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Give people a way to celebrate

This year, consumers and restaurants alike could really use the morale boost that holiday gatherings and cel-
ebrations can offer – but those events will look a lot different this year (if they happen at all). But not so fast. 
Could you find a festive way to help people enjoy great company, food and drink in a new way? Could you still 
help them toast to a long-awaited 2021? Think about how you can bring the party to your guests individually 
or virtually. Are there businesses in your neighbor-
hood who have always held their holiday lunches 
and happy hours with you but will miss them this 
year because their employees are working remotely 
right now? More than ever, they want to make their 
employees feel appreciated and connected to their 
work from afar, so promote some holiday bundles 
that can be delivered to individual employees as a 
special treat. Do your customers still feel the need 
for a party – even if it’s not a traditional one? If you 
don’t have access to a large outdoor space where 
you are allowed to plan a socially distanced gath-
ering, don’t underestimate the appeal of a virtual 
party, cooking class, quiz night or wine tasting held via Zoom. It can come together with a menu of festive food, 
cocktails and party bags for delivery, a few festive or funny Zoom backgrounds and some music.



Still struggling to make 
delivery work? Make changes 

now.
The math on third-party delivery has long been 
problematic. Operators have felt the need to offer it 
at the expense of profits just because of increasing 
consumer demand. But now that restrictions on dining 
rooms have made delivery more of a necessity than a 
nice-to-have extra, many operators are thinking even 
more critically about how to make it work. Common 
approaches include raising prices on menu items to 
help compensate for high third-party fees, finding a way 
to offer delivery in-house, or enticing guests to order 
via your online platform and then paying a third-party 
vendor a reduced fee for delivery (but retaining the 
valuable customer data). If delivering food yourself isn’t 
feasible, committing to making the third option work may 
be your best long-term bet for making ends meet and 
serving customers well. This Restaurant Business report 
( https://bit.ly/3pqATav ) discusses how delivery may be 
evolving and how to drive people to your platform.

Want to offer a subscription? 
There’s a tech platform for 

that.

Food subscriptions are on the rise for everything 
from coffee to donuts to ice cream. More than 
one-third of Americans say they will increase the 
number of subscription services they use – and 
more restaurant operators are embracing them as 
an additional income stream that can help sustain 
sales during an uncertain time. Now technology 
has come to market that can help operators cre-
ate and manage their own subscription programs. 
Paytronix, for one, is now offering a platform 
that includes customer targeting to help boost 
signups, as well as tracking recurring payments, 
automating messaging for reminders and manag-
ing rewards to help build loyalty.



Mediterranean Stuffed Chicken Breast

That’s the stuff

Want to create an interesting, satisfying dish that 
also happens to look Instagram-worthy on a plate? 
People already have stuffing on the brain at this 
time of year. Why not take it a step further and use 
it to help elevate your entrées? You can combine 
your favorite spices and in-season ingredients into 
signature stuffing for foods as wide-ranging as pork, 
poultry, seafood and produce. There’s even room 
for creative adaptations on the dessert menu. Think 
of stuffing as a vehicle for adding warmth to your 
menu in the cooler months ahead.

Food Trends

Ingredients:
2/3 cup PHILADELPHIA CREAM CHEESE (USF# 16006 
– 6/3#)
2/3 cup Crumbled Feta Cheese
2/3 cup Sundried Tomatoes, julienned
1/4 cup Basil Pesto
10 each, 5-ounce Boneless Skinless Chicken Breast
2 each Eggs
1/2 cup Milk 
1/2 cup Flour
1 teaspoon Salt
½ teaspoon Black Pepper
1 ¼ cups Italian Breadcrumbs
1 ½ tablespoons Olive Oil

Instructions:
1. Preheat oven to 400 F.
2. In a mixing bowl, combine the cream cheese, feta 

cheese, sundried tomatoes and pesto.
3. Cut a horizontal slit on the long side of each chicken 

breast to form a pocket. 
4. Divide the cheese filling and stuff each chicken 

breast.
5. Prepare an egg wash by lightly beating the egg and 

milk.
6. Season the flour with the salt and pepper and place 

the flour and breadcrumbs into shallow dishes. 
Bread each chicken breast by coating in the flour, 
dipping in the egg wash and then coating with the 
breadcrumbs.

7. Heat oil in a large skillet over medium heat. Add the 
chicken breast and cook until lightly browned on 
each side. Transfer the chicken breast to a prepared 
baking pan and bake for about 15 minutes or until 
an internal temperature of 165 F. is reached.

Recipe and photo courtesy of Kraft Heinz



Reinforce safety protocol to 
contain virus spread over 

holidays
This is a time of year when people (your employees included) 
want to gather with friends and family, and perhaps travel to cel-
ebrate the season. How can you ensure they don’t come to work 
with the virus and inadvertently spread it to others? First, be 
understanding of their desire to be with others – but also rein-
force their responsibility to keep your workplace safe. Employees 
should not come to work with any symptoms of COVID-19 (or 
flu, for that matter). If an employee has plans to travel outside of 
the country, make sure they understand and follow quarantine 
rules upon their return – or at least provide you with a doctor’s 
note that clears them to work. If you do have a case of COVID-19 
on your team, inform your other employees of their potential 
exposure but maintain the confidentiality of the infected person. 
Addressing it quickly and with transparency will prevent rumors 
from spreading and demonstrate to customers and staff that you 
can be trusted to protect their safety.

#FoodSafety



Invigorate your inventory

‘Tis the season to enjoy not only big holiday 
spreads but also the leftovers that come after. As 
you order and store ingredients and prepared dish-
es, make sure you’re up to date on the dating of all 
items you’re saving for later. Check to make sure 
your inventory is organized according to first-in, 
first-out standards to minimize spoilage and waste.

#FoodSafety



Create the new you in the new year

 This year has been a frightening rollercoaster ride for restaurants – and while 2021 shows glimmers of im-
provement, we’re surely going to experience more twists and turns between now and recovery. But restau-
rants can also play an important role in shaping what’s to come. Recent research from McKinsey & Company 
said that to survive COVID-19, most restaurants 
will need a redesign – both in terms of their phys-
ical layout and business structure. If you’re plan-
ning to scale down your hours this winter or close 
altogether in anticipation of a stronger reopening 
in the spring, how can you use that down time to 
your advantage? Can you reconfigure your inte-
rior and exterior space to accommodate stream-
lined food pick-ups? Now is the time to, at the 
very least, create new systems that allow you to 
keep a finger on the pulse of your business every 
day (ask us how we can help). Ideally, that means 
adopting analytics and automation capabilities. 
They will help you manage inventory, monitor 
your equipment and energy use, provide contactless pickups, manage labor fluctuations, anticipate customer 
preferences – all of the critical capabilities you will need to succeed as we push through this difficult period.

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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