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Omnivore appoints Dan Singer COO
and opens Tampa Bay headquarters

Clearwater, FL - Omnivore, the
restaurant industry's leading digital
connectivity platform, announced re-
cently that Dan Singer has joined the
company as Chief Operating Officer.
The appointment, along with a new
corporate headquarters near Tampa
Florida, comes as a result of the com-
pany tripling its share of restaurant
locations to over 19,000, and will serve
as the baseline for ensuring strong
customer support, efficiencies and
similar growth in 2020.

Singer served for nearly 8 years as
Vice President of Finance for
FairWarning, a global privacy compa-
ny. While at FairWarning, Singer led
the Finance, Legal, IT, and Sales
Operations teams and was part of the
$60 million growth equity investment
from Mainsail Partners in June of
2018. His strategic approach and op-
erational leadership in growing com-
panies will be his focus as Omnivore
continues to scale.

"I have been impressed with
Omnivore's solid strategic growth and
progressive performance as they help
restaurants break through technology
barriers," said Singer. "I am excited to

Dan Singer

Singer served for
nearly 8 years
as Vice President
of Finance for
FairWarning,
a global privacy
company.

be working with Mike Wior and the
team as we take the company into its
next phase of growth with operational
excellence."

Omnivore's growth has come from
multiple digital categories such as la-
bor management, reservation man-
agement, online ordering, kiosks and
pay at the table. However, Omnivore's
ecommerce platform for restaurants,
Menu Management System (MMS),
has accelerated its growth as well as
the company's app partners and
restaurant partners growth. MMS en-
ables restaurants to take full control of
their ecommerce strategy while re-
ducing friction with technology pro-
viders such as 3rd party delivery, on-
line ordering, search engine ordering,
social media ordering, kiosk ordering,
and others that rely on digital menus
with a need for the order to be directly
injected into the restaurant's point of
sale (POS) system.

"Myself and several members on
the board have had the opportunity to
get to know Dan, and there is tremen-
dous value in his expertise and

See DAN SINGER page 10

Opportunitistic operators scoop up
Jeremiah’s Italian Ice franchises

Orlando’s beloved frozen treat brand sells 50+ franchises in under six months

Orlando, FL - After developing
a cult-like following since its
founding in 1996, and with 23
locations throughout Florida,
Jeremiah'’s Italian Ice announced it
is ready to share its decadent
Italian Ice, premium Soft Ice
Cream and signature Gelati treats
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nationwide with its category-defining
franchise opportunity. An opportuni-
ty 23 years in the making, Jeremiah's
Italian Ice is poised to become the
“Premier Frozen Dessert Franchise of
the New Decade.”

Within six months of announcing
its highly anticipated franchise

opportunity, the family-friendly
frozen dessert favorite has amassed
non-stop demand and has sold
more than 50 franchises to more
than 20 franchisee groups, includ-
ing its first out of state locations in
Arizona, Texas and North Carolina.
Among the 24 signed franchisees
14 are multi-unit contracts, and
the brand is on track to have 100
stores open or in development in
the next two years.

As dessert connoisseurs across
the country will soon find out,
Jeremiah's Italian Ice boasts over 40
flavors of indulgent high-quality
Italian Ice as well as creamy Soft Ice
Cream, A synthesis of these two core
products — the Jeremiah’s Gelati — is
the showcase of the menu with lay-
ers of Italian Ice swirled with thick,
homemade Soft Ice Cream, offering
nearly limitless flavor combinations.
The Gelati is much like Jeremiah's it-
self, respecting tradition while

See JEREMIAH'S page 14
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Delray
Foodservice

HAS A NEW LOCATION!

South Florida's Restaurant & Foodservice
_ Equipment Professionals has now moved
=ls to a larger facility to serve you better!

82 WE OFFER...

| * All brands of new equipment at
competitive prices

, * Huge inventory of refurbished equipment
with warranty — at a fraction of new prices

* New and used walk in coolers and
freezers sales and installation

¢ Variety of small wares: pots, pans, utensils,
dishes, glassware, flatware & tabletop items

* Restaurant furniture: tables, chairs
and booths etc...

§ ° Full CAD layout and design free with
equipment purchase

Delray Foodservice Equipment & Reconditioning
2800 2nd Avenue North Lake Worth, Florida 33461
561-202-9966 www.delrayfoodservice.com
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Ouf Chef”

Cut your

oil costs
in half!

Learn
How >

serve better quality, faster with less costs!

OilChef™ is q_uik
and easy to install
in any type of fryer

oilchef.com

Call Toll Free Today for your free consultation
1-833-0OiLChef or email: sales@oilchef.com

I listen to talk radio when I am driv-
ing around the country and I heard a fi-
nancial advisor speaking about credit
cards and how to get out of debt quick-
er. We all have credit cards and I'm sure
many of us don't realize the interest rate
we are paying. The expert on radio stat-
ed that you should call your card com-
pany and ask for a lower interest rate.
Tell them you have been offered cards
with lower interest rates and if they
don’t lower yours they will lose you as a
customer.

[ spent at least
10 minutes going over
the same points and
coming back to he was
not able to do it.

Sounds easy enough. He also said
that you should be prepared to get a
hard time from the “customer service
rep” but that you should be persistent
and ask for a supervisor. I thought I
would try it on two of my cards. I pay my
credit card bills on time, all the time and
always more than the minimum, so I
thought I had great case. The first com-
pany stated that it was not their policy
to lower interest rates on customer gen-
erated requests and that my account
would be reviewed in the normal course
of business for rate reduction automati-
cally. I asked for the supervisor and we
went at it again. I was able get him to
admit that he was incapable of chang-
ing the rate but that he would eliminate
the yearly charge forever. He said I
should call back in a month to see if he
could do any better on the rate. He was
trying to tell me to read between the
lines for something. Call it a tie.
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Appell Pie

Make it easy to do business

Howard Appell ¢ Today's Restaurant Publisher

After having the conversation with
the first company and hearing the
company policy routine, I was ready
for the second company. The next
“customer service rep” was polite in
reading me the same script I had
heard in the first company. When I
asked for a supervisor I was amazed at
the identical response again. “ My su-
pervisor will tell you the same thing; it
is not company policy blah blah blah.”
I finally got the supervisor on the
phone and explained to him the fol-
lowing facts.

1.Thave been a customer for many
years

2.1 paid my bills on time etc.

3. Other companies were offering me
cards at much lower rates and if he
didn’t lower my rates they would
lose me as a customer.

4. It was my company policy not to
pay interest rates to his company
when other companies were
fishing for my business with
lower rates.

I spent at least 10 minutes going
over the same points and coming back
to he was not able to do it. I kept ask-
ing to speak to the person who could
make the decision but he always tried
to foil the attempt. By this time I was
enjoying the conversation and real-
ized I was speaking to someone in
India from an outsourced company.
Now it wasn't the interest rate any-
more it was just fun trying to get as far
as I could with it. Finally he gave in
and transferred me to the supervisor’s
supervisor. I began to lay out my case
again in clear calm sentences. I was
really getting into it when I heard the
line go dead. Just like the chances of
her company keeping my business.

Regardless of what business you are
in, if you make it easy for your custom-
ers to do business with you, you will
have more business. <'|1h
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What's Going On

Important new products, corporate news and industry events

American Dream Miami is a
megamall and entertainment
complex that is slated to be locat-
ed in Miami-Dade County, which
will become the largest shopping
mall in America. The project is
being developed by Triple Five
Group, owners of three of North
America's largest malls, American
Dream  Meadowlands, = West
Edmonton Mall and Mall of
America. The project shares its brand-
ing  with  American Dream
Meadowlands in New Jersey. The loca-
tion of American Dream Miami is part
of the Everglades region near
Everglades National Park but within
Miami-Dade County's Urban
Development Boundary. Triple Five
Worldwide (Canadian based) will
break ground on American Dream
Miami in 2021

1—0 ®*eo— ]
Chris Salman, CEO

of ilFornino® New York,
has unveiled a new line
of "Napolicento Series"
commercial wood-fired
and gas-fired pizza ov-
ens. Engineered for
continuous restaurant
use, The Napolicento
Series is manufactured

-'--. -

and graphic designers and well-es-
tablished global manufacturers for
their pursuit of extraordinary design
* excellence and innovation.
new SkyLine Cook&Chill and Line
6000 Washers and Dryers have won the Good Design®
award from The Chicago Athenaeum: Museum of |
Architecture and Design.” For this year’s historic 69th edi- -

Electrolux Professional’s new flagships - SkyLine
Cook&Chill and Line 6000 Washers and Dryers — have
been awarded by the GOOD DESIGN® Awards Program.
| The awards honor the yearly

achievements of the best industrial L—-‘-] ~—m

and expanding the brand portfolio
through strategic acquisitions.

LA 2 & 4

Bryan S. Cohen, Allan
Carlisle, and Chris McCarthy of

“Our

Cohen Commercial Realty, Inc.,
announced the signing of Tea
Spot to lease a 1,267-square-foot
space in Plaza at Saint Lucie
West located at 986 Southwest

Saint Lucie West Blvd. Tea Spot
will be serving teas, smoothies,

tion, over 900 new products and graphic designs were selected from over 47
countries in Europe, Asia, Australia and the Americas. Electrolux Professional —
professional.electrolux.com - offers Food, Beverage and Laundry solutions for

professional users.

in Modena, Italy. It is available in three
sizes (40, 55 and 63 inches). With its
dome shape and heat retention proper-
ties, it is able to produce au-
thentic Neapolitan pizza.
The oven comes in two fuel
configurations: wood-fired
only or dual wood and nat-
ural gas-fired fuels with
electronic controls, offering
ease of use and consistent
temperature. For all infor-
mation visit ilfornino.com.
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The ONE STDP for all Yuur Fuuntam Needs
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We Now Offer,

JONES

Cane Sugarf»-loda

Broward:

Keeping Your Profits Pouring

Nelson

Glnger Ale
Root Beer
Lemon Lime
Cola

Orange
&{(Cream

Berry
Lemonade

Green Apple
Zilch Cola

954.584.7330
800.262.8265

www.bnfs.info
sales@hrowardnelson.com

The Dinex Group has announced
the appointment of Sebastien
Silvestri as its first-ever Chief
Executive Officer. A respected au-
thority in the hospitality industry,
Silvestri comes to Chef Daniel
Boulud's award-winning restaurant
group with more than 25 years of
proven experience focused on devel-
opment of bold marketing strategies,
effective partnerships and branding
tactics. In this newly formed position,
his focus will be on defining the next
era for The Dinex Group's entire
collection of restaurants and brands

-
Enviro

Of America, Inc.
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and ice cream to its customers.
Tea Spot joins Pet Supermarket, Leslie’s
Pool Supplies, and IHOP. Cohen
Commercial represented the landlord
in this transaction. www.cohencom-
mercial.com for all information.

LA 2 X4

Yum Brands has entered into an
agreement to acquire The Habit
Burger Grill. The deal is expected to
close by the end of Q2 2020. "We've
emerged from our three-year transfor-
mation stronger and in a better posi-
tion to accelerate the growth of our ex-
isting brands and leverage our scale to
unlock value from strategic acquisi-
tions," Yum Brands CEO David Gibbs
said in a statement.

L A & 2
See WHAT'S GOING ON page 6

Call for a FREE Estimate

1.800.325.8476

Orlando: 407.464.0000
Fort Lauderdale: 954.493.9268
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We must act now to make the restaurant
industry environmentally sustainable

By Michael Oshman

The industry
needs to shift
rapidly from
a single-use

It's 2020 and time to have clear vi-
sion to tackle the planet's gravest en-
vironmental issues. Founded in 1990,
the Green Restaurant Association
turns 30 this year. Over 3 decades, the

GRA has brought sustainability to the

th T’OLU-.Cll/UCly forefront of the restaurant industry.
menmllly loa The positive changes have been dra-
reusable mentali ly matic. Recycling and composting are

normal in many places in the

' We'llKeep an
Eye on Your
Labor Costs!

+ Payroll and Payroll Tax
Professionals

+ Restaurant specialists
Held Tips
Direct Tips
Minimum Tips

+ Labor Law Poster
Compliance

+ Employee Pay Cards

+ Employee Self Service
and Onboarding

+ Customized Process

__ We are alocally owned and

s operated business so you can
| : .

8 deal directly with our owners

Mindy & Tom Jennings, CPA

: More than just Payroll
B¢ www.Payrolls-Plus.com + 954-252-TIME (8463)
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country. Vegetarian and vegan meats
are mainstream. Energy-efficient
lighting and equipment are preva-
lent. Bathrooms and kitchens have
dramatically reduced their water
consumption. Green Restaurant leg-
islation has swept the country.
Consumers are more educated and
are demanding transparent and real
change. That is the good news.

But, to tackle these issues com-
pletely, we need to shift from incre-
mental to dramatic change. The in-
dustry needs to shift rapidly from a
single-use throw-away mentality to a
reusable mentality. And there are
some great examples of restaurants
already doing that. In this coming
decade, we need to shift towards a
safer and more sustainable
food supply that does

not depend on dan- “
gerous pesticides. é
Vegetarian and Q

vegan food op- w

tions on each
menu need to
cease being

New Green Employee
Certification
15 million people now work in

the American restaurant industry
alone. The Green Restaurant
Association (GRA) just launched its
Green  Employee  Accreditation
Program. Restaurant employees and
culinary school students can go to the
GRA's free environmental education
section and learn about the restaurant
industry's environmental impact and
sustainability solutions in the catego-
ries of:

Sustainable Food

Energy

Waste

Founded in 1990, The Green
Restaurant Association, an in-
ternational nonprofit or-
ganization, has pio-
neered the Green
Restaurant®
movement as

the leading
voice within
the industry,

an interest- encouraging
ing story : - . 2 . restaurants
and shift SN togreentheir
towards Assoc IATI N operations
what isnor- A& ~—— using trans-
mal and ex- parent, sci-

pected. The technolo-

gy is here. The demand
from Millennials is here. The
grave environmental issues are here.
We have the perfect storm to solve
these issues. The cost of inaction is
far greater than the cost of action. We
look forward to a successful year and
decade working with the restaurant
industry to take leadership in solving
this planet's important environmen-
tal problems.

With that, the Green Restaurant
Association is proud to announce a
new tool to help millions of restau-
rant employees drive the change to-
wards sustainability.

0, o
Negreen.c©

ence-based certifica-

tion standards. With its

turnkey certification system, the
GRA has made it accessible for thou-
sands of restaurants to become more
environmentally sustainable in Energy,
Water, Waste, Food, Chemicals,
Disposables, & Building.

Operating in 47 States and
Canada, the GRA works with restau-
rants, manufacturers, and distribu-
tors to fulfill its mission of greening
the restaurant industry. The GRA has
been recognized in thousands of me-
dia over the years, including Time
Magazine, CNN, New York Times,
Washington Post, and Fox News. <'|'i‘R,

Michael Oshman is CEO and Founder of the Green Restaurant Association. He can be
reached by phone at 617.737.2215 or email at michael.oshman@dinegreen.com. Visit the com-

pany website at dinegreen.com.

Repair

New Builds
Remodels

Maintenance %
561.981.6200

sales@vinylrepairmaster.com

LL Your Seating Needs...
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Apply for
business
funding
in a few
clicks.

Learn How =
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561-288-4510

www.valuecapitalfunding.com



http://tracking.fundbox.com/SHPH

What's Going On ........

According to a study on the Today
show, tabletops are some of the germi-
est surfaces in public eating establish-
ments. Instinctively, diners sense that
the very cloths used to wipe down ta-
bletops often contribute more bacteria
to tables, not less. Dining Elevated
Uplifts provide diners with peace of
mind as they elevate utensils off of
those surfaces, while they also heighten
the overall dining experience. Also as a
customizable accent, Uplifts can be en-
graved to enhance special event mes-
saging. Germ-Free Eating with Dining
Elevated: Dining Elevated flatware rests
save your forks, knives and spoons from

ever having to touch the tabletop
again! Dining Elevated rests literally
uplift your flatware allowing them
to lie on clean rests so that you don't
have to place flatware on the ta-
bletop (or your napkin or plate
anymore.) Hospitality brands,
restaurant supply distributors,
top chefs, and even home decor
experts are standardizing the
use of cutlery rests indus-
try-wide. “There is nothing out
there like it and places like the W
Hotel, Conrad Hotels, The
Biltmore and celebrity chefs
Bryan and Michael Voltaggio are

Are you ready

to Franchise
YOUR Business?

Is it time to

buy a

Franchise?
CLIFF FOSTOFF

Contact;

My services are no cost to you!

using these rests on their properties/
restaurants and dining rooms -- and
this is just to name a few.” For more in-
formation visit diningelevated.com.

mn
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| —¢ Latitude Beverage, the compa-

ny behind leading wine brand 90+
Cellars, is expanding its inde-
pendently bottled spirits port-
folio with the launch of Wheel
Horse Rye. The whiskey was
produced at O.Z. Tyler, a historic
distillery in  Owensboro,
Kentucky, the site of one of the
state's original permitted
distilleries and a stop
on the Kentucky .
Bourbon Trail. 4
Wheel Horse is
the first aged rye
whiskey to come out
of O.Z. Tyler since its "N
reopening in 2016. For
more information about
Wheel Horse Rye Whiskey, visit
wheelhorsewhiskey.com or follow @
wheelhorsewhiskey on Facebook and
Instagram.

EDLEY'S
' BAR-B-0OUE

660

lEdley’s Bar-B-Que is family owned
and is based in Nashville, TN. Todd and
Virginia Ogletree, who are Jacksonville
residents are opening the first location
in Jacksonville at 5344 Ortega Blvd. This
restaurant will be seat 152 and will be a
casual dining experience. Almond
Engineering will help to turn this piece
of property into the Must Eat at Bar-B-
Que Restaurant in Northeast Florida.

AR g
l Lincoln Culinary Institute, former-
ly known as the Florida Culinary
Institute, provides outstanding culinary
education opportunities for Florida
culinary arts students. A division
of Lincoln College of Technology,

the school was
1Ol

founded in
1987, and has
since become
one of the
country’s highly
regarded culi-
nary schools.
Lincoln Culinary Institute offers a
hands-on curriculum for anyone inter-
ested in pursuing a culinary arts career.
The Institute’s many programs suit a va-
riety of career aspirations within the
hospitality field. The programs offered
ensure that graduates have the

gl

L 4

Lincoln
Culinary
Institute

knowledge and skills necessary to suc-
ceed in the competitive food service
employment sector. The school’s
International Baking and Pastry
Diploma presents a good option for fo-
cusing educations on the sweet side of
the industry. This program involves
general culinary enlightenment, col-
ored by a dessert-heavy curriculum that
illustrates the most important aspects
of working as a professional pastry chef.
For example, students are instructed on
the history of unique baking traditions,
designing progressive dessert menus,
and advanced confectionery skills.
The curriculum also illustrates
the role of bakeries with-
. in the larger food ser-
\. vice industry, and
explores different
types of dessert
wines, for the pur-
pose of construct-
ing effective pair-
ings. This program is
accredited by the American
Culinary Federation. For all details visit
culinaryschools.org.

L A X & 2

Students, military servicemen and
women and individuals pursuing a
restaurant, foodservice or hospitality
career can apply for scholarships and
grants offered by the National
Restaurant Association Educational
Foundation (NRAEF). Each year, the
NRAEF awards nearly $1 million in
scholarships and grants to individuals
across the country. Applications for
post-secondary education and/or
technical training will be accepted
through March 15, 2020. “2020 is the
Foundation’s 33rd year of awarding fi-
nancial assistance to people from all
backgrounds interested in building a
career in our industry,” said Rob
Gifford, president of the NRAEE “With
college and professional training costs
on the rise, these
scholarships  and
grants help hun-
dreds of students
and educators ob-
tain the skills they
need to be success-
ful, no matter
where their journey takes them.”
Scholarships range from $2,500 to
$10,000 and can be used towards tui-
tion and fees, books, room and board
and other school-related expenses.
The scholarships have no age

See WHAT'S GOING ON page 12

SAFESTAFF®
Online Food Handler
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INTRODUCING SAFESTAFF  ONLINE FOODHANDLER
VISIT WWW.SAFESTAFE.ORG OR CALL 866-372-7233 TO REGISTER.



https://www.safestaff.org
http://www.whatsthebestfranchise.com

Aroma Joe’s bringing more of its
farm-to-sip coffee to Tampa area

New England-based franchise signs development deal for two Tampa stores; Turns attention to statewide expansion

Aroma Joe’s, one of the nation’s
leading handcrafted beverage chains,
is bringing more of its farm-to-sip
quality coffee and specialty beverag-
es to Florida.

Co-founder Martin McKenna, has
committed to opening two coffee
house and drive-thru locations in
the state’s Tampa area, the first of
which is slated to open in February
2020 in Land O’ Lakes.

“We'rein the
business of serving
positive energy to
all coffee drinkers
in a warm, friendly
environment”

The Tampa development plans
mark the launch of a larger Florida
move for the New England-based
franchise. Aroma Joe’s opened its first
Sunshine State location in Pompano
Beach in April 2018 and is now fo-
cused on opening more stores

throughout Florida over the next sev-
eral years. Initial target markets in-
clude Tampa, Miami and Jacksonville,
with Orlando and Tallahassee part of
a longer term growth strategy.

“Aroma Joe’s is more than a coffee
company. We're in the business of
serving positive energy to all coffee
drinkers in a warm, friendly envi-
ronment,” said McKenna. “The re-
ception to the brand has been amaz-
ing in Pompano Beach and we look
forward to becoming a statewide
destination with independent atti-
tude that energizes everyone’s day.”

Founded in 2000 and franchising
since 2013, Aroma Joe’s prides itself on
having created a new standard within
the coffee & espresso, beverage infu-
sions and energy drink industries. The
chain’s proprietary coffee blends are
craft-roasted in Maine and are
Rainforest Alliance Certified, which
means they are sustainably grown and
ethically sourced. The menu includes
handcrafted espresso-based drinks
such as various lattes and mochas
which can be customized with limit-
less flavor combinations.

Coffee not your thing? Aroma Joe’s
has a long list of flavor infusions with
their RUSH energy drink, fresh Iced

Teas or an array of other beverages
and their signature food offerings.
“Aroma Joes is where energy and
refreshment meet,” added McKenna.
“Every generation of the family is
finding that Aroma Joe’s not only
meets their daily needs but exceeds
it. From age 2 to 102, we can find
your perfect beverage. That's what
we do, and we love what we do!”
The expansion plans come at a
time when Aroma Joe’s continues to
rapidly expand its national foot-
print. Today, there are 67 locations
open and operating in five states,
with more than 20 additional stores
in various stages of development.
Company plans call for filling the
Eastern Seaboard within the next

5-10 years.glj]‘)

About Aroma Joes: The company was
founded in 2000 and headquartered in
Portland, Maine with 67 locations across
Maine, New Hampshire, Massachusetts,
Pennsylvania and Florida. The company be-
gan franchising in 2013 and is a local desti-
nation for handcrafted coffee and espresso
drinks, unique infused blends, signature AJS
RUSH Energy Drinks and a variety of all-day
food offerings. Aroma Joe's — aromajoes.com -
is fueling the modern world by serving positive
energy in a friendly and upbeat environment
by focusing daily on the customer, the commu-
nity and the cup. https:/laromajoes.com/

4 Reasonable Pricing
215.407.6340

BK Barrit

YOUR CUSTOM SEATING SOLUTION

4+ Wood and Metal Seating 4
4 Custom Seating & Design

www.bkbarrit.com

Custom Seaing and Chairs

for Restaurants, Foodservice, Hospitality,
Country Clubs, Nightclubs, Bars and More...
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4 High Quality
4 Quick Shipping

info@bkbarrit.com

Tired of
cheap paper
straws that
fall apart too

quickly?

Sustainable
Sippers™!

Premium quality, 4-layer paper straws for the restaurant industry

1 Made from FSC paper and 100% biodegradable and compostable.
1 We help educate your customers to reduce your straw consumption.

»

1 5% of our profits are donated to Gumbo Limbo Nature Center for
sea turtle rehabilitation.

1 Custom orders available.

We are here to meet your restaurant and bar paper straw needs!

Request a sample or set up your order online now at:

www.sustainablesippers.com
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Social media-famed Hattie Marie’s now offering
franchising opportunities throughout U.S.

Atlanta-based restaurant targeting those with a passion for providing service in the food and beverage industry

Atlanta, Georgia - Hattie Marie's
Texas Style BBQ & Cajun Kitchen is
now currently offering franchise op-
portunities to qualified candidates,
effective immediately. Qualified ap-
plicants who are awarded the oppor-
tunity to own and operate a franchise
will be provided with an exceptional
business model, extensive training,
and consistent, ongoing support from
senior management.

With three Metro-Atlanta locations
slated to open in 2020, Hattie Marie’s
offers a wide variety of BBQ dishes in-
cluding: BBQ Ribs, Smoked Brisket,
Pulled Pork, Smokey Sausage Links,
Fried Catfish & Shrimp, Macaroni &
Cheese, Potato Salad, Collard Greens
and Texas-Style Gumbo.

Opened by Willie and Ramona
Griggie, Hattie Marie’s was created to
honorWillie’s late mother, Hattie Marie,
who was originally from the southeast
Texas town of Port Arthur. In the late
1980’s, Hattie Marie brought her culi-
nary talents to the masses and opened a
bakery/catering service, Pie Face
Bakery. Word quickly spread about the
delectable dishes being prepared there
and her business took off. She was
forced to close her doors due to health
complications, but many of her recipes
and her cooking style live on through
Willie and the rest of her children.

“With our concept, we've em-
braced our family’s tradition while
paying homage to my mother, the late
Hattie Marie,” says co-owner, Willie
Griggie. “Hattie Marie’s BBQ intends
to bring the flavor and essence of
South East Texas cooking to the entire
United States through our recently
created franchise opportunities.”

Unlike some of the other “barbe-
cue joints,” Hattie Marie’s smoke all of

-

their meats in-house daily. Hattie
Marie’s has already gained national
recognition by having social media in-
fluencers, politicians, socialites, and
entertainers walk through their doors,
indulge in their comfort food and
document their entire experiences on
all social media platforms.

“We are seeking experienced single
or multi-unit franchisees to acquire and
develop locations in shopping areas,

Opened by Willie
and Ramona Griggie,
Hattie Marie's was
created to honor
Willie’s late mother;
Hattie Marie...

airports, colleges, and more,” says
co-owner, Ramona Griggie. “We bring
strong financials and a culture that pro-
motes community and great eating.”
Hattie Marie’s already has an es-
tablished market presence and sub-
stantial market penetration in Atlanta.
From that highly successful platform,
the company is looking to initially ex-
pand the brand on a national level.
Running a franchise also puts you
in the position to cater events in your
local market area, including client
meetings, holiday parties, gradua-
tions, corporate events, bachelor/
bachelorette parties, and more. Zrik’

To learn more about becoming a Hattie
Marie’s Restaurant franchisee, visit the Hattie
Marie’s website at: www.hattiemariesbarbecue.
com/franchise.
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According to a recent study the National Restaurant

Association conducted:

3 -,l Could Your RESTAURANT Use This Too?

contact@nowinrestaurantmarketing.com

+1 786.708.5558

Today’s Restaurant

AS A RESTAURANT
OWNER, WE
UNDERSTAND YOUR
TOP CHALLENGES:

1. Keeping the restaurant
full during non-peak hours.

2. Increasing repeat business
with existing customers.

3. Having ongoing visibility
and exposure.

4. Generating a consistent
flow of NEW customers.

What if we could show you how to create daily new customers, get
ongoing visibility & exposure, and increase your sales by upwards of
30%, In a unique way that forces your restaurant to become the ‘talk

of the town'. Want to know how? +1 786.708.5558

contact@nowinrestaurantmarketing.com

Display Advertising

Advertise in Today's Restaurant digital newspaper and have your
ad message delivered directly to thousands of online restaurant
and foodservice industry professionals every month.

Today's Restaurant Your ad here
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Every display ad is live linked to the company website.

For over 20 years, Today's Restaurant has been one of the
most trusted names in foodservice industry marketing.

Call today to schedule your advertising plan!

IR Today's Restaurant

561.620.8888 ® www.trnusa.com



https://www.nowinrestaurantmarketing.com
https://trnusa.com/advertising/
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Increases Profit

Will not rust

Dishwasher Safe

Lasts 3x Longer
Dramatiaclly Cuts Spillage
Functions as a grip

Includes Bug Cover

Holds weight of bottle
Protects bottle from breakage
FDA approved Food Grade
Material

No Nickel Poisoning

Low Profile

Won't injure your Bartender

PURE () POUR

WWW.THEPUREPOUR.COM

STANDARD POURER L EA KS !
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http://www.thepurepour.com

Calendar Events ..

Upcoming industry affairs < 1

Send your Calendar Event to Today's Restaurant! \

March

6-7
Boca Bacchanal
Boca Raton Resort & Club  Boca Raton

February

23-24
The 12th Annual Downtown Food & Wine Fest

Central Business District  Orlando, FL
Downtownfoodandwinefest.com

April

2-5
Florida Winefest and Auction
Sarasota, FL  Floridawinefest.org

26-29
Food Automation & Manufacturing

Conference and Expo

True Spec Golf at Trump National 4400 NW 87th Ave Doral, FL

May

16-19
National Restaurant Association Show
McCormick Place  Chicago, Il  Nationalrestaurantshow.com

September

22-23

The Florida Restaurant & Lodging Show
OCCC Orlando, FL  850.224.2250 Frla.org

February 2021

4-6
The NAFEM Show

Ernest N. Morial Convention Center
thenafemshow.org

New Orleans, LA

Do you have an upcoming event?
Email your information to info@trnusa.com

561.395.6766 ext. 101

Tampa Maid Foods unveils
new Innovation Center

Featuring state-of-the-art R&D and Culinary Kitchens
designed for innovation, collaboration and education

Lakeland, FL - Tampa Maid Foods
has announced the opening of its new
R&D Innovation Center in Lakeland.
The new George Watkins Innovation
Center, named in honor of the fami-
ly-owned company’s founder, has
opened after more than three years of
planning and development. The Center
will now serve as a destination for
Tampa Maid culinary innovation, new
product development, collaboration
and education.

Tampa Maid is
now positioned to
better respond to
the changing needs
of the food industry
and innovate for
the future.

The new space has been specially
designed to serve as an incubator for in-
novation and prototype development
for key foodservice and retail custom-
ers, helping to educate industry person-
nel on concept development and flavor
trends. The state-of-the-art culinary

Dan frompage 1

insight," said Chris Sullivan,
Chairman of the Board for
Omnivore. "Omnivore is in a strong
position as the team executes the
2020 plan, and now having the
headquarters in the Tampa Bay Area
will create even better efficiencies
with resources and talent."
Restaurants continue to elevate
their digital strategies as part of
their growth plans but it comes with
complexity of integration and ac-
cess to the fast evolving technolo-
gies and functionalities. Omnivore
is well-positioned to help restau-
rants vet, identify, and most impor-
tantly quickly deploy these solu-
tions to drive growth, optimize
operations and minimize expenses.
"Restaurant technology is going
through a stage of rapid evolution
and deployment in the industry,
new tools to manage this change is
becoming a key element to building

kitchen will also be used as a digital-
ly-integrated teaching kitchen for meet-
ings, menu ideations and collabora-
tions, as well as an R&D facility to
develop, test and streamline products
for industry partners.

“We look forward to inviting our
customers and industry partners into
our new space to collaborate side-by-
side with our food scientists to improve
development time and speed to market
roll-outs,” said Nina Burt, Vice President
of Product Development. “The cus-
tom-designed presentation kitchen fea-
tures kitchen equipment commonly
used by our clients to help us better rep-
licate our customers’ processes and al-
low for directed, customized applica-
tion work.”

With a robust portfolio of new re-
sources and enhanced workspace,
Tampa Maid is now positioned to better
respond to the changing needs of the
food industry and innovate for the fu-
ture. “We are committed to evolving
and growing our business alongside our
customers,” said Rod Van Wyngarden,
President and COO. “And this latest ad-
vancement will help us to do so even
more effectively”gri‘R,

To learn more about Tampa Maid and the
George Watkins Innovation Center, visit www.tam-
pamaid.com.

a sustainable and flexible technolo-
gy strategy. Omnivore is extremely
proud to be first to market with an
integration platform that directly
addresses these new challenges,"
said Mike Wior, CEO of Omnivore.
"We're pleased to have Dan's trust-
ed leadership to help grow the com-
pany and deliver consistent results
as Omnivore continues to bring
added value to our restaurant cli-
ents and their guests." TR

About Omnivore: Omnivore empowers
restaurant brands to digitize their guest and
operational experience in a meaningful and
sustainable way. They deliver an end-to-end
suite of solutions built on data and insights
that help optimize the essential elements of
the digital restaurant experience; online or-
dering, pay at table, 3rd party delivery, kiosk/
digital menu, reservations, loyalty, invento-
1y, labor and analytics. All of these solutions
completely integrate into the restaurant POS
system for operational efficiency, future agility
and leveraging of data. For more information,
visit Omnivore.io.



Huey Magoo’s announces 100th franchise sold

Huey Magoos Chicken
Tenders is starting the new year
off strong. After celebrating the
grand opening of three new
restaurants company-wide last
month, including the first stores
in Georgia and South Florida,
the popular and delicious
Central Florida based chicken
tenders brand continues wide-
spread expansion throughout
the Southeast with more restau-
rants set to open in Florida in
Gainesville, St.  Petersburg,
Clearwater, Largo, Pinellas Park
and Seminole, President and
CEO Andy Howard announces
today. This brings the total num-
ber of franchises sold to 100 in
Florida, Georgia and Mississippi.
Huey Magoo’s is also close to
signing up additional franchi-
sees in the very near future.

New Huey Magoo’s franchi-
see Ravi Basnet will operate
three restaurants in Alachua County,
with concentration on Gainesville.
The first location targeted near the
University of Florida is slated to open
in late August/early September 2020.
Basnet brings eight years in manage-
ment of Taco Bell to Huey Magoo’s
growing team of distinguished fran-
chisees. New Huey Magoo’s franchi-
sees and seasoned entrepreneurs
Collie and Dametris Lightsey will
open four restaurants in the St.
Petersburg, Clearwater, Largo, Pinellas

«

t's incredibly exciting
fo reach our milestone
100th franchise sold
with the addition of
our wonderful new
franchisees Ravi and

the Lightseys.”

Today's Restaurant offers
essential marketing options for
advertisers who recognize the

changing needs of buyers in

today's foodservice market.
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Call today to schedule
your advertising plan!

Today’s Restaurant
Marketing Opportunities

Today's Restaurant Digital Edition
and Online Advertising

Qur popular publication is now an cnline digital newspaper
in flip-page format! Advertise in Today's Restaurant

online and have your ad message delivered to thousands

of restaurant and foodservice buyers every month. Every
display ad is live linked to your company's wabsite

Advertising on the Today's Restaurant website will also
2Xpose your corporate or individual message to avery visitor.
Banner ads can he interactive animated messaqes... or try our
classifieds . we'll meet your ad needs and price peint

Eblast Marketing

We can email your advertising information to our verified
database of over 14,000 restaurants in Florida, Gecrgia, Texas
and around the country. A 5%-13% open rate can be expected
with each Eblast.

Eblast Follow-Up

A few days after your initial Eblast, you have ancther
appertunity to reach out to blast recipients with a spacial
offer Usually a high open rate of 40%-70% is achieved on
Eblast Follow-Ups.

Restaurant Leads Report

Subscribe to our Restaurant Leads Report and every month
you'll receive industry sales leads on restaurant apenings,
restaurants under construction and under new management
inan Excel spraadsheet format. Includes the buyer’s name,
phane number, zip code and email address when available.
Available for Florida and Georgia.

Featured Article Eblast

The Featured Article Eblast is delivered every Monday
morning - your ad placed below an industry article to pique
the recipient’s interest and draw attention to your company.

I Today's Restaurant

561.620.8888 ® www.trnusa.com

Park and Seminole regions of Florida.
The first location is slated to open in
October 2020.

“It’s incredibly exciting to reach
our milestone 100th franchise sold
with the addition of our wonderful
new franchisees Ravi and the
Lightseys,” says Howard. “We con-
cluded an amazing year with 13
stores open company-wide and our
comp store sales +16.2%. Six of the
stores opened in 2019 alone, includ-
ing our first restaurants in Georgia

and South Florida, plus our
first stores with a drive-thru.
As we look ahead and forecast
at least 10 more Huey Magoo’s
restaurants to open in 2020, I
can proudly say the best is yet
to come for this truly phenom-
enal brand.”

All the new franchises will
offer guests Huey Magoo’s sig-
nature grilled, hand-breaded or
“sauced” premium chicken
tenders, farm fresh salads,
sandwiches and wraps, avail-
able as individual meals, meals
for two and family-sized op-
tions. Each tender is always
made fresh, all natural, with no
antibiotics ever, no hormones,
no steroids and no preserva-
tives. All locations will feature
Huey Magoo’s sleek, industrial
and relaxed design. <'|'i‘R,

About Huey Magoo’s: Huey Magoo's
was founded in 2004 by Matt Armstrong and
Thad Hudgens, two southern boys with a passion
for quality chicken and a penchant for serving
others. Voted “Best Fried Chicken” and “Best of
the Best Chicken Tenders’, Huey Magoo’s is rap-
idly expanding throughout the Southeast with
multiple locations in the Greater Orlando area
and expanding to South Florida, Tampa, Georgia,
Mississippi and more. Huey Magoo’s prides itself
on providing fresh and tasty chicken tenders in a
clean, family-friendly environment, while show-
ing their love for people. Huey Magoo's delivers
delicious, fresh, cooked-to-order chicken tenders,
and they do it to perfection. Huey Magoo's gives
back a portion of profits to not-for-profit organi-
zations and community groups.

ACCESSIBLE WEBSITE SOLUTIONS

=

Unfortunately today most webhsites developers
DO NOT have ADA standards in mind, leaving

site owners vulnerable to expensive lawsuits.

TAKE ACTION BEFORE IT IS TOO LATE!

Call

888-426-8849 or visit

WWW.ANTTIX.COM
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TRN

NETWORKING GROUP

An Exclusive Group of Top Vendors in Florida
Servicing the Restaurant & Hospitality Industry
Restaurant owners can be confident that they are
buying from reputable companies in our group!

ATTORNEY Evan Appell
561337-5858 < Evan@edalegal.com

BUSINESS BROKER
Hudson Robinson Peter Robinson
561445-8198 < probinson@hudsonrobinson.com

DISH MACHINE LEASING
Brilliant Supply
561324-8392 < ryan@brilliantsupply.com

FURNITURE
MB Hospitality Products
904 831-4945 < www.mbhospitalityproducts.com
david@mbhospitalityproducts.com
MARKETING
Restaurant Marketing Services

786-708-5558 < KurtL@nowinrestaurantmarketing.com
www.nowinrestaurantmarketing.com

NOTARY PUBLIC/WEDDING CEREMONIES
Wedding Ceremony, Your Way Joey Scot Hessel

Ryan Giffin

David McAllister

Kurt Lucien

954 608-4415 < info@weddingceremonyyourway.com
PAYROLL
PayrolisPlus Tom Jennings CPA
954 252-Time x102 < tomj@payrolls-plus.com < www.payroll-plus.com
PROMOTIONAL PRODUCTS
Creative Business Impressions Terry Arke, Owner
561-308-1393 < yourpromospecialist.espwebsite.com
terry.arke@outlook.com
PUBLIC ADJUSTER
Home Damage Adjusters Ruben Calas
888 443-9023 < www.homedamageadjusters.com
info@homedamageadjusters.com
RESTAURANT EQUIPMENT DEALER
Equipco USA Mike Mazur
954 935-5559 ¢ www.equipcousa.com < mikemazur@equipcousa.com

SALES TRAINING
954 295-9202 bernie@berniecronin.com

TRADE PUBLICATION
Today's Restaurant News

Bernie Cronin
www.berniecronin.com

Howard Appell

561 620-8888 < howard@trnusa.com

VIDEO SECURITY
CSl Video Michael Bane
561419-5998 < michael@csivideo.net

WASTE MANAGEMENT
Pack-A-Drum Mark Wagner
800 694-6163 ext.300 < mark@packadrum.com < www.packadrum.com

We are looking for members in several categories

atoans. 961.620.8888

info@trnusa.com ¢ www.trnusa.com

What's Going On .......

restrictions. Whether f "EUL',_!
g

applicants are recent
high-school graduates
or adults looking to
make a career change,
individuals at various
education levels are en-
couraged to apply. Visit
ChooseRestaurants.org.

l A AR

Marc Falsetto, President of
Handcrafted Hospitality, Charles
Hazlett and Anthony Bruno/Pat
Marzano, Founders of Anthony’s
Coal Fired Pizza have joined forces
again, to bring the 4th location of
Tacocraft Taqueria and Tequila Bar
to life! The Restaurant will be
located in DowntownFtLauderdale.
The 3,600 sq ft. modern Mexican venue
will offer over 160 seats, a full liquor bar
featuring over 150 Tequilas, indoor and
outdoor seating, as well as a large
outdoor Tequila Garden, which will
feature communal tables, games, and
an outdoor bar. This opening marks the
fourth Tacocraft location. As well, the
team recently announced a fifth
Tacocraft location coming late 2020 to
Plantation Walk. The group has four
additional units in development
throughout Florida and the Northeast.
Handcrafted Hospitality is a full
service hospitality group which
has established a collection of
award-winning hospitality
and lifestyle concepts
throughout South Florida
including Miami, Broward
and Palm Beach Counties.
Concepts include ROK-
BRGR, Tacocraft, Mercado
Negro, Pizza Craft, The
Apothecary 330 and Henry’s
Sandwich Station. Tacocraft
will be located at 510 N
Federal Hwy, Ft Lauderdale and will be
open the 3rd quarter of 2020.

1—0 L X X .
A kitchen workstation from Vulcan,

theVersatile Chef Station is available to
the foodservice industry. The VCS is a
compact, heavy duty, multi-function
cooking station that allows chefs to
maximize every inch of space while
streamlining their workflow. Vulcan is
part of ITW Food Equipment Group.
For more information, visit www.vulca-
nequipment.com.

1—0 *o e
The Vollrath Company, a leader in

the foodservice equipment industry, in-
troduced recently the next generation
of induction ranges that will convince
the biggest skeptics. The new 4-Series
Countertop Induction Ranges make a
sweeping statement, matching or ex-
ceeding the performance of gas ranges
in all key aspects.
Temperature con-
trol is more accu-
rate while time to
boil is 28 percent
faster than gas and
19 percent faster
than competitive
induction ranges.
The main feature
that chefs who are used to cooking with
gas but take a chance on state-of-the-
art induction technology are so

A surprised by and love
is the flame-like re-
sponsiveness of these
~ burners. “We worked
very closely with sev-
' eral chefs in the prod-
- uct development,”
says Becky Guentner,
category manager at

¢ Vollrath. “It’s invaluable to get direct

feedback from professionals and be
able to integrate that into your process
to create a product that works in a re-
al-life kitchen environment.” Visit voll-
rath.com to learn more.

LA A & 2

RetailMeNot announced the release
of the 2020 Restaurant Marketing
Insights guide, providing a comprehen-
sive look at consumer behaviors when
dining out and the strategies restaurant
marketers can execute in the New Year.
In 2019, the restaurant industry experi-
enced a surge of consumers opting to
dine out, whether that was delivery, fast
food or casual dining. Busy schedules
and hectic lives are often cited as rea-
sons for increased out of home dining,
but RetailMeNot research shows dis-
counts are ensuring consumers have a
taste of out-of-home meals at least once
per month. Dining out has become
a staple of Americans'

monthly eating habits,
with 83% of consum-
ers eating a meal
outside the home
at least once per
month, according
to RetailMeNot.
Americans now
spend an average
of $281 on dining
out in a typical
month. Discounts
and deals influence
Americans' out-of-home dining choic-
es more than expected: 77% say a deal
would make them more likely to choose
to dine out.

LA B R 2

Hotel Happenings
The Karol Hotel, the first Tribute
Portfolio hotel which opened in
January in Pinellas County, an-
nounced the appointment of Jon
Atanacio as Executive Chef. Chef Jon
will direct daily culinary operations at
the hotel’s signature K Club Bar & Bistro
and Vantage Rooftop Bar, while over-
seeing food and beverage offerings for
meetings, corporate events, local cater-
ing functions and special occasions in
the hotel’s 7,340 square feet of event
space. The Karol Hotel is marketed by
Tampa-based Mainsail Lodging &
Development and is located at 2675
Ulmerton Road in Clearwater and can
be reached at 727.273.7850.

LA A & 2

Today’s Restaurant in-
vites you to submit informa-
tion for the What's Going On
column. E-mail your infor-
mation to terri@trnusa.com
and try to keep the word
count between 50-75 words.
Get free publicity for your
company, product or service! <1fR)

* o0


https://trnusa.com/network-group/

Online customer reviews and health
inspections drive consistent good hygiene

Roughly 30% of New York City restaurant hygiene deteriorates within 90 days of health department certification

Eating out, ordering in or carry-
ing out? Most Americans indulge in
some form of restaurant eating.
Consumers believe that cleanliness
at these establishments is a key fac-
tor in determining where they satisfy
their cravings.

While the local health depart-
ment may make sure inspections are
kept up to date, with so many new
and existing restaurants, it can be
hard to stay on top of them all. In
New York City alone, there are 20,000
restaurants. New research in the
INFORMS journal Information
Systems Research says using online

More frequent health
inspections are not
feasible given the
growing number of
establishments.

reviews from the average person can
help keep things in check.

The study, “A for Effort? Using the
Crowd to Identify Moral Hazard in
New York City Restaurant Hygiene
Inspections,” looks at hygiene inspec-
tions at New York City restaurants
from 2010-2016 alongside the associ-
ated set of online reviews for the same
set of restaurants from Yelp.

Health inspection programs are
designed to protect consumers. They
typically occur at long intervals of
time, allowing restaurant hygiene to
remain unmonitored in the interim.
This research finds online reviews
may be effective to gauge restaurant
hygiene during these periods.

“Online reviews of restaurants
can effectively identify cases of
hygiene violations even after the restau-
rants have been inspected and certified,
thereby identifying moral hazard,” said
Shawn Mankad, one of the study au-
thors, from Cornell University.

Online reviews of restaurants can
provide city regulators with informa-
tion that can help identify restau-
rants that are likely to be at risk for
important hygiene violations even
after receiving high hygiene grades.
They can also pinpoint restaurants
that are consistently diligent about
their hygiene practices.

Mankad, along with Jorge Mejia of
Indiana University and Anand Gopal

®

of the University of Maryland, devel-
op a social-media-based dictionary
that captures the observed counts of
hygiene-related words within online
reviews of restaurants.

“Based on the dictionary word
counts, we find that roughly 30% of
all restaurants in New York City de-
teriorate in terms of their hygiene
within 90 days of certification from
the health department,” continued
Mankad.

“Augmenting the hygiene inspec-
tion regime with information from
online reviews would enhance the
effectiveness of these inspections
long term.”

See HYGIENE page 15
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32819 407 888-1190 bethsburgerbar@yahoo.com

34771 407 556-5137 ext. 407 chris@froz-n.com

32807 407 704-2248 info@tasteofyucatan.com

32205 904 398-10 Spring 201 info@maplestreetbiscuits.com
33127 305 638-70 TBD checke info@woodtavern.com

33136 786 329-08 Nov - Dec 2 info@taulafresh.com

33480 212 966-27 Nov - Dec 2 Marco.barbisotti@santambroeus.com
30030 404 469-6863 scoutoakhursthiring@gmail.com
30092 470 395-7936 victor@peachtree-cafe.com

30263 678 423-8694 duffsnewnan@gmail.com

30033 404 330-83 Nov - Dec 2 hello@kitchensixoakgrove.com
30097 770 302-22 Late Nov - | cs@boxete.com

31601 850 623-30 TBD checke Wahooseafoodgrill.tally@gmail.com
30303 404 963-14 TBD checked early Nov

sales leads for

On Iy $4 Bgogr state

Restaurants Under Construction and New Openings

FLORIDA: from Key West to Jacksonville, and from Tampa to Daytona,
in the Panhandle to Naples and all cities in between...

GEORGIA: From Atlanta to Augusta, from Savannah to Columbus,
from Macon to the Florida border and everywhere in between...

JR Today’s Restaurant

www.trnusa.com ¢ 561.620.8888
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Every month you can receive
an Excel spreadsheet with

hundreds of sales leads right
in your email... SO CALL NOW!
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Classified Ads |
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12 months for only $149. ¢ v >

Classified Ads available online at trnusa.com

Employment

MANAGER & CHEF OPPORTUNITIES! RESTAURANT PLACEMENT
GROUP has ongoing openings for Restaurant & Hotel professionals!
Managers, Chefs, F&B Directors, Catering & Events Managers, etc.
E-mailresumein WORD (.doc) format to:Resume®@RestaurantPlacement.
com. www.RestaurantPlacement.com. Strict Confidentiality assured.

Financing

#1 Small Biz Revolving Line of Credit ($1k-$100k): No Fee to Apply/
Maintain, Y/N decision in ~3 mins, No Min FICO, Approved Today? Funds
in Your Account Tomorrow. Great 'Rainy Day' LOC BEFORE the next
downturn. http://tracking.fundbox.com/SHPH .

Insurance

Attention all Restaurant/ Bar owners call us anywhere in Florida now
to get and save on your cgl, contents, sign, food spoilage, business
interruption, workers comp and more at 561-584-0732. Ask for
Jonathan Rausch or email him at jon@doesinsurancematter.com. «

Merchandise

CASH FOR USED RESTAURANT EQUIPMENT! One piece or entire
location. TOP DOLLAR PAID. Also do appraisals. Call Toby at 561-706-
7218 / 800-330-8629 Call Today!

Dress up any occasion with our stock Toothpick Flag Designs
or Customize with your own design or logo. Call today
800.962.0956 or visit our website at www.toothpickflag.com

Networking

Join the Today's Restaurant networking group for vendors in the
restaurant industry serving South Florida. One company per category.
Call 561-620-8888 for your invitation.

Real Estate

Warehouse 40ft. x 80ft. with plus 4 horse stalls for rent north of
Orlando. Close to Volusia Towncenter along |-4 exit 101B Sanford,
Florida. Call Jaime 561.774.4437 for details.

Sales Leads

If your company sells a product or a service to a restaurant
and you're looking for sales leads contact Terri at 561-620-
8888 for the best sales leads in the industry.

Services

Are you building a restaurant? Are you looking for a new vendors?
CallHoward at 561-620-8888 ask to be invited to the Today's Restaurant
networking group and meet our professional members.

FMT, LLC offers a complete narrated, State approved, on line training
program for Food Service employees. Course, AND Certificate is available
for only $12.95/person. Visit: www.foodmanagertesting.com. .

RESTAURANT PLACEMENT GROUP - Exclusive recruiting, placement,
and consulting services for the Restaurant, Hospitality, and Food Service
industry. Personalized, professional service with absolute strict Con-
fidentiality and Guaranteed results. Contact Ken Spahn at Ken@Restaurant
Placement.com or (561) 372-6961;, www.RestaurantPlacement.com.

Jeremiah’s ...

creating the perfect dessert evolution
for the new decade and beyond.

Since its origin, Jeremiah’s Ice has
developed itself upon the foundations
of an engaging, family-friendly cul-
ture. Jeremiah’s has ingrained itself
within its local communities, serving
as a staple hot spot for local residents
and has forged a loyal following, regu-
larly involved with community activi-
ties and catering events, from wed-
dings and birthday parties to sporting
events and school fairs. Jeremiah’s has
been recognized as one of Orlando
Business Journal’s ‘Fast 50 of Central
Florida,” one of the Orlando Sentinel’s
‘Best Bets’ 9 years consecutively, and
recently received the Orlando Foodie
award for ‘Best Frozen Treats’ for the
10th straight year.

“We are a bold, playful brand. You
feel the energy and vibrant spirit the
moment you walk in,” said Jeremy
Litwack, founder and CEO. “We have
an unlimited free samples policy be-
cause we want to better engage our
customers and get them to try some-
thing out of the ordinary. It keeps them
coming back because they know there’s
always something new for them to try.”

With flavors ranging from Mango,
Red Raspberry and Strawberry-Lemon
to Pumpkin Pie and Scoop Froggy
Frog™ (mint chocolate chip), Jeremiah’s
Italian Ice has the ability to indulge a
wide spectrum of customer taste pref-
erences, which leaves customers satis-
fied after every visit. Dubbed “edible
art” by locals, Jeremiah's takes a

methodical approach to its creations,
embedding maximum flavor in every
bite and finding the perfect serving
temperature to tantalize the taste buds.

“Combining the perfect layering of
smooth Italian Ice with our rich and
creamy Soft Ice Cream, our Gelatis
showcase the continuous innovation
and limitless flavor combinations that
take us to the next level,” Litwack said.

Litwack’s relationship with Italian
Ice traces back to childhood visits to
the Jersey Shore, eating Ice on the
boardwalk. In high school and col-
lege his passion for the product
evolved into a business when he
started serving “Water Ice” outside of
the Philadelphia Mint to passersby
on the street. While attending the
University of Delaware, he decided
he was going to pursue his entrepre-
neurial dream and began developing
his own recipes and techniques. He
brought his product to Central
Florida after identifying an opportu-
nity to create a market for authentic
Italian Ice in the South. eri)

About Jeremial’s Italian Ice: Founded in
1996 and franchising since 2019, Jeremiah's
Italian Ice has come to be known not only for
its superior frozen treats, but also its outstand-
ing customer service, community involve-
ment, and an exciting brand image that ex-
udes the Jeremiah’s motto - LIVE LIFE TO THE
COOLEST®. Focused on delivering flavorful
experiences to each and every guest, Jeremiah's
is committed to serving its vibrant, flavorful
treats up with a smile in a lively environment.
With 23 thriving locations throughout Florida,
Jeremiah's — jeremiahsfranchise.com - is offering
franchises nationwide.

Today’s Restaurant
Networking Group

An Exclusive Group of Top Vendors in Florida
Servicing the Restaurant & Hospitality Industry

Product categories are limited to one member each which fosters
open and free discussion of sales leads and customer introductions.

Members make a commitment to attend bi-monthly meetings
to protect their exclusive seat at the table.

Restaurant owners are invited to attend meetings to meet members
and establish working relationships with the knowledge vendors are
going to do the job right, on time and for a fair price.

Call today and come to our next meeting!
RSVP is required to attend

I Today's Restaurant

561.620.8888 ¢ www.trnusa.com



https://trnusa.com/network-group

What does a business coach
do for restaurants?

What does a restaurant coach do?
There seem to be a lot of restaurant
coaches popping up these days. How
are they different from a restaurant con-
sultant? To me, the distinction is
simple.

Arestaurant consultant comes in for
the short term to identify the problem,
recommend solutions and then leaves.
Usually what happens in restaurants is
the consultant tends to be somebody
who comes in and does the work for
you. Although they should be teaching
you the solutions, all too often, they
come in, identify the issues, do the work
for you, get everything up and running
and then leave. During that process, the
consultant doesn't bring anyone in on
how to do it after the consultant is gone.
No one has buy-in on the processes. No
one believes it can be done without the
consultant, all that money is wasted
and the whole thing ends up ditched.
Everyone just goes back to doing it the
way they were doing it before. I usually
recommend a consultant to restaurant
owners who have money to burn and
want something fixed immediately.

So, when is a restaurant coach the
right solution?

Arestaurant coach is a longer-term
engagement.

David Scott Peters ¢ Today's Restaurant Contributor

Arestaurant coach is going to teach
you how to run your restaurant to
be successful. You still get to be
you, the independent restaurant
owner, but you are going to make
money doing it.

A coach is going to push you to get
more done. Whether as an owner, a
manager, a server or a line cook, a
restaurant coach pushes you to do
more and get more out of your
restaurant.

A coach is going to keep you and
your team on the path — on target
with your goals. Your path might be
to stay on budget, stay true to your
core values, stay true to your con-
cept, whatever it is you want to
achieve to grow your business.

A coach is going to get more out of
you. A coach is over your shoulder
directing you back to the path, re-
minding you what you need to do
step by step to be successful.

The world’s top athletes have
coaches and wouldn’t attempt to do it
on their own. In the case of restaurant
owners, you're the athlete in this anal-
ogy. You know how to run a restaurant,
but the coach has an outside perspec-
tive and looks in to keep you on your
path or to give you a different way to

SELL OR BUY
A RESTAURANT

e Business Evaluation at No Charge
e Sell or Buy Commercial Property

HUDSON
ROBINSON

BUSINESS BROKERAGE

CALL TODAY FOR AN EVALUATION AT NO CHARGE
Peter Robinson Broker

061-445-8198

probinson@HudsonRobinson.com
www.HudsonRobinson.com

5080 Heatherhill Lane * Suite 8 » Boca Raton

look at things. They push you to be bet-
ter and do better.

A restaurant coach helps you take

your business to the next level, cost ef-
fectively, supporting you and encourag-
ing you over the long term. iy

David Scott Peters is a restaurant coach and

speaker who teaches restaurant operators how to

Hygiene ;...

Inspecting restaurants is costly
and time-consuming and real-time
changes in hygiene quality are dif-
ficult to observe through infre-
quent inspections. Continuous
monitoring is not possible.

“Traditional techniques to detect
and prevent moral hazard, such as
rigorous inspections and a strong set
of incentives, contribute toward de-
creasing these inefficiencies in the
market,” said Mankad. “However, we
believe that techniques of text analy-
sis within the domain of machine
learning, alongside access to

Eblast Your

Eblast 1000s of customers
for one LOW, LOW price!

use his trademark Restaurant Prosperity Formula
to cut costs and increase profits. Known as THE
expert in the restaurant industry, he uses a no-BS
style to teach and motivate restaurant owners to
take control of their businesses and finally realize
their full potential. Thousands of restaurants have
used his formula to transform their businesses. To
learn more about David Scott Peters, formula for
restaurant success, or his online courses visit da-
vidscottpeters.com.

crowd-sourced data from online re-
view platforms such as Yelp, can fur-
ther enhance the efficacy of hygiene
inspections.” TR

About INFORMS and Information
Systems Research Information Systems re-
search is a premier peer-reviewed scholarly
Journal focused on the latest theory, research
and intellectual development to advance
knowledge about the effective and efficient
utilization of information technology. It is
published by INFORMS, the leading inter-
national association for operations research
and analytics professionals. More informa-
tion is available at www.informs.org or @
informs.

Today's Restaurant has a database
of over 14,000 restaurant owners,
managers and chefs in addition to
25,000+ contacts on social media
who will receive your company'’s ad

2-3 times the week of your Eblast!

Every Today's Restaurant Eblast
gets posted on our social media

sites at no additional charge,
reaching thousands more
potential customers!

iy Today’
<.Ij,R’ Restaurant

The Foodservice Industry Authority

561.620.8888

YOU GET
ALL THIS
FOR ONLY

*195.

Today's Restaurant
guarantees a 5-13%
open rate or we will
run your Eblast
a second time

FREE!

info@trnusa.com ¢ www.trnusa.com
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THUNDERBIRD ==

Since 1978 _

GERMAN TECHNOLOGY BRAND OF U.S.A.

igh Quality Spiral & Planetary Mixers, Bread Slicers, Dough Sheeters, Meat Grinders, Divider/Rounders & More

BEST CHOICE

Planetary Mixers

Among Brand Name Mixers
10,20,30,40,60,80 In the Market!
140, & 200qt
Capacities
High Quality
Spiral Mixers Ata 5
Many Sizes from Reasonable Price
88Ibs up to

440Ibs of Dough

Only THUNDERBIRD
Can Offer Up to
7 Years Extended Warranty!

ROBOTIC ULTRASONIC
CAKE CUTTING
PRODUCTION LINE

Meat Mixer Grinder
#32, 6 Hp

Capacity: 60 Ibs

All Stainless Steel Frame

Vertical Cutter Mixer

15 HP, 90 MIN. DIGITAL TIMER
TWO SPEEDS

Meat Grinders‘m
127, 22”7 & 32"

THUNDERBIRD FOOD MACHINERY, INC. pizza ,,.,T""" sizes =

OFFICIAL VENDOR
FINANCING AVAILABLE
4602 Brass Way, Dallas, TX 75236 P.O.BOX 4768, Blaine, WA 98231 | Web: www. thunderbirdtm.com
TEL: 214-331-3000; 866-7MIXERS; 866-875-6868; 360-366-0997 www.thunderbirdm.net
866-451-1668 360-366-9328 Email: tbfm@tbfm.com

FAX: 214-331-3581; 972-274-5053 FAX:360-366-0998; 604-576-8527 tbfmdallas@hotmail.com


http://thunderbirdfm.com

