer 20 minutes.
2. Stir the tomatoes, onion, carrot, apple, peas, garlic, olive oil, barbeque 

sauce, and paprika into the pot. Continue to simmer 20 minutes. 
3. Season with salt and pepper to serve.

Argentinian Lentil StewArgentinian Lentil Stew
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Guess what?
Wheat is the leading crop in Argentina. The country produces so 
much wheat, it is the fifth leading wheat exporting country in the 
world, and grows over 60% of the wheat in South America.



Oil Oil and Shorteningand Shortening
 OIL BUTTER FLVRD TFF    BRILLIAN  4/1 GA  875041
 OIL CLR FRY SHORTENING LQD   SPRCHF  1/35 LB  582606
 OIL SOY CLR FRY     MGCFRYZZ  1/35 LB  229787
 OIL SOY CLR FRY TFF    ASSOLUTI  1/35 LB  124329
 OIL SOY CLR FRY TFF    SLVR SRC  1/35 LB  897414
 OIL SOY OLIVE BLND 75/25   PACKER  6/1 GA  963429
 OIL SOY PEANUT BLND TFF   SLVR SRC  1/35 LB  897371

 BLEACH GERMICIDAL ULTRA   FRST MRK  3/1 GA  518709
 CAN LINER 60 GA HW BLK 38X58   FRST MRK  10/10 CT  194629
 CONT FOAM 3C 9X9X3 WHI HNGD LG  SLVR SRC  2/100 CT  239879
 FILM PVC 18 ROLL METAL EDGE   FRST MRK  1/2000FT  157555
 GLOVE NITRILE LG PWDR FREE BLK  FRST MRK  4/100 CT  559405
 MOP HEAD MED GRN SYNTH BLND  ACS   1/1 CT   274476
 NAPKIN BEV 9.5X9.5 BLK 2 PLY   FRST MRK  4/250 CT  592628
 NAPKIN DNR 15X16.25 WHI 1/8   FRST MRK  8/375 CT  883817
 NAPKIN DNR 17X16 1/8 FOLD 3 PL  TORK   6/290 CT  881657
 PLATE FOAM 10.25” WHI 3C   FRST MRK  4/125 CT  197492
 PLATE FOAM 8.88” WHI    FRST MRK  4/125 CT  197485
 TISSUE TOILET 2PLY WHI JUMBO   VINTAGE  12/206 CT  230967
 TOWEL ROLL HAND NAT    FRST MRK  6/800 FT  338050

Non Non FoodFood
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TEAM CHALLENGETEAM CHALLENGE
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Latino at it’s Best!Latino at it’s Best!



Notes:



1333 Avondale Road • New Windsor, MD 217761333 Avondale Road • New Windsor, MD 21776
443.487.5300 • 800.755.4223443.487.5300 • 800.755.4223

PerformanceFoodservice.comPerformanceFoodservice.com

January 2020

$100 OFF
New Customers ONLY - Place one order of at least $1,500 from Performance 

Foodservice Maryland and a credit will be applied to your account.

Account Name: ________________________________________________

Customer #: ____________________ Area Manager Name: ______________________

PFS District Manager Signature: _________________________________________________

*Must be a current customer at time of redemption*
Credit may take up to 30 days. Not redeemable for cash.


