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Could the right lighting keep dining rooms open?
Ventilation of indoor spaces is likely to become a growing concern for operators
The capacity to offer outdoor seating is changing the competitive landscape for restaurants right now. Datassential surveyed consumers recently about their perceived safety of a long list of places, ranging from food trucks
to grocery delis to stadiums. Restaurants with outdoor seating topped the list, with 63 percent of consumers
perceiving them as safe places to go when restrictions are lifted. But is outdoor seating a feasible longterm
solution, particularly as the weather gets cold? Air
quality has been a key factor in allowing restaurant
dining rooms to reopen during the pandemic – and
ventilation of indoor spaces is likely to become a
growing concern for operators who want to continue to serve people in dining rooms. In Florida
recently, McDonald’s unveiled its first net-zero
energy restaurant, which includes a new automated
energy system and passive ventilation dining room
designed to circulate air and regulate temperature.
Further on down the ladder, look for more restaurants to incorporate potential air quality fixes like
ultraviolet lights – such as the ones installed in the
grated ceiling at Marlaina’s Mediterranean Kitchen
in the Seattle area. The technology holds promise: NPR reports that research shows close to 90
percent of airborne particles from a previous coronavirus (SARS-CoV-1) can be inactivated in about 16 seconds
when exposed to the same strength of ultraviolet light as in the restaurant’s ceiling.
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Getting the right kind of review
In the COVID-10 era, restaurant reviews are changing – and for better or worse, so are operators’ responses.
At a time when consumers are placing elevated importance on restaurant cleanliness and may be more selective about the occasions when they eat out, a negative review can have extra power – and many professional
restaurant critics are suspending their critiques right now to avoid adding to operators’ challenges. A recent
Eater report detailed how Yelp is imploring reviewers to consider the challenges of the current environment
before leaving a review – and some operators are shelving their “customer is always right” approach to review
responses by actively challenging negative
feedback. But focusing on generating positive reviews is generally the best approach
– if restaurants routinely make the request.
BrightLocal research found that more than
85 percent of customers are willing to leave
a review. Can you ensure your staff knows
to ask customers to provide feedback –
and also make it easy and fast for them to
respond? The Rail suggests including review
link on your newsletter and email marketing
campaigns, as well as using online reputation management tools to solicit views via
email or text. Further, urge guests to come
to you first when they have a complaint or concern. Make sure they know you want the opportunity to address
a problem when it happens. It can also give you a chance to explain how the current climate has
changed the experience customers are used to having with you – before they unload about it over Yelp.

Flexible tech
The current pandemic has been a test of how effectively
restaurant operators can pivot to offering new services
– and as many parts of the U.S. face potential waves of
opening and closing, restaurants will have to be able to
scale up and scale back services quickly. Technology can
help – and Modern Restaurant Management predicts a
rise in microservices-based architecture, which allows
different services (like curb-side pickup, for one) to be
quickly developed, deployed and maintained. This nimble
approach to technology allows operators to launch new
services quickly, all while responding to data around guest
preferences.

Wear it right
Your updated health and safety practices are only as good as
the efforts of employees carrying them out. Now that protective equipment like gloves and masks have become the norm in
restaurants, make sure your employees aren’t just wearing these
items but are using them properly. This New York Times report
about the new experience of dining out scrutinized some employee behaviors that didn’t reflect their parent company’s COVID-19
practices – such as a server not wearing gloves when delivering
food to guests and another wearing a face mask below her nose.
Does your training address how to place face masks and how
they should fit on a person’s face? Does it detail who must wear
gloves, when they must be worn and changed, and what your
team must do when changing gloves to ensure they don’t contaminate food or surfaces around your
establishment? Make sure your team is prepared to walk your talk when it comes to protecting safety.

Protect health information
Amid the spread of COVID-19, it’s only natural to be more concerned about the health of other
people and whether you or your team could inadvertently be spreading infection. Just make sure
that when hiring new staff and monitoring your team’s health, you comply with regulations and
understand where existing and new regulations overlap. The National Restaurant Association
reports that, for example, while the Americans with Disabilities Act (ADA) and Rehabilitation Act rules continue to apply in
the current pandemic, they do not prevent you from following
the COVID-19 guidelines from the Centers for Disease Control
& Prevention or state and local public health authorities. So
during a pandemic, you can ask staff about disabilities or require medical exams of employees who don’t have symptoms,
since it is a means of identifying people at higher risk for complications. You may also take a person’s temperature and ask about potential exposure during a
person’s travels. Just remember privacy and confidentiality requirements under the ADA and the
Health Insurance Portability and Accountability Act (HIPAA).

#FoodSafety

Up in smoke

Hardwood Smoked Turkey with Vanilla Apple
Chutney

Smoky
flavors just
feel like
summer.
Fortunately,
you don’t
necessarily
need a grill
(or even
a burger
menu) to
offer the
tastes of
a summer barbecue to guests. Smoked proteins and
smoky marinades can add interest and depth to the
sandwiches, salads and soups on your menu.

To your health!
Focusing on food and restaurant trends may seem like
a relic of the old days – as in early 2020 – but even
amid the restaurant industry’s current challenges,
food trends persist. According to Datassential’s recent
research, “The Seven Lessons of a Pandemic,” many
of the food trends that were on the rise pre-COVID
continue to draw support from consumers. And while
comfort foods have enjoyed some added attention
during lockdown,
the top trends persisting post-COVID
have a strong
health profile.
Simple ingredients,
plant-based foods,
smoothie bowls,
and functional
foods and beverages all ranked highly.
As you adapt your
menus to a fluctuating food supply and
uncertain business
environment, highlighting the options that can protect
health may help you stabilize sales.

Ingredients:
1 package JENNIE-O® Hardwood Smoked Slow Roasted
Bone-In Dark Turkey
2 small shallots, finely diced
4 tablespoons butter
4 granny smith apples, peeled, cored, and diced
½ cup apple cider vinegar
½ cup apple cider or apple juice
2 teaspoons vanilla extract
2 tablespoons brown sugar
Instructions:
1. Preheat oven to 350°F. Remove from package and place
turkey skin side up in medium shallow baking pan.
2. Add ½ cup water to the pan. Cook until internal temperature reaches 165°F. Verify 165°F internal temperature as measured by a meat thermometer in the thickest part of the meat.
3. Remove turkey from oven.
4. Serve vanilla apple chutney over the hardwood smoked
turkey.
Vanilla Apple Chutney:
1. Sauté the shallot in the butter over medium-high heat
until softened and starting to brown, about 3 minutes.
2. Add the apples and continue sautéing until they start to
soften, about 2 minutes.
3. Add a pinch of salt, the apple cider vinegar, apple cider/
juice, vanilla and brown sugar.
4. Stir to mix together well and simmer uncovered on low
heat for about 10 minutes, or until apples are very soft.
5. Use a potato masher to smash the apple chutney just a
few times, leaving a few chunks of apples.
Recipe and photo courtesy of Jennie-
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