
New report shows Florida leading  
surge in business openings in 2023
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Pizza Tomorrow Summit and Partner, 
Restaurant Events, LLC. “Restaurant, 
pizza, foodservice, and lodging pro-
fessionals will find a convenient and 
efficient way to access top subject 

Click me to
see if your 
company is
eligible for 
ERC funds!

During the first week in November 
The Florida Restaurant & Lodging 
Show, the premier event for Florida’s 
hospitality industry, sponsored by 
the Florida Restaurant & Lodging 
Association and The Pizza 
Tomorrow Summit, will bring 
together thousands of movers 
and shakers in the restaurant, 
pizza, foodservice, and lodging 
industries. One admission gives 
attendees access to both events 
on Wednesday, and Thursday, 
November 8-9 at the Orange 
County Convention Center 
(OCCC) in Orlando, FL. 

“There is undeniable synergy 
between the Florida Restaurant & 
Lodging Show and Pizza Tomorrow 
Summit, and we are thrilled to offer 
industry suppliers unprecedented ac-
cess to this combined group of highly 
qualified buyers in what is one of the 
largest and rapidly growing food and 
beverage markets in the country,” 
said Glenn Celentano, Founder, The 

matter experts addressing key issues 
in cross over education, see a full 
range of products from leading ven-
dors, and be inspired and entertained 

from several exciting special events 
and competitions.” 

The two events will sit side 
by side in the same exhib-
it hall, so registrants will have 
easy access to both shows. The 
combined exhibit halls will 
feature hundreds of leading 
vendors, demonstrating, and 
sampling products and ser-

vices. Exhibitors include Sysco, 
Cheney Brothers, Roma brought 

to you by Performance Food Service, 
Bellissimo Foods, Fiero Group, Ken’s 
Foodservice, Shadowspec Umbrellas, 
ACF Central Florida Chapter, RL 
Schreiber, and many more.

Each show will host their own com-
petitions and demonstration stages 
open to all attendees. The Center Stage 

See TWO SHOWS page 12

Washington, D.C. – Keith Hall, 
president and CEO National 
Association for the Self-Employed 
(NASE), the nation's leading advo-
cate and resource for the self-em-
ployed and micro-businesses, react-
ed to the Yelp Economic Average 
report released recently “2023 US 
business openings on track to beat 
last year’s all-time high” showing 
Florida as one of the leading states re-
sponsible for the surge. 

In Florida, there has been an in-
crease of over 33 percent since last 
year in new business openings, ac-
counting for 51,266 above last year’s 
record-breaking numbers. The Miami 
metro area is helping drive the highest See NEW REPORT page 14

number of new openings in the state.
“The number of small business-

es opening over the last two years 
broke records, and Yelp’s new report 
signals our community’s growth is 
far from being over. Florida is play-
ing a major role in helping lead that 
growth,” said Keith Hall, president 
and CEO National Association for the 
Self-Employed (NASE), the nation's 
leading advocate and resource for the 
self-employed and micro-businesses. 
“The surging growth in the small busi-
ness community across the United 
States, including new operations and 
existing businesses who are expand-
ing and growing, clearly signaling the 

Keith Hall

 THE FOODSERVICE INDUSTRY AUTHORITY

VOLUME 28

http://www.flrestaurantandlodgingshow.com
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Appell Pie
Service with a smile
Howard Appell u Today’s Restaurant Publisher

I wrote this column in 2011 as we 
were bringing home troops from the 
war in Iraq and today 2023 we may be 
preparing to send our troops back to the 
Middle East to defend civilization once 
again. Time has gone by and nothing 
really has changed. It’s time for human-
ity to take a long deep look at itself and 
decide to end the cruelty. Good needs 
to prevail over bad and so it shall.  

After fourteen years of writing this 
column a new topic is sometimes hard 
to come by. The one topic that remains 
constant is that this industry is  hospi-
tality driven and if you don’t like peo-
ple and dealing with them, you’re in 
the wrong business. A smile or caring 
about your customers could make or 
break your next sale. 

As an owner of a restaurant or any 
other business you must take a step 
back every once in a while and take a 
look at your staff and see how they in-
teract with your customers. During this 
economic recession or depression, you 
pick, people are stressed out and can 
choose to buy from many companies 
offering the same product. Something 
as simple as answering the phone or 
greeting a guest could be the cause of 
turning customers away. Always train 
your staff to be friendly, helpful and 
well-informed. 

Keeping up with current events and 
the mood of the public is a very im-
portant component to presenting your 

business in a positive light. Recently 
we celebrated Veteran’s Day and many 
restaurants including Applebee’s, 
Golden Corral, Denny’s and Olive 
Garden were honoring Vets and cur-
rent servicemen and women by offer-
ing them free meals for their sacrifices 
in defense of this country. 

My cousin Bob who was responsi-
ble for me joining the Army many years 
ago asked if I would join him at Olive 
Garden for dinner on Veteran’s Day, 
with our wives. I never have consid-
ered my military service as special but 
looking back on it I guess I did make a 
substantial commitment of time to the 
military so I decided to accompany him 
and celebrate our service.

Upon entering the restaurant I 
looked around the waiting area and 
saw men and women of many gener-
ations waiting patiently for a table. I 
have no idea how many were veterans 
but I guess there were quite a few.  We 
were seated and Bob and I were pre-
sented special menus with five or six 
entrees to choose from. We all ordered 
and enjoyed our dinner together. 

As we were finishing our coffee a 
manager came to our table and in-
troduced himself. I thought he may 
have recognized me from my picture 
in this column but that was not the 
case. He extended his hand to shake 
our hands and said “Thank you for 
your service” He then handed both 
of us a Thank You card with a $10.00 
Gift Card included for our next visit to 
Olive Garden. How nice was that? How 
smart was that? Thank you Darden 
Restaurants for going the extra mile 
for our troops and vets. By the way the 
Chicken Parmigiano was delicious.

As our troops from Iraq begin to 
come home they are going to need ci-
vilian jobs. Many military jobs transfer 
well to the hospitality and restaurant 
industries so give them a good hard 
look when hiring and show them the 
hospitality we are known for. 
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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

u
Something as simple  

as answering the  
phone or greeting a 
guest could be the  
cause of turning 
customers away.

http://trnusa.com/network-group
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

beer. Alongside these openings were 
69 closings, showcasing the competi-
tive landscape within the craft brewing 
community.”

u u u u

The National Restaurant Association 
Restaurant, Hotel-Motel Show, the 
leading event for discovering food-
service technology innovations and 
emerging trends, is now accepting 
applications for the prestigious 2024 
Kitchen Innovations (KI) Awards. 
Celebrating its 20th year, the KI Awards 
program recognizes exceptional equip-
ment and product innovations that el-
evate foodservice operations and con-
tribute to industry progress. The 2024 
National Restaurant Association Show 
will be held from May 18–21, 2024, at 

McCormick Place in 
Chicago, showcasing 
the pinnacle of food-
service innovation. 
According to Tom 
Cindric, President of 
Winsight Exhibitions, 
“The KI Awards ex-
emplify the seamless 
fusion of innovation 

and the National Restaurant Association 
Show's legacy. Over the years, this plat-
form has not only evolved to reflect the 

See WHAT’S GOING ON page 8

Ray’s in the City in downtown 
Atlanta, has welcomed loyal guests  
for its award-winning menu and  
approachable, 
elevated service 
for 20 years. 
Guests regular-
ly walk through 
the doors at 
Ray’s in downtown Atlanta 
for fresh fish, prime steaks, house-cut 
chops, an extensive selection of fine 
wines and exceptional service. Founded 
in 1984 by renowned restaurant indus-
try veteran Ray Schoenbaum, Ray’s 
Restaurants is comprised of Ray’s on 
the River in Sandy Springs, Ray’s in the 
City in Downtown Atlanta and Ray’s at 
Killer Creek in Alpharetta. Each restau-
rant features an award-winning menu 
with an emphasis on fresh fish flown in 
daily from the Atlantic and Pacific, 
house-cut chops, prime steaks and 
extensive wine offerings from around 
the world. www.raysrestaurants.com. 

u u u u

Michigan-based Gordon Food 
Service has leased a building at 5800 
Beach Blvd in Jacksonville. It was home 
to Staples until the end of last month 
when they vacated. Gordon Food 
Service will demo the inside and rebuild 
the massive building. They have almost 

200 store locations nationwide. Gordon 
Food Service has 14 distribution cen-
ters, including in Miami and Plant City. 

They serve restaurants, health 
care, schools 
and other 
foodservice 
customers. 
Opening for 
the new fa-

cility is planned for late 2024. 

u u u u

The Brewers Association, a lead-
ing organization supporting small 
and independent craft brewers, has 
unveiled some impressive statistics 
about the craft brewing industry. As of 
the latest data, a staggering 9,552 craft 
breweries are operating in the United 
States. These breweries 
encompass various cat-
egories, including 2,035 
microbreweries, 3,418 
brewpubs, 3,838 tap-
room breweries, and 261 
regional craft breweries. 
This robust and grow-
ing sector is a testament 
to the creativity and en-
trepreneurship thriving in craft beer. 
“According to our data, 212 new brew-
ery openings in 2023 reflect the con-
tinued interest and demand for craft 

T h e  G e o r g i a  R e s t a u r a n t 
Association (GRA) is thrilled to 
announce Robby Kukler as the 
recipient of the 2023 Georgia 
Restaurant Association Crystal 
of Excellence (GRACE) Lifetime 
Achievement Award. Kukler is 
the founder of Kukler Restaurant 
Advisors and co-founder of Fifth 
Group Restaurants. Kukler will 
receive his award on Nov 30,2023, 
during the GRACE Awards gala at 
the Georgia Aquarium.

Robby Kukler

http://browardnelson.com
http://www.enviromatic.com
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Islamorada, FL - Crescendo Culinary 
and Southernmost dry-age meats an-
nounced that at only 30 years of age, 
Pierre’s Executive Chef, Alan Wilkinson, 
is displaying exceptional talent, charac-
ter, and leadership that will likely make 
a significant impact in the Florida Keys 
culinary paradigm for years to come.

He is literally making a splash in the 
industry at this year’s annual Florida 
Hospitality and Lodging (the Food 
Show) show in Orlando on November 
9th. He has paired up with Southeaster 

Shrimp and Seafood, which run the 
only remaining Shrimp Boat in the 
Florida Keys, the Miss Key West. They 
will discuss the history and economics 
of the Key West Pink (KWP) Shrimp.

Evolution of a Cuisine:
Chef Alan Wilkinson is initiating 

an avocation-wide professional sta-
tus, congenital culture, and an influ-
ential presence at Pierre’s. The Florida 
Keys are known for many things, but 
rarely are they known for a well-done, 

Top-Chef flight of steaks. At his post at 
both Cheeca Lodge and Pierre’s, chef 
Alan Wilkinson brought his talents to 
bear, and is revising the culinary per-
spective of our Florida Keys. His idea 
was to do something unseen on the is-
lands for a long 
time. Where the 
future will lead 
the  cul inary 
industry will 
be decided by 
blooming and 
decisive chefs 
like Chef Alan. 
His initiative 
has revealed to 
other Florida 
Keys restau-
rants that they 
too can per-
fect their own 
steak programs. 
You will see the newest one opening 
soon in Islamorada. Chef Wilkinson’s 
and his contemporary dry-aging pro-
gram has vigorously made a statement 
in this land of pirates, castaways, and 
real estate entrepreneurs.

Chef Alan Wilkinson’s dry-aging of 
Prime-grade and Wagyu-grade Beef 
and seafood was once considered 
the norm at impeccable restaurants. 
Nowadays, it is not so. At this moment, 
Chef Alan is now at the top of his game 
and advocates his unique dry-aging of 
meats, duck and seafood. “Dining has 
now been elevated to another level,” 
says Chef Alan Wilkinson. Chef Alan 
plans to encourage dry-aged beef 
and “Keys Food” as Chef Alan puts 
it, throughout the Florida Keys as he 
promotes the use of commonplace 

foods highlighted by the uncommon. 
Meaning, he has made his reputation 
of pairing commonly known menu 
selections with uncommon combina-
tions of foods gathered from around 
the Caribbean and the World.

In col lab-
oration with 
Chef Wilkinson, 
culinary teams 
of enthusiastic 
and inquisitive 
culinary work-
force continues 
to evolve and 
elevate our Keys 
cuisine. Along 
the way, Chef 
Wilkinson has 
also developed 
a dry-aged duck 
that  is  truly 
unique. His idea 

is to age the creations in unique dehy-
drating refrigerators to remove excess in-
ternal moisture to focus and improve the 
flavors of each food. “It works well with 
salmon as well,” says Chef Wilkinson. In 
addition, his next culinary investigation 
will be to use specific small herd cat-
tle ranchers to produce a steak that can 
only be cultivated here on Florida Hays, 
which departs from the criterion practice 
of cattle feedlots. Using his principled 
culinary standards, chef Alan has found a 
more equitable and pragmatic standard 
for Florida’s naturally raised cattle, that is 
promising for us as consumers.

Traditional looks onward:
In keeping with the new trademark 

of classic Chef Alan’s menu, his prior di-
verse bill of fare are mostly rooted in the 
French culinary tradition. In his mod-
ern sophistication and polish, he has 
made classic beef and seafood dishes 
an enlightenment. On many of his pri-
or menus you will find seafood such as; 
Octopus, assorted finfish, Diver scallops, 
and a myriad of cheeses from all over 
the world. They have been accentuated 
by locally, obtainable Tropically-grown 
accompaniments, primarily known in 
South Florida. “It is what chefs do”, says 
chef Alan. This chef takes the custom-
ary and mixes in the extraordinary to 
make their fused flavors sing.

u
This chef takes  
the customary 

and mixes in the 
extraordinary to  
make their fused  

flavors sing.

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.

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

For More Information Call:

877-662-6955

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

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

www.rogueleasing.com

n  Easy Approval Process

n  Write-off Your Entire Lease

n  Save Valuable Cash & Lease to Own

LEASE WITH US TODAY & START SAVING MONEY!

Dealers
Welcome!

Lease to Own Your
Entire Kitchen:

Visit us at the  
Florida Restaurant & Lodging

Pizza Tomorrow Summit 
in booth 314 

Seacoast Sales/Carpigiani

Morada Bay / Pierre’s Chef Alan Wilkinson emerges  
as mentor to Florida Keys restaurant industry

https://www.safestaff.org
http://www.rogueleasing.com
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  EXHIBITS                   EDUCATION 
COMPETITIONS         SPECIAL EVENTS 

     NOVEMBER 8-9, 2023
ORANGE COUNTY CONVENTION CENTER

WE ARE PROUD TO CO-LOCATE WITH 
 THE PIZZA TOMORROW SUMMIT THIS NOVEMBER! 
ONE BADGE GIVES YOU ACCESS TO BOTH SHOWS.

SPONSORED BY PRODUCED AND 
MANAGED BY ONE BADGE.

TWO SHOWS.

REGISTER TODAY!
FLRESTAURANTANDLODGINGSHOW.COM

USE DISCOUNT CODE: TRN TO REGISTER FOR FREE

http://www.flrestaurantandlodgingshow.com
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Contact Us Today: 800-222-BUNN (2866) 
info@bunntyco.com ★ www.bunntyco.com

ATTENTION:
Pizza Shops★Restaurants★Bakeries

Did you know that 8 of 10 delivery drivers  
confessed to eating food they are delivering?

SOLUTION: The Bunn Knot
The Bunn Knot has been securing packages  

for over 100 years.

★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★

★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★

★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★

★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★

Visit us in booth 932 at the  
Florida Restaurant & Lodging / Pizza Tomorrow Summit

Steve Whitehill
561-376-7500
Steve@Anchorbb.com | Anchorbb.com

Buy or Sell  
Your Business

Why a 3-time markup doesn’t work:  
the truth about menu pricing

David Scott Peters u Today’s Restaurant Contributor

about adding labor cost to that. You 
might need to shoot for a 24% food cost 
to make money because labor is so high. 

Here are five steps you need to 
take to price your menu properly 
and put yourself in a place where 
you can make money. 

1. Start with a budget. Budgeting is 
critical to your success. How will you 
know where your food cost should be 
if you don’t have a budget? You have to 
understand a calculation called prime 
cost, which is total cost of goods sold 
plus total labor costs including taxes, 
benefits and insurance. Your prime 
cost target needs to be based on your 
restaurant. I teach restaurant owners to 
aim for 55% or lower if they do at least 
$850,000 a year in sales. How you get 
there can be very different from another 
restaurant. You could run a higher cost 
of goods sold and a lower labor cost 
or vice versa or dead on the same. But 
without a budget, without seeing your 
numbers, you don’t know where you 
need to be to set your food cost target. 

2. Use accurate, up-to-date recipe 
costing cards. This is critical. I often tell 
people the two most important systems 
any restaurant should have are budgets 
and recipe costing cards. You’ll never 
guess what the two systems are most 

Too many restaurants follow an 
old-fashioned model to price their 
menu: the three-time markup. This 
is an outdated profit-killing practice. 
There is a much smarter and more ef-
fective way to price your menu.  

The three-time markup is where 
you take the total cost of the product 
you put on the plate and then multiply 
it by three times and that’s how much 
you charge for that item on your restau-
rant’s menu. This idea is also based on 
the advice from organizations such as 
the National Restaurant Association 
that your food cost should be around 
the average of 34%, which is also wrong. 

There are two problems with 
this pricing strategy. 

u Your restaurant is not average. 
Are you on the same street corner with 
the same price point, same style of ser-
vice, same quality of product, same la-
bor cost, the same set of core values? 
The answer is no, so an average would 
include a pizzeria with a seafood restau-
rant. How could they possibly both be 
shooting for a 34% food cost? 

u If you priced everything at a 34% 
food cost, there are items that you’d 
never be able to sell because they’d 
be too expensive and your customers 
would never buy them. Don’t forget 

restaurants never have… a budget and 
recipe costing cards. Why? The excuse 
I get all the time is because they’re too 
hard. Are you freaking kidding me? 
You’re in the toughest business I know 
and as the leader of your business, you 
must know this data. You must have a 
plan for success. You must know what 
you’re selling and what it costs you to 
charge properly for it. 

3. Calculate your ideal food cost. 
Using your product mix – what your cus-
tomers actually purchased – combined 
with your recipe costing cards, you can 
find your ideal food cost, which is what 
your food cost should be if there was no 
waste, no theft, no spoilage, if you ran 
a perfect restaurant (which does not ex-
ist). Put that into a spreadsheet I’ve cre-
ated called Menu Profitability Monitor 
and it gives you your ideal cost. 

4. Decide where you’re going to 
price your menu in the marketplace. 
Are you going to undercut your com-
petition and be the dive bar, which I 
do not recommend, or are you going 
to price like every one of your compet-
itors? Or are your service and product 
that much better than the competition 
so you can charge more? 

5. Re-engineer your menu. Sort 
the data in your Menu Profitability 

Monitor in descending order from 
the items you sell the most of to 
the least and then you can decide if 
you’re going raise the price on your 
top one to three items in each one of 
the menu’s sections, if you’re going 
to drop losers, or add new items. You 
can look at ways to decrease costs 
such as buying smarter or decreasing 
portion sizes. You can add new items 
to the menu and move your mix 
around to influence your customers’ 
choices. Scientifically re-engineering 
a menu can get you to the food cost 
target you need. 

Using the three-time markup ap-
proach is a terrible way to go about 
pricing your menu. To price your menu 
profitably, you must have a budget and 
accurate, up-to-date recipe costing 
cards. This is why you’ll hear me say 
the two most important systems any 
restaurant should have are budgets and 
recipe costing cards. 

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

http://www.bunntyco.com
http://www.anchorbb.com
http://www.davidscottpeters.com
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NOVEMBER 8-9 2023
ORLANDO, FLORIDA

Expanded programs, competitions & demonstrations – all this November – and all included with your 
show badge! 

Register today to join your fellow pizza operators, franchise owners, and pizzaiolos from across the 
Eastern United States 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, plus:

• Two days of competitions with the U.S. Pizza Team and the Galbani Cup.
• 30 Hours of Complimentary Education across 3 on-the-fl oor learning theaters
• Center Stage Culinary Demonstration Theater featuring renowned chefs
• Rapid-Fire Single Skillet Culinary Competition with a $1,000 prize to the winning chef
• Hip Sip Battle of the Bartender Competition sponsored by Savage & Cooke Distillery
• Restaurant 201 ½ day workshop presented by Darren Dennington (additional fee)

And with our co-location with the Florida Restaurant and Lodging Show, you’ll be 
sure to fi nd everything you are looking for this November!

Florida 
Restaurant 
& Lodging 

Show

Our Family
of Foodservice Shows

www.pizzatomorrow.com
REGISTER 
NOW!

Florida 
Restaurant 
& Lodging 

Show
& Lodging 

Show
& Lodging 

http://www.pizzatomorrow.com
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America. “Leandra’s experience, 
knowledge and passion is sure to have 
a positive impact on our continued 

growth and success in promoting 
our core values, strengthening 

our network and position 
as a leader in the frozen 

dessert equipment in-
dustry,” said Penny 
Klingler, President 
of Carpigiani North 
America. Established 
in 1946 in Italy and 

present in the North 
American market since 

1963, Carpigiani offers 
top-quality products, cus-

tomer service, education pro-
grams, and technological innovation. 
The premier brand name in frozen-des-
sert machines, the company has built a 
reputation as the essence of quality, 
education through their Carpigiani 
Gelato University and Frozen Dessert 
University and service in the foodser-
vice industry. Carpigiani has seven sub-
sidiaries and four manufacturing facili-
ties serving the global market with one 
located in High Point, N.C.

u u u u

Bluestone Lane is an Australian-
inspired coffee and cafe chain expand-
ing in the U.S. The brand has over 50 
locations in the US, and plans to open 
100 more by 2024. There are a few rea-
sons for this with Their On-trend menu 
features items that are popular with 
young consumers, such as avocado 
toast, flat whites, and quinoa salads. 
“Our expert coffee team, based at our 

the Global Healthcare Food Services 
Market cannot be accomplished 
without a clear understanding of 
these factors. “Our segmentation 
details provide critical insights 
into elements such as Patient 
& Dining Services, Retail 
Services, and everything 
in between. By offering 
multi-regional cover-
age - from Americas 
to Asia-Pacific, and 
Europe, Middle East & 
Africa - our report deliv-
ers a global perspective. 
Make an informed deci-
sion – stay one step ahead 
with our Global Healthcare Food 
Services Market report.”

u u u u

Carpigiani North America, an 
Ali Group company, announced the 
appointment of Leandra Olivotti as 
Vice President of Sales and Network 
Development for North and Central 

America was effective 
October 1st. Olivotti brings 
more than 18 years of ex-
perience in the commercial 
foodservice industry to this 
role. Since joining Carpigiani 
in 2019, Olivotti has been in-
strumental in strengthening 
the Carpigiani network of 
channel partners. Leandra 
has an extensive back-
ground in the commercial 
foodservice equipment in-

dustry, including five years with IFI, and 
eight years with ISA, where she served 
as Sales Manager for North and Central 

What’s Going On   from page 3

Beans & Brews Coffeehouse, 
expressed their enthusiasm 
about Gretzema’s ability to 
lead the company in this 
next chapter of growth. The 
pair will continue to serve on 
the company’s board of di-
rectors and will remain sig-
nificant shareholders.

u u u u

In today's rapidly evolv-
ing healthcare landscape, 

the importance of a well-structured, 
patient-centered food service cannot 
be overstated. Welcome to our Global 
Healthcare Food Services Market re-
port, an in-depth analysis of an indus-
try estimated at a significant USD 18.03 
billion in 2023, and projected to esca-
late, reaching an astronomical USD 
49.93 billion by 2030. This comprehen-
sive research material 
offers the latest trends, 
competitor insights, and 
market share data, serv-
ing as an indispensable 
tool for senior business 
executives looking to 
stay ahead. Our report 
not only expounds on 
the variations in con-
sumer behavior but also 
delineates the cross-im-
pact of governmental in-
terventions and potential implications 
on the overall demand-supply balanc-
es. Maximizing business growth in 

changing landscape of 
the foodservice indus-
try, but it has also been 
instrumental in driving 
the evolution. Back-of-
house innovation, in 
particular, has been  
a cornerstone of our 
focus. As we approach 
2024, we anticipate KI 
Award submissions to 
mirror the industry's 
cutting-edge trends, en-
compassing AI-enabled technologies, 
robotics and novel approaches that 
address challenges like labor shortag-
es and sustainable practices. The KI 
Awards continue to set the standard for 
recognizing ingenuity that propels the 
industry forward."

u u u u

As part of its strategy for nation-
wide expansion, Beans & Brews 
Coffeehouse is fortifying its executive 
team to enhance growth and fran-
chise support with the appointment of 
Chad Gretzema as its Chief Executive 
Officer. Beans & Brews has recently 
signed new development deals in San 
Antonio and Austin with commitments 
to open 40 new stores in these regions. 
The coffee franchise also awarded 29 
other franchise agreements in Texas, 
New Mexico, Arizona, and Utah, with 
additional agreements in the works 
for Colorado, Idaho, and Wyoming. 
Jeff and Kevin Laramie, co-founders of See WHAT’S GOING ON page 14

Chad Gretzema

Leandra Olivotti 

Fully Managed, Self Service, 
Mobile Ordering Platform 
for busy restaurants and bars

60% less front of house staff • 120% of the orders

Call Sal Iozzia: +1 (615) 663-3663
Email: sal@ser.vi 

mailto:seacoastsale3477%40bellsouth.net?subject=Carpigiani%20Ice%20Cream%20in%20Today%E2%80%99s%20Restaurant
mailto:sal%40ser.vi?subject=Today%E2%80%99s%20Restaurant%20Ad
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11:47 AMSanitizer Bucket

MIXED BY Joe ON

Re-mix sanitizer solution every 4 hours!

Thu, Aug 17, 2023 11:46 AM

Change By

THU Aug 17, 2023

3:46 PM

Visit us at the  
Florida Restaurant & Lodging

Pizza Tomorrow Summit 
in booth 228

http://itdfoodsafety.com
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Photo Bites
NACS Show

The Top 20 Things 
You Must Do Right Now to Hire 

All-Star Talent for Your Restaurant Company:
1.  Call Chris Kauffman and 

let him do the other 19!
Since 1981, Chris has placed Chefs, General Managers, District Managers, 

Vice Presidents, Presidents and even the Executive Director for the
 Georgia Restaurant Association.

Call Chris: 912-245-4540 or Email: Chris@Kauffco.com
Chris is the founder of Restaurant Recruiters of America, 

a wholly owned subsidiary of Chris Kauffman & Co
www.RestaurantRecruitersofAmerica.com

“Recruiting Aces for Great Places Since 1981”

Who can Chris place with your company?

◗  Available in 
Aluminum  
and Steel

◗  Double Lock  
System 

◗  Custom Sizes

John W. Mulholland 3
Metalcraft 678.362.7307 

PROTECT YOUR PROPANE IN…

A Safe and Secure 
Propane Cabinet

McClean, VA – The International 
Foodservice Distributors Association 
(IFDA) has released a comprehensive 
study of the U.S. foodservice distribu-
tion industry, including its impact on 
the U.S. economy and its physical foot-
print. Industry sales topped $382 billion 
in 17,100 distribution locations, em-
ploying 431,000 people.

“This study illustrates the vital role 
foodservice distribution plays in the 
American economy and way of life,” 
said Mark S. Allen, President and CEO 
of IFDA. “Foodservice distributors 
source, warehouse, sell and deliver in-
gredients and supplies to professional 
kitchens in every corner of the coun-
try, with operations in all 50 states. 
Foodservice distributors offer stable 
and rewarding career opportunities for 
431,000 individuals, from entry-level 
to executive, with family owned busi-
nesses to large corporations.”

Of the industry’s 431,000 employ-
ees, 31 percent are delivery drivers 
(135,000), 42 percent are warehouse 
team members (181,000), 11 percent 
are sales professionals (48,000), and the 
remaining 16 percent comprise other 

positions, including human resources, 
administrative, culinary and executive 
(67,000). Foodservice distribution em-
ployees make up about 7 percent of all 
wholesale jobs in the U.S.

Food donated to charitable organi-
zations and disaster relief by foodservice 
distributors have an annual estimated 
value of $331 million, which is equiva-
lent to feeding 27,000 families for a year.

In addition, the study found that 
foodservice distributors operate a com-
bined fleet of 168,300 vehicles, travel-
ing 4.3 billion miles annually to deliver 
12 billion cases of food, beverage, and 
other products to professional kitchens 
in all 50 states – that’s 33 million cases 
delivered per day. 

The study included data from an 
IFDA-conducted primary survey of 
foodservice distributors, previous IFDA 
research, IMPLAN economic model-
ing, government sources and other 
public sources for the 2022 operating 
year. The study includes national and 
state-by-state data. 

Read the full survey and meth-
odology at visit www.ifdaonline.org/
economicimpact.

About the International Foodservice 
Distributors Association (IFDA): The IFDA 
-ifdaonline.org - is the premier trade organi-
zation representing the $382 billion foodservice 
distribution industry. This industry ensures a 
safe and efficient supply of food and products to 
more than one million restaurants and foodser-
vice outlets in the U.S. daily.

Foodservice distribution is 
key player in U.S. economy

Crispy Cajun owner 
Frankie Favre

Chicken King  
Tony Thapthimthong

Oil Solutions  
Corby Stow and 
Brian Simmons

http://www.RestaurantRecruitersofAmerica.com
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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

Culinary Demonstration Theater will 
feature local chefs presented by the 
American Culinary Federation Central 
Florida Chapter and two exciting com-
petitions. The Rapid-Fire Challenge: 
Hot Sandwich and Sides Competition 
will be held on Wednesday at 3 pm 
and judged by Food Network’s 
Shaun O’Neale and others. 
On Thursday the Hip Sip: 
Battle of the Modern Bartender 
Competition Bourbon Edition 
sponsored by Savage & Cooke 
Distillery will take place at 3 pm. 
Hip Sip is judged by Art Sutley, 
Hospitality & Nightlife Expert, 
Savage & Cooke Distillery; and Bar 
Rescue’s Mia Mastroianni, and 
Phil Wills, The Spirits in Motion. 

The Pizza Tomorrow Summit  
features the Galbani Professionale 
Pizza Cup, a high-powered piz-
za-making competition, and the U.S. 
Pizza Team Acrobatic Finals, a pizza 

Leaders and much more. 
In addition, all attendees are in-

vited to register for the Restaurant 
Management 201 Workshop led by 
Darren Denington and Alison Anne 
who will guide the entire management 
team through the process of becom-
ing a cohesive team with strong lead-
ership. Attendees will gain the knowl-

edge, skills, and systems needed 
for a team to properly run a busi-

ness' daily operations, while still 
having the time and focus to 
manage the business details 
that will drive you to success. 
For more information and to 
register, visit www.flrestau-
rantandlodgingshow.com/

educational-workshop. 

The Florida Restaurant & Lodging 
Show, a reinvented event serving a refo-

cused foodservice industry, is sponsored by 
the Florida Restaurant & Lodging Association 

and produced and managed by Restaurant 
Events, LLC. For exhibitor information for the 
Florida Restaurant & Lodging Show contact 
Joe Carlino at (484) 823-9611 or email him at 
joe@therestaurantevents.com. 

The Pizza Tomorrow Summit, now in its 
2nd year, will once again provide independent 
pizza operators with an immersive and fun 
experience, a wide range of products, a robust 
conference program, plus entertaining and 
informative pizza competitions, and demon-
strations. Attendees will have the opportuni-
ty to explore hundreds of exhibitors and have 
access to new companies, products, ideas, and 
initiatives that will help propel this evolving 
industry into the future. For exhibitor infor-
mation about the Pizza Tomorrow Summit 
contact Dave Kellogg at 203-788-3794 or  
david@pizzatomorrow.com. 

acrobatics spin-off. The winner of the 
2023 USPT Acrobatics Champion will 
have the chance to compete in the 
World Pizza Championship next year 
in Parma, Italy. 

Attendees to both the Florida 
Restaurant Show and Pizza Tomorrow 
Summit will have access to thirty free 
education sessions providing im-
mediate actionable solutions and 
ideas, from industry subject matter 
experts focused on People, Process 
and New Technology; How to Lease 
Restaurant Space; Growing Your 
Restaurant Through your Chamber 
of Commerce, Building a Team, How 
to Recognize Talent and Develop 

Don’t miss 
these great 
companies
exhibiting  
in Orlando!
Company Booth

Broward Nelson ........................842

Bunn .............................................932

Carpigiani ....................................314

Creative Business Impressions 
........................................................934

Enviromatic  ...............................221

ITD Food Safety ........................228

Rogue Financial Group ............314

Seacoast Sales ...........................314

Ser.vi ............................................267

Today’s Restaurant  ................934

Worksite Employees ...............934

Two shows coming to Orlando  from page 1

u
The winner of the 

2023 USPT Acrobatics 
Champion will have 

the chance to compete 
in the World Pizza 

Championship next 
year in Parma, Italy. 

https://trnusa.com/sales-leads
http://epomsbydw.com
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state-of-the-art roasting facility in New 
York, produces the signature coffee 
blends used in all of our Bluestone Lane 
locations,” says the company.

u u u u

Unilever Food Solutions – unilever-
foodsolutions.us - has unveiled its new 
North American Future Menus Trend 
Report. The new report takes a deep-
er dive into the global trends identified 
in Unilever’s recently released global 
trends report, Future Menus 2023 
to reveal three trends specific to 
North American foodservice. 
“With the launch of North 
American Future Menus 
report, UFS is helping chefs 
translate global trends on 
their menus through reci-
pes, techniques, and train-
ing,” said Brandon Collins, 
Corporate Executive Chef, UFS 
North America. “The goal was to 
hone in on our global report to identify 
the most relevant trends to our food-
service partners in North America. We 
identified Mexican cuisine, bowl con-
cepts and plant-forward as the three 
biggest trends predicted to impact the 

restaurant industry in North America in 
the coming years.” 

u u u u

Eco-Products® has announced 
an innovative new program to help 
foodservice operators keep non-com-
postable items out of their organics 
streams. The program, called Controls 
Intended to Remove Contamination 
(CIRC), will verify that restaurants and 
other operators are taking important 
steps to prevent non-compostable 
materials from being sent to com-
posting facilities. While food scraps, 
yard trimmings and certified com-
postable packaging can be composted,  
anything else creates serious prob-
lems for composters. “Contamination 
from non-compostable products 

is the defining challenge for 
many composters to-

day,” said Wendell 
Simonson, Director 

of Marketing at 
Eco-Products . 
“Unfortunately, 
most composters 
have an extreme-

ly limited ability 
to deal with con-

tamination once it 
gets to their facilities. 

That’s why foodservice oper-
ators must put controls in place to pre-
vent that contamination from getting 
to composters in the first place.” 

u u u u

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 $150. 

What’s Going On   from page 8New report from page 1

determination of our country’s entre-
preneurial spirit that is rapidly reshap-
ing the American workforce.”

 
The new report by Yelp Economic 

Average found that:
National business openings 

on Yelp from January through 
July 2023 have surpassed open-
ings from the same time period 
last year, a year which hit an all-
time high for new businesses. This 
strong national growth is reflect-
ed across all categories on Yelp 
and for the first time, every U.S. 
state, including DC, surpassed new 
business openings compared to 
pre-pandemic levels (2019).

Entrepreneurs are already break-
ing records this year. In fact, each 
month in 2023 has seen growth of 
at least 15% in new businesses com-
pared to its respective month over 
the past four years, with every month 
setting a new all-time high since 2019. 
The first seven months of 2023 have 
seen a 25% increase in new business-
es compared to the same period in 
2022, and a 46% increase compared 
to the same period in 2019.

Hall continued, “Last year’s all-
time high in new business openings 
is on course to be broken again this 
year, underscoring the importance 
of policymakers in Washington to 
continue adopting ‘pro-small em-
ployer, anti-red tape’ policies in 
support of this exploding business 
demographic. Small businesses 

have unique attributes and chal-
lenges that call for bipartisanship 
in support of policies that bolster 
these new, and existing, small busi-
nesses – an increasingly important 
lifeblood for our nation’s economy. 

“NASE applauds and welcomes 
these new entrepreneurs into our 
ranks, and we are committed to ad-
vocating as their voice in Washington 
to create and foster a favorable policy 
and economic environment for small 
businesses to expand, save and grow.”

Over the past 40 years, the 
National Association for the Self-
Employed supports the small busi-
ness community through advo-
cating for strong self-employment 
economic policies, as well as finan-
cial support to its small business 
members. NASE has awarded over 
$1,000,000 since the inception of 
the association’s Growth Grant pro-
gram. NASE continues to offer an 
expanded quarterly Growth Grant 
program to its small business mem-
bers on a rolling basis. The associ-
ation also hosts a variety of free in-
formational services from the NASE 
Minute on small business advice 
and guidance to “Ask the Experts” 
where members have 24-hour out-
reach to experts in various fields 
from accounting to legal advice.

The NASE is a 501(c) (6) nonprofit organi-
zation an  provides big-business advantages 
to hundreds of thousands of micro-businesses 
across the United States. For more information, 
visit the association's website at NASE.org.

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
Real Estate Sales Force Inc. Azalea Cristobal
786.457.2796  u  Azalea@resf.com  u  www.Restaurantsforsalemiami.com 

COMPUTER SERVICES
Brilliant Computers Mark Brilliant / Stefani Brilliant
561.877.1119  u  mark@brilliantcomputers.com 
Stefanie@brilliantcomputers.com  u  www.brilliantcomputers.com

DISINFECTANT / SANITIZER SPRAY
EpomsByDW Dwayne Wilson
786.738.2126  u  office@epomsbydw.com  u  www.epomsbydw.com

EQUIPMENT PARTS
Parts Plus Now Larry Levine
954.675.3536

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

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

OZONE WATER TREATMENT
Quail Andy Rice
864.349.3421  u  arice@quailsystems.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 
daring@traci.net u jeffrif@traci.net u 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

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

AUCTIONEER
Auctions 4 America Scott Grasso
954-464-3434  auction163@aol.com 

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

BUSINESS LAW
Portalatin Law Group Jessica Portalatin
305.702.0195  u  Jessica@contractlawmiami.com  u  www.
ContractLawMiami.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 MAKING EQUIPMENT DISTRIBUTOR
Seacoast Sales/Carpigiani Ed Guertin
904.334.4489 u seacoastsale3477@bellsouth.net

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

MEDICARE AND HEALTH INSURANCE 
Affiliated Health Insurers Rick Israel
561.777.8813 u 256.698.8774 

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

MANAGEMENT RECRUITER
Restaurant Recruiters of America Chris Kauffman
912.245.4540 u 404-233-3530 

chris@kauffco.com u www.RestaurantRecruitersofAmerica.com

PEO
Paychex Randy Peralta
646.660.5337  u  rperalta@paychex.com  u  www.paychex.com

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

cardpaymentservices.net

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

CHAPTER 1 u VIRTUAL MEETINGS u FRIDAYS 11 AM

CHAPTER 2 u VIRTUAL MEETINGS u FRIDAYS 9 AM

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

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

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

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

