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Find the right fit for delivery
New models are appearing all the time.

At a time when food delivery providers can charge commissions on the order of 30 percent, restaurant deliv-
ery is facing pressure to evolve – and fast. The good news is that new models are appearing all the time – and 
they are building on the community spirit that has been on the rise since the start of the pandemic. Fare is a 
new commission-free food delivery service that CaterCow just launched in New York City. Instead of delivering 
small, individual orders, it offers a select menu of 
foods that must be ordered in advance and are then 
delivered in bulk to a person’s door within a specific 
building or neighborhood. While it requires some 
planning and coordination across households, the 
only charge is to the recipient, who pays a delivery 
fee (which starts at $3 and climbs based on the size 
of the order, according to Restaurant Dive). The 
restaurant keeps the rest. As restaurants have had 
to close in recent months, or even in the best cases, 
adapt their models to the current environment, 
consumers have become increasingly aware that 
restaurants need patrons to meet them halfway. 
That may translate into a willingness to forgo some 
convenience for the sake of ensuring a restaurant’s 
profits. Can you entice your customers to adapt 
to picking up meals themselves if you offer a discount or a free item in exchange? Could you mine your tech to 
identify pockets of customers, then offer a deal to cost-effectively deliver meals in bulk to apartment buildings 
yourself? Could you partner with nearby restaurants to share a delivery team? Now is the time to think creative-
ly about how to get food to customers – and to tell them how they can best support you.



The new restaurant review

In the space of just a few months, hygiene has taken on a much-elevated role in hospitality. Zagat’s newly 
released Future of Dining Study found that nearly 75 percent of the 6,500 diners surveyed said health and 
safety were overwhelmingly the most important factors influencing their decision to dine at restaurants in 
the months ahead. And much like the guest opinions about your service and food that appeared on Yelp and 
Tripadvisor a few months ago, you can now 
expect consumers to scrutinize (and com-
ment online about) the cleanliness of their 
experience with you, whether good or bad. 
Any additional checks you can put in place to 
protect your new health and safety policies 
may help you to both address health risks 
quickly and manage your online presence. 
Further, supplementary health and safety 
checks could become more prevalent in 
states where virus infections have spiked. For 
example, the Texas Restaurant Association 
and the customer feedback firm A Closer 
Look have partnered with Dallas College to develop a training, inspection and certification program for restau-
rants. Pyments.com reports that the program includes a mystery shopper-type component that allows a per-
son to answer a three-question survey about the health practices they see at the restaurant. The information is 
then relayed in real time to the restaurant’s corporate offices – and may at the same time help give consumers 
the outlet they need to share a negative experience.

Tap into tech to minimize waste, cut costs

Waste generated by the restaurant industry costs around $25 bil-
lion annually, according to Restaurant Hospitality. But on the flip 
side, efforts to prevent food waste can cut an individual restaurant’s 
food costs by between 2 and 6 percent. At a time when community 
needs are great, you can use technology to not only help get a more 
accurate handle on how much you order based on the supply avail-
able, but you can also connect leftover food with people who need 
it – all while cutting your costs. With help from an Oracle system, 
the restaurant Panini Internazionale reached its goal of zero waste. 
Restaurant Technology News reports that the brand uses its system 
to offer a 50 percent discount to students during the final two hours 
of business. Then at the end of the day, it alerts local charities to pick 
up their remaining stock.



The silver lining of a safety crisis

When Chipotle had to manage an E. coli outbreak in 2015, its 
actions paved the way for 2020. To earn customers’ trust, it over-
hauled its food preparation practices – and in the process created 
a solid foundation to operate during the challenging climate that 
is 2020. The protocols introduced, which Fortune said included 
washing hands between tasks, placing hand sanitizer at the door 
and changing air filtration systems, sound like a list of COVID-19 
reopening guidelines. While the brand has made other operation-
al changes during the pandemic, those changes have focused on 
paid sick leave, employee compensation and delivery tracking – 
while other brands have had to implement more sweeping chang-
es. Could your restaurant’s longtime safety record help you create a better blueprint for safety now?

More is not always better

While it’s critical to keep food preparation surfaces clean and 
sanitized, more is not better when it comes to sanitizer. As a 
Wake County Environmental Services report indicates, high 
concentrations of sanitizer can corrode equipment and make it 
more difficult to clean. They can also leave behind an odor or 
leave a bad taste on surfaces. Make sure you follow the man-
ufacturer’s instructions and use chemical test strips to ensure 
proper concentration levels.

#FoodSafety



Pickle Brine Chicken Sandwich

Ingredients:
1 ea. Chicken thighs  
1 oz. Dill Pickle juice  
1 oz. Buttermilk   
½ c. Seasoned flour (w/ salt, pepper and cay-
enne pepper)
1 ea. Brioche roll   
½ c. Slaw mix   
1 oz. Ken’s Lemon Vinaigrette
1 oz. Ken’s Lime Vinaigrette
3 oz. Ken’s Green Chili Aioli 
3 ea. Bread & butter pickles

Instructions:
1. Marinate chicken thighs overnight in 

pickle juice.
2. Make citrus slaw by mixing cole slaw mix 

with Ken’s lemon and lime vinaigrette.
3. When ready, remove thigh from pickle 

juice and dip in buttermilk. 
4. Remove from buttermilk and coat with 

seasoned flour. Deep fry at 350°F until 
minimum internal temperature of 165°F.

5. Toast roll and brush both sides with Ken’s 
Green Chili Aioli. 

6. Place chicken, slaw and pickles on top. 
Serve.

Recipe and photo courtesy of Ken’s

Sandwich stars
Adam Byatt, chef 
of Michelin-starred 
Trinity restaurant, 
predicted that 2020 
would be “the year of 
the sandwich.” And 
why not? Sandwich-
es are ideal foods to 
order to go and to eat 
outdoors in groups. 
They also provide a 
solid foundation for 
innovation – from the 
varied tastes and textures of sandwich breads to the mari-
nades, sauces and other ingredients you can combine to build 
layers of flavor in unexpected ways. Is there space on your 
menu for a signature sandwich?

Digital reinvention

When Boston-area Kowloon Restaurant had to adapt its 1,200-
seat restaurant to new operating requirements for COVID-19, 
it got creative – with technology and with the experience it de-
cided to offer guests. It adopted a new online payment system 

that allows people to start 
a drinks tab, view menus, 
order food, pay, tip and 
even ask the restaurant 
to wrap leftovers. It also 
converted its large parking 
lot into a drive-in movie 
theater, which gives guests 
an old-school, carhop-style 
experience while minimiz-
ing contact with staff. How 
can tech help you change 
the experience you’re able 
to offer guests right now?
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