
Foodservice Updates

W
eek of:

D
ecem

b
er 27, 20

21  

In This Issue

www.teamfourfoods.com
1-888-891-3103

A weekly publication from Team Four Foodservice

The opportunity is now  | Dip into winter | Show your allergen 
awareness | Maintain safety standards when partnering with local 
suppliers  | There’s an app for that  | Is your IT budget on autopilot?

Make way for automation

The pandemic has triggered what many journalists have dubbed the Great Resignation – an exodus of employ-
ees from the restaurant industry (and well beyond it) who are demanding better pay and more flexibility in 
response to the challenges of the times. In the short term, restaurant operators desperate for help in serving 
guests may bend to some of these pressures. But with the long-term sustainability of offering such benefits in 
question, restaurant brands have accelerated their investments in automation. To be sure, the human element 
is still an important aspect of service for many 
restaurants, but amid the current labor shortages, 
high employee turnover and increased concerns 
over safety and working conditions, why wouldn’t 
an operator be tempted to bring in a robot that 
never needs a break, complains, gets sick or asks 
for a raise? While quick-service restaurants are a 
natural place for this to begin, the automation 
trend won’t stop with them. What’s more, the 
lessons quick-service brands learn (and the degree 
of profitability they generate) as a result are likely 
to motivate restaurants across the board to incor-
porate automation in new ways. A recent Forbes 
report pointed to automation efforts already well 
underway at McDonald’s (AI-powered drive-thrus), 
White Castle (robotic fry cooks), Domino’s (robotic 
delivery through Nuro) and Taco Bell (fast touch-screen ordering and pickup with minimal interaction with staff), 
to name just a few. The accelerated adoption of automation could also accelerate its financial accessibility to 
industry segments beyond quick service. Where might your business most benefit from automation? Look for 
more opportunities to adopt it in the New Year.



There’s an app for that

For most people, a smartphone is like an extra 
appendage that makes life a bit easier and 
more convenient. Having your employees 
manage their schedules via smartphone app 
is one small way to make their work lives 
easier and avoid burnout. If you’re not already 
using team apps and digital scheduling tools 
to manage your staff’s comings and goings, 
consider doing so as you get organized for 
2022. They can help managers plan optimal 
scheduling based on sales forecasts and enable 
employees to check their schedule or swap a 
shift on the go.

Is your IT budget on 
autopilot?

Unless you are especially tech savvy, your 
IT budget may fall into the “set it and forget 
it” category: You know you need restaurant 
management technology and Internet con-
nectivity but you may not have the time to 
dissect exactly where your technology dollars 
are going. But the landscape is becoming more 
competitive for restaurant technology and it’s 
a good time for an audit. A recent report from 
TekEfficient says there are a lot of opportuni-
ties to save money in a tech budget. It advises 
operators look into price drops and/or new 
competition offering promotional rates. Also 
try negotiating how much you get for the same 
(or a lower) price – such as faster Internet 
speeds at a reduced rate.



Pimento Cheese Spread

Dip into winter

Cold weather is meant for cozy gatherings – and 
whether you’re serving guests at a dinner or cock-
tail party in-house or packing takeout food for a 
home-based gathering with friends around the 
television, your selection of dips and spreads can 
elevate your appetizer menu. In your restaurant, 
dips served with breads or other starches can 
encourage accompanying drink orders, boosting 
your check totals. They can also provide you with 
an opportunity to test new flavor combinations in a 
low-risk format. Consider offering a range of tastes, 
textures and nutritional profiles, from cheesy to 
hearty to plant-forward.

Food Trends

Ingredients:

7 cups KRAFT CHEDASHARP SHREDS 
1 1/2 pounds PHILADELPHIA CREAM CHEESE, 
softened 
7 tablespoons KRAFT MAYONNAISE 
1 teaspoon Garlic Powder
1/2 teaspoon Cayenne Pepper
 1 teaspoon Onion Powder
1 1/2 teaspoons L&P WORCESTERSHIRE SAUCE 
1 1/2 teaspoons HEINZ CIDER VINEGAR 
1 cup Diced Pimentos, drained 1 teaspoon Salt
1 teaspoon Black Pepper

Instructions:

1. Place all ingredients into the bowl of a large 
mixer.

2. With paddle attachment beat at medium 
speed until well combined.

Recipe and photo courtesy of Kraft Heinz



Show your allergen awareness

For consumers with food allergies, eating out can be a minefield. 
But restaurants that earn the trust of these guests stand to win cus-
tomers for life. To send the clear message that you take food aller-
gies and sensitivities seriously, get out in front with your messaging. 
Online, ensure your website includes ingredient lists and identifies 
common allergens – that information can easily help an allergic 
guest decide in advance to eat with you. In your restaurant, post 
a QR code that guests can scan for allergen-specific information – 
and ensure it’s in plain sight on menus and in the locations where 
guests place orders.

#FoodSafety



Maintain safety standards when partnering 
with local suppliers

At a time when supply chain strains make it difficult to know 
if or when a key ingredient will arrive, there is even more rea-
son for restaurant operators to turn to local suppliers for menu 
items. Just make sure to screen these suppliers for strong food 
safety practices, particularly if they are small or new businesses. 
Every supplier should be able to demonstrate its adherence to 
best food safety practices, including its protocols for preventing 
cross-contamination. Make sure you’re comfortable with their 
transparency and ability to trace a food item from its source to its 
delivery to you. Take care with deliveries and inspect every ship-
ment for proper color, temperature and freshness.

#FoodSafety



The opportunity is now

 Two years into the pandemic, many people working or investing in the restaurant industry are still (under-
standably) operating in defense mode – cutting back on expenses, trying to anticipate the next challenge 
and otherwise playing it safe until somewhat more normal conditions return, whenever that may be. But for 
others, it is prime time to take risks. For instance, 
Fortune recently reported that since the start of 
the pandemic, Mercado Partners’ Savory Fund 
has doubled down on restaurant investments. It 
raised two separate funds of $100 million each, 
aggressively invested in seven new restaurant 
brands and opened 55 new restaurants. On a 
smaller scale, forward-thinking operators are also 
finding opportunities for reinvention right now 
(and at a lower-risk entry point than might exist 
when the restaurant industry is flying high). QSR 
Magazine reports that when the restaurant Otto’s 
Tacos was concerned about having to close, 
neighboring restaurant Mighty Quinn’s Barbe-
cue, which had a similar inventory, equipment, commitment to quality and footprint in New York City, saw an 
opportunity to grow both businesses. Otto’s Tacos has survived as a virtual brand run out of Mighty Quinn’s 
kitchen facility. While the pandemic continues to throw curveballs at restaurant operators, it is also revealing 
opportunities for positive and profitable change – if you know where to look.

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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