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This fall marks the 10th year of publication for the 

Georgia Restaurant Association’s magazine. For a 

decade, Restaurant INFORMER has delivered news and 

information to thousands of restaurant owners, operators 

and chefs in Georgia.

Restaurant INFORMER essentially is a place for Georgia’s 

restaurateurs to exchange ideas and information with industry 

colleagues, helping everyone learn and grow their businesses. 

Because Restaurant INFORMER is specific to Georgia, fea-

turing restaurateurs and chefs that many in the industry know 

personally, it is a compelling read for our 4,000 subscribers. The 

magazine’s first issue (under the name Restaurant Forum) fea-

tured chef and restaurant owner Kevin Rathbun shortly after he 

opened Rathbun’s restaurant. Since then, 76 issues have mailed 

to thousands of restaurant professionals in Georgia.

With this 10-year anniversary, the magazine is enhancing 

its appeal with new graphic design elements and will publish a 

special retrospective in the January/February 2015 issue. 

Restaurant INFORMER will be hosting a special celebration 

of our 10-year anniversary on October 14 at 4:30pm at the 

magazine’s booth (#1933) at the Atlanta Foodservice Expo 

to be held at the Georgia World Congress Center. I would 

like to welcome you and your colleagues to join Restaurant 

INFORMER in raising a toast to Georgia’s restaurant industry. 

Look for our “Wall of Fame” and you may even find a picture 

of yourself from days gone by.

The Expo offers a tremendous opportunity for restaurateurs 

to see hundreds of new products, network and learn from an 

impressive line up of keynote speakers and seminars. You’ll see 

a full list of exhibitors and Expo highlights listed in this issue. 

Be sure to put the Restaurant Technology seminar, October 14 

at 10:30am, on your calendar. I will be moderating a panel of 

industry leaders. For more information, turn to page 34.

Please come by and say hello at the Expo. It would be 

great to meet you and hear what you would like to see in the 

magazine for the next decade. 

http://www.restaurantinformer.com/
http://www.restaurantinformer.com/


4  |  Restaurant INFORMER October 2014

MESSAGE FROM THE 
EXECUTIVE DIRECTOR 
Annual GRACE Awards Gala to 
Celebrate Georgia’s Restaurants   

NEWS

Each November, the Georgia 
Restaurant Association (GRA) 

hosts a black-tie event, the Georgia 
Restaurant Association Crystal 
of Excellence (GRACE) Awards, 
to bring together members of 
the restaurant community. From 
chefs and owners to suppliers and 
community partners, hundreds 
of individuals come out for a 
celebratory night of food and 
entertainment to honor the 
astounding accomplishments of 
those individuals and companies 
who continue to contribute to the 
success of Georgia’s restaurants.

This year, the 8th Annual GRACE Awards Gala will take place on 
Sunday, November 2, at the Foundry at Puritan Mill in Atlanta and 
will honor finalists in the following categories: Restaurateur of the 
Year, Industry Partner of the Year, Distinguished Service Award and 
the Innovator Award. Additionally, the 2014 Lifetime Achievement 
award will be presented to Hal Nowak of Hal’s on Old Ivy, and the 
Chairman’s award will go to Commissioner Gary W. Black of the 
Georgia Department of Agriculture.

The finalists for the GRACE Awards consist of individuals who 
show extraordinary commitment to the restaurant industry as well 
as give back to their local communities. They continue to bring 
innovation, support and creativity to Georgia’s restaurants and set a 
great example for the community as a whole. 

The GRACE Awards are unique because they recognize the 
accomplishments of those who dedicate an abundant amount of 
time and commitment to help the restaurants in Georgia thrive. 
Recognizing the success of those involved in the restaurant 

community is important. It 
continues to foster strong 
relationships among restaurateurs 
and allows for those outside of the 
industry to see the tremendous 
value that restaurants create.   

Additionally, since restaurateurs 
maintain hectic schedules, getting 
the chance to participate in an 
evening that commemorates their 
peers and the success of Georgia’s 
restaurants truly is a great reason 
to celebrate. Moreover, a portion of 
the proceeds from this event will go 
to benefit the Atlanta Community 
Food Bank, whose mission is to fight 

hunger by engaging, educating and empowering the community.
Don’t miss out on your opportunity to join your fellow peers 

for an exceptional three-course “Farm-to-Table” dinner featuring 
product from our finalists while we celebrate not only our 
outstanding finalists, but the success of Georgia’s restaurants as 
well. The evening will also feature live musical entertainment and, 
of course, announce our 2014 winners. 

For more information on how you can reserve your spot for 
this must-attend event, visit www.
garestaurants.org/GRACE. ■

Sincerely, 
Karen Bremer 
Executive Director
Georgia Restaurant Association

http://www.garestaurants.org/
http://www.garestaurants.org/Grace
http://www.garestaurants.org/Grace
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2014 Board of Directors and GRA Staff

Georgia Restaurant Association Staff
Karen I. Bremer, Executive Director
Katie Jones, Public Affairs Coordinator
Ryan Costigan, Manager of Membership
Tandelyn Daniel, Member Development Executive
Chris Hardman, Member Development Executive
Yvonne Morgan, Administrative Services Coordinator
Rachel Bell, Marketing & Communications Manager
Sydne Daniels, Marketing & Events Coordinator
Nina Kamber, Marketing & Communications 
Coordinator
Kelly Schenck, Zero Waste Zones Manager

Advisory Board
Patrick Cuccaro, Affairs to Remember Caterers
Philip Hickey, National Restaurant Association
Pano Karatassos, Buckhead Life Restaurant Group
Alan LeBlanc, Brewed to Serve Restaurant Group
George McKerrow, Ted’s Montana Grill
John Metz, Sterling Spoon Culinary Mgmt., 
Marlow’s Tavern, Aqua Blue

Mick Miklos, National Restaurant Association
Nancy Oswald, Ruth’s Chris Steak House
M. Anderson Piper, Chick-fil-A, Inc. 
Jim Squire, Chairman Emeritus, Firestorm

Executive Committee
Chair - Bob Campbell, TM Restaurant Group
Vice Chair - Ryan Turner, Unsukay Community of 
Business
Past Chair - Hank Clark, Sterling Hospitality/
Marlow’s Tavern
Secretary - Paul Baldasaro, Buckhead Life Restaurant 
Group
Treasurer - Clay Mingus, La Cima Restaurants, LLC
Executive Director - Karen Bremer, Georgia 
Restaurant Association

Board of Directors
Archna Becker, Bhojanic
Will Bernardi, OSI Restaurant Partners, Carrabba’s, 
Bonefish Grill, Outback Steakhouse

Brian Bullock, Legacy Restaurant Partners
Chris Coan, Gas South
Cathy Colasanto, Turner Food & Spirits Co.
Paul Damico, Moe’s Southwest Grill
Walt Davis, Retail Data Systems
Michael Deihl, A Kitchen Kalamity
Dale Gordon DeSena, Taste of Atlanta, DG 
Publishing & Event Sponsorship
Tripp Harrison, Sterling Hospitality/Sterling Spoon 
Culinary Mgmt.
Julie Kritz, Chick-fil-A, Inc.
Perry McGuire, Smith, Gambrell & Russell, LLP
Marcus Montgomery, Buffalo Wild Wings
Nils Okeson, Arby’s Restaurant Group, Inc. 
Krista Schulte, The Coca-Cola Company
Steve Simon, Fifth Group Restaurants
Mitch Skandalakis, Waffle House, Inc.
Kelvin Slater, Blue Moon Pizza
Jay Swift, 4th & Swift

Retail Data Systems Southeast
T h e  R e s t a u r a n t  S o l u t i o n s  E x p e r t s

Secure Orders and Payment Processes
Durable, Reliable Hardware From NCR
Mobile Access to Operational Controls
Lower Costs, Increased Revenue, Improved Efficiencies
Georgia-based Products and Services•

•
•••

RDS brings the #1 industry-leading POS solution to your table.
The Aloha system is enhancing performance at eateries all 

 

Garry Easterling    
678-279-8041 
geasterling@rdspos.com

•
Contact us for your free needs assessment... 

rdspos.com 

over the country. RDS makes it work for your unique business. 

http://www.restaurantinformer.com/
http://rdspos.com/


Register for a FREE Badge 
as a GRA member!

AtlantaFoodserviceExpo.com/REG
Contact the GRA for the Promo Code for a 

FREE Badge

www.garestaurants.org | (404) 467-9000 | info@garestaurants.org

October 13 - 14, 2014
10 a.m. - 6 p.m. 

Georgia World Congress Center
Atlanta, GA

https://web02.customreg.com/generalreg28/default.asp?show=afse_102014&IDevent1=1
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With the abundant amount of locally 
grown products that are available in 

Georgia, combined with the creativity and 
passion of Georgia’s chefs, it is no surprise 
that Georgia’s restaurants constantly prove 
to offer some of the best dining experiences 
for both residents of Georgia and the tour-
ists that come to visit the state. One way to 
showcase this successful relationship be-
tween Georgia’s farms and chefs is through 
the Georgia Grown Executive Chef program.

The Georgia Grown Executive Chef 
program was created by the Georgia 
Department of Agriculture and the Georgia 
Restaurant Association (GRA) as a way to 
promote the Department’s Georgia Grown 
campaign statewide. The program offers 
participating chefs a mark of honor and 
distinction, while increasing awareness for 
both restaurateurs and consumers about 
which local Georgia products are available 
for the cooking season. It also aims to 
highlight and involve public school culinary 
education and school food nutrition 
in terms of increased opportunities for 
Georgia Grown products, training and 
recipe development.

Now entering its fourth year, the 
program is once again seeking executive 
chefs throughout Georgia to submit their 
applications to become a part of this elite 
group of chefs.

Current Georgia Grown Executive Chefs
• Chef Holly Chute, Executive Chef,  
 Georgia Governor’s Mansion

• Chef Michael Deihl, CEC CCA AAC,  
 Vice President of Culinary Innovation,  
 A Kitchen Kalamity  

• Chef Kevin Gillespie, Owner,   
 Gunshow in Atlanta

• Chef Hilary White, Executive Chef,  
 The Hil, A Restaurant at Serenbe

• Chef Jennifer Hill Booker, Executive  
 Chef & Owner, Your Resident   
 Gourmet, LLC in Atlanta

NEWS

• Chef Linton Hopkins, Executive Chef,  
 Restaurant Eugene, Resurgens Hospital- 
 ity in Atlanta

• Chef Ahmad Nourzad, Executive Chef,  
 Affairs to Remember Caterers in Atlanta

• Chef David Snyder, Chef/Owner,   
 Halyards, Tramici Restaurant and   
 Halyards Catering in St. Simons 

• Gary Coltek, Senior Director, Kennesaw  
 State University Culinary and Hospitality  
 Services in Kennesaw

• Chef Roberto Leoci, Executive Chef,  
 Leoci’s Trattoria in Savannah

• Chef Marc Taft, Executive Chef,   
 Chicken and the Egg in Marietta

• Chef Virginia Willis, Executive Chef  
 and Food Writer, Virginia Willis   
 Culinary Enterprises, Inc. in Atlanta

The 12 current chefs, along with representa-
tives from the GRA and Georgia Grown, will 
help select the new class of Georgia Grown 
Executive Chefs for 2015. The application 
process will open November 3, 2014, and run 
through January 9, 2015. Applications will be 
available online at www.garestaurants.org/
GeorgiaGrown. 

On Wednesday, February 18, 2015, the four 
selected chefs will be announced at the Taste 
of Georgia Legislative Reception, which is an 
opportunity for GRA members to showcase 
their food to elected officials and for our legis-
lators to network with our state’s second larg-
est employer. The annual event will be held 
at the Freight Room at the Georgia Railroad 
Freight Depot 5 p.m.–7 p.m. To learn more 
about Taste of Georgia, visit www.garestau-
rants.org/TasteofGeorgia. 

As the Georgia Grown program continues, 
it will create a pathway for consumers to find 
Georgia Grown in their communities to help 
support local, seasonal foods when dining 
out. Executive chefs are encouraged to apply 
for this prestigious program to help showcase 
Georgia Grown in their own backyards. ■

Restaurant Members
101 Concepts
AFC Enterprises dba Popeye’s Chicken & 
Biscuits 
Baldino’s Giant Jersey Subs, Inc.
Brick House Pizza & Pasta
Brinker International
Chick-fil-A, Inc.
Cyrpress Street Pint & Plate
Darden Restaurants
Farm Burger
Goose Feathers an Express Café & Bakery
Hearth Pizza Tavern
Houston’s Restaurants/Hillstone Restaurant 
Group
Hsu’s
Jocks & Jills/Jocks II, Inc.
Legacy Restaurant Group
Magical Memories, Inc. dba The Crimson 
Moon
Norsan Group
Pacific Rim
Parma Tavern
Pure Taqueria Franchising USA, LLC
Seven Lamps 
Smith & Sons Foods
Southeastern Interstate Group dba Firehouse 
Subs
The Beautiful Restaurant, Inc.
The Metropolitan Club
Time to Dine Chefs & Caterers, LLC
Turner Food & Spirits
Willy’s Mexicana Grill
Wolf Mountain Vineyards & Winery
Yum Brands

Allied Partners
Advance Restaurant Finance
Dinova
M-PASS, Inc.
Smith Gambrell & Russell, LLP

Corporate Sponsor
Barter Company
Gas South, LLC
Retail Data Systems

Associate Member
Susan Shipman, Federal Marine Fisheries 
Management
The Lovett School

Education Specialist
C. Todd Jones, Chatham County Health 
Department

THANK YOU 
to the following members  
for their continued support!

Georgia Grown 
Executive Chef Program 
Gears Up for Another 
Successful Year

http://www.restaurantinformer.com/
http://www.garestaurants.org/
http://garestaurants.org/GeorgiaGrown
http://garestaurants.org/GeorgiaGrown
http://georgiagrown.com/


Call today (800) 968-6515 or visit gfs.com/Atlanta

Stop by booth #2033
at the Atlanta Foodservice Expo  

to learn about our solutions.

We are  firmly planted 
     in Atlanta‘s future.

http://www.gfs.com/atlanta
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A s a restaurateur, manager or executive 
chef, attending an expo that can help 

expand your reach in the industry and 
allow you to have access to the best tools 
and practices for your business is vital for 
success in a competitive market. In Georgia, 
the Atlanta Foodservice Expo (AFSE) is the 
only event in the state and the Southeast to 
bring together all sectors of the restaurant, 
foodservice and hospitality industry under 
one roof to showcase the latest products, 
services and technologies that are available 
for restaurants. 

This October, AFSE is returning to the 
Georgia World Congress Center in Atlanta 
and will have a new two-day format to better 
accommodate the needs of the industry. 
The 2014 show will be held October 13–14, 
10 a.m. to 6 p.m. each day, ending with an 
industry networking reception. 

The AFSE is open to anybody involved in 
the restaurant industry, including owners, 
general managers, executive chefs, bar 
managers, caterers and event planners, 
purchasing managers, hotel managers 
and F&B directors. Additionally, all GRA 
restaurant members will have access to a 
free AFSE show badge, and GRA sponsors 
and partners receive a discount to exhibit.

The Georgia Restaurant Association 
(GRA) is a supporter of AFSE because 
the value of the expo is substantial to 
all operators and owners of Georgia’s 
restaurants. The expo will also offer a 
comprehensive educational program 
that will provide foodservice operators 
with key tools to grow and enhance their 
business. Topics such as food costing, 
recruitment and retention of staff, allergy 
training, social media marketing and 
more will be covered. These educational 
sessions will have specific designations or 
tracks that will adhere to specific groups 

of people such as single-unit vs. multi-
unit operators, assistant managers, general 
managers or owners. 

Additionally, the GRA will be hosting 
a Chairman’s Reception immediately 
following the AFSE on Monday, October 
13, at Atlanta’s Ventanas from 6 p.m. to 8 
p.m. in support of the GRA PAC, the only 
Political Action Committee dedicated 
to serving the restaurant industry in 
Georgia. The Chairman’s Reception will 
take place in lieu of the Annual Chairman’s 
Luncheon and will feature Bob Campbell 
of T.MAC Restaurants. 

The reception will be a great evening for 
hors d’oeuvres, cocktails and networking 
with foodservice and hospitality profes-
sionals. Attendance is complimentary for 

NEWS
Atlanta Foodservice Expo 

to Highlight Latest 
Restaurant Trends

all Georgia restaurants who register in ad-
vance and present their expo badge at the 
reception. For more information and to 
register, visit the events section on our web-
site at www.garestaurants.org.

Attending AFSE this October will allow 
restaurateurs, chefs and restaurant staff the 
opportunity to explore the latest tools and 
resources to help their restaurants “run 
faster, cleaner, better, tastier.” For more 
information on how you can get your free 
badge to attend this year’s expo, visit our 
website at www.garestuarants.org. 

For additional information on AFSE, 
visit www.AtlantaFoodserviceExpo.com 
or follow them on social media at www.
facebook.com/AtlantaFoodserviceExpo or 
www.twitter.com/FoodserviceExpo. ■

Why Become a Member of the Georgia Restaurant Association?
Whether you are looking to get involved with shaping public policy, for discounts on programs 

and services that are critical to running a restaurant or want to stay informed about changing laws 

and regulations affecting the foodservice industry, you’ll find it all at the GRA. 

Online applications are available at www.garestaurants.org/Applications. For questions, contact 

Ryan Costigan, GRA manager of membership, at ryan@garestaurants.org or (404) 467-9000.

Stop by the GRA booth (#1833) during the Atlanta Foodservice Expo and meet the staff.

http://www.restaurantinformer.com/
http://www.garestaurants.org/
https://twitter.com/FoodserviceExpo
mailto:ryan%40garestaurants.org?subject=Inquiry%20for%20Restaurant%20Informer%20Magazine
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The ACF-Atlanta Chefs Association has the pleasure of 
conducting two separate culinary competitions at the 

Atlanta Foodservice Expo as well as coordinating several 
culinary demonstrations both days of the Expo. For the 
culinary competitions, each competitor will have 10 minutes to 
set-up, one hour to cook and prepare their dish, and 15 minutes 
to clean-up.

On Monday, the competition will revolve around sponsor 
Wayne Farms’ line of Chef ’s Craft™ gourmet chicken sausage. 
The theme for this competition is a southern favorite — a 
burgoo: a stew or thick soup of meat and vegetables. 

Burgoo is a spicy stew, similar to Irish or Mulligan stew, often 
served with cornbread or corn muffins. It is often prepared 
communally as a social stew. Traditionally, burgoo was made 
using whatever meats (venison, squirrel, opossum, raccoon, 
or game birds) and vegetables that were available, and it was 
often associated with autumn and the harvest season. Today, 
restaurants use a specific meat in their burgoo along with 
particular spices to create a distinctly unique flavor. A typical 
burgoo combines a meat or combination of meats often hickory-
smoked; vegetables such as lima beans, corn, okra, and potatoes; 
and a thickening agent such as cornmeal, ground beans, whole 
wheat, or potato starch. A good burgoo is said to be able to 
have a spoon stand up in it. The five different Chef ’s Craft™ 
chicken sausages are perfect for challenging a competitor’s 
creativity in this competitive application of a southern favorite. 
Competitors can choose one or a combination of the sausages 
to build the flavor profile of their burgoo.

Tuesday’s competition will revolve around chicken, turkey, 
and eggs thanks to sponsor, U.S. Poultry & Egg Association. 
Competitors will choose either boneless chicken thigh and 
leg (dark meat) or turkey tenderloins to prepare a signature 
“Tailgate” themed entrée accompanied by a side dish that 
features the egg.

Interactive culinary demonstrations will run every hour 
from 11:00 am to 4:00 pm. We have a line-up of many great 
local chefs demonstrating their passion for the culinary arts.  
And, not-to-be-missed, the “Showdown at High Noon” on 
Tuesday pits Chef Michael Deihl against Chef Hector Santiago, 
requiring the two chefs to prepare a three-course meal under a 
30-minute time limit on-stage. Who will win?

For complete competition rules and details visit www.
acfatlantachefs.org and for a complete list of demonstrations 
go to www.atlantafoodserviceexpo.com ■

Kully Crean, CEC®, CCE®, MBA
ACF - Atlanta Chefs Association, Inc. 
President / ACF National Nominations 
& Elections Committee 
– Southeast Region

Throw Your 
Hat Into the Ring
By Joseph “Kully” Crean, CEC CCE MBA

http://acfatlantachefs.org/
http://www.restaurantinformer.com/
http://www.atlantafoodserviceexpo.com/
http://acfatlantachefs.org/
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Restaurateur Ryan Pernice is the owner/operator of Table & Main and Osteria Mattone in Roswell, 
Ga., both of which are credited with helping fuel the dining renaissance on Roswell’s Canton 

Street. Impressive, yes. But what makes Pernice’s accomplishment even more remarkable is that he’s 
28 years old – in fact, he was recently recognized as one of Atlanta’s “30 Under 30” stars by Zagat. 

Sit down and chat with Pernice, however, and what strikes you is not his youth but his old-soul wisdom.
While his business philosophy, “Reckless Optimism,” sounds like a dude battle cry, something 

to scream out at friends while riding a skateboard down a steep, twisted rail perhaps, its meaning 

RYAN PERNICE

RECKLESS 
OPTIMIST By Hope S. Philbrick
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has depth. Reckless optimism is how he approaches work, 
customers and even his employees. He even named his 
company R.O. Hospitality.

“The restaurant industry is a tough business,” Pernice says. 
“There are lots of reasons not to go into it. It’s difficult to 
achieve success. Making a go of it has to have a level of reckless 
optimism.”

Georgia-grown Pernice was raised in Roswell and is a 
graduate of Roswell High School. As a student, he worked 
in several Roswell restaurant kitchens. 

“I asked for a job at a local restaurant called Roasted Garlic 
when I was 13 years old,” he recalls, adding that he also 
worked for the Castellucci family. “I’ve been in the restaurant 
world long enough that I never seriously considered doing 
anything else – once you’re in it, you can’t get out!” he laughs. 
“But I love it, there’s nothing I’d rather do.” 

He attended Cornell University’s School of Hotel 
Administration, graduating with highest honors in 2007. 
After college, Pernice gained valuable experience consulting 
at Avero, LLC, an innovative business-intelligence company 
catering to the country’s top restaurateurs. 

“It was a lot of office work,” he says, “but a phenomenal 
experience on how successful restaurants run and how the 
moving pieces of a restaurant fit together. That job was all 
about the numbers and was an incredible opportunity to 
get a baseline for what’s ‘normal’ in terms of nuts and bolts 
of restaurant operations. A restaurant is a business – a really 
difficult business – and that boring spreadsheet component 
has tremendous value. I know exactly what my costs are, and 
that’s the result of driven, focused analysis. Few restaurateurs 
brag about their spreadsheets, but maybe they need to.” 

In 2009, he helped open Maialino, a Roman trattoria in New 

From far left, Ryan Pernice; Table & Main in Roswell; the Baba Rhum at Osteria 
Mattone, an Italian dessert made of rum-soaked brioche, crème Anglaise, and 
Marsala raisins; and Charleston She-Crab Soup at Table & Main
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York City’s Gramercy Park from restaurateur Danny Meyer of 
Union Square Hospitality Group. Lauded with accolades since 
its debut, Maialino set a high standard for Pernice, who like 
many people in the hospitality industry dreamed of one day 
opening his own restaurant. 

Before Pernice returned home to Georgia, he’d decided that 
he didn’t want to work alone. “I’ve always known that cooking 
was not something I was going to do,” he says. “Come over 
and I can make you a great dinner, but I’m not a chef. I was 
attracted to the idea of offering equity; I was interested in a 
true partner.” 

Chef Ted Lahey has been partner at Table & Main since day 
one. The story of how Pernice met Lahey is one of fate and chance 
encounters. “Craigslist,” admits Pernice. “I was living in New York 
City at the time, and the timeline I’d put together was two months. 
So, I’m up there and felt I just had to get some resumes. Since it 
was the peak of the recession, I got 200 over the weekend.” From 
those, he called about a dozen applicants by phone, then once in 
Georgia, had two chefs cook for him. “I picked the best,” he says. 

From left, Chef Ted Lahey, Ryan Pernice and Daniel Pernice at Osteria Mattone

“I think our partnership works well,” says Pernice. “I’m terrible 
at what he’s good at, and then those things he’s not so good at I’m 
really good at. I have a realm that I’m responsible to handle and 
Ted has the opposite side of it, and that’s working really well for 
us. I think the kitchen has stricter rules while the front of house 
deals with shades of gray. Our personalities fit our roles. We have 
mutual respect and trust that each other will do well.”

That doesn’t mean there aren’t challenges. “We’ve had our 
share of blowups, and we will in future,” says Pernice. “We 
work together 18 hours a day! But you figure out that if it’s 
important to him, it’s got to be important to me.”

Table & Main opened August 2011 featuring “simple, 
seasonal Southern” cuisine, and it earned early acclaim 
from both diners and critics. Pernice is proud to have built 
a “neighborhood spot” in his hometown, though when his 
friends jokingly complain about his prices, he says, “I didn’t 
build it for you. I built it for your parents.” 

“People come into a restaurant looking to have a really 
good time; my job is to take their experience from good to 
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Georgia-grown Pernice 
was raised in Roswell and is 
a graduate of Roswell High 
School. As a student, he 
worked in several Roswell 
restaurant kitchens. 

amazing, to find ways to add to their experience,” he says. He 
realizes that happy employees count toward that overall diner 
experience. 

“People take a risk by working here. I’m going to show them 
the loyalty that, yes, we can work with your schedule. Yes, we’ll 
make sure payroll is always correct,” he says. “Both parties owe 
it to each other to find common ground.” 

His success has been earned, yet Pernice admits that luck 
had at least a little something to do with it. “Let’s not pretend 
there’s not a fair amount of luck involved in anyone’s life,” he 
says. “Ted and I both work tremendously hard, but at some 
level I got lucky to find Ted and he got lucky to find me. And 
we’re lucky this worked out.”

Building on their success, in November 2013 Pernice and 
Lahey opened a second restaurant, Osteria Mattone, four 
doors down from Table & Main. The only Italian restaurant 
on Canton Street, it’s based on a Roman trattoria. Pernice’s 
brother Daniel was brought on to run the beverage program. 

“When you expand from one to two restaurants, it’s more 

than double the workload,” cautions Pernice. “You think, ‘I was 
working 40 hours, so now it will be 80 hours.’ It’s exponentially 
greater than that. But it’s been useful as we grow to fall back 
on the familiarity and trust we have with each other. I know I 
don’t need to worry about food. Having a partner saves time.”

With Osteria Mattone not even a year old yet, Pernice is 
cautious about making future plans. “I promised myself not 
to even think ‘what next?’ until this [concept] gets a year old. 
I would like to spend some time thinking further along than 
a third restaurant. I want to spend time making them both a 
fully realized version of themselves – in a lot of ways we can 
make both even better – maybe with more ambitious beverage 
programs, wine tastings, bourbon dinners.

“Even if we never open another restaurant, we can be happy 
and fulfilled making these two restaurants way better,” he 
adds. “All that being said, I like the idea of opening up other 
restaurants, maybe even something that is not a restaurant. It’s 
an exciting time to be in Atlanta doing fun food things, and I 
like being one of the people doing them.” ■

Fried Chicken, above, and Shrimp ’n Grits at Table & Main

P
h

o
to

 B
y 

Ia
in

 B
ag

w
el

l

Photo By Iain Bagwell

http://www.restaurantinformer.com/


16  |  Restaurant INFORMER October 2014

THE GRA
“It’s worth the investment. There’s a strong benefit in having the 

opportunity to speak to other members to validate assumptions 
and conclusions – it’s a built-in network. Sometimes we get so 
busy getting ready for the shift to start that we don’t take time 
to reexamine. There’s value in talking to some other people and 
seeing what they’re doing.”

LIMITS OF TRAINING
“Either you want to be in hospitality and make people happy or 

you don’t. If that’s not you, that’s OK, but then this isn’t the job for 
you.”

LUCK
“There’s a saying that it’s better to be lucky than good. I think I’m 

good, but I don’t discount that luck. I’m grateful for it.”

LITERATURE
“Hemingway’s The Old Man and the Sea is great! A guy goes out 

to fish one last time, and you’re that fisherman and your business is 
your marlin. Everything else is sharks: Everyone wants something 
other than what you want for your business, but you’ve got to get 
back to shore safe.” 

HOW TO SUCCEED
“No one is ever going to care about your restaurant more than 

you will – not your wife, not your family, not your guests. Nobody 
ever will, ever. So you’ve got to push your business to achieve your 
vision relentlessly and not accept those who would do otherwise.”

THE FUTURE
“Superfoods are going to be the next big thing. People will be 

better about what they’re eating.”

TECHNOLOGY
“I just hope there’s always a place where people can relax and be 

together without phones dividing them.”

WORKING WITH FAMILY
“The first trick is not to mention [to my brother] that he’s an 

employee. I’m big on partnership; I’m big on having people in the 
right roles. So Daniel’s in charge of the beverage stuff, and I just 
let him go and do it. That we won a Wine Spectator award less than 
a year in is cool – that’s Dan’s award.”

RESOLVING CONFLICT
“Keep the conversation about what it’s about. There have to be 

boundaries. Respect that.” 

CUSTOMER SATISFACTION
“The answer to the question ‘Is the guest always right?’ doesn’t 

matter. If a customer has a problem with food or service, I don’t 
invest myself emotionally in trying to be right. I just want to make 
you love me. I ask, ‘What can I do?’ and that’s when I win. Don’t 
waste time trying to figure out if a guest is right or wrong, just 
make them love you. That’s what you’ve got to do.”

RUNNING TWO RESTAURANTS 
“There’s some temptation to overlap: There’s a cost benefit to 

having the same martini glass in both restaurants, though we want 
them to be conceptually different. Ultimately, we decided we’re not 
a martini bar so the glasses aren’t a big deal. We do need the same 
level of hospitality. I can’t be in both restaurants at the same time, 
so I’m not there to make every decision. I have to find people who 
can make decisions like I would.”

THE ITP VS. OTP DEBATE
“That’s silly: Our diners are very much the same. Our lives out 

here are somewhat different. For example when the Oscars are on 
TV or it’s the UGA opener, I may as well not open. You may not 
find head cheese on menus out here. But people want good food 
and good service wherever they are, and that’s what we’re here to 
prove. Roswell has a pretty attractive demographic for a fine dining 
restaurant.”

PERNICE 
ON…
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The Tonnarelli Cacio e Pepe at 
Osteria Mattone
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Taste of Atlanta to bring city’s chefs together with live demos, 
head-to-head competitions and local partnerships

L ike a good neighbor, Taste of Atlanta 
brings together the many vibrant 

communities that make the city a true 
dining destination. From Friday, Oct. 24 
through Sunday, Oct. 26, food and beverage 
professionals with a passion for Atlanta’s 
culinary community once again gather for 
exceptional collaboration, camaraderie, 
charity, and of course, good eating in 
Midtown at Tech Square. 

Since its inception in 2001, Taste of Atlanta 
has aspired to turn tasters into diners. The 
festival accomplishes this with a notable 
lineup of more than 90 local restaurants, 
each serving their signature dishes to keep 
the crowds – surpassing 40,000 attendees – 
hungry for more.  

To launch the festival weekend, the food 
community is saving the date of Friday, 
Oct. 24, for the annual kickoff celebration 
sponsored by US Foods. This year’s theme, 
Culinary Matrimony, couples local celebrity 
chefs with a partner of their choosing 
– whether it be a homegrown farmer, 
stirring mixologist, seasoned cheese maker, 
acclaimed artist, fellow chef or anyone 
who shares that undeniable chemistry. 
Ron Eyester of Rosebud, Jay Swift of 4th & 
Swift, Drew Belline of No. 246 and Drew 
Van Leuvan of Seven Lamps, among others, 
join together, as a portion of the proceeds 
from this all-inclusive block party benefits 
Georgia Organics. 

As tickets are traded for tastes during the 
main festival, chefs appear at the forefront 
of each table, interacting with future guests. 
This year’s event takes festivalgoers on a 
culinary adventure through Metro Atlanta’s 
many diverse neighborhoods. The new 
format features the chef-driven eateries that 
give these communities their true flavor. 

Also new to this year’s festival is the 
Throwdown Tent, where local chefs 
compete head to head for bragging rights. 
Crowds will gather for a Meat Brawl, 
Sandwich Smackdown, Fried Chicken 
Face-Off and Taco Takedown. These 
competitions complement the live cooking 
demonstrations that delve into current 
culinary trends as well as tried and true 
fundamentals.   

Presented by Ford Fry, The Chef ’s Green 
Room with Big Green Egg also debuts for 
the festival’s 13th year. Each day, five of the 
city’s favorite chefs from restaurants such as 
The Optimist, Lusca, 4th & Swift and The Pig 
and the Pearl, compete in an anything-but-
ordinary barbecue competition sponsored 
by Creekstone Farms.

As one of the leading food festivals across 
the country, Taste of Atlanta showcases the 
city’s noteworthy cuisine on local, regional 
and national levels, bringing exposure to 
our talented top chefs. In fact, more than 97 
million media impressions were generated 
by the festival’s 2013 public relations 
campaign. 

All this recognition comes with great 
responsibility, and Taste of Atlanta certainly 

gives back to the doting food community. 
During the festival weekend, 100 percent 
of the net proceeds from the silent auction 
benefit Share Our Strength’s Cooking 
Matters, a groundbreaking program that 
provides a strong foundation in nutrition, 
cooking and household budgeting through 
specialized courses for adults, kids and 
teens. The three-day event also supports 
area nonprofits, including Atlanta’s Table 
and the American Culinary Federation.

Celebrating its 13th year, Taste of Atlanta’s 
team, led by Dale DeSena, continues to 
cook up new ideas and partnerships while 
attracting the most talented local culinary 
tastemakers. Sponsors and festivalgoers are 
savoring every bite. ■

For more information, visit tasteofatlan-
ta.com or email info@tasteofatlanta.com. 

By Jill Caramella

Uniting Neighborhoods, 
Enticing Tasters
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AND MORE MENU 
ITEMS HERE.

MEANS MORE SHELF 
SPACE HERE.

30% LESS 
HEIGHT HERE.

The company behind the brands you trust.

Visit us at the Atlanta Foodservice Show, Booth 2131

THE SLIM CONTOUR UNIT COOLER
BECAUSE EVERY INCH COUNTS.

• 30% slimmer profile maximizes valuable space within 
your walk-in cooler

• Integrated, modular motor/blower housing for 
improved serviceability and easy installation

• Energy efficient EC motors

• Up to 40% less refrigerant required with new, 
innovative coil design

Making cool things possible.

Slim Contour Unit Height Traditional Unit Height

30% slimmer profile
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Fall is a season of gatherings and traditions – from tailgating parties to holiday dinners. Many diners are 
making their favorite restaurants a traditional part of their celebrations. So check out the 10th issue of 
The Scoop to see how to turn your operation into that gathering place customers go to again and again.

WE’VE GOT THE SCOOP ON TURNING  
CASUAL CUSTOMERS INTO REGULARS.

usfoods.com 7950 Spence Rd.  |  Fairburn, GA 30213

CRAFT ARTISAN SODAS 
Make your establishment that “everyday place to unwind” over 
our craft artisan sodas made with all natural ingredients – Spicy 
Ginger Beer, Mexican Cola and Root Beer!

Bleed Size:  00 ” x 00”  Trim Size:  00 ” x 00” 

usfoods.com

October 13-14 • 10 am – 6 pm  
Georgia World Congress Center 

Atlanta Georgia

MANAGE YOUR KITCHEN  
FROM ANYWHERE 24/7.
• Create, review, edit orders 
• Product search  
• Track deliveries 
• Barcode scanner 
• Plus much more!

Download for free at:

scooptheHere’s a taste of what you’ll find  
with the new Scoop

OCTOBER 13-14, 2014 
10 AM – 6 PM  

GEORGIA WORLD CONGRESS CENTER 
ATLANTA, GA

ALL NATURAL BRAISED BEEF 
CHUCK SHORT RIBS  
Many families go out for “home-cooked” holiday meals as a 
new tradition, dining on our All Natural Braised Beef Chuck 
Short Ribs, Sunset Blend and more!

ALL NATURAL BRATS & 
MEATBALLS 
Pat LaFrieda’s family recipes for brats and meatballs 
let you create items customers will cheer for when 
they come to your restaurant to watch the game!

TO LEARN MORE
VISIT US FOODS® AT BOOTH 

#2010 AT THE ATLANTA 
FOODSERVICE EXPO.

http://usfoods.com/index.html
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Ask a craft bartender or a chef how they feel about flavored 
spirits, and the answer is fairly predictable: “If I want a 

flavored spirit, I’ll do it myself.” 
“All the flavors I could possibly want are 100 feet away,” says 

Chris Gianaras, beverage manager at Atlanta restaurant 4th & 
Swift, referring to his restaurant’s first-rate kitchen. 

Craft cocktail bars tend toward the DIY attitude with most 
of their ingredients. But the particular bias toward flavored 
spirits probably stems from the sickening number of flavored 
vodkas that have flooded the market in recent years. Many 
vodka flavors are clearly artificial, and clearly marketed to 

underage drinkers, barely legal drinkers, or at least those 
with palates that are not accustomed to actually enjoying 
the flavor of alcohol. Does a grown adult want their drink to 
taste like caramel whipped cream or tropical gummy candy? 
Probably not, and the majority of Georgia restaurants are 
understandably not keen on serving these types of flavored 
products. 

But there are some really well-made flavored vodkas out there 
– Square One Cucumber and Hangar One Buddha’s Hand come 
to mind. But the real news in the flavored spirits category for the 
past few years is flavored whiskey.  

Honey, Maple 
and Spice, Oh My!

Do flavored whiskeys have a place on Georgia backbars?
By Lara Creasy
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Breakout Category
Whiskey, as a category, saw a 30-year decline of almost 50 

percent in sales from 1970 to 2000, according to the Distilled 
Spirits Council of the United States (DISCUS). But a few things 
happened starting in 2000 that led to 13 years of accelerated 
growth. One thing is an explosion in the “super premium” 
whiskey category, the most expensive whiskeys, like MacAllan 
18-year, Noah’s Mill and Pappy Van Winkle. 

The other thing that happened is the introduction to the 
market of flavored whiskeys. In 2012, flavored whiskeys 
accounted for 75 percent of the growth in the whiskey category, 
according to Nielsen ratings. In 2013, flavored whiskey made 
up 45 percent of the growth, according to DISCUS. During that 
time, Fireball, a cinnamon-flavored whiskey owned by Sazerac, 
found its way onto the list of Top 10 best-selling spirits, bumping 
off Cuervo Gold in the process. 

Flavored whiskey isn’t brand new. Fireball has been around 
since the mid-1980s, formerly known as Dr. McGillicuddy’s 
Fireball Cinnamon Whisky. Sazerac acquired it from Seagram’s 
in 1989, changed the name in 2007, and started a grass-roots 
social media campaign the likes of which the industry has never 
seen. Hello, Top 10. 

Wild Turkey’s American Honey has been made at the distillery 
since the 1970s. It, too, underwent a name and marketing change 
in 2006. Cue the instant list of honey whiskey imitators from Jack 
Daniels to Bushmill’s to Dewar’s. And according to The New York 
Times, “the dam burst” in 2009 with Jim Beam’s introduction 
of the cherry-flavored Red Stag. Now, whiskey flavors from a 
multitude of producers tout not only cinnamon, honey and 
cherry, but also apple, maple and spice. 

Legal Limits
But will whiskey’s more limited range of flavors 

spare us the gross market saturation that we had with 
vodka? Vodka is basically a blank slate. Like tofu, it 
takes on the flavor of whatever you put with it. But 
whiskey? It’s already got flavors, and only certain 
things will realistically work. Not to mention, in 
order to retain the legal right to call something 
“whiskey,” distillers are held to a higher standard. 
Regardless of what country it is made in, whiskey must 
be made from grains, it must be aged in oak barrels and 
it typically must be bottled at or near a minimum of 40 
percent alcohol.  This limits what distillers can do to a spirit 
and still call it whiskey. 

This may not make a huge difference to consumers, but it 
does to bartenders like Mercedes O’Brien, the “Cocktail Cart 
Conductor” at Gunshow in Atlanta. “To the novice consumer, 
I don’t think the limits matter much. Certain people want their 

Root Beer Flip
1 oz. Crown Maple

1 oz. Art in the Age Root Liqueur

1 egg white

1 oz. cream

1 oz. simple syrup

3 dashes Bitter Truth aromatic bitters to garnish

Crack egg and add only egg white into a mixing glass. Add 
cream, syrup and spirits and dry shake, using the coil from 
a Hawthorne strainer as a small whip if necessary. After dry 
shaking, remove whip, add ice and shake again. Double strain 
through a fine mesh strainer into a footed cocktail glass. 
Garnish with several drops of bitters on top of egg foam. Drag 
a pick through to make a design.

Kentucky 75
1 oz. American Honey

½ oz. lemon juice

½ oz. honey syrup (1:1 ratio)

2 oz. Prosecco

Combine American honey, lemon and honey syrup in a cocktail 
shaker and shake well. Strain into a champagne flute and top 
with Prosecco.

Mercedes O’Brien, “Cocktail Cart Conductor” 
at Gunshow in Atlanta

Honey, Maple 
and Spice, Oh My!

http://www.restaurantinformer.com/
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honeyed whiskey and aren’t necessarily concerned with the 
codes and ethics portion of the products.” On the other hand, 
she says that those rules are standards that professionals, like 
she, can depend on as indicators of overall quality. 

Brands like Crown Royal Maple Finish are able to label 
their product as whisky because they technically follow the 
rules. According to the Diageo, their “flavoring” comes from 
finishing their regular Crown Royal whisky in an oak cask 
with maple toasted onto the wood. 

 I had a great deal of success using the Crown Royal Maple 
Finish at King + Duke in Atlanta. A cocktail called the “Root 
Beer Flip” used the whisky with Art In the Age’s Root liqueur, 
egg whites, cream and bitters for a cocktail that harkened back 
to our nation’s early days. (See recipe on page 23.)

Anyone familiar with Scotch should be used to the cask 
finishing approach. “Aging in a port cask, for example, is 

widely accepted and even lauded,” says Chris Hall, a partner 
at Atlanta’s Local Three. However, he feels differently about 
other types of added flavoring. “Adding honey to Wild Turkey 
somehow feels like you are changing the intrinsic nature of the 
spirit. Not sure there’s a big difference in reality, but I do think 
that they are perceived differently. … Perception is everything.”

To be fair (and legal), Wild Turkey labels its American Honey 
as a liqueur. According to the company’s website, they just add 
pure honey to their bourbon. Is adding honey to bourbon before 
it goes in the bottle really that much different than adding honey 
to a bourbon cocktail?

I hit a home run at JCT. Kitchen & Bar with a cocktail called the 
Kentucky 75. Knowing that in our experience at JCT. any cocktail 
with whiskey sold very well to men, and any cocktail with sparkling 
wine sold very well to women, I decided to combine the two, and 
I knocked it out of the park. The blend of American Honey, lemon 
juice, regular honey syrup and prosecco sold like sweet tea to both 
genders equally. (And yes, we tried it with regular bourbon, and 
the cocktail just wasn’t as good.)

The Female Market
In fact, selling whiskey to women is one of the main motivations 

behind the flavored whiskey boom – and it’s working. Close to 45 
percent of flavored whiskey consumers are women, compared to 
around 30 percent for regular whiskeys. Many in the industry 
have viewed flavored whiskey as a “gateway” for women and 
young people into the straight whiskey world. 

Eduardo Guzman, current beverage manager of JCT., 
supports this notion. “Most people who take a shot of flavored 
whiskey have never taken a whiskey by itself,” he says, adding 
that shots of American Honey are still very popular with the 
clientele at JCT.

To further support this idea, I have observed that female 
friends of mine, who were previously only vodka drinkers, 
have gradually warmed up to Jack Daniels Honey as a new 
spirit of choice. This style of drinking may not be what many 
in the restaurant industry want to cater to, but it’s definitely the 
way that a large portion of the public drinks. 

For many bar managers, to use or not to use flavored spirits 
comes down to quality. “Does it fit the concept? Is there a 
clientele for it?” says Guzman. “Craftsmanship and the history 
behind it play a big role in the decision-making process for 
buying flavored spirits.”

Selling whiskey to women is one of the main motivations behind the flavored 
whiskey boom – and it’s working. Close to 45 percent of flavored whiskey 
consumers are women, compared to around 30 percent for regular whiskeys.[ ]

Flavored whiskeys are gaining in popularity and finding a home 
in many of Georgia’s top restaurants and bars.
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There are many brands of beef,  but only
one Angus brand exceeds expectations.
The Certified Angus Beef ® brand is a cut
above USDA Prime, Choice and Select. Ten
quality standards set the brand apart. It’s
abundantly flavorful,  incredibly tender,
naturally juicy.

 

Lara Creasy is a consultant with more 

than 14 years experience in beverage 

management. She has developed wine 

and cocktail programs for such restaurants 

as St. Cecilia and King + Duke through her 

consulting business Four 28, LLC. Her work 

has been featured in such publications as 

Bon Appetit, Imbibe, and Wine Enthusiast.

“Quality is a big fac-
tor,” says Garron Gore, 
general manager and 
beverage director for 
Buckhead’s soon-
to-open The Gypsy 
Kitchen and The 
Southern Gentleman. 
“There are too many 
synthetic and fake-
tasting flavors on the 
market. [But] there 
are some great small 
producers starting to 

make high-quality stuff.” 
O’Brien of Gunshow 

agrees. “If something 
was produced with skill and craft, then I will enjoy working 
with it. I base all decisions for the bar program on quality,” 
she says, adding that she still prefers to infuse her own spirits 
but makes exceptions. “When looking for a flavored spirit, I 
am most interested in the distillation process, the method of 
extraction or macerating of flavors, the mouth feel.”

Like O’Brien, Hall prefers to infuse spirits on his own. “We 

prefer to make things when we can. It’s really about authenticity. 
The story behind something you bought is generally much less 
compelling than something you made,” he says.

While many flavored spirits have worked for me at various 
bar programs I have created, and they continue to work for 
Guzman at JCT. and the Optimist, they clearly aren’t for 
everyone in the Georgia restaurant community. 

Gianaras stands firm by his belief that “true whiskey lovers 
want their whiskey to taste like whiskey.” He chooses not to 
sell any flavored whiskeys at 4th & Swift.

I don’t blame him at all. Despite my success with Crown 
Maple and American Honey, and despite its obvious popularity, 
I never could bring myself to carry Fireball. 

“I can tell you I never want to hear about Fireball again,” Gore 
says. “The day I quit is the day I see jalapeño whiskey!” ■

Garron Gore, general manager 
and beverage director for The 
Gypsy Kitchen and The Southern 
Gentleman in Atlanta.

http://www.restaurantinformer.com/
http://www.certifiedangusbeef.com/
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A peek into Les Dames d’Escoffier International, 
which provides philanthropic and networking 
outlets for women in the culinary field 

Each fall Atlantans gather for an “Afternoon in the Country” 
at the picturesque urban village Serenebe in Palmetto, 

Georgia. More than 80 of the region’s top chefs whip up their 
best dishes, and attendees sip on the finest wines and premium 
micro-brews. 

With entertainment like 
live music and hayrides, it 
may just seem like a fun party 
south of the city, but there’s 
more to the celebration than 
just a good time. The unique 
experience reflects a one-of-
a-kind group’s commitment 
to funding a good cause. In 
2013 alone, the event raised 
more than $115,000. 

The women behind the 
annual fundraiser are part of 
the world’s philanthropic so-
ciety of professional women 
leaders in the fields of food, 
fine beverage and hospital-
ity: Les Dames d’Escoffier 
International.

When simply looking at the numbers, the amount of women 
leaders in the food and hospitality industry can seem disheart-
ening. According to the U.S. Bureau of Labor Statistics, while 
women represent a majority of the food service industry, only 
18.7 percent identified as head chefs and cooks. In fact, there 
are more female CEOs than there are chefs. 

With such disparities continuing to grow, organizations 
like the Dames, formally known as Les Dames d’Escoffier 
International (LDEI), remain a critical piece in the lives of 
many women. The organization was founded in 1976 by New 

York Daily News food reporter Carol Brock at a time when 
the number of opportunities for women in the culinary arts 
was dismal. Not only did the invite-only organization create 
networking opportunities, but philanthropy and scholarship 

are also key components to 
its mission. LDEI has grown 
to count more than 1,400 
members across 29 chapters. 

“From chefs, restaurateurs 
and caterers to winemakers, 
journalists and hospitality 
executives, we have an incred-
ibly diverse membership of 
women leaders representing 
all facets of the food and hos-
pitality industry,” says Shel-
ley Pedersen, CPCE, Atlanta 
Chapter president and on staff 
at Affairs to Remember Cater-
ers. “We’re proud that we’ve 
established ourselves as not 
only a top advocate and asset 
in the food industry, but we’re 

also a philanthropic leader in our community.”
Virginia Willis

For Virginia Willis, a past president of the 
Atlanta chapter of Les Dames d’Escoffier, 
“the Dames” incredibly influenced her 
path to success.

Advancing 
Leaders to the

TOP
By Ellen Weaver Hartman

Founded in 1996, the Atlanta chapter boasts a membership 
of about 100 women who focus on creating educational 
and charity opportunities. The Atlanta Chapter is all about 
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helping to feed the hungry, teaching children about how to 
eat healthy and helping organic farmers to get their products 
to consumers. 

For Virginia Willis, a past president of the Atlanta chapter of 
Les Dames d’Escoffier, “the Dames” incredibly influenced her 
path to success.

“What truly makes the Dames stand out is the fact that it is 
truly made up of leaders and doers who accomplish important 
things for the restaurant industry,” she says. 

After graduating from the University of Georgia with a BA 
in History, she was in management at Rich’s clothing store. But 
she had long been interested in food 
and cooking when she met Southern 
cooking doyenne (and LDEI Grande 
Dame) Nathalie Dupree through a 
friend. She soon became an apprentice 
with Dupree’s cooking show on PBS 
and began her journey to becoming an 
authority in food.

“The passion definitely began at home 
in my grandmother’s kitchen, but under 
Natalie’s tutelage, I saw and tasted things 
I had never experienced,” Willis says.

In addition to Dupree’s mentorship, 
Willis received a scholarship from the 
Atlanta LDEI chapter and successfully 
pursued a culinary arts program at 
L’Academie de Cuisine. “In culinary 
school, the chef wanted me to go work 
for top male French chefs, but I wanted 
to work for a woman and wanted to 
learn how to succeed in this industry as 
a woman.” 

She learned the proper techniques, 
but the real game-changer came when 
she moved to France. Willis found her 
next mentor in Anne Willan while 
attending École de Cuisine La Varenne, 
the first bi-lingual cooking school in 
Paris. Willan not only taught her how 
to create recipes, but she also exposed 
her to the editorial side of the business 
and luminaries like Julia Child and 
James Beard.

Since her days in retail, the boost of the 
LDEI scholarship and the mentorship 
of other women leaders, Willis has gone 

on to achieve many accolades and accomplishments. She has 
worked on more than 1,000 TV episodes as Kitchen Director 
for Martha Stewart and Bobby Flay, Producer of Epicurious on 
The Discovery Channel and Home Plate for Turner Studios. 
She has been featured in USA Today and Country Living and is 
a contributing editor to Southern Living. She is also the author 
of Bon Appétit, Y’all and Basic to Brilliant, Y’all, Okra: A Savor 
the South® cookbook, and Grits by Shortstack Editions, which 
was featured in The New York Times. 

“By giving scholarships to women, we’re ensuring restaurants 
have educated employees,” Willis says. “We take it to the next 
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level with our mentoring programs, which keeps employees 
engaged and empowered.”

Willis isn’t the only testament to how LDEI’s model of 
networking, scholarship and mentorship contributes to 
growing women leaders throughout the food industry. 

O  F    P  O  T  E  N  T  I  A  L    C  U  S  T  O  M  E  R  S  

Ellen Hartman, APR, Fellow PRSA, is the 

CEO of Hartman Public Relations, a full-

service public relations agency specializing 

in the foodservice Industry. Hartman 

has experience working for Coca-Cola 

Refreshments, Olo Mobile/Online Ordering, 

Chili’s, Huddle House, First Watch, Fresh 

To Order and Uncle Maddio’s and many QSR brands including 

Popeyes, Church’s and Arby’s. An industry leader for more than 

25 years, Hartman is active in the Women’s Foodservice Forum, 

Les Dames d ’Escoffier International and has served on the 

board of the Georgia State University School of Hospitality. She 

earned her APR accreditation from the Public Relations Society 

of America and is a member of PRSA’s Fellow program for senior 

accomplished professionals.

For Tamie Cook, her dream culinary career blossomed later 
in life. After spending 15 years as an occupational therapist, she 
had the opportunity of a lifetime to live in Paris for three years. 

“I discovered food and wine, the way it is meant to be 
enjoyed,” she says. 

While she dreamed of turning her passion for food into a 
viable career, it took an unfortunate round of layoffs to spur 
her to action. She, too, won a scholarship from LDEI and 
attended New England Culinary Institute. She interned with 
Bacchanalia and the cooking school LaVarenne in Burgundy, 
France, then went on to work on Alton Brown’s Peabody-
award winning Good Eats and became Alton’s first full-time 
employee. 

She now has a sought-after recipe development and culinary 
consulting company with clients across the Southeast. She also 
serves as Les Dame’s Atlanta scholarship committee chair and 
helps to give other the chance she was given to finally follow 
her dream. 

“Les Dames helps level the playing field,” Cook says. “While 
women do most all of the cooking in the world, men get most 
of the credit. We are about changing this, changing lives and 
making the food industry a great place to work.” 

The journeys of Cook and Willis are two of hundreds of 
other success stories tied to the Dames. Despite the daunting 
numbers, their efforts help to give the field’s most talented 
women the lift they need. ■

From left, Shelley Pedersen, President Atlanta Chapter, Ellen 
Hartman former board member and Chapter Secretary, Tamie 
Cook, former scholarship winner, now Dame.

“What truly makes the Dames stand out is 
the fact that it is truly made up of leaders 
and doers who accomplish important 
things for the restaurant industry”

http://4gelato.com/
http://www.gwcc.com/
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Robbie and his Little League team had just finished their 
second to last game. It was a blowout! One more and 

they would head to the city finals. 
The coaches and the parents decided it was time for a 

celebration. Someone suggested the Main Line Diner, well 
known as a family-friendly casual location that could handle 
this large group in their back dining room. Ginny, one of the 
parents, was concerned about going out to eat. Her son Mike 
had dairy and tree nut allergies, and he experienced severe 
reactions to any trace of the products in foods.
 She offered to call and tell the restaurant they were on their 
way and to expect about 18 to 20. While on the phone she 
asked to talk to the manager to ask about foods that her son 
Mike could eat from the menu. She was assured by the man-
ager that the restaurant could accommodate Mike’s allergy 
and still provide foods an eleven year old would like. Ginny 
was relieved. It was so seldom that Mike could go out with the 
team after games to a restaurant.*

The Main Line Diner was prepared to handle 
food allergy requests from guests coming to 
their location. The kitchen staff was trained, 
and all the waitstaff knew the menu and which 
foods could be served to guests with confi-
dence. The owner, managers, and head chef 
of the restaurant had all completed training 
in serving safe food to individuals with food 
allergies, and the waitstaff was trained to en-
sure that any food allergy request by a guest 
was a pleasure to deliver. 

It wasn’t that hard to move the organization 
to this state of preparedness. In fact, for a family-friendly 
organization in a major metropolitan area, it was essential to 
be known as a place that families and individuals with food 
allergies could frequent. It was noted on the menus and in their 
advertising. They were listed on the Allergy websites as one 
of the few restaurants in the area that welcomed guests with 
allergies. Even the local healthcare professionals recommended 
the restaurant as a safe place for individuals and families new 
to food allergies.

Food allergies are a growing public health concern in the 
U.S., with more than 9 million adults and 6 million children 
exhibiting food allergies at some level. These numbers are 
staggering, but Atlanta’s Centers for Disease Control and 
Prevention (CDC) reported last year that food allergies in 
young children had increased approximately 50 percent 
between 1997 and 2011. Chances are you know someone or 
are someone yourself who are one of these 15 million people 
who live every day knowing that what you eat could kill you. 

Eight food categories account for 90 percent of all food-
allergic reactions: milk, eggs, peanuts, tree nuts (e.g., walnuts, 
almonds, cashews, pistachios and pecans), wheat, soy, fish and 
crustacean shellfish. The U.S. has enacted legislation to assist in 
the proper labeling of foods so that consumers and commercial 
users of products can be knowledgeable about ingredients. 

According to the Food Allergen Labeling and Consumer 
Protect Act (FALCPA) of 2004, the major eight allergens must 
be declared in simple terms, either in the printed ingredient list 
on the package or through a separate allergen statement printed 
somewhere on the package. However, FALCPA does not regulate 
the use of advisory/precautionary labeling such as “may contain,” 
“in a facility that also processes.” These statements are voluntary. 

What are Food Allergies?
Food allergies are serious medical conditions, and there are 

no cures. The job of the body’s immune system is to identify 
and destroy invading germs (such as bacteria or viruses) that 
enter the body and make you sick. When individuals diagnosed 
with food allergies eat the proteins in certain foods, their body’s 

Guests 
Wanted

Welcoming Families and 

Individuals with Food 

Allergies to Your Restaurant 

or Foodservice Operation 

By: Nancy Caldarola, PhD, RD, Concept Associates Inc.
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immune system targets the harmless food protein as a threat 
and attacks it. Their immune system fights the “enemy” food 
allergens by releasing histamine and other body chemicals, 
which trigger the symptoms of an allergic reaction. 

Depending upon the person, an allergic reaction can be mild 
or severe, can happen just after eating a food or even several 
hours later. Common symptoms of an allergic reaction include 
nausea, wheezing or shortness of breath, hives or rashes, swelling 
of the face, eyes, hands or feet, vomiting and/or diarrhea and 
abdominal pain. If not attended to, these symptoms can become 
serious quickly, leading to anaphylaxis. 

Teenagers and young adults with food allergies are at the 
highest risk of fatal food-induced anaphylaxis. The symptoms 
of this condition begin as coughing and wheezing, but progress 
to chest tightening and difficulty of breathing, speaking and 
swallowing. The person’s throat tightens, or “closes,” and the 
tongue swells. If a person is having an allergic reaction to 
food, always call the emergency number for your area to seek 
professional assistance. The result of unattended anaphylaxis is 
death. 

Are You Part of a Solution?
Everyone likes to go out to eat, even children and adults with 

food allergies. But research suggests that close to half of fatal food 
allergy reactions are triggered by food consumed outside the 
home. So are you prepared to serve guests with food allergies? Is 
your staff trained in the proper procedures to address questions 
and to prepare and serve allergen-free meals? 

Both the service staff and the kitchen staff of a restaurant or 
foodservice operation need to work together to avoid serving 
foods that can cause an allergic reaction. 

Your service staff should be trained to answer guests’ questions 
about menu items that may contain potential allergens. 

When guests say they have a food allergy, take it seriously. 
Guests need to know how the item is prepared since sauces, 
marinades and garnishes often contain allergens. For example, 
peanut butter is sometimes used as a thickener in sauces or 
marinades. This information is critical when a person has a 
peanut allergy. While you may not want to share your recipes 
with the public, staff must be able to explain any secret ingredient 
that may be an allergen. 

Suggest Simple Menu Items
The kitchen staff must be trained in how to prepare a guest’s 

order so that cross-contamination does not occur. Cross-
contamination is the transferring of potentially dangerous 
allergens by knives, cutting boards, serving utensils and other 
means. Many restaurants keep a set of pans, cutting boards and 
utensils sanitized, wrapped and used only when a guest with 
food allergies visits the operation. 

Cooking different types of food in the same fryer oil can 
cause cross-contact. Keep a fryer dedicated to fries if possible. 
Shrimp allergens could be transferred to the chicken being fried 
in the same oil. 

Putting food on surfaces that have touched allergens can 
cause cross-contact. If the baker puts chocolate chip cookies 
on the same parchment paper that was used for peanut butter 
cookies, peanut allergens may be transferred.

When possible, the chef should hand-deliver specially 
prepared foods to guests with allergies. Delivering food 
separately from the other food will help prevent contact with 
food allergens.

The ServSafe® Food Safety program and the ServSafe™ 
Allergens program both cover handling food allergies in detail.

It is true that guests with food allergies must be attended to 
with great care. But it is also true that these same guests are very 
loyal to restaurants and foodservice operators who connect and 
understand the seriousness of food allergies with their actions. 

There is excellent information about food allergies at several 
websites, including www.foodallergy.com, which has posters 
and an excellent Field Guide with lists of foods for each allergen 
type. Search by city or allergy type at www.allergyeats.com, 
which has a listing of restaurants recommended for individuals 
and families with allergen issues.

Training and continu-
ally checking performance 
and knowledge about food 
allergies can make a differ-
ence in your restaurant’s 
response to guest inquiries 
and concerns for them-
selves and their families. 
Visit these websites and 
consider completing the on-
line training. Become part 
of the solution to the ques-
tion “do you think we can 
eat at that restaurant?” ■

Nancy Caldarola, Ph.D., RD, is a 
consultant to the hospitality industry 
and an active GRA member. Her group, 
Concept Associates Inc., offers ServSafe® 
and ManageFirst® classes as well as 
operations improvement projects, training 
programs, food safety audits, HACCP, menu 
engineering and nutritional analysis, and 

profitability improvement consulting. Visit concept associates.
org for more information.

*Actual event, but names of the restaurant and individuals have been changed.

http://www.restaurantinformer.com/
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The 2nd annual Atlanta Foodservice Expo is almost upon us. 
Scheduled for October 13-14 at the Georgia World Congress 
Center, the expo is the only business-to-business event in 
Georgia and the Southeast for the restaurant, foodservice and 
hospitality industry.

 Key Supporters
The Atlanta Foodservice Expo is supported by the Georgia 

Restaurant Association, Georgia Hotel & Lodging Association, 
Alabama Restaurant & Hospitality Alliance and the American 
Culinary Federation Atlanta Chefs Association. 

 Media Partner
Restaurant INFORMER is the official Media Partner of 

Atlanta Foodservice Expo. The partnership was established to 
gain more awareness and support of the event while creating 
enhanced relationships throughout the industry. This year 
marks Restaurant INFORMER’s 10th anniversary as the official 
magazine of the Georgia Restaurant Association. Come celebrate 
with us at the Tuesday Happy Hour Reception, October 14, 4:30 
p.m.-6:00p.m. on the exhibit hall floor. 

 Exhibit Hall
The latest products, services and technologies from 

approximately 200 exhibitors will be showcased from the 
following product groups: Food, Beverages, Apparel & 
Uniforms, Furnishings & Décor, Tableware, Equipment, 
Supplies & Services and Technology.

 Competitions
The American Culinary Federation Atlanta Chefs Association 

will be organizing, planning and executing the show floor 
competitions throughout the event. The current schedule 
includes a Burgoo Competition on Monday, October 13, 
sponsored by Wayne Farms featuring their CHEF’S CRAFT™ 
gourmet chicken sausage; and a Tailgate-themed competition 
on Tuesday, October 14, sponsored by the U.S. Poultry & Egg 
Association featuring chicken, eggs and turkey. A grand total of 
$4,500 in cash prizes is up for grabs!

 Demonstrations
The American Culinary Federation Atlanta Chefs Association 

will be organizing, planning and executing the show floor 
competitions throughout the event. Attendees can experience 
a wide range of topics over the two days, including vegetarian, 
Moroccan flavors, Hawaiian flavors, spices from around the 
world, sous-vide eggs and verrines, as well as a dueling chefs 
feature at noon on Tuesday. This is just a small example of what 
you can expect going on every hour, on the hour at the Atlanta 
Foodservice Expo.

 Seminars
More than 18 different sessions are included with the Atlanta 

Foodservice Expo Hall Badge and open to all attendees. Topics 
include: Recruitment and Retention Best Practices, Menu 
Engineering, Online Marketing and Social Media Strategies, 
Web Site Development, Food Allergies, Wine and Beverage 
Program Development, Gluten Free Menus and Ethnic Food 
Trends. There will also be three engaging panels of industry 
leaders on Tuesday, with topics such as technology, catering 
trends and women’s leadership. 

 Additional Educational Opportunities
There are also additional programs available for extra fees. 

These programs include: ServSafe Training Programs, Street 
Food 101, GREAT Kitchens (Gluten-Free Training) and Service 
Strategy Workshops presented by Barmetrix.

 Two Dynamic Keynotes
Atlanta Foodservice Expo will feature two keynotes this year 

at 1:00 p.m. to 2:00 p.m. each show day. The Monday keynote 
will feature Celebrity Chef and Entrepreneur Robert Irvine, 
presented by Comcast Business. The Tuesday keynote will 
feature a panel of local leading restaurant owners moderated 
by Steak Shapiro, host of Atlanta Eats. The panelists include 
Todd Ginsberg, chef and co-owner, The General Muir; Robby 
Kukler, co-founder and partner, Fifth Group Restaurants; Todd 
Rushing, partner, Concentrics Restaurants; and Cindy Shera, 
owner, The Pig & The Pearl and The Shed at Glenwood.

 Happy Hour Receptions
A new addition this year, each day will feature a Happy Hour 

reception from 4:30 p.m. to 6:00 p.m. on the show floor to wind 
down the day with great networking, entertainment and cocktails. 
Sponsors include Coca-Cola, Deep Eddy Vodka, Monday Night 
Brewing, Red Hare Brewing Company, Restaurant INFORMER 
and Top of the Hill Distillery. 

 Evening Events
Each show day will be followed by a special event. Monday, 

October 13, will feature the Georgia Restaurant Association’s 
Chairman’s Reception, and Tuesday, October 14, will feature The 
Halo Awards produced and presented by Food News Media.

For full information and the most up-to-date details, visit 
www.atlantafoodserviceexpo.com.  

It’s Showtime 
Atlanta Foodservice 
Expo Is This Month

Show preview promises lots in store

http://www.restaurantinformer.com/
http://www.atlantafoodserviceexpo.com/
http://www.atlantafoodserviceexpo.com/
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Moderator: John Sawyer
Sawyer is the publisher of Restaurant 

INFORMER and has been reporting 
on Georgia’s restaurant industry for 10 
years. During Sawyer’s 24-year career 
in publishing, he has launched several 
magazines, shows and award-winning 
web sites.  

Tables are turning as restaurateurs are using new technology, 
online systems and point-of-sale software to improve their top 
and bottom lines. Come hear a panel of leading restaurateurs 
share their experiences and opinions on a variety of restaurant 
technologies. 

Expert panel members Adrian Dragomir, Basil Banko, Patrick 
Albrecht and Riccardo Ullio (see biographies below) will be 
on hand to discuss whether these innovations in restaurant 
technology are worth the time and money investment. They 
will also reveal the new technology they are excited about, the 
technological challenges they have faced personally, the payoffs, 
and the pros and cons of the technology. 

This panel discussion is a must for show attendees interested 
in gaining insight into the possibilities of restaurant technology.  

 
Owner of Great Food Group, Inc. 

Albrecht opened Chef Paul’s at Carillon Beach in 
Florida with his father and was offered a position at The 
Paradise Found Resorts and Hotels as executive food 
and beverage director of all hotels in the company. In 
2005, Great Food Group Inc. was born, a dual effort 
between Patrick and his father, Chef Paul Albrecht, with 
their first restaurant together, Paul’s Restaurant. Social 
Vinings was soon to follow.

Chef/Owner of U Restaurants 

Ullio opened his first restaurant Pasta da Pulcinella in 
1994, then Sotto Sotto in 1999 and Fritti in 2000. His 
most recent projects include Midtown’s Escorpion and 
Novo, a fast-casual concept set to open in Dunwoody. At 
Novo, diners will order from kiosks using special RFID 
cards while staff will be on-hand to seat customers and 
deliver food.

Restaurant Technology 
That Improves Your 
Bottom Line 

A Panel 
Discussion

Date: October 14, 2014
Time: 10:30am-11:30am (Please arrive by 10:00am)

Location: Atlanta Foodservice Expo 
at the Georgia World Congress Center

RICCARDO ULLIO

PATRICK ALBRECHT
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Simply Connecting Restaurants and Suppliers

E M A I L ( I N F O @ S I F T I T. CO M )  O R  V I S I T S I F T I T. CO M  F O R  M O R E  I N F O R M AT I O N

Automation, information, and insights that help restaurants take 
control of their spending and suppliers better serve their customers.

Building Mutually Profitable Relationships

       
     Atlanta Foodservice Expo

        Booth #2224

BASIL BANKO ADRIAN DRAGOMIR 

Vice President of Information Technology  

for Concessions International

Banko holds over 30 years of experience in the IT 
field. He is responsible for strategic planning and design 
of the data enterprise and point-of-sale systems in over 
40 units throughout eight major airports in the United 
States and Virgin Islands. Banko was also the first to 
introduce customer ordering iPads at the Hartsfield-
Jackson Atlanta International Airport.

Senior Director of Systems and 

Technology at T. Mac Restaurant Group

An innovator in the technology department, Dragomir 
is the head of IT for restaurant chains Taco Mac, Quaker 
Steak & Lube and Sizzler USA. Dragomir has directed the 
implementation of new technologies to keep businesses 
in line with new market trends, including online 
ordering, kitchen display systems, enterprise reporting 
and food cost control.

http://www.restaurantinformer.com/
http://siftit.com/
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EXHIBITOR SPOTLIGHT

Provider of Aloha POS Systems, 
the management solutions for 
QSR, fine dining and franchise 
establishments. Excellent service 
and support packages tailored to 
our clients’ needs.

Booth: 2032
Phone: 678.627.0401
Web Site: rdspos.com

US Foods, your official food supplier 
offers a broad range of products 
from national brands, exclusive 
brands, equipment and supplies to 
all segments of the foodservice and 
hospitality industry.

Booth: 2010
Phone: 770.774.8300
Web Site: usfoods.com

Postec, Inc. is the leading supplier of Micros Hospitality 
Management Systems in the southeast with four offices 
(Atlanta, Charlotte, Greenville, and Knoxville).
Providing tablet & mobile POS, secure payment services, and 
comprehensive Management Information Systems delivered 
to your smart device. 
Booth: 2008
Phone: 678.424.4000
Web Site: postec.com

Listed below are Restaurant INFORMER advertisers that will be 
exhibiting at the Atlanta Foodservice Expo. Be sure to stop by 
their booths.

Gas South is one of Georgia’s leading 
natural gas providers committed to 
supporting the restaurant industry with 
natural gas savings through customized 
rate plans and no service fees for GRA 

business members. Gas South now proudly serves businesses 
in Florida and has joined the Florida Restaurant and Lodging 
Association.

Booth: 2120
Phone: 1.866.512.3129 
Web Site: gas-south.com/restaurants

North America’s largest family-owned 
foodservice distributor, Gordon Food 
Service has been in business for over 
115 years.  GFS is proud to serve 

restaurants, schools and healthcare facilities with a wide array 
of services and products.

Booth: 2033
Phone: 920.563.2431 • larry.pethick@gfs.com
Web Site: gfs.com

Siftit provides a mobile technology 
platform for restaurants and suppliers to 
connect more efficiently in the ordering 

process. The Siftit mobile ordering platform provides a drastic 
difference in the way independent restaurants manage their 
food and supplies; reducing time, saving on food cost, and 
providing valuable data insights.

Booth: 2224
Phone: 404.480.4383
Web Site: siftit.com

At The Coca-Cola Company we strive to refresh 
the world, inspire moments of optimism and 
happiness, create value and make a difference.  
Coca-Cola is your partner for total beverage 

solutions. We understand that your business is complex and 
you want a partner that brings together the best brands, 
insights, innovations and corporate resources in the industry.

Booth: 1823 
Phone: 800.241.COKE (2653) 
Web Site: coca-cola.com

Georgia’s Power’s Foodser-
vice Team offers consulting 
services recommending the 
most cost-efficient electric 
cooking equipment options 
available to commercial 
kitchen operators.

Booth: 2235
Phone: 770.801.5988
Web Site: georgiapower.com/foodservice

http://rdspos.com/
http://usfoods.com/index.html
http://www.postec.com/
http://www.gas-south.com/business/georgia-restaurant-association.aspx
http://www.gfs.com/atlanta
http://siftit.com/
http://us.coca-cola.com/home/
http://business.georgiapower.com/productsprograms/electric-cooking/
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AccuTemp Products, Inc.
ACityDiscount Restaurant Equipment
ACVB
ADP
Alabama Power A Southern Company
Alabama Restaurant & Hospitality 
Alliance
Amoy
Atlanta Community Food Bank
Atlanta Foodservice Expo
Atlanta Light Bulbs
Aunt Fannie’s
Barn Furniture Mart, Inc.
Beer Tubes
Bennett Thrasher
BitPay
Blount Foods
Bread ‘N Butter
Calpian Commerce
Capital City Electrical Services, Inc.
Cappuccine
Catering Magazine
CB Summer Construction Company
CHEF’s CRAFT / Wayne Farms
Cheney Brothers, Inc.
City of Fairburn - Economic 
Development
Clear Springs Foods
Coast to Coast Food Brokers
Coca-Cola Refreshments
Comcast Business
Community Coffee Company
Contract Design Concepts (CDCI)
Cool-A-Zone
Cusanos Bakery
Deep Eddy Vodka
Delta Range
Diaz Foods
Dixie Tea
Documentor POS / LinkUP Tech
Dong A Package USA
DS Services of America / Standard 
Coffee Service
Earthborn Studios, Inc.
Easy C02
Ecolab
Electro Freeze of GA & AL
EmberGlo
Enviro-Master Services
ERC
First Data
Foodservice Daily News
Gas South
Georgia Hotel & Lodging Association
Georgia Power Company

Georgia Restaurant Association
Girard’s Dressing
Global Payments Inc.
Gordon Food Service
GREAT Kitchens Gluten Free Training
Gunter Wilhelm
Harbortouch POS
Heatcraft Worldwide Refrigeration
Heritage Parts
Hill Mechanical
Honey Smoked Fish Company
Hope’s Cookies
Hulsey Grease Company
Hyginix
iBistro
Impact Mailers
InfoMart
IOA - Insurance Office of America
IQ Apparel
ITD Food Safety
Jack’s Catch Crab
Johnson Outdoor Digital
Jones All Natural Sausage - Bacon & 
Ham
Kenwood USA
Kontos Foods Inc
Kuck Immigration Partners
La Chiquita Tortilla
Le Cordon Bleu College of Culinary Arts
Lookout Services
Lotus Bakeries North America, Inc.
Mahoney Environmental
Menuat
Merchants Foodservice
MFG Tray (Molded Fiber Glass Tray Co.)
Mike’s Pies
Modern Line Furniture
Monday Night Brewing
NACE, National Association of Catering 
and Events
Natalie’s Orchid Island Juice Co.
National Sustainable Sales
Negril Foods
Nespresso for Business
North American Plastics / NORAMCO
NuRol Point of Sale
Office Star Products
Oilmatic
Orkin Commercial Services
Plantation Quail
Port-A-Cool
POSsible POS
Postec
Protect-All Flooring

QuickLabel Systems
Red Hare Brewing
RES-TEK
Restaurant Activity Report
Restaurant INFORMER
Restaurant Technologies, Inc.
Retail Control Solutions
Retail Data Systems
Rhineland Cutlery
Rose Packing Company
Roses Southwest Papers
Royal Cup Coffee
Royal Food Service, Inc.
S&D Coffee and Tea Co.
Sapporo USA
ScanQ
Siftit
Signature Systems - PDQ Point of Sale
Sinah Technology
Soft Touch Furniture
Southern Pride
SpotOn
Square
St. Francis Packaging
State Bank and Trust Company
Strahl Beverageware
Sutherland’s and Destiny Organics
Sweet Mesquite Bakery
Swift, Currie, McGhee & Hiers, LLP
Taste Julianna
The Barter Company
The Giving Kitchen
The Grease Coffin
The Green Hills Group.com
The Neil Jones Food Company
Today’s Restaurant News, Inc. for Georgia
Tony Chachere’s Creole Foods
TOPO Organic Spirits
TopShelf POS
TriNet
Tristan International, LLC
True Food Service Equipment
U.S. Small Business Administration
Uber
Ultra Thin Pizza Shells
Uniform Sales of America
US Foods Inc.
USPOULTRY
Valley Proteins Inc.
Virtual Surveillance
White Toque
White Towel Services
Whole Harvest Foods
Yelp + Yelp SeatMe

Exhibitor List as of September 3, 2014

http://www.restaurantinformer.com/
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Join us for 
a 10 Year 

Celebration 
during the Expo,  

Tuesday at 4:30pm at 
Restaurant INFORMER 

booth #1933.

DELIVERING NEWS AND INFORMATION 
TO GEORGIA RESTAURATEURS 

FOR 10 YEARS.
So many neighborhoods.
One incredible festival.

TICKETS 
ON SALE 
NOW!

3 DAYS • 90 RESTAURANTS • 300 DELICIOUS BITES

Blue3005 Blue287 Black

ATLANTA’S PREMIER FOOD, WINE, BEER & COCKTAIL FESTIVAL

October 24, 25 & 26, 2014
M i d t o w n  a t  Te c h  S q u a r e  |  Ta s t e O f A t l a n t a . c o m

 Thank you to the more than 90 amazing Atlanta 

chefs and restaurants participating this year!

http://www.restaurantinformer.com/
http://tasteofatlanta.com/
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Gas South
1.866.512.3129
chris.coan@gas-south.com
gas-south.com/gra 

Gordon Food Service
502.215.1000
larry.pethick@gfs.com
www.gfs.com

Retail Data Systems
678.627.0401
wdavis@rdspos.com
www.rdspos.com

Siftit
info@siftit.com
www.siftit.com

Sysco Food Services of Atlanta
404.765.9900 
jaks.yvette@atl.sysco.com
www.syscoatlanta.com

US Foods
770-774-8524
richara.brown@usfoods.com
www.usfoods.com

Gas South is one of Georgia’s leading natural gas providers serving 
more than 260,000 customers throughout the state. We’re proud to 
serve the restaurant industry and are pleased to provide discounted 
rates and waive customer service fees for GRA members. 

North America’s largest family-owned foodservice distributor, 
Gordon Food Service has been in business for over 115 years. GFS 
is proud to serve restaurants, schools and healthcare facilities with a 
wide array of services and products. 

Provider of Aloha POS Systems, the management solutions for
QSR, fine dining and franchise establishments. Excellent service 
and support packages tailored to our clients needs.

Siftit’s patent pending process provides restaurants the flexibility to 
easily order their specs across suppliers based on specific preferences. 
Suppliers can easily update their item and price data on a confidential 
basis and shift time from order entry to servicing their accounts.

A leading foodservice marketer and distributor. Sysco distributes
food and related products to restaurants, nursing homes, schools, 
hospitals, and other related venues.

US Foods®, your official food supplier, offers a broad range of
products from national brands, private label, exclusive brands,
equipment and supplies to all segments of the foodservice and
hospitality industry.

October 2014
Atlanta Foodservice Expo 2014
October 13-14 – Georgia World 
Congress Center, Atlanta
Harvest for a Cure
October 23 – Westside Cultural Arts 
Center, Atlanta
Taste of Atlanta
October 24-26 – Midtown at Tech 
Square, Atlanta
Georgia Craft Beer Festival
October 25 – Candler Park, Atlanta
5th Annual Sunday Supper South
October 26 – Bacchanalia, Westside 
Provisions District, Atlanta

November 2014
8th Annual GRACE Awards Gala
November 2 – The Foundry at Puritan 
Mill, Atlanta

Atlanta Lobster Festival
November 2 – Candler Park, Atlanta
Legends of Atlanta Roast
November 3 – The Atlanta Community 
Food Bank, Atlanta
ACF November Meeting
November 3 – location to be determined
“Afternoon in the Country” Hosted by 
the Atlanta Chapter of Les Dames d’ 
Escoffier International
November 9 – Serenbe, Palmetto
Savannah Food and Wine Festival
November 10-16 – Savannah
Georgia Food Code Briefing
November 19 – GRA Office, Atlanta

December 2014
ACF December Meeting
December 1 – Gourmet Foods 
International, Atlanta

Chatham County Food Code Briefing
December 2 – Georgia Power Customer 
Resource Center, Savannah
GRA Coastal Chapter Meeting
December 3 – The Pirates’ House, Savannah
UCCA Annual Christmas Party
December 5 – Georgia Tech Conference 
Center Hotel, Atlanta 

January 2015
Winter Fancy Food Show
January 11-13 – Moscone Center, 
San Francisco, CA
International Production & Processing Expo
January 27-29 – Georgia World Congress 
Center, Atlanta
39th Annual Hotel, Motel and Restaurant 
Supply Show
January 27-29 – Myrtle Beach Convention 
Center, Myrtle Beach, SC

INDUSTRY
EVENTS
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I CUT MY ENERGY COST 
BY 73 POUNDS 
OF GROUND CHUCK.

We know you’re always looking for ways to trim the fat. That’s why Georgia Power’s Commercial 

Energy Effi ciency program provides rebates to businesses when they install high-effi ciency 

lighting and other equipment. And when you’re using less energy, you’ll save year after year. 

Now that’s a satisfying thought. 

To learn more, call us at 1-877-310-5607 or go to georgiapower.com/commercialsavings.

Earn rebates on energy-effi cient improvements 
that’ll save you money.

©2014 Georgia Power. Person pictured is fi ctitious. Actual energy cost savings vary by customer.

http://georgiapower.com/
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