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Scaling smarter: 5 ways to build
a sustainable leadership team

By Drew Yancey, PhD

In the fast-paced world of restau-
rants and food service, sustainable
growth hinges on strong leadership. As
businesses scale—from a single loca-
tion to multiple units or from indepen-
dent operations to franchised enter-
prises—leadership must evolve beyond
founder-driven decision-making. The
ability to attract, develop, and retain
high-performing leaders directly im-
pacts operational efficiency, guest ex-
perience, and long-term brand success.

For restaurant groups, catering
companies, and hospitality-driven
food service providers, leadership gaps,
operational inefficiencies, and cultur-
al misalignment can disrupt growth.
Expanding teams often struggle to
maintain consistency in service stan-
dards, kitchen operations, and brand
identity. Without a scalable leadership
structure, decision-making bottlenecks
emerge, accountability weakens, and
frontline execution suffers.

To build a leadership team that fos-
ters long-term success, food service
companies must embrace strategies
that empower managers, define core
values, and invest in leadership devel-
opment. In this article, we explore five
key ways restaurant and food service
companies can scale their leadership

teams effectively—ensuring operation-
al excellence, brand consistency, and
future-ready resilience.

To build a leadership team that fos-
ters long-term success, food service
companies must embrace strategies
that empower managers, define core
values, and invest in leadership devel-
opment. In this article, we explore five
key ways restaurant and food service
companies can scale their leadership
teams effectively—ensuring operation-
al excellence, brand consistency, and
future-ready resilience.

At the core, leadership often must
transition from being founder-centric
to team-oriented. As companies scale,
the centralized decision-making that
propelled early success becomes a
bottleneck. Effective leadership in this
phase hinges on fostering account-
ability, cultivating alignment, and del-
egating decision-making authority to
the right individuals. Addressing these
challenges requires a deliberate ap-
proach to building a leadership struc-
ture that scales with the organization.

5 strategies for building a
scalable leadership team

1. Shift from founder-centric to
team-centric leadership

See SCALING SMARTER page 14

At the core,
leadership often
must transition

from being founder-
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oriented.

Bobby’s Burgers expands Arizona footprint with
deal for multiple new restaurants in Phoenix area

Utah franchisee Joe Sample to bring chef-driven burger brand to Maricopa County after recent debut in Orem
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Franchisee Joe Sample shares a laugh with Bobby Flay

Phoenix, AZ - Bobby’s Burgers By
Bobby Flay, the concept co-founded by
renowned chef Bobby Flay, announced
a multi-unit franchise agreement to ex-
pand its presence in Arizona, with all
locations planned for Maricopa County.
The new deal comes from franchisee
and veteran restaurateur Joe Sample,
who recently opened his first Bobby’s
Burgers location in Orem, Utah, in
December 2024.

Sample’s swift expansion into a new
state marks an exciting milestone fol-
lowing his deal for statewide rights in
Utah, announced in July 2024. Bobby’s
Burgers’ current Arizona location can
be found at The Phoenix Sky Harbor
International Airport. The first of this
new agreement with Sample is projected
to open in 2026.

“After the incredible welcome we've
received in Orem and the unwavering
support from the Bobby’s Burgers team,

expanding into Arizona just made
sense,” said Sample, founder of Crave
Management Group. “This brand is
fantastic. It's bold, craveable and the
Bobby Flay-curated menu speaks for
itself. Arizona’s dynamic market is the
ideal place for us to continue the suc-
cess we've seen in Orem and we’re be-
yond excited to bring Bobby’s Burgers
to awhole new audience.

Sample’s background in fran-
chising began straight out of college,
where he quickly built a reputation as
a standout franchisee and respected
community leader. Today, his compa-
ny, Crave Management Group, now
includes both Taco Bell and Bobby’s
Burgers in its growing portfolio, show-
casing Sample’s ability to lead and ex-
pand high-performing brands.

“Joe is exactly the kind of part-
ner we look for at Bobby’s Burgers,”

See BOBBY'S page 10
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ICE CREAM PACKAGE

Easyas 12 3...

1. Batch Freezer: LB200O IC

14.25 gallons of ice cream per hour

3. Hardening Cabinet: ICH-1D

Temps as low as -25 to -15 degrees F

To Order Contact:
Seacoast Sales
Ed Guertin
904-334-4489
seacoastsale347/@bellsouth.net

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.

Y § Application only to $200,000

$ Fast turn-around, usually
one to two business days

$ Financing for all industries,

with a specialty in hospitality

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.leasingsolutionslic.com
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Navigating employee cell phone us-
age in the workplace requires a balance
between acknowledging the ubiquity of
smartphones and ensuring productivi-
ty, professionalism, and security. Here
are some tips for managing employee
cell phone usage effectively:

1. Develop a clear cell phone policy:

Define acceptable and unaccept-
able use: Clearly outline when and
where personal cell phone use is per-
mitted (e.g., during breaks, in designat-
ed areas) and what is prohibited (e.g.,
during meetings, while operating ma-
chinery, for playing games or excessive
social media during work hours).

Address work-related use: If em-
ployees use their personal phones for
work purposes (BYOD - Bring Your
Own Device), clarify expectations re-
garding data security, privacy, and how
company data should be managed and
separated from personal data. Consider
providing company-issued phones for
certain roles to mitigate security risks.

Outline consequences: Clearly state
disciplinary actions for violating policy,
ranging from warnings to termination.

Require acknowledgment: Have
employees review and sign an acknowl-
edgment form to ensure they under-
stand the policy. Incorporate it into on-
boarding processes.

Communicate the “why”: Explain
the rationale behind the policy (e.g., to
enhance focus, improve work quality,
ensure fairness, maintain profession-
alism, mitigate security risks, prevent
accidents).

2. Promote good cell phone etiquette:

Silence devices: Encourage em-
ployees to keep phones on silent or vi-
brate during work hours to minimize
disruptions.

Keep out of sight: Suggest putting
phones in a desk drawer or bag during
work hours to reduce the temptation to
check them.

Private personal calls: Advise em-
ployees to take personal calls in a pri-
vate area, away from colleagues’ work-
spaces, and to keep them brief.

Avoid wusing during meetings:
Emphasize that meetings require full
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Appell Pie
Navigating employee
cell phone usage

Howard Appell ¢ Today's Restaurant Publisher

attention and that phone use during
these times is unprofessional.

Limit non-work related use:
Encourage employees to save personal
browse, texting, and social media for
breaks and lunch.

Be mindful of others: Remind em-
ployees loud conversations or constant
phone checking can distract colleagues.

Prioritize safety: In environments
with machinery, vehicles, or sensitive
areas, strictly prohibit phone use to pre-
vent accidents and data breaches.

3. Lead by example:

Managers and supervisors should
adhere to the cell phone policy them-
selves. If leadership demonstrates re-
sponsible phone use, it sets a strong
example for the rest of the staff.

4. Consider technology solutions (if
applicable):

For company-issued devices or
BYOD environments, consider Mobile
Device Management (MDM) software
to help manage, secure, and potentially
limit access to non-work-related apps
during work hours.

Implement solutions for secure ac-
cess to company data on personal devic-
es, such as VPNs or single sign-on (SSO).

5. Address challenges and be flexible:

Offer designated phone zones:
Create specific areas like break rooms
where employees can comfortably use
their phones for personal matters.

Acknowledge emergencies: Allow
for urgent personal calls, but emphasize
they should be kept brief and discreet.

Regularly review and update: As
technology and workplace dynam-
ics evolve, revisit and update the cell
phone policy as needed.

Focus on performance: Instead of
solely monitoring phone use, focus on
an employee’s overall productivity and
work quality. If phone use is impacting
performance, address that directly.

By implementing these tips, busi-
nesses can create a work environment
where cell phones are used responsibly,
minimizing distractions and maximiz-
ing productivity while maintaining pro-
fessionalism and security. <'|'i‘R,
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Important new products, corporate news and industry events

Restaurants recently closed!

After over 25 years being open and
serving diners, Hanamizuki Japanese
Restaurant located at 8255 International
Dr in Orlando has permanently closed.

Also, in Orlando, Nick’s Family
Diner at 1235 N Orange Ave has also
closed after about 15 years.

Villa Azur closed after 13 years
in business, ending its run as a
South Beach staple for upscale
Mediterranean dining and nightlife. A
part of Villa Azur Hospitality, it held a
memorable place in Miami Beach. The
Hospitality Group has other concepts
in other countries, such as Dubai,
Riyadh, Bodrum and St Tropez.

Closed after 30 years in business
is Portofino Italian Ristorante, which
was located at 5035 34th St
South in St. Pete. Another
restaurant is locating there
this year. Circo Pizzeria &
Italian Kitchen will take the
spot later this year.

Niki’s has been a neigh-
borhood staple for 35
years. Located at 6947 N.
Wickham Rd, in Suntree,
FL. It will close May 31st. d _

Finnegan’s Road was a =~
classic Irish-style pub serving Guinness
on tap and offering a range of mixed
drinks. The establishment had served

hospitality
emerges. This innovative online plat-
form is on a mission to transform how

NEFT Vodka, the award-winning, ultra-premi-
um vodka celebrated for its clean, two-ingredient
recipe, is now pouring across 12 Innovative Dining
Group (IDG) locations in Los Angeles, Newport
Beach, CA, Las Vegas, NV, and Austin,
TX. Guests at some of the most suc- 4
cessful and legendary restaurants - -
across the portfolio, including BOA
Steakhouse, Sushi Roku, Katana, and
more, can now savor expertly craft-
ed cocktails and NEFT Vodka pours
on the rocks, elevating the bar experi-
ence. “Partnering with Innovative Dining Group just makes sense
for our product,” said Justin Burnett, Chief Sales Officer, U.S., NEFT
Vodka. “Their restaurants are where people go for a top-tier dining experience,
and that experience should extend to what’s in their glass. Today’s diners are
looking for high-quality, clean spirits served in a way that feels intentional, and
that’s exactly what NEFT Vodka brings to the table.” NEFT Vodka is now avail-

able at all Innovative Dining Group locations. Neftvodka.com.

restaurants, hotels, and event planners
manage overstock, especially from
businesses that have closed. Another
concept born of necessity, created by

patrons for 25 years but
no more. Finnegan's
Road in Miami Beach
located at 942 Lincoln

Road has closed. the site of hundreds of restaurants and
coeo franchises closing during Covid. The

app (https://linktr.ee/86DeadStock)

4—¢ In a groundbreaking ~ simplifies the process, making it easy

move to combat waste
and inefficiency in the
industry, 86DeadStock

to list everything from kitchen equip-
ment and barware to dry goods and fur-
niture, connecting sellers with buyers
who need those items. “86DeadStock,
is the first-of-its-kind B2B marketplace

v/ Sustainable
v Gost-effective
v/ Space-saving

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.

built by hospitality industry veter-
ans,” explained Fitzgerald. Officially
launched last month, it will give restau-
rants, bars, hotels, food trucks, and
suppliers a seamless way to buy and
N sell surplus inven-
tory. The platform
helps businesses re-
duce waste, recover
costs, and access
quality products ata
discount — all while
keeping valuable re-
sources in circula-
tion. And it is avail-
able to anyone looking for these types
of bulk items at a discounted price. Our
platform is a beacon of sustainability,
offering a second chance for products
and a first-rate solution for our users.”

LA 2 X 4

— A popular Canadian restaurant

chain has ambitious expansion plans
into the United States and globally.
Tahini’s Restaurants, renowned for its
innovative Mediterranean fusion cui-
sine and recognized as one of Canada’s
fastest-growing restaurant chains, as it
celebrates the grand opening of its 60th
location on King Street East in Toronto.
What began as a single restaurant in
Ontario has transformed into a thriving

See WHAT'S GOING ON page 6

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.

Broward = Nelson

Keeping Your Profits Pouring

800.262.8265 * Michael@browardnelson.com

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 ITV"

WWW.ENVIROMATIC.COM
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Supply chain management is es-
sential in the restaurant industry for
ensuring efficient and cost-effective
delivery of food and beverage prod-
ucts to meet customer demands. The
restaurant industry has met several
challenges in recent years, including
those caused by the COVID-19 pan-
demic and tariffs on imported goods.
These challenges have emphasized the
importance of effective supply chain

Chris Rodri

management in keeping profitability
and customer satisfaction.

One significant concern for restau-
rant operators is the impact of tariffs
on imported food and beverage prod-
ucts. The proposed tariffs, including
a 25% tariff on imports from Canada
and Mexico and an added 10% tariff on
Chinese goods, are expected to affect
the restaurant industry significantly.
The National Restaurant Association

Hospitality —

we understand the risk.

We specialize in restaurants, bars and
nightclubs, which face fluctuating budgets and

market challenges. We tailor coverages to

meet your unique needs —

whether you're a family-owned restaurant,

brewery, fine dining establishment, franchise,

or a corporate chain.

Insurance Program Highlights
Real & Personal Property Coverage

« General Liability
Liquor Liability
- Assault & Battery

+ Active Shooter - Workplace Violence

- Workers Compensation
+ Employment Practices Liability
- Wage & Hour Defense
Trade Name Restoration
- Food Spoilage
Cyber Liability
Employee Benefits
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JEFF WELLS ==

HOSPITALITY RISK SPECIALIST

561-819-2267 i
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has requested an exemption for food
and beverage products from these
tariffs to reduce the impact on restau-
rant owners and consumers. Higher
prices for imported goods, such as
Mexican avocados and canned goods,
could lead to increased menu prices,
which may deter customers sensitive
to price increases.

Independent restaurant operators,
with profit margins of 3%-5%, may see
profits drop by up to 30% due to rising
food costs. This potential decline high-
lights the necessity for strategic supply
chain management to mitigate the ef-
fects of tariffs and other supply chain
challenges. Partnering with experi-
enced supply chain partners can offer
unique insights and strategies to help
operators maintain their margins and
manage the complexities of the supply
chain environment.

Besides tariffs, the restaurant in-
dustry has faced challenges related to
packaging materials. Tariffs on steel
and aluminum have raised the cost
of packaging materials, further affect-
ing the supply chain. Effective supply
chain management involves finding
alternative sources for packaging ma-
terials and negotiating better terms
with suppliers to reduce costs.

The COVID-19 pandemic has also
significantly affected the restaurant
industry’s supply chain. Disruptions
have led to shortages of essential
products, requiring restaurant opera-
tors to adapt rapidly to changing cir-
cumstances. This situation has high-
lighted the importance of flexibility
and resilience in supply chain man-
agement. Restaurant operators must
be prepared to pivot and find alterna-
tive suppliers to ensure a consistent
supply of products.

A strategy for effective supply chain
management is to consolidate sup-
pliers. Relying on a multiple suppliers
can be risky, especially during crises.
Suppliers typically are loyal to their
contracted customers first. Without
committing your purchases, and in
return getting a commitment to your
items being stocked, restaurateurs may
find themselves shorted on deliveries.

Mational Restaurant Asso: on

SAFESTAFE | ServSafe

M Supply chain management in
il the restaurant industry

By consolidating suppliers and com-
mitting your business, restaurant opet-
ators can reduce the risk of supply chain
disruptions and ensure a steady flow
of products. Building strong relation-
ships with suppliers is also important.
Collaborative partnerships can lead
to better communication, improved
terms, and more reliable deliveries.

Technology plays a vital role in
modern supply chain management.
Advanced software and tools can help
restaurant operators track inventory,
forecast demand, and manage orders
more efficiently. Implementing tech-
nology solutions can streamline op-
erations, reduce waste, and improve
overall supply chain performance.

Supply chain management is cru-
cial for the success of the restaurant
industry. The challenges posed by
tariffs, packaging material costs, and
the COVID-19 pandemic have un-
derscored the need for strategic and
resilient supply chain practices. By
consolidating suppliers, implement-
ing negotiated distribution programs,
leveraging technology, and partnering
with experienced supply chain profes-
sionals, restaurant operators can nav-
igate the complexities of the supply
chain environment and maintain prof-
itability while delivering high-quality
products to their customers.

Chris has worked with multiple
organizations in and outside of the
restaurant industry in a CEO and oth-
er C-Suite roles. Chris’ core compe-
tencies include strategic planning,
organizational cultures, management
training, operational excellence, and
effective reporting. He consistent-
ly drives top tier employee retention
and guest experience, leading to top
tier financial performance. His restau-
rant industry experiences span over
4 decades, in virtually every industry
segment short of fine dining. In ad-
dition to an active partner role with
Strategic Supply Chain Partners, Chris
continues to provide fractional CEO
services for organizations that need
support. chris.rodrigue@ssc.partners,
chris-rodrigue@acrexecconsilting.com,
cell: 985-778-1515. <TIR

ONLINE
FOOD
HANDLER
PROGRAM
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Patina Restaurant Group rebrands as Patina Group

Delaware North's premium lifestyle division unveils growth plans and enters a bold new era,

blending culinary excellence with r

New York, NY - Patina Group, for-
merly known as Patina Restaurant
Group, has officially unveiled a bold new
brand identity that reflects its evolution
from a singular fine dining restaurant
to a modern, lifestyle-driven hospitali-
ty brand. The announcement marks a
new chapter for the company, one that
celebrates its legacy while embracing an
ambitious path forward: to double its
restaurant portfolio by 2030.

Founded in 1989 as the Patina
restaurant — and known for earning
Los Angeles’ first Michelin star — Patina
Group today operates more than 40
restaurants and offerings across North
America. Patina’s catering division de-
livers world-class hospitality at presti-
gious events for clients including serv-
ing as the official catering partner to the
PGA of America inclusive of the PGA
Championship and the 2025 Ryder Cup.
The brand has also long been associated
with iconic cultural institutions, includ-
ing The Grand Tier Restaurant, which
is set within one of the most spectacu-
lar cultural destinations in the world —
Lincoln Center’'s Metropolitan Opera
House. With venues and strong part-
nerships with iconic institutions such
as Lincoln Center and Disney Parks &
Resorts, Patina is redefining what pre-
mium hospitality means — through
culinary innovation, radical hospitali-
ty, and experiences that scale without
compromise.

“The new Patina Group identity is
not just a design update — it’s a decla-
ration of who we are and where we're
headed,” said John Kolaski, President
of Patina Group. “We’ve always stood
for excellence in every experience. Now
with a bold new vision, we're scaling
that excellence to meet today’s appetite
for premium lifestyle dining, from the
stadium to the stage and everywhere in
between.”

Patina Group’s growth strategy cen-
ters on expanding chef-led restaurants,
large-scale events, entertainment and
cultural-adjacent dining, and corporate
hospitality. Key initiatives include:

Hundredfold expansion, a new
American brasserie developed in
partnership with James Beard Award

Winning Chef Timothy Hollingsworth,
opening soon at Belmont Park Village
in New York. Additional locations are
already in development, with ten loca-
tions projected by 2030.

Scalable restaurant concepts with
both new Patina-developed brands —
like Hundredfold — and strategic acqui-
sitions of high-potential brands.

Partnerships ~ with ~ renowned
chefs similar to the brand’s work with
Michelin-starred Chef Carlos Gaytdn
(Paseo, Centrico, Tiendita in Downtown
Disney) and Iron Chef Morimoto
(Momosan Ramen in Boston, Morimoto
Asia in Orlando).

Expansion within luxury catering
and the launch of new “eatertainment”
experiences.

LET’S 86 YOUR
PAYROLL &
HR ISSUES...

@ worksite

adical hospitality at scale across North America

D

Strategic investment in content and
storytelling platforms.

Unlocking premium dining and ca-
tering opportunities across the global
network of parent company Delaware
North, one of the largest privately held
hospitality companies in the world.

The updated name and visual identi-
ty — clean, elegant and timeless — align
with Patina Group’s commitment to
delivering unforgettable experiences in
every setting.

As Patina Group enters this next era,
the brand remains firmly rooted in its
founding values: culinary excellence and
radical hospitality. With its eyes on the
future, Patina Group is poised to lead the
next generation of premium hospitality
at scale, and with soul. <'|j]!)

About Patina Group: From iconic restaurants
and cultural institutions to world-class events and
destination venues, Patina creates thoughtful,
chef-driven experiences that blend timeless quality
with modern creativity. Founded in Los Angeles in
1989—and the first restaurant in the city to earn a
Michelin star—Patina has grown into a national
hospitality leader with over 40 unique restaurant
concepts and more than 4.3 million guests annual-
ly. Its venues include celebrated partnerships with
Lincoln Center, The Empire State Building, The
Plaza Hotel, Disney Parks & Resorts—alongside cu-
linary collaborations with renowned chefs includ-
ing Iron Chef Morimoto, Carlos Gaytdn, and James
Beard Award-winner Timothy Hollingsworth.
Patina also produces elevated, large-scale catering
experiences for some of the world’s most prestigious
events. With a vision grounded in innovation, sto-
rytelling, and the comfort of unforgettable food,
Patina Group is redefining hospitality—one expe-
rience at a time. WWW.patinagroup.com.

YOUR RECIPE FOR BUSINESS SUCCESS
STARTS WITH WORKSITE

It's time to love running your restaurant again! Worksite helps 86 the stress of payroll, benefits,
HR, workers' compensation, and more, so you can get back to what you truly love—crafting
amazing dishes, building an outstanding team, and creating memorable guest experiences.

Ready to taste the Worksite difference? Get started today!

LET’S GET IN TOUCH:

(© (941) 677-010

WorksiteHR.com
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What's Going On .......

franchise across Canada, with ambitious
expansion plans into the United States
and globally. This 60th store opening is
asignificant achievement in Tahini’s re-
markable growth story, underscoring its
commitment to delivering a high-qual-
ity, unforgettable
dining experience.
“Our journey has
always been about
more than just
food,” says Omar
Hamam, Founder
and CEO of Tahini’s
Restaurants.

“Reaching our 60th location is a testa- )

ment to the dedication of our team and
franchise partners, who share our vision
of creating not just meals but meaning-
ful experiences that customers cherish.”
1st up is Loves Park, Illinois and going
then to New Jersey, Alabama, Baltimore
and Ohio to start.

LA X R 2

From the family behind The Sahara
Gril, comes Naar Mediterranean
Bar and Grill in Woodstock, GA. The
planned summer opening will offer a
casual, full-service dining experience
with a full bar. Partner Tony Edwar, will
open the new restaurant at 5335 Holly
Springs P #101 in Woodstock.

LA R R 2

Powerhouse Dynamics, the leading
Internet of Things (IoT) solution provid-

er for multi-site foodservice operators,

+ EST. 1982 ¢

ON THE )
BORDER

MEXICAN GRILL & CANTINA

—@ Based in Texas,

showcased its groundbreaking solu-
tion, OilSmart by Open Kitchen®,
during the 2025 National Restaurant
Association Show last month, at
McCormick Place, Chicago. The firm’s
solution recently earned a 2025 Kitchen
Innovations (KI) Award,
a benchmark of excel-
lence in foodservice
technology innovation.
An esteemed panel of
expert, third-party judg-
es selected award re-
cipients based on their
ability to enhance oper-
ational efficiency, improve safety, drive
sustainability, and address key industry
challenges. “Alack of visibility into fryer
equipment performance, staff behav-
ior, and oil quality and consumption
has been a challenge for multi-site op-
erators whose fryers are core to their
operations. OilSmart by Open Kitchen
closes the gap, enabling operators to el-
evate their performance,” said Jay Fiske,

The deal is expected to close in the
coming weeks.

LA A & 2

Beyond Juicery + Eatery, is
entering into the South with
its first Georgia location.
The new restaurant locat-
ed at 1927 Peachtree Road
NE, marks the brand’s of-
ficial entry into the Atlanta
market as part of five-unit
agreement. Entrepreneurs
Ross Hare and Ricky Burch
are leading the develop-
ment in Atlanta. Continued
expansion plans are in the works.

LA R R 2

—&® Apex Order Pickup Solutions, a

pioneer in automated order pickup
technology for streamlining off-prem-
ises order handoff, has announced
OrderHQ™ Array Series, a new mod-
ular, scalable line of pickup solutions
that can be deployed in any configura-
tion and in any space that fits a restau-
rant’s floor plan. The flexibility of Apex’s
newest product lineenables operators

President, Powerhouse Dynamics, a § toachieve the efficiencies of automated

Middleby company.
LR X X 2

Pappas Restaurants
is buying On The
Border Mexican Grill
& Cantina restau-
rants. On the Border
has closed more than 60 locations af-
ter filing Chapter 11 bankruptcy earlier
this year. Pappas CEO is Mike Rizzo.

food pickup without
expensive  remod-
eling. Apex Order
Pickup Solutions is
a leading provider
of self-serve pickup
locker solutions used
in restaurants, hos-
pitals, campus din-
ing, retail, B2B ecommerce, and sports
and entertainment venues. Apex’s tech-
nology has received multiple industry

Lee's
Famous

recipe chicken

4

honors, including several Kitchen
Innovations Awards from the National
Restaurant Association. The company’s
roots go back to Apex Supply Chain
Technologies, whose founder
patented the first industrial
vending technology more
than 25 years ago. Visit
apexorderpickup.com.

L A A 2 2

Jessena and Michael
Waldo have opened a
tasting room for their
Divinely Elegant Vines
located at 2730 Broad St
in Austell, GA. They offer fine vintage
wines from the California region. “All of
our wines are curated using Sustainable
Farming Practices. Whether you're a
seasoned connoisseur or just begin-
ning to explore the world of wine, we
offer a curated selection that caters to
every palate.” Divinely Elegant Vines is
a Family, Veteran and Woman owned
wine brand based in Georgia.

LA A & 2

—& Lee’s Famous Recipe Chicken has

expanded its presence in Georgia,
with the opening of its new location
in Eastman. The Franchisee is Terry
Coleman, Ryan Weaver is the compa-
ny’s CEO. Lee’s started in 1966 when
Lee Cummings and Harold Omer open
“Harold’s Take Home” restaurant in
Lima, Ohio where Lee introduces his
Famous Recipe chicken. The Parent
company is Artemis Restaurant Corp.

LA R R 2
See WGO page 12
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"~ LET US SELL OR BUY YOUR BUSINESS.

DynamiteBrokers.com

w

READY TO RETIRE OR
TRY SOMETHING NEW?

251-390-0001

SELL
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Restaurant Events wins 10 prestigious awards
at trade show including the Grand Award

Senior Marketing Manager Stephen Hess, honored as an Industry Trailblazer

Orlando, FL - Restaurant Events,
the dynamic team behind the New York
Restaurant Show, California Restaurant
Show, Pizza Tomorrow Summit, hasan-
nounced that it has received 10 awards
at the 2025 Trade Show Executive (TSE)
Fastest 50 Awards & Summit, cement-
ing its status as an industry leader in
foodservice trade events. The TSE
Fastest 50 Awards recognize the top 50
U.S. trade shows based on percentage
of growth in net square feet, exhibitors,
and attendance. The annual summit
celebrates these achievements while
fostering innovation among the indus-
try’s top leaders.

Among the highlights was the Pizza
Tomorrow Summit’s Fastest 50 Grand
Award with recognition as the Fastest-
Growing Food ShowbyBlended Growth
in 2024, with a remarkable 42.1% blend-
ed growth, a testament to the show’s
increasing influence in the national
pizza and foodservice space. Coupled
with the Grand Award, the New York
Restaurant Show, California Restaurant
Show and Pizza Tomorrow Summit all
won awards for percentage of growth in
all three categories — increases in atten-
dance, square footage and number of
exhibitors. Additionally, Stephen Hess,
Senior Marketing Manager, Restaurant
Events LLC, was honored with the

Pictured from left to right are Paul Pedrow, Vice President, Sales; Mack Nishball,
Director of Operations; Andrea Tencza, Vice President, Marketing; Stephen Hess,
Senior Marketing Manager; and Glenn Celentano, CEO, Restaurant Events, LLC.

coveted Trailblazer Award. This award
recognizes professionals who have
demonstrated outstanding leadership,
vision, and innovation in the trade
show industry.

“We are honored to be recognized
by Trade Show Executive with nine
Fastest 50 awards for year-over-year
percentage growth in total atten-
dance; exhibiting companies; and net
square feet of exhibit space as well as
the Grand Award for Fastest Growing

GET M(

CALL: (352) 565 - 4307
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& Send 300+ birthday invitations monthly
& Target locals within 5 miles or more

it Increase average check by 40%

¢ Get listed in the Birthday CLUB app

Food Show by Blended Growth for the
Pizza Tomorrow Summit,” said Glenn
Celentano, Partner & CEO of Restaurant
Events. “This is a testament to the hard
work, creativity, and innovation of our
entire team, and is only just the begin-
ning of more amazing things to come.
Receiving the Trailblazer Award is a tre-
mendous personal honor for Stephen,
and I share that pride with every mem-
ber of the Restaurant Events family.”
According to Andrea Tencza, Vice

President of Marketing, Restaurant
Events, “Since joining our team,
Stephen has consistently demonstrat-
ed a deep understanding of how data
drives decision-making, optimizes
campaigns, and enhances engagement.
He’s shaped impactful marketing strat-
egies, developed digital advertising
campaigns that rebuilt our post-COVID
lead pipeline, and stayed ahead of
trends with a fun, industry-specific
tone that resonates with our audience.
Stephen played a pivotal role in the im-
pressive attendance growth across all
four of our shows last year.”

Restaurant Events produces pre-
mier trade shows designed to support
and celebrate the restaurant and food-
service industry. With a focus on in-
novation, education, and connection,
each show creates dynamic experienc-
es that fuel business growth and indus-
try advancement. Upcoming Events:

California Restaurant Show (with
Pizza Tomorrow Summit Pavilion):
August 3-5, 2025 | Anaheim Convention
Center

Pizza Tomorrow Summit & Florida
Restaurant Show: November 11-13,
2025 | Orange County Convention
Center, Orlando, FL

New York Restaurant Show: March
8-10, 2026 | Javits Center, New York City

CARPIGIANI

Single Flavor
N 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

THE BIRTHDAY

WWW.JOINTHEBIRTHDAYCLUB.COM

motor is the most silent in its class.
e Contour tops unit has heat treatment
* No cleaning for up to 42 days
* Rated at 62 - 16 oz. servings per hour

Model 161 KSP G

Contact
Seacoast Sales at

904-334-4489

Seacoastsale3477@bellsouth.net
www.seacoastsalesflorida.com
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Featured City: Philadelphia

Wonder Food Hall with several
locations now in PA and other states
will open a new Wonder at 1001 S
Broad St. in Philadelphia this sum-
mer. Fast food delivery, takeout, and
dine-in from iconic restaurants, all
in one place. Whether
it’s pizza, Mexican,
Mediterranean, BBQ,
anything in between,
or all of the above:
it’s all under one roof
for delivery, pickup
or dine in. “The cool
thing about Wonder
is you never have to
choose what you want
to eat,” says Jessica
Malone, head of brand marketing for
Wonder. “Here, you can order from
multiple restaurants all at once.”
There are over 40 locations nation-

—@ Sapore, avibrant and welcoming
new Italian kitchen, is now open at
Rivers Casino Philadelphia, offering
guests a cozy dining experience with
a menu that blends traditional fla-
vors, modern twists and handcrafted
cocktails. Susan Foster is the GM of

Rivers Casino Philadelphia.

s, Sapore joins Fishtown’s

| now burgeoning restau-
rant community. Sapore is

A& now home to Philly’s most

robust limoncello menu,

featuring every limoncel-

+ lo brand available from

the Pennsylvania Liquor

B Control Board. After a rich

i and flavorful Italian meal,

guests can top off their

evening with a glass of tradition-
al Italian lemon liqueur. Online at

RiversCasino.com/Philadelphia.
000

Isgro Pastries
rising up in a 22,00

wide. For all details visit their web-
site at wonder.com.

L2 & X 4

In East Kensington Fleur’s a
new 14,000 sq-ft property with

ROGUE

FINANCIAL GROUP

Another Satisfied Customer

Zest — Cary, North Carolina

Reasons to Finance Equipment
Cash Flow

e (ash flow allows a business to make better investment decisions
e Financing equipment lets you invest your money in higher dividend places

Bank Relationship
e Financing equipment can help build your credentials with any bank
e Building a good relationship can allow you to grow faster

100% Tax Deductable
e 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

e With Rogue Financial Group, you choose your payment terms

Call Brian Josselson at Rogue Leasing

877.662.6955

brian@rogueleasing.com « www.rogueleasing.com

Isgro’s story begins in rustic Italy,
winds through elegant Vienna, and
settles in bustling Philadelphia. As
a young teenager in Sicily, Mario
Isgro’s innate cooking skill earned
him a chance to study culinary arts
1,100 miles away in pastry-obsessed
Vienna. He excelled in baking and
brought his craft to Philadelphia in
1904. Mario opened Isgro Pastries
in the food-centric Italian Market at
1009 Christian Street—where it still
stands today.

Afamily-run operation, Isgro Pastries
quickly became Philadelphia’s go-to
bakery for cannoli, ricotta cookies, sfog-
liatelle, Italian fruit-filled cookies, al-
mond macaroons, pignoli cookies, but-
ter cookies, torrone, biscotti, rum cake,
and so much more.

Today, Mario’s grandson stewards
the Isgro legacy. Born in the Italian
Market and raised in the bakery, Gus
Sarno’s life has revolved around Isgro
Pastries. Having inherited Mario’s
creativity and culinary talent, Gus
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a two-floor restaurant, six-room ) flavors and innovative techniques.
boutique hotel, event space, and The menu features elevated tradi-
a rooftop bar is opening at 2205 N | tional dishes, including a renowned
Front St. The venue comes from | sourdough flour tortilla program,
EST AURANT CITY Graham Gernsheimer, Josh Mann | highlighting Chef Aparicio’s com-

and Chef George Sabatinom, who | mitment to quality and authenticity.
will head the kitchen. They are all | With a lively atmosphere that en-
three hospitality veterans. Fleur will | hances its bold cuisine, El Chingén
offer French cuisine and drinks atits | has gained significant acclaim,
restaurant. The first floor and mez- earning a spot as a James Beard
zanine is just opening now, and the | Award finalist in 2024 and ranking
roof and event space will follow with among The New York Times’ Top 50
an opening later in 2025. Some of | Restaurants. It was also named one
the 6-floor building in total willhave | of the Top 10 Best Restaurants in
a rooftop bar and the four-seasons | Philadelphia for 2024. To learn more

o dining room. More to follow after see www.elchingonphilly.com.
SIHCB 1 904 —— that. Visit fleursphilly.com. ceee

*oo0——— .
Today’s Restaurant invites you
(R K] e c . : .

Chef Carlos Aparicio, a two-time to submit your information for the

Sq. ° new aCI l James Beard Award semifinalist, = What's Going On column at any

is opening his 2nd location of El  time. Please e-mail your company,

Ching6n in Fishtown. El Chingén  product or event information to

Philly is a vibrant restaurant in  terri@trnusa.com. It’s any easy way

Philadelphia, known for reimag- to get free publicity for your com-
ining Mexican cuisine with bold  pany, product or service! TR

fi
Photo | elfiskj

r

spent his childhood learning from his = creative skills. ATTENTI”N:

grandfather. He took over the business Now in its fourth generation of fam- . .

in 1969 and has run it, with his wife = ily ownership, the Sarno family carries plZZa ShOpS*RCStalll'alltS*Bﬂkel'les

Lucille, ever since. forward the Isgro Pastries legacy that Did you know that 8 of 10 deliverg drivers
Though Gus likes to say “changeisn’t =~ Mario Isgro, their patriarch, started . . Y

in our vocabulary,” he’s created someir- =~ more than a century ago. confessed to eatmg food theg are dCllVCl‘lng :

resistible Isgro items, including the bak- Recently, Isgro Pastries has under-

ery’s best-selling ricotta cookies. Chefs = gomeit’s first ever expansion, relocating solUTloN:

and restaurateurs know Gus for his in-  its production to a new 22,000 sq. ft.

credible palate and culinary instincts. warehouse in South Philly, which The Bunn Knot

Today, Gus and Lucille run the  will also serve as a retail space. Keep

show with their sons Michael and  up with the expansion online at The Bunn Knot has been securing paCkagCS
AJ. Complementing her husband’s = their website. <'|ih) for over 100 years.

Contact Us Today: 800-222-BUNN (2566)

info@bunntyco.com www.bunntyco.com
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Restaurant owners regularly ask
me why they can’t seem to turn a
profit in their business. Most of the
time I don’t even have to review their
financial reports before I answer the
question. This is because the crux of
the problem often extends beyond
the day-to-day challenges and runs
deeper. Most of the time a restaurant
isn’t profitable because they strug-
gle with systemic issues within their
operation. I break those issues down
into four categories: systems, which
support consistency, which then sup-
port culture, which is all supported
by leadership.

Restaurant systems are the
backbone of success

Let’s start with systems—the cor-
nerstone of any thriving restaurant.
Without them, chaos reigns supreme.
Imagine your ordering processes in dis-
array—over-ordering leading to waste
or under-ordering resulting in popu-
lar dishes being 86ed. I've witnessed
firsthand the transformative power
of streamlined ordering systems tai-
lored to sales data and seasonality. The
result? A 3% reduction in food costs
and improved customer satisfaction.
Efficient, consistent systems are para-
mount to success.

Consistency builds loyalty with
restaurant customers

Consistency is king in the realm of
customer experience. A great dining ex-
perience followed by disappointment
due to inconsistencies in service or food
quality can drive guests away. Each in-
teraction matters, and consistency fos-
ters loyalty. Without it, you're gambling
with your restaurant’s reputation.

Effective leadership
is the compass
guiding your
restaurant’s
direction.

Culture is the heartbeat of your
restaurant

Culture permeates every aspect of
your operation. A negative work en-
vironment breeds discontent among
team members, leading to subpar
customer service and costly turnover.
Cultivating a positive, supportive cul-
ture isn’t just about morale—it’s smart

4 reasons your restaurant
isn’t profitable

David Scott Peters ¢ Today's Restaurant Contributor

economics. Happy teams are stable
teams, saving you money on training
and hiring.

Leadership guides the way to
restaurant success

Effective leadership is the compass
guiding your restaurant’s direction.
Setting standards, motivating your
team, and aligning everyone with your
goals are all hallmarks of strong lead-
ership. Without it, your restaurant will
struggle to be profitable.

If profitability eludes you, it's time
to revisit the basics. Addressing founda-
tional aspects—systems, consistency,
culture, and leadership—can yield tan-
gible changes to your bottom line.

Unlocking profitability in your
restaurant requires a holistic approach
that addresses core foundational ele-
ments. Focus on systems, consistency,
culture and leadership to pave the way
for sustainable success. <'|ij)

David Scott Peters is an author, speaker,
restaurant expert and coach who coaches restau-
rant operators how to stop being prisoners of their
businesses and to finally achieve financial free-
dom. His book, Restaurant Prosperity Formula:
What Successful Restaurateurs Do, teaches the sys-
tems and traits restaurant owners must develop to
run a profitable restaurant. Thousands of restau-
rants have worked with Peters to transform their
businesses. Get his free 30-minute training video
http:/lwww.davidscottpeters.com.

Bobby’s ;...

said Michael McGill, President of
Bobby’s Burgers by Bobby Flay.
“He’s passionate, experienced, and
he knows how to build a team that
truly brings our brand to life. I'm ex-
cited to see Bobby’s Burgers make
its mark in the Phoenix area, and
with Joe leading the way, I have no
doubt that his locations will contin-
ue to thrive.”

Bobby’s Burgers, inspired by
Flay’s love of bold flavors and
craveable simplicity, delivers ele-
vated counter-service classics with
a twist. The brand offers a menu
of signature burgers, mouth-wa-
tering fries and spoon-bending
shakes, all with Flay’s distinctive
culinary flair. In March, the brand
celebrated the successful launch
of its first-ever limited-time offer,
featuring the Buffalo Burger and
Dulce de Leche Shake. TR

About Bobby’s Burgers by Bobby Flay:
Bobby’s Burgers by Bobby Flay is the unbeat-
able burger experience co-founded by re-
nowned chef Bobby Flay. As areflection of his
successful 40-plus-year career in the restau-
rant industry, Flay has handcrafted every
ingredient and menu item to create both a
craveable and approachable Bobby Flay din-
ing experience. Backed by a team of veterans
in the restaurant industry, Bobby's Burgers
offers tailored support from experts to ensure
that every location has the highest-quality
burger experience. With nine locations cur-
rently open and several in the development
pipeline, Bobby's Burgers is launching its
full-scale U.S. and international franchise
expansion plan.
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WHAT MATTERS MOST TO YOU

.Medicare Advantage Plans

.Medicare Supplement Plans

Health Insurance

Life Line

.Prescription Drug Plans

Insurance Consultants

Rick Israel

Licensed Independent Agent

(256) 937-2537

1060 Winchester Road NE - Huntsville, AL 35811

rick@life-lineinsurance.com

Today’s Restaurant

Restaurant Leads Report

We provide the most

FLORIDA SALES LEADS

for your money
every month!

Restaurants that are
Under Construction
and New Openings

We GUARANTEE at
least 50 brand new
Under Constructions
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Del Llano Farms partners with Frites Street to launch
first 100% seedless oil national french fry brand

Scottsdale, AZ - On trend and in
line with Robert F. Kennedy, Jr.’s DHS
(Department of Health and Human
Services) initiatives to identify health-
ier alternatives to seed oils, Del Llano
Farms announced an agreement with
Frites Street, the chef-trusted frozen
fry brand known for its clean-label
Belgian-style fries, who will convert
their entire food operations to Tropical
High Oleic Oil, making it the first na-
tional fry manufacturer in the U.S. to
g0 100% Non-Seed Oil.

Del Llano Farms is a leading produc-
er of tropical seedless Non-GMO RSPO
Certified, Kosher, High Oleic Olein Oil
with its headquarters in Arizona and its
farms in Colombia, South America.

Under the agreement, Frites Street,
also based in Arizona company, will ex-
clusively utilize the seedless oil for the
initial preparation of its nationally re-
nowned french fries, and will also sell
the oils to its culinary customers to be
used for cooking in their commercial
kitchens. Frites Street fries are also Non-
GMO, Vegan, Kosher, and Gluten-Free.
Now, they will be 100% Seed Oil Free.

“Frites Street’s mission has always
been to give professional chefs the
highest quality fry that does not cut cor-
ners and goes beyond the potato, and
this partnership with Del Llano Farms
for seedless oil helps us achieve that
promise,” said Flip Isard, founder of
Frites Street. “Using seedless oil from

Del Llano Farms allows us to level up
and innovate responsibly from start to
finish. From our sourcing to our pro-
cesses, our customers can feel confi-
dent they are receiving the best fries
that are healthier and taste great, while
also respecting the planet.”

Del Llano Farms’ oils are non-GMO,
as well as rich in heart-healthy oleic
acid, natural antioxidants, and rich in
Vitamin E, making it a better choice for
frying, and a smarter choice for chefs
looking to align with clean-label menus
and healthier alternatives like Frites
Street Fries.

“We are very excited to partner with
Frites Street as it becomes the first na-
tional fry brand to go 100% seedless oil,”
said Roberto Herrera, CEO of Del Llano
Farms. “Seedless oil is quickly gaining

popularity thanks to its health benefits
and superior taste with no chemicals
and no shortcuts. Del Llano Farms has
made a long-term commitment to re-
generative agriculture and is committed
to sustainability and transparency for

Del Llano Farms is
a fifth-generation
regenerative farmin
Colombia, with its
non-seed oils grown
without deforestation.

our customers, and the public.”

Del Llano Farms is a fifth-generation
regenerative farm in Colombia, with its
non-seed oils grown without deforesta-
tion. Certified by both RSPO and ISCC,
the global standard in sustainability for
the harvesting of palm oil, participat-
ing in the national- zero deforestation
agreement, the farms run on renewable
biomass and methane capture systems,
making them energy independent and
Carbon Negative/Climate Positive.

Arizona-based S&K Oil Sales is the
distributor for Del Llano Farms’ oil in
North America and is credited with in-
troducing the health-centric seedless
oil to Frites Street. Since the 1960s, the
Herrera family has cultivated palm fruit
on previously transformed grasslands in
Eastern Llanos, never in deforested land
ensuring a stable habitat for wildlife, all
while growing Del Llano Farms. <'|'ih,

About Frites Street: Founded in Arizona, Frites
Street produces premium frozen fries for chefs who
do not settle. Trusted by Michelin-starred restau-
rants and award-winning chefs, the company is
reimagining what a frozen fry can be - healthier,

better tasting with fewer ingredients, better sourc-
ing, and no seed oils.

About Del Llano Farms: (Del Llano Alto
Oleico): Founded in Colombia, South America
in 1965, Del Llano Farms’ fully integrated opera-
tions span thousands of acres across Guaicaramo
and Hacienda La Cabaria regenerative estates. Del
Llano Farms is known for its sustainable approach
in producing high-yield, non-GMO hybrid High
Oleic palms that are rich in oleic acid and natural
antioxidants. Online at Skoilsales.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.
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Today's Restaurant guarantees a minimum 5% open rate or it's FREE

IR Today's Restaurant

561.620.8888 ® www.trnusa.com

Pozzetti Display Cases

Old Fashion style gelato and ice cream
display case with a modern look and feel

WL

LT T
ALY
W,

* Digital Temperature control panel

+ Standard Size options available are for 4, 6, 8, 10
and 12 round storage containers

Contact Seacoast Sales at

904-334-4489

Seacoastsale3477@bellsouth.net
http://www.seacoastsalesflorida.com

We also have Carpigiani soft serve ice cream equipment with
extended cleaning cycles, batch freezer, whipped cream machine,
Slushie machines, parts and service
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Food Trucks Heaven welcomes nine
new culinary concepts in 2025

Food Trucks Heaven expands fleet; now offering over 50 food truck options

Kissimmee, FL - Food Trucks
Heaven, the premier food truck park
located in Kissimmee announced the
addition of nine new food trucks to its
diverse lineup this year.

“At Food Trucks Heaven, we're
thrilled to keep growing and evolving
with our amazing community,” said
Chuck Young, Owner of Food Trucks
Heaven. “This year, we're especially ex-
cited to welcome nine new food trucks
to our family, each bringing unique fla-
vors and culinary traditions to the park.
Our mission has always been to provide
family-friendly dining options for ev-
eryone, and this expansion is just an-
other step toward making Food Trucks
Heaven the ultimate destination for
food lovers in Central Florida.”

New additions in 2025 include:
Da Jerk Hut — Da Jerk Hut brings
Jamaica’s bold and flavorful tastes to the
heart of Central Fl. A family-owned and
operated food truck specializing in tra-
ditional Jamaican dishes prepared with
authentic spices and fresh ingredient.
Sabor do Nordeste — Sabor do
Nordeste brings the taste of Brazil to
Kissimmee with regional specialties, in-
cluding traditional dishes from Brazil’s
northeastern region, known for its rich
flavors and unique ingredients.
Antojitos Mis 3 Amores—The
family-owned business food truck is

committed to authentic flavors and
presentation. It offers a variety of tradi-
tional Mexican street foods, including
tacos, quesadillas, and their beloved

antojitos.

Samba Brasil - Samba Brasil of-
fers a culinary experience that captures
the essence of Brazilian cuisine. Their
menu features a variety of grilled meats
and traditional sides, delivering a taste

El Mangolote — El Mangolote fea-
tures a unique menu centered around
mango and corn dishes. It special-
izes in classic Mexican favorites
like elotes (grilled street corn) and es-
quites (corn in a cup), as well as refresh-
ing mango slushies, mango bowls, and
tangy maracuyd mango treats.

The Point Grill drink kiosk — From
the popular The Point Grill food truck

FOOD
TRUCKS
HEAVEN

of Brazil in every bite. With a focus on
quality ingredients and traditional reci-
pes, Samba Brasil Orlando has become
a popular destination for those seeking
genuine Brazilian street food in the area.
Specializing in
Colombian-style arepas, JJ Arepas y
Barril is a go-to destination for authen-
tic Latin street food. Alongside their sig-
nature arepas, the truck serves perfectly
grilled meats, seasoned and cooked to
perfection, capturing the essence of

JJ Arepas y Barril -

Colombian parrilla culture.

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.

"‘

AVETseNow,
drive g mau:'f:f s'fﬁ_"'lﬂ"nh

el F
ke i ™

Call today to schedule
your advertising plan!

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.
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at Food Trucks Heaven that features
a flavorful experience that combines
traditional Venezuelan dishes with
American barbecue favorites, the new
drink kiosk brings Venezuelan-style
beverages including fresh Pifa Colada,
Fresh Cocada (a creamy coconut-based
drink) and Chicha Venezolana (a tradi-
tional sweet, thick rice-based beverage).

Boricalle - Boricalle serves up a true
taste of Puerto Rico, offering traditional
dishes packed with rich, authentic fla-
vors that celebrate the island’s vibrant

WGO from page6

Islamorada’s 15-acre, 214-
room Three Waters Resort &
Marina, a Tribute Portfolio Resort,
Marriott Bonvoy’s collection of in-
dependent hotels, has opened the
brand’s first in the Keys. Located
at 84001 Overseas Highway, the
resort features The Cove, an
adult-centric resort-within-a-re-
sort with island-inspired rooms
and king suites, a private beach
lagoon, and restaurants Kindler
and The Hideaway. With 80,000
square feet of indoor and alfres-
co event spaces, the property
also offers additional multiple
dining outlets: a fully renovated
Tiki Bar; Little Limon, Mercado
Morada, Lucky Twist, Islamorada
Pizza Co. and Kokomo.
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The Foodservice Industry Authority
Today’s Restaurant invites you
to submit your information for
the What's Going On column.
E-mail your company, product
or event info to terri@trnusa.com.
And while you’re online check
out Today’s Restaurant website
for advertising opportunities, our
networking groups, foodservice
news, back issue PDFs, classified
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ads and much more! <11R’
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culinary heritage. Boricalle prides itself
on using time-honored recipes and
high-quality ingredients to deliver the
bold, comforting flavors that define
Puerto Rican cuisine.

These additions bring the total
number of food trucks at Food Trucks
Heaven to over 50, offering a wide range
of cuisines from around the globe. The
park continues to be a family-friendly
destination, providing not only diverse
culinary options but also live music,
games, and a vibrant atmosphere for
guests of all ages. It also offers outdoor
and indoor seating and free parking.

Whether you're a local resident or
a tourist seeking a unique dining ex-
perience, Food Trucks Heaven offers a
delightful mix of flavors and entertain-
ment, making it a must-visit spot in
Central Florida.

For more information about the
new vendors and upcoming events, vis-
it foodtrucksheaven.com. <'|'~h,

About Food Trucks Heaven: Food Trucks
Heaven is a premier culinary destination locat-
ed in Kissimmee, Florida, just a short drive from
Orlando’s world-famous theme parks. Situated at
5403 W rlo Bronson Memorial Highway, within the
Main Gate Flea Market, this vibrant food truck park
features over 50 diverse food trucks offering a wide
array of global cuisines, including Latin American,
Middle Eastern, Asian, American and more. Food
Trucks Heaven provides both indoor and outdoor

seating options, allowing guests to enjoy their meals
comfortably regardless of the weather.

Classifieds

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. s

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. Mention
Healthy Referral when calling.
www.yujgranola.com

| Unlimited doctor
| visits 24/7 & no
@ copay! By phone
& or video anywhere
I in the USA. The
\ Total Health plan
covers the entire
household — one
low rate & 5|mple app. (no SS#
or ID reqg'd). Get started today
and save valuable time & $S$$!
www.CareCardUSA.com

www.hessadvancedsolutions.com
Working with ceo engineer.
Patented water valve. Saves 15-
35% water and sewer. Just need
copy of water and sewer bill and
size of water meter.
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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 cxit franchisc

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 Franchisc 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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Scaling smarter ...

Founders often struggle to relin-
quish control, but effective scaling re-
quires empowerment across the lead-
ership team. The founder’s role must
evolve into that of a strategic leader
who focuses on vision and culture.

Action Steps

Delegate Decisions: Clearly define
decision-making responsibilities for
team leaders, allowing the founder
to focus on high-level strategy.

Hire Complementary Skills: Bring
in leaders with expertise in areas
where the founder lacks depth, such
as operations, marketing, or finance.
Set Boundaries: Establish clear pro-
tocols for when leaders need to con-
sult the founder versus when they
can make independent decisions.

2. Define core values as

behavioral anchors

A cohesive leadership team must
operate under shared values that align
with the company’s purpose. Core val-
ues should be actionable, guiding both
decision-making and interpersonal
dynamics.

Action Steps
Operationalize Values: Translate
abstract principles into specific be-
haviors. For instance, a value like
“customer focus” might include re-
sponding to client inquiries within
24 hours.
Use Values in Hiring: Assess lead-
ership candidates for alignment
with company values to ensure
cultural fit.

Reinforce Daily: Incorporate val-
ues into performance reviews,
team meetings, and company-wide
communications.

The ability to lead
through adversity
is a hallmark of great
leadership teams.

3. Foster accountability
through clear objectives
Accountability is essential for sus-

taining momentum during growth. A

lack of clarity in leadership roles and ob-

jectives often leads to misaligned priori-
ties and inefficiencies.

Action Steps
Define KPIs for Leaders: Establish
measurable objectives for each lead-
er, tied directly to the company’s
growth goals.
Implement Feedback Loops:
Regularly evaluate performance
against objectives and adjust strate-
gies as needed.
Create a Culture of Ownership:
Encourage leaders to own out-
comes, celebrating successes and
learning from failures.

4. Invest in leadership
development
Leaders need tools and training to
address new challenges. Investing in
their development not only enhances in-
dividual performance but also strength-
ens the organization’s resilience.

Action Steps
Tailored Training Programs: Offer
leadership development programs
focused on skills like strategic think-
ing, team management, and conflict
resolution.
Mentorship Initiatives: Pair emerg-
ing leaders with experienced execu-
tives to facilitate knowledge transfer.
Continuous Learning: Encourage
participation in industry conferences,
workshops, and networking events
to stay abreast of best practices.

5. Build resilience for uncertain

times

The ability to lead through adver-
sity is a hallmark of great leadership
teams. Mid-market businesses often
face external pressures, such as mar-
ket volatility and competition, that de-
mand resilient leaders.

Action Steps

Scenario Planning: Train leaders to
anticipate and prepare for potential
disruptions.

Cultivate Adaptability: Encourage
leaders to view challenges as oppor-
tunities for growth and innovation.
Promote Well-being:  Support
leadership teams with resources
for stress management, work-life

balance, and mental health.

The long-term benefits of
strong leadership

A scalable leadership team provides
the foundation for sustained growth.
Benefits include:

Increased Agility: Leaders equipped

to make informed decisions can re-

spond quickly to market changes.

Improved Efficiency: Clear ac-

countability and alignment reduce

operational redundancies.

Stronger Culture: Unified leader-

ship fosters consistencyinvalues and

practices across the organization.

Greater Innovation: Empowered

leaders are more likely to pursue cre-

ative solutions and drive long-term
success.

Leadership is the linchpin for suc-
cess. By transitioning to a team-centric
approach, defining actionable values,
fostering accountability, and investing
in development, businesses can build a
leadership team capable of sustaining
growth and navigating challenges. The
journey requires intentionality, but the
rewards—both for the organization and
its people—are transformative.

About the Author: Drew Yancey, PhD is
Founder & CEO at Teleios Strategy, a premier stra-
tegic planning, leadership development, executive
coaching and succession planning advisory firm.
With a proven track record in high-performance
team building and strategic execution, Yancey
solves challenging problems at the nexus of growth,
strategy, and innovation. Yancey is also the co-au-
thor of “Leading Performance... Because It Can'’t
Be Managed: How to Lead the Modern W‘erkforce. "
Reach him at wwuw.teleiostrategy.com. <.I{-',R)
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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!

ONE COMPANY PER CATEGORY

TAPPHIRE CLEAN'_.

561.620.8888

MEETINGS FRIDAY at 9AM and 11AM

info@trnusa.com

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
4 Posting on our Social Media sites 2-3 times per week

 Protected category seat

4 Recognition by industry as a respected vendor

© Increased sales

YOUR FIRST MEETING IS FREE!
For information on how to join the TRN Networking Group call or visit our website:

trnusa.com/network-group

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


https://trnusa.com/network-group/
https://us.amazon.com/Leading-Performance-Because-Cant-Managed/dp/B0BPTR2H6R/ref=sr_1_1?dib=eyJ2IjoiMSJ9.eCRnXVaNLHj9ixzR0FYpIX6b1w4MAD1e2w6UOpckgaHGjHj071QN20LucGBJIEps.M7WSqb3V7hmfvGt144E-cd-Rw7C-wKRi6hz_ej6icQ0&dib_tag=se&qid=1729782521&refinements=p_27%3ADrew+Yancey&s=books&sr=1-1
https://us.amazon.com/Leading-Performance-Because-Cant-Managed/dp/B0BPTR2H6R/ref=sr_1_1?dib=eyJ2IjoiMSJ9.eCRnXVaNLHj9ixzR0FYpIX6b1w4MAD1e2w6UOpckgaHGjHj071QN20LucGBJIEps.M7WSqb3V7hmfvGt144E-cd-Rw7C-wKRi6hz_ej6icQ0&dib_tag=se&qid=1729782521&refinements=p_27%3ADrew+Yancey&s=books&sr=1-1
http://www.teleiostrategy.com

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

LIABILITY INSURANCE

Today's Restaurant Howard Appell / Terri Appell Plastridge Insurance Jeff Wells
561.870.9663 < 561.620.8888 < www.trnusa.com 310.625.3390 < 561.276.5221 < JWells@plastridge.com < https://plastridge.com
Al COST ANALYSIS PAYROLL )
Starfish Jordan Silverman Heartland Payroll ) Randy Pumputis
914.844.5775 ¢ jordan.silverman@usestarfish.com ¢ www.usestarfish.com 585.622.2993 < randall.pumputis@e-hps.com
ATTORNEY POS SYSTEMS & MERCHANT SERVICES )
Evan D. Appell, P.A. Evan D. Appell Direct Processing Network Jose Molina
561.337.5858 < evan@edalegal.com 3058345172 ¢ 855.955.61
BU.SIl'iESS BROKER : jmolina@floridapayments.com < www.directprocessingnetwork.com
. PROMOTIONAL PRODUCTS
Real Estate Sales Force Inc. A;al_ea Cristobal Creative Business Impressions Terry Arke
786.457.2796 < Azalea@resf.com www.restaurantsforsalemiami.com 561.308.1393 © terry.arke@outlook.com
COFFEE ROASTERS , ) PURCHASING CONSULTING SERVICE
Brisk Coffee o Mike Newkirk Strategic Supply Chain Partners
813.404.1724 < mnewkirk@briskcoffee.com John Mulholland / Chris Rodrigue / Kevin Anderson
COMPUTER SERVICES jmulholland@yahoo.com ¢ 678.362.7307 ¢ https://ssc.partners
Brilliant Computers Mark Brilliant / Stefani Brilliant chris.rodrigue@ssc.partners ¢ 985.778.1515 https:/{ssc.partners
561.877.1119 + mark@brilliantcomputers.com kevin.anderson@®ssc.partners < 407.497.9495 < https://ssc.partners
Stefanie@brilliantcomputers.com < www.brilliantcomputers.com REEHCSRRUITINCG c Matt Fried
ecruiting Company att Frie
DIRECT PROCESSING NETWORK . 941.586.1793 < 941.926.1990 < mfried@ehsrecruitingcompany.com
POS Systems & Merchant Services Jose Molina
305.8345172 ¢ 855.955.6111 + jmolina@floridapayments.com RESTAURANT INTERIOR DESIGNER
www.directprocessingnetwork.com DV-Studio Joemy Vega
EQUIPMENT & SUPPLY 407.496.3288 407.630.7308 www.dv-studio.net
The Restaurant Store Gerry Mangual ROBOTIC COOKING EQUIP )
954.415.3040 < T17.823.7866 Aniai o o Nancy Slotnick
gmanqual810@gmail.com < www.therestaurantstore.com 917.701.3104 < nancy@aniai.ai < www.aniai.ai
EQUIPMENT FINANCE SECURITY AND FIRE ALARM DESIGN )
Leasing Solutons Steve Geller Vector Security Clint Columbe
845.362.6106 © sgeller@leasingsolutionslic.com < leasingsolutionslic.com 954.616.9357 < 1.800.PROTECT , _
FOODSERVICE DESIGN AND CONSULTING Cpcolumbe@vectorsecurity.com < quardianprotection.com
; ; ; ; SODA SYRUPS, CO2 GAS
Marenic Food Service Design John Marenic .
954.817.1183 Jmarenic@marenic.com Broward Nelson Steve Oliver
- . 407.697.1048 < 954.584.7330 < soliver@browardnelson.com
FOODSERVICE EQUIPMENT MANUFACTURER TYING MACHINE
Prairie View Industries PVI Brian Denton f ;
. . . Bunn Tying Machines John R. Bunn
800.554.7267 BDENTON@pviramps.com < www.pvimanufacturing.com 863.647.1555 < jounn@bunntyco.com ¢ www.bunntyco.com
FRACTIONAL CFO/COO UNIFORMS
Apex Executive Consulting Robert Hearst Workwear Outfitters Terry Lena
561.512.6234 < robert.hearst@apexbms.com 317.385.2539 ¢ terry.lena@wwof.com ¢ www.wwof.com
HOTELPORT WORK SHOES
Al-Powered Hospitality Monitor, etc Fred Bean Wearstand Linda Bloom
305.209.6244 < fred.bean@hotelport.co 720.939.9525 ¢ linda@standshoes.com

CHAPTER 2 ¢ VIRTUAL MEETINGS ¢ FRIDAYS 9 AM

ADVERTISING / MARKETING / PUBLISHING LEASE/FINANCING .

Today's Restaurant Howard Appell / Terri Appell Rogue Leasing _ Brian Josselson
561.870.9663 < 561.620.8888 < www.trnusa.com 404.723.7222 < brian@rogueleasing.com

BUSINESS BROKER MEDICARE AND HEALTH INSURANCE )

Anchor Business Advisors Steve Whitehill ARCHI Agency Rick Israel
561:376.7500 ¢ steve@anchorbb.com ?ig:('t-gr%gﬁgrancgg.r?;?l'gy info@affiliated-health.com

DISINFECTANT / SANITIZER SPRAY gmar. -

; MANAGEMENT RECRUITER

EpomsByDW Dwayne Wilson Rest tR it f Ameri Chris Kauff
786.738.2126 < office@epomsbydw.com < www.epomsbydw.com 9152 42%23 §%2u2|3§5§3% merica Fis Rauitman
FRUIT PIES / DESSERTS chris@kauffco.com < www.RestaurantRecruitersofAmerica.com

The Concord Grape Pie Co. Mel Nass / Andrew Nass PEO

Mel: 954.684.6881 < theventure3@gmail.com Worksite HR Jeremy Carson
Andrew: 315.651.2684 v andrewnass@gmail.com 904.295.5110 941.677.0110 x124

www.theconcordgrapepiecompany.com jeremycarson@worksitehr.com < www.WorksiteHR.com
ICE CREAM MAKING EQUIPMENT DISTRIBUTOR POS PROCESSING

Seacoast Sales/Carpigiani Ed Guertin Sleft LLC Herb Denmark
904.334.4489 < seacoastsale3477@bellsouth.net 215.595.6671 < herb@merchserve.com < www.sleftpayments.com
IN.SUR_ANCE ) SODA SYRUPS, CO2 GAS

Life-Line Insurance Consultants Richard Israel Broward Nelson Steve Oliver
256.448.8705 256.937.2537 rick@life-lineinsurance.com 407.697.1048 954.584.7330 soliver@browardnelson.com

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

561.620.8888

TODAY'S RESTAURANT ¢ JUNE 2025

info@trnusa.com www.trnusa.com


https://trnusa.com/network-group/

Visit the 2025 Ibie Show Booth # 7130

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!!!

| ‘ B — Capacity from 88lbs
| Hhr—— / / to 440Ibs of Dough
i f/

ECEE .

! }' |
¥ o °
Reversible Dough Sheeter

115V or 220V
TBH-400 _ All Stainless Steel or Painted
Horizontal Vacuum Mixer

Double Mixing Paddle Version
400 iters, 10hp, 220V, 50/60HZ, 3PH

PLANETARY MIXERS
10, 20, 30, 40, 60, 80, 140, 200 QTS

C€

ISO 9000

ASP-200 Spiral Mixer w/
Removable Bowl
) 440 Ibs dough Capacity

\NTERTE, _

' TDR-36 Semi-auto Dough
§ Vertical Cutter Mixer Rounder/Divider
US 15 hp, 90 min. Digital Timer Optional Dividing Units for
Li15TED Two Speeds 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@thfm.com; tbfmdallas@hotmail.com


www.thunderbirdfm.net
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