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than 40 hours of complimentary educa-
tion plus engaging culinary demonstra-
tions and competitions.

u
Mountain Mike’s makes 

delicious pizzas the  
way guests remember 

— handmade and with 
the freshest and finest 

ingredients.

See TWO SHOWS page 4

See MOUNTAIN MIKE’S page 12

atmosphere. The brand continues to 
experience record sales, significant 
franchise momentum and new unit 
growth. In addition to the Sunshine 
State, Mountain Mike’s is rapidly ex-
panding throughout the U.S., includ-
ing ongoing development in Arizona, 
California, Colorado, Oregon, Utah, 
Nevada, Idaho, Texas, Washington 
and Wisconsin. Mountain Mike’s 
makes delicious pizzas the way guests 
remember — handmade and with the 
freshest and finest ingredients. From 
its legendary crispy, curly pepperoni, 
100% whole milk mozzarella cheese 
and a variety of fan-favorite specialty 
pizzas, Mountain Mike’s has some-
thing to satisfy every taste

“Our stellar brand reputation 
continues to be underpinned by 
exceptional unit economics and a 
menu that has won over pizza lovers 
for decades, yielding a confident and 
optimistic outlook that no summit is 
too high for Mountain Mike’s Pizza,” 
said Chris Britt and Ed St. Geme, 
Principal Owners of Mountain Mike’s 
Pizza. “Our Florida development deal 
cements Mountain Mike’s Pizza as a 

Newport Beach, CA - Mountain 
Mike’s Pizza, a leading family-style 
pizza chain for more than 45 years, 
known for its legendary crispy, curly 
pepperonis, 20-inch Mountain-sized 
pizzas and dough made fresh daily, 
announced development in Florida, 
establishing a coast-to-coast foot-
print and reinforcing the growing 
brand as a national pizza player. The 
10-unit agreement will introduce 
‘Pizza the Way it Oughta Be!®’  to 
the Sunshine State and add to the 
brand’s rapid expansion activities 
across the country. The landmark 
deal was inked with multi-brand 
operators and first-time Mountain 
Mike’s franchisees Sean Morrison, 
CEO of BizBox Restaurant Group 
and Ned Algeo, Founder of Multipli 
Capital. Locations are planned for 
Orlando, Tampa and Sarasota, with 
the first Florida restaurant expected 
to open next year.

“After nearly five decades of 
success and many milestones, the 
strong reputation we’ve established 
throughout the West is broadening to 
encompass other regions, and we’re 
thrilled to bring Mountain Mike’s 

Pizza to Florida and complete our jour-
ney to being recognized as a coast-to-
coast brand,” said Jim Metevier, CEO 
of Mountain Mike’s Pizza. “We expect 
Mountain Mike’s to reach new heights 
in Florida’s booming, entrepreneur-
ial economy, and we are confident 
that new guests throughout the state  
will appreciate and enjoy our high- 
quality menu offerings, unmatched 
dine-in experience and community 
involvement.”

Throughout Florida and beyond, 
the pizza segment is booming, as is the 
demand for Mountain Mike’s mouth-
watering pizzas and family-friendly 

Orlando, FL - The Pizza Tomorrow 
Summit and Florida Restaurant Show 
return to Orlando’s Orange County 
Convention Center on November 6-7, 
2024. Co-located for the second con-
secutive year, these shows will feature 
nearly 300 exhibitors, offering attend-
ees the latest innovations in food, bev-
erage, kitchen equipment, and tech 
solutions. One admission gives pizze-
ria, restaurant, and foodservice pro-
fessionals access to both shows. The 
Florida Restaurant Show is sponsored 
by the Florida Restaurant & Lodging 
Association (FRLA), and both events are 
produced by Restaurant Events, LLC. 
All attendees will have access to more 

u
The Pizza Tomorrow 
Summit and Florida 

Restaurant Show 

Orange County 
Convention Center 

November 6-7, 2024.

“Our two-day education program 
is designed to tackle the key chal-
lenges in today’s pizzeria, restaurant 
and foodservice industry, from tech-
nology to sustainability,” said Glenn 
Celentano, CEO of Restaurant Events, 
LLC. “We focus on practical strategies 
that attendees can implement imme-
diately. This year, we’ve brought to-
gether top industry experts to provide 
real solutions. Our goal is to equip 
attendees with the tools they need to 
thrive and stay competitive.”

While descriptions of the full lineup 
of sessions are available online at the 
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https://frla.org/
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Appell Pie
When is it best  
to advertise?
Howard Appell u Today’s Restaurant Publisher

Many business owners believe that 
when business is slow it’s best to cut ad-
vertising and others believe when busi-
ness is going great there is no need to 
advertise. Let’s examine these ideas.

When business is slow
The goal of advertising during slow 

periods is to drive new demand, aware-
ness, or position for future sales.

Advantages:
u  Less competition: During slower 

periods, other businesses may reduce 
their ad spend, so you may face less 
competition, which can mean lower ad 
costs and more visibility.

u  Building pipeline: Advertising 
during a lull can help build a pipeline 
for when demand picks up, positioning 
you as top-of-mind when customers are 
ready to buy.

u  Customer retention and loyalty: 
Use this time to engage existing cus-
tomers with value-add content, rein-
forcing relationships that could lead to 
cross-selling or upselling opportunities.

u  Best approach:  Consistent ap-
proach even if your budget is tight run 
awareness-building campaigns that 
don’t require an immediate sale.

When business is good
The goal of advertising when busi-

ness is good is to maximize momentum 
and expand market share.

Advantages:
u  High conversion potential: 

Advertising when demand is high or 
during busy seasons may lead to faster, 
higher-converting sales.

u  Sustained market presence: 
Running ads during peak times rein-
forces your presence, which can deter 
competitors and increase customer 
retention.

u  Budget availability: If business 
is good, you may have more budget to 
experiment with new channels, ad for-
mats, or campaigns that can fuel further 
growth.

u  Best approach: Focus on more 

conversion-oriented campaigns, like re-
targeting or personalized offers, to capi-
talize on increased interest and purchas-
ing intent.

Experts agree that every business 
should have a line item in their budget 
for advertising in bad and good peri-
ods. All businesses go through cycles 
of busy and slow times and by being 
consistent in your advertising and be-
ing flexible in your ad design will keep 
your product in their forefront of your 
potential customers minds.

The percentage of a business’s bud-
get allocated to advertising varies based 
on factors like industry, business goals, 
and growth stage. Generally, the follow-
ing guidelines are used:

1. �Standard budget 
recommendations
u  Small to medium businesses 

(SMBs): Typically, 5–10% of total reve-
nue is recommended for advertising and 
marketing.

Established companies: Established 
brands with steady revenue may spend 
around 5% of revenue on advertising, 
focusing more on retention and brand 
awareness.

Growth-focused or new businesses: 
Newer or growth-focused businesses 
may allocate 10–20% of revenue to build 
awareness, capture market share, and 
drive sales.

2. Industry-specific variations
B2C retail and e-commerce: These 

companies usually spend more (10–15% 
of revenue) due to high competition and 
frequent customer engagement.

B2B businesses: B2B companies 
may spend 2–5% of revenue if they rely 
heavily on direct sales. For growth, this 
can go up to 7–10%.

Restaurants and hospitality: These 
typically spend about 3–10% of reve-
nue, depending on location, competi-
tion, and whether they rely on seasonal 
promotions.
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Window signs, banners, inflatables, napkins, cups, tumblers, products  
to help with your loyalty program that keeps them coming back!

• Eco-friendly Products
• Games and Puzzles
• Custom Packaging
• Catering Events

• Restaurants

1000s of items to 
brand your restaurant!

Table Tops

Pens

Bags

Tissues

T-shirts

Umbrellas

Napkins

Tumblers

Let us help you show off your restaurant with 
your logo on everything inside & out!

561.308.1393
creativebusinessimp.espwebsite.com

http://trnusa.com/network-group
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What’s Going On
Important new products, corporate news and industry events

We are Closed!
Pom Pom’s Teahouse and 

Sandwicheria closed in October after 
about 20 years in Orlando. They were 
location at 67 N Bumby Ave. 

u u u u

The country’s largest barbecue 
chain shuttered close to 100 restau-
rants last year in a move that reduced 
about 20% of the American footprint.  
Dickey’s closed a net total of 85 loca-
tions with new openings factored in, 

the highest quality products 
in stainless & aluminum, says 
the company.” With a prod-
uct line that consists of both 
Stainless and Aluminum 
equipment PVIFS can be 
a “One-Stop-Shop” for all 
kitchen and restaurant needs. 
Shown is a Mobile Retractable 
Prep Station. Visit www.
PVImanufacturing.com. 

u u u u

honeygrow,  the Philadelphia-based 
fast-casual restaurant celebrated for 
its fresh and customizable stir-fry, sal-
ads, and honeybars, is expanding its 
footprint further into Virginia, New 
Jersey, and Maryland. With new lease 
signings confirmed, honeygrow is set 

to bring its innovative cu-
linary offerings to Fairfax, 
VA; Springfield, VA; Mt. 
Laurel Township, NJ; and 
Bowie, MD.  Continuing its 
expansion in New Jersey, 
honeygrow has secured a 
lease for its new location 
in Mt. Laurel Township 
at East Gate Square shop-

ping center, 1240 Nixon Drive, near 
the Moorestown Mall. In addition to 
New Jersey and Virginia, honeygrow 

See WHAT’S GOING ON page 6

which is about 19% of the restaurants 
it operated in the United States at the 
start of the fiscal year. 

u u u u

Capogna’s Dugout has also 
closed in Clearwater. The Gulf to Bay 
Boulevard restaurant was situated there 
for over 50 years!

u u u u

Goody Goody Burger in Hyde Park 
Village closed on September 29. The 

announcement came directly 
from the owners Social Media 
site, where they revealed 
their decision not to renew 
the lease. The restaurant 
was located at 1601 W 
Swann Ave. Goody Goody 
is part of the 1905 Family of 
Restaurants, which has oth-
er concepts in the Tampa 
Bay area.

u u u u

Prairie View Industries is a lead-
ing global manufacturer of multifold 
aluminum wheelchair ramps and 
the premier designer of food service 
equipment in the US. We strive to 
have the highest quality equipment in 
both stainless steel and aluminum and  
the best customer 
service. “With 3-D 
modeling capabil-
ities, our comput-
er-aided design 
(CAD) team can 
create and layout 
equipment to your 
speci f icat ions. 
PVIFS can fabri-
cate complete commercial kitchens or 
custom equipment designed by you.” 
“Our engineering team and our NSF 
certification ensure you will receive 

Chuy’s is relocating its headquarters from Austin, Texas to Orlando, now 
that its $605 million acquisition by Darden Restaurants Inc. has become fi-
nal. Chuy’s is the second major acquisition made by Darden since the depths 
of the COVID-19 pandemic. The Olive Garden parent company bought Ruth’s 
Chris Steakhouse in 2023.

3 Sustainable
3 Cost-effective
3 Space-saving

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

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

purification dispensing equipment throughout Florida.

800.262.8265 • Michael@browardnelson.com

Elevate Your Hospitality 
with Full Circle  

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

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

http://www.PVImanufacturing.com
http://www.PVImanufacturing.com
http://email.food-shelter.com/c/eJwcy8FOBCEMANCvgZsbptOWcuDgZf8DSutssu4YFjX-vdHzyxuVdjJO0eqWQVBIkONR9yRNcAzv6rIze288wHNrIomA461CAtxSKhtSBroU6wQ0VIo5W-sBk5_neHkedl82L3q-x3s91voI-2uAa4DrcT7s522e338Y4BpnXTbnLWBa8_H5bP9p1YacaW9NSjcTc6PCSMokJW2QKa7qW3ZiGkqupOJMSoraC-TcbeT4VeE3AAD__yUrRNg
https://www.google.com/url?sa=t&source=web&rct=j&opi=89978449&url=https://www.1905familyofrestaurants.com/&ved=2ahUKEwiVkcjKvtqIAxW3TDABHaEQMRQQFnoECAkQAQ&usg=AOvVaw2bkrhXTNWHyIe2HtU8mFqO
https://www.google.com/url?sa=t&source=web&rct=j&opi=89978449&url=https://www.1905familyofrestaurants.com/&ved=2ahUKEwiVkcjKvtqIAxW3TDABHaEQMRQQFnoECAkQAQ&usg=AOvVaw2bkrhXTNWHyIe2HtU8mFqO
http://www.enviromatic.com
http://browardnelson.com
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u
The NEW Culinary 
Innovation Theater  

will feature live culinary 
demonstrations with 

Chef Jennifer Hill Booker

ONLINE
FOOD

HANDLER
PROGRAM

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

Learn more at ServSafe.com.

strategists, and brand experts will offer 
data-driven approaches to increase 
customer loyalty, enhance brand visi-
bility, and optimize social media strat-
egies. Attendees will leave with clear 
tactics for strengthening their custom-
er engagement and building long-term 
relationships.

Capital solutions & funding: 
Financial consultants, leasing experts, 
and industry advisors will cover essen-
tial topics on securing funding, navi-
gating leases, and improving financial 
stability. These sessions will provide at-
tendees with key insights to help them 
grow their businesses and ensure finan-
cial success.

Operational efficiency: Logistics 
professionals and off-premises dining 
experts will provide practical advice on 
optimizing delivery, takeout, and cater-
ing services. Attendees will learn how to 
maintain operational excellence.

The NEW Culinary Innovation 
Theater will feature live culinary 
demonstrations with Chef Jennifer 
Hill Booker, a celebrated culinary ed-
ucator, author, and owner of Bauhaus 
Biergarten. She’ll share her expertise 
in leveraging community engagement 
as a critical success factor for indepen-
dent restaurants. Maneet Chauhan, 
award-winning Indian chef and owner 
of eet in Disney Springs, will showcase 
her fusion of traditional Indian flavors 
with contemporary techniques while 
discussing culinary innovation and per-
sonal branding. Matt Catherincchia, 
founding member of Chefs Feeding 
Kids will present with Chef Jamie 
Culliton from the Nonna Slice House 
in Safety Harbor, FL, who will demon-
strate Detroit Style Pizza while the two 
talk about social responsibility. Social 
media influencer and Michelin-trained 
Chef Alex Trim, known for his fine din-
ing experience, will demystify high-end 

2024 Program-at-a-Glance, highlights 
of key trends and opportunities fea-
tured in this year’s program include:

Technological advances: Learn how 
AI-driven tools and emerging technolo-
gies are reshaping pizzeria, restaurant 
and foodservice operations. Presenters 
from various fields, including tech de-
velopers, restaurant operators, and sys-
tems integration experts, will provide 
actionable insights on using technology 
to streamline processes, improve cus-
tomer service, and boost profitability.

Sustainability & eco-friendly prac-
tices: As consumer demand for sustain-
able dining options increases, experts 
from sustainability consulting, food 

Michelin-style cooking, focusing on 
how restaurateurs can elevate their 
menu offerings without sacrificing ac-
cessibility. Plus, he’ll provide insights 
on personal branding to grow the busi-
ness. Sommelier Brian Connors will 
lead a session on food and wine pairings 
for restaurateurs, guiding them on the 
business impact of curating the perfect 
beverage list. In partnership with the 
American Culinary Federation (ACF) 
Central Florida Chapter, there will 
be three ACF-sanctioned, live-action 
showpiece competitions – including the 
Rapid-Fire Market Basket Competition, 
Mystery Basket Fruit & Vegetable 
Carving, and Cake Decorating – which 
will showcase regional culinary talent.

At The Pizza Tomorrow Summit, 
the US Pizza Team (USPT) will host 
the 2024 Galbani Professionale Pizza 
Cup & Acrobatic Trials (GPPC). Some 
of the nation’s most talented pizzaioli 
and pizza athletes will compete in Non-
Traditional Pizza, Best Cheese Pizza, 
and Pizza Acrobatics to name a few. 
These exciting, two full days of demon-
strations and competitions will provide 
chefs, foodservice managers, pizza, and 
culinary professionals with real-world 
inspiration and new ideas to elevate 
their operations. In addition, Tom 
Santos from General Mills will present 
his popular Pizza Dough Boot Camp 
on Wednesday afternoon. 

Specialty Workshops: All attend-
ees are invited to register separately for 
two in-depth workshops. Restaurant 
Management 201, led by leadership and 
operations experts, will focus on team 
development and operational efficien-
cy. A new addition is The Restaurant 
Marketing Playbook, led by top restau-
rant marketers who will offer strategies 
to improve branding, customer engage-
ment, and profitability.

The Pizza Tomorrow Summit and the Florida 
Restaurant Show are owned by Restaurant Events, 
LLC, which also owns and produces the New 
York Restaurant Show and California Restaurant 
Show. The three restaurant trade shows and con-
ferences offer access to the hottest menu trends, 
state-of-the-art design and decor, the best in busi-
ness education, and hundreds of the leading ven-
dors and purveyors dedicated to serving the restau-
rant & foodservice community — all under one 
roof. The content, developed in partnership with 
the State Associations and a Conference Advisory 
Board, is focused on all segments of the industry 
from independent restaurant owners to chain 
operators to commercial and institutional food-
service operations. Follow on Facebook, LinkedIn, 
and Instagram at @pizzatomorrowsummit and @
floridarestaurantshow.

safety, and culinary operations will share 
strategies to reduce waste and adopt 
eco-friendly practices while maintaining 
profitability. Attendees will gain practi-
cal tools to balance environmental re-
sponsibility with operational efficiency.

Mental health & leadership: With 
ongoing staffing challenges, leading HR 
professionals, mental health advocates, 
and leadership consultants will provide 
solutions for building supportive work-
place cultures. These sessions will focus 
on reducing employee burnout, im-
proving retention, and fostering stron-
ger, more cohesive teams.

Customer engagement & mar-
keting: Marketing specialists, digital 
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Check out these TRN Network Members exhibiting at the  
Florida Restaurant Show & Pizza Tomorrow Summit  

Nov 6-7 in Orlando at the Convention Center…
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https://www.safestaff.org
https://www.flrestaurantandlodgingshow.com/culinary-demonstrations
https://www.flrestaurantandlodgingshow.com/culinary-demonstrations
https://www.flrestaurantandlodgingshow.com/education-program
https://acfcfc.wildapricot.org/
https://acfcfc.wildapricot.org/
https://www.pizzatomorrow.com/
https://www.flrestaurantandlodgingshow.com/educational-workshop
https://www.flrestaurantandlodgingshow.com/educational-workshop
https://www.flrestaurantandlodgingshow.com/marketing-playbook-workshop
https://www.flrestaurantandlodgingshow.com/marketing-playbook-workshop
https://www.pizzatomorrow.com/
https://www.flrestaurantandlodgingshow.com/
https://www.flrestaurantandlodgingshow.com/
https://therestaurantevents.com/
https://therestaurantevents.com/
https://trnusa.com/network-group/
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Make your plans now to attend!

   NOV.  6-7 ,  2024 |  ORLANDO,  FL 
   ORANGE COUNTY CONVENTION CTR

EXPANDED PRODUCTS |  DOUBLE THE SIZE OF THE EXHIBIT HALL 
40+ FREE SESSIONS |  CULINARY DEMONSTRATIONS

CO-LOCATED WITH THE PIZZA TOMORROW SUMMIT 
ONE BADGE -  TWO SHOWS!

REGISTER ONLINE TODAY AT WWW.FLRESTAURANTSHOW.COM
TAKE ADVANTAGE OF ADVANCE RATES THROUGH 9/26

c o - l o c a t e d  w i t h  t h e
p i z z a  t o m o r r o w  s u m m i t !  

Sponsored by the F lor ida Restaurant  & Lodging Associat ion

http://flrestaurantandlodgingshow.com/TRN
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locations, Artistry Restaurants has 
appointed Jason Brooks to the role of 
Chief Operating Officer and Partner, 
a new position created to help lead and 
direct the company’s rapidly expand-
ing portfolio of concepts and restau-

rants throughout the 
Southeast U.S. Brooks, 
whose career spans 
more than 25 years in 
leadership roles where 
he successfully man-
aged the growth and 
operations of various 
multi-unit casual din-
ing groups, is charged 
with the day-to-day 
oversight, operations 
and management of  

Artistry Restaurants’ collection of 
brands, including Oak & Stone Craft 
Beer & Artisan Pizza, Shrimp Basket, 
Boca Kitchen, Atlantic Beer & Oyster, 
and Sandbar Amelia Island. Jason 
will also be instrumental in helping 
Artistry realize expansion plans at both 
Oak & Stone and Boca that include 
five new restaurant openings by the 
end of Q2 2025 and a soon-to-launch 
sixth brand concept later this year.  
“Jason Brooks is a seasoned leader in 
managing the growth and operations 
of well-known brands and develop-
ing people while delivering measur-
able bottom-line impact,” said Chip 
Headley, Managing Partner, Artistry 
Restaurants – Artistryrestaurants.com -. 
“Working with our brand leaders to de-
liver the art of hospitality, Jason’s track 
record and appointment is well-timed 
as Artistry plans for the opening of new 

Ramblin’ Joe’s Coffee aims to steadi-
ly expand its footprint across the U.S. 
in the coming years, with a push in 
key markets like Texas, Tennessee and 
Colorado. Visit RamblinJoesCoffee.
com for more detailed info.

u u u u

Big Onion Hospitality, a 
leading casual dining group 
known for its food and quali-
ty-driven dining experiences, 
has announced the appoint-
ment of Shamari Benton as 
Chief Financial Officer (CFO). 
Benton will be responsible 
for overseeing all financial 
operations and strategies, 
supporting the company’s 
ambitious growth plans and expand-
ing its restaurant operations and real 
estate portfolio. “We are thrilled to wel-
come Shamari Benton to the Big Onion 
Hospitality team,” said Arthur Holmer, 
CEO of Big Onion Hospitality. Big 
Onion Hospitality currently operates a 
complementary portfolio of restaurant 
brands, including Fatpour Tap Works, 

Hopsmith Tavern, Woodie’s Flat, 
and their new brand, Woodie’s 

Wings. Founded 2011 in Chicago, 
Illinois, Big Onion Hospitality 

-BigOnioninc.com - is a dy-
namic casual dining 
group renowned for its 

quality food, exception-
al service, and focus on 

customer innovation.

u u u u

With a rapidly growing roster that 
currently includes five brands and 29 

What’s Going On   from page 3

chips, tacos, pizzas, potato 
chips, pretzels, cookies, cakes, 
candies, and more. Made 
from GRAS (General Regarded 
as Safe) ingredients for food 
applications and  contains  no 
animal products, Bio-Food 
Grade™ Release Agent is reg-
istered NSF 3H as a Release 
Agent for Food Contact. In ad-
dition to molds, it is ideal for 
use on grills, ovens, loaf pans, 

boning benches, chopping boards, can-
ning lids, and other hard surfaces that 
may come into contact with meat, fish, 
or poultry products. Bio-Food Grade™ 
Contact Benjamin  Garmier  by email 
at  info@RenewableLube.com for more 
information.

u u u u

Ramblin’ Joe’s Coffee, a purveyor of 
specialty coffees from around the world 
and across the U.S., has just 
announced a new multi-unit 
franchise deal for Nashville, 
Tennessee. Secured with 
Nash Coffee Group, the new 
agreement will roll out five 
new Ramblin’ Joe’s loca-
tions over the next 
three years within 
the Nashville area. 
David Lambert is  
the CEO of Ramblin’ 
Joe’s Coffee. Their parent company, 
Lambert’s Coffee, has been a leader in 
the coffee retail industry since 1971. 

is actively growing its pres-
ence in Maryland with a 
new location coming to 
Bowie, MD. “We’re excit-
ed to continue our strate-
gic vision within multiple 
states that have truly em-
braced the brand for so 
many years,” said Justin 
Rosenberg, Founder and 
CEO of honeygrow.    “We 
have much more ground to 
cover and I’m extraordinarily proud of 
our team for always rising to the chal-
lenge of successful growth.”

u u u u

The Restaurant Group, a subsidiary 
of Clark Associates Inc., has opened at 
8205 S. John Young Pkwy., according 
to a release. The 67,000-square-foot 
store is located within the Sand Lake 
Corners South shopping center. This is 
the  12th location for the chain, which 
dates back more than 30 years, join-
ing stores in Pennsylvania, Delaware, 
Maryland and New Jersey.

u u u u

Renewable Lubricants’ Bio-Food 
Grade™ Release Agent is a kosher, 
vegetable oil-based product that keeps 
foods from adhering to molds, convey-
ors, belts, metal slats in ovens, and oth-
er devices, with no change in odor or 
taste.  Formulated entirely with edible 
food ingredients it is the safest way to 
prevent sticking of corn tortillas, corn See WHAT’S GOING ON page 14

Jason Broooks

       Eliminate F.O.G. 
(Fats, Oils & Grease) in Floor Drains & Traps

Minimize food waste (or any types of 
solids) from entering floor drains and 
traps. Loaded with one Drain Magic 
Bio Puck, it is part of a “System” 
to eliminate F.O.G. (Fats, Oils, and 
Grease) in drain lines and traps.

NEW PRODUCT
Drain Magic Bio Basket

Expires Sept 30, 2024

Brilliant Products. Powerful Solutions.

SEE ALL OUR PRODUCTS

 (877) 692 2006 • twbinnovations.com

 
Removes bug larvae, dirt, 
grime & grease buildup
in minutes. 

Drain Wizard: Innovative Drain Cleaning Tool

     25% OFF use code:
trnsept24

SALE
$12.99

Chef’s Grip Knife Invented
by a Chef…for Chefs

Coming Soon

Ask About 
Special 

Sponsor Ads
561.620.8888

info@trnusa.com

mailto:info@RenewableLube.com
https://ramblinjoescoffee.com/?utm_source=RestaurantNews.com
http://www.twbinnovations.com
https://trnusa.com/advertising/
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Call us now for more info:

561.620.8888
www.trnusa.com

Get 12 Months of Sales Leads 
for ONE LOW PRICE!

Restaurants Under Construction and New Openings

Each month you can receive  
an Excel spreadsheet with  
hundreds of sales leads  
right in your email… 
TWO STATES ARE AVAILABLE:

Florida and Georgia
ORDER ONE STATE OR BOTH!

We provide the MOST leads 
for your money every month!

Why industry leaders  
are using our monthly

Restaurant Leads Report

The 24th Annual Food Network South Beach  
Wine & Food Festival presented by Capital One

 

The Festival returns to EAT. DRINK. EDUCATE. February 20-23, 2025

The Vessel on Friday, 
February 21, 2025.
u  Guy Fieri will 

host a live iteration of 
the hit Food Network 
show, Tournament of Champions on 
Friday, February 21, 2025.
u  Aarón Sánchez will host the wild-

ly-popular Tacos & Tequila presented 
by Tequila Cazadores, featuring more 
than 24 chefs serving up various itera-
tions of Mexico’s most iconic dish on 
Saturday, February 22, 2025.

 Miami, FL – Mark your calendars! 
The website for the 24th annual Food 
Network South Beach Wine & Food 
Festival presented by Capital One 
(SOBEWFF®) is officially live and 
ready for visitors to explore and start 
planning their culinary adventures. 
The Festival will return February 20-
23, 2025 to EAT. DRINK. EDUCATE all 
over the Magic City. Widely recognized 
as America’s favorite gourmet gather-
ing on the beach, the four-day Festival 
will bring together 
Food Network per-
sonalities, Grammy 
Award-winning mu-
sicians and more than 
500 chefs and wine 
and spirit producers for an unforgetta-
ble celebration. All proceeds from the 
Festival benefit the Chaplin School of 
Hospitality & Tourism Management at 
Florida International University (FIU) 
and has successfully raised more than 
$40 million to date.

The four-day Festival encompass-
es more than 105+ new and returning 
experiences, including a bevy of walk-
around tastings, intimate dinners, late-
night soirées, brunches, lunches, mas-
ter classes, wine seminars and more. 
Standout programming for the 2025 
Festival include:

u  Rachael Ray will return to host 
the 18th annual Burger Bash present-
ed by Schweid & Sons® on Thursday, 
February 20, 2025.
u  Taste of Italy returns to the Design 

District, hosted by Giada De Laurentiis 
on Thursday, February 20, 2025.
u  A new walk-around event Alex vs 

Miami hosted by Alex Guarnaschelli 
and Eric Adjepong on Thursday, 
February 20, 2025.
u  The Festival takes the high seas 

with a Sunset Stone Crab Sail aboard 

u  The return of The Cookout host-
ed by JJ Johnson presented by Stella 
Artois on Saturday, February 22, 2025.
u  The annual Tribute Dinner will 

honor Dominique Crenn and Gérard 
Bertrand on Saturday, February 22, 
2025.
u  Interactive LIVE cooking demon-

strations from Food Network personal-
ities at the Goya Foods' Grand Tasting 

Village on Saturday, February 
22 and Sunday, February 23, 
2025.
u  Goya Foods’ Heritage 

Fire hosted by Bryan and 
Michael Voltaggio on Sunday, 
February 23, 2025.
u   A Miami Bakery Brunch 

hosted by Zak Stern featuring 
Miami’s buzziest bakeries on 
Sunday, February 23, 2025.
u  A new grand finale event, 

Asian Night Market hosted 
by Andrew Zimmern, Jet Tila 
and Aarti Sequeira, will fea-

ture a special performance by Rev Run 
and close out the Festival weekend on 
Sunday, February 23, 2025.

For additional ticket information and the 
complete line-up of events for the 24th annual 
Festival visit www.sobewff.org. Stay up to date all 
year long by following the #SOBEWFF hashtag on 
Instagram, Twitter, and Facebook.

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

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

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

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

$ � Independent operator  
since 2001

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

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

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

with a specialty in hospitality

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

Giada De Laurentiis

Guy Fieri

https://trnusa.com/sales-leads
http://www.leasingsolutionsllc.com
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spot for miners, railroad workers, Native 
American leaders, and early Denver lo-
cals. Zietz, known for his small stature 
and adventurous life, cultivated a rela-
tionship with many high-profile individ-
uals, including Theodore Roosevelt, who 
dined at the Buckhorn in 1905 before a 
hunting expedition.

The oldest restaurant in Denver, 
Colorado, is the Buckhorn Exchange. 
Established in 1893, it’s renowned for its 
wild game dishes and Western-themed 
decor. The restaurant features a unique 
atmosphere with historical memorabil-
ia and is located near the Denver South 
Platte River. Over the years, it has be-
come a beloved local institution, known 
for its steaks, game meats, and an ex-
tensive selection of wines and spirits. 
The Buckhorn Exchange also has a rich 
history, including serving as a gathering 
place for many notable figures through-
out its long operation.

Known for dishes like steaks, buffa-
lo sausages, and Rocky The Buckhorn 
Exchange, Denver’s oldest restaurant, 
opened in 1893, founded by Henry H. 
“Shorty Scout” Zietz, a frontiersman 
and scout under the famous Buffalo 
Bill Cody. Originally named the Rio 
Grande Exchange, it was a popular 

———— •   Today’s Restaurant Featured Company of the Month  •————

The oldest restaurant in Denver

chain has locations in Nashville, 
Brooklyn and the Catskills. From 
their website: “Our bar ‘out back’ – 
housed in an old carriage house and 
equal parts local watering hole/cock-
tail lover’s paradise.”

u u u u

Coffeegraph, an Indonesian-
inspired, family-run coffee shop 
recently opened in Denver at 3800 
Julian St. It is owned and operated by 

Brenda and Troy Carlson. “At 
Coffeegraph, we stay true to 

our roots by offering our 
community the finest 
Indonesian Specialty 
Coffee beans.” You 
can contact them at 
at 720.751.8899.

u u u u

Denver-based  Imperial 
Restaurant Group  has an expan-

sion in the works in the Denver 
Metro area. The group, which cur-
rently owns  Imperial Chinese  on 
South Broadway, will be rolling 

A new dining option is now open 
in Five Points. Duets Tap and Grill, 
located at 2403 Champa Street, 
had originally been renovated from 
Bell Printing into  the short-lived 
Liberati and was home to MobCraft’s 
brief run in Denver until it shuttered 
in April 2023. Duets co-owner is 
Jessica Eliassen. They have a massive 
patio. They restaurant and patio can 
seat over 500 and there are many ex-
tras with this new place. Contact 
them at 303.955.5035.

u u u u

Urban Cowboy 
Hotels known for 
their bold blend 
of rustic chic and 
modern luxury has 
opened the  Urban 
Cowboy Public House 
located at  1665 Grant 
Street. This is a Saloon-
inspired place located in a converted 
carriage house that’s part of the his-
toric, 1880s-era  George Schleier 
Mansion. Urban Cowboy Hotels 

Call Brian Josselson at Rogue Leasing

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

Zest — Cary, North Carolina

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

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

Another Satisfied Customer

TRN FEATURED RESTAURANT CITY

DENVER

u
The Buckhorn 

Exchange, opened in 
1893, founded by Henry 
H. “Shorty Scout” Zietz, 

a frontiersman and 
scout under the famous 

Buffalo Bill Cody.

https://imperialchinese.com/
https://www.westword.com/restaurants/liberati-restaurant-and-brewery-will-close-on-march-2-2020-11653281
https://www.westword.com/restaurants/liberati-restaurant-and-brewery-will-close-on-march-2-2020-11653281
https://www.westword.com/restaurants/mobcraft-denver-closing-16618779
https://www.westword.com/restaurants/mobcraft-denver-closing-16618779
https://www.urbancowboy.com/
https://www.urbancowboy.com/
https://www.urbancowboy.com/denver/food-beverage/public-house/
https://www.urbancowboy.com/denver/food-beverage/public-house/
https://www.historic-structures.com/co/denver/schleier_mansion.php
https://www.historic-structures.com/co/denver/schleier_mansion.php
http://www.rogueleasing.com
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The restaurant’s rustic, Western-
themed decor includes a remarkable col-
lection of more than 500 taxidermy mounts 
and nearly 125 firearms, reflecting its Old 
West ambiance. The Buckhorn became the 
first recipient of a Colorado liquor license 
and was added to the National Register of 
Historic Places in 1983. It’s celebrated for 

its exotic meats, such as Rocky Mountain 
oysters, buffalo, and alligator, making it 
both a dining destination and a tribute 
to Denver’s frontier past.

The Buckhorn Exchange Restaurant 
is located at 1000 Osage Street in 
Denver, Colorado. You can reach them 
at 303.534.9505.

Chef Scott Durrah

———— •   Today’s Restaurant Featured Company of the Month  •————

The oldest restaurant in Denver

TRN FEATURED RESTAURANT CITY

DENVER

out a new fast-casual concept 
called Imperial To Go. The planned 
brand expansion comes in tan-
dem with a deal the restau-
rant group recently closed 
in which it purchased 
four  Sushi-Rama  loca-
tions throughout the 
Greater Denver area. Visit 
ImperialChinese.com.

u u u u

Moonrise Coffee Company, 
which started as a roaster, now has 
two cafes in Colorado. The 1st is lo-
cated at 5322 DTC Blvd in Greenwood 
Village and the 2nd is situated at 900 
W 1st Avenue in Denver. Sarah and 
Kevin Jones, the owners/opera-
tors plan to open a third this year. 
Moonrise Coffee is small batched and 
air roasted blends. 
“Born of Maui — 
made in Colorado. 
We have been 
fortunate to live 
our lives Mauka to 
Makai (Mountains 
to the Sea) split-
ting our time be-
tween Maui and 
Colorado; both the 
epitome of para-
dise in different yet 
similar ways, say the owners.” Online 
at Moonrisecoffeeroasters.com. 

u u u u

The Jerk Pit Smokehouse, 
opened in October at 3210 Wyandot 
St. Chef/owner Scott Durrah plays 

reggae music at his new place,  
which has a bar also. This is 

Scott’s 7th restaurant 
that he has owned and 

now he still has his 
catering company. 
Chef Scott Durrah, 
a culinary legend 
whose career in 
the restaurant in-

dustry began in 1996. 
H e  l a u n c h e d  T h e 

Jamaican Café in Santa 
Monica, CA, which quickly became 
a favorite among Hollywood stars 
such as Michael Keaton, Woody 
Harrelson, and Jamie Foxx. In 2004, 
Chef Scott moved to Colorado, where 
he opened four acclaimed restau-
rants. His establishments — Eight 
Rivers in Superior, CO; Eight Rivers at 

32nd & Lowell; Eight Rivers in 
LoDo; and Jezebels Southern 
Bistro in LoHi — have been 
praised by the Denver Post, 
Westwood’s “Best of Denver,” 
301 Magazine, LA Times, LA 
Weekly, and 5280 Magazine. 
He has also catered for NFL 
players, including: Von Miller, 
Elvis Dumervil. Contact them 
at JerkPitSmokehouse.com. 

u u u u

Today’s Restaurant invites you 
to submit information for the What’s 
Going On column. Email your com-
pany, product or event information 
to terri@trnusa.com. Keep the word 
count around 50-75 words. 

u u u u

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

ATTENTION:
Pizza Shops★Restaurants★Bakeries

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

SOLUTION: 
The Bunn Knot

The Bunn Knot has been securing packages  
for over 100 years.

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

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

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

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

https://maps.google.com/?cid=7262769948373021552
https://maps.google.com/?cid=7262769948373021552
tel:303-534-9505
https://sushi-rama.com/
https://maps.app.goo.gl/oifFQVhuEowGxho68
https://maps.app.goo.gl/oifFQVhuEowGxho68
http://bunntyco.com
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Do you remember the anxiety in 
the restaurant industry when the $15 
minimum wage was looming? There 
was so much fear about how it might 
impact, and even destroy, businesses. 
Fast forward to today, with the advent 
of COVID-19 and the ongoing labor 
shortage in the United States, the land-
scape has shifted. Restaurants are now 
offering wages higher than $15 per 
hour to stay competitive. In places like 
Los Angeles, a proposed $22 minimum 
wage adds another layer of complex-
ity. So, how can a restaurant not only 
survive but thrive in these challenging 
conditions? Let’s explore effective strat-
egies for navigating wage increases in 
the restaurant industry.

Step 3: Schedule on budget
With a budget in place, the next 

step is to implement a scheduling sys-
tem aligned with financial targets. The 
goal is to use allocated hours efficient-
ly and avoid the common practice of 
bringing in staff based on assump-
tions about business volume. I teach 
restaurant owners how to do this with 
a systems I call the Restaurant Payroll 
Guardian. It helps them break away 
from this outdated approach (avail-
able to my coaching members). 

Step 4: Hold managers accountable
Restaurateurs must ensure that 

managers align their scheduling 
decisions with the established bud-
get. The introduction of a labor dis-
crepancy finder allows for real-time 
monitoring, holding managers ac-
countable for any deviations from 
the budget.

Step 5: Track labor
Beyond tracking dollars spent on 

labor, it's crucial to monitor hours 
worked. This provides insights into 
whether sales were met with optimal 
staffing levels or if adjustments are 
needed to enhance efficiency.

Embracing higher restaurant 
wages: A necessary shift

Before we delve into solutions, it's 
important to acknowledge that, despite 
the challenges, the self-correction of 
higher wages was overdue in the restau-
rant industry. While this correction may 
pose a negative impact on establish-
ments running on slim profit margins, 
there are ways to adapt and thrive.

The proactive plan for 
restaurant success
Step 1: Establish a budget

The foundation of success begins 
with a budget, a comprehensive review 
of the trailing 12 months. By creating a 
template that factors in sales, costs and 
monthly expenses, restaurateurs can 
predict their financial outlook for the 
coming year. This sets the stage for de-
veloping a proactive plan.

Step 2: Adapt to dynamic labor costs
Understanding that labor costs are 

not static is crucial. Monthly variations, 
seasonal fluctuations and unexpected 
factors can all impact labor expenses. A 
rigid adherence to industry standards is 
no longer feasible. Restaurateurs need 
to adapt to the ever-changing land-
scape of labor costs.

Step 6: Understand labor efficiencies
The final step involves delving into 

labor efficiencies. Utilizing tools like the 
labor efficiency finder allows restaura-
teurs to calculate dollars per labor hour 
worked. This metric provides valuable 
insights into the productivity of staff, 
helping identify areas for improvement 
and cost savings.

Proactive adaptation for prosperity
Successfully navigating govern-

ment and market-imposed wage in-
creases requires a proactive approach. 
By embracing change, establishing 
a budget, adapting to dynamic labor 
costs, scheduling on budget, holding 
managers accountable, tracking labor, 
and understanding labor efficiencies, 
restaurateurs can not only survive but 
thrive in the evolving landscape of the 
restaurant industry.

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 
freedom. His first book, Restaurant Prosperity 
Formula: What Successful Restaurateurs Do, 
teaches the systems and traits restaurant own-
ers must develop to run a profitable restaurant. 
Thousands of restaurants have worked with Peters 
to transform their businesses. Get his free 30- 
minute training video www.davidscottpeters.com. 

Strategies for navigating wage 
increases in the restaurant industry

David Scott Peters u Today’s Restaurant Contributor

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

Model 161 K SP G

Contact  
Seacoast Sales at

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

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

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

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

561.620.8888 u www.trnusa.com

You get  
all this for 

ONE
LOW

PRICE!

u
Monthly variations, 

seasonal fluctuations 
and unexpected factors 

can all impact labor 
expenses. 

http://www.davidscottpeters.com
mailto:seacoastsale3477%40bellsouth.net?subject=
https://trnusa.com/advertising/
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National Restaurant Association on  
the introduction of the TIPS Act

Washington, D.C. - Sean Kennedy, 
executive vice president for Public Policy 
at the National Restaurant Association, 
released a statement on the introduction 
of the TIPS Act, which would end taxes 
on tips but also eliminate the tipped 
wage for servers and bartenders.

The Tipped Income Protection and 
Support (TIPS) Act seeks to eliminate 
taxes on tips but unnecessarily connects 
a tax issue with the elimination of the tip 
wage. The Association supports sensible, 
bipartisan legislation, like the No Tax 
on Tips Act, that would provide tipped 
workers an income tax credit 
for their tips. However, while 
both issues impact tipped 
servers and bartenders, one 
is a tax credit that would put 
money in their pockets, while 
the elimination of the tip wage would 
damage their earning potential and take 
money from them.

“Eliminating the tip credit is a mis-
guided plan that has been rejected in 16 
cities and states this year alone because 
servers and restaurant owners joined 
together to actively oppose it. They told 
their stories of how the tip credit enables 
their successes and demanded the pro-
posals to be rejected.

“The elimination of the tip credit is 
a lose-lose-lose proposal for restaurant 
owners, tipped workers, and customers 
alike. It will limit the earning poten-
tial of servers; it will force operators to 
cut hours and jobs; and it will increase 

surpassing the state minimum wages 
across the country.

The Employment Policies Institute 
(EPI) recently released a study conduct-
ed by University of California-Irvine 
economists, that finds eliminating the 
tip wage doesn’t have any discernible 
impact on eliminating earnings gaps be-
tween minority, female, and white male 
employees.

The tip wage provides operators 
with the financial flexibility to hire 

more workers and control menu 
prices in a challenging econom-
ic environment while simul-
taneously increasing servers’ 

earning potential. Operators 
and tipped employees have 
worked to preserve this sys-
tem of tipping because it is 
mutually beneficial.

Restaurant operators should have 
the option to pick the compensa-
tion model that works best for their 
small business, including the federal 
tip wage. On average, small business 
restaurants across the country run on a 
thin 3%–5% pre-tax margin. The elimi-
nation of the tip wage shifts more labor 
costs to operators, in some cases $10-
$13 per hour more, at a time when they 
are being impacted by increased food 
prices and higher labor costs induced 
by market demand. This has added to 
the inflation felt by every U.S. consum-
er and forced increases in menu prices 
or new surcharges.

The National Restaurant Association’s 
chief economist looked at broad-based 
cost increases in the current economic 
climate that are having significant im-
pacts on most small business restau-
rants. Read the analysis here.

 

menu prices for consumers. And every 
tipped worker in a restaurant is already 
making at least the minimum wage. 
In fact, the median hourly income of 
tipped servers is $27.

“That’s the reason people choose 
tipped restaurant jobs – they know the 
economics are in their favor. Suggesting 
that eliminating the tip credit is better 
for all servers and bartenders, 
isn’t listening to severs 
and bartenders.”

The tipped income system 
often comes under fire due to a wide-
spread misunderstanding about how it 
works.

Every tipped restaurant employee 
already earns at least their state’s mini-
mum wage.

This amount is paid partly by the 
operator and partly by tips. Any time 
a server does not earn enough tips to 
equal at least the minimum hourly wage, 
by law the restaurant operator must 
pay the balance. National Restaurant 
Association research found that fulls-
ervice restaurant worker incomes aver-
age between $19.00 – $41.50 per hour 
with a median of $27.00 per hour, far 

Appell   from page 2

3. Budgeting based on goals
u  Growth and expansion 

goals: For aggressive growth or ex-
pansion into new markets, allocate 
a higher percentage (10–20%) to 
advertising to capture attention and 
build a customer base.

u  Maintenance and retention 
goals: For companies focused on 
retaining customers, about 5% on 
brand and customer engagement 
strategies is typically sufficient.

4. �Digital-first vs. traditional 
advertising mix
Many companies are allocating 

60–70% of their ad budget to digital 
channels, especially for online-first 
or e-commerce businesses. Others 
may focus more on traditional me-
dia or a mix of both based on target 
demographics.

For most businesses, a range 
of 5–10% of revenue is a good 
starting point, based on indus-
try, goals, and stage. High-growth 
phases and highly competitive 
markets may justify up to 20%, 
while established brands with 
steady demand might maintain at 
a lower percentage.

Advertising during both good 
and slow times is important for 
sustaining growth and long-term 
success. In good times, focus on 
amplifying and maximizing cur-
rent success; in slow times, focus 
on maintaining presence, nur-
turing loyalty, and creating de-
mand that can carry over into busi-
er periods. This balanced approach 
ensures you stay competitive and 
top-of-mind, regardless of market 
fluctuations.

Mountain Mike’s from page 1

formidable national player, and it en-
ergizes our entire organization as we 
continue to expand in new and exist-
ing markets, introducing even more 
guests and franchisees to what has 
made Mountain Mike’s so special for 
nearly a half century.”

With development agreements in 
motion in more than a dozen states 
– including recent deals in Arkansas 
and Oklahoma, and more on the 
horizon – it’s a uniquely attractive 
time to join the Mountain Mike’s 
Pizza franchise family in Florida or 
any other region where the legacy 
brand operates. Whether it’s dine-in, 
catering, carryout or its own in-house 
delivery, guests can always rely on 
Mountain Mike’s to deliver quali-
ty, freshness, flavor and value – and 
qualified franchisees can count on 
an array of advantages in pursuing a 
successful, resilient and sought-after 
pizza concept like Mountain Mike’s 
Pizza. In addition to an impressive 
lineup of amazing specialty pizzas, 
the Mountain Mike’s menu features 
an all-you-can-eat pizza and salad 
bar lunch buffet, bone-in and bone-
less chicken wings, Mountain Fries, 
signature Garlic Not-Knots™, a vari-
ety of desserts and a selection of beer 
and wine.

Mountain Mike’s has earned im-
pressive recognition and high rank-
ings across a variety of industry-lead-
ing reports, including  Franchise 
Times, Entrepreneur, Fast Casual, 
QSR Magazine  and  Restaurant 
Business, among many others. The 
brand earned a top-100 ranking 
on Entrepreneur’s highly coveted 2024 
Franchise 500® List, and was present-
ed the 2024 TopScore Award for earn-
ing a FUND® Score of 915, which was 
the highest score in the Food Category 
among all evaluated franchise sys-
tems. Mountain Mike’s also broke 
into the top 200 on Franchise Times’ 
2024 Top 400 Franchises list, landing 
at #182 and others.

To build upon the brand’s success 
while satisfying consumer demand 
for higher-quality pizza and fami-
ly-friendly dining options, Mountain 
Mike’s is extending opportunities 
to new franchise partners looking 
to diversify their franchise brand 
portfolio with a popular family pizza 
concept. With many more Mountain 
Mike’s Pizza restaurants expected 
to open in 2024, the nearly 300-unit 
franchised pizza brand is primed 
to continue expansion in highly at-
tractive markets coast to coast. Visit 
MountainMikesPizza.com.

Today’s Restaurant
Digital Marketing Opportunities

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

Call today to schedule 
your advertising plan!

561.620.8888 u www.trnusa.com

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

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

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

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

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

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

https://u7061146.ct.sendgrid.net/ls/click?upn=u001.gqh-2BaxUzlo7XKIuSly0rC-2FGaiwdqURlBvotkBWA54AVRDPUBB2R-2BD9ct-2FArOP0zRk5KnhgY0ZPGTIfytlk1g0lIc5gcJSrjmM07-2BR9vcuIT5eBnKRHRgEOLqI1LsbQFJUu5dx91GVaB-2BtvS1r1BOEG01sLul6o9Z-2FDrwvcMCsUZ7Y-2Fd5yOnnXC-2FJLjp2KZlN17iX_xCXFUuzx3Wy90qWfzToWzPTEPBDmJO9tgdKVexfBNxYL9UobX345oO22-2Fp7bFY-2BloiP8Yj8bbm7-2Fs7ByPeoQFl6DVTj6DrrySu6Z9hhp3d-2FrKnedLyZdbahieyWMMzzvShYkcFs6K5T6zEUXFlU9J-2FAYr3E3-2FI-2FXlY79AvDtYI2f62a6yI9p43u8JmisG9vMVfBlVFFRvT9DI7odG0TVNYME5uZSFU-2Fwrd9pG2INCLUDEPICTURE
https://u7061146.ct.sendgrid.net/ls/click?upn=u001.gqh-2BaxUzlo7XKIuSly0rCxYSb3rAmUOUdiKhq3iMKROQhddr8btMif6h-2Fd1cC2arvP3xjXR-2FKIvSbvdEs6wp0jfWQJuRxl28EdKnWneNeTdSIsO-2Fs4JqjPZ3SV4vzIts_hn-_xCXFUuzx3Wy90qWfzToWzPTEPBDmJO9tgdKVexfBNxYL9UobX345oO22-2Fp7bFY-2BloiP8Yj8bbm7-2Fs7ByPeoQFl6DVTj6DrrySu6Z9hhp3d-2FrKnedLyZdbahieyWMMzzvShYkcFs6K5T6zEUXFlU9J-2FAYr3E3-2FI-2FXlY79AvDtYI2f62a6yI9p43u8JmisG9vM1uOGEKcgQEBthdL3zffXOMirXDuERRerex8Oai4eIe7Gp-2FKSxUDgAjFJnnMjxDZcD5PyfgrjreueP0N2sdvz0DQvah4sRzFjaJpw-2Bs5vi4gt4rINCLUDEPICTURE
https://u7061146.ct.sendgrid.net/ls/click?upn=u001.gqh-2BaxUzlo7XKIuSly0rC4lWODUrRSzebG68HWXiL-2BDVs0rqq6X6o4WMfNsJ8-2FQYB-2BBPEc4pgN8GCQnMhmvBzvN2YqZDMJN33zfIdj1EIblSUvalf-2FcDux1W1Pd7iV9WmG8JHKv968tdA4517WTKHOkeRlsTMuZh9EwVoL6bXfS1fe2-2FXwSywwjG9t7JQknXA5C2t8AiCbgOmKiPf-2Bu4EMwpQbbc9t-2FLQtiAfa3kiwV3rv8TptkqW3Yhy8mCpPaDUxI5C5bN2GddvijLycwHWroWmz4-2FbKNIzvF2FK1DHYo-2FgGArtV59MGLuMcpUyiClO9OmCmo76fKtru-2FCawAKMtA9iip3hDNehMycchjVwnpftn-2F7TTjiZyuOTaWBwyUO8FI6N9fdHU3txhl50VFbUPIfKj2VIw7ufkDE20RRA-2Fx0lFAsq8CINCLUDEPICTURE
https://u7061146.ct.sendgrid.net/ls/click?upn=u001.gqh-2BaxUzlo7XKIuSly0rC4lWODUrRSzebG68HWXiL-2BDVs0rqq6X6o4WMfNsJ8-2FQYB-2BBPEc4pgN8GCQnMhmvBzqk6-2FZn1vaGEhnwPx-2FmfoiIKF1woBZM9qKYLSoEP13xYoQDTtO-2BwKeyXhs0ddaqyHB6yjus-2FP2rCZWSIbh-2FckwMFVj8HPEMi0sVDyX0zQ37mgiXIubaRYatv9hCh8n4ORmrF3bvB-2BHdlBqWOLbfLnIEQ3SMsN-2FUZ-2BjylF919tIdAUEG0PUXyK-2FOmOIhyhHjJKNA4zzaKvRKFP-2FxTynPM8-2FT15HdbIps7r1z-2FNXeFxMgAagNoN2dISQHyv33c6LBD8qZVe6V4RojhCEKd5BxLYPHlPXMeiOqmJz8qwS90BQdPI2fp5xkskWYkq15LQQAC4Fr1ppP03O-2FhzenGxQQe0zaINCLUDEPICTURE
https://u7061146.ct.sendgrid.net/ls/click?upn=u001.gqh-2BaxUzlo7XKIuSly0rC4lWODUrRSzebG68HWXiL-2BDVs0rqq6X6o4WMfNsJ8-2FQYB-2BBPEc4pgN8GCQnMhmvBzqk6-2FZn1vaGEhnwPx-2FmfoiIKF1woBZM9qKYLSoEP13xYoQDTtO-2BwKeyXhs0ddaqyHB6yjus-2FP2rCZWSIbh-2FckwMFVj8HPEMi0sVDyX0zQ37mgiXIubaRYatv9hCh8n4ORmrF3bvB-2BHdlBqWOLbfLnIEQ3SMsN-2FUZ-2BjylF919tIdAUEG0PUXyK-2FOmOIhyhHjJKNA4zzaKvRKFP-2FxTynPM8-2FT15HdbIps7r1z-2FNXeFxMgAagNoN2dISQHyv33c6LBD8qZVe6V4RojhCEKd5BxLYPHlPXMeiOqmJz8qwS90BQdPI2fp5xkskWYkq15LQQAC4Fr1ppP03O-2FhzenGxQQe0zaINCLUDEPICTURE
https://trnusa.com/advertising


	 TODAY’S RESTAURANT u NOVEMBER 2024	 13 

https://www.fpl.com/business/save/programs.html?cid=PRCCOMFPL0053jun24


14	 NOVEMBER 2024 u TODAY’S RESTAURANT

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

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

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

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

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

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

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

ONE COMPANY PER CATEGORY u  QUARTERLY DUES $150. 

What’s Going On  from page 6

locations, the launch of a new brand 
concept, and the acquisition of addi-
tional brands later this year.” 

u u u u

Ford’s Garage, the burgers and 
craft beer restaurant inspired by 
the heritage of The Ford Motor 
Company, has named 
restaurant veteran and 
the first Ford’s Garage 
franchisee as its new 
president. Billy “B.D.” 
Downs will lead the 
company as it con-
tinues to expand with  
new franchise loca-
tions throughout the 
country. “It is an honor to be tapped 
to lead Ford’s Garage after being part 
of the company for nearly a decade,” 
said Downs. “The brand has come a 
long way in defining its unique space 
in the American dining experience, 
and we will keep strengthening our 
position for years to come.” Downs 
began his career at age fourteen, 
working at restaurants throughout 
high school and college. He later 
cofounded B.D.’s Mongolian Grill, 
growing the company to 37 restau-
rants in 12 states and a franchise lo-
cation in Mongolia.

u u u u

As it continues to reveal what will 
be the premier exclusive cruise des-
tination in the Caribbean,  Carnival 

Cruise Line  shared a preview of 
the menu offerings across more 
than 30 food and beverage outlets 
for  Celebration Key  when it opens 
on Grand Bahama in July 2025. 
The offerings include four full-ser-
vice restaurants, a food hall, nine 
food trucks, five snack shacks, two 

counter-service 
kiosks, and 12 
bars, serving local 
Bahamian spe-
cialties, beachside 
favorites, seafood, 
barbeque, and a 
number of other 
cuisines. Some of 
the outlets will 

include complimentary lunch menu 
options as part of the destination’s 
“Island Eats” offering. “Great food 
and beverage options are essential to 
the Carnival experience, and we’ve 
designed Celebration Key with an 
array of dining opportunities, wheth-
er our guests want a casual snack, 
a quick meal or a full dining experi-
ence,” said Christine Duffy, president 
of Carnival Cruise Line. 

u u u u

Today’s Restaurant invites you 
to submit information for the What’s 
Going On column. E-mail your com-
pany, product, service or event  infor-
mation to terri@trnusa.com.

u u u u

Need Cash
NOW?

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

Call Toby for a FREE  
consultation today:

561-706-7218
www.neverettauctions.com 

https://trnusa.com/network-group
https://www.carnival.com/
https://www.carnival.com/
https://www.carnival.com/celebration-key
http://www.neverettauctions.com
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ADVERTISING / MARKETING / PUBLISHING 
Today's Restaurant		  Howard Appell / Terri Appell
561.870.9663  u  561.620.8888  u  www.trnusa.com 

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

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

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

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

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

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

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

FOOD SERVICE DISPOSABLES AND PPE SOURCING
Saneck	 Anthony Broskey
267.309.6920  u  Abroskey@saneck.com

GENERAL CONTRACTOR
The Cher Group Contractors	 Christian Hernandez
305.290.3323  u  702.326.3514 
www.thechergroup.com  u  christian@thechergroup.com

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

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

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

POS / CC PROCESSING
SpotOn	 Gary Gridley ll
904.662.7788  u  gary.gridley@spoton.com

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

PURCHASING CONSULTING SERVICE
Strategic Supply Chain Partners

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

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

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

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

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

UNIFORMS
Workwear Outfitters	 Terry Lena
317.385.2539 u  terry.lena@wwof.com u www.wwof.com

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

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

CONSULTANT
Food Service Pride LLC	 Jeff Scott
607.280.8689  u  jscott@foodservicepride.com

CREDIT CARD PROCESSING/POS 
SpotOn	 Josh Carper / Don Pirone / Trey Gibson / Mike Sardone
626.513.6756  u  jcarper@spoton.com   
770.688.9637  u  don.pirone@spoton.com 
678.524.8839  u  trey.gibson@spoton.com 
mike.sardone@spoton.com  u  www.spoton.com

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

EQUIPMENT DEALER
C-T Design	 Brad Crow
941.303.2516  u  bcrow@c-tdesign.com  u  www.c-tdesign.com

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

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

INSURANCE
Life-Line Insurance Consultants	 Richard Israel
256-448-8705  u  (256) 937-2537  u  rick@life-insurance.com

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

MEDICARE AND HEALTH INSURANCE 
ARCHI Agency	 Rick Israel
561.777.8813  u  256.698.8774 
rickbamainsurance@gmail.com u  info@affiliated-health.com

MANAGEMENT RECRUITER
Restaurant Recruiters of America	 Chris Kauffman
912.245.4540  u  404.233.3530 
chris@kauffco.com  u  www.RestaurantRecruitersofAmerica.com

CHAPTER 1 u  VIRTUAL MEETINGS u  FRIDAYS 11 AM

CHAPTER 2 u  VIRTUAL MEETINGS u  FRIDAYS 9 AM

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

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

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

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

