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Do more with your money

Even in the best of times, restaurant margins are thin. Challenges related to the pandemic, labor, food pric-
es and the supply chain only place additional strain on them. But the good news is that there are a number 
of steps operators can take to cut costs without taking anything away from the guest experience. First, ease 
supply chain-strains by ensuring your inventory 
goes as far as possible. Encourage precise ingre-
dient measurement across your menu – Modern 
Restaurant Management advises operators to 
measure ingredients in grams vs. ounces for a 
more precise result. Take stock of your energy 
use and find ways to use it more efficiently – by 
turning equipment on only at the time it is need-
ed, using energy-efficient lighting, and adopting 
technology to monitor your appliances so you 
can be alerted and act quickly if something isn’t 
working as it should. Be just as mindful of food 
waste. To avoid having usable food scraps tossed 
out, Restaurantowner.com suggests eliminating 
trash cans in the kitchen and giving each kitchen 
employee a clear box with their name on it where 
they can place food scraps so managers can min- i-
mize food waste being generated from the kitchen. Where possible, consolidate purchases with a single supplier 
to gain leverage in purchasing agreements. Finally, make the most of the staff you have by scheduling people in 
accordance with your anticipated sales and traffic each week – your schedule should not be on autopilot.



Advance your digital 
experience

At a time when restaurant operators can’t count on 
dine-in customers, off-premise sales have taken on 
elevated importance. This also means operators are 
trying to elevate the experience of ordering food off-
premise so that it feels more like ordering from the 
restaurant’s dining room. Restaurant Business reports 
that a number of brands are updating their apps to 
improve the ordering experience with information that 
a server might otherwise provide to a guest onsite: 
Outback Steakhouse had added more detailed menu 
descriptions and photos, for example, and Mooyah 
Burgers, Fries & Shakes has added pop-ups that 
recommend complementary dishes. Whether you have 
an app or would simply like to improve the experience 
of ordering on your website, think about the aspects 
of ordering (and dining) in your restaurant that are 
currently lost when a customer is off-premise. How 
might you bring the off-premise experience alive for 
them?

Lean on a tech trainer

If you’ve lost employees or have had to hire new 
people in recent months, you’re not alone. But 
the near-constant need to onboard new workers 
doesn’t have to require as much of a manager’s 
time as it used to. Technology can help you make 
onboarding and ongoing training more individual-
ized and consistent. You can use it to create push 
notifications or reminders of lessons discussed 
during team meetings – or to provide a just-in-
time alert if you need to communicate with your 
team immediately. Using tech in this way helps 
ensure that small learning moments are passed 
on to workers at regular intervals throughout the 
week or throughout the shift – not necessarily 
held back for the next team meeting or a shad-
owing session with a more seasoned employee. 
You can also save your managers’ time by logging 
training videos, checklists or other resources in 
an electronic library for later reference by staff as 
needed.



Spicy Cinnamon Apple Pie Shake 
     with Salted Caramel Churro

Autumn in a glass

More consumers may be cutting back on 
alcoholic beverages, but they are still craving 
premium drinks. Your beverage menu is an 
ideal tool to use to bring customers in the 
door to enjoy items they crave but are less 
apt to prepare at home or order for takeout. 
As the weather cools, you can pull in so many 
appealing flavors of the season – think warm, 
spicy pumpkin, caramel apple, tangy cranberry 
or sweet pear. What flavors could you recast 
in new recipes to help guests experience the 
season?

Food Trends

Ingredients:

1 slice (10- cut) Chef Pierre® Apple Hi-Pie®, pre-
pared
½ C Whole milk
3 scoops Vanilla ice cream
1 ½ Tbsp Cinnamon imperial candies, separated
3 Tbsp Hershey’s® Caramel Sauce
1 tsp Flaked sea salt
2 Tbsp Whipped topping
1 3-inch fried churro 

Instructions:
1. Place prepared pie slice into blender. Add 

milk, ice cream and 1 Tbsp cinnamon can-
dies.

2. Over low heat, warm the caramel sauce and 
sea salt.

3. Pulse blender for 10 seconds, then blend 
until smooth.

4. Portion shake into chilled glass. Top with 
whipped topping and drizzle with warmed 
salted caramel sauce.

5. Garnish with churro and sprinkle with re-
maining cinnamon candies.

Recipe and photo courtesy of Sara Lee Bakery



Protect your team from winter 
illness

The likelihood of lingering COVID-19 infections, along with other 
seasonal illnesses, could make staffing more challenging this winter. 
To help ensure you’re doing all you can to minimize the spread of 
infection on your team and help your employees feel safe coming 
to work, consider how you can adjust your procedures to make 
employee-guest interactions safer and more efficient. Encourage 
guests to review your menu, order and pay via QR code. Consider 
adopting tableside technology that allows a guest to push a button 
if they need help so your staff can visit tables only when needed. 
Adjust your procedures for delivering and clearing dishes so your 
staff aren’t having to stand close to each person in a party. Where 
possible, stagger seating throughout your indoor and outdoor din-
ing areas to minimize congestion. Finally, listen to employees who 
have concerns about sickness this winter and encourage the team 
to share possible solutions – making them feel heard can go a long 
way in making them feel safe.

#FoodSafety



Let’s clear the air

This winter, we could be in for yet another season in which the 
spread of viruses makes people hesitant to eat out. Now is a good 
time to ensure your indoor dining areas feel as safe as possible. 
While it’s more common for COVID-19 to spread through close 
contact with an infected person, airborne transmission can occur 
in spaces with poor ventilation. The CDC advises you have your 
ventilation systems checked to make sure they are operating 
efficiently, and also increase the circulation of outdoor air by 
opening windows and doors and prioritizing outdoor seating. Also 
consider running your HVAC system at maximum outdoor airflow 
for two hours before and after it is occupied, checking filters for 
proper installation and function, and possibly improving the engi-
neering controls of the system to enhance ventilation efficiency.

#FoodSafety



Plant-based meat moves the market

 The plant-based meat market continues its climb. According to Allied Research, the global meat substitute 
market was valued at $4.1 billion in 2017 and is expected to surge to over $8 billion by 2026. Plant-based 
protein options have several factors converging in their favor, including relative environmental sustainability, 
growing consumer acceptance and a smoother 
supply chain. A recent Forbes report said that 
while new entrants to the plant-based meat mar-
ket are facing regulatory hurdles concerning food 
safety and traceability, their supply chain tends 
to be shorter, more compact, and less water- and 
labor-intensive than the traditional meat supply 
chain – all important positives right now. New 
releases to the plant-based meat market are get-
ting a boost in the media as a result: Impossible 
Foods just launched plant-based chicken nuggets 
in many popular U.S. restaurants, Nestle has ex-
panded into vegan eggs and shrimp, and brands 
including McDonald’s have announced that 
taking a plant-based approach is a key part of its plan to achieve net-zero emissions by 2050. You can expect 
plant-based meat options to occupy a larger portion of restaurant menus going forward – if not because guests 
are demanding them, then because the restaurant industry is requiring them in order to compete.

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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