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business sustainability. A transparent 
supply chain helps companies gain a 
competitive advantage and addresses 
key concerns, such as risk mitigation, 
compliance with regulations, and ethi-
cal sourcing. 

One of the primary benefits of a 
transparent supply chain is boost-
ing customer trust and loyalty. When 
consumers can see the ethical origins 
and safe processes involved in the pro-
duction and distribution of products, 
they’re more likely to trust and support 
a brand. Transparency allows consum-
ers to make informed decisions about 
the brands they support, knowing these 

Click me
for the best 

industry 
sales leads!

By Francine L. Shaw
Co-founder, My Food Source

Restaurant operators have a respon-
sibility to ensure that they’re serving safe, 
high-quality foods. Consumers have be-
come increasingly concerned with the 
safety and quality of the foods they eat, 
plus how the food is grown, sourced, and 
produced. Many consumers are choos-
ing to support brands that operate sus-
tainably, ethically, and responsibly. In 
fact, two-thirds of consumers (65%) said 
they’d switch from their usual brands 
to buy from companies that are more 
transparent about their supply chain, 
openly sharing information about their 
values (like how they treat the environ-
ment, animals, and employees).  

To demonstrate a commitment to 
food safety and quality, sustainability, 
fair labor, animal welfare, and respon-
sible business practices, restaurants 
should prioritize supply chain transpar-
ency. This helps restaurants identify and 
mitigate risks, improve communication 
with suppliers, boost compliance with 
regulations, and protect their guests, 
reputation, and bottom line.

The Benefits of Supply Chain 
Transparency 

In today's globalized marketplace, 
transparency has become a critical factor 
in building consumer trust and ensuring 

companies’ values align with their own.
Supply chain transparency also en-

ables restaurants to improve safety and 
quality. Visibility throughout the supply 
chain allows restaurants and their sup-
pliers to identify and mitigate potential 
risks, whether that’s product recalls, 
quality control problems, or other con-
cerns. By being aware of these risks – and 
taking proactive measures to mitigate 
them – restaurants can prevent costly 
disruptions and protect their guests and 
their reputations.

Moreover, a transparent supply 
chain leads to increased efficiency. 
Being open and transparent leads to bet-
ter communication and collaboration 
across the supply chain. This means that 
operations are streamlined, delays are 
reduced, and processes are optimized. 

Transparent supply chains especial-
ly benefit businesses operating in regu-
lated industries, including restaurants. 
Compliance with regulations becomes 
more manageable with a safer, more 
transparent supply chain. By adhering 
to legal frameworks, companies avoid 
legal issues, penalties, and reputational 
damage.

Ethical sourcing and sustainability 
are increasingly important factors for 
consumers. Transparent supply chains 
support ethical sourcing practices and 

Stamford, CT- Riko's Pizza - high-
ly differentiated pizza franchise con-
cept famous for its thin crust pies, 
local neighborhood atmosphere, and 
extensive selection of craft drinks—
announced today several key growth 
updates as the Company begins its 
strategic expansion throughout the 
United States.

Founded by serial entrepreneur 
and pizza connoisseur, Rico Imbrogno, 
Riko's started as a single-location 
family business in Stamford in 2011 
and opened its fourth corporate loca-
tion in Darien, Connecticut in March 
2023. Since then, Riko's has been se-
lectively franchising and expanding 
out of state, with the Company now 
confirming the Q4 2023 opening of its 
new locations in Pompano Beach and 
Miami Beach. With the addition of 
these two franchise-owned locations, 
Riko's will have 10 sites across three 
states—Connecticut, Florida, and New 

See TRANSPARENCY page 10

See RIKO’S page 14

Francine L. Shaw

York—by the start of 2024. 
These openings will also bring 

Riko's total number of South Florida lo-
cations to three, stretching the brand in 
the Sunshine State from the top of the 
Gold Coast to the shores of Miami—
one of the fastest growing regions in 
the country. The Company first entered 
the Florida market with the opening of 
a franchise-owned location in Tequesta 
(Jupiter) last year.

"After a decade-plus of estab-
lishing our brand as a clear leader in 
Connecticut, the proven pizza capital 
of the world, we are now on a mis-
sion to save the rest of the country 
from the limited, lackluster pizza of-
ferings available to them," said Rico, 
Founder and Chief Executive Officer 
of Riko's. "Our super-thin crust 'bar 
pies' are cooked to crispy perfection 
using only the highest quality ingredi-
ents, proprietary chef techniques, and 
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Appell Pie
Mini vacation
Howard Appell u Today’s Restaurant Publisher

Recently Terri and I planned a 
mini vacation just 10 miles from our 
own home but closer to the ocean. 
We rented a cottage of 350 square feet 
one block from the water and within 
one mile of an over-flowing supply of 
restaurants we had never tried before. 
Perfect location! The little cottage 
was fine except for water tempera-
ture problems in the shower. I hadn’t 
taken a cold shower since I was sta-
tioned in Ft. Polk Louisiana while in 
the Army. 

We tried a Mexican restaurant and a 
NY style deli both of which I had tried 
before but were new to Terri, both were 
great. On our second day we tried to 
find a restaurant that came highly rec-
ommended and when we got there it 
looked like it was closed but it was later 
learned that it was open. Poor signage 
and street presence on a very busy 
street with limited parking. Next time 
we’ll walk.

For dinner we wanted Italian food 
and we found a large Italian restaurant 
on a major road with plenty of parking 
that has been open for at least twen-
ty years so we decided to try it.  As we 
entered we were greeted by the hostess 
and the manager who immediately said 
something nice to Terri and extended 
a hand shake as if we were long lost 
friends. As he showed us to our table the 
conversation continued. By the time we 
were seated we felt as if we had been 
there many times before. Our waitress 
was attentive, friendly and knowledge-
able about the menu and the history of 
the restaurant. 

Why am I telling you this? One 
question we always ask each other or 
friends we dine with is “Would you 
come back?” If you read my post on 
Facebook, Empty Plates” you know 
that I judge all Italian restaurants by 
one dish, chicken parmigiana. Would 
I go back to this restaurant, yes. Not 
so much for the food but because we 
were made to feel welcome and treat-
ed well. 

What do you need to do to make your 

customers feel this way?  Delivering ex-
ceptional customer service is crucial 
for the success of a restaurant. Here are 
some best practices to consider:

Training and Empowerment: 
Train your staff thoroughly on the 
menu, policies, and service standards. 
Empower them to make decisions that 
benefit the customer without needing 
constant approval.

Friendly and Attentive Staff: Hire 
staff with excellent communication 
skills and a positive attitude. Ensure 
they greet guests warmly, actively listen 
to their needs, and respond promptly.

Knowledge of Menu: Staff should 
be knowledgeable about the menu 
items, ingredients, preparation meth-
ods, and any potential allergens. This 
enables them to answer questions 
and make recommendations.

Prompt Seating: Avoid long waits 
by having an efficient system for seat-
ing guests. If there is a waitlist, provide 
accurate estimated wait times.

Cleanliness: Maintain a clean and 
well-organized environment. Clean ta-
bles, utensils, and restrooms regularly. 
A clean setting enhances the overall 
dining experience.

Timely Service: Strive for consis-
tency in delivering food and beverages 
in a timely manner. Long delays can 
lead to dissatisfaction.

Customization: Accommodate 
special requests and dietary restrictions 
whenever possible. This demonstrates 
flexibility and a willingness to cater to 
individual needs.

Anticipate Needs: Train staff to an-
ticipate customer needs. Refill drinks, 
offer additional napkins, and provide 
condiments before guests need to ask.

There is a total of 20 points to im-
plement and too long to discuss here, 
so visit our Blog section of the Today’s 
Restaurant website www.trnusa.com/
blog to see all.  Remember, exceptional 
customer service creates loyal patrons 
who not only return but also spread 
positive word-of-mouth, contributing 
to the restaurant’s success. 
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Need Cash
NOW?

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

Call Toby for a FREE  
consultation today:

561-706-7218
www.neverettauctions.com 

TRN Recovery

Billion$ available and  
time may be running out!

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

and yet billions of dollars will go unclaimed!

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

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

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

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

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

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

many payroll processing companies are 
inadvertently giving incorrect advice about. 

u  No up-front fees

u  Contingency fee based program

u  Contact us for a 15 minute  
telephone conversation

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

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

CLICK HERE TO APPLY NOW!

Call for more  info:  561.870.9663

http://www.trnusa.com/blog
http://www.trnusa.com/blog
http://trnusa.com/network-group
http://www.neverettauctions.com
https://trnusa.com/apply-for-your-erc-recovery-funds-now/
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What’s Going On
Important new products, corporate news and industry events

16th International Natural Health 
& Foods Expo will be held Sept 23rd 
& Sept 24 in Sarasota at the Municipal 
Auditorium. “Support VETS Attending

Looking for Cafe's with Plant 
based options to exhibit, 
sample and sell.” The Expo 
is produced by Healthy 
Referral Newspaper & 
Mind Your Body and 
Spirit Radio that was es-
tablished in 1989. Brian 
Clement PH.D. L.N. has 
spearheaded the interna-
tional progressive health 
movement for over five de-
cades. He is the Co-Director of 
the globally renowned Hippocrates 
Wellness in West Palm Beach. For in-
formation on the event, including pro-
mote in the program guide, speaker 
request, sponsoring VETS or your Staff/
clients contact: Cofounder, radio host 
Mind Your Body and Spirit 
www.healthyreferral.com or 
call Marchia Carnicelli Minor 
at 216.533.2273 or healthyre-
ferral@gmail.com .

u u u u

Supermarket chain Aldi 
plans to acquire hundreds 
of Winn-Dixie and Harveys 
Supermarket locations 

located in new markets. This fast-grow-
ing taco restaurant 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 existing markets.

u u u u

Berner International the leading 
manufacturer and innovator of air  
curtains, introduced the Architectural 

Icon 8 and Icon 10 
to its Architectural 
Collection of air 
curtains. The two 
models make this 
collection the HVAC 
industry’s quietest 
high performance 
air curtains for pro-
tecting open door-

ways in hotels, retail, restaurants, 
healthcare and other market applica-
tions where thermal comfort, aesthet-
ics, and energy savings are valued. 
Standard cabinet is clear satin anodized 
aluminum that complements today’s 
aluminum/glass commercial entrance 
and metal architecture trends. Stainless 
steel and powder coats in dozens of col-
ors are options. As with other air 

See WHAT’S GOING ON page 8

across the Southern U.S. in a deal 
that will expand the fast-growing gro-
cer’s presence across the region. This  
includes about 400 stores in  
Florida, Alabama, Georgia, Louisiana 

and Mississippi, where 
most of the stores  
are located, including 
15 Winn-Dixie stores 
in Southwest Florida. 
Aldi’s CEO is Jason 
Hart. According to a 
release, some locations 
will be converted to Aldi 
stores after the acquisi-
tion, while others will 

continue as Winn-Dixie 
and Harveys Supermarket 
grocery stores. Winn-Dixie 
and Harveys Supermarket 
are part of Southeastern 
Grocers, the chains’ parent company, 
headquartered in Florida. Aldi’s is a 
German-based Company.

u u u u

Condado Tacos, the award-winning 
taco joint, specializing in craveable ta-
cos, fresh margaritas and tequilas with 
an unmatched cool vibe and atmo-
sphere, announced 12 new restaurants 
will be opening in 2023, with 8 of these 

The premier event for Florida's hospitality industry has to offer - restau-
rants, foodservice, and lodging will be featured at the Florida Restaurant & 

Lodging Show in November. Show officials announced their co-location 
with The Pizza Tomorrow Summit, owned by Grand Slam Events 

will be a big deal. “Join us at the Orange County Convention 
Center, November 8-9, alongside our co-located event, Coffee 

Fest Orlando that will be taking place Nov. 10-11” For regis-
tration information see their website: www.coffeefest.com. 
Visitors will have the chance to explore hundreds of exhibi-
tors on both trade show floors and have access to new com-
panies, products, and initiatives that will help propel our 
evolving industry into the future. The Florida Restaurant 

& Lodging Show experience will enhance your 
product sourcing options - all under one roof! (See 

ongoing articles in TRN for all upcoming informa-
tion). Online at www.flrestaurantandlodgingshow.com.

http://browardnelson.com
http://www.enviromatic.com
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With the effects of the pandemic sub-
siding, consumers continue to resume 
leisure activities, including returning to 
restaurants. To recover from immense 
job losses during the pandemic and 
keep up with the increased demand 
from consumers, the hospitality indus-
try headlined a rejuvenated job market 
in 2022, outpacing every other industry 
to be the fastest growing in the country.

Despite this great hiring, a National 

Restaurant Association survey at the 
end of 2022 found that restaurants were 
still below pre-pandemic staffing levels. 
More than half of operators (62%) felt 
they did not have enough employees, 
and the restaurant industry had the larg-
est employment deficit in the country.

In 2023, the situation has grown 
more complicated. Hiring has slowed 
and owners are now facing employees 
leaving the industry, rising inflation and 

increased food and labor costs. 
How can beleaguered operators 

combat this threefold challenge and 
retain their restaurant talent? Here are 
three retention initiatives that restaurant 
operators should consider.

Professional Training  
and Development 

Training and development are es-
sential for restaurants looking to retrain 
staff.

Basic training for new employees 
is a common way to onboard staff. 
It shouldn’t be where training ends. 
Online training is inexpensive and un-
derutilized by restaurants, and it keeps 
employees engaged while enhancing 
their abilities. Cross-training programs 
are another popular training option to 
offer employees that don’t require much 
added expense. These types of programs 
are great for helping employees diversify 
their skills and learn different roles. This 
option also presents leadership oppor-
tunities by letting employees in each de-
partment lead the training. 

In addition to internal training, offer-
ing external professional development 
opportunities to employees is a great 
strategy for reducing turnover. 

Restaurant owners who present de-
velopment opportunities can improve 
morale and show that they value their 
teams. There are a number of external 
certifications restaurant employees can 
pursue. Certifications are mutually ben-
eficial; employees get to hone their skills 
and the restaurant gets added credibil-
ity and a better dining experience for 
patrons. By empowering employees to 
pursue a professional certificate, restau-
rant owners show their commitment to 
their teams and a true interest in devel-
oping their skills. 

Teams that feel valued by their man-
agement through development and 
training are more likely to stick around.

Compensation and Rewards
This year, many restaurant owners 

are required to raise staff pay, with more 
than half of U.S. states increasing mini-
mum wages. This could potentially pose 
a challenge for increasing wages further.

One reason for this is inflation. Food 

inflation has slowed as of late, but pric-
es remain significantly higher than last 
year. Restaurants have countered by 
raising their prices. However, some cus-
tomers have responded by cutting back 
on their restaurant visits, resulting in 
less revenue for restaurants. This perfect 
storm likely prevents many restaurants 
from raising their employee wages. 

A fear for many owners at larger 
restaurants and chains is unionization. 
Unions have taken the labor market by 
storm in 2023, and the hospitality sector 
is at the forefront. High-profile cases, like 
at Starbucks, have started a movement 
among restaurant workers. Especially 
now when inflation may prevent high-
er compensation, restaurant owners 
should maintain open dialogue and 
communication with their employees. 

Savvy restaurant owners are looking 
beyond wages to recognize and reward 
their staff. Gift cards are a great way to 
offer a type of monetary bonus to staff. 
Similarly, some owners are designat-
ing a stipend for workers. These can go 
towards health and fitness, streaming 
services, or even education purposes. 
Other owners are focused on schedul-
ing. A common complaint from restau-
rant workers, offering flexible scheduling 
options could be the difference between 
retaining or losing an employee.

There’s no one-size-fits-all approach, 
but owners who recognize and reward 
their staff are less likely to see turnover.

Benefits Beyond Compensation
Restaurant owners who can’t raise 

wages may need to explore other bene-
fits they may offer their employees. One 
option is to explore health insurance 
plans.

One survey found that just 31 per-
cent of restaurants offer health insur-
ance to their staff compared to 70% of 
private industry. To prevent their staff 
from seeking employment at other 
restaurants or industries, owners must 
enhance their benefits offering for those 
employees who are currently covered. 
Owners may have shied away from at-
tempting to enrich their insurance plans 
in the past because of the high expense 

See RETENTION page 6

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.

The Achilles heel of the  
restaurant industry: Retention

Chris Morocco u Today’s Restaurant Contributor

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

For More Information Call:

877-662-6955

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

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

www.rogueleasing.com

n  Easy Approval Process

n  Write-off Your Entire Lease

n  Save Valuable Cash & Lease to Own

LEASE WITH US TODAY & START SAVING MONEY!

Dealers
Welcome!

Lease to Own Your
Entire Kitchen:

Visit us at the  
Florida Restaurant & Lodging

Pizza Tomorrow Summit 
in booth 314 

Seacoast Sales/Carpigiani

https://www.safestaff.org
http://www.rogueleasing.com
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for non-agricultural jobs with lower 
education thresholds that have been 
unfilled for extended periods of time.

“There is no silver bullet to solving 
the industry’s recruitment challenge, 
but this program would be a signifi-
cant step forward,” said Sean Kennedy, 
executive vice president of Public 
Affairs for the National Restaurant 
Association. “The restaurant industry 
is growing its workforce at a faster pace 
than the rest of the economy. We ex-
pect to add another 500,000 jobs by the 
end of the year, but with one job seeker 
for every two open jobs, operators are 

Washington, D.C. – From the drive-
through we stop at before practice, to 
the sit-down restaurant where we cel-
ebrate life’s successes, the restaurant 
industry runs on hospitality. However, 
79% of restaurant operators say they 
currently have job openings that are 
tough to fill. The Essential Workers 
for Economic Advancement (EWEA) 
program would help address some of 
these challenges.

fighting to fill positions. This program 
is a win-win for employers in desper-
ate need of employees and individuals 
seeking training and opportunity.”

The EWEA will initially be available 
for up to 65,000 new workers, and after 
the first year, the number of additional 
workers could go down to 45,000 or up 
to 85,000, based on market need.

The foodservice industry is the na-
tion’s second-largest private sector 
employer, with a workforce of more 
than 15 million people in nearly one 
million eating and drinking establish-
ments. The recruitment challenge is 
not new for the industry. In 2019, more 
than a third of operators rated recruit-
ment and retention of employees as 
their top challenge. Today it’s closer to 
2 in 5 operators.

About the National Restaurant Association: 
Founded in 1919, the National Restaurant 
Association is the leading business association for 
the restaurant industry, which comprises nearly 
1 million restaurant and foodservice outlets and 
a workforce of 15 million employees. Together 
with 52 State Associations, we are a network of 
professional organizations dedicated to serving 
every restaurant through advocacy, education, 
and food safety.

New bill provides opportunity to help address 
restaurant workforce challenges

Essential workers for economic advancement act would create employment pathways for difficult-to-fill positions

u
The foodservice  

industry is the nation’s 
second-largest private 

sector employer, with a 
workforce of more than 

15 million people…

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

ATTENTION:
Pizza Shops★Restaurants★Bakeries

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

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

for over 100 years.

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

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

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

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

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

The program, created by the bipar-
tisan Essential Workers for Economic 
Advancement Act (HR 3734) intro-
duced by Reps. Lloyd Smucker (R-PA) 
and Henry Cuellar (D-TX), creates a 
pathway for workers to come to the 
U.S. on market-driven, non-immi-
grant, three-year visas. The program 
is intended for small businesses in in-
dustries with comparatively low sales 
per employee and would be available 

Retention  from page 4

they would undertake. However, there 
are alternative health insurance op-
tions available that can generate sav-
ings for the company while also mak-
ing their plans more attractive to their 
employees.  

For example, Frisch’s Restaurants, 
a popular Midwest franchise, re-eval-
uated its employee benefits after be-
ing hit hard by the pandemic. The 
company decided to switch its health 
insurance to a reference-based pric-
ing (RBP) model. As a non-traditional 
model, RBP eliminates hidden fees 
and enables its members to pay for the 
true cost of healthcare. This change 
saved Frisch’s $1 million in year 
one, which meant employees paid 
significantly less too. Instead, em-
ployees saw no premium increases, 

giving them more financial flexibility. 
Frisch’s credits this change as a key 
reason for its strong retention rate. 

Restaurants have been driving the 
labor market for more than a year. 
Restaurant owners who prioritize 
retention can ensure this isn’t just a 
passing phase but rather can serve as 
the foundation for a successful future. 
Employees are the backbone and face 
of restaurants, and it’s now on restau-
rant owners to demonstrate to them 
that they are valued.

About Chris Morocco: Chris leads business 
development efforts for Imagine360’s enterprise 
division. He has 20+ years of experience in fran-
chising and launching food & beverage brands 
as a consumer brand builder and growth-stage 
CEO. Imagine360 works with restaurant own-
ers who are self-funded to offer affordable, 
high-quality healthcare to their employees.  

The Nationwide One Stop Shop

We Carry a Large Variety of Tables, Sinks, Shelves, Cooking Appliances, Fridges & More! 

Call or email us with your inquiries: 877-558-2253 n ExpressKitchQuip@gmail.com

n  Warehouse Locations in Boynton Beach, Florida and Brooklyn, New York n

Shipping Available Nationwide n Financing Available for Large Orders

WE SELL TO BAKERIES
COMMERCIAL KITCHENS

AND FOOD TRUCKS!

http://www.bunntyco.com
mailto:expresskitchequip%40gmail.com?subject=Today%E2%80%99s%20Restaurant%20Ad
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NOVEMBER 8-9 2023
ORLANDO, FLORIDA

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

Register today to join your fellow pizza operators, franchise owners, and pizzaiolos from across the 
Eastern United States at the second annual Pizza Tomorrow Summit. Here you’ll have two full days to 
explore hundreds of exhibitors with a wide range of products, plus:

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

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

Florida 
Restaurant 
& Lodging 

Show

Our Family
of Foodservice Shows

www.pizzatomorrow.com
REGISTER 
NOW!

Florida 
Restaurant 
& Lodging 

Show
& Lodging 

Show
& Lodging 

http://www.pizzatomorrow.com
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Jason Everett, are deeply rooted in 
their community, and we can’t wait to 
be a part of their journey as they bring 
Huddle House to Arkansas.” “Jason 

and Sarah are the 
ideal Huddle House 
franchise owners, and 
our team is thrilled to 
drive growth in the 
Arkansas market,” 
said Peter Ortiz, Chief 
Development Officer 
of Ascent Hospitality 
Management. “We’re 

committed to fostering their success 
and building a strong partnership.” 

u u u u

El Niño Threatens Indonesian 
Coffee Production - The dry weather 
of El Niño could hamper coffee pro-
duction in Indonesia, Reuters reports. 
Excessive rain has already reduced 
output, driving up global coffee pric-
es. The dry conditions are forecasted 
for the end of the year and early 2024. 
Indonesia is the world’s fourth largest 
coffee producer, producing both arabi-
ca and robusta coffees.

u u u u

Ellianos Coffee, a southeast-based 
drive-thru specialty coffee brand, has 
proudly teamed up with Jacksonville 
Running Back Travis Etienne Jr. and 
Florida Running Back Trevor Etienne. 
This partnership is not just another 
business deal but a confluence of values, 
roots, shared aspirations, and the drive 
for excellence. Prior to Jacksonville, 
Travis Etienne Jr. played college foot-
ball at Clemson, where he helped the 
team win four ACC Championships 
and a National Title. The Jaguars select-
ed Travis in the first round of the 2021 
NFL Draft. Trevor Etienne is a running 
back for Florida. He had a breakout year 
as a freshman in 2022 with 118 rushes 

for 719 yards and six 
touchdowns and was 
named to the SEC 
All-Freshman Team. 
Ellianos Coffee was 
founded in 2002 by 
entrepreneurs Scott 
and Pam Stewart 
with the mission to 
become the premiere 

double-sided drive-through coffee 
shop in the southeast. Ellianos current-
ly has 39 stores open and over 110 more 
in development.

u u u u

Ford’s Garage, the burgers-and-
beer brand fueled by America’s love 
affair with the auto, has named restau-
rant industry expert David Ragosa 
its Vice President of Franchising and 
Development. Ragosa will work with 
the Ford’s Garage team to expand the 
company into new markets, support 
existing franchisees’ sales growth and 
serve as a thought leader on current 
restaurant trends. Ragosa’s notewor-
thy career positions include Director of 
Franchising at Inspire Brands, a glob-
al multi-brand restaurant company, 
where he led franchising of the Arby’s 
and Sonic brands. Ford’s Garage is 
an official licensee of the Ford Motor 
Company. It has become a dining desti-
nation throughout the country, drawing 
customers with hand-crafted American 
fare and décor evoking a classic 1920s 
service station. For more information, 
visit www.fordsgarageusa.com.

u u u u

A local restaurateur claimed victory 
over a popular Food Network person-
ality on the same day that he opened 
his first brick and mortar location in 
Ocala. Rashad Jones, 
who owns Big Lee’s 
Barbecue, was declared 
the champion of Beat 
Bobby Flay during an 
airing of the food com-
petition show on Food 
Network on July 6. Big 
Lee’s Barbecue is lo-
cated at 2611 SW 19th 
Avenue Road. The episode, which was 
part of season 34 of the popular series, 
featured a showdown between Jones, 
Kent Rollins, and Bobby Flay.

u u u u

Erik Nommsen, Chief Executive 
Officer of Ali Group North America 
and Kevin Clark, Chief Executive 
Officer of Welbilt, Inc., announced 
two organizational changes, effec-
tive September 1st. Tom Van Der 
Bosch has been named President of 
Scotsman Ice Systems. In his new role, 
Van Der Bosch will be responsible for 
all of Scotsman’s operations in North 

America, overseeing sales, 
administration, product 
development and produc-
tion. Al Smith will assume 
the role of Vice President of 
Welbilt KitchenCare. After 
more than 10 years in the 
HVAC field with positions 
of increasing responsibili-
ty, Smith joined Delfield®, 
a Welbilt brand, as Service 
Manager in 2011. In 2015, 
he was promoted to 

Director of Service, a role he held un-
til this most recent promotion. The Ali 
Group and its 115 global brands em-
ploys approximately 14,500 people in 
34 countries and, in terms of sales, is 
one of the world’s largest 
groups in this industry. 
It has 75 manufacturing 
facilities in 17 countries 
and sales and service 
subsidiaries throughout 
Europe, the Middle East, 
Africa, North America, 
South America, and Asia 
Pacific. For more infor-
mation on Ali Group products and ser-
vices, visit www.aligroup.com.

u u u u

The Naples Hotel Group has sold 
the Hampton Inn located at 1220 
Marsh Landing Parkway and Holiday 
Inn Express & Suites, situated at 
4791 Windsor Commons Ct., both in 
Jacksonville, to Panama City Beach 
LLCs. This is a recent sale to AON 
Holiday Jax LLC.

u u u u

Huddle House, the fast-growing 
breakfast franchise, is expanding its 
footprint in Arkansas with three new 
locations opening starting in 2024. 
Ascent Hospitality Management, par-
ent company of Huddle House and 
Perkins Restaurant & Bakery, signed 70 
franchise agreements in the past two 
years, bringing its portfolio to nearly 
600 locations open or in development 
across the U.S. and Canada. 

"We are excited to announce Huddle 
House's expansion in Arkansas," said 
Troy Tracy, Brand President and Chief 
Operating Officer for Huddle House. 
"Our new franchise owners, Sarah and 

What’s Going On   from page 3

Refrigerated Solutions Group, an 
industry leader in refrigerated equip-
ment and service, recently announced 
a commercial leadership addition to 
their team. Bryan Waechter has joined 
RSG as VP of Foodservice National 
Accounts, effective July 24, 2023. Bryan 
joins RSG from Illinois Tool Works 
(ITW) after 19+ years in various sales 

and product line leadership 
roles. Most recently Bryan 
served as Director, National 
Accounts for all ITW Food 
Equipment Group brands. 
Bryan was instrumental in 
developing the team’s an-
nual and long-range plans, 
leading a team of National 
Account Managers and grow-
ing sales with the Top 100 
US-based restaurant chains. 
Bryan states, “Norlake and 

Master-Bilt have significant sustain-
able competitive advantages within 
the walk-in category. I’m honored to 
join the accomplished leaders at RSG, 
and I look forward to bol-
stering its position as the 
walk-in supplier of choice 
for our chain partners.” 
Refrigerated Solutions 
Group is an industry lead-
er with over 150 years of 
combined history be-
tween the Master-Bilt® 
and Norlake® brands.

u u u u

curtains introduced by Berner in the 
past three years, the Intelliswitch™ dig-
ital controller is treated as a design ele-
ment and built-into a strip articulated 
alongside the air stream outlet. The 
Berner AIR includes true BACnet inte-
gration and a proactive adaptive setting 
based on the weather. Berner 
International LLC is a 65-year-old U.S. 
manufacturer and a 
leader in the air door/air 
curtain equipment engi-
neering and manufac-
turing industry. The 
Berner mission is to  
save energy and create, 
healthy, comfortable en-
vironments. Berner is  
a member of the U.S. 
Green Building Council 
(USGBC), The Green 
Building Alliance (GBA), 
the Air Movement & Control Association 
(AMCA), and the American Society of 
Heating, Refrigerating & Air Conditioning 
Engineers. Online at www.berner.com.

u u u u

Fat Brands has plans to develop 
20 new Johnny Rockets restaurants 
in Texas over the next ten years. This  
is in partnership with franchisee  
Brame Holdings. The first of the mul-
tiple units will open sometime in 2024. 
Brame Holdings is headquartered in 
San Antonio.

u u u u

Bryan Waechter 

Tom Van Der Bosch

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

Buy or Sell  
Your Business

http://www.anchorbb.com
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Acclaimed Las Vegas Food & 
Wine “2022 Chef of the Year” TODD 
ENGLISH (@ChefToddEnglish, 480K 
followers) is on a roll, recently joining 
forces with luxury car brand Bentley to 
open a resident-only private restaurant 
in the brand new Bentley Residences 
in Miami, Florida and has several other 
new restaurants in the works and ready 
to open in 2024. As one of the longest 
working and most versatile restauran-
teurs in an industry that can be most-
ly unforgiving and short lived for most 
chefs, English has managed to carve a 
unique path that has kept his ventures 
fresh and trendsetting for over 30 years.

One thing the most enduring and 
relevant chefs have in common is that 
they are early risers who never shy away 
from staying as late as necessary to en-
sure their game is on point, every order 
is consistent, and their kitchen team 
puts in a cohesive effort. This is certain-
ly true of Todd English, who entered his 
first professional kitchen at age 15 and 
became a star student at the Culinary 
Institute of America, graduating with 
honors. Armed with that experience, 
the young chef refined his craft at New 
York’s La Côte Basque under the tu-
telage of chef Jean-Jacques Rachou. 
From there, English dug deeper into 
his ancestral roots by apprenticing at 
Dal Pescatore in Canneto sull’Oglio and 
Paracucchi in Locanda dell’Angelo, two 
of Italy’s most esteemed restaurants. 

him its “National Rising Star Chef” and 
“Best Chef in the Northeast.” Nation’s 
Restaurant News named English one 
of the Top 50 Tastemakers. It can be 
argued that English became the pro-
totype of the modern celebrity chef 
in 2001, garnering the titles of Bon 
Appetit’s “Restaurateur of the Year” 
and one of People Magazine’s “50 Most 
Beautiful People.” English’s lifetime 
membership in the league of culinary 
rock stars is secure, and it is under-
scored with his inclusion in the James 
Beard Foundation’s “Who’s Who in 
Food and Beverage”; restaurants along 
the Eastern Seaboard as well as Las 
Vegas, Florida, and the Philippines; a 
cookware collection; cookbooks; and 
his own PBS culinary travel show, Food 
Trip With Todd English.

English is also a celebrated philan-
thropist, often hosting and acting as 
Chef for high-profile entertainment 

World’s first “celebrity chef” on his  
lasting  three decade career

And all before the age of 25. 
Upon his return from Italy, English 

began a three-year run as executive 
chef of Michela’s in Cambridge, Mass., 
renowned for its Northern Italian cui-
sine, before opening Olives in Boston’s 
Charlestown neighborhood. His bold 
approach to simple, rustic cuisine did 
more than delight selective diners. 
The James Beard Foundation named 

and charity events. He has been the 
Executive Celebrity Chef for MTV's 
Video Music Awards and has hosted 
events for The Superbowl, Sundance 
Film Festival, Fashion Week, The Tony 
Awards, NASCAR, The Masters, US 
Open, and Dinner in White. He is also 
very involved with several local and 
national charities, including Susan 
G. Komen, Big Brothers of America, 
the Anthony Spinazzola Foundation, 
Community Servings, Share Our 
Strength, Boys, and Girls Clubs, 
Volunteers of America, Food Bank of 
NYC, Make a Wish, Autism Speaks, City 
Harvest, Keep Memory Alive, Family 
Reach, Men with Heart, YMCA, NECAT, 
American Red Cross, Maureen's Haven 
Shelters, and Bakes for Breast Cancer 
where he is an honorary board mem-
ber. Most recently, Todd formed The 
Wendy English Breast Cancer Research 
Foundation in honor of his sister.

Chef Todd English

Transparency from page 1

enable businesses to demonstrate 
their commitment to social causes 
and environmental sustainability, is-
sues that are important to their key 
stakeholders. Consumers are more 
likely to support brands that align with 
their values and contribute to a more 
sustainable future.

Here are some tips for creating a 
safer, more transparent supply chain:

u Leverage Technology: Leverage 
digital tools such as AI, machine learn-
ing, IoT sensors, and data analytics to 
enhance transparency and traceabili-
ty across the supply chain. Real-time 
data, process automation, and prod-
uct tracking capabilities enable busi-
nesses to monitor their supply chain 
from source to destination, ensuring 
transparency at every stage.

u Embrace Collaboration: Foster 
a culture of open communication and 
collaboration with suppliers, manu-
facturers, distributors, and other sup-
ply chain partners. All parties can work 
towards common goals and drive 
transparency throughout the supply 
chain by sharing information and ad-
dressing issues collectively. Everyone 
along the supply chain should be 
willing to share documentation and 
certification that verify their safe food 
handling practices.

u Boost Safety and Mitigate 
Risks: Food safety should be a prior-
ity for all restaurants and food busi-
nesses. Improving transparency al-
lows brands to effectively identify and 
mitigate potential risks at every point 
along the supply chain. Better supply 
chain visibility means that restaurants 
and their suppliers can promptly ad-
dress issues related to product recalls, 
quality control, and other concerns. 
This proactive approach minimizes 
disruptions, safeguards restaurants’ 
reputations, and protects consumers.

u Establish Clear Standards and 
Metrics: Develop standards and met-
rics to measure and monitor supply 
chain transparency. This includes 

guidelines for supplier selection, 
product labeling, responsible sourc-
ing, and sustainable practices. And 
then proactively (and consistently) 
ensure that all products you purchase 
and serve measure up to your high 
safety and quality standards.

u Empower Employees: Ensure 
that all employees understand the 
importance of supply chain transpar-
ency and their role in upholding it. 
Provide training and resources to help 
them understand how their actions 
impact the overall integrity of the sup-
ply chain. Empower them to always 
uphold the highest safety standards.

u Enhance Communication: 
Maintain open communication with 
internal and external stakeholders, 
including customers, investors, reg-
ulatory bodies, and industry organi-
zations. Transparently share info r   m -
ation about supply chain practices, 
sustainability initiatives, and progress 
toward goals. Businesses can build 
trust and strengthen their reputation 
by engaging stakeholders and ad-
dressing their concerns.

A transparent supply chain is 
crucial for restaurants and other 
businesses to thrive in today's com-
petitive landscape. It helps build 
consumer trust, enhances risk miti-
gation, increases efficiency, ensures 
compliance with regulations, and 
supports ethical sourcing and sus-
tainability. By following these tips 
and embracing transparency as a 
core value, restaurants and food 
businesses can help create a safer, 
more sustainable future.

About Francine L. Shaw: Francine is a food 
safety specialist, podcaster, and co-founder of 
My Food Source, is a successful entrepreneur, 
author, and speaker who spent 20+ years work-
ing in the foodservice industry. Her career has 
included performing services (operating part-
ner, corporate/private trainer, health inspector, 
3rd party inspector, adjunct professor) in vari-
ous sectors of the foodservice industry. She has 
written hundreds of articles for national trade 
magazines and appeared on Dr. Oz, the BBC 
World Series Radio, and iHeart Radio as a food 
safety expert.

mailto:seacoastsale3477%40bellsouth.net?subject=Carpigiani%20Ice%20Cream%20in%20Today%E2%80%99s%20Restaurant
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The need for speed
John Tschohl u Today’s Restaurant Contributor

mindset is locked into “slow,” which 
means that, if you give them four hours 
or four days to complete a task, that’s 
exactly the amount of time they will take 
to do so. Whether they are dealing with 
external customers or internal custom-
ers, in the form of coworkers or man-
agement, they simply aren’t driven to 
complete things swiftly.

Employee should take these steps to 
increase speed.

Organize. Assemble everything you 
need to tackle a project or solve a prob-
lem so that everything is at your finger-
tips. Then evaluate the time necessary 
to do what needs to be done.

Prioritize. Break the project down 
into a series of small steps. This will al-
low you to focus on the details while un-
derstanding the “big picture” goals you 
must work toward.

Manage your time. Identify specific 
timelines you need to complete each 
section of the project and then work to 
meet—or beat—the time you have es-
tablished to finish the entire project.

Recognize efficiency opportunities. 
Look for ways to incorporate your ven-
dors or coworkers into projects early in 
the process. That means considering all 
the tools at your disposal, from the ex-
pertise of your coworkers to your orga-
nization’s technology assets.

“I feel a need for speed.”
Actor Tom Cruise made that line 

famous when he played Maverick, a 
fighter pilot, in the movie “Top Gun.” 
Unfortunately, most companies and 
employees don’t share that need. They 
don’t recognize the value of speed when 
it comes to attracting and retaining cus-
tomers—and simply doing a good job, 
no matter the situation. As technology 
has increased the demand for speed in 
everything we do, it’s critical to the suc-
cess of businesses and employees that 
they deliver it.

Most companies throughout the 
world have set up roadblocks to speed. 
They’ve established rules, policies, and 
procedures that handcuff employees 
in their dealings with customers. They 
don’t trust employees to make em-
powered decisions in order to satisfy 
customers and solve their problems be-
cause they think those employees will 
give away the store. What they don’t 
realize is that, when employees are em-
powered to solve customers’ problems, 
those customers will not only continue 
to do business with you, they will reward 
you with word-of-mouth advertising as 
they tell others about their experiences 
with your company.

Employees are also at fault for the 
lack of speed in businesses today. Their 

Limit distractions. Every time you 
have a conversation at the water cooler 
or check your Facebook posts, you are 
getting off course, which can derail a 
project. That doesn’t mean that breaks 
aren’t important. Take short ones 
throughout the day to quickly recharge, 
maintain your creativity, and stay ahead 
of fatigue.

Communicate. Provide cowork-
ers and managers with appropriate 
updates on your progress and time-
table. That not only illustrates the 
effectiveness of your use of speed, it 
demonstrates how you handle and 
overcome barriers. Constant commu-
nication forces you to think about the 
responsibilities of you and your team 
members and about how you can 
each maintain speed throughout the 
course of the project.

Keep promises and over deliver. 
When you do this, it shows your cus-
tomers, coworkers, and supervisors 
that you can be depended on to come 

through in a clutch. Over delivering al-
lows you to further beat expectations 
by completing projects well ahead of 
the original schedule without compro-
mising quality. Quality must go hand in 
hand with speed.

In the face of stiff and increasing 
competition from throughout the world, 
it’s critical that speed becomes a focus 
for everyone in your organization—from 
the CEO to frontline employees. If there 
is no commitment to making speed a 
priority, it will never happen.    

About John Tschohl: John is the founder and 
president of the Service Quality Institute—the 
global leader in customer service—with opera-
tions in more than 40 countries. He is considered 
one of the world’s foremost authorities on all as-
pects of customer service and has written several 
training programs, including “Speed,” which is 
also available in Spanish, Greek, Russian, and 
Chinese. His monthly strategic newsletter is avail-
able online at no charge at www.customer-ser-
vice.com. He can also be reached on Facebook, 
LinkedIn, and Twitter. For more information on 
John Tschohl and the Service Quality Institute, 
visit www.customer-service.com.

Call us now for more info:

561.620.8888
www.trnusa.com
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Ziggi’s Coffee brews 
up three new locations

Ziggi's Coffee, a leading fran-
chise coffee company announced 
the opening of three new locations in 
Colorado on August 15th. This mon-
umental day also marked the compa-
ny opening its 75th location. This sig-
nificant expansion demonstrates the 
company's commitment to growth 
and its dedication to serving commu-
nities throughout the nation.

With the simultaneous open-
ing of these three new stores, Ziggi's 
is making a bold statement in the 
competitive coffee industry. The 
new locations in Ault, Broomfield 
and Thornton will provide residents 
with convenient access to Ziggi's 
high-quality coffee and exceptional 
customer service.

Ziggi’s positions itself to become 
an integral part of every community 
they join by focusing on drive-thru 
convenience, friendly service and 
an extensive menu lineup. They are 
excited to reach the members of the 
communities of Ault, Broomfield and 
Thornton and become part of the 
fabric of these communities.

"Opening three Ziggi's locations 
on the same day, including our 75th 

store, is an exhilarating milestone,” 
said Brandon Knudsen, Ziggi’s CEO 
and Co-founder. “This achievement 
speaks volumes about the dedication 
of our team and the loyalty of our cus-
tomers. Our commitment to innova-
tion, quality, and creating meaning-
ful connections remains at the center 
of who we are, and we can’t wait to 
continue growing in communities 
throughout the nation.”

Each new Ziggi's location will offer 
a wide range of handcrafted beverag-
es, including signature drinks like the 
Gold Rush Cold Brew and Caramel 
Macchiato. In addition to their exten-
sive coffee menu, Ziggi's also provides 
a variety of teas, smoothies, and oth-
er refreshing options, such as their 
own Energy Drink lineup filled with 
unique Energy Infusion flavors, like 
Beach Bum and Just Peachy. To com-
plement their beverages, customers 
can indulge in a selection of on-the-go 
breakfast, snack and lunch items.

About Ziggi’s Coffee: Ziggi’s Coffee, recent-
ly ranked on the 2023 Entrepreneur Magazine 
Franchise 500®, is a leading specialty coffee 
shop and drive-thru franchise dedicated to 
serving only the finest roasted coffee, uniquely 
handcrafted drinks, and amazing, locally-made 
breakfast, lunch and snack options. Founded 
in 2004, the Colorado-based company is on a 
mission to elevate the standard of service within 
the coffee shop industry. From specializing in a 
variety of great-tasting menu items to providing 
fast and friendly service, the Ziggi’s Coffee brand 
is focused on creating a positive experience that 
is faster, more authentic, and convenient for the 
demand of consumers seeking higher-quality 
coffee and food options on the go. In addition to 
its distinctive menu and superior service, Ziggi’s 
Coffee is also committed to making a positive dif-
ference in the local communities it serves. With 
75 locations nationwide and over 140 additional 
units in development, Ziggi’s Coffee is positioned 
to quickly grow its presence in a variety of com-
munities across the U.S.

http://www.customer-service.com/
https://trnusa.com/sales-leads
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Riko’s from page 1

revolutionary equipment. 
This combination of delicious food, 

amazing drinks, and good vibes is com-
pletely different from what consumers 
and the U.S. franchise industry are used 
to, and we are excited to continue in-
troducing this amazing concept—and 
with it, actual great pizza—to new mar-
kets all around America."

In addition to these two planned 
South Florida locations, Riko's has 
signed numerous new franchisees 
over the past 18 months during its soft 
launch phase. Several of these new 
franchisees are currently in the pro-
cess of identifying proper sites and will 
open their businesses over the next 
12 months. These include operations 
in multiple key growth markets, such 
as Austin, Texas; Charleston, South 
Carolina; and Suffolk County, New York 
(Long Island). Overall, the Company 
has experienced a 50 percent increase 
year-over-year in franchise sales, with 
demand increasing monthly.

"At Riko's, we are absolutely com-
mitted to ensuring two things: custom-
er satisfaction and franchisee success," 
said Luigi Cardillo, Partner and Chief 
Operating Officer of Riko's. "When we 
began the soft launch phase of our fran-
chisee program in 2019, our goal was to 
test the waters—and given the robust 
franchisee demand we have witnessed, 
we can say with absolute confidence 
that Riko's Pizza offers a truly unique 
concept that appeals to all audiences. 
Further, our partnership style approach 

empowers our franchisees to achieve 
success both early after opening and 
consistently over time. As we look to-
wards the back-half of 2023, we are 
thrilled to officially close out the soft 
launch phase with so much momen-
tum and begin our strategic expansion 
throughout the U.S."

To support Riko's growth and the 
evolution of the franchisee program, 
last year the Company tapped senior fi-
nance industry veteran, Robert Furnari, 
to serve as its Chief Financial Officer. 
Robert joined the Company from The 
Northern Trust Company, where he was 
a Senior Outsourced Chief Investment 
Officer and Global Head of Portfolio 
Insight in the firm's Asset Management 
business. He brings over 30 years of 
senior-level experience building and 
managing financial systems.

About Riko’s Pizza: Founded in 2011, Riko's 
Pizza is a highly differentiated pizza franchise 
concept famous for its thin crust pies, local neigh-
borhood atmosphere, and an extensive selection 
of craft beers, wines, and specialty cocktails. The 
fast-growing brand currently operates four cor-
porate-owned and four franchise-owned loca-
tions across three states—Connecticut, Florida 
and New York—with two additional franchise 
locations opening by the end of 2023 and dozens 
more planned to break ground throughout the 
U.S. in 2024 and beyond. Riko's Pizza is known 
for its one-of-a-kind menu, which features sig-
nature pizza recipes—such as the iconic Hot Oil 
Pie—oven roasted wings, premium salads, and 
desserts. Riko's locations offer both eat-in and 
take-out, with each site leveraging a modern lay-
out that features a large bar, open-spaced dining 
rooms, outdoor spaces, numerous TVs, and a rus-
tic-urban décor that incorporates the character of 
the local community. 
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http://browardnelson.com
mailto:sal%40ser.vi?subject=Today%E2%80%99s%20Restaurant%20Ad
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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 

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

FINANCING
Navitas Credit Corp Pamela Hewitt
813.531.0654 u phewett@navitascredit.com

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

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

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

PEO
Worksite Employee Glenn Geiringer / Gabi Rolon
glenn@worksiteemployee.com  u  gabi@worksiteemployee.com 
941.677.0110 x220  u  www.worksiteemployee.com

PROMOTIONAL PRODUCTS
Creative Business Impressions Terry Arke
 561.308.1393  u  terry.arke@outlook.com

PURCHASING CONSULTING SERVICE
Strategic Supply Chain Partners

John Mulholland / Chris Rodrigue  / Kevin Anderson 
jmulholland@yahoo.com  u  678.362.7307 u https://ssc.partners
chris.rodrigue@ssc.partners  u  985.778.1515  u  https://ssc.partners
kevin.anderson@ssc.partners  u  407.497.9495  u  https://ssc.partners

QR ORDERING SYSTEMS
Ser.vi Sal Iozzia
615.663.3663   u  sal@ser.vi  u  https://get.ser.vi 

RESTAURANT EQUIPMENT
Express Kitchen Equipment Michael Jacobs
917-322-9733 u jcobs112@gmail.com u https://express-kitchquip.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

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

BUSINESS LAW
Portalatin Law Group Jessica Portalatin
305.702.0195  u  Jessica@contractlawmiami.com  u  www.

ContractLawMiami.com

COMMERCIAL REAL ESTATE BROKER
Coldwell Banker Commercial Denis Feldman
561.923.5278 u matrixguy3113@gmail.com

FP&A / DATA ANALYTICS
Skyline Analytics Chris Pumo
561.512.7438  u  561.774.2168 

chris@skyline-analytics.com  u  www.skyline-analytics.com

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

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

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

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

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

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

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

CHAPTER 1 u VIRTUAL MEETINGS u FRIDAYS 11 AM

CHAPTER 2 u VIRTUAL MEETINGS u FRIDAYS 9 AM

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

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

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

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

