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Rethinking your menu
Keep it fresh with a mix of new items.

Does your menu look different right now? Scrutinizing it will help you make sure you’re not only staying on trend 
but are also providing value, minimizing waste, spending money wisely, considering the production capacity of 
your staff, and offering foods that are best suited to where customers are most likely consuming them – whether 
that’s in your dining room or off-premise. New research from MicKinsey entitled “How Restaurants Can Thrive in 
the Next Normal” advises operators to start out by 
offering their usual menu, emphasizing core dishes 
and comfort foods. Then attract customers to your 
value items and upsell from there. It will likely be 
necessary to reprice some items to compensate for 
current market fluctuations. A separate report from 
Johnson & Wales advises operators to identify ways 
to reduce the work needed to prepare menu items, 
particularly if they’re working with a scaled-down 
team. Consider keeping a mix of proteins, pasta and 
vegetarian items on hand, then rotating in a new 
category on a two-week rotation to keep things in-
teresting. Even if you have a loyal following looking 
to come in and dine with you, your current seating 
capacity guidelines limit how many in-house meals 
you’re able to serve. When in doubt, err on the side 
of bolstering your takeout menu and offering items that travel and reheat well.



Why would they ever go to a third party?

In case it wasn’t already clear pre-pandemic, off-premise dining isn’t going anywhere. Since third-party order-
ing poses ample challenges for operators it’s important to entice customers to order directly from you. Have 
you thought about how to encourage them to do that in the coming months? You might try incentives like 
filling every takeout order with a coupon good for a discount off their first direct online order from you, or 
offering some extra value for signing up 
for your in-house app (if you want to build 
your own ordering app, here is one option 
that may help https://bit.ly/36maBNz). 
Beyond that, make it as easy as possible for 
customers to order from you directly. En-
sure your business information is accurate 
and up-to-date – particularly with adjusted 
hours – on Google. Your ordering button 
and menu links should be visible as soon as 
someone loads your webpage. Toast also 
suggests you find ways to simply make it 
more interesting to come to you directly – 
from including a personal thank-you note 
or small Instagrammable memento in each 
takeout bag, to selling special merchandise, to offering rotating promotions like Taco Tuesday to-go packages 
or EBTV (Everything But the Vodka) take-home Bloody Mary kits. 

Can ultraviolet light protect your business?
There has been some recent buzz about the use of new ultraviolet lights 
that reportedly kill viruses and bacteria in the air without harming the 
body. If effective, they could have broad applications in restaurants, 
food distribution facilities and beyond. But do they work? Columbia 
University researchers tested the technology, called far-UVC, over 
the course of eight months and found that it killed the flu virus (their 
research was published in Scientific Reports) and their previous tests of 
the technology against MRSA also reportedly killed the bacteria with-
out harming human tissue. Eater reports that Magnolia Bakery, for one, 
is replacing their recessed lighting with far-UVC light and also having 
customers pass through a far-UVC light scanner (akin to passing through 
a metal detector at the airport) upon entering their facilities to kill virus 
or bacteria they carry with them. Portable UVC lamps are also on the 
market. While the research is still new and it’s not clear whether the 
technology is effective against COVID-19, it promises to offer at least 
some additional protection in conjunction with other sanitation mea-
sures as we approach flu season. Find more background on the pros 
and cons in this New York Times report:  https://bit.ly/2LNaG3t.



Follow food safety basics – and wear that mask
It can be easy to get caught up in the new bells and whistles that 
may protect the safety of your restaurant and improve guests’ 
perception of your safety practices in the months ahead. But you 
can take some comfort in focusing on the key food safety practic-
es you had been following – plus ensuring your employees wear 
a mask. A recent survey of 1,000 adults by the International Food 
Information Council Foundation found that of the food safety ac-
tions businesses can take right now, consumers view the wearing 
of protective equipment, frequent cleaning, the wearing of gloves 
while working, and the availability of sanitizers or wipes as the 
most important. While top responses were consistent from April 
to May, having employees wear masks while working jumped to 
the top of the list in May – at 36 percent. It sends an extra signal to guests that you value their safety.

Instructions for protecting off-premise food safety

If takeout meals, meal kits or refrigerated meals to be pre-
pared at home represent a larger percentage of your business 
right now – or you suspect they will in the future – make sure 
your packaging and heating instructions have kept up with the 
changes. Prepare clear cooking and reheating instructions and 
label your packaging accordingly (and don’t forget to list com-
mon allergens). If food can be refrigerated or frozen, include 
consume-by dates too.

#FoodSafety



Creamy Turkey Tortellini Soup

Ingredients:
2 cups JENNIE-O® Pulled White Turkey Meat, #3207
3 tablespoons butter
2 tablespoons olive oil
¾ cup onion, diced
½ cup carrots, diced
½ cup celery, diced
4 cloves garlic, minced
Salt and pepper
1/3 cup all-purpose flour
5 cups chicken broth
2 cups half & half
1 pound cheese tortellini
3 cups fresh baby spinach, stems removed
Parmesan and/or Romano cheese
Instructions:
1. In a large soup pot heat the butter and oil together 

over medium heat. 
2. Add onion, carrots, celery, and garlic. Season with 

salt and pepper and cook until tender over medi-
um-low heat about 10 minutes, stirring often. 

3. Sprinkle the flour into the pot and stir into the veg-
etables, cook 2 minutes, stirring often. 

4. Stir in the chicken broth 1 cup at a time, followed 
by the half & half. 

5. Add the shredded turkey. Bring up to a simmer and 
maintain for 20 minutes, stirring often. 

6. Season with salt and pepper to taste. 
7. Cook the tortellini separately according to package 

directions. 
8. Add them to the soup along with the spinach. 
9. Simmer until spinach is wilted. Stir in cheese, as 

much as desired. 
10. Add more broth and/or cream to thin out the soup 

to desired consistency. 
Recipe and photo courtesy of Jennie-O

Soup’s on!
Soup is an all-around 
winner: It provides 
comfort food for 
guests, travels and 
freezes well, and 
feeds a crowd. 
What’s more, it helps 
you make efficient 
use of a broad range 
of ingredients at a 
time when you are 
likely being extra 
mindful of waste and may be struggling to source key 
supplies. Soup also makes for a flavorful, filling meal.

Virtual reinvention
Even as restaurants around the country reopen their dining 
rooms, the experience of sitting down and enjoying a meal 
with someone – nevermind as a group – likely won’t be 
quite the same for a while. But at a time when people are 
sorely missing the restaurant experience – and operators 
are straining to make the numbers work – can you assess 
the best parts of your pre-pandemic service and brand 
and virtualize them somehow? The chef and restaurateur 
Barbara Lynch told Food & Wine that she has been de-
veloping virtual cooking classes and demonstrations, and 
is thinking about creating a virtual restaurant concept as 

a partner business. 
Virtual reality (VR) 
dining experiences 
are even happening 
– and while they’re 
currently offered at 
a high price point, 
costs are likely to fall 
as adoption of VR and 
5G technology ex-
pands. Even if you’re 
not ready for that, it’s 

time to assess the elements that make your brand mem-
orable – from your music selection to your servers’ quirky 
personalities to the art on your walls – and determine how 
to deliver those things to guests online and in their homes.

Team Four/Value 4 provides customized Supply Chain Solutions and Business Consultancy to the foodservice 
owners and operators throughout the United States.  To find out how we can help your business save money 
contact us at:

 1-888-891-3103 or visit our web site at www.teamfourfoods.com and www.valuefour.com
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