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Stay up-to-date online

As we have all learned in the past year, your online presence is just as critical as your physical presence. Getting 
information out about your restaurant in a timely manner – and making sure the right people see it – is more 
important than ever. As you plan your online outreach, make sure you have a structure in place for staying on 
top of how various channels are evolving. For example, during the course of the pandemic, platforms including 
Yelp and Google My Business made a number of 
updates to enable restaurants to post new oper-
ating procedures, health and safety modifications, 
service offerings and links to third-party deliv-
ery sites, according to the digital marketer SOCi. 
Restaurants that noticed these changes could take 
advantage of the sites’ promotion of them. By 
having a system in place to track how these plat-
forms and others are operating and evolving, you 
can ensure that the efforts you are putting into pro-
moting your restaurant are paying off in the form 
of more favorable placement on websites, social 
media networks and search engines. Follow related 
accounts on social media and monitor news alerts 
from key companies to track changes in course. At 
the same time, ensure that any information you make available online is updated with your current hours, menu 
and any other information you post that may be in flux (and could disappoint guests if incorrect).



Technology as an alternative 
to raising food prices

If you’re unable to fill staff openings – and unwilling to 
raise prices to make it possible to raise your hourly wage – 
technology is quickly becoming the alternative restaurant 
operators choose to manage business. In a recent article in 
the New York Times, Shana Gonzales, a Checkers franchisee, 
said she could fully staff her restaurants if she offered $14-
$15 an hour, but that would mean increasing prices so much 
that her customers would be driven away. So instead, she 
has introduced voice-recognition technology in her drive-
thrus that can take orders, accommodate special requests 
and modifications, and send that information directly to 
the kitchen and cashier. At the moment, this technology 
isn’t replacing staff – at least not on a one-to-one basis – 
but is serving as a support, allowing employees more time 
for face-to-face customer service. But it’s safe to say that 
operators who find ways to incorporate automation can 
operate more smoothly with a slimmed-down number of 
total staff. What repetitive tasks in your restaurant could be 
ones to automate?

Give your website a tune-up

How well does your website reflect the experience 
of dining with you? As you get business back on 
track after the past year, make sure your website is 
ready. First, focus on the mechanics: It should be 
easy to navigate on a mobile device, have an intui-
tive interface that doesn’t require a lot of scrolling 
and clicking to find items, and include updated 
hours and contact information. Then, make the 
most of your visuals. Place high-impact content 
toward the top – several eye-catching photos repre-
senting your menu items, or even a sweeping video 
shot of menu items being delivered to a table. 
Include brief but meaningful food descriptions with 
updated items and prices. Finally, ensure your site 
makes connections: Include your social media links, 
invite people to join your rewards program and 
optimize your site’s SEO so people can easily find 
you online.



Skinny Buffalo Chicken Dip Sandwiches 

Step up your sandwich game

Summer is sandwich time as your guests 
seek out foods they can eat at the beach 
or on the go. To make your menu stand 
out from anything people would prepare 
at home, weave some of the excitement of 
your appetizer or entrée menu into your 
sandwich offerings. Is there a popular item 
on your menu that, with a little creativity, 
could be reinvented as a sandwich (and help 
you make your ingredients go even further 
in the meantime)?

Food Trends

Ingredients:

12  Sourdough Bread
6 Tbsp  Butter, Unsalted
6 Tbsp Mozzarella Cheese, Part Skim, shredded   
6 Tbsp  Green onion, Fresh, chopped
3 C  Chicken Breast, grilled and shredded
1 tsp  Kosher Salt
1/2 tsp  Black Pepper, Ground
3/4 C  Sweet Baby Rays Buffalo Sauce
3/4 C  Plain, Lowfat, Greek Yogurt
3 Tbsp  Parmesan Cheese, Grated
1 C  Plain, Lowfat, Greek Yogurt
3 Tbsp  Ranch Seasoning Packet
1/2 C  Water
 

Instructions:
1. Combine, buffalo sauce, greek yogurt, kosher salt, black pep-

per, and grated parmesan in a large mixing bowl.
2. Mix thouroughly until ingredients are well incorperated.
3. Fold in shredded grilled chicken, continue to fold until chicken 

is thoroughly coated.
4. Transfer the mixture in to a storage container, cover, and re-

frigerate until needed.
5. Combine Greek yogurt, Ranch seasoning packet and water in 

a large mixing bowl; Whisk until ranch is smooth and creamy. 
6. Transfer in to a storage container, cover and refrigerate until 

needed
7. Pre-heat a griddle to medium heat.
8. For each sandwich, top 1 slice of sourdough bread with 1/2 

Cup(s) of skinny buffalo chicken dip, 1 Tbsp(s) of shredded 
mozzarella, 1 Tbsp(s) of chopped green onion, and 1 slice of 
sourdough bread.

9. Spread 1/2 Tbsp(s) of butter, over the top slice of sour dough, 
griddle over medium heat with the buttered side facing down.

10. Butter the top of the remaing slice; Cook both sides for 3 min-
utes or until bread is golden brown and cheese is melted.

11. Slice in half and serve along side a 1/4 Cup of Greek Yogurt 
Ranch for dipping.  

Recipe and photo courtesy of Danone



Offer a nicer slice

Sliced lemon (or lime) is a popular request in any restaurant, wheth-
er you’re serving a cocktail, a soft drink or a carafe of water. Just 
make sure your staff are being mindful of food safety when slicing, 
handling and storing these items. While various nonscientific stud-
ies of lemon safety in restaurants have made overblown headlines 
over the years, there are risks to be aware of. Research conducted 
in 2019 by the University of Florida’s Department of Food Science 
and Human Nutrition, Citrus Research and Education Center and In-
stitute of Food and Agricultural Sciences found that Salmonella can 
survive on lemon and lime garnishes and transfer into chilled bever-
ages. Keeping the slices chilled on ice and in refrigeration decreases 
the growth of Salmonella on the fruit surface. It’s also important to 
minimize the risk of cross-contamination when preparing and han-
dling lemon and lime as there is no step to remove or kill pathogens 
when they contact the fruit surface. Handling the slices only with 
clean tongs stored outside of the container can help.

#FoodSafety



Remember food safety optics

Let’s face it: The optics of food safety have become much more 
important since the pandemic started. Food safety is not only 
important to protecting your business behind the scenes. It’s also 
become something to showcase to guests so they trust you’re 
committed to protecting them – and it can also help you attract 
business from competitors who don’t make their safety practices 
clear. If you haven’t already, consider making your food safety 
commitment a key part of your marketing. The National Restau-
rant Association’s ServeSafe Dining Commitment, for example, 
enables restaurants to place the SSDC logo on their front door, 
website, menu and other materials to show guests you’re doing 
your part to protect their safety.

#FoodSafety



What would help your social media presence? 
Increasingly, it’s video.

What tools and networks are helping you carry out your digital marketing strategy? If your plan needs a re-
fresh, focusing on creating engaging video content could help. Throughout the pandemic, many restaurant 
operators have found TikTok to be a surprising outlet for attracting and maintaining business. As of April, 21 
percent of U.S. adults say they use TikTok, along 
with 50 percent of 18- to 29-year-olds, according 
to a Pew Research Center study. The Washington 
Post reports that TikTok has had the advantage of 
being a place where restaurants and the bloggers 
who cover them are both seeking opportuni-
ties – and can benefit from finding ways to work 
together. Restaurants that have invited bloggers 
for a free or discounted meal in exchange for a 
review – or even those that have shared recipes, 
kitchen tools or food prep tricks that end up 
going viral – have managed to attract business. 
While partnering with food bloggers and sharing 
tips and tools are nothing new for restaurants, 
TikTok’s brief video format seems to be the format of choice right now – and other channels are following suit. 
Recently the head of Instagram spoke on social media about how Instagram would no longer be favoring the 
square, static images that helped it rise to prominence, but would be boosting engaging video content on its 
site – and it now provides users with several options for posting videos of varying lengths. As you think about 
how to present your restaurant online, consider how to present your food, people and background story in a 
dynamic way. Look beyond the still image and aim to tell short, engaging stories instead.

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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