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A to-go menu that’s right for the moment
Consider new consumer preferences and how well your menu can flex to accommodate them.

In surveys Datassential conducted in June, consumers showed a commanding preference for purchasing meals 
to go/pick up over both delivered food and meals eaten in a restaurant. For limited-service and full-service 
restaurants, an average of 63 percent of consumers preferred meals to go, while 36 percent preferred delivered 
food and 41 percent opted for sit-down meals in a restaurant. As you continue to assess your to-go menu op-
tions, consider new consumer preferences and how 
well your menu can flex to accommodate them. For 
one, consumers are placing greater focus on their 
health right now. Older adults who have been in 
isolation, as well as others concerned about financ-
es or struggling to juggle the demands of work and 
home life during the pandemic, may have been 
over-relying on comfort foods. Promoting fresh 
produce, healthy proteins and high-fiber grains can 
help generate business as both restaurants and 
consumers look for ways to get back on track in the 
coming months. Datassential found, for example, 
that dishes like vegetarian turmeric-cauliflower and 
quinoa were popular choices for both to-go and de-
livery customers. At the same time, it’s wise to con-
tinue to cater to groups too, as people reconnect 
with family and friends this summer but may not yet be comfortable eating in a restaurant. Datassential found 
that family-style feasts are still getting a lot of support on to-go menus right now, with pizza and pasta dishes, as 
well as sandwich bundles, being among the most popular choices.



How much is your food really costing you?
 As if it wasn’t important to know your true food costs before the pandemic, it’s all the more crucial now as 
many restaurants around the country are having to operate at a reduced capacity, rethink their menus and 
determine where to best allocate diminished resources. By getting an accurate handle on your waste, over-por-
tioning, theft and even the shrinkage of ingredients, you can see what menu items are really costing you – then 
adjust your promotions so you encourage guests to select your highest-margin items. A recent webcast from 
Restaurant365 reinforced the power of tracking actual vs. theoretical food costs as a means of accomplishing 
this. Theoretical food costs are what your food costs should be based on the cost of your ingredients, while 
actual food costs are what your restaurant 
actually spent. There will be variance in 
those numbers, but getting a more precise 
understanding of where it comes from can 
help you minimize it. While there are a num-
ber of places to focus to help cut waste, it 
can be most helpful to analyze your individ-
ual ingredients and identify those with the 
greatest cost variance. Drilling down like this 
can help you zero in on what needs attention 
or adjustment, whether it’s your portion 
control of a certain dish, the prices you are 
getting from a supplier, or the need for a 
substitute dish on the menu.

Be on alert for online fraud

The lockdown period has led to a spike in the transactions conducted 
online – and fraud has climbed at the same time. A new study from Forter, 
which specializes in e-commerce fraud prevention, found that in recent 
months online food transactions from restaurants have increased by 134 
percent and online orders from food brands have jumped 225 percent. At 
the same time, the study found a 32 percent increase in online fraud in 
the restaurant sector. That figure may grow further as it can take time to 
identify fraudulent transactions. As you get business back up and running, 
be mindful of cyber threats including the hacking of user accounts, shipping 
fraud and the purchase of gift cards with stolen credit cards. While you take 
steps to train employees on safety practices, also review your technolo-
gy systems and employee training procedures to manage potential weak 
spots.



Lay the foundation for safety compliance
Compliance with updated, COVID-19-specific health and safety 
procedures will be critical for operators in the coming months, 
not only to protect the safety of your staff and guests but to pre-
pare for unplanned compliance checks by regulatory authorities 
that are likely coming down the pipeline. This is especially true in 
states where cases of the virus continue to rise. What systems do 
you have in place to ensure your new protocols are enforced con-
sistently across shifts and locations? Digital checklists and other 
automated tools can help take stock of tasks, and regular training 
will continue to be important. But foundationally, the quality of 
your relationships with managers and their relationships with 
staff are critical – if you show you value them, their health and their contributions, they will care 
about protecting the business. As you adapt your business to its new procedures, also incorporate 
actions that can help you stay connected with your team.

Keep your food safe on its way to customers

If you’re new to delivery or are using existing staff to help 
accommodate deliveries right now, make sure your delivery 
protocol keeps your staff, customers and food safe. Statefood-
safety.com advises you take some steps to safeguard your 
practices. First, make sure the delivery vehicle is kept clean 
and won’t attract pests. Package food securely and keep raw 
or allergenic foods separate. Use coolers or thermal blan-
kets to keep food at proper temperatures en route. Finally, 
maintain social distancing when dropping off food to not only 
protect safety but to demonstrate your commitment to it.

#FoodSafety



Sweet Soft Pretzel French Toast

Ingredients:
6  J&J Snacks Sweet Dough Pretzels 
10  Eggs (large)
2 Cups  Half and Half
3 Cups  Whole Milk
4 Tbsp. Granulated Sugar
2 Tsp.  Ground Cinnamon
2 Tsp.  Vanilla Extract
Pinch  Kosher Salt
 Powdered Sugar for Garnish
 Maple Syrup for Garnish
 Fresh Berries or Garnish

Instructions:
1. Thaw frozen pretzels on parchment lined 

pan at room temperature
2. Pre-heat fryer to 350°F
3. Whisk eggs, salt, cinnamon, vanilla, and 

sugar together
4. Add half and half and milk into egg mix-

ture and whisk until fully incorporated
5. Score top side of pretzels randomly with a 

serrated knife, then slice pretzels in quar-
ters and soak in custard

6. Fry for 90 seconds
7. Top with powdered sugar
8. Serve with maple syrup and fresh berries

Recipe and photo courtesy of J&J Snacks

Showcase your superstars
Consumers have 
been missing their 
favorite restaurant 
dishes. Are there 
memorable items 
on your menu that 
are unique to your 
restaurant, popu-
lar among guests 
and unlikely to 
be replicated at 
home? Now is the 
time to let your 
daring desserts and brunch brainstorms shine. Even if your 
dining room isn’t open right now, you can remind people that 
you still serve their favorite dish – and can make it possible for 
them to enjoy it at home.

Use tech to take care of curb-side 
business
For years, geofencing technology has been helping restaurant 
operators target promotions to customers who are within a 
set radius of the restaurant at a given time. Now operators are 
adapting their use of the technology to improve their curb-side 
pickup business. Panera, for one, extended its wi-fi radius and 
added geofencing to help streamline the process of getting or-

ders to customers 
waiting outside. 
For a customer 
who opts in to the 
use of the technol-
ogy, the restaurant 
receives an alert 
when the person 
arrives to pick up 
their order, helping 
to keep curbside 
traffic moving.

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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