
Foodservice Updates

Meeting the needs of solo agers

What can you outsource?

Manage the food safety pitfalls of ghost kitchens

Boost sustainability through 
plant-based innovation

March 3, 2025

A bi-weekly publication from Team Four Foodservice
©2025 Team Four Foodservice, all rights reserved

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



What can you outsource?

The past several years have given foodservice operators a crash course in operating leanly. As a result, 
operators looking to cut waste may feel like there is nothing left to trim without cutting into the heart of the 
business. But you might still have an opportunity to save resources by restructuring the tasks of your team. 
Outsourcing functions ranging from franchising to finance to IT is working for some brands. If you find that 
your team is regularly being pulled into tasks that take them away from preparing and serving food to guests, 
outsourcing those functions could help you boost profits, minimize your liabilities, and enhance staff and 
guest satisfaction.

It’s worth assessing your operation’s weaknesses so you can maximize the benefits of your outsourced 
support. For example, a report from US Foods mentions how hiring an accountant who understands how 
the tax code affects your industry can help reduce your tax liabilities or support you during an audit. A 
human resources firm that serves the hospitality industry could be a helpful source of staff training programs 
and also ensure your paperwork complies with federal and state guidelines. Looking at how your business 
operates, are there tasks you have not been able to automate that consume your team’s time and could be 
outsourced?

Outsourcing functions isn’t just about cost management. It can also support smart growth if you’re looking to open 
new locations, revamp your menu, or better manage traffic flows.



In a recent report from Forbes, 85 chefs shared their restaurant predictions for the year. Among their 
responses, a key theme that stood out was an ongoing push for sustainability and being transparent with guests 
about the origins of their food. Weaving more plant-based foods into the menu is one way to accomplish that 
– and chefs are finding ways to elevate and innovate with plants that can help add interest and nutrition to the 
menu. That includes using a wide variety of cooking techniques to enhance the range of textures and flavors 
plants can offer. Experiment with grilling, roasting, searing,

stir-frying, braising, poaching and baking to alter the experience guests expect to have when eating vegetables. 
This year, there is also a growing variety of vegan products on the market that are minimally processed and 
prioritize the use of natural ingredients. If your guests are interested in eating more plant-based foods that 
mimic the experience of eating animal protein, you can source some surprising new vegan options that boost 
the experience factor you offer.

Boost sustainability through plant-based innovation

A survey by The Good Food Institute found that 60% of U.S. consumers are reducing their meat consumption.



Meeting the needs of solo agers

There is a growing number of solo agers in the United 
States. Pew Research found that nearly 20 percent of 
baby boomer women didn’t have children – double the 
rate of younger generations. Further, the National Center 
for Family & Marriage Research at Bowling Green State 
University found that nearly 40 percent of divorcing 
adults are aged 50 and older. That amounts to a large 
number of aging people who will need a wide range 
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of support in the coming years – particularly in developing and maintaining social connections; making financial, 
medical and other life decisions; and developing plans for managing later-life care and support during a crisis.

People in this demographic tend to be better educated and have greater financial resources than their peers with 
family support, so they represent a promising market for organizations that serve them – or would like to attract 
more of them. Offering them support with key needs can help. In senior living and adult care facilities, there may 
be opportunities to help solo agers feel more comfortable with their living arrangements and adapt to change. 
Argentum, the national trade association supporting senior living communities, recommends that these facilities 
provide services to help solo agers downsize – to include supporting them through real estate transactions and 
with their move to a senior living community. There is also a growing need for patient advocates and other advisors 
(whether onsite or simply local) who can provide solo agers with medical and financial support. Once solo agers 
have moved into a facility, pairing them with a buddy, creating places in the dining room for groups of solo diners, 
and offering holiday events specifically for those without family nearby can help smooth their transition.

Solo agers often lack support in critical areas of life. Research published by Senior Care found that 78% of solo agers 
have no help with bills or financial decisions, 55% have no help with medical decisions, and 52% report being lonely.



Manage the food safety pitfalls of ghost kitchens

Ghost kitchens represent a small but growing segment of the foodservice industry. While Euromonitor research 
indicates there are currently about 1,500 ghost kitchens in the U.S., by 2030 these facilities are forecast to hold a 
50 percent share of the drive-thru and takeout foodservice markets worldwide, according to Statista. Ghost kitch-
ens have promise because of their ability to accommodate consumer demand for food variety, customized dishes 
and convenience in ways that preserve margins.

But the food safety challenges that ghost kitchens face can be steeper than those of their conventional coun-
terparts. Sharing a kitchen can make cross-contamination harder to prevent and food safety consistency more 
difficult. Understaffing and high staff turnover can compound the problem – and the nonstandard working hours 
of the businesses operating these kitchens can make inspections inconsistent. Ghost kitchens rely on delivery 
drivers, which makes it challenging for operators to monitor quality and safety once food leaves the premises. 
They also rely on online platforms for communicating about allergens and ingredients, so any delays in updating 
those systems can put consumers at risk.

What’s the best way to manage these hazards? Recently, Food Safety Magazine published results from an online 
survey, focus groups and interviews with environmental health offers and ghost kitchen operators. Respondents 
said formal food safety training for staff and delivery drivers would help, as well as more frequent inspections 
to encourage better adherence to food safety standards. Finding ways to ensure consistent practices was also a 
theme, with respondents suggesting comprehensive and specific guidelines for evaluating hygiene practices, al-
lergen control and structural standards for all of the businesses sharing a kitchen. If you operate a kitchen along-
side other businesses, what practices do you use to ensure food safety consistency?


