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The Foodservice Industry Authority

New survey shows...

Ohio hospitality overwhelmingly
oppose proposed new tipping system

The survey, released by the Ohio
Restaurant & Hospitality Alliance, was
conducted by Dr. Lloyd Corder of Carnegie
Mellon University and includes responses
from nearly 1,000 Ohio tipped workers.

Columbus, OH - Recently, the Ohio
Restaurant & Hospitality Alliance
(ORHA) released the results of a new sur-
vey showing that the state’s local servers,
bartenders and other tipped employees
are strongly opposed to a proposed bal-
lot measure that would eliminate Ohio’s
existing tip credit system. The results are
staggering and clear as 93% of Ohio serv-
ers and bartenders responded that they
want to keep the current tipping system.

The online survey was conducted
in April 2024 by national research and
consulting firm CorCom Inc., which
is led by Dr. Lloyd Corder, a professor
at Carnegie Mellon University. It re-
ceived 990 individual responses from
tipped employees currently working at
full-service restaurants in Ohio and had
amargin of error of 3%.

Key findings from the survey include
the following:

93% of servers and bartenders say
they want to keep the current system
with a base wage and tips that provide
the ability to earn more than the mini-
mum wage.
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91% agree that the current tip-
ping system works well for them and
does not need to be changed.

83% of tipped employees say they
are earning $20 per hour or more while
64% of tipped employees say they are
earning $25 to more than $40 per hour.

85% say they can maximize tips
through excellent customer service.

69% say they can make more money
than they could in a job in other sectors.

64% like having schedule flexibility.

If tipped wages are eliminated,
91% believe that tipped employees
will earn less money.

85% of servers and bartenders
believe that customers are unlikely to
continue tipping on top of any manda-
tory service charge.

Under existing law, Ohio's tip credit
allows the operator to pay a portion of
the tipped employee’s hourly minimum
wage, with the rest of their income being
made up by tips. By law, no worker in
an Ohio restaurant ever makes less than
the state minimum wage for every hour
they work. In the face of a potential bal-
lot measure from an out-of-state special
interest group attempting to eliminate
the tipped wage and fast-track the state
minimum wage, Ohio servers and bar-
tenders are imploring the dining public
to protect tips in Ohio.

“I've been in the industry 20 years
and love it because of the people, es-
pecially my regulars,” said Lindsay
Odell, a bartender at Submarine House
in Huber Heights. “I make good mon-
ey — well above $30 an hour — working
at Submarine House where we serve
wings, pizza, burgers, and of course,
subs. I am the breadwinner in my fam-
ily because of the restaurant industry.
My husband is an engineer and I make
more money than he does. The pro-
posed change is said to help me, but
to be very clear, I will make less money
while my regulars pay more for a chees-
esteak and a beer.”

Ohio’s restaurant and hospitality
industry is the third largest private em-
ployer in the state employing 564,000

See TIPPING SYSTEM page 4

Latest LIVE! Destination-
LIVE! AT THE POINTE ORLANDO

Orlando, FL. — The Cordish
Companies announced that their
73,000-square-foot dining and en-
tertainment destination at Pointe
Orlando will take on the Company’s
nationally acclaimed Live! hospitality
and entertainment brand. LIVE! AT
THE POINTE ORLANDO will bring
a unique food and beverage, social,
nightlife and special event experience
to Orlando’s tourism corridor when it
opens this fall.

Located on International Drive,
Live! at The Pointe Orlando will be just
a short drive from Orlando’s major
theme parks and across the street from
the Orange County Convention Center.
The Company also announced two new
venues for the project - HOUNDSMEN
ENGLISH LOUNGE and SHARK BAR -
joining previously announced anchor
concepts SPORTS & SOCIAL and PBR
COWBOY BAR. A major announce-
ment of an additional two-level anchor

concept will be happening within the
next few weeks.

In Florida, Cordish was the original
development partner of the Seminole
Tribe of Florida for Hard Rock Hotel
& Casino Hollywood and Hard Rock
Hotel & Casino Tampa, two of the
most successful casino entertainment
resorts in the world. Further demon-
strating their strong commitment to
the State of Florida, Cordish recently

See LIVE! DESTINATION page 12



ATTENTION:

Pizza ShopsxRestaurants xBakeries
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.

Contact Us Today: 800-222-BUNN (2866)

info@bunntyco.com www.bunntyco.com
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CARPIGIANI
ICE CREAM PACKAGE

Easy as 1:2:3..

1. Batch Freezer: LB200 IC

14.25 gallons of ice cream per hour

_ -~ 2. Dipping Cabinet: Cold Wall 12

Also available in 4, 6, 8 and 16 Display

3. Hardening Cabinet: ICH-1D

Temps as low as -25 to -15 degrees F

To Order Contact:
Seacoast Sales
Ed Guertin
904-334-4489
seacoastsale3477@bellsouth.net
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It's Mother’s Day 2024 and there are
no children for thousands of miles so
we decided to have a leisurely day. By
four o’clock we had enough leisure and
decided to try and go out for dinner at
Texas Roadhouse. We called the restau-
rant and got the expected answer that
there was an eighty-five-minute wait
so we put our name on the list via their
wait-list app and scheduled our depar-
ture time from our house.

Mother’s Day in Florida is usually
the last weekend before the Summer
heat and humidity arrive for the next
six months, but it arrived early this year.
The heat index was around a hundred
and there were people waiting outside
the main entrance for their name to be
called. No one passed out yet.

Texas Roadhouse
has always been high
on my list of well-run
restaurants with high

volume food, good
service and a friendly
atmosphere...

Texas Roadhouse has always been
high on my list of well-run restaurants
with high volume food, good service
and a friendly atmosphere, but this
Mother’s Day they went above and
beyond customer care. (I don’t know
if they have a standard procedure for
high volume days at every location
since this was the first time we at-
tempted to get in on a holiday.) Two
square portable canopies were erect-
ed on the grass with bench seating
for those who needed to stay in
the shade. A table with two drink
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A Appell Pie

Customgzr service
on steroids

Howard Appell ¢ Today's Restaurant Publisher

dispensers was alongside the cano-
pies and games were set up for kids
and adults to play alongside.

We waited about ten minutes un-
der the canopy and received our text
message alerting us to enter the lobby
to be seated. We waited by the butch-
er counter/bakery mentally selecting
the type of steak we wanted to order
while watching baskets of hot yeast
rolls beginning their journey to wait-
ing diners. The hostess then showed
us to our table. All in all, it was not a
bad experience for the busiest day of
the year in a restaurant.

While preparing to write this
column I came across an online
article entitled 14 Things You Should
Know About Texas Roadhouse (www.
tastingtable.com/1589197/things-to-
know-about-texas-roadhouse). I did
not know you can buy a candle that
smells just like a warm basket of Texas
Roadhouse classic rolls with delecta-
ble honey cinnamon butter.

May 30th is my birthday and every
year we rack our brains to go or do
something to include our two Florida
granddaughters and keep them in-
volved before during and after dinner.
This year while discussing where to
go to celebrate the oldest one over-
heard the suggestion to go to Texas
Roadhouse and she yelled out, "Yeah,
the place with the hot cinnamon but-
ter rolls?” She had never been there
but must have heard about it from one
of her friends. That was all we needed
to hear, it was set. Amazingly my son
and daughter-in-law are not meat
eaters and they graciously gave in to
our night of down-home country fun.
Country music, line dancing and fun
for the whole family along with my fa-
vorite 12- ounce rib eye, Caesar salad
and green beans. Oh yeah don’t forget
the peanuts! Yee Haw. 5'}}
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The unique Japanese dining expe-
rience of Pepper Lunch is soon enter-
ingFlorida, as the Majestic Restaurant
Group announced an ambitious plan
to open 10 locations across the state
within the next five years. Ferdian
Jap, the entrepreneurial force behind
Majestic Restaurant Group, has set
his sights on bringing the experien-
tial fast casual dining concept to the
sunny landscapes of Tampa, Orlando,
and Gainesville. This venture into
the Pepper Lunch franchise signifies
a new chapter for the group, which
currently operates successful Asian
cuisine concepts like Zukku Sushi and
ATO Poke, among others.

What's Goinq On

Important new products, corporate news and industry events

A The y
Foodservice
' C nference

The best of the best in foodservice produce use have been named by the
International Fresh Produce Association. Sponsored by FreshEdge®, The
Produce Excellence in Foodservice Awards program pays special tribute
to chefs and foodservice operations for their produce innovation, creativi-
ty, and all-around excellence in the use of fresh produce in the culinary arts.

R X X 4
lDetwiler’s Farm Market has
recently broke ground on a new
facility. Their new
main distribution cen-
ter will be located at
Florida International
Tradeport in Palmetto.
The family-owned §
and operated grocery *
chain house and dis-
tribution center, and
will be their main cen-
ter for its stores between Palmetto and
Venice. The markets offer Seafood

Winners gain global recognition and a trip to The Foodservice Conference
from I[FPA, July 25-26 in Monterey, Calif. “We are honored to offer this plat-
form that recognizes these foodservice professionals for their pro-
duce prowess,” said IFPA vice president Joe Watson.
“Nominated by their peers, these honorees drive
produce consumption by offering unique, deli-
cious, produce-forward dishes.

' produce, Bakery &
s Desserts along with
# many other items.
| Sam Detwiler is the
~ President of the com-
pany. Visit the company online at:

Wings Etc. of Fort
Wayne, Indiana was
pleased to present
St. Jude Children’s
Research Hospital with
a check for $50,000 at the

Battle Creek, Mich. The contribution
reflects the generosity of Wings Etc. con-
sumers and the mission of the Wings
Etc. Foundation formed in September
2023. Administered by leaders in the
Wings Etc. Grill & Pub franchise orga-
nization and its affiliated companies,
the foundation passionately pursues a
simple, vital mission: “Improving chil-
dren’s lives.”

LA 2 X 4

—& Hobart has introduced its new CL
conveyor type commercial dishwasher
series with features designed to save
time and money and simplify oper-
ation. The series has been awarded
the 2024 Kitchen Innovations® (KI)
Award from the National Restaurant

0 Show (NRA) due to its cutting-edge

- technology. “We are honored to be

: |h recognized by NRA for this in-

novation in commercial dish-
washing equipment and are
thrilled to introduce our latest
innovation in high-volume
washing technology,” said
Jaehan Kim, product man-
ager for Hobart Warewash.
“With simplified and im-
proved cleaning and main-
tenance features, the CL offers

www.detwilermarket.com.

and Meats along with locally sourced PPPEPY

BI‘(IWEII‘[I NﬂlSﬂll

The ONE STOP for all Yuur Fuuntam Needs

SRR : Gmger Ale, 5
Root Beer
L'emon Lime
Cola

Orange
&{(Cream

Berry
Lemonade

Green Apple
Zilch Cola

SUGAR SODA

We Now Offer,

JONES

Cane Sugar@'—oda

954.584.7330
800.262.8265

www.bnfs.info
sales@browardnelson.com

Browardli Nelson

Keeping Your Profits Pouring

Wings Etc. Brand Summit held April

15-17 at FireKeepers Casino Hotel in See WHAT'S GOING ON page 6

Call for a FREE Estimate

1.800.325.8476

Orlando: 407.464.0000
_Fort Lauderdale: 954.493.9268

“WE JUST DON'T SAY IT'S CLEAN,

WE PROVE IT"
WWW.ENVIROMATIC.COM
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Leadershlp transitions announced at Welbilt
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Clint Reed

Goodbye Costly
Plumber, Hello
Drain Wizard!

Fruit Flies?
Smelly Kitchen?
Grease Buildup?
No Problem!

Includes 2 Precision Tips: E

90° and 65°

. 25% OFF

use code: trnjune24

sessama

Expires June 31, 2024

for all Today’s Restaurant Readers :
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Revolutionary Effective Cleaning:
Powerful mini pressure cleaner that
removes bug larvae, dirt, grime, and
grease buildup in minutes. Perfect for
floor drains, beer taps, bar sink drains,
ice machines drains, and sinks.

No need to remove drain covers or use
additional tools. Simply insert through
the opening and clean away!

Innovations
Brilliant Products. Powerful Solutions.

(877) 692 2006 = twbinnovations.com

SEE ALL OUR PRODUCTS

Vernon Hills, IL - Filippo Berti,
Chairman and CEO of the Ali Group,
has announced several organiza-
tional changes to become effective
immediately.

After a 17-year tenure in various
roles with the Ali Group, Will Means,
President of Beverage-Air and Victory,
has departed from his current position
as of late April.

In response to this leadership
change, Ali Group is pleased to an-
nounce that Clint Reed, currently serv-
ing as President of Delfield and Kolpak,
will assume the role of Interim President
for both Beverage-Air and Victory. Reed
will oversee the day-to-day operations
of these companies while continuing
in his role as President at Kolpak. In his
expanded role, he will have direct over-
sight of all North American refrigeration
companies within the group, including
Beverage-Air®, Delfield®, Harford™,
Kolpak®, RDI® and Victory®.

Additionally, Ali Group is delight-
ed to announce the appointment of
Marcy Mathews as the new President
of Delfield. Mathews will manage the

day-to-day operations of the compa-
ny and is expected to bring her vast
experience and innovative approach
to this role.

“We are immensely grateful to Will
for his dedicated service and significant
contributions to the Ali Group over the
years,” said Berti. “We are equally excit-
ed for Clint and Marcy as they step into
their new roles. We believe their leader-
ship will guide our brands to continued
success and innovation in the commer-
cial refrigeration industry.” <T€R)

About the Ali Group: Founded in 1963 by
Luciano Berti, the Ali Group is an Italian corpo-
ration with headquarters located in Milan, Italy,
and North American operations based in Chicago,
llinois. Through its subsidiaries, the company de-
signs, manufactures, markets, and services a broad
line of commercial and institutional foodservice
equipment used by major restaurant and hotel
chains, independent restaurants, hospitals, schools,
airports, correctional institutions, and canteens.

The Ali Group - aligroup.com - and its more
than 110 global brands employs approximately
14,500 people in 29 countries and, in terms of sales,
is the world's largest group in this industry. It has
74 manufacturing facilities in 17 countries and
sales and service subsidiaries throughout Europe,
the Middle East, Africa, North America, South
America, and Asia Pacific.

Tipping system ,......

Ohioans. In Ohio, and nationally,
the median income for tipped work-
ers is $27 an hour, far above the pro-
posed changes.

“The results of this study send a
thunderous message: servers and
bartenders do not want this outside
group to mess with their tips,” said
John Barker, president & CEO of the
Ohio Restaurant and Hospitality
Alliance. “Eliminating the tipped wage
would negatively impact their earn-
ing potential. It will also force restau-
rant operators to raise menu prices to
cover higher labor costs, which would
drive further inflation. It would also
decrease their workforce, as we have
seen in Washington, D.C., where the
tip credit is being eliminated. There’s
no question that our industry does not
want the tip credit eliminated.”

"I am an independent restaurant
operator in the heart of downtown
Cleveland and Mallorca was a dream
come true for my family 28 years ago,"
said Laurie Torres, owner & operator
of Mallorca Restaurant. "Most of my

SAFESTAFF | ServSafe

service team members have worked
at Mallorca for 15+ years and make
$40 per hour, on average. I've run the
numbers and now share two menus
with customers; one with my current
prices and a second where my menu
prices would have to rise about 22%
to cover the elimination of the tipped
wage. Time and time again, custom-
ers say they would visit less often and
tip less dollars. If the ballot initiative
passes, my guests would pay more,
my servers would make less and there
is a real chance I would have to close
my restaurant and lose my dream."

The study is one of more than a
dozen conducted by Dr. Corder and
his firm on tipped wages in recent
months. “In most of these surveys,
we get 300-400 responses, but in
Ohio we got nearly 1,000 respons-
es,” said Dr. Corder. “That gives us
a margin of error of plus or minus
3%. In other words, you can be very
confident that the results are accu-
rate and reflective of what all tipped
workers in Ohio think.” TR

ONLINE
FOOD
HANDLER
PROGRAM
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Colombia avocados continue to grow

in U.S. market presence

Orlando, FL - Colombia, a global
supplier of Hass avocados is currently
at the peak of its traviesa season. The
traviesa season typically runs April
through August and can peak anytime
between May and June.

Currently during the peak of this
season, the U.S. market can expect ar-
rivals of more than 50 containers a week
of avocados from Colombia and the
volume will decrease gradually over the
course of the season.

The growth of the Colombia avoca-
do market comes on the heels of con-
tinued year-over-year increases of dou-
ble and triple digits and maturity of the
Colombian growing regions. Today,
more than a dozen state of the art pack-
ing sheds and more than 400 growers
are certified to ship Hass avocados to
the U.S. market.

Colombian avocados are avail-
able year-round and due to the re-
gion’s tropical climate, have varied
blooms and harvest times with two
distinct harvest seasons. The sea-
sons include the current traviesa
season and the main season that
runs September to January.

Manuel Michel, Executive Director
of the Colombia Avocado Board (CAB)
remarked, “Colombia is at a crossroads
of opportunity that is generating eco-
nomic development and the Hass av-
ocado sector is spearheading efforts in

Manuel Michel

For 2024, shipments
are projected to
increase by over
50%, reaching a

total volume of 50
million pounds for
the entire year.

sustainability thanks to their rich agri-
cultural heritage and commitment to
maintaining biodiversity through envi-
ronmental stewardship.” Michel con-
tinued, “CAB is excited to be part of the

ongoing development and to support
the avocado growers, exporters and im-
porters as they invest in Colombia and
leverage their logistical advantage to
the East Coast.”

Colombia has produced and dis-
tributed avocados for decades, how-
ever, the growth and popularity of
Colombia Avocados has expanded
due to access to U.S. market starting
in 2018 along with expanding coun-
try infrastructure improvements. The
2023 season concluded with its high-
est shipment totals ever, exceeding 32
million pounds. For 2024, shipments
are projected to increase by over 50%,
reaching a total volume of 50 million
pounds for the entire year.

Colombia is a global avocado
exporter with unique advantages
thanks to a growing region with re-
liable rainfall and direct worldwide
distribution. CAB has been vital to
the success of their grower and im-
porter partners as they partner with
global competition for maximum
reach which has proven successful

. A
for everyone involved. <'|j'R)

About Colombia Avocado Board: The mis-
sion of CAB is to build the tools to work in sync
with HAB to cultivate consumers in the United
States by aligning growers, exporters, and import-
ers together under one cohesive marketing effort
focused on Colombian avocados. CAB was certi-
fied by USDA on January 7, 2020, under the autho-
rization of the Hass Avocado Promotion, Research,
and Information Act of 2000 (7 U.S.C. 7801-7813).
For more information or a full list of the Board of
Directors and committee assignments, visit the
“About the CAB” section of avocadoscolombia.com
or contact Manuel Michel, Managing Director of
CAB at mmichel@AvocadosColombia.com.

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.

Today's Restaurant guarantees a minimum 5% open rate or it's FREE
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www.trnusa.com
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all this for

ONE
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PRICE!

£ ANCHOR.......

Buy or Sell
Your Business

£AANCHOR

561-376-7500
Steve@Anchorbb.com | Anchorbb.com
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What's Going On ........

unmatched performance, efficiency
and reliability. Whether our customers
are focused on addressing labor chal-
lenges or advancing sustainability ef-
forts, they can rely on the CL to deliver
top-notch performance.”

LR X X 2

The maintenance of clean, odor-
freedrainshasjustbecomesignificant-
ly easier and more cost-effective with
the introduction of Drain Wizard. It is
a groundbreaking tool designed to rev-
olutionize the way we approach drain
maintenance. Drain Wizard is an inno-
vative mini-pressure cleaner that effec-
tively removes bug larvae, dirt, grime,
and grease buildup within minutes.
Unlike traditional toxic drain cleaners
that often fail to reach stubborn resi-
dues, especially in hard-to-reach side
channels/grooves, the Drain Wizard
ensures a thorough clean with mini-
mal effort. “Drain Wizard is designed
to make cleaning simpler, faster, and
more efficient,”
General Manager of
TWB Innovations.
“With its powerful
cleaning capabilities
and user-friendly de-
sign, Drain Wizard
has already become
an invaluable tool
for the maintenance
of commercial facil-
ities.” Large national restaurant chains
and locally owned establishments are

!

said Doug Mendoza, :

praising its effectiveness
and ease of use. Lois
L. of the Four Seasons
Catering and Banquet
Hall, a satisfied custom-
er, shared, “The Drain
Wizard worked wonders
on my facility’s kitchen
drains and lines. It has
kept my facility clean and
free from those common
dank and heavy odors
that frequent such facilities.” For more
details: Doug Mendoza 954.646.1409
Email: doug@twbinnovations.com
twbinnovations.com. See ad on page 7
of this issue.
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—& Chicago based The Buona

Companies recently announced a
series of multi-unit development agree-
ments with 10 new franchise groups to
expand its footprint in new markets.
Orlando and Tampa are two of the new
markets and with Dallas and Ft Worth,
Texas. The agreements
of these and other states
make up over 30 new
restaurants slated to open
over the course of the
next few years. Concepts
include: The Original
Rainbow Cone has been a
Chicago tradition for over
95 years. “We still stack
the same five flavors today: Orange
Sherbet, Pistachio, Palmer House,

and investor financing.

$ Fastturn-around,
usually one to two
business days

$ Financing for all
industries, with
a specialty

in hospitality

NEED CASH?

Commercial financing available for equipment, %
accounts receivable financing, working capital, |
merchant cash advance and SBA loans.
$ Industry professional 40 + years in the
equipment finance business
$ Independent operator since 2001

$ Wide range of sources at preferred
rates for excellent credits, start up

$ Application only to $200,000

N Refurbished Carpigiani Gelato
Freezer available for sale or
financing. In use only for several
months, thoroughly inspected

i by vendor, like new condition,
pictures and inspection available.

Contact Steven B. Geller at Leasing Solutions for more information:

755 Route 340, Palisades, NY 10964  Call 845.362.6106
Or Pam Hewett, my Florida associate * Call 813.531.0654

@iﬂg Solutions LLC

www.leasingsolutionsllc.com

Rafael Thissen

Strawberry, and Chocolate. We slice
(not scoop) these flavors into a cone or
a cup.” The Buona Companies also has
Buona the Original Italian
Beef restaurants as well.

(2 2 &4

Hoshizaki America,
Inc., a leading innovator
in commercial kitchen
equipment, is has just
broken ground on its new
two-story warehouse, lo-
cated adjacent to its cur-
rent manufacturing facility
in Peachtree City, GA. The
groundbreaking marks the beginning
of construction for a 120,000 square
foot facility that will revolutionize
Hoshizaki’s material flow throughout
fabrication and assembly processes for
its commercial ice ma-
chines. on in March
2024, with comple- | |
tion slated for June &
2025, the new facility |~
will bring component '
warehousing  back |
on-site. Allan Dziwoki
is the President of

Hoshizaki America.
LR X X 2
—& Refrigerated Solutions Group
(RSG), featuring industry-leading

brands Norlake and Master-Bilt, re-
cently announced an addition to its
team. Rafael Thissen joined RSG as
Key Account Director in April. He is a
highly respected industry veteran with
deep relationships within the food-
service industry. Rafael's extensive

Fast & Efficient

e,
e
e ——————

culinary and operations background
will make him an excellent partner for
our valued key customers. Rafael was
most recently with H&K International
as the Senior Account Executive.
He was instrumental in managing
all aspects of new account develop-
ment. Before H&K, he was Director of
Client Development at Rational and
the Global Corporate Chef at Duke
Manufacturing. Visit them online at
norlake.com.

LA A & 2

—& Wooster Products StairMaster®

safety renovation treads can quickly
and economically enhance the safety
of interior and exterior stairs and land-
ings. Heat treated corrosion resistant
aluminum substrate and a nearly dia-
mond-hard aluminum oxide filler pro-
vides a high coefficient of friction for
sure footing, even when wet. Available
in many coor-

_A_F__Tﬂ?_- dinating or
e —— contrasting
colors, in-
cluding glow-
in-the-dark
NITEGLOW®
technology, to enhance front edge vis-
ibility and safety. A proprietary bond-
ing process ensures a long service life,
making these anti-slip renovation stair
treads a long-lasting fix for exit path
markings, safety egress systems, steps,
and landings. StairMaster® meets
2021 IFC code compliance and is well
suited for interior or exterior retrofit ap-
plications. They are guaranteed for five
years but typically lasts much longer,

See WHAT'S GOING ON page 14

FOOD SAFETY TRAINING

ServSafe Manager Class & Exam

Join our comprehensive 4-hour class and exam
to master essential food safety knowledge and
regulations. Take the exam online and receive your
certificate immediately upon passing!

ServSafe Mobile Class We Bring Training to You!
Schedule a convenient onsite class for your team
and take advantage of our group rates.

Contact us for More Information:
(904) 923-2577 | info@ontheflyfoodsafety.com

ONTHE FLY

FOOD SAFETY LLC
ontheflyfoodsafety.com
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Understanding the growing disparity

in the restaurant industry

Paul Segreto ¢ Today's Restaurant Contributor

In recent times, the restaurant indus-
try has witnessed a dramatic dichoto-
my. While some well-known restaurant
brands and large franchisee groups are
declaring bankruptcy, others are being
acquired for substantial sums by private
equity firms. This disparity raises im-
portant questions about the underlying
forces shaping the industry and what the
future holds for these businesses.

The contrasting fortunes of restau-
rant brands can be attributed to
several key factors:

Adaptation to New Consumer
Behaviors

The COVID-19 pandemic acceler-
ated changes in consumer behavior,
including an increase in demand for
delivery and takeout services, and a
preference for digital ordering systems.
Restaurants that quickly adapted to
these changes by integrating robust
delivery systems, digital ordering, and
contactless services tended to thrive.
On the other hand, those that failed to
pivot or were slow to adapt often strug-
gled to maintain their customer base.

Financial Resilience
and Management

Restaurants with stronger balance
sheets and better financial manage-
ment were more equipped to withstand

the shocks brought on by the pandemic
and other economic pressures such as
inflation and rising labor costs. These
brands often had the capital needed to
invest in technology and expand their
footprint. Conversely, those with high
debt levels and poor financial controls
found themselves in precarious posi-
tions, making them more susceptible to
filing for bankruptcy.

Differences in Branding and
Market Positioning

Successful restaurant brands often
have a strong brand identity and clear
market positioning that resonates with
their target demographic. This brand-
ing helps them retain customer loyalty
even in tough times. Brands that lack
this strong identity or fail to clearly dif-
ferentiate themselves often struggle to
compete and capture customer interest.

Private Equity Involvement
Private equity firms are increasing-
ly interested in restaurant brands that
show potential for growth or opera-
tional improvement. These firms often
bring in additional resources, opera-
tional expertise, and capital to opti-
mize the performance of these brands,
making them more viable in the long
term. Brands that are not attractive ac-
quisition targets for private equity or

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.

Who can Chris place with your company?

Call Chris: 912-245-4540 or email: Chris@Kauffco.com

Chris is the founder of Restaurant Recruiters of America,
awholly owned subsidiary of Chris Kauffman & Co

www.RestaurantRecruitersof America.com

“Recruiting Aces for Great Places Since 1981"

other investors often lack the resources
to invest in necessary improvements,
leading to their decline.

Future Considerations:
A Growing Gap?

As these trends continue, there is a
genuine concern that the restaurant in-
dustry might become dominated by a
few successful players, potentially lead-
ing to decreased diversity and innova-
tion within the sector. This potential fu-
ture raises several considerations:

Market Consolidation: As stronger
brands continue to thrive and expand,
smaller and less financially stable
entities may find it increasingly difficult
to compete, possibly leading to further
consolidations in the industry.

Innovation and Customer
Experience: The dominance of major
players might stifle innovation unless
these players actively invest in new
technologies and dining experiences to
meet evolving consumer demands.

Economic and Regulatory
Influences: Changes in economic
conditions and regulations (such as
minimum wage laws and food safety
regulations) will also play a critical role
in shaping the industry. Brands that can
navigate these challenges more effec-
tively will likely emerge stronger.

The disparity in success among
restaurant brands highlights the impor-
tance of agility, strong financial manage-
ment, and the ability to anticipate and
adapt to changes in consumer prefer-
ences and economic conditions. While
it is possible the restaurant industry
may see a future dominated by a few
major players, the ongoing evolution of
consumer behaviors and technological
advancements provides a counterbal-
ance that could foster new opportunities
for innovation and growth. Ultimately,
the survival and success of restaurant
brands will hinge on their ability to
adapt to an ever-changing landscape
and the strategic decisions they make in
response to these challenges.

Make today a great day. Make it hap-
pen. Make it count! <'Iih»

About  Acceler8Success Group Coaching:
Acceler8Success Group, with over 70 years of com-
bined experience in entrepreneurship, small busi-
ness, franchises, and restaurants, is dedicated to
helping entrepreneurs and business owners stc-
ceed in various economic climates. The group has
supported hundreds of franchisors and business
owners in meeting their development goals and has
helped thousands of individuals and investment

groups achieve the American Dream of business
ownership, including franchises and restaurants.

About Paul Segreto: Entrepreneurship coach-
ing; management & development consulting; fran-
chises, restaurants, service businesses; thought lead-
er, influencer & content creator; passionate about
fueling entrepreneurial spirit.

A Safe and Secure
Propane Cabinet

PROPANE “**“NO SMOKING
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4 METALCRAFT
3 : Propane Cabinets

Custom Fabricators

D Available in
Aluminum
and Steel

D Double Lock
System

D Gustom Sizes

John W. Mulholland 3

< Metalcraft 678.362.7307
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Gettlng fuﬂded is easy

1. Contact Us for equipment finance solutions. We have the best approval
terms Submit the “Get In Touch!” form or you can email Brian at
brian@rogueleasing.com

2. We offer the best financing terms available for your equipment
financing

3. We work diligently to get you funded Our service is exceptional!
4. Pick Up Your Equipment! ... And grow your profits. See display ad.

It's that easy according to Atlanta Rep Brian Josselson who has been in the
equipment leasing business for over fifteen years. “Leasing will free up your
cash and make it simple to repay and we can service businesses anywhere in
the U.S." Josselson said. TR

You can contact Brian by email at brian@rogueleasing.com or call 404.723.7222. Rogue
Leasing is online at www.rogueleasing.com.

f;;;;;l_lfmrf”

Need to lease
restaurant
equipment?

Call Brian

Brian Josselson
Rogue Leasing

www.rogueleasing.com brian@rogueleasing.com

1-877-662-6955

Chris Kauffman places
aces in great places

Trusted advisors “Recruiting Aces for Great Places”
for life-changing professional careers

Atlanta, GA - After graduating with
a BA in Marketing from Valdosta State
University in August of 1973, Chris
Kauffman'’s first career was Assistant
Editor of The Southeast Georgian
in Kingsland, GA. In the winter of
1974, Chris changed careers from
Journalism to Restaurants. When
asked, “Why change from Journalism
to Restaurants?” Chris said, “I was
hungry. And in my Restaurant
Management interviews every com-
pany had the same great perk of
Managers eat free!!” From March of
74 until March of ‘81, Chris held a
series of successively more responsi-
ble Restaurant Operations positions
with: Red Lobster, Hyatt Hotels,
Steak & Ale / Bennigan’s, Magic
Pan Restaurants and Director of
Ops for an Independent Restaurant
Company in North Carolina. Since
April 1981 Chris Kauffman has spe-
cialized placing All-Star caliber tal-
ent for: Clubs, Hotels, Restaurants,
Institutions and Sales. Chris can be
reached at 404-ALL-STAR or text at
912-245-4540. Chris consulted for
Kevin Costner at his restaurant in
Deadwood, S.D.

Here is a sampling of placements
by CHRIS Kauffman & Co.

Exec Chef Conchy Joe’s
Restaurants, Jensen Beach, FL

Exec Chef with John Portman
Co. (Developers of Hyatt Regency &
Westin Atlanta)

Managing Partner /Operations
Director for The OK Café ($10M)

Corporate Culinary Director for
Darden (Seasons 52 & Bahama
Breeze) and VP of Marketing for Red
Lobster — Orlando based

Corporate Chef for Dunwoody
Restaurant Group

Chris Kauffman

Numerous In-Store Restaurant
Managers and Kitchen Managers for
Houston’s Restaurants

Over 100 in-store restaurant
managers for Ruby Tuesday from
1981- Present

Giving back to his industry, in 2003
Chris Kauffman placed Ron Wolf as
the CEO of the Georgia Restaurant
Association on a pro bono basis. Chris
Kauffman is also a professional speak-
er and entertainer. Kauffman has been
seen on ABC-TV’s “Good Morning
America” as well as TV commercials,
plus professional voice-over work.
In 2019 Kauffman was the Opening
Comedy Act for Roy Clark, former
Host of Hee-Haw, at the Civic Center
in Savannah, GA. Kauffman’s 6 min
Demo Reel of his TV Commercials and
Comedy (suitable for all audiences) is at
www.ChrisKauffman.com. On a vol-
unteer basis in his community, Chris
has produced charity comedy shows for
the benefit of Crossroads Community
Ministries, Atlanta’s oldest s oup kitch-
en, helping the homeless in Atlanta find
employment, secure benefits and ar-
range housing. Kauffman'’s six charity
comedy shows produced in excess of
$100,000 for Crossroads. TR
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ESTAURANT CITY

Using tech to tackle the
labor cost debate

The issue of rising labor costs con-
tinues to be a hotly debated topic, but
in Chicago, fine-dining Italian con-
cept Adalina has quietly cut weekly
labor costs by $800, and not by re-
ducing head count. At Boqueria, a
multi-location tapas concept, results
have been even more dramatic. In a
single year, management redirect-
ed $100,000+ in labor hours from
non-revenue-producing work to
high-value tasks.

The secret to their eye-open-
ing success? Innovative new tech-
nology from SpotOn.

Adalina, Boqueria, and other
restaurants across the nation are us-
ing advanced employee scheduling
tools that sync in real-time with their
restaurant point-of-sale to:

¢ Use historic sales data to take
the guesswork out of scheduling
and keep labor costs in check

4 Streamline tip management,
meaning less time on the clock
because servers don't have to
distribute cash tips

4 Stay compliant with labor laws
to avoid costly fines and lawsuits

4 Automate payroll so data is

accurate and passes directly to
their payroll provider

¢ Give employees more control over
their schedules and faster pay

“SpotOn helped us eliminate ten
platforms and multiple processes, mak-
ing everything more automatic for our
administration and teams,” says Emma
Blecker, Chief of Staff and Director of
Business Systems at Boqueria.

With restaurant employees deserv-
edly seeking higher pay and restaurant
management fighting rising costs on
multiple fronts, the new technology of-
fers a win-win for everyone. TR

About SpotOn: SpotOn — www.spoton.com
- is one of the leading software and payment
companies providing the technology and sup-
port that helps local businesses—and. the people
who run them—to succeed on their own terms.
Known for its flexible, cloud-based technolo-
gy and personalized support, SpotOn offers an
end-to-end platform to accept payments, boost
revenue, streamline operations, and create ex-
ceptional guest experiences. From seamless
and efficient point-of-sale systems to integrat-
ed restaurant management solutions, SpotOn
builds technology that "works the way you work"
and backs it up with a 24/7 team of experts that
make sure it always does—with fairness, flexi-
bility, and a personal touch.

You can reach Mike Sardone, Hospitality
Specialist in the Atlanta area for SpotOn by email
at mike.sardone@spoton.com or call 678.231.2279.

Enhance, elevate & maximize

Food Service Pride Consulting can advise on how to enhance operational
efficiency, elevate the guest experience, maximize profitability and increase the
employee value proposition. Offering a full range of management consulting
and fractional management solutions, the company maximizes on their experi-
ence in the industry. specializing in: concept development, menu engineering,
marketing & branding, sustainability practices, staff development, technology
integration and growth strategies, food service pride consulting can take a com-
pany to the next level.

Jeffrey Scott had a 30-year director career in
the food service industry managing operations
and business development. His unique talent is
generating PRIDE for businesses by maximizing:

¢ Partnerships

¢ Results

¢ Innovation

@ Development

¢ Empowerment TR

Jeffrey Scott is the Owner-Consultant of Food Service
Consulting, Atlanta, GA. Call 607-280-8689 or email jscott@
foodservicepride.com. Online at www.foodservicepride.com.

o SpotOn

Not just a point-of-sale.
A partner.

Get the support you
deserve. Say goodbye to
hands-off POS providers
and work with a partner
who actually cares about

your restaurant.

With SpotOn, you get:
« Integrated tech that's designed and
tested by restaurant owners

« Alocal account executive who's ready H?h
Performer

SPRING
2023

to help when you need it
» 24/7/365 phone support from real
people who respond in minutes

e

Software/
Advice

BEST
CUSTOMER

SUPPORT

Adam Kalker
Senior Regional Hospitality Specialist

g (954) 918-6119
B< akalker@spoton.com
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Red Lobster files
voluntary Chapter 11

56-yr-old seafood chain petitions to strengthen
financial position and maximize value for stakeholders

Orlando, Florida - Red Lobster
Management LLC, along with its
direct and indirect operating sub-
sidiaries (“Red Lobster” or “the
Company”), owner and operator of
the Red Lobster® restaurant chain,
has announced at the end of May,
that the Company has voluntarily
filed for relief under Chapter 11 of
the Bankruptcy Code in the United
States Bankruptcy Court for the
Middle District of Florida.

The Company intends to use the
proceedings to drive operational im-
provements, simplify the business
through a reduction in locations,
and pursue a sale of substantially all
of its assets as a going concern. As
part of these filings, Red Lobster has
entered into a stalking horse pur-
chase agreement pursuant to which
Red Lobster will sell its business to
an entity formed and controlled by
its existing term lenders.

Red Lobster’s restaurants will
remain open and operating as usu-
al during the Chapter 11 process,
continuing to be the world’s largest
and most-loved seafood restaurant
company. The Company has been
working with vendors to ensure
that operations are unaffected and

has received a $100 million debt-
or-in-possession financing commit-
ment from its existing lenders.

Jonathan Tibus, the Company’s
CEO, said “This restructuring is the
best path forward for Red Lobster.
It allows us to address several finan-
cial and operational challenges and
emerge stronger and re-focused on
our growth. The support we've re-
ceived from our lenders and vendors
will help ensure that we can com-
plete the sale process quickly and ef-
ficiently while remaining focused on
our employees and guests.”

Thai Union Group, the main sea-
food supplier owns Red Lobster.

In its bankruptcy filing, Red
Lobster stated it employs 36,000
workers that serve 64 million cus-
tomers per year.

King & Spalding LLP, Berger
Singerman LLP and Blake, Cassel
& Graydon, LLC are serving as legal
advisors. Alvarez & Marsal is serv-
ing as financial advisor and provid-
ing corporate leadership as Chief
Executive and Chief Restructuring
Officers. Hilco Corporate Finance
is serving as M&A advisor to Red
Lobster. Keen-Summit is serving as
real estate advisor. TR

EPOMS sanitizing/disinfecting service
_ utilizes cutting-edge technology to safely
— protect your employees & customers

Servicing places where sanitation & infection control

are critical:
¢ Healthcare facilities ~ © Schools
* Assistant living * Athletic facilities
facilities » Gyms/locker rooms/
o Health clubs wet areas
® Airports » Restaurants/dining

* Bathrooms

e Laundry rooms
* Hotels

* Daycare centers

* Residential
* And more

& kitchen areas
» Commercial/offices

10% OFF

your first service

15% OFF

recurring services

Call or Email Today
for a Free Estimate!

786-738-2126

office@epomshydw.com
epomshydw.com

EPOMS Z&E"

Electrostatic Sprayer:

without causing damage.

VitalOxide: BB TN B
VitalOxide is an EPA hospital-registered SAFE and NON-TOXIC \"‘\‘.\
disinfectant that effectively kills a wide range of pathogens, '« “\ .

ENVIRONMENTAL PEACE OF MIND SANITIZING [E]%

Our electrostatic sprayers are highly efficient, delivering a fine mist of VitalOxide

a that adheres better to surfaces. It wraps around objects and clings to them,
improving the contact time and killing pathogens more effectively. It can be used
on a wide range of surfaces, including electronics, fabrics, and sensitive equipment,
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Hawthorn Supply secures
North American distribution
for Flavour Blaster JetChill

Louisville, KY - The craft cocktail
bubble isn’t going to burst any time
soon— in fact, there may be more bub-
bles, filled with aromatic smoke, along
with other innovative and experiential
beverage techniques at bars across the
country. Hawthorn Supply’s recent
exclusive partnership to distribute
Flavour Blaster and JetChill products
are now a team.

Flavour Blaster is the original “cock-
tail bubble” tool, allowing for the infu-
sion of custom smoke aromas into food
and drinks. It is owned by England-
based JetChill Ltd., which also produces
dry ice drink machines that create safe

and stunning smoking cold beverages.
The company also manufactures lines
of glassware, cloches and servingware,
all of which will be part of Hawthorn
Supply’s portfolio.

Hawthorn Supply, a subsidy of
Hawthorn Innovations, is building on
its existing relationship with JetChill and
Flavour Blaster — the companies rou-
tinely work together on prototyping and
ideation of new food and beverage prod-
ucts across the globe.

“At Hawthorn, all our extensions
are rooted in innovation — we know
from our history working with JetChill
and Flavour Blaster that we share the
same goal of leaving guests with lasting
impressions the bring guests back to
our clients,” said Josh Durr, Hawthorn
Innovations CEO. Durr said they will
work with JetChill and Flavour Blaster
on sales, marketing and future product
development.

Flavour Blaster inventor Colin Myers
echoed Durr’s comments on the close
alignment between the companies.
“Hawthorn’s creative mindset aligns
with our ethos, and we know there will
be many exciting projects ahead as we
expand our reach in North America.”

Hawthorn  Innovations, head-
quartered in Louisville, Ky., has a
30,000-square-foot facility near the
Muhammad Ali International A1rport
and UPS Worldport shipping hub. R
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s NEVERETT

including and eliminating:

IT ALSO OFFERS:
* No harsh odors

* No rinse required

o
 Food contact sanitizer (for food §
handling & preparation areas)

 Long lasting effectiveness
= Color-safe

 Indoor ant killer (excluding
fire, pharaoh & harvester ants)

= Bacleria & viruses

* Fungi, mildew & mold

* Disease-causing microbes

* Cockroach allergen, pet dander
& dust mites

* Odor (smoke, trash, septic
systems, stale cooking & more)

* Non-pathogenic microorganisms
in A/C ducts & HVAC systems

BACE OF,
‘.P;v My,

&
‘L"'éé’

ol

Call Toby for a FREE
consultation today:

561-706-7218

www.neverettauctions.com

EPOIMS

786-738-2126 | epomsbydw.com
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Thinking about buying a franchise?
Call us first.

“Just like a realtor can help you find a home, the experts at The Franchise Consulting Company

can help you find and understand your franchise options.”

WHAT WE DO

We help you identify, investigate and get educated about franchise businesses. Like a realtor, our services

arc free of charge to you as our fees arc paid by the scller.

MARKET LEADER
The Franchise Consulting Company is the market leader for entrepreneurs structuring a comprehensive

investigation to analyze the franchise options available to them.

EXPERIENCE

With over 2000 years of collective experience helping individuals purchase, operate and exit franchise

businesses, we invite you to leverage our knowledge of franchising.

FREE OF CHARGE
If you are thinking about owning a franchise, reach out to us and we will connect you with one of our

100+ local consultants across the USA. Free of charge.

SPECIAL OFFER
Reference this ad to your consultant and receive a FREE copy of The Franchise MBA - the #1 Bestscller

FCC

THE FRANCHISE CONSULTING COMPANY ™

and Amazon’s highest reviewed book on franchising.

561-853-2200 | Cliff@ TheFranchiseConsultingCompany.com | www.TheFranchiseConsultingCompany.com
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LIVE! Destination ,.....

opened Vivo!, a 62,000-square-foot
dining and entertainment destination
in Miami, and is under crane on a 223-
acre master planned mixed-use devel-
opment in Pompano Beach called The
Pomp that combines casino gaming
with best-in-class entertainment, re-
tail, dining, hotel, residential, office and
lifestyle amenities into one dynamic
destination.

LIVE! AT THE POINTE ORLANDO
is being developed by Live! Hospitality
& Entertainment, a division of The
Cordish Companies, with plans to bring
approximately 73,000 square feet of im-
mersive indoor and outdoor dining and
entertainment space to Pointe Orlando,
including 37,000 square feet of exterior
gathering space. The world-class din-
ing, entertainment, nightlife and social
destination will feature several venues
centered around an incredible outdoor
LIVE! PLAZA that will serve as the liv-
ing room of the community for special
events, live music, sports watching and
festivals year-round, giving guests a va-
riety of experiences to enjoy and always
areason to come back. Among the new
venues announced so far for the project
are:

HOUNDSMEN ENGLISH
LOUNGE is a thoughtfully considered
cocktail lounge that offers a curated
list of expertly crafted drinks featuring
fine spirits, dark whiskeys and diverse
inspiration. With rich interior finish-
es, wood-paneled walls, low lighting
and leather accents, the lounge will
offer an elevated space that provides

a sophisticated destination to relax,
unwind and gather. The captivating
4,800-square-foot venue will transport
guests to the highlands of England, cre-
ating a welcoming space for all.

The home of endless summer,
SHARK BAR brings an endless par-
ty to Live! at The Pointe Orlando. The
4,600-square-foot venue offers a spa-
cious interior that blends retro surf
with retro cool with vibrant colors,
retractable garage doors and plush
exterior patio seating, making it the
perfect oasis for cocktail parties, recep-
tions, happy hour and late-night social
scene. “Riding a mechanical bull at PBR
Cowboy Bar, imbibing crafted cocktails
in an elevated lounge reminiscent of the
English countryside, or watching your
favorite sporting events on state-of-art
screens in Sports & Social are just a few
of the one-of-a-kind experiences you
will soon find at the newly renovated
Pointe Orlando. The addition of The
Cordish Companies’ Live! Brand is an-
other example of why Pointe Orlando
is Orlando’s dining and entertainment
destination that embraces sophisticat-
ed fun indoors and outdoors,” said Matt
Ryan, EVP & President South Region
for Brixmor Property Group, owner of
Pointe Orlando.

SPORTS & SOCIAL is the pre-
mier restaurant and bar concept in the
United States that brings elevated food
and drink offerings, premier sports
watching, live music, a high energy
nightlife, and social games all under one
roof. Guests can expect a full menu of

OnCall Yoice

For Restaurants
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Get a Complete
&\ Restaurant
| ‘ Phone System

o Ollly $85 Per Month’

INCLUDES ALL HARDWARE

* Interactive Voice Response / Auto Attendant
Allows for auto attendant functionality complete with

SNOM

DECT Phione Promotion

a main greeting and customizable options.

made-from-scratch gameday favorites,
curated cocktails and specialty drinks,
including its signature Crush selection,
and a variety of beer from national
brews and local favorites. The two-level,
11,700-square-foot venue will feature
one of the best sports watching expe-
riences in the region with its premier
game-day Sports Watch activations.
Sports & Social will have ample seating
inside and out, including multiple sig-
nature bars and an indoor/outdoor bar
that flows out to the Live! Plaza.

Born from the toughest sport
on dirt, the iconic PBR COWBOY BAR
lives up to its legendary namesake,
Professional Bull Riders, which em-
bodies toughness, determination, and
a true spirit of independence. PBR
Cowboy Bars fuse that spirit with first-
class hospitality, bringing an authentic
country western experience that mar-
ries an electric combination of ‘cowboy
cool’ and big-time entertainment. The
8,400-square-foot venue in Orlando,
the 16" location to open in the country,
will feature a professionally endorsed
mechanical riding bull, multiple sig-
nature bars, and private VIP booths,
offering an incredible venue for cele-
brating special occasions and hosting
private events. The soul of PBR Cowboy
Bar comes alive through its great en-
tertainment, the best in country music,
and its rich traditions. PBR Cowboy Bar
venues have welcomed some of the big-
gest names in country music including
Luke Bryan, Old Dominion, and Justin
Moore. Additionally, each PBR Cowboy

Bar recognizes Freedom Friday, a night
of appreciation once a month for all mil-
itary personnel, veterans, first respond-
ers and public service members. <'|=‘h,

About The Cordish Companies: The Cordish
Companies’ origins date back to 1910 and encom-
pass four generations of privately-held, family own-
ership. During the past ten decades, The Cordish
Companies has grown into a global leader in
Gaming, Commercial Real Estate; Entertainment
Districts; Sports-Anchored Developments; Hotels;
Residential Properties; Restaurants; Coworking
Spaces; and Private Equity. One of the largest
and most respected developers in the world, The
Cordish Companies has been awarded an unprec-
edented seven Urban Land Institute Awards for
Excellence for public-private developments that
are of unique significance to the cities in which they
are located. The Cordish Companies has developed
and operates highly acclaimed dining, entertain-
ment and hospitality destinations throughout the
United States, many falling under The Cordish
Companies’ Live! Brand, highly regarded as one of
the premier entertainment brands in the country.

About Live! Hospitality & Entertainment
Live!: Hospitality & Entertainment is one of the
largest and most successful developers and oper-
ators of restaurant and entertainment concepts
in the United States. Recognized as a leader in
the food, beverage and entertainment industries,
Live! Hospitality & Entertainment has created and
developed multiple award-winning concepts in-
cluding growth brands Sports & Social and PBR
Cowboy Bar, branded concepts such as NBC Sports
Arena and Budweiser Brew House, concert and
special event venues such as Arlington Backyard
and The Hall, and restaurants in partnership with
premier chefs and celebrities like Guy Fieri and
Troy Aikman. Its portfolio of over 100 concepts can
be found at the front door of professional sports
stadiums and arenas, high profile entertainment
districts, and world-class casino resorts around
the country. Live! Hospitality & Entertainment is a
division of The Cordish Companies — visitlive.com
- one of the oldest and largest real estate develop-
ment companies in the country now is in its fourth
generation of privately-held family ownership.

Why industry leaders
are using our monthly

Restaurant Leads Report

We provide the MOST leads
for your money every month!

Restaurants Under Construction and New Openings
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Merge

Each month you can receive
an Excel spreadsheet with
hundreds of sales leads

quickly and efficiently.

or via a phone call.

* Call Queues Calls will be routed to your staff in the
order that they are received and will be queued up in
the doud so your staff can take care of your customers

« Voicemail Allow callers to leave a voicemail message
that can be delivered via e-mail, SMS text messaging

* Place / Receive Calls Place/receive calls with a desk phone,
mobile softphone or desktop software. Call transfer, music
on hold and 3-way conference calling are all standard.

What happens when a customer gets a busy signal?
They call someone else and you lose a sale!

Call Today! 1-800-881-8899

www.oncallvoice.net

*plus applicable taxes and fees.

“1" right in your email...
TWO STATES ARE AVAILABLE:

Florida and Georgia
ORDER ONE STATE OR BOTH!
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Get 12 Months of Sales Leads

for ONE LOW PRICE!

Call us now for more info:

561.620.8888
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Learn how to control your
energy use and save.

The FPL Business Energy Manager provides
customized energy-saving recommendations based
on daily, weekly and monthly energy-use patterns.
Learn how at

FPL.com/MyBusiness

@

CHANGING THE CURRENT. FPL.



www.FPL.com/MyBusiness

What's Going On......

even when subjected to heavy pe-
destrian traffic. StairMaster® can
be applied to all types of stair and
landing surfaces. Wooster Products —
WoosterProducts.com - is the indus-
try leader in anti-slip stair treads and
walkway products. They have been
manufacturing anti-slip products
for new construction, renovation,
marine and OEM applications since
1921 from their Wooster, OH facility.

l—‘ L R 4
The Vollrath Company has an-

nounced its findings from an inde-
pendent study conducted this past
year examining the performance of
its Insta Cut® 5.1
manual food pro-
cessor compared
to using tradition-
al knife skills. The
study delivered
impressive proof of
the efficiency and
labor-saving capa-

commercial kitchen," comments
Becky Guentner, Vollrath’s product
manager for Countertop Equipment.
"The time and labor savings it can
provide are significant in an industry
where margins are increasingly slim.”

L R R X 2

Scooter’s Coffee®, LLC, the
Midwest-based drive-thru coffee
franchise experiencing record-break-
ing growth, announced plans to open
15 more of its world-class coffee lo-
cations, as the result of nine new
franchise agreements. The new sign-
ings are the latest boost to Scooter’s
Coffees network of more than 750
stores in 30 states
as the brand strives
to become the #1
drive-thru  specialty
coffee franchise sys-
tem in the nation.
Joseph and Michaela
Young are the news
franchisees that will

bilities of the Insta
Cut 5.1. According to the study, the
Insta Cut 5.1 manual food proces-
sor cut a tomato into a quarter-inch
dice up to 74% faster than a chef
using only a knife. It was up to 66%
faster when dicing onions, stress-
ing its exceptional speed and pre-
cision in specific food preparation
tasks. "Vollrath's Insta Cut 5.1 man-
ual food processor is not a high-tech
tool, but it is a huge time saver in the

open locations in
Ormond Beach, Port Orange, and
New Smyrna Beach. For information
on the other states visit their website.

L B X & 2

Today’s Restaurant invites you to
submit your info for the What’s Going
On column. E-mail your company,
product, service or event informa-
tion to terri@trnusa.com. TR

L 2 2 X 4

Classified Ads

Products & Services

Cell Shield a composite of 20 difference ceramics that have the properties
to absorb potentially harmful electric and magnetic waves. Call Warren at
904-444-2345 and mention Healthy Referral. Watch this 1 minute video
https://www.youtube.com/watch?v=9v-0f8wqgn9e

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.

Grease Trap Design and Permitting FOG/DERM Compliance, Miami Dade
and Broward. Call us and let us help you. Carlos S Rionda, PE. 561.722.3766,
riondape@®aol.com.

'.-

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.

VITACLAY VM7900 SMART ORGANIC MULTI-COOKER - A RICE
COOKER, A SLOW COOKER, A DIGITAL STEAMER, PLUS A BONUS
YOGURT MAKER. Cooks with unglazed pure clay. Superior taste, texture
and nutrition. Fast and easy with push of a button. Compact multiple settings
plus warm, stock and yogurt. Make healthy nourishment in the half time. No
added Lead, aluminum and Non-stick chemicals in your clay pot. Contact
Michele marketing@essenergy.com / 408-621-6187. Mention Healthy
Referral when calling

Public Relations

From healthy referral newspaper PR for restaurants with vegan, farm to table,
global cuisine healthyreferral@gmail.com 216-533-2273. Optional interviews
for your executive chef on our radio show mind your body and spirit. PS client
offering patented water valve saves 15-35% water and sewer costs.

TR Today's Restaurant

NETWORKING GROUP

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

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!

QUARTERLY DUES $150.

MEMBERSHIP BENEFITS INCLUDE:

@ Access to other vendor members

# Alisting in the Roster Eblast 2-4 times per month

© A Network Roster ad listing in our digital newspaper
© Posting on our Social Media sites 2-3 times per week
© Protected category seat

© Recognition by industry as a respected vendor

@ Increased sales

MEETINGS FRIDAY at 9AM and 11AM YOUR FIRST MEETING IS FREE!
For information on how to join the TRN Networking Group call or visit our website:

561.620.8888 ¢ info@trnusa.com ¢ trnusa.com/network-group
RESTAURANT OWNERS, MANAGERS AND CHEFS ARE ALWAYS WELCOME AT NO CHARGE!



https://trnusa.com/network-group

Today’s Restaurant

NETWORKING GROUPS

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

CHAPTER 1 ¢ VIRTUAL MEETINGS ¢ FRIDAYS 11 AM

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

Al COST ANALYSIS
Starfish Jordan Silverman
914.844.5775 < jordan.silverman@usestarfish.com
www.usestarfish.com

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

BUSINESS BROKER
Real Estate Sales Force Inc.
786.457.2796 < Azalea@resf.com
www.Restaurantsforsalemiami.com

CATERING DELIVERY SERVICE

Evan D. Appell

Azalea Cristobal

Deliver That Emily Horvath
330.880.6309 < emily.horvath@ideliverthat.com
COMPUTER SERVICES
Brilliant Computers Mark Brilliant / Stefani Brilliant
561.877.1119 < mark®@brilliantcomputers.com
Stefanie@brilliantcomputers.com < www.brilliantcomputers.com
EQUIPMENT FINANCE
Leasing Solutons Steve Geller
845.362.6106 < sgeller@leasingsolutionslic.com

https://leasingsolutionslic.com

FOODSERVICE DESIGN AND CONSULTING
Marenic Food Service Design John Marenic

954.817.1183 < Jmarenic@marenic.com

PAYROLL

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

PEO

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

POS/ CC PROCESSING
SpotOn
904-662-7788 < gary.gridley@spoton.com

PROMOTIONAL PRODUCTS
Creative Business Impressions
561.308.1393 < terry.arke@outlook.com

PURCHASING CONSULTING SERVICE
Strategic Supply Chain Partners
John Mulholland / Chris Rodrigue / Kevin Anderson

Gary Gridley I

Terry Arke

jmulholland@yahoo.com < 678.362.7307 < https://ssc.partners
chris.rodrigue@ssc.partners < 985.778.1515 ¢ https://ssc.partners
kevin.anderson@ssc.partners ¢ 407.497.9495 ¢ https://ssc.partners

RECRUITER

Sean DeVore Recruiting Sean DeVore

818.783.6981 ¢ sean@devorerecruiting.com < devorerecruiting.com
TELECOMMUNICATION
TRACl.net Darin Gull / Jeff Fryer

954.354.7000 Ext. 103
daring@traci.net < jeffrif@traci.net

TYING MACHINE
Bunn Tying Machines
863.647.1555 < jbunn@bunntyco.com

UNIFORMS
Workwear Outfitters
720.244.4972 < 317.385.2539

www.traci.net

John R. Bunn
www.bunntyco.com

Terry Lena

terry.lena@wwof.com < www.wwof.com

CHAPTER 2 ¢ VIRTUAL MEETINGS ¢ FRIDAYS 9 AM

ADVERTISING / MARKETING / PUBLISHING

Today's Restaurant
561.870.9663 < 561.620.8888

BUSINESS BROKER
Anchor Business Advisors
561.376.7500 < Steve@anchorbb.com

CONSULTANT
Food Service Pride Jeffrey Scott
607.280.8689 « Jscott@foodservicepride.com < www.foodservicepride.com

CREDIT CARD PROCESSING/POS

SpotOn Josh Carper/Don Pirone/ Trey Gibson / Mike Sardone
626.513.6756 < jcarper@spoton.com

770.688.9637 < don.pirone@spoton.com

678.524.8839 ¢ ftrey.gibson@spoton.com

mike.sardone@spoton.com < www.spoton.com

DISINFECTANT / SANITIZER SPRAY
EpomsByDW
786.738.2126 « office@epomsbydw.com

FOOD SAFETY CLASSES
On the Fly Food Safety
904.923.2577

Howard Appell / Terri Appell
www.trnusa.com

Steve Whitehill

Dwayne Wilson
Www.epomsbydw.com

Charles Hay
info@ontheflyfoodsafety.com < www.ontheflyfoodsafety.com

FP&A / DATA ANALYTICS

Skyline Analytics

561.512.7438 ¢ 561.774.2168
chris@skyline-analytics.com < www.skyline-analytics.com

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

LEASE/FINANCING
Rogue Leasing
404.723.7222 < brian@rogueleasing.com

MEDICARE AND HEALTH INSURANCE
Affiliated Health Insurers

561.777.8813 « 256.698.8774
rickbamainsurance@gmail.com < info@affiliated-health.com

MANAGEMENT RECRUITER
Restaurant Recruiters of America

Chris Pumo

Brian Josselson

Rick Israel

Chris Kauffman

912.245.4540 < 404-233-3530

chris@kauffco.com < www.RestaurantRecruitersofAmerica.com
PAYROLL AND CONSULTING

InfoSync Brian Auerbach

786.670.1027 < Brian.Auerbach@issvc.com < www.issvc.com

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

561.620.8888

info@trnusa.com www.trnusa.com


https://trnusa.com/network-group

THUNDERBIRD

Since 1978

Best Choice Among Brand Name Mixers in the Market.
HIGH QUALITY at a REASONABLE PRICE

High Quality spiral and Planetary Mixers, Bread Slicers, Dough Sheeters,
Meat Grinders, Dough Dividers/Rounders, Rotary Ovens and More!

Only Thunderbird can offer up to 7 YEARS extended WARRANTY!!!

Spiral Mixers
_ Capacity from 88Ibs
A to 440Ibs of Dough

TBH-400 Reversible Dough Sheeter
Horizontal Vacuum Mixer 115Vor220v
Double Mixing Paddle All Stainless Stt-ael or Painted
400 liters, 10hp, 220V, 50/60HZ, 3PH Version

PLANETARY MIXERS -
10, 20, 30, 40, 60, 80, 140, 200 QTS ASP-200 Spiral Mixer w/
e Removable Bowl!
440 Ibs dough Capacity

q

ISO 9000

i Vertical Cutter Mixer mﬁf,f,fﬂ;}f;ﬁf,%gwgh
GIb 15 hp, 9? mn; D:g‘r;tal Timer Optional Dividing Units for
wo speeas Choice (14.30.36.52)

Call us Today!

THUNDERBIRD FOOD MACHINERY, INC.

(PIZZA HUT OFFICAL VENDOR)

4602 Brass Way, Dallas, TX 75236 PO Box 4768, Blaine, WA 98231
TEL: 214-331-3000; 866-7MIXERS; 866-875-6868; 866-451-1668 TEL: 360-366-0997; 360-366-9328
FAX: 214-331-3581; 972-274-5053 FAX: 360-366-0998; 604-576-8527

WEBSITE: www.thunderbirdfm.com; www.thunderbirdfm.net EMAIL: tbfm@tbfm.com; thfmdallas@hotmail.com


www.thunderbirdfm.net

