Today's Resta

MARCH 2024

urdn

t

Appetizers

Foodworks
launches
ALIST
program

Crave expands
food trucks
across U.S.

This month's
featured
restaurant city:
Nashville, TN

Data says
franchising
exceeds growth
expectations

Entrées

Advertisers Directory ............... 2
APPEII Pi€ w.eerrrrrrernrernaenens 2
Photo Bites.......ccccevererrernnee 12
TR Network Group ................. 15
What's Going On.........cocuueene.e. 3

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

L[
<TIR Igeiaatslrant

The Foodservice Industry Authority

Improved 2024 outlook with remaining
labor challenges, and other risks

By Stefan Burkey

The U.S. restaurant industry will
continue to work through the effects of
the pandemic in 2024, but that doesn’t
mean the challenges that remain are
easily dispelled.

Even though cooling inflation is a
positive, it’s still running ahead of the
Federal Reserve’'s 2% target and has
not yet created cost relief. Stubbornly
high interest rates also keep operators
squeezed bylong-term debt and revolv-
ing credit lines.

But the leading drag on the industry
are its labor woes. The persistent short-
age of people is aggravated by inflation-
ary pressures on wages as well as new
minimum pay requirements. Another
growing risk: nuclear verdicts driving
up the costs of liquor liability insurance.

Those restaurant organizations that
closely monitor and manage such risks
will be best positioned to ride out the
turbulence. Here’s an overview.

Dealing better with labor pains

The industry needs more people.
Full-service cafeterias and grill buffets
are the segments experiencing the big-
gest struggle. Quick service, fast casual
and bars and taverns have exceeded

where they were in February 2020. By
the end of 2023, the industry was still
14,000jobsbehind pre-pandemic levels.

Nearly 75% of the industry execu-
tives surveyed in the HUB International
2024 Outlook Executive Survey said
this has affected their business’ vitality,
leading over half to sharpen their em-
ployee recruiting practices.

In addition, many employers are
responding to the tight labor market
by sharpening their focus on employ-
ee experience to provide personalized
benefits that speak to the individual’s
needs and wants. Older workers, for
example, might prioritize prescription
drug benefits and a robust retirement
plan. Younger employees might be less
interested in a comprehensive health
plan, but more interested in telehealth
and mental health counseling services.

In fact, offering wellness bene-
fits that cover mental health services
would solve a lot of the industry’s ills.
The environment, marked by ongoing
disruption and uncertainty, has creat-
ed a huge burnout problem. With their
mental health affected, 42% of foodser-
vice frontline workers currently want to
leave their jobs.

Many are realizing that well-be-
ing benefits do make a difference, re-
ducing recruiting costs and sick days
taken as well as promoting employee
satisfaction.

Liguor liability, wage
and hour risks grow

Nuclear verdicts over violations are
increasingly common. One Miami bar,

See BURKEY page 14

US Foods plans five new CHEF'STORES

New locations inNorth Carolina, Oregon, Virginia & first Georgia to open late 2024

Rosemont, IL US Foods
Holding Corp. (NYSE: USFD) - one
of America’s leading foodservice
distributors — announced its plan to
open five new CHEF’'STORE® loca-
tions in 2024. The new stores will be
in Beaverton, Ore.; Hampton, Va,
Hickory, N.C; Sandy Springs, Ga.;
and Virginia Beach, Va. The new lo-
cations are expected to open in the
second half of 2024.

CHEF'STORE offers a one-stop-
shop for restaurant operators, food
industry professionals, community
groups and at-home chefs to quickly

stock up or replenish ingredients and
supplies by the case and in individual
quantities. The new warehouse for-
mat stores will offer a wide assortment
of products from fresh produce, meat,
dairy, and beverages to restaurant
equipment, catering essentials, jan-
itorial supplies and other restaurant
essentials. CHEF'STORE is open to the
public seven days a week and no mem-
bership is required.

“We are thrilled to enhance our store
footprint into new areas of the country
where we can serve existing and new
customers with exceptional value and

service, and a vast selection of com-
petitively priced restaurant-quality
products and supplies,” said Irfan
Badibanga, president of CHEF’STORE.
“Our continued growth plans support
our commitment to serving indepen-
dent restaurant owners, foodservice
operators, and community members
with the products they need, exactly
when they need them.”

The Beaverton store will be lo-
cated at 16305 NW. Cornell Road
and will be the 22nd location in
Oregon. The new Virginia locations

See CHEF'STORES page 6
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PPLY FOR SETC FUNDS NOW!

The government has authorized unprecedented stimulus,
and yet billions of dollars will go unclaimed!

Have you claimed your Self-Employed Tax Credit?
This COVID relief tax refund is worth up to $32,220 per self-employed

individual. To qualify the self-employed individual had to:

. & Be self-employed in 2020 and/or 2021
\\. & Shown a profit in 2020 and/or 2021

& Battled COVID, experienced COVID-like
symptoms, needed to quarantine,
underwent testing, or cared for a family
member affected by the virus

# If the closure of your child's school
or daycare due to COVID restrictions
forced you to stay home and impacted
your work

Our fixed fee includes all calculations, processing,
signing the amended tax returns and E-Filing the
amendment with the IRS. You will not have to amend

your personal tax returns. That is included in our fixed
fee and filed with the IRS. You do not pay us until you have
received your SETC refund from the IRS.

By answering a few, simple, non-invasive questions our team of
SETC experts can determine if you qualify for a no-strings-attached

tax credit. There is no cost or obligation to be pre-qualified.

CLICK HERE TO APPLY NOW!
Call for more info: 561.870.9663

TRN Recovery

Today’s Restaurant News has been
publishing since 1996 and the years
have held some interesting and serious
challenges for newspapers and printers
throughout the years. As you now know
in 2018 we became an all-digital news-
paper and added several new services
to our already popular publication.

Email marketing for vendors to
reach our readers with their informa-
tion was a natural expansion in the age
of electronic correspondence,

The information we gather about
restaurants coming and going led us to
provide our monthly Restaurant Leads
Report for the Florida and Georgia
market. We also have added Alabama
to our Georgia report.

Prior to the COVID lockdown we
were hosting in person Networking
Meetings locally in Boca Raton and
vendors from Palm Beach, Broward and
Dade County were getting together to
help each other grow their businesses.

When the lockdown started we be-
gan utilizing the technology that came
with Zoom and continued our meet-
ings. An unintended benefit of using
Zoom was that we were able to expand
our reach and allow members from
Texas, Louisiana, New York, Tennessee,
the Carolinas, Georgia, Alabama and
even Canada. The members are com-
mitted to each other and are willing to
help restaurant or bar owners, manages
and chefs with any problems they may
be dealing with when opening a new lo-
cation or running an existing business.
Are you looking for advice at no charge?
Go to our website and sign up to attend
one of the meetings www.trnusa.com/
network-group

In today’s short attention span so-
ciety, we find ourselves always looking
to add new and exciting features to our
mix. Beginning in the March edition of
Today’s Restaurant News we will en-
deavor to do just that. Each month we
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Appell Pie

New feature & more

Howard Appell ¢ Today's Restaurant Publisher

will be featuring a City in the United
States and taking an in depth look
at the culinary scene and the expan-
sion of the restaurant scene in each.
Our first city in the spotlight will be
Nashville Tennessee which is benefit-
ting from the shift in population from
the western portion of the country.

In the months to
follow we will be
selecting cities large
and small to showcase
the cuisine of the
country...

Nashville is the center of Country
Music and Southern Charm with big
corporations from all over the coun-
try and abroad moving to downtown
and growing the suburbs. Along with
population growth comes the need
for more restaurants that will cater to
all types of cuisines. Executives on ex-
pense accounts, music industry stars
and hopefuls from around the world
are looking for a taste of home and
Nashville is providing it.

Next month, April, our feature city
will be Dallas and its huge metro-plex
serving cuisine from all over the world
and serving its rapidly expanding
population. In the months to follow
we will be selecting cities large and
small to showcase the cuisine of the
country which is really the cuisine of
almost all countries.

Want to have your city featured?
Drop us a line and tell us about what’s
going on. Send information to Terri
McKinney terri@trnusa.com we would
love to hear from you. <TR
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Rocket Farms is constructing a
casual Mexican restaurant concept
called Little Rey with construction on
locations in Houston TX, Atlanta GA
and Nashville TN
with more loca-
tions in the works.
The Houston lo-
cation is expect-
ed to be the first
location open-
ing followed by
Atlanta GA, then
Nashville TN. “Ed
Guertin, President of Seacoast Sales,
Orange Park FL, says “We are happy
to say we are supplying Carpigaini UC
191 Soft Serve Ice Cream machines to
these locations. These machines have
heat treatment which allows the user to
clean the machines in intervales of up
to 42 days as opposed to every 3-4 days
with a convention machine.”

L A & & 2

Chicago’s iconic Rosebud
Restaurant group is now open in
Boca Raton. Mia Rosebud’s distinc-
tive ambiance, complemented by its
spacious interior and inviting exteri-
or terrace, provides an idyllic back-

What's Going On

Important new products, corporate news and industry events

Taste! Central Florida, the annual fundraiser to fight childhood hunger, will
be Saturday, August 24, at Orlando World Center Marriott. The funds raised
by Taste! Central Florida help Coalition for the Homeless of [

Central Florida provide more than 244,000 nutritious meals |
each year to those in need. Second Harvest Food Bank of
Central Florida directs the funds raised from Taste! Central
Florida to childhood hunger relief programs at their agency to
assist the 1 in 5 kids who are facing hunger. Follow ticket an-
nouncements and sponsorship opportunities on their website
at tastecfl.org.

Palmetto Park Rd and can be reached
at 561.462.3000.

L A A & 2

bakery-café fran-
chise known for its
unique Czech pastry,

Brian Smetana

Texas-based brand recently signed a
deal to add a store in Huntsville. This
marks the 61st store for Kolache Factory
in its 9th state. The new bakery-café will
be located at The Foundry — Building
I, 3806 Governors Drive, Suite 102.
The grand opening is scheduled for
late summer to early fall. Local entre-
preneur and retired U.S. Army major,
Aaron Hall, is proud to open this café
in his hometown. Hall and his team, ,
share a vision of creating a welcoming,
family-like atmosphere at their Kolache
Factory Cafe. With plans for further ex-
pansion, they hope to open a second
location once the Huntsville store is
firmly established.

LA 2 X4

4—¢Carpigiani North America,
an Ali Group company, has
appointed Brian Smetana as
Vice President Sales, Strategic
Accounts for Carpigiani North
America. Smetana brings more
than 25 years of experience in
the retail and commercial food-
service industry to this role.
He started his career at Ace
Hardware in a business-facing
IT role and then progressed to

drop for get-togethers, celebratory
events, and romantic evenings. The
upscale restaurant is located at 150 E

the kolache, and other breakfast and
lunch offerings, announced its arriv-
al in the state of Alabama. The Katy,

McDonald’s Corporation to implement
its first Global Data Warehousing. Since

See WHAT'S GOING ON page 10

—®Expanding its national reach,
Kolache Factory, a quick-service
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SWERT g Gmger Ale.. e

J ONES Root Beer~
Lemon Lime
Cola

Orange
&{Cream

Berry
Lemonade

Green Apple
Zilch Cola

We Now 0ffer

JONES

Cane Sugar/Soda

954.584.7330
800.262.8265

www.bnfs.info
sales@browardnelson.com
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Keeping Your Profits Pouring
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Call for a FREE Estimate

1.800.325.8476

Orlando: 407.464.0000
Fort Lauderdale: 954.493.9268

“WE JUST DON'T SAY IT'S CLEAN,

WE PROVE IT"
WWW.ENVIROMATIC.COM
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Foodworks launches celebrity chef ALIST program

In partnership with HUNGRY, FOODWORKS ALIST Program provides organizations access to top-tier culinary
professionals for events, cooking demonstratlons caterlnq and more

Chicago, IL — FOODWORKS, a na-
tional restaurant incubator under
Compass Group USA that’s committed
to shaping the future of dining through a
locallens, announced the official launch
of its celebrity chef program, ALIST, in
partnership with notable food-tech mar-
ketplace HUNGRY. Through this part-
nership, FOODWORKS and HUNGRY
will connect businesses and organiza-
tions to top-tier culinary profession-
als for various catered events, dinners,
cooking demonstrations and more.

FOODWORKS
offers multiple tiers
and options for the

ALIST program

The ALIST program, coined as a
“personal concierge to the country’s
best chefs” by FOODWORKS President
John Coker, brings America’s current
and up-and-coming culinary talents to
hosted parties or events across the coun-
try. The program offers cooking demos,
catering, and unique culinary experi-
ences curated to meet the diverse needs
of events such as sporting occasions,
large-scale gatherings, and workplace
engagements.

With an all-star chefroster, including
Chef Kai Chase, Chef Aaron McCargo Jr.
and Chef Stephan Baity, FOODWORKS
and HUNGRY have collaborated to
create an exclusive and personalized
experience for every business. Chef Kai
Chase, a celebrity chefin California’s Bay
Area, is known for her modern approach
to New American cuisine and has served
A-list celebrities and political figures, in-
cluding President Barack Obama, Kevin
Hart and Michael Jackson.

On the East Coast, both Chef Aaron
McCargo Jr and Chef Stephan Baity have
notable culinary backgrounds, receiving
some of the industry’s highest awards
and accolades as well as becoming

( ] H?t" K alie

Chef Kai Chase

raffil

CARVING

Chef Stephan Bai

recognized TV personalities. Chef Aaron
isthe host of Food Network’s BigDaddy’s
House, where he shares his inspiration
from many years in the industry and
his fun-loving family while bringing a
down-to-earth vibe and warm smile to

the kitchen. With over 20 years of expe-
rience, Chef Stephan is renowned for his
expertise in sculpting fruits and vegeta-
bles into intricate creations such as flow-
ers, custom logos, and centerpieces, he
has also launched his artisan spice line,

SAFESTAFF | Serv

Pop’s Secret Seasoning, dedicated to his
late father.

FOODWORKS offers multiple tiers
and options for the ALIST program, pro-
viding every party and organization the
opportunity to find the right chefand cu-
linary expert for them. Options include:

Notable celebrity chefs to cook
signature meals at various events,
company meetings, celebrations
and more

Hire a favorite celebrity’s personal
chef for a unique tasting and
intimate behind-the-scenes
experience

Meeting with renowned health and
nutrition specialists for tips and
tricks to health and plant-forward
dining

Access to a roster of top specialist
chefs that cater to a specific region,
offering a hands-on cooking
approach using local produce and
ingredients

Those interested in booking the
star-studded ALIST program for their
next event can visit the FOODWORKS
website, foodworkslocal.com to get in
touch with a team member for more
information. <'|'R

About FOODWORKS: FOODWORKS part-
ners with unique local restaurants and provides
them with operating space in office buildings, re-
tail developments, universities and other dining
venues. FOODWORKS restaurant partners are
neighborhood restaurants and women- and mi-
nority-owned businesses that share the same com-
mitment to quality, sustainability and community
involvement as FOODWORKS and its parent com-
panies. https://foodworkslocal.com .

About HUNGRY: HUNGRY, the innovative
food-techmarketplace that connects businesses with
top local chefs and restaurants, was founded in 2017
by entrepreneurs Eman Pahlavani, Shy Pahlevani,
and Jeff Grass. Headquartered in Washington, D.C.,
with a growing national footprint, HUNGRY has
rapidly disrupted the $60-billion corporate food
and events market with its curated solutions as well
as live and virtual experiences. HUNGRY is laser-fo-
cused on improving the lives of the chefs, clients,
and communities it serves, donating over 1 million
meals to people in need through its Fighting Hunger
program and actively promoting waste reduction
through its Food Solutions initiative. HUNGRY's
notable investors include Jay-Z's Marcy Venture
Partners, Kevin Hart, Usher, Ndamukong Suh,
and celebrity chefs Tom Colicchio and Ming Tsai.
In addition to Washington, HUNGRY has opera-
tions in Philadelphia, Atlanta, Boston, New York,
Austin, Dallas, Los Angeles, San Jose, San Francisco,
Chicago, Nashville, and Salt Lake City. Visit them

onlineat tryhungry.com.

ONLINE
FOOD
HANDLER
PROGRAM



https://foodworkslocal.com/
https://www.tryhungry.com/
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Crave Hot Dogs & BBQ rapidly expands
food trucks across United States
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CHEF’STORES.......

in Hampton Town Centre at 1 Towne
Centre Way and 4001 Virgina Beach
Blvd. in Collins Square Shopping
Center will be the third and fourth
CHEF’STORE locations in Virgina.
The Hickory store, located at 521
U.S. Highway 70 SW., will be the fifth
CHEF'STORE in North Carolina. The
Sandy Springs store, located at 6337
Roswell Road NE., will be the first
CHEF’STORE in Georgia.

With the five new locations, US

ROGUES ¥

FINANCIAL GROUP

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

Need New Equipment Now? Why Wait?

CALL (877) 662-6955

Foods will now have a network of more
than 95 CHEF'STORE locations across
14 states by year-end.

About CHEF'STORE: CHEF STORE, “Built for
chefs, open to everyone,” offers a customer-cen-
tric, warehouse-format shopping experience for
wholesale food and restaurant supplies at com-
petitive prices. Designed as a one-stop-shop for
restaurant operators and foodservice profession-
als, CHEFSTORE is also an option for non-profit
organizations and the public, and no membership
is required. CHEF'STORE locations feature an
assortment of thousands of food products includ-
ing fresh meat, produce, dairy, and deli items.

Lease to Own Your
Entire Kitchen:

v Dishwashers
v/ Machines
v Refrigeration
V" Food Holding / Warming
v Mixers / Slicers

V" Food Prep

v Cooking Equipment

v/ Ovens

www.rogueleasing.com

m Easy Approval Process
m Write-off Your Entire Lease
m Save Valuable Cash & Lease to Own

LEASE WITH US TODAY & START SAVING MONEY!

For More Information Call:

877-662-6955

LEASE TO OWN
100% WRITE OFF
SAVE YOUR CASH
NO MONEY!

Crave Hot Dogs & BBQ), the beloved
fast-casual franchise, is celebrating the
success of its food truck venture, which
has been rolling out across the US to in-
clude New Jersey, North Carolina, South
Carolina, Texas, Virginia, Tennessee,
Georgia, Arizona and Florida.

With flavors and convenience,
Crave’s food trucks have become a hit at
events and gatherings, captivating food
enthusiasts and franchisees alike. Since
the launch of their food truck model in
2020, Crave Hot Dogs & BBQ has been
capturing the hearts and taste buds of
communities nationwide. From the bus-
tling streets of New Jersey to the vibrant
neighborhoods of Georgia, Crave’s food
trucks have become synonymous with

Customers will also be able to shop for grocery
products, beverages, catering essentials, janito-
rial supplies, and other restaurant essentials.
CHEF'STORE - CHEFSTORE.com - is owned by
US Foods and offers more than 90 locations na-
tionwide across 13 states.

About US Foods: US Foods is a leading
foodservice distributor, partnering with approx-
imately 250,000 restaurants and foodservice op-
erators. With 70 broadline locations and more
than 90 cash and carry stores, US Foods and its
30,000 associates provides its customers with a
broad and innovative food offering and a com-
prehensive suite of e-commerce, technology and
business solutions. Online at usfoods.com. TR

delights and unique dining experiences.

“Our food trucks have been a
game-changer for Crave Hot Dogs &
BBQ, allowing us to bring our delicious
offerings directly to our customers,”
said Samantha Rincione, CEO and Co-
Founder at Crave Hot Dogs & BBQ. “The
popularity of our food trucks speaks to
the strength of our brand and the quality
of our products, and we're thrilled to see
them making waves across many states.
We expect to add 10-15 trucks to the fleet
this year”

The secret to Crave’s food trucks
lies in its combination of convenience,
quality, and variety. Whether serving
up specialty hot dogs, pulled chicken,
pulled pork, or brisket sandwiches, each
Crave food truck offers a diverse menu
that caters to every taste preference.
The famous Mac N Brisket Sandwich, a
tantalizing fusion of tender brisket and
creamy macaroni and cheese, has be-
come a fan favorite, alongside classics
like the New Yorker Hot Dog and Pulled
Chicken Nachos.

In addition to delighting taste buds,
Crave’s food trucks offer a franchising
opportunity for entrepreneurs looking
to tap into the fast-casual food market.
With a proven business model and a
strong brand presence, Crave Hot Dogs
& BBQ provides franchisees with the
tools and support needed in the com-

7N
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petitive food industry. <'|"'R)

Contact Us Today: 80
info@bunntyco.com www.bunntyco.com

ATTENTION:

Pizza ShopsxRestaurants x 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.

0-222-BUNN (2566)
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National Restaurant Association show
celebrates 25 new recipients of KI Awards

KI Awards recognize cutting-edge equipment & tech advancements that address efficiency, savings & sustainability

Chicago, IL- The National Restaurant
Association Restaurant, Hotel-Motel
Show®, the epicenter of foodservice
innovation and a showcase of emerg-
ing industry trends, announced the
25 recipients of the 2024 Kitchen
Innovations (KI) Awards. Since 2005,
the KI Awards program has been re-
nowned for its role in defining the
gold standard of foodservice equip-
ment innovations. These 25 KI Awards
recipients reflect the current priorities
of foodservice operators, showcasing
advancements in automation, effi-
ciency, safety enhancements and sus-
tainability. This year’s recipients will
be showcased at the 2024 National
Restaurant Association Show, taking
place May 18-21, 2024, at McCormick
Place in Chicago.

The KI Award
recipients were selected
by an independent
panel of judges
comprised of
industry leaders. ..

NATIONAL

RESTAURANT
ASSOCIATION

Tom Cindric, President of the
National Restaurant Association Show,
remarked, “The KI Awards have been
instrumental in defining excellence
and driving innovation within the food-
service industry for two decades. The
evolving landscape of technology—in-
cluding developments in Al, robotic
solutions, autonomous ordering and
customer service—has elevated the
KI Awards to expand beyond back-of-
house operations to also recognize in-
novations that offer labor, waste, and
energy savings. As we celebrate this
milestone, we are proud to honor the
impact of the KI Awards in recognizing
groundbreaking solutions that address
the ever-evolving needs of foodservice
operators.”

The KI Award recipients were se-
lected by an independent panel of
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judges comprised of industry lead-
ers representing international brands
across foodservice, including Aramark,
Cracker Barrel, Walt Disney World
Resort and the U.S. Air Force. The es-
teemed panel carefully reviews each
nominee and has chosen to recognize
these 25 recipients as the year’s most
forward-thinking and cutting-edge
kitchen and product innovations,
which not only elevate foodservice op-
erations but also significantly contrib-
ute to industry progress.

Jim Thorpe, Senior Food Service
Designer at Aramark and a long-stand-
ing KI judge, highlighted the signifi-
cant role of the KI Awards in shaping
industry trends: “The KI Awards have
played a pivotal role in shaping the fu-
ture of our industry. We've adapted
our own go-to-market strategies due

to the significant impact and influence
of these special innovations. Year after
year, KI awardees bring forth fresh ideas
and new approaches that elevate the
foodservice experience.”

Foster F. Frable, Jr., President of
Clevenger Frable LaVallee, echoed this
sentiment and emphasized the evolv-
ing landscape of kitchens: “There’s no
such thing as a ‘basic’ kitchen anymore.
Menus and cuisine now incorporate
ingredients, cooking, and preparation
methods that were unimaginable a de-
cade ago. The KI Awards serve as a gate-
way to explore new products evaluated
by unbiased industry experts, not just
for novelty, but for genuine innovation
and practicality.”

The 2024 KI Award recipients will
be featured in a dedicated Kitchen
Innovations Showroom in the South
Hall and highlighted in a special ses-
sion, titled “The Kitchen of the Future:
Kitchen Innovations Awardees Paving
the Way for What’s Next” on Saturday,
May 18 at 3:30 p.m.

For more information about the
National Restaurant Association Show
and to register, visit nationalrestau-
rantshow.com. Connect with the Show
online on Facebook, Instagram, and
LinkedIn. To See the Award Companies
and Products visit the website. <'|'iR,
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Eggs Up Grill opens first
location in Tennessee

Eggs Up Grill, a rapidly expanding
breakfast, brunch and lunch concept
has recently opened its first restau-
rant in the Nashville metropolitan area
in Hermitage, Tennessee. Located at
4606 Lebanon Parkway in Oakwood
Commons, the restaurant is the first of
10 Eggs Up Grills for Franchise Partners
Dr. Ron and Amy Fausnaught.

The Fausnaught family owns two
successful Crumbl Cookies franchises
in Hendersonville and Murfreesboro,
Tenn. Dr. Fausnaught, a chiropractor
of 31 years, recently retired from private
practice to devote his energy to Eggs Up
Grill, his other businesses and real es-
tate ventures. Amy, who worked along-
side Dr. Fausnaught as office manager,
previously worked in the travel and
hospitality industry for 10 years.

“We fell in love with Eggs Up Grill
because of the bright and friendly
atmosphere and the great food that
is priced well for families and offers
something for everyone,” said Amy
Fausnaught.

With indoor seating for 125 and out-
door seating for 36, the 3,618 square-
foot restaurant is designed to make
guests feel at home in a light, bright and
cheery atmosphere.

They have locations across the
Carolinas, Georgia, Florida, Virginia,
Tennessee, Alabama, Texas, Mississippi,
and soon entering Ohio. <'|'R

About Eggs Up Grill: Eggs Up Grill is home
to the whole neighborhood and has been serving
smiles for more than 25 years. The aromas of fresh-
ly brewed coffee, savory bacon and hand-cracked,
farm-fresh eggs and juicy b
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Workwear OQutfitt

From the sizzle of the stove to the
whirlwind of plating, chefs and kitchen
staff rely on workwear that meets the
job's demands and reflects their profes-
sionalism and flair.

Enter Workwear Outfitters

and its Red Kap brand
Headquartered in Nashville,
Tennessee, Workwear Outfitters man-
ufactures purpose-built uniforms.
Built on the values of great service, in-
novation, comfort, and durability, the
company’s brands outfit more than 16
million workers in various industries
worldwide. Each brand provides spe-
cialized attire and footwear tailored to
the unique demands of different sectors
and occupations, ensuring comfort,
durability, and safety in the workplace.

WORKWEAR
OUTFITTERS’

But when it comes to the food ser-
vice and culinary industries, it's Red
Kap that gets the job done.

Purpose-built
workwear:
Meeting demands
of the kitchen
environment

"The Red Kap team has spent
countless hours in restaurants
and kitchens across the coun-
try to immerse ourselves in
the needs and wants of chefs,
cooks, butchers, bakers, man-
agers, dishwashers, servers,
etc.", Workwear Outfitters
uniform solutions consul- *
tant Terry Lena explained.
"We watch them work,
work alongside them,
ask questions, and ob-
serve. Every experience
informs our garment designs, ensur-
ing they meet the industry's unique
requirements."

Understanding the rigorous kitch-
en environment, Red Kap workwear
experts set out to create attire that
met and exceeded the expectations
of chefs and kitchen staff. Today,
Red Kap's Culinary Collection boasts
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ers Red Kap Brand

an array of features tailored
to the demands of the kitchen
environment.

From moisture-wicking fabrics
and temperature-regulating designs
to OilBlok technology and flex panels
for maximum movement, each gar-
ment is crafted to meet the unique

demands of the profession while re-
flecting the professionalism and

+ personality of their establish-
ments. "We've made it our mis-

© | sion to create workwear that em-

powers them to focus on their
craft without being hindered
by their attire," Lena noted.
As culinary trends evolve
and challenges arise, one thing
is sure: Workwear Outfitters and
Red Kap will be there at every
step, empowering chefs and
kitchen staff to perform at their
best while looking and feeling
their finest.

Workwear Outfitters is the
world's workwear authority and
leading manufacturer of innova-
tive work apparel and footwear
for workers who dedicate their

| lives to making our world work

better. The company employs
more than 5,800 people in facil-
ities spanning the globe. Brands
under the Workwear Outfitters
umbrella include Red Kap®,
Bulwark®, Workrite® Fire Service,
Horace Small®, Kodiak®, Terra®,
and Liberty®, and Chef Designs®.
Workwear Outfitters is also the ex-
clusive licensee for Dickies® ap-
parel in the B2B channel.

To learn more about Workwear Oultfitters,
visit wwof.com. Interested in the Red Kap
Culinary Collection? Click here.

Salento Italia has recently opened
at 329 Donelson Pike in Nashville. The
concept is that of Sam and Bill Darsinos.
It is a cozy neighborhood Italian

restaurant located on the backside of
Emery Commons Plaza in the heart of

Nashville's Donelson com-
munity. “Our beautiful two-
floor dining room is awash in
white oak woodwork, featur-
ing soaring 25-foot ceilings,
inviting  leather-wrapped
banquettes, a dramatic
white oak & wrought-iron
staircase & tons of natural
light.” The restaurant marks
a long-imagined collaboration be-
tween brothers Bill Darsinos (GReKo,
Southside Grill, SweetMilk) & Sam
Darsinos (Darfons, GReKo), whose vi-
sion is to create a relaxed, welcoming
gathering place where guests enjoy
thoughtfully-prepared versions of com-
forting Italian dishes with subtle nods

Mr Brews Taphouse, the award-
winning, full-service craft brew pub
and restaurant debuted an expansion
for the brand with the launch of its new
Signature series, specially curated for
prominent locations like downtown
major cities. This
new prototype
aims to intro-
duce the unique
Mr Brews pub
experience to a
new urban land-
scape, further
positioning  the
evolving brand
as a leader within the craft brew and
restaurant space. The growth doesn’t
stop with the new concept, as illustrat-
ed by the brand’s two location openings
in January - one in Kansas and another
in Murfreesboro, Tennessee at 5525
Franklin Road. The Chief Operating
Officer is Ken Leetch.

to their family’s Greek roots. ceee

Limo Peruvian Eatery launched
recently at 1008 Fatherland St. in
East Nashville. Located in the for-
mer Far East space, Limo comes to
the neighborhood courte-
sy of chef Marcio Florez
(the Inka Trailer) and
Mauricio Sulay. While
the duo is still working on
obtaining a liquor license
for the restaurant’s soon-
to-be full bar, they're cur-
rently offering a full menu
that includes several tradi-
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James Beard-nominated Chef Victor
Albisu’s new restaurant, Taco Bamba
is currently under construction

at 4017 Hillsboro
Pike in Nashville,
BAMBA

TN. The restaurant
started in Virginia
2013. Taco Bamba
adds Nashville to
a dozen locations
from Maryland to
North Carolina. Taco EAQLUE BLS
Bambais a chef-driv-
en taqueria concept.

LA A & 2

by Chef Victar. Hlhiow

The Top 20 Things

You Must Do Right Now to Hire
All-Star Talent for Your Restaurant Company:

1. Call Chris Kauffman and
let him do the other 19!

Since 1981, Chris has placed Chefs, General Managers, District Managers,
Vice Presidents, Presidents and even the Executive Director for the
Georgia Restaurant Association.

Who can Chris place with your company?

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

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

www.RestaurantRecruitersof America.com

“Recruiting Aces for Great Places Since 1981"
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then, he has held various Sales and
Account Management positions with
Marmon Foodservice Technologies,
Carter-Hoffmann Doyon, and LG
Electronics, where he partnered with
his customers to bring the best solu-
tions and strategies to market. Brian
brings a wealth of knowledge in devel-
oping QSR and Retail sales channels
from his experience with McDonald’s
and various other companies.

LA A & 2

Working in the food and beverage
industry often requires you to wear an
apron to keep your clothes clean, and
to have pockets to carry tools, pens, and
paper. Many employees are required to
wash these aprons
athome, which can
create a mess.
Aprons strings
tend to twist
through and knot
around everything
else that you're wash-
ing. Not only is this
knot annoying to
unwind it can also W
keep items from get-
ting fully washed or dried.

Wad-Free is a handy tool that —

attaches to apron strings and
help prevent them from tangling and
twisting with other items in the load,
so everything comes out cleaner and
dries faster.

L B & 2 2

—& Hobart has introduced the latest

feature enhancement to the
NGW Automatic Wrapper
— dual labeling capabil-
ity with a secondary &
automatic label appli- |
er allowing grocers to
mark product with two
independent labels. The
Hobart NGW2P has all the
same features and functional-
ity of the Next Generation Wrapper
(NGW) automatic wrapper, with the ad-
dition of a secondary label printer. The
NGW is designed to increase efficiency
by reducing downtime and minimizing
service calls to deliver the best total cost
of ownership. This highly connected
product is the solution to
working most effectively
in fast-paced, high vol-
ume meat rooms in retail
grocery stores. Visit hobart-
corp.com. thank you.

LA X & 2

Launching a successful
restaurant and having to deal

_..f.i with overhead costs can be
. a challenge. A pair of entre-
" preneurs want to help local
chefs overcome. Jim Pachence
and Kristin McKinney Zelinsky, who
is the owner of the Pro Kitchen Hub
in Tampa, have joined forces to open
Foodie Labs. “We sponsor special cu-
linary events, as well as offering our
space for your own special event.”

AN

CARPIGIANI

Easyas12 3.

1. Batch Freezer: LB200O IC

14.25 gallons of ice cream per hour

-~ 2. Dipping Cabinet: Cold Wall 12

— g Also available in 4, 6, 8 and 16 Display

' 4

3. Hardening Cabinet:

Temps as low as -25 to -15 degrees F

CH-1D

— Jones Soda Co. the orig-

“For the foodie entrapreneur, we have
six ghost kitchens, two bake stations,
a professional demonstration kitchen,
event space, and two shared kitchen
spaces.” The Foodie Labs also provides

athree-tier mentoring and mar-
Y, keting program for aspiring
chefs, food trucks, cater-
ers or any entrepreneur

getting started in the

include necessary certi-
fications, licensing, class-
es and networking. Foodie
Labs is located at 515 22nd
Street S in St Pete. 888.417.8227 or
thefoodielabs.com.

LA R R 2

Nando’s PERi-PERi South African
restaurant known for spicy flame-
grilled chicken, will open two Atlanta
locations this year. One will be their
flagship store at High Street and a sec-
ond restaurant will be located at The
Forum in Peachtree Corners.

LA B & 2

inal craft soda known for its
unconventional flavors, and
user-submitted photo labels,
announced a new food ser-
vice division that expands
the iconic brand beyond re-
tail grocery to bars, restau-

Get Ready!

For 1Concier’s
eCommerce Platform!
1Cagncier.com

redistributor Dot Foods, notorious-
ly selective of suppliers, broker Green
Nature Marketing, and small format re-
tail broker Ignite Brand Advisors as part-
ners. The One Group, STK Steakhouse,
and Kona Grill restaurants nationwide
are the first to add Jones to their menus,
with more food service operators to
come. The new food service division
at Jones Soda is the first time the com-
pany has expanded into food service.
Previously, Jones was solely available at
retail grocery and convenience stores,
or online, including major retailers like
Walmart, Kroger, Albertson’s, Circle K
Divisions, Kum & Go and many others,
as well as the Jones Soda ecommerce
store. The brand has recently expand-
ed into the pet category with Jones Dog
Soda. For more information visit, www.
jonessoda.com.

L A A 2 2

1Concier, an industry-leading
solution provider of high-quality linen
products, has launched its eCommerce
platform, a modern and user-friendly
online ordering ex-
perience. 1Concier
eCommerce aims
to streamline the
ordering process,
enhance customer
convenience, and
provide personal-
ized solutions tai-

rants, and other full service, — lored to individual

quick service, eating and

drinking organizations. The new divi-
sion is led by industry veteran Victor
Petrone, Managing Director of Food
Service/Hospitality at Jones, with top

needs. “We are
thrilled to introduce our eCommerce
platform, which represents our com-
mitment to providing exceptional

See WHAT'S GOING ON page 14

* Bathrooms

e Laundry rooms
® Hotels

e Daycare centers

* Residential
® And more

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

Servicing places where sanitation & infection control

are critical;
¢ Healthcare facilities  * Schools
* Assistant living e Athletic facilities
facilities * Gyms/locker rooms/
o Health clubs wet areas
® Airports * Restaurants/dining

& kitchen areas
» Commercial/offices

10% OFF

your first service

15% OFF

recurring services

Call or Email Today
for a Free Estimate!

786-738-2126

office@epomshydw.com
epomshydw.com

EPOMS 5527

Electrostatic Sprayer:

without causing damage.

VitalOxide: SR
VitalOxide is an EPA hospital-registered SAFE and NON-TOXIC \\-\\
E . ™

including and eliminating:

ENVIRONMENTAL PEACE OF MIND SANITIZING [E1%¥¥=a

QOur electrostatic sprayers are highly efficient, delivering a fine mist of VitalOxide
that adheres better to surfaces. It wraps around objects and clings to them,
improving the contact time and killing pathogens more effectively. It can be used
on a wide range of surfaces, including electronics, fabrics, and sensitive equipment,

disinfectant that effectively kills a wide range of pathogens,

To Order Contact:
Seacoast Sales
Ed Guertin
904-334-4489
seacoastsale3477/@bellsouth.net

IT ALSO OFFERS:
* No harsh odors

* No rinse required

= Food contact sanitizer (for food
handling & preparation areas)

« Long lasting effectiveness
= Color-safe

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

« Bacteria & viruses
* Fungi, mildew & mold
« Disease-causing microbes

= Cockroach allergen, pet dander
& dust mites

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

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

EPOIMS

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

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

can help you find and understand your franchise options.”

WHAT WE DO

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

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

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

investigation to analyze the franchise options available to them.

EXPERIENCE

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

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

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

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

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

FCC

THE FRANCHISE CONSULTING COMPANY ™

and Amazon’s highest reviewed book on franchising.

561-853-2200 | Cliff@ TheFranchiseConsultingCompany.com | www.TheFranchiseConsultingCompany.com
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Data: Franchising exceeds growth expectations

The International Franchise
Association (IFA) just released its annu-
al Franchising Economic Outlook show-
ing that franchise growth exceeded
projections for 2023, even in the face of
ongoing economic uncertainty. On top
of the 2.2 percent growth experienced
in 2023, the report forecasts that fran-
chises will grow an additional 1.9 per-
cent in 2024, adding 15,000 units and
221,000 jobs in the United States. IFA
also released the findings from its 2024
Franchisor Survey detailing the chal-
lenges posed by the labor market, rising
prices, and policy trends.

“More than anything, these reports
demonstrate the resilience of the fran-
chise business model,” said Matthew
Haller, IFA President and CEO. “Even in
the face of macroeconomic factors like
high inflation, labor availability and the
cost of capital, franchised businesses
continue to outpace the growth of the
broader economy. For those considering
a franchise investment or IFA members
growing their brands, franchising con-
tinues to be a major driver of economic
growth and small business creation.”

“The data shows franchising con-
tinues to exceed economic expecta-
tions,” said Darrell Johnson, CEO of
FRANdata. “Even amid rising interest
rates, franchising grew ahead of our
projections. With continuing inflation
and labor challenges, a U.S. presiden-
tial election, geopolitical tensions, and
technological advances in artificial in-
telligence, 2024 should be a transition

year for the U.S. economy, but fran-
chising continues to stand out.”

Key findings from the 2024
Franchising Economic Outlook:
The number of franchise estab-
lishments will increase by more than
15,000 units, or 1.9%, to 821,000 units.
Franchising exceeded FRANdata’s pro-
jections for 2023, with establishments
estimated to have grown by 2.2% com-

ten states for franchise growth are: Texas
, Florida, Georgia, North Carolina, South
Carolina, Tennessee, Maryland, Arizo
na, Colorado, and Virginia. California
and Washington are forecast to be the
slowest-growing states for franchising at
-4.2% and -2.3%, respectively.
Conducted by FRANdata, an in-
dustry-leading research and analyt-
ical firm, the Franchising Economic
Outlook is IFA’s annual study detailing

INTERNATIONAL FRANCHISE ASSOCIATION

pared to the 1.9% previously forecasted
and an increase compared to the 1.8%
growth rate recorded for 2021 to 2022.

Franchising is expected to add
approximately 221,000 jobs in 2024 and
bring the total employees to 8.9 million
in the United States.

Total franchise output will in-
crease by 4.1%, from $858.5 billion in
2023 to $893.9 billion in 2024.

Personal services and quick ser-
vice restaurants (QSRs) will experience
the strongest growth of any industry.

Growth in the Southeast and
Southwest will outpace the rest of the
U.S. franchise market in 2024. The top

Why industry leaders
are using our: monthly

Restaurant Leads Report

We provide the MOST leads
for your money every month!

Restaurants Under Construction and New Openings
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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!

Get 12 Months of Sales Leads

for ONE LOW PRICE!

Uy Today’
<.IiR’ Restaurant

The Foodservice Industry Authority

Call us now for more info:

561.620.8888
www.trnusa.com

the franchise sector’s performance for
the past year and projected economic
outlook for the year ahead, as well as an
in-depth state outlook for all 50 states
and Washington, D.C.

In addition to the Economic
Outlook, the 2024 Franchisor Survey
highlighted the continued economic
challenges facing franchising. Despite
these economic headwinds, the fore-
casted growth reinforces the franchise
sector’s enduring strength.

The survey revealed:
80% of respondents reported their
franchises have unfulfilled job vacancies.

Photo Bites

Photos by
Brian Josselson,
Rogue Financial

Inflation, the third leading busi-
ness challenge, dropped in rank, with
only 9% of respondents citing it as their
primary concern, down from 20% the
previous year.

34% of businesses cite the cost
and quality of labor as the number one
business challenge, but down from 47%
in 2023.

Franchisors are highly con-
cerned that the relationship with fran-
chisees will change due to the Biden
Administration's new joint employer
standard, with 74% citing a high-level
of concern.

81% of the respondents increased
wages in the past six months, and only
61% are planning to increase in the next
six months due to ongoing regulatory
uncertainty.

Rising prices, including higher
wages, have led to margin compres-
sion. Emerging challenges for the year
ahead include the cost of financing and
weakening consumer demand. <'|'iR,

About the International Franchise
Association: Celebrating over 60 years of excel-
lence, education, and advocacy, the International
Franchise Association (IFA) is the world's oldest
and largest organization representing franchis-
ing worldwide. IFA works through its government
relations and public policy, media relations, and
educational programs to protect, enhance and pro-
mote franchising and the approximately 806,270
franchise establishments that support nearly 8.7
million direct jobs, $858.5 billion of economic out-
put for the U.S. economy, and almost 3 percent of
the Gross Domestic Product (GDP). IFA members
include franchise companies in over 300 different

business format categories, individual franchisees,
and companies that support the industry.
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The real cost
of losing your
restaurant staff

David Scott Peters ¢ Today's Restaurant Contributor

Picture this: Sarah, a talented line
cook in a popular downtown restau-
rant, decides to quit unexpectedly. The
owner, John, thinks he can easily re-
place her but what he doesn’t realize is
that Sarah’s departure sets off a chain
reaction. There is lower morale among
the staff, a decline in the food quality
and, eventually, a drop in customer sat-
isfaction. Let’s explore the hidden costs
of thiskind of turnover and howyou can
turn this challenge into an opportunity.

The hidden costs of restaurant
staff turnover

There’s one thing you can’t teach
in the restaurant business and that’s
experience, especially experience in
your restaurant. There’s the experience
of what a rush is like, what to do when
your burners go out during service, or
how to handle a crazy holiday weekend.
These are just a few examples of those
things that can’t be taught in a manual.
Sure, you can systemize a lot of it and
teach staff your system, your process,
your way and make sure they’re as pre-
pared as possible but nothing truly re-
places the institutional knowledge your
experienced employees have.

Therearealso training costsinvolved
and training for new hires is expensive.
Twenty years ago, when I first started
coaching restaurant owners and their
managers, the estimate for turnover
was about $2,000 per employee. Today,
studies like the one by the Society of
Human Resource Management called
the “Human Capital Benchmarking
Report,” showed the cost of turnover to-
dayis $4,129 per new hire. That number
includes costs like training wages for
the employee and the trainer, uniforms,
product errors, service errors and insur-
ance. That's more than double what it
was 20 years ago, so financially it’s ex-
pensive when you lose somebody and
have to bring somebody else in.

It’s important to
support employees,
make sure they feel

engaged in your

business, that
they’re part of
something bigger.

How about the decrease in pro-
ductivity and even team morale when
you lose a seasoned team member? It
might take two people to fill in that role,
such as that well-trained cook that lit-
erally can handle two or three stations
at a time, so on a slower day you only
need two cooks on the line, not four.
Your seasoned people have done their
job over and over for so long that the
process of doing their job has become
second nature. They're much faster and
can juggle more. That's where expe-
rience comes in. You can teach some-
body to cook a dish but to do it quickly,
multitask, know where everything is
and to know the little secrets like the hot

hot and the cold spaces on the grill, that
only comes with experience.

When a good team member leaves
abruptly, it can damage morale because
all the other employees that are still
working there, their jobs just got hard-
er. They lost the key team member that
supported their work and, often, they're
losing a friend. There’s a good chance
there’s a bigger issue, something un-
derlying in your restaurant that’s truly
affecting how that employee felt that
left you. They're likely not alone in their
experience and their feelings.

Reasons employees leave

Employees leave because of limit-
ed advancement opportunities. While
I get that many of your restaurant em-
ployees don’t want opportunities for
advancement, like to become a man-
ager, many of your employees still want
to know that there’s a future with your
restaurant.

Employees leave a poor work en-
vironment. When a job becomes too
stressful, and you have lack of support
due to poor management, people look
for new jobs. It’s important to support
employees, make sure they feel en-
gaged in your business, that they're part
of something bigger. They want to work
for an employer of choice.

Sometimes employees leave be-
cause they get a better offer. A better
offer may be making more money and
getting benefits or maybe it’s the two
reasons above.

Remember how I started with the
example about Sarah and John? What
if John could have retained Sarah by
addressing her concerns? What could
John have done to keep Sarah? He
could have:

Established and maintained
open communication channels.

Conducted regular training and
development programs for team mem-
bers, especially those who want to grow.

Made his team members feel
appreciated.

Building a resilient team

The true cost of turnover is a web
of interconnected challenges. Reassess
your hiring processes, your training
processes, your management. Re-
evaluate everything you do in your
business to look truly at yourself and
say am [ making sure my employees
feel engaged and a part of this business?
Are we an employer of choice? Consider
this an opportunity to rebuild a stron-
ger, more resilient team.

The question isn’t whether you can
afford to keep your employees. It's
whether you can afford not to make the
right choice. Turn those hidden costs
of turnover into visible gains for your
restaurant. The choice is yours. Z[iia)

About the author: David Scott Peters is an au-
thor, restaurant coach and speaker who coaches
restaurant operators how to stop being prisoners of
their businesses and to finally financial freedom.
His first 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 three principles to restaurant
success at http://lwww.davidscottpeters.com.
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_Billions available and
time may be running out!

The government has authorized unprecedented stimulus,
and yet billions of dollars will go unclaimed!

Have you claimed your ERC?

There were several Covid relief programs enacted to help businesses
operate throughout the pandemic (Paycheck Protection Program,
Restaurant Revitalization Fund, Employee Retention Credit, etc.).
-~ Initially, PPP loans appeared easier to qualify for but the IRS
. only allowed businesses to pick either ERC or PPP for relief
3 - not both. Now, the ERC program remains available even
if you already got PPP Loans and businesses are also
eligible even if they didn't suffer a drop in revenue.

Businesses that meet certain ERC requirements

can get up to $26,000 per employee in fully
refundable tax credits. Even businesses that only
experienced partial shutdowns or didn't

experience a loss in revenue are qualified to

receive the credit - which is something that

1 many payroll processing companies are

inadvertently giving incorrect advice about.

& No up-front fees
& Contingency fee based program
& Contact us for a 15 minute

telephone conversation

By answering a few, simple, non-invasive questions our team of
ERC experts can determine if you qualify for a no-strings-attached

tax credit. There is no cost or obligation to be pre-qualified.

CLICK HERE TO APPLY NOW!
Call for more info: 561.870.9663

TRN Recovery
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Burkey ...

for example, was ordered to pay a
whopping $95 million for damag-
es stemming from a drunk driving
incident.

It’s a continuing problem into
2024, making it critical to have ad-
equate liquor liability insurance.
But it can be hard to get and very
costly. Managers need to tighten
their practices with fine-tuning
and documenting policies, and
training to help avert over-serv-
ing. Conflict resolution training is
also a must.

Another potential issue in 2024
is the risk of wage and hour viola-
tions as higher minimum wage re-
quirements take effect. This can get
complicated, raising concerns like
maintaining a fair pay gap between
more experienced staff and mini-
mum wage employees, and com-
pensating fairly for tipped versus
non-tipped work.

One of the impacts will be on
employment practices liability in-
surance in 2024. Insurers are add-
ing wage and hour exclusions to
policies and reducing limits in re-
sponse to class-action litigation
filed by servers and other front-of-
house staff.

Preparing for whatever comes

By consulting a broker before re-
newal, owners show underwriters
their commitment to risk reduction
as well as their plans for mitigating

potential exposures. It's the best way
to secure coverage at the best terms
and prices. Some guidelines:

Thoughtfully lean into risk.
Factors such as high interest rates
and nuclear verdicts make insurance
more expensive. Alternative insur-
ance vehicles like captives can pro-
vide access to insurance capacity.
Look for guidance on insurance strat-
egies aligned with your risk profile
and budget.

Increase workforce engage-
ment through benefits. Hospitality
companies with a benefits strategy
based on personalization that fos-
ter a quality employee experience
(QEX) will boost engagement, have
an advantage in recruiting and re-
tention and lower risk as well.

No surprises. Share with your
broker any changes to the business to
avoid surprises at renewal. Exposures
and insurance needs should be re-
viewed at least 90 days prior to policy
renewal, so your broker can identify
the best options. TR

About the author: Stefan Burkey is
the hospitality practice leader for HUB
International Florida. In this role, he
oversees insurance placement solutions for
owners, developers, and operators from lim-
ited-service hotels to full-scale resorts. Stefan
and his team clearly understand the finan-
cial needs and exposures associated with the
hospitality industry, and their singular focus
has generated profound market knowledge
and significant buying power for HUB clients
throughout Florida and the U.S.

What's Going On .......

service and convenience to our
valued customers,” said Tony Smith,
President and CEO of 1Concier.
“Customers can expect 24/7
access to their accounts,
effortless ordering expe-
rience, and enhanced
product information—
all at their fingertips.
Our goal is to offer a one-
stop solution that meets
the evolving needs of our
customers.” The eCommerce
platform boasts several
key features designed to

optimize the customer

experience. These include
simplified navigation for
quick product selection,
an intuitive interface for
seamless ordering, and
customized product rec-
ommendations based on in-
dividual preferences and order
history. Additionally, customers can
benefit from access to detailed product
descriptions, specifications, and care
instructions, empowering them to
make informed purchasing decisions.

Florida
Restaurant
& Lodging
Show

l A 2 X -

The Florida Restaurant & Lodging
Show alongside the Pizza Tomorrow
Summit this year will be held in Orlando
at the OCCC from November 8-9th.
This year is like no other, as they will
present a: “FOOD TRUCK & TRAILER
MARKETPLACE & SHOWROOM. A
proven resource, this forum takes food

purveyors outside the traditional booth
space setup and presents a brand-new,
cost-effective, and high-impact
professional environment
for food trucks to present
their products. This is a
unique opportunity for
food truck manufactur-
ers to gain exposure and
come face-to-face with
buyers attending the Pizza
Tomorrow Summit and the
co-located Florida Restaurant
& Lodging Show. There will be
access to the pizzeria and
restaurant operators who
are looking to grow their
mobile foodservice busi-
ness. Contact David
Kellogg the Account
Executive Direct at
203.788.3794 or David@
pizzatomorrow.com.

LA 2 X 4

The team behind Elemental Spirits
Co. and The Zero Co. in Poncey-
Highland in Georgia, will open
Sidetracked Wine Co. later this spring
in downtown Chamblee. Located on
Pierce Drive, Sidetracked Wine will sell
vintages from small and family-owned
wineries producing natural, low-inter-
vention, and organic wines. Besides re-
tail sales the owners Malory and Cory
Atkinson will also offer wine tastings
and more. This new venture is expect-
ed to open Summer 2024. <'|'£R,

LA XX 4

TR Today's Restaurant

NETWORKING GROUP

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

Holds TWO virtual network meetings every week!

Network with vendors to the restaurant industry and increase your sales!
You can now choose which valuable meeting is best for you!

QUARTERLY DUES $150.

MEMBERSHIP BENEFITS INCLUDE:

@ Access to other vendor members

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

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

© Recognition by industry as a respected vendor

@ Increased sales

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

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



https://internationalrestaurantny.com/e3t/Ctc/L1+113/d4HHkv04/VWYXzN1PzgggN6RpYjpS-bkrW8SvcRS59BkqhN3Gk38b3qgyTW7lCdLW6lZ3mHW6zX2j57D2vJ8W32RM1V7N5PkFW8-RJFl583p9_VZyHZq3T0jhgVrcM7Q4vVKKTW6WhwLg3kdmtkW2S3f_K3btZHpW3SvVLW14WMN6W2fkljr4xtWp4W1sgCGM22zjlHVr0dw09dhKwbW7Bj-WM6VK9d5VrnYJy95nn_jW9bnc9L1_h0WSV77KmL639KJrW7PZ5FJ8f0jCdW5Wv0Sb2dS6QkW2fY02N6zyPwgW1Lzwmf5xy7fXW6xVDdX8wy4s1W2zmMTj1Nzg2cMvjP_Y47ShDW5W44_b1HlNZyW7ptT3n8wH2Dvf3JkC6-04%22 %5Ct %22_blank
https://internationalrestaurantny.com/e3t/Ctc/L1+113/d4HHkv04/VWYXzN1PzgggN6RpYjpS-bkrW8SvcRS59BkqhN3Gk38b3qgyTW7lCdLW6lZ3mHW6zX2j57D2vJ8W32RM1V7N5PkFW8-RJFl583p9_VZyHZq3T0jhgVrcM7Q4vVKKTW6WhwLg3kdmtkW2S3f_K3btZHpW3SvVLW14WMN6W2fkljr4xtWp4W1sgCGM22zjlHVr0dw09dhKwbW7Bj-WM6VK9d5VrnYJy95nn_jW9bnc9L1_h0WSV77KmL639KJrW7PZ5FJ8f0jCdW5Wv0Sb2dS6QkW2fY02N6zyPwgW1Lzwmf5xy7fXW6xVDdX8wy4s1W2zmMTj1Nzg2cMvjP_Y47ShDW5W44_b1HlNZyW7ptT3n8wH2Dvf3JkC6-04%22 %5Ct %22_blank
http://browardnelson.com
http://browardnelson.com
mailto:david@pizzatomorrow.com
mailto:david@pizzatomorrow.com
https://trnusa.com/network-group
https://www.satterleylaw.com/blog/dram-shop-cases-are-common-across-the-us/#:~:text=There%252520was%252520a%252520%2525241%252520billion,in%252520another%252520truck%252520accident%252520case.
https://www.satterleylaw.com/blog/dram-shop-cases-are-common-across-the-us/#:~:text=There%252520was%252520a%252520%2525241%252520billion,in%252520another%252520truck%252520accident%252520case.
https://www.hubinternational.com/landing-pages/quality-employee-experience/
https://www.hubinternational.com/landing-pages/quality-employee-experience/
https://www.hubinternational.com/industries/hospitality-insurance/
https://www.hubinternational.com/industries/hospitality-insurance/

Today's Restaurant

NETWORKING GROUPS

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

CHAPTER 1 ¢ VIRTUAL MEETINGS ¢ FRIDAYS 11 AM

ADVERTISING / MARKETING / PUBLISHING
Today's Restaurant Howard Appell / Terri Appell

561.870.9663 < 561.620.8888 < www.trnusa.com
ATTORNEY

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

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

COMPUTER SERVICES

Brilliant Computers Mark Brilliant / Stefani Brilliant
561.877.119 < mark®@brilliantcomputers.com
Stefanie@brilliantcomputers.com < www.brilliantcomputers.com

DISINFECTANT / SANITIZER SPRAY

Azalea Cristobal

EpomsByDW Dwayne Wilson

786.738.2126 < office@epomsbydw.com < www.epomsbydw.com
FINANCING

PFC Financing Pamela Hewitt

813.531.0654 < pfcfinancing@gmail.com

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

ICE CREAM FREEZERS
Carpigiani North America
401.368.6406 < johnm@carpigiani-usa.com

John McCabe

PAYROLL
Heartland Payroll
585.622.2993 ¢ randall.pumputis@e-hps.com

PEO
Worksite Employee

Randy Pumputis

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

PROMOTIONAL PRODUCTS
Creative Business Impressions

561.308.1393 ¢ terry.arke@outlook.com

PURCHASING CONSULTING SERVICE
Strategic Supply Chain Partners
John Mulholland / Chris Rodrigue / Kevin Anderson
jmulholland®yahoo.com ¢ 678.362.7307 ¢ https://ssc.partners

Terry Arke

chris.rodrigue@ssc.partners < 985.778.1515 ¢ https://ssc.partners
kevin.anderson@ssc.partners ¢ 407.497.9495 < https://ssc.partners
TELECOMMUNICATION

TRACI.net Darin Gull / Jeff Fryer

954.354.7000 Ext. 103

daring@traci.net < jeffrif@traci.net < www.traci.net

TYING MACHINE
Bunn Tying Machines John R. Bunn
863.647.1555 < jbunn@bunntyco.com < www.bunntyco.com
UNIFORMS
Workwear Outfitters Terry Lena
720.244.4972 < terry.lena@wwof.com < www.wwof.com

CHAPTER 2 ¢ VIRTUAL MEETINGS ¢ FRIDAYS 9 AM

ADVERTISING / MARKETING / PUBLISHING
Today's Restaurant Howard Appell / Terri Appell

561.870.9663 < 561.620.8888 < www.trnusa.com
BUSINESS BROKER

Anchor Business Advisors Steve Whitehill
561.376.7500 < Steve@anchorbb.com

COMMERCIAL INSURANCE

The Holmes Organisation of Florida Baha Erol

904.645.3804 < 585.435.1655 < berol@holmesorg.com
FP&A / DATA ANALYTICS

Skyline Analytics Chris Pumo

561.512.7438 < 561.774.2168

chris@skyline-analytics.com < www.skyline-analytics.com

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

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

MEDICARE AND HEALTH INSURANCE
Affiliated Health Insurers
561.777.8813 < 256.698.8774
rickbamainsurance@gmail.com < info@affiliated-health.com

MANAGEMENT RECRUITER
Restaurant Recruiters of America

Brian Josselson

Rick Israel

Chris Kauffman

912.245.4540 <+ 404-233-3530

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

InfoSync Brian Auerbach

786.670.1027 < Brian.Auerbach@issvc.com < www.issvc.com
POS/ CC PROCESSING

SpotOn Gary Gridley Il

904-662-7788 < gary.gridley@spoton.com

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

561.620.8888

info@trnusa.com www.trnusa.com


https://trnusa.com/network-group

THUNDERBIRD

Since 1978

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

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

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

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

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

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

q

ISO 9000

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

Call us Today!

THUNDERBIRD FOOD MACHINERY, INC.

(PIZZA HUT OFFICAL VENDOR)

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

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


www.thunderbirdfm.net

