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Two shows celebrate milestone
anniversaries in Orlando Oct. 25-27

One trip. Hundreds of ideas. Real solutions for running a better restaurant.

Restaurant owners and operators
need ideas they can put to work, prod-
ucts that can improve their operations
and connections that can help move
their businesses forward. That's ex-
actly what they’ll find at the Florida
Restaurant Show and Pizza Tomorrow
Summit, taking place October 25-27 at
the Orange County Convention Center
in Orlando.

This year also marks two major
milestones: the 55th anniversary of the
Florida Restaurant Show and the 5th

anniversary of the Pizza Tomorrow
Summit. To celebrate, Restaurant Events
will be giving away a total of $5,000 to at-
tendees during the event. Attendees can
stop by registration to pick up a ticket for
their chance to win.

Together, the co-located events will
bring the restaurant, pizza and foodser-
vice industries together for three days of
product discovery, education, culinary
competitions, demonstrations and net-
working - all with one registration.

With 400+ exhibitors, attendees will

have an opportunity to see, taste, test
and compare products and solutions
covering virtually every aspect of restau-
rant operations. Exhibitors include
Gordon Food Service, Back of House,
PizzaMaster, Horizon Food Brokers,
Keg Kraft Beverage Company, Galbani,
Florida Dairy Farmers, Stirling Food
Systems, Specialty Butter and OGGI
Foods, along with hundreds of addi-
tional companies showcasing food and

See TWO SHOWS page 6

Famous Brands expands TCBY® and
Mrs. Fields® presence across the Southeast

Expanded development agree-
ment adds Georgia to existing North
and South Carolina territory, with
plans for 15 new locations

New York, NY -- Famous Brands
International, the parent compa-
ny of iconic dessert brands Mrs.
Fields® and TCBY® (The Country’s
Best Yogurt), has announced con-
tinued growth across the Southeast
through an expanded development
agreement with longtime franchi-
see and area developer Samuel Batt
of Batt Enterprises. The agreement
adds Georgia to Batt’s existing North
Carolina and South Carolina territory,

with plans to develop 15 new locations
across the three states.

Batt currently operates 15 TCBY and
two Mrs. Fields locations and is experi-
encing his strongest year in the history
of his TCBY ownership, with year-to-
date sales up double digits compared
with the same period last year. His
continued investment reflects strong
performance and sustained customer
demand for both brands, while the ex-
panded territory provides an opportu-
nity to introduce TCBY and Mrs. Fields
to more communities throughout the
Southeast.

As an area developer, Battis building
on the infrastructure he has established

in the Greater Charlotte market
with further expansion across North
Carolina, including the Research
Triangle region of Raleigh, Durham,
and Chapel Hill. His development
strategy prioritizes suburban growth
corridors, college-adjacent neighbor-
hoods with experienced local oper-
ators to support long-term, sustain-
able growth.

The agreement represents a sig-
nificant next phase of Batt’s invest-
ments in the brands and builds on
more than 16 years of experience as
a TCBY franchisee. With Georgia now
included in his territory, Batt plans

See FAMOUS BRANDS 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

—
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755 Route 340, Palisades, NY 10964
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The Form I-9, officially titled
Employment Eligibility Verification, is a doc-
ument required by the U.S. Citizenship
and Immigration Services (USCIS) that
every employer must complete for each
person they hire. Its purpose is to confirm
that the employee is legally authorized to
work in the United States. Restaurants,
which often have high turnover and di-
verse staffing, are especially affected
by I-9 compliance because mistakes or
outdated procedures can lead to cost-
ly penalties and reputational damage.
Understanding what the form is and how
recent changes affect daily operations is
essential for any foodservice business.

At its core, the 1-9 process requires
two things: the employee must present
acceptable documents proving identity
and work authorization, and the employ-
er must examine those documents to
ensure they appear genuine and relate to
the person presenting them. Employers
then record this information on the form
and retain it for a set period—either three
years after the date of hire or one year af-
ter employment ends, whichever is later.
For restaurants, this means maintaining
organized records even for short-term or
seasonal staff. The form itself is not sent
to the government but must be avail-
able for inspection by the Department
of Homeland Security (DHS), the
Department of Labor (DOL), or the
Immigrant and Employee Rights Section
(IER) of the Department of Justice.

The most recent updates to the I-9
form, implemented in 2023 and refined
through 2024, introduced several chang-
es that matter directly to restaurant op-
erators. First, the form was redesigned
to be more streamlined—fewer fields,
clearer instructions, and a single page for
both employee and employer sections.
This simplification helps managers who
handle onboarding during busy service
hours. Second, the new version sup-
ports remote document verification un-
der the DHS’s “alternative procedure.”
Employers enrolled in E-Verify can now
examine documents virtually through
video calls, provided they retain copies
and follow specific steps. For restau-
rants with multiple locations or fran-
chise structures, this flexibility reduces
the need for in-person verification when
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hiring staff across different cities.

Another important change is the
emphasis on anti-discrimination com-
pliance. The updated guidance reminds
employers not to demand specific doc-
uments or reject valid ones based on
appearance, nationality, or expiration
dates. In a restaurant environment
where many employees are immigrants
or non-native English speakers, train-
ing managers to handle I-9 verification
respectfully and consistently is crucial.
The penalties for violations—whether
intentional or accidental—can range
from hundreds to thousands of dol-
lars per form, and audits have become
more frequent in the hospitality sector.

Restaurants should also pay attention
to recordkeeping and re-verification proce-
dures. When an employee’s work autho-
rization expires, the employer must com-
plete Section 3 of the form to re-verify
eligibility. Maintaining a calendar system
or digital reminder for these dates pre-
vents compliance gaps. Many operators
now use electronic I-9 systems integrated
with payroll or HR software, which auto-
matically store forms and track deadlines.
These tools can be particularly valuable
for restaurants with high staff turnover or
seasonal hiring cycles.

Finally, the new -9 instructions
encourage employers to use the most
current version of the form and dis-
card outdated ones. Using an obsolete
form—even if completed correctly—can
still result in penalties. Restaurant own-
ers should ensure that every manager re-
sponsible for hiring has access to the lat-
est version from the USCIS website and
understands how to complete it prop-
erly. Regular internal audits, conducted
quarterly or annually, help catch errors
before an official inspection.

In summary, the I-9 is more than a
bureaucratic form—it’s a cornerstone
of lawful employment in the restaurant
industry. The latest updates simplify
completion, allow remote verification,
and reinforce fair hiring practices. For
restaurant owners and managers, stay-
ing current with these changes pro-
tects the business from fines, supports
a diverse workforce, and demonstrates
professionalism in an industry built on
trust and compliance. <'|'ih)
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Important new products, corporate news and industry events

Cake Sheet Printer

Primera Technology, Inc., the
Plymouth, Minnesota-based spe-
cialty printing innovator behind
Eddie®, The Edible Ink Printer, an-
nounced Connie, The Cake Sheet
Printer — the world’s first and only
edible sheet printer built specifi-
cally to earn NSF certification for
commercial kitchen use. Deliveries
began in September 2026. Connie
shares its core print head tech-
nology with Eddie, Primera’s ed-
ible ink printer for cookies and
treats — itself the first and only
edible ink printer ever approved
by NSF. Connie’s print head is pur-
pose-built for use with edible inks,
with every material that contacts
the ink carrying FDA approval for
direct food contact. Print heads are
manufactured in a cGMP-certified
facility and filled in Primera’s own
FDA-inspected clean room.

We are closed in FL

The Surf Restaurant &
Bar in Fernandina Beach
has now been closed as
of September 30th on
Amelia Island. The Surf
has been a local fixture on
Amelia Island since 1957,
making it one of the lon-
gest-running restaurant
operations in the state.
The closure marks the end
of a nearly 70-year chapter in Florida’s
dining history.

MoonCricket Grille in Winter
Garden has closed after over 20 years
in business. The owner Bert Valdes has
retired.

Chill-N Nitrogen Ice Cream closed
after a 10-year run at 4356 N. State Road
7 in Turtle Crossing in Coral Springs.

Indigenous the restaurant that
made responsibly sourced seafood in
Sarasota has closed after 15 years.

Wolfgang Puck Bar & Grill per-
manently closed in Disney Springs
on Sept 13th.

The Magic Cow at 10274 W. Sample
Road is now closed also in Coral
Springs. The owners, Alison and Andy
McKnight who are originally from
Scotland came to Florida in 2007. They
have one other location that is still open
at4298 S. University Dr in Davie.

Nelson

d ic
* the local micro-chain’s largest outpost
— a 7,000-square-foot building, con-
structed at the former Regal Cinema
Port Orange 6 Theaters location — that

opened in July 2016.
The Surf Restaurant,

Al’s Pizza closed af-
ter 23 years in business
at 1620 Margaret Street
in Jacksonville’s historic
Riverside neighborhood.

Half Wall Restaurant
- After a decade, this Port
Orange restaurant for
sports fans, has per-
manently closed its
doors. The Half Wall of
Port Orange launched as

Bar and
Beach Motel has closed after 70 years

Beach.
LR X X2

—& Bacio® Cheese is
increasing its efforts
with operators across
the country to elevate
their pizza program
from a side-menu
staple into a true des-
tination item. "Guests are becoming
more selective when dining out, so op-
erators need a standout pizza program
that creates a distinct reason to return,"

MEVER RUM YOUR
RESTAURANT A

said Bobbi Laski, brand manager for
Bacio. "A premium pizza program
can be the differentiator operators
need. Backed by deep pizza expertise,
the Bacio team delivers actionable in-
sights that help bar-and-grill oper-
ators compete with pizzerias, while
remaining true to their established
brand and menu offerings.” Bacio® is
a premium Italian-style pizza cheese.
As part of the Leprino Foods family
of brands headquartered in Denver,
Colo., Bacio offers a unique mozzarel-
la-style pizza cheese made with a Kiss
of Buffalo Milk®—a special touch that
brings unmatched tradition and flavor.
Baciocheese.com.

LA 2 X 4

s announced the introduction of
Rob, a purpose-built
digital companion de-
signed to help indepen-
dent restaurant own-
ers think more clearly,
act faster and feel less
alone while running
their businesses. ROB
Founder/CEO  Gilbert
Yeremian - “ROB, the Al-powered
Restaurant Owner Buddy, gives inde-
pendent restaurant owners practical

See WHAT'S GOING ON page 11

at 3199 S Fletcher Ave., in Fernandina rO ROB Hospitality Technologies Corp.
ha
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Keeping Your Profits Pouring

BEVERAGE CO; IN FLORIDA

Rain or shine, Broward Nelson delivers.
Night, weekend & emergency out-of-gas CO, service —
365 days a year in Florida.

V2 TVILLVEIRT M MAS _YRL"IL

Beverage * Breweries * Indoor Cultivation * Pools * Bulk CO,

CO; Monitoring and Alarms

Telemetry Technology

- SSfONETUSSS .
1-800-262-8263

sales@browardnelson.com

Call for a FREE Estimate

1.800.325.8476

Orlando: 407.464.0000
_Fort Lauderdale: 954.493.9268

j - o
“WE JUST DON'T SAY IT'S CLEAN,
WE PROVE [TV’

browardnelson.com

WWW.ENVIROMATIC.COM


https://protect.checkpoint.com/v2/r01/___https://www.sarasotamagazine.com/eat-and-drink/2017/11/indigenous-deserves-all-its-awards-and-recognition___.YzJ1OndlYm1kOmM6Z29vZ2xlX21haWxfYXR0YWNobWVudDpiYzU5NWQzZTM0Mjg4YjNlZjRjZDdmMjlhNTRiODMwZDo3OjBlMzQ6OWE4MzRiZjlkYWRkMTUwNTRmNzE1MmM0MjdmZGYyZTk2MzA3MzE4OTc1N2M3M2YwOTNkODVjNDI0OGM4OGQ2ZTpwOlQ6Rg
https://protect.checkpoint.com/v2/r01/___https://www.news-journalonline.com/story/entertainment/dining/2025/09/26/best-daytona-beach-sports-bars-for-nfl-season/86333987007/___.YzJ1OndlYm1kOmM6Z29vZ2xlX21haWxfYXR0YWNobWVudDpiYzU5NWQzZTM0Mjg4YjNlZjRjZDdmMjlhNTRiODMwZDo3OjAzZGM6OGRiMTdlYjJlMWM5NDVmMDYyMTY0YTg2ZGEzMWY4YTg5NzRmYTFkYzkwNzE1N2E3N2U4YTE1ZTkyYWYzYzM5NDpwOlQ6Rg
https://protect.checkpoint.com/v2/r01/___https://www.news-journalonline.com/story/entertainment/dining/2026/08/04/port-orange-restaurant-closes-after-10-years/91162798007/___.YzJ1OndlYm1kOmM6Z29vZ2xlX21haWxfYXR0YWNobWVudDpiYzU5NWQzZTM0Mjg4YjNlZjRjZDdmMjlhNTRiODMwZDo3OmZkYzU6ZjI1NjBjZDU3NTI4YTEwMWJmMDAxNWNlNDIxODQxMDA2Y2VjYWY2Y2FmMTk2MDQzN2JkYjA1NjczOWJjNjg2MDpwOlQ6Rg
https://protect.checkpoint.com/v2/r01/___https://www.news-journalonline.com/story/entertainment/dining/2026/08/04/port-orange-restaurant-closes-after-10-years/91162798007/___.YzJ1OndlYm1kOmM6Z29vZ2xlX21haWxfYXR0YWNobWVudDpiYzU5NWQzZTM0Mjg4YjNlZjRjZDdmMjlhNTRiODMwZDo3OmZkYzU6ZjI1NjBjZDU3NTI4YTEwMWJmMDAxNWNlNDIxODQxMDA2Y2VjYWY2Y2FmMTk2MDQzN2JkYjA1NjczOWJjNjg2MDpwOlQ6Rg
https://protect.checkpoint.com/v2/r01/___https://thesurfonline.com/index.html?fbclid=IwY2xjawUU549wZG9mBWV4dG4DYWVtAjEwAGJyaWQRMVppV29UT2lTRVVwRElyeFBzcnRjBmFwcF9pZBAyMjIwMzkxNzg4MjAwODkyAAEenPaVmBVJlkkEcOxpmLGJzkRPPDEviNkV18AaudVNZogL8hB7vZDLg3JYuTM_aem_YKAnHX6zeKEatCyqfPC0CA___.YzJ1OndlYm1kOmM6Z29vZ2xlX21haWxfYXR0YWNobWVudDpiYzU5NWQzZTM0Mjg4YjNlZjRjZDdmMjlhNTRiODMwZDo3OjYyZTk6YzdhMWNjMzkyMzU4NDcxNTY5YWE3NzA1YWMzNjY5NmY2YWE2MzM0ZjYyNmQwYjAyMzQxN2MxODRhOWM0ODlhZTpwOlQ6Rg
https://protect.checkpoint.com/v2/r01/___https://thesurfonline.com/index.html?fbclid=IwY2xjawUU549wZG9mBWV4dG4DYWVtAjEwAGJyaWQRMVppV29UT2lTRVVwRElyeFBzcnRjBmFwcF9pZBAyMjIwMzkxNzg4MjAwODkyAAEenPaVmBVJlkkEcOxpmLGJzkRPPDEviNkV18AaudVNZogL8hB7vZDLg3JYuTM_aem_YKAnHX6zeKEatCyqfPC0CA___.YzJ1OndlYm1kOmM6Z29vZ2xlX21haWxfYXR0YWNobWVudDpiYzU5NWQzZTM0Mjg4YjNlZjRjZDdmMjlhNTRiODMwZDo3OjYyZTk6YzdhMWNjMzkyMzU4NDcxNTY5YWE3NzA1YWMzNjY5NmY2YWE2MzM0ZjYyNmQwYjAyMzQxN2MxODRhOWM0ODlhZTpwOlQ6Rg
https://protect.checkpoint.com/v2/r01/___http://www.enviromatic.com___.YzJ1OndlYm1kOmM6Z29vZ2xlX21haWxfYXR0YWNobWVudDpiYzU5NWQzZTM0Mjg4YjNlZjRjZDdmMjlhNTRiODMwZDo3OmMxN2M6NDM4MzFmMzU0ZTQ2MTVjNDVmNjYwMjU5Mzk4NGMxNWU2OTMyNmE3NGRkY2JlNTk1ODBiYWMwNjNhZjc2MWU4YzpwOlQ6Rg
https://protect.checkpoint.com/v2/r01/___http://browardnelson.com___.YzJ1OndlYm1kOmM6Z29vZ2xlX21haWxfYXR0YWNobWVudDpiYzU5NWQzZTM0Mjg4YjNlZjRjZDdmMjlhNTRiODMwZDo3OjVhNWY6ODNhM2Q5MGZiYWFhYjM4ZGI0YmYzNjgxZTE0NTNiMWMwMzhiMmRiYzlmZDBhM2YwODMzNjVkMmFlMjM0NzFiMDpwOlQ6Rg

Once again, the holiday season
is upon us — or OND (October-
November-December) — one of the
busiest and most profitable times of
the year for restaurants and bars. More
customers, more events, more promo-
tions, more supplier and distributor
activity — and a lot more pressure to
move products.

It's also a time when it can be easy
to cross a compliance line without
necessarily realizing it. Suppliers and
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distributors want to support their
brands and help you sell more prod-
ucts. That’s good for everyone. But your
state’s tied-house and trade practice
laws and regulations place limits on
what they can provide and what restau-
rants and bars can accept.

A supplier or distributor salesperson
offers to pay for something. Great, right?

Maybe. Maybe not.

Your state’s tied-house and trade
practice laws generally restrict suppliers

PREMIER REGULATORY AND
COMPLIANCE COUNSEL «

T aaal i
1 S

| |
'Compliance and licensing for
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and distributors from giving retailers
money, gifts, services, rebates, or other
things of value unless specifically per-
mitted by law.

That doesn’t mean suppliers and
distributors can’t help you promote
their brands. They absolutely can. But
there are rules — and more often than
not the details matter.

Bar spends and credit-card swipes
are a good example. If a supplier or
distributor representative wants to
buy drinks for consumers, conduct
a bar spend, or swipe a credit card
at your establishment, don’t assume
the transaction is permitted simply
because someone is paying by credit
card. Most states have very specific
regulations governing these activities.

The same is true for consumer
tastings, promotional events, spon-
sorships and other brand activities.
These can be great ways to introduce
consumers to products and help
move brands — when they are struc-
tured correctly.

And, of course, OND means bigger
crowds, holiday parties and often more
alcohol consumption. Checking IDs,
preventing service to anyone under
21, recognizing signs of intoxication
and knowing when to stop service re-
main critical responsibilities. So, what
should you and your team be thinking
about as OND gets underway?

1. Notall supplier and distributor
“support” is permitted.

2. Free doesn’t necessarily mean
compliant.

3. Watch the bar spends and cred-
it-card swipes.

4. Consumer tastings, sponsorships
and promotional events have rules.

5. Card your customers — and know
when to stop serving.

6. Train your staff before the rush be-
gins — and make the training real.

7. When in doubt, ask before you
accept.

There is almost always a compliant
way to accomplish the business goal.
Sometimes it means changing the ask,
structuring a promotion differently, or

Mational Res 01

simply knowing what questions to ask
before agreeing to something.

That’s also why compliance training
shouldn’t just be about giving employ-
ees a policy or telling your team “No.”

Alcohol beverage compliance is full
of “What if?” situations. What happens
when a sales representative proposes
something your employee hasn’t seen
before? Is it permitted? Is there another
way to accomplish the same goal?

Live, interactive training can make a
real difference. It gives bartenders, serv-
ers and managers the opportunity to ask
questions, raise the situations they actu-
ally encounter, and work through how
to handle them before they happen in a
busy account.

Just as importantly, your employ-
ees should understand how to work
with supplier and distributor sales
representatives to help promote the
brands you carry, engage consumers
and help move product — while stay-
ing within the rules.

Live training can take compliance
a step further by giving your team an
opportunity to apply those rules to the
real-world situations they encounter
every day.

Making sure your employees are
prepared protects your license, your
business, your employees and your
customers.

Wishing everyone a successful —
and compliant — OND.

"N

Cheers. <11R’

About Alison Herman, Malkin Law P.A.:
Alison Herman is an attorney with more than 31
years of experience in the alcohol beverage indus-
try. Herman spent 15 years with Southern Glazer’s
Wine & Spirits (SGWS), the largest distributor of
alcoholic beverages, as general counsel and then as
senior counsel of regulatory and compliance, before
Jjoining the Malkin Law team. During this time, she
gained extensive industry knowledge and experi-
ence in state and federal alcohol beverage law and
successfully led numerous regulatory compliance
matters and investigations. Herman began her
legal career in 1988 as an Assistant State Attorney
for the Broward County State Attorney’s Office in
Fort Lauderdale, Florida. She is a graduate of the
University of Miami School of Law.

You can contact Alison Herman, Of Counsel,
Malkin Law P.A. at her office phone: 305-763-8539
or by cell: 954-850-1587. Email her at Alison@
malkin.law and check her company profile online
at www.linkedin.com/company/malkin-law.
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Successtul franchising, Mom & Pop restaurants and
avoiding the pitfalls of tying up your employees

Dear Forum,

I have a question for you regarding
the restaurant industry. I'm in New York
City right now—I arrived this morn-
ing—and I'm dining at a very popular,
casual restaurant on the Upper East
Side. I was just speaking with the own-
er, who is seated nearby, and he men-
tioned plans to open the same restau-
rant in Florida. This concept survived
COVID and remains extremely popular
here in New York.

Do you know of anyone who might
be interested in investing in a restau-
rant expansion to Florida that’s already
proven successful in New York? Or any-
one who has available restaurant loca-
tions in Florida that could be suitable
for this venture?

—JT

JT,

Since COVID and the recent election
in New York City, many businesses have
been looking to relocate due to higher
taxes, increased regulations, and rising
costs. States such as Florida, Texas, and
Tennessee continue to attract entre-
preneurs seeking stability and healthier
business environments.

Contacting a local business broker
would be a smart first step—they have
market insight, local connections, and
access to available properties. Another
valuable source of information would
be non-competing restaurants in your
target area; they often know firsthand
whether a location is likely to succeed.

Advertising in a trade publication —
Today’s Restaurant, of course — will ex-
pose your opportunity to thousands of
industry professionals who stay closely
tuned to market trends. Finally, joining
a local or regional networking group

The

every diner faces when rooting for the
little guys.

When you walk into a new
mom-and-pop spot and the people
are genuinely kind, the food tastes
good, but the operation feels a bit

TO
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such as Today’s Restaurant Networking
can help you gain insights, meet poten-
tial partners, and stay informed about
laws and regulations that differ from
those in New York.

L X 2 X4

Dear Forum,

How do you react to a meal at a
newly opened Mom and Pop restau-
rant where the people are lovely and
the food is good but things are a little off
and they clearly have not gotten their
act together?

—Steve G

Steve,
That’s a great question — and one

DAY’S RESTAURANT
- ———

shaky — slow service, missing utensils,
awkward pacing — the best reaction is
grace with gentle honesty.
Here’s how to handle it:
Enjoy what works. Compliment
the flavors, the warmth, the
effort. Small teams thrive on
encouragement.
Offer constructive feedback
quietly. If something’s off — say,
timing or presentation — mention
it kindly to the owner or server.
They'll often appreciate specifics
more than vague praise.
Tip generously. Early support
helps them stabilize and train
staff.
Return later. Give them time to

find their rhythm; your repeat visit
shows faith in their growth.

It's a balance between being a guest
and a community supporter. You're not
just eating — you're helping a dream
find its footing.

LA 2 2 4

Dear Forum,

Iwasonlineand sawa postfrom TMZ
with the headline Wendy’s Manager
Sacked for Tying Neurodivergent
Employee to Kitchen Equipment. First
of all, what the heck is Neurodivergent
and number two what was the manag-
er thinking? It turns out it was a scene
for TikTok using garbage bags to tie
him up and no charges have been filed
but company officials were not excited
aboutit. LOL

—JimWw

Jim,

Key Takeaways
Being neurodivergent means your
brain processes information,
learns, and acts differently from
typical patterns.
Neurodivergence reflects natural
variations in human thinking and
comes with both strengths and
challenges.
Learning more about how neu-
rodivergent brains work can help
you access support and find ways
to work with your brain instead of

against it. <T€R’
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Two shows hit Orlando in October ........

beverage products, equipment, technol-
ogy and services.

For restaurant operators facing rising
costs, workforce challenges and rapidly
changing technology, the ability to meet
suppliers face-to-face and compare
solutions in one place can save valuable
time while uncovering new opportuni-
ties to improve efficiency, profitability
and the guest experience.

Education is a major part of this
years’ experience, with more than 40
hours of programming addressing the
issues restaurant professionals are deal-
ing with every day - from profitability,
food costs and restaurant operations to
marketing, Al, staffing, leadership and
customer engagement.

The program will feature the pop-
ular Restaurant Management 201 and
301 workshops, presented by Darren
Denington, Founder/Operator - Service
with Style and Alison Anne, Leader -
Restaurant Revolution. These in-depth
workshops will provide restaurant
managers and operators with a deeper
dive into management fundamentals
and strategies for strengthening their
businesses.

Just added to the program is The
Wizard Behind the Curtain workshop
presented by Michael Tipps, Founder
of Maverick Theory. Designed specifi-
cally for owners and entrepreneurs, the
workshop will take attendees behind the
scenes of what it takes to build a great
restaurant concept and turn an idea into
a business that resonates with guests.

With so much  happening

GRAB 3 ADS —

simultaneously, owners should consider
bringing members of their management
teams. An executive chef can explore
new ingredients and equipment while a
general manager focuses on staffing and
operations, a marketing professional at-
tends sessions on Al and customer en-
gagement, and an owner concentrates
on profitability and growth. Teams can
divide, learn and return to their restau-
rants with multiple ideas to implement.
To make it easier and more affordable to
bring the entire team, the events offer a

Team Bundle Package for groups of six

Celebrating its 5th
Anniversary, the Pizza
Tomorrow Summit
will offer an extensive
lineup of education,
competitions,
demonstrations and
special events.

from the same organization, providing
significant savings and added flexibility.
One team member can register now and
add additional team members closer to
the show.

Throughout all three days the
Sunshine Plate Challenge Arena, will
feature more than 30 professional chefs
who will showcase their skills in four
American Culinary Federation (ACF)-
sanctioned competitions. The arena

The Foodservice Industry Newspaper
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is sponsored by Unox, with product
sponsors including Bar Harbor Seafood,
Expedition Provisions, Yukan Foods and
Keg Kraft Beverage

The action begins Sunday, October
25, with Student and Professional
Pastry Sculpture Competitions and a
Professional Pork Challenge, followed
by the Professional Seafood Challenge,
sponsored by Bar Harbor Seafood
on Monday, October 26, and the
Professional Beef Challenge on Tuesday,
October 27.

Evaluating the competitors will be
an accomplished panel of culinary pro-
fessionals led by Reimund Pitz, CEC,
CCE, AAC, HOF, Conseiller Culinaire et
des Professionnels des Etats-Unis of La
Confrérie de la Chaine des Rotisseurs.
He will be joined by Tim Recher, WCMC,
CEC, AAC, MWMCS, HofF, Director
of Culinary Operations at The Club at
Mediterra in Naples, Florida, and Walter
Zuromski, CEC, CCE, owner and Chief
Culinary Officer of Chef Services Group,
Inc. in Rotonda West, Florida.

The Sunshine Plate Challenge
Arena will also feature The Hospitality
School Showdown on Sunday, October
25, bringing some friendly competi-
tion - and plenty of school pride - to
Orlando. Culinary faculty from four of
Florida’s leading hospitality manage-
ment programs will go head-to-head
representing the Florida State University
Dedman College of Hospitality, Florida
International University Chaplin School
of Hospitality & Tourism Management,
University of Central Florida Rosen
College of Hospitality Management and

Florida Gulf Coast University School
of Resort & Hospitality Management.
Alumni, faculty, industry colleagues and
fans are encouraged to come out, cheer
on their school and see which team
comes out on top.

Celebrating its 5th Anniversary, the
Pizza Tomorrow Summit will offer an
extensive lineup of education, com-
petitions, demonstrations and special
events. A highlight will be a live taping
of the So You Want to Run a Restaurant
Podcast featuring Rick Rosenfield, CEO
of California Pizza Kitchen who will dis-
cuss and give out copies of his new book
The California Pizza Kitchen Story. This
is being sponsored by Back of House
and held at the Sunshine Plate Arena on
Monday, October 26 at 1:30 pm.

The US Pizza Team and Galbani
Professionale US will be hosting the
'26 Galbani Professionale Pizza Cup
here at the Pizza Tomorrow Summit.
Talented pizzaioli and pizza acrobats
from across the country will go head-
to-head, in culinary and acrobatic com-
petitions, with the grand-prize winners
earning a trip to compete at the World
Pizza Championships in Parma, Italy

The Florida Restaurant Show and
Pizza Tomorrow Summit take place
October 25-27, 2026, at the Orange
County Convention Center in Orlando.
Register by October 17 to take advantage
of early registration discounts. And with
$5,000 being given away in celebration of
55 years of the Florida Restaurant Show
and five years of the Pizza Tomorrow
Summit, there’s even more reason to be
in Orlando this October. JF R
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THE MOST IMPORTANT 3 DAYS
FOR YOUR BUSINESS!

FLORIDA
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OCTOBER 25-27, 2026

Orange County Convention Center // Orlando, FL

RESTAURANT .COM

REAL PEOPLE. REAL IDEAS.
REAL IMPACT.

Start here to discover all that the PREMIER EVENT for the
Florida’s hospitality industry has to offer—restaurants,
foodservice, catering, hotels, pizzerias and more!

Make your plans now to join us at the Orange County
Convention Center in Orlando, October 25-27, 2026.

You will have the chance to explore hundreds of exhibitors

and have access to new companies, products and
solutions that will make your business more efficient and

more profitable. Plus over 40 hours of FREE EDUCATION

spark your creativity.

REGISTRATION IS OPEN
‘rates and savel .
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1 Restaurants coming

to Orlando in 2027

By 2027, Orlando will see ma-
jor dining expansions at both
Walt Disney World and Orlando
International Airport (MCO), with
new restaurants in parks, resorts,
and the airport.

¢ Walt Disney World —

New restaurants confirmed

Disney has officially announced
new dining locations tied to 2027
park and resort expansions:

Moonglade — Table service at
Disney’s Lakeshore Lodge (opens July
1, 2027). Seasonal dishes with locally
sourced ingredients, floor-to-ceiling
nature views.

Bay Lake Provisions — Quick
service marketplace at Lakeshore
Lodge. Breakfast, lunch, and dinner
with an open kitchen and Disney-
themed décor.

Harryhausen’s — Table service in
Monstropolis at Disney’s Hollywood
Studios. Sushi and non-sushi menu,
inspired by Monsters, Inc.; includes

a sushi chef Audio-Animatronic.

Archie’s Scare Pig Pizza — Quick
service in Monstropolis. Named after
Fear Tech’s mascot Archie; themed to
the new land.

La Hacienda Pueblo Esperanza
— Quick service in Disney’s Animal
Kingdom’s new Pueblo Esperanza
land. (All courtesy of the Disney
Food Blog)

LA & X 4

The Florida Restaurant Show
is once again co-locating with The
Pizza Tomorrow Summit! The Show
will be held at the Orange County
Convention Center from Oct 25-
27. Attend two shows with just one
badge - and take advantage of a new
pool of product-sourcing options for
your business.

Explore hundreds of exhibitors
with a wide range of products, a ro-
bust conference program plus enter-
taining and informative pizza com-
petitions and demonstrations. Get
excited about the new companies,
products and initiatives that will help

Need New Equipment Now? Why Wait?
CALL 404-723-7222

ROGUE

FINANCIAL GROUP

b

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
¥ Dishwashers
™ Mixers/ Slicers

™ Food Prep

™ Machines
™ Refrigeration
™ Cooking Eg gipment e = -+

——

LOW PAYMENTS
QUICK APPROVAL

T —

Contact Us
Today & Start
Saving Money!
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What are the most haus

Some of the hotels that visitors have
called home through the years have had
their share of unearthly and rather un-
nerving encounters, with not a single
little wizard in sight. The city’s top three
haunted hotels offer a glimpse into
Orlando’s shadowy spooks.

The Angebilt Hotel

Joseph F. Ange’s vision of a luxu-
rious downtown Orlando hotel was
very much in keeping with the time.
Construction beganin 1921, and the ho-
tel opened its glittering doors in March
1923. The roaring 20s changed the face
of the nation, particularly where com-
mercial expansion, opulence, and fi-
nance were swirled together.

Employees have spoken of terrifying
encounters while on bathroom breaks at
the downtown icon. A violent shaking of
the bathroom stall had one woman fear
for her wellbeing. She was so shaken she
crawled out from under the mysterious-
ly locked stall door and made a panicked
dash for the exit. As the terrified woman
made her escape, she could hear a ca-
cophonous banging behind her.

The San Juan Hotel

When it opened in 1885, San Juan
was the tallest building in the city, three
stories—and Orlando’s first perma-
nent hotel. Scandal enveloped the San
Juan Hotel in 1938 with the death by
poisoning of a 19-year-old woman. By
the time the mystery was unraveled,
the tale would shock the city and make
headlines across the country. A former
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ESTAURANT CITY

D)0,

1ted hotels in Orlando?

policeman with secret ambitions of
building a criminal network had in-
advertently killed the girl when cya-
nide-laced whisky, intended to kill his
criminal cohort, was passed on first to
a stranger in a bar and finally to young
Dolores Myerly. It is said that the ghost
of Dolores Myerly still occupies Room
208, where she met her awful fate.
Myely isn’t the only death to stain the
San Juan. Like the Angebilt nearby, the
San Juan has an old underground tun-
nel to the Beacham Theatre.

The Super 8 Hotel
International Drive

Although there are many Super 8
Hotels, the relatively unremarkable lo-
cation on International Drive may be
the most haunted hotel in Orlando, or
atleast the most haunted room. Erected
in 1986, numerous guests and cleaning
staff have reported making their beds in
the morning only to almost immediate-
ly find a clear and visible indentation of
someone lying on top of the bed. The
room often turns ice cold, regardless of
searing outside temperatures, and the
AC is turned off. Many have speculated
as to why this particular room would
hold such special spectral significance,
with paranormal investigators even
exploring the room and recording odd
sounds and readings. No single event
or death has been attributed to this
suspected haunting, but the continued
spectral activity in Room 206 has made
believers of many skeptics. <'|'l‘R,

propel our evolving industry into the t

future. Visit floridarestaurantshow.
com or see Our Front Page. Register
for Free using code TRN

L R X 2

Category 10 is a new live music,
dining and entertainment venue
from country star Luke Combs and
Opry Entertainment Group, will be
opening in Universal CityWalk late
2027. It won't replace any existing
venues there. This will be the third
Category 10 location. The Orlando
venue will join the flagship location
in Nashville which opened in 2024
and the recently announced Las
Vegas location slated to open later
in 2026.

l 9606

Bruder Restaurant & Brewery
has opened at 1280 Oviedo Mall
Blvd. in Oviedo. It is their 1st U.S.
location. The establishment offers
Colombian hospitality and German
brewing traditions together. Bruder
was founded by brothers Héctor

and Danny Martinez, engineers
who set out to honor German brew-
ing tradition with a bold, unique
twist, back in 2009. What started as
a small-batch passion project grew
into an internationally awarded
craft brewery, earning 18+ inter-
national accolades. Several of their
signature creations — including
their acclaimed Maracuyd (passion
fruit) IPA — stand as award-winning
beers, having proudly taken home
multiple Gold Medals at the World
Beer Awards. The menu pairs hearty
pub fare with the signature brews.
Visit USBrews.com.

L K X X 2

Today’s Restaurant invites you
to submit information for the What's
Going On column at any time. Please
e-mail your company, product or
event information to terri@trnusa.
com and try to keep the word count
at 50-75 words or so. Get free pub-
licity for your company, product or
service! TR

L 2 2 & 4

TIRED OF DELIVERY FOOD

YOU'RE NOT ALONE. @

Consumers are fed up with
broken seals—and restaurants
are losing money trying to fix it.

THE PROBLEM WITH STICKERS:
Heat, grease, and steam can
weaken adhesives, leaving food
unprotected before it even
reaches the customer.

THE BUNN SOLUTION:

Four different-size pizza boxes.

One machine-tied BUNN knot.

Under 2 seconds.

Just Ya¢ of twine.
UN-FAKEABLE
SECURITY

Exact, calibrated

..
. CHEECTARE 0-SU85*
mmlsuas- AlS

i

THE “FREE"

HANDLE

Drivers can carry

multiple boxes v

safely with one hi 1]
steam ventilation.

THE BUNN KNOT

The most secure knot in the industry.
The BUNN knot cannot be duplicated
after it's tied under tension.

Tying It All Together

e muss | SECURE EVERY ORDER.

BUILT TO LAST

PROTECT YOUR BRAND.

TOLL FREE # 800-222-BUNN (2866)
2730 DRANE FIELD ROAD, LAKELAND, FL 33811
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What's Going On.......

operational guidance, business conti-
nuity and owner-to-owner connection
in one platform.” Rob combines artifi-
cial intelligence with real-world restau-
rant operating experience to support
owners across daily op-
erations, leadership,
growth, problem-solv-
ing and professional
connection. Rather
than asking owners to
adapt a general-purpose
chatbot to the restau-
rant business, Rob is be-
ing developed around
the language, pressure and decisions
that define hospitality ownership. The
company is headquartered in Atlanta,
Georgia. restaurantownerbuddy.com.

LA A & 2

The Spice & Tea Exchange is con-
tinuing their national growth with
five new franchise agreements across
FL, NC, and Louisiana. The latest
agreements will bring the brand to
Vero Beach, FL; Southern Pines, NC;
New Bern, NC; Hillsborough, NC; and
St. Francisville, LA.

LA A & 2

Hotel Happenings:

The Ballad Hotel, a 158-room,
10-story hotel that will have a rooftop
bar, fine-dining restaurant, and over
20,000 square feet of retail in the heart
of Clearwater Beach, is slated to open
late 2027.

L A X & 2

P ly construction is

PEBB Enterprises and Falcone
Group are beginning construction
on The Compass by Margaritaville
Beachwalk Resort in St. Johns
County. Permits filed in late August
cover the $10.5 mil-
lion Compass by
Margaritaville Hotel
on Beachwalk Shore
Drive. The projectwill
feature a four-sto-
ry hotel with 111
guest rooms and 68
cottages, and ear-

-
A

already underway. Completion is ex-
pected in early 2028. Falcone Group is
led by Chief Operating Officer Alfonso
CostaJr.

LA B & 2

—& Magnolia Bakery will open this
month in Ohio, making its debut.
It was founded in New York City’s
West Village in 1996. It will open in
the Legacy Village shopping center in
Lyndhurst. The Magnolia Bakery fran-
chise is owned byJessica Leonard. They
will also open a location in
Hylan Commons, Staten
Island, NY this year and
Mount Laurel NJ.

LA B & 2

Biscuit Belly has an-
nounced the acquisition
of 35 locations from Maple
Street Biscuit Company, a
subsidiary of Cracker Barrel.
This strategic purchase will

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 Asophisticated, 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.

GounterTop
Batch FI‘EGZEI’ o

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

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

accelerate the company’s expansion
across the Southeast and will bring
Biscuit Belly to over 60 units by the end
of 2028. Chad and Lauren Coulter are
the founders of Biscuit Belly. The units
are now Franchised.

LA R R 2

—& D-Spot Dessert Café, Canada’s

leading dessert café brand, is em-
barking on its international expan-
sion plans with its first lo-
cation in the US. The new
café is in Dallas at 3432 E
Hebron Pkwy. The Dallas
location is operated by
franchise partners Abdul
R. Khan and Faizan Mirza,
who bring experience in
hospitality, retail and op-
erations. “This opening
marks a significant step in D-Spot’s
growth strategy as we expand into the
U.S. market,” says Kaan Sayiner, CEO
and President, D-Spot Dessert Café.
“With a strong Canadian footprint,
we're excited to bring our dessert
experience to new communities as
part of our broader U.S. expansion.”
Visit the company’s website online at
Dspotdessert.com.

one of the nation’s fast-
est-growing handcraft-
ed beverage franchises,
based in Maine, is con-
tinuing their expansion
in the coming years.
Dave Tucci is the
Chief Franchise and
Development Officer.
Following the opening

1—0 ®or—
Aroma Joe’s Coffee,

of its Cape Coral location earlier this
year, Aroma Joe’s expanded further into
Southwest Florida with the opening of
new locations in Port Charlotte and Ft.
Myers. More are in the pipeline. Visit
aromajoes.com.

LA 2 X4

Crunchtime, a market leader in
restaurant operations management
software, announced the launch of the
industry’s first con-
nected operations
management suite,
centralizing com-
mon workflows
 on the kitchen dis-
play system (KDS)
! and delivering the
most comprehen-
sive cross-system
insights in one place. The launch deliv-
ers on the promise of cross-product
connections stemming from the
company’s 2025 merger with QSR
Automations. “By bringing all of this
data together in a single view along with
Al-driven analysis, we're changing the
landscape of modern restaurant deci-
sion-making,” said John Raguin, CEO
of Crunchtime. “With a single source of
truth, GMs and above-store leaders can
make more proactive decisions and un-
cover new insights, driving even greater
efficiency, consistency, and profitabili-
ty.” Visit Crunchtime.com.

LA 2 X 4

ARK MFG has announced the ac-
quisition of Therma-Tek Commercial
Cooking Solutions, a nationally re-
spected manufacturer of professional

See WHAT'S GOING ON page 14
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Pat LaFrieda Meat Purveyors expands across
the Southeast with Inland Foods

Partnership brings together a century of New York craft butchery with nearly five decades of culinary relationships

Atlanta, GA - Inland Foods (Inland)
and Pat LaFrieda Meat Purveyors to-
day announced a strategic partnership
to bring a new collection of premium
PLMP beeftorestaurants, independent
markets, butcher shops, and specialty
food retailers across the Southeast.

The partnership marks PLMP’s first
full-scale distribution rollout in the
region and brings together two com-
panies with complementary strengths:
PLMP’s generations of butcher ex-
pertise and Inland’s longstanding
relationships,
infrastructure,
and knowledge
of the Southeast
market.

Founded in
Atlanta in 1977 as
aseafood compa-
ny, Inland built its reputation sourcing
exceptional seafood and serving chefs
and food businesses throughout the
Southeast. Over nearly five decades,
the company has evolved into Inland
Foods, expanding beyond seafood into
premium meats and artisan provisions
while maintaining the product exper-
tise, quality standards, and carefully
selected supplier relationships that
have defined the business from the
beginning. Following a strategic re-
alignment of its distribution footprint

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

earlier this year, Inland is now concen-
trating its resources in the Southeast,
where its relationships, infrastructure
and expertise provide the strongest
foundation for long-term growth.

“We know this market, and we
spend a lot of time listening to what
chefs, operators and independent re-
tailers need,” said Chris Rosenberger,
President of Inland Foods. “We also
pay attention to where there are gaps,
and which producers are doing some-
thing exceptional. Our strength is con-

Pat LaFrieda

MEAT PURVEYORS®

necting those dots for our customers.
Pat LaFrieda & his company bring a
level of expertise, quality, and reputa-
tion that we believe chefs and culinary
professionals across the Southeast
should have access to, and this part-
nership allows us to bring that directly
to them.”

The LaFrieda family has been
perfecting the butcher’s craft since
1922. Today, the third-generation com-
pany operates two USDA-inspected
facilities totaling more than 150,000

square feet and supplies approximate-
ly 2,000 restaurants nationwide, while
maintaining the product standards
and butcher-driven approach on
which the family built its reputation.
“We’ve spent more than a centu-
ry building our reputation one cut,
one restaurant and one relation-
ship at a time,” said Patrick Lafrieda,
fourth-generation butcher and CEO
of Pat LaFrieda Meat Purveyors. “As
we looked at expanding our presence
in the Southeast, we wanted a partner

ik

that had built its business the same
way. Inland has spent nearly 50 years
serving this market and building last-
ing relationships with chefs, operators,
and retailers throughout the region.
They understand their customers, they
understand the market, and they share
our commitment to quality and con-
sistency. That made this partnership a
natural fit.”

Together, the two companies de-
veloped an inaugural assortment
for the Southeast market, spanning

® Inland
Foods

portion-controlled filets, ribeyes,
New York strips, porterhouses and
specialty bone-in cuts, along with
dry-aged selections and the Original
LaFrieda Burger. The 100% Black
Angus program includes carefully se-
lected Upper Choice and USDA Prime
offerings, as well as a Prime 850 Club
Porterhouse. The collection was also
intentionally packed in smaller case
sizes, providing greater flexibility for
restaurant  kitchens, independent
markets, and butcher shops to
manage storage,
inventory, and
food costs while
maintaining ac-
cess to premium
cuts.

“Pat LaFrieda
has built a repu-
tation among chefs for a reason,” said
Todd Ginsberg, Chef/Partner, Rye
Restaurants. “There’s a level of quality
and craftsmanship behind the product
that you can see in the cuts and, ulti-
mately, taste on the plate. Having ac-
cess to that kind of program here in the
Southeast — through a distributor we
already know and trust — is something
I think a lot of chefs are going to be ex-
cited about.”

See PARTNERSHIP page 14

REACH 1,000s oF

RESTAURANT OWNERS!

Today's Restaurant
L Eblast Marketing

' « 22,000+ Contacts _
« 17,000+ Social Followers ~
v 500,000+ Reach Weekly 3
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Video is the single most powerful
lever in restaurant marketing, account-
ing for over 80% of all online traffic.
For operators, it is no longer just a
brand-awareness exercise—it is the pri-
mary driver for filling tables, protecting
margins, and generating measurable
covers. Diners retain roughly 90% of
information conveyed through video
compared to only 20% from text.

Dining is an inherently multi-senso-
ry pursuit. The crackle of a wood-fired
oven, the clatter of cocktail tins, and the
steam rising from braised short ribs trig-
ger visceral appetite cues. While static
photography captures only a single fro-
zen frame, dynamic video showcases
the craveability, energy, and operational
craft of an entire concept.

The Neurobiology of the
Visual Appetite

Food decisions are governed by rap-
id emotional impulses rather than pure
logic. High-definition, short-form video
leverages sensory marketing to elimi-
nate decision fatigue and manufacture
immediate cravings:

Kinetic Freshness: Motion proves
quality. Cheese scraped over roasted po-
tatoes, a yolk breaking across fresh pasta,
or broth poured tableside demonstrates
viscosity, temperature, and texture in
ways still photography cannot simulate.

Acoustic Satiety (ASMR): Crisp

Restaurant video marketing;
d The essential guide to ramping up sales

Benson Fischer ¢ CEO of ZivZo Marketing Group

audio—the crunch of fried chicken,
the sizzle of a steak hitting cast iron, or
the pop of a champagne cork—direct-
ly stimulates salivary responses via the
parasympathetic nervous system.

Radical Authenticity: Modern
diners distrust overly staged, hyper-ed-
ited studio shots. Unfiltered video pro-
vides honest proof of what the dish actu-
ally looks like when it hits the table.

Discovery Algorithms and
Local Search Dominance

Guest discovery has shifted toward
short-form visual feeds and intelligent,
location-aware search engines.

Platforms like Instagram Reels,
TikTok, and YouTube Shorts operate on
content graphs rather than static follow-
er counts. Algorithms evaluate watch
time and engagement to distribute rele-
vant content directly to users within a 5-
to 15-mile radius of your doors, reaching
high-intent locals who may not follow
your account.

Simultaneously, visual search has re-
placed traditional queries. Diners search
for phrases like “best natural wine bar”
or “late-night noodles” directly inside
social apps. Because these platforms in-
dex audio, captions, and on-screen text,
optimized video surfaces right when
dining decisions are made.

This behavior extends to search en-
gines. Google indexes short-form video

Famous Brands........

to carry the momentum established
in the Carolinas into new markets
while applying his experience oper-
ating and developing both brands.
As he continues this growth, Batt is
working closely with Famous Brands
to identify and support franchisees
who share his commitment to TCBY
and Mrs. Fields and are equally as
dedicated to building strong, lasting
operations.

“I'm proud to continue rein-
vesting in TCBY and Mrs. Fields,”
said Samuel Batt, Franchise Owner.
“These are iconic brands that gen-
erations of customers have known
and loved for decades, and we con-
tinue to see that connection trans-
late into strong performance today.
Expanding across the Southeast
gives us the opportunity to bring
high-quality frozen yogurt and
freshly baked treats to more com-
munities throughout the region.
I look forward to growing both
brands and introducing them to
even more families.”

A franchisee since 2010, Batt has
played a pivotal role in the evolu-
tion of TCBY, including piloting the
brand’s first self-serve concept for
the brand in Charlotte, an initiative
that helped inform its broader roll-
out. In addition to operating his own
locations, Batt supports other fran-
chisees throughout the region by
providing operational guidance and

development support. He also takes
pride in giving back to the commu-
nities his stores serve, having donat-
ed six figures over the years to local
schools, sports organizations, and
nonprofits.

TCBY offers a broad selection
of frozen yogurt flavors and treats
designed to appeal to a range of
tastes and dietary preferences. Its
menu includes more than 50 soft-
serve and 16 hand-scooped yogurt
flavors, including low-fat, fat-free,
dairy-free, gluten-free, vegan and
no sugar added options. Guests
can customize their orders with
more than 35 toppings, including
candy, fresh fruit, nuts and sauces.
The menu at select locations also
includes milkshakes, parfaits, sun-
daes, cakes, pies, chillers, sorbet
fizz, and other frozen treats.

For more than four decades,
Mrs. Fields has delighted custom-
ers with its signature cookies, cook-
ie cakes, brownies, and gift offerings.
As the brand continues to evolve,
it remains a destination for freshly
baked treats that combine nostalgia
with everyday indulgences for cus-
tomers across generations.

With franchise opportunities avail-
able in key U.S. markets—including
Raleigh-Durham, NC; Charleston,
SG; and Atlanta, GA—TCBY and Mrs.
Fields are actively seeking experi-
enced multi-unit operators. TR

on Google Business Profiles and local
map packs. Active video assets increase
user dwell time, sending positive rank-
ing signals that lift local visibility above
competitors relying exclusively on static
images.

The Core Video Content
Framework

A sustainable content strategy relies
on four repeatable pillars that require
zero disruption to dinner service:

The Signature Hero Item: Focus
clips on a single menu standout. Open
with a two-second visual hook of the
finished dish, cut to a quick preparation
shot, and end with the first bite.

Culinary Process and Craft: Show
the prep work that justifies menu pric-
ing. Filming morning bread lamination,
whole-animal butchery, or house-made
pasta extrusion highlights technique
and value.

Atmosphere and Hospitality:
Demystify the space for first-time guests.
A quick panning shot of a bustling 8:00
PM dining room communicates light-
ing, dress code, and seating energy.
Featuring floor managers and line cooks
establishes a warm human connection.

Guest Reposts and Social Proof:
Curate authentic guest-recorded clips.
Sharing real customer reactions delivers
credible social proof that converts hesi-
tant viewers far faster than self-promo-
tional posts.

Operational In-House
Production Playbook
High-converting food content does
not require an expensive film crew.
Overly polished productions often re-
semble generic TV ads that users instinc-
tively skip. Prioritize mobile agility:
Capture Settings: Shoot on a
modern smartphone in 4K at 60 frames
per second. This frame rate allows for
fluid standard playback and enables

crisp 50% slow-motion stabilization for
pours, pulls, and sears.

Lighting and Sound: Avoid harsh
overhead spotlights. Use natural win-
dow light during prep or position a
small, warm-toned portable LED panel
at a 45-degree angle behind the plate
to backlight steam. Clip an inexpen-
sive wireless microphone near cutting
boards or bar stations to capture crisp
ambient audio.

Batch Production: Keep filming
frictionless by capturing 15 to 20 short
B-roll clips during non-service morn-
ing prep once a week. Film two or three
finished plates before the dining room
opens, saving assets into organized fold-
ers to edit into three to four weekly posts.

Paid Funnels and Direct
Reservation ROI

Organic reach builds local aware-
ness, but a structured paid funnel turns
views into confirmed covers across res-
ervation platforms like OpenTable, Resy
and SevenRooms:

Top of Funnel: Run high-energy
video ads featuring signature dishes and
dining room energy targeted within a
tight radius of your zip code.

Middle of Funnel: Retarget users
who watched at least 50% of top-fun-
nel videos with clips highlighting sea-
sonal specials, private event spaces, or
chef profiles.

Bottom of Funnel: Deploy di-
rect-response booking ads with clear
calls to action (e.g., “Reserve for Friday
Date Night”) linked directly to booking
links with tracking parameters to mea-
sure exact cost-per-cover.

Tight margins leave little room for
speculative marketing. Video compress-
es the distance between digital discovery
and a seated guest, transforming local
scrollers into repeat reservations. <'|'R

ZivZo.com or 833.948.9663 x700

Here's your chance to sponsor

Today's Restaurant
Featured City Centerfold

These are the last two featured cities in 2026:

November:
Milwaukee

December:;
Minneapolis

&R 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
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WE HOLD TWO VIRTUAL NETWORK MEETINGS EVERY WEI-E_I-(!_

CARPIGIANI

Single Flavor
Counter Top Shake Machine

Performance and Quality

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

JOIN US'

What's Going On......

commercial cooking equipment.
This strategic move expands ARK
MEFG’s American-made manufactur-
ing portfolio into the hot side of com-
mercial kitchen solutions. Therma-
Tek is recognized as a brand of
choice among professional chefs and
restaurateurs worldwide, producing
high-quality, durable cooking equip-
ment engineered for performance
and reliability. All products are de-
signed and manufactured in the
United States. “This acquisition con-
tinues us down our path of investing
in American-made manufacturing
and expanding the range of products
we can offer our customers,” said

Gian Carlo Alonso, Founder and CEO
of ARK MFG. “This is one of the most
exciting ventures we've taken on yet.
I've always wanted to build a world-
class cooking line, and now we're
proudly adding the hot side alongside
our refrigeration offerings.”

LA 2 & 4

Today’s Restaurant invites you
to submit your information for the
What’s Going On column. E-mail
your company, product, service or
event info to terri@trnusa.com. Get
free publicity for your company,
product or service! TR

000

Partnership ;...

The curated collection from Pat
LaFrieda Meat Purveyors is now
available through Inland Foods. TR

About Inland Foods: Founded in Atlanta
in 1977, Inland Foods is a specialty food dis-
tributor with nearly five decades of experi-
ence serving the Southeast’s food community.
Built on a foundation of premium seafood,
the company has expanded its portfolio to
include premium meats, artisan provisions,
and specialty foods sourced from respected
producers across the region and around the
world. Inland serves restaurants, retailers,
and other food businesses throughout the
Southeast, combining deep regional relation-
ships and market knowledge with a focus on
quality, service, innovation, and carefully cu-

__[PROTECTED CATEGORY SEAT |—

One Company Per Category - Lock in Your Exclusi vft_y!

? Casual & Engaging

Friday, 9:00 AM & 11:00 AM
RSVP NOWI

\ Professionals &
6 Business Owners

EIg

Network online to grow your business and incrase your sales!
You can now choose which meeting is best for you!

MEETINGS FRIDAY at 9AM and 11AM

RSVP NOW!
RN 561-620-8888 www.trnusa.com

rated products. The company remains head-
quartered in Atlanta, with operations serving
key markets across the Southeast.

About Pat La Frieda Meat Purveyors: Pat
LaFrieda Meat Purveyors is a third-generation,
family-owned butcher and meat purveyor with
a history dating to 1922. Built on more than a
century of butcher craftsmanship, the compa-
ny has grown from its New York roots to supply
approximately 2,000 restaurants nationwide
from two USDA-inspected facilities in North
Bergen, New Jersey. PLMP is known for its pre-
mium beef programs, custom cutting capabil-
ities, dry-aging expertise, and signature burger
blends, as well as a longstanding commitment
to quality, consistency, and close relationships
with chefs and restaurant operators.

" YOUR FIRST
MEETING IS

FREE!

Lets Connect & Grow Jogether!
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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
AlI-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
ALCOHOL & BEVERAGE LAW
Malkin Law P.A. Alison Herman
954.850.1587 < 305.763.8539 < alison@malkin.law < www.malkinlawfirm.com
ATTORNEY
Evan D. Appell, P.A. Evan D. Appell
561.337.5858 < evan@edalegal.com

BUSINESS BROKER

Real Estate Sales Force Inc. Azalea Cristobal

786.457.2796 Azalea@resf.com www.restaurantsforsalemiami.com
COFFEE ROASTERS

Brisk Coffee Mike Newkirk
813.404.1724 mnewkirk@briskcoffee.com

COMPUTER SERVICES

Brilliant Computers Mark Brilliant / Stefani Brilliant
561.877.1119 < mark@brilliantcomputers.com

Stefanie@brilliantcomputers.com < www.brilliantcomputers.com

CPA
ClarkHirth, CPAs Jason Hirth / Michelle Nizielski
860.904.4436 < jason@cha-cpas.com < michelle@cha-cpas.com < www.clarkhirth.com

EMPLOYEE BENEFITS

Pro-Tier Sven Jensen
415.568.0527 < sven@pro-tier.com < www.Pro-Tier.com
ENERGY BROKER

Wise Energy Solutions Bill Clement
813.455.4079 < Dbill@wisenergysolutions.com < www.wisenergysolutions.com
EQUIPMENT & SUPPLY

The Restaurant Store Gerry Manqual
954.415.3040 < T17.823.7866 < 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

GENERAL CONTRACT
The Cher Group
702.326.3514 < 305.290.3323
Christian@thechergroup.com

John Marenic

Christian Hernandez

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

IMMIGRATION ATTORNEY
Brodzki Jacobs

954.932.8300 < 954.344.7737
andrea.jacobs@bjblawyers.com < www.bjblawyers.com

LEAD GEN & RETENTION TOOLS
Gig Game
407.488.7197

PAYROLL
Auris Payroll - formerly Heartland Payroll
585.622.2993 < randall.pumputis@e-hps.com

PF%SS SYSTEMS & MERCHANT SERVICES
305.834.5172 + 855.955.6111
jmolina@floridapayments.com

PRINTING
Wasman Color
407.928.5666 tom@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

Jeremy Jacobs / Andrea Jacobs

Jason Bramble

855.844.4426 < jason.bramble@gig.game < gig.game/en/home.html

Randy Pumputis

Jose Molina

www.directprocessingnetwork.com

Tom Wasman
Www.wasman.com

Terry Arke

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

RECRUITING
EHS Recruiting Company
941586.1793 < 941.926.1990 < mfried@ehsrecruitingcompany.com

MARKETING, ADVERTISING & VIDEO PRODUCTION
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

Matt Fried

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

Al MARKETING SERVICE
Cornucopia Al
704.302.0475 < tatmanata605@gmail.com

DISPOSABLE SOLUTIONS
CPG Supplies
786.202.5625 < frank@cpgsupplies.com

GENERAL INSURANCE
Brown & Brown Insurance
386.299.9540 < Nick@CatonHosey.com

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

Ata Tatman

Frank Moreno
https://cpgsupplies.com

Nick DeSantis
www.bbrown.com/us

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
POS/PROCESSING

Spot On Will Garcia

407.692.4865 < will.garcia@spoton.com < www.spoton.com

RESTAURANT EQUIPMENT DEALER
Douglas Equipment  Peter Vizcon
305.992.6715 pvizcon@douglasequipment.us

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

561.620.8888

TODAY'S RESTAURANT ¢ OCTOBER 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
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