
• Continue to have flexibility and creativity in your 
product portfolio and menu, as demand outpaces 
supply for more popular items.

• Different areas of the country may experience varying 
availability, so using what is available to you with ingenuity 
to adapt existing menu selections with alternate ingredients 
or creating new special featured items will allow you to 
weather the shortage.

• As processor labor is in shorter supply, you could see more 
product options available with minimal processing.

CENTER OF  
THE PLATE Update

Get ahead of meat shortages by reimagining your menu

The wide-reaching effects of the Coronavirus are hitting operators In the Center of the Plate.
Labor shortages are causing a bottleneck at the processor level which means less supply, while demand is still high  

and will grow as more restaurants reopen. To assist, we’ve put together a guide to help you address limited quantities.

KEY POINTS
• Fish and shrimp are still plentiful. Consider adding more 

options using these proteins to your menu.

• Add limited time offers that are more profitable and use more 
readily available items to drive traffic.

• Maximize your inventory- Use frozen products when 
available.

• Stay up to date on market conditions.

• Adapt to changes quickly.

Sysco is here and ready to help.  
Utilize all of our available resources as your most valued and trusted business partner.



GET CREATIVE WITH PORTION CONTROL 
Make smaller patties and leave room to add value through  
add-ons. Use pastrami, bacon, ham, eggs and other innovative 
additions to offset costs and availability as grind becomes  
harder to find. Extend the smaller portions to bunless burger  
bowls and salads by crumbling Fire River Farms Beef Patties  
over the bowl instead of adding the entire patty. 

CHANGE UP YOUR INVENTORY 
Offer alternatives to beef patties like turkey, lamb, salmon or  
plant-based protein solutions like the Sysco Simply Meatless  
Burger Patty. The Sysco Simply Plant Based Meatless Ground Bulk 
can be used to create tacos, meatloaf, burrito filling and more!

Check out the creative burger recipes using add-ons to add 
value at foodie.sysco.com like the Fiesty Fiesta Burger,  
Pepper Jack Juicy Lucy Burger Bowl,  Cuban Burger or the  
Nashville “Hot Bacon” Pimiento Cheese Burger

BURGERS

FLEX YOUR MENU MUSCLES 
Think about ways to merchandise cuts differently. A whole Butcher’s Block 
Chuck Roll can provide steaks, roasts, thin meats for stir fries, entree salads  
and more. 

Consider these alternatives:  

• When Skirt meats are hard to find, try lifter steak, sirloin flap or chuck flap.

• If flap/ flap meat is not available, Ranch & Grill Tenderloins and Striploins
are great for fajita and stir fry use. Another alternative is inside round
cut thin against the grain, especially off the inside round.

• Regional demand also affects supply. If you are having trouble finding
brisket, try Block & Barrel Chuck Shoulder Clods as a substitute.

• Have leftover brisket from St. Patrick’s Day? Soak in water a little longer
than normal to remove salt. Smoke and serve as smoked corned beef
brisket sandwiches.

• If Chuck rolls are not available in your area, try Ranch & Grill Ribeye
as a tasty economical substitute.

• Knuckle meat works well for shredding and BBQ, ropa vieja,
and barbacoa dishes.

BEEF CUTS

CHALLENGE: Grinds continue to be a problem as retail has consumed a lot of the raw products.

CHALLENGE: Prices are high and availability is down on end meats from the round and chuck as 
retail outlets are buying it for ground products. Tri-tips, skirt steaks and other cuts with only 2 
pieces per head are also in short supply.

The average size of the burger has tripled over the last 
50 years. Today’s average burger clocks in at 12 ounces, 
compared to the mere 3.9 ounces it weighed in the 1950’s. 1

1 Source: “CDC Shows Burger Size Has Tripled in Last 50 Years.” ABC News, ABC News Network, 
abcnews.go.com/GMA/cdc-shows-burger-size-tripled-50-years/story?id=16421362.

Take this opportunity to re-evaluate your menu. Customers still crave beef! Consider the perceived value  
differently than before. Reach out to your Sysco representative to help you reimagine what is possible.

https://foodie.sysco.com/recipes/feisty-feta-burger/
https://foodie.sysco.com/recipes/juicy-lucy-burger-bowl/
https://foodie.sysco.com/recipes/cuban-burger/
https://foodie.sysco.com/recipes/pimiento-cheese-


OPT FOR BONE-IN PRODUCTS
• Trade St. Louis ribs for full Butcher’s Block Pork Spare Ribs. 

With more meat than the name implies, these ribs come from 
the belly and breastbone and includes at least 11
long bones. Consider adding rib tips back to the menu
to merchandise the cut.

• Substitute Butcher’s Block Pork Picnic Roasts for pork butts 
and adjust the cooking time as needed.

• Use Butcher’s Block Bone-In Chop to replace boneless pork 
chops. Consistent quality, size and trimming will help you 
deliver the consistent flavorful options your customers expect.

• Butcher’s Block Fresh Hams are available. They are ideal for 
boning out and making stir fries, cutlets and schnitzel. Also 
ideal for smoking and pulled pork BBQ.

PORK

DUST OFF THOSE KNIFE SKILLS 
Look at whole birds to process in house and merchandise 
all cuts for their best use. 

• Consider split WOGs served whole. Sysco Reliance Fresh CVP 
Whole Chicken is an option for operators who are frying,
baking or grilling. Marinated with up to a 15% salt, water
and sodium phosphate solution for a tender, juicy chicken
that withstands varied cooking temperatures and extended
hold times. Personalize by adding your signature spice rub or
breading to give your dish a unique twist.

• Substitute bone-in breasts to replace airlines. Sysco Classic 
Fresh CVP Chicken has no added ingredients or marinades.
The chicken absorbs flavor and is works best for operators
who prefer to add their own marinades or dry rubs.

POULTRY

CHALLENGE: Boneless products are difficult to find as overall production is 
down severely, which in turn is causing prices to rise. Good and bad news: 
There is adequate supply of bacon and deli meats as there has been a large 
drop in breakfast and lunch foodservice business.1

1 Cobe, Patricia. “How the Retail Meat Shortage Will Play out in Foodservice.” Restaurant Business, Restaurant Business, 
1 May 2020, www.restaurantbusinessonline.com/food/how-retail-meat-shortage-will-play-out-foodservice.

CHALLENGE: Labor shortages affect every product that needs hands-on processing. 
As more operators look to chicken for savings, pricing will adjust to the market. 
Stay ahead of pricing by watching the market and adjusting often. 

Offer a meatless alternative. Sysco’s Cutting Edge Solutions 
Raised and RootedTM Nuggets for a plant based alternative 
to chicken. These soy-free pea protein nuggets deliver a 
satisfying crunch, mouth-watering flavor and texture that 
customers are familiar with, yet they are entirely plant based.



Sysco has the best team in the business 
to help you navigate changes in supply 

 and more. Steps you can take today:
Reach out to your Sysco associate to assist 

you through the upcoming changes. 

Ask how you can access the available Sysco resources  
that are standing by ready to help you with menu changes, 

social media, marketing, technology and more.

Visit Foodie.Sysco.com today for recipes, resources and tools.
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