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restaurant’s appeal even on dreary 
days. It’s also important to upkeep ex-
terior lighting, as daylight hours short-
en. Make sure your outdoor lights are 
fully functional, including signage, 
parking lot lights, and accent lighting, 
which not only enhances visibility but 
creates a warm, inviting atmosphere 
for guests arriving after dark.

Beyond aesthetics, winterizing also 
includes protecting your restaurant’s 
infrastructure. To avoid potential dam-
age, ensure your water pipes are prop-
erly insulated to protect them from 
freezing temperatures. Regularly check See WINTERIZING page 14

ownashipleydonuts.com. Follow Shipley on 
Instagram and Facebook @ShipleyDonuts, 
and sign up for Do-Happy Rewards at 
ShipleyDonuts.com/rewards to unlock free do-
nuts, discounted coffee, exclusive merchandise 
and more. 

Houston, TX – Houston-based 
Shipley Do-Nuts, one of the nation’s 
largest and fastest-growing donut 
brands, will expand its presence in 
Florida and Tennessee under a 22-
unit franchise agreement with the 
hospitality arm of private investment 
platform Virentes Partners Group. 

Virentes operates multiple fran-
chise brands through its subsidiary, 
Virentes Hospitality. Its development 
agreement with Shipley is the brand’s 
largest commitment inked in 2024. 

Founded in 1936 in Houston, 
Shipley offers more than 60 varieties 
of fresh, handmade daily donuts, in-
cluding its signature plain glazed, cut 
in the iconic Shipley hexagon shape, 
plus filled, iced and cake donuts, bear 
claws, kolaches, coffee and more. 

“We exhaustively researched doz-
ens of franchise concepts to expand 
our hospitality portfolio, and Shipley 
came out on top with craveable and 
highly differentiated products and 
an outstanding leadership team,” 
said Virentes Managing Member 
and Chief Investment Officer Jim 
D’Aquila. “The Shipley team is 

By Paul Segreto

Winterizing your restaurant is an 
essential step in preparing for the cold-
er months, ensuring smooth opera-
tions and a welcoming environment 
for guests. Just as you would prepare 
your car for winter, your restaurant 
requires special attention to both the 
exterior and interior to maintain safety, 
comfort, and curb appeal.

Start by focusing on the exteri-
or. Pruning bushes and trees, as well 
as planting flowers that thrive in 
winter weather, helps maintain the 

for any leaks or weaknesses, and con-
sider installing pipe insulation in areas 
that are particularly vulnerable to cold. 
Additionally, fire safety equipment 
should be inspected, as winter often 
brings an increased risk of fire hazards 
from heating systems and holiday dec-
orations. Be sure your fire extinguish-
ers, alarms, and sprinkler systems are 
up-to-date and functioning properly.

Particular attention should be paid 
to exterior walkways and parking lots 
during inclement weather to ensure 
the safety of customers, staff, and ven-
dors alike. Snow and ice buildup can 
create hazardous conditions, so it’s 
important to regularly clear and de-ice 
these areas. Ensure that snow removal 
procedures are in place and that you 
have a reliable supply of de-icing mate-
rials on hand. Properly marked, well-lit 
walkways and parking areas can help 
reduce the risk of slips and falls, pro-
tecting everyone who visits or works 
at your restaurant. Installing slip-re-
sistant mats near entrances can fur-
ther help prevent accidents by keeping 
floors dry as people enter the building.

Inside the restaurant, take steps to 
make the space more inviting as the 
weather changes. Create a designated 

committed to the brand and to fran-
chisee success, with exceptional unit 
economics, a strong business model 
and opportunities for growth. Shipley’s 
products are the finest in the category, 
and their ‘Make Life Delicious’ slogan 
rings true with the millions that have 
experienced the brand.” 

Virentes plans to open three Shipley 
Do-Nuts locations in 2025 in Nashville, 
Tennessee, and Jacksonville and 
Tampa, Florida. Virentes recently hired 
Vice President – Operations Andrew 
Povec to oversee operational excel-
lence and enterprise development and 
has also begun hiring general managers 
for the first locations. 

“One of our key expansion strategies 
has been to partner with experienced 
multi-unit, multi-brand operators such 
as Virentes, who are ready to hit the 
ground running to grow the Shipley 
brand and open units,” said Shipley 
Senior Vice President of Franchise 
Development Keith Sizemore. 
“Their commitment to op-
erational excellence will 
ensure that their loca-
tions will execute on our 

brand values and deliver a great prod-
uct and experience to new customers.” 

Fast-growing Shipley topped 360 
units this year and is on track to achieve 
back-to-back years of record openings. 
It has added more than 110 units to its 
development pipeline so far in 2024 
and will enter two new states, North 
Carolina and Virginia, in Q1 2025. 

About Shipley Do-Nuts: Founded in 1936, 
Houston-based Shipley Do-Nuts is one of the na-
tion’s oldest and largest donut brands, with more 
than 360 company-owned and franchised restau-
rants across 12 states, serving up its famous 
donuts, coffee and kolaches to generations of 
guests. Shipley is ranked No. 110 on Entrepreneur 
magazine’s Franchise 500® 2024 
list and No. 1 in its category and 
is No. 147 on the Technomic 
2024 Top 500. For franchis-
ing information, visit 
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Appell Pie
A fatal mistake?
Howard Appell u Today’s Restaurant Publisher

The 2024 Holiday Season is done 
and now we enter the grind of the year 
2025. Running a restaurant is the grind 
and it’s tough as you know. Food costs, 
labor problems and customer reviews 
on Social Media so why would you want 
to add to it by making this possibly fatal 
mistake? Double booking a reservation.

Here’s what I observed a few weeks 
ago at an established restaurant with 
a good reputation for many years. My 
cousin wanted to celebrate his birth-
day and dine at this restaurant on a 
Sunday taking advantage of the “Early 
Bird” with seating by five required. His 
wife called and made the reservation 
as usual, no problem. 

When we arrived at the restaurant 
we were amazed to see a crowd in 
front of the restaurant as if they were 
watching the results of an auto acci-
dent. No formal line, people sitting on 
chairs, leaning on posts and just mill-
ing about. 

Upon further viewing I noticed a 
sign on the locked door stating “Private 
Party.” No explanation of the time pe-
riod for the party and expectant diners 
milling around and mumbling about 
the situation. 

Finally, the door was opened wide 
enough for one person to pass through 
one at a time and still no explanation 
to the crowd of hungry seniors. Ten 
minutes later the door opened again 
and more party guests left leaving us 
still confused. Normally I would not 

wait, but my cousin was recently hos-
pitalized and was in a wheel chair and 
had an aide and his wife with him also 
so we decided to wait it out. 

Finally, after about forty minutes 
the door opened and the hostess start-
ed calling names from the reservation 
list. We were seating about one hour 
after our reserved time. No problem, 
we were spending good time together. 

Problem #1 completed. The restau-
rant seating is in the area of 150 – 175 
people and those of you who under-
stand the operation of the kitchen 
know that the kitchen got slammed 
with orders from all the tables that 
were filled within five minutes. I’m 
sure the chef and crew were not happy 
but they carried on. 

We got our food and we enjoyed the 
conversation but this mistake in book-
ing reservations will echo throughout 
the neighborhood and will make cus-
tomers hesitant to try and make reser-
vations again. 

Service is paramount in the restau-
rant business and due to a lack of train-
ing or the choosing of the wrong per-
son to be the face of the business, they 
could have destroyed their reputation 
that has been developed over the last 
twenty-five years. 

Training your staff is key to a prop-
erly run business and maintaining a 
happy guest community. Spending 
time and money advertising will not 
show an ROI unless your staff is trained 
to service your customers. 

Do you have a problem similar 
to this or some other issues that you 
need help with? Join us on Friday at 
one of the Today’s Restaurant News 
Networking Zoom Groups and meet 
with our members/vendors who are 
experts in their fields.  We are here to 
help and never a charge for a solution. 
Don’t let a problem continue to erode 
your business it can lead to a fatal mis-
take. Contact us at info@trnusa.com 
for invitation link or www.trnusa.com 
to sign up. 
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Satisfy Your Sweet Tooth 
• • • • with • • • •

Irresistible Concord Grape Pies!

A timeless favorite with a 
golden, flaky crust filled  
with luscious Concord 

grape filling.

A delightful twist with a 
sweet, crumbly topping  
that adds an extra layer  
of texture and flavor.

An innovative blend of rich 
peanut butter and juicy 
Concord grapes, perfect  
for peanut butter lovers.

Discover our 3 mouth-watering flavors of delectable varieties:

Classic Double Crust 
Concord Grape Pie

Concord Grape 
Crumble Top Pie

Peanut Butter and 
Concord Grape Pie

Add 
a New 
Delight 

to… 

…Your 
Dessert 
Menu 
Today!

Visit us online and watch our fun animated video:
www.TheConcordGrapePieCompany.com

315.651.2684
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What’s Going On
Important new products, corporate news and industry events

HAPPY NEW YEAR to all of our  
advertisers and readers! Without you 
Today’s Restaurant wouldn’t be here 
today. We hope you continue to enjoy 
our content and TRN YouTube Videos 
in 2025 and beyond!

u u u u

Bartinder is a new app for hiring 
bartenders, connects bars and restau-
rants with skilled bartenders quickly 
and easily. Bartinder is designed to 
support the diverse staffing needs of 
the hospitality industry, including bars, 
restaurants, and private event planners. 
Bartinder allows business owners and 
event organizers to quickly connect 
with skilled bartenders, providing a 
practical staffing solution for occasions 
ranging from busy bar nights to high-
end events. For more information visit 
www.thebartinderapp.com.

u u u u

The Restaurant Group 
opened earlier this year at 
8205 S. John Young Pkwy. 
in Orlando. The new facility is 
over 65,000-square-foot store. In 
1993, The Restaurant Store first 
opened its doors to the public 
in Lancaster, PA. Since then, The 
Restaurant Store has become a lead-
ing supplier to the foodservice industry, 

Lauderdale, has opened his new ven-
ture in hospitality, Johnny’s Hungry 
Hoagies, at 790 East Broward Blvd in 
Ft. Lauderdale. A second location in 
So FL is planned. Wiggins, the self-de-
scribed lifelong foodie, believes there is 

room for improvement 
when it comes to hoa-
gies. He says the mar-
ket has a lot of generic 
sandwich shops and 
he’s created a unique 
and crave-able line 
of sandwiches, based 
on the highest quali-
ty meats and cheeses, 
along with chef-in-
spired recipes that will 

make Johnny’s Hungry Hoagies stand 
out. The signature sandwich, Johnny’s 
Epic Steak Sandwich, is made with 
½ pound, hand-sliced USDA prime 
steak, with grilled onions, mushrooms, 
and chef-inspired seasonings. Visit 
JohnnysHungryHoagies.com.

u u u u

Submarine House, the iconic Ohio-
based sports bar and grill known for its 
16- inch sub sandwiches, Super Duper 
Cheesesteak, and full bar, has just land-
ed a new franchise location coming 

See WHAT’S GOING ON page 6

with multiple locations 
across Pennsylvania, 
Maryland, Delaware, 
New Jersey, as well as 
Florida. They will open 
another in Davie, Florida 

at 2750 Bridge Way in 2025 
and have others in devel-
opment in the Northeast.

u u u u

Main Street Eats, a new 
food truck park and restaurant concept, 

is set to open downtown Lakeland in 
Mid 2025. Butch Rahman is a co-own-
er. Located at 1112 E Main St, Lakeland, 
the new concept will include a restau-
rant housed in a restored 112-yr-old 
building. Lakeland’s Food Truck Park 
& Commissary project will offer up 
to eight food truck + a Commissary 
Kitchen for the local vendors.

u u u u

Local entrepreneur and busi-
nessman John Wiggins, a native of Ft 

In 1973, the Nass family, Mel, Phyllis, and 
their young children, Robin, Andrew and 
Gregg, purchased a 150-acre vineyard near the 
Town of Lodi, in the heart of the NYS Finger 
Lakes Grape District. They began raising 
Concord Table Grapes and quickly 
became a National Distributor, ship-
ping them all over the United States to 
the mega Supermarkets and Retailers. 
“You probably may remember buying 
them in 1 quart corrugated or clam-

shell containers under the label name Venture Vineyards, says Mel.” 
And now, Andrew is introducing another use for The Concord Grapes. 
The Concord Grape Pie. There are 3 versions of the pie to choose from, 
the Classic Concord Grape Pie, The Peanut Butter and Grape Pie, and 
the Classic Crumble. They are now at major farmers markets across 
Broward and Palm Beach counties. They’re also making their way to se-
lect coffee shops, bakeries, and restaurants in South Florida and can ship as well. 
Visit www.theconcordgrapepiecompany.com.

3 Sustainable
3 Cost-effective
3 Space-saving

Full Circle Water enhances the guest experience while reducing 
single-use plastics. Plus, enjoy seamless setup and 24/7 support. 

For over 40 years, Broward Nelson has been a one-stop shop for all your 
beverage needs. We provide CO2, beer gases, soda syrup and water 

purification dispensing equipment throughout Florida.

800.262.8265 • Michael@browardnelson.com

Elevate Your Hospitality 
with Full Circle  

Water Purification
Serve ultra-premium chilled still and sparkling water with  

a luxury presence, perfect for tables, spas, and bars.

https://www.businessdebut.com/r/38865c65?m=b706eb7c-713e-4431-b5b2-d3bd101f92fe
http://www.enviromatic.com
http://www.theconcordgrapepiecompany.com/
http://browardnelson.com
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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.

career veteran, has spent the past two 
decades building successful businesses 
across the restaurant, real estate and 
sports industries. Mothes, who holds 
a PhD in holistic nutrition, is a former 
nurse and now serves as a financial ad-
visor for a national company.

“FRESH Healthy Café is an incred-
ible brand with a truly loyal following, 
and we have witnessed the strong desire 
for this type of healthy food here in the 
U.S. market,” said Hetzel and Mothes in 
a joint statement. “We are committed 
to helping our franchisees advance and 
are ready to provide them with the re-
sources and support they need to open 
and operate their own FRESH Healthy 
Café restaurants.”

Under the partnership, FRESH USA, 
LLC, will be responsible for identify-
ing strategic locations for new FRESH 
Healthy Café franchises. In addition, the 
company will recruit and train franchi-
sees and provide ongoing guidance to 
help drive awareness to their locations. 
Each establishment will showcase the 
restaurant’s signature menu of nutri-
tious smoothies and fresh-squeezed 
juices along with hearty meal choices 
including protein bowls, wraps, salads, 
paninis, and soups.

“We are thrilled to partner with 
FRESH USA, LLC to bring our healthy 

Cape Girardeau, MO – In an effort to 
continue bringing its healthy and nutri-
tious, fast-casual concept to cities across 
the United States, FRESH Healthy Café, 
a leading health-conscious restaurant 
brand, has entered into a strategic part-
nership with FRESH USA, LLC. The 
franchise development company is 
owned by Cape Girardeau, Missouri en-
trepreneur Rick Hetzel who also owns 
and operates three locations there. The 
collaboration is designed to accelerate 
FRESH Healthy Cafe’s U.S. franchise ex-
pansion in the coming years and meet 

and delicious food to more commu-
nities nationwide,” said Jeff Parker, 
President, and CEO of FRESH Healthy 
Café. “Rick, Cheryl and their team have 
a proven track record of success in fran-
chise development, and we are confi-
dent that they will help us achieve our 
growth goals.”

FRESH Restaurants is an innovator 
and the absolute leader in the boom-
ing healthy fast-casual food industry. 
Today’s customers have an insatiable, 
growing appetite for nutritious, deli-
cious food and drinks, unlike the un-
healthy fare offered by other quick-ser-
vice food franchises. We are perfectly 
positioned to meet this demand, pro-
viding our guests with an extraordi-

nary health experience unlike any 
they’ve ever tasted. We can confidently 
claim that our menu is unlike anything 
else offered in the industry. Whether 
you’re looking for a refreshing mid-af-
ternoon smoothie or a hearty meal 
(including wraps, paninis, soups and 
salads), every item on our menu is as 
good for the body as it is for the taste 
buds. All our food and beverages are 
made fresh to order right in front of 
your eyes, using only natural ingredi-
ents of the highest quality. 

For more information, visit the company on-
line at: www.freshrestaurants.com

the demand for offering its all-natural 
menu in communities everywhere.

FRESH USA LLC brings a solid 
restaurant management team to the 
partnership, including a history of ac-
complishing franchise growth in the 
competitive market. Hetzel and his 
wife, Cheryl Mothes, were drawn into 
the venture with the brand through 
their shared passion for supporting 
healthy lifestyles to help others thrive. 
They opened Missouri’s FRESH loca-
tion in 2019, followed by a second in 
2022. Hetzel, a 30-year law enforcement 

FRESH Healthy Café set to expand franchising
The partnership with FRESH USA, LLC to accelerate growth of the Canadian-based, health-conscious eatery in USA

Visibility is the key to engagement and attracting customers. As days grow 
shorter in Fall and Winter, is your business’ visibility taking a hit? Don’t let 
decreased visibility lead to missed opportunities and possible lost revenue! 
Sunsigns guarantee your brand and message are not only beautifully 
displayed during the day but also shine brightly after dark!

Solar Powered  ✹  Illuminated  ✹  Weatherproof
Portable  ✹  Sustainable  ✹  Cost-Effective

800.731.3442
www.sunsigncontrols.com  ✹  sales@sunsigncontrols.com

There’s nothing like an innovative new Sunsign  
that redefines how you capture attention!

A SIGN that can’t be
seen does nothing for
YOUR BUSINESS!

https://www.safestaff.org
http://www.freshrestaurants.com/
http://www.sunsigncontrols.com
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kickstarted our expansion into four 
new states but also energized our ro-
bust franchise network, where we’re 
actively recruiting talented, passion-
ate entrepreneurs to join us in our 
journey to bring the best breakfast on 
the block across America.”

Brand Refresh & Innovation
Branding: Keke’s Breakfast Cafe 

unveils its new, unique visual identi-
ty, including a refreshed logo, a new 
secondary mark that resembles an 

Orlando, FL - Keke’s Breakfast 
Cafe, the rapidly expanding breakfast 
and brunch destination beloved for its 
freshly made classics and welcoming 
atmosphere, recently announced an 
ambitious growth plan for new cafes 
in 2025 and beyond, targeting a wid-
er nationwide footprint with over 140 
cafes under development agreement. 
The announcement comes as the 
Florida-born brand reveals a transfor-
mative refresh of its restaurant design 
and brand identity, building on mo-
mentum from successful launches in 
four new states by this year’s end.

National Growth
In 2024, Keke’s Breakfast Cafe, 

driven by its belief that everyone de-
serves a fresh start to the day, expand-
ed beyond Florida into Nashville, 
Tennessee, Sunnyvale, California, and 
Highlands Ranch, Colorado. New cafes 

orange as a nod to the brand’s Florida 
roots, and an updated color palette 
and fonts. The creative revamp con-
veys Keke’s Breakfast Cafe’s commit-
ment to quality and gives the brand 
a fresh look to drive further cafe and 
franchise growth.

Cafe Design Evolution: The 
Hendersonville, Tennessee location 
that opened near Nashville in sum-
mer 2024 debuted Keke’s Breakfast 
Cafe’s refreshed design concept. The 
new look, featuring brighter decor and 
Florida-inspired motifs, is being rolled 
out to all new locations and serves as 
the foundation for a comprehensive 
remodel program, starting with the 
chain’s high-traffic Doctor Phillips cafe 
in Orlando.

Investment: Technology investment 
and menu innovation will optimize the 
Keke’s Breakfast Cafe experience for all 
guests, franchisees, and team members, 
ensuring that the unique culture and 
admirable consistency remain the top 
priorities. A new website has launched, 
and the brand is rolling out a more stable 
off-premise ordering software. Multiple 
locations are testing a new point-of-sale 
and kitchen-display system that elevates 
day-to-day operations for Keke’s team 
members. Redesigned kid’s menus, sea-
sonal menu testing, and expanded bev-
erage offerings add menu quality and 
quantity that will excite new guests and 
loyal regulars alike. 

in Florida, Georgia, Texas, and Nevada 
will open by early 2025. With over 140 
development agreements in place, 
Keke’s Breakfast Cafe is positioned for 
further expansion nationwide, target-
ing 25-30% annual growth.

“The warm reception from the 
folks in Tennessee, Colorado, and 
California has shown us that Keke’s 
Breakfast Cafe appeal stretches well 
beyond Florida,” said David Schmidt, 
president of Keke’s Breakfast Cafe. 
“This momentum has not only 

Keke’s Breakfast Cafe accelerates growth in 2025
Florida-born breakfast favorite eyes greater nationwide expansion with over 140 cafes in development

u
“This momentum has 
not only kickstarted  
our expansion into 
 four new states but  
also energized our 
robust franchise 

network…”

http://www.dynamitebrokers.com
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Ltd., a New Jersey-based product de-
velopment and manufacturing group at 
the forefront of providing easily adapt-
able and affordable products. For more 
information visit FloodBuzzPro.com.

u u u u

Encore Restaurants, 
LLC announced the launch 
of Encore 7 BREW, LLC, a 
wholly owned subsidiary 
of Encore Enterprises, Inc., 
which owns the exclusive 
rights to build and oper-
ate franchise locations of 7 
Brew drive-thru beverage 
stands throughout the Salt 

Lake City, Utah and Phoenix, AZ mar-
kets. In Utah, the new 7 Brew modular 
construction stands will create more 
than 3,000 jobs, and approximately 60% 
will be full-time positions. In Arizona, 
the new 7 Brew franchise locations will 
create more than 4,700 jobs, of which 
approximately 60% will be full-time 
positions. “Encore 7 BREW is a high-
ly skilled, experienced franchisee with 
a proven track record of building and 
operating storefronts that outperform 
the competition; we’ve strategically 
selected them to helm 7 Brew’s expan-
sion into Utah and Arizona” said John 
Davidson, CEO of 7 Brew. “7 Brew is 
on a strong growth trajectory, and 
we have every confidence entrusting 
Encore 7 BREW ’s seasoned leadership 
to advance our mission of redefining 
the drive-thru beverage experience 
through personalized, human-centric 
customer service, premium products 
and exceptional efficiency.”

compliance well before the January 
2026 deadline. Among the new suppli-
ers are long-standing companies known 
for their strong regional presence and 
innovative practices. One supplier has 
been a trusted name in 
the Southwest since 1943, 
delivering fresh produce 
to food service and re-
tailers. Another, found-
ed in 1994, is the leading 
fresh-cut processor in 
the Southwestern U.S., 
providing a diverse range 
of value-added fruits, 
vegetables, and specialty 
items. A third supplier, 
established in 1976, specializes in sup-
plying organic, local, and conventional 
fresh produce to a diverse range of buy-
ers, including organic markets, food co-
ops, independent retailers, and chain 
stores. Visit ReposiTrak.com.

u u u u

Water leaks in restaurants can not 
only shut down the establishment, but 
can trigger health department citations, 
cause thousands of dollars in property 
and structural damages, and result in 
higher water bills.  Leaks can also lead 
to costly mold remediation, increased 
insurance premiums, and negative 

customer re-
views. Water 
leak prob-
lems can be 
prevented by 

using the patented Flood Buzz™ line 
of low-cost alerts that will help iden-
tify water leaks before serious losses 
are inevitable. Flood Buzz™ is manu-
factured and distributed by Archetype 

What’s Going On   from page 3

to his small Idaho 
town. Together with 
his wife they start-
ed serving Crispy 
Cones. Crispy Cones 
serves unique pas-
try dough ice cream 
cones that are grilled 
rotisserie-style then 
covered with cinna-

mon and sugar or specialty powder, 
filled with spreads gourmet soft-serve 
ice cream and more. Crispy Cones was 
featured on the TV show “Shark Tank” 
in March 2023, where Rexburg entre-
preneurs Jeremy and Kaitlyn Carlson 
secured a deal with businesswoman 
Barbara Corcoran to expand via fran-
chising. The Carlsons negotiated a 
$200,000 deal with Barbara Corcoran 
for 20 percent of Crispy Cones’ equity.

u u u u

ReposiTrak, the world’s largest 
food traceability and regulatory com-
pliance network, leveraging its estab-
lished inventory management and out-
of-stock reduction SaaS platform, is 
proud to welcome 
50 new produce 
suppliers to 
the ReposiTrak 
Traceabil i ty 
N e t w o r k ® . 
These new mem-
bers will efficiently exchange intricate, 
FDA-required Key Data Elements for 
each Critical Tracking Event in their 
supply chains, ensuring proactive 

soon to Ohio. The com-
pany has worked with 
Atlanta-based franchise 
development and sales 
firm Franchise Marketing 
Systems since 2023, 
steadily gaining momen-
tum in the marketplace. 
As part of a larger expan-
sion strategy, Submarine 
House is aiming to add more locations 
throughout Ohio and surrounding 
states and plans to move into the first 
quarter of the new year with several 
strong prospective franchisees.

u u u u

Crispy Cones are coming to Palm 
Beach Gardens at 11940 US-1. They 
are on track to celebrate a grand open-
ing at the end of January 2025. Crispy 
Cones specializes in unique European-
inspired pastry dough cones and has 
experienced explosive growth since 
appearing on Shark Tank last year! The 
company continues to close new fran-
chising deals across the country each 
week – bringing the total to 80 new 
franchises on the way so far in cities 
across the country. Crispy Cones cur-
rently operates eight locations across 
Idaho, Utah, Arizona and Florida and is 
on track to open 100 new locations by 
the end of 2025. They’re called Crispy 
Cones, a cone-shaped pastry that orig-
inated in the Czech Republic. https://
thecrispycones.com. A young man serv-
ing a mission there fell in love with the 
sweet treat and brought the idea back See WHAT’S GOING ON page 10

Single Flavor 
Counter Top Shake Machine
Performance and Quality 
Add Shakes to any location with this compact 
model. Superior performance compared to 
other machines in the same category. The 
H-O-T system allows users to set the desired 
consistency for classic milkshakes or creamy 
modern shakes. The innovative direct-drive 
motor is the most silent in its class.
• Contour tops unit has heat treatment 
• No cleaning for up to 42 days
• Rated at 62 - 16 oz. servings per hour

Model 161 K SP G

Contact  
Seacoast Sales at

904-334-4489
Seacoastsale3477@bellsouth.net
www.seacoastsalesflorida.com

Here’s your chance to sponsor

Today’s Restaurant
Featured City Centerfold

These will be our featured cities in 2025:

	 January 	Washington DC
	 February	 Phoenix
	 March	 Los Angeles
	 April	 St. Louis
	 May	 Montreal
	 June	 Philadelphia
	 July	 Jacksonville
	 August	 Kansas City
	 September	 Houston
	 October	 Chicago
	 November	 Detroit
	 December	 Seattle

Sponsor the centerfold or advertise on the centerspread
Contact us today for information

561.620.8888 u www.trnusa.com

https://tracking.us.nylas.com/l/55dec23f176c48879f72a9da3445be98/1/4bfab1d18df61b27226da15c7af216e0f57f9ce835dca559e3276d974a6069b8?cache_buster=1733766835
https://www.fmsfranchise.com/?utm_source=RestaurantNews.com
https://www.fmsfranchise.com/?utm_source=RestaurantNews.com
https://thecrispycones.com/
https://thecrispycones.com/
mailto:seacoastsale3477%40bellsouth.net?subject=
https://trnusa.com/advertising/


	 TODAY’S RESTAURANT u JANUARY 2025	 7 

2025 Vision: Adapting restaurant design with 
customer needs and evolving technology

Consistency across every element 
from signage and uniforms to table-
ware and scent strategies, reinforces 
a brand’s identity. This creates an im-
mersive experience that resonates with 
customers and strengthens their con-
nection to the brand.

By Joemy Vega
As we approach 2025, restaurant 

design is undergoing a transformation. 
Customers expect more than just great 
food, they want dining experiences that 
align with their lifestyles, values, and 
needs. To stay competitive, restaurants 
must embrace customer-first design 
while integrating strategic technology 
and adaptable layouts that meet mod-
ern demands.

Here’s how restaurants can prepare 
for the future with thoughtful, scalable 
design strategies that prioritize their 
customers and position them for long-
term success.

Customer-first design: Building 
experiences that resonate

At the heart of every successful 
restaurant is a space that speaks to its 
customers. Today’s customers seek 
more than a meal, they want environ-
ments that feel personal and adapt-
able. Whether it’s modular seating for 
group gatherings, quiet nooks for solo 
diners or remote workers, or stream-
lined layouts for on-the-go customers, 
restaurant design must be intentional 
and versatile.

Designing for flexibility ensures that 
a restaurant remains relevant through-
out the day. Multi-functional spaces 
allow for smooth transitions—from a 
vibrant breakfast spot to an intimate 

evening setting. Thoughtful details like 
biophilic design (greenery), environ-
mental graphics, curated music pro-
grams, and lighting schemes enhance 
the atmosphere, creating memorable 
customer experiences.

These adjustments improve opera-
tional efficiency, enhance accessibility 
from the exterior, and create separate 
pathways for fast in-and-out pickup, 
reducing congestion at the main en-
trance. Not only do these changes 
optimize flow, but they also create a 
smoother, more satisfying experience 
for customers. Updating layouts is no 
longer optional—it’s essential to meet 
the needs of today’s fast-moving world.

For example, Hillstone Restaurant 
Group (e.g., Houston’s) has reworked 
layouts in select locations to include 
designated parking and discreet pick-
up areas, offering a seamless takeout 
experience while maintaining their 
polished, customer-focused atmo-
sphere. Similarly, Chipotle has intro-
duced digital kitchens with separate 
pickup entrances and shelves for on-
line orders, catering to delivery driv-
ers and customers without disrupting 
the dine-in experience.

The role of technology: 
Supporting human-centered 
experiences

While design takes center stage, 
technology enhances and supports the 
restaurant experience. Artificial intel-
ligence (AI), for example, has revolu-
tionized both operations and customer 

See 2025 VISION page 9

Contact Steve Geller at Leasing Solutions for more information:
755 Route 340, Palisades, NY 10964  •  Call 845.362.6106

Or email to sgeller@leasingsolutionsllc.com
www.leasingsolutionsllc.com

NEED CA$H?
Commercial financing available for 
equipment, accounts receivable 
financing, working capital, merchant 
cash advance and SBA loans.

$ �� Industry professional with  
40+ years in the equipment 
finance business

$ � Independent operator  
since 2001

$ � Wide range of sources at 
preferred rates for excellent 
credits, start up and investor 
financing.

$ � Application only to $200,000
$ � Fast turn-around, usually  

one to two business days
$ � Financing for all industries,  

with a specialty in hospitality

Refurbished Carpigiani Gelato 
Freezer available for sale or 
financing. In use only for several 
months, thoroughly inspected 
by vendor, like new condition, 
pictures and inspection available.

Today’s Restaurant guarantees a minimum 5% open rate or it‘s FREE 

Today’s Restaurant
Eblast Email Marketing
Eblast 1000s of clients for one LOW, LOW price!
Today's Restaurant has a database of over 16,000 restaurant 
owners, managers and chefs in addition to our contacts on social 
media who will receive your company’s ad 2-3 times the week of 
your Eblast!

Every Today's Restaurant Eblast gets posted on our social media 
sites at no additional charge! Postings on our social media sites — 
Facebook, LinkedIn and Twitter twice per week. We have another 
17,000 contacts on LinkedIn alone.

561.620.8888 u www.trnusa.com

You get  
all this for 

ONE
LOW

PRICE!

Adapting layouts for 
convenience and growth

Modern dining behaviors have re-
shaped the way restaurants use their 
spaces. Traditional layouts, which once 
maximized seating and relegated other 

functions to smaller back-of-house ar-
eas, no longer meet the growing demand 
for delivery, grab-and-go, and other con-
venience-focused options. Restaurants 
must rethink their layouts to incorporate 
dedicated zones for packaging, order 
pickup, and streamlined workflows.

http://www.leasingsolutionsllc.com
https://trnusa.com/advertising/
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———— •   Today’s Restaurant Featured Person of the Month  •————

Chef Andre Rush
White House Chef to the Presidents has a New Book

family-owned café, cocktail bar and 
restaurant will open at The Wharf 
and feature an indoor/outdoor bar. 
The menu is still under construction 
but is expected to be close to their 
original location’s menu.  “Our gour-
met coffee, specialty cocktails, and 

contemporary 
shared plates 
are not just de-
licious—they’re 
enhanced by our 
ever-changing 
seasonal menus 
and stylish de-
cor.” Founded by 
brothers Kamal, 

Anthony, and Joseph Azzouz, Urban 
Roast opened its doors in the sum-
mer of 2020. 

u u u u

SAGRADA, a new and upcoming  
restaurant from KNEAD Hospitality + 
Design, will open at 1901 14th St NW 
in D.C. in 2025. Based in Washington, 
DC, KNEAD Hospitality + Design  

is a multi-unit 
r e s t a u r a n t 
group which 
conceptualizes, 
designs and op-
erates a variety 
of full-service 
and fast-casu-
al restaurants 
which create 

unique dining experiences. This will 
be their 11th concept. SAGRADA is de-
scribed at a unique multicourse menu 
place with a Mexico vibe.

Featured City Washington DC
Charlie Palmer Steak, closed its 

Capitol Hill location after over 20 
years   November 29 2024. The restau-
rant and its landlord were unable to 
reach an agreement on the terms of 
new lease after “lengthy discussions,” 
according to an email 
statement. It opened in 
2003. They have other 
restaurants in Reno, NV 
and California.

u u u u

Chef David Teyf, 
has opened “Lox” at 
the Jewish Museum in 
New York City. The Museum is locat-
ed at 1109 5th Ave, The menu at the 
kosher cafe, which specializes in the 
Ashkenazi-style cured salmon, will 
be similar to that of Teyf’s other Lox 
restaurant, which has been operating 
at the Museum of Jewish Heritage in 
Battery Park City since 2016.

u u u u

Also opening at 15 E 
Street NW in Washington, 
D.C., is Lucille’s Vintage 
Chophouse. It is slated for 
a January opening.   It is 
led by Chef Matt Baker of 
101 Hospitality and is lo-
cated inside the Kimpton 
George Hotel. 

u u u u

Opening by Spring 2025 at 620 
Maine Ave SW in D.C. is Urban 
Roast. This is their 2nd location. The 

Culinary Career
Rush enlisted in the U.S. 

Army in 1993. He has been de-
ployed overseas several times, 
and served as a trainer in hand-
to-hand combat and food service. 
In 1997, Rush began to work as a 
chef at the White House. He has 
served the presidential adminis-
trations of Bill Clinton, George W. 
Bush, Barack Obama and Donald 
Trump. 

He worked at the White House 
part-time while simultaneously 
working at The Pentagon. He was 
in the gym of the Pentagon when it 
was hit during the September 11, 
2001 attacks, and chose to volun-
teer for combat duties afterwards. 
He was also a member of the U.S. 
Army Culinary Arts Team. 

In June 2018, Rush received 
fame when he was photographed 
by CNN reporter Kate Bennett and 
Wall Street Journal reporter Vivian 
Salama preparing a Ramadan 
meal for a White House dinner. 
The photo of him cooking on the 
White House lawn during the annu-
al White House Iftar dinner circulated 
on Twitter, and subsequently went vi-
ral. Later that year, he signed a deal to 

Washington, DC - Andre Rush is 
an American celebrity chef and mili-
tary veteran. He worked in the White 
House as a Chef for four administra-
tions. Rush, a retired Master Sergeant 
of the U.S. Army, gained additional at-
tention for his large biceps and mus-
cular physique.

Rush grew up in Columbus, 
Mississippi. He played football in the 
position of running back at Lee High 
School in Columbus. He holds a bach-
elor’s degree in Business Management 
from Trident University International 
and an associate degree in Hotel 
Restaurant Management from Central 
Texas College.

Call Brian Josselson at Rogue Leasing

877.662.6955
brian@rogueleasing.com • www.rogueleasing.com

Zest — Cary, North Carolina

Reasons to Finance Equipment
Cash Flow
  •  Cash flow allows a business to make better investment decisions
  •  Financing equipment lets you invest your money in higher dividend places
Bank Relationship
  •  Financing equipment can help build your credentials with any bank
  •  Building a good relationship can allow you to grow faster
100% Tax Deductable
  • � The IRS Tax Code allows a corporation to deduct the full purchase price 

for equipment purchased or financed in the current tax year
Affordable Payments   
  •  With Rogue Financial Group, you choose your payment terms

Another Satisfied Customer u
He was in the gym of 
the Pentagon when 
it was hit during the 
September 11, 2001 

attacks, and chose to 
volunteer for combat 

duties afterwards.

TRN FEATURED RESTAURANT CITY

WASHINGTON, DC

https://www.bing.com/ck/a?!&&p=0021bbfd43880dcd0c04d04427d9d9635d273121868766048c281c00b6c3dd61JmltdHM9MTczMzYxNjAwMA&ptn=3&ver=2&hsh=4&fclid=2db339ec-fc5b-6419-1d91-281efd476555&u=a1L21hcHM_Jm1lcGk9MTAxfn5Vbmtub3dufkFkZHJlc3NfTGluayZ0eT0xOCZxPVRoZSUyMEpld2lzaCUyME11c2V1bSZzcz15cGlkLllOODczeDE0MzU5MzMwOTY2NzI1NjM2NTM0JnBwb2lzPTQwLjc4NTM2OTg3MzA0Njg3NV8tNzMuOTU3MjIxOTg0ODYzMjhfVGhlJTIwSmV3aXNoJTIwTXVzZXVtX1lOODczeDE0MzU5MzMwOTY2NzI1NjM2NTM0fiZjcD00MC43ODUzN34tNzMuOTU3MjIyJnY9MiZzVj0xJkZPUk09TVBTUlBM&ntb=1
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https://en.wikipedia.org/wiki/Ramadan
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https://en.wikipedia.org/wiki/White_House_Iftar_dinner
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https://en.wikipedia.org/wiki/September_11_attacks
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———— •   Today’s Restaurant Featured Person of the Month  •————

Chef Andre Rush
White House Chef to the Presidents has a New Book

produce a television show entitled Chef 
in the City. He has since left his job as a 
White House chef.

In 2023, Rush starred in Kitchen 

Commando, a show about 
helping struggling restaurants 
in the DMV Area. It was pro-
duced by Gordon Ramsay and 
premiered on Tubi In 2024, he 
was featured in Culinary Class 
Wars, a South Korean cooking 
challenge show broadcast by 
Netflix. In his episode, he partic-
ipated in a restaurant challenge 
amongst YouTubers. Courtesy 
of Wikipedia

Chef Rush’s Book  
‘Call Me Chef, Dammit!

From his website:
“What does it take to go from 

growing up in a Mississippi hous-
ing project to becoming a mas-
ter sergeant and a celebrity chef 
serving in the White House under 
four United States presidents? 
“Call Me Chef, Dammit! is the in-
spiring story of Andre Rush, who 
became an overnight sensation 
in 2018, after a photograph of his 
now-famous twenty-four-inch 
biceps went viral. However, his 

journey to that moment could never 
be captured in a fleeting moment. Visit 
his website to order his book online:  
www.ChefRush.com. 

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.

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

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

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

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

TRN FEATURED RESTAURANT CITY

WASHINGTON, DC

Vision 2025  from page 7

interactions. AI helps streamline pro-
cesses like inventory management, 
staffing, and order predictions, reduc-
ing waste and improving efficiency.

For customers, technology like 
augmented reality (AR) menus and 
AI-powered chatbots enhances 
personalization and convenience. 
Customers can view 3D visualiza-
tions of menu items or receive tai-
lored recommendations based on 
their preferences, creating a more 
engaging and interactive experience.

It’s important to note, however, 
that technology should enhance—
not replace—the human connection 
that makes dining special. Strategic 
implementation of these tools should 
complement, not overshadow, the 
design and customer experience.

Franchise-ready design  
for scalable success

For restaurants looking to ex-
pand, franchise-ready design sys-
tems are critical. Detailed style 
guides, scalable prototypes, and 
vendor partnerships help maintain 
brand consistency across multiple 
locations while allowing for local-
ized adaptations. These systems en-
sure a brand remains recognizable 
and impactful, no matter where it’s 
located—whether in an airport, sta-
dium, or urban center.

More than ever, old-school lay-
outs are being replaced with strategic 

designs that prioritize functional-
ity, flexibility, and brand consisten-
cy. Restaurants that adapt to these 
changes are better equipped to meet 
customer needs and remain compet-
itive in today’s dynamic market.

2025 and beyond:  
Setting the standard  
for restaurant design

As we move closer to 2025, the 
restaurant industry’s evolution 
shows no signs of slowing down. 
Brands that focus on customer-first 
interiors, flexible layouts, and smart 
technology will lead the way in deliv-
ering exceptional experiences.

Successful restaurants will be 
those that adapt not just to trends, 
but to the ever-changing needs of 
their customers. By crafting thought-
ful environments and leveraging 
technology strategically, restaurants 
can create experiences that leave a 
lasting impression and drive both 
loyalty and growth.

About the Author: Joemy Vega is the 
Founder and VP of Design at DV Studio in 
Orlando. We are a hospitality design firm spe-
cializing in restaurant interiors. DV Studio, 
team creates immersive, brand-driven eco-
systems that include interiors, environmental 
graphics, uniform design, sensory programs, 
and procurement.

Joemy Vega and DV Studio are located at 
255 S. Orange Avenue, Suite 104 in Orlando, 
Florida, 32801. Contact Joemy by phone at 
407.630.7308, online at www.dv-studio.net 
or by email at info@dv-studio.net.

https://en.wikipedia.org/w/index.php?title=Kitchen_Commando&action=edit&redlink=1
https://en.wikipedia.org/w/index.php?title=Kitchen_Commando&action=edit&redlink=1
https://en.wikipedia.org/wiki/DMV_Area
https://en.wikipedia.org/wiki/Gordon_Ramsay
https://en.wikipedia.org/wiki/Tubi
https://en.wikipedia.org/wiki/Culinary_Class_Wars
https://en.wikipedia.org/wiki/Culinary_Class_Wars
http://www.ChefRush.com
http://www.bunntyco.com
http://www.dv-studio.net
mailto:info@dv-studio.net
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Understanding the dynamics of 
your management team is crucial for a 
smooth operation. Specifically, let’s talk 
about the difference between a lead or 
line supervisor, and a manager.

Let’s kick things off by defining who 
belongs in each category. 

In one column, we have leads and 
supervisors. These are your hourly team 
members, including leads, supervisors, 
key employees, persons in charge and 
senior team members. They’re the ones 
in the trenches, often working a station 
while supervising at the same time.

On the other side, we have man-
agers. This group includes hourly 
managers in training (MITs), salaried 
managers, assistant managers and 
general managers. These individuals 
are in plain clothes, focusing solely 
on managing and ensuring the shift 
works properly.

Now, let’s explore the day-to-day 
responsibilities of each role. Both leads 
and managers are essential for running 
shifts, handling opening and closing 
tasks, and keeping the restaurant ma-
chine running smoothly. However, 
their paths diverge in some key areas.

Leads are hands-on, working close-
ly with the frontline workers, often a 
part of the tip pool. (Remember that 

There are a lot of different ways to 
build a team so that you have a lead/
supervisor/manager on every shift 
because that is essential. And when 
it comes to deciding who should take 
on these roles, remember, it’s not just 
about filling positions; it’s about em-
powering leaders who can make re-
al-time decisions, uplift the team and 
ensure guests leave with a smile.

depending on the state, hourly super-
visors may have restrictions on being 
part of the tip pool, so it’s essential to 
check local regulations.)

Managers, on the other hand, 
shoulder more extensive responsibil-
ities. They dive deep into the systems 
that run your business – from inven-
tory management and scheduling to 
team training and accountability. They 
are your strategic partners, focused 
not just on day-to-day operations but 
also on ensuring the restaurant’s long-
term success. Managers are not part of 
the tip pool by law, emphasizing their 
broader responsibilities.

Regardless of the title, having a 
manager-type present on every shift 
is vital for success. They play a crucial 
role in setting up, taking care of guests, 
and filling in the gaps, especially during 
short-staffed or challenging times. This 
agility and foresight are essential in the 
dynamic world of restaurants.

Consider this scenario: a key em-
ployee is juggling serving tables while 
managing. It can be challenging for 
them to foresee problems, and when is-
sues arise, they might be too swamped 
to attend to guest requests. Managers, 
with their experience, can anticipate 
and address problems quickly, ensur-
ing a seamless dining experience.

About David Scott Peters: David Scott Peters 
is an author, speaker, restaurant expert and 
coach who coaches restaurant operators how to 
stop being prisoners of their businesses and to fi-
nally achieve 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 free 30-minute training video online at 
http://www.davidscottpeters.com.  

Get 6 months of
sales leads for
Only $49900

per state

Every month you can receive  
an Excel spreadsheet with  

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

We provide the MOST leads 
for your money every month!

Why industry leaders are using our monthly

Restaurant Leads Report

Restaurants Under Construction and New Openings

We Offer Our Restaurant Leads Report for 2 States:

FLORIDA and GEORGIA

www.trnusa.com u  561.620.8888

Restaurant Supervisor or  
Restaurant Manager?

David Scott Peters u Today’s Restaurant Contributor

What’s Going On   from page 6

G e o r g i a - b a s e d 
Parker’s Kitchen expects 
to open at least four gas 
station and convenience 
stores in NE Florida by 
the of 2026. Amanda 
Thompson is Parker’s 
Kitchen senior director 
of real estate and devel-
opment. There are other 
locations planned as well.

u u u u

CES Family of Companies, 
a portfolio company of Cooper 
Management, LLC, and a lead-
ing supplier of Food Equipment, 

Supplies, and Service, 
has acquired Dubick 
Fixture and Supply, a 
leading seller of Food 
Equipment to restau-
rants and commercial 
kitchens in northern 
Ohio. The transac-
tion closed on Nov 
26th, and an official 
announcement was 
made to Dubicks em-

ployees at the Company’s Cleveland 
headquarters November 27th. 
CESNationwide.com.

u u u u

http://www.davidscottpeters.com
https://trnusa.com/sales-leads
http://cesfamilyofcompanies.com/
http://dubickfixture.com/
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Ring in the New Year with a new you 
Set goals and do whatever it takes to achieve them

John Tschohl u Today’s Restaurant Contributor

Each new year brings with it new 
opportunities. One of those opportuni-
ties is to be the best, most productive—
and most admired—employee in your 
company. Another opportunity is to be 
the best boss in the company.

The first step in both cases is to con-
duct a personal assessment of your skills 
and attitudes and identify the areas you 
need to improve. To do this effectively, 
it’s imperative that you are honest.

If you are an employee, here are 
some questions you need to ask 
yourself:

Do I wait for directions or instruc-
tions, or do I figure out what needs to 
be done—and then do it? If you don’t do 
this, you run the risk of becoming com-
placent, and you will not perform in a 
manner that will increase your chances 
of being recognized and rewarded.

Do I think outside the box? Throw 
out those creative ideas, and watch 
what happens. Others will respect 
you for proposing ways to ad-
dress issues or move things 
along in a way they  
haven’t considered. 
Identify what 

do this, it will help you understand 
how well you are performing and help  
you develop a plan to move forward.  
Be open to honest feedback; don’t 

take it personally, and don’t 
get defensive.

If you are a boss, 
ask yourself these 
questions:

Do I acknowledge 
the work my employees 
do and recognize their 

achievements? When you 
do this, you will motivate  

employees to do more and to 
do better.

Do I praise my employees, re-
ward them, and value them? When 
your employees feel valued, secure, and 
supported, they will make empowered 
decisions and be willing to take risks. 
When they do that, they will drive your 
business to greater heights.

Do I make time to communicate 
honestly and openly? Let your employ-
ees know what you expect of them—
and then ask how you can help them 
accomplish their goals. Ask for their 
feedback. Employees—especially those 
on the front lines—see barriers to pro-
viding exceptional service to your cus-
tomers that you don’t necessarily see.

Do I provide employes with the 

tools they need to do their jobs? Help 
your employees refine and expand their 
skills by providing consistent and con-
tinued training. When you do this, you 
will boost their self-esteem and confi-
dence to exceed expectations.

Do I deliver on my promises? This 
is critical; if you say you’re going to do 
something, do it. Keeping your prom-
ises builds trust and increases employ-
ees’ loyalty to you and your company.

Whether you’re an employee or a 
boss, set goals for the new year that 
will move you toward becoming a 
“new you.” Seize each day with energy, 
self-confidence, and determination. 

For information on John Tschohl 
and the Service Quality Institute, visit 
www.customer-service.com.

you would change—and then change 
it. Creativity leads to innovation, which 
leads to success.

Am I afraid to take chances—afraid 
to fail? If you answer “yes” to this, you 
won’t advance your career. Identify 
and analyze your fears, dissect them, 
and develop a plan to overcome 
them. Step outside your 
comfort zone.

Do I believe 
in myself? It’s 

Today’s Restaurant
Digital Marketing Opportunities

Today’s Restaurant offers 
essential marketing options for 
advertisers who recognize the 
changing needs of buyers in 
today’s foodservice market.

Call today to schedule 
your advertising plan!

561.620.8888 u www.trnusa.com

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

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

Eblast Marketing
Eblast your ad to our database of over 22,000 
restaurants and vendors around the United States. 
An open rate of 15% or higher can be expected and 
all eblasts are posted on our Social Media sites for 
even greater exposure.

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

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

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

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 

u
Keeping your  

promises builds 
trust and increases 
employees’ loyalty  

to you and your 
company.

critical that you be-
lieve you can do what-

ever you set your mind to 
do. Energize yourself, develop 

a self-improvement plan that in-
cludes your skills, your attitudes, and 

your plans for the future. Use self-affir-
mations every day. If you don’t believe 
in yourself, you can’t expect others to.

Do I ask for feedback? When you  

http://www.customer-service.com/
https://trnusa.com/advertising
http://www.neverettauctions.com
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Upgrade your business 
lighting and save.

With FPL’s Business Lighting Program, you can upgrade to energy-saving LEDs 
and get rebates of up to $20 for each qualifying fixture – plus, you may qualify for 
federal tax credits for even more savings! Visit FPL.com/BizLighting or contact a 

Program Specialist today at Lighting-Rebates@FPL.com.

https://www.fpl.com/business/save/programs.html?cid=PRCCOMFPL0053jun24
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u
Taking these extra 

steps will protect your 
restaurant, ensure 
smooth operations, 

and help maintain a 
welcoming atmosphere 

all season long.

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. 

Winterizing from page 1

removal from walkways and parking 
lots, inspect the condition of your roof 
and gutters to avoid leaks or structural 
issues caused by heavy snowfall. Stock 
up on de-icing products, and ensure 
your team is trained to handle weath-
er-related challenges that might arise.

By thoroughly winterizing your 
restaurant, you can ensure a warm, 
comfortable space that attracts cus-
tomers even during the coldest months. 
From functional heating and seasonal 
menu items to exterior lighting and hol-
iday decorations, each aspect contrib-
utes to the overall experience, keeping 

area for umbrellas, allowing them to 
dry and stay out of the way to prevent 
water from accumulating indoors. 
Keeping spare umbrellas handy for 
emergencies is a thoughtful gesture 
for guests caught in sudden storms. To 
keep the cold air out, check the seals 
around windows and doors, ensuring 
that drafts are minimized and that the 
interior remains warm and comfort-
able. Make sure your heating system 
is efficient, especially in sections of the 
restaurant that may be more prone to 
temperature fluctuations.

During inclement weather, pay-
ing attention to the condition of your 
floors is crucial. Wet floors can become 
a safety hazard, so regularly mop and 
dry them to avoid slips, while keeping 
your dining area polished and invit-
ing. Offering a space for guests to hang 
coats and jackets adds a welcoming 
touch, and also helps keep your dining 
space clutter-free.

Adjusting your menu for the colder 
months is another important aspect of 
winterizing. Introduce seasonal drinks 
that evoke the mood of fall and win-
ter, and pair them with comfort foods 
such as hearty soups, chili, and dishes 
featuring winter vegetables. This kind 
of menu not only appeals to the season 
but also draws in customers looking for 
warm, satisfying meals. Offering early 
bird dinner specials can cater to din-
ers who prefer to venture out earlier, as 
darkness sets in sooner during winter.

If your restaurant offers outdoor 
seating, don’t neglect it just because 

guests coming back throughout winter. 
Taking these extra steps will protect 
your restaurant, ensure smooth opera-
tions, and help maintain a welcoming 
atmosphere all season long.

Make today a great day. Make it 
happen. Make it count!

About the Author: With more than 40 years 
of experience in small business, restaurant, and 
franchise management, marketing, and devel-
opment, Paul Segreto is a respected expert in the 
entrepreneurial world, dedicated to helping oth-
ers achieve success. Whether you’re an aspiring 
or current entrepreneur in need of guidance, sup-
port, or simply a conversation, you can connect 
with Paul at paul@acceler8success.com.

the weather turns colder. Maintaining 
outdoor heaters and shades will allow 
you to keep this space open for cus-
tomers who still want to dine al fres-
co. Offering cozy outdoor options sets 
your restaurant apart from others that 
may shut down their outdoor areas en-
tirely during the winter months.

As the holiday season approaches, 
adding festive decorations can make 
your restaurant an attractive destina-
tion for guests seeking a celebratory 
environment. Holiday-themed decor, 
both inside and out, creates a welcom-
ing atmosphere and encourages cus-
tomers to visit for holiday gatherings. 
Promote your catering services for holi-
day parties and offer the option of host-
ing events at your restaurant, which 
can bring in extra revenue during this 
busy season.

Winterizing your restaurant also 
involves taking proactive measures to 
prevent any potential weather-relat-
ed issues. In addition to snow and ice 

 Classified Ads
Products & Services
DR Window Tint, we take care of your panes!
High quality window film & security film for houses, offices, boats, & 
buildings. 40 plus years in the business 305 827-8468 (11/25)

Finally a Moist VEGAN Mouth Watering Granola! “This granola is delicious 
and fresh. It’s soft for your teeth unlike most granola. Gluten FREE, Soy Free 
Order bulk too. GREAT for healthy breakfasts lunch or pre dinner snack. Add 
to yogurt. Boost YOUR breakfast offerings and profit. Call or text Massiel 
856-956-9429 www.yujgranola.com mention Healthy Referral when calling.

Refurbished Carpigiani Gelato Freezer available for sale or 
financing. In use only for several months, thoroughly inspected 
by vendor, like new condition, pictures and inspection available. 
Contact Steve Geller 914-552-0842.

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 

AI COST ANALYSIS
Starfish	 Jordan Silverman
914.844.5775  u  jordan.silverman@usestarfish.com u www.usestarfish.com

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

BANKING 
TD Bank	 William Fuller 
561.212.2038  u  561.237.6045  u  William.Fuller@td.com

BUSINESS BROKER
Real Estate Sales Force Inc.	 Azalea Cristobal
786.457.2796  u  Azalea@resf.com  u  www.restaurantsforsalemiami.com 

COMPUTER SERVICES
Brilliant Computers	 Mark Brilliant / Stefani Brilliant
561.877.1119  u  mark@brilliantcomputers.com 
Stefanie@brilliantcomputers.com  u  www.brilliantcomputers.com

EQUIPMENT FINANCE
Leasing Solutons	 Steve Geller
845.362.6106  u  sgeller@leasingsolutionsllc.com  u  leasingsolutionsllc.com

FOOD SAFETY CLASSES
On the Fly Food Safety	 Charles Hay
904.923.2577

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

FOODSERVICE EQUIPMENT MANUFACTURER
Prairie View Industries PVI	 Ferry Diaz /  Brian Denton
646.683.8456  u  Ferry@pviramps.com  u  BDENTON@pviramps.com 
www.pvimanufacturing.com

HANDS- ON RESTAURANT COACH
Silver Spoon Miami	 Al Kanbar
305.299.5171  u  al@silverspoonmia.com  u  www.silverspoonmia.com

HOTELPORT
AI-Powered Hospitality Monitor, etc	 Fred Bean
305.209.6244  u  fred.bean@hotelport.co

ONLINE ORDERING & MARKETING
Ser.Vi	 Sal Iozzia
615.663.3663  u  sal@ser.vi

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

PIES / DESSERTS
The Concord Grape Pie Co	 Mel Nass / Andrew Nass
Mel: 954 684-6881  theventure3@gmail.com 
Andrew:  315 651-2684  andrewnass@gmail.com 
www.theconcordgrapepiecompany.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

RECRUITING
EHS Recruiting Company	 Matt Fried
941.586.1793  u  941.926.1990  u  mfried@ehsrecruitingcompany.com  

RESTAURANT INTERIOR DESIGNER
DV-Studio	 Joemy Vega
407.496.3288  u  407.630.7308  u  www.dv-studio.net

SOLAR POWERED SIGNS
Sun Signs Control	 Cliff Hoinowski
800.731.3442 x702 
www.ontheflyfoodsafety.com  u  cliffhoinowski@sunsigncontrols.com

TECHNOLOGY CONSULTANCY
C3-Complete	 Darin Gull
561.768.4285 cell  u dgull@c3-complete.com  u dgull@c3-complete.com

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

UNIFORMS
Workwear Outfitters	 Terry Lena
317.385.2539 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 

AI REVIEW MANAGEMENT
TCH Restaurant Review Smart  AI	 Haji Bakari Sillah
404.425.4934  u  866.351.3744  u  hajj23@gmail.com

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

DISINFECTANT / SANITIZER SPRAY
EpomsByDW	 Dwayne Wilson
786.738.2126  u  office@epomsbydw.com  u  www.epomsbydw.com

FOOD SAFETY CLASSES
On the Fly Food Safety	 Charles Hay
904.923.2577 u info@ontheflyfoodsafety.com u www.ontheflyfoodsafety.com

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

INSURANCE
Life-Line Insurance Consultants	 Richard Israel
256-448-8705  u  256.937.2537  u  rick@life-insurance.com

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

MEDICARE AND HEALTH INSURANCE 
ARCHI Agency	 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

ORDERING SYSTEM
Fox Ordering	 Sean Donnelly
954.218.2354  u  sean.donnelly@foxordering.com  u  www.foxordering.com

CHAPTER 1 u  VIRTUAL MEETINGS u  FRIDAYS 11 AM

CHAPTER 2 u  VIRTUAL MEETINGS u  FRIDAYS 9 AM

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

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

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

https://trnusa.com/network-group
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