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Jupiter, FL - PopStroke Entertainment, 
co-owned by Tiger Woods and Greg 
Bartoli, recently announced a series of 
exciting new property agreements.

Agreements have been signed with 
seven properties across three states with 
Katy Grand (NewQuest) in Houston / 
Katy, Texas, University Town Center 
(Benderson Development) in Sarasota, 
Florida, Waterford Lakes (Washington 
Prime) in Orlando, Florida, Cypress 
Creek Town Center (Sierra Properties), 

Tampa, Florida,  Delray Beach, Florida, 
The Pavilions at Talking Stick (DeRito) 
in Scottsdale, Arizona, and Westgate 
Entertainment District (YAM Properties) 
in Glendale, Arizona.

"These are dynamic, high-growth 
markets supported by excellent owner-
ship groups," said Greg Bartoli. "We are 
very excited to expand our unique golf 
entertainment experience across the 
United States, particularly in markets 
supported by surging population 

growth and great climates."
"Over the next 12 to 18 months, you 

will see PopStroke locations opening up 
across the South and Southwest," said 
Bartoli. "The feedback from our guests 
has been extraordinary, with great re-
views about the golf experience, our 
technology, and our elevated food and 
drink offerings.  We look forward to in-
troducing the PopStroke brand to these 
exciting new markets."

Tiger Woods and TGR Design, his 
award-winning design team, will build 
two unique 18-hole putting courses for 
each property. These are synthetic turfs, 
incorporating fairways, bunkers, and 
rough like traditional golf courses.

"I am very excited about our expan-
sion plans," said Tiger Woods. "Putting 
is a universal part of golf that can be 
enjoyed by people of all ages and skill 
levels.  It has been rewarding to see the 
broad and diverse group of guests en-
joying their experience at PopStroke, 
and I look forward to seeing players 
make those long putts in locations 
throughout the South and Southwest. 
Each new location will have a different 

By Greg Staley 
Synergy Suite

Virtually every restaurant is strug-
gling to find enough employees to staff 
full shifts right now. Some are working 
skeleton crews, while other are cutting 
hours off their day or days off the week 
to make sure the hours they are open 
are fully staffed. Whatever the situation, 
coming back into full operations but 
then being unable to find enough em-
ployees is a frustrating dilemma that’s 
unlikely to be resolved for months.

The labor shortage is complex and 
has a number of causes, including:

u Every restaurant is trying to re-
hire at the same time. This rush on hir-
ing has created a squeeze on the em-
ployees still in the industry and has 
allowed employees to be selective about 
which position best fits their scheduling 
or salary needs.

u Unemployment insurance ex-
tensions make it possible for employ-
ees to take a break from the industry 
or wait until they’re vaccinated to re-
turn to work.

u During the worst of COVID-19, 
many restaurant employees left for jobs 
that had more hours available or where 
they could interact with the public less.

u Industry-wide burnout was  
already an issue on the rise pre- 

pandemic, but it accelerated for those 
who stayed in the industry.

No individual operator can control 
these variables, so part of making it 
through the labor crunch will simply in-
volve the time needed before labor nor-
malizes. However, there are things in 
your control that will help you both re-
cruit and retain talent to stay competi-
tive in a difficult labor market.

1.  Offer Interview, Hiring,  
and/or Referral Bonuses
Unusual labor markets call for dif-

ferent tactics. Be honest with your em-
ployees about the labor shortage and let 
them know you value them. Offer a re-
ferral bonus for any employee hired 
that they brought in to you. This shows 
you not only appreciate them but are 
looking for the kind of people they bring 
in to work for you. You can also incen-
tivize the prospective employee with a 
bonus for coming to the interview, 
upon hiring, or after a specific amount 
of time to improve retention.

Be sure to highlight what makes 
you stand out as an employer during 
this process. Talk about benefits, cul-
ture, opportunities for advancement, 
flexible scheduling, and anything else 

See POPSTROKE page 12

Popstroke announces expansion 
planned for Florida, Texas & Arizona

PopStroke Entertainment, co-owned by Tiger Woods and Greg Bartoli,  
recently announced a series of exciting new property agreements.

Coming this September

Advertise in  
Our Show Issue!
See ad on page 7 for full details…

The labor shortage and 
restaurant operations

Greg Staley, Synergy Suite

u
Be honest with  

your employees about 
the labor shortage  
and let them know  
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Appell Pie
We’re coming back?
Howard Appell u Today’s Restaurant Publisher

The month of May 2021 seemed to 
be the start of the recovery from the 
COVID-19 induced shut down and 
businesses all over the country began to 
open and all found the same problem, 
no labor supply.

The best way to explain the present 
business environment is the follow-
ing. Let’s say there was a major traffic 
accident on (pick one) I-95 in 
Washington DC and the roadway was 
closed down completely. Traffic was at 
a complete standstill for one year and 
you were going south from New York 
and were caught in the traffic jam. 
Finally the wreck is cleared and the 
roadway is repaired. The traffic begins 
to move away slowly but the clear 
road will take some time to reach you. 
That’s where most businesses are to-
day still stuck in “New York”.

Any business and specifically restau-
rants are working feverishly to get back 
to the conditions needed to run a 
restaurant successfully and that needs 
staff. Some restaurants who have been 
ready to open since the beginning of 
May have had to postpone opening 
due to the lack of labor supply. 

Take politics out of the equation. If 
you pay people more than they make 
working to not work the choice is obvi-
ous and the results are no workers to 
fill the jobs. 

According the U.S. Department of 
Labor in a June 4th report, the economy 
added 559,000 new jobs in May, and the 
unemployment rate declined to 5.8%, 
the first time the unemployment rate 
dropped below 6% since the pandemic 
started. The number of long-term unem-
ployed dropped by 431,000, the biggest 
monthly decline since 2011.

The traffic is easing a little further 
from our traffic accident example but 
far from reaching the restaurant/hospi-
tality industry. I have been hearing sto-
ries of restaurants paying signing bo-
nuses for waiters, bartenders, hostesses 

and more. I even heard of a restaurant 
offering $21.00 per hour salary for a 
dishwasher but no takers. 

Some states realizing the root cause 
of the problem are beginning to refuse 
the Federal Government money that 
allows the states to pay extended un-
employment benefits until September. 
The loss of state tax income will far ex-
ceed the Federal government funds 
over time. The Century Foundation 
published a report which stated, On 
May 4, 2021, Montana Governor Greg 
Gianforte announced that his state was 
backing out of federal pandemic unem-
ployment benefits, including the $300 
per week supplement (PUC), Pandemic 
Unemployment Assistance (PUA) for 
gig workers and others not eligible  
for UI, and Pandemic Emergency 
Unemployment Compensation (PEUC) 
for the long-term unemployed. Governors 
from South Carolina, Alabama, Alaska, 
Arizona, Iowa, Indiana, Idaho, Georgia, 
Missouri, Ohio, Wyoming, Mississippi, 
Arkansas, South Dakota, Tennessee, 
Utah, West Virginia and North Dakota 
quickly followed suit and more states 
could follow.

Once these funds are withheld it will 
force workers back into the labor pool 
but the pool will have tidal waves. Will 
workers return to the same industry  
or jobs they left? Will the jobs they  
left still be available? According the 
National Restaurant Association over 
110,000 restaurants have closed in the 
United States during the pandemic. 

What happens to our industry will 
run parallel to the rest of society. 
Methods and technology will be devel-
oped to allow business to run with less 
staff and be more efficient. Artificial 
Intelligence and self-order entering 
will become more prevalent but  
remember we are all under the 
Hospitality industry umbrella and 
therefore we still need people to main-
tain the “service” in foodservice. 
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What’s Going On
Important new products, corporate news and industry events

The 2021 Florida Restaurant & 
Lodging Show to be held again this 
year in Orlando, will from Sept 19 – 
20th.  There will be live culi-
nary performances and awards 
ceremonies and listen in on 
roundtables. Emerging trends 
abound on the show floor with 
350+ exhibitors.

u u u u

Vineland Pointe will wel-
come the opening of ALDI, 
Chick-fil-A, Shake Shack and 
Walk-On's. The total project 
includes 69.41 acres and 
447,500-square-feet of retail 
space. Completion is expect-
ed for 2021. For more infor-
mation visit their website at 
vinelandpointeorlando.com.

u u u u

Rising ocean temperatures are  
leading to rising levels the harmful neu-
rotoxicant methylmercury in popular 
seafood, according to 
research completed 
by Harvard scien-
tists. Safe Catch has 
created a propri-
etary testing tech-
nology that allows 
the  company to 

series takes performance and safety  
to new levels.  The new raised 
Santoprene® textured handle, along 
with the protective finger guard and 
textured finger points are all features 
that create a safer environment in busy 

kitchens. “The textured 
handle provides chefs 
with a vastly improved 
grip making it much 
less likely to slip out 
of one’s hands while 
reducing fatigue,” 

said Joe Flaherty, 
Mercer Culinary Senior Vice President. 
“We took what was already an excep-
tional culinary tool and made it even 
better. Mercer is a predominant sup-
plier to culinary education with a 
strong presence in commercial food-
service spanning more than 30 years. 
Visit mercerculinary.com.

u u u u

I Heart Mac & Cheese, a fast-casual 
concept specializing in customizable, 
made-to-order macaroni and cheese 
bowls and grilled cheese sandwiches, 
announced it signed 12 franchise agree-
ments with seven new franchisees 
throughout the first quarter of 2021. In 
addition, the brand has opened three 
restaurants in Indiana, Georgia and 

See WHAT’S GOING ON page 6

rapid-test fish for 
mercury levels ensuring that the 

fish meet strict mercury standards  
below what the FDA recommends. For 
the first time, Safe Catch is now offering 

its mercury tested tuna 
and salmon in 
43-ounce pouch-
es designed for 
catering, restau-
rant and food 
service use. Each 
43-ounce food 

service pouch would make about 12 
sandwiches, or 12.5 servings of 3.5 oz 
tuna salad. Safe Catch also uses sus-
tainable catch methods. 

u u u u

Mercer Culinary® continues its 
tradition of foodservice innovation 
and its mission of promoting kitchen 
safety by introducing its raised 
Santoprene® texture on Millennia® 
knife handles. Integrating the new 
handle onto Mercer’s workhorse knife 

Throughout its 90-year history, Gold Medal Products Co. has pioneered 
many innovations in the concession industry. Now, the company is paving the 

way for contactless concessions by introducing its latest addi-
tion to the self-serve popcorn machine line, the ReadyPop® Jr. 
ReadyPop Jr. combines the power of an 8-oz popper with the 
convenience of a self-serve dispenser in one compact unit. 
Operators can pop multiple batches then hold the 
popcorn in the warmed cabi-
net until it is dispensed. 
Customers will enjoy filling their 
cups or bags with fresh popcorn at the push of a button. 
This popper/dispenser makes self-serve popcorn accessible for 
nearly any location. President of Gold Medal, Adam Browning 
affirms the value stating, “ReadyPop Jr. makes fresh popcorn 
possible across a wide variety of locations. It allows vendors to 
provide both a grab-and-go snack and a fresh experience at the 
same time. Guests will enjoy the novelty of dispensing their own 
popcorn while operators will appreciate the ease of use. 
ReadyPop Jr. is a great fit for the needs of today’s marketplace.”

http://browardnelson.com
http://www.enviromatic.com
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Atlanta and San Francisco – As we 
venture out again, we are eager to 
safely enjoy restaurant dining experi-
ences in our hometowns and in our 
travels. Andiago, the innovative ser-
vice that recommends trending 
restaurants and hidden gems in any 
city, is rolling out in 56 countries in 
partnership with Forbes Travel Guide. 
Andiago is a one-of-a-kind restaurant 
recommendation and booking ser-
vice with a mission to connect people 
to joyful experiences worth sharing in 
the post-COVID era.  

In addition to its recommendation 
service, Andiago is the first platform to 
help users find and book restaurants 
that are Sharecare Health Security 
VERIFIED™ with Forbes Travel Guide, 
which signals to customers that a 
restaurant adheres to more than 60 ex-
pert-validated standards to promote 
public health and safety. To date, more 
than 2,100 restaurants worldwide have 
been VERIFIED™ by Sharecare and 
Forbes Travel Guide through the orga-
nizations’ health security initiatives at 
hotels and resorts. 

Developed in response to the im-
pact of COVID-19, Sharecare’s health 
security verification has enabled hotels 
and resorts – and now, restaurants on 
Andiago – to mitigate the operational 
and health safety challenges intro-

duced by the pandemic and restore 
confidence among customers. In part-
nership with leading digital health 
company Sharecare and Forbes Travel 
Guide, the global authority on luxury 
hospitality, Andiago is the first organi-
zation to offer the Sharecare Health 
Security VERIFIED™ solution directly 
to restaurants owners and operators. 

“Today’s public health landscape 
has redefined not only consumers’ ex-
pectations of the restaurant experience, 
but also their standards of excellence,” 
said Hermann Elger, executive vice 
president of travel, entertainment, and 
health security at Sharecare. “With 
VERIFIED™ for restaurants, we’re 
proud to join Andiago to help restau-
ranteurs deliver on a critical promise of 
health safety and security, while also 
building brand preference among the 
most discerning diners."  

“Like a good friend who knows the 
best a city has to offer, Andiago recom-
mends restaurants based on real expe-
riences – not reviews. Our artificial in-
telligence analyzes every restaurant to 
recommend where to go in your city 
and around the world,” said Carlos 
Garcia, founder and CEO of Andiago. 
“Our community curates the recom-
mendations at the local level. That 
combination of AI and communi-
ty-driven curation assures our mem-
bers that if Andiago recommends it, it is 
trending among locals.” 

Among the first restaurant groups to 
achieve Sharecare’s health security veri-
fication and adopt Andiago’s booking 
feature is MINA Group, the San 
Francisco-based restaurant leader with 
more than 40 upscale and innovative 
concepts around the world.  

“Together, Andiago, Forbes Travel 
Guide and Sharecare are bringing much 
needed innovation and trust to the way 
new guests discover us,” said MINA 
Group’s founder and award-winning 
chef Michael Mina. “Andiago’s platform 
offers a refreshing and one-of-a-kind 
avenue to connect consumers and 
restaurants, and the added benefit of 
health security verification will provide 
our guests with additional assurance 
that their safety is a priority when they 
choose to dine with us.” 

“Restaurants are integral to the trav-
el and hospitality experience and to our 
daily lives,” said Filip Boyen, CEO of 
Forbes Travel Guide. “The restaurant in-
dustry was reset by the global pandem-
ic. Today more than ever, we need more 
authentic ways to decide where to go.”

 Whether in one’s hometown or trav-
eling abroad, any diner can visit 
Andiago.com to find their next great 
dining experience. To get Sharecare 
Health Security VERIFIED™ and learn 
more about the restaurant booking ser-
vice available from Andiago, restaurant 
owners can visit ForbesTravelGuide.
com/Andiago. 

About Andiago: Andiago is an innovative 
restaurant recommendation and booking service 
that helps people decide where to go. Like a good 
friend, Andiago recommends restaurants based 
on real experiences - not reviews. Our AI analyzes 

Chef Michael Mina’s MINA Group among world's first 
Sharecare Health Security VERIFIED™ restaurants 

561.620.8888 u www.trnusa.com

Only $489 for One Full Year
Gets you a report each month in an Excel format
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See MINA GROUP page 11

Andiago partners with Forbes Travel Guide to expand digital dining recommendations and 
booking service, brings Sharecare Health Security Verification to restaurants in 56 countries. 
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http://ITDSafety.com
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MORE ORDERS. MORE MONEY. LESS WORK.
Take control of your ordering system with dingmenu!

The commission-free ordering tool that makes it easy and affordable for you and your customers!
Stop paying 10-30% third party  
commission fees for take-out orders
No revenue sharing or commissions. You pay a  
one-time setup fee of $99 — that’s all.

Customers order fast and safe on their phone
Contactless ordering for pick-up, curbside takeout or  
your in-house delivery service. Customers pay only a  
99¢ dingmenu service fee per order.

No contracts or subscription fees
Start or stop using dingmenu at any time with  
no hidden costs or cancellation fees.

We do all the work
We turn your menu into a branded, interactive online  
ordering system you can modify yourself at any time.

On call customer support 24/7 
Your success is our success — we're available  
to help 24 hours a day, 7 days a week.

SAVE 10% 
On the standard setup fee!
Use Rep Code 31F360

For more information 
and to sign up visit  

www.dingmenu.com
CLICK HERE

https://ding.menu/?utm_source=sm&utm_medium=home_link&utm_campaign=31F360
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What’s Going On   from page 3

See WHAT’S GOING ON page 12

mechanics and small offices. 
The new offering extends our 
“Return to Work” services for 
mid-size and large employ-
ers, which we announced in 
May 2020. These services 
build on our expertise as the 
leader in employer popula-
tion health services, which 
feature award-winning 
health screenings and evi-
dence-based intervention 
programs to improve physi-
cal and mental health. Visit them  
online at QuestDiagnostics.com.

u u u u

Doherty Enterprises, owner and 
operator of more than 135 restaurants 
throughout New Jersey, Long Island, 
Florida and Georgia, including 
Applebee’s Neighborhood Grill & Bar, 
Panera Bread, Chevys Fresh Mex and 
its own concepts, The Shannon Rose 
Irish Pub and Spuntino Wine Bar & 
Italian Tapas,  announced it has donat-
ed a total of $696,444 to its employees 
through its WOW A Friend Foundation, 
a fund created through voluntary em-
ployee contributions and a company 
match which provides emergency as-
sistance for team members in financial 
need. In just this past year, 1,260 em-
ployees and their families received 
support from the foundation.

u u u u

Manik Suri is the Founder and CEO 
of Therma, a technology startup whose 
mission is to help protect our food and 
our planet. Therma builds safety and 
sustainability tools to 
eliminate food waste, 
improve energy efficien-
cy and reduce refrigerant 
emissions — protecting 
consumers and combat-
ing climate change. 
Eliminates Waste/ Saves 
Money: In restaurants 
that are currently using 
Therma, Therma has 
prevented $495 of food 
spoilage per month per 
full-service restaurant location and 
$228 of food spoilage per month per 
quick service restaurant location.

Therma is deployed across thou-
sands of restaurants, retailers, manu-
facturers, and government agencies 
worldwide, with leading brands includ-
ing McDonalds, Starbucks, Burger King, 
NOW Foods, 7-Eleven and Wyndham 
Hotels. Therma – hellotherma.com - 
builds safety and sustainability tools to 
eliminate food waste, improve energy 

efficiency and reduce refriger-
ant emissions — protecting 
consumers and combating cli-
mate change. Previously, Manik 
co-founded the Governance 
Lab (GovLab), an innovation 
center at NYU that develops 
technology solutions to  
improve government. He is a  
former Affiliate of Harvard's 
Berkman Center for Internet & 
Society and has held positions 

at global investment firm D. E. Shaw 
& Company and the White House 
National Economic Council.

u u u u

Waddington™ North America 
(WNA), a Novolex® brand, has an-
nounced that it has introduced new op-
tions for Cutlerease®, an innovative 
dispenser that offers customers one 
disposable utensil at a time. Recognizing 
the need for an even more compact 
footprint, Cutlerease is now offered 
with single-, double- or triple-tower 
bases to hold forks, knives or spoons. 
This allows customers to choose dis-
pensers holding one, two or three uten-
sil types depending on their need. The 
tower base also can now be customized 
with logos, branding or advertising. A 
patented dispensing system, Cutlerease 
reduces the spread of germs, curtails 
waste, saves space and makes it simple 
for customers to get their utensils. The 
dispensing system features refill packs 
to make restocking easy and sanitary 
because they do not require an employ-
ee to touch the cutlery. By now offering 
custom adhesive stickers, customers 

can showcase their brand 
directly on the sides of the 
dispenser. Each side of the 
tower can be easily custom-
ized with logos, branding, 
advertising or promotions. 
WNA has an in-house cre-
ative team for design needs. 

u u u u

Xcluder®, the world’s 
preeminent designer of ro-
dent-proofing solutions, is 

once again raising the bar with the 
launch of new Rodent-Proof Door 
Sweeps. Following extensive research 
and product development, Xcluder’s 
Rodent-Proof Door Sweeps feature not 
only increased protection against ro-
dents and insects, but also an easi-
er-to-install design and enhanced 
weathersealing and thermal properties. 
Designed for superior compliance with 

New York, with 30 additional openings 
planned by the end of the year. “I Heart 
Mac & Cheese is a unique and attractive 
franchise concept 
that is really reso-
nating with as-
piring entrepre-
neurs – including 
those from many 
diverse backgrounds but in particu-
lar, hospitality industry professionals 
looking to create a fun, profitable 
post-pandemic career for themselves,” 
said Stephen Giordanella, I Heart Mac 
& Cheese CEO and Chairman. Visit 
iheartmacandcheese.com.

u u u u

The newly launched QuestDirect™ 
Small Business COVID-19 Testing 
Program is designed to help small busi-

nesses foster safer 
environments for 

their employees 
and customers 
using insights 

from easy, fast 
and convenient COVID-19 molecular 
diagnostic and/or antibody testing ser-
vices. Available through our QuestDirect 
consumer-initiated testing platform, 
the offering is well-suited for small 
businesses that require in-person inter-
actions, such as restaurants, small retail 
stores, construction companies, auto 

Manik Suri 

561.620.8888 u www.trnusa.com
*Price base on 3X rate. Billed over four months.
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I grew up in Belfast, Northern 
Ireland, and looking back, it really 
amazes me to say that I have been in-
volved in the Chef's industry for nearly 
30 years now. Cooking has always been 
the biggest passion of mine, and having 
discovered it at the age of 16 I've never 
really considered any other profession-
al path for myself. 

Needless to say, I have been in-
credibly fortunate to have worked in 
most desirable places such as the 
Savoy in London and Sydney Opera 
House in Australia. It's also a true gift 
to be able to have gathered so much 
irreplaceable knowledge and precious 
experience during these years, since 
being a Chef also allowed me to travel 
the world, discover new exciting cul-
tures and meet a whole bunch of fan-
tastic individuals.Therefore I sincerely 
hope that you will get to appreciate 
the food and all the aspects connected 
to it the way I do. 

Stuffing
250g chestnut mushrooms (cut up small) 
400g baby spinach
200g cream cheese 

Chicken filets x4 
200g prosciutto ham
Black pepper to season

Celeriac and potato mash 
1 celeriac (cut into bite size chunks) 
8 large potatoes (cut into bite size chunks) 
2 tablespoons of butter 
4 tablespoons of semi skimmed milk
1/2 Handful of chopped flat leaf parsley 
Salt and white pepper to taste 

Vegetables 
400g asparagus 
400g baby carrots 
400g tender stem broccoli 

Gravy 
1 small onion diced 
1 clove of garlic crushed 
1 tablespoon of tomato puree 
1 1/2 pints of chicken stock 
2 sprigs of garlic picked 

Method
First of all preheat the oven to 180.

Then move onto the stuffing this can 
be also done the day before to save 
time. In a large pan fry off the spinach 
in a little oil and water and season with 

salt and pepper. Allow to wilt and with-
draw from the frying pan into a small 
bowl. 

Bring pack to the heat add a knob of 
butter and a little oil to fry the mush-
rooms season with salt and pepper. 
Cook for 2 - 3 minutes and allow to 
cool. 

For the chicken cut down the mid-
dle and butterfly and gently pat out, 
Smear 2 tablespoons of cream cheese 
to each filet. Add 2 tablespoons of 
spinach and mushrooms at the start 
of the chicken. Place 3 rasher of pro-
sciutto ham on a board or large plate 
and roll(chefs tip add 3 cocktail sticks 
into the chicken top middle bottom 
this will help keep its shape) 

Once completed heat a large pan 
add a drizzle of oil to the pan add the 
chicken season with black pepper 
cook for 5 minutes each side and 
transfer to a oven proof dish and cook 
for a further 10.

The Gravy
In the same frying pan add diced 

onion and garlic and rosemary and 
tomato puree add chicken stock bring 
to the boil and thicken with preferred 
gravy mix

Vegetables 
In a sauce pan bring 1 pint of salted 

water to the boil add carrot and cook 
for 3 mins, add broccoli and cook for a 
further 2 minutes, add asparagus and 
cook for a further 2 minutes strain 
bring back to the heat to keep warm. 
Once the potatoes are cooked add a lit-
tle milk and butter and for extra colour 
add the chopped parsley. 

The chicken will be ready when ev-
erything else is and it will leak some 
juice add to the gravy for extra flavour. 
Transfer to a chopping board and allow 
to rest for a few minutes. 

The Presentation 
Add the mash onto the plate. 

Arrange the vegetables on the plate. 
Slice the chicken to your liking and 
place on top of the mash drizzle the gra-
vy as required and garnish with some 
picked parsley and fresh rosemary 
Enjoy Simple tasty healthy by PW.

Chef Paul Watters and his  Roast Stuffed Chicken Breast — stuffed chicken with chestnut 
mushrooms stuffing cream cheese baby spinach and a celeriac and potato mash.

Our Show Issue is 
Coming in September!
Advertise your company in our digital 
publication for maximum exposure!
Buy a display ad and your ad will be included in all  
of our Social Media and Eblasts during the Show!
Take advantage of our limited time special offer* 
Buy 3 Get 1 Free 25th Anniversary Special!

561.620.8888 u www.trnusa.com
*Price base on 3X rate. Billed over four months. Offer ends July 31, 2021.

Under the Toque
Chef Paul Watters

Author of Simple Tasty Healthy by PW

mailto:howard%40trnusa.com?subject=Show%20Issue%20Advertising
https://www.oncallvoice.com/restaurants
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“Wine has long been an area of ex-
pertise for Breakthru and with the 
launch of Aspect, we’re looking to ex-
pand to even greater influence in this 
space. Fine wine has seen incredible 
energy over the past few years and by 
taking a more specialized approach 
with our portfolio, we’re able to offer 
deeper, more consultative services for 
our customers and brand partners,” 
said Greg Baird, Breakthru Beverage 
Group President and CEO. “We have al-
ways taken great pride in our agility and 
ability to leverage consumer demands 
to guide our investments, and Aspect is 
a result of that mindset. We have been 
successful in applying this focused ap-
proach with our Trident and Yama port-
folios, and believe Aspect will meet and 
exceed the needs of customers as they 
serve today’s consumer.”

Aspect – a name derived from the 
angle at which the vineyard is planted 
and the role it plays in producing 
quality wine – will provide customers 
with the same passion, in-depth train-
ing and product knowledge of a spe-
cialty distributor while leveraging 
Breakthru’s commercial technology, 
logistics and operational capabilities. 
To meet the brand-building expecta-
tions, the Aspect team will be required 
to maintain advanced accreditations 
through regular training and educa-
tion, and work closely with customers 
to engage and train staff, support 
events and drive engagement.

“Our data demonstrates that fine 
wine trends are accelerating due to 
consumer premiumization, at a 
growth trajectory that signals building 
interest in both retail and on-premise 
environments. Our fine wine growth 
this past year outpaced even the ele-
vated growth seen across the segment 
– and we intend to significantly grow 
our fine wine business,” Baird added.

Overseeing Breakthru’s Aspect 
Fine Wine strategy as Senior Director 
is Daren Cliff. Cliff, a certified 
Specialist of Wine and 20-year veteran 
of the fine wine space, joins Breakthru 
from Young’s Market Company where 
he was Vice President, Portfolio 
Management at the Estates Group.

“Consumers today are more educat-
ed on wine varietals and profiles and 

Senior Director Daren Cliff   
of Aspect Fine Wine 

u
“Consumers today  
are more educated 
on wine varietals 

and profiles and are 
demanding more 

variety and quality.”

New York NY – Breakthru Beverage 
Group, a leading North American bev-
erage distributor with operations 
across the United States and Canada, 
today announced the launch of 
Aspect, a uniform, cohesive portfolio 
solution for the rapidly growing fine 
wine space. Aspect will employ an en-
hanced go-to-market approach with a 
heightened focus on education, ac-
count segmentation, data and in-
sights to better service Breakthru’s 
supplier and customer partners. 

are demanding more variety and quali-
ty. Aspect will provide our customers 
with concierge-level service that will as-
sist them in building wine programs to 
satisfy this demand,” noted Daren 
Cliff, Breakthru Senior Director, Aspect 
portfolio. “The excitement and energy 
surrounding Breakthru’s Aspect launch 
is unmatched. I am confident that 
Aspect will catapult Breakthru to the 
next level where we will be recognized 
as the preeminent fine wine distributor 
in the country.” 

About Breakthru Beverage Group: Breakthru 
Beverage Group BreakthruBev.com - is one of the 
leading alcohol wholesalers in the United States 
and the largest broker in Canada representing a 
full total beverage alcohol portfolio of spirits, wine 
and beer. Breakthru is committed to diversity, eq-
uity and inclusion and supports a wide range of 
notable organizations as well as local charitable 
initiatives across its North American footprint.  
Across all markets, Breakthru aligns a nimble and 
insightful approach to sales, marketing and oper-
ations. Family ownership is active in the business 
and committed to being stewards of heritage and 
champions of innovation. 

Breakthru unveils ASPECT fine wine strategy
Dedicated team to focus on education, specialty services for growing segment

Introducing SafeStaff® Online Foodhandler
Visit www.SafeStaff.org or call 866-372-7233 to register.

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!

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

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

YOU GET  
ALL THIS  
FOR ONLY

 $195. 
————————

Today’s Restaurant 
guarantees a 5-13% 
open rate or we will  

run your Eblast  
a second time

FREE!

Eblast Your  
Company to
Success…

https://www.safestaff.org
https://trnusa.com/advertising/
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Singer Equipment acquires  
Thompson & Little 

Acquisition expands company reach across Southeast
Fred Singer, President and CEO of 

Singer Equipment, recently an-
nounced the acquisition of the busi-
ness of Thompson & Little.  Located 
in Fayetteville, North Carolina, 
Thompson & Little is one of the larg-
est foodservice equipment and sup-
plies dealers in the Southeastern 
United States.  Drew O’Quinn, the 
current leader of Thompson & Little, 
will continue to run the new division 
as its President, reporting directly to 
Fred Singer.  The new division will op-
erate under the name Singer T&L. 

Fred Singer says, “I am excited 
about the opportunities that this ac-
quisition will bring to our company 
and the employees and customers of 
Thompson & Little.  Drew and his 
team have a reputation for perform-
ing high quality work and managing 
technical and complex projects.  Most 
importantly, they share our passion 
for building long-term customer rela-
tionships.  We look forward to sup-
porting the growth of Singer T&L and 
building on the great team that is al-
ready in place.” 

Drew O’Quinn says, “I am delight-
ed to be joining the Singer team.  Our 
companies are both family business-
es that care deeply about our 

customers and team members. By 
joining with Singer we gain scale, ex-
pertise, and access to resources that 
support our next stage of growth. I 
could not be more excited for the op-
portunities this acquisition brings to 
our customers and associates.”

“Our entire leadership team is 
looking forward to working closely 
with Drew and all of Singer T&L to 
grow our business throughout the 
Southeast” notes CFO of Singer, 
Seth Feldman. “Drew has a track re-
cord of success, as well as a history 
of industry leadership. We look for-
ward to welcoming Drew and his 
team to Singer.”

About Singer Equipment Company: The 
fifth largest foodservice equipment and supply 
dealer in the United States, Singer Equipment 
Company remains privately owned and op-
erated in its third generation of family leader-
ship. Headquartered in Elverson, Pennsylvania, 
Singer also maintains offices throughout the 
Mid-Atlantic and Southeast, as well as 5 dis-
tribution centers totaling over 450,000 square 
feet. Singer builds commercial kitchens na-
tionwide for chain restaurants, higher educa-
tion, healthcare, and other hospitality clients, 
and distributes operating supplies to foodser-
vice establishments throughout the east coast.  
“Singer will continue to look for other strategic 
acquisitions that enhance our ability to service 
key markets and customers,” says Fred Singer. 
Singerequipment.com.

Fred Singer, President and CEO of Singer Equipment, recently announced the 
acquisition of Thompson & Little, located in Fayetteville, North Carolina.

A lot of restaurant owners are afraid 
of their numbers. They struggle to 
know what goes into each line item on 
their profit and loss statement. They 
get their reports from their accountant 
each month promptly file them with-
out really consulting them. A lot of 
restaurant owners join my coaching 
program because they want to under-
stand their numbers and use them to 
make better decisions. And this is valid 
because when you can read, under-
stand and use your financial reports, 
it’s a big step toward creating your plan 
for financial freedom.

If this is familiar to you, maybe you 
think you're not naturally a numbers 
person. In fact, I wasn't a numbers 

person either. Then I unlocked the se-
cret to understanding my restaurant fi-
nancials when I was the operations 
manager for a multiunit brewpub and 
cafe in Phoenix, Arizona, decades ago. 
The magic happened when the owner 
of the restaurant sent me to a one-day 
seminar on simplifying accounting, us-
ing a lemonade stand as the example. 
Here's what they taught me when it 
came to understanding my financial 
reports.

u It starts with your balance sheet 
and the balance sheet literally is a bal-
ance. It basically says here are my as-
sets, here are my liabilities, and they 
should equal or balance. But what does 
it really mean? It's a snapshot or 

Polaroid showing you a picture in time 
of the health of your business. That's all 
that is. You’re simply taking a “snap-
shot” at the end of your accounting pe-
riod (12 or 13). Then you take another 
one at the end of the next period.

u Your profit and loss statement is 
the story of what happened between 
those two snapshots. (It is also known as 
your financial statement or income 
statement.) It is the movie of what hap-
pened between the beginning and end 
snapshots. It tells you inventory level 
changes, cash level changes, assets and 
liabilities changes. The movie starts with 
that Sysco truck pulling up to the back 
dock, dropping off $3,000 in product and 
your employees putting it away, prep 
happening, customers walking out the 
door. And this happens day after day af-
ter day for 30 days. That movie shows us 
how we end up where we are. So, your 
profit and loss statement tells you how 
much money you made or lost in be-
tween those two Polaroid snapshots.

u Last but not least is the general 
ledger, which is the script for the movie. 
It goes line by line to show you what 
came in and how much of it went to 
your different categories like draft beer, 
bottled beer, food, janitorial, paper and 
so on, all categorized in the right buck-
ets on your profit and loss statement. It 

How to be the boss of your 
restaurant’s numbers

David Scott Peters u Today’s Restaurant Contributor

tells you everything that happened.
And that's how you look at your fi-

nancials. When you see something 
wrong in your profit and loss statement, 
where do you go? You go to your general 
ledger, the script, and you see what was 
said. Maybe it was misspoken and be-
longs in another place.

Those are the top three things I 
learned that really changed my perspec-
tive on numbers. But there was one more 
thing I had to learn the hard way: you tell 
your accountant what your chart of ac-
counts should look like and what ex-
penses go into each line item. That way, 
everything you look at when it comes to 
your numbers makes sense to you.

If you want to have freedom from 
your restaurant and financial freedom 
in your life, it’s time to embrace your 
restaurant’s numbers. Dig in and un-
derstand your financial reports. Make 
sure you know where everything went 
into each bucket. Then you’re on your 
path to that which you measure im-
proves, taking your budget and putting 
your actions next to it because you 
know where all the numbers came 
from. When you know and trust your 
numbers, you can make proactive deci-
sions to change your life.

About David Scott Petters: Visit his website 
online at  DavidScottPeters.com.

http://www.seacoastsales.com
http://DavidScottPeters.com
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Labor shortage  from page 1

that makes your restaurant a great 
place to work.

2. Make Employees Your Advocates
In the restaurant industry, every-

body talks. Just like you would look at 
reviews before a new purchase, your 
prospective employees will be talking 
to people they know who currently 
work or have worked for you. The 
best way to make sure you’ll be get-
ting 5-star reviews is by focusing on a 
culture that values employees as 
much as customers.

Provide tools that help employ-
ees do their jobs more efficiently, 
like digital inventory, purchasing 
and checklists. This shows employ-
ees you are invested in them and 
want to make your restaurant a 
good place to work. That kind of in-
vestment pays off as employees are 
your biggest advocates and tell oth-
ers about their experience.

3. Optimize Scheduling
If you’re paying one and a half or 

double your hourly wage to retain 
employees, controlling your labor 
costs is more important than ever. 
Overscheduling a shift now has an ex-
ponentially larger impact when your 
labor costs are that high.

Tap into modern labor manage-
ment tools that can optimize your 
schedule based off sales forecasts. 
This helps avoid unbalanced alloca-
tion of resources that can kill your 
profitability and will not only help as 

this labor crunch goes on but will be 
an ongoing benefit into the future.

Most modern labor systems will 
also make managing schedules easier 
for managers and employees by put-
ting the whole process into an app. 
Employees can set availability, re-
quest time off, and swap or pick up 
shifts without a single group text. This 
convenience and familiarity for em-
ployees – who are already used to 
managing their lives from their 
phones – is just one more benefit on 
your side in a market where every dif-
ferentiator matters.

Getting the restaurant industry 
back to normal after the COVID-19 
pandemic has been dealt yet anoth-
er setback with the current labor 
shortage. Because there is little we 
can do to immediately bring em-
ployment back to normal, you must 
control what you can. Make your 
restaurant stand out as an employer 
by providing employees the tools 
they need to do their jobs well. 
Harness good relationships with 
current employees to advocate for 
your business. Optimize every-
where possible so wage increases 
don’t have such a dramatic effect on 
your bottom line.

About Greg Staley: Greg is the CEO of 
SynergySuite, a back-of-house restaurant man-
agement platform. Greg focuses on facilitating 
better visibility and increased profitability for 
restaurant chains through the use of intelligent, 
integrated back-of-house technology. For more 
information, please contact Greg by email at 
greg@synergysuite.com.

Minneapolis, MN  - The foodservice 
industry is under intense pressure to 
deliver consistent, quality food on ra-
zor-thin profit margins. Recognizing 
that proper cooking oil management 
plays a critical role in achieving both 
objectives, Cargill has joined with 
Frontline International to develop the 
Kitchen Controller™ end-to-end, auto-
mated oil management system.

 The state-of-the-art solution lever-
ages Cargill’s foodservice experience 
and oil quality knowledge with Frontline 
International’s Smart Oil Management® 
equipment expertise and customer re-
lationships, providing foodservice op-
erators with an integrated, intelligent 
approach to oil management.

 “Proper oil management can have a 
huge impact on product quality and 
production costs. Identifying the best 
times to safely filter and replace oil has 
significant benefits, yet too often, kitch-
en staff end up guessing when to do 
these critical tasks,” said Mike 
Christensen, foodservice category lead-
er for Cargill’s global edible oils busi-
ness. “The Kitchen Controller system 
will be the first of several solutions we’re 
working on to address industry chal-
lenges and help shape foodservice 
kitchens of the future.”

The Kitchen Controller system sim-
plifies cooking oil management by auto-
mating the oil filtering and replacement 

process. At the heart of the system, a fry 
vat sensor gathers oil quality data. The 
data is then analyzed by the Kitchen 
Controller proprietary software and fed 
to a touchscreen pad. Kitchen staff use 
the green, yellow and red on-screen indi-
cators on the touchpad to take action 
with the oil. This helps to ensure consis-
tency and quality of fried foods and im-
proves profitability. 

“The collaboration between 
Frontline International and Cargill is a 
critical component of a multiyear stra-
tegic plan for business growth driven by 
our ongoing investment in emerging 
technology in commercial foodservice,” 
said John Palazzo, president and CEO, 
Frontline International. “Value is 
achieved when cooking oil is viewed as 
more than a commodity, but a key driv-
er of brand value and bottom-line 

benefit. The Kitchen Controller system 
literally puts operators in control of 
their investment in cooking oil.”

 Kitchen Controller oil manage-
ment system, developed in partner-
ship with Frontline International, is 
the first digital solution offered to 
foodservice operators under the new 
Cargill Serve™ umbrella, an initiative 
to help customers streamline kitchen 
management. Other Cargill Serve tools 
are already in development, including 
the Kitchen Trainer™ oil management 
training program designed for foodser-
vice employees and the Kitchen 
Advisor™ app that recommends pre-
scriptive oil management actions to 
kitchen staff. Both of these solutions 
will be available to foodservice cus-
tomers later this year.

About Cargill: Cargill’s – Cargill.com - 155,000 
employees across 70 countries work  to achieve our 
purpose of nourishing the world in a safe, respon-
sible and sustainable way. Every day, they connect 
farmers with markets, customers with ingredients, 
and people and animals with the food they need to 
thrive. They combine 155 years of experience with 
new technologies and insights to serve as a trusted 
partner for food, agriculture, financial and indus-
trial customers in more than 125 countries. 

About Frontline International: Frontline 
International, Inc. – frontlineii.com - designs, 
manufactures, and distributes highly engineered 
commercial foodservice equipment for the storage, 
handling, and disposal of cooking oil. Frontline 
and its Smart Oil Management® systems offer us-
ers more freedom and more control over their pro-
cesses and their profits. 

u
The Kitchen 

Controller system 
simplifies cooking 
oil management 

by automating the 
oil filtering and 

replacement process.

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

Today’s Restaurant
Video Eblast Marketing

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

Three options for your 
Video Marketing:
u  Place your video on our 

website www.trnusa.com
u  Video Eblast to our email 

database of over 16,000 
restaurant owners, managers 
and chefs — plus dealers and 
other foodservice industry pros 
around the country.

u  Monday Morning Eblast.  
Place your Video Ad every 
Monday.

Each option also includes:
Postings on our social media sites 
— Facebook, LinkedIn and Twitter 
twice per week. We have another 
15,000 contacts on LinkedIn alone.

561.620.8888 u www.trnusa.com

Pick your preferred option:

Only 
$299.

New Kitchen Controller™  
oil management system uses  

real-time data to more consistently   
and profitably cook fried foods.

Cargill and Frontline partner in automated 
cooking oil management system

https://trnusa.com/advertising/
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Atlanta, GA  – Focus Brands, the par-
ent company of iconic brands Auntie 
Anne’s, Jamba, Cinnabon, Carvel, Moe’s 
Southwest Grill, McAlister’s Deli and 
Schlotzsky’s, announced the new open-
ing of a Jamba and Auntie Anne’s co-
brand location, featuring the first 
Auntie Anne’s drive-thru in brand histo-
ry. The location in Wylie, Texas is owned 
and operated by franchise industry vet-
erans, Shawn and Crystal Bowling.

 The arrival of Auntie Anne’s first-ev-
er drive-thru location is a significant 
step in the brand’s commitment to 
move to real estate beyond the tradi-
tional mall location and is a direct re-
sponse to consumer desire for greater 
brand accessibility. Strategically paired 
together in a co-brand location, Jamba’s 
menu complements the fan-favorite 
pretzels and snacks offered at Auntie 
Anne’s. Elements of both brands, in-
cluding design and menu boards, will 
be fully and seamlessly integrated at the 
newest 1,200 square foot location.

 “Consumer research shows that our 
guests want access to Auntie Anne’s 
outside of the mall. While we were al-
ready underway with identifying ways 
to enhance our brands’ accessibility, the 
study results confirmed our strategy to 
co-brand this location with Jamba,” 
said Brian Krause, Chief Development 
Officer of Focus Brands. “Considering 
how the pandemic has changed con-
sumer preferences, we recognize the 
importance of building our off-premise 
offerings and evolving our develop-
ment capabilities to provide franchisees 
with additional opportunities, includ-
ing co-brand locations that have poten-
tial for enhanced revenue. We’re pleased 
to have an excited franchisee on-board 
to open the Wylie Jamba and Auntie 
Anne’s co-brand location and look for-
ward to adding more to our pipeline.”

 Currently, more than a quarter of 
Jamba’s locations have a drive-thru and 
the brand is aggressively looking to add 
drive-thrus to 50 percent of new loca-
tions. Auntie Anne’s continues to ex-
plore locations out of the mall, 

bowls, fresh-squeezed juices and shots, boosts and 
bites. Jamba has more than 850 locations oper-
ating in 36 U.S. states, as well as the Philippines, 
Taiwan, South Korea, Thailand and Japan. For 
more information and to stay connected, follow @
JambaJuice on Twitter and Instagram or visit the 
website at jamba.com.

About Auntie Anne’s: With locations in 49 
states and more than 25 countries, Auntie Anne’s 
mixes, twists and bakes pretzels to golden brown 
perfection all day long in full view of guests. Auntie 
Anne’s stores can be found in malls and outlet cen-
ters, as well as in non-traditional spaces including 
universities, airports, Walmart’s, travel plazas, 
military bases, and food trucks. Fans can now also 
order their favorite pretzel snacks for delivery, pick-
up and catering in the Pretzel Perks app. For more 
information, visit AuntieAnnes.com, or follow on  
Facebook, Twitter and Instagram.

including drive-thru locations, co-
brand locations, locations near colleges 
and universities as well as mobile food 
trucks. In addition, further acknowledg-
ing the power of co-brand locations, 
Jamba is already receiving interest from 
franchisees looking to add Auntie 
Anne’s to their existing stores.

 “Auntie Anne’s has become synon-
ymous with malls and airports, but for 
some time we’ve been looking for op-
portunities to grow outside of those 
traditional locations to give our guests 
greater access to a brand they love,” 
said Kristen Hartman, Specialty 
Category President of Focus Brands. 
“Today, we have a number of Auntie 
Anne’s streetside locations paired with 
Cinnabon and Carvel. The opportuni-
ties that become available when we 
leverage the power of our full portfolio 
are endless. I’m incredibly excited to 
see that through co-branding we are 
able to add the drive-thru experience 
to the Auntie Anne’s portfolio and can’t 
wait to see how guests respond to this 
enhanced accessibility.”

 Jamba and Auntie Anne’s are aggres-
sively seeking franchisees to open co-
brand locations in target cities across 
the country. To learn more about all 

franchising opportunities with Focus 
Brands, visit https://www.focusbrands.
com/franchising. 

About Focus Brands: Atlanta-based 
Focus Brands is a leading developer of global 
multi-channel foodservice brands. Focus Brands, 
through its affiliate brands, is the franchisor and 
operator of more than 6,000 restaurants, cafes, ice 
cream shoppes, and bakeries in the United States, 
the District of Columbia, Puerto Rico and over 50 
foreign countries under the brand names Auntie 
Anne’s, Carvel, Cinnabon, Jamba, Moe’s Southwest 
Grill, McAlister’s Deli and Schlotzsky’s, as well as 
Seattle’s Best Coffee on certain military bases and 
in certain international markets. 

About Jamba: Jamba is the global lifestyle 
brand leader serving on-the-go freshly blended 
fruit and vegetable smoothies, made-to-order 

Auntie Anne’s opens first drive-thru with Jamba 
Co-brand location in Dallas suburb focuses on consumer accessibility 

MINA Group  from page 4

every restaurant to recommend where to go in 
your city and around the world. If Andiago rec-
ommends it, it is trending among locals. We are 
driven by our mission of connecting people to 
joyful experiences worth sharing. We also aim 
to activate the restaurant industry in the post-
COVID era. For more information, visit the  
website at www.andiago.com.  

About Forbes Travel Guide: Forbes Travel 
Guide is the only independent, global rating 
system for luxury hotels, restaurants and spas. 
Started as Mobil Travel Guide in 1958, the com-
pany created the first Five-Star rating system in 
the United States. Today, Forbes Travel Guide’s 
incognito inspectors travel the world, evalu-
ating properties based on up to 900 rigorous, 
objective standards. Forbes Travel Guide also 
supports the hospitality industry and other ser-
vice-oriented businesses such as luxury residen-
tial, healthcare and private clubs with bespoke 
training solutions, evaluation services and 
the creation of custom service standards. For 
more information, please visit them online at 
partner.forbestravelguide.com.

 About Sharecare: Sharecare is the leading 
digital health company that helps people – no 
matter where they are in their health journey – 
unify and manage all their health in one place. 

Our comprehensive and data-driven virtual 
health platform is designed to help people, pro-
viders, employers, health plans, government 
organizations, and communities optimize in-
dividual and population-wide well-being by 
driving positive behavior change. Driven by 
our philosophy that we are all together better, at 
Sharecare, we are committed to supporting each 
individual through the lens of their personal 
health and making high-quality care more ac-
cessible and affordable for everyone. To learn 
more, visit www.sharecare.com.  

About Sharecare Health Security 
VERIFIEDTM: Developed by Sharecare and 
Forbes Travel Guide, Sharecare VERIFIED™ is a 
comprehensive verification process that assures 
guests and travel planners have appropriate 
safety procedures in place. The platform has 
been revolutionary in creating a global stan-
dard of health, instilling confidence to travel 
dine, and explore safely again, and playing an 
instrumental role in restoring the travel and 
hospitality industries. Over the past few months, 
more than 500 hotels, resorts, and venues in 50 
countries have achieved this health security ver-
ification – and now, Andiago and Mina Group 
are the first in the restaurant space to receive the 
health security verification. 

The location in Wylie, Texas is owned and operated by franchise industry veterans, Shawn and Crystal Bowling.

Call us now for more info:

561.620.8888
www.trnusa.com
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What’s Going On   from page 6

food safety audit standards, the new line 
of sweeps is guaranteed to be impene-
trable to mice and rats 
for the lifetime of any 
properly installed prod-
uct.Today’s rodents are 
more tenacious than 
ever, as Covid-19 shel-
ter-in-place efforts 
have removed many of 
their traditional food 
sources. Damaged or 
missing door sweeps remain one of the 
most common rodent entry points, 
making specialized rodent-proof door 
sweeps the single most important tool in 
protecting homes and businesses from 
rodent infestation. Standard rubber or 
brush door sweeps are not designed to 
withstand the gnawing power of rodents, 
many of whom can gnaw through a ba-
sic door sweep in the course of one night.

u u u u

Steeped Coffee, a Certified B 
Corp, has announced the addition  
of La Colombe Coffee Roasters  
to its lineup of top 
brands available in 
its revolutionary  
single-serve Steeped 
Brewing Method. La 
Colombe, a pioneer 
of third wave and 
fourth-wave coffee, 
now offers its signa-
ture cafe blends in fully compostable 
Steeped Packs. The proprietary brewing 
method is changing the way people 
view single-serve coffee, delivering all 
the benefits with none of the barri-
ers. The partnership brings qual-
ity touch-free coffee 
and a sought-after 
green business solu-
tion to hotels, offices, 
wholesale purchas-
ers, and others na-
tionwide. Visit them 
at steepedcoffee.com.

u u u u

Videotel Digital, according to the 
company they are the only manu- 
facturer serving the digital signage 

industry with the widest variety of inno-
vative touch-less peripherals as well as 

reliable, affordable and simple out-
of-the-box industrial-grade 4K digi-
tal signage interactive media play-
ers, looping DVD players and 
directional sound speakers, today 

announced that its 
n e w  Ha n d s - Fre e 
Screen Control, will 
work with its VP90 
Digital Signage media 
player. Lisa Schneider, 
Videotel Digital’s EVP 
of Marketing and 

Sales said, ”Once the viewer takes  
a picture of the QR code with their 
phone, screen control automatically 
transfers to their smartphone allow-
ing them to fully navigate, interact, 
mirror and control the display with-
out touching it.”

u u u u

Firewalla Gold is a next-genera-
tion, multi-gigabit smart firewall built 
to make online security easier.  

Usually, businesses do not 
find out they’ve been the 
victim of a cybercrime  
until it’s too late. Weeks  
or months later they real-
ize a cyber thief has stolen 
data and compromised 
networks. Now there is  
an easy way for business-

es of all types to detect and block these 
attacks.  It protects devices connected 
to restaurants and small business  
networks from cyberattacks, provides 
deeper insights into network activity, 

with dynamic filtering, 
a d - b l o c k e r,  b u i l t - i n  
VPN server and VPN cli-
ent, network segmenta-
tion and three gigabits  

of deep packet 
i n s p e c t i o n 
hardware.  Jerry 
Chen is the CEO 

of Firewalla has over 20 
years of experience in 

cyber security. Visit firewall.com/gold 
for all the details.

u u u u

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. 

 Your ad here

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!

561.620.8888 u www.trnusa.com

SELL OR BUY
A RESTAURANT
• Business Evaluation at No Charge
• Sell or Buy Commercial Property

HUDSON
ROBINSON
BUSINESS BROKERAGE

Peter Robinson Broker

561-445-8198
probinson@HudsonRobinson.com
www.HudsonRobinson.com

CALL TODAY FOR AN EVALUATION AT NO CHARGE

5080 Heatherhill Lane • Suite 8 • Boca Raton

Popstroke  from page 1

course design and layout giving 
players unique putting challenges as 
they travel across the country."

Founded in 2018, PopStroke is a 
technology-infused golf-entertain-
ment concept featuring Tiger Woods 
and his TGR Design team's 36-hole 
putting facility, coupled with an out-
door dining area with a full menu, ex-
pansive variety of craft beer, wine, 
signature cocktails, ice cream, out-
door games, and a playground.

PopStroke's customized mobile 
app allows customers to order drinks 
and food to be delivered directly to 
them anywhere on the course, show-
case their scores on a digital score-
board, and save with the PopBucks 
loyalty rewards program.

About PopStroke Entertainment Group: 
PopStroke is experiential golf and casual din-
ing concept merging a dynamic, technologi-
cally advanced competitive golf environment 
with food and beverage. Headquartered in 

Jupiter, Florida, PopStroke has a dedicated 
team of experienced professionals in the food, 
beverage, and hospitality fields. PopStroke 
offers a wide variety of craft beer, wine, ice 
cream, and food at every location while de-
livering an interactive and competitive golf 
experience for all players.

About TGR, Tiger Woods Ventures: TGR 
unites Tiger's entrepreneurial and philan-
thropic endeavors off the course under a sin-
gular parent brand. Headquartered in Jupiter, 
Florida, TGR is guided by Tiger's vision and 
driven by the qualities that have made him 
a champion: a focused mindset, a precise 
method, and a relentless pursuit of mastery. 
Our team is comprised of leaders from diverse 
backgrounds across education, technology, 
business, and sport, united in a shared mission 
to help others define, embody, and experience 
excellence in their own unique ways.

About TGR Design: At the core of each TGR 
Design project is the desire to create enjoyable, 
extraordinary golf experiences that bring peo-
ple together. TGR Design courses are crafted in 
a thoughtful and deliberate manner to create 
fun, yet challenging tests of golf. Our design ap-
proach emphasizes playability and providing a 
multitude of options for players of all abilities.

https://trnusa.com/advertising/
https://www.hudsonrobinson.com
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We are now holding TWO virtual  
network meetings every week!

Network with vendors to the restaurant industry and increase your sales!
You can now choose which valuable meeting is best for you!

One company per category u Quarterly dues $150.

Membership Benefits include:
u Access to other vendor members
u  A listing in the Roster Eblast  

2-4 times per month
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 restaurant  

owners 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

A SPECIAL ANNOUNCEMENT FROM…

NEW NETWORKING GROUPS COMING SOON!

A solid introduction will result in a sale 80% of the time!

THURSDAY at 9AM OR FRIDAY at 11AM

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

YOUR  
FIRST TWO 

MEETINGS ARE 

FREE!

https://trnusa.com/network-group
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Classified Ads
12 months for only $149.

Classified Ads available online at trnusa.com

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-mail resume in WORD (.doc) format to: Resume@RestaurantPlacement.
com. www.RestaurantPlacement.com. Strict Confidentiality assured.

Financing
#1 Small Biz Revolving Line of Credit ($1k-$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 0820

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.

Sales Leads

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
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). I 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,I will come 
to you! Thank You! Lewis Carlyn — no1carlyn@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

Rohnert Park, CA - World Centric® 
has created Leaf+, the first all-natural, 
100% plant-based, fully compostable, 
innovative alternative solution to flu-
orinated chemicals such as polyfluo-
roalkyl substances (PFAS) in dispos-
able fiber tableware. Combining 
cutting-edge technology with an 
all-natural, proprietary application, 
the World Centric Leaf+ solution is 
PFAS free, oil-resistant, food-grade, 
and suitable for hot and cold use, an 
industry first. 

“World Centric has been commit-
ted to removing PFAS from our prod-
ucts. Creating a solution that doesn’t 
compromise the performance and ex-
cellence of compostable fiber products 
has been a challenge for the industry,” 
explains Mark Stephany, World Centric 
Senior Vice President of Sales. “We’re 
excited to announce Leaf+, a 
much-needed foodservice and retail 
packaging solution that is PFAS free 
and not only meets but exceeds expec-
tations for the industry.”

Oil resistance in molded fiber 
plates, bowls, and containers has tradi-
tionally been provided by chemicals 
called Per- and Polyfluoroalkyl 
Substances commonly referred to as 
PFAS. The foodservice industry as a 
whole has used short-chain PFAS 
chemicals to provide oil resistance. 
World Centric began replacing short-
chain PFAS in its molded fiber prod-
ucts with plant-based PLA linings as a 
barrier in its Leaf molded fiber prod-
ucts released in 2020. 

World Centric is now releasing its 
ground-breaking Leaf+ solution with a 
select group of products, and will ex-
pand the line over the coming months. 
Composed of all-natural and 100% 
plant-based ingredients, Leaf+ pro-
vides an alternative that doesn’t re-
quire PFAS or PLA to achieve high-tem-
perature oil resistance. World Centric 
Leaf+ products will provide oil and 
grease resistance for many types of 
foods with temperatures up to 200° 
Fahrenheit (93° Celsius). 

All of World Centric’s molded fiber 
retail products, including 6”, 9”, 10”, 
and 10” 3-compartment plates and 
11.5 oz bowls, will incorporate the 
Leaf+ solution. They will become 

available across North America later 
this year. Select foodservice items will 
also be produced using the Leaf+ solu-
tion during the coming year.

The new Leaf+ solution has passed 
all compostability tests under ASTM 
standards and is under review for 
third-party certification. 

“Molded fiber products with Leaf+ 
join the complete range of com-
postable solutions offered by World 
Centric, and build on our dedication to 
creating alternatives in disposable 
foodservice ware that is better for  
the planet,” added Stephany. “Given 
the increased awareness of consumers 
to the environmental issues with  
PFAS and an increased number of 

World Centric® announces Leaf+, the groundbreaking, all-natural, 100% plant-based 
compostable solution for oil resistance in disposable fiber tableware

100% plant-based compostable fiber tableware
ordinances banning their use, opera-
tors and consumers are seeking ways 
to reduce their environmental impact 
and meet local, state, or regional re-
quirements. Leaf+, along with all of our 
other compostable products, help 
make that possible.”

In addition to its innovative, mar-
ket-leading solutions, World Centric is 
a leading mission-driven company. 
The company annually gives 25% of 
its net profits to fund global grassroots 
social and environmental projects 
that provide basic needs and econom-
ic development opportunities for 
communities experiencing extreme 
poverty, while beneficially impacting 
the environment. In 2020 World 
Centric gave over $1,700,000 in cash 
and product donations, providing as-
sistance, and helping to create sys-
tems change at the root of many social 
and environmental issues. Visit www.
worldcentric.com/leafplus. 

About World Centric: Founded in 2004 and 
headquartered in Rohnert Park, CA, World Centric 
provides compostable products for the foodservice 
industry and to consumers through retail chan-
nels to reduce environmental impact. By innovat-
ing in plant-based materials and product design, 
World Centric – worldcentric.com - has developed 
over 350 foodservice and retail products across ta-
bleware, cutlery, and food packaging. All of World 
Centric’s products are designed to turn to soil once 
composted in commercial composting facilities 
where available. As a Certified B Corporation and 
California Benefit Corporation, World Centric 
upholds rigorous standards of social and envi-
ronmental responsibility and donates 25% of net 
profits to organizations addressing social and 
environmental issues, with $1.7M allocated for 
donations in 2020.  
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ADVERTISING / MARKETING / PUBLISHING 
Today's Restaurant Howard Appell  
561.870.9663 u 561.620.8888 u www.trnusa.com 

APP
Airtab Michael Dagen
954.699.7464 
www.airtabapp.com u mdagen@airtabapp.com

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

BEER MAKING SYSTEM
EZ Brew Andrew Baker
833.233.2739 u abaker@ezbrew.beer u www.EZBrew.beer

BUSINESS BROKER 
Hudson Robinson Peter Robinson 
561.445.8198 u probinson@hudsonrobinson.com 

BUYING SERVICE
Strategic Supply Chain John Mulholland
985.778.1515 u jmulholland3@yahoo.com

CONTRACT FURNITURE 
The Seating Shoppe David McAllister
904.831.4945 u david@theseatingshoppe.com 
www.theseatingshoppe.com 

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

DESIGN / BUILD / GENERAL CONTRACTOR
Danto Builders Debbie Danto
954.684.9051  
debbie@dantobuilders.com u DantoBuilders.com

DOOR GASKETS
Gasket Doctor Howard Blitz
954.634.2121 u howard@gasketdoctor.com

EQUIPMENT DEALER
Delray Foodservice Frank Stellino
561.202.9966 u frank@delrayfoodservice.com

FOODSERVICE DESIGN AND CONSULTING
Marenic Food Service Design  John Marenic  
954.817.1183 u Jmarenic@marenic.com

FP&A / DATA ANALYTICS
Skyline Analytics Chris Pumo
561.512.7438 u 561.774.2168 
www.skyline-analytics.com u chris@skyline-analytics.com 

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

INSTAGRAM ADVERTISING
Hungry Boca Gals Eric Langholtz
954.608.4678 u erichungrybocagalsmedia@gmail.com

INSURANCE
Plastridge Insurance Ryan Brawner
561.808.6665 
rbrawner@plastridge.com u www.plastridge.com

NFC DEVICES
Beyondant Bob Antoville
914.649.1300 u bantov@gmail.com u beyondant.com

OIL SAVINGS 
Oil Chef Sean Farry 
438.764.6444 
www.oilchef.com u sean.farry@oilchef.com 

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

PUBLIC RELATIONS 
TransMedia Group Adrienne Mazzone
561.908.1683 u amazzone@transmediagroup.com 

RESTAURANT ADVERTISING
RSVP South FL Mitch Ziffer
561.402.0453 u mitch@rsvpsfla.com

RESTAURANT FUNDING
Creative Funding Group, LLC Bruce Haber
914.522.2375 u bruce.haber@creativefunding.org

SHRIMP 
Ocean 97 Jarvis Green
508.314.8306 u Jarvis@ocean97.com 

TELECOMMUNICATION 
TRACI.net Jeff  Fryer / Darin Gull 
954.354.7000 ext. 103 
www.traci.net u jeffrif@traci.net u daring@traci.net 

WASTE & RECYCLING & UTILITIES EXPENSE 
REDUCTIONS
Pack-A-Drum Mark Wagner
800.694.6163 ext. 2 
mark@packadrum.com u www.packadrum.com

WANTED…
Security, Uniforms, Menus, Recruitment
Delivery System… and More!

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

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

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

— CHAPTER 1 FRIDAY GROUP —

NETWORKING GROUP

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

