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By Technomic

As we enter an important phase of 
the pandemic, with some states re-
opening and new COVID-19 case 
numbers fluctuating, we are exploring 
how consumer behavior continues to 
shift, operational innovations within 
restaurants and changes in foodservice 
industry activity. Read on for a preview 
of Technomic’s latest Foodservice 
Impact Monitor.

Uncertainty surrounds the reopen-
ing of businesses

Compounding the uncertain course 
of the pandemic is the reluctance of 
most consumers to dine in at crowded 
restaurants and to send their children 
back to school. If case numbers start de-
clining, some of that reluctance will dis-
sipate, but not all of it. Businesses with 
staff that are working remotely now will 

Create a cash flow plan to ride out crisis
By David Scott Peters

As an industry, restaurants are 
very much a cash flow business. As 
long as sales are coming through the 
doors, you can pay your bills and 
make money. So, when sales were re-
duced for many operators by 40–60 
percent or more overnight, many in-
dependent restaurants were immedi-
ately met with three key options:  
u  Alter the business model
u  Close until the pandemic is over
u  Close for good  

Many restaurants secured loans 
through the Small Business Admin–
istration, but not all knew how to 
maximize this money. 

Going forward, as states and cities 
open up with varying restrictions, it’s 
very important for a restaurant owner 
to have a 12-week cash flow budget. 
Unlike an annual budget where you 
are looking to create a plan to be prof-
itable, your 12-week budget is all 
about survival. 

To create your 12-week cash flow 
budget, here’s the process:

1) Look at a typical month. What 
are your sales? How are those sales 
broken up by sales categories? What 
are your current salaries and wages, 
including taxes, benefits and insur-
ance? What are your operating ex-
penses and what week are you sched-
uled to pay those bills?

2) Using that info, create a 12-
week cash flow template. Remember 
this has nothing to do with profits.

3) Edit your numbers based on 
your new reality. For example, if sales 
are down 50 percent, reduce your sales 
forecast in your budget by 50 percent.

4) If you are only selling food now, 
food is now 100 percent of sales. Is 
your food cost too high? Do you need 
to create a new menu to lower it? 
Look at salaries. Are you now working 
on the line? Are your managers doing 
line employee jobs and need to be 
moved from salary to hourly workers, 
including possibly reducing their 
pay? Add in your beginning recon-
ciled bank balance and you’re on 
your way to creating different 

duties have also been introduced, where 
a sanitation specialist is focused on 
keeping surfaces clean throughout op-
erational periods. On the technology 
side, “order anywhere” apps to facilitate 
touchless transactions have entered the 
market. Even the automat has returned 
with renewed interest, now utilizing 
tech-driven service systems. 

We’re entering a crucial phase of 
the pandemic

The pandemic is entering a crucial 
phase. If the number of new cases pla-
teaus, then the fall could look a lot like 
March. If the number of new cases de-
clines, then localized containment will 
limit future economic damage.

Consumers expect no extra charges 
at Restaurants

While about half of consumers ex-
pect restaurants to absorb costs and not 

feel pressure to prolong stay-at-home 
policies. Those decisions will, in turn, 
determine how quickly restaurant sales 
return to pre-pandemic levels. Even 
when offices return to “normal opera-
tions” the proportion of work-from-
home consumers may have shifted per-
manently, affecting the restaurants that 
rely on occasions such as lunch breaks 
in business centers.

Operational innovations have cre-
ated new roles and tech solutions

Risk mitigation has been the theme 
for weeks, giving rise to new operational 
roles at the unit level and within techno-
logically enhanced ordering systems. 
New roles, such as concierges whose job 
is to act as a greeter, bouncer and traffic 
cop, have been created to control the 
flow of foot traffic and queuing systems 
in a way to ensure social distancing 
guidelines are met. Enhanced janitorial 

COVID-19 Update: Entering a 
crucial phase of the pandemic

See COVID-19 page 14

See CASH FLOW page 14David Scott Peters
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Appell Pie
Ask
Howard Appell u Today’s Restaurant Publisher

The world is in a state of turmoil. 
We are dealing with the Pandemic 
and social upheaval. Our news media 
spends 24/7 covering it from all an-
gles and political positions. I for one 
am tired of it as I sit in front of my 
computer wearing a mask for the 
greater good. Lol. I don’t want to add 
any more coverage of these situations 
so I am writing this column on a to-
tally different subject, Ask.  

I guess it’s because people we 
know are getting sick and some are 
dying in this Pandemic that I feel we 
should become aware of Ask. For 
those of you that are lucky enough to 
have your parents still in your life, 
you are lulled into thinking that they 
will always be here and available to 
answer questions that only they have 
the answers to, but we don’t Ask. It 
can wait we think, it’s not that im-
portant right now, but it is.  

How many of us know senior citi-
zens who are in their nineties living at 
home with family members or in se-
nior facilities? Do you realize the 
knowledge they have to share and the 
experiences they have lived through 
that would be interesting and import-
ant for you to know? All you have to do 
is Ask. Ask any man or women in their 
nineties what year they were born in. 
Most were born in the late nineteen 
twenties or early nineteen thirties way 
before television, jet planes, the in-
tranet, calculators, fax machines, por-
table radios, technicolor movies, drive 
thru restaurants, the polio vaccine, 
dental implants, the computer The 
Beatles, Doo Wop, Rock N Roll, Rap 
music and of course the cell phone.  
Herbert Hoover was President, WWII 

was still nine years away, followed by 
the Korean War, Vietnam and numer-
ous wars in the Middle East. The twin 
towers in New York were not even 
conceived of yet but they live in the 
memories of these senior citizens. 

In other cultures around the world 
senior citizens are respected, revered 
and catered to. I know several of 
these people, mostly men who have 
seen combat in WWII and some again 
in Korea. They have grey hair and 
may walk a little slower but their 
minds are sharp and their knowledge 
deep. If your grandparents or parents 
are with you still, you are extremely 
lucky to have them. Sit down with 
them one day and just Ask. You will 
be surprised how willing they are to 
tell you the family secrets, the things 
they did correctly in their lives and 
the mistakes they have made. Even if 
the elderly person is not your family 
you still can Ask and receive their 
knowledge, not necessarily school 
taught but life’s lessons. 

I started writing a book for my son 
and his children about my life and 
about our family members he has 
never met but has heard stories 
about. I don’t know if he is interested 
today or if I will ever finish writing 
the book, but when the time comes 
and he finally has a question to Ask 
he may find the answer. I have 
reached for the phone many times to 
call my late parents only to be left 
wanting for an answer. 

Take the time now to respect those 
who came before you and learn their 
lessons. Take pictures, record/video 
stories they can tell so your urges to 
call them to Ask won’t be too late.  
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What’s Going On
Important new products, corporate news and industry events

Aventura-based Rieber Develop–
ments has announced the recent 
groundbreaking of 12|12 Aventura, a 
premier mixed-use project with med-
ical and professional offices, senior 
luxury residences and a dining and 
shopping food hall. Designed by 
Arquitectonica with in-
terior designs from 
Interiors by Steven G., 
12|12 Aventura will be a 
10-story complex con-
sisting of a 30,000 square 
foot gourmet market-
place and food hall, 
25,000 square feet of of-
fices. Bernardo Rieber is 
the principal of Rieber Developments. 
The property is located at 21290 
Biscayne Blvd., near the Aventura Mall.

u u u u

Cohen Architectural Woodworking 
– cohenwoodworking.com - has 
ramped up their production to meet 
the growing nationwide 
demand for sneeze 
guards. Restaurants need 
sneeze guards to protect 
patrons and employees 
against COVID-19. One 
client, Texas Roadhouse, 
has ordered 12,000 units. 
The sneeze guards will be 

installed in their restaurants from coast-
to-coast. The Texas Roadhouse sneeze 
guards feature plexiglass and wood fin-
ished to match their wood interiors. 
Cohen also customized designed 
sneeze guards for Vino Volo at the New 
Orleans International Airport. Phil 

Cohen, Founder and 
CEO, says the firm 
custom design sneeze 
guards to meet each 
client’s specifica-
tions, in any size or 
quantity, and using 
most any materials.

u u u u

Le Must is the premier luxury con-
diment brand of choice to five-star ho-
tels and prestige venues around the 
world. The collection is single-por-
tioned and organic. Combining classic 
culinary techniques with a contempo-
rary enthusiasm for innovation, the 
maîtres artisans of Le Must craft all-nat-

ural and organic 
balanced blends of 
condiments, pro-
duced in small 
batches, to deliver a 
taste and texture 
that seek to set the 
brand apart. The 
uniquely shaped 

signature presentation of Le Must’s sig-
nature curved glass bottles promises to 
make fine dining and in-room dining a 
memorable experience. The range in-
cludes Chef’s Classic Ketchup, Artisan’s 
Mayonnaise, Gourmet Yellow Mustard, 
and Authentic Dijon Mustard. Le Must 
founder Moshe Cohen, whose career 
has been focused on propelling luxury 
brands globally. The brand has taken off 
quickly, and Le Must condiments are 
now served at such select properties of 
the Waldorf Astoria, Ritz Carlton, 

Conrad, JW Marriott, Loews, Montage, 
Pendry, Nobu, and Soho House. Le 
Must –lemust.com - condiments are 
also featured on Celebrity Cruises and 
onboard over 150 private jets in the US 
and Caribbean.

u u u u

Refrigerated Solutions Group re-
cently named Dan Hinkle VP Sales for 
RSG. Anthony Lorubbio, RSG Chief 
Transformation Officer, will assume 

See WHAT’S GOING ON page 6

Scan temperatures of employees 
and visitors easily and accurately 
with Temp-Guardian®. The tabletop 
unit is the perfect size for an office re-
ception desk, hostess station and other 
areas where floor space is at a premi-
um. Temp-Guardian® scans human 
temperatures in seconds, with + – .3 
accuracy. It also scans wrist temps in 
one to two seconds. It will scan tem-
peratures of large groups quickly. 
Audible alarm for out of range tem-
peratures is also featured in the units. 
It is designed for simple set-up with 
plug and play technology. Durable 
construction. For indoor use only. For 
more information visit ITD Safety on-
line https://itdsafety.com and visit 
the AD in the current issue.

http://browardnelson.com
http://www.enviromatic.com
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your life’s work has to be a lifetime com-
mitment. It takes work and a relentless 
attitude. It is essential for everyone 
during a crisis to show sincere interest 
in every single customer as an individu-
al, to thank them for any purchases and 
invite him or her to return. Customer 
service is treating customers like 
houseguests or good friends. Make sure 
things are right and they will remember, 
tell their friends about your company 
and more specifically…about you. And 
for you to realize that money is the 
by-product of a relentless commitment 
to Awesome Customer Service.

What is a relentless 
commitment?

1. It’s Staying Positive… A lot of peo-
ple believe that the true grit of a person 
is tested during times of crisis whether 
it be personal crisis or a crisis in the 
economy. Performance under stress 
can show how quick witted or level 
headed a person is, or on the contrary, it 
can show where their weaknesses lie. 
It’s important that you always keep your 
wits about you and stay cool in difficult 
situations.

2. It’s Facing difficulties… To reach 
for success and to overcome hardships 
or failures, we have to strive for the best 
we can be in every aspect of our lives, 
including how we feel about ourselves, 
and how we treat others. If we are will-
ing to try, to get back up after falling and 
we take advantage of opportunities, 
those bad moments can be nothing but 
a footnote in our success story.

3. It’s Focusing… on the lost art of 
Customer Service The truth is, we all 

“Our greatest weakness lies in giving 
up. The most certain way to succeed is 
always to try just one more time.” 

 —  Thomas Edison

Life in the dynamic and unpredict-
able business world means that some-
times things will not go according to 
plan. When a business, country or world 
is in crisis, it is easy to become trapped 
beneath a mountain of problems but, in 

order to succeed, individuals must be 
motivated and be able to sustain perfor-
mance during a crisis and times of stress.

Many people respond to a crisis by 
being overwhelmed by stress, which 
turns to fear. It is easy to be afraid when 
you have a crisis situation, but if you re-
main brave, everyone around you will 
be too, and together you will be able to 
turn anything around.

Whatever you chose to focus on as 

u
“It is not the  

critic who counts... 
The credit belongs  
to the man who is 

actually in the arena."  
– Theodore Roosevelt

have a small window to make a great 
impression. The first impression you 
give your customers might be your only 
impression so make it count! Take the 
thirty-second customer interactions 
and turn them into something that was 
worth your time and theirs. Customers 
are walking into your business willingly 
– it’s your job to make sure they want to 
come back even during the tough times.

4. It’s not being consumed by diffi-
cult times… You may not be able to 
quickly rebound from a global crisis, 
but don’t let it consume you. From re-
jection to workplace screw-ups, every-
one has experienced that all-too-famil-
iar gut-wrenching numbness. The great 
paradox is that the people who enjoy 
the most successes often endure the 
greatest hardships.

5. It’s not stopping… Don’t let any-
thing stop you, there is always some-
thing you can do. William Wrigley Jr. 
was a soap and baking powder sales-
man in the 1890’s and he always offered 
free gum to all of his clients. With his 
career as a salesman taking a turn for 
the worst, he noticed one thing that for-
ever changed his life; people loved the 
gum he gave away more than the prod-
ucts he was actually selling. It was that 
one creative insight that got him 
through that difficult time and made 
him a monumental success. It takes 
hard work. Sitting still is easy. Make sure 
you look at all aspects of your life and 
make some changes.

When you can improve your ability 
to navigate the difficult times, you not 
only live a happier life, but also grow as a 
person. And always keep in mind that 
the name of the game during any crisis 
during good times and bad times is al-
ways… Awesome Customer Service. 

About the Author: John Tschohl is a profes-
sional speaker, trainer, and consultant.  He is the 
President and founder of Service Quality Institute 
(the global leader in customer service) with oper-
ations in over 40 countries.   John is a self-made 
millionaire traveling and speaking more than 50 
times each year.  He is considered to be one of the 
foremost authorities on service strategy, success, 
empowerment and customer service in the world. 
John’s monthly strategic newsletter is available 
online at no charge. He can also be reached on 
Facebook, LinkedIn and Twitter.

Navigating the difficult times 
John Tschohl u Today’s Restaurant Contributor

Introducing SafeStaff® Online Foodhandler
Visit www.SafeStaff.org or call 866-372-7233 to register.

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

https://www.safestaff.org
http://www.bkbarrit.com
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What’s Going On   from page 3

See WHAT’S GOING ON page 12

This spring and summer, Owner 
Niven Patel’s latest two concepts, Orno 
and Mammy will be opening 
inside the new THesis Hotel. 
The property is located at 
1350 S Dixie Highway in Coral 
Gables. Mamey will be the 
first to debut. Later in the 
year, Orno will offer New 
American cuisine. There will 
be fresh produce from his 
farm Rancho Patel, and an ex-
tensive wine list + cocktails.

u u u u

In Jacksonville, construction is on-
going on a 10-story, high-rise apart-
ment tower at the intersection of 
Riverside Avenue and Jackson Street 
in Brooklyn. Amenities include a roof-
top beer garden and more. In addi-
tion, 14,000-square feet of street lev-
el retail space will be built along 
Riverside Avenue. It is anticipated 
that the $60 million project will be 
completed in 2021.

u u u u

Restaurants and bars have numer-
ous high frequency touch points that 
need to be constant-
ly cleaned, especially 
during the pandem-
ic. It can get costly 
and be time con-
suming to hire out-
side cleaning com-
panies to spray down 
tables, chairs, bath-
rooms and other areas 
with industrial strength dis-
infectant. Restaurants and bars can 

use GTech Clean to kill 99.99% of bac-
teria and viruses including human 

coronavirus, influen-
za, mildew, mold and 
more. The EPA ap-
proved spray leaves a 
microscopic protec-
tive barrier on hard 
and soft surfaces that 
continues to kill bacte-
ria and viruses for up 
to five days and can 
easily be sprayed by 
workers or the in-

house cleaning team. Visit gtechprotec-
tion.com for more info.

u u u u

The new SkyLine Combi Ovens and 
Blast Chillers by Electrolux 
Professional were recognized with the 
Best of Market Award for Energy 
Efficiency – in combination with the in-
dependent 4-Star ErgoCert certifica-
tion. Electrolux Professional SkyLine 
Ovens and Blast Chillers with the all-in-
one solution for Cook&Chill are now 
part of “Best of Market.” This is the re-
sult of an extensive reader survey on the 
range of services as well as products 

and concepts offered by in-
dustrial partners in 

Germany. Based on 
practical experience, 
the panel voted for 
the SkyLine genera-
tion as the winner in 
the category of energy 
efficiency. The revolu-
tion brought by the 

responsibility for Sales Operations/
Customer Experience. They will report 
directly to Kevin Fink, CEO of RSG. With 
15 years of leadership experience in the 
food equipment industry, Hinkle will be 
successful as the sales leader for both 
the Nor-Lake and Master-Bilt brands.  
“Dan’s combination of experience, 
knowledge of our brands, dedication to 
excellence, and demonstrated success 
already with RSG, gives me great confi-
dence to have Dan 
assume this role  
on our team,” Fink 
stated. “Likewise, 
Anthony’s leader-
ship, creativity and 
work ethic position 
him and RSG for great success with his 
new role,” noted Fink. Refrigerated 
Solutions Group consists of indus-
try-leading brands Master-Bilt and Nor-
Lake with facilities in New Albany, MS 
and Hudson, WI.  

u u u u

My Favorite Muffin is looking to 
open three Tampa Bay locations with-
in the next two years, marking its en-
trance into Florida. The gourmet muf-
fin brand is looking for a franchisee in 
the St. Petersburg area to introduce the 
first outpost there in 2020 as a low-
er-cost muffin bakery or a full-service 
cafe. Specializing in cakelike muffins 
baked fresh on site, the Deerfield, 
Illinois-based My Favorite Muffin is 
backed by franchisor BAB Systems Inc. 

BAB also franchises Big Apple Bagels 
and Brewster’s Coffee. The CEO is 
Michael Evans. Visit myfavoritemuffin.
com for more information.

u u u u

Restaurants, bars and other public 
venues are now beginning to reopen—
but there are still major challenges. 
Social distancing regulations are limit-
ing customers’ abilities to socialize, re-

quiring new 
ways to keep 
them enter-
t a i n e d . 
Fortunately, 
a proven and 
a f f o rd a b l e 

solution has emerged: out-of-home 
streaming content. Loop Media — an 
innovative streaming media company 
focused on premium short-form video 
for businesses and consumers — is 
taking the streaming revolution outside 
the home, by providing public venues 
with short-form content like music vid-
eos, viral videos, movie trailers, sports 
highlights and more. Loop’s growing li-
brary of over 200,000 music videos and 
film, game and TV trailers can be viewed 
in many popular hospitality, dining, 
and retail venues; on leading branded 
media and entertainment sites; and on 
over-the-top TV platforms and IPTV de-
vices. To learn more about Loop prod-
ucts and applications visit online 
at Loop.tv.

u u u u

Seeking dealer/distributors for 
commercial cooking products

Ranges (gas)

Fryers (gas)

Griddles
(gas & electric)

Convection Ovens 
(gas & electric)

Charbroilers (gas)

Hotplates (gas)

Cheesemelters (gas)

Stock Pot Ranges (gas)

Salamander Broilers (gas)

Distributors Needed 
for Cooking Line

Online:  www.coreprocooking.com
Contact:  423.910.1803  

spindoc17@gmail.com

http://www.cubanitopicantico.com
http://www.coreprocooking.com
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Delray Beach FL - There is a new way 
to create business opportunities – and 
do business- within the guidelines of 
social distancing.  The Florida-based 
company, called Beyondant has found 
a way to capitalize on NFC technology 
(Near filed Communications) to trans-
fer information from a business to your 
customer’s cell phone. 

There is no need for a menu, busi-
ness card, real estate floor plan or any 
printed material to exchange hands. 
Instead they have digital smart cards, 
bracelets and stickers that immediately 
transfers data from your business to the 
consumer. 

If you own a restaurant and want 
your happy hour specials or menu 
streamlined to your customer, just send 
the updated information and it will be 

Beyondant solves the problem of 
exchanging information without touching

transferred to them immediately. In 
other words, it is a seamless way to 
make introductions, get information 
and be personal without human touch. 

“Your information can also be 
changed instantaneously by simply log-
ging onto the Beyondant website with a 
secured username and password.” With 
Beyondant’s smart products, restaurant 
owners can change their daily menus in 
real time to reflect availability of en-
trees, while real estate agents can alert 
their customers as soon as new listings 
hit market – the list goes on,” stated Bob 
Antoville, President of Beyondant.

All this transfer of information (and 
personal connection) is delivered safely 

without touching – therefore staying 
within the COVID – 19 health guide-
lines. Beyondant Custom Digital 
Business Cards increase customer in-
teraction despite social distancing. It 
can also be used to keep track of cus-
tomer behavior and satisfaction.

It is a new way of doing business 
with Beyondant technology has cap-
tured the attention of leaders in the 
business industry. “Upon seeing this 
technology in action its unique benefits 
became instantly apparent,” said Dr. 
Robert Cornfeld of the Cornfeld Group 
Jack Smith, founder of Sports Authority 
called it a “true game changer,” and 
Nuclear Medical Technologist Karen 

Price said, “It’s exactly what the world 
needs right now amidst COVID 19. It’s 
just what the doctor ordered.” 

“Beyondant is a real game-chang-
er to increase efficiency and effec-
tiveness in the normal course of busi-
ness. The products are also perfect 
for any business in today’s new nor-
mal that says: Look but Don’t Touch,” 
said Antoville. 

In today’s business world, CEOS are 
challenged with turning a profit and go-
ing back to business as usual, while 
business and personal lives are not the 
normal we are used to. 

“It’s really great to be a part of a 
company that develops products de-
signed to help individu als and busi-
nesses share information that is 
mission critical to their overall suc-
cess,” said Antoville. This new nor-
mal means less touching, more per-
sonal space and more information on 
tap. But, it doesn’t rule out the need 
for connection, human interaction or 
knowledge transfer.  Beyondant prod-
ucts do just that. 

About Beyondant: Beyondant is the mar-
ket leader in usable NFC devices that strengthens 
the viability of businesses by simplifying com-
munications between them and their customers. 
Beyondant’s products offer a seamless cost effective 
way to develop business through networking by 
way of smart digital products. Find more online at 
beyondant.com

u
This new  

normal means  
less touching, more 
personal space and 
more information  

on tap. 

https://www.nowinrestaurantmarketing.com
http://www.beyondant.com
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San Francisco, CA -  Plastiq, the in-
telligent payment solutions provider 
for small and medium-sized busi-
nesses (SMBs), announced the accel-
erated availability of Plastiq’s card ac-
ceptance product, Plastiq Accept. 
Originally slated for late Q3 2020, 
Plastiq’s enhanced payment accep-
tance features will help businesses get 
paid faster and more reliably.

“COVID-19 and the associated 
stay-at-home orders have caused a 
domino effect of late payments across 
the economy, with SMBs especially 
hard hit,” said Eliot Buchanan, CEO 
and co-founder of Plastiq. “As cash re-
serves run dry, many SMBs have been 
unable to pay suppliers, as they sim-
ply don’t have the cash on hand. This 
has left suppliers unable to pay their 
own bills due to these late or missed 
payments. Responding to our cus-
tomers’ feedback, we accelerated the 
development of Plastiq’s card accep-
tance product in order to reduce cash 
flow burdens and unblock the flow of 
vital services and supplies.”

Expanded to include capabilities 
previously only available through tra-
ditional  credit card acceptance prod-
ucts, Plastiq’s card acceptance prod-
uct enables SMBs to accept credit 

card payments for free, without hav-
ing to pay the typical fee that tradi-
tional payment services providers 
charge. By offering a credit card pay-
ment option to their customers 
through Plastiq, SMBs get paid on 

time and more reliably, unblocking 
cash flow in the supply chain and get-
ting businesses moving forward again. 
By allowing SMBs’ customers to put 
payments on credit cards and gain an 
additional 30-45 days of leeway be-
tween the biller due date and their 
credit card statement due date, SMBs 
are able to help their clients maximize 
working capital while also conserving 
cash during this period of economic 
uncertainty. At the same time, cus-
tomers’ on-time payments through 
Plastiq helps keep the supply chain 
moving without delays.

Plastiq’s card acceptance offerings 
include reporting integration and a cus-
tom payment page, giving SMBs the 
convenience of a standard merchant 
account without the traditional fee and 

integration hassles. Their customers 
can also benefit from early pay and bulk 
purchase discounts while also earning 
rewards on their credit cards. 
Integration with accounts receivables is 
slated to roll out in the near future.

About Plastiq: Plastiq is the intelligent pay-
ments solutions provider enabling small and me-
dium-sized businesses to pay or accept payment 
via a credit card for virtually any expense. With 
Plastiq, it is easier for businesses to access working 
capital in ways that make the most sense for them, 
so they can maximize every business opportunity. 
Plastiq works with all major credit card providers, 
including Mastercard, Visa and American Express, 
and its automated payment platform has signed 
up more than one million clients, processing bil-
lions in payments for a wide range of expenses, 
from business supplier payments to contrac-
tors, taxes and rent. Plastiq has won a number of 
awards and recognitions, including being named 
to the 2020 Forbes FinTech 50. Learn more online  
at www.plastiq.com.

u
By offering a  

credit card payment 
option to their 

customers through 
Plastiq, SMBs get  
paid on time and  
more reliably…

Bar Maid Corporation
2950 N.W. 22nd Terrace, Pompano Beach, FL 33069
(954) 960-1468 • www.bestinthebar.com

Hands Off 
fOr Hygiene

SPECIAL OFFER  
Free Polishing Heads  

and Polishing Compound 

($568 REtAIL vALuE) 
with Polishers Purchase

After coronavirus, drying and polishing glassware and cutlery with 
“hand on rag” won’t make anyone feel safe and the new mantra 
should be “hands off for hygiene.” Bar Maid’s Glass Polishers and 
Cutlery Polishers help achieve that sanitation goal and more.
•	Eliminate hand polishing and  

reduce potential for contamination  
by unhygienic hands and towels

•	Significant labor savings
•	Virtually no glass breakage
•	Cutlery sanitized by UV-C

•	Reduce hand injuries and claims
•	Sparkling results increase customer 

confidence in cleanliness
•	Portable with small footprint
•	Fast ROI

Purchase a GP-100 Glass Polisher 
AND either a CP-3000 or CP-7000 Cutlery Polisher 
before June 30, 2020 (limited quantities) and get an additional set of 
polishing heads, champagne flute polishing head and cutlery polisher organic polishing compound refill 
for free, a $568 retail value, PLUS a freight credit in the contiguous US or discounted freight to Canada. 
Promotional items will be shipped direct from Bar Maid Corporation with the Cutlery Polisher. 

Plastiq announces accelerated release of 
free credit card acceptance product 

Plastiq’s product fast-tracked to help SMBs collect payments faster, keep cash on hand and meet inventory needs

CLEANER AIR
$AVE $$$$

Demand Control Ventilation Sensor
Unlimited Solar and FPL are committed to 
working with your business so that high-
energy costs don't impact the success of your 
operations. Demand control ventilation 
(DCV) can save your business as much as  
20 percent per year on HVAC energy costs 
while improving air quality inside your facility.

By adjusting your buildings ventilation based on occupancy, 
demand control ventilation also helps your air conditioner 
operate more efficiently, resulting in lower maintenance costs, 
a longer life for your system and lower carbon emissions.

LEARN MORE ONLINE: www.fpl.com/business/save/programs/demand-ventilation.html

JERRY SPIELMAN 
305.332.9101

jerry@unlimitedsolar.com • www.unlimitedsolar.com

Ask How Solar Can  
Save You Money On  

Your Home Or Business

GO GREEN!

Join FPL's CO2 DCV Sensor Rebate Program

DCV sensor (on left) located next to a thermostat.

3 Save $$$$
3 Save Energy
 3 Cleaner Air
AT NO COST 

TO YOU!

http://www.bestinthebar.com
http://www.unlimitedsolar.com
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When the 
Big Banks 
Can’t Help, 
We Can!
•  Business Funding from 

$10,000 - $1,000,000

•  One Stop. Best Offers. 
40+ Alternative  
Capital Providers

•  Minimum Requirement: 
3+ Months in Business 
$10K+ Monthly Revenue 
500+ Owner FICO Score

Free Application • No Obligation

Qualify Now!

Simple & Fast Business Capital

 CLICK HERE!  CLICK HERE!

It’s hard to imagine that the way a 
pepper is cut during preparation can 
dramatically reduce the amount of 
food wasted in a restaurant kitchen, 
but that’s exactly what one quickser-
vice restaurant recently found during a 
pilot of a new food waste reduction 
program created through the partner-
ship of the National Restaurant 
Association and World Wildlife Fund 
(WWF). By implementing a small shift 
in prep standards for green peppers, 
the restaurant saw an increased yield 
of 9.5 percent — or two more pounds 
of sliced peppers per case.

The program, 86 Food Waste, con-
sists of a set of free resources available 
for download by any interested restau-
rant. To test real-world implementa-
tion, the Association and WWF recruit-
ed both national and independent 
restaurants to participate in a 30-day 
pilot of the program with support from 
The Rockefeller Foundation and Tork, 
an Essity brand. The findings from the 
pilot were collected into a report, 
Managing Food Waste in Restaurants: 
How Small Steps can have a Big Impact 
on Reducing Waste and Protecting the 
Planet [link to report]. 

“According to research, the restau-
rant industry has the potential to gain 
$1.6 billion in unrealized profits annu-
ally by implementing food waste re-
duction tactics,” said Jeff Clark, direc-
tor of sustainability and nutrition for 

New food waste reduction program introduced 
National Restaurant Association and WWF partner to create and pilot 86 Food Waste program for maximum result

the National Restaurant Association. 
“The problem is, making these com-
mitments, training staff, and running a 
profitable restaurant can be exceed-
ingly difficult, especially 
if an owner or manager 
tries to take on the issue 
of food waste all at once. 
This partnership with 
WWF gave us the unique 
opportunity to create 
and pilot real-life food 
waste reduction efforts 
that can help restau-
rants start making small 
changes across how they 
order supplies, prepare 
foods, plan menu con-
cepts, and donate or di-
vert unused food.”

The report is an  
insider’s view of how 
restaurants of different 
segments turned theo-
ry into practice, and in-
cludes important les-
sons learned from the 
pilots. Highlights in 
these findings include:

u Separation and measurement 
drive solutions, no matter the restau-
rant style. Implementation of a food 
waste reduction program looks differ-
ent depending on a restaurant’s con-
cept, operation, location and other fac-
tors. However, separation and 

measurement of food waste is an effec-
tive way to zero in on strategic opportu-
nities to fight unique or situational food 
waste challenges. 

u Reduction opportunities exist to 
tackle both front and back of house 
waste: Waste breaks down differently in 
the front of house and back of house. In 
this study we found waste generated in 
the back of house was, on average, 73% 
a result of spoilage and preparation 
waste, while front of house was 27% 

customer plate waste. Our pilots found 
numerous tactics to address waste in 
both functions. 

u Staff engagement is essential to 
success: The restaurant 
sector is fast-paced and 
has a high turnover rate 
in every level of staffing. 
It’s important to have at 
least one team member 
dedicated to champion-
ing new behaviors and 
embedding these prac-
tices into the standard 
operating procedures 
and employee culture of 
the restaurant.

“In the U.S., there are 
more than one million 
restaurants employing 
more than 15 million 
people. Imagine if every 
restaurant in the U.S. de-
cided to make a small 
and immediate change—
such as measurement or 
a prep adjustment—to 
address food waste? It’s 

the small changes, when made by mil-
lions of people, that add up to some-
thing big,” said Pete Pearson, senior di-
rector of food loss and waste at WWF. 

To make the 86 Food Waste program 
available to as many restaurants as pos-
sible, all resources are downloadable at 
no cost at 86FoodWaste.com.

https://www.usastrongsanitizer.com
https://davidallencapital.com/business-capital/business-capital-quote/?refcode=102446048
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concepts including Wing Society, The 
Patty Melt Company, Wild Skillet, 
Uptown Burgers, The French Toastery, 
Grilled Cheesin’, Uhmazing BLTs, and 
Sunrise Sandwiches Co. The menus are 
designed to offer the best-selling deliv-
ery items by region, market, and time of 
day. And, like what Starbucks did for cof-
fee, all brands are focused and all items 

are ala carte. For example, Uhmazing 
BLTs is just Bacon, Lettuce and Tomato 
sandwiches in every imaginable way 
plus a manageable offering of compli-
mentary sides like potato tots, mac & 
cheese, shoestring fries and onion rings.

Restaurants can choose to offer one 
of eight brands or can add multiple. 
Some licensees offer all eight.  And, all 
licensees receive a dedicated radius ter-
ritory around their restaurant deter-
mined by using household demograph-
ics and third-party delivery apps, 
guaranteeing they receive every order 
that comes in from any address within 

Chicago, Il - The coronavirus has 
spread across the world over the past few 
months hitting the already struggling 
restaurant industry particularly hard. 
With many restaurants being forced to 
move to takeout-only, temporarily clos-
ing, or even permanently closing, the fu-
ture of the restaurant industry is uncer-
tain – and it’s against this backdrop 
Virturant ramped up and forged ahead.

Virturant, the startup virtual deliv-
ery-only restaurant company out to save 
the restaurant industry, creates an en-
tirely new revenue stream for eateries 
with extra capacity looking to earn more 
money.  By making productive use of un-
derused/unused kitchen staff and oper-
ational hours, restaurants can increase 
revenue and profitability without build-
ing a bigger footprint or reinventing their 
wheelhouse with this smart new turn-
key, delivery-only system. And all by do-
ing little more than using their existing 
resources to deliver food to a brand-new 
stream of customers who are discover-
ing Virturant brands that are well posi-
tioned on the top delivery app platforms 
like UberEats, Grubhub, Postmates and 
DoorDash. Plus, it’s easy to manage or-
ders on these platforms with innovative 
tablet integration software – as all four 
delivery apps are managed by one tablet 
and one printer all supplied by Virturant.

The Model
By entering into a licensing agree-

ment, restaurants can go from pro– 
ducing the items on their existing menu, 

it. And, revenue adds up fast. Across the 
brands, the average ticket restaurants 
are realizing is $32.

“One reason our sales volumes are 
high is because we drive a lot of traffic on 
the delivery apps. We have created eight 
hyper-focused brands; our concepts rise 
to the top of any search.  For example, if 
someone is in DoorDash looking for 
French toast, The French Toastery is like-
ly going to be the first thing to pop up,” 
said Jon Register, CEO, Virturant. 
“Currently our best-seller across all of 
our brands is Uhmazing BLT’s. Comfort 
food is huge right now and our custom-
izable BLT’s are some of the best.”

Added benefits to licensees
Separating from the competition, 

Virturant has done the work necessary 
to provide top customer service to all of 
their partners, too. To maximize restau-
rant profitability, account representa-
tives in each territory make sure licens-
ees have everything they need including 
delicious brand menus that are easy to 
prepare, plus menu customizations that 
help move drinks, desserts and sides the 
restaurant already offers. Additionally, 
since it’s delivery-only, they have creat-
ed all food to travel in sustainable 
weave-fiber, clam shell containers. This 
packaging ensures that everything stays 
hot, crisp and fits properly to keep food 
in place as it travels.

Virturant – virturant.com - is expand-
ing nationally, and currently serves licensees in 
Chicagoland, Las Vegas, and Milwaukee. 

to also offering entirely new items – 
restaurant brands based on ingredients 
they already have stocked in their kitch-
ens. Virturant provides the restaurant 
with the tested and proven chef-created 
recipes, the ingredient lists, the packag-
ing and the suppliers that offer the best 
quality for the price. They even handle 
all the marketing to drive sales.

Launched in January 2020 and al-
ready partnering with nearly two dozen 
restaurants, they have generated sales 
data showing an increase in productivi-
ty and overall sales, especially during 
times when restaurants aren’t tradition-
ally busy. Data shows Virturant brands 
are producing between $1,000 to $6,000 
in sales per week per brand.

Popular & focused food concepts
Virturant’s restaurant brands are 

easy to rollout, low-risk, and cost effec-
tive. The company has leveraged re-
al-time data analytics to create eight dif-
ferent customer-centric restaurant 

Virturant expanding to save the restaurant industry

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://ITDSafety.com
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Clarion shows make Top 250 Trade Show News List 
Trumbull, CT -Trade Show News 

Network (TSNN), the world's leading 
online resource for the trade show in-
dustry, has included all three Clarion 
Events Restaurant & Foodservice Shows 
to its annual listing of the Top 250 US 
Events. The three events include the 
International Restaurant & Foodservice 
Show of New York (#186), the Western 
Foodservice & Hospitality Show (#213), 
and the Florida Restaurant & Lodging 
Show (#202).

 "It's an honor to be included in the 
prestigious list of top US Events. We 
strive each year to produce three im-
portant and informative industry gath-
erings for restaurant & foodservice pro-
fessionals by working closely with our 
partnering associations in New York, 
California and Florida to create exciting 
special events, stimulating education 
programs and trade show floors with 
the latest products and services for our 
attendees. We thank TSNN for acknowl-
edging our efforts and naming us 
among best," said Tom Loughran, Vice 
President, Clarion Events Food & 
Beverage Group.

The International Restaurant & 
Foodservice Show of New York, spon-
sored by the New York State Restaurant 
Association (www.nysra.org) was held 
at the Javits Convention Center in New 
York. This is the only event in the NY re-
gion exclusively serving the restaurant 
and foodservice community providing 
everything needed to master the emerg-
ing trends, source the latest product op-
tions, power up profits and engage with 
customers - all under one roof. This an-
nual trade show hosts culinary compe-
tition and demonstrations, award cere-
monies, a substantive education 
program, the TASTE NY & Craft 
Beverage Showcase and the Farm to 
City Expo. 

The Western Foodservice & 
Hospitality Expo, sponsored by the 

California Restaurant Association (www.
calrest.org), was held the Los Angeles 
Convention Center. This annual event 
provides restaurateurs, foodservice op-
erators, caterers and commercial food-
service personnel with access to the hot-
test menu trends, state of the art design 
and decor, the best in business educa-
tion and access to leading vendors and 
purveyors dedicated to serving the 
restaurant & foodservice community - 
all under one roof. Special events include 
live culinary demonstrations, competi-
tions, award ceremonies, new products, 
education, and emerging trends.

The Florida Restaurant & Lodging 
Show, sponsored by the Florida 
Restaurant & Lodging Association 
(www.frla.org) was held at the Orange 
County Convention Center, in Orlando,. 
The annual trade show and conference 
is the only event exclusively serving the 
Florida restaurant and foodservice 
marketplace. Restaurateurs, foodser-
vice professionals, caterers, dieticians/
nutritionists, retailers, and more benefit 
from access to the latest products, ser-
vices, education, culinary demonstra-
tions and special events - all designed to 
boost business profits, increase profit-
ability and guest satisfaction. 

 The three trade shows are owned 
and managed by Clarion Events 
(https://clarionevents.com/) produces 
37 events across 13 sectors of both trade 
and consumer events. The shows that 
are part of the Food & Beverage portfo-
lio include the Western Foodservice & 
Hospitality Expo, Florida Restaurant & 
Lodging Show, the International 
Restaurant & Foodservice Show of New 
York, Healthy Food Expo, CoffeeFest 
and The NGA Show.   Clarion Events, 
backed by The Blackstone Group, has 
become one of the fastest growing event 
companies in the U.S. with aggressive 
growth through both acquisition and 
launch.  Clarion acquired PennWell in 

early 2018, bringing 4 Tradeshow 200 
events into the U.S. portfolio and su-
per-charging the already rapid growth.  

Clarion Events has offices in Trumbull, 
CT; Kennesaw, GA; Boca Raton, FL; 
Tacoma, WA, and Fairlawn, NJ. 

DISTRIBUTORS
WANTED!

http://www.masonways.com
http://enterprise2000.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 IFCO SYSTEMS, the world’s leading 

supplier of Reusable Plastic Containers 
(RPCs) for fresh food, announced the 
launch of its new RPC Mini Series. The 
Mini Series RPCs are the smallest reus-
able containers on the market specifi-
cally designed for the transportation of 
fresh food. The size of the RPCs allows 
retailers, growers and suppliers to effi-
ciently use the available space when 

transporting convenience 
food and fresh, pre-packed 
food for immediate con-
sumption. IFCO is the leading 
global provider of reusable 
packaging solutions for fresh 
foods, serving customers in 
50+ countries. IFCO operates 
a pool of over 314 million 
Reusable Plastic Containers 

(RPCs) globally, which are used for over 
1.7 billion shipments of fresh fruits and 
vegetables, meat, poultry, seafood, eggs, 
bread, and other items from suppliers 
to grocery retailers every year. IFCO – 
ifco.com -  RPCs ensure a better fresh 
food supply chain by protecting fresh-
ness and quality and lowering costs, 
food waste and environmental impact 
compared to single-use packaging. 

u u u u

Hobart – hobartcorp.com - has in-
troduced a new line extension for its 

CLeN Conveyor Dishwashers 
for operators who want 
the best rack conveyor 
performance in dish 
room environments that 
require ventless opera-
tion.  Designed to elimi-
nate direct venting, the 
CLeN Ventless Conveyor 

Dishwasher reduces instal-
lation costs by over $5,000 by 
removing the need for a vent 
hood and ducting in dish 
room construction. Using 

Hobart Ventless Energy Recovery tech-
nology™, the new Hobart ventless 
CLeN repurposes hot steam from with-
in the unit to preheat incoming cold 
water for the final rinse, reducing ener-
gy and costs to heat the final rinse wa-
ter.   Hobart’s Ventless Energy Recovery 

design also repurposes heat to the 
wash tank, further reducing 
energy costs while helping 

maintain wash tank tem-
peratures at 160°F or higher 
to meet NSF sanitization 

standards. “For medium- 
and high-volume kitchens, 

dish room perfor-
mance is vital to 
the entire opera-
tion” said Hobart 
Product Manager 

Tim Peters.  “Our new CLeN Ventless 
dishwasher combines best-in-class 
wash performance with innovative 
ventless technologies to not only keep 
up with busy kitchens but also deliver 
much lower operating costs.”

u u u u

Today’s Restaurant invites you to 
submit information for the What’s 
Going On column at any time. Please 
e-mail your company, product or event  
information to terri@trnusa.com. Get 
free publicity for your company! 

u u u u

What’s Going On   from page 6

new range is given by the optimal link 
between cooking and blast chilling: 
This combination provides the opera-
tors with a streamlined, all-in-one food 
preparation process.  Visit electrolux-
professional.com for all details.

u u u u

Mark Allen, President & CEO of the 
International Foodservice Distributors 
A s s o c i a t i o n 
(IFDA), the in-
dustry that en-
sures a safe and 
efficient supply 
of food to more 
than one mil-
lion restaurants 
and profession-
al kitchens in 
the U.S., issued a statement in support 
of the National Restaurant Association’s 
Blueprint for Recovery submitted to 
Congressional leaders recently. “The 
restaurant industry has already suffered 
more than 30 billion dollars in losses 
and more than eight million employees 
have been laid off or furloughed,” Allen 
said. “The impact of this economic cri-
sis is felt throughout the food supply 
chain and the Blueprint for Recovery is 
a strategic solution to help rebuild the 
hard-hit foodservice industry. Congress 
should authorize and appropriate the 
proposed emergency $240 billion 
Restaurant and Foodservice 
Industry Recovery Fund (RFIRF) as 
an urgent priority to avoid 
further damage to this por-
tion of our economy.” This 
industry ensures a safe and 
efficient supply of food and 
products to more than one 
million restaurants and food-
service outlets in the U.S. ev-
ery day. For more informa-
tion, visit www.ifdaonline.org.

u u u u

For the restaurants that are fortu-
nate enough to reopen, there is the 
costly business ramifications to deal 
with, namely, their wine, spirits, beer in-
ventory. Should come as no surprise, 
restaurant owners will want to look at 
their overhead and cut costs where pos-
sible, and alcohol is area that is 
primed for further cost savings mea-
sures.  Here to help restaurant 
owners with how to save on their  
alcohol inventory is GrapeIn,  
a new digital Business-to-
Business (B2B) wine and spirit site 
that enables small wine, 
spirits, beer suppliers to 
grow their business and 
sell more profitably by 
connecting them direct-
ly with retailers, restaurants, and end 
consumers, bypassing the monopo-
lized distribution market. For restau-
rant owners, GrapeIn unveiled a new 
landing page Cut trade costs on Wine 
and Spirit as a resource to buyers as 
they ramp up quickly for the reopening 
of the market. For the merchant, 
GrapeIn – GrapeIn.com - allows alco-
holic beverage buyers to connect and 
source directly from small craft suppli-
ers of wine, beer, and spirits, bypassing 
the middleman and providing better 
margins for retailers and restaurants.  

u u u u

https://trnusa.com/network-group/
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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…

Rouxbe launches updated culinary arts package 
As education moves online, Rouxbe powers culinary schools across the nation;  

Nearly 10% of all culinary programs are now using the Rouxbe platform 
Vancouver, BC - Rouxbe, the world's 

leading online culinary school, is offer-
ing an updated Culinary Arts Package to 
help power culinary schools across the 
nation as instructors are forced to shift 
classes online, or look to create blended 
learning opportunities. The program is 
currently being used by nearly 10 per-
cent of culinary programs across the 
U.S. 

The program provides a proven way 
for instructors in high schools or 
post-secondary schools to seamlessly 
move their students into an online 
learning structure that is easily custom-
izable.  While each institution is unique 

and has its own organizational struc-
ture and operations, Rouxbe has suc-
cessfully on-boarded most schools 
within a week of coming to an agree-
ment. Rouxbe setup includes a white-la-
beled site using institutions’ branding 
and may also include integration with 
common Learning Management 
Systems including Canvas, Moodle, and 
Blackboard Learning.

“The reality is that the current pan-
demic will have a lasting impact -- from 
the way we communicate, work and 
perhaps most significantly, the way that 
we learn,” said Ken Rubin, Chief 
Culinary Officer at Rouxbe. “Rouxbe 

has been training culinary students on-
line for over 15 years; we aren’t pulling 
something together quickly in response 
to the current pandemic. We have the 
tools and platform to ensure every stu-
dent learns the foundations needed to 
succeed in a culinary career.”

Through the Rouxbe platform and 
the existing Rouxbe library of courses 
and lessons, instructors are able to per-
sonalize their student’s instruction 
based on their curriculum. Rouxbe can 
also simply act as a way to augment and 
support an existing instructional plan, 
assigning specific lessons or tasks as 
needed. 

The Culinary Arts Package 
includes the following: 
u  High-definition instructional 

videos
u  Interactive activities and 

assessments
u  Ability to support 100% online as 

well as blended programs
u  Communication platform
u  Available curriculum includes: 

Culinary Foundations, Plant-
Based Foundations, Seafood 
Literacy, James Beard Foundation’s 
Waste Not, and American Egg 
Board’s EggPro Course. Visit: 
rouxbe.com/schools

About Rouxbe: Rouxbe, the world's leading on-
line culinary school, was founded in 2005 to train 
people of all abilities to become better, more confi-
dent – even healthier – cooks in kitchens around 
the world. With high definition videos, world-class 
instructors, peer support and interactive assign-
ments, Rouxbe has set the bar as the new standard 
in culinary education, providing certificate-level 
instruction not only to quality restaurants and 
hospitality organizations but also to serious home 
cooks and career changers. Rouxbe's revolutionary 
online platform delivers cutting edge e-learning 
solutions that drive and measure learning out-
comes and engagement while providing effective, 
lower-cost alternatives for training professional 
cooks. Over 110 hours of foundational training are 
available in English, Spanish, French, Mandarin 
and Arabic to hundreds of thousands of cooks in 
180 countries. Rouxbe programs are also recog-
nized by both the American Culinary Federation 
Education Foundation and by WorldChefs as ap-
proved training programs.

Protect Your Staff 
and Customers

THERMOMETERS

3 FDA approved Celsius / Fahrenheit forehead thermometer
3  New continuous stock 5 year shelf life
3  20 second process time for temperatures —  

Apply to forehead, wait until green LCD dot lights up
3  5,000 per roll • 10 rolls per case • 50,000 per case 
3  Minimum order 1 roll - 5,000 pieces

Enterprise 2000 Int’l Inc., • Boca Raton, FL  
561-716-2155 • Enterprise2000.com

WITH EASY-TO-READ 

CALL NOW FOR PRICING!

DEALERS WANTED!

https://trnusa.com/advertising/
http://enterprise2000.com
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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 Advertise in Today’s Restaurant call: 561.620.8888

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.

scenarios to help you make the best de-
cision for your restaurant.

5) Now look at where your cash 
deficits are. Look at what bills you can 
cut. Look at what bills you can defer. At 
the end of the 12-week period, look at 
your projected cash balance and new 
accounts payable. Now you have the 
numbers to help you decide what’s best 
for you and your restaurant until this 
pandemic blows over.

There are other factors to consider 
when making your decision. Do you 
believe for the first time in our lives that 
the federal government is going to pro-
vide the hospitality industry a bail out? 
It changes every day, but so far, it seems 
only the largest companies are getting a 
bailout. 

What can you defer?
u Is the state offering sales tax defer-

ments without penalty?
u In talking with your CPA, is the fed-

eral government going to waive penal-
ties if you are slow to pay employment 
taxes?
u If you’re not already behind on 

your rent, based on your lease agree-
ment and consulting with your attor-
ney, can you contact your landlord and 
let them know you won’t be paying the 
next one, two or three months of rent? 
Or ask them if they will add it to end of 
your lease.
u What about your broadline distrib-

utors? Don’t bury your head in the sand 
and just not pay them. They are getting 

crushed with thousands of restaurants 
that owe them money and who are not 
paying their bills. Can you call them and 
ask if you pay for half of each delivery for 
the next four weeks, would they keep 
delivering your food? Remember this is 
a deferment, not forgiveness of debt.
u Every other expense is on the table. 

Look at every bill and service you pay. 
Do you need it? If not, drop it.

What about those lifelines? If you 
take money through the Paycheck 
Protection Program or the Economic 
Injury Disaster Loan, can you afford to 
pay loans back if they’re not forgiven?

When you look at your 12-week cash 
flow projections, you will quickly see 
which decisions make the most sense 
for your restaurant business. Last but 
not least, every week, you’re going to 
look at what sales you actually brought 
in and what bills you paid and re-evalu-
ate your plan. This is not a one-and-do-
ne decision.

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 prof-
its. 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 restau-
rant 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, his formula for restaurant suc-
cess, his book, or his coaching program, visit his 
website at davidscottpeters.com.

COVID-19  from page 1

charge extra, roughly one-third 
would accept raising menu prices or 
including a surcharge. However, a 
third of consumers will choose a dif-
ferent restaurant if these occur. If 
restaurants are unable to absorb 
costs, an additional surcharge is pre-
ferred over increasing menu prices.

Consumers shift to ordering di-
rectly through restaurants

Rather than third-party delivery 
when ordering online Consumers are 
reverting back to using a restaurant’s 
website or app when ordering online, 
posting another increase in the most 
recent week.

Operators want a flat commis-
sion fee from third-party partners

Fine-dining operators are more 
likely to indicate that they would pre-
fer a flat commission fee rather than 
one based on the order amount. This 
is likely due to the higher order totals 
associated with fine-dining restau-
rants. While operators may not be ful-
ly satisfied with the commission 
structure associated with third-party 
delivery, two-thirds agree that the 
commission structure is at least 
transparent. But there is opportunity 
for third-party delivery to improve 
their transparency when it comes to 
commission and fees.

Healthcare and retail hosts will 
be the strongest performers

In terms of segments, healthcare 
will perform at the strongest level in 
2020, followed by retail hosts (e.g., 
c-stores, supermarkets) and limit-
ed-service restaurants. Retail and 
healthcare are less impacted by clo-
sures and LSR is strongly positioned 
for off-premise business. The most 
affected segments are travel and lei-
sure and fine dining. As shelter-in-
place mandates are in force, causing 
travel to be considerably down, lodg-
ing, recreation and transportation 
are experiencing significant de-
clines. Fine dining is impacted by its 
on-premise orientation and its 
strong reliance on business travel.

Expect to bounce back in 2021
Significant growth compared to 

2020 will occur in the industry as it 
begins to dig out of the valley result-
ing from COVID-19. Despite this, 
the industry will not reach the reve-
nue level that was seen in the full 
year pre-COVID-19 (2019) by year-
end 2021.

About Technomic – technomic.com - is a 
Winsight Company. Winsight is a leading B2B 
information services company focused on the 
food and beverage industry, providing insight 
and market intelligence to business leaders in 
every channel consumers buy food and bev-
erage – convenience stores, grocery retailing, 
restaurants and noncommercial foodservice – 
through media, events, data products, advisory 
services, and trade shows. 

Cash flow  from page 1
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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

Costa Mesa, CA - As a response to 
the current hardship faced by the 
restaurant industry Hubworks, pow-
ered by Altametrics, is now offering 
their HACCP compliance software, Zip 
HACCP, free to all restaurants for life.  

This decision came as a result of 
Altametrics seeking a way to give back 
to the community that supports the 
company. As restaurants continue to 
find innovative new ways to adapt to 
the pandemic-induced disruptions to 
the economy, Hubworks seeks to de-
liver a practical solution to help restau-
rants ensure they are meeting food 
safety and cleanliness regulations. 

Though the program's primary 
purpose is to ensure restaurants are 
HACCP compliant, restaurateurs will 
find that application is full of valuable 
information.

Zip HACCP allows managers to as-
sign tasks to individual employees, 
create checklists with assigned dead-
lines, enable employees to reference 
training documents from a cloud-
based library, and enables managers 
to receive notifications if a job is left 
incomplete. The application also al-
lows managers to require photograph-
ic evidence that an employee has 
completed a task, and because it's a 

cloud-based program, updates are in 
real-time. Zip HACCP empowers man-
agers to make informed business deci-
sions by allowing them to track trends 
in the restaurants with trend reports 
so they can pin-point critical areas 
that need more attention.  

Altametrics' primary focus is to 
contribute to the restaurant commu-
nity by empowering their operations 
so they can thrive beyond the current 
circumstances. Altametrics' CEO and 
employees are committed to helping 
those who provide service to others by 
offering advanced back-office soft-
ware solutions. Any interested restau-
rants should contact the sales team 
online at sales@altametrics.com or 
1-800-676-1281.

Hubworks powered by 
Altametrics offers Zip 

HACCP free for life
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

https://trnusa.com/sales-leads
https://www.hudsonrobinson.com
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http://thunderbirdfm.com

