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u Be better prepared for au-
dits. Now that there is a sense of nor-
malcy in regards to the COVID-19 pan-
demic, food plant audits are increasingly 
taking place in-person and will contin-
ue to even more in the coming year. As 
a result, we can expect to see a higher 
number of recalls as auditors catch 
things that might have slipped by over 
the past several years of conducting au-
dits virtually. With plants now fully 
functional, it’s critical to make sure ev-
erything is in order to ensure more 
seamless audits.

u Technology will continue to 
bridge the labor shortage gap. Over the 
past year, the labor shortage was a ma-
jor story in a wide range of sectors, in-
cluding food safety. The average age of 
today’s Quality Assurance manager is 
higher than ever. It has become difficult 
to find qualified people who want to 
work in this industry. Next year, I expect 
technology such as AI and machine 
learning to be a key factor in helping the 
industry make up for the labor shortage 
that’s currently taking place.

u Keep your crisis manager 
near. Social media will continue to play 
a big role in food-related crises. Today, 
the life of a food-related crisis is a roller 
coaster, thanks to the fast-paced and 

Karim-Franck Khinouche

u
We’ll see a shift  

where the industry 
realizes the value  
in working more  

towards sustainable 
production. 

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

By Karim-Franck Khinouche
Founder and CEO of Novolyze

u Consumers will crave more 
traceability. Food traceability has been 
at the forefront for some time now, but 
we’ve seen it take off even more since 
the beginning of COVID-19, and in par-
ticular over the past year. Today, people 
care about their food perhaps more 
than ever before and want to know 
where it’s coming from – something the 
industry took for granted in the past. In 
the coming year, the industry can ex-
pect to see even more interest and em-
phasis on traceability.

u Make sustainability a priori-
ty. Sustainability is embedded within 
the food industry and has been for quite 
some time – even if it’s hardly men-
tioned. But in the coming year, I believe 
that sustainability’s real business value 
will come to light. Not only is it a good 
look in general, but it also has real value 
for shareholders. We’ll see a shift where 
the industry realizes the value in work-
ing more towards sustainable produc-
tion. As the industry continues to ac-
cept sustainability targets, data will be 
used to measure how brands are doing 
when it comes to sustainability. Those 
who don’t put sustainability front-and-
center in 2023 will be left behind.

See BENIHANA page 14

Benihana accelerates growth
Aventura, FL - Benihana Inc., the 

nation's leading owner and operator  
of Japanese teppanyaki and sushi 
restaurants announced the opening  
of Benihana Saginaw, Michigan on 
January 11. Located at 3870 Bay Road 
with over 9,100 square feet and 16 tep-
panyaki tables offering lunch, dinner, 
happy hour, take-out and delivery.

"It's an honor for us to be a part of 
one of the most well-respected brands 
in the United States," said Henry Pi, 
newest Benihana franchisee and 
President of Company Pi. "We invite 
our neighbors and guests to come ex-
perience high-quality Japanese cuisine 
served in a fun-filled, engaging teppa-
nyaki experience and we look forward 
to serving you soon!"

"We at Benihana strive to create great 
guest memories and are proud to part-
ner with Henry Pi and his talented team 
to expand our Michigan restaurants be-
yond our current Farmington Hills, 
Dearborn and Troy locations," said Tom 
Baldwin, Chief Executive Officer and 
President of Benihana. "Guests in 
Saginaw will enjoy the same time-hon-
ored traditions and experiential dining 
that Benihana guests have come to love 

See PREDICTIONS page 11
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u
Owners need to  

find the right button  
to push to keep their 

staff and reward their 
super stars.

Need Cash
NOW?

Auctions, Appraisals & Liquidations! 
CASH FOR ANY AND ALL ASSETS!

Call Toby for a FREE  
consultation today:

561-706-7218
www.neverettauctions.com 

Appell Pie
Recognize me
Howard Appell u Today’s Restaurant Publisher

As the pandemic neared the end of 
the cycle people began to return to their 
jobs in offices, construction and restau-
rants to name a few. The Federal gov-
ernment had doled out so much money 
via grants and loans that some workers 
in the restaurant industries had decid-
ed to remain home or change indus-
tries. The Gig economy had started. 

Restaurant owners were left looking 
for new workers to replace those who 
they had lost and that meant re-training 
the new people and trying to keep them 
long term. So many jobs remained un-
filled that robotics companies began 
feverishly promoting their labor-saving 
robots to “not replace humans, but to 
help humans” The replacement has not 
hit yet. Still jobs went unfilled and those 
who were working were jumping from 
restaurant to restaurant at will based on 
salary and working conditions. How to 
you keep them long term? became the 
cry of owners who had to deal with ris-
ing food costs and shortages from all 
suppliers from all over the world. 

Restaurant consultants are devising 
ways to cut costs and reduce labor but 
the jobs remain open. Owners need to 
find the right button to push to keep 
their staff and reward their super stars. 

I remember reading a study several 
years before the pandemic that stated 
people were motivated by things other 
than money. Sure, money is the num-
ber one motivator for a young worker 

starting their life out but how does an 
owner turn them into long term profes-
sional waiters or waitresses like in the 
restaurants one operating in New York 
and Los Angeles. Customers had their 
favorite servers and would return to the 
same table to dine once or twice a week 
and the servers earned a good living, 
but that doesn’t exist anymore. 

According to David Scott Peters a 
well-known restaurant operations 
speaker and John Tschohl, a Customer 
Service Specialist, whose columns ap-
pear in Today’s Restaurant News, em-
ployees need recognition and apprecia-
tion. (Dec 2022 Jan 2023) Tschohl 
stated,” That fact is that money will get 
employees through the doors of your 
business, but it won’t keep them there. 
What will? Recognition. Praise. Feeling 
valued. Let’s face it, most managers 
and supervisors have had no training 
in how to effectively recognize em-
ployees. Many were simply promoted 
to their positions without being pro-
vided the training necessary to inter-
act with—and motivate—employees.”

Peters suggested, “Find someone 
doing something right and call them 
out for it. It’s so easy to find someone 
doing something wrong. Like wrong, 
wrong, change, change. But when you 
go out of your way to search for people 
doing something right, and then in 
front of customers or other employ-
ees, call them out for it, and tell them 
what a great job they did and why this 
customer has one of the best servers 
you have, or why everybody on the 
team should emulate this person, 
you’re showing them how much you 
appreciate them”

Both experts are stressing the point 
that employees should want to come to 
work for your restaurant because they 
will be appreciated, trained properly 
and recognized when they do the right 
job. It’s supply and demand and the 
jobs are in supply but the demand is no 
longer in the hands of employers.

Index of Advertisers

Bag-Up .................................................................. 11
Broward Nelson ................................................ 3
Brunswick Food Safety ...................................2
Enviromatic ........................................................ 3
Florida Restaurant Association ................. 5
Franchise Genesis ..........................................13
Great American Restaurant Expo ............. 9
Hudson Robinson............................................ 12
MenuCoverMan Menu Covers ..................... 6

Pizza Tomorrow Summit ...............................7
Prakas & Company .......................................... 4
Rogue Financial Group .................................. 5
SilverSaver ......................................................... 6
Thunderbird ......................................................16
Toby Neverrett Auctions ...............................2
TRN Network Group ..............................14 & 15
TRN Recovery .................................................... 4

P.O. Box 273264, Boca Raton, FL 33427-3264
(561) 620-8888 u Fax (561) 620-8821

howard@trnusa.com u www.trnusa.com
Today’s Restaurant is published monthly by Today’s Restaurant News. 
This issue’s contents, in full or part, may not be reproduced without  
permission. Not responsible for advertisers claims or statements.

Publisher .............................. Howard Appell

AssociAte editor ........................Wesley Paul

contributing editor ............... John Tschohl

circulAtion MAnAger ............... Eric Spencer

Advertising MAnAger .......Howard Mckinney

Art director ...............................Jim Pollard

sAles MAnAgers .....................Terri Mckinney

..........................................William Lagusker

GET INVOLVED! Today’s Restaurant accepts contributions for our monthly articles and features including Calendar Events, New Openings 
and What‘s Going On? Call or email for more info on how you can get your business or product featured in Today’s Restaurant!

$4
Best Price for 
Certificates in  

Florida

AVOID A FINE!
Did you know the state of Florida REQUIRES all of your 

employees to have a Food Handler Certificate? (FS 509.049)

AVOID GETTING FINED —  
ORDER YOURS TODAY FOR ONLY $4 EACH.

This is a Florida Department of Business and Professional 
Regulation Approved Food Worker Program #5552749

Every order will receive a Training Manual for $11.99
(Includes shipping and handling • Additional manuals $6 each)

One required per location • Also available in Spanish

To order visit  KENKUSCHER.COM

For any questions call (561) 703-7196
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https://trnusa.com/advertising/
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What’s Going On
Important new products, corporate news and industry events

The Point on Plant Street is a 
30,600-square-foot mixed-use project 
proposed to rise at 996 E. Plant Street 
in Winter Garden, FL. 
There is a Courtyard 
planned, retail and of-
fices in this new devel-
opment. The Point on 
Plant is working with 
Amy Calendrino and 
team from Beyond 
Commercial. For more 
detailed information 
please call 407.641.2221 or email Amy@
beyondcommercial.com, or visit the 
website at thepointonplantst.com.

u u u u

Lyons Magnus, a global foodservice 
and ingredient source, has released 
their predictions for five 
emerging trends that 
will influence food and 
beverage menus in 2023 
and beyond. "We use 
our proprietary research 
and analysis to support 
our partners with tar-
geted trend insights to 
help them identify op-
portunities that will resonate with  
their customer base," says John Koch, 
Vice President National Accounts. 
"These trends are the cornerstone for 

locations in 15 markets, with many new 
markets planned. For more informa-
tion, contact Roger Drake, roger.drake@
condadotacos.com or 631.495.2676.

u u u u

Tired of losing, running out of, and 
having to frequently re-order flatware 
and ramekins? Fed up with other solu-
tions that simply don’t work? Stop 
throwing money in the trash. With the 
new SilverSaver® Smart Flatware 
Detector, your flatware and ramekin 
losses will be a thing of the past. Your 
profits will increase. Powered by inno-
vative MINELAB® technology — global 

leaders in metal detection — 
SilverSaver® identifies flatware 

and ramekins of any material 
before they’re lost in the trash. 

For detailed information  
call 877.366.4655 or visit 

GetSilverSaver.com.

u u u u

"According to the research 
report published by Polaris 
Market Research, the Global 
Food Service Equipment 

Market Is Anticipated To 
Reach USD 62 Billion By 2026, 

at a CAGR of 5.3% during the fore-
cast period."

See WHAT’S GOING ON page 10

innovative products and recipe cre-
ation." The five trends include: Slushies 

2.0; Strange Brews; 
All Things Pistacios; 
Everybody Wants A 
Date and The Power 
Of Nostalgia. For  
detailed information 
contact: John.Koch@
LyonsMagnus.com.

u u u u

Condado Tacos, the award-winning 
taco joint, specializing in tacos, fresh 
margaritas and tequilas with a cool vibe 
and atmosphere, announced 12 new 

restaurants will be opening  
in 2023, with eight of these lo-
cated in new markets. This 
fast-growing taco restau-
rant company will open 
new restaurants in Ballpark 
Village in St. Louis, MO, in 
Buffalo, NY, Charleston and 
Greenville, SC, Birmingham 
and Huntsville, AL, Knoxville, 
TN and Louisville, KY, as well 
as at least 4 new locations in ex-
isting markets. Condado Tacos 
opened in 2014 with its first loca-
tion in Columbus, Ohio. Since its 
founding, the brand has grown to 39 

ITW Food Equipment Group LLC, a subsidiary of Illinois Tool Works, is the 
brand behind the brands found in commercial kitchens, bakeries, delis and gro-

ceries around the world. This year at the NAFEM Show  will be the 
first time the group, consisting of Hobart, Baxter, Traulsen and 
Vulcan, will share one booth (2812) to showcase essential equip-
ment at the core of every kitchen. “We’re excited to showcase a 
live kitchen where we’ll be holding demonstrations and cooking 
delicious entrees throughout the show,” said Todd Blair, director 
of marketing for ITW Food Equipment Group. An ENERGY 
STAR® Partner of the Year since 2008, ITW Food Equipment 
Group embodies a family of premium brands including Hobart, 
Traulsen, Baxter, Vulcan, Wolf, Berkel, Stero, Somat, Gaylord, 

Kairak and Peerless—covering all your core food equipment needs, from food 
preparation and refrigeration to cooking and baking to dishwashing and waste 
disposal to weighing and wrapping. Explore ITW Food Equipment Group by 
visiting www.itwfoodequipment.com.

http://browardnelson.com
http://www.enviromatic.com
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See RESOLUTIONS page 14

TRN Recovery

Billion$ available and  
time may be running out!

APPLY FOR ERC FUNDS TODAY!
The government has authorized unprecedented stimulus,

and yet billions of dollars will go unclaimed!

Have you claimed your ERC?
There were several Covid relief programs enacted to help businesses 

operate throughout the pandemic (Paycheck Protection Program, 
Restaurant Revitalization Fund, Employee Retention Credit, etc.). 

Initially, PPP loans appeared easier to qualify for but the IRS 
only allowed businesses to pick either ERC or PPP for relief 

– not both. Now, the ERC program remains available even 
if you already got PPP Loans and businesses are also 

eligible even if they didn’t suffer a drop in revenue.

Businesses that meet certain ERC requirements 
can get up to $26,000 per employee in fully 
refundable tax credits. Even businesses that only 
experienced partial shutdowns or didn’t 
experience a loss in revenue are qualified to 
receive the credit – which is something that 

many payroll processing companies are 
inadvertently giving incorrect advice about. 

u  No up-front fees

u  Contingency fee based program

u  Contact us for a 15 minute  
telephone conversation

By answering a few, simple, non-invasive questions our team of  
ERC experts can determine if you qualify for a no-strings-attached  

tax credit. There is no cost or obligation to be pre-qualified.

CLICK HERE TO APPLY NOW!

Call for more  info:  561.870.9663

diners. More than 100 million Americas 
follow special diets. Menus that include 
vegan, gluten-free, and dairy-free 
choices are popping up with great suc-
cess everywhere from quick service to 
fine dining establishments. Local and 
seasonal ingredients are not only a pri-
ority for diners; periodically updating 
your menu of offering specials to incor-
porate these items can reduce your 
food costs.  

Prioritize Carry-Out 
As the world stayed at home, curb-

side pickup and delivery helped many 
restaurants survive the pandemic. While 
in-restaurant dining figures have re-
bounded, one fact remains: takeout 
isn’t going anywhere. Many patrons 
prefer to enjoy restaurant food from the 
comfort of home, as evidenced by a tri-
pling of the delivery market since 2017 
to a current value of over $150B. Experts 
predict that industry growth in the 

2023 New Year resolutions for 
restaurant operators

By MeazureUp

Globally, nearly 60% of adults make 
resolutions for the new year. Do you 
have big plans for your restaurant in the 
coming year? Traditionally a slower 
month in the restaurant business, 
January offers owners and operators 
time to evaluate processes to determine 
what’s working and what needs to be 
done differently to grow revenue and 
maximize success. Typically, only 8% of 
resolutions actually create lasting 
change. Consider not only what you 
want to accomplish, but also how you’ll 
get it done to increase your odds of suc-
cess. Here are some suggestions to keep 
in mind as you identify and strategize 
around your business’s 2023 
resolutions. 

Evaluate Your Menu 
January’s “New Year, New Me” din-

ers aren’t the only ones who will be 
making careful food choices in 2023. 
More restaurant patrons are demand-
ing healthful options than ever before 
and this “feel good” trend shows no 
signs of slowing down. Meeting these 
new expectations can boost profits. 
Many multi-location operations al-
ready post calorie counts on menu 
boards. One survey concluded that 
transparency around nutritional con-
tent is preferred by more than half of 

coming year will continue to be fueled 
entirely by off-site consumption. You 
can use this trend to your advantage. 
Instead of treating your to-go services as 
an afterthought, make them a priority. 
Help customers with cutting-edge on-
line technology including exciting 
menus, mobile ordering, and ways for 
them to let you know they’ve arrived for 
pickup or track their delivery. 

Cut Down on Food Waste 
Kitchen food waste generated by 

overordering, overcooking, or poor 
preparation techniques costs your 
restaurant money. Improper storage is 
not only similarly wasteful, but also 
puts diners’ health – and your restau-
rant’s reputation! – at risk. Commit to 
saving money and protecting patrons 
in 2023. Carefully examine your kitch-
en’s food handling and safety process-
es as well as the ways in which you 

provide oversight, then make revisions 
as appropriate. 

Attract & Retain a Great Staff 
Few sectors have been as hard hit by 

the labor shortage as restaurants have. 
Three in four restaurants were experi-
encing staffing challenges before the 
pandemic. Now, restaurant workers are 
changing jobs an average of every 56 
days. Compared to the U.S. average job 
stay of 4.2 years, this figure is shocking 
and is causing ripples across the food 
service industry. Restaurant managers 
cite a lack of recognition as a major fac-
tor driving turnover, yet fewer than 40% 
of businesses invest in professional de-
velopment for their employees. There 
are plenty of potential employees out 
there, but you’ll have to entice them 
with tangible appreciation, reasonable 
hours, fair pay, and great benefits. 

Improve Operations with 
Technology 

The restaurants that thrive in 2023 
will be those most willing to invest in 
the technology that patrons crave. While 
third-party delivery apps like Uber Eats 
and DoorDash will continue to be im-
portant, restaurants will need their own 
integrated apps and online platforms. 
You can implement an online system to 
ensure a smooth reservation and 

https://trnusa.com/apply-for-your-erc-recovery-funds-now/
https://prakascompany.com
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Up Grill’s virtual brand – Biscuits, 
Bowls & Burgers.

In 2023, Eggs Up Grill has more than 
20 new restaurants in development and 
projects to end the year with more than 
80 locations in operation, while con-
tinuing to add record levels of new fran-
chise signings. A recent addition to the 
leadership team is helping guide the 
Brand’s franchise development suc-
cess. Ken Phipps was named vice presi-
dent of franchise growth earlier this 
year, having worked for 20-plus years 
with brands like Gold’s Gym, Boston’s 
Pizza, and 7-Eleven.

“It is an exciting time to be a part of 
this Brand,” said Phipps. “Eggs Up Grill 
not only appeals to franchise partners 
who may want to open one restaurant, 
but also multi-unit investors who want 
to scale the business across a territory. 
The support system we have in place al-
lows that franchise partner to grow.”

 “Eggs Up Grill clearly has a differ-
entiated offer, to both guests and 
franchise partners. Our Brand DNA 
creates a uniquely friendly experience 
for our guests and team members, 
while the business and operational 
models are highly attractive to fran-
chisees. We’re proud of what our fran-
chise partners accomplish every day, 
and we are energized about our fu-
ture!” Richardson said. 

ONLINE
FOOD

HANDLER
PROGRAM

Through a partnership with SafeStaff, 
your Florida employees can now receive food 
handler certificates online through ServSafe. 

Learn more at ServSafe.com.

Eggs Up Grill builds on its best year
— massive growth planned

Breakfast, brunch and lunch brand to open 20+ restaurants in 2023; exceed 200 restaurants by 2026
long-lasting memories. It was the start of 
Eggs Up Grill being the gathering place 
for family and friends in each commu-
nity we call home.  Eggs Up Grill now 
has 59 locations open, with a re-
gion-wide presence of 150 Eggs Up Grills 
open, under development or committed 
to open by local franchise partners.  
Online at eggsupgrill.com.

Spartanburg, SC - Eggs Up Grill, 
one of the fastest-growing and most 
successful breakfast, brunch and 
lunch concepts, is ringing in 2023 on 
the heels of a record-breaking year in 
new franchise partner signings and 
restaurant sales levels. The Brand 
signed development commitments 
for more than 60 new locations, in-
cluding its largest ever development 
agreement for 30 restaurants in 
Dallas-Fort Worth, Texas and its sec-
ond largest agreement for 10 restau-
rants in Nashville, Tenn. Eggs Up Grill 
also signed its first franchise partner 
in Mississippi, bringing a region-wide 
presence of 150 Eggs Up Grills open, 
under development or committed to 
open by local franchise partners.

2022 was also a record year for sales 
growth for Eggs Up Grill. At its recent 
Franchise Owners’ Conference, CEO 
Ricky Richardson recognized more 

than 40 percent of its restaurant loca-
tions for exceeding the system average 
sales volume of $1.2 million in 2022, in-
cluding three franchise groups with 
sales exceeding $1.7 million.

Contributing factors to Eggs Up 
Grill’s increasing AUV are surges in 
dine-in guest counts, robust take-out 
sales, a refreshed catering offer, the 
growing popularity of its adult bever-
age platform and the roll out of Eggs 

About Eggs Up Grill Eggs Up Grill is 
home to the whole neighborhood and 
has been serving smiles for more than 25 
years. In 1997, Founder Chris Skodras 
opened the original Eggs Up Grill in the 
coastal community of Pawleys Island, 
South Carolina. The restaurant quickly 
became known as the home of great tast-
ing food, casual conversations and 

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

For More Information Call:

877-662-6955

LEASE TO OWN
100% WRITE OFF
SAVE YOUR CASH

NO MONEY!

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

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

www.rogueleasing.com

n  Easy Approval Process

n  Write-off Your Entire Lease

n  Save Valuable Cash & Lease to Own

LEASE WITH US TODAY & START SAVING MONEY!

LO
W PAYMENTS

Q
UICK APPROVAL

Lease to 
Own

Lease to Own Your
Entire Kitchen:

https://www.safestaff.org
https://rogueleasing.com


6 FEBRUARY 2023 u TODAY’S RESTAURANT

See KEBAB page 8

ning to open one location each month.
Mark Treptow, GDK Franchise 

Director for North America, is support-
ing this growth, bringing valuable expe-
rience working with high profile brands 
like Five Guys Burgers, The Halal Guys, 
Freshii, and Rise Biscuits & Chicken. 

GDK is revolutionising the kebab 
across the globe, bringing a fresh, 
high-quality taste sensation that has 
made it the go-to place to enjoy a  
kebab. Being freshly prepared in front 
of customers in an open kitchen,  
the game-changing kebabs combine 
premium, lean meats and fresh local 

German Doner Kebab (GDK) has an-
nounced that it will open 12 new restau-
rants in North America in 2023, as it 
builds the fast-casual brand of the fu-
ture. The brand opened its first US site at 
American Dream Mall in New Jersey in 
2021 and will continue to expand in  
strategic locations including Astoria in 
Queens New York, then Midtown 
Manhattan Brooklyn, and Sugar Land in 
Houston in the first quarter of 2023.

Nigel Belton, MD for North America, 
said: “The North American market is a 
significant opportunity for GDK. In just a 
few short years we have opened more 
than 120 locations in the UK, and we are 
excited to replicate that growth here in 
the US and Canada, opening 500 loca-
tions throughout the next decade.”

Following in the next months will be 
GDK outlets in Westfield New Jersey, 
Frisco Texas, Brighton Beach Brooklyn, 
Houston Heights Houston, Boston 
Massachusetts, Surrey Vancouver BC 
and Mississauga ON. In addition, two 
more sites are expected to open doors 
this year, as more details on their loca-
tion will be disclosed soon. This expan-
sion move will also grow GDK’s footprint 
in Canada, where it has restaurants in 
Toronto, Ottawa and Surrey.

Now GDK has a development pipe-
line of 65 units throughout North 
America, with plans to have over 500 
sites in the next ten years. They are plan-

GDK launches North American expansion 
opening a dozen restaurants in 2023

vegetables, served in handmade toast-
ed bread with unique signature sauces.

 Based in Glasgow, Scotland, the 
brand has grown fast in the UK, Sweden 
and the Middle East and is now rapidly 
expanding in the USA and Canada and 
across other key locations in Europe, 
with over 140 restaurants worldwide.

The brand has also recently signed 
up some major franchise partners to 
support its global expansion plans. Atul 
Pathak, formerly McDonald’s biggest 
UK franchise partner, sold his portfolio 
and joined up with GDK in 2022. Maristo 
Hospitality, one of the fastest-growing 

hospitality groups in the Middle East re-
gion has also acquired the GDK master 
franchise for the UAE.

Nigel Belton, MD for North America, 
said: “We have big plans for the USA 
and Canada. We are extremely happy to 
announce our growth plans to open 12 
new restaurants in 2023, with a greater 
GDK vision of over 500 sites in the next 
10 years. American Dream Mall in New 
Jersey has been an anchor location for 
us in the USA. It has provided us with a 
launchpad to develop new exciting lo-
cations like Astoria in Queens, Midtown 

Never lose flatware  
or ramekins into  
the trash again. 
SilverSaver® savings 
that go straight to  
your bottom line.

Unlike other products, 
SilverSaver® rescues  
all flatware — stainless 
steel, 18/0,18/8,18/10, 
13/0 and silver plus 
ramekins of all types.

SilverSaver® uses 
innovative & accurate 
MINELAB® technology 
— leaders in metal 
detection for over  
35 years.

SilverSaver® identifies 
flatware & ramekins 
before they enter  
the trash using audio 
& visual alerts.

Quick & easy to use 
with intuitive controls 
to ensure operations 
run fast & efficiently.

Designed for harsh 
kitchen enviroments.  
Fits standard 32 & 44 
gallon round trash 
cans. 1 year warranty.

Save Money

FOR MORE INFORMATION:

630-596-6527 • ron.weber@minelab.com
GetSilverSaver.com

Save All 
Flatware & 
Ramekins

Metal  
Detection 

Technology

Alerts Users

Easy  
Operation

Safe, Durable, 
Easy to Clean

Saves Flatware • Saves Ramekins • Saves Money
With the new SilverSaver® Smart Flatware Detector, flatware and 
ramekin losses are a thing of the past and your profits increase!

Click ad to  see SilverSaver® demonstrationvideo now!

Mark Treptow

http://menucoverman.com
https://vimeo.com/722208297/8165e39a28
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NOVEMBER 8-9 
2023

ORLANDO, FLORIDA

www.pizzatomorrow.com

Join your fellow pizza operators, franchise 
owners, and pizzaiolos from across the Eastern 
United States and find the best of what’s next in 
the pizza industry at the November 8-9, 2023, 
edition of the Pizza Tomorrow Summit. Here 
you’ll have two full days to explore hundreds 
of exhibitors with a wide range of products, an 
expanded conference program and exciting 
and informative pizza competitions and 
demonstrations.  All while celebrating our pizza 
community in easy-to-reach Orlando, Florida!

“The Pizza Tomorrow Summit was a 
blast. It was a perfect show to learn 

from, grow at and develop ideas 
and friendships through….[It was] an 
enlightening experience all around. 

I can’t wait for next year.”
Alex Koons, owner of Hot Tongue Pizza

of Attendees 
come to 

Source & See 
New Products

SAVE the 
           DATE!

72%

GET EXCITED!
NEW companies, products, 
and initiatives in November!

“This was the most direct 
conversational show with vendors 
that I have seen in a long time.” 
Billy Manzo, owner of Federal Hill Pizza

http://www.pizzatomorrow.com
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environment is greater than ever. 
IFMA offers our members proprietary 
data through IFMA Scope® and we 
work with them to interpret that data's 
impact on their businesses. Our re-
search helps members and our indus-
try prepare for what's ahead."

projections, including an early look at 
2024, through the IFMA Scope® portal, 
which provides an interactive and im-
mersive view of real-time segment and 
market demographic information to aid 
in business planning.

About the International Foodservice 
Manufacturers Association (IFMA): IFMA is a 
trade association that has served its industry for 70 
years. IFMA's mission is to equip foodservice man-
ufacturers with the tools needed to navigate the fu-
ture with confidence. By providing insights, foster-
ing best practices, and developing networking and 
educational opportunities through events, IFMA 
enlightens its members and motivates change that 
improves both individual member organizations 
and the foodservice industry at large. For more in-
formation, visit IFMAworld.com. Follow IFMA on 
LinkedIn, Twitter, Facebook and Instagram.

The International Foodservice 
Manufacturers Association (IFMA) re-
leased its 2023 Foodservice Industry 
and Segment Projections at its annual 
Marketing & Sales Conference. The 
forecast, which is hosted on the IFMA 
Scope® platform, projects that opera-
tor spend in the foodservice industry 
will decline by 0.1 percent, considered 
flat on a real basis in 2023, compared 
to 2022. The forecast models were cre-
ated in conjunction with Datassential, 
a leading foodservice research firm, 
and validated by operators from the 
Foodservice Leadership Councils, 
who act as advisors to IFMA and its 
Board of Directors.

While the projection is for flat 
growth in 2023 in real terms, IFMA proj-
ects that the industry will see inflation 
of 7.7 percent. This means most food-
service segments will spend more in 
2023 than they did in 2022 as a result of 
higher cost of goods rather than in-
creased consumer demand. These pro-
jections are based upon several key as-
sumptions, including an economic 
recession in 2022, supply chain con-
straints, labor shortages, and many 
white-collar employees continuing to 
work remotely rather than in the office.

"The foodservice industry has 
shown remarkable resilience through-
out the pandemic and concurrent 
global economic challenges, and it 
isn't over," said Phil Kafarakis, IFMA 
President & CEO. "The need for a 
deeper understanding of our unsettled 

u Collectively, On-Site segments in 
2023 are projected to grow 2.4 percent, 
largely because their recovery from 2020 
was slower than that of restaurants. 
Additionally, many On-Site segment lo-
cations are "recession-proof."

IFMA members can access all 

IFMA releases foodservice industry forecast 

Kebab  from page 8

Manhattan, Brooklyn, and Sugarland 
Houston, as we continue to expand 
in key states across North America.” 
He added: “The next 12 months will 
prove to be a landmark in our story. 
We aim to expand our footprint and 
bring the unique GDK experience to 
more consumers in the USA and 
Canada, as we build the fast-casual 
brand of the future.” 

About German Doner Kebab: German 
Doner Kebab (GDK) is the global #1 in doner ke-
babs and one of the fastest-growing fast-casual 
brands. More than that, GDK has become a true 
lifestyle brand that is deeply entrenched in local 
music, fashion, and sports, forging partnerships 
with top talent in these areas. 

“From its inception in Berlin in 1989, the 
brand has spent decades perfecting its products 
and recipes, creating its own unique blend of 
spices, innovative signature sauces, and distinc-
tive ‘Doner Kebab’ waffle bread. Our gourmet 
kebabs are made using only the best, premi-
um quality ingredients, sourced from the best 
suppliers around the world – from our lean, 
succulent meats and our handmade bread to 
the freshest locally produced vegetables that are 
delivered and prepared daily.”

German Doner Kebab – germandonerke-
bab.com -  is owned by Hero Brands. The group 
also includes Island Poké, the UK’s leading Poké 
operator; Choppaluna, the fast, fresh, food-to-
go salad brand; partnered with the Sidemen 
– Global YouTube collective - to launch mega 
food brand SIDES and XIX Vodka, a premium 
drink which went viral; Dirty Bones, the NYC-
inspired food and cocktail.

Get 12 months of
sales leads for

Only $49900
per state

Every month you can receive  
an Excel spreadsheet with  

hundreds of sales leads right  
in your email… SO CALL NOW!

We provide the MOST leads 
for your money every month!

Why industry leaders are using our monthly

Restaurant Leads Report

Restaurants Under Construction and New Openings

We Offer Our Restaurant Leads Report for 2 States:

FLORIDA and GEORGIA

www.trnusa.com u  561.620.8888

Some of the key highlights from the 
2023 segment real growth comparisons 
to 2022 include:

u The total restaurant category – in-
cluding full-service and limited-service 
restaurants – is projected to decline one 
percent. This expected decline is due to 
diminishing consumer demand due to a 
projected economic recession.

u Quick service restaurants (QSR), 
which have performed significantly bet-
ter in recent years than other segments 
overall, are projected to decline 0.8 per-
cent, while the Fast Casual segment de-
clines 1.3 percent.

u Full-service restaurant segments, 
including Midscale and Casual Dining, 
are also both projected to decline in 
2023, down 2.2 percent and 1.2 percent, 
respectively.

https://trnusa.com/sales-leads
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Increase the Profits of Your Restaurant! 
 

Meet hundreds of food manufacturers  
and restaurant suppliers.  
Sit in on seminars with restaurant experts 
who share their secrets to success.

Grow  your business in 2022 and beyond!

For More Info Go To RestaurantExpoUSA.com
2022 SHOWS  

JOIN 
US 

HERE!

d

TH

E GREAT AMERICAN

https://www.restaurantexpousa.com/attend-cf
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The National Restaurant 
Association Show will  

be held this  year at 
McCormick Place in 

Chicago from May  
20–23,  2023.  New 
Foodservice tastes for a 
restaurant menu to 
actionable solutions 
for streamlining ser-
vice, payments and 
more, will  be dis-
played. From testing 

innovative new equipment designed to 
power automation and profits, attend-
ees can engage with expert-led educa-
tion on today's hottest topics and build 
connections with key suppliers and 
foodservice professionals from around 
the world. The latest FABI and KI 
awards recipients—industry-altering 
food, beverage and equipment prod-
ucts that are shaping the future of  
foodservice, will be on display. Visit  
www.nationalrestaurantshow.com for 
all the details.

u u u u

Owner and Executive Chef Kahn 
Vongdara, who opened Crabcake 
Factory Seafood Grille & Bar in 2007 
and led its kitchen until the restaurant 
closed in 2012, has reopened the 
Jacksonville Beach in January. It is at 
the very same location it was in 2012 at 
1396 Beach Blvd. The restaurant can be 
reached at 904.372.0366.

u u u u

TravelCenters of America Inc. 
signed 30 new franchise agreements  

in 2022. In 2022,  
TA opened three 
new franchised 
sites and plans 
to open about 20 
franchised loca-
tions this year. 
Jon Pertchik is 
the CEO of the 
company, based 

in Westlake Ohio. The company oper-
ates more than 600 full-service + 
quick-service restaurants and nine  
proprietary brands, including Iron 
Skillet and Country Pride.

u u u u

Pescanova, a leading seafood 
supplier based in Spain, is bringing 
its premium seafood products to the 
U.S. foodservice industry. MSC-
certified Cape Hake and Protein 
Pasta made from responsibly sourced 
wild Alaska pollock are now available 
to satisfy consumers seeking deli-
cious, high-quality seafood options 
on menu. “We’re excited to bring  
our more than 60 years of seafood  
expertise to the foodservice indus-
try,” said Chris Maze, president and 
CEO of Pescanova USA. “With the 
booming demand for premium sea-

food and a growing cate-
gory of pasta alternatives, 
we feel it’s the perfect 
time to launch Pescanova 
Cape Hake and Protein 
Pasta made from seafood. 
Our pre-portioned Cape 
Hake products and fully 
cooked Protein Pasta are 
great options for opera-
tors looking to increase 
their better-for-you menu 

items without needing extra labor  
or equipment.”

u u u u

sells juices, milks and sodas. 
The first Five-O opened in 
downtown Sarasota in 
2017, and other locations 
in Sarasota, Bradenton 
and Siesta Key followed 
shortly after.

u u u u

Hotel Happenings: 
The Seminole Tribe of 

Florida and Seminole 
Gaming has recently broken ground at 
the site of the future Seminole Casino 
Hotel Brighton, located at 17735 
Reservation Rd NE, in Okeechobee. 
This will be a new hotel and entertain-
ment complex to be built on the cur-
rent Brighton Seminole Reservation. 
Included in the Hotel will be a 

Restaurant with over 
100 seats, that will be 
open all the time, a 
Steakhouse and a 
fast-service and car-
ry-out café, coffee 
bar and pizza kitch-
en. The Chairman of 
the Seminole Tribe is 
Marcellus Osceola Jr. 

It is slated to open in late 2024.

u u u u

The Vinoy St. Petersburg Resort  
& Golf Club has just unveiled its  
completely redesigned Palm Court 
Ballroom and Vinoy Grand Ballroom. 
The upgrades are part of a renovation 
plan that coincide with the property’s 
upcoming rebranding early this year  
as a Marriott Autograph 
Collection Hotel. The Hotel 
located at 450 7th Ave NE in 
St Pete offers several bars and 
restaurants on the property. 
Vanessa Williams is the GM.

u u u u

Alfalfa®, the fast-casual 
balanced food joint known 
for its unique pairing of locally-sourced 
salads and gluten-free doughnuts, an-
nounced the closing of a $2 million seed 
funding round. This financing will sup-
port Alfalfa's mission to expand its 
brick-mortar footprint across both the 
Southern California and the NY Tri-
State area, with new locations set to 
break ground in Jersey City and Los 
Angeles' iconic Larchmont area come 
2023. It will also aid in enhancing 
Alfalfa's in-house, AI-enabled food 
preparation tools to improve kitchen 
efficiency, allowing team members to 
prioritize delighting customers at scale. 

u u u u

Nashville hot chicken fans in Texas 
can now dine at the Los Angeles-based 
restaurant franchise Crimson Coward 
Chicken, which recently opened its 
newest restaurant in Frisco, TX. This  
is their 1st location in the state.  
The restaurant is located 
at 3246 Preston Rd #510  
in Frisco. They are con-
tinuing their national  
expansion in 2023. The  
proprietary Nashville hot 
chicken spice recipe is 
under lock and key.  
The Restaurant owner is 
Ali Hijazi. The flagship 
Crimson Coward is in 
Downey, CA. Visit them 
online at crimsoncoward.com.

u u u u

Steve Gardner

What’s Going On   from page 3

to a century-old clam bar. In his new 
role with Woody’s Bar-B-Q, Gardner is 

planning steady, strategic 
growth of the brand to en-
sure a win-win for the fran-
chise and its incoming fran-
chisees. States included in 
the initial push are Florida, 
Georgia, Texas, North 
Carolina, South Carolina, 
Tennessee, Alabama, and 
Mississippi. 

u u u u

Tampa Taco Fest is returning to Al 
Lopez Park this year on Saturday, Feb. 
25, 2023 at 4810 North Himes Ave. The 
event is pet-friendly and kid- 
friendly. Some of the  
participating restaurants  
include: Los Chapos, 
Tacos, Jimmy's Tacos, 
Loli's Mexican Cravings, 
and Los Tacos Mariachis. 
There will be 30+ local 
food vendors, margaritas 
and live entertainment. 
tampatacofestival@gmail.com.

u u u u

The Five-O Donut Company is ex-
panding throughout Tampa Bay into 
Bradenton and St. Petersburg. The con-
cept is run by chef Christine Nordstrom 
and as of now has over six locations. 
The doughnut shop also has a variety of 
vegan and gluten-free doughnuts that 
change flavors often. In addition to its 
wide spread of sweet treats, Five-O also 

What is New Additions in 2023?
u Detailed industry outlook
u  Additional info on 

company players
u  Customized report 

and analyst support 
on request

u  Recent market 
developments and 
it's futuristic growth 
opportunities

u  Customized regional 
/ country reports as 
per request

Polaris Market Research has come 
up with a new extensive report titled 
Food Service Equipment Market: By 
Size, Trends, Share, Growth, Segments, 
Industry Analysis and Forecast, 2032 
that offers detailed information that 
enhances this report’s knowledge, 
scope, and utilization. For a Report vis-
it their website.

u u u u

With an impressive 43-year history 
of success in Florida, classic Southern 
BBQ chain – Woody’s Bar-B-Q – is mak-
ing moves to expand its footprint within 
and beyond the Sunshine State’s bor-
ders. To lead that charge, Woody’s has 
hired seasoned franchise developer and 
founder of QSR Franchise Development 
Group, Steve Gardner, as its Director 
of Franchise Development. The recipi-
ent of a 2022 Franchise Broker Award 
from 1851 Franchise, Gardner has rep-
resented everything from an up-and-
coming nutritional supplement brand 

Eblast 1000s of customers  
for one LOW, LOW price!
Today's Restaurant has a database  
of over 15,000 restaurant owners,  
managers and chefs in addition to 
25,000+ contacts on social media  
who will receive your company’s ad  
2-3 times the week of your Eblast!

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

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

YOU GET  
ALL THIS  
FOR ONLY

 $299. 
————————

Today’s Restaurant 
guarantees a  

minimum open rate 
of 5% or your 

Eblast is… 

FREE!

Eblast Your  
Company to
Success…

https://trnusa.com/advertising/
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Advertise in Today’s Restaurant: 561.620.8888

Classified Ads
Customer pleaser and staffing time saver BrewAlert accurately 
monitors the remaining level in self-service coffee urns then wirelessly 
sends a signal to the kitchen that only 3 cups are left. Brew more 
BEFORE it runs OUT! $55/mo lease includes repair/replace warrantee. 
Email: info@BrewAlert.net 11/22

Dsc produce farm all natural homemade Salsa dressing and jams we 
ship all over the United States order at dscproducefarm.com. For bulk 
order call 740.649.6302

Security and 
Safety for Your 

Belongings 
Mexican and Latin American 
superstition says bags on the 

ground bring bad luck!
Improve Customer Experience:
l �The�benefits�of�a�mobile�bag�and�coat�rack�
(“los�percheros”)�in�restaurants,�cafés,�bars,�
clubs�and�hotels�is�evident�when�dining�out.�� 

l    BAG UP’s�mission�is�to�provide�the�security,�
structured�clarity�and�opportunity�to�feel�
empowered,�confident�and�successful�by�
keeping�an�eye�on�our�precious�items.

l   BAG UP�increases�repeat�business.�Repeat�
customer�revenue�increases�restaurant�
revenues�by�119%.

l ��Restaurant�revenue�triples�with�BAG UP:  
A�national�average�sized�restaurant�can�
experience�an�incremental�annual�revenue� 
of�$7M�or�three�times�the�revenue.

Visit and order at www.Bag-Up.us
Instagram�#Bag.Up.us� l  Facebook�@BagUp.us

Predictions  from page 1

never-ending news cycle. Since 
there’s always another story around 
the corner, people often tend to move 
on quickly to the next story. While 
this is ultimately a good thing for food 
safety-related crises, it will be critical 
to have a crisis manager who knows 
how to handle the ins and outs of so-
cial media in the coming year.

u More digitization. As a whole, 
the food safety industry is taking its 
time to adopt AI and digitize as many 
different areas as possible. Today, 
roughly half of the food safety indus-
try utilizes AI in some way. Many in-
dustry folks fantasize about a massive 
digitization product that results in a 
full overhaul of the industry, when in 
fact it’s better practice to use AI and 

machine learning to solve specific 
problems bit by bit. Food plants are 
becoming more and more digitally 
focused. And next year, I expect an 
even bigger digitization push in the 
food industry.

About the Author: Karim-Franck Khinouche 
is founder and CEO of Novolyze, who enables 
the world’s largest food production companies 
to increase efficiencies by digitizing food safety 
and quality processes. Engineer in Food Science 
and Engineering (Agrosup Dijon) and holder 
of a Master’s degree in Business Development 
from EM Lyon, Karim-Franck joined ETIA as 
International Volunteer in Business to start a 
subsidiary in China. He quickly took charge 
of the operational development of the food di-
vision which he made the world leader of pas-
teurization systems in dry food ingredients in 
less than 4 years. Karim-Franck speaks French 
and English.

Top 5 ways to show restaurant 
employees appreciation

David Scott Peters u Today’s Restaurant Contributor

want to hear the most is their name. 
When you got out of your way to say, 
“Good morning, how are you, David, I'm 
really glad to have you here today,” you 
are truly starting the day off right. 

No. 4: Find someone doing some-
thing right and call them out for it. It's so 
easy to find someone doing something 
wrong. Like wrong, wrong, change, 
change. But when you go out of your 
way to search for people doing some-
thing right, and then in front of custom-
ers or other employees, call them out for 
it, and tell them what a great job they did 
and why this customer has one of the 
best servers you have, or why everybody 
on the team should emulate this person, 
you’re showing them how much you 
appreciate them. 

and you're going to see they’ll start to 
want to align with you because you took 
the time to learn something about them. 

No. 1: This is my favorite. At the end 
of each shift, if that employee did a 
good job, go out of your way to shake 
their hand, and say, thank you. One of 
the greatest restaurant owners I ever 
worked for would do this, and I cannot 
tell you how thrilled I was. Did I get a 
handshake every day? And a good job? 
No. I got a thank you, maybe, but a great 
job and a thank you every single day? 
Only on the days I did that. They meant 
something to me. I wanted to make him 
happy. I wanted to please him because 
he took an interest in me and noticed 
what I was doing.

Implementing these five ways to 
show your employees that you appreci-
ate them will have a dramatic effect on 
your ability to find, hire and keep good 
team members. 

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

It's getting harder and harder to find 
and keep good restaurant team mem-
bers. Showing your employees that they 
are appreciated has become the num-
ber one priority for restaurant owners 
who want to have a full staff. To help you 
stop the revolving door of employees, 
I'm going to share with you my top five 
ways to show restaurant employees 
appreciation. 

On a weekly basis in my group 
coaching calls, I hear how hard it is to 
find anyone to work. People are leaving 
the restaurant and hospitality industry 
because they are tired of the BS from 
working in the weeds, shift after shift, to 
rude customers. So, what is a restaurant 
owner to do? The short answer is what 
you're doing right now: learning ways to 
attract, hire and keep the right people. 

For fun, let's go backwards.
No. 5: When your team members 

come in each day for every shift, go out 
of your way to say hello and call them by 
their first name. All too often, employees 
walk in, and managers have horse blind-
ers on, focused on something other than 
employees. They don't even look up; 
they just keep doing what they do. This 
makes employees feel unappreciated, 
like they're just a number. I'm also going 
to tell you that studies show there's one 
word that light people up. What they 

No. 3: Invest in your employee's de-
velopment. This is important. Spend 
time to make sure they learn to do a bet-
ter job. Training is key to good employ-
ees. Training is key to people knowing 
what their job is, how to do it, how well it 
should be done, and more importantly, 
by when. Training is the key to consis-
tent management and supervision. By 
investing in development of your em-
ployees, you're going to ensure they 
want to stay with you.

No. 2: Have lunch or dinner with a 
team member to get to know them. This 
is something I employed in my past 
company and it helped me connect with 
my employees and understand their 
needs. I've got many members doing 
this now where you eat every day. So, 
any day that you're in the restaurant, 
and this goes for your managers, pull 
one of your people once a week to have 
lunch with you. Don't talk necessarily 
about the business unless they want to 
bring it up. The goal is to get to know 
them so they feel you care about them, 
that you're going to learn their kids' 
names or their dog, that their parent is 
ill, there is something going on in their 
lives, learn about their goals – even if it’s 
that they want to become a real estate 
agent. This tears down walls of you being 
the big bad owner, the big bad manager, 

u
Have lunch or  

dinner with a team 
member to get to  

know them. 

http://www.bag-up.us
http://www.davidscottpeters.com
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Today’s Restaurant — The Foodservice 
Industry Authority — now offers you 
Full Digital Marketing Plans…

Today’s Restaurant Digital Edition
Advertise in Today's Restaurant Digital Edition online and have 
your ad delivered to thousands of restaurant and foodservice 
buyers each month. From full page display ads to classifieds  
we have a size and price to fit your ad budget.

Advertising on the Today's Restaurant Website will expose  
your corporate or individual message to every visitor. Banner  
ads can be interactive animated messages. We’ll meet your  
ad needs and price point.   

Eblast Marketing
We’ll email your ad or video to our verified database of over 
15,000 restaurants in Florida, Georgia, Texas and around the 
country. A 5%-13% open rate can be expected with each  
Eblast and all Eblasts are posted on our social media  
sites for even more exposure.

Video Eblast
Video is hot! Show the industry what your company  
can provide with a Video Eblast featuring a great 
product or video interview. Ask to see a sample  
or call for pricing.

Eblast Follow-Up
A few days after your initial Eblast, reach out to your  
Eblast recipients with another special offer. A higher open 
rate of 40%-70% is often achieved with Eblast Follow-Ups. 

Restaurant Leads Report
Subscribe to our Restaurant Leads Report and every month 
receive valuable industry sales leads on restaurant openings, 
restaurants under construction and under new management  
in an Excel spreadsheet format. Reports include the buyer’s 
name, phone number, zip code and email when available.  
Reports for Florida, Georgia and Texas are now available.

561.620.8888 u www.trnusa.com

SELL YOUR
BUSINESS
HUDSON

ROBINSON
BUSINESS BROKERAGE

Peter Robinson Broker

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

CALL TODAY FOR AN EVALUATION…

5080 Heatherhill Lane • Suite 8 • Boca Raton

New York, NY  – PreciTaste®, an  
industry leader in smart software  
automation for restaurant operations  
management, is launching a line of off-
the-shelf products that support the 
crew the moment they are plugged in: 
Prep Assistant, Planner Assistant, and 
Station Assistant. Previously 
focused on large-scale food 
chains, PreciTaste will now 
provide scalable foodservice 
solutions to mid-size QSRs  
and fast casuals, convenience 
stores and groceries with  
fresh food offerings, full-ser-
vice restaurants, venues, and 
hospitality services. 

“Today’s labor shortages and rising 
food prices are a constant uphill battle 
for operators - often a crew of five needs 
to do the job of seven,” says PreciTaste 
Co-Founder and CEO, Dr. Ingo Stork. 
“Immediate support is needed, and 
that is exactly what our latest software 
automation solutions were created to 
do - Come in fast, ensure instant labor 
efficiency, and expedite profitability.” 

PreciHub is the central platform 
that houses and delivers PreciTaste’s 
restaurant solutions, providing clear 
visibility for managers to better direct 
individual crew members and precise 
guidance for crews to streamline their 
daily tasks. The Prep Assistant uses in-
formation from each operation to 

James Floyd, Operating Partner of 
Cleveland Avenue, an established in-
vestor in food, beverage, and technolo-

gy, says, “To be successful 
in today’s labor force con-
ditions, managers need as-
sistance with optimizing a 

very dynamic and in-
consistent environment 
to one that provides 
consistency and sim-

plicity. PreciTaste’s new offerings pro-
vide operators with a foundation for 
achieving the full potential for opera-
tional excellence, which results in great-
er customer experience and ultimately 
better numbers.” 

With nearly 2,000 food AI systems 
deployed in some of the largest food 

predict demand and then accurately 
guides crews on how much to prep per 
day. The Planner Assistant uses quan-
tity forecasts to produce 
an automated produc-
tion schedule to guide 
crews to make the right 

quantity at the right 
time. With these assis-
tants, people manage-
ment and workflows 
reach a new level of seamlessness. 

As more data is collected, PreciHub 
can evolve into a complete Vision AI 
cooking system, the Station Assistant, 
which uses demand prediction, inven-
tory sensing, and deep learning recom-
mendations to provide constant guid-
ance to crews at each food station. 

chains over the past two years, 
PreciTaste is a proven platform that 
now expands its restaurant opera-
tions management solutions to a 
breadth of food services, ranging in 
different sizes, offerings, and opera-
tional needs.

Bethany Theriault, VP of 
National Accounts at Franke 
Foodservice Systems, Inc., a 
leader in kitchen and equip-
ment improvement campaigns, 
says, “With the drastic shifts  
in the foodservice industry, 
PreciTaste has transformed the 
way even the largest food chains 
operate. Now any operator 

looking to make a significant efficiency 
impact can do the same.”

About PreciTaste®: Developed by engi-
neers trained at TUM, MIT, IIT, NASA, and 
other leading institutions, PreciTaste® is an 
offline-first, in-store food software platform. 
PreciTaste is fast-tracking deployments of its 
proprietary smart software automation technol-
ogy protected by 40+ patents, which optimizes 
operations, rapidly driving productivity and 
profit. It works on Edge Devices, is Cloud and 
Internet-independent, and is data privacy com-
pliant. PreciTaste’s recent growth funding is led 
by Melitas Ventures and Cleveland Avenue and 
includes Enlightened Hospitality Investments 
(EHI), and Monogram Capital Partners. 
PreciTaste is powered by Intel Solutions lever-
aging OpenVINO and is a partner of Franke 
Foodservice Systems, Inc., a leader in kitch-
en and equipment improvement campaigns. 
Follow PreciTaste on LinkedIn. 

PreciTaste® launches line of plug-and-play products 
as they expand their market-proven solutions 

Company introduces new restaurant solutions to growing number of foodservice sectors

https://trnusa.com/advertising/
https://www.hudsonrobinson.com
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Call or email today for a FREE ANALYSIS of the  
franchise potential of your business.

FranchiseGenesis.com/contact-trnusa l  CLIFF FOSTOFF l   561-302-6652 

FRANCHISE  YOUR BUSINESS
We help you build it, launch it, and scale it

Rick Robinson
President

Steve Phelps
Vice President of 

Franchise Development

Monique Kunkle 
Vice President  
of Operations

Franchise Your  
Restaurant!

We are the food franchise experts! Let’s grow your brand!

http://franchisegenesis.com/contact-trnusa
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Holds TWO virtual network meetings every week!
Network with vendors to the restaurant industry and increase your sales!

You can now choose which valuable meeting is best for you!

MEMBERSHIP BENEFITS INCLUDE:
u Access to other vendor members
u A listing in the Roster Eblast 2-4 times per month
u A Network Roster ad listing in our digital newspaper
u Posting on our Social Media sites 2-3 times per week
u Protected category seat
u Recognition by industry as a respected vendor
u Increased sales

For information on how to join the TRN Networking Group call or visit our website:
561.620.8888 u info@trnusa.com u trnusa.com/network-group

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

MEETINGS FRIDAY at 9AM and 11AM YOUR FIRST TWO MEETINGS ARE FREE!

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

ONE COMPANY PER CATEGORY u QUARTERLY DUES $150.

Benihana  from page 1

for almost 60 years. This new partner-
ship aligns with our continued focus 
on a robust development pipeline."

Benihana builds on its growth 
strategy with additional restaurant 
openings in the next year including:
u Benihana Midland, MI is planned 

to open in March at 2929 S. Saginaw 
Road with over 6,800 square feet and 
12 teppanyaki tables.

u Benihana Conroe, TX is sched-
uled to open in spring 2023 just 
north of Houston in Teas Crossing 
Shopping Center at 3061 Interstate 
45 North. The restaurant will span 
7,000 square feet with 17 teppanyaki 
tables, a full-service sushi bar and a 
dedicated area for take-out and de-
livery business.
u Benihana Bayside Marketplace 

in Miami, FL is planned to open in 
spring 2023 in Bayside Marketplace at 
401 Biscayne Boulevard.
u Benihana Temecula, CA in 

Riverside County is scheduled to 

open in the fall just south of the 15 
and 215 freeways at the intersection 
of Winchester Road and Ynez Road 
near the Promenade Temecula Mall. 
Benihana Temecula will be over 8,000 
square feet with 18 tables, a full-ser-
vice sushi bar and a dedicated area for 
take-out and delivery business.
u RA Sushi Plantation, FL in 

Plantation Walk is planned to open in 
the fall at 333 North University Drive. 
The RA Sushi restaurant will be over 
3,800 square feet with 34 tables, a 
full-service sushi bar and dedicated 
area for take-out and delivery.
u Benihana San Mateo, CA is 

scheduled to open in early 2024 at 
2204 Bridgepointe Parkway with 18 
teppanyaki tables and a full-service 
sushi bar.

This expansion supports the previ-
ously-announced strategic plan cen-
tered on four key growth initiatives:
u New Benihana and RA Sushi 

restaurant development in the U.S.
u Select U.S. acquisitions
u Select U.S. franchise 

development
u International franchise develop-

ment in the Caribbean, Central 
America and South America.

About Benihana Inc. Benihana, through 
its subsidiaries, is the nation's leading operator 
of Japanese teppanyaki and sushi restaurants 
with more than 100 restaurants operating un-
der the brands BENIHANA®, RA SUSHI®, and 
SAMURAI®, including franchised BENIHANA 
restaurants in the United States, the Caribbean, 
Central America, and South America.

u
Benihana Temecula 

will be over 8,000 
square feet with 18 
tables, a full-service 

sushi bar and a 
dedicated area for 

take-out…

Resolution  from page 4

confirmation process, use QR codes to 
replace paper menus, add a digital 
kitchen board that links directly to 
your POS system, and opt for contact-
less ordering and payment systems. 
All of these improvements will help 
diners feel safer in your restaurant and 
will alleviate the burdens created by 
staffing issues. 

Cultivate Repeat Business 
Studies demonstrate that attract-

ing a new customer costs between 5X 
and 10X more than retaining one 
who already frequents your business. 
Not only do those returning custom-
ers cost you less, they spend 33% 
more per visit and they build your 
business by bringing friends and 
family in the door. You can generate 
return business by rewarding your 
most loyal diners and by implement-
ing a brand standard management 
system that ensures a consistently 
high-quality experience at every visit. 

Manage Inventory Efficiently 
The Small Business Administration 

reports that a poorly managed inven-
tory system is one of the major rea-
sons small businesses fail. Despite this 
potential pitfall, 46 percent of small 
businesses with 11 to 499 employees 
don’t have any kind of system to track 
the goods they have in stock. This is 
even more dangerous for restaurants, 
where the majority of stock is made up 
of potentially-perishable food item. 

Poorly managed inventory eats into 
profits and puts your business at risk. 
Money is wasted replacing food that 
spoiled because you ordered too 
much or had to buy more at higher 
cost to compensate for under-order-
ing. Staff time is squandered as they 
look for items that should have been 
easily accessible. Worst of all, ineffi-
ciently addressing inventory needs 
leads to spoilage, jeopardizing diners’ 
health and safety. 

Up Your Social Media Game 
Word of mouth is the oldest form 

of marketing in the world, and it’s still 
critical for restaurants. These days, 
most word of mouth is happening 
online. Positive online reviews will 
drive people to your restaurant and 
negative ones may hurt the bottom 
line, but there’s something you can 
do to mitigate the damage: respond. 
A whopping 94% of diners consider 
online reviews when choosing a 
restaurant. ReviewTrackers discov-
ered that nearly half of consumers 
searching online are more likely to 
visit a business if the owner or man-
ager responds to negative reviews. 
Check your online reviews regularly. 
Thank patrons for positive reviews. If 
you spot a negative review, don’t take 
it personally. Instead, respond rather 
than react. Apologize publicly, invite 
the patron to return, and move the 
conversation to a private forum. 

https://trnusa.com/network-group
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ADVERTISING / MARKETING / PUBLISHING 
Today's Restaurant  Howard Appell / Terri Appell  
561.870.9663  u  561.620.8888  u  www.trnusa.com 

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

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

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  u  debbie@dantobuilders.com  u  DantoBuilders.com

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

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

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

ICE MACHINE LEASING 
Plusco/Tidy Ice Mike Sinatra
561-241-9666  u  service@tidyice.com  u  www.tidyice.com

KIOSKS
Grrubber Robert Smith
561.633.7808  u  561.609.6405  
rsmith@touchsuite.com  u  www.TouchSuite.com

ORDERING SYSTEM
Ser.Vi Sal Iozzia
615-663-3663   u  sal@ser.vi  u  https://get.ser.vi 

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

PURCHASING CONSULTING SERVICE
Strategic Supply Chain Partners

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

SALES TRAINING
Bernie Cronin Bernie Cronin International
954.925.9202  u  berniecronin84@gmail.com

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

TYING MACHINE
Bunn Tying Machines John R. Bunn
863.647.1555 u  jbunn@bunntyco.com  u www.bunntyco.com

UNIFORMS
Workwear Outfitters Terry Lena
720-244-4972 u  terry.lena@wwof.com u www.wwof.com

UTENSIL SAVER
SilverSaver Ron Weber
630 596 6527  u  ron.weber@minelab.com  u  www.getsilversaver.com

UTILITIES SAVINGS
Current NRG Seth Levy
855 215-5483  u  seth@currentnrg.com

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

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

ICE CREAM MAKING EQUIPMENT DISTRIBUTOR
Seacoast Sales/Carpigiani Ed Guertin
904.334.4489 u seacoastsale3477@bellsouth.net

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

MEDICARE AND HEALTH INSURANCE 
Affiliated Health Insurers Rick Israel
561.777.8813 u 256.698.8774 
rickbamainsurance@gmail.com u info@affiliated-health.com

MANAGEMENT RECRUITER
Restaurant Recruiters of America Chris Kauffman
912.245.4540 u 404-233-3530 
chris@kauffco.com u www.RestaurantRecruitersofAmerica.com

PEO
Employers Rx Bruce Silver
561.843.4333 u bruce@employers-Rx.com u employers-Rx.com

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

SALES TRAINING
Bernie Cronin Bernie Cronin International  
954.925. 9202 u  berniecronin84@gmail.com

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

CHAPTER 1 u VIRTUAL MEETINGS u FRIDAYS 11 AM

CHAPTER 2 u VIRTUAL MEETINGS u FRIDAYS 9 AM

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

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

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

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

