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What’s your backup plan?

While surviving the pandemic was one challenge for the restaurant industry, coming out of it is another: Stress 
on the food supply could make it more likely that restaurants will offer promotions of foods that end up being 
inadequate in supply, inflated in price, or unavailable altogether. Strains on labor are contributing to the chal-
lenges in food distribution as well. As Mark Allen, chief executive of the International Foodservice Distributors 
Association, told the Wall Street Journal recent-
ly, “Over the last six weeks, we have seen the 
market come roaring back faster than anybody 
would have anticipated. The start-up has been, in 
many ways, as difficult as the shutdown…Every-
body is trying to turn it on immediately and the 
capacity might not be there.” However, having a 
multi-tiered back-up plan can help you manage 
when you’re caught short on key supplies. As you 
consider your menu in the coming months, lean 
on the systems you have on hand to track pricing 
fluctuations and supply. If you have a dish you want 
to keep intact with no substitutions, you should be 
aware of multiple routes you might take to recreate 
it using different suppliers in case there is a food 
supply or safety problem in a particular country or region. If you’re open to changing up a dish with substitu-
tions, identify first- and second-runner-up ingredients and brands that could help you recreate the dish if your 
first-choice options suddenly became scarce.



Step up your social media

We spend so much of our lives online (and specifically 
on social media platforms) that it’s increasingly 
important to be visible there as a business. The 
restaurant marketing agency MGH found that more 
than 46 percent of diners choose their next dining spot 
based on what they see on social media. Further, 21 
percent of consumers try restaurants because of the 
social media posts of friends and 22 percent said social 
media posts encourage them to return to restaurants 
time and again. That’s a lot of potential traffic that 
you – and your competitors – could be attracting. Your 
digital marketing plan should include an assessment of 
your social media reach and engagement so you’re in 
a strong position to be a consumer’s impulse purchase 
– before they even have a chance to think about what 
they might like for dinner.

Precision tech to minimize 
waste

Robotic chefs may still sound futuristic – but they 
already have a place in restaurant kitchens. That’s 
particularly true for restaurants struggling to hire and 
retain staff, and those eager to get a better handle on 
food waste (so in other words, everyone). While Spyce 
claims to be the first restaurant with a kitchen run 
entirely by robots that can prepare complex recipes, 
a rapidly increasing number of brands are offloading 
repetitive kitchen tasks to robotic assistants. And as 
more venture into this territory, look for prices for this 
technology to fall. A sign of things to come: This year’s 
Consumer Electronics Show featured a kitchen robot 
from Moley Robotics that can prepare thousands of 
dishes, avoid allergens when requested, or simply guide 
a person through the steps of a recipe as they prepare 
it. While the price tag is steep at $340,000, it’s likely 
to challenge other companies in the space to accom-
plish similar tasks less expensively in the not-so-distant 
future.



Crunchy Mandarin Orange Rice Bowl

Try a little texture

Summer is a great time to pack your menu with the 
vegetable-dense dishes people crave in the heat. 
As you build everything ranging from salads to 
stir-fries to bowls, incorporate a mix of textures to 
ramp up the satisfaction of a dish and make it more 
memorable than something a guest might prepare 
at home. Think crisp noodles and cabbage, crunchy 
nuts and seeds, delicate scallions and tomatoes, 
and soft bites of chicken or tofu.

Food Trends

Ingredients:

4 cups  Napa cabbage, shredded
4 cups  Field greens
4 cups  Baby spinach
3 cups  Jasmine rice, held warm
24 oz  Boneless chicken breast chunks, cooked, held warm
3 cups  Broccoli florets, blanched, drained, chilled
3 cups  Grape tomato, halved
2 cups  Mandarin oranges
6 tbsp  Scallions, chopped
18 fl oz  Mandarin Orange Sesame Ginger Dressing
6 tbsp  Almonds, sliced, toasted
6 tsp  Sesame seeds, toasted
1 1/2 cups  Wonton strips

Instructions:

1. Sauté the sausage crumbles, onions, tear drop Com-
bine the Napa, field greens and spinach and place 2 
cups mix into service bowl.

2. Portion ½ cup Jasmine rice atop the greens.
3. Top rice with 4 oz. warm chicken breast chunks.
4. Garnish salad with broccoli, tomato halves, and 

mandarin orange sections.
5. Top with Mandarin Orange Sesame Ginger Dressing.
6. Garnish with toasted almonds, sesame seeds and 

crispy wonton strips.

Recipe and photo courtesy of Ken’s



Contaminant-free produce

If you’re serving up more raw vegetables right now – and keeping 
watch on potential food safety problems in the supply chain – you 
may be more concerned about taking steps to make your produce 
extra clean and contaminant-free. There are a number of antimicro-
bial produce washes on the market that promise to kill nearly 100 
percent of pathogens, but are they worthwhile? According to the 
FDA, there isn’t a need for a specific produce wash – rinsing with 
plain running water and, for firm produce, scrubbing with a brush, 
is all that’s needed. In fact, it has said that such washes may leave 
a residue on a piece of produce or change its taste. However, a pro-
duce wash may feel like the safer choice if you’re serving foods with 
a poor safety history, if you anticipate problems related to regions 
where you source produce, or if you simply serve a lot of dishes 
containing raw vegetables.

#FoodSafety



Ventilation technology for cleaner air

It didn’t take a pandemic for restaurants to focus on safety – the 
industry is among the most regulated around. But now, any extra 
tool or technology designed to protect safety (particularly in ways 
that were not needed before) is likely to become the norm. Ven-
tilation is now a heightened concern, and operators are increas-
ingly monitoring and sharing information about their air quality in 
an effort to attract guests. Safety is still the new hospitality. One 
online tool to consider is Safe Air Spaces, which helps operators 
estimate the risk of the air in their facilities based on factors such 
as floor area, occupant number, ceiling height, outdoor air supply 
and other factors. It may help you pinpoint your trouble spots 
before you invest in larger systems to protect your restaurant.

#FoodSafety



Set the stage for ghost kitchen success

It may seem like ghost kitchens have experienced a lot of growth in the past year, but there’s still a long way 
to go. According to Euromonitor, ghost kitchens could create a $1 trillion global market by 2030. Between 
now and then, expect a lot of innovation in the space, along with a range of ways for operators to make them 
a part of their business model. If you’re consid-
ering a ghost kitchen as a means of diversifying 
your sales capabilities, make sure you start from 
a place of strength when it comes to your digital 
brand. If you plan to have a scaled down brick-
and-mortar presence, you still need a reliable 
way to get in front of consumers – particularly a 
strong digital connection, such as an Instagram 
account that gets regular engagement from fol-
lowers and a customer database that allows you 
to segment your mailing list and target guests 
with informed promotions. On the latter point, 
operating a ghost kitchen will be most effective if 
it is set up within a small radius of the customers 
most likely to buy food from it, so understand the tastes of the surrounding area. If you have the brand con-
nection with customers and you’re close enough to them that you can get their favorite dishes to them shortly 
after they’re out of the oven, you’re in a good position to succeed – and if you’re sharing your ghost kitchen 
space with complementary businesses that can enhance your own promotions, all the better.

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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