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IT’S THAT EASY.

Gas South is committed to supporting Georgia’s 

restaurant industry with customized rate plans and 

waived service fees for GRA business members.  

We are proud to offer a dedicated account manager  

and a feet-on-the-street team to better serve you.

Learn more about the natural gas savings that your GRA membership provides 

by visiting gas-south.com/restaurants or calling 1-866-512-3129.
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Point of Sale solutions so smart, they 
put the focus back on your customer’s experience.

RDS. WE DO THAT
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678-279-8054

Garry Easterling
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Keeping the Balance

Restaurant technology seems to drive toward three goals: 

increase efficiency, reduce cost and improve customer 

experience. This issue’s cover story focuses on new technology 

that greatly impacts the customer experience, while meeting 

the two other goals. It’s the customer experience, though, 

that strikes me.

There’s a different expectation patrons have when they 

walk through the door of a restaurant in Georgia. Whether 

its top of mind or in the back of their mind, these customers 

know that they are in the state that welcomes them with 

some of the best hospitality in the world. 

It's so important to us that we’re even celebrating this 

year as the “Year of Hospitality.” Georgia is known for its 

southern hospitality, and we want to be sure to live up to 

those expectations.

How does technology placed in front of our customers 

change this dynamic? There are many benefits when the 

customer can get what they want faster, and self-service 

helps put the customer in control of the process. But is the 

hospitality that we hang our hats on lost when the customer 

takes over control?

I believe that the two restaurants featured in the article, 

STATS and Novo Cucina, are on the right track for their 

restaurants. The concepts were created with the restaurant 

technology in mind. They promise convenience and a 

different experience. Similarly, the airport concession group 

Concessions International featured in last year’s technology 

(In the Driver’s Seat, July/August 2014) implemented a tablet 

ordering system that made sense because their customers 

want to feel that they can manage the pace of the service to 

meet their flight schedule.

It won’t work for all restaurateurs, however. Imagine a 

tablet being handed to a customer in a traditional Southern-

style restaurant. Not right.

There are a hundred ways that technology can be introduced 

into a restaurant that improve both front of the house and 

back of the house operations. This issue touches on just a 

couple. What technology will deliver the most impact to your 

restaurant while keeping with your restaurant’s brand?

With changes to credit card processing (see "E-M-V: 

What does it mean to me?" on page 12), this may be a 

great time to look at implementing new technology into 

your restaurant. Let’s keep our reputation for the best 

hospitality in mind when looking for solutions. It took 

decades to build such a great reputation. Let's ride it as 

long as we can. ■
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2015 Board of Directors and GRA Staff
Georgia Restaurant Association Staff
Karen I. Bremer, Executive Director

Yvonne Morgan, Executive Assistant

Katie Jones, Public Affairs Coordinator

Daniel New, Public Affairs Assistant

Ryan Costigan, Director of Membership

Tandelyn Daniel, Member Development Executive

Chris Hardman, Member Development Executive

Rachel Bell, Marketing & Communications Manager

Nina Kamber, Marketing & Communications Coordinator

Kelly Johnson, Zero Waste Zones Manager

Advisory Board
Patrick Cuccaro, Affairs to Remember Caterers

Philip Hickey, Miller’s Ale House

Pano Karatassos, Buckhead Life Restaurant Group

Alan LeBlanc, Brewed to Serve Restaurant Group

George McKerrow, Ted's Montana Grill

John Metz, Sterling Spoon Culinary Management, 

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 – Ryan Turner, Unsukay Community of Businesses

Vice Chair – Paul Baldasaro, Home Grown Industries of 

Georgia, Inc./Mellow Mushroom

Past Chair – Bob Campbell, T.MAC Board of Directors

Secretary – Brian Bullock, Legacy Restaurant Group

Treasurer  –  Perry McGuire, Smith, Gambrell & Russell, LLP

Executive Director – Karen Bremer, Georgia Restaurant 

Association

Board of Directors
Alexis Aleshire, Fork U Concepts, Inc./Taqueria Tsunami, 

Stockyard Burgers, Pressed Panini Bar

Floyd Anderson, Cowabunga, Inc./Domino’s

Archna Becker, Bhojanic

Will Bernardi, OSI Restaurant Partners/Carrabba's, Bonefish 

Grill, Outback Steakhouse

Federico Castellucci, Castellucci Hospitality Group

Chris Coan, Gas South

Shannayl Connolly, TM Restaurant Group, LLC dba T.MAC, 

Taco Mac

Paul Damico, FOCUS Brands Inc. 

Walt Davis, Retail Data Systems

Dale Gordon DeSena, Taste of Atlanta 

Jamie Durrence, Daniel Reed Hospitality

Tripp Harrison, Sterling Hospitality/Sterling Spoon Culinary 

Management

Julie Kritz, Chick-fil-A, Inc.

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

Dave Snyder, Halyards Restaurant Group

Jay Swift, 4th & Swift

MESSAGE FROM THE 
EXECUTIVE DIRECTOR 

Keeping Up With Technology Trends in Your Restaurant    

NEWS

Keeping up with the ever-changing technology trends as a 

restaurateur may seem daunting. However, often times, 

technology trends can help restaurants thrive. To showcase the 

various trends that restaurants can implement, this past NRA 

Show in Chicago featured a Tech Pavilion that displayed solutions 

to help restaurateurs with their sales, managing business and ways 

to improve customer experience. 

At the show, five tech trends were highlighted, including digital 

menus, personalized marketing, media integration, electronic 

scheduling and data security. These trends showed not only how 

they can help restaurants save money and stay competitive in the 

market, but also the importance of implementing certain trends, 

such as data security. Additionally, as customers become more 

accustomed to digital trends, they will want to see the changes 

implemented at restaurants. 

For example, digital menus are a popular trend because they 

allow restaurants to relate to and engage with their customers 

and can be a cost-saving measure down the road. Technology 

trends also open the gates to more ways to communicate with 

guests, including social media and via mobile devices. Electronic 

scheduling can also be a great way to manage the various 

components of running a restaurant and help save time for both 

you and your employees. 

Restaurant owners and operators know that implementing 

certain trends into their establishments 

can help their bottom-line. As a 

member of the Georgia Restaurant 

Association (GRA), restaurants 

have access to various companies 

that can help implement trends into 

your restaurant and help ease the 

burden. Whether you are looking 

for a mobile app to connect with 

customers, need assistance to manage 

food costs and order products, or 

are curious about reports regarding 

the industry, the GRA partners with 

various companies that can provide 

you with the information you need. 

Additionally, our partner companies 

work to provide great incentives and 

deals for our members. 

Technology trends will continue 

to evolve and change, but choosing 

to implement the solutions that will 

work best for your restaurant and 

customers can turn into a benefit 

for your restaurant. To learn more 

about how the GRA can help you 

implement the latest trends into your 
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restaurant, visit www.garestaurants.org. For more information 

about the NRA show, visit www.show.restaurant.org.   ■

Sincerely, 

Karen Bremer 

Executive Director

Georgia Restaurant Association

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.

 

ServSafe® Launches eCertificates 
for Training Products

Food safety is a priority for all restaurant operators, owners and 

staff because restaurateurs want to make sure the quality of their 

food surpasses expectations and is top-quality. That is why food 

safety training is an important element for every restaurant. 

One way to help ensure that restaurants are compliant with 

food safety and the food code is through the National Restaurant 

Association’s ServSafe program. As a provider of food safety 

training, materials and resources, ServSafe is nationally recognized 

and provides training and certificates for numerous restaurant and 

foodservice professionals throughout the country. 

The ServSafe suite of training includes the ServSafe Food 

Protection Manager Certification, the ServSafe® Food Handler 

Program, the ServSafe Alcohol® program and the ServSafe 

Allergens™ Online Course. These programs help ensure that all 

restaurant staff and foodservice professionals are prepared and 

knowledgeable in all elements regarding food safety. To make it 

easier for restaurants to display their certificates, ServSafe is now 

offered as an eCertificate.

Since May 7, 2015, the NRA began offering complimentary 

eCertificates for many of their programs, including their entire 

suite of ServSafe training products. This change was implemented 

to provide both students and proctors instant access to print, 

download or email their eCertificate once the exam has been 

graded. The new ServSafe eCertificates will continue to fulfill the 

American National Standards Institute (ANSI) requirements for 

the ServSafe Food Protection Manager Certification as well. 

Additionally, the new transition will allow students to print or 

reprint their certificates from the ServSafe website free of charge, 

or they can choose to have a printed certificate mailed for $10. 

This change will also provide improved security and verification 

on validity of certificates through the new addition of a QR code 

on the certificate and a corresponding certificate verification 

lookup function on ServSafe.com. 

By offering this new feature, restaurants will be able to post 

their ServSafe certificates with ease to let their patrons know 

they are properly certified in food safety. For a full list of FAQs 

and to learn more about how the eCertificate function will 

affect ServSafe students, instructors, and/or organizations, visit 

servsafe.com. ■
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Restaurant Members

2 Dog Restaurant

4th & Swift

A Legendary Event Catering, Inc. 

Alon's Bakery & Market 

Arena Tavern

Buckhead Life Restaurant Group

Castellucci Hospitality Group

Chick-fil-A
Clean Plate Hospitality DBA Reel Seafood

Cracker Barrel Old Country Store, Inc.

Delia's Chicken Sausage Stand

Doc Chey's/Homegrown Restaurants

Doc's Food & Spirit

Donaldson Enterprises

Five Seasons Brewing, LLC

Gaslight Group

Heirloom Cafe` & Fresh Market

Hilton Atlanta

Jocks & Jills

Kozmo Gastro Pub

Leopold's Ice Cream Inc.

LowCountry Barbecue, Inc.

Martin's Restaurant Systems, Inc.

Mary Mac's Tea Room

McKendrick's Steakhouse

Olde Blind Dog

Radial Café

Ray's Restaurants

Reveille Cafe

Ruth's Chris Steak House 

Six Feet Under Pub & Fish House

The Olde Pink House

The Porter Beer Bar

The Silver Moon

The Varsity, Inc.

TweezyDen Enterprises The Pig and The Pint

Zaxby's Franchising, Inc

Allied Partners

American Express

ARF Financial

Atlanta Foodservice Expo

Beyond Business Solutions, LLC

C. B. Summer Construction Company

Corporate Financial Options, LLC

Gordon Food Service

Hill Mechanical

Moore, Colson & Company, P.C.

OpenTable

Orderly

Education Specialist Member

Effingham County Health Department
Food Safety Training Center

Hugh Galyean

Jean Bragg, Bulloch Co. BOE - School Nutrition

THANK YOU 
to the following members  
for their continued support!

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. For questions, contact GRA Director of 

Membership Ryan Costigan at ryan@garestaurants.org or (404) 467-9000.

NEWS

Sunday, August 16, 2015
PIEDMONT DRIVING CLUB 

1215 Piedmont Ave NE, Atlanta ³ GA 30309
$275 per guest l $2,500 per table of 10

JOIN US for this highly anticipated annual benefit featuring an exclusive five-course 
dinner with hand-selected wine pairings. Together, we can make No Kid Hungry a reality.

One in five children in America struggles with hunger. 
Support Share Our Strength’s No Kid Hungry® campaign.

2015

5 CHEFS µ 5 SOMMELIERS µ 9 YEARS

Chefs
JAY YARBROUGH, Piedmont Driving Club | Chef Chair

CHAD ANDERSON, Oak Steakhouse
 LINTON HOPKINS, Restaurant Eugene and Holeman & Finch

ZEB STEVENSON, Watershed

ERIC WOLITZKY, Fifth Group Restaurants

Sommeliers
GIL KULERS, Piedmont Driving Club | Sommelier Chair 

CLARKE ANDERSON, No. 246 
SILVIO GARCIA, Cherokee Town and Country Club

CALEB HOPKINS, Atlas Restaurant 
PERRINE PRIEUR, Perrine’s Wine Shop

PURCHASE TICKETS AT GIVEMEFIVEDINNER.ORG | 770.436.5151

100% OF PROCEEDS WILL SUPPORT THE NO KID HUNGRY 

CAMPAIGN’S WORK TO END CHILDHOOD HUNGER IN AMERICA.
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ACF
UPDATE

Ron Horgan has been one of the American 

Culinary Federation, Atlanta Chefs 

Association’s most decorated and honored 

members. Serving as a board member and 

past president, Ron has been the driving force 

behind many of the chapter’s key charitable 

and fundraising efforts.

A graduate of the Arts Institute, Chef Hor-

gan began his restaurant career in Pittsburgh’s 

Max’s Tavern as a dishwasher. He progressed 

to cook and then decided to resume his edu-

cation at Indiana University of Pennsylvania, 

graduating with a degree in Business Finance. 

A move to Atlanta saw him take an ac-

counting position for an interior design firm.

“I hated the job," Horgan recalls. "I clearly 

felt the need for a career change, so I went 

back to cooking.”

He took a position at Eagles Landing 

Country Club and took advantage of an 

opportunity to move to Ansley Country 

Club, where he stayed for two years. 

It was at this point Chef Horgan had a 

fateful meeting with famed Atlanta culinary 

impresario Guy Thompson, for a position at 

Proof of the Pudding catering. 

“It was a turning point in my career.” 

Horgan says. “Besides working with such 

a great group of professionals, such as Mr. 

Thompson, I learned how to manage and 

coordinate large-scale catering functions.”

The people at Ansley had not forgotten 

Ron, and he was asked to return as Executive 

Sous Chef. Eventually, Horgan became 

Executive Chef and spent 18 years at the 

Midtown Atlanta private club. 

After leaving Ansley, Chef Horgan and 

Mr. Thompson, who was a member of the 

club, sat down and discussed options for his 

future. They decided that Ron would make 

the jump to management, becoming the 

general manager of one of the most venerable 

Atlanta dining institutions, Pittypat's Porch.

“The two jobs are very similar, except that 

I now have control over beverage and the 

front of the house. I do have to be a bit more 

careful in the manner I deal with associates, 

and I do need to take a “big picture” approach 

in terms of the restaurant’s overall priorities," 

Horgan says about the differences between 

being executive chef and general manager. 

"The hours are completely different to what 

I had as an executive chef. The budgeting 

processing is much more comprehensive as 

a GM than that as a chef, as well. One thing 

that hasn’t changed is that the most critical 

aspect of any operation lies in good hiring 

and understanding people.”

Chef Ron has worked with many inspiring 

people, mentors from the front of the house 

and renowned chefs. 

So who had the most significant influence 

on his career?

“Malcolm Stanchfield when he was 

clubhouse manager at Ansley. He followed a 

similar path as I have," Horgan says. "He was 

an executive chef for many years, then made 

the transition to management."

Ron has been such an integral part of 

the ACF, Atlanta Chefs Association that it’s 

difficult to separate the two.

Besides running the super-successful yearly 

golf tournament, Ron always assists wherever 

and whenever he is needed. 

“The chapter always gives you an 

opportunity to get something out of 

your membership. The more activities 

and educational experiences you can take 

advantage of, the better," he says. "There 

is simply no other organization that offers 

more competitions, meetings, events and 

educational programs in the city. We’ve 

had a Certified Master Chef give a cooking 

demonstration at one meeting, then watched 

a belly dancer at the Imperial Fez at the next 

meeting.” ■

Ron Horgan, CEC 
MANNING THE HELM OF 

PITTYPAT'S PORCH

For more information about the 

American Culinary Federation, 

Atlanta Chefs Association and 

how to become a member, go to 

www.acfatlantachefs.org. 

By Eric J. Karell CEC,CCA,AAC
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With so many flavors to choose from in Atlanta, you 
need a foodservice partner to help you stand out.  
We’re bringing over a century of experience, delivering 

the expertise, quality, and inspiration that helps restaurants 

create memorable dining experiences. Working together, we’ll 

help you achieve your culinary vision—and your business goals.

A city full of choices–

 a partnership full 
of opportunity

Connect with us and learn more at gfs.com/Atlanta
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4 cups small diced peaches
10 cups small diced tomatoes 
2 cups small diced Vidalia onions
½ cup chopped cilantro
1 ½ cups distilled vinegar 
5 jalapeños, brunoise 
2 cups tomato purée
Salt and black pepper to taste

1   Mix Ingredients together and chill thoroughly 
before serving.

2   Place 2 ounces of salsa in center of plate and 
place 2 cakes nestled in the salsa. 

3   Garnish with 2 slices of fresh peaches

2 lbs. black-eyed peas
1 smoked ham hock
2 cups mire poix
1 tsp. Worcestershire sauce 
¼ tsp. red pepper flakes
¼ tsp. dry mustard
2 bay leaves
1 cup breadcrumbs
2 eggs 
Salt and Black pepper to taste

1   Place first seven ingredients in a pot and fill 

with water. Cook until beans are very tender. 

2   Remove ham hock, drain the liquid and pulse 

in robo coupe until blended but not pureed. 

3   Transfer to a mixing bowl, and mix in eggs 

and breadcrumbs. Form into 2-ounce cakes.  

4   Cook on flat top until crisp surface and hot 

center. 

5   Serve with Pittypat's Peach Salsa.

Ron Horgan, CEC 
MANNING THE HELM OF 

PITTYPAT'S PORCH

FEATURED 
RECIPES FROM

Black-Eyed Pea Cakes 
with Pittypat’s Peach Salsa 
Makes 24 cakes

Pittypat’s Peach Salsa
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OCTOBER 
19-20, 2015

Georgia World Congress Center

Everything to make your 
operation run 

 

FASTER. CLEANER.

BETTER. TASTIER.
Use  

Promo Code 

for $10 off 

registration!

RI15  

REGISTER TODAY @ 

 AtlantaFoodserviceExpo.com
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October 2015 is the deadline published by the Payment Card Industry 

(PCI) Standards Council by which all merchants should be equipped to 

accept EMV payment cards to avoid facing ominous, unclear consequences. 

So what is EMV?
EMV stands for Europay, Mastercard and Visa, a global standard utilizing an 

integrated circuit embedded within a plastic payment card (Chip). EMV has 

been the payment standard in Europe since 2002. The combination of the chip 

card with a PIN number provides a strong level of protection for the consumer 

against identity theft. Chip cards are virtually impossible to reproduce. The 

current U.S. standard is the magnetic stripe card. By extracting the credit card 

information from restaurant computers, cybercriminals are able to duplicate 

these less-sophisticated cards to make fraudulent purchases anywhere. 

Chip cards are 
coming – what you 
need to know now 
before they get here

By Walt Davis, general manager of RDS-Southeast and GRA Board Member

EMV: What does 
it mean to me?

       PERFORMANCE FOODSERVICE–CULINARY TRADE SHOW
August 18, 201 5  ·   9:00am – 4:00pm

The Art of Foodservice

Check with your PERFORMANCE Foodservice Area Manager today 

to see what fantastic items will be exhibited at our show and the 

aggressive allowances offered by our supplier partners. 

Gwinnett Convention Center

6500 Sugarloaf Pkwy

Duluth, GA 30097 

http://www.marketmyevent.com/event/

performancemiltonscustomers/
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HOW WILL THIS TECHNOLOGY AFFECT YOUR BOTTOM LINE? 
Here are frequently asked questions from business owners:

If I don’t meet the October 15th date, will I face legal 

action or fines?
No. Currently EMV is not a law, legal requirement or federal 

mandate. If you accept a fraudulent EMV-capable credit card 

without using the new EMV reader, you will face a charge back 

similar to a bounced check fee. So if you accept an EMV capable 

card for $25 and the EMV card is found to be fraudulent days later, 

you will lose that money plus pay a $20 bad card fee. This is the 

“shifting of liability” the payment card industry is talking about. 

Do I have to adopt the new EMV strategy to be PCI 

compliant? 
EMV is only one component of PCI protection, but it is not a 

silver bullet since it does nothing to stop cybercriminals from 

hacking your system and stealing your customers’ sensitive data. It 

merely reduces the threat of someone recreating a fraudulent credit 

card. You must still follow PCI Council standards for compliance.  

Is it true that if I don’t have an EMV reader, I won’t be 

able to accept chip-embedded cards? 
Not true. Only 20-30 percent of U.S. cardholders will even possess 

a chip card by October 2015. But if they do, all of them still have the 

magnetic stripe to be used in the event the merchant cannot read 

the card. Most industry experts anticipate a 3- to 5-year adoption 

rate to move completely away from the traditional magnetic stripe 

card. 

So, all I have to do is purchase a device to read the 

EMV card and my restaurant is ready to go?
No, not all EMV devices will be compatible with your POS 

system. So your first step should be to contact your POS provider. 

They will be able to tell you the devices and processors with which 

they are compatible. If you do not know your POS provider, contact 

your credit card processor and they will be able to recommend a 

solution for your business.  

How great is my risk if I don’t make the deadline?
The risk is yours to determine. The main basis for consideration is 

that you will be responsible for amounts charged in your restaurant 

on the fraudulent card plus bad card fees. If your average check is 

$100, you are at a greater risk than restaurants with a $15 average 

check. If credit cards make up 95 percent of your transactions, you 

are at a greater risk than businesses with a 15 percent rate. The risk 

you face is an individual decision.

It is wise to educate yourself on the issues surrounding the new 

EMV deadline. To read more about the PCI Security Standards 

Council, visit  pcisecuritystandards.org.  ■
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770-974-0670

RESTAURANT INSURANCEDebbie Ward, AAI

Owner/Agent

Protecting your investment . . .
We were there when you first decided to
follow your passion. Today, we’re still here 

keeping all you have built
Safe. Sound. Secure®.

Call or Request Quote Online

Ready to Book 
Your Ticket for 

Dinner?

High-end restaurants often face the dilemma of “no-shows” 

and have used several creative ways of preventing this from 

happening. Unfortunately, the methods used, requiring the guest 

to provide a credit card number in advance, calling the reservation 

the day before to confirm and emailing a confirmation have not 

prevented the customer from changing his or her mind at the last 

moment. 

When this happens in a high-end restaurant with few seats and 

high average checks, the effect can be damaging to the restaurant's 

revenue and overall profitability. Taking a cue from the airline 

industry, Nick Kokonas, co-owner of Alinea, Next and The Aviary 

in Chicago, has created a ticketing system, Tock Software, (www.

tocktix.com), that allows the customer to pre-purchase a number of 

seats and prix-fixe meals, thereby eliminating the economic impact 

of a no-show. Much like an airline, if you miss your flight/meal, you 

will need to rebook your ticket/dinner.

That this system benefits the restaurant is without question, 

however, according to Kokonas, there are also benefits to the 

customer, primarily transparency. In the traditional reservation 

booking model, a customer calls a restaurant and is frequently told, 

“No, I am sorry we cannot accommodate your party of four at 7:30 

p.m. on Saturday night.” 

The frustration level is significant for both the customer and 

the restaurateur who would like to accommodate more guests, 

but cannot. With the adoption of the Tock software, however, all 

available times and table sizes are outlined clearly on the web, and a 

guest can choose what available time is most suitable. Frustration is 

reduced, and the reservation is booked much more efficiently, with 

no back and forth calls or emails. 

The Tock website notes that operators will enjoy the benefit of 

“big data." 

“There is a big difference between parsing data –  how many 

people ordered this menu item vs. that, red wine vs cocktails, 

By Charles Marvil
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A Delaware native, Charles Marvil moved to Atlanta in 1983. With 

more than 35 years of experience in the hospitality industry, his 

career has included hotel (Ritz-Carlton, Four Seasons), restaurant 

management (Here 2 Serve, Woodfire Grill) and POS sales (Micros 

and Aloha). Currently he is a full-time instructor in the Michael A. 

Leven School of Culinary Sustainability and Hospitality at Kennesaw 

State University.

etc. – and offering up actionable data," 

Kokonas says. "Check average IMO is a 

worthless statistic, and yet pretty much 

every restaurant tracks  that.  Here's why: 

Restaurant ABC has a check average of 

$45pp.  By changing their menu around, 

they now average $55pp.  Looks like 

improvement. It's even the case that they've 

kept the same number of customers, so 

revenue has gone up. However, the labor to 

produce the new menu has changed a great 

deal, and while they are only open an hour 

later per night (people are staying longer) 

the staff is also  getting in earlier in the 

day. So at the end of the month, your POS 

data looks great, yet your EBITDA is lower.  

"Tock tracks five points of time: arrival, 

seated, first food, last food, egress," Kokonas 

adds. "Then we compare that over time 

to optimize the revenue per seat minute. 

This may mean, as it did at Aviary, that 

we should seat more three-course tastings 

between 6 and 7 and not even start a la 

carte until 7:15. Very counterintuitive, but 

[it] had a huge improvement in revenue per 

seat minute. It's about yield management, 

not solely increase in revenue.  And of 

course, the reduction in no-shows, on time 

arrivals, etc. is improved significantly by 

booking with Tock.”

Tock software works well with high-

end reservation-only restaurants as well 

as being adaptable to less high-end, more 

traditional restaurants, and, in the case of 

The Aviary, bars. 

So how does the system interface with 

POS systems, and how is a “deposit ticket” 

credited in bars?

"It's very simple," Kokonax says. "We 

issue a report via Tock crediting each 

deposit ticket to a check. When the server 

has the final a la carte bill, they simply 

indicate in the POS which deposit type was 

made and it subtracts that amount from 

the bill and notes it."

The software isn't just for high-end, 

reservation-only restaurants. 

“Tock makes sense for all restaurants 

that take reservations because it is web-

based, has a super clean and modern 

interface, is hardware agnostic and saves 

a great deal of money vis a vis competing 

systems," he says. "More importantly it 

allows a restaurant to create 'experiences' 

rather than reservations, so they can easily 

create and market items like a chefs' tasting 

menu, kitchen table, private dining or 

special events, and co-mingle those simply 

with ordinary zero-cost reservations."

What also sets Tock apart from other, 

similar options is its ability to sync across 

restaurants within a restaurant group, not 

just for individual locations.

“We had cases where a great Next 

customer who had been in 20+ times 

arrives at Alinea, and the systems we had 

in place would not share information," 

he says. "So we've now built Tock by 

restaurant group, not only restaurant. That 

was a huge step for us, and I believe it will 

solve that problem. Ultimately we want to 

know if a great customer comes into one 

of our places regardless of whether that's 

in Chicago or eventually New York City 

or Singapore.” 

Tock software is being deployed in 

restaurants in Chicago, San Francisco, 

Arizona, New York and soon in Yountville 

at The French Laundry. Kokonas says there 

are two restaurants in Atlanta that will 

begin using the software this summer. 

The software is priced at $695/month/

restaurant and is hardware neutral. 

Statistics provided by Tock software 

show that software users reduce no-show 

percentages from approximately 12-14 

percent down to 1-3 percent, indicating 

that the ROI is significant in most cases. 

Additional data analysis and menu 

implementation, as shown above, also 

provides an additional ROI. 

The question now is whether this system 

of booking a table, like booking an airline 

reservation, will catch on. ■
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By Helen K. Kelley

While restaurant owners are always seeking out ways to increase 

efficiencies and improve the bottom line, they are also 

continuously working to enhance the customer’s experience and 

satisfaction. New and evolving technologies are providing restaurant 

owners and managers with innovative ways to achieve these goals.

Tapping Into Potential
One area where technology has helped make the diner's 

experience more positive and improved the restaurant's bottom 

line is in beverages. There are several self-serving beer and 

wine dispensers on the market that can help make the diner's 

experience more enjoyable, track what beers and wines are 

popular and how much is consumed, and enhance the waitstaff 's 

ability to serve customers well. 

STATS Food + Drinks in downtown Atlanta serves a lot of 

beer. Located in the heart of the city's tourism district – which 

includes the Georgia Aquarium, the College Football Hall of 

Fame, the National Center for Civil & Human Rights and more 

– and a short walk from the Phillips Arena and Georgia Dome, 

it welcomes lots of tourists and sports fans alike. 

New innovations in beverage serving systems 
increases efficiency and customer convenience

Pouring On InnovationsPouring On Innovations
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The restaurant features five bars, 70 high-definition 

TVs and nearly 16,000 square feet of restaurant and 

private event space. It also features table-top beer 

dispensers built into nearly a dozen of its tables. 

Seven years ago, the restaurant was the first in the 

U.S. to install TapTable units, which 

feature two kegs and taps through 

which diners may self-pour their own 

beers without ever leaving their seat. 

After a contained hood fire caused 

the restaurant to close for repairs last 

fall, the restaurant's team decided to 

upgrade their beer systems to the TableTender beer 

dispensing system (www.thetabletap.com). 

TableTender is a long-draw glycol-cooled beer system 

with taps located on the tables. The kegs are remotely 

located inside a cooler. and the beer lines are run out 

to the tables, hidden in the floor, 

through walls or in the ceiling 

of the establishment.  Glycol, a 

liquid chemical that can maintain 

relatively low temperatures,  is 

circulated throughout the entire 

piping network to ensure the 

beer is ice cold once it is poured 

into the glass.  

TableTender monitors the 

amount of beer poured to 

provide accurate and user-

friendly reporting.  Each table 

has its own  display, featuring 

the  quantity of ounces that 

have been poured  from the 

tap, and records real-time 

information.  Flow meters and 

valves, designed specifically for 

beer, allow the system to control 

and record the flow. The dispense 

information is also transmitted 

to the TableTender software, 

which allows  management to 

view  dispense data  and run 

reports.  

The TableTender beer dispens-

ing system has increased both 

pouring efficiency and guest 

satisfaction at STATS Food + 

Drinks, according to Jeff Sime, 

vice president of operations for Legacy Restaurant 

Partners, which operates STATS and multiple other 

restaurants in the Atlanta area. 

“We upgraded to the TableTender system so that 

we could monitor and enhance the beer service at our 

tap tables at Stats,” he says. “There are two separate 

taps available at each table – one dispenses a common 

domestic brand of beer and the other dispenses a craft 

brand. Guests can choose to sit at a table that has a beer 

they prefer or would like to try.”

Orders are placed and regulated 
through a tabletop iPad system that 
shows guests exactly how much they’re 
drinking, down to the ounce.

Above, Novo Cucina in Dunwoody, and opposite page, Jeff Sime, vice president of 
operations for Legacy Restaurant Partners, at STATS Food + Drinks
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Orders are placed and regulated through a tabletop iPad 

system that shows guests exactly how much they’re drinking, 

down to the ounce. With its regulating and reporting features, 

TableTender ensures that management has the necessary 

controls on the system to promote responsible drinking.  

The benefits for the restaurant are threefold – it keeps waitstaff 

from having to constantly bring refills, which then allows them 

to better attend to their guest's other needs, and every drop is 

paid for by the customers, including any pour off. Plus, managers 

are able to track trends in customer preferences, comparing sales 

of different beers as well as determining which tap tables have 

the highest sales. 

If a particular beer isn’t selling well, management can change 

out that keg for a different beer. Tabs are run at a main portal and 

later, the information is taken from that portal and run through 

the restaurant’s POS system to generate the customers’ bills.

Sime says the system’s tracking capability is probably its most 

important feature.

“TableTender provides an inventory reconciliation function 

that tracks every ounce of beer that’s being dispensed through 

the draft lines at each table," he says. "It eliminates the possibility 

of human error, such as overpouring a glass or accidentally 

filling a glass with the wrong beer and having to discard it,” he 

says. “We know exactly how many ounces have been consumed, 

and the customer is billed for every ounce that he or she pours 

from the tap.”

As for the guests, they experience the convenience of 

immediately pouring a glass of their chosen beer, without having 

to wait for a server. Plus, they don’t have to leave their table. In 

turn, this self-serve capability creates a more efficient system for 

servers.

“The server doesn’t have to take the order, go to the bar, wait 

for the bartender to fill the order and then return to the table,” 

Sime says. “Servers are able to spend more quality time with the 

guests, ensuring that they’re being hosted appropriately, and 

attend to their other duties more efficiently.”

When asked if there were any challenges in implementing 

TableTender, Sime says there have been only a few small 

difficulties, such as the need to change out kegs of beer more 

frequently for larger parties. 

“The efficiencies far outweigh any of the smaller issues we’ve 

encountered with the technology,” he says. “Making the upgrade 

to the TableTender technology was a great decision.”

Uncorking Opportunity
Novo Cucina, the new restaurant concept by Atlanta chef 

Ricardo Ullio, features an innovative way to both serve wine and 

save on the bottom line. 

Using the Enomatic wine system (www.enomatic.com), 

the restaurant's wines are held unoxidized and at the perfect 

temperature, extending freshness and preserving them for up 

to four weeks after opening. This gives restaurants the freedom 

When Riccardo Ullio opened his third Italian concept, Novo Cucina, 

in Dunwoody, he and partner Mike di Paolo implemented a unique card 

system that allows patrons an easy way to explore the restaurant’s many 

offerings.

The restaurant, which opened this past May, features a "greatest hits" 

of menu items from two of Ullio's other intown Atlanta restaurants, Sotto 

Sotto and Fritti. It also has a unique way for diners to pay for their meals. 

“The card, which is the size of a credit card, can be used for your tab 

from the moment you walk into the restaurant,” Ullio says. “Whether you 

order something from our wine bar or gelato counter, enjoy cocktails or 

coffee, or place an order from your table, each transaction is recorded 

on the card for the duration of your visit. Then, you simply pay on your 

way out.”

Di Paolo engineered the card system, which has created an 

unprecedented level of convenience for customers. In addition to keeping 

track of customers’ tabs, the cards provide an easy way to create separate 

checks for individual customers or divided parties. 

“The card removes the worry of transferring items among customers,” 

Ullio says. “With individual cards, customers don’t have the hassle of 

dividing up the check at the end of their meal – and they only pay once.”Riccardo Ullio
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to expand their wine list or even offer tasting menus without 

worrying about wasting a whole bottle of wine when it's ordered 

by the glass. 

When a diner orders a glass of wine, the system dispenses 

the liquid directly from the bottle using inert gas preservation, 

preserving the flavors and characteristics of the wine for more than 

three weeks as if the bottle had just been opened. Waitstaff can 

input the exact amount of wine to be poured each time. This allows 

guests at Novo Cucina to sample its wine offerings before deciding 

on a glass. 

The system helps regulate portion control, allowing the restaurant 

to virtually eliminate waste due to overpouring or mistakes in 

selection. And, it also self-cleans the pouring spouts after each pour 

to ensure maximum hygiene. 

“We offer a refreshing list of boutique wines at our wine bar,” Ullio 

says. “The Enomatic ensures that our guests can sample whatever 

they desire and then enjoy a perfect glass of wine, every time.”  ■

Restaurant App-titude

Mobile apps are becoming increasingly popular among 

restaurants as marketing tools to increase their business. 

In fact, according to Google, 62 percent of total searches 

for popular restaurants on Valentine's Day occurred via a 

smartphone or tablet. 

We all use apps nowadays, so it's no surprise that they 

offer potential and existing customers tons of information 

about restaurants and ways to interact with us, including 

providing location and directions, the menu, an ability to 

customize and place orders, payment options and sharing 

reviews with their friends.

Want to create a customized mobile app for your 

restaurant? No problem. Developers like Georgia-based 

The Mobile Vine (www.themobilevine.com) can help 

you increase orders and walk-in traffic with a responsive 

mobile app that allows customers to easily locate your 

restaurant, share their experiences via email and social 

media, accumulate loyalty rewards and more. 

The Enomatic system regulates por-
tion control, allowing the restaurant 
to virtually eliminate waste due to 
overpouring or mistakes in selection. 

The Enomatic wine system
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The Resurrection 
of Charcuterie

By Alexander Gagnon

Charcuterie is a French term used to describe the 

painstaking process of curing meats, and it has recently 

become the spotlight on local menus all across Georgia. Many 

of the state’s local chefs are facing this challenge head on, 

using their skills and ingenuity to create new flavors with the 

use of charcuterie. 

The most common presentation of charcuterie is the 

charcuterie board. These expertly crafted house-cured meat 

appetizers are often plated on large wooden boards that showcase 

a wide variety of different meats, pickles and preserves. This 

trend is rapidly reviving a culinary movement that originated 

thousands of years ago. In Atlanta and elsewhere across the state, 

chefs are embracing the fundamentals of cuisine and going back 

to the basics to bring an ancient tradition back to the table. 
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The Roman Empire was the first documented 

civilization to experiment with curing meats, and 

they are often considered the founders of charcuterie. 

Hundreds of years later, the French elevated charcuterie 

from an essential food medium into a revolutionary 

culinary art form. They popularized individually owned 

prepared-meat shops called charcuteries. Neighborhood 

charcuteries quickly became a part of everyday life for 

the middle-class citizen. One by one, charcuteries were 

opening all across France, each one striving to produce 

something deliciously innovative in their field. 

The French passion for charcuterie was fueled by an 

extremely competitive market that lead to the creation 

of a wide array of new meat products, such as various 

types of sausages, pâtés, terrines, rillettes and countless 

other cured products. Soon these charcuterie practices 

spread throughout Europe and were interpreted by 

other cultures, giving us modern-day favorites such as 

the iconic Italian Genoa Salami and the bold-flavored 

German Currywurst.

Understanding the history of charcuterie is important 

to properly appreciate what is taking place in our own 

backyard. I wanted to find out more about the rapidly 

expanding popularity of the charcuterie scene, so I 

sought out the help of two local chefs who are both well 

known for their production and use of charcuterie. 

Chef Gaupin is the Executive Chef of Saltwood, the 

highly anticipated restaurant that opened this spring in 

the Loews Hotel Atlanta. Chef Olivier is originally from 

Orleans, France, and he earned his culinary degree from 

France’s esteemed CFA Charles Peguy School. He is also 

one of four chefs in Georgia who can claim the title of 

Maitre Cuisinier de France, one of the highest honors 

a chef can achieve. These Master Chefs, which include 

many of the world’s top toques, vow to preserve, advance 

and perpetuate the tradition of great French cuisine. 

Chef Gauipin’s first experiences with charcuterie began 

as a child in France, where he would help his mother craft 

delicious pâtés and terrines in their family’s kitchen. 

“Charcuterie is a part of everyday life in France,” says 

Gaupin. “It has been part of the culture for hundreds 

of years. Every local market has a section dedicated to 

charcuterie, and it is eaten on a daily basis. Handcrafted 

charcuterie and cheeses – there is nothing better than that. ”

At Saltwood in Midtown Atlanta, Gaupin crafted the 

menu around the concept of small, shareable plates that 

highlight local Georgia meats and produce using classic 

European techniques. Saltwood’s menu is described as 

charcuterie-driven and will feature both housemade 

charcuterie and products from other local chefs. 

“Charcuterie is such a creative element, everyone does 

something different. We will be making items such as 

pâtés, foie gras, terrines and sausages all in house, but we 

will also use other local products from places such as The 

Spotted Trotter and Benton’s,” he says. “I really respect 

the hard work of other local chefs, and that is why I will 

showcase their charcuterie on our menu as well.”  

The restaurant contains a stunning white marble 

charcuterie bar that is fully equipped with a beautiful 

manual prosciutto slicer. This one-of-a-kind bar will 

Olivier Gaupin, executive chef of Saltwood in Atlanta

"Charcuterie is part of everyday life in France. 

It has been part of the culture for hundreds 

of years." – Saltwood Executive Chef Olivier Gaupin
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Alexander Gagnon’s restaurant experience 

includes both time working the front of the 

house and in the kitchen. He currently works as 

the Garde Manger at the Wrecking Bar Brewpub 

in Atlanta. Alexander graduated from Georgia 

State University with a degree in english and 

creative writing. As a contributor to Restaurant 
INFORMER, he is excited to be combining two 

of his passions, food and writing.

Ryan Smith, executive chef of Staplehouse in Atlanta

"Atlanta's culinary scene is providing 

us with the right clientele to test the 

limits of charcuterie." 
– Staplehouse Executive Chef Ryan Smith

create an informative and visually intriguing experience for the 

guest. Saltwood’s versatile floor plan will offer many different 

dining experiences depending on the guests needs, from a quick 

lunch with friends to a large party in their private event space. 

Located just a few minutes south of Midtown is the historic Old 

Fourth Ward district. This culture-rich area will be home to one 

of Atlanta’s most anticipated new restaurants, an establishment 

that is years in the making, Staplehouse. I had the pleasure to 

sit down with Staplehouse’s Executive Chef Ryan Smith to 

speak about the intriguing process of new restaurant menu 

development. Ryan Smith is well known in Atlanta’s culinary 

scene for his work as Executive Chef of Empire State South and 

his knowledge of all things charcuterie. 

Chef Smith first experienced charcuterie more than 10 years 

ago while residing in Ithaca, N.Y., where he attended The Culinary 

Institute of America. He would fire up the Kitchen-Aid and craft 

different terrines and pâtés in his apartment, experimenting with 

new ideas and techniques. “There was a lot to learn,” he recalls. 

“School only taught the basics of charcuterie. I had to learn by 

trial and error.” Over the years, Smith’s passion and dedication 

to creating new cuisine has not changed, although today, diners 

are much more open to trying new foods than even a decade ago. 

“Atlanta’s culinary scene is providing us with the right clientele 

to test the limits of charcuterie,” Smith says. “Staplehouse will 

provide the perfect venue to present these new ideas in a 

neighborhood setting.”

Staplehouse’s menu will take a refined approach to the use of 

charcuterie, not merely displaying different meats on their own 

but incorporating them in creative new ways. Smith’s experiences 

as Pastry Chef of Empire State South has inspired him to craft 

English-style meat pies using local and housemade charcuterie to 

create a modern twist on the traditional dish. Other menu items 

include the highly anticipated double-skinned crispy buffalo 

wings and many other elegant twists on modern favorites. 

“Working with charcuterie is a difficult and time-consuming 

process, but that is why it is so rewarding,” he says. “Slicing into 

a country ham that has been aged for two years and finally being 

able to taste the complex flavor you created makes it all worth it.” 

With restaurants such as Saltwood and Staplehouse opening 

their doors all around the city, it is no wonder Atlanta’s culinary 

scene is continuing to thrive. These two establishments are 

revolutionizing charcuterie by taking a step back to embrace an 

ancient tradition that has become the newest trend in farm-to-

table dining. 

Atlanta’s charcuterie scene is still a relatively new concept, and 

I look forward to seeing what Atlanta best chefs have in store for 

the resurrection of charcuterie. ■
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If you haven't made it to the Atlanta Foodservice Expo yet, 

mark your calendars. The third annual Atlanta Foodservice 

Expo is gearing up and scheduled to take place Oct. 19-20, 2015, 

at the Georgia World Congress Center in Atlanta.

The Atlanta Foodservice Expo is the only event in Georgia 

to bring together all sectors of the restaurant, foodservice and 

hospitality industry under one roof.  With a broad spectrum of 

top suppliers in the industry, the latest products, services and 

technologies will be showcased along with a comprehensive 

education program that provides foodservice operators key 

tools to grow and enhance their business.

 Education and Seminars

This year, the event is partnering with the UGA Small Business 

Development Center (SBDC) at Kennesaw State University 

(SBDC-KSU) to assist with the development and content of the 

2015 education program, which continues to be a key segment 

for attendees. The program will highlight eight primary topics:

• Catering

• Financial

• Human Resources

• Legal

• Marketing

• Menu

• Operations

• Spanish

The Atlanta Foodservice Expo will feature more than 30 

sessions, and all education is included with the attendee badge 

for foodservice outlet managers and their teams to stay abreast 

3rd Annual Atlanta 
Foodservice Expo 
Set for Oct. 19-20

Get ready for culinary demonstrations, dozens of educational sessions, more than 200 suppliers and daily happy hours on the show floor at 
this year’s Atlanta Foodservice Expo Oct. 19–20.
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2015 ADVISORY COUNCIL

The Show Management team has compiled a dynamic group of industry 

leaders to assist with the continued development of the show. A key objective 

for the council is to continue assisting show management with building 

awareness in Georgia and the surrounding markets about the event.

The 2015 Advisory Council Members include:

• Paul Baldasaro, Chief Operating Officer, Home Grown Industries of  

 Georgia  d/b/a Mellow Mushroom

• Archna Becker, President, Bhojanic

• Rafih Benjelloun, Chef and Owner, Imperial Fez

• Karen Bremer, Executive Director, Georgia Restaurant Association

• Kully Crean, President, American Culinary Federation Atlanta 

 Chefs Association

• Patrick Cuccaro, Managing Director, Affairs to Remember Caterers

• Paul Damico, Group President, Focus Brands

• Todd Ginsberg, Chef & Co-Owner, The General Muir

• Cheryl Glass, Executive Director, American Culinary Federation  

 Atlanta Chefs Association

• Mindy Hanan, President, Alabama Restaurant & Hospitality Alliance

• Scott Hauswirth, Food and Beverage Director, Wyndham   

 Atlanta Galleria 

• Robby Kukler, Co-Founder & Partner, Fifth Group Restaurants

• Todd Rushing, Partner, Concentrics Restaurants

• Cindy Shera, Owner, The Pig & The Pearl/The Shed at Glenwood

• Russell Sleight, Executive Chef, The Westin Peachtree Plaza/Sundial

• Paul Slobig, Director of Food and Beverage, The Westin   

 Peachtree Plaza

• Jim Sprouse, Executive Director, Georgia Hotel & Lodging Association

• Tracy Stuckrath, President and Chief Connecting Officer, Thrive!  

 Meetings and Events

• Riccardo Ullio, Chef & Owner, U Restaurants

on the latest trends, technology and skills 

required to run a successful business. 

Some exciting sessions include:

• Craft Beer Pairings

• Rules of Thumb for Restaurant  

 Financial Performance

• How to Design a Menu that Puts  

 Money in Your Pocket!   

 (a.k.a. Menu Engineering for Top  

 Profits)

• 7 Must Dos to Reduce Labor  

 Costs

• Identifying Effective Managers  

 for Your Restaurant

• How to Properly and Legally 

 Manage your Employees

• 7 Successful Strategies for   

 Driving Revenue Into   

 Your Restaurant

• Marketing Best Practices Panel  

 Discussion

• Social Savvy Tips, Tactics & Tools

 Show Floor

Aside from the educational aspects, the 

event's show floor will feature culinary 

demonstrations, more than 200 suppliers 

and happy hour receptions each day.

The American Culinary Federation 

Atlanta Chefs Association will again be 

organizing the onsite competitions and 

culinary demonstrations throughout the 

event. Over the two-day event, there will 

be head-to-head competitions as well as 

12 different culinary demonstrations to 

showcase the latest tips and skills. It's a must-

attend for any culinary professional! 

From food and furnishings to tableware 

and technology, if you're looking for it, 

chances are there's a supplier that can match 

your need. More than 200 top suppliers in the 

industry will showcase their latest products, 

services and technologies over the two days 

from the following product groups: Food; 

Beverages; Apparel & Uniforms; Furnishing 

and Décor; Equipment; Tableware; 

Technology; and Supplies and Services.

Besides the benefit of sourcing new 

products on the show floor, Atlanta 

Foodservice Expo is the place for the industry 

to come together to network, collaborate and 

interact with each other. This will culminate 

at the end of each day with a Happy Hour 

Reception on the show floor sponsored by 

Savannah Distributing Company.

 Who Should Attend?

Anyone involved in the running of 

restaurants, bars and foodservice outlets 

such as but not limited to: restaurant 

owners, general managers, executive chefs, 

bar managers, hotel managers, purchasing 

managers, caterers and F&B directors.  ■

For full program details, show 

information and to register, visit www.

AtlantaFoodserviceExpo.com.
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If you are participating in Taste of Atlanta this September, get 

ready for a new experience. The event team is partnering with 

Intellitix to provide a cashless payment wristband system using 

Radio Frequency Identification (RFID) technology, the first food 

festival in the city to use such technology.

The Intellipay system could increase spending per person by 

between 15 percent and 30 percent, provide real-time reporting 

on sales and income, reduce queue times at restaurant booths, and 

provide in-depth audience insight to help participating restaurants 

more effectively target and deliver their messages.

How does it work? Attendees receive a wristband that they can 

either preload with "taste points" or by purchasing these points 

at stations located throughout the festival. They can then use the 

wristbands to pay for food, drinks and other merchandise. 

After attendees wrap up their day of sampling at the festival, they 

will be emailed a comprehensive list detailing which restaurant 

booths they visited and what they had to eat and drink. This helps 

them remember which restaurants they liked best and which ones 

they want to visit after the event to try again. 

Taste of Atlanta will be held Sept. 25-27, 2015, in Midtown Atlanta 

in Technology Square. More than 90 of the city's best restaurants will 

participate with insider cooking demos, specialty food and beverage 

tents. For more on Taste of Atlanta, visit www.tasteofatlanta.com. 

For more on the Intellipay system, visit www.intellitix.com. ■

Taste of Atlanta this Sept. 25-27 will use 
RFID to track sales and reduce queue times

COOKING UP NEW TECH
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GRA Golf Invitational 2015
Thank you to all of our players, sponsors and participating restaurants for making 

the 4th Annual GRA Golf Invitational a huge success! The event took place on 
Monday, June 15 at the Atlanta Athletic Club (AAC) in Johns Creek. Proceeds from 
the event support the GRA PAC, the only Political Action Committee dedicated to 
serving the restaurant industry in Georgia. This year’s golf tournament took place 
on the coveted Highlands course at AAC, and we had a sold-out tournament with 
144 golfers. 

The day started off with breakfast for our attendees provided by Royal Cup 
Coffee, Chik-fil-A and Dunkin’ Donuts, followed by a few opening remarks and a 
shotgun start to begin the tournament. 

While players enjoyed a round of golf, they also had the chance to taste some 
great food on the course courtesy of Pitty Pat's Porch, Bhojanic, Taqueria Tsunami, 
3 Brothers BBQ, White Oak Kitchen & Cocktails and Max Lager’s Wood-Fired Grill 
and Brewery. The tournament came to an end with an afternoon reception, catered 
by Carrabba’s and Mike’s Pies, where we announced our first, second and third place 
winners, as well as our contest winners for the longest drive and closest to the pin. 
Players also had the opportunity to win some great prizes from our raffle drawing!  

The 4th Annual GRA Golf Invitational would not have been possible without 
the support of our 2015 sponsors. The invitational was presented by Coca-Cola, 
and additional sponsors included: Carrabba's, Sysco, UnitedHealthcare, Easy CO2, 
Heartland, Gas South, Postec, Royal Cup, Deep Eddy Vodka, Mike's Pies, National 
Distributing Company, Inc. and Savannah Distributing Company, Inc. Thank you 
again to all of these sponsors for making the tournament such a great success, and 
we look forward to seeing everybody at next year’s tournament! 

SNAP
SHOTS
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On May 7, more than 1,200 people 

raised $740,000 to help end 

childhood hunger at the 27th Taste of the 

Nation event at the Georgia Aquarium. 

The Share Our Strength gala benefit 

featured samples from more than 50 of 

Atlanta's top chefs as well as live, silent 

and beverage auctions and wine tastings. 

This year's honorary chairs were CNN 

Chief Medical Correspondent Dr. Sanjay 

Gupta and Wylie Dufresne, executive 

chef and owner of Alder in New York. 

Net proceeds help fund  Share Our 

Strength’s No Kid Hungry efforts in 

Georgia and nationally as well as pro-

vide funding to Atlanta-based benefi-

ciaries, including Atlanta Community 

Food Bank, Cooking Matters Georgia, 

Our House, Captain Planet Foundation, 

Georgia Citizen's Coalition on Hunger, 

the Georgia Budget and Policy Institute 

and The Georgia Food Bank Associa-

tion, which administers the "Feeding for 

a Promising Future – No Kid Hungry" 

campaign in Georgia. ■

SNAP
SHOTS

Taste 
of Nation

From left: John Metz, George McKerrow, Wylie Dufresne, Sanjay 
Gupta and Pano Karatassos

From left Sheila Perea, Pierre Perea and Debbie Passmore

From left: Kate Marino, Emily Golub, Danielle Moore and Russell Hays

Gerry Klaskala
Tyler Williams and Emily Cameron
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INDUSTRY

EVENTS

August 2015
7th Annual Atlanta Bar-B-Q Festival
August 14-15 — Special Event Area at 
Atlantic Station, Atlanta

Share Our Strength - Give Me Five
August 16 — Piedmont Driving Club, 
Atlanta

GRA Barbecue & Brews
August 19 — Canoe Restaurant, Atlanta

Pastry Live
August 23-25 — Atlanta

International Gourmet Foods 2015 
Product Showcase
August 31 — The Westin, Charlotte, NC

2015 Governor's Tourism Conference
August 30-September 2 — Hyatt Regency 
Savannah, Savannah

PREFERRED SUPPLIER LIST
The companies listed below are leaders in the restaurant industry and should be considered a part of any restauranteur’s 
preferred supplier list. Each of these suppliers participates in Restaurant INFORMER’s Power of Eight marketing program.
To learn more about this program, call 719.599.7220 or email jsawyer@sawyerdirect.com

1.866.512.3129   chris.coan@gas-south.com   gas-south.com/gra 
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. 

770.801.5988   ramaurer@southernco.com   www.georgiapower.com/foodservice 
Georgia’s Power’s Foodservice Team offers consulting services recommending the most cost-efficient electric cooking equipmentoptions 
available to commercial kitchen operators.

1.800.968.4164  richara.brown@gfs.com   www.gfs.com 
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. 

678.424.4000   sales@postec.com   postec.com 
Independent provider of custom POS solutions and award-winning support services. Top-of-the-line hardware and software coupled with 
custom-designed solutions and backed by a support system to provide value to your business. 

678.627.0401   wdavis@rdspos.com   www.rdspos.com 
Provider of Aloha POS Systems, the management solutions forQSR, fine dining and franchise establishments. Excellent service and support 
packages tailored to our clients needs.

678.646.0212  ewittgen@savdist.com  savdist.com 
Georgia’s oldest wine and spirits wholesaler specializing in craft beer, craft spirits and a diverse portfolio of wines from around the world. 

404.765.9900    jaks.yvette@atl.sysco.com   www.syscoatlanta.com 
A leading foodservice marketer and distributor. Sysco distributes food and related products to restaurants, nursing homes, schools, 
hospitals, and other related venues.

770-774-8524   pat.sullivan@usfood.com   www.usfoods.com 
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.

ACF Monthly Meeting
August 31 — Chattahoochee Technical College, 
Marietta

September 2015
Chatham County Food Code Briefing
September 1 — Georgia Power Customer 
Resource Center, Savannah

September GRA Coastal Chapter Meeting
September 2 — The Pirate's House, Savannah

Midtown Restaurant Week
September 5-13 — Atlanta

Open Hand Atlanta's Party in the Kitchen
September 17 — Atlanta

North Carolina Restaurant & Lodging Expo
September 21-22 — Raleigh Convention Center, 
Raleigh, NC

Marlow's Tavern 17th Annual Golf Classic
September 21 — Country Club of Roswell, 
Roswell

Atlanta Greek Festival
September 24-27 — Greek Orthodox 
Cathedral, Atlanta

Taste of Atlanta
September 25-27 — Midtown at Tech 
Square, Atlanta

October 2015
ACF Monthly Meeting
October 5 — Phoenix Produce, Forest Park

Florida Restaurant & Lodging Show
October 6-8 — Orlando, FL

Webinar: Georgia Food Code Briefing
October 13, 2015, garestaurants.org

Atlanta Foodservice Expo 2015
October 19-20 — Georgia World Congress 
Center, Atlanta
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Restaurant Report 
The information provided on this page on current real estate transactions, leases signed, ownership changes and business brokerage activity is 
provided by Restaurant Activity Report, P.O. Box 201, Willow Springs, NC 27592; (443) 974-8897; joe@rarleads.com; restaurantactivityreport.com

The Greater Good Barbecue

Est. Opening Date: Late Fall 2015

TBA on Second Ave. and Hosea L. Williams Drive
Atlanta, GA  30317
www.greatergoodbbq.com 
The menu will offer appetizers, smoked chicken wings, pulled 

pork and chicken sandwiches, pork, chicken and rib plates 

with a variety of sides and salads.

 
Rezagarse Tapas

Est. Opening Date: TBA 2015

105 Sycamore Place, Suite 1
Decatur, GA 30030
The menu will feature Spanish tapas and full bar.

Latitude 360

Est. Opening Date: Fall 2015

3333 Buford Drive NE
Mall of Georgia
Buford, GA 30519
www.latitude360.com 
Latitude 360 features luxury bowling, a dine-in movie theater, 

game room, live performance theater, sports theater with 

multiple HD screens, bar, restaurant and dance floor.

Barber Bistro

Est. Opening Date: June 27, 2015

1871 Cobb Pkwy. S, Suite 350
Marietta, GA 30060
It will feature an American menu including shrimp sandwich, 

fish entrees, burgers and more.

Staplehouse

Est. Opening Date: June/July 2015

541 Edgewood Ave. SE
Atlanta, GA 30312
www.staplehouse.com 
Staplehouse will offer a neighborhood-style restaurant including 

a sustainable and seasonally driven menu that will change. They 

will have communal seating on the patio for 24 to 30 diners 

and an 8-seat bar inside with a 40-seat dining room.

Georgia Beer Garden

Est. Opening Date: Early 2016

420 Edgewood Ave. SE
Atlanta, GA 30312
Southern menu with a German influence, including a play off 

country chicken and biscuits with schnitzel, housemade honey-

roasted peanuts served with mustards and chow chow, and 

grilled local sausages.

Newk's Eatery

Est. Opening Date: Late Summer 2015

5185 Peachtree Pkwy., Suite 105 (The Forum)
Norcross, GA 30092
www.newkscafe.com 
Menu options include soups, salads, sandwiches, pizzas, mac 

and cheese and desserts.

Panera Bread

Est. Opening Date: Summer/Fall 2015

Georgia Hwy. 20 (South Point)
McDonough, GA 30253
www.panerabread.com 
Panera's cafe menu includes a wide array of pastries, hot 

breakfast sandwiches, pastas, soups, flatbreads, salads, fruit 

smoothies, frozen drinks, iced drinks, coffee and tea.

MF Sushi

Est. Opening Date: Mid to Late June 2015

299 North Highland Ave. NE, Suite K
Atlanta, GA 30307
www.mfsushiusa.com 
The menu will offer Japanese cuisine, including sushi, rolls 

and a large variety of seafood and some meat entrees along 

with full bar.

LottaFrutta

Est. Opening Date: July 4, 2015

2800 Old Milton Pkwy. (Avalon)
Alpharetta, GA 30004
www.lottafrutta.com 
The menu offers Pan Latin fruit cups, smoothies and 

sandwiches.

Dreamland Bar-B-Que

Est. Opening Date: Late Summer 2015

3530 West Lawrenceville St.
Duluth, GA 30096
www.dreamlandbbq.com 
The menu offers ribs, pork and sausage, chicken and combos 

with side items.

Noble Fin

Est. Opening Date: Fall 2015

5260 Peachtree Place Pkwy.
Atlanta, GA 30360
www.noblefinrestaurant.com 
The menu will offer seafood, steaks, hand-cut pastas, 

signature cocktails, bottled and draft beer, fine wine and fresh 

local vegetables.

5Church

Est. Opening Date: Early 2016

1197 Peachtree St. NE
Atlanta, GA 30361
www.5church.com 
The menu offers upscale steak and seafood with full ABC.

Juice Heads

Est. Opening Date: August 15, 2015

2591 Piedmont RoD NE (Lindbergh Vista)
Atlanta, GA 30324
The menu will serve up juice made with filtered water and 

organic fruits and vegetables, using cold press and masticating 

juicers. They will also serve pure fruit sorbet and popsicles 

made of pureed fruits and veggies.

The Halal Guys

Est. Opening Date: Late 2015

TBA
Atlanta, GA 30311
www.thehalahguysny.com 
The menu will offer gyros, falafel and chicken over rice 

and more.

Biltong Bar

Est. Opening Date: August 2015

675 Ponce De Leon Ave. NE (Ponce City Market)
Atlanta, GA 30308
The menu will feature African jerky, handheld savory 

pies, South African wines and craft cocktails, cheese and 

charcuterie, in addition to naturally cured and air-dried biltong.

Torched Hop Brewery Company

Est. Opening Date: December 2015

249 Ponce De Leon Ave. NE
Atlanta, GA 30308
www.torchedhopbrewing.com 
The menu is currently in development but will offer the freshest 

handcrafted beer and cuisine.

Mercury

Est. Opening Date: Late 2015

675 Ponce De Leon Ave.
Atlanta, GA 30308
The menu will feature a raw bar, chops and steaks and classic 

American entrees with a full service bar program.

Jia

Est. Opening Date: Mid-July 2015

675 Ponce De Leon Ave. (Ponce City Market)
Atlanta, GA 30308
The menu will offer lunch and dinner, including stir fries, 

steamed items, noodle dishes and lamb, beef, fish, shellfish, 

pork, tofu and vegetable options, most served family style.

South City Kitchen

Est. Opening Date: First Quarter 2016

3350 Peachtree Road (Capital City Plaza)
Atlanta, GA 30326
www.midtown.southcitykitchen.com 
The menu features smoked pork belly, fried green tomatoes, 

chicken livers, Maryland crab cakes, pork crepinettes, pork 

chop, corned short ribs and more.

Get Dinner To Go

Est. Opening Date: August 2015

3695 Cascade Road SW, Suite 440
Atlanta, GA 30331
www.getdinnertogo.com 
The menu features high-quality, semi-gourmet and comfort 

food meals including salads, baked ziti, salmon, braised cod 

bits, chicken and potatoes.

RESTAURANT

REPORT
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“What’ll Ya Have?”
When The Varsity’s flagship restaurant decided to improve its operations – it 

converted all its fryers from gas to electric. 

Since then, the change has been dramatic. Electric fryers provide consistent 

and even cooking batch after batch. Cooking times are faster. Maintenance 

costs are significantly less. And, since summer kitchen temperatures dropped 

30°, employees are now cooler and happier. 

To find out more about saving money and energy, and your kitchen cool, visit 

georgiapower.com/foodservice or call the Business Call Center at 1-888-655-

5888.

Learn all about The Electric Cooking Advantage® and more at our new 

Customer Resource Center. Visit georgiapower.com/crc or call 770.216.1400.




