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Rodents pose growing threat to food
service industry: How to mitigate risks

By Ken Huening
CEO of CoverSeal

Rodents have been a problem for
the food industry since the first food
cart operator started hawking meat pies
in the Middle Ages. But the problem
has exploded in scope in recent years.
According to a recent study published
in the journal Science, 69% of cities
studied, including Washington, D.C,,
San Francisco, New York City, Oakland,
Buffalo, Chicago, Boston, Kansas City,
and Cincinnati, had significant increases
in rat populations in the period studied.
Warmer temperatures extending breed-
ing seasons and growing populations in
cities are just two of the factors contrib-
uting to more rodents, and more rodent
problems for restaurants and the food
service industry.

Outdoor restaurant kitchens have
also gained in popularity with new
construction spend expecting to ex-
ceed $50B. These kitchens require
compliance to state health codes
which mandate the protection of the
work surfaces from rodents, insects
and debris (dust/dirt).

Controlling rodent populations
at restaurants begins with proper
food storage and trash management.

Controlling rodent
populations at
restaurants begins
with proper food
storage and trash
management.

Especially in outdoor spaces, trash
cans should be emptied several times
a day. Tables and chairs should be
cleaned of debris and wiped down to
remove food residue. The food prep
areas and around tables where guests
are dining should be swept clean
throughout the day and washed and
disinfected to deep clean any grease
residue or food scraps from the surface
on a regular schedule or as large spills
occur. These provisions are all outlined
in the state Health and Safety Code as
it pertains to outdoor kitchen and food
preparation and service areas.
Trapsare often placed around restau-
rant parking lots and near dumpsters.
While rodents may enter the traps and
eat the poison inside, the traps are also
counterproductive. They are designed to
attract rodents to them, thereby attract-
ing rodents to the area around a restau-
rant, not ideal. Another drawback of
traps and rodent poison is that after the
rodent consumes the poison its body be-
comes contaminated. Scavenger birds
and animals that might later eat the ro-
dent could also be impacted by the poi-
son. There are states like California that
have now mandated the restriction of

See RODENTS page 14
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Ford’s Garage to debut
in Tennessee with new
multi-unit deal

Vintage-inspired, full-service restaurant partners with
TN Legends to develop up to four locations in Nashville area

Tampa, FL - Ford’s Garage - the
full-service, 1920s garage-themed burg-
er and craft beer restaurant inspired
by the heritage of The Ford Motor
Company-hasjustannounced a signif-
icant multi-unit franchise development
agreement that will bring up to four
new locations to the Middle Tennessee
area over the next five years. The deal is
led by TN Legends, a Nashville-based
development group with decades of ex-
perience building, growing and operat-
ing successful restaurant brands across
the country.

At the helm of the group is Nashville
native and longtime industry veter-
an, Ted Moats, whose dynamic career
spans commercial banking, franchising,
and leading national restaurant con-
cepts. A Vanderbilt graduate and for-
mer U.S. Navy officer, Moats began his
career in commercial banking before
transitioning into restaurant lending,

an entry point that launched him into
franchise operations and multi-brand
development. Over the last three de-
cades, Ted has developed more than
100 restaurants across 10 brands in 20
states and held leadership roles that
include Chairman, CEO and President
of Logan’s Roadhouse, where he grew
the brand to 65 locations across 13
states under his leadership. Together
with his business partner of 25 years,
James Blaylock, Scott Estes, former
VP - Development Ford’s Garage, and
the Bozard Ford family, St Augustine,
FL lead by CEO, Jeff King, the TN
Legends Team is thrilled to lead Ford’s
Garage’s expansion in Tennessee.
“Ford’s Garage stood out to me
immediately with its timeless ap-
peal,” said Moats. “It’s hard to stay
relevant in the full-service industry,
but Ford’s Garage has a uniqueness

See FORD'S GARAGE page 14
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ICE CREAM PACKAGE
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1. Batch Freezer: LB200O IC

14.25 gallons of ice cream per hour

3. Hardening Cabinet: ICH-1D

Temps as low as -25 to -15 degrees F

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

Commercial financing available for
equipment, accounts receivable
financing, working capital, merchant
cash advance and SBA loans.

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

$ Independent operator
since 2001

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

-/ financing.

Tewmy § Application only to $200,000

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

THIS WOTE 13 LESAL TEMEER -
| ALL DLETS, PUBLIC AND PRIVATE

$ Financing for all industries,
with a specialty in hospitality
Contact Steve Geller at

Leasing Solutions
for more information...

755 Route 340, Palisades, NY 10944 ¢ Call 845.362.6106

@ Or email to sgeller@leasingsolutionsllc.com
ing Solutions LLC

www.leasingsolutionslic.com

It's almost impossible to not see the
use of Al on Social Media and on TV
across all channels. Videos posted on
Facebook, X and Instagram are using
Al for comedy and deception, but what
will it be used for in our business?

Al is set to radically reshape the
restaurant industry over the next five
years, driving efficiency, personaliza-
tion, and profitability across both front-
of-house and back-of-house operations.
From dynamic pricing to predictive la-
bor scheduling, Al will become a core
operational asset rather than a novelty.

The rise off Al in restaurants:

2026-2031 outlook

Artificial intelligence is no longer a
futuristic concept for restaurants—it’s
becoming a strategic necessity. As op-
erators face rising labor costs, shifting
consumer expectations, and supply
chain volatility, Al offers scalable solu-
tions that touch nearly every aspect of
the business.

1. Operational efficiency and

automation

Al-powered automation will accel-
erate across kitchens, scheduling, and
inventory. Smart systems will predict
demand, optimize prep times, and
reduce waste. For example, Al can an-
alyze historical order patterns and re-
al-time traffic to adjust staffing levels
and prep schedules dynamically. This
reduces labor hours and improves
throughput—Walmart has already seen
15-50% labor savings in targeted work-
flows using similar models.

Robotics and Al-driven kitchen
managers will prioritize orders based
on complexity and cook time, ensur-
ing synchronized plating and faster
service. These systems will also help
reduce food waste by forecasting in-
gredient usage more accurately.

2. Customer experience and

personalization

Alwill transform how restaurants en-
gage with guests. Voice Al agents are al-
ready handling reservations and phone
orders; in the coming years, they'll ex-
pand into upselling, loyalty manage-
ment, and real-time feedback collection.

Dynamic menu boards and apps
will personalize offerings based on
time of day, customer preferences, and
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location. Al will push tailored promo-
tions during slow periods, increasing
traffic and spend. Expect loyalty pro-
grams to become smarter, offering indi-
vidualized rewards based on behavior
rather than blanket discounts.

3. Menu innovation and

pricing strategy

AT will play a major role in menu
development and pricing. By analyzing
sales data, customer feedback, and even
social media trends, Al can suggest new
dishes or retire underperforming ones.
Dynamic pricing—once reserved for air-
lines and hotels—is coming to quick-ser-
vice restaurants (QSRs), allowing opera-
tors to adjust prices in real time based on
demand, weather, or local events.

This level of agility helps restaurants
stay competitive and profitable, espe-
cially in saturated markets.

4. Risk management and supply

chain resilience

Al will help restaurants anticipate
and mitigate risks. Advanced models
can analyze supplier health, geopolitical
events, and weather patterns to forecast
disruptions. This enables proactive or-
dering and supplier diversification, re-
ducing downtime and spoilage.

Food safety compliance willimprove.
Al can unify data from sensors, logs, and
audits to detect anomalies and trace root
causes faster than manual systems.

5. Challenges and adoption gaps

Despite the promise, adoption re-
mains uneven. A Deloitte survey found
that while 82% of restaurant executives
plan to increase Al investments, only
43% feel strategically ready to deploy it.
Barriers include unclear use cases, infra-
structure gaps, and talent shortages.

Smaller operators may struggle to
keep pace, but cloud-based Al platforms
and third-party integrations are making
advanced tools more accessible.

Final thought

By 2031, Al will be embedded in the
DNA of successful restaurants—driving
smarter decisions, leaner operations,
and personalized guest experiences.
The winners will be those who move
early, experiment boldly, and build Al
into long-term strategy. For suppliers,
tech vendors, and consultants, this shift
opens new opportunities to support the
industry’s transformation. <'|ih)
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Important new products, corporate news and industry events
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In 2025, 16 Handles signed 25 new

franchise deals across seven states. The
brand now has 32 new stores under de-
velopment, bringing its total footprint
to 67 open or in-development stores.

These deals represent significant
new market entries and expansions,
including:

Arizona Multiple locations with—
in Phoenix metro open beginning
February 2026

Virginia Virginia Beach and
Newport News stores open Spring 2026

Chicago Debut of Illinois’" first
location by Summer 2026 in Naperville

Texas The brand continues to
expand in Texas, including market de-
buts in San Antonio and UT Austin, and
increased Houston and Dallas presence

Tri-State Area — New -~ W
stores are slated across [ /
the northeast stretch- [
ing from Hartford, CT
to Princeton, NJ, and
additional NYC metro
area stores in Brooklyn
and Staten Island.” 16 E&
Handles opened its first Wi
store in Manhattan’s East Village in
2008, becoming the first self-serve fro-
zen yogurt shop in New York City.
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Pokeworks, the leading fast-casual poke brand, is targeting Florida as one of
its next major growth markets as it looks to build upon its existing presence in
the state. With the goal of opening 10 new locations in Florida over the next three
years, the brand is focused on strategic growth in Orlando, Southwest Florida, and
several coastal cities. Pokeworks currently serves guests in the Greater Orlando
@ area, and is looking to expand its footprint across Florida. This

| Florida initiative comes as Pokeworks celebrates strong
systemwide momentum across its 72 global locations in
A the U.S,, Canada, and Taiwan. In the first half of the year
alone, the brand opened six new locations, strength-
ening its footprint in key states like California, Texas,
Massachusetts, Tennessee, and North Carolina. “Florida
has all the hallmarks of a strong market for Pokeworks,”
said Peter Yang, Co-Founder and Head of Development
at Pokeworks. “The Orlando area and Southwest Florida
continue to see rapid population and tourism growth, making them prime
territories for our expansion. We're excited to partner with passionate fran-
chisees who want to bring Pokeworks to more communities.

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

Elevate Your Hospitality
with Full Circle
Water Purification

Serve ultra-premium chilled still and sparkling water with
a luxury presence, perfect for tables, spas, and bars.

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

thnme

—@ Hawaiian Bros Island Grill has an-

nounced the continued expansion of
its franchise footprint through a multi-
unit development agreement with
Ohana Restaurant Group. The agree-
ment will bring Hawaiian Bros to
Kentucky, with four locations planned
in Lexington and one in Bowling
Green, marking a key milestone in
Hawaiian Bros’ growth throughout the
Southeast. Ohana Restaurant Group,
led by partners Zach Fugate, Nick Blasi
and Jessie Nelson leading operations,
currently operate five Hawaiian Bros
locations across Kansas, Oklahoma and
Arkansas, with additional restaurants
under construction.

LA 2 X 4

Wings & Seafood 102’s owner Kevin
Tran, is looking at March or April for
his fast-casual restau-
rant. The new eatery
willbelocated at 1711
Athens Highway Ste
400 in Grayson GA.
Focusing on mostly
takeout, it will also
offer some dining.
Look for wings along-
side a wide seafood
lineup—crawfish,
snow crab, blue crab,

See WHAT'S GOING ON page 6

Call for a FREE Estimate

1.800.325.8476

Orlando: 407.464.0000
Fort Lauderdale: 954.493.9268

“WE JUST DON'T SAY IT'S CLEAN,

WE PROVE ITV"

WWW.ENVIROMATIC.COM



As amanager—or an employee—
performance reviews are critical to
your success. Essentially, they are
road maps, letting you know where
you are today and what you need to
do to move forward. Performance
reviews not only help employees
by identifying their strengths and
weaknesses, they help managers

John Tschohl ¢ Today's Restaurant Contributor

build winning teams.

There are several steps involved
in conducting a performance re-
view that will help you assess and
critique employees and develop a
plan to move forward. The first is to
set aside a specific amount of time
for that process. It's important that
you let employees know what you

Today’s Restaurant
Eblast Email Marketing

Eblast 1000s of clients for one LOW, LOW price!

Today's Restaurant has a database of over 22,000 restaurant
owners, managers and chefs in addition to our contacts on social
media who will receive your company's Eblast!

Every Today's Restaurant Eblast gets posted on our social media
sites at no additional charge! Postings on our social media sites -
Facebook, LinkedIn and Twitter twice per week. We have another
17,000 contacts on LinkedIn alone. We can reach 500,000 readers
each week.

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

&R Today's Restaurant

561.620.8888 ® www.trnusa.com

You get
all this for

ONE

will be discussing and that you give
them enough time to prepare in ad-
vance of the meeting. That prepara-
tion will include asking them to as-
sess their own performances.

Then have those employees de-
liver their self-assessments to you
in advance of the meeting so you
have time to learn where they see
themselves now—and in the future.
Ask them to examine their interac-
tions with customers, coworkers,
and other team members and to
identify where they think they excel
and where they can improve. Also,
ask them if there are any roadblocks
they are facing and how they would
like your help in dealing with—or
removing—them.

Work with
employees to create
a plan and to get
their buy-ins for
implementing it.

You, too, need to prepare by
completing a performance assess-
ment that will lead you to grade
employees’ actions and their levels
of improvement in the past. This
process involves reviewing employ-
ees’ files and referring to notes you
took during previous performance
reviews that document previous
performances, expectations met,
and specific achievements or inci-
dents—positive and negative. Some
of the standards you should address
include the employee’s reliability,
work habits, initiative, skills, job
commitment, and attitude toward
coworkers and customers.

Use that documentation to
gauge the success of past goals
while creating a plan for improved

SAFESTAFF | Servsafe

A road map for you and your employees

or continued performance. Provide
your assessments to employees
before the meeting so they will be
familiar with the process and the
questions you will be asking them.
Follow up with employees in ad-
vance of the meeting by reminding
them of its specific time and date.

Avoid distractions during the
performance review. That in-
cludes turning off your cell phone
and letting other employees and
colleagues know that you are not
to be interrupted for the next hour.
This is important because it lets em-
ployees know that, during that time,
they will be your focus and have
your full attention

Work with employees to create
a plan and to get their buy-ins for
implementing it. This step requires
that you have an open dialogue by
asking employees for their input
and on ways they can improve their
performance. This includes asking
employees to assess your perfor-
mance and identify what you can
do to improve your interaction and
communication to help them im-
prove and perform at their best.

Performance reviews are import-
ant and should be conducted on a
regular basis. They let your employ-
ees know that you value them and
want to do whatever you can to help
them succeed. When your employ-
ees succeed, you will, too.

For more information on John
Tschohl and the Service Quality
Institute, visitthe website online

at www.customer-service.com. Z[ii‘)

About the Author: John Tschohl is the
founder and president of the Service Quality
Institute—the global leader in customer ser-
vice with operations in more than 40 countries.
He is considered one of the world’s foremost
authorities on all aspects of customer service
and has developed 20 customer service train-
ing programs and written eight books on cus-
tomer service and success—including his best-
seller, Achieving Excellence Through Customer
Service—that are used by companies through-
out the world. His monthly strategic newsletter
is available online at no charge at www.cus-
tomer-service.com. He can also be reached on
Facebook, LinkedIn, and Twitter.

ONLINE
FOOD
HANDLER
PROGRAM

Through a partnership with SafeStaff,
your Florida employees can now receive food

handler certificates online through ServSafe.
Learn more at ServSafe.com.
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2026 restaurant marketing trends

In the ever-evolving culinary land-
scape of 2026, staying ahead of the curve
is no longer a luxury—it is a survival re-
quirement. While the bedrock of any
successful restaurant remains delicious
food and exceptional service, savvy
restaurateurs are now embracing so-
phisticated, tech-driven marketing strat-
egies to cut through the digital noise.

To thrive in this hyper-competitive
market, there are 9 dominant trends
shaping the industry this year.

1. Partnering with specialized

agencies

The pace of marketing innovation is
now so rapid that “tried and true” meth-
ods from last week can become obsolete
by Monday. For many owners, manag-
ing a restaurant while simultaneously
mastering complex algorithm shifts is
overwhelming. Engaging a specialized
restaurant marketing agency ensures
you have experts to implement and track
the latest tools, allowing you to focus on
the kitchen while they focus on growth.

2. Therise of hyper-personalization
Generic “blast” emails are a relic of
the past. Today’s diners expect expe-
riences tailored specifically to them.
By leveraging customer data, restau-
rants can now offer hyper-personalized

Benson Fischer ¢ CEO of ZivZo Marketing Group

interactions: a birthday voucher for a
guest’s favorite dessert or a menu sug-
gestion based on their specific dietary
history. Thislevel of detail fosters a deep
emotional connection that transforms
casual diners into brand advocates.

3. Al-powered marketing automation
Artificial Intelligence has moved

from a novelty to a necessity. Al tools

are now streamlining operations by:

Predictive Analytics: Analyzing his-
torical data to forecast trends and opti-
mize labor and inventory.

Dynamic Content: Automatically
generating social media posts that res-
onate with specific audience segments.

Chatbot Integration: Handling res-
ervations and FAQs instantly, ensuring
no customer inquiry goes unanswered
while freeing up front-of-house staff.

4. Short-form video dominance

In 2026, video is the primary lan-
guage of the internet. Platforms like
TikTok and Instagram Reels remain
the most effective tools for storytelling.
Successful restaurants use short-form
video to:

Provide “behind-the-scenes”
glimpses of the kitchen’s passion.

Showcase “food porn” style close-
ups of signature dishes.

Collaborate with niche micro-
influencers to reach local, highly en-
gaged audiences.

5. Social commerce and

seamless ordering

The gap between “seeing” and
“buying” has disappeared. Through
social commerce, customers can now
browse your menu on a social feed and
complete a delivery or pickup order
without ever leaving the app. This fric-
tion-less journey significantly reduces
bounce rates and capitalizes on im-
pulse cravings.

6. High-impact experiential

marketing

In a world saturated with digital
content, tangible, real-world experi-
ences have become more valuable.
Experiential marketing—such  as
themed “chef’s table” nights, live mu-
sic collaborations with local breweries,
or high-concept pop-up shops—cre-
ates “Instagrammable” moments that
traditional advertising simply cannot
replicate.

7. Gamified loyalty programs
Modern loyalty programs have

moved beyond the simple punch

card. By gamifying the experience,

restaurants encourage engagement
through challenges, point-based re-
wards, and “level-up” perks. This not
only incentivizes repeat visits but also
provides a steady stream of data to fur-
ther fuel your personalization efforts.

8. The authority of user-generated
content (UGC)

Diners trust other diners more
than they trust brands. User-Generated
Content (UGC)—the photos, videos,
and reviews shared by your guests—is
your most powerful social proof. By ac-
tively encouraging reviews and featur-
ing guest photos on your official chan-
nels, you build an authentic community
and show prospective diners that your
brand is a trusted local favorite.

9. Metaverse and immersive d

While still emerging, the Metaverse
and Extended Reality (XR) are pro-
viding new ways to connect. Virtual
tours allow potential guests to “walk
through” your dining room from their
living room, while Augmented Reality
(AR) menus can project 3D versions
of dishes onto a diner’s table, helping
them decide what to order and increas-
ing the “wow” factor of the meal.

You can visit Benson Fischer-ZivZo
Marketing’s website at ZivZo.com. Zrﬁg,

You Know Restaurants

ZivZo Knows Restaurant Marketing
FREE Marketing Evaluation

Zwio

Restaurant Marketing & Consulting

\

(833) 948 9663 x 700

ZivZo.com info@ZivZo.com
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oysters, mussels—plus po’ boys, burg-
ers, Philly cheesesteaks, and chicken
and fish sandwiches.
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Restaurant Technologies is the
leading provider of commercial kitch-
en solutions for nearly 50,000 custom-
ers nationwide. Since 1999, its Total Oil
Management and AutoMist® solutions
help “Control the Kitchen Chaos” for
quick-service and full-service restaurant
chains, independent restaurants, gro-
cery stores, hotels, re-
sorts, casinos, hospitals,
and more. By automat- |
ing the hardest tasks in |
the kitchen, Restaurant
Technologies improves
food quality, safety,
and efficiency for its
customers. Total Oil
Management elimi-
nates the manual handling of cooking
oil through an automated solution that
delivers, stores, filters, monitors, and
removes oil. Restaurant Technologies
also works with renewable energy part-
ners to recycle used cooking oil into
renewable fuels for a more sustainable
business. AutoMist automates hood and
flue cleaning to reduce fire risk and cre-
ate a cleaner, safer work environment.
Headquartered in Mendota Heights,
MN, Restaurant Technologies is private-
ly held and operates 41 depots nation-
wide with more than 1,200 employees.
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Sauce, a leading first-par-
ty ordering and delivery plat-
form built for independent
restaurants, has announced
its new integration with Apple
Business Connect, a free tool
that allows businesses to cus-
tomize how their information
appears across Apple Maps,
Wallet, Siri, Mail, and other
apps. Access to Apple Business
Connect gives Sauce restau-
rant partners control over their Apple
Maps place cards so
hours, photos, and
| promotions stay ac-
curate and engaging,
creating a simple, di-
rect way for customers
to connect with their
g favorite restaurants.
| “Stronger visibility
across Apple’s tools
creates a smoother path from discovery
to ordering,” said Li-ran Navon, CEO
and Founder of Sauce. “This integra-
tion fits perfectly with our mission to
help restaurants take control of their
brand and customer relationships and
online presence. From digital discovery
to ordering to delivery, Sauce now helps
restaurants own every touchpoint of
the customer journey.” Getsauce.com.

1—0 L XX
Jersey Mike’s Subs (“Jersey Mike’s”

or the “Company”), a leading franchi-
sor of over 3,200 fast-casual sandwich

shops known for its fresh sliced and
fresh grilled subs, has announced it
has signed a franchise agreement with
JM Submarines UK LTD, led by Jersey
Mike’s founder and
Chairman of the
Board, Peter Cancro,
to open 400 stores in
the United Kingdom
and Ireland. Cancro
founded Jersey Mike’s
more than 50 years
ago and remains a
" significant share-
§ holder following the
- Company’s sale to
Blackstone last year. This agreement
marks the first European expansion for
the Company, with plans
to open the first location =
in 2026. Giving back is also =
core to Jersey Mike’s mis-
sion, and the Company was
recognized on Forbes’ Best
Brands for Social Impact
Listin 2025. In March 2025,

brands in the 50 Best portfolio for the
next three years. The partnership builds
on SevenRooms’ existing relationship
with The World’s 50 Best Hotels and
marks the first time a partner will sup-
port across the full 50 Best portfolio.
The agreement spans all global rank-
ings and regional offshoots under the
50 Best umbrella, connecting a global
community of venues with guest expe-
rience technology and on-demand de-
livery where available. The partnership
underscores the continued expansion
and international scale of the 50 Best
organization, following the integration
of The World’s 50 Best Vineyards into
the portfolio and the launch of North
America’s 50 Best Restaurants, both
in 2025, and the
recent announce-
ment of Europe’s
50 Best Bars to be
unveiled in 2026.
50 Best is owned
and operated by
William Reed, an

the Company completed — independent UK-

its 15th Annual Month of

Giving, raising a record breaking $30
million and surpassing more than $143
million given to over 200 local charities
since it began the tradition in 2011, re-
inforcing its commitment to being a be-
loved brand in its communities.

LA A & 2

50 Best has announced
SevenRooms, a DoorDash company,
as its first-ever global partner — with
SevenRooms appointed as Official
Booking Platform and DoorDash as
Official Delivery Partner — across the
Restaurants, Bars, Hotels and Vineyards

based media group.
LR X X 2

Weird Brothers Coffee is a veter-
an-owned specialty coffee company
founded by brothers Paul and Kenny
Olsen. The brand roasts its coffee in
small batches at its Roasting Factory in
Herndon, Virginia, blending tradition,
innovation, and global inspiration.
Known for its authentic story, strong
community focus, and uncompromis-
ing quality standards, Weird Brothers
Coffee is now expanding through

See WGO page 12

ATTENTION:

Pizza ShopsxRestaurantisx 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.

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

info@bunntyco.com www.bunntyco.com
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Single Flavor
N Counter Top Shake Machine

Performance and Quality

Add Shakes to any location with this compact
model. Superior performance compared to
other machines in the same category. The
H-O-T system allows users to set the desired
consistency for classic milkshakes or creamy
modern shakes. The innovative direct-drive
motor is the most silentin its class.

e Contour tops unit has heat treatment
* No cleaning for up to 42 days
* Rated at 62 - 16 oz. servings per hour

Model 161 KSP G

Contact
Seacoast Sales at

904-334-4489

Seacoastsale3477@bellsouth.net
www.seacoastsalesflorida.com




Are you tired of seeing your restau-
rant’s potential profits slip through
the cracks? Whether it’s due to inef-
ficiencies or high costs, it’s time to
take control and build consistency
in profits. Understanding why your
restaurant’s financial performance
fluctuates can be the key to unlocking
steady, reliable growth.

A critical aspect often overlooked
in building consistent profits is ac-
countability. When accountability is
missing in a restaurant’s culture, ev-
erything from financial targets to ba-
sic operational procedures can start
to slip through the cracks. Without
someone responsible for each part of
the process, issues go unnoticed until
they become major problems.

Consider a scenario where a
restaurant had a great month fol-
lowed by a sudden drop in profits.
Upon review, it was found that in-
ventory management lapsed, causing
excessive waste. Schedules were also
created based on intuition rather than
budget, and customers started notic-
ing the restaurant’s decline in cleanli-
ness due to neglected checklists.

Here’s where accountability plays
its part. If each shift had a designat-
ed person responsible for inventory
checks, discrepancies would have

David Scott Peters ¢ Today's Restaurant Contributor

Structured reviews
led by specific team
members ensure
everyone knows
their responsibilities.

been caught much earlier. If sched-
ules adhered to the budget, labor
cost would have remained in line.
And if each shift ensured checklists
were followed and completed, cus-
tomers would have continued to
enjoy a clean and welcoming envi-
ronment, increasing the likelihood
of their return.
So, how do we fix this?

Regular restaurant financial
reviews

Regular restaurant financial re-
views are crucial. Start with having
a restaurant budget. This means not
just looking at your profit and loss
statement at the end of the month but
analyzing your numbers weekly using
a weekly prime cost budget variance
report. Ordering and scheduling
should be done on budget, and these
reviews should be conducted weekly,
if not daily. Structured reviews led by
specific team members ensure every-
one knows their responsibilities.

Employee training

Proper employee training ensures
your team understands their roles
and feels empowered to act when
things go awry. Continuous training
programs help maintain high stan-
dards and operational consistency.
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Why your restaurant profits are inconsistent

Clear sales performance
metrics

Set clear performance metrics for
your restaurant. Everyone, from your
head kitchen pro to your servers,
should know what success looks like
in their role and how they directly im-
pact the restaurant’s profitability.

Take these insights and put them
into action. Implement regular finan-
cial reviews, enhance your training
programs and establish clear met-
rics for accountability. This isn’t just
about avoiding losses; it’s about cre-
ating a pathway to consistent restau-
rant profitability and success. <T€R’

David Scott Peters is a restaurant indus-
try veteran and the original restaurant coach.
He’s spent decades perfecting the systems that
helped thousands of independent restau-
rants reclaim their profits and freedom. His
Restaurant Prosperity Formula™, which in-
cludes Peters’ proprietary budgeting system,
has the power to drive down food and labor
costs for independent operators by an average
of 23%. Restaurant owners who work with
him get one-on-one training and a step-by-
step plan tailored to their restaurant, taught
by a restaurant owner who’s already used
Peters’ systems to transform their business. His
book, “Restaurant Prosperity Formula: What
Successful Restaurateurs Do,” teaches the sys-
tems and traits restaurant owners must devel-
op to run a profitable restaurant. Learn more
in his free 30-minute training video http://
www.davidscottpeters.com.
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Featured City New Orleans
Sail 250 will be coming to New
Orleans May 28 - June 1. New Orleans
will be the first stop as America
welcomes tall ships
from around the
world to the Port
of New Orleans to
celebrate America’s
250th Anniversary.
There will be a
welcome parade,
a downtown fire-
works show, mul-
tiple family activ-
ities and the ability
to tour several of
the tall ships. For more information,

visit www.sail250neworleans.com.

Nguyen is the owner and has partners
in the new venture. Kenji Kazoku is
expected to open soon. It will be lo-
cated at 2929 Metairie Road.
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Brennan’s Restaurant
in New Orleans’ French
Quarter celebrated its
80th anniversary with a
special lunch event, do-
nating part of the pro-
ceeds to Manning Family
Children’s Hospital. The
event featured an $80
tasting menu, with owner
Ralph Brennan emphasiz-
ing the importance of giving back.

L 2 X X 2
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The Warbler Hotel is slated to
open in 2026 at 1923 St. Charles Ave in
New Orleans. The new project will of-
fer a martini bar, restaurant and roof-
top pool and bar from the CureCo.
team and Andrew Zimmerman.

(X 2 X4

The owners of a
popular New Orleans
sushi restaurant plan
toopenasecond loca-
tion in Metairie. Kenji
Omakaseat217 Camp
Stin New Orleans,
is known for its dry-
aged sushi, part of its
omakase dining ex-
perience. Chef Matt

— Eggs Up Grill has arrived in
Louisiana. The new Lake Charles
restaurant officially opened the doors
to the state’s first Eggs Up Grill, locat-
ed at 4058 Ryan St., bringing a fresh,
community-focused dining experi-
ence to Southwest Louisiana. The

4 restaurant is owned and operated

by Norman Carter and

T-Claude Devall, long-

time friends and local

entrepreneurs who share

a deep connection to

the area. Both are resi-

dents of Lake Charles.

* 000

Email your info for
What’s Going On to
terri@trnusa.com. <T€R’

Here's your chance to sponsor

Today's Restaurant
Featured City Centerfold

These will be our featured cities in 2026:

January Las Vegas
February New Orleans
March San Antonio
April Baltimore
May Miami
June San Francisco
July Austin
August Raleigh
September Cincinnati
October Orlando
November Milwaukee
December Minneapolis

Sponsor the centerfold or advertise on the centerspread
Contact us today for information
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Bocuse d’Or and |

The Americas Selection of Bocuse
d’'Or and Pasty World Cup will be
held in July 2026 at the New Orleans
Ernest N. Morial Convention Center.
The best chefs and pastry artists from
across North and South America will
be in New Orleans competing for a
coveted place in the Grand Finale in
Lyon, France in 2027, where they will
join colleagues from Europe, Africa,
Middle East and the Asia-Pacific re-
gion. Last hosted by New Orleans in
2024, no other United States city has
hosted either event.

New Orleans & Company, Sirha
Food, and the Louisiana Restaurant
Association are bringing this presti-
gious event. For the first time, these
prestigious international competitions
will take place alongside the 2026 LRA

The Louisiana
Restaurant
Association

celebrates its
80th Anniversary
in 2026.

in New Orlec

Showcase at the New Orleans Ernest N.
Morial Convention Center.

A new twist is that Bocuse d’Or and
Pastry World Cup will be held in con-
junction with the Louisiana Restaurant
Association (LRA) Showcase, the largest
restaurant and hospitality industry trade-
show in the U.S. Gulf Region.

Eight teams from across the Americas
will compete, each made up of three spe-
cialists: a sugar expert, a chocolatier, and
an ice cream maker. Over the course of
the competition, they’ll showcase tech-
nical skill, creativity, and precision to im-
press the jury. By the end of the day, only




ESTAURANT CITY
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Pastry World Cup

s July 2
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the top four teams will earn a place in the
2027 Pastry World Cup Grand Final.

Stan Harris is President & CEO
Stan Harris was selected as President
and CEO of the Louisiana Restaurant
Association (LRA) in August 2010. Harris
spent over 30 years in leadership roles
in the restaurant industry with TIM
Restaurant Management (TJMRM), the
largest franchisee of Ruth’s Chris Steak
House, serving for 22 years as President
and CEO. TJIMRM developed success-
ful restaurant brands including TJ
Ribs, Ninfa’s Mexican Restaurant, and

026

Ruffino’s Italian Restaurant. He led the
company’s sale in 2008, after which he
took on multiple roles in private equity
and consulting.

The Louisiana Restaurant Association
(LRA) celebrates its 80th Anniversary
in 2026, marking eight decades of ad-
vocacy, education, and leadership on
behalf of Louisiana’s vibrant hospital-
ity industry. As the Association looks
ahead to the next chapter of service,
the LRA announced its 2026 Volunteer
Leadership, led by Octavio Mantilla,
Co-Founder and Owner of BRG
Hospitality, who will serve as Chair. <TiR’

Need New Equipment Now? Why Wait?

CALL 404-723-7222

ROGUEY

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

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

For More Information Call:

i 404-723-7222
www.rogueleasing.com

m Easy Approval Process

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

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

LEASE WITH US TODAY & START SAVING MONEY!

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 ‘ :




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.

e A sophisticated, but easy to use,
electronic controller guaranties the best
texture and quality all the time.

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

and frozen coffee cream.

CounterTop
Batch Freezer

b

The machine can be placed side by side

with others in a battery
WiFi for remote management
No need for water connection

Cleaning water is drained into a bucket
using a hose and straight or right angle tap

Air cooled
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

Contact Seacoast Sales: 904-334-4489

Seacoastsale3477@bellsouth.net ® www.seacoastsalesflorida.com

Desert De Oro Foods
lauches ftull Upside rollout

Washington, DC - Upside has
deepened its presence in the restau-
rant industry through a full partner-
ship with Desert De Oro Foods (DDO),
a major Yum! Brands franchisee op-
erating roughly 350 Taco Bell, KFC,
Pizza Hut, and full-service restaurant
locations across Arizona, Texas, and
New Mexico.

After a six-month pilot, DDO ex-
panded Upside across its 350 loca-
tions, spanning key markets including
Phoenix and San Antonio, where early
results showed strong customer en-
gagement and repeat visits.

“We began with a small test of 71
locations and quickly saw how Upside
could reach new local customers and
deliver real profit,” said Fred Bendel,
VP of Operations at Desert De Oro
Foods. “Once we validated the results
internally, expanding the program
across our full portfolio was an easy
decision.”

DDO partnered with Upside to boost
customer frequency, repeat visits, and
acquisition of new or lapsed guests—
and saw measurable gains across all
fronts. During the pilot that began in
May 2025, the program delivered:

60% ROI

4.4x lift in monthly transactions
from new and existing customers

55% reorder rate

76% of participants were new or
infrequent customers, demonstrating

Upside’s ability to attract new audienc-
es while re-engaging past patrons.

“Desert De Oro’s full rollout shows
that Upside drives real, sustained
growth for multi-brand operators,” said
Mike McNamee, Senior Director of
Account Management at Upside. “It’s
proof that our model delivers measur-
able results at scale, across different
restaurant types and regions.”

Upside partners with more than
100,000 restaurants, grocery, fuel, and
convenience stores nationwide. Its
two-sided marketplace connects con-
sumers earning cash back on everyday
purchases with retailers gaining incre-
mental profit. This self-reinforcing cy-
cle has delivered over $1 billion in cash
back to consumers and $2.2 billion in
incremental profit to retailers. <'|'€R

About Upside: Upside is a digital market-
place that connects millions of consumers with
brick-and-mortar retailers nationwide. Since
2016, Upside’s personalized offers have em-
powered individuals to gain greater purchasing
power for their essential needs while helping
businesses achieve measurable profits. Billions
of dollars in commerce run through the Upside

platform annually, directly benefiting retailers,
consumers, and sustainability initiatives.

About Desert De Oro Foods: Desert de Oro
Foods, Inc. (DDO Foods) - ddofoods.com - is a
multi-concept restaurant company operating
full-service and quick-service brands in Arizona,
and across the country. The company operates
a diverse portfolio of nationally recognized and
locally beloved dining concepts, with a strong fo-
cus on hospitality, community involvement, and
team development.
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Restaurant Leads Report

We provide the

MOST FLORIDA SALES LEADS
for your money every month!

Get 12 months of
sales leads for

Only *699°°

Restaurants Under Construction and New Openings

Or 6 months for only 3499090
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32819 407 888-1190
34771 407 556-5137 ext. 407 chris@froz-n.com
32807 407 704-2248
32205 904 398-10 Spring 201’ info@maplestreetbiscuits.com

33127 305 632-70 T8D checke info@woodtavern.com

33136 786 329-08 Nov - Dec 2 info@taulafresh.com

33480 212 966-27 Nov - Dec 2 Marco.barbisotti@santambroeus.com|
30030 404 459-6863 khursthirii il.com
30092 470 395-7936
30263 678 423-8694
30033 404 330-83 Nov - Dec 2 hello@kitchensixoakgrove.com
30097 770 302-22 Late Nov - | cs@boxete.com

31601 850 629-40 TBD checke Wahooseafoodgrill.tally@gmail.com
30303 404 963-14 TBD checked early Nov

bethsburgerbar@yahoo.com

Info@tasteofyucatan.com

victor@peachtree-cafe.com
duffsnewnan@gmail.com
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Vocelli Pizza expands
footprint into Georgia,
Texas and Maryland

Brand unveils a new vibrant com-
munity-focused dining experience in
historic Dalton landmark, brings back
an experienced operator in Rockville
and introduces a regionalized menu
with Halal Products to Houston

Pittsburgh, PA - Vocelli Pizza,
an Italian-inspired pizza chain
known for its handcrafted pizzas
and award-winning operations, an-
nounced its continued national ex-
pansion with three new locations
opening in early 2026. The company
will debut its fourth dine-in restau-
rant in Dalton, Georgia, in the histor-
ic Crown Cotton Mill building. They
have signed a new franchise agree-
ment in Katy, Texas, marking Vocelli’s
first entry into the Houston market
and opening the 17th Maryland Store
in Rockville.

“We are thrilled to continue our
growth into new communities that
share our passion for quality, ser-
vice, and authentic Italian-inspired
food,” said Toni Bianco, CEO of
Vocelli Pizza. “Our expansion into
Dalton and Houston reflects the
strong demand for our brand, and
we look forward to delivering an
exceptional experience to guests in
both markets.”

In Dalton, Georgia, multi-unit
Franchisees of Vocelli Pizza will open
within the historic Crown Cotton Mill,
originally built in 1884 and now trans-
formed into a vibrant mixed-use des-
tination with shops, restaurants, event
spaces, and loft apartments. Opened
in January 2026, the new dine-in lo-
cation will bring a lively, communi-
ty-focused atmosphere to the land-
mark setting, including a stage for

live music, pool tables, bingo nights,
beer and wine service, and a weekend
brunch menu, creating a true gather-
ing place for families, friends, and lo-
cal residents. The Dalton location will
be the 2nd Georgia location built.

The Katy location, scheduled to
open in March 2026, will introduce a
regionalized menu with Halal prod-
ucts, offering an inclusive dining op-
tion for Houston’s growing and di-
verse community. The location will
be at 2941 W. Grand Parkway, North
Katy, Texas.

The Rockville, Maryland, location
is set to return under a franchisee with
deep ties to the Vocelli Pizza family
business, supported by the expertise
of alongtime Vocelli employee turned
franchisee. The location is expected to
open by February 2026.

“The team is excited to introduce
Vocelli Pizza to Houston with a full
Halal menu,” said Toni Bianco, CEO
of Vocelli Pizza. “There is a clear de-
mand for high-quality Halal pizza and
delivery options, and we are proud
to meet that need while bringing our
brand to a new and dynamic market.”

These upcoming openings show
the continued growth and Vocelli
Pizza’'s momentum as the company
aims to launch 11 new locations in
2026 across the United States. TR

About Vocelli Pizza: Pizza is headquar-
tered in Pittsburgh, PA and has over 80 loca-
tions offering pizza and other Italian foods for
carryout and delivery. Since opening its doors in
1988 and selling the first franchise in 1993, The
company has realized franchise growth from
its award-winning product, low start-up costs
and a national marketing program. Vocelli
Pizza offers single and multi-unit development
packages to qualified franchisees. Online at
Vocellipizza.com.

Classifieds

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

business 305-827-8468. .-

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

www.CareCardUSA.com

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

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. ...

franchising. “We Proudly Partner with
GOVX to give Discounts to Active
Military, Veterans, First Responders
and Teachers!” Visit the website online
at WeirdBrothers.com.

LA R R 2

Jason Sorbet who also has
Nashville’s Barrel & Proof and The
Chloe is bringing a
new bar to Nashville.
Love’s Alibi locat-
ed at 901 Gleaves
St, in Nashville, TN
will open by Spring.
They will offer a tav-
ern-style menu for all
diners. A little moody,

THEWINRVE i
TASTING ROOM L
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bringing a taste of locally brewed beer to
one of the nation’s busiest airports with
The Winery and Tasting Room pow-
ered by Brewlando. As part of MCO'’s
continued growth and modernization,
The Winery and Tasting Room pow-
ered by Brewlando will anchor Citrus
Market, a new grab-and-go market
concept within the airport’s expansion.
The space will offer
travelers a convenient,
locally inspired experi-
ence, with the Winery
and Tasting Room serv-
ing as a dedicated bar
where guests can relax
and enjoy a curated
tasting experience from

a little mischief, a lot
of love. “Love’s Alibi is a cocktail-for-
ward neighborhood bar in Nashville’s
Gulch. Step into the soft neon glow and
vibrant energy where cocktails come
quick, conversations linger, and every
night feels like it might turn into a sto-
ry.” “We built this place for the ones
who know how to have a good time
without needing to make a scene. For
people who love beautiful things but
don’t take themselves too seriously. For
anyone who’s ever said, “I shouldn’t
have, but... love’s alibi.”

$ 60
l Brewlando, Orlando’s homegrown
craft brewery, has announced its in-
volvement in the ongoing expansion of
Orlando International Airport (MCO),

alocally owned Orlando

2
brand. “Being part of MCO’s expan-

sion is a huge milestone for us,” said
Shara Pathak, founder of Brewlando.
“Orlando International Airport is often
the first and last impression visitors
have of our city, and we’re honored to
represent Orlando’s craft beer scene on
such a global stage.”

LA A & 2

Today’s Restaurant invites you to
submit info for the What’s Going On
column at any time. Please e-mail
your company, product or event in-
formation to terri@trnusa.com and
try to keep the word count at 50-75
words or so. Get free publicity for your

company, product or service! <'|ih)
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Today's Restaurant offers
essential marketing options for
advertisers who recognize the

changing needs of buyers in

today's foodservice market.

“‘

'_ Today’s Restaurant
% The F_ulureofMenus

Call today to schedule
your advertising plan!

Today’s Restaurant
Digital Marketing Opportunities

Today's Restaurant Digital Edition

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

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

Eblast Marketing

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

Video Eblast

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

Eblast Follow-Up

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

Restaurant Leads Report

Subscribe to our Restaurant Leads Report and every
month receive valuable industry sales leads for Florida
restaurant openings, restaurants under construction
and under new management. Reports include the
buyer's name, phone number, zip code and email
when available in a convenient Excel spreadsheet.

IR Today's Restaurant

561.620.8888 ® www.trnusa.com




Thinking about buying a franchise?
Call us first.

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

can help you find and understand your franchise options.”

WHAT WE DO

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

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

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

investigation to analyze the franchise options available to them.

EXPERIENCE

With over 2000 years of collective experience helping individuals purchase, operate and cxit franchisc

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

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

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

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

FCC

THE FRANCHISE CONSULTING COMPANY ™

and Amazon’s highest reviewed book on franchising.

561-853-2200 | Cliff@TheFranchiseConsultingCompany.com | www.TheFranchiseConsultingCompany.com




Rodents ;...

certain poisons to reduce the collat-
eral harm to other species, but it also
makes the poisons less effective.

One of the main concerns with
the presence of rodents in a restau-
rant is the bacteria and viruses they
can spread. Hantavirus, leptospiro-
sis, rat bite fever, and even the plague
can be spread through bites, drop-
pings, and urine. Beyond protecting
food and beverage products from
rodent exposure, restaurants also
need to be vigilant about the clean-
liness of dishes, utensils, cooking

The reality is,
rodents will always
be a challenge for
the food service
industry.

equipment, and food preparation
surfaces. In California, the restraint
health code requires restaurants to
install rodent resistant covers on
outdoor cooking and food prepa-
ration surfaces. When selecting a
cover to comply with local code re-
quirements, restaurants should keep
in mind that there is no such thing
as arodent proof fabric regardless of

what some vendors claim. Rodents
can chew threw bulletproof fabrics
like Kevlar. A certain type of fabric is
not going to keep out a rodent, but
providing a barrier of entry helps.
Rodents do not like sitting in the
open for long. Creating a blocking
barrier like a cover sealing the en-
trances to the work areas is an effec-
tive solution for keeping them out. It
also stays on during windstorms

The reality is, rodents will al-
ways be a challenge for the food ser-
vice industry. Making a restaurant
completely rodent proof is basical-
ly impossible. Rodents can smell
food through plastic and cardboard
packaging. Rodents can also chew
through nearly any material includ-
ing wood, wallboard, plastic bins
and metal fiber.

Putting barriers between rodents
and their food, proper food storage,
and regular cleaning can help control
rodent populations and limit their ac-
tivity around restaurants. Consistent
and thorough rodent management
protocols can help restaurants reduce
current rodent activitv and help miti-
gate itin the future. TR

About the Author: Ken Huening is the in-
ventor and CEO of CoverSeal. An avid collector of
exotic and classic vehicles, Ken has experienced
rodent damage on more than one occasion. To
his dismay, most solutions on the market to de-
ter rodents were either impractical or ineffective.
He created CoverSeal as an easy and complete
protection solution. For more information, vis-
it www.getcoverseal.com.

Ford’s Garage ...

and staying power that immediately
resonated with me. The atmosphere,
the commitment to quality, and the
guest experience are what set the
restaurant apart from the rest, each
location is meticulously crafted with
care, and I think Nashville and sur-
rounding areas will instantly fall in
love with the concept.”

Ford’s Garage offers a unique
blend of comfort food, craft beer, and
vintage automotive nostalgia. Known
for its signature burgers, over-the-top
desserts, and themed décor featuring
classic cars, gas pumps, and a true
1920s garage vibe, Ford’s Garage cre-
ates a destination for families, foodies,
and car enthusiasts alike.

The group is targeting locations in
high-growth suburban communities
such as Murfreesboro and other key
markets surrounding Nashville. In
addition to the four units under the
multi-unit development agreement,
the group has plans to open even
more locations in the future.

“There’s tremendous opportunity
in the Nashville region,” he contin-
ued. “Full-service restaurant concepts
perform exceptionally well here, but
success requires understanding the
community and the real estate. Ford’s
Garage delivers a fun, immersive din-
ing experience that I know Middle
Tennessee guests will embrace.”

Beyond site development, TN
Legends with the help of partner,
Bozard Ford and Jeff King, will also be

engaging in conversations with mul-
tiple Ford dealers in the region and is
actively evaluating land acquisitions
for standalone buildouts. Bozard Ford
is the first Ford dealer in the country to
develop a Ford’s Garage restaurant lo-
cated on dealership property.

“Expanding into Tennessee has
been a long-term goal for Ford’s
Garage and partnering with agroup as
experienced and deeply rooted in the
Nashville community as TN Legends
makes this opportunity especially ex-
citing,” said Billy Downs, President of
Ford’s Garage. “Nashville is a vibrant,
high-growth market that values great
food, great experiences, and authen-
tic brands, all things Ford’s Garage is
built on. We're thrilled to bring our
unique blend of quality, hospitality,
and automotive-inspired nostalgia
to Tennessee for the first time and
look forward to building meaning-
ful connections in the communities
we'll serve.” TR

About Ford’s Garage: Founded in 2012
and franchising since 2015, Ford’s Garage —
fordsgarageusa.com - opened. its first location
in Ft Myers, Fl, less than a mile from Henry
Ford’s winter home. Today, as the only official
licensee of The Ford Motor Company, opera-
tors are able to use the company'’s iconic logo
and other brand imagery, to resonate with cus-
tomers looking to have a true experience with
their meal at the 1920’s garage-themed burger
and craft beer restaurant franchise. The brand
has expanded to include a total of 33 locations
across eight states and is eager to find qualified
franchisees to help bring the brand to more
communities east of the Mississippi.

JR 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.

ONE COMPANY PER CATEGORY

LAPPHIRE CLEAN'_.

961.620.8888

MEETINGS FRIDAY at 9AM and 11AM

P

info@trnusa.com

MEMBERSHIP BENEFITS INCLUDE:

@ Access to other vendor members

# A listing in the Roster Eblast 2-4 times per month

¥ A Network Roster ad listing in our digital newspaper
4 Posting on our Social Media sites 2-3 times per week

 Protected category seat

4 Recognition by industry as a respected vendor

© Increased sales

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

trnusa.com/network-group

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




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

LEAD GEN & RETENTION TOOLS

Today's Restaurant Howard Appell / Terri Appell Gig Game Jason Bramble
561.870.9663 < 561.620.8888 < www.trnusa.com 407.488.7197 < 855.844.4426 < jason.bramble@gig.game < gig.game/en/home.html
Al MARKETING SERVICE LIABILITY INSURANCE
Cornucopia Al Ata Tatman Plastridge Insurance Jeff Wells
704.302.0475 < tatmanata605@gmail.com < www.cornucopia-ai.com 310.625.3390 < 561.276.5221 < JWells@plastridge.com < https://plastridge.com
ATTORNEY PAYROLL
Evan D. Appell, P.A. Evan D. Appell Auris Payroll - formerly Heartland Payroll Randy Pumputis
561.337.5858 < evan@edalegal.com 585.622.2993 < randall.pumputis@e-hps.com
BUSINESS BROKER PEO
Real Estate Sales Force Inc. Azalea Cristobal Employer HRx LLC Bruce Silver
786.457.2796 < Azalea@resf.com < www.restaurantsforsalemiami.com 561.843.4333 ¢ bruce.silver@hrxnetwork.com < HRxNetwork.com
COFFEE ROASTERS . . POS SYSTEMS & MERCHANT SERVICES
Brisk Coffee Mike Newkirk POS Jose Molina
813.404.1724 < mnewkirk@briskcoffee.com 305.834.5172 < 855.955.6111

COMPUTER SERVICES
Brilliant Computers Mark Brilliant / Stefani Brilliant
561.877.1119 < mark®brilliantcomputers.com

jmolina@floridapayments.com < www.directprocessingnetwork.com

PROMOTIONAL PRODUCTS
Creative Business Impressions

Terry Arke

Stefanie@brilliantcomputers.com < www.brilliantcomputers.com 561.308.1393 ¢ terry.arke@outlook.com
CPA . . _ PURCHASING CONSULTING SERVICE
ClarkHirth, CPAs Bill Clark / Michelle Nizielski Strategic Supply Chain Partners
860.904.4436 < bill@cha-cpas.com < michelle@cha-cpas.com < www.clarkhirth.com John Mulholland / Chris Rodrigue / Kevin Anderson

ENERGY BROKER jmulholland®yahoo.com < 678.362.7307 < https://ssc.partners
Wise Energy Solutions Bill Clement chris.rodrigue@ssc.partners < 985.778.1515 < https://ssc.partners
813.455.4079 ¢ bill@wisenergysolutions.com < www.wisenergysolutions.com kevin.anderson@ssc.partners ¢ 407.497.9495 ¢ https://ssc.partners
EQUIPMENT & SUPPLY RECRUITING
The Restaurant Store Gerry Manqual EHS Recruiting Company Matt Fried
954.415.3040 < 717.823.7866 < gmangual810@gmail.com < therestaurantstore.com 941.586.1793 ¢ 941.926.1990 ¢ mfried@ehsrecruitingcompany.com

EQUIPMENT FINANCE

MARKETING, ADVERTISING & VIDEO PRODUCTION

Leasing Solutons Steve Geller ZivZo Benson Fischer

845.362.6106 <« sgeller@leasingsolutionslic.com < leasingsolutionslic.com 301.801.5476 < 833.948.9663 x700 < Ben@ZivZo.com < Www.zivzo.com
FOODSERVICE DESIGN AND CONSULTING SEAFOOD SUPPLIER

Marenic Food Service Design John Marenic Miami Prime Seafood lan Zominhan

954.817.1183 < jmarenic@marenic.com
HANDS ON RESTAURANT COACH

786.202.6615 < Miamiprimeseafood@hotmail.com
TYING MACHINE

miamiprimeseafood.com

Silver Spoon Mia Al Kanbar Bunn Tying Machines John R. Bunn
305.299.51711 < al@silverspoonmia.com < www.silverspoonmia.com 863.647.1555 < jbunn@bunntyco.com < www.bunntyco.com
HOTELPORT UNIFORMS

Al-Powered Hospitality Monitor, etc Fred Bean Workwear Outfitters Terry Lena
305.209.6244 < fred.bean@hotelport.co 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

MEDICARE AND HEALTH INSURANCE

ARCHI Agency Rick Israel

561.870.9663 < 561.620.8888 < www.trnusa.com 5_61.777.8313 256.69§.8774 ‘ -
BUSINESS BROKER rickbamainsurance@gmail.com < info@affiliated-health.com
Shark Team Steven Fuentes MANAGEMENT RECRUITER _
407.457.6996 <« steven@sharkteam.com < https://sharkteamflorida.com Restaurant Recruiters of America Chris Kauffman
912.245.4540 < 404.233.3530
DISINFECTANT / SANITIZER SPRAY . chris@kauffco.com < www.RestaurantRecruitersofAmerica.com
EpomsByDW Dwayne Wilson
786.738.2126 < office@epomsbydw.com < www.epomsbydw.com POS/PROCESSING
Spot On Kurt Hayden
GENERAL INSURANCE 727.667.3825 © kurt.hayden@spoton.com < www.spoton.com
Brown & Brown Insurance Nick DeSantis

386.299.9540 Nick@CatonHosey.com https://www.bbrown.com/us

ICE CREAM MAKING EQUIPMENT DISTRIBUTOR
Seacoast Sales/Carpigiani

Ed Guertin

PREP LABELING & TEMPERATURE SOLUTIONS
ITD Food Safety Brannon Daniels
321.308.6137 < 321.676.3194 < Brannon@itdfoodsafety.com < itdfoodsafety.com

RESTAURANT CLEANING / HOOD CLEANING

904.334.4489 < seacoastsale3477@bellsouth.net TruShine Services Kevin Rickson
INSURANCE 407.280.4113 < 407.565.4290 ext. 1018 < kevin.anthony@trushineservice.com
Life-Line Insurance Consultants Richard Israel SODA SYRUPS, CO2 GAS

256.448.8705 ¢ 256.937.2537 Broward Nelson Steve Oliver
rick@life-lineinsurance.com < www.life-lineinsurance.com 407.697.1048 © 954.584.7330 < soliver@browardnelson.com
LEASE/FINANCING WI-FI COMMUNICATIONS

Rogue Leasing Brian Josselson Spectrum Jessica Kirby
404.723.7222 < brian@rogueleasing.com 813.326.2246 < 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 ¢ FEBRUARY 2026

info@trnusa.com www.trnusa.com



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



