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Asking the right questions

As supply-chain challenges continue to put pressure on prices, restaurant operators looking to make a profit – or 
to simply stay in business – need to understand the health of their business in small detail. While a POS system 
can collect reams of data about a business, the information won’t do much good if the operator doesn’t give the 
system the right prompts or know how to translate 
the information it collects into actionable insights. 
Your data can’t be a substitute for your own knowl-
edge about your business. A recent webinar from 
Speedline Solutions covered how to use your 
POS to get to the heart of your objectives – and 
though the advice applies regardless of what kind 
of system you’re using, it starts with being able to 
ask some specific questions about your business 
(then leaning on your systems for help in answer-
ing them). Consider setting a general goal and then 
drilling down on it to get as specific as you can. For 
example, if you start by asking yourself how you 
can increase the amount of your average check, 
identify a more specific question you can ask: How 
can you entice more people to add the appetizer 
special to their order? If you’re wondering if you can raise your prices, how much you might be able to increase 
the price of your best-selling menu item before the price turns people away?



Keep systems and data secure 
from turnover risk

Rapid employee turnover at restaurants doesn’t just 
leave your business on the back foot when it comes 
to preparing and serving food – it can also threaten 
the security of your systems and data. It’s not unusual, 
for example, for a reduced staff at a restaurant to 
have to share roles more than they otherwise would 
– or even for a new team member to prematurely 
be granted more responsibility (and the access that 
comes with it). To help shield your business from 
the risk of a breach and enable it to recover more 
quickly if one occurs, ensure that any user names and 
passwords used to access your systems aren’t shared 
or reused – and that passwords are changed regularly. 
Also, connect system access to specific roles instead 
of people so if a person leaves a role for a different 
one, there is a natural shift in permissions for system 
access.

Tech is making foods more 
delivery-friendly

The evolution of restaurant technology in the 
past 18 months hasn’t been just about the 
streamlining of the ordering and payment of 
food, but also about the development of food 
to meet the moment. (And the moment, for so 
many restaurants, seems to be about perfecting 
the off-premise dining experience.) Simplot, for 
one, has launched a new kind of French fry that 
doesn’t get soggy and limp during delivery and 
is microwave-reheatable. Now is prime time to 
assess your menu to ensure everything trav-
els and reheats well – and to keep an eye on 
up-and-coming additions in food products and 
packaging. They could change the game for your 
takeout and delivery menu by having it more 
closely reflect the in-dining room eating experi-
ence.



CHICKPEA CASARECCE WITH CHICKEN, 
ZUCCHINI, CHERRY TOMATOES AND BASIL

Powerhouse ingredients

Restaurant operators need to do as much as they 
can with key supplies right now, so ingredients 
have to work overtime. As you stock your pantry, 
consider ingredients that can be stored without 
spoiling, will adapt to a wide range of flavors and 
textures, can mix seamlessly into soups, salads and 
entrées, and provide benefits for the health- and 
allergen-conscious as well.

Food Trends

Ingredients:

2 1/4 Box Barilla® chickpea casarecce 
12 Oz  chicken thigh
5 Tbsp extra virgin olive oil, divided 
3/4 Cup yellow onion, chopped
1 Tsp red pepper flakes
2 Cups zucchini, small dice
2 Pints cherry tomatoes, halved
10 Basil leaves, sliced thin
¾ Cup parmigiano cheese, grated
Salt & black pepper to taste

Instructions:

1. Bring a pot of water to a boil and cook pasta accord-
ing to package directions, reserving 1 cup of pasta 
cooking water.

2. Meanwhile, in a skillet over med/high heat, add half 
of the oil and the chicken. Season with salt, black 
pepper and red pepper flakes.

3. Cook chicken until fully cooked and brown. Remove 
from the pan and set aside.

4. In the same pan, add remaining oil and onion. Cook 
until translucent, about 2 minutes.

5. Add the zucchini and tomatoes, cooking for an addi-
tional 2 minutes. Add half of the pasta cooking water 
to the sauce.

6. Slice chicken and return to the saucepan and com-
bine. Add additional cooking water if needed.

7. Remove from the fire. Fold in cheese and basil before 
serving.

Recipe and photo courtesy of Barilla



Keep holiday leftovers safe

‘Tis the season for preparing large amounts of food for holiday 
gatherings – and finding ways to use the leftovers. To store left-
overs safely and keep foods out of the temperature danger zone 
(between 40°F and 140°F), refrigerate or freeze any perishable food 
within two hours. Make sure you place hot leftovers in small or 
shallow containers to ensure thorough cooling during refrigeration 
– and use an ice bath to quickly cool a hot dish beforehand. Keep a 
thermometer handy to check the temperature of cooling food and 
ensure it remains out of the danger zone.

#FoodSafety



Stop Covid’s spread this season

The holidays may be a time to kick back and celebrate – but 
don’t let your guard down when it comes to Covid safety. In the 
U.S., 5 percent of the population has some kind of immune-com-
promised condition, so even though the vaccine is widespread, 
unventilated gatherings can still pose problems. Ensure good 
air flow through gathering rooms in your facility, make sanitizer 
accessible and ensure any policies you have on guest vaccination, 
testing or masking are clear to your team and communicated to 
guests.

#FoodSafety



Outsourcing labor to tech

To be sure, the restaurant industry had been heading in the direction of increased automation and decreased 
labor before the pandemic. But the acceleration of restaurant technology that we have seen in the past 18 
months – along with the increase in already-high employee turnover rates in the industry – has only elevated 
the need for restaurant operators to find solu-
tions to labor challenges and the technology 
to help manage them. McDonald’s, for one, is 
tapping into artificial intelligence to manage 
restaurant labor and to-go service. After testing 
AI technology in its drive thrus in Chicago this 
summer (and getting about 85 percent of orders 
correct), the brand is now partnering with IBM 
to deploy AI-powered drive-thrus more broadly 
across the brand. Meanwhile, Starbucks has part-
nered with Amazon to launch a cashierless coffee 
shop in New York City, with additional outlets in 
the works. At a time when labor challenges are 
so elevated, major chains have become the early 
adopters of potential solutions to address them. At the same time, they will be managing the growing pains 
that accompany them, potentially making the transition to such technology more seamless for smaller brands 
in the future.

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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