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u
Before I share with  

you how to calculate 
your food costs the  
right way, let me  

tell you where most 
restaurants go wrong. 

Click me
to find out
what’s new
in 2023!

By David Scott Peters

Rising food costs can crush a restau-
rant's profitability. The crazy part about 
this is many restaurants are getting 
worked up and, in a panic, looking at the 
incorrect number. When it comes to the 
food cost formula, there's only one way 
to do it correctly, and I mean one way. 

Before I share with you how to cal-
culate your food costs the right way, 
let me tell you where most restaurants 
go wrong. 

One, calculating it with purchases 
divided by sales. They just take all their 
invoices, whatever that total is and di-
vide it into the sales that came in that 
month for food. Well, it's an incorrect 
number because in one month, you 
might have ordered more product than 
you needed, and your sales were slight-
ly lower than forecasted. The next thing 
you know, your food cost looks falsely 
high the next month, you don't order as 
much product because you had some 
from the last month. It was still good, 
still usable, and your sales were astro-
nomical. With your purchases low, and 
your sales much higher, your food costs 
go low. It doesn't work that way. That is 
an incorrect number. 

Two, not counting everything. If 
you're not taking inventories, or you 

See BEANS & BREWS page 14

See DAVID SCOTT PETERS page 14

Beans & Brews Coffeehouse  
prepares for a successful 2023

Utah-based coffee franchise brewing up big plans for continued national expansion

are taking inventories, but you're not 
counting all the things that you prep 
on the shelf, the components of dish-
es like diced onions and peppers, 
things like sauces, soups, side dishes, 
desserts, things you make from 
scratch, then your food cost won’t be 
right. When you don’t count all your 
inventory, you will have a false read-
ing on a high food cost. 

Three, inflating your purchases. 
When your broadband distributor in-
voice comes in and there's paper, jani-
torial, smallwares and equipment on 
there, those aren't food. You don't sell 
those things. So, unless you remove 
those and only focus on what the food 
purchases were, you're going to have a 
high number. 

Four, using a spreadsheet. I'm tell-
ing you right now, you can't use a 
spreadsheet anymore. Yes, you could 
set it up, and it will work for a little bit, 
but it's going to be hard to maintain, 
which leads to inaccuracy. Plus, it's 
difficult to add brand new products 
and put them in shelf-to-sheet order 
that you often don't. This leads to 
missing complete items that came in 
just that week. In a perfect world you're 
counting everything using software 

 SANDY, Utah – Beans & Brews 
Coffeehouse , a Utah-based coffee fran-
chise known as the Home of High-
Altitude Roasting® – is thrilled to contin-
ue to bring an outstanding cup of coffee 
to more communities throughout 2023 
as the brand plans to focus efforts on 
their national expansion after a success-
ful 2022. With 69 locations to open 
throughout four states, Beans & Brews 
Coffeehouse has been a fan favorite in 

their home state of Utah and is thrilled to 
provide more communities with a supe-
rior coffee experience in the new year.

 Beans & Brews Coffeehouse wel-
comed 12 new franchise partners and 
awarded 69 licenses in 2022, in addition 
to opening five new locations. A portion 
of the 69 licenses coming from an excit-
ing development deal with Brame 
Holdings, LLC, to bring 40 locations to 
Texas for the first time, specifically tar-
geting San Antonio and Austin, as well as 
franchisees the Perrin's who were award-
ed 12 locations in northwest Houston. 
The brand anticipates opening another 
10 to 12 locations and is looking to award 
30 licenses in the new year.

 “2022 was an amazing year for the 
Beans & Brews Coffeehouse brand,” 
said Kim Falk, Vice President of 
Franchise Development. “We saw tre-
mendous growth, welcomed new mem-
bers to our leadership team and brought 
on several new franchisees we are 
thrilled to be partnering with! We can’t 
wait to see what the rest of 2023 has in 
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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 

Appell Pie
How to design a restaurant
in a poor economy
Howard Appell u Today’s Restaurant Publisher

Designing a restaurant in a poor 
economy requires a strategic approach 
that balances functionality with afford-
ability. Here are some tips for designing 
a restaurant in a poor economy:

1. Keep it simple: Design a space that 
is functional and easy to maintain. Avoid 
expensive materials and intricate de-
signs that require a lot of maintenance.

2. Focus on efficiency: Optimize 
the use of space to minimize overhead 
costs. This could include designing a 
smaller kitchen or reducing the size of 
the dining area.

3. Utilize natural light: Incorporate 
natural light into the design to reduce 
energy costs. This could involve using 
large windows or skylights to bring in 
more sunlight.

4. Use affordable materials: Select 
affordable materials such as laminate or 
vinyl flooring, inexpensive lighting fix-
tures, and low-cost furniture.

Debbie Danto of Danto Builders 
http://DantoBuilders.com  remarked, 
“Try to find a 2nd-generation restau-
rant that has operable equipment 
which can accommodate the menu 
items, and has the necessary plumbing 
and power already.” Danto offers a 
booklet on its website entitled “The Top 
7 Mistakes New Restaurant Owners 
Make” and a Restaurant Budget form to 
aid in the process. 

5. Plan for flexibility: Plan for flexi-
bility in the design so that the restau-
rant can adapt to changing economic 
conditions. This could include design-
ing a space that can be easily reconfig-
ured or repurposed.

6. Focus on branding: Invest in 
branding and marketing to create a 
unique identity that sets the restau-
rant apart from competitors. This can 
help attract customers even in a poor 
economy.

Designing a commercial kitchen in a 
poor economy requires a practical and 
cost-effective approach to maximize 

efficiency while minimizing expenses. 
Here are some tips for designing a com-
mercial kitchen in a poor economy:

1. Optimize space: Make the most 
of the available space by designing the 
kitchen layout to be as efficient as 
possible. This means carefully consid-
ering the placement of equipment, 
counters, and storage areas to maxi-
mize productivity.

2. Use energy-efficient equipment: 
Choose equipment that is energy-effi-
cient to reduce operating costs. This in-
cludes using equipment that is designed 
to conserve water, electricity, and gas.

3. Prioritize workflow: Design the 
kitchen in a way that prioritizes work-
flow to minimize labor costs. This means 
ensuring that equipment and storage ar-
eas are easily accessible and placed in a 
logical order to reduce the time it takes 
to prepare and cook food.

4. Reduce waste: Design the kitchen 
with waste reduction in mind. This 
means creating a system for recycling, 
composting, and reducing food waste to 
minimize costs.

5. Opt for multi-purpose equip-
ment: Use multi-purpose equipment 
whenever possible. This reduces the 
need for additional equipment, saving 
both money and space.

6. Focus on safety: Ensure the kitch-
en design includes safety features such 
as fire suppression systems, ventilation, 
and adequate lighting.

John Marenic, President of Marenic 
Food Service Consulting http://maren-
ic.com/marenic_brochure_presenta-
tion.html  a kitchen designer suggests 
that owners seek out existing restaurants 
with exhaust hoods already installed to 
avoid the cost of installation and fabrica-
tion. John’s suggestions include:  

1. Try to think of concepts that do 
not require exhaust hoods.

2. Try to limit your space require-
ments to spaces no bigger than 500 
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$4
Best Price for 
Certificates in  

Florida

AVOID A FINE!
Did you know the state of Florida REQUIRES all of your 

employees to have a Food Handler Certificate? (FS 509.049)

AVOID GETTING FINED —  
ORDER YOURS TODAY FOR ONLY $4 EACH.

This is a Florida Department of Business and Professional 
Regulation Approved Food Worker Program #5552749

Every order will receive a Training Manual for $11.99
(Includes shipping and handling • Additional manuals $6 each)

One required per location • Also available in Spanish

To order visit  KENKUSCHER.COM

For any questions call (561) 703-7196

See APPELL PIE page 5

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

MAPP (Mentorship, Advocacy, 
Purpose and the Power of women) is a 
non-profit organization dedicated to 
empowering women in the culinary 
and hospitality industry. On Monday, 
May 1, 2023 the organization will re-
turn to Miami for its annual MAPP 
Impact Conference – an inspiring se-
ries of panels, speakers and events fea-
turing top Chefs and restaurateurs in 
the United States. Following this day  
of insights and information, attendees 
and guests can enjoy a very special 
Food, Wine & Spirits 
Festival highlighting 
top-tier South Florida 
restaurants including 
Miami’s very own 
Santorini by Georgios, 
Chica by Lorena Garcia, 
Coté, Red Rooster Over- 
town, Phuc Yea, Sushi 
Bar, l’artisane, Karina 
Rivera Sweets with Love 
and many more. All 
events will take place at 
Miami Iron Side. For more information, 
visit mappimpact.org.

u u u u

The ITW Food Equipment Group 
(FEG) announced the unification of its 
Hobart and Vulcan Dealer Sales teams, 
resulting in a single ITW FEG Dealer 

restructured U.S. sales regional map 
that includes eight regions, each led by 
the organization’s designated sales di-
rectors. These individuals will be re-
sponsible for facilitating organic growth 
and sales excellence, as well as deliver-
ing coordinated and comprehensive 
support and engagement across the 
primary ITW Food Equipment Group 
brands. These include Hobart, Vulcan, 
Traulsen, Baxter, IBEX, Centerline, Wolf 
and Berkel. Leading the new ITW FEG 
Dealer Sales organization will be 

Justin Harkey, who will serve as 
vice president. 

u u u u

Hobart, the premium com-
mercial food equipment manufac-

turer known for designing and 
building some of the most reliable, 
must-have equipment, has ex-
panded its continuous-feed food 
processor offering to include the 

FP300i floor model. This maxi-
mum heavy-duty food proces-
sor can process up to 88 
pounds of product per min-

ute and comes complete with 
the base, a stacking feed cylinder 

and a manual pusher plate for in-
creased versatility. The large, full moon-
sized cylinder allows for processing a 

See WHAT’S GOING ON page 10

Sales organization in the U.S. This stra-
tegic decision evolved from the group’s 
ongoing efforts to provide the highest 

level of service and support to its dealer 
partners and customers. The ITW FEG 
Dealer Sales team will now cover a 

Ziyad Brothers ("Ziyad" or the "Company"), a leading omni-channel 
provider of branded Middle Eastern and Mediterranean foods, an-

nounced that it has acquired Vintage Food Corp. ("Vintage" or 
the "Company"), a leading distributor of branded Turkish, 
Middle Eastern, and Eastern European food & beverage prod-
ucts. The transaction brings together two companies with high-
ly complementary brand portfolios and geographic footprints, 
enabling the combined company to offer customers a unique 
and expanded assortment of products. Vintage supplies over 
2,000 products to thousands of customers across the U.S., in-
cluding local specialty grocers, supermarkets, and national 
accounts. Headquartered in Kearny, New Jersey, In connec-
tion with the announcement, Vintage President Mr. Levent 
Demirgil will join the Ziyad team and continue to serve as the 
business leader for Vintage. Founded as a small distribution 

business in 1992 in Brooklyn, Vintage – VintageFood.com -  now 
owns and partners with dozens of brands and thousands of retail 
partners across North America.

Justin Harkey

http://browardnelson.com
http://www.enviromatic.com
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TRN Recovery

Billion$ available and  
time may be running out!

APPLY FOR ERC FUNDS TODAY!
The government has authorized unprecedented stimulus,

and yet billions of dollars will go unclaimed!

Have you claimed your ERC?
There were several Covid relief programs enacted to help businesses 

operate throughout the pandemic (Paycheck Protection Program, 
Restaurant Revitalization Fund, Employee Retention Credit, etc.). 

Initially, PPP loans appeared easier to qualify for but the IRS 
only allowed businesses to pick either ERC or PPP for relief 

– not both. Now, the ERC program remains available even 
if you already got PPP Loans and businesses are also 

eligible even if they didn’t suffer a drop in revenue.

Businesses that meet certain ERC requirements 
can get up to $26,000 per employee in fully 
refundable tax credits. Even businesses that only 
experienced partial shutdowns or didn’t 
experience a loss in revenue are qualified to 
receive the credit – which is something that 

many payroll processing companies are 
inadvertently giving incorrect advice about. 

u  No up-front fees

u  Contingency fee based program

u  Contact us for a 15 minute  
telephone conversation

By answering a few, simple, non-invasive questions our team of  
ERC experts can determine if you qualify for a no-strings-attached  

tax credit. There is no cost or obligation to be pre-qualified.

CLICK HERE TO APPLY NOW!

Call for more  info:  561.870.9663

GRUBBRR partners with Robert Irvine to 
address challenges in the restaurant industry

The company and renowned celebrity chef will utilize technology to revolutionize restaurant operations
Boca Raton, Florida - GRUBBRR, 

the industry-leading provider of 
self-ordering technologies that are rev-
olutionizing the way commerce is 
transacted globally,  has announced a 
new partnership and investment with 
celebrity chef, restaurateur, and TV 
host Robert Irvine. Together, they will 
tackle challenges plaguing the restau-
rant industry, including labor shortag-
es and rising food costs, and help 
restaurant owners navigate the future 
of the industry.

The new partnership will combine 
GRUBBRR's cutting-edge self-ordering 
technology and Robert Irvine's exper-
tise in the restaurant space to create an 
unparalleled solution for restaurants. 
The self-ordering solutions will provide 
customers with an efficient and conve-
nient ordering experience, while im-
proving general restaurant operations.

The residual effects of COVID-19 
have continued to wreak havoc on the 
restaurant industry as owners navi-
gate inflated food prices and staff 
shortages. To combat these obstacles, 
restaurants are turning to technology 
to increase operational efficiencies 
and save money.

"I am thrilled to be partnering with 
GRUBBRR to bring their solution  
to restaurants to help improve 

operational efficiencies and overall 
performance," said Irvine. "The in-
dustry has been struggling to recover 
from the pandemic, and for many 
restaurants, there is a dire need for 
transformation and innovation. This 

partnership will help us turn restau-
rants around, making the seemingly 
impossible recovery - possible."

"We are proud to be working 
with Robert Irvine to revolutionize the 
restaurant industry," said Sam Zietz, 

CEO of GRUBBRR. "Robert's expertise 
and his commitment to the industry 
and innovation makes him the perfect 
partner for GRUBBRR as we continue 
to raise awareness of the benefits of 
self-ordering technology for restau-
rant owners and customers alike."

For more information about the 
partnership between GRUBBRR and  
Robert Irvine, or to learn more about 
GRUBBRR's self-ordering technology,  
visit www.grubbrr.com.

About GRUBBRR: Headquartered in Boca 
Raton, Florida, GRUBBRR is a global self-ordering 
solutions and POS systems provider at the fore-
front of self-ordering technologies. GRUBBRR's 
award-winning eco-system, including kiosks, 
mobile ordering, POS, online ordering, KDS, con-
tactless smart lockers and more, are proven to 
help businesses maximize revenue, decrease labor 
costs, and increase operational efficiency while 
improving the consumer experience. GRUBBRR's 
solutions are adaptable and beneficial to a multi-
tude of businesses, and power both enterprise-level 
and small and medium businesses across verti-
cals such as quick-service restaurants, fast casual 
restaurants, stadiums, movie theaters, casinos, 
micro-markets, retail, and more. To learn more 
about GRUBBRR and its products, visit https://
grubbrr.com/

About Robert Irvine: Robert Irvine is a world-
class chef, entrepreneur, and philanthropist. He 
is best known for saving failing restaurants on 
his hit show, Restaurant: Impossible and for his 
commitment giving back to our nation's defenders 
through the Robert Irvine Foundation. Learn more 
at chefirvine.com.

https://trnusa.com/apply-for-your-erc-recovery-funds-now/
https://prakascompany.com


 TODAY’S RESTAURANT u APRIL 2023 5 

All-purpose shortening is suitable in 
non-baking applications as well. It pro-

vides a long fry life and is a great 
choice for making fried 

products such as donuts or fried chick-
en. It is also a valuable ingredient in hair 
and skin products due to its smooth tex-
ture and ability to lock in moisture. All-
purpose shortening is ideal for compa-
nies that produce several products and 
do not want to stock shortenings sepa-
rately for each application. 

Catania Oils’ Cake and Icing 
Shortening offers great functionality 
for cakes and icings. It is emulsified and 
specifically formulated to absorb the 
higher quantities of liquid and sugar 
that cakes and icings require. Catania 
Oils’ Cake and Icing Shortening is a 
valuable component in both the core 
pastry and the icing on top, yielding 
creamy icing with lots of volume and 
moist cakes with great crumb structure. 
This shortening is an ideal choice for 
bakers specializing in cakes. 

With its high smoke point and neu-
tral flavor profile, shortening is ideal 
for frying and deep frying. Catania 
Oils’ Heavy-Duty Fry Shortening is 
formulated to reduce oil absorption in 

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.

Catania Oils’ three shortenings to meet baking needs 
Ayer, Massachusetts - Catania Oils, 

the Northeast’s largest processer 
and packager of plant-based oils, 
has announced the availability of 
three shortenings designed to meet a 
variety of baking needs: all-purpose 
palm shortening, cake and icing short-
ening, and heavy-duty fry shortening.  

Shortenings are an essential ingredi-
ent in flakey and aerated baked goods. 
Shortening’s high fat content prevents 
gluten and starch from adhering to 
each other better than butter and oil, 
yielding the tenderest baked goods.  

“Many of our customers have 
asked if we could develop a line of 
shortening products to enhance their 
foods,”  noted Stephen Basi le , 
Executive Vice President of Catania 
Oils. “We’re pleased to bring the same 
exceptional quality and flavor of our 
oils to three different shortening 
products for a wide range of banking, 
icing and frying needs.” 

Catania Oils’ All-Purpose Palm 
Shortening is applicable across a vari-
ety of recipes due to its wide plastic 
range, which makes it easy to mix.  
Its smooth, mixable texture makes 
all-purpose shortening a great alter-
native to butter, which is more diffi-
cult to cream or work. All-purpose 
shortening contains about 10% air 
trapped in the fat, which is important 
for leavening. It is ideal for use in 
products where it is creamed, (cook-
ies), or rubbed into flour, (pie crusts).  

Need New Equipment Now? Why Wait? 
CALL (877) 662-6955

For More Information Call:

877-662-6955

LEASE TO OWN
100% WRITE OFF
SAVE YOUR CASH

NO MONEY!

Take advantage of buying  
new equipment now for a new  
project or existing location!

3  Dishwashers
3  Machines
3  Refrigeration
3  Food Holding / Warming
3  Mixers / Slicers
3  Food Prep
3  Cooking Equipment
3  Ovens

www.rogueleasing.com

n  Easy Approval Process

n  Write-off Your Entire Lease

n  Save Valuable Cash & Lease to Own

LEASE WITH US TODAY & START SAVING MONEY!

LO
W PAYMENTS

Q
UICK APPROVAL

Lease to 
Own

Lease to Own Your
Entire Kitchen:

fried products, creating a perfect crisp 
on fried items. Catania Oils’ fry short-
ening offers superior glaze and icing 
adhesion for donuts as well as a quick 

glaze and icing setup time. Its long fry 
life and ability to reduce oil absorption 
makes it ideal for companies who spe-
cialize in making donuts and other 
fried or deep-fried foods.   

All of Catania Oils’ – Cataniaoils.com 
- shortening formulas are free of partially 
hydrogenated oils and have zero grams 
of trans fat per serving. Additionally, all 

are RSPO certified, which means that 
they were produced in compliance with 
the Roundtable on Sustainable Palm Oil 
(RSPO)’s sustainability guidelines and all 
workers were compensated fairly. 

Appell Pie  from page 2

square feet.
3. Utilize cord and plug connec-

tions for electrical connections 
where possible.

4. Remember that you will require 
a hand sink and a 3 compartment sink 
in almost all food related facilities.

5. See if any of your suppliers 
can give you any of your equipment 
or get you any of your paper goods 
at reduced costs.

6. Stay away from anything cus-
tom fabricated

7. Buy used but be sure you 
know what you are buying. If you 

don’t know what you are buying hire 
someone to help you.

8. Remember that fresh products 
made from scratch usually make it 
through difficult times.

9. Find a concept with the lowest 
overhead. This includes Labor and 
Energy costs.

Overall, designing a restaurant 
in a poor economy requires a focus 
on affordability, efficiency, and flex-
ibility. By keeping these factors in 
mind, you can create a space that is 
functional, attractive and financial-
ly sustainable.

https://www.safestaff.org
https://rogueleasing.com
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Get 12 months of
sales leads for

Only $49900
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

We Offer Our Restaurant Leads Report for 2 States:

FLORIDA and GEORGIA

www.trnusa.com u  561.620.8888

u
The décor includes 

vintage vehicles,  
fixtures and gas  

pumps and even a  
Model T or Model A  

car suspended above  
the center bar…

Tampa, Florida – Bozard Ford in St. 
Augustine, Florida, is the nation’s first 
auto dealership to add a Ford’s Garage 
restaurant franchise to its property. 
Car sales are growing rapidly – and the 
first-of-its-kind collaboration for the 
restaurant franchise is catching every-
one’s attention.

“Ford’s Garage is where the com-
munity comes to fill up on fun in an en-
tertaining, nostalgic setting,” said Scott 
Estes, Vice President of Business 
Development & Franchise Relations for 
Ford’s Garage and its parent company, 
ICON Restaurant Group. “Being a Ford 
Official licensee and having that theme 
as a headliner in the restaurant’s de-
sign, offers obvious synergies for both 
restaurants and dealerships, and we 
want to expand this type of partnership 
in other markets.”

It’s a unique relationship that drives 
customer traffic organically between 
the dealership and the restaurant, de-
signed like a 1920s service station. The 
brand has become a dining destination 
throughout the country, drawing cus-
tomers with its nostalgic style and 
hand-crafted American fare, like 
Burgers of Fame, named after local ce-
lebrities and community leaders.

“Our dealership is ranked number 
seven in the country, up from seventy- 

six just two years ago, and we attri-
bute part of that success to this amaz-
ing partnership,” said Jeff King, Vice 
President and General Manager at 
Bozard Ford. “Having a Ford’s Garage 
restaurant connected with our prop-
erty has provided our potential and 
current customers with a convenient 
and unique experience when they 
visit the dealership, either shopping 
for a new car or waiting for their car 
to be serviced.”

The restaurant was founded in 2012 

in Fort Myers, Florida, near the winter 
home of Henry Ford. The décor in-
cludes vintage vehicles, fixtures and gas 
pumps and even a Model T or Model A 
car suspended above the center bar – all 
thanks to exclusive licensing by the 
Ford Motor Company.

The theme is carried throughout 
the restaurant. Servers wear mechan-
ic shirts, napkins are composed of 
blue shop towels, and restroom sinks 
are made from tires and fuel pump 
nozzles. Even the bars are decidedly 
vintage, mixing Prohibition-style ele-
ments like brick, richly colored 
woods and a copper bar top ham-
mered by hand.

While the company is looking to in-
crease its stand-alone locations through-
out the country with an immediate focus 
in the Southeast, it hopes to also attract 
franchisors interested in replicating the 
unique relationship Ford’s Garage has 
created with Bozard Ford.

About Ford’s Garage: Founded in 2012 
and franchising since 2015, the original Ford’s 
Garage opened in Fort Myers, Florida, less than 
a mile from Henry Ford’s winter home. Today, as 
an official licensee of the Ford Motor Company, 
enabling them to use the company’s iconic blue 
oval logo and other brand imagery, the 1920s 
garage-themed burger and craft beer restaurant 
franchise has expanded to include a total of 23 lo-
cations across six states. Fordsgarageusa.com.

Ford’s Garage Restaurant and  
Bozard Ford forge unique collaboration

One of the industry’s hottest concepts partners with one of the largest Ford dealerships

https://trnusa.com/sales-leads
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NOVEMBER 8-9 
2023

ORLANDO, FLORIDA

www.pizzatomorrow.com

Join your fellow pizza operators, franchise 
owners, and pizzaiolos from across the 
Eastern United States and find the best of 
what’s next in the pizza industry at the second 
annual Pizza Tomorrow Summit. Here you’ll 
have two full days to explore hundreds of 
exhibitors with a wide range of products, an 
expanded conference program and exciting 
and informative pizza competitions and 
demonstrations.  All while celebrating our pizza 
community in easy-to-reach Orlando, Florida!

Don’t take our word for it.  
Here what your peers are saying

“There’s no better feeling than to 
congregate with masses of people whose 

sole occupation it is to make and serve 
good food. The only better feeling is to 

show them what superior flour can do for 
them, and that’s why we brought down 
Molino Pasini. In spite of a hurricane we 
came, we saw, we made some ravioli.”

Chef Luca Donofrio

Come experience 
our newly expanded 
exhibit floor and 
education program.

Network with 
Independent Pizza 
Operators from 
32 STATES!

WE ARE PROUD TO WELCOME THE 
FLORIDA RESTAURANT AND LODGING SHOW 

TO BE CO-LOCATED WITH US IN NOVEMBER!

http://www.pizzatomorrow.com
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u
Clarion Events  
operates over  
180 events in  
50 countries.

inspired. Attendees will return to their 
businesses with an even greater array 
of products, services, and experiences 
to offer their customers,” said Rita 
Ugianskis, Vice President, Clarion 
Events Food & Beverage Group. 

“Restaurant, pizza, foodservice, spe-
cialty coffee and lodging professionals 
will find a convenient and efficient way 

and Grand Slam events will share edu-
cation theaters on the show floor and 
host education together since the needs 
of both audiences are so similar. 
Attendees to the FL Restaurant Show 
and Pizza Summit can also learn about 
coffee, tea and other specialty beverag-
es by attending Coffee Fest, on 
November 10-11, enabling them to of-
fer these products to their customers. 

For exhibitor information for 
the Florida Restaurant & Lodging 
Show contact Paul Pedrow at (475) 
282-0607 or paul.pedrow@clarion-

events.com. For exhibitor informa-
tion about the Pizza Tomorrow 

Summit contact Dave Kellogg at 
203-788-3794 or david@pizzato-
morrow.com. For exhibitor infor-
mation on Coffee Fest Orlando, 
contact Anya Falcone at 253-999-
5698 or anya.falcone@clarion-
events.com.

Grand Slam Events, LLC is a 
partnership between industry 

veterans Doug Miller and Glenn 
Celentano. With an established repu-
tation in the trade show industry that 
precedes them, Doug and Glenn bring 
nearly 60 years of experience running 
large-scale B2B and B2C events around 

the country. For more information on 
The Pizza Tomorrow Summit, visit 
www.pizzatomorrow.com.

The Florida Restaurant & Lodging 
Show and Coffee Fest are owned by 
Clarion Events Food & Beverage Group 
and sponsored by the Florida 
Restaurant & Lodging Association.  
The Clarion Events Food & Beverage 
Group also includes the International 
Restaurant & Foodservice Show of New 
York, The NGA Show, and the Western 
Foodservice & Hospitality Expo. Clarion 
Events operates over 180 events in 50 
countries from 15 offices in the UK, the 
US, South Africa, Brazil, Germany, 
Singapore, UAE, Indonesia, Hong Kong, 
and the Netherlands. Clarion can trace 
its roots back to 1947 and takes great 
pride in being one of the oldest inde-
pendent event organizers in the UK. 
More recently the firm has developed 
an international portfolio of brands and 
now has interests in a number of global 
vertical industries including energy, se-
curity and defense, hospitality, elec-
tronics, technology, fashion, retail, 
gaming and marketing. The teams at 
Clarion create uniquely effective and 
stimulating environments that can 
serve as a platform to build businesses, 
enhance customer relationships and 
accelerate product awareness.

Orlando, Florida – The Florida 
Restaurant & Lodging Show, the pre-
mier event for Florida’s hospitality in-
dustry, owned by Clarion Events and 
sponsored by the Florida Restaurant & 
Lodging Association has announced 
plans to join The Pizza Tomorrow 
Summit, owned by Grand Slam Events, 
in a co-location of both events taking 
place Wednesday, November 8 and 
Thursday, November 9 at the Orange 
County Convention Center (OCCC) 
in Orlando. In addition, Clarion 
Event’s Coffee Fest Orlando will be 
held November 10-11, also at the 
OCCC, providing a week of trade 
shows and conferences in the 
Florida marketplace for thou-
sands of movers and shakers in the 
restaurant, pizza, foodservice, lodg-
ing and specialty coffee industries.

“There is undeniable synergy be-
tween our two Shows – Florida 
Restaurant & Lodging Show and Coffee 
Fest -- and Grand Slam Events’ Pizza 
Tomorrow Summit. We are thrilled to 
offer industry suppliers unprecedent-
ed access to this combined group of 
highly qualified buyers in what is one 
of the largest and rapidly growing food 
and beverage markets in the country. 
This is a brand-new opportunity for 
owners and operators to come togeth-
er, learn, support, connect and be 

to access top subject matter experts 
addressing key issues in cross over ed-
ucation, see a full range of products 
from leading vendors, and be inspired 
and entertained from several exciting 
special events and competitions.”

"We had a fantastic launch event in 
2022 and are beyond excited to wel-
come The Florida Restaurant & Lodging 
Show which will bring an even broader 
segment of buyers to our exhibitors, as 
well as a newly expanded educational 
program to our attendees," added 
Glenn Celentano, Co-Owner, Grand 
Slam Events, LLC. "The Pizza Tomorrow 
Summit will once again provide inde-
pendent pizza operators with an im-
mersive and fun experience, a wide 
range of products, a robust conference 
program, plus entertaining and infor-
mative pizza competitions and demon-
strations. Our attendees will have the 
opportunity to explore hundreds of ex-
hibitors and have access to new compa-
nies, products, ideas, and initiatives 
that will help propel our evolving indus-
try into the future.”

“Florida is known for bringing to-
gether the best across the food and bev-
erage industries and producing top 
notch events to build excitement to 
take our industry to even higher levels 
of success,” said Carol Dover, President 
and CEO of the Florida Restaurant and 
Lodging Association. “The creativity 
and innovation that comes from these 
events, as well as the connections of 
consumers, industry professionals, and 
exhibitors will provide unparalleled op-
portunities for growth and invention. 
The Florida Restaurant and Lodging 
Association is thrilled to partner with 
our long-time partners at Clarion 
Events, to produce even greater con-
tent, attendance, and success for the 
co-located shows this year.”

Florida Restaurant & Lodging 
Show and Pizza Tomorrow Summit will 
sit side by side in the same exhibit hall, 
so registrants will have easy access to 
both shows. Coffee Fest will offer simi-
lar access to its Show which follows. 
Each show will host their own competi-
tions and demonstration stages. Clarion 

Florida Restaurant & Lodging Show and  
Pizza Tomorrow Summit to co-locate in Orlando

The two annual events take place November 8-9, 2023 followed by Clarion Event’s Coffee Fest November 10-11

Security and 
Safety for Your 

Belongings 
Mexican and Latin American 
superstition says bags on the 

ground bring bad luck!
Improve Customer Experience:
l �The�benefits�of�a�mobile�bag�and�coat�rack�
(“los�percheros”)�in�restaurants,�cafés,�bars,�
clubs�and�hotels�is�evident�when�dining�out.�� 

l    BAG UP’s�mission�is�to�provide�the�security,�
structured�clarity�and�opportunity�to�feel�
empowered,�confident�and�successful�by�
keeping�an�eye�on�our�precious�items.

l   BAG UP�increases�repeat�business.�Repeat�
customer�revenue�increases�restaurant�
revenues�by�119%.

l ��Restaurant�revenue�triples�with�BAG UP:  
A�national�average�sized�restaurant�can�
experience�an�incremental�annual�revenue� 
of�$7M�or�three�times�the�revenue.

Visit and order at www.Bag-Up.us
Instagram�#Bag.Up.us� l  Facebook�@BagUp.us

http://www.bag-up.us
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SECURIT Y

HEALTH SAFETY SAFETYINNOVATIVE TECHNOLOGIES
BY DESIGN INC.

INCORPORATED
I N N O VAT I V E
TECHNOLOGIES
B Y  D E S I G N  I N C

I N N O VAT I V E
TECHNOLOGIES
B Y  D E S I G N  I N C

Food Safety made Simple.
Visit itdfoodsafety.com or call 321-676-3194 for more information

Don’t gamble 
with Food Safety.
Don’t gamble 
with Food Safety.

Take the Risk out of HACCP
with Temp-Taker. Temp-Taker takes HACCP management

to a whole new level by enhancing food 

safety and minimizing human error. 

Wireless Bluetooth technology delivers 

the results instantly and generates clear, 

detailed records that are electronically 

accessible and completely organized.  

Email, print and save reports with ease. 

Stop handwriting temp logs and save time 

wireless, paperless Temp-Taker.

http://itdfoodsafety.com
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for menus to actionable solutions for 
streamlining service, payments and 
more. Testing innovative new equip-
ment designed to power automation 
and profits will be on the agenda along 
with engaging with expert-led educa-
tion on today's hottest topics. Build 
connections with key suppliers and 
foodservice professionals from around 
the world. For all details, visit them at  
nationalrestaurantshow.com.

u u u u

Capitalizing on this 
trend is Blaze Pizza, 
the nation’s leading 
fast-casual pizza fran-
chise. With over 330 
locations nationwide, 
Blaze is honing in on 
Texas as a hot market 

for expansion. In 2022 alone, Blaze 
signed development agreements to 
open nearly 20 new locations between 
Houston, Dallas, and Fort Worth, 
partnering with experienced multi-
unit fanchisees. Blaze’s recent expan-
sion across Texas is a clear indication 
of the brand’s confidence in the state’s 
potential growth as the national brand 
is eager to continue to expand with 
franchise partners in Austin, San 
Antonio, and the Rio Grande Valley re-
gion. Ed Yancey is the chief develop-
ment officer of Blaze Pizza.

u u u u

The Potato Protein Market is pro-
jected to reach USD 144 million by 
2028 from USD 105 million by 2022, at 
a CAGR of 5.4% from 2022 to 2028  
according to a report published by 
MarketsandMarkets™. Potato proteins 

have many nutritional 
benefits with different 
fractions having different 
applications in the food, 
beverage, and feed indus-
try that tends to act as a 
driver for the potato pro-
tein market among con-
sumers and more.

u u u u

Guthrie’s newest restaurant opened 
in their home state of Alabama at 3240 
US-431. Located just south of the inter-
section of Rock Mills Road and US-431, 
Guthrie’s is the ideal spot for a hot, fresh 
and fast chicken finger pre-game or 
post-game meal, quick lunch, family 
dinner, office catered meal, or late-
night snack. The new Roanoke Guthrie’s 
is owned and operated by partners 
Chris Clark and Brian Pester, who also 
own a Guthrie’s in Lanett, Alabama. 
Guthrie’s was founded in Haleyville, AL. 
in 1965 and with the launch of its first 
chicken fingers only restaurant in 
Auburn, AL. in 1982. The brand now has 
grown to more than 40 locations across 
six states.

u u u u

service to their communities, fostering 
a strong and vibrant workforce, open-
ing the doors for career growth and en-
trepreneurship, and supporting their 
fellow franchisees.

u u u u

Tyson Foods recently is now offer-
ing a Climate-Smart Beef Program, 
which includes an accounting frame-
work to model greenhouse gas emis-
sions (GHG) for cattle 
from pasture to produc-
tion. In addition, Tyson 
Foods announced the 
launch of Brazen™ 
Beef, which leveraged 
information and data 
obtained through the 
Climate-Smart Beef 
Program to become the 
first beef product to receive USDA ap-
proval for a “climate-friendly” claim by 
demonstrating a 10% GHG emissions 
reduction from pasture to production 
against the standard emissions for con-
ventionally raised beef. 

u u u u

Ellianos Coffee, a southeast-based 
drive-thru specialty coffee brand, is 
making its way into the Tar Heel State – 
North Carolina – with three franchises 
coming soon. These locations are still 
to be determined. Ellianos currently 
has 32 locations open across the south-
east, with over 110 more in the works. 
With North Carolina being one of the 
nation's fastest-growing states, it was a 
no-brainer to expand into this market. 
A contact at Ellianos reported on the 
new, coming-soon stores, "From the 
mountains to the piedmont to the 
coastal plain, coffee 
is one of the most 
popular drinks in 
North Carolina. We 
are thrilled to create 
strong brand aware-
ness and are confi-
dent that fellow 
North Carolinians 
will fall in love with 
our high-quality products and excellent 
customer service." Over the past year, 
the distinguished drive-thru coffee 
brand has experienced accelerated 
growth, expanding its footprint in 
Florida and Georgia and offering terri-
tories in several other states. Ellianos  
is currently seeking franchisees for  
areas in Florida, Georgia, Alabama, 
Tennessee, South Carolina, and also 
North Carolina.

u u u u

The National Restaurant Association 
Show will be held this year, May 20–23, 
2023 in Chicago, at McCormick Place 
again, for a future-forward experience 
where attendees will discover every-
thing it takes to stay revenue-driven 
and relevant—from tantalizing tastes 

Classified Ads
Customer pleaser and staffing time saver BrewAlert accurately 
monitors the remaining level in self-service coffee urns then wirelessly 
sends a signal to the kitchen that only 3 cups are left. Brew more 
BEFORE it runs OUT! $55/mo lease includes repair/replace warrantee. 
Email: info@BrewAlert.net 11/22

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

What’s Going On   from page 3

menu item name. Furthermore, the 
feature works in different languages, 
catering to restaurants that serve cus-
tomers from diverse backgrounds. To 
learn more about My Menu and its dig-
ital menu solutions visit their website at 
www.mydigimenu.com.

u u u u

The International Franchise 
Association (IFA) has named Justin 
Sherman, owner of Donatos in 
Jacksonville, Fl., as a 2023 Franchisee 
of the Year. Sherman was honored at 
the 63rd IFA Annual Convention in Las 
Vegas, Nevada, for being an outstand-
ing franchise establishment owner-op-
erator. “Franchisee of the Year recipi-
ents represent the best in franchising,” 

said Matthew Haller, pres-
ident and CEO of the 
International Franchise 
Association. “This is the 
highest honor IFA awards 
to individual franchisees, 
and local business owners 
like Justin exemplify the 
power of franchising and 
its positive contributions 

to communities around the world.” 
The Franchisee of the Year Award, 
sponsored by IFA’s partner Paychex, 
recognizes leading franchise owners 
from IFA member brands whose out-
standing performance and contribu-
tions help protect, enhance, and pro-
mote the franchise business model. 
Nominated by their parent company, 
individuals are selected for their 

variety of products and eliminates the 
need for pre-cutting. The manual push-
er plate features an ergo-loop that pro-
vides a lever effect, reducing the need 
for manual force when processing large, 
hard products, such as root vegetables, 
cabbage and cheese. The 45-degree an-
gle of the cylinder and the convenient 
height of the FP300i floor mount design 
make it easy for operators to load prod-
ucts with less fatigue. Visit the company 
online at Hobartcorp.com.

u u u u

My Menu, a leading provider of dig-
ital menu solutions for restaurants, 
has announced the launch of its new 
AI-powered menu description genera-
tor feature. With this cutting-edge tech-
nology, restaurant 
owners can effort-
lessly create entic-
ing menu descrip-
tions that showcase 
their dishes in the 
best light possible. 
The AI-powered 
menu description 
generator is an in-
novative tool that harnesses the power 
of natural language processing and ma-
chine learning algorithms to generate 
descriptive, engaging and informative 
menu descriptions. The AI Menu 
Description generator proposes accu-
rate descriptions based on existing 
menu descriptions already available. If 
none is available, it will generate gener-
ic menu descriptions based on the 

Eblast 1000s of customers  
for one LOW, LOW price!
Today's Restaurant has a database  
of over 15,000 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

 $299. 
————————

Today’s Restaurant 
guarantees a  

minimum open rate 
of 5% or your 

Eblast is… 

FREE!

Eblast Your  
Company to
Success…

https://trnusa.com/advertising/
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Today’s Restaurant — The Foodservice 
Industry Authority — now offers you 
Full Digital 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

SELL YOUR
BUSINESS
HUDSON

ROBINSON
BUSINESS BROKERAGE

Peter Robinson Broker

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

CALL TODAY FOR AN EVALUATION…

5080 Heatherhill Lane • Suite 8 • Boca Raton

marinades, and cooking techniques. 
Customers can rest assured knowing 
they are purchasing the highest quality, 
sustainably sourced meats and grocery 
items that they can be proud to feed 
their family and friends.”

Each Southern Steer location offers 
a wide selection of premium meats, 
sides, desserts, craft beers, and wine. In 
addition to the variety of products, the 
brand also offers pre-assembled meal 
packs. Every meal pack contains 5 
meals with all of the required ingredi-
ents for a main dish and sides, all that’s 
left is to prep, serve, and enjoy. For 
those looking to be a bit more involved 
in the meal prep process, Southern 
Steer also offers prep classes. The class-
es are designed for each participant to 

Sarasota, FL - Southern Steer 
Butcher, the well known community 
and education focused gourmet butch-
er and grocer franchise, is continuing to 
see tremendous business growth after a 
successful year, with more exciting 
plans on the horizon. The brand looks 
to continue to provide more cities 
throughout the country with the high-
est quality meats and produce, friendly 
and knowledgeable staff, and a com-
mitment to contributing back to the 
communities they love to serve.

Founded in 2013 by Greg Snyder, 
Southern Steer Butcher was designed to 
be a trusted source for customers to feel 
confident in their selections after each 
and every visit. The story all started after 
Greg made a visit to a similar style shop 
while traveling and recognized this lev-
el of butcher shop was lacking in his 
own hometown of Clearwater, Florida. 
From then on, Greg set his sights on fill-
ing this need in his community and be-
gan work on launching Southern Steer.

“With so many grocery options pop-
ping up, it is so important, now more 
than ever, for people to know and trust 
where their food is coming from,” said 
Snyder. “We take our role here at 
Southern Steer very seriously. Each of 
our locations is staffed with educated 
employees who are trained to advise 
customers about proper cuts, 

Southern Steer Butcher continues 
franchise growth following brand success
 Beloved community-focused butcher shop looks to continue exciting expansion throughout the upcoming year

fully prep and pack 10 meals, each serv-
ing a family of 4-5. Continuing to be a 
hit among customers, with many re-
turning to the classes again and again to 
prep delicious meals for the whole fam-
ily, and maybe learn a thing or two in 
the process.

“It is so exciting to continue to see 
the impact Southern Steer makes on 
each of the communities we enter,” 
added Snyder. “One of our biggest 
goals as a brand has been to positively 
impact the communities we serve. We 
are so proud of our giveback initiative, 
Project 52, which encourages each lo-
cation to complete a charitable act for 
the community each week, for all 52 
weeks of the year. We’ve seen such tre-
mendous feedback from both the 

stores and the community, and it is 
something we are proud to continue 
to watch grow in our stores.”

Since the brand began franchising 
in 2021, they have grown to four loca-
tions operating in Florida, with an-
other 3 in development. With their 
sights set on the future, Southern 
Steer has a projected franchise sys-
tem growth of 5 locations within the 
next year. The brand is seeking both 
single-unit and multi-unit franchi-
sees. Each individual should have an 
entrepreneurial spirit, strong people 
management skills, and a passion for 
providing great products and un-
matched customer service to their 
community. The Southern Steer team 
aims to offer prospective franchisees 
the necessary tools to operate suc-
cessfully through teamwork and 
strong leadership, while creating a 
first-class experience for guests.

About Southern Steer: Founded in 2013, 
Southern Steer B utcher is a family-owned mar-
ketplace dedicated to quality customer service, 
healthy food options, and positive community 
impact. The brands core principles include always 
making guests the number one priority, having 
fun, and a commitment to quality. The brand’s 
offerings focus on celebrations, daily dining op-
tions, and culinary education to drive innovation. 
Today, Southern Steer – southernsteer.com - has 4 
locations currently open in Clearwater, Sarasota, 
Orlando, and Jacksonville, with another three  
in development. 

https://trnusa.com/advertising/
https://www.hudsonrobinson.com
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Call or email today for a FREE ANALYSIS of the  
franchise potential of your business.

FranchiseGenesis.com/contact-trnusa l  CLIFF FOSTOFF l   561-302-6652 

FRANCHISE  YOUR BUSINESS
We help you build it, launch it, and scale it

Rick Robinson
President

Steve Phelps
Vice President of 

Franchise Development

Monique Kunkle 
Vice President  
of Operations

Franchise Your  
Restaurant!

We are the food franchise experts! Let’s grow your brand!

http://franchisegenesis.com/contact-trnusa
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David Scott Peters  from page 1 Beans and Brews from page 5

and separating your purchases on 
each and every invoice.

To get your food cost, there is a ba-
sic, simple calculation: beginning in-
ventory plus purchases gives you what 
your total available is, or how much 
food you could sell. For example, if 
you had $5,000 on the shelf in food 
product when you started the week, 
and you purchased $10,000 in product 
and didn't open the doors at all, you 
would have $15,000 in product on the 
shelf. That's the total available. 

Next take an ending inventory at 
the end of the period – preferably a 
week, could be a month –and sub-
tract it from that total available to 
get use.

What is use? It’s the product you 
sold, what spoiled or was wasted, or 
even what was stolen. It’s whatever 
is not on the shelves for the ending 
inventory. It doesn’t really matter 
how the product leaves because the 
equation is math. It's blind to rea-
son. (That's why we need other sys-
tems in our business to track and 
control how we use our product.)

But that use is the cost of goods 
sold, the amount of product you 
used for the money you brought in. 
Now take that use divided by gross 
sales – food sales alone, since we're 
talking about food cost. And that 
gives you your food cost percent-
age. If you come up with a 30% 
number, that means for every dollar 

store for us as we continue to see the 
demand for our brand rise.”

 The brand has a growing collec-
tion of recent accolades, being named 
as one of the Top Brands of 2022 by 
Franchise Journal, ranked 17th in the 
Future 50 award by RestaurantBusiness 
Magazine and was honored to be 
ranked number 385 in Entrepreneur’s 
Franchise 500® for 2023. Beans & 
Brews Coffeehouses’ reputation of 
providing a superior coffee shop expe-
rience proceeds itself as they continue 
to be awarded for their commitment 
to excellence when it comes to their 
franchisees, customers, employees as 
well as the communities they serve.

In addition to the growth Beans 
& Brews Coffeehouse saw in 2022, 
the brand was committed to giving 
back to the communities that they 
operate in. The brand donated over 
$172,000 to their local Salt Lake 
community, with $100K donated to 
elementary school teachers, $32K to 
local High Schools, $10K to local or-
ganization Tree Utah (tree plant-
ing), $10K to local animal shelters, 
$10K to the Taylor Hagen Memorial 
Foundation (mental health and sui-
cide prevention), and $10K to vari-
ous other local organizations. 
Philanthropy is a huge part of the 
Beans & Brews Coffeehouse family 
and they are thrilled to volunteer 
more of their time and money to 
give back in 2023.

that comes in in food sales, you 
used $0.30 in product. 

Now, that is the only way, and it 
is the right way, to give you the right 
number.

Here it is in summary:
Beginning inventory + purchas-

es - ending inventory gives you use. 
Divide use by sales and that’s your 
food cost percentage. That's it. 

With the right number, you can 
make proactive changes back on 
your budget. To get back on budget, 
if your food cost is high, you can 
look at recipe costing cards, re-en-
gineer your menu, look at waste 
sheets to stop mistakes, use your 
key item tracker to prevent theft, or 
even change your menu. You can do 
so many different things from por-
tion controls to tracking properly. 

Budgeting is the key word. 
Knowing your food cost is one 
thing. Knowing where it should be 
for you to make money is a totally 
different story. 

About the author: David Scott Peters is 
an author, restaurant coach and speaker who 
coaches restaurant operators how to stop be-
ing prisoners of their businesses and to finally 
financial freedom. His first book, Restaurant 
Prosperity Formula: What Successful 
Restaurateurs Do, teaches the systems and traits 
restaurant owners must develop to run a profit-
able restaurant. Thousands of restaurants have 
worked with Peters to transform their business-
es. Get his three principles to restaurant success 
at http://www.davidscottpeters.com.  

 Beans & Brews Coffeehouse also 
focused on cultivating a stellar lead-
ership team in 2022, welcoming 
multiple new corporate members to 
help the brand run efficiently and 
continue towards their goal of bring-
ing the brand to new communities 
throughout the country. Allegra 
Beaton was brought on as Franchise 
Development Coordinator, Melanie 
Spencer as Controller and Jennifer 
Glaspell as Training Specialist.

 “We are thrilled to have had such a 
successful 2022,” continued Falk. “We 
can’t wait to see where the rest of 2023 
will take the Beans & Brews brand as 
we continue to focus on our goal of 
bringing a better cup of coffee to more 
communities throughout the U.S.”

About Beans & Brews Coffeehouse: 
Founded in 1993 and franchising since 2004, 
Beans & Brews Coffeehouse first opened its doors 
in Salt Lake City, Utah where it became known 
for being the Home of High-Altitude Roasting®. 
The brand roasts all of its coffee at 4,400 feet 
above sea level in Salt Lake’s mountain valley at 
the lowest possible temperature for the least pos-
sible amount of time to achieve a smoother, more 
intense flavor. In addition to its high-altitude 
roasted coffee, Beans & Brews Coffeehouse offers 
a full menu crafted from the finest ingredients, 
which includes teas, sodas, frozen drinks and a 
variety of healthy food options. The brand works 
to provide a fun, friendly space where everyone 
is welcome. Through its Brew Good program, 
Beans & Brews Coffeehouse focuses on serving 
the communities it operates in by making dona-
tions to different local organizations. Since open-
ing its doors nearly 30 years ago, Beans & Brews 
Coffeehouse has expanded across four states with 
69 locations opened and over 50 in development. 

Holds 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!

MEMBERSHIP BENEFITS INCLUDE:
u Access to other vendor members
u A listing in the Roster Eblast 2-4 times per month
u A Network Roster ad listing in our digital newspaper
u Posting on our Social Media sites 2-3 times per week
u Protected category seat
u Recognition by industry as a respected vendor
u Increased sales

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

RESTAURANT OWNERS, MANAGERS AND CHEFS ARE ALWAYS WELCOME AT NO CHARGE!

MEETINGS FRIDAY at 9AM and 11AM YOUR FIRST MEETING IS FREE!

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

ONE COMPANY PER CATEGORY u QUARTERLY DUES $250. 

http://www.davidscottpeters.com
https://trnusa.com/network-group


 TODAY’S RESTAURANT u APRIL 2023 15 

ADVERTISING / MARKETING / PUBLISHING 
Today's Restaurant  Howard Appell / Terri 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 

BUSINESS BROKER 
Hudson Robinson Peter Robinson 
561.445.8198  u  probinson@hudsonrobinson.com 

CREDIT CARD PROCESSING
Cocard  Payment Systems Jeff Krantz
954.473.1819  u  cocardfla@aol.com

DESIGN / BUILD / GENERAL CONTRACTOR
Danto Builders Debbie Danto
954.684.9051  u  debbie@dantobuilders.com  u  DantoBuilders.com

DRAIN CLEANING SERVICE
SC Jetting Kathleen (Casey) Clouse
863.458.3609  u  casey@scjetting.com  u  http://scjetting.com

FINANCING
Navitas Credit Corp Pamela Hewitt
813.531.0654 u phewett@navitascredit.com

FOODSERVICE DESIGN AND CONSULTING
Marenic Food Service Design  John Marenic  
954.817.1183  u  Jmarenic@marenic.com

FP&A / DATA ANALYTICS
Skyline Analytics Chris Pumo
561.512.7438  u  561.774.2168 
chris@skyline-analytics.com  u  www.skyline-analytics.com

ICE CREAM FREEZERS
Carpigiani North America John McCabe
401.368.6406  u  johnm@carpigiani-usa.com

ICE MACHINE LEASING 
Plusco/Tidy Ice Mike Sinatra
561.241.9666  u  service@tidyice.com  u  www.tidyice.com

KIOSKS
GRUBBRR Robert Smith
561.633.7808 u 561.609.6405 u rsmith@touchsuite.com u www.TouchSuite.com

PAYROLL 
Heartland Payroll Randy Pumputis
585.622.2993  u  randall.pumputis@e-hps.com 

PROMOTIONAL PRODUCTS
Creative Business Impressions Terry Arke
 561.308.1393  u  terry.arke@outlook.com

PURCHASING CONSULTING SERVICE
Strategic Supply Chain Partners

John Mulholland / Chris Rodrigue  / Kevin Anderson 
jmulholland@yahoo.com  u  678.362.7307 u https://ssc.partners
chris.rodrigue@ssc.partners  u  985.778.1515  u  https://ssc.partners
kevin.anderson@ssc.partners  u  407.497.9495  u  https://ssc.partners

QR ORDERING SYSTEMS
Ser.vi Sal Iozzia
615.663.3663   u  sal@ser.vi  u  https://get.ser.vi 

SALES TRAINING
Bernie Cronin Bernie Cronin International
954.925.9202  u  berniecronin84@gmail.com

TELECOMMUNICATION 
TRACI.net Darin Gull / Jeff Fryer
954.354.7000 Ext. 103 u  daring@traci.net u jeffrif@traci.net 
www.traci.net

TYING MACHINE
Bunn Tying Machines John R. Bunn
863.647.1555 u  jbunn@bunntyco.com  u www.bunntyco.com

UNIFORMS
Workwear Outfitters Terry Lena
720.244.4972 u  terry.lena@wwof.com u www.wwof.com

UTENSIL SAVER
SilverSaver Ron Weber
630.596.6527  u  ron.weber@minelab.com  u  www.getsilversaver.com

UTILITIES SAVINGS
Current NRG Seth Levy
855.215.5483  u  seth@currentnrg.com

ADVERTISING / MARKETING / PUBLISHING 
Today's Restaurant Howard Appell / Terri Appell  
561.870.9663 u 561.620.8888 u www.trnusa.com 

BUSINESS BROKER 
Anchor Business Advisors  Steve Whitehill
561.376.7500 u Steve@anchorbb.com

ICE CREAM MAKING EQUIPMENT DISTRIBUTOR
Seacoast Sales/Carpigiani Ed Guertin
904.334.4489 u seacoastsale3477@bellsouth.net

IT SECURITY
Propel-U-4-Ward Kevin Emahiser
734.234.0208 u kemahiser@propelu4ward.com u www.propelu4ward.com

LEASE/FINANCING 
Rogue Leasing  Brian Josselson
404.723.7222 u brian@rogueleasing.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

PEO
Employers Rx Bruce Silver
561.843.4333 u bruce@employers-Rx.com u employers-Rx.com

POS/PROCESSING
Card Payment Services Joe Creegan
954.635.5044 u jcreegan@cardpaymentservices.net 
cardpaymentservices.net

SALES TRAINING
Bernie Cronin Bernie Cronin International  
954.925. 9202 u  berniecronin84@gmail.com

YOU’RE INVITED TO JOIN NOW! OPEN CATEGORIES…
Coffee Service, Delivery Systems, Equipment Dealer, 
Flooring, Insurance, Menus, Public Relations, Security, 
Recruitment… and More!

CHAPTER 1 u VIRTUAL MEETINGS u FRIDAYS 11 AM

CHAPTER 2 u VIRTUAL MEETINGS u FRIDAYS 9 AM

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

Two Exclusive Groups of Top Vendors Servicing the Restaurant & Hospitality Industry
NETWORKING GROUPS

https://trnusa.com/network-group
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www.thunderbirdfm.net

