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Economic incentives for staff retention

Across the industry, about three out of every four employees leave their positions within a year. According to the
Center for Hospitality Research at Cornell University, the average cost to replace a typical front-line restaurant em-

How is your employee retention? In the five years since the pandemic, restaurant operators have had to revamp
how they attract and retain employees. As hiring is still a challenge, many are leaning into financial incentives
that are hard to leave behind.

Michael Shemtov, whose company runs seven restaurants in Atlanta, Charleston and Nashville, said his
restaurants include a “healthy hospitality” surcharge to every bill (currently 2.2 percent). This allows them to
pay 70 percent of every employee’s health plan (up from 50 percent before the pandemic). Staff are also auto-
enrolled in a retirement savings plan and offered a maternity/paternity savings match. “My thesis is that if | can
get them to save $4,000-5,000 in a retirement account, then they’re really going to think hard about leaving me
for another job,” he told Eater.

Stock options are another strategy. Brands like Shake Shack and Macaroni Grill have adopted this approach to
boost retention among their management teams. Sweetgreen also offers equity incentives to salaried team
members. They position this benefit as part of a larger effort to attract long-term employees — and they link
equity to performance and contribution.

Beatnic, a vegan restaurant, introduced industry-leading paid parental leave in 2022 for all employees — full-

time and part-time — including miscarriage leave under their bereavement policy. Granted, not every restaurant
can make such incentives work financially. But at a time when talent is harder to find (and expensive to replace),
what creative adjustments you can make to your benefits that might make it more appealing for people to stay?
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The recent confirmation that the U.S. is applying sweeping

-

tariffs to imported goods from around the world is adding

a new layer of uncertainty to foodservice operations. The
National Restaurant Association addressed the potential
impacts: “Applying new tariffs at this scale will create change
and disruption that restaurant operators will have to navigate
to keep their restaurants open,” Michelle Korsmo, CEO of the
National Restaurant Association, said in a statement. “The
biggest concerns for restaurant operators — from community
restaurants to national brands — are that tariffs will hike

food and packaging costs and add uncertainty to managing
availability, while pushing up prices for consumers.”

As food prices rise, senior living and adult care facilities will
face pressure to maintain quality while managing tighter

(Continued on page 5)




President Trump announced 10 percent tariffs on imports from any country into the U.S., and higher tariffs for 60
trading partners that have a high trade deficit with the country. Consider how you can work around the challenges
with domestic ingredient substitutes and tech-supported inventory management.

supply chain

(From page 4)

budgets. What practices can help? Rotating menus every few weeks can standardize purchasing and reduce waste.
Tracking attendance and monitoring plate waste can also help facilities better forecast ingredient requirements. Are
there items you currently serve that are less popular — or come back in excess on residents’ plates?

Fortunately, working with a distributor like US Foods can help you secure lower prices on food and supplies. At the
same time, how you manage those items — like using first-in, first-out (FIFO) practices and avoiding overstocking
perishable items -- can reduce spoilage. Leaning on seasonal ingredients and cross-utilizing ingredients across meals
as much as possible can help too. Hopefully your inventory is filled with items that serve a range of purposes across
your menu — as key ingredients in one dish and supporting players that disappear into others.

Finally, does your staff training include instruction on efficient prep, proper storage, and yield-maximizing
techniques that reduce waste? Your technology can back you up by helping you streamline your inventory and plan
menus in a cost-effective, compliant way. Contact Team Four if you need support.



Contain foodborne illness risks that spike in warmer
weather

Planning to serve food outdoors this season? Warmer weather boosts the risk of foodborne illnesses like Salmo-
nella, E. coli, Listeria, and Campylobacter, which thrive in heat and humidity. These bacteria are often linked to
undercooked meats, improperly stored cold foods, and contaminated produce — common foodservice challenges
during warm-weather events. To prevent outbreaks, keep cold foods below 40°F, cook meats to safe internal tem-
peratures, and take precautions to avoid cross-contamination. Rinse all produce, even if pre-washed, and train
staff on how to ensure food hygiene when serving and holding food in warm temperatures.

In senior care settings, where residents are more vulnerable, food safety oversights can lead to particularly seri-

ous outcomes. Residents often have chronic health conditions, reduced stomach acidity, or take medications that
suppress immunity. Even simple practices like offering more hydrating foods (like fruit or popsicles) and minimiz-
ing buffet-style service in the heat can reduce risk.



