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Learn the lessons pop-ups are teaching

No doubt, the past year has been more difficult for restaurants than we care to think about. But the turning of 
foodservice on its head hasn’t been completely bad. In fact, it has opened some doors – particularly for nimble, 
entrepreneurial operators who have a knack for posting enticing food photos on social media and the ability to 
use tech to set up ordering and delivery. As the New York Times reported recently, there has been an explosion 
of inventive take-out food concepts on Instagram lately as foodservice operators have begun promoting small, 
rotating, deliverable menus on the platform – and with success. Some of these concepts are based on ideas that 
chefs have dreamed of trying for some time, but others are simply a temporary means of keeping money flowing 
in to pay employees, cover rent and essentially stay 
in business in some form until the pandemic winds 
down. Some chefs are even working out of simple 
home kitchens. Whether you’re in the position to try 
pop-up concepts like this or not, they are evidence of 
the newly stripped-down list of resources a restaurant 
truly needs to function, which are important to re-
member for the long term. Operating a restaurant is no 
longer about real estate but about being able to reach 
your customers where they are – and using the range 
of tools at your disposal to help. First, focus on mak-
ing it easy and fast for customers to order from you 
online. Think about how you can profitably get food 
to customers – whether by aligning with a third-party 
vendor, offering a scheduled weekly drop-off of food 
(ready to eat right away or freeze), or even just making 
curbside pickup more appealing. Mix up your menu and promote the changes online – when you rotate new items 
through on a regular basis, you give your customers a reason to look for your updates each week and you naturally 
create new reasons to post those updates on your social media, website and email newsletter. Finally, take food 
photos that sing. You can do this on your mobile phone – just opt for warm, natural light, use a reflector or simply 
a light piece of paper to soften shadows, use color and contrast to make the food pop in the image, and add some 
simple decorative (or brand-specific) elements to elevate viewers’ perceived experience of eating your food.



Tech to help you return 
to indoor dining

There have been plenty of visible tech-enabled changes 
to the restaurant experience in the past year, including 
everything from contactless payment to the use of 
QR codes for ordering. While they have safety and 
efficiency benefits, they also change the experience 
of eating in a restaurant, which many people miss and 
are eager to return to. As many cities await the return 
of indoor dining, your restaurant might benefit from 
invisible tech that promises to boost safety – and as a 
result, could make your restaurant a more appealing 
option for guests looking to dine out. New systems and 
lighting are becoming available (and more affordable) 
that filter and purify the air and also clean surfaces 
in a restaurant. According to a recent Restaurant 
Dive report, an Ohio restaurant operator installed an 
AiroDoctor filtration system in May when indoor dining 
reopened in his area. He feels the system has helped 
guests and employees feel more secure – while also 
giving his safety-related marketing a boost.

Use this down time to fine-
tune your tech

If your business is experiencing a slow period right 
now, that should change later this year as the 
pandemic eases and people feel safer (and eager to 
again do many of the things we once took for grant-
ed, like eating out). It’s a good time to make sure 
your systems are functioning well and your busi-
ness is poised to manage that transition smoothly. 
Your POS is a good place to start. The 
National Restaurant Association advises you assess 
your system’s practicality: How well are you able to 
navigate it, use all of its functions and train others 
to use it? Does it integrate with online ordering? 
Sync smoothly with your scheduling and payroll? 
Then lean on the vendor IT support you have avail-
able. If that is lacking, now is the time to find a new 
partner who can advise you of how to make best 
use of your system now, streamline spreadsheets 
and support your business as it evolves.



Scalloped Potatoes with Ham

Comforting accompaniments

While consumers gravitate toward nutrient-dense, 
diet-friendly foods at the start of the year, com-
fort foods are still very much in demand – and 
during a tough winter like this one, we could all 
use some comfort, right? You can balance these 
somewhat-conflicting demands by adding some 
new comfort foods to your menu of side orders – 
or offering different sizes of comfort foods on your 
entrée menu. Rich, warming foods may be an eas-
ier sell if your customers have the option of trying 
smaller servings.

Food Trends

Ingredients:

5 ounces butter
½ cup all-purpose flour
1 teaspoon black pepper
1 ½ cups milk
14 ounces shredded cheddar cheese
2 ounces onion, diced
4 ounces green pepper, diced
2 pounds 8 ounces potatoes, slices 1/8” 
20 ounces JENNIE-O® Diced Turkey Ham ½”

Instructions:

1. Melt the butter in a stock pot or kettle. 
2. Blend in the flour and pepper. 
3. Cook over low heat for 5 minutes. 
4. Gradually stir in the milk and cook until the sauce 

starts to thicken. 
5. Fold in the cheese and stir slowly until the cheese 

melts and the sauce is smooth. 
6. Fold in the onions and green peppers. 
7. Spread the potatoes and ham evenly in the pan. 
8. Fold the sauce into the ingredients. 
9. Cover the pan and bake at 350°F for 45 minutes. 
10. Uncover and continue to bake until the potatoes 

are tender and golden brown, about 20-30 min-
utes. 

Recipe and photo courtesy of Jennie-O



Don’t cut corners on cooling

It may be cold outside, but don’t forget to take the proper 
precautions when cooling foods – particularly if you’re making 
winter soups or large quantities of other items to be refrigerat-
ed or freezed and served later. To keep foods out of the tem-
perature danger zone (between 40°F and 140°F, where bacteria 
grow most rapidly), you don’t want to leave food unrefriger-
ated for more than two hours. On the flip side, refrigerating a 
hot food prematurely can also compromise the cooling of other 
foods in your refrigerator. To expedite the cooling of foods prior 
to refrigeration, try storing them in shallow containers – ideal-
ly stainless steel, which transfers heat away from foods more 
quickly; placing the food in an ice-water bath and stirring it fre-
quently; using an ice paddle to distribute cold through a food; 
or storing it, loosely covered, in cold-holding equipment to help 
cool the food down.

#FoodSafety



COVID skin care to minimize infection

While more frequent handwashing and use of alcohol-based sani-
tizers may be keeping bacteria at bay in your restaurant, they may 
also wreak havoc on skin during the winter months. Dry, cracked, 
itchy, flaky or even bleeding skin can result – and increase the risk 
of infection. While washing with lukewarm water and using mois-
turizers can help, the use of ointments or creams isn’t practical 
when preparing food. Encourage your staff to take extra care of 
their skin when they are away from work. The American Academy 
of Dermatology Association advises moisturizing immediately af-
ter washing hands and using a squeezable, fragrance-free, miner-
al oil- or petrolatum-based cream or ointment. Doing so is espe-
cially important after applying alcohol-based sanitizers, which can 
be more drying for skin.

#FoodSafety



Reinventing fine dining for the home

 Of all restaurant segments, fine-dining restaurants have arguably met with the most challenges in the past 
year as many of their hallmarks – from a sole focus on in-dining-room service, to higher-touch interaction with 
staff – became safety hazards practically overnight. But like much of the restaurant industry, there are disrup-
tors within it who are transforming the experi-
ence of fine dining for the current times. One 
new concept, dubbed The Finishing Gourmet, 
aims to replicate the experience of fine dining 
in a home-based setting. Restaurant Hospitality 
reports that a former Four Seasons executive chef 
is part of the team that conceived the business, 
which includes the in-house delivery and upscale 
presentation of high-end foods that are ready (or 
very nearly ready) to be eaten, along with such 
additions as complimentary steak knives and 
even a chef’s torch to add the finishing touches 
to a crème brulée. The foods are intended to 
be delivered contactless and, unlike a meal kit, 
may require just a few minutes of cooking by a home chef (to sear a steak, for example). If your business once 
relied on in-dining-room service and prided itself on its human touch, how can you offer those benefits to peo-
ple at home? Taking cues from catering businesses and meal-kit companies may help you identify new hybrid 
approaches to recreating the experience of dining in your restaurant – or delivering something close to it.

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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