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The post-pandemic flex

According to a recent poll from global data intelligence firm Morning Consult, 59 percent of Americans now say 
they feel comfortable eating at a restaurant. So as pandemic-related dining restrictions are lifted and consum-
ers look for more in-person dining experiences, where does this leave ghost kitchens? In the near future, some 
ghost kitchen operators that didn’t start as brick-
and-mortar locations may have greater challenges 
in getting the word out about their brand. Others 
like C3 are even considering reverse-engineering 
into small physical locations – how quickly times 
change. But delivery isn’t going away, and though 
we can hope there won’t be another pandemic any 
time soon, business disruptions happen and restau-
rants need to have plans in place to manage both 
large and small challenges that arise. Regardless of 
what portion of sales you generate from off-prem-
ise business, the big lesson of the pandemic may be 
to build a business model that can flex as much as 
possible – and to adopt the tools that enable quick 
pivots. For restaurants, that could mean having 
some kind of customer-facing physical presence 
(even just a small brick-and-mortar location or food truck) to keep the brand interesting and front-of-mind for 
consumers, ensuring that every square foot of your real estate footprint is paying for itself, leaning on delivery 
to scale business up or down in response to a range of conditions, and adopting technology that can help you 
adjust staffing, inventory and menus on short notice.



Turn-key tech for 
independents

Independent restaurants have been in an especially tough 
position throughout the pandemic, lacking much of the 
resources and scale of a multi-business organization while 
also being hardest hit by the commission fees of third-
party delivery companies. But as a result, independents 
are emerging as a segment of the restaurant industry that 
is ripe for innovation. Business at BentoBox, which helps 
restaurants build more robust, ecommerce-ready websites, 
has been booming since the pandemic started. It focuses 
on helping restaurants harness their customer data – 
and it has nearly doubled its client list in recent months. 
Grubhub, in addition, just launched a new web offering 
aimed at independent restaurants that includes a branded 
website, as well as the ability to create loyalty programs 
and promotions, process and manage orders, and view 
customer names, email addresses and past orders. The 
company says it is waiving its one-time setup fee for a year 
and will charge restaurants a $49 hosting fee per month, per 
location. Then there’s the commission fee if the restaurant 
opts to use Grubhub for last-mile delivery. Still, it may make 
sense for restaurants looking for a quick means of updating 
technology and offering delivery without sacrificing access 
to data.

Digital quality management 
systems for post-Covid 

efficiency
You have heard about the need to eliminate pa-
per-based systems in your business – and it’s not just 
about making sure your next inspection goes smoothly. 
It’s a major time saver across your operation, which 
comes in handy at a time when you need everyone on 
a shift to be working at full capacity. Francine Shaw of 
Savvy Food Safety advises operators to use digital qual-
ity management systems for a range of reasons: They 
allow for the fast and accurate updating of compliance 
information and instructions (and distribution to em-
ployees across all locations when time is critical). They 
make records easier to search and analyze, providing 
faster access during a food safety incident and enabling 
operators to quickly identify trends across locations. 
Finally, they ensure you’re up to date on safety checks – 
and that they’re being done correctly so you can step in 
with training on the spot when problems occur.



Watermelon & Yogurt Summer Salad

Step up your summertime 
salad menu

Summer is prime time for salads. The heat makes 
lighter, cooler meals more appealing and the abun-
dance of local produce enables chefs to get more 
creative with the combinations they offer. Summer 
fruit – from berries to melons to peaches – can boost 
eye-catching color on the plate, along with nutrition, 
texture and sweetness to contrast with accompanying 
greens, vegetables, grains and pulses. Offering unex-
pected dressings and dipping sauces can add to the 
interest too.

Food Trends

Ingredients:

1 1/2 quart  Watermelon, Fresh, peeled and 
diced
1 1/2 tsp  Toasted Rosemary, chopped
1 1/2 tsp  Poppy Seeds
1 1/2 tsp  Fresh Cracked Black Pepper 
1 1/2 tsp  Fresh Mint, chiffonade
1 1/2 C  Vanilla Lowfat Greek Yogurt
3 Tbsp  Honey

Instructions:

1. In a medium mixing bowl, combine greek 
yogurt and honey.

2. Whisk until ingredients are well incorperat-
ed.

3. Transfer the yogurt in to a storage container, 
cover and reserve under refrigeration until 
needed.

4. For each portion top 1/4 Cup of honey greek 
yogurt with 1 cup of diced watermelon.

5. Garnish each portion with 1/4 tsp(s) of 
toasted rosemary, 1/4 tsp(s) of poppy seeds, 
1/8th tsp(s) of fresh cracked black pepper, 
and 1/4 tsp(s) of chiffonade mint. 

6. Serve

Recipe and photo courtesy of Danone



Does your packaging discourage 
tampering?

A survey from US Foods found that 28 percent of delivery drivers 
said they had taken food from an order – and 50 percent of drivers 
had been tempted. It’s worth reviewing your delivery menu and 
removing items that are easy to pilfer – like fries – and using tam-
per-evident packaging and labels suited to the food and container 
to make sure everything arrives as it should. Paper-based labels 
can tear more easily than film-based labels and are more apt to 
show tampering if there is a removal attempt, but they also may 
not stand up as well to contact with liquids or condensation. Need 
a source for tamper evident solutions check out our selections from 
various vendors at https://www.foodserviceceo.com/tamper-evi-
dent-solutions.html

#FoodSafety

https://www.foodserviceceo.com/tamper-evident-solutions.html
https://www.foodserviceceo.com/tamper-evident-solutions.html


Reinventing service safely

Throughout the past year, restaurants that once had buffet lines, 
salad bars and other self-service stations have had to reinvent 
them for the current environment – and those changes may be 
permanent. This has also resulted in the introduction of more 
action stations and grab-and-go options, as well as changes in 
how employees are assigned to tasks within the operation. It’s a 
good time to make sure your team is up to date on current safety 
precautions. They should understand how to maintain proper 
temperatures for hot- and cold-held foods, preheat foods for 
hot-holding, prevent cross-contamination when bringing in fresh 
food or serving a guest, and when to discard food that has been 
sitting out for service.

#FoodSafety



Reimagining restaurant labor

 Even before the pandemic, labor recruitment and retention was a major challenge for restaurant operators. 
Now that we’re in a position where business is suddenly ramping back up and all restaurants are looking for 
staff at once, that challenge has ballooned. It’s causing operators to create new talent pipelines, rethink roles 
and find ways to automate more tasks. Along those lines, the fast-casual chicken chain PDQ is expanding upon 
its relationship with Best Buddies International, 
a nonprofit organization that seeks to create op-
portunities for people with intellectual and devel-
opmental disabilities. Nation’s Restaurant News 
reports that the chain has set a goal of hiring at 
least one person from the organization to each of 
its 45 locations in Florida. Wage increases aren’t 
feasible for all restaurants, but some brands are 
trying that too, in addition to taking steps to re-
cast restaurant jobs as careers: Chipotle, for one, 
is raising its hourly wage to $15 and also creating 
a new career path for aspiring restaurateurs that 
allows managers to earn salaries of $100,000 in 
as little as three and a half years. Finally, oper-
ators are assessing ways to speed up or automate tasks so they are less reliant on labor fluctuations. Robin 
Gagnon, co-founder of We Sell Restaurants, told Modern Restaurant Management that robotics are being 
tested at every position at a restaurant, ranging from cooks to table service, and that we’ll see more ordering 
via app and kiosk now that consumers have grown accustomed to it. In the kitchen, Gagnon predicts that more 
concepts will look to get food out more efficiently by preparing items in advance and assembling them rather 
than offering full service.

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:
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