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largest and rapidly growing food and 
beverage markets in the country,” 
said Glenn Celentano, Founder, The 

Pizza Tomorrow Summit and Partner, 
Restaurant Events, LLC. “Restaurant, 
pizza, foodservice, and lodging pro-
fessionals will find a convenient and 
efficient way to access top subject 
matter experts addressing key issues 
in cross over education, see a full 
range of products from leading ven-
dors, and be inspired and entertained 

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

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

“There is undeniable synergy 
between the Florida Restaurant & 
Lodging Show and Pizza Tomorrow 
Summit, and we are thrilled to offer 
industry suppliers unprecedented ac-
cess to this combined group of highly 
qualified buyers in what is one of the 

from several exciting special events 
and competitions.” 

The two events will sit side by side 
in the same exhibit hall, so 

registrants will have easy 
access to both shows. 

The combined  exhib-
it halls will  feature 
hundreds of leading 
vendors, demon-
strating,  and sam-
pling products and 

services. Exhibitors 
include Sysco, Cheney 

Brothers, Roma brought 
to you by Performance 

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

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

See TWO SHOWS page 4

Ft Lauderdale, FL – Philadelphia-based Bagels & Co., known 
for its innovative flavors of cream cheese and Brooklyn style 
bagels, has announced expansion plans to open 20 locations 
throughout Pennsylvania and Florida. 

“Our initial expansion will be in Florida and Pennsylvania 
which we believe offers incredible growth opportunities for 
the Bagels & Co. brand,” said Philadelphia restaurant group 
Glu Hospitality COO Derek Gibbons, who is leading the ex-
pansion with business partner and former investment banker 
Mike Marsh. “Our future plans call for expanding beyond that 
to several states and eventually a national rollout. We appeal to 
a wide audience. After all, who doesn’t like bagels and cream 
cheese, especially with the flavors we offer?”

The quick-serve, family-friendly cafés serve an eclectic 
spread of indulgent cream cheese flavors colorfully displayed 
like gelato in an ice cream parlor. Among the iconic flavors are 
bacon cheddar, birthday cake, black truffle, cookie monster, 

See BAGELS & CO. page 12
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https://www.flrestaurantandlodgingshow.com/
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https://s36.a2zinc.net/clients/gse/pts2023/Public/eventmap.aspx?shMode=E
http://www.flrestaurantandlodgingshow.com
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Appell Pie
What to expect from
advertising the first time
Howard Appell u Today’s Restaurant Publisher

When embarking on advertising 
for the first time, whether for a busi-
ness, product, service, or personal 
brand, it’s important to set realistic 
expectations and plan your approach 
carefully. Here’s what you can gener-
ally expect:

Initial investment: Be prepared to 
invest time and money. Advertising, 
whether through digital channels like 
social media and pay-per-click (PPC) 
campaigns or traditional methods 
like print and TV, typically requires 
a budget allocation. Determine your 
budget based on your goals and target 
audience.

Research & strategy: Before launch-
ing any ad campaign, research your tar-
get audience thoroughly. Understand 
their demographics, interests, and 
behaviors. Develop a clear advertising 
strategy that aligns with your goals, 
whether it’s brand awareness, lead gen-
eration, or sales.

Testing & optimization: It’s unlike-
ly that your first advertising campaign 
will be perfect. Expect to A/B test differ-
ent ad creatives, targeting options, and 
messaging to see what resonates best 
with your audience. Regularly optimize 
your campaigns based on the data and 
feedback you receive.

Measurable results: One of the 
advantages of digital advertising is 
the ability to track and measure re-
sults. You’ll have access to data like 
click-through rates (CTR), conversion 
rates, and return on ad spend (ROAS). 
Analyze this data to assess the effective-
ness of your campaigns.

Competition: Depending on your 
industry and target market, you may 
face competition from other advertis-
ers. Be prepared to stand out and differ-
entiate your ads from the competition.

Ad platforms: Each advertising plat-
form has its own rules, algorithms, and 
best practices. Whether you’re using 
Google Ads, Facebook Ads, Instagram 
Ads, or any other platform, take the 

time to understand how they work and 
adhere to their guidelines.

Creative elements: The visual and 
written components of your ads are 
crucial. Ensure your ad creatives are en-
gaging, relevant, and aligned with your 
brand. High-quality images or videos 
and compelling ad copy can signifi-
cantly impact your campaign’s success.

Ad spend & budgeting: Determine 
your daily or monthly ad spend and 
budget accordingly. Be mindful of your 
spending to avoid overspending or ex-
hausting your budget too quickly.

Patience: Building brand aware-
ness and seeing a return on invest-
ment (ROI) often takes time. Don’t 
expect instant results, especially if 
you’re new to advertising. Be patient 
and give your campaigns time to gath-
er data and optimize.

Feedback & Adaptation: Be open 
to feedback from your audience and 
adjust your campaigns accordingly. 
Customer feedback can provide valu-
able insights for improvement.

Legal & Ethical Considerations: 
Ensure that your advertising complies 
with all legal and ethical standards. Be 
aware of regulations related to advertis-
ing in your industry and location.

Learning Curve: Advertising has a 
learning curve. You’ll likely encounter 
challenges and setbacks along the way. 
Use these experiences as opportunities 
to learn and refine your approach.

Consultation: If you’re unsure 
about how to navigate the complexities 
of advertising, consider seeking advice 
from professionals or agencies with ex-
pertise in the field.

Remember that successful adver-
tising is often an iterative process. It 
may take time to find the right combi-
nation of strategies and messaging that 
resonates with your audience. Stay 
adaptable, track your results, and con-
tinuously improve your advertising 
efforts based on the data and insights 
you gather.
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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://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

Happy Fall!
Hotel Happenings:

Developer JDS is planning a mixe-
duse tower at 888 Brickell Ave in Miami. 
The Dolce & Gabbana branded project 
will include 259 fully furnished residen-
tial units, a 5-star hotel, multiple foot 
and beverage spaces along with over 
250 parking spaces. ODP is the project 
architect, Studio Sofield the design ar-
chitect with the interior design by Dolce 
& Gabbana founders Domenico Dolce 
and Stefano Gabbana. The project will 
be completed in 2027.  

u u u u

Penny Klingler, President of 
Carpigiani North America, an Ali 
Group company, recently announced 
that Jason Meredith has joined the 
group as Director of Sales. Meredith 
will be responsible as the 
"face" to McDonald's op-
erators, ensuring that cus-
tomers’ expectations are 
met while achieving cus-
tomer relationships and 
sales opportunities. “We 
are eager to welcome Jason 
to the Carpigiani team. His 
22 years of commercial 
foodservice sales experi-
ence will be a great asset 
for the Global Strategic 

environmental responsibility efforts 
— now known as its Impact Report — 
detailing the company’s progress to 

date and high-
lighting its am-
bitions moving 
forward. The 
new report out-
lined a variety 
of successes for 
Eco-Products in 

2022, including helping more foodser-
vice operators divert waste from land-
fills, advocating for composters 
nationwide and offering a variety  
of new compostable plates, bowls  
and trays made without added PFAS. 
The full report is available at www.
ecoproducts.com/impact-report-2022. 

u u u u

The renowned 85°C Bakery Cafe, a 
Taiwanese Bakery Cafe has more than 
1,000 stores worldwide, and is now 
heading to the East Coast. The eatery 
for stores in New Jersey, New York and 
Pennsylvania. A new location in Cherry 
Hill is slated for the opening Mid 2024.

u u u u

The old Great Southern Box Co. 
building on the corner of Princeton 
Street and North Orange Blossom 

See WHAT’S GOING ON page 8
Jason Meredith

Accounts team,” Klingler 
said. Established in 1946 
in Italy and present in the 
North American market 
since 1963, Carpigiani of-
fers top-quality products, 
customer service, educa-
tion programs, and tech-
nological innovation. The 
company supports its 
equipment with a world-
wide network of highly 

skilled sales and service technicians. 
The premier brand name in frozen-des-
sert machines, the company has built a 
reputation as the essence of quality, 
education through their Carpigiani 
Gelato University and Frozen Dessert 
University and service in the foodser-
vice industry.

u u u u

Eco-Products® released its 10th  
annual report on its social and 

Roland Foods, LLC, a purveyor of fine glob-
al ingredients for over 85 years and a portfolio 
company of Vestar Capital Partners, 
announced that it has acquired if-
iGOURMET, a leading importer and 
master distributor of high-quality 
products for professional use in the 
bakery, pastry, confectionery, and ice 
cream industries. Terms of the transac-
tion were not disclosed. ifiGOURMET 
will be combined with AUI Fine Foods, Roland 
Foods’ sweet division, and ifiGOURMET’s 
owner and CEO Rick Brownstein will remain 
with the company going forward. An importer 
of gourmet dessert products and ingredients 
from around the world, ifiGOURMET serves 
more than 1,500 in-store bakery, restaurant 
chain and foodservice customers nationwide. 
It operates two distribution centers in Chicago, 
IL, and San Francisco, CA.

http://browardnelson.com
http://www.enviromatic.com
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Stage Culinary Demonstration 
Theater will feature local chefs  
presented by the American Culinary 
Federation Central Florida Chapter 
and two exciting competitions. The 
Rapid-Fire Challenge: Hot Sandwich 
and Sides Competition will be held 
on Wednesday at 3 pm and judged 
by Food Network’s Shaun O’Neale 
and others. On Thursday the Hip 
Sip: Battle of the Modern Bartender 
Competition Bourbon Edition spon-
sored by Savage & Cooke Distillery will 
take place at 3 pm. Hip Sip is judged 
by Art Sutley, Hospitality & Nightlife 
Expert, Savage & Cooke Distillery; and 

Bar Rescue’s Mia Mastroianni, and 
Phil Wills, The Spirits in Motion. 

The Pizza Tomorrow Summit will 
feature the  Galbani Professionale 
Pizza Cup, a high-powered piz-
za-making competition, and the U.S. 
Pizza Team Acrobatic Finals, a pizza 
acrobatics spin-off. The winner of the 
2023 USPT Acrobatics Champion will 
have the chance to compete in the 
World Pizza Championship next year 
in Parma, Italy. 

Attendees to both the Florida 
Restaurant Show and Pizza Tomorrow 
Summit will have access to thirty free ed-
ucation sessions providing immediate 

actionable solutions and ideas, from in-
dustry subject matter experts focused on 
People, Process and New Technology; 
How to Lease Restaurant Space; Growing 
Your Restaurant Through your Chamber 
of Commerce, Building a Team, How to 
Recognize Talent and Develop Leaders 
and much more. 

In addition, all attendees are in-
vited to register for the Restaurant 
Management 201 Workshop led by 
Darren Denington and Alison Anne 
who will guide the entire manage-
ment team through the process of 
becoming a cohesive team with 
strong leadership. Attendees will gain 
the knowledge, skills, and systems 
needed for a team to properly run a 
business’ daily operations, while still 
having the time and focus to manage 
the business details that will drive 
you to success. For more information 
and to register, visit https://www.
flrestaurantandlodgingshow.com/
educational-workshop. 

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

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

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

Attendee registration is $30 until 
October 10, 2023, admission includes 
access to all exhibits, sessions, demon-
strations and competitions.

The Florida Restaurant & Lodging 
Show and Pizza Summit Tomorrow 
are owned by Restaurant Events and 
sponsored by the Florida Restaurant 
& Lodging Association. Restaurant 
Events, LLC also produces the Inter-
national Restaurant & Foodservice 
Show of New York, which will be held 
March 3-5, 2024 at the Javits Center in 
New York City and the 2024 Western 
Foodservice & Hospitality Expo to be 
held August 25-27 at the Los Angeles 
Convention Center. 

u
Attendees to both the 
Florida Restaurant 

Show and Pizza 
Tomorrow Summit  

will have access to 30 
free education  

sessions…

ONLINE
FOOD

HANDLER
PROGRAM

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

Learn more at ServSafe.com.

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

For More Information Call:

877-662-6955

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

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

www.rogueleasing.com

n  Easy Approval Process

n  Write-off Your Entire Lease

n  Save Valuable Cash & Lease to Own

LEASE WITH US TODAY & START SAVING MONEY!

Dealers
Welcome!

Lease to Own Your
Entire Kitchen:

Visit us at the  
Florida Restaurant & Lodging

Pizza Tomorrow Summit 
in booth 314 

Seacoast Sales/Carpigiani

Two shows coming to Orlando  from page 4

Don’t miss these great 
companies at the shows!

Company	 Booth

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

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

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

Creative Business Impressions

........................................................934

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

Company	 Booth

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

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

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

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

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

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

https://www.flrestaurantandlodgingshow.com/competitions
https://www.pmq.com/galbani-professionale-pizza-cup/
https://www.pmq.com/galbani-professionale-pizza-cup/
https://pizzatomorrow.com/events/
https://pizzatomorrow.com/events/
https://www.flrestaurantandlodgingshow.com/2023-education-program
https://www.flrestaurantandlodgingshow.com/2023-education-program
https://www.flrestaurantandlodgingshow.com/educational-workshop
https://www.flrestaurantandlodgingshow.com/educational-workshop
https://www.flrestaurantandlodgingshow.com/educational-workshop
https://www.flrestaurantandlodgingshow.com/educational-workshop
https://www.flrestaurantandlodgingshow.com/educational-workshop
https://www.flrestaurantandlodgingshow.com/welcome-floridarestaurant
https://www.flrestaurantandlodgingshow.com/welcome-floridarestaurant
http://www.frla.org
http://www.frla.org
https://www.flrestaurantandlodgingshow.com/
mailto:joe@therestaurantevents.com
https://pizzatomorrow.com/
mailto:david@pizzatomorrow.com
https://www.flrestaurantandlodgingshow.com/welcome-floridarestaurant
https://www.flrestaurantandlodgingshow.com/
https://www.flrestaurantandlodgingshow.com/
https://pizzatomorrow.com/
http://www.frla.org
http://www.frla.org
https://www.internationalrestaurantny.com/
https://www.internationalrestaurantny.com/
https://www.internationalrestaurantny.com/
http://www.westernfoodexpo.com
http://www.westernfoodexpo.com
https://www.flrestaurantandlodgingshow.com/2023-education-program
https://www.flrestaurantandlodgingshow.com/2023-education-program
https://www.safestaff.org
http://www.rogueleasing.com
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  EXHIBITS                   EDUCATION 
COMPETITIONS         SPECIAL EVENTS 

     NOVEMBER 8-9, 2023
ORANGE COUNTY CONVENTION CENTER

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

SPONSORED BY PRODUCED AND 
MANAGED BY ONE BADGE.

TWO SHOWS.

REGISTER TODAY!
FLRESTAURANTANDLODGINGSHOW.COM

USE DISCOUNT CODE: TRN TO REGISTER FOR FREE

http://www.flrestaurantandlodgingshow.com
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West Palm Beach, FL –  The Great 
Greek Mediterranean Grill®, the fine 
fast-casual Mediterranean concept, 
announced that it has achieved signif-
icant franchise development success 
so far in 2023 with the opening of eight 
new restaurants, including its first in 
California, and the signing of 26 new 
franchise agreements to develop loca-
tions in states including Florida, Texas, 
and Alabama. The brand now has 31 
locations in 11 states with an additional 
280 units in its development pipeline, 
20 of which are projected to open be-
fore the end of 2023.

Over the past year, The Great Greek 
Mediterranean Grill has narrowed its 
focus on its online customer journey 
and implementing innovations to en-
hance overall experience and exceed 
expectations. This initiative has driven 
impressive sales success for the brand, 
including an increase in year-over-year 
same-store sales and average unit vol-
ume (AUV) and double-digit increase in 
year-over-year systemwide sales. It has 
also translated into increases in cus-
tomer loyalty and satisfaction. 

“Our year-to-date results serve as 
a testament to not only the strength of 
our concept and the commitment we 
have to our guests, but also the dedica-
tion of our outstanding franchise own-
ers who make our brand what it is,” 
said Bob Andersen, President of The 
Great Greek Mediterranean Grill. “As 
we embark on the second half of 2023, 
we have never been more confident 
in the trajectory of our brand and our 
success on the horizon.”

Performance and success fig-
ures, along with other brand updates, 
were announced at The Great Greek 
Mediterranean Grill 2023 convention 
which gathered executives, suppli-
ers, franchise owners and their em-
ployees. The two-day event held in 
Orlando, Florida included workshops 
and team-building activities, net-
working opportunities, and a vendor 
showcase. Featured speakers were 
Nick Della Penna, co-founder of The 
Great Greek Mediterranean Grill, and 
Ray Titus, CEO of United Franchise 
Group™ (UFG), of which The Great 
Greek Mediterranean Grill is an affiliat-
ed brand. Other keynotes were given by 

business experts Danny Snow and Zack 
Oates, who spoke on the value of the 
guest experience and how to improve it.

“It was a pleasure to attend this 
year’s convention and reconnect with 
such a talented and passionate group of 
franchise owners. You can tell they tru-
ly love and believe in this brand which 
is so important in developing a healthy 
franchise system,” said Ray Titus, CEO 
of UFG. “It’s been thrilling to watch 
The Great Greek Mediterranean Grill 
pave its own path in the fast casual and 
Mediterranean spaces and we’re look-
ing forward to all that the brand will 
achieve in the years to come.”

The event wrapped up with an 
awards ceremony recognizing  the 
brand’s top performers, including: 

u  MVP Award: Mike Fardo us (Detroit, MI) 

u � President’s Award: Scott Willis 
(Charleston, SC) 

u � Circle of Excellence Inductees: The 
Colony, TX; Winter Garden, FL; Port St. 
Lucie, FL; Troy, MI; Lake Nona, FL; and 
Shelby Township, MI 

u � Team Player: John David and Alexia 
Budko (Rancho Cucamonga, CA) and 
Kevin Carmean (Orlando, FL) 

u � Rookie of the Year: Lakena & Andrew Van 
Vleet (Maple Grove, MN) 

u � Overall Sales & Achievement: The staff of 
Shelby Township, MI 

u � Customer Experience: The staffs of 
Shelby Township, MI; Rocky River, OH; 
West Bloomfield, MI; and Lake Nona, FL 

u � Local Store Marketing: The staff of Mount 
Pleasant, SC 

u � Community Service: The staff of Aurora, CO 

u  Quality: The staff of Charleston, SC 

u � Store Appearance: The staff of Mount 
Pleasant, SC

About The Great Greek Mediterranean Grill : 
The award winning Great Greek Mediterranean 
Grill® - thegreatgreekgrill.com - is a leading 
franchise within the Greek, Mediterranean, and 
Middle Eastern fast-casual restaurant industry, 
offering a vivacious and flavorful menu inspired 
by foods in the Mediterranean diet. Every dish 
is made fresh, in-house from authentic recipes 
passed down generation after generation. Co-
founded by two culinary trained, third-generation 
restauranteurs, Nick A. Della  Penna  and Trent 
Jones, The Great Greek Mediterranean Grill is 
now among the Starpoint Brands™ constellation 
of trusted  companies  representing the very best 
in their industries. 

The Great Greek Mediterranean Grill drives 
franchise development amid ongoing success

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 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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the board in 2022. (This is from Rough 
Draft Atlanta)

u u u u

Uncle Sharkii, a leading fast-food 
franchise specializing in poke bowls, 
has announced its partnership with 
the nation’s leading retailer, Walmart. 
This collaboration is set to redefine the 
fast-food industry and revolutionize 
the poke market, offering exciting op-
portunities for franchise buyers across 
the nation. “This is a breakthrough for 
the industry! We really are on a mis-
sion to bring affordable poke bowls to 
the masses,” said Raymond Reyes, Co-
Founder & COO of Uncle Sharkii. “We 
want to change the way America eats 
by providing healthier options that 
taste great and is priced affordably. 
“Our partnership with Walmart marks 
an exciting chapter for Uncle Sharkii 
and a huge differentiator for our fran-
chise buyers,” said Fen Reyes, Founder 
& CEO of Uncle Sharkii. “We are de-
lighted to join forces with America’s 
leading retailer to bring our exception-
ally fresh poke bowls to a wider audi-

ence.” Uncle Sharkii’s 
is the only national 
poke restaurant fran-
chise with a Hawai’i lo-
cal, born and raised, Co-
Founder at the helm.

u u u u

Big Whiskey’s is 
headed to Orlando 
as part of an expan-
sion deal inked with 

Whiskey’s Florida LLC, a subsidiary of 

company’s annual Aliworld magazine, 
and will also continue to oversee the 
company’s online presence.  In 2010, he 
was named Director of Marketing and 

Communications for 
the Ali Group, a posi-
tion he held until 2022, 
when he was promot-
ed to Senior Director 
of Marketing and 
Communications. 
“Ryan’s commitment 
and knowledge of 
marketing strategies 
have been instru-
mental in helping the 
Ali Group grow and 

become what it is today,” Berti said. 
Blackman will continue to report di-
rectly to Filippo Berti.

u u u u

Kelly’s Roast Beef opened its last 
month to its first of many restaurants 
planned in Collier and Lee counties. 
Headquartered in Boston, launched 
its first Naples location in Founders 
Square.

u u u u

The Georgia Restaurant 
Association has named 
Stephanie Fischer as its new 
president and CEO. Fischer 
succeeds Karen Bremer, who 
recently announced that she 
would retire early next year. 
According to a press release, 
Fischer joined the GRA board 
of directors in 2017 and was 
elected to the executive committee two 
years later. She served as chairman of 

What’s Going On   from page 3

milestone in the company’s 
growth with the success-
ful signing of 250 franchise 
units across seven new mar-
kets: Florida, North Carolina, 
South Carolina, Tennessee, 
Arkansas, Missouri, and Idaho 
— with the first Arkansas, 
Idaho and Missouri stores 
opening later this year. This 

achievement marks 
the halfway point 
toward Swig’s ambi-
tious goal of committing 500 
franchise units by the end 
of the year. It only launched 
multi  -unit franchising 
about six months ago. Rian 
McCartan is the CEO of Swig 
and they are based in Utah. 
Swig has been Home of the 
Original Dirty Soda since 

2010, specializing in fast service and 
drinks and sweets. Home of the dirty 
soda, Swig, puts a unique twist on a 
soda fountain favorite. 

u u u u

Filippo Berti, Chairman and CEO 
of the Ali Group, has announced that 
Ryan Blackman has been named VP of 
Marketing and Communications for 
the Ali Group, effective immediately. 
In this role, Blackman will be respon-
sible for all of the Ali Group’s market-
ing, communications, branding, media 
and public relations in North America. 
He will remain managing editor of the 

Trail in Orlando, is being preserved 
and repurposed into a 22,000-sq ft 
food hall featuring an elevated plaza 
with outdoor green area. Hospitality 
HQ, by award-winning Chef Akhtar 
Nawab, whose restaurant Alta Calidad 
in Brooklyn earned a Michelin Bib 
Gourmand in 2018, has been selected 
to operate the hall with vendors focus-
ing on different types of cuisines. 

u u u u

A new dining ex-
perience called Craft 
is set to launch on the 
Hillsborough River 
in Tampa this Fall. 
This unique concept 
is Tampa’s first din-
ing river cruise and 
will be operated by 
Yacht Starship Dining 
Cruises. The ship, measuring 130-feet 
in length and 11-feet in air draft, will 
be the largest commercial vessel on 
the Hillsborough River. It can accom-
modate up to 150 passengers and fea-
tures an open kitchen concept with a 
gas grill and stove, three dining op-
tions, and a bar made from a 1914 vin-
tage wooden cruiser. The menu will 
be curated by Executive Chef Allison 
Beasman, who specializes in blending 
innovation with traditional cuisine.

u u u u

Swig The Home of the Original 
Dirty Soda™ announced a significant See WHAT’S GOING ON page 14

Ryan Blackman 

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

Buy or Sell  
Your Business

http://www.anchorbb.com
mailto:seacoastsale3477%40bellsouth.net?subject=Carpigiani%20Ice%20Cream%20in%20Today%E2%80%99s%20Restaurant
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Fully Managed, Self Service, 
Mobile Ordering Platform 
for busy restaurants and bars

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

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

How metrics can transform your 
restaurant’s performance

David Scott Peters u Today’s Restaurant Contributor

accountable to your timely goal. Just 
about every KPI you put in your restau-
rant is derived from your budget. 

#2 When it comes to cost of goods 
sold (COGS), you have budget targets, 
and you need to be calculating your 
actual and your ideal COGS. Why? 
Because they’re going to give you dif-
ferent measurements. Your budgeted 
COGS is what you need to hit to make 
money. Your actual COGS is based on 
beginning inventory plus purchases mi-
nus ending, which is use – or what left 
the shelves. Use divided by sales is food 
cost. Set a budget target to make money 
and then you measure it. Are you mak-
ing the money you’re supposed to? 

A lot of people stop there, but I 
teach restaurant owners to measure 
their ideal to actual. An ideal food cost 
is based on accurate, up-to-date recipe 
costing cards. What you sell each item 
for and what your customers actually 
purchased, tracked in your POS system, 
tells you your ideal food cost, or what it 
would be if you had no waste, no theft, 
no spoilage and ran a perfect restaurant. 
Of course, perfect isn’t going to hap-
pen, but the truth of the matter is that’s 
where your number should be. So, you 
compare your ideal to your actual to see 
if your menu even gives you a chance to 
make money. More importantly, ideal 

 

 Have you heard the term KPI? K-P-I 
stands for key performance indicator, 
which is a number you measure to mea-
sure your success. It’s a target number 
you use to help you know what’s work-
ing and what isn’t. KPIs are also great 
for setting expectations with your man-
agers and employees. 

In the world of restaurant systems, 
you start with your current results 
in an important area you need to see 
improvement. Then you implement 
a system to affect change in that area, 
then measure again after the system 
has been used for a set amount of time. 
If your number has changed in the 
right direction, then your KPI is trend-
ing in the right direction, and everyone 
can celebrate.   

Let me share with you a handful of 
KPIs I teach my members that basi-
cally allow them to hit a 15–20% prof-
it margin. 

#1 You must create a budget. Your 
budget is your plan for success. Taking 
the past 12 months and knowing that 
if you operate the next 12 months the 
same way you, you can see what you’re 
likely to make or lose. Then you decide 
what systems to put in place that can 
help you lower costs and increase reve-
nue, how quickly you can get each sys-
tem in place, and who to train and hold 

to actual tells you how good your chef 
or kitchen manager are doing. If your 
ideal is 30, and they run at 32, they’re 
a rock star. Most restaurants run sev-
en to nine points above ideal so when 
you have one that comes in two, may-
be even three points above ideal, you 
know they’re doing a great job. Then 
you take your ideal food cost and com-
pare it to your budgeted food cost and 
if your chef or kitchen manager are get-
ting it this close, maybe there’s room to 
do even more. 

#3 Budget your labor. If you don’t 
run a restaurant on a budget, I can 
guarantee you’re running your restau-
rant labor cost on an incorrect num-
ber. There’s no way to know where 
your labor cost should be without a 
budget. That’s because some months 
require more staff during high traffic 
times while you might have low traffic 
times and can’t have any fewer staff on 
the schedule, so your labor cost is all 
about balance. One of the things you 
want to do when it comes to budgeting 
for labor is go into the week on bud-
get using a system I teach called the 
Restaurant Payroll Guardian. It bud-
gets labor hours and dollars so your 
managers know how to schedule the 
following week. This way when they’re 
using that fancy scheduling software 
and they see they’re 14 hours over 
budget in the kitchen, they can figure 
out how to start trimming hours before 
the money has been spent. You also 
need to start tracking labor on a daily 
basis. When you follow my systems, 

you’re going to have a different labor 
target by day of the week so now you 
can be on the same page with your 
management team. 

#4 Based on your budget targets, 
you need to be tracking your operat-
ing expenses such as occupancy costs, 
paper supplies, restaurant supplies, 
janitorial supplies, comps, credit card 
discount rates, and much more. With a 
budget and your KPIs, you’re now in a 
position to say that which we measure 
improves. Tracking your KPIs allows 
you to do things like adjust your menu 
prices before it’s way too late, change 
your menu to reduce the number of 
prep hours needed, know when to add 
or subtract employees from your roster 
and much more. Collecting data can be 
as simple as a yellow tablet, a pen and 
a calculator. Creating spreadsheets can 
do the trick for most of it, but I want to 
be very clear that for big things like food 
cost, you’re going to need software. 

I don’t think I can overstate the im-
portance of creating and measuring 
your KPIs. The potential benefits of 
using the data will help you make in-
formed decisions for your restaurant 
success and that’s priceless.

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

Photo Bites
America’s Food & Beverage Show

Miami Beach Convention Center  u  September 18-20, 2023

Gabi Rolon,  
Glenn Geiringer,  

Javier Ramirez and 
Cristina Valencia

Jon Dixon,  
Dover Food Retail

with Tarik Freeman, 
Supermarket 

Source

mailto:sal%40ser.vi?subject=Today%E2%80%99s%20Restaurant%20Ad
http://www.davidscottpeters.com
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  Raleigh, NC  – Big Rock Brands, a 
private-equity owned holding com-
pany specializing in serving the mar-
keting needs of the franchising sector, 
has announced the acquisition of Fish 
Consulting, LLC, a Ft Lauderdale-based 
national communications firm.  With 
the acquisition, Big Rock Brands adds 
to its growing portfolio of agencies 
dedicated to providing a full suite 
of integrated marketing solutions to 
emerging and established franchisors, 
franchisees, and other multi-location 
businesses. 

 The acquisition of Fish Consulting 
marks the fourth by Big Rock Brands 
since it was created in 2020, with the 
goal of building a portfolio of market-
ing agencies that leverage data-driven 
marketing solutions to help franchise 
brands and non-profit organizations 
achieve their business goals. 

  “We are thrilled to welcome 
Fish Consulting into our family of 
award-winning marketing partners,” 
says Michael Kessler, Chairman of 
Big Rock Brands. “Fish is a respected 
thought-leader in the franchising sec-
tor, renowned for creative public re-
lations strategies that drive business 
results. The combination of Fish’s in-
novative storytelling with our data and 
analytics platform is certain to deliver 
strategic insights for our current and fu-
ture clients.” 

 Fish was founded in 2004 by Lorne 
Fisher after working for nearly a decade 

Farms Capital LLC and Landon Capital 
Partners LLC acquired 919 Marketing, 
Inc., one of the nation’s fastest growing 
content marketing agencies, in partner-
ship with 919’s CEO and Founder David 
Chapman.   

"I’m immensely proud of the results 
our team has delivered for our valued 
partners over our nearly two decades in 
business. As we look forward, it has be-
come increasingly more important as 
an agency to enhance our data insights 
that fuel our work and offer an integrat-
ed offering that includes digital market-
ing,” said Lorne Fisher, CFE, President 
of Fish. “We’ve partnered with the 919 

Big Rock Brands acquires Fish Consulting  
Leading PR agency joins 919 Marketing within the Big Rock Brands agency portfolio

at Ketchum and served in client-side 
roles at Visa U.S.A. and The Absolut 
Spirits Company. Fisher previously 
served on the International Franchise 
Association’s Board of Directors and is 
a Former Chairman of the Association’s 
Supplier Forum Advisory Board. Fish 
has been recognized extensively over 
its 19 years as a Best Place to Work by 
national business, local and trade me-
dia including Inc. Magazine, PR Week, 
PRovoke Media, Forbes, among others. 
The firm currently has team members 
in 10 U.S. locations and London.  

With the acquisition of Fish, Big 
Rock Brands has grown to 130 em-
ployees working from 18 states. Fish 
will continue operating as an inde-
pendent brand under Big Rock Brands 
and remain headquartered in Fort 
Lauderdale. Fisher will continue to 
lead Fish and serve on Big Rock Brands’ 
Board of Directors.  

Big Rock Brands was formed in 
2020 when investment partners Greens 

team over the years, and with the cre-
ation of Big Rock Brands, the opportu-
nity to leverage their resources for our 
clients and team members is very at-
tractive for Fish as we continue to serve 
the franchise community.”  

According to David Chapman, CEO 
of 919 Marketing, “Big Rock Brands ac-
quisition of Fish Consulting is far more 
than a strategic business decision; it is 
a game-changing move that will send 
ripples through franchise marketing. By 
bringing together two nationally recog-
nized, trusted, and proven marketing 
leaders under the Big Rock platform, we 
will set a new standard by which fran-
chise marketing agencies are judged.”

 The full range of services under the 
919 Marketing brand -- along with the 
capabilities gained through the acqui-
sition of Fish Consulting -- makes Big 
Rock Brands the leading data-driven, 
integrated marketing agency platform 
company in franchising. 919 Marketing 
also specializes in providing market-
ing services tailored to governmen-
tal and non-governmental non-profit 
organizations.

Bagels & Co. from page 1

S’mores, sriracha scallion, roasted 
garlic, vegan tofu spreads and more. 
When the company opens in a new 
city, seasonal cream cheese flavors 
will be added to reflect that city, local 
sports teams and more.

More than a dozen bagel varieties 
are baked fresh daily onsite, includ-
ing French toast, cheddar habanero, 
seasonal flavors and such classics 
as everything, blueberry, cinnamon 
raison, whole wheat and more. New 
York roasted coffee, tea and other cof-
fee-based beverages as well as high 
quality made-to-order sandwiches, 
including egg, chicken and tuna salad, 
grab and go items, parfaits and pas-
tries are also on the menu. Gluten free 
and healthy food options, along with 
vegan tofu spreads, are also available.

Bagels & Co. cafés create a sense of 
energy and vibrancy from the moment 
guests walk in the door. The aroma of 
freshly baked bagels complements the 
eye catching, colorful display of over 
30 cream cheese flavors. The interior 
décor is highlighted by natural light-
ing, white subway tile walls, warm gray 
wood walls and white quartz marble 
countertops. Digital menu boards fea-
ture daily and weekly specials. There is 
indoor seating and, in some locations, 
outdoor patio seating.

“Bagels & Co. is a true neighbor-
hood café that appeals to everyone, 
whether you are on your way to work 
or school, grabbing a quick bite, com-
ing home from a workout or spend-
ing time with the family, we are ready 
to serve, and all of our sandwiches 
are fresh and made-to-order,” said 
Marsh, who grew up in South Florida 
where eight additional locations are 
planned before a statewide rollout. 
Marsh, a venture capitalist, helped the 
company raise millions in funding to 
elevate Bagels & Co. to compete on a 
national scale.

Bagels & Co. supports local com-
munities in the cities where the com-
pany has a presence, partnering with 
local non-profit organizations as part 
of the company’s philanthropic ini-
tiatives. First responders, including 
police, firefighters and EMTs, nurses, 
doctors, teachers, veterans  and ac-
tive military personnel who come to 
Bagels & Co. in uniform or present 
their work ID will always receive 10% 
off their orders. 

Bagels & Co. is one of the restau-
rant brands from Philadelphia restau-
rant group Glu Hospitality. Currently 
there are four Bagels & Co. locations 
open in Philadelphia with three more 
set to open in 2023, including one near 
Temple University and one in South 
Philly, and two locations set to open 
in South Florida in Ft Lauderdale and 
Wilton Manors. 

About Bagels & Co.: Philadelphia-based 
Bagels & Co. – thebagelsandco.com - bakes 
Brooklyn-style bagels and brews Costa Rican 
coffee roasted in NY. The first four locations are 
in Philly, but the concept is now expanding into 
South Florida and plans to open cafés national-
ly with a near term focus on 5 additional states. 
Bagels & Co. is the result of bringing together a 
coffee roaster and a local hospitality group to 
craft the perfect neighborhood café. More than a 
dozen varieties of Brooklyn-style bagels, includ-
ing creative seasonal flavors, are baked fresh 
on-site along with over 30 varieties of cream 
cheeses and spreads, including birthday cake, 
lox, black truffle, za’atar, jalapeno cheddar, 
chipotle, maple bacon and honey nut. Among 
other offerings are made-to-order sandwiches, 
parfaits, and pastries. 

About Glu Hospitality: Glu Hospitality 
is a quickly growing restaurant group based 
in Philadelphia. Co-founded in 2020 by CEO 
and partner Tim Lu and COO and partner 
Derek Gibbons. Glu Hospitality currently 
operates 10 restaurants, bars and venues in 
Philadelphia — Figo Italian, Izakaya Fishtown, 
Añejo Philadelphia, Bagels & Co., Brewerytown 
Foodhall, 1225 Raw, Leda’s Cocktail Lounge, 
and Vesper Center City Philadelphia. The com-
pany plans to expand its footprint in Florida 
and several additional states in the near future.  
gluhospitality.com.

The Top 20 Things 
You Must Do Right Now to Hire 

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

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

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

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

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

“Recruiting Aces for Great Places Since 1981”

Who can Chris place with your company?

http://www.RestaurantRecruitersofAmerica.com
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Nosnaws Corporation, according to a 
press release. “The group already has 
their sights on expan-
sion to the Tampa and 
Orlando areas in the 
near future,” the press 
release further states. 
No locations have been 
mentioned yet.

u u u u

Fat Brands will de-
velop 20 new Johnny 
Rockets restaurants in Texas over the 
next 10 years in partnership with fran-
chisee Brame Holdings, with the first 
location set to open in 2024. Taylor 
Wiederhorn is the Chief Development 
Officer of FAT Brands. FAT Brands 
(NASDAQ: FAT) is a 
leading global fran-
chising company that 
strategically acquires, 
markets and develops 
fast casual, quick-ser-
vice, casual and pol-
ished casual dining 
restaurant concepts 
around the world. The 
Company currently owns 17 restaurant 
brands. Online at Fatbrands.com.

u u u u

Campbell’s Foodservice launched 
Campbell’s® Culinary Reserve — a re-
positioning of its frozen soup portfolio 
featuring more than 60 chef-inspired 
soups. Campbell’s Foodservice con-
solidated its Signature and Reserve 

frozen soup offerings under the  
new Campbell’s® Culinary Reserve line 

to provide operators with 
an easy one-stop shop for 
premium soup available 
in both 4-pound frozen 
pouches of ready-to-eat or 
ready-to-cook soup and 
4-pound frozen tubs of con-
densed soup. Campbell’s® 
Culinary Reserve fro-
zen soups are crafted by 
chefs with operators in 

mind. “We launched the Campbell’s® 
Culinary Reserve line to make it  
easier for operators to shop our more 
than 60 frozen soups under one portfo-
lio,” said Melanie Preston, Senior Brand 
Manager, Campbell’s Foodservice 

North America. “Our 
Campbell’s® Culinary 
Reserve soups are made 
with high-quality in-
gredients and frozen 
at peak freshness to 
capture the fullest fla-
vor, delivering conve-
nience and long-last-
ing quality.” Visit the 

company online for more information 
at Campbellsfoodservice.com.

u u u u

To submit your information for 
the What’s Going On column, email 
your company, product or event infor-
mation to terri@trnusa.com. 

u u u u

Holds TWO virtual network meetings every week!
Network with vendors to the restaurant industry and increase your sales!

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

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

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

RESTAURANT OWNERS, MANAGERS AND CHEFS ARE ALWAYS WELCOME AT NO CHARGE!

MEETINGS FRIDAY at 9AM and 11AM YOUR FIRST MEETING IS FREE!

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

ONE COMPANY PER CATEGORY u  QUARTERLY DUES $150. 

What’s Going On   from page 8

◗ �Available in 
Aluminum  
and Steel

◗ �Double Lock  
System 

◗ �Custom Sizes

John W. Mulholland 3
Metalcraft 678.362.7307 

PROTECT YOUR PROPANE IN…

A Safe and Secure 
Propane Cabinet

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 

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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