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date are viable and up to date. Investing
in bill management and tracking
software such as Bill.com is another
helpful resource that allows for cash
flow containment.

By Bob Patterson
For small business owners, staying
on track of the budget is no small task.
With product and labor costs ever-changing and often increasing, on
top of unexpected and excessive spending, expenses can stack up quickly.
Fortunately, several of these pesky expenditures can be prevented when the
proper anticipatory steps are taken. I’ve
compiled several tips on how restaurants can proactively stick to their small
business budget, while still efficiently
running their operations.

Eliminate waste, maximize use
of product and resources

Think ahead
One of the primary steps small
business owners can take to ensure
they maintain their budget is to stay
on top of inventory early and continually. Tracking inventory allows better management of food costs and
reduces waste, and, ultimately, unnecessary spending. By reviewing
menus and doing a menu costing exercise every few months, restauranteurs and operators have a greater
chance of ensuring their profit margins are still on target.
Early tax and financial planning
can assist with avoiding large, last-minute expenditures, as well as guaranteeing financial statements and included

Bob Patterson

u

This can increase
restaurant traffic and
potentially lead to
new customers and
additional sales.

If you’ve watched him on television,
Chef Gordon Ramsey frequently recommends restaurant owners pare
down their menus, saving unused ingredients and streamlining prep of
only commonly ordered menu dishes.
Another way to increase revenue without increasing costs is to offer discounted bundles of menu items. This
can increase restaurant traffic and potentially lead to new customers and
additional sales.
To cut back on unnecessary spending, becoming more involved in the
day-to-day operations of your business can significantly help reduce
wages of hiring managers or excessive
personnel. In addition, analyzing
trends in customer volume and busiest times of customer traffic can prevent overstaffing.
Waste is another crucial contributing factor to spending out of budget.
Save your money on overpriced
See BUDGETS page 5

Taffer’s Tavern to triple
locations nationwide in 2022

Growing NextGen Casual brand builds on success with significant franchise development  
Alpharetta, GA - Taffer’s Tavern, the
innovative, full-service tavern concept
founded by industry-leading hospitality expert and star of Paramount
Network’s Bar Rescue, Jon Taffer, recently celebrated the one-year anniversary of its inaugural location in
Alpharetta, Georgia. Looking ahead,
Taffer’s Tavern plans to rapidly expand
from two to seven locations in 2022,
demonstrating its unique concept is
the innovation champion that holds
the key to the future of the full-service
restaurant industry.
“The first location in Alpharetta will
always be special. Having overcome the
unprecedented issues caused by the
pandemic, our franchisees far surpassed our goals in their first year in
business. Our use of the latest restaurant technologies paired with an efficient layout and strategic design are
what enabled them to succeed,” said
Taffer. “When we built the first Taffer’s
See TAFFER page 14

Don’t gamble
with Food Safety.
Get peace
of mind with
n Quick & Easy Setup
Wireless sensors are installed in minutes.
Instant automated temperature
and humidity readings.
n Compliance Visibility
Ensure all regulatory compliance with
accurate data recording & printable reports.
n Actionable Alerts
Real time alerts and reports via
sms text messages & emails.

Food
Safety
Made
Simple.
Visit itdfoodsafety.com or call 321-676-3194 for more information
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What’s Going On

Important new products, corporate news and industry events
Chef Marc Taft, joining forces with
Atrium Hospitality and bringing in
Chef Luke Hawke, will bring a new
southern bistro in Huntsville,
Alabama. Connected to the Downtown
Embassy Suites Hotel, CO/OP
Community Table + Bar is slated to
open late spring. The restaurant will
feature a refined farmhouse-influenced
design paired with elevated, southern
ingredient-inspired dishes. In addition
to the menu/ food, the bar will feature
modern craft cocktails, local brews on
tap and a chef curated wine list.
uuuu

The Tranzonic Companies, a respected manufacturer of cleaning,
maintenance, and personal protection
products, has expanded its ability to
provide contract converting services for
presaturated and dry perforated rolls
within the nonwoven wipes category.
With global supply chain issues making
news almost daily, Tranzonic invested

CEO Christine Tsoi Cutlip

in new equipment to provide integrated
chemical mixing, filling, converting,
and packaging for perforated rolls in
their Knoxville, Tenn., location. This has
increased their domestic manufacturing capabilities of this critical hygiene
product category and rounds out their

Savannah Seafood Shack, an
award-winning, fast casual restaurant serving seafood dishes at affordable prices, is bringing its Lowcountry
cuisine nationwide through a franchising partnership with Fransmart,
the leading franchise development
company for emerging brands.
“Savannah Seafood Shack has the
strongest unit economics I’ve seen in
a fast casual restaurant in a decade,”
said Dan Rowe, CEO of Fransmart.
“Customers vote with their wallets,
and they love this place.” Featured on
the Cooking Channel, Food Network,
Travel Channel and more, the popular restaurant is a Savannah institution that draws visitors from all
over the world. Founder and CEO
Christine Tsoi Cutlip, a first-generation Chinese American raised in
Savannah, drew inspiration for
Savannah Seafood Shack from the
fresh seafood markets her family
owned during her childhood.
already expansive dry wipe converting and packaging capabilities. Now, Tranzonic is making
some of these select process lines
available for contract converting.
Founded nearly a century ago, The
Tranzonic Companies, headquartered
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in Cleveland, Ohio, is a diversified holding company whose brands excel in curated product categories for cleaning,
maintenance, and personal protection
in away-from-home markets, including
commercial, industrial, institutional,
and business consumer sectors from
food service and more. For more info
visit www.tranzonic.com.
uuuu
Novolex can now offer customers
the opportunity to lease or buy
Cutlerease dispensers — making it
even easier for foodservice establishments to enjoy its many
benefits. The unique system cuts waste, reduces
the spread of germs,
saves space and provides
guests with a more convenient way to get utensils. Customers simply
withdraw the utensil
from the dispenser by
pulling on the handle of
the spoon, fork or knife
that they want. After the
utensil is removed, another pops out, ready for
the next guest. The new patent
covers the Cutlerease refill system that
See WHAT’S GOING ON page 10
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Need Cash

NOW?
Auctions, Appraisals & Liquidations!
CASH FOR ANY AND ALL ASSETS!
Call Toby for a FREE
consultation today:

561-706-7218
www.neverettauctions.com

Need New Equipment Now?

Why Wait?

Take advantage of
buying new equipment
now for a new project
or existing location
and finance it through

Rogue Leasing

By financing your equipment
now you can take advantage
of tax credits and write offs!

✓ 100% Financing available, including for startup businesses
✓ Terms available from 3 months to 5 years
✓ Lowest rates available for all credit
profiles, including credit challenged
✓ Simple one page application
✓ Same day approvals
✓ No money down options
✓ Customized payment plans

Contact Brian Josselson

1-877-662-6955

www.rogueleasing.com • brian@rogueleasing.com
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Appell Pie
Get the money you deserve
Howard Appell
Today’s Restaurant News in keeping
with its Mission Statement of bringing
the news of the restaurant industry to
its readers and enabling them to run
their business in the most profitable
manner, felt it was extremely important
and timely to discuss the ERTC Cares
Act now available.
As we all know in March 2020 the
whole economy of the United States
was shut down and people were forced
to stay in their homes for months on
end. Businesses took a terrible beating
and the government came up with
plans to support individuals and businesses alike.
Stimulus checks were sent to households to save individuals from losing
their homes and even putting food on
the tables of American households.

u
One segment
of the economy
was affected more
than any other,
restaurants.

Plans were rolled out to provide
money to businesses that were trying
to remain open. The PPP saves many
businesses in many different industry
sectors.
One segment of the economy was
affected more than any other, restaurants. During the pandemic over one
hundred thousand restaurants were
forced to close and the remaining ones
were forced to operate at twenty five to
fifty percent of capacity or pivot to a delivery only model. Operators struggled
to keep their key employees working
and try to keep the doors open.
This PPP program was part of the
CARES Act where qualifying businesses received Funds to help them retain
their employees and continue to operate their restaurants. Those who
were able to apply for PPP funds

u

Today’s Restaurant Publisher
before being forced to close were able
to coast to 2022 when restrictions
started to be lifted.
Now the Cares Program has been
expanded and is now the more generous ERTC, Employee Retention Tax
Credit Fund. The program has been revised so more businesses qualify and
can receive potentially up to $26,000
PER W-2 EMPLOYEE.  
The time to apply is NOW!

We have contracted with some of
the largest accounting firms in the nation that specializes in assisting businesses with the application process to
ensure that they get all the money they
qualify for. For example, did you know
that if you provided health care benefits to your employee and their family
that the funds paid out for those benefits also count as wages in the calculations? That is why our expert accounting team is getting some sizable checks
for the businesses that they work with.
To find out how much your business potentially qualifies for, just go to
this website, www.trnrecovery.com
and take 1 minute to fill out the simple
initial inquiry form to see what your
business qualifies to receive.
Any business owner that has
W-2 employees and was affected by
Covid-19 probably has a nice government check waiting for them, BUT you
have to apply to get it. Billions of dollars
are available b ut it won’t last forever, so
act as soon as possible to take advantage of this program.
Go online to the website NOW
www.trnrecovery.com to apply – you
will be glad you did.
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How to make menu engineering work
David Scott Peters
Do you know what the number-one sales tool is in your restaurant? It's your menu. Your menu is
critical to your restaurant's success.
In fact, if you can control your menu,
you can adjust your cost of goods sold
without giving up guest satisfaction,
without cutting quality on the products you serve, without raising your
prices. But there are a couple things
you have to have in place to adjust
your menu for a lower cost of goods
sold.
To make your menu engineering
effective, you have to have two things
in place:
Number one is accurate recipe
costing cards. They need to be up to
date in pricing, ingredients, measurements and portions. You can do them
by hand, in a spreadsheet or in a fancy
software (software is great because it
automates the process and ensures
your recipe costing cards are accurate
- but it's not mandatory). All that matters is accurate recipe costing cards are
critical to menu design. Without them,
you are throwing your profitability
away to what I call dumb-ass luck.
If you don't have recipe costing
cards, you don't really know which

Budget
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Today’s Restaurant Contributor

items you should be merchandising,
and you could lose money faster instead of making more money.
Second, you need to use the product mix report from your point of sale
(POS) system. This is also known as
the daily sales report, PMIX report, velocity report and item-by-item sales
report - whatever you call it.
Every item you sell on a daily basis
is listed on the product mix report.
When you have this information –
what you sold, how many you sold,
and what you sold it for – you can figure out your ideal food cost. This is the
food cost you'd have if you had no
waste, no theft, no spoilage, a perfect
restaurant. Your ideal food cost is a key
component in managing your budget,
your ordering and your profits.
If you have this data, you can impact your bottom line by 3-7 percentage points the first time you do it. This
is with the same items and the same
customers. This is because you would
know where to increase prices and
where not to, and where to put items
on your menu to increase their sales
and your cash contribution. You
would have an idea of which pictures
to include or which items to box for

emphasis. With this knowledge, you
can take control of your business.
Pro Tip: How your menu is designed is critical to how effective it is
as a sales tool. When you have accurate, up-to-date recipe costing cards
and you use your product mix report,
you should find a professional to help
you fix your menu’s design. And look
for a company that uses data, such as

that on your product mix report, to
guide the menu engineering process
and end design. Avoid the company
that asks you what your top money-making items are - that's not menu
engineering.
With these systems and the right
data, you can use menu engineering
to improve your bottom line.
www.davidscottpeters.com

CPS-Cocard
Payment Systems
Serving Merchants Since 1988

Electronic Card
Processing is Changing!

from page 1

equipment by using pre-owned
equipment that is available and just
as capable of completing the task at
hand. Paying close attention to what
products/menu items are not being
used and are thrown out is a great
way to track habitual waste, and
therefore, allows you to adjust your
preparation processes accordingly
and in a more cost-efficient manner.
Lastly, be sure to lock up your meat
and liquor. The more aware you are
of your inventory and its whereabouts, the less likely you are to have
to replenish costly items.

About the Author: Bob Patterson is
the founder and president of Patterson &
Company Certified Public Accountants.
Founded in 2011, Patterson & Company
CPA provides clients with specialized, industry-tested tools and expert knowledge. With
expertise in the hospitality industry as well as
other service-based businesses, the firm offers
year-round accounting and advisory services,
supporting all back-office tasks through their
BOSS advanced online platform that manages payroll, bookkeeping and vendor payments
alongside the tax planning and compliance
services of a full-service CPA firm. Prior to
founding Patterson & Company, Patters was
president, CEO and a partner in Consumers
Choice Coffee. He is a Certified Public
Accountant, a Certified Fraud Examiner and
a Chartered Global Management Accountant.

SALES

POSITIONS
AVAILABLE!

We Can Lower Your Cost
of Doing Business!
No matter how you take payments our innovative
tools for processing will increase your profits!
Contact our offices toll free today:

1-888-684-0754 • www.cocardps.com
ONLINE
FOOD
HANDLER
PROGRAM

Through a partnership with SafeStaff,
your Florida employees can now receive food
handler certificates online through ServSafe.

Learn more at ServSafe.com.

TODAY’S RESTAURANT u APRIL 2022

5

Coca-Cola turns restaurant workers into leaders
Contributes $250K to Share the National Restaurant Association Educational Foundation's
Restaurant & Hospitality Leadership Center with the Industry
Washington, D.C. – The National
Restaurant Association Educational
Foundation (NRAEF) announced
that The Coca-Cola Company has
contributed $250,000 to the National
Restaurant Association to support
effor ts to share the NRAEF’s
Restaurant & Hospitality Leadership
Center (RHLC) with Association
members and the industry at large.
RHLC provides accredited programs
designed to feed careers in the food
and beverage industry by promoting
excellence and advancement of service professionals.
RHLC currently offers three career
tracks: restaurant manager, kitchen
manager, and line cook. More than 70
employers are part of its programs at
over 300 locations — with plans to expand in the coming year. The CocaCola Company, a long-standing supporter of the Association and NRAEF,
is committed to connecting employers with RHLC and bringing much
needed talent to the restaurant and
hospitality industry.
“Throughout the challenges our
industry has experienced, The CocaCola Company has played a pivotal
role in our efforts to support and develop leaders in the restaurant, foodservice, and hospitality industry,” said
Rob Gifford, president of the NRAEF.
“RHLC is an exciting ‘win-win’ for

both employers and their employees,
and we thank The Coca-Cola
Company for its continued support.
Their passion for serving the industry
and developing the next generation of
leaders will benefit every restaurant.”
For more than 20 years, The CocaCola Company has served as one of
the Association and NRAEF’s strongest partners, contributing more
than $15 million to invest in the

NRAEF’s work to provide people from
all backgrounds with the training, education, financial resources, and career development they need to build
pathways to meaningful jobs and careers in the restaurant and foodservice industry. In 2020, its donation to
the NRAEF’s Restaurant Employee
Relief Fund helped provide restaurant workers with $500 grants during
the pandemic.

The NRAEF welcomed Hector
Gallardo, vice president of customer
leadership foodservice at Coca-Cola
to its 2022 board of trustees. Joining
the 2022 National Restaurant
Association board of directors is Pam
Stewart, president, west operations
at the Coca-Cola North American
Operating Unit.
“The Coca-Cola Company has
been an avid supporter of the NRAEF
since its start in 1987,” said Krista
Schulte, vice president, industry relations and business development at
The Coca-Cola Company. “We recognize the pivotal role that both the
Association and NRAEF play in the
advancement of the restaurant industry and its workforce. We are proud to
see our commitment to make a difference in action through our ongoing
partnership with the Association and
NRAEF as one of their strongest financial contributors.”
The RHLC was launched in 2021
and supported in part by $9.2 million
in funding from the U.S. Department
of Labor. Companies that take advantage of RHLC see an 80 percent employee retention rate, and participants
typically increase their wages by 14
percent. Employers can also receive
up to $1,000 for each employee enrolled. Learn more about the program
at Restaurant.org/RHLC.

Today’s Restaurant — The Foodservice
Industry Authority — now offers you
Full Marketing Plans…
Today’s Restaurant Digital Edition
Advertise in Today's Restaurant Digital Edition online and have
your ad delivered to thousands of restaurant and foodservice
buyers each month. From full page display ads to classifieds .
we have a size and price to fit your ad budget.
Advertising on the Today's Restaurant Website will expose .
your corporate or individual message to every visitor. Banner .
ads can be interactive animated messages. We’ll meet your .
ad needs and price point.   

Eblast Marketing
We’ll email your ad or video to our verified database of over
15,000 restaurants in Florida, Georgia, Texas and around the
country. A 5%-13% open rate can be expected with each .
Eblast and all Eblasts are posted on our social media .
sites for even more exposure.

Video Eblast
Video is hot! Show the industry what your company .
can provide with a Video Eblast featuring a great
product or video interview. Ask to see a sample .
or call for pricing.

Eblast Follow-Up
A few days after your initial Eblast, reach out to your .
Eblast recipients with another special offer. A higher open
rate of 40%-70% is often achieved with Eblast Follow-Ups.

Restaurant Leads Report
Subscribe to our Restaurant Leads Report and every month
receive valuable industry sales leads on restaurant openings,
restaurants under construction and under new management .
in an Excel spreadsheet format. Reports include the buyer’s
name, phone number, zip code and email when available. .
Reports for Florida, Georgia and Texas are now available.

561.620.8888 u www.trnusa.com
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We now offer

Restaurant
Lead
Reports
for THREE states…

Florida
Georgia
Texas
12 Months of Sales Leads
$
00
Only
per state

489

Receive an email report each month in Excel format

Call or email Terri@trnusa.com

Groundbreaking takes place
for Kyle Crossing Phase II
Kyle, TX - Central Southwest Texas
Development in partnership with
Kyle Economic Development hosted
a groundbreaking for Kyle Crossing
Phase II on March 22.
Speakers for the ceremony included Project Developer for Kyle Crossing
Phase II Travis Sawvell and Kyle
Mayor Travis Mitchell.
Kyle Crossing Phase II is a Central
Southwest Texas Development project that has initiated a $90M capital
investment in the Kyle area. Once fully operational, the project is estimated to generate roughly $1.2-$1.6 million in annual tax revenue.
The development includes two
tracts of land totaling 38.5 acres.
The North Tract is 19.1 acres located at the southwest corner of

Marketplace Avenue and FM 1626
and the South Tract is 19.4 acres and
fronts Marketplace Avenue to the
southeast of Physician’s Way.
The North Tract will have up to 16
buildings with a courtyard and amenity center. Nine of the buildings will
be restaurants or retail spaces while
the remaining buildings are planned
mixed-use (commercial/residential),
with a cumulative minimum of
18,000 sq. ft. of commercial space.
The South Tract will have a mixeduse, multi-family project with a minimum cumulative build-out of 15,000
first floor commercial space.
For more information about Kyle
Crossing Phase II, go to https://property.jll.com/listings/kyle-crossingsec-kyle-pkwy-seton-pkwy.

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

HUDSON
ROBINSON
BUSINESS BROKERAGE
CALL TODAY FOR AN EVALUATION AT NO CHARGE

Peter Robinson Broker

561-445-8198

561.620.8888 u www.trnusa.com
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probinson@HudsonRobinson.com
www.HudsonRobinson.com

5080 Heatherhill Lane • Suite 8 • Boca Raton
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Workers say return of business travel
is more important than ever
Majority of business travelers say increased virtual work negatively impacts workplace productivity, culture
A new survey conducted by Morning
Consult on behalf of the American
Hotel & Lodging Association (AHLA)
finds that sentiment around business
travel is shifting, with 77% of business
travelers and 64% of employed
Americans agreeing that it is more important than ever to bring back business travel.
Nearly two-thirds of business travelers say the increased reliance on virtual work that has become common
during the pandemic is negatively impacting both productivity (64%) and
workplace culture (65%).
The survey also finds nearly seven
in ten Americans (69%) approve of the
Centers for Disease Control and
Prevention’s (CDC) recent move to relax
mask requirements, with many travelers responding by making additional
travel plans. Among Americans who are
currently employed, 43% say they are
more likely to travel for business compared to 2020-21 in response to relaxed
public health requirements from the
CDC and state and local governments.
The survey of 2,210 adults was
conducted March 8-9, 2022. Of these,
256 people, or 12% of respondents,
are business travelers—that is, those
who either work in a job that typically
includes work-related travel or who

expect to travel for business at least
once this year.

Other key findings:
u 80% of employed Americans and
86% of business travelers say face-toface interactions are important for
maximizing company success
u 61% of adults and 74% of business travelers agree that in-person
meetings and business travel build organizational strength in a way virtual
interactions cannot
u 59% of adults and 77% of business travelers agree that in-person
meetings and business travel foster collaboration in a way virtual interactions
cannot
u 57% of adults and 76% of business travelers agree that in-person
meetings and business travel facilitate
productivity in a way virtual interactions cannot

u 80% of employed Americans and
83% of business travelers say face-toface interactions are important for
keeping morale high

u 44% of adults and 64% of business travelers agree that an increased
reliance on virtual work negatively impacts productivity
u 86% of employed Americans and
89% of business travelers say face-toface interactions are important for establishing and maintaining relationships with coworkers

“The last two years of virtual work
arrangements and travel restrictions
have underscored the importance of
travel and face-to-face meetings for
businesses, employees and customers
alike. These results are proof of
that,” said AHLA President and CEO
Chip Rogers. “Most Americans recognize the unmatched value business
travel and face-to-face meetings provide. And after the last two years, the
return of business travel is more important than ever.”
With corporate travel policies still
in flux, business and group travel, the
hotel industry’s largest source of revenue, will take significantly longer to
recover than leisure travel. According
to AHLA’s State of the Industry report,
business travel overall is expected to
increase in 2022 compared to last
year, and, according to an analysis by
Kalibri Labs, by quarter three it is
projected to reach 80% of 2019 figures. While a full recovery isn’t expected until 2024, global business
travel is projected to increase by 14%
in 2022.

u

According to
AHLA’s State of the
Industry report,
business travel overall
is expected to increase
in 2022 compared
to last year…

u 56% of adults and 71% of business travelers agree COVID-19 has created a greater need for face-to-face connection that virtual-only meetings
cannot satisfy

u 85% of employed Americans and
88% of business travelers say face-toface interactions are important for establishing and maintaining relationships with clients

u 46% of adults and 65% of business travelers say an increased reliance
on virtual work negatively impacts
workplace culture

u 82% of employed Americans and
89% of business travelers say face-toface interactions are important for professional trainings

NOW SELLIN
WHOLESALEG
!

Also known as…

World of Fudge

World’s Largest Selection of Fudge

•

All Kosher Fudge
Check Our Website for Flavors
Free Shipping in the USA
Minimum Order 20 Pieces

•

Contact Chef Jim Loper
561.929.9412 worldoffudge@gmail.com

•

www.myfudgeshop.com
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What’s Going On
maximizes efficiency and hygiene in
loading replacement utensils. It features refill packs that make restocking
easy and do not require employees to
touch the actual cutlery. The dispenser
also works with compostable cutlery
from Eco-Products®, a Novolex brand.  
uuuu

from page 3

square feet of state-of-theart arcade games ranging
from redemption to virtual
reality and beyond; a
full-service Freaky Tiki bar;
a photo opportunity in
front of an iconic 1968
Chevy Camaro, and many
options for private parties.
For more information on
Guy Fieri’s Downtown Flavortown
visit www.DowntownFlavortown.com.
uuuu

FACE Amusement Group has announced the official opening of Guy
Fieri’s Downtown Flavortown, at the
Mountain Mile Shopping Complex located in Pigeon Forge, Tennessee. In
partnership with famed chef, author,
and Emmy Award-winning television
personality Guy Fieri, the impressive
43,000-sq ft family entertainment center that is destined to
become a “must do” option
for Pigeon Forge, with a
media event and VIP
party following later in
the year. The 300+ seat
restaurant will showcase
Fieri’s famous culinary
combinations featuring
Guy Fieri’s Downtown
Flavortown features a 14-lane
Duck Pin bowling alley; over 10,000

Razzoo’s Cajun Cafe, a Cajun eatery,
recently announced plans to expand
into Arkansas, Tennessee, and Florida.
Razzoo’s president Philip Parsons will
also increase restaurants in Texas, North
Carolina and in Oklahoma. Spurred by
strong performance over the past 3
years, the brand locks in plans for
expansion.
uuuu
Kari-Out Company – kariout.com
- a leading manufacturer, importer and
nationwide distributor of paper, aluminum, and recyclable packaging products in
the restaurant takeout
industry, has announced a significant move to bolster its innovative
line of sustainable
packaging solutions. The
company’s largest investment

Billion$ available and
time may be running out!

APPLY FOR ERTC FUNDS TODAY!
The government has authorized unprecedented stimulus,
and yet billions of dollars will go unclaimed!

The ERTC program is a refundable tax credit for business owners in 2020 and 2021. In 2020, a
credit is available up to $5,000 per employee from 3/12/20-12/31/20 by an eligible employer. That
is a potential of up to $5,000 per employee. In 2021 the ERC increased to $7,000 paid per employee
per quarter for Q1, Q2, and Q3. That is a potential of up to $26,000 per employee.

Why Choose TRNRecovery.com?
u Guaranteed to maximize refundable credits for
local and small to medium sized businesses
u So easy that your entire commitment is 15 minutes
u No upfront fees to get qualified - 100% contingent
on your refund
u Audit-proof documentation for IRS support
u No other CPA firm offers the 15 Minute Refund™
u We specialize in maximizing Employee Retention .
Tax Credits for small business owners. You won’t .
find us preparing income taxes, compiling financial
statements, or providing attestation services of .
any kind.
u When you engage us, rest assured that you’ve
hired the best CPA Firm to lock in this one-time
opportunity for a large refund check from the IRS.
u Start-up businesses who began operations after
February 15, 2020 can take a credit of up to
$50,000 in both the third and fourth quarters of
2021 for a maximum credit of $100,000.
By answering a few, simple, non-invasive questions our team of ERTC
experts can determine if you likely qualify for a no-strings-attached
tax credit. There is no cost or obligation to be pre-qualified.

Visit www.trnrecovery.com
10

to date will expand manufacturing capabilities in its Specialty Quality
Packaging (SQP) facility in New York,
where Kari-Out’s popular Food Trays,
Eco Box™ and Eco
Earth™ paper food
containers are produced. SQP, founded in 1981, has
been a Kari-Out
company for over
fifteen years and
has helped KariOut drive innovation with a highly experienced manufacturing team. The company employs
over 600 people and has six facilities
throughout North America supplying
independent and national food service
distributors. In line with the company’s mission to be environmentally responsible, two of Kari-Out’s largest
production facilities are powered by
solar energy.
Waddington North
America™ (WNA), a
Novolex® brand, announced today that it
has been awarded a new
patent for Cutlerease®,
an innovative dispenser
that offers customers
one disposable utensil
at a time.  

high-temperature (CDH) or a chemical-sanitizing (CDL) model (CDL model
includes easy-to-read chemical indicators and chemical pumps). The units
can be configured for corner or passthrough operation.
uuuu
Coffee Bar Atlanta will open soon.
The space located at 1602 LaVista Rd
NE in Atlanta is under construction.
The owner, Amar Medatia has leased
the 3,000 sq. ft. building with plans to
open a new coffee shop, that will also
include beers and wines.
uuuu

Vulcan, a leading provider of commercial cooking equipment, recently
welcomed Alex Ricciuti as the newest
addition to the ever-expanding combi
oven team. She will lead their field
sales efforts as Chef and Combi
Business Development
Manager – traveling across
the country to promote
Vulcan’s growing combi
oven offering with a special
focus on driving end-user
interest and dealer support
with new combi oven specific selling programs. Vulcan is
part of ITW Food Equipment
Group (NYSE: ITW ). For
detailed information, visit
Alex Ricciuti
uuuu
vulcanequipment.com.
The Peach Cobbler Factory execuuuuu
tive Greg George recently announced
Grumpy’s Restaurant has plans to
the signing of another multi-unit
open in Neptune Beach late in the
agreement with Anna and J.R.
Summer. The location at 200 Third St.
Carpenter. They will open the first one
will be franchised and operated by
at 785 Shugart Road in Dalton, Georgia.
Tracy and Michael Yarbrough. There
Many other franchisees are opening in
are other Grumpys. Their logo is
several cities in Florida as well. Since
“Home of the Bad Mood Dude.”
the Peach Cobbler Factory started in
2013, their commitment has always
uuuu
been about delivering a premium line
ERC Tax Credit - Rebate Employee
of desserts of premium quality. The
Retention Tax Credits If your company
Peach Cobbler Factory was founded in
lost revenue because of COVID-19, you
Nashville, TN in 2013 by Juan and Tami
could get up to $26,000 per employee
Edgerton. (photo courtesy of Peach
back from the U.S. government. TRN
Cobbler Factory)
has created a partnership with a leaduuuu
ing accounting firm to help restaurants
get back on their feet, with help on
Centerline™ by Hobart has anERCT Filings. To see if you qualify go
nounced an addition to its line of dishto: www.trnrecovery.com.
machines. With the new Centerline
door type commercial
uuuu
dishwasher, indepenFernando Marulanda
dent restaurants and
(Chef Nando) brings a long
midsize foodservice opand storied culinary career to
erations have a new opthe famed La Goulue in Palm
tion for dishwashing efBeach as the new executive
ficiency. An affordable
chef of the popular French
line of kitchen equipbistro. Most recently Chef
ment from the indusNando spent five years as extry’s
premier
food
ecutive chef of the flagship
equipment manufacCharlie Palmer Steak in New
turer, Centerline by
Chef Nando
York City. He’s worked with
Hobart offers dishwashmulti concepts while there and for
ing equipment for operations that deDanny Meyer and other notable restaumand quality and reliable performance
rants in New York including Tavern on
at an affordable price. The new
the Green and Café des Artistes.
Centerline by Hobart door type commercial dishwasher is perfect for moduuuu
erate daily use and features a simple,
What’s Going On with you? Send
durable design to meet the demands of
your
company, product, service or event
smaller operations and budgets. The
information
to terri@trnusa.com.
dish machine can also fit your specific
kitchen needs with a choice of either a
uuuu

Classified Ad
Dsc produce farm all natural homemade Salsa dressing and jams we
ship all over the United States order at dscproducefarm.com. For bulk
order call 740.649.6302
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A SPECIAL ANNOUNCEMENT FROM…

NETWORKING GROUP
An Exclusive Group of Top Vendors Servicing the Restaurant & Hospitality Industry

We hold TWO virtual network meetings every week!
Network with vendors to the restaurant industry and increase your sales!
You can now choose which valuable meeting is best for you!

MEETINGS FRIDAY at 9AM and 11AM
One company per category u Quarterly dues $150.
Membership Benefits include:
u Access to other vendor members
u A listing in the Roster Eblast
2-4 times per month
YOUR
u A Network Roster ad listing
FIRST TWO
in our digital newspaper
MEETINGS ARE
u Posting on our Social Media
sites 2-3 times per week
u Protected category seat
u Recognition by restaurant
owners as a respected vendor
u Increased sales

FREE!

A solid introduction will result in a sale 80% of the time!
For information on how to join the TRN Networking Group call or visit our website:

561.620.8888 u info@trnusa.com u trnusa.com/network-group
NEW NETWORKING GROUPS COMING SOON!
TODAY’S RESTAURANT u APRIL 2022
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2022 Culinary trends: The future of food is now
The table is set with metatrends, lab-grown goods and AI driven options
Boulder, CO – One of the most significant food trends in the coming year
will be the influence of the “metaverse”
on new exciting food options.
Metaverse-inspired candy, biscuits and
even restaurants are among the top
trends identified in the 9th Annual Top
Food Trends report from the SterlingRice Group (SRG), an innovation leader
on trends in the food industry.
The 2022 Future is Now report examines the revolutionary development of
new foods inspired by
Artificial Intelligence
(AI), virtual experiences, functional and
healthful ingredients and the imperative to create
more sustainable
commodities.
SRG’s Culinary
Team drew
insights from
over 175 food
experts, sociologists, chefs,
nutritionists, and other
trend-spotters to generate Future
is Now.
“The thread that ties together all of
the new ingredients and market forces is
how our desire to improve all aspects of
the human experience profoundly influences the foods we will be eating well

into 2022,” explains Daniel Carpenter,
Managing Director – Culinary at SRG.
“The industry is meeting the challenges of
the prolonged pandemic in inspiring
ways, with new
restaurant models
emerging and a
greater awareness of
societal priorities from sustainability to
economic wellbeing coming to the fore.”
SRG says to look
for these and other
key culinary trends
to expand and grow
next year as they
move from cutting
edge to mainstream:
u Metatrends are
the New Megatrends –
virtual worlds popularized by media and entertainment are driving new
foods from Salgona Candy
from Squid Game to Ted
Lasso signature shortbread
biscuits.
u Embracing Artificiality – AI algorithms are creating new types of milk
products beyond nuts, reinventing craft
cocktails and fueling restaurant optimization with robotic helpers.
u Future of Functionality –

empowering moods and mental health
is leading to new explorations of the
healing power of plants.
“SRG has built its business on helping our clients leverage changing food
and dining trends to bring fresh new offerings to their consumers,” explained
Cindy Judge, CEO of SRG. “With insights
like these to help guide our innovation
process, we have been able to deliver

over $10 billion in new revenue to our
clients over the past five years.”
About Sterling-Rice Group (SRG): Head–
quartered in Boulder, Colo., SRG is a nationally
recognized brand consultancy and creative agency. The agency has expertise in consumer insights,
brand strategy and positioning, new product innovation, advertising, and design. With deep experience in all things consumer and culinary, it is
responsible for $10 billion in incremental value for
clients over the past five years alone.

Today’s Restaurant
Video Eblast Marketing
Now you can Eblast your company video to over 16,000 .
foodservice industry professionals.  Today’s Restaurant offers…

Three options for your
Video Marketing:
u Place your video on our
website www.trnusa.com
u Video Eblast to our email
database of over 16,000
restaurant owners, managers
and chefs — plus dealers and
other foodservice industry pros
around the country.
u Monday Morning Eblast.  
Place your Video Ad every
Monday.

Each option also includes:
Postings on our social media sites Pick your preferred option:
— Facebook, LinkedIn and Twitter
twice per week. We have another
15,000 contacts on LinkedIn alone.

Only

299.

$

Post your Video Ad with Today’s Restaurant and watch what happens

561.620.8888 u www.trnusa.com
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United Franchise Group COO, Brady Lee,
appointed President of Graze Craze, Charcuterie
Booming new franchise concept poised for international expansion

West Palm Beach, FL - United
Franchise Group™ (UFG), the global
leader for entrepreneurs, has announced United Franchise Group's
Chief Operating Officer Brady Lee will
now also serve as President of Graze
Craze®, (Graze Craze Franchising,
LLC), a booming new concept in
charcuterie boards and boxes for
healthy lunches, office catering and
special events.
Charcuterie boards are artfully designed platters that display an array of
foods, perfect for grazing — and can
include fruits, vegetables, cheese,
gourmet sweets and more. The charcuterie business is a $378 million industry that is ripe for growth.
Lee started his career at a
Signarama® franchise located in
Tallahassee before joining the United
Franchise Group headquarters team.
He has held a number of positions at
UFG focused on franchise development in both the U.S. and Australia,
including Regional Manager, Vice
President of Franchise Development
and Director of Sales in the Australia
Corporate Headquarters.
"Brady has been an asset to UFG for
the past eight years in developing our
franchise brands in the U.S. and

Brady Lee

u

Lee started his career
at a Signarama®
franchise located in
Tallahassee before
joining the United
Franchise Group
headquarters team.

Australia, and I am confident that in
his new role as President, he will bring
the same tenacity and passion in positioning Graze Craze for growth and
making it a household name," said Ray
Titus, CEO of UFG and Graze Craze.
"Since we began franchising Graze
Craze in the U.S., more than 100 new
franchises have signed, which speaks
both to the draw of this brand-new
charcuterie franchise category and to
the power of consumers' demand for
healthy and convenient alternatives."
Graze Craze began selling franchises in June 2021 through its affiliation
with UFG. The charcuterie business
franchise and affiliate stores are already open in Florida, Oklahoma,
Texas, and Utah, with additional locations opening soon in Massachusetts
and Tennessee.
"We have a very special concept,
and it was important for us to align
with the best in the franchise industry. While there are many mom-andpop charcuterie board businesses,
Graze Craze sets itself apart through
our affiliation with United Franchise
Group. Graze Craze provides entrepreneurs with the resources, training,
and a support team to ensure their
business is successful," said Kerry

Sylvester, US Air Force Veteran, and
founder of the Graze Craze concept.
"Charcuterie boards are skyrocketing
in popularity, and we are providing a
proven business model to those who
want to own their own business in
this trending category."
Graze Craze delivers the highest
quality of food ingredients presented
with "Concierge Customer Service,"
an elevated level of service. Its boxes,
platters and grazing tables meet the
individual needs and wants of everyone's personal palette and diet and
have earned a reputation for colorful
displays of craft meats and cheeses,
combined with farm-fresh produce
and its own house-made sauces, dips,
pickles, and jams.
About United Franchise Group: Led by CEO
Ray Titus, United Franchise Group™ is home to
an affiliated family of brands and consultants
including Accurate Franchising, FranchiseMart,
Fully Promoted®, Network Lead Exchange,
Preveer™ (formerly Resource Operations
International),
Signarama®,
Transworld
Business Advisors®, Venture X®, and a food division featuring Jon Smith Subs®, The Great Greek
Mediterranean Grill®, and Graze Craze®. With
over three decades in the franchising industry
and more than 1,600 franchisees throughout the
world, United Franchise Group offers unprecedented leadership and solid business opportunities for entrepreneurs.

Why industry leaders are using our monthly

Restaurant Leads Report
We provide the MOST leads
for your money every month!

Get 12 months of
sales leads for
Only

489

$

00

per state

Restaurants Under Construction and New Openings
We Now Offer Our Restaurant Leads Report for 3 States:

FLORIDA u GEORGIA u TEXAS

www.trnusa.com u 561.620.8888

Every month you can receive
an Excel spreadsheet with
hundreds of sales leads right
in your email… SO CALL NOW!
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TRN

Taffer

NETWORKING GROUP

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

CHAPTER 2 u FRIDAY 9AM
We are now holding virtual network meetings
ADVERTISING / MARKETING / PUBLISHING
Today's Restaurant
Howard Appell
561.870.9663 u 561.620.8888 u www.trnusa.com

AIR PURIFIER
Emergency Info Plan

John Pastore

802.999.7300 u john@emergencyinfoplan.com

CREDIT CARD PROCESSING/POS
Card Payment Services

jcreegan@cardpaymentservices.net u 954 635-5044

Joe Creegan

CUSTOMER ACQUISITION AND ENGAGEMENT
BoostUrBusiness
Rob Herget
305.479.7311 u rherget@boosturbusiness.com

BUSINESS BROKER
Anchor Business Advisors

Steve Whitehill

561.376.7500 u Steve@anchorbb.com

FOOD DELIVERY MARKETPLACE
YumFox

Brandon Rhodes

919.985.0511 u bkgroupnc@gmail.com

GROUP INCENTIVE TRAVEL
Cruise Planners

941.677.8840 u larry.appell@cruiseplanners.com
www.planyourvacationwithus.com

Larry Appell

ICE CREAM MAKING EQUIPMENT DISTRIBUTOR
Seacoast Sales/Carpigiani
Ed Guertin
904-334-4489 u seacoastsale3477@bellsouth.net

LEASE/FINANCING
Rogue Leasing

Brian Josselson

404.723.7222 u brian@rogueleasing.com

LIABILITY INSURANCE
Optisure Risk Partners

Matthew Chrupcala

954-531-8177 u matthew.chrupcala@optisure.com

MEDICARE AND HEALTH INSURANCE
Affiliated Health Insurers

Rick Israel

561.777.8813 u 256.698.8774
rickbamainsurance@gmail.com u info@affiliated-health.com

MANAGEMENT RECRUITER
Restaurant Recruiters of America

Chris Kauffman

912-245-4540 u 404-233-3530
chris@kauffco.com u www.RestaurantRecruitersofAmerica.com

REFRIGERATION DOOR GASKETS
The Gasket Doctor
954.634.2121 u howard@gasketdoctor.com

SALES TRAINING
Bernie Cronin

Howard Blitz

Bernie Cronin International

berniecronin84@gmail.com u 954 925- 9202

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

561.620.8888

info@trnusa.com u www.trnusa.com
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from page 1

Tavern, we wanted to create something that was approachable and
timeless. The familiar faces we see
each and every week are proof of our
success. We are excited to fast-track
our expansion across the country in
2022 to bring the same experience to
guests nationwide.”
In the coming months, the
Restaurant of the Future will celebrate two grand openings with a new
location coming to the Boston area in
the Arsenal Yards neighborhood and
another opening in Washington,
D.C., in Penn Quarter.
In 2021, Taffer’s Tavern
opened its second location as a concessionaire in FedEx
Field, home to
the Washington
Commanders.
The brand also
secured three
new multi-unit
franchise deals in
key markets across
the country, including a
deal to bring 10 locations to
Savannah, Georgia, and Northern
and Central Florida, with an initial
focus on the Orlando metro area,
Gainesville, Jacksonville and
Panhandle regions.
The Alpharetta anniversary event
closed out the year in celebratory
fashion, inviting Taffer’s Tavern regulars, local influencers and other community members to enjoy passed
starters and bubbles from the tavern’s menu, and a special cake cutting ceremony. Taffer was onsite to
greet fans and sign merchandise, and
special guests included City of
Alpharetta Mayor Jim Gilvin and Bar

u

The tavern is
rapidly expanding
its footprint across
the United States and
looking for franchisees
to bring the innovative
concept to new areas.   
Rescue Mixologist Phil Wills.
“The Alpharetta location has had
a great first year in business, it is an
excellent addition to the heart of the
city’s lively downtown area,” said
Seth Chandlee, CEO of Chandlee
Construction and one of the
Alpharetta franchisees. “In the first
year alone, our beverage mix
well-surpassed the casual dining industry average, resulting in more
capital to open our next location. I
look forward to seeing how the
Taffer’s Tavern franchise continues
to develop and forge ahead of the industry curve.”
Building off this momentum,
Taffer partnered with Cuisine
Solutions, the world leader in sous-vide foods, to launch the new “Enjoy at

Home with Taffer’s Tavern” product
line that brought the Taffer’s Tavern
Signature Beef Shank to Costco stores
nationwide during the holiday season. The bone-in beef shank is a premium heat-and-serve entree ideal
for a large family or small dinner party. Additional products in the line will
be available soon.
Founded in 2020 by Taffer, the
‘tavern with a soul’ is setting a new
standard for full-service restaurants,
building a technology ecosystem on
the cutting edge of the industry.
Its pre-pandemic restaurant
concept implements the
highest safety standards for both
guests and staff
led by the latest
advancements
in food prep/service technology.
To facilitate
growth for the
emerging brand,
Taffer has partnered
with Fransmart, the industry-leading franchise development company behind the
explosive growth of brands like Five
Guys Burgers and Fries and QDOBA
Mexican Grill. The tavern is rapidly
expanding its footprint across the
United States and looking for franchisees to bring the innovative concept to new areas.
About Taffer’s Tavern: Jon Taffer, Bar
Rescue star and award-winning hospitality expert, has launched his own innovative, full-service restaurant franchise concept, Taffer’s
Tavern. The tavern features signature cocktails,
elevated tavern food, a streamlined hoodless/
ventless restaurant format with small footprint,
and the latest advances in food preparation
technology, with best-of-class industry partnerships including Shift4, Cuisine Solutions,
Middleby Corporation, Krowne and Compeat.
Taffer’s Tavern is now open in Alpharetta,
Georgia, and FedEx Field in Maryland, with
additional locations planned for the Atlanta,
Washington, D.C., Boston, Las Vegas and
Orlando areas with more markets to follow.
About Jon Taffer: Jon Taffer is an
award-winning hospitality expert, entrepreneur and thought leader with nearly 40 years
of experience in the hospitality, entertainment,
and nightlife industries. Best known as executive producer and star of Paramount Network’s
Bar Rescue, a non-scripted reality show that
spotlights Jon as he saves failing bars from
looming closure that is now in its eighth season.
Jon has also gone head-to-head against chef
Robert Irvine in 24-hour restaurant makeovers
on an all-new three-episode series streaming
on discovery+ called Restaurant Rivals: Irvine
vs. Taffer. In 2019, Jon announced the launch of
his own innovative, full-service restaurant franchise concept, Taffer’s Tavern, which opened in
Atlanta in 2020 with several more locations
poised for 2022. Taffer’s Tavern features outstanding signature cocktails, elevated tavern
foods, and the latest advancements in restaurant technologies. Concurrently, Jon runs Taffer
Dynamics, his business consulting firm.
About Fransmart: As the leading franchise
development firm in the country, Fransmart –
www.fransmart.com - turns emerging restaurant concepts into successful national and global brands. Founded by Dan Rowe, the man who
identified and grew brands such as Five Guys,
QDOBA and The Halal Guys from single unit
businesses to the powerhouse chains they are today. Fransmart’s current and past franchise development portfolio brands have opened more
than 5,000 restaurants worldwide and facilitated franchise investments that have cumulatively generated 1 billion in revenue to date.

Advertise in Today’s Restaurant call: 561.620.8888
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NETWORKING GROUP
An Exclusive Group of Top Vendors Servicing the Restaurant & Hospitality Industry

CHAPTER 1 u FRIDAY 11AM
We are now holding virtual network meetings Call for info on how to join!
ADVERTISING / MARKETING / PUBLISHING

FLOORING SYSTEMS

Today's Restaurant

Portico Systems

Howard Appell

561.870.9663 u 561.620.8888 u www.trnusa.com

ATTORNEY
Evan D. Appell, P.A.

Evan D. Appell

561.337.5858 u evan@edalegal.com

864.527.3148 u 443.545.6364
sstein@porticosystems.com u www.porticosystems.com

FOODSERVICE DESIGN AND CONSULTING
Marenic Food Service Design

John Marenic

954.817.1183 u Jmarenic@marenic.com

BEER MAKING SYSTEM
EZ Brew

Andrew Baker

833.233.2739 u abaker@ezbrew.beer u www.EZBrew.beer

BUSINESS BROKER
Hudson Robinson

Sam Stein

Peter Robinson

561.445.8198 u probinson@hudsonrobinson.com

FP&A / DATA ANALYTICS
Skyline Analytics

Chris Pumo

561.512.7438 u 561.774.2168
www.skyline-analytics.com u chris@skyline-analytics.com

ICE CREAM FREEZERS
Carpigiani North America

John McCabe

401.368.6406 u johnm@carpigiani-usa.com

BUYING SERVICE
Strategic Supply Chain

John Mulholland

985.778.1515 u jmulholland3@yahoo.com

OIL SAVINGS
Oil Chef

Sean Farry

438.764.6444 u www.oilchef.com u sean.farry@oilchef.com

COFFEE SERVICE
Aramark Refreshments

James Walker

PAYROLL

954.505.8800 Office u 561.222.3655 Cell
Walker-James@aramark.com

Heartland Payroll

CONSULTING

REFRIGERATION DOOR GASKETS

DK Consulting

Randy Pumputis

585.622.2993 u randall.pumputis@e-hps.com

Debby Kruszewski

Gasket Doctor

Howard Blitz

914-325-5445 u dk@debbykruszewski.com

954.634.2121 u howard@gasketdoctor.com

CREDIT CARD PROCESSING

SALES TRAINING

Cocard Payment Systems

Jeff Krantz

Bernie Cronin

Bernie Cronin International

954.473.1819 u cocardfla@aol.com

berniecronin84@gmail.com u 954 925- 9202

DESIGN / BUILD / GENERAL CONTRACTOR

TELECOMMUNICATION

Danto Builders

Debbie Danto

954.684.9051
debbie@dantobuilders.com u DantoBuilders.com

Jeff Fryer / Darin Gull

954.354.7000 ext. 103
www.traci.net u jeffrif@traci.net u daring@traci.net

UTILITIES AUDITING

EQUIPMENT DEALER
Delray Foodservice

TRACI.net

Frank Stellino

National Auditing Services Consulting Bob Antoville

561.202.9966 u frank@delrayfoodservice.com

914.649.1300
bantoville@nascaudits.com u nationalauditingservice.com

FINANCE

WASTE & RECYCLING & UTILITIES EXPENSE REDUCTIONS

ARF Financial Services

Laurie Morris

678.618.5216
lmorris@arffinancial.com u www.arffinancial.com

Pack-A-Drum

Mark Wagner

800.694.6163 ext. 2
mark@packadrum.com u www.packadrum.com

We are looking for new members! Call for info or to join us at the next meeting!

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