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Integrate data streams to smarten up your marketing
Your marketing strategy needs to evolve to ensure a return on investment.

Late last year, Forbes conducted a survey of 500 consumers in Generation Z – those aged 15 to 24 – to get a 
sense of how they interact with restaurants – and what promotional strategies work best with them. Not sur-
prisingly, the approaches that resonate with them are far different from those that, on average, appeal to the 
generation before them. All of this is to say that your marketing strategy should evolve in step with your custom-
er base to ensure it continues to provide a return 
on your investment – especially at a time when 
every dollar in your budget needs to count. Many 
operators are using everything from their website 
to social media platforms to email lists to market 
their restaurant to guests. But these channels may 
not be rewarding your business equally. Managing 
your restaurant’s marketing data streams via a one-
stop social wifi platform that integrates with your 
existing wifi network can help you determine which 
channels serve you best. For example, how are peo-
ple finding your website? What pages do they visit 
and how long do they stay? Is your email newsletter 
opened at a higher rate than the blog entry you 
post on social media? Do people engage more with 
your Instagram stories than with your Facebook 
posts? Having a solution that combines your data, helps you deliver content across multiple channels, and then 
allows you to analyze it in one place can help you adjust where needed and expand on what is already working.



Could hybrid models help you make the math work?
Restaurant delivery and the management of off-premise sales continue to evolve, with new tech-driven ser-
vices emerging to work around existing challenges like profit-eating third-party fees and the loss of control 
over customer data. In recent months a number of brands have been embracing hybrid strategies, where third 
parties only handle a piece of the delivery 
operation, whether the technical infrastruc-
ture or the couriers to handle the final step 
of getting food to customers. A new offering 
from Square called On-Demand Delivery, for 
one, allows restaurants to process delivery 
orders via their websites instead of through 
third-party providers. Square says the restau-
rant pays a flat fee of $1.50 per order, along 
with a fee to their delivery partner based 
on distance and other factors. (It’s possible 
to use the service for free in-person/curb-
side pickup, $.50/order delivery via in-house 
couriers, or through Square’s partner courier, 
which at the moment happens to be the third-party provider Postmates.) What’s less clear is if this model min-
imizes lost profits if the restaurant needs to outsource delivery. Could you make it easier to take delivery out of 
the equation altogether? To help make it more appealing for customers to collect orders themselves, Chipotle 
recently took steps to smooth the process of ordering online and locating a nearby store: It launched a con-
cierge bot called Pepper, which uses Facebook Messenger to walk customers through the placing of an order 
and directing them to the nearest Chipotle location for pickup.

Precision tech that teaches your restaurant 
how to improve

Machine learning was singled out by Modern Restaurant 
Management recently as one of the top technologies that 
will differentiate restaurant brands as we emerge from the 
pandemic. It cited research from Hospitality Technology 
that found that 42 percent of guests will choose takeout 
from a restaurant if they receive offers tied to their past 
orders. These sort of precision analytics can fine-tune oper-
ations in the back of the house too – helping you monitor 
the supply chain to more accurately forecast food costs and 
order with less waste. How can you enhance the precision 
with which you order – and deliver to customers – just 
what they crave?



Keep it clean
“Safety is like the new hospitality.” That’s what Bob Duprey, found-
er of RestaurantPlaybook.com, recently told Restaurant Dive. 
Even before you consider the quality of your menu or your ser-
vice right now, focus on your cleanliness and safety. According to 
new research shared during this Datassential webinar (https://bit.
ly/2C2pgCq), 76 percent of consumers say a restaurant’s cleanli-
ness and food safety procedures will always matter more to them 
now than they did before. Among those surveyed, cleanliness 
ranked more highly than everything from the taste of the food to 
the value of menu items. Drilling down further, the survey respon-
dents’ top safety concerns were overwhelmingly about touching 
items that others had touched and being too close to other customers. In your communications with 
customers and social media posts, make sure you’re clear about how you have reconfigured your 
operation to protect updated safety procedures.

Safe travels
How do your employees get to work? Much is said about how to properly use public transport to 
minimize the spread of infection, but even if your staff travels to work by car, it’s important for 
them to take safety precautions – particularly as many states are having to tighten their safety 
procedures in light of rising COVID-19 infection rates. The CDC 
advises people to clean and disinfect frequently touched sur-
faces of personal vehicles (e.g. steering wheel, door handles, 
gear shift and seat belt buckles). When using parking meters 
and fuel nozzles, disinfect surfaces with alcohol wipes or use a 
hand sanitizer afterwards. Travel with open windows or at least 
avoid using the recirculated air setting in a car. Finally, consider 
limiting the number of people in the car to only those who are 
necessary.

#FoodSafety



Chickpea rotini with chickpea meatballs 

Ingredients:
2 Box, Barilla Chickpea Rotini    
4 Garlic cloves  
2 Egg  
1 Cup, Chickpeas   
½ Cup, Parmigiano cheese   
2 Tsp, Dried Oregano  
½ Cup, Panko  
4 Tbsp, Extra virgin olive oil  
1  Tsp, Chili flakes   
1 Cup, Onion, Julienne   
6 Cups, San Marzano tomatoes 
Salt and pepper to taste  
1 Cup, Parmigiano Reggiano, grated 
20 Basil Leaves, julienne  

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

Plant proteins prevail
Plant-based foods 
had already been 
on the rise be-
fore COVID-19. 
Now they may be 
playing even larger 
roles on the plate 
as people look to 
replace lockdown 
comfort foods with 
more health- and 
environmentally 
conscious options. 
At a time when animal proteins have been in shorter supply, 
first try swapping in plant-based proteins in flavorful recipes 
where the meat is less likely to be missed

Having the right product at the 
right time
How can you best protect your business from future spikes in 
COVID-19? Recent research from Technomic found that oper-
ators are looking for manufacturers and distributors to offer 
support in managing current product shortages – and how best 
to stock up on ingredients if future outbreaks occur. More than 
three-fifths of restaurant operators are reporting product short-

ages, mainly in animal 
proteins, which is leading 
them to consider choosing 
frozen over fresh product. 
Just over half of operators 
said there were likely to 
switch to frozen beef, for 
example. Beyond that, 
there may be opportunity 
to secure longer payment 
terms and more flexible 
delivery schedules as 
product shortages persist.

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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