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How quick service restaurants can
protect thelr COVID investments

Quick service restaurants can protect their COVID investments.

Quick service restaurants across the
US are being urged to protect their in-
vestments in COVID-adapted facilities,
as the global health crisis continues to
change the shape of the sector.

The advice comes from specialist
hardcoated film provider MacDermid
Enthone Industrial Solutions, which
notes that COVID-19 and social dis-
tancing have significantly changed

consumer behavior throughout the
past twelve months, bringing structural
changes to the restaurant industry that
could last long after mass vaccinations
have been completed. In an attempt to
keep their doors open and continue
trading through multiple lockdowns,
quick service facilities adapted quickly
last year, ramping up outdoor dining,
introducing curbside pickup and em-
bracing self-service, contactless order-
ing systems.

In 2020, MacDermid Enthone re-
ported a sharp increase in enquiries
from quick service restaurants in its
unique cleanliness support technology
for restaurant surfaces, and is urging
these facilities to view structural chang-
es as long-term, warning that even after
populations have been vaccinated
against COVID-19, anxieties and con-
cerns about dining out could well re-
main. It states that this could be the cat-
alyst the industry needs to embrace a
new future, where self-service touch-
screens and enhanced cleanliness be-

See QUICK SERVICE page 10

Yuengling's new restaurant and entertainment destination.

Yuengling Brewery begins construction
on world-class restaurant and
entertainment destination

America’s Oldest Brewery has
broken ground on the revitalization
of their Yuengling Tampa Campus.
The new campus, slated to open in
early 2022, marks Yuengling’s contin-
ued commitment to the Greater
Tampa Bay community and the ar-
ea’s growing tourism and love for
great beer.

The story of Yuengling is the sto-
ry of the American Spirit. It’s a tale of

shared dreams, individual tenacity
and an unwavering dedication to
standards of quality. Like many
American stories it starts amid the
dreams of countless young immi-
grants looking for opportunity and
emerges from the strength and will of
one family determined to build their
legacy in a new country. The story of
America’s Oldest Brewery began when
in 1829, David G. Yuengling arrived

from Wuerttemberg Germany to
settle in the sleepy, coal-mining
town of Pottsville, Pennsylvania.
During prohibition, Yuengling
made near-beer which was .5% alco-
hol. The family also opened The
Yuengling Dairy, the former ice cream
and dairy plant, which remained
open until 1985. Yuenglings Ice

See YUENGLING page 12
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Eco-Friendly Technology

serve better quality, faster with less oil!

Reducing your carbon impact and improves food quality

* Double your frying oil life

* Reduces oil saturation of food

* Creates crispier and healthier
deep fried food products

¢ Faster frying time

* Reduced fryer oil changes

Reduces cost of food and improves food quality

USA@QilChef.com » 1-833-0IL-CHEF

* Reduced energy consumption

* Stops flavor transfers in fried food

* Cleaner labels / lower calories

* FDA approved / inorganic device

* 3 second installation / 3 year lifespan
* World’s best deep fryer accessory

Auctlons, Appralsals & Liquidations!

- TOBY

Call Toby for a FREE
consultation today:

561-706-7218

www.neverettauctions.com
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If you believe the story of the Bible
that we all come from two people,
Adam and Eve, then we are all relat-
ed. We must have similar desires,
likes and dislikes and the taste for the
same foods.

Assume the story to be true. The
children of Adam and Eve were scat-
tered to all points on the earth and
new societies were built. Let’s forget
about the Tower of Babel for now.
Assume it to be true and accept the
fact that there are many different
languages around the world. Still we
are related.

Through thousands of years, all of
these diverse cultures have devel-
oped their own customs and cuisines.
Still we are related. Similarities exist
throughout the world in architecture,
learning, family values, and cuisines.

Most people
who hate are hungry.
Feed the people and

save the world.

We are related by the simplest of
items, a flat doughy substance. Some
know it by bread, some by pita and
some by crepe. It is the common
thread of cultures around the world.
Sure it has different sizes, thickness
and shape but it is a standard around
the world.

The French know it as a crepe. Fill
it with cheese or fruit and an Eastern
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Appell Pie

We are all related

Howard Appell ¢ Today's Restaurant Publisher

European will recognize it as Blintzes.
(Both are great with sour cream.)

The Chinese fill it with vegetables,
pork and shrimp and deep-fry it to
make egg rolls. In the Middle East it is
thicker and made as a pocket for fill-
ings, known as pita. Pita bread is
filled with all sorts of vegetables and
meats depending on the country.

In Mexico and the Hispanic world
the enchilada is a crepe filled with
beef, chicken or cheese, covered with
sauce and cheese. The burrito is an
even larger crepe filled with even
more meat and salad. Some seem to
weigh 5 or 6 Ibs. Are you getting the
point? In Italy Manicotti is a crepe
filled with cheese and covered in to-
mato sauce and cheese and baked to
perfection. I am so hungry now. In
America we popularized the wrap. A
crepe filled with all the popular lunch
meats and salads. We like to call it a
healthy sandwich. Ravioli and Perogi
are basically the same item. Just dif-
ferent sauces and fillings. Still we are
related.

All of these dishes have similari-
ties and all have differences. If we can
manage to bring all of these differ-
ences to a dinner table and celebrate
them with our brothers and sisters
we may be able to live in peace one
day. If you find that you like perogies,
when you have eaten ravioli your
whole life, and that it did not change
you in any way except to make you
more appreciative of the differences
in people, than the “crepe, pita, flour
circle,” may just be the most powerful
tool to bringing peace to the world.

Most people who hate are hungry.
Feed the people and save the world.
Dine with a family member. After all,
we are all still related. eri)
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2= What's Going On

Important new products, corporate news and industry events

Montgomery, Alabama diners can now enjoy fresh baked pita
bread, made-from-scratch hummus and a variety of traditional
and vegan Mediterranean street foods from shawarma to falafel
at The Hummus & Pita Co. - hummusandpitas.com - located at
7131 Eastchase Pkwy. The country’s leading fast-casual |
Mediterranean restaurant opened on Feb. 2nd. The opening is a
part of a five location deal with skilled franchise company,
Premier King, Inc. This location will be joining two existing south-
east locations in Atlanta, GA, and Huntsville, AL which opened
late last year. Led by brothers-in-law Jay Gill and Patrick Sidhu,
Premier King, Inc’s portfolio includes more than 170 locations of &
Burger King, as well as 14 Popeyes restaurants throughout
Alabama, Florida, Georgia, South Carolina, and Tennessee.

“Winner

Japango is opening at 1212 E.
Colonial Drive in Orlando.

owner of the prestigious ROOH restau-
rant in Chicago, with use of a unique,
air-based solution as well. Both have
added the medical-grade air purifier,

l—‘ L X 2 4
Today, COVID-19 precautions are

often a factor in consumer selection
when dining outside of the home.

AiroDoctor in their restaurants that is
able to run all day every day. The sys-
tem has been scientifically proven to

eliminate 99% of all tested
viruses including human
coronavirus with its four-
stage air filtering technol-
ogy. Its groundbreaking
UVA LED photocatalytic
titanijum filter that kills
small air particles such as
~ toxins and viruses, while
| equally addressing large
particles common with
traditional air purification.

For the two-level Forty
Deuce restaurant/sup-
per club in Columbus, —
Ohio, this has included

adopting new innova- !
tion. Owner Ivan Kane -
uses germicidal lamps to
disinfect the entire ven-
ue each night after clos-
ing in addition to re-
quired practices. He also
joins Manish Mallick,

_..._ .

BI‘OWEII‘[I NGlSOII

The ONE STOP for all Yuur Fuuntam Needs. "

Glnger Ale
Root Beer
Lemon Lime
Cola

Orange
&{(Cream

{Berry
Lemonade

(Green Apple
Zilch Cola

CANE SUGAR S0DA

We Now Offer,

JONES

Cane Sugarioda

954.584.7330
800.262.8265

www.bnfs.info
sales@hrowardnelson.com

Browardi Nelson

Keeping Your Profits Pouring

For all details visit them
at airodoctor.com.

Real Estate News

Dynamic Restaurant
Holdings, LLC has ap-
pointed Thomas Sacco,
a 30+ year restaurant
executive as the new
transformational CEO,
Chief Happiness Officer
and President of its two
restaurant brands: Happy Joe’s Pizza &
Ice Cream Parlors, a Midwest pizza
chain with a cult-like following for
its famous Taco Joe pizza, and Tony

®eo—m

Sacco’s Coal Oven Kitchen with loca-
tions in Florida, Indiana,
Ohio, and Michigan. Mr.
Sacco joined the company
in October and hit the
ground running with the
goal of national expan-
sion for both restaurant
chains through aggressive
franchising efforts. Mr.
Sacco led the image refresh
and revitalized franchised
growth at Ponderosa
Steakhouse & Buffet and
Bonanza Family Restaurant, both do-
mestically and internationally, for the
legacy brands. In addition, Sacco was

Oflne.

/;‘1911

Tom Sacco

instrumental in the national expansion
of Red Robin Gourmet Burgers, BJ’s
Restaurant & Brewhouse and Ghirardelli
Chocolate & Ice Cream Shoppes.

LA 2 X 4

Bryan S. Cohen and Chris Haass of
Cohen Commercial Realty, Inc., repre-
sented Lynora’s of Ft Lauderdale, in
successfully procuring a new lease
term for a space in River Market re-
cently, located at 2364 N Federal
Highway. Lynora’s has been based in
West Palm Beach since 1976 and has
five operating restaurants with several
more in the development pipeline.
Cohen Commercial Realty represented
the tenant in this transaction. Bryan S.
Cohen, Chris Haass and
Scott Witkowski of Cohen
Commercial Realty, Inc.,
also recently represented
Bubbakoo’s Burritos of
Coral Springs in success-
fully procuring anewlease
term for a space located
in Royal Eagle Plaza.
Bubbakoo’s Burritos, the
build-your-own-burrito
concept is now opening
their forty-fourth location.
Cohen Commercial Realty represented
a franchisee in the market who is

See WHAT'S GOING ON page 6

Call for a FREE Estimate

1.800.325.8476

Orlando: 407.464.0000
Fort Lauderdale: 954.493.9268
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After 40 years focused solely on cus-
tomer service I continue to devote my
time and energy on helping businesses
create a service culture. [ have written
hundreds of articles, developed over 20
customer service programs that are fo-
cused on Customer Service plus I just
released Relentless, my 8th customer
service book.

The point I try to get across to

FOR YOUR
INTRODUCING:

PLEXUS

Health Sciences

CUSTOMERS SAFETY,

UV SANITIZING SYSTEM
KILLS BACTERIA, VIRUSES

COVID INCLUDEDE

Get your business back on track.

everyone is...you are in the service
business. Most companies think
they're in manufacturing and retail.
It's a paradigm switch. Amazon is suc-
cessful because it understands it’s a

customer service company that just
happens to be the largest inter-
net-based retailer in the world. Does it
payoff to be focused solely on cus-
tomer service? Amazon net sales will

matter of minutes,

SAFETY IS
PRIORITY

The innovative high-tech device, PleXus zaps COVID-19 in a

"l find the PleXus UV-650 system cxtremely
helplul at our two restaurants, Le Sorelle, in
Boca Raton and [)clray Beach, and we use

the high-tech device twice a day."

- P ~ Elena Spadoni | Co-Owner, Le Sorelle
PleZi.us

Health Science

USE CODE:
TRNUSA

FOR ADDED
PREXPOSURE

D_plcxushca] thseie ncc.comg 844-529-6763 0% uvgi@ plexushealchscience.com

increase 32.4% to about $310 billion
in 2020. They represent about 39% of
e-commerce. Answer...yes it does...
they celebrate excellent customer
experiences.

Here are the six steps I tell everyone
to creating a service culture. It works
every time.

Understand you're in the service
business. Starbucks is successful be-
cause they understand they're a cus-
tomer service company that just hap-
pens to sell great coffee.

Look at all the policies, proce-
dures and systems you have in place
that make life miserable for customers.
You could have the nicest people in the
world but also stupid hours, stupid
rules or stupid procedures that irritate
customers. Stupid policies, procedures
and systems that keep customers from
coming back.

Have empowerment. Every em-
ployee must be able to make fast and
powerful decisions on the spot, and
they better be in favor of the customer.

Be selective about whom you
hire. Service leaders hire one out of 50
applicants, sometimes one out of 100,
and theyre very careful. You have to
look for the cream, the A players, in-
stead of bringing on B and C players.

Educate and train the whole
staff on the art of customer service
with something new and fresh every
four to six months. It doesn’t matter if
you have 100, 1,000 or 10,000 em-
ployees; you better have something
new and fresh constantly in front of
them so when they go to work they
say, “Fantastic—I'm taking care of
customers.”

Measure the results financially
so you know the impact customer ser-
vice is making on revenue, on profit
and on market share. You have to track
the numbers so you understand that
it's worth the time and effort.

My methods shouldn't shock any-
one—and it’s likely that most success-
ful businesses are doing some of these
things already. But I think it's the com-
mitment to following through on all six
that establishes a great service culture.

Let me share with you the five

Delivering exceptional customer
service in 5 steps

John Tschohl ¢ Founder of Service Quality Institute

critical elements necessary for excel-
lent service:

First, you have to have speed. “How
do you shrink the time by 90 percent?”
Speed allows you to be different in the
marketplace. It's not going from 10
hours to nine hours, its how do you do
it within the next few minutes. How do
you take care of customers right while
you are talking to them?

Second, it's important to empower
employees. They've got to do whatever
they've got to do, on the spot, so the
customer walks out of the store, on the
phone or away from the internet and
they think they have gone to heaven.

Third, quality in whatever service
or product you're selling is essential

Fourth is service. Quality service is
highly intangible. If you asked 100 cus-
tomers to define it there would be 100
different answers.

Finally, I stress the importance of
using the customer’s name, remem-
bering the customer and making each
customer feel special. Take for instance
Apple. I always have a great experience
because they combine technology,
speed, quality and service. They domi-
nate because they understand how
Service Culture works and they always
call every customer by name. It's part
of their procedure, part of their
culture.

After all these years I have not
changed my focus. I am still devoted to
customer service, I am still devoted to
using all my energy to helping organi-
zations and individuals become as
successful as possible and it all starts
with Customer Service.

“Make a commitment to service
and I'll be there with you every step of

the way”. Zl'ﬁa)

John Tschohl is a professional speaker,
trainer, and consultant. He is the President and
founder of Service Quality Institute (the global
leader in customer service) with operations in
over 40 countries. John is a self-made million-
aire traveling and speaking more than 50 times
each year. His new book Relentless is now avail-
able. He is considered to be one of the foremost
authorities on service strategy, success, empow-
erment and customer service in the world. John's
monthly strategic newsletter is available online at
no charge. He can also be reached on Facebook,
LinkedIn and Twitter.
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Online Food Handler
Training
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INTRODUCING SAFESTAFF  ONLINE FOODHANDLER
VISIT WWW.SAFESTAFE.ORG OR CALL 866-372-7233 TO REGISTER.
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What's Going On ........

expandingrapidly throughout Broward
and Palm Beach County. Cohen
Commercial Realty, Inc., and Cohen
Commercial Management, LLC -
Cohencommercial.com - are full-ser-
vice commercial real estate brokerage
and management companies dedicat-
ed to fulfilling client needs quickly and
efficiently throughout the entire state
of Florida.

l Visitors to public spaces expect
hands-free technology in the restroom.
The first and only hands-free toilet seat
cover system is now even better, with a
capacity that is more than doubled. The
patent-pending  Evogen®  High
Capacity No-Touch Toilet Seat Cover
Dispenser (EVNT1-HCW) from
Hospeco Brands Group - hospeco-
brands.com - now holds up to 250 seat
covers, accommodating two Evogen®
Toilet Seat Cover refill packs (EVNT-
3125). Users simply wave a hand near
the clearly marked sen- o
sor on the face of the
dispenser to receive a
fresh, ready-to-use, in-
dividual seat cover. The
Evogen® High Capacity
No-Touch Toilet Seat
Cover Dispenser is fully
contained, with no un-
hygienic pre-displaying
of product. All seat cov-
ers are kept clean inside the dispenser.
Then, with a wave of a hand, a single
cover is dispensed automatically, in full

Epetps h

3 evogen

TOILET SEAT COVERS
D

and ready to use—not folded and with
no tabs to tear.

XXX
Hotel Happenings

The St. Joe Company, announced
Hotel Indigo®, a stylish and vibrant
boutique hotel, as the brand for its
planned hotel in Panama City’s down-
town waterfront district. St. Joe intends
to build, own and oper-

—& Clean Juice, the original USDA-

certified organic juice bar franchise
with more than 100 stores operating,
has announced the launch of a new
customized, branded, subscrip-
tion-based Cleanse Club in partnership
with Lunchbox, the rapidly growing,
omnichannel platform for restaurants
based in New York City. The new Clean
Juice loyalty program designed exclu-
sively to inspire organic juice cleanses is
available through its recently launched
new app, which was created as part of
the company’s dedicated and contin-
ued commitment to of-

ate the previously an-
nounced hotel on a
portion of the Panama
City Marina property
fronting St. Andrews
Bay. St. Joe's plans call
for a Hotel Indigo fea-
turing 124 guest rooms

fer superior, simple,
and engaging guest ex-
periences across in-
store and digital chan-
nels. Lunchbox is a
collection of powerful
digital ordering plat-
forms for restaurants,

providing  sweeping
views of St. Andrews Bay. “Hotel Indigo is
a unique and exciting brand that we are
very pleased to bring to downtown
Panama City's waterfront district,” said
Patrick Murphy, St. Joe’s Senior Vice
President of Operations.
“We believe that Hotel
Indigo is an ideal fit for this
waterfront location and we
see this hotel as a great
piece of the ongoing
revitalization of downtown
Panama City.” St. Joe antici-
pates construction on
the restaurant and Hotel
Indigo to begin in the sec-
ond quarter of 2021. Visit www.joe.com.

LA 2 X 4

built by restaurateurs.
Lunchbox works with industry-leading
restaurants like Bareburger and David
Chang'’s Fuku to build the best-in-class
digital ordering experiences that drlve
returns and sales,
all while moving
guests away "
from third-par-
ty sites. In 2020,
Lunchbox secured
$20 million in funding, the
food tech industry’s largest Series A
to date. To learn more about Lunchbox
and its rapid growth, visit www.lunch-
box.io.

l Oil Chef has officially launched its
award winning brand of Deepfryer

===
—

accessories in the Middle East and
North Africa, at the Gulfood show in
Dubai. Eco Friendly Chef Corporation,
head quartered in Montreal, Canada, is
part of the Canada Pavilion, showcasing
their products. https://www.gulfood.
com/exhibitors/eco-friendly-chef-corp

The OiL Chef device doubles the life
of frying oil and improves the quality of
deep-fried food. The device is so so-
phisticated and yet so simple to oper-
ate! It takes less than 3 seconds to
self-install in any fryer and only has to
be replaced every three years! Its cost
less than a dollar a day to give you a re-
turn in excess of $5 per day! Today’s
Restaurant News has been following the
success of the OiL. Chef story now for
over 2 years and customers in Georgia
and Florida are very excited about their
OiLChef Purchases. To find out more on
how OiLChef can be added to your cur-
rent deepfry operation, visit their web-
site: www.oilchef.com or email: sales@
oilchef.com.

L A X & 2

Shake Shack is opening close to 50
new restaurants this year
and most likely into 2022.

They will offer the

companys  newer

digital ordering sys-
tems, that you place
your order, pay and
then when ready, pick
up. Outside patio’s will
be included. They will be
new company and franchised owned
units. The CEO of the company is Randy
Garutti. Shake Shack originated in New

_-‘--.‘.-"'

See WHAT'S GOING ON page 10

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
Peter Robinson Broker

061-445-8198

probinson@HudsonRobinson.com
www.HudsonRohinson.com

5080 Heatherhill Lane * Suite 8 * Boca Raton

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!
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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!

T R ,Today's
Resta urant
The Foodservice Industry Authority

561.620.8888

info@trnusa.com ¢ www.trnusa.com
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Broward restaurants and hotels achieve
FRLA Seal of Commitment

Tallahassee, FL — Hospitality estab-
lishments across Broward County have
achieved the Florida Restaurant and
Lodging Association (FRLA) Seal of
Commitment, demonstrating their
dedication to enhanced safety and
sanitation practices at a time when it
matters most. The FRLA Seal of
Commitment is a promise to guests and
employees that their safety is a priority,
that the restaurant or hotel meets supe-
rior safety and sanitation standards,
and that staff are well-trained in these
procedures.

Since the launch of the program, 161
establishments have achieved the Seal,
with dozens more in progress, repre-
senting the statewide commitment of
the hospitality industry to the health
and safety of employees and guests.
Awarded establishments have invested
considerable resources to prioritize the
safety and health of the staff, guests,
and establishment.

Of the Seal of Commitment
Designees, the following achievers are
in Broward County:

Lauderdale Yacht Club, Ft.
Lauderdale

Pelican Grand Beach Resort, Ft.
Lauderdale

Riverside Hotel, Ft. Lauderdale
Tower Club, Ft. Lauderdale

Village Tavern, Pembroke Pines

“Employee and guest safety is

Awarded
establishments have
completed rigorous
safety and sanitation
training.

paramount for Florida’s hospitality in-
dustry” said Carol Dover, FRLA
President and CEO. “Before the
COVID-19 pandemic, our hotels and
restaurants adhered to strict sanitation,
food safety, and training guidelines, but
itisimportant for our guests to know we

25" ANNIVERSARY

SALE

Get 1 FREE Quarter Page Ad

with Your 3 Month Ad Campaign®
Must be booked by March 13th

&R Today's Restaurant

561.620.8888 ¢ www.trnusa.com

*Price base on 3X rate. Billed over four months.
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are going above and beyond. With the
Seal of Commitment program, we have
built on the foundation of excellent
standards to do even more to ensure
cleanliness and safety to help build
consumer confidence. Establishments
can display their awarded Seal as a
promise to guests of their strict adher-
ence to these rigorous standards as they
welcome back their guests and create
memorable experiences.”

"We would like to thank the Florida
Restaurant & Lodging Association and
RCS for helping our Riverside Hotel,
Wild Sea Oyster Bar & Grille, the
Boathouse at the Riverside Hotel, and
the Golden Lyon Vintage Pub leader-
ship and team members to get properly
trained on the new normal of safety
and sanitation guidelines," said Heiko
Dobrikow, Executive Vice President/

General Manager of The Las Olas
Company/Riverside Hotel. "This has
helped our hotel and outlets to be the
leader in our region in following CDC
guidelines with proper protocols in
place. Our ultimate goal is to keep our
guests, patrons, and team members
safe during this pandemic and still pro-
vide top-notch service. The FRLA Seal
of Commitment is the stamp of approv-
al that we are committed to do thing
right for all our stakeholders."

“At Tower Club Fort Lauderdale, our
members consider us a safe-haven and
home away from home,” said David
DiRenzo - General Manager of Tower
Club, Fort Lauderdale. “As we continue
to navigate the dynamic situation of
this pandemic, the FRLA Seal of
Commitment speaks volumes, validat-
ing the trust and confidence they place
in us and our ability to provide a safe
dining and remote work experience.”

Awarded establishments have com-
pleted rigorous safety and sanitation
training. In a post COVID-19 atmo-
sphere, when guests see the Seal of
Commitment on an establishment’s
door, they can be confident that the
business is committed to sanitation ex-
cellence and protecting employees and
guests. <'|'€R)

To learn how to achieve the FRLA Seal
of Commitment, visit their website online at
https://frla.orglsealofcommitment.

OnCall Yoice

For Restaurants

SNOM

DECT Phone Promotion

What happens when a customer gets a
busy signal when calling you?

They call someone else and you lose a sale!

STOP LOSING SALES

Let OnCall Voice For Restaurants help manage your incoming call traffic by
queuing up calls for your staff in the order they are received, so you can take
orders and service customers quickly and efficiently.

Complete Restaurant Phone System
Only $85/month*

INCLUDES ALL HARDWARE

* Online call queueing to eliminate
customers getting a busy signal

s Auto Attendant so callers can
choose what they are calling for

« Listen only option to provide
hours and location information

+ Find Me/Follow Me

« Voice Mail with email & SMS
notification

+ Custom Music On Hold

+ Easy setup / no wiring to phones

+» Package includes up to 5 Snom
phones* (mix and match)

s Supports up to 5 additional Snom
phones

« All phones are 4 line ready

+ 3 year manufacturer warranty on
phones & base

CALL TODAY! 1-800-881-8899

www.OnCallVoice.com

*Plus taxes and fees. 24 Month Term Required. Choice of Snom phones include moadels M10-KLE and M18-KLE.



https://www.oncallvoice.com/content/restaurants.ocv
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Smart Foodservice warehouse stores to
be rebranded as US Foods CHEF’'STORE

US| CHEF STORE

GREAT FOOD. WHOLESALE PRICES.

Smart foodservice warehouse stores will be rebranded as US Foods CHEF'STORE.

Rosemont, IL - US Foods Holding
Corp. (NYSE: USFD) announced that
effective March 1, Smart Foodservice®
Warehouse Stores will be rebranded
as US Foods CHEFSTORE®. US
Foods acquired Smart Foodservice
Warehouse Stores in April 2020 to ac-
celerate growth in the cash and carry
market. This change will combine the
power of the US Foods brand with the
assortment, pricing and customer ser-
vice of Smart Foodservice Warehouse
Stores and pave the way for an en-
hanced customer experience.

“Our new CHEF'STORE branding
represents the next step in our con-
tinued partnership with US Foods,”
said Derek Jones, president, US Foods
CHEF'STORE. “Smart Foodservice
Warehouse Stores and US Foods
share a commitment to providing

Shoppers can still
expect the same
friendly service and
high-quality products
at an exceptional

value along with the
refreshed look.

best-in-class service to our broad
customer base which includes
restaurant operators and foodservice
professionals. We are excited about
the additional benefits this will offer
our loyal customers.”

As part of the rebranding, all 72
Smart Foodservice Warehouse Stores
will update store signage, marketing
and promotional materials, associate
uniforms and other elements in and
around the stores. Shoppers can still
expect the same friendly service and
high-quality products at an exception-
al value along with the refreshed look.
Over time, stores will also begin to in-
troduce US Foods Exclusive Brands to
expand product assortment.

US Foods is also opening two new
CHEF'STORE locations in Myrtle
Beach, South Carolina and Clarkston,
Washington, on March 1. Designed as a
one-stop-shop for restaurant operators

OpenClean Technologies
hand sanitizing door
handles for foodservice

Chardon, OH - OpenClean™
Technologies is now offering their hand
sanitizing door handles that easily inte-
grate with or replace existing restroom
door handles to make hand sanitization
easy, intuitive and accessible. Available
in two versions - TurnClean® and
PullClean® - OpenClean Technologies
hand sanitization door handles allow
patrons and staff members to leave
restrooms safely and hygienically, en-
suring clean, sanitized hands each
time. The latest versions of both
TurnClean and PullClean are now
available for multiple markets, in-
cluding restaurants, hotels, office
buildings and bars, and can accom-
modate any restroom door.

While clean hands can dramatical-
ly reduce the spread of germs and in-
fections, one of the biggest obstacles
is getting people to use sanitizer regu-
larly, because even with multiple dis-
pensers in the restroom, they simply
forget. With TurnClean and PullClean
door handles, users will experience a
“behavioral” design that places hand
sanitizer in their normal pathway as
they exit the restroom (it’s in the door
handle), replacing two separate ac-
tions (sanitizing and then opening a
door) into one seamless movement. A
pilot trial of a prototype of TurnClean
in the Johns Hopkins Bayview Medical
Center saw the rate of hand sanitation

rise from 24 percent to 77 percent af-
ter it was installed.

“Nobody likes to touch a potentially
dirty door handle after washing their
hands,” said Jon Horbaly, CFO and di-
rector of operations, OpenClean
Technologies. “TurnClean and
PullClean are breakthrough solutions to
this longstanding problem. Our prod-
ucts allow hospitality patrons and staff
to easily sanitize their hands as they exit
the restroom.”

To use OpenClean systems: A tube-
shaped cartridge is placed in the cen-
ter of a hollow door handle, which re-
leases a small amount of sanitizer
when the black paddle is pushed.
TurnClean and PullClean sanitizer car-
tridges are filled with a medical-grade
hand sanitizer that kills more than
99.99% of germs. These easy to refill
cartridges, which can be purchased
from  http://www.open-clean.com/
products or an authorized distributor,
contains 420 pumps per cartridge for
PullClean and 500 pumps per cartridge
for TurnClean. <'|ih)

About OpenClean Technologies: OpenClean
Technologies, a division of Altitude Medical, is
based in Chardon, Ohio. Dedicated to making
hand hygiene simple through innovative ‘behav-
ioral’ designs, OpenClean hand sanitization sys-
tems encourage people to clean their hands every
time they enter and exit a room, making hand
hygiene easy and accessible. For more information,
visit www.open-clean.com/products.

and food industry professionals, the
stores will feature thousands of food
products, including fresh meat, seafood
and produce, as well asrestaurant-grade
equipment and other supplies. The
stores will be open to the public, and no
membership is required.

With the addition of the two new
stores, US Foods will have a total of 80
CHEF’STORE locations across the con-
tinental United States, providing

Chan,

quality wholesale and restaurant prod-
ucts at competitive prices.

About US Foods: US Foods is one of America’s
great food companies and a leading foodser-
vice distributor, partnering with approximately
300,000 restaurants and foodservice operators to
help their businesses succeed. With 70 broadline
locations and 78 cash and carry stores, US Foods
provides its customers with a broad and innova-
tive food offering and a comprehensive suite of
e-commerce, technology and business solutions.
US Foods is headquartered in Rosemont, Il1. Visit
www.usfoods.com to learn more.

Successtul campaign puts
change on the menu

Educational Foundation fundrais-
er collected more than $850K to help
restaurant workers hurt by the pan-
demic restart their careers

Two months and nearly a million
dollarslater, the National Restaurant
Association Educational Found-
ation applauded the many donors
who've contributed to and made
its Change is on the Menu cam-
paign a success.

So far, the national campaign,
has raised more than $850,000—the
result of $200,000 in individual
contributions and $650,000 from
corporate donations. The funds will
allow the foundation to help thou-
sands of industry employees im-
prove their skills and training so
they can re-enter a changed work
force, one devastated by the pan-
demic, and find good jobs and re-
build their futures.

Some of the industry’s biggest
brands donated to the campaign, in-
cluding PepsiCo, Uber Eats, Tito’s
Handmade Vodka, Moét Hennessy
USA, Ecolab, TikTok, Land O’Lakes,
and Anheuser Busch/Bud Light.

“To all of our partners and every-
one who has supported our mission,
we say thank you,” said Foundation
President Rob Gifford. “You are the
heroes who are changing lives and
making a difference.”

The campaign kicked off last

November, coinciding with Giving
Tuesday, a global generosity move-
ment. Change is on the Menu
supports foundation programs and
resources that help restaurant em-
ployees advance their careers. All do-
nations go directly to those pro-
grams, which include:

Earn-while-you-learn appren-
ticeships in restaurant management

First-job skills training and
employment opportunities for jus-
tice-involved young adults

Training support for military
service members and veterans as
they embark on restaurant careers

Culinary arts and restaurant
management training to pre-
pare high school students for jobs in
the industry

Scholarships for students
pursuing a future in the restaurant/
foodservice industry

Learn more about the foundation
and its work to assist restaurant em-
ployees at ChooseRestaurants.org. TR

The National Restaurant Association
Educational Foundation (NRAEF) provides
people from all backgrounds with the train-
ing, education, financial resources, and career
development they need to build pathways to
meaningful jobs and careers in the restaurant
and foodservice industry. The Foundation and
its supporters share a mission to attract, em-
power, and advance today’s and tomorrow’s
restaurant and foodservice leaders.



REDUCE YOUR
CREDIT CARD
PROCESSING FEES

Rates as low as .05%*

Accept EMV/NFC
(Apple Pay, ETC.) EBT,
Snap, Checks and more

Next Day Funding with
weekend settlement

FREE Credit Card Terminal Placement Wireless/Landline/High-Speed/Dial-Up

Easy setup (with no setup fees and quick approvals)

Seamless integration with your current POS

$295** towards your early termination fee (if you have one) with your current processor

Access to Payments Hub — our secure, online merchant portal
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terminal.
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in-store, online, or
on-the-go.

OPTIONAL PROGRAMS:

Make the same profit margin with
cash and non-cash payments!

e Cash Discount

e Curbside Ordering
* Point of Sale Systems

NAB makes it easy to make the same profit from non-cash payments
as you do with cash payments with our cash discount program.

866.481.4604

Recommendations, Solutions
& Integrations
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What's Going On .......

York and is a top burger chain. Visit their
website at bergmeyer.com.
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The Foodservice Global Industry
Almanac 2016-2025 - This report pro-
vides top-line qualitative and quantita-
tive summary information including:
industry size (value and volume 2016-20,
and forecast to 2025). The profile also
contains descriptions of the leading
players including key financial metrics
and analysis of competitive pressures
within the industry. For more informa-
tion, visit researchandmarkets.com.
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Ethel's Baking Co. is now offering
their dessert bars, which are also glu-
ten free, in new single-serve packages
for foodservice. Handmade with love
in small batches, Ethel’s dessert bars
are made with local, sustainably
sourced ingredients, including hor-
mone-free butter and cage-free eggs,
using old-fashioned mixers. Each layer
of every bar is baked separately to en-
sure perfect texture and taste. Founded
by Jill Bommarito of Metro Detroit,
Ethel’s - ethels.com - is
the namesake of her :
grandmother, Ethel St. &'
John, who taught Jill to
bake the old-fashioned
way when she was a @%
child. When Ethel
passed away, Jill - who
is gluten free and has
several family members

who suffer from celiac disease - set out
to continue her grandma’s legacy with
baked goods that everyone could en-
joy, without sacrificing taste.
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Aura Air, a company that’s created a
data-driven, smart home enabled air pu-
rifier, recently conducted
a study with Sheba
Medical Center (Israels
largest hospital and one
of the top 10 hospitals
in the world) and found
that their air purifier, the
Aura Air system, has the
ability to eliminate virus
particles, including the
Coronavirus, at a rate of 99.9%, accord-
ing to the company. This study shows
Aura is a promising solution for many
aspects of the restaurant industry — din-
ing, travel, kitchens and more. The sys-
tem not only destroys virus particles but
can also alert users on the state of mul-
tiple air quality indexes. The Aura Air
was also recently installed inside a
Chili’s restaurant for a pilot study, and
the study found that the Aura Air de-
creased the number of
VOC’s (volatile organic
compounds) in the
air by 66% and im-
{ proved the overall Air
. Quality Index score
by 43%. For details
visit www.auraair.io.
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Today’s Restaurant
Display Advertising

Advertise in Today's Restaurant digital newspaper and have your

ad message delivered directly to thousands of online restaurant
and foodservice industry professionals every month.

Today's Restaurani Your ad here
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Every display ad is live linked to the company website.

For over 20 years, Today's Restaurant has been one of the
most trusted names in foodservice industry marketing.

Call today to schedule your advertising plan!
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—& Headquartered at Orlando, Snap
Cutlery is all set to redefine the world of
disposable cutlery and for the better.
Snap Cutlery — snapcutlery.com - has
come up with a new kind of break-
through waste reducing disposable cut-
lery that not only ensure a new angle of
innovative convenience of disposable
cutlery, but also a sustainable and
greener planet. Each of the products is
either created in a bio resin or cost-con-

scious standard styrene which reduces
material volume
waste by almost 50%
when compared to
regular multi uten-
sils cutlery kit. The
company represents
] a visionary waste re-
ducing disposable
cutlery firm that as-
pires to resolve envi-
ronmental issues caused by landfill
waste by reducing the dump of
disposable cutlery. Founded
by five business executives,
Snap Cutlery is spearheaded
by Kimberly Truog, founder
and CEO of the company.
Under Truog’s leadership, the
company aims to forward
the ethos of “Convenience |
with Conscience” to ensure |
cost-saving production of dis-
posable cutlery and also asaf- =
er and greener Mother Earth.
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—& Based in Miami, Morelia Gourmet
Paletas, also known as Paletas Morelia,
is a gourmet Mexican popsicle shop
known for its fresh ingredients and ex-
tensive menu. It welcomes locals and
tourists to enjoy authentic Mexican pal-
etas at its Miami-Dade and Broward
County locations and now to Boca
Raton. Paletas Morelia will have its
Grand Opening on March 5th and
March 6th. The paleta shop will be giv-
ing away more than 1,000 paletas for
FREE. It is located in Royal Palm Plazat
125 Via Naranjas #45A, next to Yakitori
Sake House. What are paletas? Paletas
are popsicles and Mexican Paletas are
way bigger than normal ice pops, they
are: hand-made, artisanal, and made
with 100% natural ingredients. Visit
moreliasicecream.com.
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Today’s Restaurant invites you to
4 submit your information for the What's
Going On column. You
can get free publicity
for a service, product
or event! Email your
information to terri@
trnusa.com and try to
' keep the word count
x between 50-75 words.
Then check out our
website for foodservice
news, back issues, clas-
sified ads & more! <TR
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Quick service o

come the norm.

Protecting these new surfaces
from degradation, bacteria and other
elements will enable quick service es-
tablishments to protect their struc-
tural investments and transition to-
wards long-term dining changes,
while continuing to give customers
the cleanliness confidence they need
to eat out.

Anna Harris, R&D  Project
Manager at MacDermid Enthone
Industrial Solutions, said these re-
quirements are already driving a
trend for fitting dining surfaces with
hardcoated films containing built-in
antimicrobial protection: “Quick ser-
vice surfaces and equipment such as
counters, tables and touch-screens
are prone to bacteria build-up, degra-
dation over time and damage caused
by high-touch traffic and cleaning
chemicals.

“We've been working closely with
the foodservice industry to explore
and implement restaurant-specific
solutions using our Autotex AM film,
which has built-in Microban® prod-
uct surface protection. We see this as
an essential service, since every
premises is different and every sur-
face needs the right treatment.
Autotex AM provides the printed
overlay with solid protection against
constant daily handling and rigorous
cleaning and helps to keep the sur-
face clean, even in between cleaning
regimes. This means that touch
screen and high-touch surfaces in ev-
ery setting can be kept clean, robust
and aesthetically attractive, as quick
service restaurants adapt to new ways

of doing business.

“Protecting some of the structural
changes implemented last year could
be critical to ensuring short-term in-
vestments become long-term advan-
tages. New solutions such as hard-
coated  films  with  built-in
antimicrobial technology are part of
the sector’s transformation and are
making a real contribution as quick
service facilities continue to adapt to
rapidly changing circumstances.” TR

About MacDermid Enthone Industrial
Solutions: MacDermid Enthone Industrial
Solutions  innovates and  manufactures
high-performance hardcoated films and blend-
ed liquids, offering unrivaled excellence in film
coating performance and range.

The company has set itself the goal of de-
veloping advanced high-quality haptic and
optic film finishes that protect and enhance
surface performance. Its coatings are designed
to improve the durability, functionality, and
aesthetics for displays, human machine inter-
face (HMI), graphic overlay and surface pro-
tection applications. Within its chosen mar-
kets MacDermid Enthone Industrial Solutions
strives to be a supplier of choice offering speci-
fiers and applicators product consistency, inno-
vation and technical support.

About Microban ® International: Part of
Barr Brands International (BBI), Microban® is
the global leader in antimicrobial technologies
and odor control solutions. Its proactive systems
keep products cleaner, fresher and more durable
by preventing microbial problems before they
start. Microban® - microban.com - combines
science with creative solutions to enhance high
quality consumer; textile, industrial and med-
ical products. Today, the Microban® brand
and technologies are featured on thousands
of products in more than 30 countries world-
wide. Microban® antimicrobial technology
is not designed to protect users or others from
disease-causing — microorganisms.  Normal
cleaning and hygiene practices should be main-
tained. Microban® is a registered trademark of
Microban Products Company.
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New Riff Distilling supporting local restaurant,
bar workers with release of 15-year-old bourbon

Newport, KY - New Riff Distilling
will release nearly 900 bottles of a
15-year-old straight bourbon whiskey
in early spring, with all profits benefit-
ing relief funds for bar, restaurant and
service industry workers in Northern
Kentucky and Greater Cincinnati.
Anchored by the Cincinnati Bourbon
Society, the project aims to raise
$120,000 in direct relief for a group
hard-hit by the pandemic.

“We sprung this extremely limited
bottling from our warehouse to sup-
port the bar and restaurant communi-
ty that has supported us from the
start,” said Hannah Lowen, vice presi-
dent of operations. “This is how we
can raise a glass — and funds — for
our embattled friends.”

The New Riff Relief 15 Year Straight
Bourbon Whiskey will be available ex-
clusively at the distillery. The distill-
ery’s in-house tasting bar, The Aquifer,
will offer single pours as well. Distilled
in Indiana and bottled in Kentucky by
New Riff, this exceptionally rare high-
rye bourbon is bottled in bond with-
out chill filtration and will be priced at
$200 per bottle. For purchasing infor-
mation, visit http://newriffrelief.com.

All profits will be donated to the
Ohio Restaurant Employee Relief Fund
and the Northern Kentucky Chamber
of Commerce, who will disburse the
funds as direct relief to individuals in
need. “Both these organizations have

[

with Cincinnati Bourbon Society aims to raise $120,000

worked to support service industry
workers since the pandemic began,”
Lowen said, “and they’re perfect part-
ners for this project.”

To be eligible for one of the $300
grants, applicants must work in a bar
or restaurant in Kentucky and live in a
designated zip code in Kentucky or
Ohio. Priority will be given to appli-
cants with dependents; those not re-
ceiving other forms of relief; those
with drastically reduced hours; and
those with other forms of hardship.

“Itis no secret that of all the indus-
tries the pandemic has affected, the
service industry has been among the
hardest hit,” said NKY Chamber
President Brent Cooper. “Local bars
and restaurants are more than places
we simply eat and drink; they're plac-
es we gather with friends, celebrate
special occasions and make memo-
ries. We applaud New Riff for

launching this fund. The strength of
the Northern Kentucky community is
on display, showing the care we all
have for one another. That's why we
have and will continue to persevere
through this time.”

Across the river, the Ohio
Restaurant Association will coordi-
nate grants for those living in the
Cincinnati area.

“The Ohio Restaurant Association
Education Foundation is thrilled to
partner with New Riff Distributing on
raising funds for the Ohio Restaurant
Employee Relief Fund,” said Executive
Director Patricia Halper. “The restau-
rant, foodservice and hospitality in-
dustry and its employees have been
devastated by the recent pandemic.
These are our neighbors, friends
and relatives that work in the commu-
nities that we call home. By working
together, we will be able to help our

industry’s employees with groceries,
housing, utility, and medical expenses
atthe time when it is needed the most.
Efforts like this will enable our indus-
try to become vibrant again to cele-
brate life’s events and support local
communities.”

Funds raised through the sale of
the New Riff Relief 15 Year Straight
Bourbon Whiskey will be split be-
tween the two agencies for disburse-
ment. Kentucky residents can apply
via the NKY Chamber at nkychamber.
com NewRiffReliefFund; Likewise,
Ohio residents can apply via the
Ohio Restaurant Association at
OhioRestaurantsRelief.org. <'|'fR)

About New Riff: Kentucky born and urban
bred, New Riffis an independently-owned dis-
tillery in Northern Kentucky — the gateway to
bourbon country.In 2014, founder Ken Lewis, a
visionary Kentucky liquor retailer and entrepre-
neur, saw a need for a new riff on an old tradition
when it came to Kentucky bourbon. The Newport,
Ky, distillery produces bourbon, rye and Kentucky
Wild Gin. Bourbon and rye are made with tradi-
tional sour mash methods and bottled-in-bond
without chill filtration. Bourbon and rye are also
available in single barrel selections, and the dis-
tillery boasts a popular private barrel selection
program. New Riff sources its water from an aqui-
fer under the distillery, accessed via a 100’ deep
private well and providing water with four times
as much dissolved minerals than found in other
water supplies. New Riff believes in transparen-
¢y, so all products feature an age statement and
the mashbills are public. The modern venue hosts
avariety of events from Shake & Stir mixology
classes to Cocktails & Conversation monthly dis-
cussions and offers an on-site bar, The Aquifer.

Why industry leaders are using our: monthly

Restaurant Leads Report

We provide the MOST leads
for your money every month!

Get 12 months of

sales leads for

Only $4 agogr state

Restaurants Under Construction and New Openings
FLORIDA: from Key West to Jacksonville, and from Tampa to Daytona,

in the Panhandle to Naples and all cities in between...

GEORGIA: From Atlanta to Augusta, from Savannah to Columbus,

from Macon to the Florida border and everywhere in between...
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Buc-ee’s unveils first Florida travel
center with plans for a second

New outpost in St. Augustine continues Buc-ee's southeast expansion

St. Augustine, FL - February 22,
2021 Buc-ee’s, unveiled its newest
travel center in St. Augustine. Doors
opened at 6 a.m. EST, and a rib-
bon-cutting ceremony followed. The
celebration was attended by local lead-
ers and community members

Located at 200 World Commerce
Parkway, Buc-ee’s St. Augustine is the
first Buc-ee’s travel center to open in
Florida. Construction is currently un-
derway for a second Florida location
in Daytona Beach, which is expected
to open next month. The two Florida
outposts continue Buc-ee’s multi-
state expansion across the South,
joining stores in Georgia and
Alabama. Buc-ee’s first travel center
in South Carolina is also currently
under construction and is slated for
opening in 2022. Buc-ee’s continues
to operate 38 locations in Texas,
where it was founded.

Buc-ee’s St. Augustine occupies
52,600 square feet, and offers 104 fuel-
ing positions just outside its store with
thousands of snack, meal and drink op-
tions for travelers on the go. The new
travel center will also feature the same
award-winning restrooms, cheap gas,
quality products and service that have
won the hearts, trust and business of
millions in the South for nearly 40 years.

BRISKET SAUSAGE
TURKEY

-
PULLED PORK =" ==

Buc-ee’s unveils first Florida travel center with plans for a second.

Buc-ee’s favorites including Texas bar-
beque, homemade fudge, kolaches,
Beaver nuggets, jerky and fresh pastries
are all available as well.

“Picking St. Augustine for our first
Florida location made sense for many
reasons, but its proximity to our other
locations across the South was our ini-
tial motivator. Location aside, our own-
ers fell in love with the rich history and
warm hospitality of St. Augustine,”
said Stan Beard of Buc-ee’s. “With their
crystal-clear beaches and walkable

Three options for your
Video Marketing:
Place your video on our
website www.trnusa.com

Video Eblast to our email
database of over 16,000

around the country.

Monday Morning Eblast.
Place your Video Ad every
Monday.

Today’s Restaurant
Video Eblast Marketing

Now you can Eblast your company video to over 16,000
foodservice industry professionals. Today's Restaurant offers...

restaurant owners, managers
and chefs - plus dealers and
other foodservice industry pros

Each option also includes:

Postings on our social media sites
- Facebook, LinkedIn and Twitter
twice per week. We have another
15,000 contacts on LinkedIn alone.

Post your Video Ad with Today's Restaurant and watch what happens

IR Today's Restaurant
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Pick your preferred option:

only 299,

atmosphere, St. Augustine is among the
most beautiful cities in Florida. We are
excited to offer visitors and residents
the experience and convenience of
Buc-ee’s and can't wait to become a part
of the local community.”

Buc-ee’s remains committed to pro-
viding a friendly, safe and fun stop for
travelers everywhere. Buc-ee’s St
Augustine will bring approximately 200
new, permanent, full-time jobs to the
area with great pay, full benefits, 401k
and three weeks of vacation. <'|ih)

About Buc-ee’s: Buc-ee’s is the world’s most-
loved travel center. Founded in 1982, Buc-ee's
now has 38 stores across Texas, including the
world’s largest convenience store. Buc-ee’s began
its multi-state expansion in 2019 and has since
opened two travel centers in Alabama and one
in Georgia. Buc-ee’s broke ground on their first
location in South Carolina in 2020 and plans to
open two locations in Florida in 2021. Buc-ee’s is
known for pristine bathrooms, a large amount of
fueling positions, friendly service, Buc-ee’s appar-
el and fresh, delicious food. Originally launched
and still headquartered in Texas, Buc-ee’s has
combined traditional quality and modern effi-
ciency to redefine traveling for their customers.
Visit www.buc-ees.com.

Yuengling .......

Cream is a now privately owned fam-
ily run business, not associated with
Yuengling Brewery.

“Since 1999, Yuengling Brewery
has been part of the greater Tampa
Bay community, when it expanded
and moved to the former Stroh's
brewery. It’s an exciting time to in-
vest further in the community by
giving Floridians and tourists an im-
mersive experience that brings to life
our unique history as America’s
Oldest Brewery.”

D.G. Yuengling & Son, Inc. is
owned and operated by Richard
(Dick) Yuengling, Jr. This fifth genera-
tion owner is in the Pottsville facilities
daily. Dick’s passion is in the plant:
the brew house, on the bottling line
and at the truck docks. However, he
can be found in the lab for his morn-
ing coffee followed by daily visits to
each department.

Dick’s daughters and sixth gener-
ation, Wendy Yuengling, Jennifer
Yuengling, Debbie Yuengling Ferhat,
and Sheryl Yuengling are all mem-
bers of the Yuengling staff. Wendy
and Debbie work in administration
and Jennifer and Sheryl are in pro-
duction and shipping.

The revitalization will feature an
array of first-class amenities which
will appeal to the Greater Tampa Bay
community and tourists from around
the country, including:

State-of-the-art microbrewery

Restaurant with private dining
and local cuisine

Digital Interactive museum,
artifacts and advertising
memorabilia from Yuengling’s
191-year history

Expanded gift and coffee shop

Multi-use concert and enter-
tainment pavilion

Outdoor Recreation gaming
area and beer garden

On-site hotel

Design character that reflects
Yuengling’s history as America’s
Oldest Brewery

To lead the new Yuengling Tampa
Campus, Yuengling has named Brent
Wertz as Vice President of Hospitality.
Brent brings 30 years of extensive ex-
perience in food and beverage and is
a graduate of the Culinary Institute
of America.

Located at 11111 N 30th Street,
Yuengling’s Tampa Campus is less
than two miles from Busch Gardens
and the University of South Florida
and the Yuengling Center. Future
guests of the campus will also be
a short drive from the Tampa
International Airport, within 30
minutes’ drive to ZooTampa and
the Florida Aquarium, area base-
ball Spring Training complexes as
well as downtown Tampa’s live en-
tertainment, fine dining, and shop-

ping outlets. TR
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We are now holqu TWO wrtual
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!

WEDNESDAY OR FRIDAY AT 11:00 AM

One company per category < Quarterly dues $150.

Today’s Restauran’t Membership Benefits include:

@ Access to other vendor members

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

© Alisting in the Network Roster ad in our digital newspaper
4 Posting on our Social Media sites 2-3 times per week

¥ Protected category seat

# Recognition by restaurant owners as a respected vendor

© Increased sales

e are g foin meeting
561.620.8888 info@trnusa.com www.trnusa.com

A solid introduction will result in a sale 80% of the time!
For information on how to join the TRN Networking Group call or visit our website:

561.620.8888 ¢ info@trnusa.com ¢ trnusa.com/network-group

NEW NETWORKING GROUPS COMING SOON!


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

GoTab and CORE join to support
families of restaurant employees

The restaurant commerce platform doubles down on its hospitality first approach

Arlington, VA - Rrestaurant com-
merce platform GoTab is unveiling a
new partnership with CORE: Children
of Restaurant Employees. GoTab is the
first technology partner for the
non-profit organization and a CORE
Silver Sponsor. GoTab’s involvement
with CORE goes beyond the tradition-
al corporate participation. In order to
continuously support food and bever-
age service employees with children,
GoTab will donate 5 cents for every
transaction processed for participat-
ing venues through the platform to
CORE: Children of Restaurant
Employees.

CORE is a nationally-recognized
community of support for all food and
beverage service employees with chil-
dren, providing financial relief and as-
sistance when faced with a medical
crisis, injury, death or natural disaster.
CORE’s mission aligns perfectly with
GoTab’s hospitality-first approach.
Built by restaurateurs for restaura-
teurs, GoTab was developed as a solu-
tion to answer consumers evolving
dining needs and expectations and to
help operators put hospitality first.
GoTab’s easy-to-use mobile POS, con-
tactless ordering and payment fea-
tures, and kitchen management

(Hla

systems (KMS) allow operators to of-
fer a safe and enjoyable environment
for staffers and diners alike. With a
cloud-based solution, operators can
run profitable operations while stay-
ing at the cutting edge of hospitality
technology innovation, without the
onerous contracts and monthly fees
associated with other technology
platforms.

“Our CORE partnership is critical-
ly important to us in this moment
when operators and their employees
are working so hard to overcome ev-
ery challenge,” said GoTab CEO Tim
McLaughlin. “We are honored to be
able to help families of the hospitality
industry with direct resources when
the unexpected happens.”

“We are thrilled to join forces with
GoTab and count a technology leader
among our industry partners,” said
CORE Executive Director Sheila

Classified Ads o

12 months for only $149. 4 v >

Classified Ads available online at trnusa.com

Bennett. “The continuous support
GoTab is offering will be instrumental
in providing financial assistance to
families of restaurant employees
during this unprecedented time when
a health crisis or natural disaster can
add financial stress.”

GoTab and CORE are exploring ad-
ditional initiatives to expand this
partnership and further drive aware-
ness for the need to support families
in the hospitality industry beyond the
pandemic. Learn more about ways to
support CORE: Children of Restaurant
Employees here. <'|ih)

About GoTab, Inc.: GoTab, Inc., a Restaurant
Commerce Platform - about.gotab.io - is helping
large- and mid-sized restaurants, breweries, bars,
hotels and other venues run lean, profitable oper-
ations while making guests even more satisfied. It
integrates with popular point-of-sale (POS) sys-
tems and allows patrons to order and pay through
a server, order and pay directly from their own mo-
bile phones, or blend the two experiences all on one

Sales Leads

b (<2

Children of Restaurant Employees

tab, through its easy-to-use mobile POS, contact-
less ordering and payment features, and kitchen
management systems (KMS). The guest never has
to download a mobile app or create a password.
Operators get flexible features that can be rapidly
applied to access new revenue streams via dine-in,
take-out and delivery, ghost kitchens, retail grocer-
ies, and more. Founded in 2016, GoTab processes
over $250M transactions per year with operations
across 35 U.S. states and growing.

About CORE: CORE: Children of Restaurant
Employees, a national 501(c)3 founded by in-
dustry veterans, is dedicated to serving food and
beverage service employees with children when
either the working parent or child is navigat-
ing through a medical diagnosis, illness, inju-
1y, a death, or impacted by a natural disaster.
Industry organizations and individual donors
provide financial funding to help these families
when they are faced with a medical crisis, injury,
death or natural disaster. Since 2004, the orga-
nization has grown into a nationally recognized
non-profit that has helped more than 1,200 fam-
ilies in 50 states. For grant qualifications, to ap-
ply or to refer a family for grant consideration,
visit coregives.org. To support food and beverage
employees via a donation please visit coregives.
org and click on the donation button.

If your company sells a product or a service to a restaurant
and you're looking for sales leads contact Terri at 561-620-
8888 for the best sales leads in the industry.

Services

Employment

Looking for a New Job? Email your 25 word Job Wanted ad to
info@trnusa.com and we will post it at no charge.

MANAGER & CHEF OPPORTUNITIES! RESTAURANT PLACEMENT
GROUP has ongoing openings for Restaurant & Hotel professionals!
Managers, Chefs, F&B Directors, Catering & Events Managers, etc.
E-mailresumein WORD (.doc) format to: Resume®@RestaurantPlacement.
com. www.RestaurantPlacement.com. Strict Confidentiality assured.

Financing

#1 Small Biz Revolving Line of Credit (S1k-$100k): No Fee to Apply/
Maintain, Y/N decision in ~3 mins, No Min FICO, Approved Today? Funds
in Your Account Tomorrow. Great 'Rainy Day' LOC BEFORE the next
downturn. http://tracking.fundbox.com/SHPH .

Merchandise

CASH FOR USED RESTAURANT EQUIPMENT! One piece or entire
location. TOP DOLLAR PAID. Also do appraisals. Call Toby at 561-706-
7218 / 800-330-8629 Call Today!

Networking

Join the Today's Restaurant networking group for vendors in the
restaurant industry serving South Florida. One company per category.
Call 561-620-8888 for your invitation.

When you need creative images of your food, products, interiors or
staff, it pays to use an experienced photographer that not only knows
their craft, and has spent some time both BOH & FOH. Great work, good
prices. See my work at www.mzphoto.com.

Mike Zimmerman Photo — 954.849.7269 * mike@mzphoto.com

RESTAURANT PLACEMENT GROUP - Exclusive recruiting, placement,
and consulting services for the Restaurant, Hospitality, and Food Service
industry. Personalized, professional service with absolute strict Con-
fidentiality and Guaranteed results. Contact Ken Spahn at Ken@Restaurant
Placement.com or (561) 372-6961;, www.RestaurantPlacement.com.

RETIRED FOODSERVICE AND RETAIL PRESIDENT (over 40 years of
proven recognized success). | am offering my expertise FREE OF ANY
CHARGE to the Foodservice/Retail industry to help Restaurants, Brokers,
and Distributors in the Atlanta market overcome and thrive in this hindering
virus period. Expertise in Profitability Management, Marketing, Revenue
Growth, Purchasing Operations and Team Building. Furthermore,l will come
to you! Thank You! Lewis Carlyn — nolcarlyn@gmail.com or 770.714.6331.

Situation Wanted

Accomplished food and beverage specialist and academician.
Articulate and professional with outstanding level of confidence.
Possess skills and expertise that allows a hands on management style
which has led to active participation in multiple hospitality openings.
Demonstrated superior customer relations promoting superior levels
of customer service and repeat business. Well-developed analytical
skills to access problems experienced with cash management and
budgeting and fully capable of managing bottom line responsibilities.
Contact famaggiore57@yahoo.com
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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
833.233.2739

Andrew Baker

abaker@ezbrew.beer ¢ www.EZBrew.beer

BUSINESS BROKER

Hudson Robinson Peter Robinson
561.445.8198 ¢ probinson@hudsonrobinson.com

BUYING SERVICE

Strategic Supply Chain John Mulholland
985.778.1515 ¢ jmulholland@yahoo.com

CONTRACT FURNITURE

Hospitality Products David McAllister
904.831.4945 < david@mbhospitalityproducts.com

CREDIT CARD PROCESSING

Cocard Payment Systems
954 473-1819 ¢ cocardfla@aol.com

Jeff Krantz

DESIGN / BUILD / GENERAL CONTRACTOR

Danto Builders Debbie Danto
954.684.9051

debbie@dantobuilders.com DantoBuilders.com

EQUIPMENT DEALER

Delray Foodservice Frank Stellino
561.202.9966 ¢ frank@delrayfoodservice.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 Pumo

chris@skyline-analytics.com

ICE CREAM FREEZERS

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

INSURANCE

Plastridge Insurance Ryan Brawner
561.808.6665

rbrawner@plastridge.com ¢ www.plastridge.com

NFC DEVICES

Beyondant Bob Antoville
914.6491300 ¢ bantov@gmail.com ¢ beyondant.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
PRINTER

Minuteman Press Maria Medina
954.731.5300 ¢ ftlop@minutemanpress.com

PUBLIC RELATIONS

TransMedia Group Adrienne Mazzone
561.908.1683 ¢ amazzone®@transmediagroup.com

RESTAURANT ADVERTISING

RSVP South FL
561.402.0453 ¢ mitch@rsvpsfla.com

Mitch Ziffer

RESTAURANT FUNDING

Creative Funding Group, LLC Bruce Haber
914.522.2375 ¢ bruce.haber@creativefunding.org

TELECOMMUNICATION

TRACI.net
954.354.7000 ext. 103
www.traci.net ¢ jeffrif@traci.net

Jeff Fryer / Darin Gull

daring@traci.net

WASTE & RECYCLING & UTILITIES EXPENSE
REDUCTIONS

Pack-A-Drum
800.694.6163 ext. 2
mark@packadrum.com

Mark Wagner

www.packadrum.com

WANTED...
POS, Security, Uniforms, Menus, Recruitment
Delivery System... and More!

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 _

GERMAN TECHNOLOGY BRAND OF U.S.A.

igh Quality Spiral & Planetary Mixers, Bread Slicers, Dough Sheeters, Meat Grinders, Divider/Rounders & More

BEST CHOICE

Planetary Mixers

Among Brand Name Mixers
10,20,30,40,60,80 In the Market!
140, & 200qt
Capacities
High Quality
Spiral Mixers Ata 5
Many Sizes from Reasonable Price
88Ibs up to

440Ibs of Dough

Only THUNDERBIRD
Can Offer Up to
7 Years Extended Warranty!

ROBOTIC ULTRASONIC
CAKE CUTTING
PRODUCTION LINE

Meat Mixer Grinder
#32, 6 Hp

Capacity: 60 Ibs

All Stainless Steel Frame

Vertical Cutter Mixer

15 HP, 90 MIN. DIGITAL TIMER
TWO SPEEDS

Meat Grinders‘m
127, 22”7 & 32"

THUNDERBIRD FOOD MACHINERY, INC. pizza ,,.,T""" sizes =

OFFICIAL VENDOR
FINANCING AVAILABLE
4602 Brass Way, Dallas, TX 75236 P.O.BOX 4768, Blaine, WA 98231 | Web: www. thunderbirdtm.com
TEL: 214-331-3000; 866-7MIXERS; 866-875-6868; 360-366-0997 www.thunderbirdm.net
866-451-1668 360-366-9328 Email: tbfm@tbfm.com

FAX: 214-331-3581; 972-274-5053 FAX:360-366-0998; 604-576-8527 tbfmdallas@hotmail.com


http://thunderbirdfm.com

