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Hope in challenging times
Flexibility is the key to success
To be sure, there are plenty of gloomy news headlines about the restaurant industry right now – and more than
ever, restaurants need the support of their communities to recover. But at a time when it is easy to feel overwhelmed by the multitude of challenges standing in the way of rebuilding business, take heart in the examples
of operators who are somehow doing better than ever right now. They are succeeding, seemingly, through a
combination of letting go of ego, ignoring the desire
to keep items on the menu out of sentiment, being
willing to flex to new business conditions each day,
and focusing on what people need right now – even
if it doesn’t necessarily mesh with the polished
brand the restaurant had in its beginnings. Take
Alinea veteran Eric Rivera of the Seattle restaurant
Addo. A report from Wired details, Rivera has been
offering an ever-changing menu of items ranging
from $9 food bowls, to meal-and-wine packs, to
eat-at-home versions of his 20-course tasting menu
during the pandemic. He has even thrown in some
Game of Thrones- and Seattle Mariners-themed
dinners to mix things up. The constant changes give
him some new fodder for social media promotion
on an ongoing basis, and people are linked from Addo’s social media posts to its Tock sales platform, which allows customers to order meals in advance (and Rivera
to better manage inventory and waste). Addo’s dining room now looks more like a warehouse and the employees who once served a roomful of guests are now staffing in-house delivery for the restaurant.
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Focus on experience
E veryone needs to eat – but the experience of eating at a restaurant or enjoying restaurant food is something
that will keep consumers coming back to your business, particularly if they have had to cook for themselves for
several weeks on end. Recent Toast research found that 78 percent of Millennials would rather spend money
on an experience such a restaurant or activity than on an item at a store. Whether guests are dining at your
restaurant right now or opting for delivery, you can fine-tune the experience you offer. First, focus on making
your brand come through effectively via delivery. Ensure your menu of delivery items travels well and represents the best of what you can offer off-premise – and take care to update it online, particularly if you have
introduced new items recently. When you
send out an order, help customers connect
with your business – Deliverect suggests
small acts like a handwritten note or a smiley
face on a receipt can go a long way, or you
can enclose a small photo of your team to
introduce customers to the people who are
working hard for them behind the scenes
right now. Provide vouchers or other promotions to increase future deliveries and inhouse orders. Think about how you can get
people back to your restaurant once people
are ready to dine out again: Stay in touch
with other business owners in your community to plan potential events together, and keep your conversations with guests going on social media (share
some photos too) so you’re front of mind for them when they are ready to dine out.

Restaurant management (and virus containment) tech
In March, an Eater report about the post-quarantine reopening of restaurants in China provided a glimpse at the social distancing requirements and
health checks that it predicted would become the norm for restaurants everywhere. Three months later, as a second wave of virus infections is hitting
China, the region is again modeling the situation restaurants in other countries may be facing in the near future. Even as restaurants reopen in the
U.S., there is a nagging question about if, and when, another lockdown may
be needed. Restaurant technology companies are stepping up to provide
solutions to help operators not just manage new requirements but navigate
an uncertain future. Food & Wine reports that companies including Resy,
SevenRooms, Tock and OpenTable are offering tools to help operators reconfigure floorplans and communicate with guests about new procedures.
Resy disables its reservations feature once a restaurant has reached capacity, while SevenRooms suggests delivery or takeout once a restaurant is full.
In addition to helping operators manage guest traffic, such technology may
provide the added benefit of helping communities contain the spread of
the virus: By tracking guests’ visits to the restaurant, they can also alert them promptly if and when a second
wave of the virus occurs.

Pandemic-proof packaging
If you’re getting more takeout business right now, is your takeout packaging up to the task? Having the right packaging will help
you not only ensure your food arrives in good order, but it also
enables you to broaden (or at least not limit) the variety of items
you feel comfortable including on your off-premise menu. Safety-seal and clearly label items so customers who are gathering in
groups can easily identify their meal in the bag without opening
each item first. Finally, at a time when your customers are likely
to be ordering more takeout but there has been a decline in the
use of reusable cups and containers due to safety requirements,
consider the environmental impact of your packaging and lean
toward easily recyclable materials.

Consider it compliance
In a recent interview with Restaurant Technology News, OneDine CEO Rom Krupp said he thinks
of COVID-19 as almost a compliance event – something that restaurants simply must adapt to
accommodate, just as they have installed ramps for the disabled and offered gluten-free menus
for gluten-sensitive guests. In that vein, it’s something restaurants will have to take actions to support not just in the near
term, when large portions of the population are restricted in
their movements and ability to connect with others, but also in
the longer term as older and immune-compromised customers
continue to have to think about their risks. As you adapt your
safety procedures, think longterm. What products, technology
and processes can help you minimize contact between your
employees and guests on a permanent basis – and how can you
implement changes in a way that inspires loyalty and protects your brand?

#FoodSafety

Garden Stuffed Salad Shells

The right stuff
Summer picnics
are made for pasta
salads. Try a creative spin on them
by changing up the
expected presentation. Consider
using large pasta shells stuffed
with a mixture of
seasoned summer
vegetables, turkey
and cheese, which
can work as a light entrée, starter or side dish.

Is automation in your future?
Just a few months ago, the use of robots and other technology to automate food preparation and service tasks may have
seemed more quirky than practical for much of the restaurant
industry. Fast forward to now, and the ability to automate
various foodservice tasks looks like a clear advantage: It could
help operators preserve social distancing requirements in the
kitchen, better protect
employee and customer
health, and manage labor
challenges at a time when
infections could strain
business. While the cost
of such tech has been a
barrier to entry in the past,
look for that to change as
restaurant tech companies
take steps to kick-start
their own businesses. A
report from the San Francisco Chronicle details how
the preparation of products ranging from smoothies to salads could change as automation is adopted more widely.

Ingredients:
15 jumbo pasta shells
12 ounces JENNIE-O® Roasted Thigh meat,
#2149-02
1 cup shredded zucchini
½ cup finely chopped red pepper
2 tablespoons grated Parmesan cheese
3 tablespoons olive oil
3 tablespoons red wine vinegar
1 clove garlic, minced
½ teaspoon Italian seasoning
½ teaspoon sugar
Instructions:
1. Cook pasta according to package directions.
2. In large bowl, combine turkey, zucchini,
pepper and cheese.
3. In small bowl, whisk oil, vinegar, garlic,
seasoning and sugar.
4. Pour over turkey mixture; toss.
5. Spoon turkey mixture into each pasta
shell.
6. Place shells, filled side up, in baking dish.
7. Cover and chill several hours or overnight.
Recipe and photo courtesy of Jennie-O
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