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Miso Robotics announced a 
breakthrough prototype

Pasadena, CA - Miso Robotics an-
nounced a breakthrough prototype 
for its newest product, the Miso Robot 
on a Rail (ROAR) – the next generation 
of zero-footprint, cost-efficient robot-
ic kitchen assistant solutions for 
evolving commercial kitchens.

Taking into account market feed-
back from top Quick Service Restaurants 
(QSRs), Miso Robotics engineers have 
turned the problem statement on its 
head, moving Flippy, the robotic kitch-
en assistant, to an upside-down rail. 
This newest generation of Flippy is in-
stalled under a standard kitchen hood 
and allows Flippy to move along a line 
of kitchen equipment, tucked away out 
of the path of busy cooks.

Miso Robotics anticipates ROAR 
will be commercially available by the 
end of 2020. The updates will ultimate-
ly allow Miso Robotics to create a ze-
ro-footprint product, lowering the cost 
of automated kitchen equipment and 
offering true end-to-end automated 
cooking services. Today, Miso Robotics 
is presenting an intermediate model 
with a floor-mounted rail. "It was in-
credible to see the efficiency with 
which the team adapted Flippy to a 
rail. In my mind, that validated the 
software platform approach we took in 
designing Flippy's brain," noted Dr. 
Ryan Sinnet, CTO of Miso Robotics.

While the next generation of the 
product has been taking shape, the 
team has continued to make break-
throughs in the artificial intelligence 
software that powers Flippy. This has 
resulted in software that has greatly ex-
panded the food categories that Flippy 
can cook over a dozen types of fried 
food including chicken wings, onion 
rings, popcorn shrimp, sweet potato 
waffle fries, corn dogs and more.

"We're excited to continue to devel-
op the capabilities of Flippy and create 
even more value for our clients," stated 
Buck Jordan, CEO of Miso Robotics. 
"By the end of the year, Flippy ROAR 
will give our customers the opportuni-
ty to own a zero-footprint, low cost 

product as they adjust to a quickly 
changing industry."

Miso Robotics' new prototype show-
cases the rapid development underway 
for 2020. Now everyday investors can 
capitalize on the opportunity of robot-
ics in the kitchen with the recent launch 
of Miso Robotics' new crowdfunding 
round. Learn more about investing in 
the future of kitchen automation by vis-
iting Miso Robotics' investment page 
on SeedInvest.

Miso Robotics saw tremendous suc-
cess in 2019 with the debut and extend-
ed contracts for Flippy at Dodger 

Coronavirus precaution 
prevents workers 

compensation claims
By Thomas Steinbrenner

Whether an employee contracted 
it while working abroad, or in the of-
fice from another employee, employ-
ers can be held liable for workers’ 
compensation claims associated 
with coronavirus. Find out how to 
curb your risk.

 As the deadly coronavirus spreads 
its wings globally, many businesses 
have put a temporary pause on inter-
national travel. And yet the question 
remains: Can a business be liable if 
an employee tests positive for coro-
navirus, or causes it to spread? 

The answer is yes. 
Consider the following scenarios 

in which an employer would file a 
worker’s compensation (WC) claim 
due to coronavirus:
u � An employee working overseas 

contracts the coronavirus.
u � An employee contracts the virus 

and infects others at the office. See CORONAVIRUS page 14

Thomas Steinbrenner

See MISO ROBOTICS page 10

WC policies will typically cover 
lost time, permanent disability, med-
ical expenses and a death benefit in 
these scenarios.

  What if an employee unknow-
ingly infects their spouse and 

Stadium, Arizona Diamondbacks' 
Chase Field and multiple CaliBurger lo-
cations across the U.S., serving up more 
than 15,000 burgers and more than 
31,000 lbs of chicken tenders and tots. 
The company is thriving, with top quick 
service restaurants (QSRs) and food ser-
vice providers looking to deploy Flippy 
in commercial kitchens.

In 2020, the restaurant industry is 
expecting to see an influx of delivery or-
ders and further investment in and de-
velopment of "dark kitchens" – QSRs 
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Appell Pie
Peel back the layers
Howard Appell u Today’s Restaurant Publisher

I’m sure all of us have seen a cross 
section of a rock or a soil sample, 
which shows layers representing time 
and history. Effective problem solving 
requires you to understand that the 
solution may be in the past. Knowledge 
of the past gives you a means to un-
derstand the way things are now and 
gives you the means to solve the prob-
lem now.

We built monuments to com-
memorate those who died at the 
World Trade Towers and the Pentagon 
in Washington DC and even in 
Oklahoma City. We feel as if this is the 
worst of times. Remember the Alamo, 
Pearl Harbor, The Holocaust, The 
Civil War, World War 1, World War 11, 
Korea, Viet Nam, The Crusades, 
Napoleon and countless other events 
in history, all of which must have 
seemed like the end of the world for 
those who experienced it. 

To fully understand these events 
you must peel back the layers of time 
to peer into the reasons each event 
happened. Just like in a game of chess, 
each move a player makes causes the 
opponent to make a move in re-
sponse. Over time the facts get fuzzy 
and history is usually written by the 
victorious. I remember visiting the 

Alamo and my first comment was, 
“Look at how low the walls are!”  One 
can only assume that any fort built af-
ter the fall of the Alamo would have 
been built with taller walls. But why 
were they so low? 

I remember visiting a ship built in 
the 1800’s that was anchored in New 
York Harbor many years ago as a 
floating museum. The one thing I still 
remember was that the ceiling height 
in all the rooms was less that six foot 
high causing many visitors to walk 
hunched over. Again why would they 
build it so low? The answer is buried 
in the history of mankind. The aver-
age height of someone living in that 
era was well below six feet so it was 
fine for them.

When a problem presents itself to 
you whether it be in life or business 
the answer is always there but you 
may have to do some research to un-
cover the solution and have a full un-
derstanding of what caused the prob-
lem in the first place. Look behind 
the obvious. Dig a little deeper for 
cause and effect.

How many times have you heard 
from an employee or a boss “We’ve 
been doing it this way forever” If you 
feel the need to change the method, 
do the research and find out why it is 
done the current way, then make sug-
gestions based on a fully educated po-
sition. Examine your own life and 
question some things you or your 
family members have been doing for 
generations. You will be amazed at 
some of the actions you take in your 
daily life that your parents did and 
your grandparents did too. Some of 
actions have their origins in the con-
ditions set in the times of your ances-
tors. Peel back the layers of time to 
find the future.
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Look behind the 

obvious. Dig a little 
deeper for cause  

and effect.

Delray Foodservice Equipment & Reconditioning
2800 2nd Avenue North • Lake Worth, Florida 33461

561-202-9966 • www.delrayfoodservice.com

Delray 
Foodservice
HAS A NEW LOCATION!
South Florida’s Restaurant & Foodservice 
Equipment Professionals has now moved  
to a larger facility to serve you better! 

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

https://trnusa.com/advertising/
http://www.delrayfoodservice.com
https://oilchef.com
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What’s Going On
Important new products, corporate news and industry events

Harbor Lights is an eight-acre, $30 
million mixed-use revitalization devel-
opment near the beaches region of 
Jacksonville. When complete, the wa-
terfront project will feature upscale wa-
terfront homes, retail shops, a marina 
and a new Marker 32 restaurant, with 
an estimated 215 multi-family resi-
dences, 115 wet boat slips, and 21,000 
sq. ft. of retail, restaurant and commer-
cial space. The initial development is 
estimated to begin in 2022, with 

completion by 2024. It is 
with the property owner 
Eugene Sur & Developer 
Cadenza Partners LLC/
Nick Sartori Jr. managing 
partner, spearheading 
the project.

u u u u

“This is a true story 
about standard proce-
dure here at BK Barrit 

Custom Seating and Chairs,” said 
Bryson Kershner, President of the com-
pany. In late October of 2018, a well-
known, National Hospital Group ap-
proached us with a request to create a 
36 foot Board Table and incorporate 
commercial construction criteria into 
it. By early December of 2019, we 
had we collaborated 
with their Board, 
the designer and 
the AV people to 
fine-tune the de-
tails. We delivered the fi-
nal product in February of 2019. “From 
idea to installation, the process only 
took 4 months!” Design, construction, 
cost, lead time, collaboration, delivery.  
“Best of all, we saved the client over half 
of what they would have spent for the 
original. By thinking “outside the box”, 
the designer and the Hospital Facilities 

came out looking like he-
roes!  “Give us the near im-
possible and we will deliv-
er,” he further continued. 
We can do it in wood or 
metal, our standard or your 
custom designed seat. They 
offer nearly 2000 styles of 
wood or metal seating. Visit 
bkbarrit.com. 

u u u u

Culinary Software Services (CSS) 
provides leading-edge CorTec and 
ChefTec Software to chefs, owners, and 
other foodservice professionals in the 
food service industry. CSS serves all of 
the foodservice industry including 
restaurants, caterers, hotels, super-

markets, educators, and 17 addi-
tional food-related 

industries since 
1990. CorTec and 
ChefTec Software 

includes Recipe & 
Menu Costing, Inventory 

Control, Nutritional Analysis, 
Purchasing & Ordering, Production, 
and Requisitioning & Transfer. CSS of-
fers a broad range of restaurant and 
catering software to meet the needs  
of all foodservice professionals. CSS 
serves more than 45,000 users in food-
service organizations worldwide. Visit 
cheftec.com for detailed information.

u u u u

A new white paper from ad tech in-
novator Targetable finds that restau-
rant owners and other entrepreneurs 
are moving en masse from traditional 
media to social media advertising plat-
forms that offer the ability to localize, 
target specific demographic groups 

See WHAT’S GOING ON page 6

Crocker Partners brings Boca Raton's first exclusive restaurant complex, 
Restaurant Row to the city. This 22,500 SF property located at 5355 Town Center 
Road, looking for cutting edge Sushi, Asian, and Italian Concepts. The newly 
constructed restaurant complex will be completed in 2021. Restaurant Row has 
been exclusively working with Prakas and Company – prakascompany.com - 
South Florida's Premier Restaurant Broker to fill five spaces, (4) 5,000 SF units, 
and (1) 2,250 SF units. The "Ultra Modern" design can be found in the heart of 
Boca, equipped with valet parking, which will undoubtedly be a hot spot once 
completed. "This project is not only one of a kind for Palm Beach but a cutting 
edge product. There is nothing like it in the county," stated Prakas. 

http://browardnelson.com
http://www.enviromatic.com
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�Repair
� Maintenance

561.981.6200
sales@vinylrepairmaster.com

For ALL Your Seating Needs…

show real-time order estimates 
across all channels

u � In-store self-ordering kiosks to 
complement the Grubhub app

u � Kitchen display system (KDS)

"Diners have come to expect order-
ing ahead for pickup to breeze through 
busy rush hour crowds and grab their 
morning coffee or lunch, but currently 
they can only enjoy this convenience 
at large QSRs. Ultimate now gives 
restaurants of any size this ability to 
please diners with an easy, digital pick-
up experience," said Matt Maloney, 
Grubhub founder & CEO. "With 
Ultimate, we went even further by 
building integrated kiosks and a digital 
queue – in person and online – so din-
ers can see the exact status of their or-
der at any time. Most people do not 
want to order in person or by calling if 
they have an alternative, and by inte-

grating pickup with delivery orders our 
restaurant partners have a complete 
picture to more efficiently manage 
their operations."

Pickup, which composes more than 
half of the over $250 billion U.S. takeout 
market, is a massive and growing op-
portunity that has not yet been trans-
formed by digital ordering. The 
Ultimate technology accelerates adop-
tion of digital pickup and improves ca-
pacity management for restaurants of 
all sizes, giving unique line of sight into 
all ETAs regardless of the ordering chan-
nel. Whether ordering on-the-go or 
in-person from the cashier or a kiosk, 
diners get complete visibility in the app 
and on the displays at the storefront 
through the Ultimate technology.

"Ultimate is exactly what I was 
looking for but didn't know it," said 
David Morton, co-owner of Chicago-
based DMK restaurant group. "We 
have designed our new restaurants 
around this technology because it 

Grubhub launches Ultimate technology 
for U.S. takeout market

Chicago, IL - Grubhub, the nation's 
leading online and mobile food-or-
dering and delivery marketplace, has 
launched its Ultimate technology, a 
revolutionary, first-of-its-kind propri-
etary hardware and software solution 
that integrates all restaurant ordering 
channels into one system. Replacing 
error-prone handwritten scribbles 
and shouts, Ultimate is a digital work-
flow solution, connecting the front- 
and back-of-the house directly with 

allows us to provide better service to 
our customers with less effort and cost. 
This is a game changer in quick-serve 
and fast casual restaurants."

With more than five years of re-
search and development, Ultimate be-
gan as an in-app queue where college 
students could order ahead while sit-
ting in class and have a real-time view 
of exactly how many orders were ahead 
of them. They could continue to moni-
tor their order status and would be no-
tified when their order was ready. This 
transparency allowed students to 
manage their schedules and avoid 
skipping meals or eating at other 
restaurants because of unexpected 
long lines at their favorites - and still 
get to their next class on time.

"Students enjoy the convenience of 
self-ordering opportunities, and we've 
seen demand for our food service op-
erations increase since installation 

across our campus. It increased the ef-
ficiency of our operation while provid-
ing a service that is highly desired by 
our students," said Zia Ahmed, Senior 
Director, Dining Services at The Ohio 
State University.

In addition to ordering ahead via 
Grubhub, in-store ordering kiosks allow 
restaurants to migrate employees away 
from the cash register and back to food 
prep lines and fulfilment areas, expedit-
ing and ensuring accuracy of orders 
and increasing throughput. Real-time 
ETAs appear once an order is placed, al-
lowing customers and delivery drivers 
to precisely time their arrival, avoiding 
unnecessary and frustrating waiting. 
Driving further efficiency, the queue 
seen by customers is identical to that 
seen by all employees throughout the 
restaurant, sharing automatic updates 
at each stage of the order process.

The Ultimate technology also un-
locks the potential for stadiums and 

diners and creating a transparent view 
into their order status – whether din-
ers order for pickup or delivery on 
Grubhub, at an in-store kiosk, or di-
rectly with a cashier.

There are four components that 
make up the Ultimate technology:

u � Lightweight point of sale (POS) 
with direct integration to the 
Grubhub web and mobile app

u � Heads-up customer displays to 

See GRUBHUB page 7

We’ll Keep 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 a locally owned and 
operated business so you can  
deal directly with our owners
Mindy & Tom Jennings, CPA

www.Payrolls-Plus.com + 954-252-TIME (8463)

https://www.vinylrepairmaster.com
https://payrolls-plus.com
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Apply for
business
funding
in a few
clicks.

Learn How −›

561-288-4510
www.valuecapitalfunding.com

http://tracking.fundbox.com/SHPH
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Introducing SafeStaff® Online Foodhandler
Visit www.SafeStaff.org or call 866-372-7233 to register.

What’s Going On   from page 3

See WHAT’S GOING ON page 12

The Digital Food & Beverage Show 
will be held July 20-22, 2020 in Austin, 
TX. Discussions will be on trends,  
new fads and challenges, as well  
as networking with top professionals 
of their fields. Digital Food & Beverage 
is three days of action-packed stories, 
conversations, and connections  

with 450+ digital marketing 
and eCommerce leaders  

from the most disrup-
tive companies in 
food and beverage. 

Online at Digitalcommerce360.com.

u u u u

Over 100 Florida ProStart students 
and their teachers had the opportuni-
ty to volunteer and support Taste of  
the NFL, a star-studded fundraiser to 
fight hunger relief the night before the 
Super Bowl. Students 
got their own re-
al-world taste 
of working a 
h i g h - p r o f i l e 
event, held at 
the Diplomat 
Beach Resort in 
South Florida, where they were as-
signed to renowned chefs to set up and 
prepare food, serve tasting plates and 
assist in cleanup. Over 30 food stations 
were hosted by each NFL team and 
featured a current NFL Player, Hall of 
Famer or Legend. The students are en-
rolled in ProStart®, a high school ca-
reer and technical education program 
created by the National Restaurant 
Association Educational Foundation 
(NRAEF) focused on culinary arts and 
restaurant management. The program 
is run at the state level by the Florida 
Restaurant & Lodging Association 
(FRLA Last year, restaurant and food-
service jobs accounted for 12 percent 
of employment across the state.

u u u u

Hotel Happenings
The Ben, a 208-room 

Autograph Collection by 
Marriott hotel on West 
Palm Beach’s downtown 
waterfront will open 
March 1. The Ben will 
bring two new dining es-
tablishments Proper Grit, 
their signature restau-
rant, and Spruzzo, a roof-
t o p  b a r  w i t h  v i e w s  ov e r  t h e 
Intracoastal. Chef Andre Sattler will 
oversee the dining options. The Ben is 
situated at the northeast quadrant of 

Olive Avenue and Banyan Boulevard 
and is one block from Clematis Street. 
Visit thebenwestpalm.com for more 
detailed information.

u u u u

The Delray Beach Marriott will 
turn into the Opal Grand Oceanfront 
Resort & Spa (Expected Completion – 
Early 2021).  The new Opal Grand 
Oceanfront Resort & Spa, located at 10 
N Ocean Blvd., will include American-
Caribbean design and will overlook the 
Atlantic Ocean. Along with over 275 
rooms, the hotel will also offer a 
two-story restaurant overlooking 
Atlantic Avenue. 

u u u u

Sea Dog Brewing Company with 
two locations in Tampa 

Bay, just opened re-
cently in Gulfport. 

Sea Dog Cantina, 
Sea Dog Brewing's 

first Mexican 
restaurant and 
tequila bar, is 

located at 2832 
B e a c h Blvd. S. Sea Dog Cantina, 
which is owned and operated by Sea 
Dog Brewing Company, offers exten-
sive beer and spirits offerings and its 
menu of Mexican dishes such as tacos, 
burritos, chimichangas and Chile relle-
nos. Sea Dog Brewing Company is its 
parent corporation.

u u u u

Carpigiani North America, an Ali 
Group Company, has announced that 
Kami Poppen has been appointed 
Vice President of Sales and Marketing. 
Poppen brings more than 23 years of 
experience in the commercial food-
service industry to this role where she 
will oversee the Sales and Marketing 

efforts for the company in 
North America. Poppen 
will also manage the dis-
tributor network, key ac-
counts, and educational 
p r o g ra m s  i n c l u d i n g 
Gelato University and 
Frozen Dessert University. 
Carpigiani Corporation 
began in 1946 and has 
been a global leader, in-
novator and manufactur-
e r  o f  f roze n  d e s s e r t  

equipment for more than 70 years. 
Carpigiani – carpigiani.com/usa - also 
hosts the Gelato Festivals, the world's 

and generate new customers and reve-
nue in a time-efficient manner. "For 
our growing client list of restaurant 
owners and franchise operators, un-
derstanding social media advertising 
has gone from being a nuisance to a 
vital part of their business plan,"  
says Targetable CEO and Co-Founder 
Vladimir Edelman. See targetable.com 
for complete information on this.

u u u u

Planta, led by internationally cele-
brated Chef David Lee and acclaimed 
restaurateur Steven Salm, will open 
this year in Rosemary Square at 700 S 

Rosemary Ave., in West 
Palm Beach, following 
the restaurant’s success 
in Toronto and Miami. 
Known for its chic 
and sophisticated 
interiors, 
the eatery 
will offer 
an elevated dining experience with an 
innovative 100-percent plant-based 
menu that promotes environmental 
sustainability. The vegan/vegetarian 
upscale restaurant is slated to open in 
Spring to Summer.

u u u u

Kami Poppen

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


	 TODAY’S RESTAURANT u MARCH 2020	 7 

Chicago, IL  – To help the one in nine 
people who may not know where  
their next meal is coming from, the 
North American Association of Food 
Equipment Manufacturers (NAFEM) 
announced a new, yearlong program to 
support the Feeding America network of 
200 food banks located across the U.S.

“As foodservice industry leaders, 
NAFEM and its 600-plus member 
companies care about helping people 
in our communities, especially those 
who struggle with hunger,” said Kevin 
Fink, CFSP, chair of NAFEM’s Social 
Responsibility Committee and presi-
dent, Standex Refrigerated Solutions 
Group. “That’s why we’ve focused our 
new social purpose platform on help-
ing feed people in need.”

NAFEM donated $500,000, which 
helps provide about 5 million meals, to 
Feeding America at its Annual Meeting 
and Management Workshop in Miami. 
NAFEM also will match 2020 member 
donations, up to $500,000, to their lo-
cal Feeding America member food 
banks, including the donation of vol-
unteer time. This could result in overall 
contributions of $1.5 million to the 
Feeding America network of food 
banks in just one year. 

“Hunger is an issue that impacts ev-
ery county in the United States. We are 
thankful to NAFEM for its generous 
contribution to the Feeding America 
network and for its commitment to 

helping communities in need,” said 
Ami McReynolds, Feeding America’s 
chief equity and programs officer. 
“Through our partnership, we are able 
to help provide millions of meals to 
families who struggle to put food on 
their tables.” 

There are 37 million people facing 
hunger in America, including 5.5 mil-
lion seniors and more than 11 million 
childreni. As the largest hunger-relief 
organization in the U.S., the Feeding 
America network of food banks, pan-
tries and meal programs serve virtually 
every community.

Together, NAFEM, its members and 
Feeding America will help make a dif-
ference in the lives of people and com-
munities across the U.S.

About NAFEM: NAFEM – nafem.org - is a 
trade association of 600+ commercial foodservice 
equipment and supplies manufacturers. These 
businesses, their employees and the products they 
provide, support the food away from home market. 

About Feeding America: Feeding America® 
is the largest hunger-relief organization in the 
United States. Through a network of 200 food 
banks and 60,000 food pantries and meal pro-
grams, we provide meals to more than 40 million 
people each year. Feeding America also supports 
programs that prevent food waste and improve 
food security among the people we serve; educates 
the public about the problem of hunger; and advo-
cates for legislation that protects people from going 
hungry. Individuals, charities, businesses and gov-
ernment all have a role in ending hunger. Donate. 
Volunteer. Advocate. Educate. “Together we can 
solve hunger. Visit www.feedingamerica.org, find 
us on Facebook or follow us on Twitter.”

NAFEM launches social purpose platform 
Helps provide about 5 million meals to Feeding America® for people in need

215.407.6340  ✦  www.bkbarrit.com  ✦  info@bkbarrit.com

Custom Seating and Chairs  
for Restaurants, Foodservice, Hospitality,

Country Clubs, Nightclubs, Bars and More…  

✦  Wood and Metal Seating  ✦
✦  Custom Seating & Design	 ✦  High Quality
✦  Reasonable Pricing	 ✦  Quick Shipping

Grubhub  from page 4

food halls to join the next genera-
tion of restaurants, opening up a 
new experience for today's digital-
ly-savvy diner. Instead of standing 
in never-ending lines, sports fans 
and concert-goers can order ahead 
directly from their seat via Grubhub, 
watching their place from the in-
app queue for the exact moment 
the order is ready. Food halls are 
able to provide diners a real-time 
view into wait times for a variety of 
restaurants, giving the diner control 
of balancing the choice between 
restaurant selection and time to 
food pickup.

Restaurant owners and staff now 
have access to a custom-built solu-
tion, smoothing out process and de-
mand during daily rushes. Currently 

in over 100 locations, the Ultimate 
pilot rollout has focused on New York 
City and Chicago where restaurants 
have seen pickup demand impact 
their bottom line. "Since installing 
Ultimate, I've seen sales increase by 
10% and employee costs decrease by 
15%. I have staff preparing food in-
stead of taking orders and my cus-
tomers love the kiosks and transpar-
ency. This is a millennials' dream 
come true," said Joe Germonatta of 
Art Bird & Whiskey Bar in Grand 
Central Station.

 
Grubhub works with more than 140,000 

restaurant partners in over 2,700 U.S. cit-
ies and London. The Grubhub portfolio of 
brands includes Grubhub, Seamless, LevelUp, 
Tapingo, AllMenus and MenuPages. Ultimate.
grubhub.com.

http://www.bkbarrit.com
https://www.nowinrestaurantmarketing.com
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By Stefan Burkey,  
Mark Lee and Kim Gore

Florida’s restaurant community will 
be looking at another year of balancing 
sometimes opposing forces in 2020 – 
some of which will be more manage-
able (and predictable) than others. 

Whether it’s food trends and having 
the creative chops to capitalize on them 
or the practical realities of finding and 
keeping quality staff in a state and and 
business where wage growth lags na-
tional trends, the challenges abound. 
And then there are the wild card factors 
like acts of God and man that are im-
possible to anticipate but have costs – 
rising insurance premiums in a harden-
ing market among them. 

So what does 2020 hold for Florida 
restaurateurs? Here’s what to look for 
on three fronts:  

1.  In addition to fresh, wellness is 
earning a place at the (farm-to) table, 
too. Restaurateurs continue to ride the 
farm-to-table wave, and why not? 
Florida’s generally benign climate and 
an abundance of locally grown fruits 
and vegetables make it a no-brainer. 
Then there’s the added bonus of being 
able to feature the catch of the day, just 
hooked that morning practically out the 
back door. “Good for you” is also enter-
ing into the serving equation, though. 
The growing consumer interest in func-
tional foods that naturally feature 
healthy ingredients is starting to break 
through to the restaurant space. More 

menus are adding fermented foods 
(think probiotic-rich kombucha tea) 
and items with CBD additives. It’s also 
leading mixologists to put more effort 
into non-alcoholic beverages, a definite 
step above your average Shirley Temple. 
The idea is a healthier and zero-proof 
cocktail that still has a complexity of fla-

vors. With the recent drive for legalized 
recreational marijuana in Florida aban-
doned until at least 2020, such trends 
sound tame compared to the cannabis 
cafes that are getting a big push else-
where. But they also pose less of a risk to 
operators.

2. Unless addressed, staffing issues 
will continue to hold restaurants back. 
The turnover rate for the restaurant in-
dustry was 81.9% for 2015 through 2017, 
according to government data, though 
specific pockets (fast food and casual 
dining) have reported rates surpassing 

130%. That’s a problem for a business in 
a state where wage growth hasn’t kept 
growth with job growth and restaurant 
staff earns an estimated 8% less than 
the national average. It’s forcing em-
ployers to improve their policies and 
procedures and benefits and start 
thinking creatively on fixes.

The #MeToo movement remains a 
concern, for example, and operators 
can send a strong signal to their current 
and prospective workers by beefing up 
their policies and preventative training 
to reflect behavioral and legal stan-
dards. At the same time, while fair wag-
es and employment practices go a long 
way, paying attention to things that 
matter to your people will really make 
the difference. There’s a growing inter-
est among the younger millennials and 
generation Z workers in wellness bene-
fits with a holistic health focus. Further, 

payment models like paycards, or debit 
cards to which employee wages are 
transferred, are attractive to the un-
banked or underbanked employee.

3. Risk management is even more 
critical as insurance market hardens. 
Expect some pocketbook pain at re-
newal time as the insurance industry 
moves into a harder market environ-
ment, with insurance less available, 
conditions tighter and premiums high-
er. For hospitality, it’s the price of some 
big claims from natural disasters that 
have been occuring with disturbing reg-
ularity – record-breaking storms and 
floods to rampant wildfires. If your cat-
astrophic coverage renews with only a 
15-20% premium boost, count yourself 
lucky. Other factors driving the market 
stem from tragedies of our own making: 
the $800 million settlement for the 2017 
mass shooting at the Las Vegas music 
festival was record-breaking. It also 
made commercial umbrella coverage 
harder than catastrophic coverage to 
get. As we move forward, expect de-
ductibles and rates to keep moving 
higher as liability limits are lowered.

It’s a new year, with many new op-
portunities marking the start of the new 
decade. Successfully balancing the op-
portunities with the risks will – as ever – 
be the restaurant operator’s challenge 
as 2020 advances.

About the authors: Stefan Burkey is the group 
leader, Mark Lee serves as risk services lead and 
Kim Gore is the chief marketing officer for the hos-
pitality practice at global insurance brokerage Hub 
International. Hubinternational.com.

3 trends for restaurants to balance in 2020

Kim Gore Mark Lee

Get 12 months of
sales leads for

Only $48900
per state

Every month you can receive  
an Excel spreadsheet with  

hundreds of sales leads right  
in your email… SO CALL NOW!

We provide the MOST leads 
for your money every month!

Why industry leaders are using our monthly

Restaurant Leads Report

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…

www.trnusa.com u  561.620.8888

https://trnusa.com/sales-leads
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Most restaurants and bars secure 
patio furniture and liquor cages  
with traditional combination or key  
padlocks that can be hard to track 
who has access, especially if an item 
goes missing.

 Tapplock has created an easier way 
to manage physical security with a 
smart padlock. The Tapplock enterprise 
solution pairs the smart Tapplock one+ 
fingerprint lock with an enterprise 
management platform. Instead of using 
keys the Tapplock solution gives busi-
nesses the ability to load up to 500 em-
ployee fingerprints to one lock so all 
employees need to do is scan a finger-
print on locked equipment to access it. 
Access can be controlled via the plat-
form with parameters set for day and 
time access, and the ability to add or 
revoke access permission at any time 
remotely if an employee is fired. The 
locks can also be unlocked remotely if 
needed and the platform stores access 
reports, so management always knows 
who was accessing what, when.

Padlocks are commonly used in 
businesses to secure assets, but as-
signing keys, managing user permis-
sions and tracking access history is 
time-consuming, inefficient and of-
ten times impractical. Tapplock enter-
prise utilizes a smart fingerprint pad-
lock, Tapplock one+, and a centralized 
access control management platform 
to simplify the process.

The Tapplock enterprise™️ manage-
ment platform is designed for teams of 
all sizes and allows the business to set 
custom permissions for users and man-
age them via groups. Using the plat-
form, employers can view all of the 
locks across a map as well as deploy and 

Calendar Events
Upcoming industry affairs

March 
6-7
Boca Bacchanal
Boca Raton Resort & Club u Boca Raton, Florida 
561.395.6766 ext. 101

April 
2-5 
Florida Winefest and Auction
Sarasota, Florida u FloridaWineFest.org

26-29 
�Food Automation & Manufacturing 
Conference and Expo
True Spec Golf at Trump National 
4400 NW 87th Ave Doral, Florida

May
16-19 
�National Restaurant Association Show
McCormick Place u Chicago, Illinois 
NationalRestaurantShow.com

September 
22–23 
The Florida Restaurant & Lodging Show 
OCCC u Orlando, Florida u 850.224.2250 u FRLA.org

February 2021
4-6 

The NAFEM Show
Ernest N. Morial Convention Center  
New Orleans, Louisiana u TheNAFEMShow.org

Send your Calendar Event to Today’s Restaurant!

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

Tapplock simplifies 
security for businesses 

Fast, easy to use security platform and smart 
fingerprint padlock streamline the process  

revoke fingerprints remotely and set ac-
cess privileges with 3 ways to unlock: 
fingerprint, Morse Code and Bluetooth. 
Comprehensive audit reports allow 
businesses to track every account activ-
ity with ease and view timestamps for 
when a lock was unlocked and locked. 
The platform sends mobile notifica-
tions for account related events and ex-
ports audit reports.  

Instead of relying on keys that can 
be duplicated or lost, Tapplock one+ 
uses a state-of-the-art fingerprint read-
er to allow users to gain access. The rug-
ged lock features a 7mm reinforced 
stainless-steel shackle, strengthened by 
double-layered lock design with an-
ti-shim and anti-pry technologies. It 
also boasts proprietary 128-bit encryp-
tion with a myriad of security protocols 
for enhanced protection.

The smart padlock has an industry 
leading IP67 water-proof rating that al-
lows the lock to function even when 
completely submerged. Tapplock one+ 
is dust and rust-proof as well and is fully 
functional between -4 and 140 degrees 
Fahrenheit. The lock’s battery lasts up to 
a year off a single 2-hour charge, which 
equates to around 3,500 unlocks per 
charge, and users can check the re-
maining power using the Tapplock app 
– tapplock.com . The lock also blinks 
red when the power is below 10%, indi-
cating it is time for a recharge. 

About Tapplock: Tapplock Corp. is an IoT 
technology company providing smart security 
solutions to both end-consumers and enterprise 
clients. In 2015, Tapplock Corp. introduced the 
world’s first smart fingerprint padlock: Tapplock 
one™️, a convergence of biometrics, security, and 
wireless technologies.  Tapplock is 2018 CES® 
innovation Award Honoree recipient, named as 
“Canadian’s Top 15 Startups” by Metabridge.

Miso Robotics  from page 1

with no front-of-house, designed 
specifically for delivery-focused cus-
tomers. The evolution of Flippy will 
help restaurant operators meet 
on-demand orders quickly and ad-
dress high industry staffing turnover, 
while ensuring consistent food, opti-
mized for freshness and taste. With 
ROAR, restaurants will be able to 
quickly adapt to the changing com-
mercial kitchen model and focus on 
the needs of customers.  

About Miso Robotics: Miso Robotics (www.
misorobotics.com) is revolutionizing the restau-
rant and prepared food industries with innova-
tive robotics and artificial intelligence solutions. 
Miso Robotics was founded with a mission to 
leverage AI technology to help chefs cook food 
perfectly and consistently and enable restau-
rants to increase labor productivity, reduce costs 
and drive profitability while improving the over-
all dining experience. Miso Robotics employs a 
respected team of scientists, roboticists, engineers 
and industrial designers from Caltech, Cornell, 
MIT, Carnegie Mellon, Harvey Mudd, UCLA, 
USC, Art Center and UNC Chapel Hill.
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Chicago, Ill - Produce Alliance, a 
company specializing in providing 
fresh produce procurement and dis-
tribution services to foodservice cli-
ents, has announced that it has taken 
a strategic minority investment from 
Buyers Edge Platform, one of the na-
tion’s largest tech enabled, Group 
Purchasing Networks for restaurants 
and other foodservice operators. As 
part of the investment, the two com-
panies will form a strategic alliance to 
enhance produce purchasing options, 
food safety, quality and pricing for 
customers, growers, and distributors 
of both Produce Alliance and Buyers 
Edge Platform.

“Our mission is to be the leading 
produce management and procure-
ment company by providing our cli-
ents with unprecedented service, su-
perior access to fresh produce, 
commodity expertise, innovative sup-
ply chain solutions and long-lasting 
relationships,” said Produce Alliance 
Chief Executive Officer George 
Melshenker. “We are thrilled to part-
ner with Buyers Edge to help us 
achieve that mission. This partner-
ship will enhance pricing and create 
logistics efficiencies for our end user 
customers, create more business op-
portunities and enhance technologies 

for our distributors, and ex-
pand market opportunities for 
our growers.”

"The vision of Buyers Edge 
Platform is to bring the food-
service industry’s most suc-
cessful companies together to 
create new value for foodser-
vice clients and the industry 
at large,” said John Davie, 
CEO of Buyers Edge Platform. 
“O u r  p a r t n e r s h i p  w i t h 
Produce Alliance represents 
an opportunity for operators to im-
prove their produce procurement 
practices and for our existing distri-
bution and grower/shipper partners 
to expand their businesses.”

Specifically, through the partner-
ship, Produce Alliance and Buyers Edge 
will share access to cutting edge tech-
nologies, resources, food safety stan-
dards, and best practices. Combined, 
the two partners represent more than 
$6 billion in fresh produce purchasing 
power, enabling them to pass on cost 
savings to foodservice companies while 
increasing the market size for their dis-
tributors and growers. Produce Alliance 
and companies on the Buyers Edge 
Platform will continue to operate 
independently.

The Buyers Edge Platform has ac-
quired shares from retiring Produce 
Alliance partners Mike Williams, Joe 
Collier, and Scott Weber. Produce 
Alliance will continue to be led by its 
current management team.

“I’m very excited to partner 
with Buyers Edge Platform,” 
said the Produce Alliance 
President Melissa Ackerman. 
“This strategic partnership is 
an important step as we build 
the next generation of our 
family business.”

About Produce Alliance: Produce 
Alliance represents their customers to 
the grower/shipper community, provid-
ing access to the highest quality fresh 
produce under contracts which assure 

supply while managing cost and risk. They spe-
cialize in providing fresh produce procurement 
and distribution services to food service clients 
across North America, the Caribbean and beyond. 
Produce Alliance manages an alliance of 50+ in-
dependently- owned specialty distributors of fresh 
products. Each distributor is carefully selected and 
commits to full compliance with our audited dis-
tribution, purchasing, and category management 
programs designed for client success.

About Buyers Edge Platform: The Buyers 
Edge Platform is a network of GPO, Supply Chain 
and Technology companies that serves stakehold-
ers throughout the foodservice supply chain. The 
Buyers Edge Platform leverages over $10 Billion 
in buying power and purchasing data to offer 
contracts, data services and expertise to opera-
tors across all foodservice segments, including 
independent restaurants, multi-unit restaurants, 
lodging and hospitality, colleges and universities, 
casinos and healthcare facilities. Furthermore, the 
Buyers Edge Platform serves as a hub for data inte-
gration opportunities for manufacturers, distribu-
tors and other foodservice industry partners, who 
are able to utilize the Platform.

Produce Alliance sets strategic partnership 
with Buyers Edge Platform

Buyers Edge takes minority stake in Produce Alliance, acquires shares from retiring Produce Alliance partners

Today’s Restaurant
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. 

	 Your ad here

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!

561.620.8888 u www.trnusa.com

https://trnusa.com/advertising/
http://anttix.com
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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
561 337-5858  u  Evan@edalegal.com

BUSINESS BROKER
Hudson Robinson 	 Peter Robinson
561 445-8198  u  probinson@hudsonrobinson.com

DISH MACHINE LEASING
Brilliant Supply 	 Ryan Giffin
561 324-8392  u  ryan@brilliantsupply.com

FURNITURE
MB Hospitality Products	 David McAllister
904 831-4945  u  www.mbhospitalityproducts.com 
david@mbhospitalityproducts.com

MARKETING
Restaurant Marketing Services	 Kurt Lucien
786-708-5558  u  KurtL@nowinrestaurantmarketing.com 
www.nowinrestaurantmarketing.com

NOTARY PUBLIC/WEDDING CEREMONIES
Wedding Ceremony, Your Way	 Joey Scot Hessel
954 608-4415  u  info@weddingceremonyyourway.com

PAYROLL
PayrollsPlus	 Tom Jennings CPA
954 252-Time x102  u  tomj@payrolls-plus.com u  www.payroll-plus.com

PROMOTIONAL PRODUCTS
Creative Business Impressions	 Terry Arke, Owner
561-308-1393  u  yourpromospecialist.espwebsite.com 
terry.arke@outlook.com

PUBLIC ADJUSTER
Home Damage Adjusters	 Ruben Calas
888 443-9023  u  www.homedamageadjusters.com 
info@homedamageadjusters.com

RESTAURANT EQUIPMENT DEALER
Equipco USA	 Mike Mazur
954 935-5559  u  www.equipcousa.com  u  mikemazur@equipcousa.com

SALES TRAINING	 Bernie Cronin
954 295-9202  u  bernie@berniecronin.com  u  www.berniecronin.com

TRADE PUBLICATION
Today’s Restaurant News 	 Howard Appell
561 620-8888  u  howard@trnusa.com

VIDEO SECURITY
CSI Video 	 Michael Bane
561 419-5998  u  michael@csivideo.net

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

We are looking for members in several categories
	 For more info
	 or to join us:	 561.620.8888

info@trnusa.com  u  www.trnusa.com

NETWORKING GROUP
TRN

Advertise in Today’s Restaurant call: 561.620.8888

The new restaurant is expected to 
open late 2020.

u u u u

Beaufurn – beaufurn.com - the 
manufacturer of fashion-forward, func-
tional designs, announced that it is in-
troducing the Uptown Chair.  The gen-
tly curved seat and rounded back are 
designed for comfort and are a distinct-

ly Beaufurn vision, 
combining a high-
end European sensi-
bility with the best 
Made in America 
c r a f t s m a n s h i p .  
Beaufurn’s founder 
Bill Bongaerts said, 
Ideal for al fresco din-
ing, food courts and 
pool areas by design 

and are stackable. “Uptown’s linear  
design presents an open and light  
visual appeal while providing resil-
ient performance.”

u u u u

Real Estate News
A Canadian-based restaurant 

chain that specializes in 
crepes plans to make a 
major expansion in 
Central Florida over the 
next few years. Crêpe 
Delicious will add 20 fran-
chise locations across the 
region as part of its pro-
posed growth. They have 
one location now in Florida 
in Orlando at 55 W. Church 
St., and three others in the 
works. Crêpe Delicious 

Chief Operating Officer is Elik Farin.  

u u u u

Bryan S. Cohen and Christopher 
Haass of Cohen Commercial Realty, 
Inc., announced the signing of Bolay 
to lease a 2,800-square-foot space in 
Pinecrest Pl located at 7600 SW 104th 
Street. Bolay is a quick-service restau-
rant specializing in gluten-free and 
healthy foods. Cohen Commercial 
Realty, Inc., and Cohen Commercial 
Management, LLC, are full-service 
commercial real estate brokerage and 
management companies dedicated to 
fulfilling client needs quickly and effi-
ciently throughout the entire state of 
Florida. Contact the company online 
at cohencommercial.com.

u u u u

Today’s Restaurant 
invites you to submit in-
formation for the What’s 
Going On column at 
any time. Please e-mail 
your company or prod-
uct information to ter-
ri@trnusa.com and try 
to keep the word count 
between 50-75 words. 

Visit us online for more information, 
foodservice news, our online edition, 
downloadable back issues, classified 
ads and more — www.trnusa.com! 

u u u u

What’s Going On   from page 6

Bryan S. Cohen

largest gelato competition, and 
Carpigiani Gelato University and 
Frozen Dessert University, providing 
professional education on frozen des-
serts for gelato and premium ice 
cream artisans.

u u u u

Handwashing has the most con-
trol over illness. Handwashing is the 
best way to prevent 
foodborne illness. The 
top 3 causes of food-
borne illness outbreaks 
in restaurants are at-
tributed to food work-
ers, and in 89% of these 
cases, poor hand hy-
giene was the culprit.  
Handwashing drives 
revenue for the busi-
ness. While a widespread foodborne 
illness outbreak is certainly damaging, 
it's also the daily, unreported cases of 
food poisoning that are affecting the 
bottom line. Handwashing prevents 
guests from getting sick and the resul-
tant loss of business from repeat 
customers. 

u  Returning guests 
spend 300% more, refer 
50% more, and cost 16% 
less in marketing.

u  1/3 of guests that 
get food poisoning say 
they would not return to 
that location, and 17% 
would never return to 
any location in the chain.

1 in 5 employees have 
contaminated hands.

Since most cases of 
food poisoning go unreported, the 
damaging effects on the customer and 
loss of business can go unnoticed. 
PathSpot partners uncover 1 in 5 team 
members with contaminated hands in 
just the first week. Instant feedback 
and corrective action ensure no em-
ployee ever returns to a station with 
contaminated hands. PathSpot part-
ners see a 3x increase in handwashing 
frequency and a 75% decrease in con-
tamination rates during the two-
month testing period. 

u u u u

J. Alexander’s Holdings, Inc., owner 
and operator of a collection of upscale 
restaurants, has signed a lease to build 
and operate a new J. Alexander’s 
restaurant in Madison, Alabama. 
Mark A. Parkey, President and Chief 
Executive Officer of J. 
Alexander’s Holdings, 
Inc., said the new J. 
Alexander’s restau-
rant will be located 
on a 2.8-acre site at 
the entrance to Town 
Madison on Town 
Madison Boulevard.  
Town Madison con-
sists of 560 acres of mixed-use proper-
ty focused on residential, office, retail 
and entertainment.  Breland Company, 
one of the largest commercial and res-
idential developers in the Mid-South. 

https://trnusa.com/network-group/
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Today’s Restaurant
Marketing Opportunities
Today’s Restaurant offers 

essential marketing options for 
advertisers who recognize the 
changing needs of buyers in 
today’s foodservice market.

Call today to schedule 
your advertising plan!

Today’s Restaurant Digital Edition 
and Online Advertising

Today's Restaurant 

 Today's Restaurant 

Eblast Follow-Up

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.

561.620.8888 u www.trnusa.com

AMC Program Guide
An AMC program should include:
1.  Written policies.  Policy state-

ments set expectations for employees. 
For example, the policy for cold holding 
might be that all Temperature 
Controlled for Safety (TCS) food will be 
kept refrigerated below 41°F.

2.  Training.  All staff should be 
trained on the policies. As part of a 
cold-holding policy, all food prepara-
tion staff should be trained that TCS 
food should be 41°F or less. The person 
in charge should not be the only person 
who is aware of and responsible for fol-
lowing the policies.

3.  Monitoring (a method for verify-
ing that employees follow specific poli-
cies). A temperature log for checking 
temperatures of TCS foods throughout 
the day is one means of monitoring a 
cold holding policy, for example.

4.  Corrective action  (what to do if 
the monitoring shows that a policy is 
not met). The corrective action should 
be part of the policy statement. For ex-
ample, does the cold- holding policy tell 
staff what to do if the TCS food is out of 
temperature on the temperature log?

Source: Fairfax County, Virginia, Health 
Department AMC Toolkit.

After the class, operators experi-
enced an average .71 priority violations 
on their first inspection, which rose 
only slightly to .86 violations on their 
fourth post-class inspection.

During National Food Safety Month 
last September, the Association intro-
duced the concept of FSMS, and used 
Fairfax County, Va., as another success-
ful example of an AMC in action. The 

county’s program results were shared in 
this webinar, too.

Ultimately, an AMC can help you re-
duce the risk of a foodborne illness by 
taking a proactive approach to creating 
a safer foodservice environment.

In a webinar hosted by the National 
Restaurant Association, Charles S. 
Otto III, independent consultant, EAS 
Consulting Group LLC, Alexandria, 
Va., looked at the concept of Active 
Managerial Control programs, why 
they’re an effective way to help opera-
tors dramatically cut their food safety 
risks, and how to get started on imple-
menting your own program. Put sim-
ply, an AMC plans, like a HACCP plan, 
is a type of food safety management 
system (FSMS). AMC programs focus 
on proactive steps and training to re-
duce food safety risks.

Otto, a former deputy chief at the 
Centers for Disease Control and 
Prevention, noted that every year 
about 48 million people get sick from 
foodborne illnesses. Of those, about 
128,000 are hospitalized and 3,000 
die, according to CDC.

The economic impact on restau-
rants is huge, with costs ranging to more 
than $1.9 million for a fast food restau-
rant, $2.1 million for a fast-casual 
restaurant and $2.6 million for a white 
tablecloth restaurant for each food-
borne illness incident.

Otto says common risk factors are:

1.  Unsafe food source
2. � Poor employee health and 

hygiene
3.  Improper cooking temperatures
4. � Time and temperature abuse of 

foods
5.  Contaminated equipment

The CDC’s Environmental Health 
Services found that the top four con-
tributing factors in outbreaks are:

u � Sick food workers contaminate 
ready-to-eat foods through 
bare-hand contact.

u � Sick food workers contaminate 
food through some other method, 
such as with a utensil they 
contaminated.

u � Sick food workers contaminate 
ready-to-eat food through glove-
hand contact.

u � Food handling practices, such as 
not keeping food cold enough, 
lead to growth of pathogens.

How to cut the risk of 
foodborne illness

Restaurants with good food safety 
management systems, however, had 
half as many risk factors and 
out-of-compliance food safety practic-
es as those without such systems in 
place, Otto says.

Active Managerial Control systems 
offer a proactive way to continuously 
improve your food safety management. 
Like a HACCP program, it starts with as-
sessing the food safety risks in your op-
eration, from sourcing to serving.

While putting an AMC program in 
place may seem daunting, Otto sug-
gests looking at your highest risk first, 
and starting simply with one policy for 
your staff to mitigate risks, and one pol-
icy for a menu production process.

For example, a staff policy might be 
“All food employees are responsible for 
ensuring employees are in a healthy 

state while working…” A process poli-
cy might be something like “All food 
employees are responsible for cold 
holding of time/temperature control 
for safety (TCS) foods at or below 41°F.”

From there, you can customize and 
expand an AMC program to cover more 
aspects of your operation, including fa-
cilities, equipment, processes, staff, 
menu changes, and delivery. 

How to design an active 
managerial control system

To explain how to design an  
AMC system, Robert Stratman, man-
aging supervisor, Maricopa County 
Environmental Services Department., 
Phoenix, Ariz., referred to the AMC 
program created by the county’s 
Environmental Health Division. 
Stratman’s department created a tool-
box with a complete set of materials to 
help operators develop and imple-
ment their own AMC system.

As an example, he showed how the 
site’s employee health policy template 
walks operators through:

a. � why a health policy is important 
to have; who it applies to;

b. � when the policy should be 
performed or applied; 

c.  where it takes place; 
d. � how it ensures that employees 

are healthy;
e. � the corrective action to take if an 

employee is sick;
f. � monitoring steps to take to make 

sure staff is healthy;
g. � training required to make the 

policy effective;
h. � verification that the policy is 

working and enforced.

Maricopa County held a two-hour 
class for operators on the health policy 
toolkit and how to implement an AMC. 
Before the class, operators in atten-
dance had an average 2.04 priority food 
code violations per inspection.

Take active control of food safety and 
reduce inspection violations

Active Managerial Control (AMC) system can help improve food safety and reduce inspection violations

uPolicy statements  
set expectations  
for employees.

https://trnusa.com/advertising/
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Classified Ads
12 months for only $149.

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-mail resume in 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 0820

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. 1017

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 I-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? 
Call Howard 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. 0119

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.

children? Again, this is a covered peril. 
This time under WC coverage B, or the 
Employers Liability of WC coverage. 
When more than one employee or in-
dividual is involved, the WC claim will 
likely be considered a catastrophic 
loss or exposure claim, kicking in full 
policy limits. 

What employers can do right now
As of February 17, coronavirus has 

infected more than 71,000 people 
around the world. While mostly in 
mainland China, this number includes 
at least 15 cases in the U.S., according to 
the CDC.1

 Thanks to efficient and effective dis-
ease prevention in the U.S., there’s a 
good chance the disease won’t become 
a pandemic domestically. However, 
there’s no way to tell for sure. Make sure 
your business is prepared with the fol-
lowing four coronoavirus precaution 
best practices:

1.  Be precautious. Employees arriv-
ing home from overseas work who may 
have been exposed to the virus should 
be sent straight to a doctor to be tested, 
even before returning home or to the 
office. Require clearance for any ex-
posed employees – even those exposed 
domestically – before returning to the 
office. Require employees waiting on 
coronavirus test results to remain at 
home until a negative result is official. 
Let the entire staff know they have been 
tested, and the result was negative.

2.  Be proactive.  If your business 
doesn’t already have one, now is the time 
to create a business continuity, emer-
gency preparedness and even pandemic 
reaction plan. First, establish a working 
group of employees from across your or-
ganization to author the plan. Consider 
business interruption issues specific to 
your industry, business and location and 
establish procedures that can be enact-
ed on a moment’s notice. 

3.  Stress regular hygiene.  Sounds 
self-explanatory but employees need 
constant reminders. Hang signs around 
the office, especially in food service and 
common areas, reminding employees 
to wash their hands frequently and cov-
er their faces while sneezing and cough-
ing. Urge employees that aren’t feeling 
well to stay home and seek immediate 
medical attention. If necessary, amend 
your company policy to allow employ-
ees to work from home as needed, and 
remove consequences for doing so. 

About the author: Thomas Steinbrenner is 
a Senior Vice President at Hub International.  He 
has the unique background having held insurance 
company management positions in claims, under-
writing, and sales.  

His original Blog: https://www.hubinterna-
tional.com/blog/2020/02/coronavirus-precau-
tion-best-practices/ 

HUB International Limited – hubinternation-
al.com - is an insurance brokerage providing an 
array of property, casualty, risk management, life 
and health, employee benefits, investment, and 
wealth management products and services across 
North America.

Coronavirus  from page 1

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

561.620.8888 u www.trnusa.com

https://trnusa.com/network-group
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u
Your core values,  
your quality, your 

service, your location 
helps you determine 

where you should  
set your prices. 

Setting prices is about more than cost
David Scott Peters u Today’s Restaurant Contributor

A question I hear often from 
restaurant owners is, "Where should I 
be priced?" When it comes to setting 
restaurant prices, there are three 
things I think about right away:

1.  Are you really, really good and can 
set your prices above your competition? 
Your style of service, location, quality of 
product, demographic you serve are all 
part of the equation. You can't charge 
high dollars in a place where there isn't a 
lot of expendable income.

2.  Should you price the same as 
everyone else? If all the chains around 
you are charging $12.99 for a burger, 
why shouldn't you get to charge for 
that? This is especially true because 
your burger is probably better.

3.  Should you price below your 
competition? For example, a dive bar 
that is really focused on selling alco-
hol views food as a kind of a throw-
away, must-have item, but the quality 
doesn't really matter, so the cost can 
be pretty low.

The challenge with this is you need 
to examine and understand your 
guest experience. Focus on service. 
The truth is – and forgive me, chefs – 
people come back to your restaurant 

not because of your food but because 
of the service and the experience and 
memories you create.

Think about it. If you have a restau-
rant that has terrible service but great 
food, how often are you really going to 
go there? You have to really be craving 
that dish to go out of your way to put 
up with subpar service.

But if you come upon a restaurant 
that has mediocre food but stellar ser-
vice, a customer is much more forgiving 
because they're having a great time.

With that said, moving forward, fo-
cus on service. There's a book I recom-
mend to every restaurant owner and 

restaurant manager. He should be pay-
ing me a commission based on all the 
people I recommend read this book – 
but he's not! It's called Secret Service and 
it's by John DiJulius. He is the guru of 
customer service. He's written many 
books and taught many seminars.

There are two major take-aways I 
get from the book.

1.  There are things called non-ne-
gotiables that anyone who works for 
you must do.

2.  The second thing is what really 
matters for this topic: where you set 
restaurant prices.

Dijulius says with WOW customer 
service, you make price irrelevant. 
And he tells a story about a haircut 
shop offering $15 haircuts that opens 
across the street from an existing sa-
lon that gives $50 haircuts. Rather 
than adjust their prices, the salon put 
up a sign outside their storefront that 
said, "We fix $15 haircuts."

Restaurant owner tend to try to un-
dercut a new chain that moves in 
down the street. They lower prices in 
reaction. But Dijulius says that's the 
wrong approach. If you're more con-
cerned about your price, then you're 

more concerned about it than your 
customers. If you're getting pushback 
on your pricing, then your service 
probably sucks. That means you need 
to pay attention to your service and 
find what needs to be improved. You 
need to look at training and focus on 
customer service.

Your core values, your quality, your 
service, your location helps you deter-
mine where you should set your prices. 
But if you do what Dijulius says and 
give an incomparably good customer 
service experience, you will have hap-
py customers all the time and the price 
will be irrelevant.

David Scott Peters is an author, restaurant 
coach and speaker who teaches restaurant op-
erators how to use his trademark Restaurant 
Prosperity Formula to cut costs and increase 
profits. His first book, Restaurant Prosperity 
Formula: What Successful Restaurateurs Do, 
teaches the systems and traits to develop to run 
a profitable restaurant. 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 busi-
nesses. To learn more about David Scott Peters, 
his formula for restaurant success, his book, or 
his online courses, visit davidscottpeters.com. 

SELL OR BUY
A RESTAURANT
• Business Evaluation at No Charge
• Sell or Buy Commercial Property

HUDSON
ROBINSON
BUSINESS BROKERAGE

Peter Robinson Broker

561-445-8198
probinson@HudsonRobinson.com
www.HudsonRobinson.com

CALL TODAY FOR AN EVALUATION AT NO CHARGE

5080 Heatherhill Lane • Suite 8 • Boca Raton

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

  561.620.8888
info@trnusa.com u www.trnusa.com

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!

Eblast Your  
Company to
Success…

Advertise in Today’s Restaurant call: 561.620.8888

https://www.hudsonrobinson.com
https://trnusa.com/advertising/


16	 MARCH 2020 u TODAY’S RESTAURANT

http://thunderbirdfm.com

