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u  Supporting the fulfillment of 
digital orders

u  Improving kitchen operational 
efficiency

u Improving checkout speed

“Restaurants need to prioritize digi-
tal execution to remain competitive,” 
said Gaurav Pant, Chief Insights Officer 
of Incisiv. “Customers value the conve-
nience and control provided by digital 
ordering, and the industry needs to in-
vest in technologies to improve the 
end-to-end digital experience.”

The move towards efficiency will 
also accelerate the adoption of automa-
tion. Automation of routine tasks is also 
imminent in the restaurant industry as 

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

Jacksonville, FL - The recent 2023 
Connected Restaurant Experience 
Study by Incisiv, conducted in collabo-
ration with Verizon Business and 
Cisco, shows that customers' rapid 
adoption of digital technologies is in-
creasing the complexity of managing 
restaurant operations.

The COVID-19 pandemic signifi-
cantly accelerated the adoption of digi-
tal ordering, and the change in custom-
er behavior persists. Customers value 
the convenience and control digital or-
dering gives them. According to the 
study, 83% of customers plan to use 
mobile order-ahead when dining at a 
quick-service restaurant in 2023.

72% of restaurant operators believe 
it is becoming harder to meet customer 
expectations because of the increase in 
digital ordering. Only 52% of quick-ser-
vice restaurants and 41% of full-service 
restaurants are satisfied with their 
restaurant’s digital experience. Brands 
recognize that they need to increase 
their technology investment to support 
the new normal.

Improving restaurant efficiency 
will be the primary driver of technolo-
gy investments in 2023 and beyond. 
The top three areas where operators 
will invest are:

See WENDY’S page 12

quick-service restaurants expect 51% of 
tasks will be automated by 2025 and 
full-service restaurants expect to auto-
mate 27% of tasks.

“As restaurants continue to expand 
their automation efforts, they need fast-
er and more reliable connectivity, 
which can be achieved through the use 
of 5G, LTE, and fixed wireless access 
(FWA),” said Scott Lawrence, Senior 
Vice President Global Solutions, 
Verizon Business. “These types of net-
works are beneficial for restaurants as 
they eliminate the need for cables and 
manage their peak traffic more 
efficiently.”

About Incisiv: Incisiv – www.incisiv.com - is a 
next-generation industry insights firm that helps 
retailers and brands navigate digital disruption 
in their industry. Incisiv offers consumer industry 
executives responsible for digital transformation a 
trusted platform to share and learn in a non-com-
petitive setting, and the tools necessary to improve 
digital maturity, impact and profitability. 

About Verizon: Verizon Communications 
Inc. (NYSE, Nasdaq: VZ) was formed on June 30, 
2000 and is one of the world’s leading provid-
ers of technology and communications services. 
Headquartered in New York City and with a pres-
ence around the world, Verizon generated reve-
nues of $136.8 billion in 2022. The company offers 
data, video and voice services and solutions on its 
award-winning networks and platforms, deliver-
ing on customers’ demand for mobility, reliable 
network connectivity, security and control.

Dublin, OH - The Wendy's 
Company announced a new partner-
ship with Pipedream, a hyperlogis-
tics company, to pilot its under-
ground autonomous robot system 
with the goal of delivering digital 
food orders from the kitchen to des-
ignated parking spots in seconds, for 
faster and more convenient pick-up 
experiences. As the first quick service 

restaurant (QSR) to pilot this cut-
ting-edge technology, the partnership 
marks another bold step for Wendy's in 
driving industry innovation as it strives 
to serve digital-forward customers with 
greater ease, speed and accuracy.

"We know that serving orders quick-
ly and accurately leads to increased  
customer satisfaction," said Deepak 
Ajmani, U.S. Chief Operations Officer, 

The Wendy's Company. “Pipedream's 
Instant Pickup system has the po-
tential to unlock greater mobile or-
der speed of service and accuracy, 
enabling us to consistently deliver 
hot and fresh Wendy's products to 
our fans."

Pipedream's technology is de-
signed to make digital order pick-up 
fast, reliable and invisible. By con-
necting the Wendy's kitchen to an 
Instant Pickup portal positioned out-
side the restaurant, this first-of-its-
kind delivery system is designed to 
provide digital customers with a fast 
and convenient pick-up option with-
out having to leave their car and in-
crease efficiencies for restaurant crew 
members by streamlining digital or-
der pick-up points. The technology 
uses autonomous robots to transport 
meals underground and deliver at the 
car-side Instant Pickup portal.

"At Wendy's, we are consistently 
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See APPELL PIE page 12

Appell Pie
Technology in 
Today’s Restaurant
Howard Appell u Today’s Restaurant Publisher

“Try explaining Twitter to a 60 year 
old. The best way I think of it is it is like 
a bull horn over the internet. You can 
broadcast a message to anyone who is 
listening (following) via the internet. 
Hell it took me a year to really figure out 
how and why to use it and I deal with 
technology everyday.” How’s that for 
an opening? I didn’t say it, it was written 
by Andrew Fickert, who is the CEO of 
CommunityMenu.com on a Social 
Network I belonged to.

A topic that always creates animated 
conversation is Do You Need A Website 
For Success? What do you think?  I will 
answer for you, yes and no. Yes, you 
should look at having a website but 
don’t become complacent in your pro-
motion of your business. With all of the 
information on the web just putting up 
a website will not assure your success. 
You still need the traditional advertising 
methods to drive customers to your 
door.  The best looking website is use-
less if no one sees it.  

The importance of technology 
to a restaurant

Technology plays a crucial role in 
the modern restaurant industry, revo-
lutionizing the way restaurants operate 
and enhancing the overall dining expe-
rience for customers. Here are several 
key areas where technology is import-
ant to a restaurant:

1. Streamlining Operations: Tech–
nology helps automate various opera-
tional tasks, such as reservations, order 
management, inventory tracking, and 
billing. This streamlines processes, re-
duces human error, and increases effi-
ciency. For example, restaurant man-
agement software can integrate 
multiple functions into a single system, 
making it easier for staff to manage op-
erations effectively.

2. Online Presence and Marketing: 
In today's digital age, having a strong 

online presence is vital for any restau-
rant. Technology enables restaurants to 
create websites, mobile apps, and social 
media profiles to reach a wider audi-
ence and engage with customers. 
Digital marketing strategies, such as 
targeted advertising, email campaigns, 
and loyalty programs, can be imple-
mented to attract new customers and 
retain existing ones.

3. Online Ordering and Delivery: 
The rise of food delivery platforms  
and online ordering systems has  
transformed the restaurant industry. 
Technology allows customers to place  
orders conveniently from their smart-
phones or computers, increasing acces-
sibility and convenience. Restaurants 
can integrate with third-party delivery 
services or develop their own delivery 
platforms to meet the growing demand 
for off-premise dining.

4. Table Management and Reser–
vations: Advanced reservation systems 
enable restaurants to efficiently man-
age their seating arrangements and 
bookings. Technology can provide re-
al-time updates on table availability, 
waitlist management, and reservation 
confirmations. This helps optimize ta-
ble turnover, reduce customer wait 
times, and enhance the overall guest 
experience.

5. Point of Sale (POS) Systems: 
Modern POS systems have evolved be-
yond traditional cash registers. They of-
fer features like order customization, 
split billing, integrated payment pro-
cessing, and inventory management. 
POS systems provide real-time data in-
sights, allowing restaurants to track 
sales, analyze trends, and make in-
formed business decisions.

6. Kitchen and Inventory Manage–
ment: Technology can assist in manag-
ing kitchen operations and inventory 
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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 

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

https://trnusa.com/advertising/
http://www.neverettauctions.com
https://trnusa.com/apply-for-your-erc-recovery-funds-now/
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What’s Going On
Important new products, corporate news and industry events

“We’re getting back to our roots to 
embrace our heritage and empower the 
connection between restaurants and 
guests. In April we re-
turned to the name that 
practically defined the 
restaurant digital mar-
keting space: Fishbowl.” 
CEO Adam Ochstein 
says, “I spoke with hun-
dreds of clients, and 
nearly all of you know us 
as Fishbowl. With that 
kind of brand equity, our best move is 
to stick to what’s always worked, and 
continue as trailblazers for our restau-
rant partners.” Fishbowl offers hi-tech 
tools to run a revolutionary restaurant. 
Visit fishbowl.com for all details.

u u u u

Barfly® Mixology Gear, a leading 
provider of high-quality bar tools and 
accessories, announced recently the ex-
pansion of its bitters bottles 
collection with 10 new op-
tions. The new bitters bot-
tles come in a full range 
of sizes and styles, in-
cluding contemporary, 
classic, and retro designs. 
Each bottle is crafted 
from high-quality mate-
rials and is built to last, 

Chemical. They are the first granular 
floor treatments and entryway control 
products that combine alkalinity and 
multiple oxidizing compounds for su-
perior performance. SFT and SFS are 
perfect for treating Entryways, Floors, 
and Drains; and can help reduce pre-
sumptive positives, saving you and your 
team valuable time and money!

u u u u

Nutritional Resources Inc. dba 
HealthWise, a Grovetown, Georgia cre-
ator of meal replacements and high 
protein nutritional foods is excited to 
announce a strategic and financial part-
nership with Ovation Foods Inc. based 
in Waterloo, Wisconsin. For almost 30 
years Nutritional Resources has been 
committed to providing healthcare 
professionals with the highest quality, 
greatest tasting, and affordable nutri-
tional products to help their patients 

reclaim their passion for life.    
  Ovation Foods is on a  

similar mission 
to create the 
most nutrition-
ally dense snack 
foods using in-

novative and proprietary 
food technology and the 

power of the natural whole egg. 

See WHAT’S GOING ON page 8

ensuring that they will remain a staple 
of any bar for years to come. In addi-
tion to their stylish designs, the Barfly 
bitters bottles are also highly function-
al. They provide an accurate dash of 
bitters whether full or almost empty, 

thanks to a precise mea-
surement system. “We’re 
excited to introduce our 

new line of bitters 
bottles, which bring 
together style and 
functionality in a way 
that’s perfect for both 
home bartenders and 
professionals,” states 

Joe Flaherty, Senior Vice President. 
“These bottles are a must-have addi-
tion to any bar.”

u u u u

Saldesia Corporation, a distributor 
of food safety products and solutions, 
would like to share 
details about the 
only OMRI Certified 
granular floor treat-
ment and sanitizer. 
Security Floor Treatment and 
Security Floor Sanitizer are the 
two products and they are manu-
factured in Wisconsin by DeVere 

This year, Veggies Made Great Frittatas won the prestigious 2023 Food 
and Beverage (FABI) Award at the NRA Show held in Chicago. As one of 42 

products to be recognized, Veggies Made Great Frittatas stood 
out for their better-for-you ingredients featuring veggies at the 
top of the list, as well as their delicious on-trend flavors and 
convenient 2-ounce portions. “As a newer foodservice brand, 
we are truly honored the National Restaurant Association has 
recognized our delicious, veggie-rich 2-ounce frittatas as a 
FABI Award winner,” said Mike Ricciardi, National Sales 
Manager, Foodservice at Veggies Made Great. “All of our prod-
ucts, including our frittatas, are developed with both the oper-
ator and consumer in mind. As our name implies, we want to 

deliver flavorful, veggie-forward products that meet consumer demand with-
out requiring extra labor or special equipment back of house.” Veggies Made 
Great® - veggiesmadegreatfoodservice.com - is a New Classic Cooking, LLC 
brand based in Rahway, New Jersey.

http://browardnelson.com
https://d2bsns04.na1.hubspotlinks.com/Ctc/L0+113/d2BSNs04/MVF8MLz0RKZW36MPNg2NxYNyW6TYKFS4-Hn_zN8hWs3w5knJ3V3Zsc37CgJDnW36XWbW7gk5hbW1Lfs325qnTLlF2nym0h4d4nVdzSdR2_3wWsW2Wzhzl2hsRlTW7xjQrY30vcq6Vnt1gf2SSZVHW3rwMD_8xytG7W7cH6Kd2YGBsnW6yQ3M37Ll5XnN85fr6hlDw9wW6-50126VGqSRW6YS1rC143hxLW4lQPFp8_MLjhMZrlt9LFc2yW98R6bg7rs6NTV-8RyR8zXfp0N3XBMXpt9Pj6W7PYNWh4Q2GKFW99Ny0f85-VCLW4lKRt260MmWNW4VT6Lf47MbfGVMd6Hx6f5f4qW22yjnk4t38bqW2TCZ407BRnj1W57xXY23q6c3HW3WX-k05SyBnLVjtDP8976L0wW8B13wB6ChQB3VKY1tR7F5KhjW3PyBjD5BB6SHN3INCLUDEPICTURE
https://d2bsns04.na1.hubspotlinks.com/Ctc/L0+113/d2BSNs04/MVF8MLz0RKZW36MPNg2NxYNyW6TYKFS4-Hn_zN8hWs3w5knJ3V3Zsc37CgJDnW36XWbW7gk5hbW1Lfs325qnTLlF2nym0h4d4nVdzSdR2_3wWsW2Wzhzl2hsRlTW7xjQrY30vcq6Vnt1gf2SSZVHW3rwMD_8xytG7W7cH6Kd2YGBsnW6yQ3M37Ll5XnN85fr6hlDw9wW6-50126VGqSRW6YS1rC143hxLW4lQPFp8_MLjhMZrlt9LFc2yW98R6bg7rs6NTV-8RyR8zXfp0N3XBMXpt9Pj6W7PYNWh4Q2GKFW99Ny0f85-VCLW4lKRt260MmWNW4VT6Lf47MbfGVMd6Hx6f5f4qW22yjnk4t38bqW2TCZ407BRnj1W57xXY23q6c3HW3WX-k05SyBnLVjtDP8976L0wW8B13wB6ChQB3VKY1tR7F5KhjW3PyBjD5BB6SHN3INCLUDEPICTURE
http://www.enviromatic.com
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Great Hands Hospitality offers 
personalized business development 
and operations management solu-
tions for entrepreneurs in the hospi-
tality industry. With experience in 
opening Danny Meyer’s Union Square 
Hospitality Group’s first bars and  
as former Executive Director of 
Operations for Death and Company, 
their team of professionals provides a 
tailored approach.

Great Hands Hospitality, a full-ser-
vice agency specializing in business de-
velopment and operations manage-
ment solutions for the hospitality 
industry, has launched nationwide 
from their home base in New York City.

Great Hands Hospitality offers per-
sonalized, project-based or long-term 
services for entrepreneurs looking to 
launch new restaurant ventures or ex-
pand existing ones. They assist with 
new business development, operations 
management, back-office administra-
tion, mentoring leaders, providing di-
rect hands-on support, and more.

“We know firsthand the strains that 
come with the ever-evolving hospitality 
industry, and can relieve many ongoing 
pain points,” said Michael Shain, 
founder of the Great Hands Hospitality 
team. “We have a unique ability to build 
businesses for the community, your 
team, your guests and you. We are com-

mitted to helping our clients succeed.”
Before founding his own company, 

he was an integral part of the opening of 
Danny Meyer’s Union Square 
Hospitality Group’s first bars in New 
York City and served as the former 
Executive Director of Operations for 
Death and Company, a well-known 
cocktail bar that is widely recognized for 
its craft cocktails and contribution to the 
modern cocktail renaissance.

The company’s team of hospitality 
professionals offers personalized ser-
vices that address every need, standard 
or unique. They have an intimate knowl-
edge of developing and maintaining 
businesses that feel good and deliver 
positive results to the bottom line.

“Whether you’re opening a new 
business or looking to improve ex– 

isting operations, we will work hand 
in hand to streamline processes and 
establish efficiencies. We can system-
atize your business while ensuring 
your team still has the flexibility to 
create rave-worthy experiences,” said 
Dana Lapan, co-founder of the Great 
Hands Hospitality team.

Great Hands Hospitality takes a per-
sonalized approach to their clients, de-
veloping a plan specifically for their 
business after determining their needs. 
They establish a relationship with their 
clients and their team to learn about 
their needs, ensuring their approach is 
well-received and impactful.

In addition to their core team, Great 
Hands Hospitality is partnered with Alex 
Jump to develop and implement world 
class beverage programs and training. “I 

believe that hospitality is all about creat-
ing meaningful connections, whether 
it’s between guests and a bar program or 
within a team. With my experience in 
the industry, I’m passionate about pro-
viding personalized solutions that make 
a positive impact. I’m excited to be 
working with Great Hands Hospitality to 
bring my expertise to new beverage pro-
grams and initiatives, all while advocat-
ing for mental health, wellness, inclu-
sion, and diversity in the industry,” said 
Alex Jump.

Formerly the Bar Manager of Death 
and Company Denver, she helped the 
team achieve numerous recognitions, 
including a spot on Esquire’s Best Bars 
list and on North America’s 50 Best 
Bars list. She is a member of the 
Williams Sonoma Chefs’ Collective 
and was named to Forbes 30 Under 30 
in the F&B sector in 2021. Culinary op-
erations and menu development is 
handled by their network of chefs 
across the country. “We have years of 
experience developing concepts and 
menus, but also know who to call on 
when drawing inspiration for locally 
driven menus. Our network is vast and 
we will call on our community of culi-
nary leaders to make your business 
thrive,” said Shain.

Great Hands Hospitality can be found online 
at www.greathandshospitality.com. 

u
“Our network is  
vast and we will  

call on our community  
of culinary leaders  

to make your  
business thrive.” 

NY restaurant vets open hospitality 
operations management agency 

http://www.americasfoodandbeverage.com
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My Menu, the leading provider of 
digital menu solutions for restaurants, 
has announced the launch of its new AI-
powered menu description generator 
feature. With this cutting-edge technolo-
gy, restaurant owners can effortlessly 
create mouth-watering and enticing 
menu descriptions that showcase their 
dishes in the best light possible.

The AI-powered menu description 
generator is an innovative tool that har-
nesses the power of natural language 
processing and machine learning algo-
rithms to generate descriptive, engag-
ing and informative menu descriptions. 
With just a few clicks, restaurant owners 
can create compelling descriptions for 
their dishes, eliminating the need for 
them to hire a professional copywriter 
or spend countless hours crafting the 
perfect description.

The AI Menu Description genera-
tor proposes accurate descriptions 
based on existing menu descriptions 

"With the AI-powered menu descrip-
tion generator, we are making it easier 
than ever for restaurant owners to 
create compelling and persuasive 
menu descriptions that will entice 
customers to try their dishes. Our goal 
is to help restaurants increase their 
revenue and grow their businesses by 
providing them with the tools they 
need to succeed."

The AI-powered menu description 
generator is just one of the many fea-
tures offered by My Menu, which pro-
vides a comprehensive digital menu for 
restaurants. The platform also includes 
custom digital menu designs by brand, 
tablet menus, contactless menus with 
ordering and payments, social login, 
guest feedback, CRM, personalized 
SMS & WhatsApp messaging, accepting 
payment via crypto, running cam-
paigns, upselling signature items, pro-
moting events and real-time menu up-
dates, among other features.

My Menu’s new AI-generated menu descriptions

u
The AI-powered  

menu description 
generator is just  
one of the many  

features offered by  
My Menu…

already available. If none is available, it 
will generate generic menu descrip-
tions based on the menu item name. 
Furthermore, the feature works in dif-
ferent languages, catering to restau-
rants that serve customers from di-
verse backgrounds.

"We are thrilled to introduce this 
new feature to our platform," said 
Abhishek Bose, CEO of My Menu. 

My Menu’s AI 
menu descriptions 
revolutionize the 
dining experience

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…

"We understand that restaurants 
need to stay ahead of the curve and 
adapt to changing consumer behav-
ior, today AI is changing the way we 
operate." said Bose."With our digital 
menu platform, we are helping restau-
rants do just that by providing them 
with the tools they need to streamline 
their operations, increase their reve-
nue, and enhance their customers' 
dining experience."

About My Menu: My Menu – mydigimenu.
com - is an 'all-in-one' e-menu and digital 
menu management system for hospitality ven-
ues. The QR Code Generator and eMenu or-
dering system provide guests with a complete 
contactless, self-ordering, and self-payment 
system. My Menu’s online ordering and deliv-
ery module helps restaurants to start accepting 
orders directly at zero commission. My Menu 
improves efficiency and guest experience while 
increasing revenue. Integration with multiple 
payment gateways such as stripe, checkout, 
2checkout, and razor pay ensures restaurants 
can start accepting payments online directly 
into their accounts.

http://chart.org
https://trnusa.com/advertising/
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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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was great to work with and their culture 
is the perfect fit for Don, Carl, and their 
FRS colleagues.”

u u u u

Texas News:
Steak & Ale is 

coming back into 
the restaurant scene 
in Texas. The first lo-
cation is slated for 
sometime in 2024 in 
Grand Prairie.

u u u u

Catch will bring its classic seafood 
and steak menu to Dallas in 2024. It 
will be in Uptown at Maple Terrace, 
which is a mixed-use space currently 
under construction. The development 
includes a high rise luxury living com-
plex. Catch has other restaurants in 
New York, New Orleans, Los Angeles, 
with a Miami Beach spot opening in 
2023. Catch Partner is Mark Birnbaum.

u u u u

Eggs Up Grill will open a restaurant 
this summer in Memphis, TN. The 
restaurant is the first of three Eggs Up 
Grill restaurants in development in the 
Memphis area; this is the second Eggs 
Up Grill restaurant in Tennessee. Dana 
McCubbin is the franchisee. Eggs Up 
Grill has locations across Florida, the 
Carolinas, Georgia, Virginia, Tennessee, 
Alabama, and has plans to enter Texas 
and Mississippi.

u u u u

What’s Going On with you? Send 
your company, product, service or event  
information to terri@trnusa.com.

 u u u u

Papillo as its new Director of National 
Accounts. Papillo’s appointment comes 
at a time of rapid growth for Graze 
Craze, which is at the forefront of  
the booming food trend known as 
“grazing.” Charcuterie 
and graze-style dining 
has become increasingly 
popular at gatherings and 
social events of all sizes. 
Reporting to Graze Craze 
President Cory Hibbard, 
Papillo will be responsi-
ble for continuing to de-
velop a national accounts 
program aimed to generate business 

opportunities for new and 
existing franchise locations. 
Graze Craze has already 
landed several national ac-
counts, making substantial 
progress toward increasing 
franchise value and national 
brand recognition. 

u u u u

Viking Mergers and 
Acquisitions (“Viking”) has 
announced the successful ac-

quisition of Foodservice & Restaurant 
Supply (“FRS”) by The Innovative 
Foodservice Group (“IFG”). FRS has a 
50-year history as a closely-held busi-
ness providing high-quality foodservice 
equipment and supplies to restaurants 
and institutions throughout the 
Carolinas, and in that time has grown to 
four strategic locations. IFG is a leading 
distributor of equipment, supplies, and 
smallwares to clients throughout the 
foodservice industry. “We are thrilled to 
have worked with Carl and Don to get 
the outcome they were seeking,” said 
Mike Donahue, Viking’s Lead Partner on 
the engagement, adding, “The IFG team 

What’s Going On   from page 3

planning to open another 30 in that 
state by 2027.

u u u u

Hooters, has secured a six-unit 
agreement with the brand’s original 
founders, now known as Hooters 
Management Corporation. This deal 
will bring three additional units to 
Las Vegas and three to The Villages 
neighborhood in Central Florida.

u u u u

Henny Penny have 
announced that Brian 
Silverberg has been 
named President, suc-
ceeding Steve Maggard, 
who announced his  
retirement from the 
company next year. 
Silverberg will be the 
seventh President in 
the company’s 66-year 
history. Silverberg will 
work with Maggard over the next year 
to transition and assume leadership 
and operational responsibilities for his 
new role, after spending the last four 
years as the company’s Chief Financial 
Officer (CFO). As President, Silverberg 
will focus on executing the company’s 
strategic priorities, scaling the compa-
ny’s infrastructure, and supporting 
global business operations. Employee-
owned Henny Penny provides 
high-volume, high-quality hot food-
service equipment and solutions to top 
global foodservice chains in more than 

100 countries through 
trusted partnerships, 
robust products and 
expertise, and a com-
mitment to customer 
satisfaction. Every day, 
millions of people 
worldwide eat food 
prepared with Henny 
Penny products, in-

cluding quick-service, full-service, fast 
casual restaurants, supermarkets, and 
convenience stores. Founded in 1957, 
Henny Penny became an employ-
ee-owned company in 2014 and is 
headquartered in Eaton, Ohio.

u u u u

Graze Craze®, a leading franchise 
within the graze-style food category, 
has hired dynamic sales veteran Ryan 

The egg is natures multi-vitamin and 
one of the most nutrient dense foods on 
earth. Visit inovationfoods.com.

u u u u

Popstroke is making moves! “We’re 
excited to announce 13 upcoming ven-
ues with 3 new prototypes that will 
bring our unique experience into mar-
kets large & small, warm & cold! New 
locations opening in 2023 include 
Scottsdale, Delray Beach, Tuscaloosa, 
and Las Vegas. Opening in 2024 will 
include Myrtle Beach, Daytona Beach, 
Frisco, College Station, Orlando West, 
San Antonio, Nashville, Wellington, and 
West Palm Beach.” Based in Port St 
Lucie Florida, Popstroke is a unique golf 
and dining experience. 

u u u u

Duke Manufacturing, a privately 
held, global foodservice equipment 
manufacturer, announced it has ex-
panded its line of functional restau-
rant solutions with the launch of its 
latest innovation, the Duke Waterless 
Hot Food Well, a waterless hot food 
well that leads the industry in efficien-
cy and ganged functionality by operat-
ing on multiple units off a single con-
trol. A 2022 Kitchen Innovation award 
recipient from the NRA (National 
Restaurant Association), the Duke 
Waterless Hot Food Well is easy and 
fast to service, as each well lifts out 
and unplugs for service. The waterless 
well comes with Duke’s patent-pend-
ing removable non-stick liner that 
makes cleaning easy 
and quick. Foodservice 
operators can wipe off 
spilled food from the 
liner or take the liner 
out of the well and run 
it through a dish ma-
chine. It also does not 
require H2O connec-
tions or floor drains. 

u u u u

Whataburger, a fast-food chain is 
planning to open at least 80 stores in 
Georgia and Alabama over the next 
five years. Whataburger entered 
Georgia late last year with four restau-
rants in the Atlanta area and one other. 
They plan to open at least 50 in Georgia 
over the next five years. Whataburger 
operates 29 stores in Alabama and is 

Ryan Papillo 

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

We are looking for listings of restaurants that have food allergy/gluten 
free information available on their respective websites. From 
hamburgers and bakeries to fine dining all across the USA. We want to 
bring together food allergy/gluten free together with restaurants in 
our specialized directory. For more information 443.873.3879  info@
tabstreet.com  https://tabstreet.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.

https://miami.eater.com/2022/11/10/23450569/catch-miami-beach-coming-soon
https://miami.eater.com/2022/11/10/23450569/catch-miami-beach-coming-soon
https://c212.net/c/link/?t=0&l=en&o=3841493-1&h=1182389089&u=https%3A%2F%2Fwww.gofrs.com%2F&a=Foodservice+%26+Restaurant+Supply
https://c212.net/c/link/?t=0&l=en&o=3841493-1&h=1182389089&u=https%3A%2F%2Fwww.gofrs.com%2F&a=Foodservice+%26+Restaurant+Supply
https://c212.net/c/link/?t=0&l=en&o=3841493-1&h=309812274&u=https%3A%2F%2Fwww.the-ifg.com%2F&a=Innovative+Foodservice+Group
https://c212.net/c/link/?t=0&l=en&o=3841493-1&h=309812274&u=https%3A%2F%2Fwww.the-ifg.com%2F&a=Innovative+Foodservice+Group
https://dukemfg.com/
https://dukemfg.com/products/waterless-hot-food-well
https://dukemfg.com/products/waterless-hot-food-well
https://product.costar.com/tenants/companies/detail/bn7ej8c/summary/
https://www.safestaff.org
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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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Rosemont, IL - US Foods Holding 
Corp. (NYSE: USFD) – one of America’s 
leading food service distributors – has 
announced it will open new US Foods 
CHEF’STORE® locations in Roanoke, 
Va., Greenville, N.C and Fayetteville, 
N.C. All three locations are expected to 
open in late fall 2023. Known for out-
standing service, convenience and a 
large selection of competitively priced 
restaurant-quality products and sup-
plies, CHEF’STORE offers a one-stop-
shop for restaurant operators, food in-
dustry professionals, community groups 
and at-home chefs to quickly stock up or 
replenish ingredients and supplies by 
the case and in individual quantities. 

The upcoming warehouse format 
stores will range between 20,000 and 
23,500 square feet and will offer a wide 
assortment of products, from fresh pro-
duce, meat, dairy, and beverages to 
restaurant equipment, catering essen-
tials, janitorial supplies and other restau-
rant essentials. CHEF’STORE is open to 

Irfan Badibanga, president of 
CHEF’STORE. “Our CHEF’STORE lo-
cations provide an unmatched solu-
tion for Restauranteurs, smaller food-
service operators and price-conscious 
community members to get the prod-
ucts they need when they need it, and 
we look forward to serving new and 
existing customers.” 

The Greenville and Fayetteville stores 
will join two existing CHEF’STORE loca-
tions in North Carolina. The Greenville 
store will be located at 901 Mall Drive, 
and the Fayetteville store is located at 
505 Cross Creek Mall. The Roanoke store 
will be the second CHEF’STORE 

the public seven days a week and no 
membership is required. 

“As part of the US Foods omni-chan-
nel strategy to provide enhanced deliv-
ery and retail options to foodservice op-
erators, we are excited to continue to 
grow the CHEF’STORE footprint,” said 

location in the state of Virginia, joining 
the existing location in Lynchburg. The 
Roanoke store will be located at 1372 
Towne Square Blvd. 

Since acquiring Smart Foodservice 
Warehouse Stores in April 2020, US 
Foods has continued to strategically ex-
pand its cash and carry market foot-
print. With the addition of the three new 
locations, US Foods will have a robust 
network of more than 90 CHEF’STORE 
location across 13 states. 

About CHEF’STORE: CHEF’STORE offers a 
customer-centric, warehouse-format shopping 
experience for wholesale food and restaurant 
supplies at competitive prices. Designed as a one-
stop-shop for restaurant operators and foodservice 
professionals, CHEF’STORE is also an option for 
non-profit organizations and the public, and no 
membership is required. CHEF’STORE locations 
feature an assortment of thousands of food prod-
ucts including fresh meat, produce, dairy, and deli 
items. Customers will also be able to shop for gro-
cery products, beverages, catering essentials, jan-
itorial supplies, and other restaurant essentials. 
Online at CHEFSTORE.com.

About US Foods: With a promise to help its 
customers Make It, US Foods - is one of America’s 
great food companies and a leading foodservice 
distributor, partnering with approximately 250,000 
restaurants and foodservice operators to help their 
businesses succeed. With 70 broadline locations 
and more than 85 cash and carry stores, US Foods 
and its 29,000 associates provides its customers with 
a broad and innovative food offering and a com-
prehensive suite of e-commerce, technology and 
business solutions. US Foods is headquartered in 
Rosemont, IL. Online at www.usfoods.com.

US Foods CHEF’STORE to expand 
southern reach with three new locations 

Additional stores in Virginia and North Carolina will open late fall 2023  

Grumpy’s CEO voted a  
Top Franchise Influencer

Jacksonville, FL – Grumpy’s 
Restaurant, an award-winning full–
service Americana breakfast, lunch 
and brunch diner, President and CEO 
Daniel DeLeon continues to add to 
his and the company’s soaring repu-
tation. He has most recently been 
named as a 2023 Top Franchise 
Influencer by SeoSamba. This is the 
second year in a row DeLeon has 
been awarded the title.

The SeoSamba list of Top 100 
Global Influencers in Franchising in-
cludes the most influential charac-
ters in the franchise world, whose 
voices carry weight and reach a large 
audience across various channels  
of media. The list is mainly made up 
of franchise superstars who have 
turned local businesses into leading 
operational powerhouses and con-
tinue to use their success to achieve 
global fame.

“I am honored to not only bring in 
awards for the restaurant, but to also 
be recognized as an influential busi-
ness owner in the franchise space,” 
said Daniel DeLeon, President and 
CEO of Grumpy’s Restaurant. “It is 

great to see that Grumpy’s influence 
is not only apparent in the local com-
munities our restaurants serve, but 
worldwide as well.”

With five open locations in Orange 
Park, Middleburg, St. John’s, Neptune 
Beach and Wildlight (Yulee) Grumpy’s 
prides itself on made-to-order and al-
ways-made-from-scratch comfort 
food and sweet southern hospitality 
all at a working-class price. Grumpy’s 
serves breakfast, lunch and brunch 
along with an array of daily and weekly 
chalkboard specials which include a 
variety of sandwiches, homemade 
soups, salads, signature coffee, freshly 
squeezed juices, homemade hot 
chocolate and desserts.

About Grumpy’s Restaurant: Grumpy’s 
Restaurant – GrumpysRestaurantCo.com - was 
born out of passion and love for bringing family 
and friends together over great diner food. Our 
commitment and mission are to deliver the 
highest quality dining experience at an afford-
able price for families everywhere. Grumpy’s 
will never waver on our commitment to excel-
lent home-style cooking, attention-to-detail, 
sweet southern hospitality and serving a hun-
gry-person’s portion at a working-class price. 
All while closing at 2:00PM providing the ulti-
mate family, work and life balance.

Owner of beloved 
Jacksonville diner is 

awarded as one the most 
influential characters in 

the franchise world

Call us now for more info:

561.620.8888
www.trnusa.com

Get 12 Months of Sales Leads  

Only 
$49900

per state

Restaurants Under Construction and New Openings

Each month you can receive  
an Excel spreadsheet with  
hundreds of sales leads  
right in your email… 
TWO STATES ARE AVAILABLE:

Florida and Georgia
ORDER ONE STATE OR BOTH!

We provide the MOST leads 
for your money every month!

Why industry leaders  
are using our monthly

Restaurant Leads Report

https://www.chefstore.com/
http://www.usfoods.com
https://www.grumpysrestaurantco.com/
https://www.grumpysrestaurantco.com/
https://trnusa.com/sales-leads
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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

Wendy’s  from page 1

innovating to meet our customers 
however they choose to engage  
with us," said Matt Spessard, Senior 
Vice President and Global Chief 
Technology Officer, The Wendy's 
Company. "As mobile ordering pref-
erences increase, we're thrilled to be 
the first quick service restaurant to 
partner with Pipedream, leveraging 
their unique delivery technology 
and system with the goal of reinvent-
ing digital pick-ups to bring more 
Wendy's to more people as quickly 
and efficiently as possible." 

"We're proud to partner with an 
iconic, innovative brand like Wendy's 
to bring the future of mobile order 
pick-up to the quick service indus-
try," said Garrett McCurrach, CEO, 
Pipedream. "By solving order hand-
off, the final leg of the digital experi-
ence, our Instant Pickup technology 
allows Wendy's restaurant team 

members to focus on what matters: 
serving delicious, high-quality food 
and connecting with customers in 
this digital-first world."

Wendy's plans to integrate 
Pipedream's industry-first under-
ground delivery system into an exist-
ing restaurant later this year. 

About Pipedream: Pipedream – pipe-
dreamlabs.co - is the autonomous underground 
delivery company on a mission to make hyper-
logistics possible this decade. Founded in 2021 
and based in Austin, TX, Pipedream is working 
to build a world where restaurants, retail stores, 
warehouses, homes, and offices can move at-
oms with the same efficiency the internet is able 
to move bits. The Pipedream system includes 
fully autonomous above ground portals that 
interface with fully autonomous underground 
robots to move food, packages, groceries, and 
more in seconds. The fully electric underground 
system is designed to help merchants, cities, de-
velopers, and more prepare for the ever increas-
ing delivery needs of the future while removing 
all emissions and congestion and significantly 
improving safety. 

Globally, an estimated 2.5 billion 
tonnes (40 percent of food grown)  
goes to waste each year according  
to the World Wildlife Federation. 
Unfortunately, while agriculture and 
food-related industries contribute  
more than $1.2 trillion to the U.S. GDP, 
and the fruit and vegetable market size 
alone will top $96 billion this year,  
the produce industry is predominantly 
offline. The lack of accurate data and 
operational transparency caused by 

Full Harvest reduces food waste faster 
with digitization to all produce grades

Adds USDA Grade 1 produce to become leading online marketplace serving commercial buyers and sellers
San Francisco, CA - Full Harvest, a 

proven leader in the battle against food 
waste,  announced its expansion be-
yond surplus to all USDA Grade 1 pro-
duce on its online marketplace for 
commercial buyers and sellers. Solving 
the food waste problem faster by 
bringing the entire produce market 
online for more efficiencies, the addi-
tion expands its reach to retailers, food 
service companies, and direct-to-con-
sumer distributors, among others. Full 
Harvest is now the leading end-to-end 
online produce marketplace, includ-
ing logistics automation, for all grades 
of produce – from USDA Grade 1 to 
surplus and imperfect – on spot, pro-
gram, and contract terms.

offline inefficiencies exacerbate the 
food waste problem.

Having already helped growers sell 
over 85 million pounds of surplus and 
imperfect produce to date, Full Harvest 
is leveraging its marketplace, previously 
only for excess produce, to now digitize 
the entire produce supply chain and 
provide valuable data and insights, 
which is critical to solve the food waste 
problem. Full Harvest enables increased 
market matching and transparency that 
quickly improves bottom lines, shortens 
the time from harvest to production by 
shipping direct from farms, and reduces 
the carbon footprint associated with 
transporting the produce.

“Everything edible should be con-
sumed. We are on a mission to elimi-
nate food waste in the produce ecosys-
tem and create a more sustainable 
produce industry,” said Christine 
Moseley, Founder and CEO of Full 
Harvest. “While imperfect and surplus 
produce was an important first step, the 
entire produce industry needs to move 
online to maximize efficiency and elim-
inate waste. At Full Harvest, we’re dou-
bling down on our mission to help 

produce buyers and suppliers get the 
real-time data and access they need to 
make the produce supply chain smart-
er, more efficient and more sustainable 
– regardless of produce type or grade.”

USDA Grade 1 is the primary pro-
duce grade used in the food industry  
to ensure consistent cosmetic and qual-
ity standards for consumers. Produce 
must meet stringent guidelines on 
shape, color, size, texture, and quality  
to be considered USDA Grade 1. 
Expanding Full Harvest’s marketplace 
to include USDA Grade 1 gives its cur-
rent buyers and suppliers, most of 
which buy and sell all grades of pro-
duce, a one-stop shop to manage their 
produce online – saving them time and 
money, while still providing access to 
sustainable options.

While Full Harvest has an extensive 
grower network established, additional 
suppliers are invited to learn more 
about the marketplace and sign up 
here: www.fullharvest.com/farms. 
Interested produce buyers can learn 
more about the benefits of joining  
the Full Harvest marketplace here:  
www.fullharvest.com/buyers.

About Full Harvest: Full Harvest – www.full-
harvest.com - is solving the $2.6 trillion food waste 
problem through technology and innovation. The 
company runs the first B2B online marketplace 
that connects farmers with commercial produce 
buyers to purchase produce of all grades, includ-
ing USDA Grade 1, surplus, and imperfect pro-
duce. The company’s mission is to eliminate on-
farm food loss and create a world with 100% “full 
harvests” by digitizing the produce supply chain 
for the first time ever. As food waste is the #1 con-
tributor to climate change, Full Harvest helps low-
er CO2 emissions and water use while delivering 
incremental revenue to farmers. Additionally, the 
company partners with food & beverage brands 
on their efforts to create new sustainable CPG 
products and supply chains to meet consumer 
demand for sustainable products. A win-win-
win for food companies, farmers, and the planet, 
Full Harvest is recognized as a World Economic 
Forum Tech Pioneer, the top 2020 Fast Company 
World Changing Idea in Food, UBS’s 2022 Global 
Visionary award, and a Forbes Most Innovative 
Agtech Startup. 

u
Globally, an  

estimated 2.5 billion 
tonnes (40 percent 
of food grown) goes 
to waste each year 

according to the World 
Wildlife Federation. 

https://trnusa.com/advertising/
https://c212.net/c/link/?t=0&l=en&o=3852832-1&h=2690746900&u=https%3A%2F%2Fwwf.panda.org%2Fdiscover%2Four_focus%2Ffood_practice%2Ffood_loss_and_waste%2Fdriven_to_waste_global_food_loss_on_farms%2F&a=World+Wildlife+Federation
https://c212.net/c/link/?t=0&l=en&o=3852832-1&h=2490904535&u=https%3A%2F%2Fwww.ers.usda.gov%2Fdata-products%2Fag-and-food-statistics-charting-the-essentials%2Fag-and-food-sectors-and-the-economy%2F&a=more+than+%241.2+trillion
https://c212.net/c/link/?t=0&l=en&o=3852832-1&h=1036693960&u=https%3A%2F%2Fwww.grandviewresearch.com%2Findustry-analysis%2Fus-fruit-vegetables-market&a=%2496+billion
https://c212.net/c/link/?t=0&l=en&o=3852832-1&h=2416022550&u=https%3A%2F%2Ffullharvest.com%2F%3Futm_campaign%3DUSDA1_Member_Launch%26utm_medium%3Dpress%26utm_source%3De-release&a=Full+Harvest
https://c212.net/c/link/?t=0&l=en&o=3852832-1&h=3199295495&u=https%3A%2F%2Fwww.fullharvest.com%2Ffarms%3Futm_source%3Dpress_release%26utm_medium%3Donline%26utm_campaign%3DUSDA_1_Platform_Expansion_May_2023_erelease&a=https%3A%2F%2Fwww.fullharvest.com%2Ffarms
https://c212.net/c/link/?t=0&l=en&o=3852832-1&h=2682283424&u=https%3A%2F%2Fwww.fullharvest.com%2Fbuyers%3Futm_source%3Dpress_release%26utm_medium%3Donline%26utm_campaign%3DUSDA_1_Platform_Expansion_May_2023_ereleases&a=https%3A%2F%2Fwww.fullharvest.com%2Fbuyers
http://www.fullharvest.com
http://www.fullharvest.com
https://c212.net/c/link/?t=0&l=en&o=3852832-1&h=2690746900&u=https%3A%2F%2Fwwf.panda.org%2Fdiscover%2Four_focus%2Ffood_practice%2Ffood_loss_and_waste%2Fdriven_to_waste_global_food_loss_on_farms%2F&a=World+Wildlife+Federation
https://c212.net/c/link/?t=0&l=en&o=3852832-1&h=2690746900&u=https%3A%2F%2Fwwf.panda.org%2Fdiscover%2Four_focus%2Ffood_practice%2Ffood_loss_and_waste%2Fdriven_to_waste_global_food_loss_on_farms%2F&a=World+Wildlife+Federation
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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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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. 

automate repetitive and time-consum-
ing tasks, such as food preparation, 
dishwashing, and cleaning. By taking 
over these responsibilities, robots can 
significantly reduce labor costs and in-
crease operational efficiency. They can 
work continuously without breaks, en-
suring consistent performance and 
faster execution of tasks.

2. Improved Food Safety and 
Hygiene: Maintaining food safety and 
hygiene is critical for any restaurant. 
Robots can minimize human contact 
with food, reducing the risk of contami-
nation. They can be programmed to fol-
low strict sanitation protocols, ensuring 
compliance with safety standards. For 
example, robotic arms can handle in-
gredients, cook food precisely, and 
package it without the risk of contami-
nation from human handling.

3. Consistent Food Quality: Robots 
can perform tasks with precision, re-
sulting in consistent food quality. They 

effectively. Kitchen display systems 
(KDS) help streamline communication 
between the front and back of house, 
reducing errors and improving order 
accuracy. Inventory management soft-
ware helps track ingredient usage, 
monitor stock levels, and automate re-
ordering processes, minimizing waste 
and optimizing cost control.

7. Customer Relationship Man–
agement (CRM): Restaurants can lever-
age technology to develop a compre-
hensive CRM system. This enables 
them to gather customer data, track 
preferences, and personalize interac-
tions. With this information, restau-
rants can provide personalized offers, 
loyalty programs, and targeted market-
ing campaigns to enhance customer 
satisfaction and loyalty.

8. Analytics and Data Insights: 
Technology allows restaurants to col-
lect and analyze data from various 
sources, such as POS systems, reserva-
tion platforms, and customer feedback. 
By leveraging data analytics, restau-
rants can gain valuable insights into 
customer behavior, menu perfor-
mance, and operational efficiency. This 
information can inform strategic deci-
sion-making, menu engineering, and 
marketing initiatives.

9. Robotics can play an important 
role in the restaurant industry, offering 
various benefits to establishments. 
Here are some ways in which robotics 
can be significant for restaurants:

1. Increased Efficiency: Robots can 
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can measure ingredients accurately, 
follow recipes precisely, and cook food 
to the same specifications every time. 
This consistency enhances the dining 
experience for customers, who can ex-
pect the same high-quality dishes with 
each visit.

4. Increased Speed and Accuracy: 
Robots can work at a faster pace com-
pared to humans, increasing the speed 
of food preparation, assembly, and de-
livery. This can be particularly benefi-
cial in high-volume restaurants or 
during peak hours when there is a surge 
in orders. Additionally, robots are less 
prone to errors, ensuring order accura-
cy and reducing the chances of mis-
takes in food preparation.

5. Enhanced Customer Experience: 
The use of robotics in restaurants can 
provide an intriguing and novel expe-
rience for customers. For example, in-
teractive robots can engage with din-
ers, provide information about the 
menu, or even showcase entertain-
ment. This unique dining experience 
can attract customers, create a mem-
orable visit, and generate positive 
word-of-mouth.

6. Labor Cost Management: One of 
the significant challenges in the restau-
rant industry is managing labor costs. 
With rising minimum wages and labor 
shortages, robotics can help alleviate 
these concerns. By automating certain 
tasks, restaurants can reduce their reli-
ance on human labor, optimize staffing 
levels, and allocate human resources to 

more specialized roles that require cre-
ativity and personal interaction.

7. Marketing and Brand Differ–
entiation: Restaurants that incorporate 
robotics into their operations can dif-
ferentiate themselves from competi-
tors and generate buzz. 

8. The novelty and futuristic ap-
peal of robotic technology can attract 
media attention, leading to increased 
brand visibility and customer interest.

While robotics can bring several 
advantages to restaurants, it's import-
ant to note that they are not a one-
size-fits-all solution. The implementa-
tion of robotics should be carefully 
evaluated based on the specific needs 
and goals of each restaurant. Factors 
such as cost, maintenance, integration 
with existing systems, and customer 
preferences should be taken into con-
sideration before deciding to adopt 
robotic technologies.

Overall, technology has become an 
essential component of the modern 
restaurant industry. Its integration en-
hances operational efficiency, im-
proves customer experience, and pro-
vides valuable insights for business 
growth. Restaurants that embrace and 
effectively utilize technology can gain 
a competitive edge in today's highly 
dynamic and digital-driven market.
Top of Form

Using technology is only as good as 
the people running it so learn all you can 
(read Today’s Restaurant every month 
www.trnusa.com ) or hire a pro.

u
The implementation 
of robotics should be 
carefully evaluated 

based on the specific 
needs and goals of  
 each restaurant.

https://trnusa.com/network-group
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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 

COFFEE BUSINESS KIOSK
Coffeehouse Kiosks Howard Heller / David Schroeder
coffeehousekiosk@gmail.com  u  schroedersolutions@gmail.com 
800.331.9534  u  coffeehousekiosk.com

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

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 

PEO
Worksite Employee Glenn Geiringer / Gabi Rolon
glenn@worksiteemployee.com  u  gabi@worksiteemployee.com 
941.677.0110 x220  u  www.worksiteemployee.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 

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

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

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

TELECOMMUNICATIONS
Global Telecom Consultants John Longobardi / Gary Shelton
954.664.9500  u  telecomconsultants.net 

941.587.1719 u gary.shelton@telecomconsultants.net u telecomconsultants.net

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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