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Restaurant work, reinvented

As with so many other aspects of the restaurant business throughout the course of the pandemic, restaurant 
work is experiencing a period of reinvention – and it’s not all about raising wages. At its heart is the need to 
manage the work involved in the business so restaurants can offer meaningful roles and flexibly respond to 
turnover. A recent New York Times report describes how at a number of restaurants around the country, the 
kitchen hierarchy is being scrapped in favor of a more egalitarian system. This is playing out in a range of ways: 
At some restaurants, long-time employees are 
being given profit-sharing opportunities or even a 
stake in ownership so they have more incentive to 
commit to the business and help it thrive. At oth-
ers, responsibilities are being shared more evenly, 
with employees being cross-trained in functions 
ranging from events to finance to food preparation 
– and being given opportunities to contribute ideas 
regardless of their rank. These steps – which many 
restaurants took during the pandemic in an effort 
to survive – are actually good long-term strategies 
that may make it easier for these businesses to 
roll with the challenges that come. This will make 
restaurant teams look different in the future – a 
smaller crew of higher-skilled employees who can 
recreate a recipe, manage incoming orders, inter-
act with guests and make financially sound decisions, vs. a larger, more hierarchical team with different skillsets. 
By elevating the skills of its team, a restaurant can spread its risk more thinly – it won’t buckle if one employee 
leaves (though employees with meaningful roles are less likely to leave in the first place). Looking at your cur-
rent staffing approach across your business, have you reverted to pre-pandemic approaches that need to be 
refreshed? Are there any roles that could be recast for improved post-pandemic resilience?



A study in automated serving

At a time when labor challenges in the restaurant 
industry persist, could now finally be the moment 
when robotic servers go mainstream? The idea 
doesn’t seem so far-fetched now that Chili’s has 
announced the introduction of robotic waitstaff in 
10 of its locations in the U.S. The robot the brand is 
using, which is a version of the Bear Robotics Servi 
robot platform, could prove to be an important 
case study in to what extent automated waitstaff 
can ease labor woes, how well they manage tasks 
once handled solely by servers, and how feasible 
they could be financially for the standard American 
restaurant.

New options from delivery 
companies are about 

improving pickup

If your restaurant is located within close reach of 
an airport or sports stadium, look for potential 
opportunities to branch out into new business 
streams via third-party delivery companies. (And 
these options aren’t about delivery but about 
bringing extra convenience to people in places 
where they really need it.) Uber Eats is offering 
order-ahead pickup options at airports for partic-
ipating restaurant vendors, allowing customers to 
order ahead via their app, then pick up a favorite 
item en route to a connecting flight. Meanwhile, 
Grub Hub now offers fans at FedEx Field in Wash-
ington, D.C. the ability to scan a QR code on the 
back of their seat and place a pickup order for 
food from stadium vendors – allowing people to 
avoid long stadium lines.



Hawaiian BBQ slaw burger

Beef up your burgers

What’s better comfort food than a burger? 
When your burger menu offers the right com-
bination of options, it can be a go-to section 
of your menu for vegetarian and carnivore 
alike. A kitchen can create a wide range of 
burger experiences with subtle alterations in 
toppings, condiments, rolls or presentations, 
making burgers an inventory-wise menu 
option too. Consider how you can get creative 
with classic burgers, incorporate global flavors 
or even invent a new burger variety on your 
menu with a surprising combination of tastes 
and textures.

Food Trends

Ingredients:

10 burgers AdvancePierre™ Flame Grilled Burger w/ 
Bags, 3.0 oz.
10 buns WG Bun, sliced  
1 ½ cups Matchstick Carrots  
2 ½ cups  Shredded Green Cabbage  
1 Cup Pineapple Tidbits, drained  
1 Cup Honey BBQ Sauce  
1 ¼ cup Cherry Tomatoes, sliced & roasted 

Instructions:
1. Arrange frozen burgers in a single layer on parchment 

lined sheet pan and cook at 350°F for 9-11 minutes - to an 
internal temperature of 145°F. 

2. When finished cooking, hold in a hot box at 145°F until 
you are ready to build the burgers

3. Slice cherry tomatoes in half and place on a parchment 
lined sheet tray, lightly spray with cooking spray and roast 
at 375°F for 10-15 min – once roasted, let tomatoes cool 
before creating slaw 

4. In a mixing bowl, toss Carrots, Cabbage, Pineapple, Roast-
ed Tomatoes, and BBQ sauce until thoroughly combined.  
Can hold until refrigeration until ready to build burger

To Build Burgers:
5. Open sliced bun and place burger on bottom bun
6. Using a #8 scoop (1/2 cup), top burger with pineapple BBQ 

slaw
7. Place the top bun on the burger and serve
Chef’s Note: For a crunchy kick, add 1/8 cup fried onions to 
burger before adding the slaw
For a little extra flavor, you can roast the pineapple before 
creating the slaw.  Drain the liquid, place on a parchment lined 
sheet tray and lightly coat with cooking spray and roast for 10-
15 minutes.  Be sure to let cool before mixing in the slaw.

Recipe and photo courtesy of Tyson



Winter-ready restaurants

Extreme weather is becoming a way of life – and if you operate in a 
region that gets cold in the winter months, there is increased risk of 
challenges including power outages that can lead to food spoilage, 
supply delays, and damage to facilities. Ensure you have a supply of 
winter weather safety tools ready in case of a storm: Shovels, bat-
teries, flashlights, ice melt, and non-perishable food items, for start-
ers. Have your HVAC system inspected to avoid surprise problems 
during the winter. Insulate any exposed pipes in your building – par-
ticularly now that outdoor spaces have become year-round exten-
sions of the dining room. If a sudden power outage occurs, ensure 
you have a back-up plan to save the food items you’re refrigerating. 
Now is also a good time to review your emergency plan to make 
sure contact numbers for staff, suppliers and servicepeople are up 
to date and kept not only in the facility but in locations that can be 
accessed if you can’t reach the restaurant in inclement weather.

#FoodSafety



The vaccine you may not be thinking about

Hepatitis A is the only foodborne illness that can be prevented 
with a vaccine – yet it has led to 39,000 cases, 24,000 hospital-
izations and 374 deaths since 2016, according to the CDC. The 
disease, which can cause serious liver infections, spreads through 
fecal-oral contact, whether from person to person or via contam-
inated food or water, which makes restaurant industry practices 
critical to controlling its spread. (An outbreak linked to a Virgin-
ia restaurant has recently doubled in size.) A report from Food 
Safety Magazine urges restaurant operators to consider offering 
employees a vaccine for Hepatitis A, combined with enforcing an 
effective handwashing policy, as a result. If a sizeable portion of 
your restaurant’s patrons are the young or the elderly, this could 
be especially important. Absent a vaccine, what safety measures 
might your restaurant improve to better protect itself against a 
potential Hepatitis outbreak?

#FoodSafety



Creating new revenue streams for the long term

One silver lining of the pandemic for the restaurant industry has been how restaurant operators have shown 
the ability to creatively reinvent themselves – and well beyond the menu. In addition to creating curbside 
pickup lanes, working from ad hoc kitchen setups and streamlining the ordering process to improve how 
food is provided to customers, restaurants have 
expanded their offerings available for purchase. 
While operators may not need to go as far as 
selling toilet paper and other household staples 
as we emerge from the pandemic, it makes sense 
for them to think broadly about what they can 
do to generate new revenue streams – whether 
from guests visiting in person, those at home or 
even those who live nowhere near the brick-and-
mortar business. Is your restaurant known for a 
special marinade, salad dressing or sauce? Could 
it develop one that could be sold on your web-
site, in local stores or in larger wholesale forums? 
Is there other merchandise you could offer to 
guests who have made your restaurant part of their summer vacation traditions over the years? Could you 
offer a subscription for meals, desserts or homemade bread in exchange for unlimited coffee or a free glass of 
wine when the subscriber purchases a meal from you in person? Could you collaborate with a complementary 
restaurant or unrelated business to create a series of special offers? Tap into your data about customer pref-
erences to better understand what drives your guests to your business. How can you take your most enticing 
offerings and ensure you’re generating as much business as you can from them?

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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