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Vacant real estate holds untapped potential – and foodservice operators are taking note. According to 
the Commercial Real Estate Development Association, higher office vacancy rates and lower onsite retail 
shopping post-COVID have opened the door to greater supply for restaurant concepts. These second-
generation spaces often come equipped with kitchen hoods, grease traps, refrigeration, restrooms, and 
permitting – unlike ground-up builds. By repurposing second-generation retail space into restaurants or 
pop-ups, operators are finding ways to slash costs per square foot, shorten timelines, and tap into ready-
made customers. These spaces tend to be especially suitable for fast-casual operators looking to build lean 
operations that allow them to minimize rent, simplify staffing and open on a shorter timescale. According 
to We Sell Restaurants, updating a second-generation space can cost between three and six times less than 
building out a new restaurant, depending on the level of customization and infrastructure needed.

A recent report from Modern Restaurant Management suggests operators considering these spaces evaluate 
the infrastructure, including its power supply, HVAC capacity, ventilation, grease traps, plumbing, fire 
suppression and zoning readiness, for example. Assessing these factors up front helps operators not only 
to negotiate, but also to plan modifications more strategically – whether that’s upgrading the kitchen or 
reconfiguring seating. Since these spaces have existing permits, move-in delays tend to be minimal – months 
instead of a year, according to We Sell Restaurants. Further, the placement of these spaces in high-traffic 
zones gives operators a leg up in drawing foot traffic and promoting their brand. These factors tend to make 
second-generation spaces a smaller risk – and a more appealing testing ground for newer concepts.

Inflation-weary consumers are driving demand for lower-priced restaurant options, according to research from the 
global real estate company Jones Lang LaSalle.

Second-generation real estate 
can offer savings and speed



Healthy eating can be pricey: An estimated 7 in 10 Americans say the increased cost of healthy food in recent 
years has made it difficult to maintain a healthy diet, according to a Pew Research Center survey conducted 
earlier this year. This poses a challenge to foodservice operators in senior living and adult care facilities who are 
trying to accommodate a wide range of dietary needs.

According to research from the National Council on Aging, at least 95 percent of older adults have a chronic 
illness like heart disease or diabetes – and poor nutrition can worsen these conditions. So how can senior 
living and adult care facilities best plan nutritious meals when ultra-processed foods are often cheaper and 
more accessible? As inflation continues to drive up the price of fresh produce, whole grains and lean proteins, 
maintaining a healthy menu can feel out of reach. But with some creativity and planning, it’s possible to deliver 
meals that promote wellness and accommodate budget constraints.

Maximize versatility with low-cost ingredients. Lentils, canned beans, brown rice, and frozen vegetables can 
be used across multiple dishes and in a range of applications, minimizing waste and cost per serving. Partner 
with local farmers and rotate seasonal produce to capitalize on better pricing and nutritional value. Aim for 
scratch-prepping of soups, stews and casseroles to help minimize sodium and preservatives. Promote meatless 
meals once or twice a week. Finally, keep seniors involved. By menu planning with resident input – or making 
food more experiential for them by combining it with an event – facilities can improve satisfaction and identify 
culturally familiar options residents will enjoy.

Finding ways to provide healthy options amid rising costs

Last year, a study published by the National Library of Medicine reported that the three main priorities for res-
idents in assisted living facilities were physical environment, social environment, and a home-like atmosphere. 
Access to nutritious food supports all three of these factors.



New technology means new threats – 
here’s how you can protect your business

According to the 2025 Restaurant Technology Outlook 
from Nation’s Restaurant News and Restaurant 
Business, more than 63 percent of foodservice 
operators surveyed are likely to invest in technology 
this year. As restaurants embrace new technology 
to streamline operations, their exposure to security 
risks grows. In February, an attack on the dining-
tech platform Grubhub underscored the urgency for 
robust security and compliance protocols. While such 
attacks are increasingly common, they still have the 
potential to damage a business’s relationship with 
customers.

(Continued on page 5)



Technology
(From page 4)

Restaurant Technology News reports that AI is playing a heightened role in the security of restaurant tech. AI-
driven video analytics with cloud-based monitoring, access control, alarms, and environmental sensors are offering 
real-time detection of fraudulent activity and breaches. But operators must also reinforce their digital defenses 
with more manual protections: patching outdated systems, enforcing strong password hygiene and multi-factor 
authentication, and maintaining offline, encrypted backups.

Here are some tools operators can consider to reinforce their cybersecurity:

· Cloud video systems with redundant storage to safeguard footage and maintain continuous visibility

· AI-enhanced video analytics, with human oversight

· Regular software updates and vulnerability scans

· Staff training on phishing, credential security, and incident response planning, including hands-on exercises to help 
staff recognize potential threats

· Oversight by a security provider that specializes in hospitality tech to support compliance with relevant regulations

Threat actors are using increasingly sophisticated techniques to attack – but they are also looking for the easiest 
targets. In an increasingly connected restaurant landscape, operators who combine intelligent tech tools with 
disciplined cyber practices and operational readiness can make themselves more difficult to attack. In the process, 
they can better protect their revenue, reputation and guest trust.

Data-rich operations will likely demand greater security in the coming years, according to the 2025 Restaurant 
Technology Outlook survey. This year, more operators cited integration challenges and concerns about data 

management and security as potential areas for investment.



Name a food safety champion in every shift

Do you want to make food safety protection feel like a shared responsibility on your team? It may help to designate 
a food safety champion during every shift. These champions are team members trained to monitor critical practices 
– handwashing, temperature checks, cross-contamination prevention – and lead by example. By moving the responsi-
bility around, you can embed safety into your culture. Start by rotating the role daily or weekly so every team mem-
ber gains ownership. Give champions a simple checklist and brief huddle time to reinforce key points. You can have 
staff wear a color-coded badge when serving as champions, making them easy points of contact. From there, you 
can recognize good performance – for complete logs or quick corrective action, for example – with small incentives 
like gift cards or shout-outs during team meetings. When staff see safety as their responsibility and not just manage-
ment’s, they’re more likely to hold each other accountable.

The Global Food Safety Institute says that a successful food safety culture within a business is determined by 
“how spontaneously and unconsciously its practices are made manifest every day, from the CEO’s office to the 

front lines of service.” How clear is your commitment to food safety at each level of your organization?


