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the nearest flood zone suffered significant water damage during the 2021
hurricane season. And while these catastrophes are extreme, they are no
longer rare. Real estate owners should
expect more of the same in 2022.
While old-fashioned, non-tech risk
solutions and controls, such as water
mitigation and disaster recovery planning, will never go out of style, restaurant owners - especially those with
large property portfolios - should consider CAT modeling technology as a
critical tool for risk management in
2022 and beyond.

By Stefan Burkey

12

Entrées

To say that the COVID-19 pandemic shook up the food industry would be
a massive understatement. From temporary and permanent shutdowns to
an acceleration of on-demand delivery
and a staffing shortage that has 78%
of restaurant owners reporting not
enough employees to meet current
customer demand, it’s one challenge
after another for restaurant owners
across the U.S.
But it wasn’t just COVID-19 that
impacted restaurant owners in recent
years. Natural disasters have eaten up
a significant portion of property insurance capacity, with separate billion-dollar weather and climate disasters causing owners to consider their
real estate risk alongside these other
economic factors.
Extreme weather doesn’t discriminate. Buildings once miles away from

What is CAT modeling and how
does it work?
Catastrophe (CAT) modeling has
been around for decades, used by insurers and risk managers to determine
accurate risk management strategies
and ensure that the real estate owners
Stefan Burkey

See CAT MODELING page 14
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Crisp & Green expands into Florida
Five Florida locations opening this Summer with 30 locations opening in two years
Minneapolis, MN - Steele Brands, a
Minnesota-based company developing healthy lifestyle brands, announced that its Crisp & Green brand
is opening five locations in Central and
Southwest Florida this spring and
summer and a total of 30 locations
statewide over the next two years. The
first Florida Crisp & Green location
opened in Venice on May 14, at 1695
U.S. 41 Bypass, Venice, Fla. A second
location will open Founders Square I
Naples on June 18. Crisp & Green will
open additional locations this summer
in Sarasota, Tampa, and Orlando.
“Floridians are seeking high-quality
food with great flavor that is healthy
and they can grab on the run,” said

Founder and CEO, Steele Smiley. “We
are grateful to be able to meet customer
demand with fresh menu items and become the fast and healthy option in
Central and Southwest Florida this
summer. We are ready to expand aggressively across the entire state of
Florida during the next two years.”
Established in 2016 by Steele Brands’
Founder & CEO Steele Smiley, Crisp &
Green has delivered year-over-year
growth by providing nutritious, madefrom-scratch food in a fast and convenient setting. More than just great food,
the company places special emphasis
on its "Commitment to Community''
values by partnering with local ﬁtness
experts to provide complimentary

classes to their guests.
Beyond providing nutritious and
convenient salads, grain bowls and
smoothies to the community, Crisp &
Green is also known for its partnerships with local fitness studios and
certified trainers to offer complimentary workouts, typically held near
the restaurant on the patio or in the
parking lot. Through its mix of healthy
meals and physical exercise, the brand
aims to promote a culture of living
and eating well, or “Living Crisp.”
Crisp & Green restaurants are now
open in Minnesota, Colorado, North
Dakota, South Dakota, Nebraska and
Texas. The company has 195 stores built
or in development across 19 states.
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What’s Going On

Important new products, corporate news and industry events
uuuu

Finless Foods, a pioneering company
in the alternative seafood space, known
for being the first company globally to
serve cell-cultured seafood, nationally
launched its first official product, plantbased pokè-style tuna, at the National
Restaurant Association Show held in
May. Finless Foods' plant-based tuna offers an option for diners who care about
a thriving ocean, want to enjoy a seafood
dish without the catch, who are prioritizing their health or who can't eat seafood
because of allergies. The company's new
plant-based tuna is minimally processed,
low in sodium and fat, contains Omega-3
Fatty Acids, and is made from nine plantbased ingredients to mimic the taste and
texture of tuna. To learn more about the
company's debut product visit them at
finless.culinary.com.

Hot Rocks is a revolutionary pizza
oven combining the artisan quality of
stone deck ovens with the convenience
and speed of a conveyor. A spin-off of
Canadian manufacturer Picard Ovens,
with over 60 years of experience in the
baking industry, the Hot Rocks oven is
manufactured in North America to the
highest quality and an eye toward improving pizza restaurant operations.
Now in its third generation, the Hot
Rocks oven relies on research and development and restaurant owner feedback to deliver quality pizza and increased volume and labor and cost
savings to restaurant operators. Visit
hotrockovens.com.
uuuu
Velociti Inc., a global technology
services provider, announced the expansion of VeloCare, its subscription-based technology operational support program. With
over 25 years of experience as a strategic technology
innovator, Velociti
is well positioned
to meet the critical
needs of today’s
technology-driven

industries, including facilities, hospitality, healthcare, and retail. “In our
tech-driven world, the future of
business is increasingly
smart, connected and
autonomous,” said Deryk
Powell, president of
Velociti. “In such a world, a
comprehensive management program is more important than ever to ensure that companies are

able to maintain their
technology investments
and maximize uptime.”
Velociti serves transportation, retail, food service, manufacturing,
distribution, healthcare,
government, hospitality,
and outdoor venues, including many Fortune 500 companies.
Online: www.velociti.com.
uuuu
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Creative Funding Group, LLC has
announced new restaurant financing
options:
1. Financing where the property is
owned by the principal(s) of the
restaurants
2. 100,000-10 million and Larger
loans available
3. Renovation loans
Interest rates as low as 4.99%+5,7 or
10 year terms
u No raw land or primary residences, no ground up
u Fast closing -from executed term
sheet-30 days
u Also short term bridge money
available for other types of real
estate-very competitive rates ~
Call Bruce @ 914 522 2375.
uuuu
Acrelec, a global technology company reinventing the customer experience
for restaurants and retail
brands, expands its product line with the global
launch of Double-Check, an
AI-powered accuracy solution. Recognizing a void in
the market for restaurant
technology that reduces order errors,
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
Canolli Anyone?
Howard Appell
If it wasn’t for Italian cuisine I don’t
think I would have had so many fond
memories of growing up in my neighborhood. From the coffee grinder on
the block where my grandfather had
his business to the new pizzeria that
opened down the street, the sights
and smells of Italian food are engraved
in my memory.
I can remember walking down my
main street and walking past the pizzeria just before dinner and fighting
the urge to go inside and buy a slice
for fifteen cents. That’s right, I said fifteen cents. I’m old! My family always
said a whole pizza cost eleven cents to
make. What did they know they were
in the garment business?
I remember my father’s friend had
an Italian Bakery where we would visit
on the weekend and I first fell in love
with Cannoli’s and all pastries with
Italian cream fillings. Are Italian cream
pastries on the South Beach Diet?

u

What have we
learned from this?
Don’t eat a sandwich
without checking
between the meat
and cheese.
In my neighborhood to be part of
our gang you had to have a car and
money for gas. Every Saturday we
would go to Rocco’s Italian Sandwich
Shop for the greatest food and the
wisdom of old Rocco. Rocco was a sly
devil in his day. Whenever we took a
new guy or girl to see him, one of the
existing members of the group would
drive up there first and give Rocco the
description of the new person. Why
you ask? When the victim ordered his
sandwich Rocco would slip in his private stash of hot peppers between the

u

Today’s Restaurant Publisher
layers of meat and cheese. Needless to
say we all waited to see the reaction of
the new guy when he tasted the peppers. We always ate in the store so
Rocco could enjoy the fun too. My
how times have changed.
I always thought of myself as an
Italian Restaurant layout expert when
I was an equipment dealer in New
York. I never owned a restaurant but
my whole life was spent in the equipment business and working in restaurants during the summer. One client
stands out because there is a lesson
to be learned if you are planning to
open a restaurant regardless if it is
Italian or not. My customers were a
married couple looking to open a tablecloth Italian restaurant that they
could run from their flower business
next door. They had never owned a
restaurant and were relying on me to
design the kitchen.
I designed a functional, typical
Italian, New York restaurant kitchen
that any cook or chef could work out
of. Everything was approved and orders for the equipment were placed. I
received a frantic phone call from the
husband telling me that he had hired
a chef and the chef wanted to make
changes in the kitchen. I warned my
customer that the changes were too
extreme and that if he made the
changes, down the road the chef
would leave or be fired and a new chef
would not be able to work efficiently
in the new kitchen.
Needless to say the chef quit and
the next chef wanted the kitchen his
way and a renovation was called for.
What have we learned from this? Don’t
eat a sandwich without checking between the meat and cheese. Make
your plans in conjunction with the
person in charge of the kitchen but remember to keep the design functional
for any chef, so as to avoid major expenses after opening.
Also remember that it’s not too bad
to drink an espresso and eat a pastry
while dreaming of Sophia Loren.
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Restaurants now have easy access to proven
virtual brands through Deliverect marketplace
New York, London and DubaiDeliverect, a global scale-up that simplifies digital orders for more than
25,000 locations across 40 markets, has
announced its Marketplace is expanding to include virtual brands. With this
virtual brands division, Deliverect
Marketplace now seamlessly connects
restaurants and dark kitchens to quality label virtual brand partners so they
can deliver even more delicious offerings, ultimately building the best customer experience.
Deliverect Marketplace – which
was previously known as its App Store
– is a first-of-its-kind online ecosystem
of food industry partners. It connects
hospitality players such as stock management, kiosk, POS , order & pay, food
delivery services and now virtual
brands, so restaurants can streamline
costs and efficiencies, generate incoming leads, boost sales, and more.
"At Deliverect, we are committed
to giving every restaurant and dark
kitchen the best tools to thrive," said
Zhong Xu, Deliverect Co-founder,
and CEO. "We started by helping
restaurants connect their delivery
channels to their POS systems and
are expanding to do so much more
for the industry. For example, we listened to our Deliverect users who
said they want more resources and
more creative ways to deliver their
meals to customers. With Deliverect
Marketplace – and the platform's
new virtual brand partners – we're
putting these restaurants in touch
with the best businesses to help them
do just that."

About Virtual Brands and
Deliverect Marketplace
Generally, a 'virtual brand' is a food
service provider that only exists digitally. Virtual brands can support restaurants' online deliveries with anything
from branding, supply management,
recipes, scaling, and more, and can be
run from a current restaurant kitchen or
'dark kitchen' (one that is not associated with any storefront).
With virtual brands on Deliverect
Marketplace, Deliverect restaurants
and dark kitchen customers are able to
connect with and use these digital-only
providers, so they can make and deliver
even more inventive meals for customers and generate additional revenue.
Virtual brands can also easily connect
and partner with each other, opening
the door to more opportunities for their
own businesses.

How it works and Virtual Brands
partners
Deliverect Marketplace is the only
industry aggregator of different virtual brand providers, all under one easy
platform. Restaurants and dark kitchens will have access to nearly twenty
- and counting - virtual brand offerings all through a few finger swipes
on the app.
A
sampling
of
Deliverect
Marketplace virtual brand partners
include:
u Peckwater Brands: Helps restaurants make more money from food delivery - restaurants produce Peckwater
brands, from their existing kitchen, for
their local area. It doesn't cost anything

extra to work with Peckwater - no new
kit, space, or staff. Restaurants can expect to sell £12,120 - £45,823 per month,
at a margin of 25%+.
u Popchew: Injecting fun into food
delivery through its digitally native food
brands built in partnership with creators. Popchew is where food and pop
culture meet.
u Franklin Junction: An innovative
e-commerce marketplace that allows
any restaurant to become a Host

Kitchen for another restaurant brand.
Hospitality personnel simply browse
the virtual brands section of Deliverect
Marketplace to communicate with, license, and start working with the best
virtual brand to make their business
thrive. More virtual brand partners - including reusable packaging vendors will be added to the marketplace in the
near future.
See DELIVERECT page 13‑

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 G uaranteed to maximize refundable credits for
local and small to medium sized businesses
u So easy that your entire commitment is 15 minutes
uN
 o upfront fees to get qualified - 100% contingent
on your refund
u A udit-proof documentation for IRS support
uN
 o other CPA firm offers the 15 Minute Refund™
uW
 e 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

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.
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How businesses are finding, hiring and
retaining talent in 2022 and beyond
Amanda Hahn
The hospitality industry is a seismic employer for hourly employees hospitality and tourism employ nearly
15 million people in the US, making it
a cornerstone of the economy. In
2017, travel and tourism was a $1.6
trillion industry, and it’s bouncing
back to pre-pandemic levels. Forbes
found that on December 23, 2021, 2.1
million people traveled through airports, “outpacing the same day in
pre-pandemic 2019.” And the trend
isn’t slowing down as 2022 summer
travel plans are made. Eighty-five percent of Americans are planning to
travel this summer while 46% percent
of them will be flying.
To help make sense of the ongoing
upheaval in the labor market, HireVue
surveyed 1,657 hiring leaders around
the world to understand how they
thrived in 2021 and which lessons can
be carried throughout 2022 as companies navigate continuing resignations.
What we learned is especially important for the fiercely competitive and notoriously fickle hourly worker. To get offers accepted before the competition,
top talent teams are:
1. Automating what can be
automated

u

Interim CMO at HireVue

2. Using digital tools and in-person
touch points
3. Focusing on diversity, inclusion
and belonging
4. Recruiting from within the
organization

u

Hospitality
employees can’t
work from home,
but there’s nothing
to say that their
interviews can’t
take place there.
Automating what can be
automated
Companies hiring faster in spite of
talent shortages have made several
changes in the past year, including introducing job-matching technologies
to recruit externally and internally
(57%), moving to a combination of
in-person and virtual interviews
(37%)
and
implementing

technologies such as AI, chatbots, and
skills assessments (24%).
A great example of the power of automation comes from Maggiano’s
Little Italy who deployed a conversational AI candidate engagement solution and started capturing and engaging potential candidates across
mobile and web. They closed 66% of
open requisitions in 2 weeks with bot
pre-screening, which allowed their
corporate recruiting team to focus
less on administrative tasks and more
on value-add activities.

Blending digital and in-person
interviews
Hospitality employees can’t work
from home, but there’s nothing to say
that their interviews can’t take place
there. Three out of four respondents are
now using virtual interviews to some
degree, with 20% relying solely on them
for interview needs. Additionally, nearly
half of respondents (45%) are using
some form of automation in their hiring
process, and 20% plan to implement it
in the next 6-12 months. As a result of
this blended approach, talent leaders
report experiencing greater flexibility,
more time savings, and more time
spent with top candidates.

Focusing on diversity,
inclusion and belonging
Survey respondents with lower rates
of attrition reported a greater focus on
diversity, equity, inclusion and belonging programs. This included adopting a
skills-first approach (45%), replacing
resumes with skills-based assessments
(33%), dropping college degree requirements (16%) and prioritizing bootcamp
certification, rather than excluding candidates without degrees (18%).
The research on improving diversity
is clear: A selection process that does
not use objective standards to evaluate
talent creates a barrier to building a
more diverse organization. One of the
simplest ways to overcome this is to implement structured interviews that are
developed to focus on a candidate’s
job-relevant knowledge, skills, abilities,
and work styles, rather than interviewer
opinions or unconscious biases.
Research has shown structured interviews are up to two times as effective at
predicting job performance than unstructured interviews.
Prioritizing diversity, equity and inclusion isn’t just the moral thing, it’s
good for business, and talent leaders
See TALENT 2022 page 10

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
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How FOODWORKS partnerships have led to
success and stability after the pandemic
Chicago, Il - During the height of the
pandemic, small businesses took a big
hit, especially in the food and hospitality
industry. Chicago-based FOODWORKS,
a restaurant incubator program with a
focus on the future of dining with a local
lens, shifted its focus from corporate
dining to helping small businesses expand and reach a larger audience.

workers and family meal boxes for a
local soup kitchen, Le Soup. They
would feed elementary school kids in
the area that did not receive lunch.
From
there,
partnering
with
FOODWORKS has allowed Sweets &
Meats BBQ to expand to areas of the
Cincinnati region they didn't think
they could reach before.
As an industry leader, FOODWORKS
shares best practices in everything from
inventory systems to safety standards, a
crucial benefit especially for small
restaurants and startups that might not
be prepared to handle the inevitable uptick in business that comes with exposure as a FOODWORKS partner. All in
all, FOODWORKS is an extremely lowrisk model that helps restaurants expand their reach and boost their bottom
line without having to open another
brick-and-mortar location. Customers,
meanwhile, get to enjoy an interesting
rotation of local lunch options in a convenient location.
FOODWORKS is continuing to
search for small businesses throughout
the country and provide stability and a
platform to grow their businesses.
FOODWORKS website offers restaurants and properties the ability to get in
contact with team members to provide
further information and next steps.
Those interested can visit FOODWORKS
website at foodworks.org.

u

Sweets & Meats BBQ
is a women-owned
and operated
business that
launched in 2014.

FOODWORKS focuses on helping
small businesses throughout all regions in the United States, and in particular women and minority-owned
businesses who are struggling expanding in the industry. As an example: FOODWORKS recent partnership
with Sweets & Meats BBQ has allowed
co-founder Kristen Bailey the opportunity to expand from her food truck
business to provide meals in local
hospitals in the Cincinnati area. This

partnership has ultimately offered her
stability in her business model in order to pay employees consistently and
hire new employees that the pandemic had caused her to scale back.
Sweets & Meats BBQ is a women-owned and operated business that
launched in 2014. What started as a
way for Kristen Bailey to entertain

friends, quickly turned into a lifelong
business with her co-founder Anton
Gaffney. Fast forward to the midst of
the pandemic Sweets & Meats, like
most small businesses, shifted their
business model to send food trucks to
neighborhoods throughout the area.
From there they started online ordering and boxed lunches for healthcare

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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We now offer

Restaurant
Lead
Reports
for THREE states…

Florida
Georgia
Texas

Ellianos announces
new Nassau County
Florida deal
Ellianos Coffee, a southeast-based
drive-thru coffee chain is broadening
its footprint in the Northeast Florida
region, announcing a two-unit deal
in Nassau County, Florida, including
Yulee and Amelia Island.
Ellianos reports that it signed a
two-unit development agreement
with current franchisees Spencer
and Kacie Hutchison. They currently own and operate two Ellianos
Coffee stores in Douglas, GA, as well
as one in Kingsland, GA, and will
soon welcome an additional store
in St. Mary's, GA. This two-unit deal
in Nassau County will total five operating stores under the husbandand-wife duo.
A contact at Ellianos reported on
the two-unit agreement stating, "We
could not be more excited to bring the
amazing 'Italian Quality at America's
Pace' concept that has been so well received to North Jacksonville."
Ellianos already has a foothold in
the Jacksonville market, with one

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
561.620.8888 u www.trnusa.com
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store currently operating on Lane
Avenue and another in Orange Park
off Blanding Boulevard.
There are also several store
agreements in the pipeline for the
Jacksonville market, all planned to
open within the coming years.
Ellianos Coffee offers specialty
espresso drinks, smoothies, latte
freezers, and other drinks to satisfy
any member of the family. They also
serve various food items such as
hearty breakfast grit bowls, breakfast sandwiches, bagels, cookies,
brownies, chicken salad croissants,
and more.
About Ellianos Coffee: Ellianos was
founded in 2002 with the mission to serve
‘Italian Quality at America’s Pace.’ Founders
Scott and Pam Stewart have continued their
dedicated work of expanding the franchise
while making everyone feel like part of the
family. The franchise is experiencing exponential growth but remains true to its core
values and mission. There are currently 22
operating store locations with several others
on deck to open their doors.

Why inventory is so important
for restaurants and food cost
David Scott Peters
Does the thought of weekly inventory send shivers down your spine? Can
you already hear your managers complaining and resisting? Do you picture
yourself buried in the walk-in for hours
on end? These fears keep a lot of restaurant owners from staying on top of their
inventory, but not doing inventory has a
surprising impact on restaurant food
cost and the cash you need to pay your
bills.
Here are just a few of the negative
impacts not taking inventory has on
your restaurant every week:
u You don’t have the essential numbers you need to manage your restaurant, so you’re flying blind, wondering
why your food cost is so high.
u Your employees aren’t understanding the value of what they’re using. You’re ordering so much product to
make sure you never run out that the
shelves are always full and nothing is
precious to your employees. They look
and there is always more on the shelf so
when your cooks are making something, such as Ranch dressing, they aren’t scraping the mayo out of the container to get every last bit, which is all
usable product and your money.
Instead, they get what they can easily
and throw the rest away and grab the
next one from the shelf because there is

u

Today’s Restaurant Contributor

always more on the shelf.
u People are stealing from you.
When the product disappears from
your shelves with someone’s five-finger
discount, your food cost goes up.
They’re able to hide this from because
you're not counting, and they know it.

u

When you don’t
pay attention to
your product, you get
inventory creep.

u Items are misplaced. Picture the
middle of a lunch rush, you’re running
your hot special, a sandwich with your
secret sauce, that’s selling like crazy.
Someone runs into the walk-in to grab a
new container of sauce, but because
there is so much product on the shelves
and nothing is organized, no one can
find it, declaring the sauce all gone. The
kitchen 86s your number-one-selling
item. Then, after the lunch rush is over,

your chef or kitchen manager walks
into the cooler and finds it exactly
where it shouldn’t be, behind the shredded lettuce and carrots. This is a missed
opportunity for profits.
u You're not cleaning and organizing your walk in. It's dirty and messy,
and you've got that terrible meat dangly
stuff hanging from the meat racks. Now
you’re jacking up your labor because
somebody finally gets sick and tired of
the messy walk in. You have to pay extra
labor to empty it out, scrub it down,
scrub all the racks, put them back in,
and reorganize the walk-in.
u Take that same exact description
of what I just talked about in your walkin, and you get lower health scores,
which means lower sales, because nowadays your health scores are on the
Internet and the news.
u You have slower inventory turns.
When you don’t pay attention to your
product, you get inventory creep. You
keep adding and adding to the shelves,
never fully making a turn in your inventory. The last time I checked, when you
over order, when you have too much on
your shelves, and you don't have money in the bank account to pay your bills,
you can't go to the power company
with a case of steaks, drop it on the
counter and say, “Here is my payment.”

Think about it this way: when you
take food inventory for value on a
weekly basis to know your food cost,
your costs will go down, your inventory
levels will go down because you're
paying attention, your walk-in will be
clean and organized, your health
scores will be higher, and your guests
will be happy because you're not running out of product.
It's time to ditch the excuses and
move toward signing up for a food and
beverage management software solution and make weekly inventory a part
of your weekly management. If you follow a shelf-to-sheet inventory system
and you do less than $2 million per year,
you’re done in under an hour each week
and reaping the benefits.
About the Author: David Scott Peters is a
restaurant expert who teaches restaurant operators how to cut costs and increase profits with his
trademark Restaurant Prosperity Formula™.
He travels the world teaching his formula to
restaurant owners, food distributors and a variety of hospitality groups. In his past businesses, he
used his formula to rescue a multi-unit restaurant
sports bar chain from bankruptcy and helped the
owners sell it for a profit.
He built a restaurant management software
from the ground up based on his formula and sold
it to a group of investors that included satisfied
software users.
www.DavidScottPeters.com

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

Your ad here

Every display ad is live linked to your company website.

Today’s Restaurant has been one of the most trusted names
in foodservice industry marketing since 1996.

Call today to schedule your advertising plan!

561.620.8888 u www.trnusa.com
TODAY’S RESTAURANT u JUNE 2022
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What’s Going On
Acrelec developed a simple yet efficient
solution that helps restaurant operators
significantly improve order accuracy.
This new addition to
Acrelec's rich suite
of end-to-end software and hardware
solutions is ideal for
streamlining home
delivery and drivethru operations.
uuuu
Capital Tacos, based in Tampa, will
nearly double its presence with three
new upcoming restaurants in Pinellas
and Pasco counties. The fast-casual TexMex chain is expected to open in or
around Trinity, Palm Harbor and Tarpon
Springs between this summer and 2025.
They will be locally owned franchises.
uuuu
The Swamp Restaurant is returning
to Gainesville later in 2022 in brand-new
building that will capture the charm and
likeness of the original, historic landmark. The Swamp Restaurant owner is
Ryan Prodesky. It is a grill, bar, and event
venue that served as a staple cultural
landmark in the Gainesville community
from its establishment in 1994 to its closure and demolition in 2020. It will be
located at 1026 SW 2nd Ave.
uuuu
Shipley Do-Nuts, makers of gourmet, made-fresh-daily do-nuts for more
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than 85 years, has Georgia on its mind
as it plans expansion into the state with
newly signed deals to open 30 locations. The state's first location is planned for Duluth,
Georgia, in Q4. The expansion is driven by two
franchisee groups. Dallasbased ARFD Foods LLC,
operated by Andrew
Robertson and Franklin
Diaz, signed an agreement
in mid-March to open up
to 25 Shipley Do-Nuts locations, including the first one in Duluth. Diaz, who is
originally from the
Atlanta area, discovered the brand when
he moved to Dallas.
Shipley is currently in
rapid growth mode,
with agreements in
place for more than
350 new locations
throughout Texas,
Georgia, Maryland, Tennessee, Florida
and Colorado over the next five years.
uuuu
With more restaurants seeking carryout and delivery options, EcoProducts® is introducing a new compostable wrap that is ideal for swaddling
sandwiches, snacks and more. The new
wrap is made from wax paper, is ASTM
D6868 compliant and is certified by the
Biodegradable Products Institute as
compostable in commercial facilities. It

Eblast Your
Company to
Success…

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
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uuuu
Slice, the innovative
tech platform powering
over 18,000 local pizzerias
nationwide, just launched new advanced marketing offerings to help pizzeria owners spend less time worrying
about marketing and more time focusing on what really matters: PIZZA. Slice offers
proprietary marketing
services offering tools
and services that support all aspects of a
restaurant — helping it
be more efficient and
more profitable without
the extra hassle, labor,
and heightened costs. For more details
visit their website at slicelife.com.
uuuu
The NAFEM Show
is scheduled to be held
February 1-3, 2023 at
the Orange County
Convention Center in
Orlando. The NAFEM
Show is the world’s leading foodservice E&S
showcase and experience. The Show
will be surrounded by the top manufacturers of foodservice prep, cooking,
storage, table service and cleaning. Visit
www.thenafemshow.org.
uuuu
Seapot located at 1900 N. Central
Expressway in Plano Texas will open
this fall. The GM is Zhen Hou and this
is their 1st in Tx. This is a Californiabased chain.
uuuu

Mugshots Grill and Bar has announced the signing of its fifth franchise group. The latest group is Lauren
and Chris Brink who are
slated to open their first
restaurant in Florence,
Alabama early this fall.
Founder Ron Savell said,
“We are excited Lauren
and Chris have decided to
join the Mugshots Family
and the Florence location
is ideal for our 21st
Mugshots with its historic
downtown locale and the
proximity to the University of North
Alabama." For more info visit them at
www.mugshotsgrillandbar.com.
uuuu
Today’s Restaurant Networking
Groups has welcomed BUNN Tying
Machines as its newest member. Bunn
has been manufacturing tying machines since 1907. For information on
how you can join the groups go to
www.trnusa.com/network-group
uuuu
Nemco Food Equipment, a foodservice industry leader in food prep
and other countertop
applications, has acquired Meister Cook,
LLC, a custom food
equipment designer,
based in Indiana, that
has developed a range
of proprietary solutions for large restaurant chains throughout Nor th Amer ica. With the
acquisition, Nemco gains Meister
Cook’s Hot Hold® series of dry/moist
food warmers that instantly take the
Nemco food-holding line into new
kitchen spaces—particularly right on
the plate-prep assembly line, where labor-strapped operators are looking to
optimize order-fulfillment speed without sacrificing food quality. Visit them
at nemcofoodequip.com.
uuuu

Classified Ads

Eblast 1000s of customers
for one LOW, LOW price!
Today's Restaurant has a database
of over 14,000 restaurant owners,
managers and chefs in addition to
25,000+ contacts on social media
who will receive your company’s ad
2-3 times the week of your Eblast!

conveniently works as a basket liner,
food wrap or as a scale or pick-up sheet.
Eco-Products offers a wide range of
plates, cups, utensils and
containers made from renewable or post-consumer recycled resources.
Learn more about this new
food wrap or other items
at www.ecoproducts.com.

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

YOU GET
ALL THIS
FOR ONLY

195.
————————

$

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

FREE!

Talent 2022
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who double down on these strategies
will reap the benefits by retaining the
talent they worked so hard to source.

Recruiting from within
Businesses are implementing
myriad strategies to stop the flow of
talent away from their organizations,
including: increased compensation
(54%); adding learning and development allowances (44%); implementing employee recognition programs
(42%), and improving their employer
branding (42%).
And remember, if you have hourly
and salaried workers in your business, it’s not about offering apples to
apples benefits and programs, but

JUNE 2022 u TODAY’S RESTAURANT

creating equity. You can't offer working from home for a line cook, but the
equivalent could be more predictable
schedules, onsite childcare programs,
or credits to third party daycare.

Looking ahead
The path forward is one of innovating the ways in which we connect
with each other, no matter when and
where we work; it’s about creating and
maintaining relationships with customers who become candidates and
candidates who are customers.
About the Author: Amanda Hahn is the
Interim CMO at HireVue, the global leader in
video interviewing, assessments, and text-enabled recruiting tools.

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 JUNE 2022
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PourMyBeverage new milestones and new system
Wheeling, Il - Executives from the
innovative and growing PourMyBeer,
a growing brand under the umbrella
of PourMyBeverage, announced new
milestones and innovations at the
foodservice industry’s The National
Restaurant Association Show held in
Chicago in May.

At the show, PourMyBeverage
announced the following
milestones:
u PourMyBeer achieving 12,000
active self-pour taps in the field.
u PourMyBeer surpassing 500
locations in over 30 countries
(additional five countries).
u New system called
PourMyCocktail, which will
enable a waitstaff to get drinks
into customers’ hands quickly
and easily, with 100% recipe
consistency and no bartender
needed! With its globally
patented cleaning mechanism,
the drink heads will always be
clean and sanitary, unlike all
other cocktail machines on the
market.
u Launch of the new brand,
PourMyBeverage under which
PourMyBeer, PourMyCocktail
and PourMySoda belong.

“We built our business to allow
guests to pour their own beverages
and eliminate the inefficiency of
waiting for a drink. With over 500 locations, we recognize that the cost to

change from staff pour to selfpour may be challenging to overcome for existing operators that are
already being squeezed by the labor
shortages. That's why we invented

PourMyCocktail. Now your staff can
enter the sale in the POS system and
voila, they can magically make hundreds of different cocktails by a simple press of a button. We spent thousands of hours designing and testing
this and we are now ready and excited to bring it to the masses.” said Josh
Goodman, CEO of PourMyBeverage
& PourMyBeer.
PourMyBeverage is all about serving efficiency and providing operators
with a faster & more efficient way to
serve their customers. In exchange,
the customers never have to wait in
lines for another drink & won’t face
unnecessary frustrations when establishments get busy and the staff is not
able to keep up with orders, payments,
cleaning and such.
PourMyBeverage is a next-generation
dispense system including PourMyBeer,
PourMySoda, and PourMyCocktail
brands. PourMyBeverage’s technology
enables faster and more efficient access
to beverages. Some of their clients include: Coca Cola, Hilton Hotels, Buffalo
Wild Wings and many others.
Founded in 2015, the popularity of
the PourMyBeer system quickly rose
to over 12,000 taps in service at over
500 locations (bars, restaurants, casinos, hotels, airports, stores, arcades,
and such) across 30 countries, including the US.

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
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Every month you can receive
an Excel spreadsheet with
hundreds of sales leads right
in your email… SO CALL NOW!
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How restaurants can boost retention
and employee satisfaction
Greg Staley
During the Great Resignation in
late 2021, a record number of people
quit their jobs due to burnout, low
pay, lack of advancement opportunities, among other reasons. As of early
2022, there were still 11.5 million open
jobs, with organizations struggling to
hire amid unprecedented competition for talent.
As 70% of restaurant operators
don’t have enough staff to meet demand, how can your restaurant boost
employee satisfaction and retention?
In addition to offering competitive salaries, industry thought-leader Greg
Staley, CEO of SynergySuite, suggests
doing the following:
u Offer professional development and advancement opportunities. According to LinkedIn, 94% of
employees say they would stay with
their company longer if it invested in
their career development. Help employees set – and achieve – career
goals. Provide plenty of opportunities for job training, mentoring, and
promotions for hard workers.
Employees who gain new skills and
knowledge through professional development become more effective,
efficient, and empowered, and are
better equipped to handle new tasks
and responsibilities.

u

Today’s Restaurant Contributor

u Provide the right tools. For overwhelmed, overworked employees,
having to deal with faulty equipment, a
glitchy computer, or dated software
can
be
extremely
frustrating.
Employers should ensure that their
teams have the necessary equipment
(including integrated software) to
maximize productivity and minimize
frustrations.
u Make employees’ lives easier.
While you can’t get rid of tedious
chores like inspections and line checks,
you can make these processes easier,
faster, and more accurate with digital
tools. Today’s innovative tech solutions
allow employees to conduct necessary
checks efficiently, so they can quickly
move onto their preferred tasks, like
interacting with guests and cooking
delicious meals.
u Listen to employees. A proven
way to boost engagement is to give
employees a voice, letting their opinions be heard, and empowering them
to feel ownership in your organization’s success. In fact, 90% of employees say they’re more likely to stay with
an organization that acts on employee
feedback. Employees are more likely to
feel invested in your organization if
they feel like their opinions matter.
u Use a digital scheduler. Stop

relying on manual scheduling systems
and using post-it notes to remember
shift swaps. The scheduling process is
significantly easier when you use tech
tools instead. Many restaurant employees quit because they can't get the
shifts they want, so use digital tools to
help ensure that you’re properly utilizing all employees and giving them their
preferred shifts, whenever possible.
Additionally, you can easily see if any
employees are being overutilized,

Deliverect

which could lead to burnout.
u Thank your employees often. A
simple thank you goes a long way.
Show appreciation for your employees
and their hard work. Acknowledge
your employees during staff meetings
and on social media. Give bonuses or
small gifts. Celebrate birthdays and anniversaries. Write thoughtful notes.
Staff members will be more inclined to
work harder – and stay longer – if they
feel appreciated.
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"Popchew has rapidly scaled our
celebrity-backed virtual restaurant
brands nationwide in a matter of
months, thanks to Deliverect's technology," said Nick Sopchak, CoFounder and COO. "We are thrilled
to partner with Deliverect on the
launch of their Marketplace, unlocking Popchew's industry-leading
revenue growth for thousands of
Deliverect customers."
Virtual brands are now available
on Deliverect Marketplace in the US,
UK, and UAE, with plans to roll out in

more markets later this year. To learn
more, visit the website online at
https://apps.deliverect.com.
About Deliverect: Deliverect is a SaaS
company that simplifies online food delivery
management. It seamlessly integrates online
orders from food delivery channels (Uber Eats,
Doordash, Just Eat Takeaway.com, etc.), allowing 25,000 establishments to improve operational service and increase customer satisfaction. Operating in over 40 markets around
the world, Deliverect is trusted by restaurants
and FMCGs companies such as Taco Bell,
Burger King, and Unilever, as well as small
and midsize restaurants and dark kitchens
around the world. www.deliverect.com.

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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CAT Modeling

TRN

NETWORKING GROUP

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

RETIREMENT PROGRAM

Tax Free Retirement Group

802.999.7300 u john@taxfreeretirementgroup.com
www.taxfreeretiremanagementgroup.com

CREDIT CARD PROCESSING/POS
KwickPOS

832.920.4339 u 888.355.6996
markmccomb@kwickpos.com u www.KwickPOS.com

John Pastore

Mark McComb

CONSTRUCTION PROJECT MANAGEMENT
The Buildable Group

Ken LeBlanc

919.200.2203 u ken@buildablegroup.com u www.buildablegroup.com

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

EMPLOYEE BENEFITS
Employers Rx

Bruce Silver

561.843.4333 bruce@employers-Rx.com employers-Rx.com

FACILITY COMMAND FROM THE BUILDABLE
Buildable Group

Tanner Ballance

919.376.6477 u tanner@buildablegroup.com u www.buildablegroup.com

FOOD DELIVERY MARKETPLACE
YumFox

Brandon Rhodes

919.985.0511 u bkgroupnc@gmail.com

ICE CREAM MAKING EQUIPMENT DISTRIBUTOR
Seacoast Sales/Carpigiani

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

Ed Guertin

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

PEO

Employers Rx

Bruce Silver

561.843.4333 u bruce@employers-Rx.com u employers-Rx.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

For more info
or to join us:

561.620.8888

info@trnusa.com u www.trnusa.com
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they are providing coverage to are resilient enough to withstand a major disaster. It’s a crucial tool in their underwriting and pricing processes.
A stronger insurance program for
your business is based on a strong understanding of your risk. Used as a
measurement tool, CAT modeling can
provide you with insight into the risk
profile of your stand-alone building or
chain of locations. Based on geographical location, and relying on data about
your property, it can be used to evaluate your risk of catastrophic events in
your region.
You can then use this information
to ensure you come in at the right insurance coverage amount. Say you
could purchase a $15M policy to cover
your assets but then a CAT model suggests $30M of coverage. While you
would save premium every year with
the $15M policy, one catastrophic
event could greatly exceed your coverage limit and leave your business
unrecoverable.

What can a CAT model
determine?
There are two key things CAT modeling can determine: the severity of the
event and the potential frequency.
For example, what is the model of a
category 4 hurricane in your area? A
flood? CAT modeling provides the data
needed for experts to analyze and interpret into meaningful conclusions for
your real estate investments.
Real estate insurance experts can
tell you the number of catastrophic

from page 1

events that have taken place in your
area, from an average annual loss to a
single occurrence perspective. CAT
modeling takes this knowledge to another level by extending it across your
total geographical spread of total insurable values. It can help you answer the
question “How much insurance should
I buy for a potential earthquake/fire/
flood in this location?” as well as “How
much should I buy for the entire portfolio for each peril?”
While there is no crystal ball in an
environment growing more extreme
year-over-year, CAT modeling can help
owners manage their real estate risk.
While it may not be the solution for every small business owner with already
strained resources, for larger establishments and chains it can provide a perspective of risk unmatched by nontech alternatives.
For CAT modeling to be effective,
owners need to partner with experts
who can both evaluate the data being
fed into the modeling and interpret the
results. And while modeling cannot
help you avoid a natural disaster, it can
set you up for minimal losses if one
does occur in your area.
About the author: Stefan Burkey is the hospitality practice leader for HUB International
Florida. In this role, he oversees insurance placement solutions for owners, developers, and operators from limited-service hotels to full-scale resorts.
Stefan and his team clearly understand the financial needs and exposures associated with the hospitality industry, and their singular focus has generated profound market knowledge and significant
buying power for HUB clients throughout Florida
and the U.S.

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

probinson@HudsonRobinson.com
www.HudsonRobinson.com

5080 Heatherhill Lane • Suite 8 • Boca Raton
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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

FOODSERVICE DESIGN AND CONSULTING

561.870.9663 u 561.620.8888 u www.trnusa.com

954.817.1183 u Jmarenic@marenic.com

ATTORNEY

FP&A / DATA ANALYTICS

Today's Restaurant

Howard Appell

Evan D. Appell, P.A.

Evan D. Appell

Marenic Food Service Design

John Marenic

Skyline Analytics

Chris Pumo

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

561.337.5858 u evan@edalegal.com

BEER MAKING SYSTEM
EZ Brew

Andrew Baker

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

ICE CREAM FREEZERS

Carpigiani North America

John McCabe

401.368.6406 u johnm@carpigiani-usa.com

BUSINESS BROKER
Hudson Robinson

Peter Robinson

561.445.8198 u probinson@hudsonrobinson.com

BUYING SERVICE

Strategic Supply Chain

John Mulholland

985.778.1515 u jmulholland3@yahoo.com

COFFEE SERVICE

Aramark Refreshments

OIL SAVINGS
Oil Chef

PAYROLL

Heartland Payroll

Randy Pumputis

585.622.2993 u randall.pumputis@e-hps.com

James Walker

REFRIGERATION DOOR GASKETS

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

Gasket Doctor

CONSULTING

SALES TRAINING

DK Consulting

Sean Farry

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

Howard Blitz

954.634.2121 u howard@gasketdoctor.com

Debby Kruszewski

Bernie Cronin

Bernie Cronin International

914.325.5445 u dk@debbykruszewski.com

berniecronin84@gmail.com u 954.925.9202

COST REDUCTION CONSULTING

TELECOMMUNICATION

Ascentropy

Jeremy Ben-Israel

TRACI.net

Jeff Fryer / Darin Gull

914.374.8345 u 561.320.3530
jeremy@ascentropy.com u www.calendly.com/ascentropy

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

CREDIT CARD PROCESSING

TYING MACHINE

Cocard Payment Systems

Jeff Krantz

Bunn Tying Machines

John R. Bunn

954.473.1819 u cocardfla@aol.com

863.647.1555 u jbunn@bunntyco.com u www.bunntyco.com

DESIGN / BUILD / GENERAL CONTRACTOR

UTILITIES AUDITING

954.684.9051
debbie@dantobuilders.com u DantoBuilders.com

914.649.1300
bantoville@nascaudits.com u nationalauditingservice.com

FACILITIES MANAGEMENT

WASTE & RECYCLING & UTILITIES EXPENSE REDUCTIONS

Danto Builders

Facility Command

Debbie Danto

Tanner Ballance

National Auditing Services Consulting Bob Antoville

Pack-A-Drum

Mark Wagner

888.860.3001 ext. 704 office u 919.376.6477 cell
tanner@buildablegroup.com

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

FINANCE

WANTED…

ARF Financial Services

Laurie Morris

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

Delivery Systems, Equipment Dealer, Flooring,
Menus, Public Relations, Security, Uniforms,
Recruitment… and More!

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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