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Let takeout take you higher

Takeout is here to stay (and even if you’re eager to serve a full dining room again, you have reason to be happy 
about the takeout part). The proof is in the numbers. According to a new survey of more than 2,000 U.S. con-
sumers by Paytronix Systems, 63 percent of the 
money that U.S. consumers spent on food orders 
last year was on food eaten at home. Digital chan-
nels supported those orders by a large margin: Of 
the money consumers spent online on food orders, 
89 percent was spent on orders placed via desktop 
websites, mobile apps and aggregator apps. What’s 
more, the research found that consumers spent 50 
percent more on average when they placed orders 
online for takeout. Paytronix CEO Andrew Robbins 
says that in 2021, a consumer’s ability to order 
online, collect orders via a drive-thru or curbside 
pickup, and earn rewards through loyalty programs 
will create the most opportunities for restaurants. 
This makes it all the more critical to be able to use 
your POS to quickly summon information about 
what your recipes cost, which menu items deliver the most profitability, and what items a guest has ordered in 
the past. If your restaurant receives a grant from the American Rescue Plan, consider using it to fine-tune your 
tech to streamline your takeout so you can suggest the profitable items and combinations that a guest is most 
likely to crave time and again.



Take care of your tech

Cleaning protocols have taken on new importance 
this year. Are your tech tools taking a beating? More 
frequent wipe-downs of kiosks, tablets and other 
technology you have adopted to support service 
during the pandemic may be impacting the life of 
each device – or at least the condition of its surface. 
There are products available that may help, such as 
hard-coated films that offer anti-microbial protection 
– Autotex AM film is one example. Otherwise, make 
sure you follow the manufacturer’s instructions 
regarding the proper ways to clean and sanitize 
devices without causing damage – and adjust your 
training procedures so staff know how to safely treat 
the full range of surfaces in your establishment.

A glimpse into agtech
COVID-19 has cast a bright spotlight on the building 
blocks of the food industry. It has made consumers and 
food businesses question where our food comes from, 
what foods should and shouldn’t be offered throughout 
the year, how our food is produced and by whom, and 
how many stops a food product makes along the food 
chain from start to finish. There is a growing ecosys-
tem of tech-driven organizations looking to give food 
industry professionals more knowledge about the food 
they are managing, as well as more control in managing 
it. Better Food Ventures, a venture capital investment 
firm that focuses on technology’s applications in the 
food industry, recently assembled a chart of the 1,300 
startups comprising the agtech ecosystem. These start-
ups operate in such areas as crop monitoring, pest and 
disease monitoring, harvest robotics, automated crop 
care and sunless production systems – and provide an 
interesting glimpse into how the industry is adapting to 
the current environment. As we manage the possibility 
of future challenges ranging from severe weather to 
pandemics, technologies like these are likely to become 
more critical pillars of the food supply.



Tandoori Style Chicken Skewers

Serve up an adventure

Using a range of global seasonings on your menu 
can provide a couple of important benefits: It can 
help you reinvent a protein or an entire dish while 
keeping your inventory simple – and in doing so, 
it can add the kind of variety and frequent change 
to your menu that will keep guests interested. 
Take one of the proteins or starches you have as 
an inventory staple and consider how you might 
transform it in multiple ways with the help of global 
flavors. Your menu can act as a passport – the only 
one your guests are likely to be using right now.

Food Trends

Ingredients:

2 lbs.  Chicken Thighs, Boneless, Skinless and cut into 2” 
strips
9 Tbsp  Tandoori Seasoning
1 1/2 C  Plain Nonfat Greek Yogurt
18  Bamboo Skewers
Canola Oil
Water
1/2 C  Cucumber
1 clove  Garlic, grated 
1 C  Plain Nonfat Greek Yogurt
1 oz  Lemon Juice
1/8 tsp  Fresh Cracked Black Pepper
1 /8 tsp  Kosher Salt
2 Tbsp Parsley, Fresh

Instructions:

1. Pre-heat a grill to medium-high heat.
2. Soak bamboo skewers in cold water to prevent them 

from on the grill.
3. Combine greek yogurt and tandoori seasoning in a 

large mixing bowl; Mix until ingredients are well incor-
perated.

4. Add the chicken thighs to the mixture and mix unti 
chicken thighs are coated throughly. 

5. Cover the chicken thighs are reserve under refrigera-
tion for 1 hour.

6. Proceed by skewering 3 oz. of chicken on each skewer.
7. Grill chicken skewers while periodically rotating until 

the chickens internal cooking temperature  reaches 
165 degrees F, and is slightly charred throughout (Ap-
proximately 4 mintes).

8. Combine cucumber, garlic, 1 cup yogurt, lemon juice, 
salt and pepper in a large mixing bowl, and mix with a 
rubber spatula until mixture is smooth and creamy. 

9. Transfer in to a storage container, cover, and reserve 
refrigerated until needed.

10. For each portion; Top 3 tandoori chicken skewers with 
1 tsp(s) of fresh chopped parsley; Serve alongside 1/4 
cup of greek yogurt tzatziki for dipping.

Recipe and photo courtesy of Danone



Befriend your freezer

The freezer has been an increasingly critical tool for chefs in recent 
months, enabling them to continue to serve up meals to-go for im-
mediate heating or later consumption. It will continue to play a key 
role in restaurant kitchens as operators look to manage fluctuations 
in customer demand in the months ahead and extend the use of 
seasonal produce as it becomes more readily available. To minimize 
deterioration in the quality of frozen food, make sure your staff 
handles to-be-frozen foods properly. FoodSafetyConnection advises 
using freezer bags or freezer paper for storing items, squeezing all 
air out of freezer bags prior to sealing, allowing hot food to cool 
prior to freezing, and labeling all frozen foods with the use-by date 
appropriate for the specific item.

#FoodSafety



Refresh your farmer’s market 
safety know-how

In the past year, the need for supporting the local community 
has become more important than ever to businesses and con-
sumers alike. If you visit your neighborhood farmer’s market in 
an effort to find fresh foods that elevate the quality and taste of 
your menu – or even to add some compelling video content to 
your social media accounts – just take some extra precautions to 
protect the safety of the items you buy. Local markets are often 
not subject to the same stringent food safety regulations and in-
spections that govern larger commercial food suppliers. Knowing 
your farmer always helps, but Culinary Epicenter advises you take 
such steps as bringing an insulated bag or cooler to the market to 
protect and separate items that need to stay cool, inquiring about 
the preparation and storage of any pre-cut items, avoiding the 
purchase of items like milk, juice and cider unless pasteurization 
can be confirmed, taking care to avoid the cross-contamination of 
foods, and upon your return, thoroughly washing your hands with 
soap and water before washing all produce.

#FoodSafety



Promising packaging

 Your to-go packaging says a lot about you: Before a customer even sets foot in your restaurant, your packaging 
immediately communicates messages about not only your brand identity but also about how much you value 
customer safety, the environment and the quality of your off-premise food. Now that we’re emerging from 
the pandemic, more operators are picking up 
where they left off with innovating the packaging 
and cutlery they include with their off-premise 
meals. Shake Shack, for one, recently announced 
it is testing sustainable cutlery and straws from 
AirCarbon, which includes no synthetic plastics 
or glues in its products, doesn’t need food crops 
in its production process, and produces items 
that are home-compostable, soil-degradable 
and ocean-friendly. Edible packaging is on the 
rise too, with materials like mushrooms being 
fashioned into bowls and seaweed being tested 
as a plastic-like but biodegradable alternative 
to traditional plastic cutlery. If you’re currently 
evaluating the carbon footprint of your menu, consider the entire carbon footprint of the meals you provide 
(including the containers surrounding them). Of the 78 million tons of plastic packaging produced around the 
world each year, only 14 percent is recycled, according to the Ellen MacArthur Foundation. Off-premise dining 
isn’t showing signs of slowing down, and in the months and years ahead, the way you present your food for 
consumption off-site is likely to play an increasingly important role in how customers perceive your business.

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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