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The hiring & staffing dividend: How
people power restaurant profitability

New National Restaurant Association insights show how strong onboarding, empowered
managers, and smart technology fuel restaurant performance and growth

Washington, D.C. — The greatest in-
vestment the restaurant industry can
make for its future longevity is in its
workforce — a finding supported by the
National Restaurant Association 2026
Research Insights: Hiring and
Staffing paper, supported by
Workday. With more
than 10 percent of
the U.S. workforce
employed in restau-
rants, the report in-
dicates that restaurants
can achieve the highest
workforce return on in-
vestment by maximizing their busi-
ness’s technological efficiency and de-
veloping their management teams to be
tomorrow’s industry leaders.

“Restaurants are a cornerstone of
America’s workforce, developing skills
that carry into other industries and of-
fering viable careers across more than
seventy roles,” said Michelle Korsmo,
President & CEO of the National
Restaurant Association. “This re-
port highlights how investing in peo-
ple—through strong hiring, manager

development, and supportive technol-
ogy—strengthens the guest experience
and reinforces restaurants’

role as a key driver of
the U.S. economy.”

NATIONAL

RESTAURANT
ASSOCIATION

The real cost of
being understaffed
A hospitality-focused industry
that serves millions each year, restau-
rants face an immediate and costly
challenge from understaffing. Nearly
8 in 10 short-staffed operators said
it significantly limits their ability to
grow and succeed. One operator es-
timated that being short by just one
team member could cost hundreds of
dollars per shift. Another restaurant
leader said that consistently running
one employee short could reduce

annual sales by thousands of dollars
if persistent.

The operational toll is equally sig-
nificant. According to the report,
nearly half of understaffed
restaurants could not oper-

ate at full capacity, and 43
percent postponed expan-
sion plans or modified their
menus. What’s more, more
than one-third (34%)
reduced their hours,
and 1 in 5 closed on
days they would nor-
mally be open.
“Understaffing is not a
marginal inconvenience—it is a ma-
terial drag on growth, service quality,
and sales,” said Dr. Chad Moutray,
Chief Economist at the National
Restaurant Association. “Being short
just one employee can cost a restau-
rant thousands of dollars in annual
sales. The restaurants best positioned
to grow are those that treat workforce
decisions as a business imperative.”

™

See DIVIDEND page 12

Why restaurant owners hate Yelp

By Benson Fischer
Founder/CEO of ZivZo Marketing Group

Every restaurateur has a large li-
brary of stories about the “1-star Yelp
nightmare”—reviews triggered by
minor “non-issues” like table place-
ment, ambient lighting, or music vol-
ume. In 99% of these cases, the prob-
lem could have been solved instantly
if the guest had simply spoken to their
server or requested a manager.

Unfortunately, we live in an era
where direct communication has
been replaced by digital venting on
Yelp. Instead of speaking up in the
moment, many guests remain silent,
leave the building, and then write
a 2,000-word manifesto from their
smartphone.

The absurdity doesn’t stop at
minor inconveniences. Owners fre-
quently face 1-star Yelp reviews for
items they don’t even serve, or worse,
targeted attacks. It is an open secret
that Yelp is often weaponized by
competitors looking to cripple the
opposition or by disgruntled ex-em-
ployees seeking revenge. To make
matters worse, Yelp’s removal pro-
cess is notoriously difficult, leaving

N

ten minutes, they can tank your rat-
ing for the next six months. Yelp rarely

removes these even when we provide
proof of the threat.”

The Yelp “Pay-to-Play’" Game

The most enduring grievance is
what owners call the “Yelp Sales Call
Curse.” The narrative is remarkably
consistent across the restaurant indus-
try: a restaurant receives a flurry of calls
from Yelp sales reps pushing monthly
advertising packages that can cost up-
wards of $1,000.

When the owner says “no,” they
often report a sudden, “coinciden-
tal” shift in their page’s appearance.
Positive reviews from regulars are
moved to the “Not Recommended”
folder, while a stinging 1-star review
from three months ago is pinned to the
top. While Yelp maintains that its sales
and review-filtering teams are strictly
separated, the anecdotal evidence from
owners is so overwhelming that the
trust gap has become a canyon.

The Algorithm that Silences
the “Reqular"

As an owner, there is nothing more
frustrating than seeing a glowing, de-
tailed review from a weekly custom-
er, someone you know by name, get
flagged as “unhelpful” by an algorithm.

The “Elite” Bias: Yelp’s software
prioritizes “power users” and “Elites.”
This means a tourist who visits once
and is in a bad mood can carry more
weight than a local who has eaten at
your establishment fifty times but
doesn’t post often.

The Ghosting of Positivity:
Owners spend thousands on ingredi-
ents and staff training to earn those
5-star mentions. When Yelp’s Al hides

them, it feels like the platform is lit-
erally deleting the business’s hard-
earned “digital equity.”

Yelp Data Cannibalism

Restaurants also despise how Yelp
uses their data to help their compet-
itors. If a restaurant doesn'’t pay for
“Enhanced Profiles,” Yelp will often:

Place Ads for Competitors: Right
at the top of your own business page,
distracting your potential customers.

Remove “Request a Quote” but-
tons: Or hide essential contact info,
making it harder for the custom-
er to reach the restaurant direct-
ly without going through a Yelp-
monetized channel.

The ROI Problem

Many owners have realized that
Yelp’s actual traffic share has plum-
meted, down from 15% of referral traf-
fic in 2018 to just 3% today. Between
Google Maps’ dominance and the rise
of TikTok for food discovery, many
owners feel that Yelp is a “dinosaur”
that is only staying relevant by aggres-
sively squeezing the businesses still
trapped on its platform.

See YELP page 12
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CARPIGIANI

ICE CREAM

- Get Started

o BATCH FREEZER: LB200 IC
@ 14.25 Gallons Per Hour

'V
PACKAGE

in1, 2, 3!

DIPPING CABINET: COLD WALL 12

G Available in 4, 6, 8, & 16 Flavors

9 HARDENING CABINET: ICH-1D
* Temps as Low as -25° to -15°F

TO ORDER, CONTACT:

4 Seacoast Sales
Ed Guertin

R, 904-334-4489

seacoastsale3477@bellsouth.net

NEED CASH?

Financing for Your Business

% Equipment Financing
&, Accounts Receivable Loans

Q Working Capital Loans

ﬁ SBA & Merchant Advances

— Call Steve Geller —
Leasing Solutions LLC :

€, 845-362-6106

sgeller@leasingsolutionslic.com

@ www.leasingsolutionsllc.com

v 40+ Years in Equipment Finance
v Independent Since 2001

v Fast Approvals, Funding in Days
+/ All Industries, Hospitality Specialist

755 Route 340, Palisades, NY 10964
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i Appell Pie

S Are you losing sleep

How Restaurants Can Reduce
Costs in Today's Economy

Restaurants can reduce costs in to-
day’s economy by tightening opera-
tions, renegotiating supplier terms, and
using technology to improve efficiency.

Rising food prices, labor shortages,
and shifting consumer habits contin-
ue to challenge restaurants across the
country. To stay profitable, operators
are taking a closer look at how they run
their businesses and where strategic ad-
justments can make the biggest impact.

One of the most effective approach-
es has been simplifying the menu. By
focusing on high-margin, best-sell-
ing items, restaurants reduce waste,
streamline prep, and improve consis-
tency. At the same time, many opera-
tors are using smarter scheduling tools
to match labor to actual demand, help-
ing control one of the industry’s largest
expenses. Companies like X-Shift Al, are
assisting operators to utilize Al tools to
accomplish successful, efficient sched-
uling in less time than manual systems.

A major area of focus is operational
efficiency. Cross-training employees
allows a smaller team to handle more
responsibilities, while smarter sched-
uling tools help match labor to actual
traffic patterns. Even small changes,
like switching to LED lighting, install-
ing smart thermostats, or upgrading to
energy-efficient equipment, can create
meaningful savings over time.

Purchasing strategies are evolving as
well. Restaurants are renegotiating sup-
plier contracts, joining group purchas-
ing programs, and adopting digital in-
ventory systems that track usage in real
time. These tools help prevent over-or-
dering and spoilage—two hidden costs
that add up quickly.

Kevin Anderson of Strategic Supply
Chain Partners, a specialized supply
chain and procurement advisory firm
serving hospitality, casinos, and restau-
rant groups nationwide, said “We fo-
cus on driving financial improvement
through disciplined procurement strat-
egy, contract optimization, and vendor
accountability across high-volume,
commodity-driven categories. Our
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s over high costs?

Howard Appell ¢ Today's Restaurant Publisher

The goal is helping
operators ensure
their costs remain
competitive so more
dollars stay in
the business.

work is operator-led, data-driven, and
built around measurable impact to the
P&L and is a pay-for-performance fee
structure that eliminates client finan-
cial risk.”

ERA Group works as a fractional
purchasing and cost optimization re-
source for operators, typically begin-
ning with broadline food distributors
like Sysco and US Foods. “Foodservice
pricing is highly negotiated and often
drifts over time based on purchasing
patterns, product mix, and distributor
margin strategy. Two operators buying
similar products can pay materially dif-
ferent prices depending on how those
relationships are structured and man-
aged.” Said Michael Smith, Consulting

See APPELL PIE page 14
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Important new products, corporate news and industry events

Taylor County, Florida is home to one of the
largest and most popular BBQ Festivals in the
state and southeastern U.S.
Smokin’ in the Pines BBQ Festival to
/ be held this year in September.
This event gives out over $15,000 in
cash prizes for the following BBQ Events:
OPEN BBQ Competition ($10,000
in cash & prizes)
Sauces of Honor Competition
sponsored by National BBQ News
($1,000 in cash & prizes)
People’s Choice ($500 for 1st Place —
No Entry Fee)
KIDZ-QUE Competition (Ages 6-13)
Thousands of dollars in cash prizes are awarded during the weekend to those
in all the competitions. Visitors can sample BBQ at the many sampling stations
or they can be a judge in the People’s Choice portion of the event where they
can try over 35 different kinds of pulled pork. Contact is below to find out dates:
Smokin In The Pines BBQ, Dawn Perez, Executive Director

203 Forest Park Dr. Perry, FL, 850-584-5366, TaylorChamber@gtcom.net

Closed Restaurants

Rodney Scott’s BBQ - The Pihakis
Group founded by Nick Pihakis has
closed over a dozen restaurants in
Georgia, Alabama and Tennessee.

Brandon’s Chicken and Taco Loco
Bar and Grill in Tampa is now closed.
They still operate a Food Truck.

Pasghetti, at 229 62nd Ave N in
St. Petersburg, has closed down after
operating as a family-friendly Italian

fast-casual restaurant.

City Cellar Wine Bar & Grill in West
Palm Beach has closed. Late May was
the last month for the restaurant located
at 700 S Rosemary Ave.

2 Chef’s Souparee in Lake Worth
Beach is now closed.

Pelican & Pig, located at 1010 Gallatin
Ave in Nashville has served its final meal.
The restaurant opened in 2019 and was
one of Nashville’s farm-to-table dinner

destinations. It was owned
by Nick and Audra Guidry.

Slow Hand Coffee +
Bakeshop has also closed
in Nashville. The cafe had
been serving customers
for about 8 years. It was
under the umbrella of the
Pelican & Pig above. :

McCormick &
Schmick’s, which had more than 100
locations during its tenure, now has
15 U.S. restaurants listed as open. The
chain is over 45 years old. The closures
mark 80% of it’s total locations.

All the Smokey Bones Bar and Fire
Grill restaurants across the country
closed abruptly in April.
This includes the three
that still remained in
Florida, where it started
more than a quarter cen-
tury ago.

Wendy’s has closed
more than 40 Florida
locations in the last year
as part of a nationwide
effort to drop underper-

. . 4
forming stores.

was signed with
multi-unit oper-
ators James and
Spiro Laskaris and
their business part-
ner Stephen Attard.
Under the deal, the
partners will open
Swig stores in sev-
eral areas, includ-
ing Palm Beach, Stuart & Port St Lucie.
Swig’s president is Todd Smith.

L X X X4

Bolon, the Swedish design compa-
ny known for high performance woven
flooring, introduces the latest evolu-
tion of BKB, now available
in North America through
Matter Surfaces. This up-
date brings renewed focus
to one of Bolon’s most es-
tablished and iconic prod-
uct lines, aligning its ma-
teriality and performance
with the needs of today’s
contract environments.
N First introduced in 1993,
A\ :\& BKB was Bolon’s first woven
¢ flooring offering and remains a corner-

1—0 *o 0
US dirty soda chain Swig has signed

a 25-unit franchise development
deal in South Florida. The agreement

stone of the brand’s portfolio. Defined
by a restrained palette of neutrals, in-
cluding beige, grey, brown, and black,

See WHAT'S GOING ON page 6

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.

v/ Sustainable
v Gost-effective
v/ 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.

Broward = Nelson

Keeping Your Profits Pouring

800.262.8265 * Michael@browardnelson.com

Call for a FREE Estimate

1.800.325.8476

Orlando: 407.464.0000
Fort Lauderdale: 954.493.9268

“WE JUST DON'T SAY IT'S CLEAN,
WE PROVE ITV"

-~ WWW.ENVIROMATIC.COM
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If you have a leadership role in
your company, coaching should be
your major responsibility. It's criti-
cal that you step up to the plate, keep
your eye on the ball, and do every-
thing you can to build and retain a
winning team.

A coach brings all the disparate

Coaching for success

Be what your employees need —
and want — you to be

John Tschohl ¢ Today's Restaurant Contributor

parts of team members together in
a cohesive unit by providing insight
and instruction. When you bring out
the best in everyone you manage,
you foster their success—and yours.

Coaching focuses on motiva-
tion, teamwork, expectations, and
corroboration. Modern managers

RESTAURANT LEADS
~ —REPORT—

Beat Your Competition to the Sale

Fresh Leads. Real Buyers. Monthly.

561 620-8888 - terri@trnusa.com » www.trnusa.com/leads to se sample report

as coaches work as team leaders
as well as team members. They are
approachable, open-minded, and
accessible.

One of the first steps toward be-
coming a successful coach is to rec-
ognize each of your employees as
individuals. What motivates them?
What are their interests and aspi-
rations? What inspires them? What
are their fears? Have open and hon-
est conversations with them so you
know their goals, fears, and concerns.

Hold your employees to high stan-
dards, no matter what positions they
hold or what functions they perform.
That means you must communicate
clear expectations so they under-
stand their responsibilities and are
able to work toward a set of concrete
benchmarks, goals, and deadlines.
Be specific about your expectations.
Set a quarterly schedule to assess
their work and where they are on the
road to meeting their goals.

Cheer them on.
Remember that
everyone likes to be
recognized for what
they do.

As a coach, you must also be
available for your team members. Be
a mentor. Solicit their concerns and
ideas. What roadblocks are prevent-
ing them from doing their best work?
What can you do to eliminate those
roadblocks? Ask them how you can
help them achieve their goals. Meet
with them on a regular basis to assess
their performance and to offer a plan
their next steps to success.

Training is critical when building
a winning team. Give your employ-
ees the tools they need to perform

SAFESTAFF | ServSafe

at their peak levels. Direct them to
workshops, online courses, tuition
reimbursement programs, and books
that will improve their skills. Training
must be consistent so they can con-
tinue to improve their skills and in-
crease their enthusiasm. When you
invest in training your employees,
you are sending a message that you
value them and their contributions
to the team and to the company.

Motivate your employees. Praise
and recognition—not money—are
the strongest motivators you can use
to improve their productivity and
strengthen their loyalty to your team
and your company. It’s also critical
that you empower them; trust them
to do what is right for your customers
and your company.

Cheer them on. Remember that
everyone likes to be recognized for
what they do. Praise your team mem-
bers for their accomplishments—
and do that in front of everyone on
your team. That will not only fuel the
efforts of the one you are praising, it
will spur on the rest of the team to
be better and do better. Just as your
employees need food every day, they
need recognition every day. That rec-
ognition must be genuine, specific,
timely, and sincere. An example is
this: “Kathy, thanks for doing such a
great job on the Gunther project.”

Occasionally, you might need to
coach an employee out of your orga-
nization. That, of course, is a difficult
task, but it's necessary to create a
successful team. When you eliminate
non-performing or underperforming
employees, you send a strong mes-
sage to the rest of the team. You are
letting them know they can trust you
to make tough decisions.

Finally, remember this: Most em-
ployees leave their jobs because their
managers and supervisors are not
coaching, nurturing, recognizing, or
motivating them.

For more info on John Tschohl and
the Service Quality Institute, log onto

Www.customer-service.com. <1ih,

ONLINE
FOOD
HANDLER
PROGRAM
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The 24-year old helping restaurants win back
customers they never knew they lost

How a young Charlotte founder is rethinking what it means for small businesses to show up online.

Ata Tatman started his first business
when he was 13 years old. By the time
most kids were figuring out high school,
he had already scaled that company to
eight employees. It was the experience
that planted something in him that
never left, the belief that you do not wait
for permission, you just start.

Today, at 24, Ata is the co-founder of
Cornucopia Al, a Charlotte based start-
up building software that helps small
business owners across the trades and
hospitality industries do something
most of them are losing customers be-
cause of. Show up consistently online.

The product, called REV, is an Al
powered platform that automatical-
ly creates branded social media con-
tent and posts it across Facebook,
Instagram, LinkedIn, and X every single
day. For a restaurant owner who is on
the line every night, an HVAC techni-
cianwhois on ajob site, or an auto shop
owner who is buried in customers, REV
runs in the background while they run
their actual business.

Ata and his co-founder Kesavasai
met as seniors at Virginia Tech. They
had almost no classes left and start-
ed spending their time talking about a
problem they kept seeing in the small
businesses around them. Owners who
were great at what they did but had
completely vanished from the inter-
net. Their websites looked dated. Their
Instagram posts were months old. Their
Google reviews went unanswered.

Before writing a single line of code,
Ata and Kesavasai spent two years

Industry Spotlight

Ata Tatman

Co-Founder of Cornucopia Al

Ata Tatman

interviewing more than 200 small busi-
ness owners across the country. They
asked the same questions. Why do you
not post more? What is stopping you?
What would actually help?

The answers were nearly identical
every time. Owners knew they needed
to show up online. They simply never
had time. And when they did try, they
did not know what to post or how to
make it look professional.

This is the exact moment a cus-
tomer finds them, looks them up, sees
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nothing recent, and silently calls a
competitor instead. The owner never
finds out. According to widely cited in-
dustry research, 74 percent of consum-
ers check a business’s social media be-
fore deciding to call. For a restaurant
relying on Tuesday night reservations
or a service business waiting on the
next emergency call, that statistic is the
difference between a busy week and a
quiet one.

Cornucopia Al's mission is to fix
that for the small business owners who
have been completely overlooked by
the technology industry. Most Al tools
today are built for white collar profes-
sionals working at desks. Almost none
of them have been built seriously for
restaurant owners, plumbers, electri-
cians, mechanics, or the people who
actually keep local economies running.

REV currently serves a growing list
of paying customers across HVAC, auto
repair, professional services, and now
hospitality. Aaron, an auto shop owner

in Charlotte, was spending 40 hours a
month manually managing his shop’s
social media before adopting REV. After
using the platform, he is down to eight
hours a month, with more consistent
posting and better-looking content
than he ever managed by hand.

That kind of result is what Ata wants
to bring to restaurant owners next. He
believes the restaurant industry, more
than almost any other, lives and dies
on visibility. The competitor down the
street posting their daily special every
morning is not a better restaurant. They
are simply more visible. Ata wants to
level that playing field for the operator
who is too busy expediting tickets to
think about Instagram.

Cornucopia Al has been accept-
ed into the AWS Build Accelerator,
the NVIDIA Inception Program, and
LAUNCH Founders University.

It is the kind of story that makes
you want to root for them. Two young
founders, both raised on the belief that
hard work and customer obsession
beat shortcuts every time, building soft-
ware for the businesses everyone else
has forgotten.

And from the looks of where they are
headed, the restaurants and small busi-
nesses who back them now will be glad

they did.
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it continues to provide a )
flexible foundation across
workplace and hospital-
ity interiors. The latest [
update introduces four
new sisal-inspired col-
orways that build on the
product’s signature tex- |
ture while expanding its
range. Sisal Umber, Sisal
Loam, Sisal Fawn, and
Sisal Dune add warmth
and depth, giving designers more flex-
ibility when working with layered, tonal
schemes. Matter Surfaces is a leading
national provider of high-performance
surface solutions, offering a compre-
hensive portfolio of commercial floor-
ing and architectural products tailored
for a wide range of markets—includ-
ing corporate, education, healthcare,
hospitality, and retail. With a commit-
ment to innovation, sustainability, and
customer partnership, Matter Surfaces
delivers expertly curated product lines
and consultative support to architects,
designers, and contractors across the
United States. To learn more, visit mat-
tersurfaces.com.
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lYour Pie, Pizza, Brews & Gelato
- the Ischia-inspired pizza brand
known for its customizable brick-ov-
en pizzas and open-kitchen dining
experience, is targeting consistent,
scalable growth across the Southeast,
with a focus on the Metro Atlanta, the
Chattanooga-Knoxville-Nashville

corridor, and Columbia.
“Focusing on the Southeast
| markets is big for Your Pie
right now, especially with
7. % the growing population and
i demand for something new
in those areas,” said Ken
Caldwell, CEO & Head of
Development of Your Pie.
“We believe that these mar-
kets resonate exceptionally
well with our brand and will
give us the opportunity to expand in
communities that value concepts like
Your Pie.” Founded in Athens, Georgia
in 2008, visit Yourpie.com.

l 16 Handles, the upscale frozen yo-
gurt and dessert franchise known for
its modern design and viral flavors, is
bringing its modern, tech-forward con-
cept to the West Coast, announcing its
first-ever expansion into California with
eight units planned across some of the
state’s most high-demand markets.
Initial locations are already in develop-
ment across the LA Metro area, the San
Fernando Valley, the San Francisco Bay
Area and North San
Diego. “We've always
seen California as a
natural second home
for 16 Handles, but
we wanted to enter
the market the right |
way, with strong op- 3
erators and lots of &
momentum,” said

“Restaurant
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P\ebtaurant

& Lodgmg
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Drwe Traffic to Your Boo th!

16 Handles CEO Neil Hershman. “Our
marketing and nationwide growth has
created a viral resurgence of frozen yo-
gurt, and we think it’s time for the west
coast to try the world’s best frozen yo-
gurt and soft serve.”

LA 2 X4

Timber Pizza Co., the award-win-
ning, neighborhood-oriented pizza
brand, has signed a new franchise
development deal to bring its signa-
ture pies to the Atlanta metro area.
The agreement includes plans for
two locations, officially mark-
ing the brand’s entry into the
Georgia market as it continues
its strategic expansion across
the Southeast. Recently, the
brand was also recognized on
Pizza Marketplace’s 2026 Top
100 Movers & Shakers list, fur-
ther underscoring its growing
momentum. The first location
is slated for late 2026 or early
2027, with a second unit to fol-
low. Development for this agreement
covers the Alpharetta and Cumming
areas, and the brand is now looking to
award additional territories throughout
the greater Atlanta region as it contin-
ues building momentum in the market.
“Atlanta is a dynamic, fast-growing city
with a deep apprecia-
tion for great food and
. local businesses,” said
*= Chris Brady, co-found-
er of Timber Pizza Co.
“We're excited to part-
ner with someone who
not only understands the
market, but who is also
committed to creating

spaces where people can gather and
connect. That local passion is a huge
part of what makes Timber special.”
In 2014, Andrew Dana and Chris Brady
started Timber Pizza Company in their
off-hours with a pizza oven, a ‘67 Chevy
pickup truck, and a deep love of dough.

LA R X 2

Reviato has published a set of
free review benchmark resources for
restaurant and hospitality operators
who want a clearer way to read guest
feedback across local markets. The
benchmark pages
help operators com-
pare common guest
feedback themes by
city and business
type. Instead of treat-
ing online reviews as
isolated comments,
Reviato organizes the
work around recur-
ring patterns: what
guests praise, what
they complain about, and which issues
deserve attention first. Current public
destinations include restaurant insight
pages for New York, Chicago, Miami, Las
Vegas, and San Francisco. Restaurant
operators can use the free resources
to prepare for review operations work,
benchmark a city category, or decide
which feedback themes deserve deeper
analysis. The Reviato insights index is
available at https://www.reviato.com/
insights. The Google reviews calcula-
tor is available at https://www.reviato.
com/tools/google-reviews-calculator.
Reviato is hospitality-focused review

See WGO page 12
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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

Discounted Booths
& Hotel Rates
Available!

motor is the most silent in its class.

e Contour tops unit has heat treatment
* No cleaning for up to 42 days
* Rated at 62 - 16 oz. servings per hour
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Start Your Ad Campaign or Model 161 K SP G

Join Our Networking Group!

| Call Today!
. 561-620-8888 ¢ info@trnusa.com

Contact
Seacoast Sales at

904-334-4489

Seacoastsale3477@bellsouth.net
www.seacoastsalesflorida.com
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Berry Al and Culver’s announce
Al deployment across 1,000+ restaurants

By partnering with the largest Vision Al provider in the U.S. QSR industry, Culver's restaurants gain real-time visibility;

San]Jose, CA - Berry Al a
leading provider of Vision
Al technology for the
quick-service restau-
rant industry, recently
announced a nation-
wide partnership with
Culver’s restaurants,
deploying its real-time
visibility intelligence plat-
form across the brand’s
entire portfolio: more
than 1,000 locations
nationwide. Berry
Al is the most widely
deployed Vision Al solution
in the QSR sector, signal-
ing the rapid mainstream
adoption of Al-powered
operational infrastructure across
the industry.

Through this partnership, Culver’s
locations gain industry-leading insights
powered by advanced camera vision,
enabling real-time measurement of ser-
vice execution, vehicle flow, throughput,
and other mission-critical performance
metrics, all within a privacy-first frame-
work that safeguards guests and team
members. Similar to how digital integra-
tion platforms have transformed order
aggregation and menu orchestration

YOUR
LOGO.

ON BUTTER

across multi-channel environments,
Berry Al's technology centraliz-
es real-time operational visi-
bility across the enterprise,
integrating seamlessly into

existing workflows and POS ecosystems.
This equips operators at every level with
the intelligence needed to make fast-
er decisions and maintain consistent
performance.

Delivering real, genuine hospitality
and a consistently excellent experience
requires deep insight into every inter-
action,” said Rich Modjeski, Culver’s
Chief Operating Officer. “Berry Al’s vi-
sion technology will elevate our guests’
experiences by empowering our
restaurant teams to make informed

Custom Ind1v1dually Wrapped

Butter Portions for
Restaurants, Hotels
¢ Hospitality

= DELTVERED:=—

i) Elevate Your
\=/ Table Presentation

With Every Service

0 Pmmate Your Brand
/

./ Perfect for Restaurants,

L\ﬁ: / Hotels, Country Clubs,

Catering, Banquets & Events

\ Fast Turnaround

aa

& Nationwide Shipping

Brand Every Detail. Impres

CUSTOM WRAPPED BUTTER PORTIONS WITH YOUR LOGO OR ARTWORK

helping the brand's operators make better decisions, faster.

decisions that improve speed and en-
sure accuracy.”

Culver’s joins a growing portfolio
of QSR brands nationwide leverag-
ing Berry Al's Al-enabled cameras

Berry Al

and proprietary analytics to transform
enhanced visibility into actionable
operational intelligence. Across de-
ployments, partners have reported up
to 70% jumps in drive thru comps, 20-
40% reductions in drive-thru service
times, and up to 20% improvements in

“Delivering real,
genuine hospitality
and a consistently
excellent experience
requires deep insight
into every interaction.”

Order Direct at

SpecialtyButter.com +—

throughput. These measurable gains
are a critical priority for high-volume
QSR operators across drive-thru, dine-
in, and pickup channels.

“The scale of this deployment un-
derscores how fast the quick service
restaurant industry is moving from Al
experimentation to Al standardiza-
tion,” said Eric Lam, CEO of Berry Al
“Culver’s’ commitment to operational
intelligence at this scale signals a bigger
shift: Vision Al is core infrastructure for

modern QSR’s.” <TfR)

About Berry AI: Berry Al is the leading pro-
vider of Vision Al technology designed to help
quick-service restaurants optimize performance
through real-time visibility and analytics. Its
platform transforms routine video data into op-
erational intelligence that identifies service bot-
tlenecks, enhances guest experiences, and fuels
measurable gains across the enterprise. Berry Al's
solutions are trusted by top QSR brands nation-
wide. To learn more, visit www.berry-ai.com.

About Culver’s: For 40 years, Culver’s —
Culvers.com - guests have been treated to cooked-
to-order food made with farm-fresh ingredients
and served with a smile. The ever-expanding fran-
chise system now numbers 1,000 family-owned
and operated restaurants in 26 states. The restau-
rants’ nationally recognized customer service is
based on small-town, Midwestern values, genuine
friendliness and an unwavering commitment to
quality. Signature items include the award-win-
ning ButterBurger, made from fresh, never frozen
beef, and Fresh Frozen Custard, including the fa-
mous Flavor of the Day program.
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THE MESS HALL

I Featured City San Francisco

Loquat, famous for its Jewish-

San Francisco’s newest market diaspora pastries and Babka will
hall is coming to The Presidio this | open a 2nd location in 2027. The
month. The Mess Hall at The Presidio | 2nd Loquat will be located at 4555

will offer a cafe, full
bar, three distinct all-
day food concepts,
and a gourmet retail
market. Located at
201 Halleck St., it
will feature Boda, as G :
one of three restau- =
rants. Boda will offer

Korean fried chicken

’ Rl s Y

California Street.
in San Francisco.
A changing line-
up of breads from
across the Jewish
diaspora, includ-
ing Iraqi garwag
and Moroccan
harcha will be on
the menu. It is un-

and other tasty Korean dishes. der the umbrella of Four Barrel Mill,
Smashburgers, hoagies and vegetari- ~ with partners Tal Mor and Jodi Geren.

an sandwiches will be on the menu at
Breadwinner, a restaurant that will
also debut inside the Mess Hall,

LA & & 2

A new Taiwanese fried chicken

which is located in the former U.S.  spot is now open in San Francisco,

Army building located
on top of Tunnel Tops
park, the newest part of
the Presidio with wrap-
around views of Alcatraz,
the Golden Gate Bridge
and the city. Dayboat
Seafood is the latest |
concept. The building
will also have a full bar,
a café featuring San
Francisco’s Wrecking
Ball Coffee Roasters and a market.

L B & & 2

Mission Local reports.
Zhengxin Chicken
Steak sells fried chick-
en, milk tea, skewers,
rice combos, and more
at this Mission store-
front. This is the sec-
ond Bay Area location
for the restaurant,
which joins another
location in Milpitas,
The restaurant is lo-

cated at 3230 22nd Street.
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Need New Equipment Now? Why Wait?

FINANCIAL GROUP

Lease to Own New
Equipment For Your
Entire Kitchen!

Lease to Own
& Save Your Cash
PAY NO MONEY!

 Easy Approval Process
& 100% Lease Write-Off
¥ Save Valuable Cash

© &LeasetoOwn
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™ Mixers/ Slicers f -

4
=

™ Food Prep B I w
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LOW PAYMENTS
QUICK APPROVAL
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Contact Us
Today & Start

Saving Money!
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ESTAURANT CITY

CISCO

Tadich Grill

San Francisco, CA - Located in
the heart of San Francisco’s Financial
District, at 240 California Street, Tadich
Grill is the oldest, continuously run
restaurant in California, and third old-
estin the United States.

In 1849, Nikola Budrovich, Frano
Kosta, and Antonio Gasparich, three
immigrants from Croatia, set up a tent
on Long Wharf and posted a sign on
it that read Coffee Stand. Long Wharf
was a pier that reached half a mile into
the Bay.

Hundreds of sailing ships were
tied up there, and the pier was lined
with hastily built shops, saloons, mar-
kets, and gambling dens. Coffee Stand
served fresh fish grilled over charcoal
to the merchants, sailors, and argo-
nauts who frequented the pier. At one
point, a ship carrying a load of iron
tied up at the pier, and the crew im-
mediately deserted the ship to go off
in search of gold.

Shortly thereafter, the Coffee Stand
tent was replaced by a shanty made of
corrugated iron. At the time, the shore
of San Francisco Bay lapped at the
edge of Montgomery Street. But bay
fill was expanding the city eastward,
and Long Wharf was turning into
an extension of Commercial Street.
In this reclamation process, Coffee
Stand was obliged to relocate to the
New World Market, the city’s central
produce market, at Commercial and
Leidesdorff streets and was renamed
New World Coffee Stand.

Before long, success required larg-
er quarters, and the Croatians moved
their place to Commercial and Kearny
and promoted it from Stand to Saloon.

Today

Tadich Grill ownership and man-
agement pride themselves on a staff
reflective of the rich heritage and tra-
dition of the restaurant. “Our servers
know your name and our bartenders
remember how you like your marti-
ni. Our Chef procures the freshest in-
gredients daily and prepares your or-
der with the same care delivered over
the past century and a half.’ <'|'R

in 2020 — and its first
Bay Area opening in
nearly a decade. As
part of the Helen
Diller Anchor House
model, a portion of
the café’s rent will
support the build-
ing’s mission, help-
= 4o % | ingfund housing and
M8 scholarships for UC

';’ e Berkeley transfer stu-

Jeff Hanak, a partner
at Liholiho Yacht Club,
Good Good Culture
Club and Nopalito, and
Connor Bruce, will open

cooking-focused store,
this fall at 130 Clement
Street in San Francisco.

A A & 4

San Francisco now

has a celiac-safe Italian restaurant dents. The new café is located at

called Clementina. It's the latest | 2169 University Ave.

project of restaurateurs Gianluca ce oo

Legrottaglie and Viviana Devoto,

who opened Montesacro Pinseria Today’s Restaurant invites you

in SoMa over a decade ago, along | to submit your information for the

with chef Giorgio Brunella. | What'sGoingOncolumnatanytime.

Clementina is located at 343 | Just e-mail your company, product

Clement Street. or event info to terri@trnusa.com
and try to keep the word count

2R around 100 words (or less). It's a

Sightglass Coffee, the San  great way to get free publicity for
Francisco-based specialty coffee =~ your company product, service
pioneer known for small-batch or upcoming events! And while
roasting and close relationships  you're online please check out the
with growers, has opened a  Todays Restaurant website for
new café in Berkeley our current advertising
in May. Serving a full opportunities, the TRN
menu of high-quality Network groups, food-
espresso beverages M service news, back issue
alongside a rotating =il PDFs, classified ads and
selection of blends much more!
and single-origin cof- You can also spon-
fees. The Berkeley cafe sor the TRN Featured
marks Sightglass’s Restaurant City page
first new location in you're reading now! Call
six years — since its [ 2= - - for info: 561-620-8888.
Los Angeles expansion } VSV OPS

_—

8 OUT OF 10 DELIVERY DRIVERS CONFESS 10
EATING tHe FOOD TtHeY DELIVER! =

— THE SOLUTION:

THE BUNN KNOT

Securing Packages for Over 100 Years!

ﬁ Seturel'.r Tied Boxes ™% Bunn Tying Machine i@ Pizza Delivery Cases

CONTACT US TODAY!
300-222-BUNN z566)
info@bunntyco.com
@ www.bunntyco.com
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Decision Logic launches embedded Al that
acts as an assistant store manager

New Al transforms operations by detecting issues, delivering instant answers & driving consistency across every location

Omaha, NE - Decision Logic an-
nounces the launch of Decision Logic
Al a fully embedded artificial intelli-
gence solution designed specifically
for multi-location restaurant brands.
Built directly into the Decision Logic
platform, the new Al acts as an al-
ways-on operational assistant—con-
tinuously monitoring performance,
surfacing issues before they impact
profitability, and guiding managers
with clear, actionable next steps.

Unlike traditional dashboards
or add-on analytics tools, Decision
Logic Al works proactively analyzing
over 25 critical operational metrics
across sales, labor, inventory, and
performance in real time. The result:
restaurant managers spend less time
searching for problems and more time
running their business.

“Restaurant managers weren'’t
hired to analyze spreadsheets—they
were hired to lead teams and deliver
great guest experiences,” said Keegan
Conrey, CEO of Decision Logic.
“Decision Logic Al flips the model.
Instead of managers working in the
system, the system works for them;
watching every metric, flagging issues
early, and telling them exactly what
to do next. It’s like giving every store
its best assistant manager, built right
into the platform.” Conrey shared,

TECHNOLOGY
SOLUTIONS

Our Services:

Data Backup/ Recovery
@ Managed Services

@ Security and Monitoring
@ Business Email

@& On-site and
National Remote Services

BOOKING NOW

Contact Us
561-877-1119

www.BrilliantComputers.com

“Decision Logic’s goal for this product
is to get managers out of the technolo-
gy so they can spend more time on the
restaurant floor with their team mem-
bers and guests.”

A new standard for restaurant
operations

Decision Logic Al introduces
a fundamentally new category in
restaurant technology: embedded,

proactive operations automation. It is
not a standalone chatbot or reporting
layer—it is deeply integrated into the
workflows restaurant teams already
rely on. At its core, the platform deliv-
ers three transformative outcomes:

Problems find you

Continuous monitoring identifies
anomalies and trends automatically,
sending prioritized alerts with clear
explanations and recommended ac-
tions—often 1-3 days earlier than tra-
ditional reporting.

Answers in seconds

Managers can ask any operational
question in plain language and receive
immediate, data-backed answers —

complete with visualizations — without
navigating complex reports.

Every store runs like
your best store

Built-in benchmarking and Al-driven
coaching ensure consistent performance
across locations, reducing variability and
improving execution at scale.

These capabilities translate into
measurable business impact, including

'3 Decision Logic

a 77% reduction in time spent review-
ing metrics; 95% of critical issues sur-
faced automatically, and an average
$14,000 annual ROI per store.

Built for operators not analysts
Decision Logic Al was designed with

b

If we were building employee
healthcare benefits from the ground
up today, we wouldn’t design the
same system we've been using for
decades. We'd design something
modern—something flexible, per-
sonal, and predictable. In short,
we’d design ICHRA.

Why the old system doesn’t work
anymore

Traditional group insurance was
built for a different era—when peo-
ple stayed in the same job for 20
years, worked in the same office, and
expected one-size-fits-all coverage.
But today’s workforce is different.
Employees move jobs more often,
work remotely, and want options
that match their stage of life.

For employers, the old system is
costly, complex, and full of compli-
ance hurdles. Year after year, pre-
miums climb, coverage stays rigid,
and businesses feel like they have
no control.

ICHRA: A smarter, simpler model

The ICHRA (Individual Coverage
Health Reimbursement Arrangement)
flips the script. Instead of paying for a
single group plan, you decide how
much to contribute toward each em-
ployee’s health coverage. Then, they
choose their own plan—one that ac-
tually fits their needs.

Maybe one employee wants low
premiums and another prefers more
coverage for their family. Both can
get what they want, and you only pay
what makes sense for your business.

Benefits for everyone

For employers, this model means
predictable costs, fewer headaches,
and full control over budgets. For em-
ployees, it means choice, flexibility,

frontline restaurant teams in mind.
The interface delivers plain-language
insights, guided recommendations,
and zero reliance on technical exper-
tise; making advanced operational in-
telligence accessible to every manager,
regardless of experience level.

For above-store leaders and
corporate teams, the system provides
real-time visibility across all locations,
highlighting underperformance, sur-
facing trends early, and enabling
faster, data-driven decision-making;
without increasing headcount or op-
erational complexity. <'|'i‘R,

About Decision Logic: Decision Logic — pro-
vides restaurant operators with intelligent tools
to streamline operations, improve performance,
and drive consistency across multi-unit brands.
With the introduction of Decision Logic Al, the
company continues to redefine how restaurants
leverage technology to operate smarter, faster,
and more effectively. For more information, visit
the company online at DecisionLogic.io.

The future of
7 healthcare benefits
7, starts with ICHRA

Sven Jensen ¢ Founder of Pro-Tier

and ownership of their healthcare
decisions. Everyone wins.

It's the way modern benefits
should work—simple, customizable,
and fair.

Why now?

As healthcare costs rise and talent
competition grows, offering outdated
benefits just doesn’t cut it. Employees
are looking for flexibility, and busi-
nesses need efficiency. ICHRAs deliv-
er both.

With Pro-Tier, you can implement
this modern model in under an hour.
It's the future of employee health-
care—available right now.

You can also find more details
about our solution on our website
www.Pro-Tier.com.

We built Pro-Tier to provide sim-
ple and flexible employee benefits
(healthcare, vision, dental insurance,
etc.) to restaurant owners across the
country. By offering benefits, own-
ers have significantly improved their
employee recruiting and retention
metrics.

Our solution is free (insurance
companies pay us a broker fee), and
owners can determine which roles re-
ceive subsidies and can differentiate
those subsidies for each function. TR

About Sven Jensen: Sven grew up in South
Africa before attending Cornell University
to study Actuarial Science. After graduating
Magna Cum Laude he went on to work on Wall
Street (Merrill Lynch, Technology Investment
Banking and Allen & Company investing in
Merger Arbitrage). Sven then spent two decacles
investing and running a handful of successful
startup companies. He created Pro-Tier to ad-
dress the challenges he faced deploying employ-
ee benefits in his role as CFO and launched the
company in 2023. You can reach Sven Jensen,
Founder / CEO of Pro-Tier at (415) 568-0527 or

email Sven@Pro-Tier.com. Visit the company
website at www.Pro-Tier.com.
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Charcoal Group to open five new
restaurants across Ontario

Hospitality leader investing up to $30 million in growth as industry faces increasing pressure to cut corners

Ontario, Canada — At a time when
many restaurant operators are pull-
ing back and hospitality industry an-
alysts warn that thousands of estab-
lishments could close amid ongoing
economic uncertainty, Charcoal Group
of Restaurants is moving in the oppo-
site direction — doubling down on what
it calls ‘true hospitality’ as the founda-
tion for long-term success.

The Ontario-based, corporately
owned hospitality company is investing
$25-30 million over the next 18 months
to open five new restaurants across the
province, marking a significant expan-
sion of its footprint.

“We're doing well and we're very op-
timistic about the industry, and our in-
vestment into expansion reflects that,”
says Jody Palubiski, CEO of Charcoal
Group of Restaurants. “We see con-
tinued opportunity for growth when
it's grounded in strong hospitality and
consistent guest experience.”

As part of the expansion, Charcoal
Group of Restaurants will introduce
new Wildcraft Grill + Long Bar loca-
tions in Burlington and the Niagara
Region. The Niagara location will
open alongside a new Beertown
restaurant. Beertown will also
continue its growth trajectory with
planned locations in Peterborough
and Richmond Hill.

For Charcoal Group of Restaurants,
the expansion of both brands is driven
by both confidence in the market and a
deliberate focus on long-term commu-
nity building.

“We're very selective and want to
make sure we're the right fit for each
community, and that we can deliver a
meaningful experience through quality,
location and hospitality,” says Palubiski.
“It's about more than just opening
restaurants. We want our restaurants to
serve as community hubs.”

While much of the broader industry
has shifted towards operational effi-
ciencies such as reduced staffing mod-
els, increased automation and growing
reliance on third-party delivery plat-
forms like Uber Eats and DoorDash,
Charcoal Group of Restaurants contin-
ues to prioritize in-person dining and
hospitality-first service.

The company says its restaurants
are designed to be more than food
and beverage destinations - they are
intended as community gathering

We're in the people
business. Guests
remember how they
felt in your space,
not just what was
on the plate.”

spaces. From family dinners and busi-
ness lunches to weekend celebrations,
each concept is built around shared
experiences and connection.

“There are a lot of restaurant groups
implementing short-term fixes,” says
Palubiski. “But there’s no replacement
for true hospitality. We're in the people
business. Guests remember how they
felt in your space, not just what was on
the plate.”

As the hospitality landscape con-
tinues to evolve, Charcoal Group of
Restaurants’ expansion signals confi-
dence not only in its brands, but in the
enduring role restaurants play as com-
munity anchors — places where service,
atmosphere and human connection re-
main at the centre of the experience and
industry. Online: Charcoalgroup.ca. <TiR’

CounterTop

Batch Freezer

e Fully automatic single cylinder table top
machine, designed for the production
and sale of fresh gelato and ice cream.

e The continuous churning process is
done in front of customers, adding fresh
liquid mix as the product is sold. Cleaning water is drained into a bucket

e A sophisticated, but easy to use, using a hose and straight or right angle tap
electronic controller guaranties the best SR 0]
texture and quality all the time.

e The ‘Easy Cleaning’ new function makes
the cleaning even easier.

The machine can be placed side by side
with others in a battery

WiFi for remote management
No need for water connection

Automatic night function

Made of high quality food grade stainless
steel

Create the highest quality frozen desserts (ice cream, gelato, sorbet, custard, etc.) with this 2.75 qt.
air cooled countertop batch freezer. This unit can make a batch of product but also features a
continuous churning design to freeze mixes of ice cream, gelato, sorbet, custard, and more,
combining cooling and stirring to reach the perfect serving consistency of any frozen dessert.
Additionally, this batch freezer maintains the product structure for an indefinite time within the batch
freezer cylinder. It's the perfect addition to ice cream shops, restaurants, bars, and coffee shops.

The cylinder can be refilled with fresh liquid mix as your product is sold. This machine's
inverter adjusts the motor speed for a variable beating speed to better control the gelato
consistency. Variable beating speeds allow the unit to produce special recipes like granita
and frozen coffee cream.

Contact Seacoast Sales: 904-334-4489

Seacoastsale3477@bellsouth.net ® www.seacoastsalesflorida.com

Sell More Franchises

ZivZo Knows Franchise Marketing
Marketing Franchises For Decades

ZivZo Guarantees Results!

Engage a Franchise Marketing Agency
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Zwio

Restaurant Marketing & Consulting
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Hiring the right people -
and keeping them

New employees represent a short-
term cost to the business before they
begin generating net value for the
business, according to the report.
Hourly employees break even after
an average of 31.8 days, while manag-
ers and salaried staff take an average
of 72.2 days - often extending to 3 to 6
months for leadership roles.

Restaurants
using automated
hiring tools report
reducing hiring
timelines from
weeks to as few
as 3 to 4 days.

With roles taking 16 days to fill for
hourly positions and 46 days for man-
agers, restaurants often operate short
staffed in the interim, which strains
teams, slows service, and costs reve-
nue. Faster hiring reduces this opera-
tional strain and revenue losses. And
the first 30 to 90 days after hiring are
critical, as structured onboarding,
mentoring, clear development paths,
and consistent manager engagement
largely determine if a new hire stays.

Technology is transforming
hiring and workforce
management

Technology is helping restaurant
operators address hiring challenges
by dramatically compressing time-
to-hire and streamlining post-hire
processes; these investments will un-
derpin future workforce success.

Restaurants using automated hir-
ing tools report reducing hiring time-
lines fromweeks to asfewas3to4 days.
Beyond recruitment, nearly half of
restaurants now use scheduling soft-
ware, and 40 percent provide digital

onboarding resources. However, only
about 26 percent of operators current-
ly use Al tools, creating significant op-
portunity for broader adoption across
the industry. Notably, 94 percent of
restaurant operators report that re-
cent technology investments did not
eliminate permanent jobs.

Great managers are the
foundation of restaurant
performance

While strategic use of technology
is critical, restaurant operators note
that great managers are the back-
bone of restaurant success — ensur-
ing their teams are equipped to serve
guests and communities. When hir-
ing, 87 percent of operators prioritize
the ability to build team culture and
morale, followed by enhancing the
guest experience (84%) and financial
acumen (75%).

Strong leadership drives consis-
tency, retention, and guest satisfac-
tion, while weak management can
quickly erode performance — making
an intentional investment in lead-
ership development and a strong
management pipeline critical to
long?term staffing stability and busi-
ness performance.

“With the labor market stabiliz-
ing, restaurant operators are focused
on building strong, high-performing
teams,” Korsmo said. “Leadership, en-
gagement, and smart use of technolo-
gy are delivering better outcomes for
employees, guests, and the business.”

The report builds on the
Association’s previous research on
workforce technology and draws on
restaurant operator surveys and in-
terviews with restaurant leaders na-
tionwide. It provides data-backed in-
sights on staffing models, scheduling
strategies, onboarding best practices,
and the return on investment tied to
developing frontline employees and
managers. Download the Research
Insights: Hiring and Staffing paper,
supported by Workday, here. TR

Classified Ads .

12 months for only $149. <

Classified Ads available online at trnusa.com
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DR Window Tint, we take care of your panes! High quality window film &
security film for houses, offices, boats, & buildings. 40 plus years in the

business 305-827-8468. .

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

<7

Unlimited doctor visits 24/7 & no copay! By phone or
" video anywhere in the USA. The Total Health plan covers the
entire household — one low rate & simple app. (no SS# or ID

B required). Get started today and save valuable time & $S$!

www.CareCardUSA.com

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

and size of water meter.

What's Going On. ...

analytics software built by EthosLink
LLC. It helps restaurants, cafes, boutique
hotels, and guesthouses bring guest re-
views into one dashboard, then high-
lights sentiment, recurring topics, and
review patterns so operators can decide
what to improve next.

1—0 L A A
Hot Head Burritos has brought its

signature bold flavors to the Emerald
Coast with the opening of its Hurlburt
Field restaurant at 112 Lielmanis Ave.
May 7th. The debut marks
the brand’s sixth Florida
store and its third on an Air
Force base, joining existing
spots at Tyndall and Eglin.
Located at the headquar-
ters of Air Force Special
Operations Command,
Hurlburt Field is home to
the 1st Special Operations
Wing and plays a key
role in supporting training
and specialized airpower. This opening
places Hot Head Burritos within a fast-
paced environment, where quick, reli-
able dining options are part of the daily

Yelp ;.

The Bottom Line

To a restaurant owner, Yelp isn’t
a “community forum.” Tt is a bil-
lion-dollar middleman that inserts
itself between the kitchen and the
customer, charging a toll for a bridge
nobody asked to have built. Until the
platform prioritizes verified dining
data over “Elite” status and aggressive
ad sales, the “I Hate Yelp” sentiment
in the industry isn’t going anywhere.

But the challenge has grown far
beyond a single site. While Yelp
may have been the first to make
life difficult for owners, it now has
plenty of company. Today’s restau-
rateurs must navigate a minefield
of platforms including Google,

routine. Founded in Ohio in 2007, Hot
Head Burritos has grown to more than
85 restaurants nationwide.

LA A & 2

Craveworthy Brands concept,
Sigri Indian BBQ , one of the first fran-
chise brands known for delivering au-
thentic North Indian barbecue with
open-flame cooking, has signed a new
franchise agreement in Gainesville.
The first Florida location will be local-
ly owned and operated by Ravin and
Heali Mehta, a husband-
. and-wife team originally
from the Northeast with a
strong background in fast
casual franchising. After
successfully operating a
previous restaurant con-
cept, the duo relocated to
Gainesville with a shared
focus on building fresh
dining destinations in their
new community. The new
Sigri is expected to open in mid-2027.
Craveworthybrands.com. <'|jR,

L A A & 2

TripAdvisor, Instagram, Facebook,
Reddit, and Nextdoor — not to
mention the constant friction of
third-party delivery apps.

Modern restaurateurs no longer
just manage a kitchen; they manage a
sprawling digital ecosystem. Because
feedback is fragmented across a doz-
en different “digital front doors,” a
single bad experience can go viral or
tank a rating on a platform the owner
might not even be monitoring. In the
modern era, maintaining a reputa-
tion requires as much effort as main-
taining food quality. TR

About Benson Fischer: Benson Fischer is

Founder / CEO of ZivZo Marketing Group. Visit
ZivZo.com or phone (833) 948-9663 x700.

Here's your chance to sponsor

Today's Restaurant
Featured City Centerfold

These are the featured cities in the second half of 2026:

July
August
September
October
November
December

Austin
Raleigh
Cincinnati
Orlando
Milwaukee
Minneapolis

I Today's Restaurant

561.620.8888 < www.trnusa.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 1s the market leader for entrepreneurs structuring a comprehensive

mvestigation to analyze the franchise options available to them.

EXPERIENCE

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

businesscs, 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



http://www.thefranchiseconsultingcompany.com

Appell Pie ...

Pilar Coffee Bar continues
rapid expansion

Principal of ERA Group. “ From there,
we often help restaurants evaluate
other operating expenses that quietly
impact margins over time, including
merchant processing, waste, linens,
janitorial, IT, insurance, and related
vendor categories. Each area is sup-
ported by specialists who focus on
those categories every day. The goal is
helping operators ensure their costs
remain competitive so more dollars
stay in the business” Smith added.

Both Strategic Supply Chain
Partners and The ERA Group pro-
vide their services on a no up-front
fee basis by sharing in the savings
they generate.

Technology is also reshaping cost
management. Modern POS systems
highlight underperforming menu
items, online ordering reduces re-
liance on third-party delivery fees,
and automated marketing keeps cus-
tomers engaged without adding staff
workload. Even small changes, such
as switching to energy-efficient light-
ing or upgrading to more efficient
equipment, can deliver long-term
savings.

Financially, many operators are
choosing to lease equipment rath-
er than buy it outright, preserving
cash flow and allowing for easier
upgrades. Others are reviewing mer-
chant processing fees, insurance
policies, and utility plans to elimi-
nate unnecessary expenses.

Finally, restaurants
are enhancing the
guest experience
in ways that boost
revenue without
heavy discounting.

Finally, restaurants are enhanc-
ing the guest experience in ways that
boost revenue without heavy dis-
counting. Value-driven menu bun-
dles encourage higher check averag-
es, while events, tastings, and small
in-house promotions help bring in
traffic and build community.

Together, these approaches create
amore resilient, efficient operation—
one that can navigate economic pres-
sure while still delivering a strong,
memorable dining experience.

Despite the economic pressure,
restaurants that embrace these oper-
ational, financial, and technological
strategies are finding new ways to stay
resilient. By tightening systems and
focusing on efficiency, they can pro-
tect their margins while continuing to
deliver a strong guest experience. TR

WWW.SSC.partners

https://usc.eragroup.com/

https:/ /www.xshift.ai/

Deerfield Bch—-Pilar™ Coffee Bar, the
South Florida-born chic boutique bistro
that’s beloved for its upscale ambience,
signature iced treats and European-
style quick-service fare, has announced
that it will open 11 new locations by
the end of 2027. Each
store will be fran- | 4
chised and individually |4
owned and operated,
by local entrepreneurs,
all of whom are ded-
icated to creating a
space that transcends
the traditional coffee
shop and is instead
designed around how
people live, work and |
recharge. .

Founded by fran- |
chise leader Steve
Giordanella of ABC |
Franchise Group, Pilar
Coffee Bar features a
selection of lattes, iced
coffee, cold brews, and
more made from in-
ternationally sourced, mountain-grown
beans. Customers also enjoy artisanal
pastries and a menu of gourmet fare like
sandwiches and salads available daily.
The brand debuted its flagship store in
South Florida less than18 months ago.

Pilar Coffee Bar’s next location will
open in Roslyn, New York this summer.
Also expected to debut later this year
are locations in Elwood, New York and

Aurora, Colorado as well as Coral Springs
and Palm Beach Gardens in the brand’s
native Florida. In 2027, the modern-day
cafe will also expand to Huntington
Village and Manhasset (NY), Delray
Beach, Miami and Tampa, along with
. Denver. It’s also eyeing
| locations in Georgia
and New England, with
other additional terri-
tories being sold across
the country.

“From morning
coffee to lunch meet-
ngs and afternoon
. resets, Pilar Coffee
Bar offers a new level
of luxury that is de-
signed to be a part of
everyday life,” said
Giordanella. “With
the U.S. coffee market
valued at $97 billion,
the demand is there
and we offer a way to
become a part of it
with a brand that al-
ready has a strong market momentum
and a proven concept. ”<'|'l*R)

About Pilar™ Coffee Bar: Pilar™ Coffee
Bar is a boutique coffee shop, known for its el-
evated offerings and European influence. The
fast-growing brand offers an upscale experience,
centering on premium coffee, harvested in Brazil
and Colombia. Its culinary offerings include a se-

lection of made-to-order sandwiches and salads
along with decadent pastries.

Photo Credit - Steven Martine Photography Inc.
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NETWORKING GROUP

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

Holds TWO virtual network meetings every week!

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

ONE COMPANY PER CATEGORY

MEETINGS FRIDAY at 9AM and 11AM
For information on how to join the TRN Networking Group call or visit our website:

961.620.8888

info@trnusa.com

QUARTERLY DUES $150.

MEMBERSHIP BENEFITS INCLUDE:

@ Access to other vendor members

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

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

© Recognition by industry as a respected vendor

@ Increased sales

YOUR FIRST MEETING IS FREE!

trnusa.com/network-group

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


https://trnusa.com/network-group/
http://www.ssc.partners/
https://usc.eragroup.com/
https://www.xshift.ai/

Today’s Restaurant

NETWORKING GROUPS

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

CHAPTER 1 ¢ VIRTUAL MEETINGS ¢ FRIDAYS 11 AM

ADVERTISING / MARKETING / PUBLISHING

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

Al MARKETING SERVICE
Cornucopia Al

Ata Tatman

704.302.0475 < tatmanata605@gmail.com < www.cornucopia-ai.com
AI-POWERED HOSPITALITY MONITOR, ETC...
Hotel Port Fred Bean
888.408.5970 < fred.bean®hotelport.com < www.hotelport.com
Al SCHEDULING
X-Shift Al Noah Marbach
678.898.1986 < contact@xshift.ai
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

CLEANING SERVICE
Primetime Hospitality Services
954 594-4770 william@primetimehospitalityservices.com

COFFEE ROASTERS
Brisk Coffee
813.404.1724 mnewkirk@briskcoffee.com

COMPUTER SERVICES . L
Brilliant Computers Mark Brilliant / Stefani Brilliant
561.877.1119 < mark@®brilliantcomputers.com
Stefanie@brilliantcomputers.com < www.brilliantcomputers.com

Azalea Cristobal
www.restaurantsforsalemiami.com

William Raymond

Mike Newkirk

CPA
ClarkHirth, CPAs Bill Clark / Michelle Nizielski
860.904.4436 < bill@cha-cpas.com < michelle@cha-cpas.com < www.clarkhirth.com

ENERGY BROKER
Wise Energy Solutions

Bill Clement

813.455.4079 < bill@wisenergysolutions.com < www.wisenergysolutions.com
EQUIPMENT & SUPPLY

The Restaurant Store Gerry Mangual
954.415.3040 < T717.823.7866 < gmangual810@gmail.com < therestaurantstore.com

EQUIPMENT FINANCE
Leasing Solutons Steve Geller
845.362.6106 < sgeller@leasingsolutionslic.com < leasingsolutionslic.com

FOODSERVICE DESIGN AND CONSULTING
Marenic Food Service Design
954.817.1183 < jmarenic@marenic.com

FRACTIONAL CFO

John Marenic

MKR Management Services Michael Ross
917.767.1960 < michael@mkrmgmt.org < www.mkrmgmt.org

GENERAL CONTRACT
The Cher Group Christian Hernandez
702.326.3514 < 305.290.3323

Christian@thechergroup.com < www.thechergroup.com

HANDS ON RESTAURANT COACH

Silver Spoon Mia Al Kanbar
305.299.51711 < al@silverspoonmia.com < www.silverspoonmia.com

HR AND PEO ADVISORS
HRx Network Bruce Silver
561.843.4333 < 561.954.4744 < bruce.silver@hrxnetwork.com < HRxNetwork.com

LEAD GEN & RETENTION TOOLS

Gig Game Jason Bramble
407.488.7197 < 855.844.4426 < jason.bramble@gig.game < gig.game/en/home.html
PAYROLL

Auris Payroll = formerly Heartland Payroll Randy Pumputis
585.622.2993 < randall.pumputis@e-hps.com
POS SYSTEMS & MERCHANT SERVICES

POS Jose Molina
305.834.5172 « 855.955.6111

jmolina@floridapayments.com < www.directprocessingnetwork.com
PRINTING

Wasman Color Tom Wasman
407.928.5666 < tom@wasman.com < www.wasman.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
678.362.7307 < https://ssc.partners
985.778.1515 ¢ https://ssc.partners
407.497.9495 < https://ssc.partners

Terry Arke

jmulholland@yahoo.com
chris.rodrigue@ssc.partners
kevin.anderson@ssc.partners

RECRUITING
EHS Recruiting Company
941.586.1793 < 941.926.1990 < mfried@ehsrecruitingcompany.com

MARKETING, ADVERTISING & VIDEO PRODUCTION

Matt Fried

ZivZo Benson Fischer
301.801.5476 833.948.9663 x700 Ben@ZivZo.com < www.zivzo.com
TELECOMMUNICATION/INTERNET/CELLULAR
AOTA Solutions Alberto Flores
alberto@aotasolutions.com
TYING MACHINE
Bunn Tying Machines John R. Bunn
863.647.1555 < jbunn@bunntyco.com < www.bunntyco.com
UNIFORMS
Workwear Outfitters Terry Lena
317.385.2539 < 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

COST REDUCTION SPECIALISTS
ERA Group
msmith@eragroup.com < https://usc.eragroup.com

DISINFECTANT / SANITIZER SPRAY

Michael Smith

EpomsByDW Dwayne Wilson
786.738.2126 < office@epomsbydw.com < www.epomsbydw.com

EMPLOYEE BENEFITS
Pro-Tier Sven Jensen
415.568.0527 < sven@pro-tier.com < www.Pro-Tier.com

FICA TAX CREDIT ADVISOR
Black Swan Business Advisors
561.703.2747 < lothianlisa@gmail.com
https://blackswanbizadvisors.idevaffiliate.com/402-5.html

GENERAL INSURANCE
Brown & Brown Insurance Nick DeSantis
386.299.9540 < Nick@CatonHosey.com < www.bbrown.com/us

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

Linda Lothian

Ed Guertin

INSURANCE

Life-Line Insurance Consultants

256.448.8705 < 256.937.2537
rick@life-lineinsurance.com www.life-lineinsurance.com

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

MANAGEMENT RECRUITER
Restaurant Recruiters of America

Richard Israel

Brian Josselson

Chris Kauffman

912.245.4540 < 404.233.3530
chris@kauffco.com < www.RestaurantRecruitersofAmerica.com
PAYROLL
Green Payroll Andy Kotzian / Rudy Chacon
954.534.5144 < andy@greenpayroll.com < www.greenpayroll.com
561.352.3540 < Rudy@greenPayroll.com < www.greenpayroll.com
POS/PROCESSING
Spot On Kurt Hayden
727.667.3825 < kurt.hayden@spoton.com < www.spoton.com

WI-FI COMMUNICATIONS
Spectrum
813.326.2246

Jessica Kirby
Jessica.kirby@charter.com

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

561.620.8888

TODAY'S RESTAURANT ¢ JUNE 2026

info@trnusa.com www.trnusa.com
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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
to 440Ibs of Dough

Reversible Dough Sheeter
115V or 220V
All Stainless Steel or Painted
Version

Planetary Mixers
10qt up to 200qt capacity ASP-200 Spiral Mixer w/
= Removable Bowl|
440 Ibs dough Capacity

g

Iso9000 =

P Vertical Cutter Mixer mﬁg,,f,fﬂ;}f;ﬁf,%fﬁwgh
erb 15 hp, 9? mn; D:gt;tal Timer Optional Dividing Units for
W0 5peeds 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; tbfmdallas@hotmail.com;
thunderbirdfm@gmail.com


www.thunderbirdfm.net
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