
 
  

THIS REPORT CONTAINS ASSESSMENTS OF COMMODITY AND TRADE ISSUES MADE BY 

USDA STAFF AND NOT NECESSARILY STATEMENTS OF OFFICIAL U.S. GOVERNMENT 

POLICY 

  

                                       

 -  

  

  Date:  

 GAIN Report Number:  
  

 
  

Post:  
 

 

Report Categories: 

 

 

Approved By:  

 

Prepared By:  

 
  

Report Highlights: 

As part of its continuous effort to maximize U.S. agricultural exports, FAS Manila teamed up with the 

U.S. Meat Export Federation, U.S. exporters, local importers and guest chef Pete Geoghegan to 

showcase U.S. fine food and beverage (f&b) products at the “2012 Great American Barbecue” trade 

reception hosted by Ambassador Philip S. Goldberg at his residence.  Media coverage extended the 

reach of the event.  Despite stiff competition, exports of U.S. f&b products are expected to reach a 

record $1.2 million by the end of the year, almost double 2010 levels. 
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 Background on the Philippine Market:  

 

U.S. food and beverage (f&b) exports to the Philippines grew 

11 percent in 2014, reaching a record $1.1 billion.  As the 

number one market in Southeast Asia and the 10
th

 largest 

market in the world for U.S. f&b products, the Philippines 

purchased enough value-added goods in 2014 to fill roughly 

27,000 container trucks stretching more than 360 kilometers.  

Growth across the sector is exceptionally broad-based, with 

more than half of the products that comprise the f&b category 

setting new records.  The top five exports in 2014 were dairy 

products, meat & poultry products, prepared food, processed 

vegetables, and fresh fruit. While sales for these products are 

expected to remain strong in the coming years, prospects are 

excellent for a wide variety of f&b products particularly those 

that can be classified as “healthy,” “convenient” or “gourmet.” 

 

Activity Name:  “2015 Great American Barbecue” Trade 

Reception 

 

Promoted Products: U.S. beef, pork, turkey, sausages, 

cheeses, potatoes, beans, peas, lentils, dried fruits nuts, wines, 

beers and non-alcoholic beverages 

Date: September 15, 2015 

 

CSSF Amount: $5,000 

 

Event Photos and Media Releases Generated: 

 
 

 

 

2015 GREAT AMERICAN BARBECUE 

MENU 

Pass-Around Appetizers 
California jalapeno cheese 

poppers with salsa 
U.S. Chicken balls with Buffalo Mayo 

 
Barbecue Stations 

Cajun Chicken Fajitas 
Tortilla wrap, red and green bell 

peppers, caramelized onions, 
cheese, sour cream, guacamole 

Mini Cream Cheese Burgers 
Seafood Kebab 

 
Carving Stations 

Chargrilled U.S. Angus Corned Beef 
served with sauerkraut and 

horseradish 
Pork sausages 

U.S. Baked Ham 
Pan de sal and Four Sauces 

 
Side Dishes 

Coleslaw 
Corn on the Cob 

Baked Beans 
 

Mashed Potato Bar 
U.S. potatoes, bacon bits, chives, 

sour cream, cheese 
Mac & Cheese 

 
Dessert Station 

Make-your-own-s’mores 
Fruit kebabs with Chocolate 

Ganache 
 

Beverages 
U.S. wines, craft beers and non-

alcoholic beverages 
 

 



 
 



  
 

 
 



  
 

 

 
 



 

    
 

 

 

 

 

 

 



    
 

 

Profile of Guest Chef: 

 

Pete Geoghegan 

Sr. Corporate Chef, Cargill Meat Solutions 

 

Pete Geoghegan brought over 20 years of experience when he joined Cargill 

Meat Solutions in Wichita, Kansas as Corporate Chef in 2004.  Five years 

later, Pete relocated to Cincinnati, Ohio and joined Brand Management 

Solutions (owned by Cargill) that exclusively works with Kroger Co.  He 

collaborated with chefs from all of Kroger’s divisions across the U.S. to bring 

consistency to Kroger’s food programs.  In 2013, he moved back to Wichita as 

Sr. Corporate Chef in Cargill’s new Culinary Innovation Center.  Pete is a 

graduate of Culinary Institute of America (CIA).  After graduating with 

honors, he taught at CIA as a Fellow (assistant instructor) in Seafood Cookery 

and Fabrication, and in the American Bounty Restaurant.  

 

 

 


