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The Foodservice Industry Authority

The power of photography and
social media for restaurants

By Brady Lee

www.GrazeCraze.com

Social media has revolutionized
promotion of businesses, especially
restaurants. People love sharing their
experiences with photos and com-
ments; food and dining experiences
are among the most popular sub-
jects. With just a few taps on a mobile
device screen or mouse clicks on a
computer, your promotion instantly
reaches and engages the customers
you want.

Social media benefits restaurants by
engaging customers where they are —
online — which raises brand awareness
to positively drive sales.

Social media enables you to send
narrowly targeted ads to the custom-
ers you've identified as ideal. You can
get granular with whom you are tar-
geting based on qualifications like age
and income.

The best part is, with social media
your customers are doing a lot of your
promotion for you. People trust reviews
from other customers rather than direct

advertising, so they're more likely to
read and believe this organic content.
But you need to have a balance of us-
er-generated content and your own
campaigns, to control what you pro-
mote and how you sell it. You can’t wait

for customers to promote your new
menu items or events.

That means you should have one
person designated to handle social me-
dia for your restaurant, to coordinate
campaigns and to respond to customer
posts. If someone complains about the
service or food they received at your
restaurant, your social media coordina-
tor can often defuse a potentially dam-
aging situation with a swift and sincere
apology. Thanking customers for com-
pliments also goes a long way to build
strong relationships that can turn into
increased sales.

That doesn’t mean it has to be their
only responsibility, but it helps create
consistency to have one person in
charge who understands social media
and enjoys using it. They should have a
fun personality - that helps too!

Which platforms should you use?

There are many different social me-
dia platforms out there, but not all of
them are relevant to every business.
Choose the ones that work for you, and

See PHOTOGRAPHY page 14

Historic Claudia Sanders
Dinner House up for sale

The restaurant previously owned and run by Kentucky's own Colonel Sanders
is for sale along with trademark and memorabilia

Shelbyville, Ky - Claudia Sanders
Dinner House, the restaurant Colonel
Sanders created for his beloved wife lo-
cated in Shelbyville, Ky. is for sale, along
with the trademark and likeness of the
Claudia Sanders name. The sale not only
includes the restaurant and property,
which additionally houses the former
primary residence of the Sanders
for more than 25 years, but also

memorabilia from the Sanders family,
including Colonel Sanders’ original
Kentucky Colonel certificate, a Happy
Birthday letter from President Nixon to
Colonel Sanders, Colonel Sanders’ Bible,
money clip, wristwatch, and many more
historical items. The estate sale is being
handled by Six Degrees Real Estate.
Jonathan Klunk, a listing agent and
family representative, states “Claudia

was the unspoken hero of her hus-
band's success in business. And he
wanted to honor her by creating
Claudia Sanders Dinner House and as-
sociated brands. There is so much rich
history included in this sale; it is excit-
ing to think about the potential that
lies ahead for the right buyer - to honor
and protect this legacy and grow the
brand even further.”

Claudia Sanders’ legacy is one to be
remembered. A New York Times arti-
cle credits her for much of Colonel
Sanders’ success.

After their years in Corbin, the
Colonel and Claudia moved to this
property and opened Claudia Sanders
Dinner House, which also served as
the first KFC headquarters. Known for
its famous yeast rolls, creamed spin-
ach, pies, and southern comfort cook-
ing, Claudia Sanders Dinner House
has been a staple of the Shelbyville
community since its grand opening
in 1959 and has built a legacy of its
own in the heart of Kentucky, with
visitors traveling from all over the
world to visit.

See CLAUDIA SANDERS page 10
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s#= What's Going On

Important new products, corporate news and industry events

US Foods Holding Corporation
plans to open new US Foods
CHEF'STORE® locations in
Merced and Santa Cruz, Calif.,
Helena, Mont., and Winston-
Salem, NC. The additional stores
further expand the reach of the
CHEF'STORE offering, provid-
ing restaurant operators, food
industry professionals, commu-
nity groups and at-home chefs a
warehouse-style retail solution
to quickly stock up or replenish
ingredients by the case and in individu-
al quantities. The Winston-Salem store
will be the second CHEF'STORE loca-
tion in NC. Set to open in December
2022, the new Winston-Salem location
will boast 23,500 square feet of shop-
ping space and will be located at 140
Stratford Commons Court.

Roll-Em-Up Taquitos, the nation’s first and only taqui-
to-centric, street casual restaurant franchise, is looking to con-
tinue its expansion by offering franchise opportunities across
the Midwest and East Coast. With multiple successful locations
open in California and over 470 locations under development
agreement across the country, Roll-Em-Up Taquitos is set
to continue its expansion and enter the Midwest and
East Coast for the first time. The brand hopes to
award franchise licenses in Illinois, Florida, New
York, Massachusetts, Georgia and more. Chris
Wyland is the Chief Development Officer of
Roll-Em-Up Taquitos. Online at Rollemup.com.
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Picnic Works, Seattle-based

innovator of food automation
technology, and Baton
Rouge-based Speedy Eats
have announced that
they are collaborating

to bring Picnic
Pizza Station tech-
nologies to future
Speedy Eats auto-
mated kitchens.

—

Speedy Eats

Speedy Eats is a fresh new concept
from Bancroft Automated Restaurant
Services, that places fully contained
drive-thru operations in empty parking
lots where customers can purchase hot
and cold food items at any time of day or
night. "Speedy Eats is the world's small-
est and fastest automated kitchen which

& allows customers to purchase hot and

cold food without leaving their vehi-
cles," said F. Speed Bancroft, CEO
and President of BARS Inc. "By
working with Picnic, we can offer
future Speedy Eats operators
the option to have freshly as-
sembled pizza made on de-
mand to custom-
ers' preferences."
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K-Paul’s Louisiana
Kitchen, once open in
the French Quarter of New
Orleans, and was the restaurant
of Chef Paul Prudhomme for many
years, has recently sold. A developer
Robert Thompson is now the owner
of the building at 416 Chartres St.,
according to a news release. He
plans to turn it into French Quarter
Boulangerie, an all-day breakfast,
lunch and bakery, Homemade goods
and drinks. It is scheduled to open in
Q3-Q4 0f2023. The over 12,000-sq-ft
space is expected to offer Southern
and classic French dishes. K-Paul’s
was established in 1979 by the late
Chef Paul Prudhomme. (Side note:

We had visited his restaurant many
years ago and was met with such

Fort Lauderdale: 954.493.9268

grace from Chef Paul and had seen
him in different places).
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The Atlanta Food & Wine Festival
(AF&WF), which returns for its 11th
year will be held this year from

Sept. 15-18 in Atlanta, GA.
Since 2011, the Atlanta
Food & Wine Festival has

been an international
spotlight on the food,
wine, beer and spirits of
4 the South. Their four-

day weekend showcases
more than 250 chefs, som-
meliers, mixologists and in-

dustry insiders from 13 southern
states. For more detailed information
visit www.atlfoodandwinefestival.com.

LA 2 X 4

Rush Bowls - a fast-casual concept
known for its fresh and healthy meals-
in-a-bowl - is continuing its rapid na-
tional expansion through the an-
nouncement of several new locations
expected to open in 2022. These new
additions will be located in Alabama,
Florida, Idaho, Louisiana, Texas,
Minnesota and Colorado and will work
towards fulfilling the brand's goal of

See WHAT'S GOING ON page 10
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Need New Equipment Now?

Why Wait?

Take advantage of
buying new equipment
now for a new project

and finance it through
Rogue Leasing

\e== By financing your equipment

now you can take advantage
of tax credits and write offs!

v/ 100% Financing available, including for startup businesses
v/ Terms available from 3 months to 5 years

v/ Lowest rates available for all credit
profiles, including credit challenged

v/ Simple one page application
v/ Same day approvals

v/ No money down options

v/ Customized payment plans

Contact Brian Josselson
ROGUEY stz

www.rogueleasing.com * brian@rogueleasing.com

So, imagine you are just getting
over your fascination with dinosaurs
and are now playing with Matchbox
cars, Cabbage Patch Kids, Star Wars
figures, Strawberry Shortcake, Hot
Wheels and of course Barbie. School
years go by and you need a new pair of
sneakers, you look at Nike, Adidas,
Converse, and maybe Vans.

Fast forward to High School and get-
ting a driver’s license and looking for a
car to get to and from school and to im-
press your friends. Most often it was a
used vehicle or a hand me down from
an older sibling or parent. It didn’t mat-
ter, you had “wheels”.

Your car ran on fossil fuel and filling
the tank was a moment of pride and
the price was immaterial because you
were working after school and on
weekends to support your car. You had
the freedom to go places unknown to
you before.

Soon college or ajob came at you and
you were living away from your family
and making new friends or you re-
mained at home for the next few years.
Military service was also an option.

Fast forward again, you are twenty
five/thirty and you are getting married to
the chosen one and you ask your parents
to contribute to the cost of the wedding
because your entry level job doesn’t pay
enough. Venue, food, flowers, photos,
videos and more are needed to make the
day unforgettable. Your parents are in
financial shock. Honeymoon follows.

Apartment or house hunting has
been done in advance of the wedding
and now its furniture and accessory
shopping time. Before you realize it two
years have flown by and a new member
of the family is expected. The next buy-
ing spree starts for the baby’s room fur-
niture and diapers galore.

Baby arrives and you soon realize
that your living space is too small for
the three of you and the pet dog you
got a year earlier. The search is on for a
new place to live that can accommo-
date the family and leave room for pos-
sible new members.

Your cute little sports car that
helped you attract your mate will no
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Appell Pie

Inflation is normal

Howard Appell ¢ Today's Restaurant Publisher

longer fit your needs and you begin the
search for the best suited SUV to carry
you forward.

Think about all the things you had
to buy during those twenty five to thir-
ty five years and what each item cost
then. If you can ask your parents or an
older person to tell you what they paid
for those items when they were doing
the same thing you just did. I'm sure
they were amazed at some of the costs
involved in your upbringing but to you
it seems normal. | remember my son
wanting a pair of Air Jordan sneakers
and the price was $150.00. 1 was
amazed but that was the price for his
group or generation.

We travel through life with our own
generation and we think our parents
are “old fashioned” or out of touch.
They are because they were traveling
with their generation that had its
own price structure and experiences.
Remember that new baby I wrote
about before? He or she will look at
your generational prices and think of
you in the same way you thought of
your parents with one difference.

Inflation is normal, resources be-
come harder to get and prices just go
up but not in the last few years. This is
an artificial price raise due to govern-
ment management or some would say
mismanagement. What can we do
about this upsetting of the generation-
al ride? Not much without sacrificing
our standards of quality and quantity.
As restaurant owners the need to pro-
vide the expected quality and the diffi-
culty in procuring it has become as im-
portant as your recipes.

Take every available option to keep
your costs low by seeking out programs
that do exist to keep your costs in line,
like utilities rebates, third party buying
services and the ERTC rebate program to
replenish your funds. (trnusa.com/ap-
ply-for-your-erc-recovery-funds-now)

We are all living through this infla-
tionary period but it will change, it al-
ways does. Your group will survive and
be able to tell your children “I remember
when a great meal was only $13.00 and
that included a beverage” LOL! <'|'R
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Rick Robinson
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FRANCHISE YOUR BUSINESS
We help you build it, launch it, and scale it

Call or email today fora FREE ANALYSIS of the
franchise potential of your business.

FranchiseGenesis.com/contact-trnusa | CLIFF FOSTOFF | 561-302-6652
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Select Love’s Travel Stops to add Jamba by Blendid
robotic smoothie kiosks in high-traffic rest areas

Sunnyvale, CA - Blendid®, a robot-
ic food service solutions leader, and
Jamba®, a global lifestyle brand leader
serving on-the-go freshly blended fruit
and vegetable smoothies, made-to-or-
der bowls, fresh-squeezed juices and
shots has announced plans to expand
Jamba by Blendid autonomous ro-
botic kiosk locations to Love’s
Travel Stops, building on its ini-
tial deployments in retail loca-
tions and college campuses. The
first Jamba by Blendid kiosk pi-
loted at a Love’s Travel Stop will
open this summer in Williams,
CA, just outside of Sacramento,
marking a strategic expansion
into rest area locations to
meet the increasing demand
for nutritious quick-serve op-
tions for commuters, travelers
and professional truck drivers
across the United States.

With more than 590 loca-
tions in 41 states, Love's Travel
Stops provides professional
drivers and motorists with 24-
hour access to clean and safe places
to purchase gasoline, diesel fuel,
Compressed Natural Gas (CNG), travel
items, electronics, snacks, restaurant
offerings, and more from coast to coast.
The introduction of autonomous Jamba
by Blendid robotic kiosks to travel stops
adds a refreshing and delicious option

increasing already challenging staffing
demands for facility managers.

“We're thrilled to be able to offer our
guests a new way to enjoy delicious food
on the go. Jamba by Blendid will give
customers another option to get refresh-

ingfood at select locations in California,”
said Joe Cotton, vice president of food
services for Love’s Travel Stops.

Jamba by Blendid kiosks leverage
Blendid’s contactless food automation
platform foodOS®, a patented machine

intelligence-enabled system, to provide
motorists with easily accessible, nutri-
tious food options made on-demand
and customized to meet individual
preferences at any time of day.
“Our robotic smoothie kiosks are
helping leaders across the hospitality
industry meet the rising demand for
fresh food options - delivering the
fast, customizable and nutritious
food choices that consumers
crave, where and when they
need it,” said Vipin Jain, CEO
and co-founder of Blendid. “Tt is
exciting to see more opportuni-
ties for Jamba by Blendid kiosks
to expand across retail proper-
ties, college campuses and now
along highways and major
thoroughfares across the coun-
try in the years ahead.”
, “Jamba is thrilled to be ex-
panding Jamba by Blendid ki-
osks into the travel stop industry
with Love’s,” said Geoff Henry,
President of Jamba. “Making
Jamba inspired smoothies readily
available in this new vertical allows us
to meet our guests seeking freshly
made, wholesome smoothies even
when they are on the road.”
More details on locations and kiosk
offerings will be made available as
plans are finalized. <'|1R»

About Love’s Travel Stops: Love’s Travel

work with more than 590 locations in 41
states. Founded in 1964 and headquartered in
Oklahoma City, the company remains fami-
ly-owned and operated and employs more than
36,000 people. Love’s provides professional truck
drivers and motorists with 24-hour access to clean
and safe places to purchase gasoline, diesel fuel,
fresh coffee, restaurant offerings and more. Love’s
has over 420 truck service centers, which include
Speedco and Love’s Truck Care locations. Love’s
and Speedco combined is the largest oil change,
preventive maintenance, and total truck care na-
tionwide network with over 1,500 maintenance
bays and 1,200 emergency roadside vehicles
available for customers. Love’s is committed to
providing customers with “Clean Places, Friendly
Faces” at every stop. To learn more, visit loves.
com or follow them on Facebook, Instagram,
LinkedIn or Twitter.

About Jamba: Jamba is the global lifestyle
brand leader serving on-the-go freshly blended
fruit and vegetable smoothies, made-to-order
bowls, fresh-squeezed juices and shots, boosts and
bites. Jamba has more than 850 locations oper-
ating in 36 U.S. states, as well as the Philippines,
Taiwan, South Korea, Thailand and Japan.

About Blendid: Sunnyvale-based Blendid
is revolutionizing the future of food service with
its proprietary food automation platform (foo-
dOS™), which efficiently and safely prepares
and serves a range of healthy, fresh, and deli-
cious food. A pioneer of the future of food service,
Blendid’s first concept in the market is an auton-
omous, contactless kiosk that uses robotics, ma-
chine vision, artificial intelligence, and healthy
ingredients to create smoothies that are cus-
tomized to meet the unique health and dietary
preferences of each consumer. Founded in 2015
by seasoned Silicon Valley entrepreneurs Vipin
Jain, Venki Avalur, and Vijay Dodd, Blendid is
improving the consumer experience by offering
safe, cost-effective, and personalized food on-de-
mand, while also reducing complexities and

for motorists on the go, without robotics, and artificial
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Stops is the nation’s leading travel stop net- costs for the operators.

_Billions 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.

¢ No up-front fees
¢ Contingency fee based program

¢ 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!
Or call for more info: 561.870.9663

4
TRN Recovery
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Reviewing employee performance

If you are in a managerial position,
one of the most important tasks you
have is to coach to your employees.
Your must do whatever is necessary to
ensure that you have a team made up
of players who have the skills, train-
ing, and motivation to be the best
they can be.

An important part of coaching in-
cludes reviewing your employees’
performance. In order to do this, you
must know what your employees are
doing and how well they are perform-
ing. We all need benchmarks, person-
ally and professionally. It’s like a road
map: You are here—and you want to
be here.

It’s critical that, as a manager, you
identify where your employees are
and give them a road map to get them
to where you want them to be. Just as
athletic coaches must observe their
players in action in order to know
what areas need improvement, you
must assess and critique your em-
ployees on a regular basis. Then you
must use that information to develop
a plan that will drive them to improve
their performance.

Following are seven steps
to performing a proper and
effective assessment:

1. Set aside a specific amount of
time and share it with your employ-
ees. Also, let them know well in ad-
vance what you will be discussing so
they have time to prepare.

2. Complete a performance as-
sessment. This will lead you through
the evaluation and help you to grade
employees’ actions and levels of im-
provement. Provide the assessment to
employees before the meeting so they
will be familiar with the process and
the questions you will be asking them.

3. Ask employees to assess their
own performances. Have them deliv-
er their self-assessments to you in ad-
vance of the meeting so you have am-
ple time to go over them. Ask them to
examine their interactions with your
customers, their coworkers, and other
members of the organization and to

John Tschohl ¢ Restauranteur and founder of BellyMelly

identify where they think they excel
and where they can improve.

4. Follow up with employees in
advance of the meeting. Send an email
to remind them of the specific time
and date for the assessment.

5. Avoid distractions during the
meeting. Turn off your cell phone, and
let other employees and colleagues
know you will be busy for the next
hour. It’s important that you focus on
employees and let them know they
have your full attention—that they are
your priority for the next 60 minutes.

Work with employees
fo create a plan and
fo get a buy-in for
implementing it.

6. Use accompanying documen-
tation. Review employees’ files or re-
fer to notes you have taken in the
past regarding their performance, ex-
pectations met, specific achieve-
ments, or incidents—positive and
negative—during the assessment pe-
riod. Use that documentation to
gauge the success of past goals while
creating a plan for improved or con-
tinued performance.

7. Clearly communicate your
plan. Work with employees to create a
plan and to get a buy-in for imple-
menting it. This requires that you have
an open dialogue where you offer feed-
back and reinforce best practices while
asking employees for their input and
suggestions on ways they can learn
and increase success.

Just as good coaches will assess
each player’s strengths and weakness-
es in order to develop a plan to im-
prove their abilities, you must take in-
formation from your employee

assessments to provide them with the
tools they need to improve their per-
formance. Assessments offer you and
your employees the opportunity to
have an open and honest dialogue that
will be the foundation for improved
performance. <'|5h,

About the Author: John Tschohl is the founder
and president of the Service Quality Institute—

the global leader in customer service—with op-
erations in more than 40 countries. He is con-
sidered one of the world’s foremost authorities
on all aspects of customer service and has de-
veloped 17 customer service training programs,
including Empowerment: A Way of Life, that
are used by companies throughout the world.
His monthly strategic newsletter is available
online at no charge at www.customer-service.
com. He can also be reached on Facebook,
LinkedIn, and Twitter.
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November is Show
Month in Florida!

Two Great Shows in One Great Issue!

Reach tens of thousands of readers in our
November issue and on social media. Call for details.

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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National Restaurant Association Show® contributes
to food orgamzatlons and humamtarlan efforts

Chicago, IL- The National Restaurant
Association Restaurant, Hotel-Motel
Show—the premier event to learn
about foodservice technology inno-
vations, unique ingredients, and
emerging trends in the restaurant in-
dustry, announced that following the
conclusion of the Show, more than
71,000 pounds of food has been do-
nated to two Chicago-area organiza-
tions dedicated to fighting food inse-
curity. Additionally, the Show and its
attendees extended these charitable
contributions beyond Chicago, rais-
ing $12,500 in support of World
Central Kitchen’s humanitarian ef-
forts in Ukraine.

The National Restaurant Association
Show took place late May 2022, at
McCormick Place in Chicago, gathering
more than 51,000 foodservice profes-
sionals from around the world to explore
and celebrate the advancements driving
the industry forward.

“This year's National Restaurant
Association Show was a success on so
many levels, but one of our proudest
achievements is the opportunity to
give back both locally and abroad,” said
Tom Cindric, President of Winsight
Exhibitions. “This year, we were over-
whelmed by the generosity of our exhibi-
tors and attendees who donated more
than 71,000 pounds of food—an increase
of 20% over 2019—to help feed those in
need through the Greater Chicago Food
Depository and Fight2Feed.”

34K pounds of food donated to
Greater Chicago Food Depository
As a result of the generosity of the
National Restaurant Association Show’s
exhibitors, over 34,000 pounds of food
was donated to the Greater Chicago
Food Depository. Serving as Chicago’s
food bank, the Greater Chicago Food
Depository is part of a united commu-
nity effort working to bring food, dignity
and hope to Cook County. Acting as the
hub for a network of more than 700
food pantries, soup kitchens, shelters
and other programs. The Food
Depository’s programs address the spe-
cific needs of different groups, includ-
ing children, older adults and veterans.

“The food donated from this event
will provide the equivalent of 28,000
meals for our neighbors facing hunger,”
said Jill Rahman, the Food Depository’s
chief operating officer. “We are so grateful
for dedicated supporters like the National
Restaurant Association that make it pos-
sible to address food insecurity and its
oot causes across our community, espe-
cially in times of increased need.”

37K pounds Donated to Fight2Feed

Approximately 37,000 pounds of
food from the Show was donated to
Fight2Feed, a 100% essential volun-
teer-driven, 501(c)(3) charitable organi-
zation that turns excess food from res-
cue and donations into healthy meals to
feed people in local shelters and the
homeless. Fight2Feed’s donated space
in the East Kitchen of McCormick Place’s
Lakeside Building gives the organization
a single location where they can bring in
the chefs, hospitality professionals and
essential volunteers who plan and cook
their meals with fresh ingredients res-
cued each week.

“This year’s National Restaurant
Association Show at McCormick Place
donations helped Fight2Feed serve and
share 29,600 portions of food with

community members in need and
smaller pantries in Cook and Lake
Counties of Ilinois,” said Jiwon
McCartney, Founder and CEO of
Fight2Feed. “With the support of socially
conscious partners like the National
Restaurant  Association, McCormick
Place and Savor, Fight2Feed has rescued
over 3 million pounds of food and served
over a million meals, since February
2021. We are grateful for the opportunity
to make an impact on hunger and food
insecurity in our communities.”

$12,500 Raised to Support World
Central Kitchen’s #ChefsForUkraine

This year, the National Restaurant
Association Show announced an onsite
initiative to support the ongoing hu-
manitarian efforts in Ukraine through
World Central Kitchen, founded by
Chef José Andrés. The Show was
pleased to raise $12,500 for the
#ChefsForUkraine campaign thanks to
the generosity of Winsight Media and
Show exhibitors and attendees. These
donations will support the Chef Relief
Team, who have been working tirelessly
to provide nourishing plates of food for
Ukrainian families in need.

“The foodservice industry is filled
with individuals and companies that
make meaningful contributions during
the Show and year-round. The positive
impact from the Show not only exem-
plifies the industry’s commitment to
the community but also highlights the
giving nature of the industry which
themselves have experienced signifi-
cant challenges over the past few years.
On behalf of the National Restaurant
Association Show, I would like to thank
everyone who supported these charita-
ble efforts,” added Cindric. <Tlh,

About the National Restaurant Association
Show: For more information, visit them online at
nationalrestaurantshow.com.

About Winsight LLC: Winsight LLC is a busi-
ness-to-business information, event and market
intelligence company serving the restaurant and
noncommercial foodservice, convenience and pe-
troleum retailing and grocery industries.
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NATIONAL
RESTAURANT
ASSOCIATION

Y Y w w Help attract and retain employees by offering
health benefits that help meet their needs.

The National Restaurant Association understands the challenges faced by
restaurant operators in today's conditions. As an advocate for the restaurant
industry, let us be a resource as you navigate decisions to benefit your business.

The Association's suite of member-exclusive products offers discounts on traditional
health insurance, customized programs for small restaurant operators and
Telemedicine options for Part-Time and Seasonal Employees . Ask your broker

or get an online quote to compare pricing and learn about the different plans.

Have questions? Schedule time with National Restaurant Association's Health
Care expert, Clinton Wolf, SVP of Health and Insurance, for a one on one meeting
or visit restauranthealthcare.org for more information.

GET A QUOTE NOW

© 2020 National Restaurant Association. All Rights Reserved.

8 out of 1 0 employees say

health insurance
is a “must-have.”

National Restaurant Association
2055 L St. NW, Suite 700
Washington, DC 20036

(202) 331-5900 - (800) 424-5156
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http://restauranthealthcare.org
http://baldheadcryptoguy.com

Increase the Profits of Your Restaurant!

» Meet hundreds of food manufacturers
and restaurant suppliers.

» Sit in on seminars with restaurant experts
who share their secrets to success.

For More Info Go To RestaurantExpoUSA.com
2022 SHOWS

NEW YORK/NEW JERSEY WASHINGTON D.C. AUSTIN

New Jersey Expo & Convention Center Dulles Expo Center Palmer Event Center
September 10-11, 2022 September 17-18, 2022 October 1-2, 2022

THE GREAT AMERICAN

DALLAS HOUSTON

Fort Worth Convention Center Lone Star Convention Center

RESTAURANT EXPOD October 8-9, 2022 November 12-13, 2022



https://www.restaurantexpousa.com/attend-cf

What's Going On .......

making quick and healthy meals more
accessible across the country. Visit
Rushbowls.com.

1—0 LA & 4 1
Centerline™ by Traulsen -

traulsen.com - has announced the
expansion of its Centerline™ by
Traulsen product offer-
ing with new Reach-In
and Undercounter Blast
Chillers. These afford-
able Blast Chillers offer a
quick and easy way of
cooling hot food without
compromising food
safety or freshness, mak-
ing them an invaluable
asset for any kitchen operation.
"Through our continued partnerships
with our customers, we are commit-
ted to creating the best value and
quality for cost-conscious operators,"
said Traulsen Director of Marketing

combines fresh oil delivery and used oil
pickup and rendering rebates with the
finest oil handling equipment and high-
tech monitoring and analytics. Fresh oil
and used oil handling equipment is in-
stalled on-site and remains for a low
monthly cost. Proprietary OilCare soft-
ware schedules fresh oil delivery in re-
sponse to real-time
volumes. Drivers de-
liver ULTRA35 boxed
oil and stock the EZ-
Oilrack. Theyretrieve
the previously used,
"N high-quality HDPE
\ jugs from the store
and return them
to local distribution,
where they are processed for reclama-
tion and repurposed into recycled plas-
tic and boxes. “Used oil is recovered by
renderers and rebates are delivered di-
rectly to your account.”

Laura Gutkowski. “We worked closely
with our customers to understand the
features most critical to them. The
new Centerline by Traulsen Blast
Chillers are a fantastic way to optimize
kitchen workflow while saving time
and money."

restaurant located near the Lake
Okahumpka Recreation Center be-
tween the Villages of
Richmond and St |
Johnsin Florida’s The |
Villages. There will be
a full bar here. This is
the second location
for this Florida-Style
Casual Bar & Grill.
The original is in
Hobe Sound. James

LA X & 2

Frontline International -oilcareii.
com - a world leader in smart oil man-
agement equipment, introduced the
first turnkey, 360-degree total cooking
oil solution for foodservice. OilCare®

2blast Your

ompany to
SUCCesSee, |

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!

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!

Every Today's Restaurant Eblast
gets posted on our social media
sites at no additional charge,
reaching thousands more
potential customers!

7 N I
sy Today's
<14., X Restaurant

561.620.8888

info@trnusa.com ¢ www.trnusa.com
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Harry and the Natives will be a new

n

"Harry" MacArthur is the owner.
Opening is expected in 2023.

L A A & 2

Beyond Juicery + Eatery has inked a
multi-unit agreement to develop two
locations in SE Florida. Steve
LaFontaine will open the concept’s first
Florida location in Naples.

1—0 L A R -
NORD DRIVESYSTEMS, a global

leader in drive solutions for food
and beverage industry applications
around the world is now manufactur-
ing the new IE5+ synchronous motors
that deliver superior drive perfor-
mance and have a smooth, easy to
clean surface for heavy wash-down
applications. From processing to
packaging systems, NORD sup-
plies specialized solutions
that are tailored to spe-

cific application needs. Y N
With over 20,000,000 —f@

standard configurations,
NORD products can be
highly specialized without the
need for costly custom components.
They also offer countless protection
options including special lubricants
for low/high temperatures and clean-
ing with hot water, tem-
perature sensors to pro-
tect against overheating,
stainless steel shafts and
accessories, protection
class IP66 or IP69K, and
| more. To learn more
about NORD’s special-
ized solutions for the
food and beverage in-
dustries, visit the company online at
www.nord.com/food.
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Perry’s Steakhouse & Grille an-
nounced its first Virginia location
at Short Pump Town Center in
Richmond’s west end at 11788 Broad
St. It is slated for opening in mid-
2023. There are several locations in
the U.S. One of them is in Coral
Gables here in Florida.

LA 2 X 4

Bobrick Washroom Equipment,
Inc., an industry leader in washroom
accessories and toilet partitions, has
launched the first half of its Pure
Hygiene Solutions collection — PureDri
Sanitizing Hand Dryer. Along with

PureSphere Air Sanitizer,
which will be avail-
- able later this year —

each Pure product is
proven to eliminate
99 percent of bacteria,
viruses, mold and fungi
== in less than 10 minutes,
according to a Leeds
University research study. According
to Matthew Louchheim, President of
Bobrick, “As an industry leader in fa-
cility wellness and hygiene, Bobrick
has spent the last two years develop-
ing products and design solutions to
minimize the spread of germs. Our
BobrickPure products are ideal up-
grades to restrooms and common
areas because they work continu-
ously to create cleaner, fresher air
for everyone.”

L A & 2

Today’s Restaurant invites you to
submit your information for the What's
Going On column. E-mail your compa-
ny, product, service or event informa-

tion to terri@trnusa.com. <T€R’
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Classified Ads

order call 740.649.6302

Dsc produce farm all natural homemade Salsa dressing and jams we
ship all over the United States order at dscproducefarm.com. For bulk

Claudia Sanders ;...

"The restaurant has only been
owned by the Sanders and their
close friends, the Settles. The Settles
are now committed to finding the
next caretaker of this historic brand
that will not only fight to maintain its
legacy, employees, and staple dishes
here in this community, but
potentially expand the
Claudia Sanders brand
nationwide,” says
Morgan Hancock,
another family rep-
resentative and list-
ing agent.

The physical
property includes
3.01 acres of commer-
cially zoned real estate,
the two structures includ-
ing a 5,000 square foot residence
belonging to Colonel and Claudia
Sanders from 1959 to 1984, named
Blackwood Hall, and an almost
25,000 square foot restaurant and
banquet hall.

Jonathan Klunk and Morgan

Hancock, the co-listing agents
through Six Degrees Real Estate, are
available for interviews. They can
speak of the specifics of the estate
being sold. To schedule, you can
contact Allie Martin via email at
allie@iwantfamefortune.com.
All third-party trade-
marks (including brands
and company names)
are trademarks™
or registered trade-
marks® of their
respective holders.
Unless specifically
identified as such,
the use of third-par-
ty trademarks does
not indicate any rela-
tionship, sponsorship, or
endorsement with the owners of
these trademarks. Any reference
to third-party marks, including
Kentucky Fried Chicken or Colonel
Sanders, is to identify certain his-
toric items and shall be considered
fair use under trademark law. TR


https://trnusa.com/advertising/

For Russia's atrocities in its unprovoked war
on Ukraine, henceforth we shall...

Call Russian dressing
‘Ukrainian dressing’

Next time [ order a turkey sand-
wich on rye with coleslaw in Toojays
Deli or any deli, instead of Russian
dressing, I'll say “I'll have it with
Ukrainian dressing.”It’'s the same as
Russian, just as delicious, only more
honorable. And innocent.

And no more Russian dressing on
my salads either. Instead, T'll
have Ukrainian dressing, the
same tasty blend of may-

onnaise and ketchup.
As far as I'm con- =S
O O )
cerned Russia is in the -
culinary doghouse until '

it stops killing innocent
civilians, including chil- y
dren, in this unprovoked
war against Ukraine. This pi-
quant American salad dressing
once known as Russian dressing con-
sists of mayonnaise, ketchup, and a few
other ingredients. The only reason this
dressing, which is similar to Thousand
Island, came to be called "Russian” is
because the original recipe included
caviar, a haughty staple of Russian cui-
sine. Well, there’s no more caviar in it, so
let's un-Russian it!

Local historians claim that the may-
onnaise-based version was invented in
New Hampshire by James E. Colburn in
1910. He's called the originator and first

producer of that delectable condiment.
Colburn conferred upon the epicu-
rean tastes a delicacy at once as re-
fined as it is permanent in its popular-
ity. He hit upon an assembly of
ingredients, which he named Russian
salad dressing and was able to retire
rich as his dressing.
It’s time now for Russia to re-
tire its warmongering, which

“ we can help to start by re-
j - Y !‘5 #, tiring the name Russian

? from this dressing, now
'Y to be called Ukrainian
/4 dressing. Typically pi-
' quant, it is today char-
; acteristically made of a
¥ blend of mayonnaise and

ketchup complemented with

such additional ingredients as
horseradish, pimentos, chives, mustard,
and spices. Ukrainian dressing, as hope-
fully now it will be called, is also used as
a spread for one of my favorite sand-
wiches, the Reuben. TR

About the Author: Tom Madden is an
author of countless published articles and five
books, including his latest, WORDSHINE MAN,
available on Amazon. He also creates TV series
like his latest Xtra Terresla whose main charac-
ter is modeled after Tesla founder Elon Musk.
Madden is the founder and CEO of TransMedia
Group, an award-winning public relations
firm serving clients worldwide since 1981.
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Oif Chef

50% on fryer
oil today'!

_{t’EcoFriendlyChef

Oil Chef ™ device can double
the life of your fryer oil

3 second installation
3 year warranty.

ml"-
=T\ )\@” '

CETel  Eco-Friendly Technology

%5 www.oilchef.com

Winner 2021 - Best Eco-Friendly Deepfryer Accessory

TR Today's Restaurant

NETWORKING GROUP

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

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!

ONE COMPANY PER CATEGORY ¢ QUARTERLY DUES $150.

MEETINGS FRIDAY at 9AM and 1AM
For information on how to join the TRN Networking Group call or visit our website:

561.620.8888

info@trnusa.com

MEMBERSHIP BENEFITS INCLUDE:

 Access to other vendor members

4 Alisting in the Roster Eblast 2-4 times per month

© A Network Roster ad listing in our digital newspaper
4 Posting on our Social Media sites 2-3 times per week
# Protected category seat

4 Recognition by industry as a respected vendor

# Increased sales

YOUR FIRST TWO MEETINGS ARE FREE!

trnusa.com/network-group

A SOLID INTRODUCTION WILL RESULT IN A SALE 80% OF THE TIME!



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

Restaurant Law Center Partners with Skadden,
Arps, Slate, Meagher & Flom and Greenberg Traurig

Washington, D.C. - The Restaurant
Law Center has announced it is ex-
panding its ability to provide the indus-
try legal support through new partner-
ships with Skadden, Arps, Slate,
Meagher & Flom LLP (Skadden) and
Greenberg Traurig, LLP (Greenberg
Traurig). The RLC partners with law
firms that distinguish themselves as
leading advocates for the restaurant in-
dustry and are committed to advancing
the organization’s mission to protect
and advance the restaurant industry,
and promote laws and regulations that
allow restaurants to continue to grow,
create jobs and contribute to the econ-
omy. Skadden and Greenberg Traurig’s
partnerships deliver additional exper-
tise and legal leadership to the RLC and
consequently, the industry at-large.

“Skadden and Greenberg Traurig’s
partnership will be integral to com-
bating emerging legal challenges that
threaten pro-business policies,” said
Angelo Amador, Executive Director of
the Restaurant Law Center. “These
firms’ unique areas of expertise will
better equip the RLC with additional
experienced counsel, expanding our
capabilities and allowing us—collec-
tively—to best service the U.S. restau-
rant industry.”

Skadden is an invaluable partner to
the RLC. The firm recently welcomed
partners Meredith C. Slawe and Michael
W. McTigue, who regularly defend class

RESTAURANT

LawCenter

National Restaurant Association

action matters brought under federal
and state consumer protection statues,
to Skadden's Mass Torts, Insurance and
Consumer Litigation Group. Ms. Slawe
and Mr. McTigue will help the RLC in-
crease its capabilities to support restau-
rants facing legal threats relating to in-
surance and consumer claims.

“Given the significant class and
mass action risk facing the restaurant
industry, we appreciate the opportuni-
ty to continue to be a resource to the
Restaurant Law Center and its mem-
bers,” said Slawe.

Greenberg Traurig is a multi-nation-
al law firm that is ranked and recognized
as a leader in the legal restaurant space
for both transactional and litigation
work, representing some of the world’s
best-known brands. Riley Lagesen re-
cently joined Greenberg Traurig with his
team of restaurant finance and develop-
ment specialists to serve as Chair of GT’s
Global Restaurant Industry Group.

Why industry leaders
are using our monthly

Restaurant Leads Report

We provide the MOST leads
for your money every month!

Restaurants Under Construction and New Openings

ene Restaurant Leads Report
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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!

Get 12 Months o Sales Leads

Only $4 890% state

The Foodservice Industry Authority

Call us now for more info:

i ’
@R»%‘E{gﬁmt 561.620.8388

www.trnusa.com

Lagesen, who was involved with the RLC
at his prior law firm, leads a GT team
with over 100 attorneys, focusing on fi-
nance, employment, intellectual prop-
erty, franchising, privacy, policy and
government affairs, among other areas,
which will now be available to support
the RLC’s work.

“I'have long enjoyed the partnership

with the Restaurant Law Center, which
is the Nation’s leading legal advocate on
behalf of the industry. Partnering with
the RLC provides a valuable opportuni-
ty for us to better serve restaurant indus-
try clients and the restaurant industry as
awhole,” said Lagesen.

“The Restaurant Law Center contin-
ues to build out its portfolio of partners,
with afocus on providing the most value
to our members and the industry,” said
Chappell Phillips, Board Chair of the
Restaurant Law Center and Executive
Vice President & General Counsel for
Golden Corral Corporation. “The addi-
tion of Skadden and Greenberg Traurig
to our impressive list of Law Firm
Partners greatly augments the RLC'’s
ability to defend and advocate for
the nation’s local restaurants in an

ever-evolving legal environment.” <TiR’

Chef / author Tanvi Shah

raises awareness of
Akshaya Patra

Los Angeles, CA -| Over the
course of two months, Chef Tanvi
Shah and her daughter, Mira Shah,
brought together communities in 5
US cities to raise awareness about
healthy eating and Akshaya Patra’s
midday meal program. Millennial
Kitchen, a unique cookbook that
provides delicious and nutritious
recipes for the quintessential mil-
lennial, was published as part of
their philanthropic initiative ‘Cook
For Cause’, where 100% of book
sales go towards Akshaya Patra’s
midday meal program.

The book includes a variety of rec-
ipes including vegan, Jain and glu-
ten-free options. Tanvi Shah’s stead-
fast beliefs of excluding sugar and
preparing clean & macro-balanced
meals in the kitchen, combined with
Mira Shah'’s desire for satisfying, easy
& delicious meals are reflected in
their recipes.

Gururaj ‘Desh’ Deshpande, a
member of the Board of Directors,
said “Akshaya Patra is so fortunate to
have the support of Tanvi and her
whole family. Not only did we get a
copy of the book written by Tanvi and

her daughter Mira but we also got to
taste several dishes meticulously pre-
pared by Tanvi.”

Tanvi Shah, who hails from
Mumbai, completed her Bachelors &
Masters degrees in the US and
worked at IBM for several years be-
fore moving back to India. In addi-
tion to her passion for food, she is
now the creative head for a fabric ac-
cessory line that retails across India.
Mira Shah is a student at St Andrews
University in Scotland where she
studies global sustainability. She is
currently doing an internship at The
Soho House in Mumbai, infusing sus-
tainability in operational processes in
the hospitality sector. TR

About The Akshaya Patra Foundation
USA: Established in 2000, The Akshaya Patra
Foundation is the world’s largest NGO school
meal program, providing hot, nutritious
school lunches to over 1.8 million children in
over 20,000 schools through 63 kitchens in 14
states and 2 Union Territories in India. It costs
only $20 to feed a child for an entire school
year. In 2006, the Akshaya Patra Foundation
USA was formed as a 501(c)(3) nonprofit or-
ganization. The foundation is headquartered
in Los Angeles, California and supports the
Akshaya Patra mission by raising funds and
awareness in the United States.
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Ghost Financial to provide Cruising Kitchens
up to $100M in expansion capltal by 2025

Austin & San Antonio, TX - Ghost
Financial, a comprehensive financing
and business services platform for
ghost kitchen operators, by ghost
kitchen operators, announced recently
it will be the exclusive financial partner
for Cruising Kitchens, the leading mo-
bile ghost kitchen builder and mobile
business fabricator in the world. Ghost
Financial will be providing up to
$100M in financing, customized insur-
ance and stand as the preferred card
provider for Cruising Kitchens and its
customers until 2025.

Ghost Financial is empowering
businesses in the ghost kitchen, virtu-
al brand and restaurant industry by
offering top-of-the-line expansion
loans, cash-back cards, and a variety
of insurance products. This partner-
ship will serve to further streamline
the process for Cruising Kitchens by
utilizing Ghost Financial to power
deals with national restaurant brands
that are continuing to make the move
to the mobile ghost kitchen industry.

With Cruising Kitchens being the
leader in the mobile ghost kitchen
space, this partnership will enable ma-
jor national QSR (quick-service restau-
rant) brands and franchise chains to
leverage comprehensive financing op-
tions to expand into new markets, and
boost off-premise sales. As its preferred
card provider, Ghost Financial will also
be providing national and regional

Actions

Cruising Kitchens customers access to
its industry-leading cash back rewards
card, designed to increase operator
margins by up to 10%.

"Today, two industry-leading busi-
ness models in the multi-trillion-dollar
food service space finally get married
with the 9-figure and multi-year
Cruising Kitchens and Ghost Financial
partnership,” says CEO of Ghost
Financial, John Meyer. “We couldn’t be
more excited for the size, scale, and im-
pact of what’s to come."

“Consistency, accuracy and speed
are the critical components that make
us the leaders in ghost kitchen/mobile
fabrication,” says CEO of Cruising
Kitchens, Cameron Davies. “Partnering

with Ghost Financial (the financial
backbone of a soon-to-be trillion-dollar
ghost kitchen industry) will accelerate
our operations and transform Cruising
Kitchens into a titan in this space. This
next wave of innovation is coming to the
food/beverage industry and thanks to
this new relationship, Cruising Kitchens
will continue to lead the charge!”

Thanks to its industry-leading
underwriting capabilities, Ghost
Financial has developed relationships
with numerous debt financing pro-
viders to continue to expand the ex-
pansion loan component of this ma-
jor deal. The industry is continuing to
expand with the help of Ghost
Financial to provide financial backing
to empower ghost kitchens and food-
ies with a dream. <'|'R

About CrmsmgKttchens Cruising Kitchens
is the leading mobile ghost kitchen manufac-
turer, custom food truck builder, and lead-
ing mobile business fabricator in the world.
Specializing in food trucks and trailers, kitchen
trucks and trailers, shipping container trailers,
multimedia trucks and trailers, mobile office
trucks and trailers, and much more. The com-
pany has recently expanded its operation ser-

vices with a 240,000 square foot expansion to its
warehouse. https://www.cruisingkitchens.com/

About Ghost Financial: Founded by John
Meyer, a serial entrepreneur, investor and ghost
kitchen operator himself, Ghost Financial is a
comprehensive financing and business services
platform to support ghost kitchen and restau-
rant ventures by offering financial products
such as insurance, payroll, credit cards and ex-
pansion loans.

Today's Restaurant - The Foodservice
Industry Authority — now offers you
Full Digital Marketing Plans...

Increase
sales 10%

and wait staff tips by 25% RIS ERIA]
NONE of your competitors use.

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 i
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

Remember Me is a course teaching
employees Why and How to Remember and
use Customers Names.

Available for online learning for your waitstaff or you
can implement it yourself onsite for all employees who
have contact with customers. Also in Spanish.

;ﬂestaurant News readers

rate of 40%-70% is often achieved with Eblast Follow-Ups. use THthIG reGeIV:l 2) 1]23%
Restaurant Leads Report coupon discount. NO Ifs,
! NO Ands or No Buts

Subscribe to our Restaurant Leads Report and every month :
receive valuable industry sales leads on restaurant openings, _MOTTGY -Back Guarantee
restaurants under construction and under new management Today's

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 www.trnusa.com

Visit Remember Me -
Service Quality Institute (customer-service.com)

John Tschohl, President
Service Quality Institute
Mobile 612-382-5636



http://customer-service.com
https://trnusa.com/advertising/
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ADVERTISING / MARKETING / PUBLISHING
Today's Restaurant Howard Appell / Terri Appell
561.870.9663 561.620.8888 www.trnusa.com

BUSINESS BROKER

Anchor Business Advisors Steve Whitehill
561.376.7500 < Steve@anchorbb.com

FOOD DELIVERY MARKETPLACE
YumFox Brandon Rhodes
919.985.0511 < bkgroupnc@gmail.com

GROUP PURCHASING SERVICES
Ally Food Group

678.977.4355 ¢ 678.585.1617
robert.bales@allyfoodgroup.com < www.allyfoodgroup.com

ICE CREAM MAKING EQUIPMENT DISTRIBUTOR
Seacoast Sales/Carpigiani Ed Guertin

Robert Bales

904.334.4489 < seacoastsale3477@bellsouth.net
LEASE/FINANCING

Rogue Leasing Brian Josselson

404.723.7222 < brian@roqueleasing.com

LIABILITY INSURANCE
Optisure Risk Partners Matthew Chrupcala
954.531.8177 < matthew.chrupcala@optisure.com

MEDICARE AND HEALTH INSURANCE
Affiliated Health Insurers
561.777.8813 ¢ 256.698.8774
rickbamainsurance@gmail.com < info@affiliated-health.com

MANAGEMENT RECRUITER
Restaurant Recruiters of America
912.245.4540 ¢ 404-233-3530
chris@kauffco.com < www.RestaurantRecruitersofAmerica.com

PEO
Employers Rx
561.843.4333 < bruce@employers-Rx.com

POS/PROCESSING

Card Payment Services Joe Creegan
954.635.5044
jcreegan@cardpaymentservices.net

Rick Israel

Chris Kauffman

Bruce Silver
employers-Rx.com

cardpaymentservices.net

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

SALES TRAINING
Bernie Cronin
954.925. 9202

WANTED...
Delivery Systems, Meats, Menus, Public Relations,
Security, Uniforms, Recruitment... and More!

aroans 961.620.8888

info@trnusa.com www.trnusa.com

Howard Blitz

Bernie Cronin International
berniecronin84@gmail.com

Photography ...

don’t limit yourself to just one or two.

Facebook and Instagram have the
most users of any platform. They are
both owned by the same company, and
you can easily advertise across both and
get granular with your targeting efforts.

Pinterest is great for getting an or-
ganic following. While not as many
people use it as Facebook or Instagram,
Pinterest fans are loyal to the platform
and use it regularly for inspiration in-
cluding for food and recipes.

TikTok is geared toward a younger
generation and demographic, but it is
gaining popularity with older users and
should not be ignored.

Once you've chosen your plat-
form, be strategic about what you
post. Special promotions are essen-
tial because they have a clear call to
action; you need to tell the customer
what you want them to do. You can’t
just tell them about a discount; en-
courage them to “Come in today and
save with our 2-for-1 deal” or what-
ever the offer is.

Get clever and creative with your
posts. Don'’t just post the same stuff
over and over again with the same mes-
saging. Mix it up and leave a mark in
people’s minds about your brand.

Using photos and videos

Use photos in social media, espe-
cially for food. If you see a picture of
something, it can be a quick call to ac-
tion or lead to an impulse buy. You
want pictures that are flattering and will

make people want to order from you. It
helps to have your photos professional-
ly done, with the right lighting and stag-
ing. Don’t rely solely on amateur pho-
tos from your customers’ phones.

Including video content is also key —
but not from your own page. If you can
get somebody with a large following to
post a video review, it could be huge.

Keep videos short. People have a
short attention span. You don’t want a
3- to 5-minute video about food. You
want it short; you want the food to look
good, and you want it to drive your
viewers to visit your website and
restaurant.

Instagram Reels are an interesting
way to organically get in front of people.
But like everything else in social media,
there’s no guarantee that people will
click on it and watch. Make sure to give
itan attention-getting opener so people
don’tjust scroll past it.

Tell your story

People love telling stories, and social
media is one of the most effective tools
you have for creating and sharing the
story of your restaurant. Use it strategi-
cally and smartly, or your customers
will decidg what your story is and how
to tell it. <'|j'R)

About the Author: Brady Lee is President of
Graze Craze®, a booming new concept in char-
cuterie boards and boxes for healthy lunches, of-
fice catering and special events. He is also Chief
Operating Officer of United Franchise GroupTM
(UFG), an affiliated family of brands and consul-
tants including Graze Craze®.

SfLL OR BUY
A RESTAURANT

e Business Evaluation at No Charge
e Sell or Buy Commercial Property

HUDSON
ROBINSON

BUSINESS BROKERAGE

CALL TODAY FOR AN EVALUATION AT NO CHARGE

ﬂ g;,ﬁ Peter Robinson Broker

"¢ | 561-445-8198

probinson@HudsonRobinson.com
www.HudsonRobinson.com

5080 Heatherhill Lane * Suite 8 » Boca Raton



https://www.hudsonrobinson.com
https://trnusa.com/network-group

Today’s Restaurant

N ORKING GROUP

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

CHAPTER 1

FRIDAY 11AM

We are now holding virtual network meetings Call for info on how to join!

ADVERTISING / MARKETING / PUBLISHING

Today's Restaurant Howard Appell

561.870.9663 561.620.8888 www.trnusa.com
ATTORNEY

Evan D. Appell, P.A. Evan D. Appell
561.337.5858 ¢ evan@edalegal.com

BEER MAKING SYSTEM

EZ Brew Andrew Baker
833.233.2739 ¢ abaker@ezbrew.beer ¢ www.EZBrew.beer
BUSINESS BROKER

Hudson Robinson Peter Robinson
561.445.8198 ¢ probinson@hudsonrobinson.com
COFFEE SERVICE

Aramark Refreshments James Walker
954.505.8800 Office ¢ 561.222.3655 Cell
Walker-dJames®@aramark.com

CONSULTING

DK Consulting Debby Kruszewski

914.325.5445 ¢ dk@debbykruszewski.com

COST REDUCTION CONSULTING

Ascentropy Jeremy Ben-Israel
914.374.8345 ¢ 561.320.3530
jeremy@ascentropy.com ¢ www.calendly.com/ascentropy

CREDIT CARD PROCESSING

Cocard Payment Systems
954.473.1819 ¢ cocardfla@aol.com

DESIGN / BUILD / GENERAL CONTRACTOR
Danto Builders Debbie Danto

Jeff Krantz

954.684.9051

debbie@dantobuilders.com DantoBuilders.com
FINANCE

ARF Financial Services Laurie Morris
678.618.5216

Imorris@arffinancial.com www.arffinancial.com

FOODSERVICE DESIGN AND CONSULTING

Marenic Food Service Design John Marenic
954.817.1183 Jmarenic@marenic.com

FP&A / DATA ANALYTICS

Skyline Analytics
561.512.7438 ¢ 561.774.2168
www.skyline-analytics.com ¢ chris@skyline-analytics.com

Chris Pumo

ICE CREAM FREEZERS

Carpigiani North America John McCabe
401.368.6406 < johnm@carpigiani-usa.com

OIL SAVINGS

Oil Chef Sean Farry
438.764.6444 < www.oilchef.com ¢ sean.farry@oilchef.com
PAYROLL

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

PURCHASING CONSULTING SERVICE

Strategic Supply Chain Partners

John Mulholland / Chris Rodrigue / Kevin Anderson
jmulholland@yahoo.com ¢ 678-362-7307
chris.rodrigue@ssc.partners ¢ 985.778.1515
kevin.anderson@ssc.partners ¢ 407-497-9495
https://ssc.partners

REFRIGERATION DOOR GASKETS

Gasket Doctor Howard Blitz
954.634.2121 ¢ howard@gasketdoctor.com

SALES TRAINING

Bernie Cronin Bernie Cronin International
berniecronin84@gmail.com ¢ 954.925.9202
TELECOMMUNICATION

TRACI.net Jeff Fryer / Darin Gull

954.354.7000 ext. 103

www.traci.net ¢ jeffrif@traci.net ¢ daring@traci.net

TYING MACHINE

Bunn Tying Machines John R. Bunn
863.647.1555 ¢ jbunn@bunntyco.com ¢ www.bunntyco.com
WASTE & RECYCLING & UTILITIES EXPENSE REDUCTIONS

Pack-A-Drum Mark Wagner

800.694.6163 ext. 2
mark@packadrum.com

WANTED...

Delivery Systems, Menus, Public Relations,
Security, Uniforms, Recruitment... and More!

www.packadrum.com

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

561.620.8888

info@trnusa.com www.trnusa.com


https://trnusa.com/network-group

THUNDERBIRD

Since 1978

Best Choice Among Brand Name Mixers in the Markel.
HIGH QUALITY at a REASONABLE PRICE

High Quality spiral and Planetary Mixers, Bread Slicers, Dough Sheeters,
Meat Grinders, Dough Dividers/Rounders, Rotary Ovens and More!

Only Thunderbird can offer up to 7 YEARS extended WARRANTY!!!

Spiral Mixers
Capacity from 88Ibs
to 440Ibs of Dough

Reversible Dough Sheeter
115V or 220V
All Stainless Steel or Painted
Version

Planetary Mixers . .
10qt up to 200 gt Capacii ASP-200 Spiral Mixer w/
Jrin ARG Capacy Removable Bowl
440 Ibs dough Capacity

Py Vertical Cutter Mixer Tnnﬁguiirg;g%%gough
G‘I‘l’* 15 hp, 9‘; mﬂ;- nyéta’ Timer Optional Dividing Units for @
us WO Spoes Choice (14.30.36.52) VIET
LIsTED
Call us Today!

THUNDERBIRD FOOD MACHINERY, INC.

(PIZZA HUT OFFICAL VENDOR)

4602 Brass Way, Dallas, TX 75236 PO Box 4768, Blaine, WA 98231
TEL: 214-331-3000; 866-7MIXERS; 866-875-6868; 866-451-1668 TEL: 360-366-0997; 360-366-9328
FAX: 214-331-3581; 972-274-5053 FAX: 360-366-0998; 604-576-8527

WEBSITE: www.thunderbirdfm.com; www.thunderbirdfm.net EMAIL: tbfm@tbfm.com; thfmdallas@hotmail.com


http://thunderbirdfm.com

