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Going ghost? You may not want to go all the way.

The ghost kitchen segment has plenty of room to grow, with less than 5 percent of restaurants adding delivery 
from ghost kitchens as an option during the pandemic. These kitchens also boast a range of potential benefits, 
ranging from improved scalability to decreased overhead costs. After a year in which restaurant operators have 
been forced to pivot on a daily basis in order to survive, ghost kitchens have become the poster children of 
flexibility, allowing operators to churn out a rotating range of menu options – often items rarely seen together 
on a menu – in response to consumer whims. Operators are also uncovering new and often cost-effective places 
to open ghost kitchens, from college campuses to 
hotels to really any centrally located space that has 
a professional kitchen. But just as the pandemic has 
required the restaurant industry to be flexible in 
its accommodation of off-premise orders, coming 
out of the pandemic may require a different kind 
of flexibility. As this Grub Street report explains, a 
lot of the magic of eating in restaurants (and the 
improved quality of the food experienced on-site) 
just can’t be replicated by the ghosts. While con-
sumers crave convenience, they also appreciate a 
special experience – communing with others and 
trying foods they wouldn’t have otherwise consid-
ered, which is generally more likely to occur onsite. 
That may be especially true as people look to make 
up for lost time after a year spent close to home 
and away from gatherings (according to a new report from Paytronix and PYMNTS, more than two-thirds of the 
restaurant food ordered last year was eaten at home). So going forward, whether you’re considering new real 
estate, kitchen equipment or ingredients, look for flexibility: As you shift your operations to support off-premise 
sales, consider the potential that you might want to shift back.



Hub-and-spoke 
kitchen management tech

A whopping 91 percent of restaurants plan to invest 
in kitchen automation technology this year, according 
to a new survey data from the payments company 
Square. To be fair, Square is among the players 
providing back-of-house tech tools in restaurants and 
retailers, but their research still provides some helpful 
clues about where back-of-house tech is heading in 
the near term – and it’s not so much about robotic 
chefs and servers. The key theme restaurants are 
focusing on is adopting an efficient hub-and-spoke 
model where the kitchen is at the center and can 
seamlessly manage customer orders coming from a 
growing list of sources, including the curb, the drive-
through, the dining room and beyond. This tech can 
also enhance flexibility by enabling a restaurant to 
integrate a new channel where needed – or scale back 
on another.

Tap into local tech

Savvy restaurant operators are thinking locally 
with the technology they are implementing, tap-
ping into tech tools to attract customers who hap-
pen to be nearby with promotions that appeal to 
them in the moment. Watch for more tech busi-
nesses to piggyback on the push for local market-
ing. Case in point: Operators that have partnered 
with Uber Eats could now get an extra boost from 
a new partnership with the navigation app Waze. 
Nation’s Restaurant News reports that Uber-Eats-
branded pins will appear on Waze in 20 cities. A 
user can click on the pin to save the restaurant 
for later and then get an alert at 5 p.m. to remind 
them of the restaurant they wanted to try.



Sriracha Eggs & Avocado Burger

Egg-cellent upgrades

In dishes ranging from pizza to salads to burgers, 
eggs are elevating restaurant menus in new ways. 
They’re powerhouse ingredients that shine be-
cause of the diverse ways they can be prepared 
and experienced. Eggs also ride the line between 
health food and comfort food, so consumers are 
craving them right now, whether as the centerpiece 
of a Shakshuka or as a condiment in an amped-up 
burger. Where can you add an egg?

Food Trends

Ingredients:

10 each Jennie-O® All Natural White Turkey Burgers 
20 slices Jennie-O® Hickory Smoked Bacon
10 buns, sliced
½ cup butter, melted
10 large eggs, fried
½ cup sriracha
20 slices tomato
30 slices avocado
10 slices cheddar cheese

Instructions:

1. Preheat flat top grill to 350°F. 
2. Place frozen burger patty on preheated grill. Always 

cook to well-done, 165°F as measured by a meat 
thermometer. 

3. While the burger is cooking, butter bun halves and 
place on hot grill until lightly toasted, then remove 
from grill. 

4. Fry egg in skillet over medium high heat. 
5. To assemble, drizzle sriracha on bottom bun, fol-

lowed by the burger patty, cheddar cheese, fried 
egg, hickory bacon, tomato slices, and avocado 
slices. 

Recipe and photo courtesy of Jennie-O



Glovin’ it

If gloves have become a part of your pandemic food safety proto-
col, make sure your staff know how best to use them and where 
they can fall short, since they can introduce new risks if the wearer 
isn’t mindful of them. Above all, gloves can give the wearer a false 
sense of security, so enforce the need to avoid cross-contami-
nating foods and preparation areas while wearing gloves, and to 
wash hands with soap and water, then dry them, before and after 
wearing gloves. Also ensure the gloves are a proper fit, since rips or 
punctures could lead to contamination. Employees should change 
(and discard) disposable gloves between tasks, after touching hair, 
mouth or nose, or after four hours of use. Sturdy, reusable gloves 
should be washed and sanitized between tasks.

#FoodSafety



Good to grill

As the weather warms up, there’s nothing like the smell of an 
outdoor grill to bring people out for food. If you’re cooking out-
doors, make sure your grill is safe to operate and that you take 
precautions with it throughout the season to prevent problems. 
The hospitality business insurer Society Insurance advises that if 
you’re using a propane grill, check the tank hose for cracks, holes 
and leaks prior to use. If you suspect a leak or smell gas while 
using the grill, turn it off immediately and have it serviced profes-
sionally. If you’re using a charcoal grill, use only starter fluid – no 
other flammable liquids – to light it and don’t apply the fluid to 
charcoal that has already ignited. Coals and ashes should be com-
pletely cool before you discard them, at which point they should 
be placed in a metal container for disposal.

#FoodSafety



Make your packaging work for you

While COVID-19 has expedited a great number of advances for the restaurant industry, it has also forced a no-
table regression for many operators with regard to packaging. Pre-pandemic, reusable containers and recycla-
ble or compostable packaging had been a key area of focus for restaurants. But concerns about safety, efficien-
cy and cost in the past year have made many operators scale back on those efforts and even revert to the use 
of plastics and Styrofoam to accommodate off-premise orders. As we emerge from the pandemic, your packag-
ing should be ready to carry some extra weight: It 
should minimize waste, demonstrate your brand 
values, steer customer behavior and uphold 
pandemic-era safety and sanitation precautions 
at a time when off-premise dining continues to 
comprise an outsize portion of overall restaurant 
sales. For example, as Nation’s Restaurant News 
reports, Just Salad has launched a “zero-waste” 
reusable bowl packaging option for customers 
who order online. (The reusable option had been 
offered for years but not for online orders.) Cus-
tomers return their bowl to the store for sanita-
tion and reuse. Not only does it save the business 
on the cost of disposable packaging, but it also 
elevates the brand’s environmental values: Many consumers want to support the environmentally friendly 
option when they order food online – if they have such an option and it also preserves safety. In a recent paper 
from McKinsey & Company about U.S. consumer attitudes towards sustainability in packaging, the company 
advised operators to keep three tenets in mind regarding packaging: Make sustainable packaging available and 
apparent to customers, adopt an experimental approach to options and communicate about them clearly, and 
also bear in mind COVID-19 protections for hygiene and food safety. Does your packaging meet those criteria?

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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