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Tech helps small brands compete against the big guys

Technology is making it hard to tell how big a foodservice brand really is. Small, independent restaurants are 
increasingly adopting technology to enhance efficiency and customer experience. In the process, they are 
gaining advantages of scale that allow them to compete with much larger chains. Affordable solutions like 
self-service kiosks and AI-powered analytics are streamlining operations without massive investments. Small 
restaurants can use kiosks to reduce wait times and free up staff – all while they collect data that helps them 
optimize their menu for guests in ways that used to be only available to major brands. For example, Tony 
Roma’s, a smaller fast-casual chain, launched its “Tony Roma’s 2.0” initiative, which (in part) integrates AI and 
robotics to boost order accuracy, automate tasks and enhance overall efficiency. It’s allowing the brand to 
streamline order management and operate on a larger scale than before.

A brand’s tech-supported scalability factor can often mean the difference between stagnation and rapid 
growth. As Modern Restaurant Management reported recently, a small restaurant could land a major 
corporate catering contract – but if they have outdated delivery and logistics systems, they will struggle 
with inefficiencies and delays when orders increase. However, if the restaurant adopts platforms that 
manage delivery and optimize logistics, it can scale seamlessly, expand service areas, and take on ever-larger 
opportunities without compromising quality.

A restaurant’s scalable tech includes cloud-based computing systems, integrated POS, digital ordering and delivery 
platforms, AI tools like predictive analytics and smart kitchen technology, self-service kiosks and mobile ordering, 

and an overall structure that connects these elements seamlessly.



Talk of potential tariffs has added a layer of uncertainty to economic forecasts lately. So far this year, the federal 
government has announced tariffs on all imports from Canada, Mexico and China, as well as tariffs on steel and 
aluminum imports from all countries. Retaliatory tariffs on food and beverage are likely. So to what extent will 
this impact restaurants and other foodservice businesses?

J.P. Morgan analyst John Ivankoe said recently that tariffs are less of an issue for this sector than they are for 
other industries. However, he said related inflation could impact consumer staple commodities like avocados 
and seasonal produce, as well as coffee.  A recent report from the New York accounting firm RBT anticipates 
some broader challenges to the sector, including higher costs for imported foods and non-food items like 
furniture and equipment, delayed shipments and shortages, and a potential drop in consumer spending. 

You can cushion your business from potential consequences with some planning. Understand where your 
goods are coming from, which are likely to be most affected by tariffs, and what alternative sources exist. There 
may be room for you to renegotiate agreements or find a local or domestic supplier. If you raise prices, be 
transparent – explain the reasons for it and consider using optional surcharges to give guests the ability to skip 
an expensive ingredient. Review your menu – consider how you can make your most popular and profitable 
items more sustainable with local ingredients. Have back-up recipe plans so you’re prepared to make changes if 
new goods or regions are affected. Ramp up your experience factor, including your service and loyalty offers, so 
guests continue to feel your meals are a good value.

Anticipating and managing tariff impacts

The National Restaurant Association is currently appealing to the White House for tariff exemptions for food and 
beverage products. Visit restaurant.org for updates.



Senior living kitchens adapt to supply chain disruptions

How flexible are you? When it comes to managing the 
market fluctuations impacting the food supply chain right 
now, foodservice kitchens need to be extra nimble. Whether 
you’re trying to manage changes to the availability of eggs 
or anticipate weather-related supply delays, senior living 
and adult care facilities can take a range of steps to navigate 
challenges. Adjusting how you manage your purchasing, 
platforms and people can unlock some flexibility. Here are 
some approaches:

Restructuring purchasing is helping many adult care and 
senior living facilities right now. By forming or restructuring 
group purchasing agreements, communities are securing 
better pricing and a more reliable supply chain. Many other 
communities are adapting menus around shortages by 
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supply chain
(From page 4)

adjusting recipes based on available ingredients, substituting proteins and incorporating locally sourced produce 
to avoid shipping delays. Some facilities are working directly with local farms and regional suppliers to reduce 
dependency on national distributors and ensure fresher ingredients.

Tech is helping too. Facilities are investing in advanced inventory tracking systems to monitor stock levels and 
prevent over-ordering. Implementing portion control, repurposing leftovers into new dishes, and streamlining food 
prep is helping to minimize waste and sustain supplies of essential ingredients. Many facilities are using digital 
ordering platforms to ensure real-time tracking of food deliveries and improve communication overall. Others are 
exploring kitchen automation to reduce labor dependency where possible and maintain meal consistency amid 
staffing shortages.

There is a people-management aspect to this too. Supply chain problems can impact the allocation of staff. It 
can help to cross-train people in a range of roles (in the front and back of house) to support your flexibility when 
shortages call for you to use your resources in different ways.

In a recent report about the sustainability of the global food supply chain, the World Economic Forum said food 
companies “need to consider how they operate as part of an extensive multi-tiered supply network with multiple 
supply and demand links, reverse loops, multi-way interactions and exchanges with numerous actors.”



Keep it clean

For people who are new to foodservice work, the terms cleaning, sanitizing and disinfecting can sound almost 
interchangeable. But knowing the difference between them – and which to do where and when – plays a key role 
in preventing contamination and foodborne illness. It can also ensure your business complies with health codes 
during its next inspection. Is your team clear about the distinctions?

Cleaning is the first step. Using soap or detergent and water, it removes visible dirt, grease and food particles 
from floors, walls, equipment exteriors and non-food contact surfaces. This process makes surfaces look tidy but 
does not eliminate bacteria or viruses.

Sanitizing follows cleaning for food-contact surfaces like prep tables, cutting boards and utensils. Using food-safe 
chemical sanitizers or heat, this process reduces bacteria to safe levels, preventing cross-contamination. Items 
should always be cleaned before sanitizing.

Disinfecting is needed for high-touch, non-food areas such as restrooms, garbage bins, doorknobs and employee 
break rooms. Disinfectants kill most bacteria and viruses but are typically too strong for food-contact surfaces and 
shouldn’t be used on them.

To maintain food safety, clean first, then sanitize or disinfect where needed using clearly labeled solutions.


