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Using tech to enhance
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Manadge depreciation expenses
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According to a survey conducted by Bounteous x Accolite, 70 percent of respondents said getting personalized menu
recommendations based on past purchases make them feel like a restaurant “knows” them.

Using tech to enhance transaction satisfaction

Every bit of differentiation helps right now when it comes to competing in the restaurant marketplace —
and tech is helping operators deliver the kinds of personalized experiences that build engagement. This
year, where can you improve brand affinity in your business? A recent report from Restaurant Technology
News recommends using data to drive personal experiences at the level of the transaction. This includes
offering awards tailored to personal preferences, exclusive access to events and promotions, and co-creation
opportunities that allow loyal guests to play a role in influencing the development of the menu. IHOP, for
one, uses Google Recommendation Al to offer guests menus that are tailored to their past ordering history
and preferred price points. Chipotle invites guests to vote on potential new menu items via their app. More
foodservice brands and third-party apps are also using gamification as part of the ordering process to help
users earn rewards and make the experience more interesting and engaging. Think of options like a digital
prize wheel that users can spin to earn an instant reward, asking guests to take surveys or polls in exchange
for a personalized discount, or offering points based on taking actions such as downloading your app or
ordering multiple times within a designated timeframe.




Manage depreciation expenses
before they are forced on you

Turn expense management into a recipe for smarter growth

Foodservice operations contain a wide array of equipment and other items that have unpredictable life spans
or can become obsolete quickly. Kitchen equipment like fryers and refrigerators can malfunction, HVAC systems
may need to be replaced at significant expense, and the rapid progression of technology can require businesses
to replace legacy systems that still function but may hinder their competitiveness in the market. Managing

such expenses is often a major challenge in an industry with slim margins. To address that, a recent report

from the Restaurant Finance Monitor recommends operators avoid turning to lenders and instead take a page
from the playbook that condominiums and cooperative associations have been using for years. Specifically,
start a depreciation fund with today’s dollars. Assess the condition of key equipment and other expenditures,
along with the year when that item will likely need to be replaced and the estimated cost. Account for annual
inflation and direct depreciation dollars to it each month so surprise expenses are easier to manage — or at least
won’t derail the business. Beyond better expense management, this approach can position a brand to be better
prepared to grow. In a separate report, one restaurant consultancy found that public restaurant companies
that spent about 10 percent of their revenue on capital expenses (as opposed to about 6 percent) saw revenue
growth improvements of nearly 6 percentage points.




For seniors, approach food from multiple angles

A new survey for Restaura Hospitality Group found that
older adults prioritize food and nutrition — and that
these factors may play a significant role in whether they
remain at home or move to a senior care community.
However, Age of Majority, which conducted the survey,
found a disconnect between the tastes and preferences
of seniors and the options that they perceive senior
care communities provide. Of the 1,485 adults between

(Continued on page 5)




Food carries a lot of weight in a person’s choice of senior living community — and you can support residents’ needs
outside of your dining room.

Senior dining
(From page 4)

ages 55-96 who were surveyed, 68 percent seek meals that accommodate their individual tastes and preferences.
Yet only 17 percent were very confident that senior living communities could provide the dining choices they
expect. It’s not just about providing meals, either — the respondents said they want freedom to eat as they like.
Even though 21 percent said they would prioritize a senior living community that offered access to multiple dining
venues, 65 percent said they would prioritize the flexibility to prepare their own meals, dine out, or order takeout.
Further, one-third of respondents consider themselves to be “food explorers” who are eager to try new tastes and
flavors, while 16 percent said medical considerations were important to their dining choices.

This may create possibilities for senior living communities to embrace dining from a variety of angles. That includes
providing fresh, on-trend, immunity-boosting options, as well as offering guidance about how residents can build
meals themselves on a budget — or make health-conscious choices when ordering out. Communities might facilitate
this by offering interactive cooking demonstrations — of simple Mediterranean or plant-based dinners, for example.
Partnerships with local farms could help communities provide guidance about how spring and summer produce can
help support better hydration and boost immunity.




Foodborne illness can be especially harmful to older adults. According to Foodsafety.gov, adults aged 65 and old-
er are more likely to be hospitalized or to die from foodborne illness. In fact, more than half of Listeria infections
occur in this age group, according to the Centers for Disease Control. The body’s immune response to disease
becomes weaker with age, which makes it especially important to take good care when cleaning certain areas of
the kitchen if you're serving people in this demographic. Here are a few key hotspots that can be breeding ground
for bacteria and mold if not managed carefully: Equipment that traps moisture — including ice machines, beverage
dispensers, and refrigerator and freezer gaskets — can harbor bacteria and mold. Other areas where water and
food particles are apt to collect, like floor drains and sinks, are culprits too. Regular scrubbing and maintenance
to prevent clogs can help ensure these areas don’t trap food or liquid that can harbor pathogens. Cutting boards

and prep surfaces can collect bacteria, particularly in cracks or cuts. In addition to cleaning and sanitizing them
after use, these items should be replaced when damaged. Finally, ventilation hoods and grease traps can encour-
age mold growth through the accumulation of grease and moisture. These areas need frequent deep cleaning to

maintain a safe kitchen environment.




