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IT’S THE 5TH ANNUAL CHARITY CORNHOLE CHALLENGE. 
We’re getting ready to celebrate Earth Day at the 2016 SweetWater 420 Fest yet again — so come 

along and join us for Gas South’s 5th Annual Charity Cornhole Challenge at Centennial Park 

on Sunday, April 24. Follow us on Twitter and Facebook for updates, including details on our 

pre-festival concert at SweetWater Brewery!

Follow us:

#GScornhole



RestaurantINFORMER.com  |  1

Publisher: John Sawyer
Managing Editor: Christy Simo
Graphic Designer: Scott Bagley

Contributing Writers: Karen Bremer, 
Ellen Hartman, Eric J. Karell, Hope S. Philbrick

About the Cover: Sarah Newman 
photographed Kennesaw State University’s 
Jenifer Duggan and Christian Hardigree at its 
award-winning dining facility, The Commons

Contents
April 2016

Restaurant INFORMER is the official 
magazine of the Georgia Restaurant 
Association and is published by 
Sawyer Direct, LLC at P.O. Box 49053, 
Colorado Springs, CO 80949.  
© 2016 by Sawyer Direct LLC. All rights reserved.

For subscription or advertising 
information, call 719.599.7220 or 
email info@restaurantinformer.com

10

16

24

DEPARTMENTS

 3 Editor’s Note

 5 GRA News

 8 ACF Update

 24 Snapshots

 26 Industry Events

 28 Restaurant Report 

FEATURES

 7 Get a Snapshot of    

  Hospitality’s Future 
  From a new demographic of employees to   
  emerging technology trends, The Restaurant  
  Industry 2020 Forecast shows a growing industry  

  with changes on the horizon.

 10 Sustainability Beyond the Plate
  By Hope S. Philbrick

  Kennesaw State University has earned national  
  recognition for implementing sustainable   
  foodservice practices. Its comprehensive efforts  
  can be a guide for us all.  Plus, 10 not-so-obvious  
  ways to go green.

 16 A Green Business Model
  By Hope S. Philbrick

  Parsley’s Catering is committed to sustainable  
  practices, sourcing local and partnering with  

  others in the community.

18  12 Steps to Prepare Your   

  Restaurant for a Crisis
  By Ellen Hartman

  Don’t wait for something to happen then wish  
  you were better prepared. If your restaurant has a  
  crisis plan in place, you’ll be ready for whatever  
  comes your way.





RestaurantINFORMER.com  |  3

It’s 9:30 a.m. on a Friday morning, and The Commons, the 
dining facility for Kennesaw State University, is slowly 

coming to life. As students trickle in for breakfast, Christian 
Hardigree rattles off all the ways KSU is incorporating 
sustainable efforts. The founding director of KSU’s Michael 
A. Leven School for Culinary Sustainability and Hospitality 
is talking a mile a minute, and she still can’t fit it all in. 

There’s composting and recycling, for sure, but there’s also 
hydroponic lettuces, bees and 25 acres of farmland.

I’m speaking with Hardigree for the April issue’s photo shoot. 
It’s just one of the many things I’ve been assisting with as part 
of the Restaurant Informer team since 2009. Now, I’m excited to 
be working alongside Publisher John Sawyer in a larger role as 
Editor.

Each April, Restaurant Informer highlights restaurants and 
companies that are leading the charge with environmentally 
friendly and sustainable initiatives. KSU certainly fits the bill. 

Its School of Culinary Sustainability and Hospitality makes 
a point of weaving sustainability into every single one of its 
classes. This next generation of culinary students will enter the 
workforce not just adept at making stocks and sauces, but also 
with organic farming, reducing waste and saving energy. 

With all this talk about going green, it’s easy to forget that 
part of having a sustainable restaurant is keeping the lights on. 
In this time of norovirus epidemics and health scores going 
viral, knowing what to do could make the difference between 
creating lasting customer loyalty and closing your doors. 

I was reminded of this fact recently when I decided to try 
a new restaurant. Curious to see what others thought, I went 
on Yelp first. And what I found surprised me. 

Not once, not twice, but three times, someone had commented 
that they had found pieces of hard plastic and metal in their 

food. Several took pictures and posted them. Most if not all 

said they approached the owner, who simply shrugged and said 

something along the lines of “it must be the supplier’s fault.” 

The owner didn’t apologize, she didn’t try to correct the 

problem, and she didn’t go back on Yelp to address the 

situation. In short, she didn’t follow Ellen Hartman’s excellent 

recommendations on how to handle a crisis on page 18. The 

article, from our longtime contributor and marketing guru, 

will guide you through how to pick a spokesperson, implement 

a crisis management plan, and tell people about all the good 

things your restaurant does, too. 

It’s just one of the many ways Restaurant Informer is here to 

help our readers throughout the year, and I’m looking forward 

to being a part of your success. 

You may have already met me at one of the many hospitality 

and restaurant events across the state. I’ve been lucky enough to 

talk with so many of you already, but if we haven’t met yet and 

you see me around, stop and say hello. 

Let me know how things are going at your restaurant, and 

tell me if there’s something you think we should cover in an 

upcoming issue. After all, we’re here for each and every one of 

you in Georgia’s restaurant industry to make your jobs easier 

and help you stay on top of the latest trends.  

 

Christy Simo

Editor

Sustaining 
Momentum
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MESSAGE FROM THE CEO
Ensure a Safe Dining Experience 

for a Healthier Community  

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 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.

As you may know, one of the main components of the Geor-

gia Restaurant Association’s (GRA) mission is education. 

We continually strive to educate our members and expand their 

knowledge in all areas of the foodservice industry and beyond. 

Our motto has al-

ways been “We help 

make Georgia a 

better place for res-

taurants to do busi-

ness, and we help make restaurants better for Georgia.”

The GRA currently partners with the Department of Public 

Health (DPH) on working together to help ensure a safe dining 

experience for a healthier community. We want to align on items 

such as educating our community and answering questions 

about safe food handling and Food Code regulations. 

The GRA has successfully produced food code briefings for 

restaurants in Cobb, Douglas, Fulton, DeKalb, Chatham and 

Henry counties. These briefings allow a local health educator to 

advise restaurants on how to prevent or avoid future violations 

on health inspections. Minimizing the risk factors ultimately 

should result in lowering the risks of food borne illness 

outbreaks.

Todd Jones, former environmental health director for the 

Chatham County Health Department, shared a study with us as 

to why inspection 

scores have risen 

over the previous 

two years. The find-

ings showed that 

the only factor was the Chatham County Food Code Briefings 

hosted by the GRA. Dr. Brenda Fitzgerald, commissioner of the 

Georgia Department of Public Health (DPH), has even com-

mented on the success of this program. 

We would ultimately like to expand our Food Code Briefings 

to every county in the state of Georgia by working in partnership 

with the Georgia Department of Public Health and local health 

departments to assist with the education to our restaurants. The 

food code briefing webinars are recorded and posted to our 

website for restaurateurs to reference. Visit www.garestaurants.

org/webinars to learn more and get valuable information that 

will help your restaurant set high standards for safety and 

excellence.  

Sincerely,

Karen Bremer, CAE

CEO

Georgia Restaurant Association 

NEWS

The GRA currently partners with the Department of 

Public Health (DPH) on working together to help ensure 

a safe dining experience for a healthier community.
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2016 Board of Directors and GRA Staff
Georgia Restaurant Association Staff

Karen I. Bremer, CAE, CEO

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, Director of Marketing & Communications 

Melanie Charyton, Communications Coordinator

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 - Paul Baldasaro, Home Grown Industries of  

 Georgia, Inc. dba Mellow Mushroom

Vice Chair - Brian Bullock, Legacy Ventures | Restaurants

Secretary - Tripp Harrison, Sterling Hospitality| Sterling  

 Spoon Culinary Management

Treasurer - Perry McGuire, Treasurer Smith, Gambrell  

 & Russell, LLP

Past Chair - Ryan Turner, Unsukay Community 

 of Businesses

CEO - 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. dba Domino’s

Jay Bandy, Goliath Consulting

Archna Becker, Bhojanic

Will Bernardi, Bloomin’ Brands, Inc. | Carrabba’s,  

 Bonefish Grill, Outback Steakhouse

Scott Bishop, TriMark Century Concepts

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

Jamie Durrence, Daniel Reed Hospitality

Matt Hansen, KBP Foods

Ellen Hartman, Hartman Public Relations

Kevin Jones, The Jones Restaurant Consulting Group

Julie Kritz, Chick-fil-A, Inc.

Nils Okeson, Arby’s Restaurant Group

Krista Schulte, The Coca-Cola Company

Steve Simon, Fifth Group Restaurants

Mitch Skandalakis, Waffle House, Inc.

Kelvin Slater, Slater Hospitality, LLC

Dave Snyder, Halyards Restaurant Group

Jay Swift, 4th & Swift

The Art Institute of Atlanta

Farmers Insurance 

 - Sheppard M. Bowen Agency Inc.

Cakes and Ale Restaurant 

 + Bread and Butterfly
Cardinal Web Solutions

The Catering Institute

Colliers International

Consolidated Concepts

GG's Gourmet Grill

Global Concessions, Inc.

Granite Risk Advisors

GWT2Energy

Honey Baked Ham

Adrena Johnson

Napoleon's Grille

AFLAM dba Nemoe's Tavern and Grill Steak  

 & Seafood + Firenze

Coalescence Inc. dba Patrice and Associates

Peach Dish

Coastal Area Stores, Inc. dba Rusty Pig BBQ

Twain's Billiards dba Twain's Brewpub   

 & Billiards

Arnall Golden Gregory LLP

BB&T

JAM & ROX Inc. dba Bill's Barbeque

Burgers and Custard Corporation dba Culver's  

 of Dawsonville

Hamco Inc. dba Egg Harbor Cafe Corporate

FPL Food, LLC

Roguewood Restaurant Group LLC dba   

 Graveyard Tavern, The Basement

Laurenda Guilford

The Jones Restaurant Group

Meditterranea

Natasha Mobley

Be Our Guest Investments, LLC dba The Nook

Performance Solutions Center, LLC   

 dba Performance 911

Savannah Riverboat Cruises

Smith & Howard

Valdosta BBQ, LLC dba Sonny's Bar-B-Q

Tabla

THANK YOU 
to the following members  
for their continued support!
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F
rom a new demographic of employees to emerging technology 

trends, The Restaurant Industry 2020 Forecast shows a growing 

industry with changes on the horizon

The upcoming years are looking positive for the restaurant 

industry as it continues to grow. Increases in sales, number of 

restaurants and available jobs are on the horizon. Georgia continues 

to be a pioneer in the restaurant industry, employing thousands of 

Georgians and bringing millions in revenue to our state. 

According to the National Restaurant Association’s  (NRA) 

Restaurant Industry 2020 Forecast, restaurants will employ 14 

million people in the United States. Georgia is one of the few states 

expected to grow by 15 percent in population by 2020, which is 

more than most states. Additionally, by 2020, restaurant industry 

sales will reach $850 billion. 

These statistics show the impact restaurants truly bring to the 

table. The forecast also outlines several challenges facing the 

industry in the coming year and how to anticipate future trends 

and developments. 

The restaurant industry is one of the few unique industries where 

people can start in an entry-level position and work their way 

up the ladder to management and ownership, regardless of their 

background. It will continue to be an industry that has one of the 

most diverse workforces. 

However, the shrinking labor pool will present a challenge in 

finding and retaining top talent. The steep decline in the amount of 

young workers – a key demographic among restaurant employees 

– will intensify the competition to retain workers. According to the 

Bureau of Labor Statistics, the youthful labor pool will decrease 

in size, creating opportunities for more baby boomers looking 

to remain in the workforce part time. The flexible schedule that 

the industry allows will attract this age demographic and allow 

restaurants to continue having a competitive advantage. 

For the past several years, restaurateurs have been incorporating 

new technology into their businesses. Although technology will 

have an even bigger presence and importance in the industry in 

2016, the hospitable nature of the restaurant industry will require 

successful operators to still incorporate the “personal touch” 

element. 

Social media, emails and text messages will continue to be an 

integral part of a restaurant’s marketing strategy. Yet, restaurants 

will have to target and customize their marketing strategies more 

than ever to drive sales growth. 

Video menu boards and tablets will also emerge as a trend to 

help operators quickly change menu prices to shift demand. POS 

systems will become more complex and allow operators to turn data 

into actionable knowledge with every 

swipe. Consumers will also increase 

their online ordering, and operators 

will place a heavier emphasis on 

mobile technology. 

Finally, a restaurant would not 

be successful without its patrons, 

and their needs and wants are at the 

forefront of business success. In the 

coming year, consumers will place 

value on locally sourced products, 

and restaurants will have to step 

up their game with healthier menu 

options as patrons will desire smaller 

portions, more access to nutrition 

information and foods low in fat. ■

For more information on the 

NRA’s Restaurant Industry 2020 

Forecast, visit www.restaurant.org/

Forecast.

Get a Snapshot of 
Hospitality’s Future
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ACF
UPDATE

In addition to its educational, charitable, fraternal and 

culinary competition sponsorship, the Atlanta Chefs 

Association also administers the John Piskor Culinary 

Scholarship Program.

Chef Piskor was one of the founding members of the 

Atlanta Chapter and had an illustrious career in the 

foodservice industry. His career spanned an astounding 

seven decades, much of it dedicated to helping young 

cooks and apprentices realize their dreams of success in 

our industry.

Chef John was a Certified Executive Chef, a member 

of the American Academy of Chefs, as well as a member 

of La Tocque Blanche and the United Culinary Chef 

Association. He traveled the country on behalf of the 

national American Culinary Federation to assist local 

chapters with establishing their local apprenticeship 

programs.

During his time with the Atlanta Chefs Association, he 

served as President multiple times and was instrumental 

in creating opportunities for African Americans to 

become involved in the chapter’s Board 

of Directors. 

The scholarship is named in his honor 

to recognize his lifelong dedication to 

the apprenticeship program and culinary 

students.

The scholarship is open to all legal 

residents of Georgia who are currently 

enrolled in a post-secondary culinary 

arts program or apprenticeship program. 

The student must have a cumulative GPA 

of 2.5 or higher. Other criteria include 

participation in culinary competitions 

and volunteer work for school, industry 

and chapter activities. Along with these, 

two letters of recommendation are 

required from industry professionals. 

The deadline for submitting the 

scholarship application is Oct. 31, 2016. 

The John Piskor Culinary 
Scholarship Offers Financial 
Support to Aspiring Chefs
By Eric J. Karell CEC, CCA, AAC, Vice President
Atlanta Chefs Association
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We strive to use industry best practices to supply food 

products that meet high standards of safety, quality, traceability and social and environmental 

stewardship. Our signature programs in sustainable, responsible and safely sourced food, paired 

with our participation in industry efforts and in the growing sustainable food movement help us 

to achieve this goal. syscoatlanta.com/sustainability
www.syscoatlanta.com

Sustainable practices drive customer success!

Win Cash Prizes at May 4 
One-Pot Wonder Cook Off

Do you have what it takes to win the ACF-Atlanta Chefs 

Association’s annual One Pot Wonder cook off? The annual 

competition challenge asks chefs to create a comfort-style 

chicken dish that is a complete meal – protein, starch, vegetable 

and garnish – and serve it in one pot. 

The event is open to all chefs, cooks, caterers, restauranteurs, 

culinary professionals and students who love to cook. First 

place wins $750, with second winning $500 and third place 

$250, plus a choice award for $100. 

The event will be held May 4 at the State Farmers Market 

Exhibit Hall in Forest Park. Entry deadline is April 29, and it 

costs only $25 to enter. There’s only 12 competition slots, so 

enter soon! For more information, go to www.acfatlantachefs.

org or contact Cheryl Glass at cheryl@acfatlantachefs.org.

The award winners are typically announced at the chapter’s 

December meeting. All students are encouraged to apply for these 

valuable scholarships. If you know of any deserving students, please 

make them aware of the program, as every year there is scholarship 

money not disbursed for lack of applications.

For more information and an application packet, please e-mail 

me at dman50@bellsouth.net. ■

Chef Piskor was one of the founding members 

of the Atlanta Chapter and had an illustrious 

career in the foodservice industry.
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Kennesaw State University has earned national recognition for implementing sustainable 
foodservice practices. Its comprehensive efforts can be a guide for us all.
By Hope S. Philbrick
Photo by Sarah Newman/snewmanphoto.com

SUSTAINABILITY 
BEYOND THE PLATE
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KSU Sustainable 

Dining By The Numbers

B
lack and gold are the official colors 
of Kennesaw State University, but its 

commitment to sustainability is pure green. 
The university has recognized the importance 

of sustainability and environmentally sound 
practices in the hospitality industry, so much so 
that it established the Michael A. Leven School 
for Culinary Sustainability and Hospitality in 
2013. The school and its bachelor’s of science 
in culinary sustainability and hospitality 
incorporates the study of sustainable best 
practices into its curricula, emphasizing areas 
like food science, nutrition, agro-ecology, 
resource conservation and business, preparing 
a new generation of culinary professionals who 
understand the innate connection between the 
land we live on and the food that we eat.   

“We offer a culinary hospitality management 
program similar to what you’d find at other 
universities, but we’ve woven sustainable 
business practices throughout the program,” 
says Christian Hardigree, founding director and 
professor of KSU’s Michael A. Leven School 
for Culinary Sustainability and Hospitality. “Students 
get ingrained with thinking about sustainability, and 
it will make these individuals more competitive in the 
marketplace.”

The need for this education focus is fact-based, says 
Hardigree. “We’re going to have a population boom; by 
2050 there will likely be 9 billion people on the planet,” 
she says.“We don’t have the food sourcing ability to 
accommodate that boom.”

She cites other concerns, like food waste and landfill 
methane gas, that are driving the next generation of chefs 
and restaurant owners toward sustainable thinking.  

“Each year Americans waste $155 billion worth of food, 
an average of 20 pounds per person each month,” she says. 
“If we can cut that down by just 15 percent, we could feed 
the 25 million Americans living in food insecure homes – 
that’s one in five homes in Georgia. 

“Another issue with food waste is that it’s the No. 1 
material in landfills, and it gives off methane gas that’s more 
damaging to the environment than carbon monoxide – 
worse than cows,” she adds. “We have to figure out how to 
get food waste out of the landfills.”

Common Good 
KSU doesn’t just talk the talk, it walks it, too, with its 

dining facility. As the third-largest university in Georgia (it 
consolidated with Southern Polytechnic State University 
in 2015), the school educates 74,000 students from 130 
countries on two campuses in Kennesaw and Marietta.  

To feed all those people, there’s The Commons, the 
nation’s largest LEED-Gold certified collegiate dining 
facility. The 54,000-square-foot facility serves more 
than 30,000 people per week. It along with eight other 
establishments on campus have won national recognition, 
including “Innovator of the Year” and “Operator 
Innovations Award for Sustainability” from the National 

♦	 80,000 pounds of waste diverted from landfills each month, on average

♦	 60,000 pounds of waste composted each month, on average

♦	 $27,000 approximately saved in waste removal expenses each year by  

 transitioning from a composting service to an in-house operation   

 managed by its EPA-certified farm team

♦	 10,000 guests visit the two main campus dining halls each day,   

 on average

♦	 10,000 square feet of in-house hydroponic space

♦	 700 heads of lettuce are harvested every couple of weeks

♦	 300 chickens on KSU’s farm produce up to 700 eggs a week

♦	 150 miles or less to source the 50 percent of “local” food products

♦	 90 percent of bakery items are produced in house, eliminating shipping 

♦	 45 percent of produce sourced locally – with 25 percent of that sourced  

 directly from KSU-affiliated farms

♦	 28 honeybee hives maintained for honey production

♦	 25 acres farmed for KSU’s farm-to-campus-to-farm program

The Commons at KSU is the country's largest LEED-gold certified college dining facility, feeding 30,000 
people each week.
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It’s 2016, so by now we all know we should recycle our kitchen waste and 
compost food scraps. And it’s a no-brainer that the easiest thing you can do 
to reduce your energy usage is change out those old incandescent lightbulbs 
with CFLs. 

But what are some other ways you can lessen your restaurant’s 
environmental impact? Here are 10 ways your restaurant can be more 
sustainable and add more money to the bottom line that you may not have 
thought of.

1Check your walk-in seals. Torn gaskets or dirty seals can cause air to 
leak through, upping your energy costs. 

2 Replace your take-out containers. Get rid of polystyrene foam 
packaging – aka Styrofoam. It’s already banned in more than 100 cities 

and counties throughout the U.S., including New York City, San Francisco and 
Washington, D.C., and there are many other options these days to choose from. 

3 In-house filtration systems. Instead of selling bottled water, consider 
adding an on-site filtration system, many of which can serve both still and 

carbonated purified water. Then serve the water in reusable bottles. 

4 Recycle fryer oil. There are several biofuel companies in Georgia 
that will pick up your cooking grease and convert it to biodiesel – some 

even pay you to collect and haul it away. 

5 Grow a garden. It doesn’t have to be as in-depth as raised beds and 
seasonal produce. It can be as simple as planting some herbs in a few 

flower pots, or you can think bigger and incorporate a few edibles into the 
landscaping around your restaurant – just make sure you’re not spraying 
them with any toxic fertilizers or sprays. 

6 Use non-toxic pest control. Both indoors and out, there are more 
eco-friendly options than ever to keep bugs and vermin away without 

introducing chemicals into your environment. 

7 Print paper menus with soy-based ink. You can then throw it in 
with the compost when you’re ready to print a new one.

8 Clean green. Trade non-biodegradable chemical kitchen cleaners for 
eco-safe and biodegradable ones.

9 Reduce your linens use. Keeping all those tablecloths and napkins 
clean requires a huge amount of bleach, starches and chemicals. Opt 

for soft cloth napkins instead of starched, stay away from white linens if 
possible, and consider getting rid of tablecloths entirely. 

10 Educate your staff. No matter what efforts you decide to implement, 
you have to make sure everyone’s on board if you want it to succeed. 

Tell your staff what you’re doing and why – they can then spread the word 
to your diners and also feel like they are playing a part in your efforts. They 
may have other ideas and suggestions to make your business even more 
sustainable, too.   
 – Christy Simo

Restaurant Association in 2013 and a No. 4 rank among the 
“75 Best Colleges for Food in America” by The Daily Meal in 
2015. (KSU also won the Innovator GRACE Award in 2013 
for its sustainability efforts.) 

This isn’t your average college dining hall. Forty percent 
of all the produce served in the facility is locally sourced, 
with 20 percent coming directly from KSU-owned farms. 
All milk served on campus travels only 60 miles to the 
school. The dining hall also has a 2,500-square-foot on-site 
herb garden and shiitake mushroom garden, an on-site grist 
mill for fresh grits and cornmeal, locally sourced meats, and 
chickens on KSU farms that produce more than 300 eggs 
per week.  

The facility, which opened in 2009, also makes all sauces, 
stocks and soups without any bases or MSG; brines its own 
pastrami, corned beef and pickles; and smokes, cures and 
dry-ages all meats, sausages and cheeses like aged Romano 
and pecorino. KSU students are eating very well indeed. 

Reduce, Reuse
Sustainable initiatives were in place at KSU before it 

became part of the curriculum. “We built sustainability 
practices into the foodservice program from the beginning,” 
says Jenifer Duggan, senior director of Culinary & 
Hospitality Services. KSU regularly implements new 
practices and technologies in sustainable food production, 
including composting,  vermicomposting, hydroponics, 
recycling cooking oil for biofuel, water reclamation and 
more.  

 “We focus on energy and resource conservation and water 
preservation,” says Duggan. KSU’s comprehensive waste 
management program includes recycling (of aluminum, 
plastic, metal, cardboard, fat, oils and grease) – more than 
307,000 pounds to date – and composting all pre- and post-
consumer organic waste. 

“We compost anything from the kitchen that isn’t used 
[that’s not able to be repurposed into stock, broth or soup], 
and everything that is served but not eaten,” she says. A 

10 Not-So-Obvious 

Ways to Go Green

KSU sources as much local produce as possible and grows its own on 
three nearby organic farms.
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The National Restaurant Association’s Conserve Program serves up tips 
to help you implement simple, cost-effective sustainability efforts. Find 
links to articles and videos that share information on topics such as:

 ♦ Easy best practices

 ♦ Real-world success stories

 ♦ Creating a start-up/shut-down schedule

 ♦ Efficient food frying

 ♦ Installing hand-sink aerators

 ♦ Clean refrigerator coils save energy

 ♦ Tips for building a rooftop garden

 ♦ Water conservation

 ♦ …and much more!

Get details at conserve.restaurant.org.

robust 60,000 pounds per month on average is composted. 
“We’ve been using a composting service for six years but will 
start doing it in-house instead, which will not only have a cost 
savings but we’ll be able to utilize all our waste on our farm 
to grow food served in the dining hall, creating a closed-loop 
practice.” 

The effort to reduce waste starts by eliminating the 
opportunity for it. “One of the things we implemented from 
the beginning that seems to confuse some people is we don’t 
use trays in our dining hall,” says Duggan. “It reduces water 
consumption by up to a third and encourages smaller portion 
sizes, which reduces waste in terms of the food served.” 
Reusable take-out containers also keep biodegradable 
containers out of the waste stream and out of landfills. 

“We’ve gone to smaller plates and portions,” says Hardigree, 
adding that smaller portions cut down on food waste and is a 
growing trend across the hospitality industry. “We see small 
plates making a big change again, with the aging population 
as well as millennials’ preference for tasting. These two 
segments want different options when it comes to their food.”

Other savings come with small-batch cooking. “In a lot 
of operations of this size, cooks and chefs will prepare large 
quantities of food that will be served at the start of service and 
held for several hours, which brings the nutritional content 
and food quality down,” says Duggan. “We cook as we go, 
which reduces food waste.” Energy-efficient equipment also 
helps reduce energy consumption. 

Just-in-time ordering also helps reduce waste. “You won’t 
see as much spoilage,” says Duggan. What’s more, growing 
food reduces purchasing needs. In addition to the 25-acre 
farm, KSU grows food in hydroponic units in the dining 
hall. “We are able to produce lettuce and herbs that can be 
harvested and served the same day,” says Duggan. About 700 
heads of lettuce are harvested every couple of weeks. “We’ve 
also had a lot of success with basil.” 

“Our students learn about growing organic food and how 
honeybees affect the food supply – one of every three bites 
of food we take is because of bees,” says Hardigree. Hands-

NRA Conserve Program 

on learning also helps students 
understand the context of how 
water affects the food supply.

Future initiatives include 
expanding the farm program. 
“Currently there’s over 10,000 
square feet of in-house hydroponic 
space, which enables us to produce 
and grow tomatoes year-round, 
which is one of the things we 
use the most,” says Duggan. The 
Marietta campus offers expansion 
opportunities: Duggan anticipates 
adding “perhaps some new raised 
beds, new community gardens” 
and other farming options.

In a new partnership program 
with Georgia Tech, students will 
test a compost operation that uses 
black solder flies, the larvae of 

which eat food scraps and turn them into compost at a much faster rate 
than if the food was left to compost on its own. 

“By feeding food waste to the larvae in this innovative program, we 
can turn food waste into organic material that can be turned into usable 
compost,” says Duggan. This is expected to speed up the composting 
process from its current six weeks to just a few days.

The aim is to continue to achieve more. “It’s a continuum we’re always 
trying to improve upon,” says Hardigree. “KSU had already done some 
great things in terms of sustainability, but I think the collaboration between 
functional and academic studies has allowed us to refine and improve.” 

Trying out new technologies, says Hardigree, gives KSU “the chance to 
become the epicenter for best practices.” 

With nearly 1,000 students enrolled in Culinary Sustainability and 
Hospitality School classes this year – 251 of which are dedicated majors 
– such success can only bring good news for Georgia’s restaurant 
industry.  ■

The school's farm chickens produce more than 300 eggs a week.
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Parsley’s Catering in Marietta has been serving “Fresh 

Creative Cuisine” since 1983. In 2009, when Chef/Owner 

Marc Sommers took over the business that his mom had 

launched, he made sustainability a priority. “We try to be at 

the forefront of sustainability and organic food,” he says. 

His current sustainable practices include sourcing locally 

grown and organic products, operating low-flow sinks and 

other water-saving devices, recycling, composting, using 

bio-degradable plates, utensils, cups and sandwich boxes, 

sustainable pest control, and using solar power. Parsley’s 

Catering’s solar panels divert nearly 9,000 pounds of CO2 

from being consumed – the equivalent of taking eight cars off 

the road each year. 

“To me, sustainability is not taking away, it’s part of the business,” 

says Sommers. “It seems like it is the right way to do business. A 

lot of people use it as a springboard to charge more; we never took 

that approach. It’s our business model, and it sometimes helps the 

bottom line such as with energy efficiency.”

Sommers also advocates working with other businesses and 

farmers in your area. 

By Hope S. Philbrick

A Green Business Model
Parsley’s Catering is committed to sustainable practices, sourcing local 

and partnering with others in the community
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“Sourcing local keeps the money in the community,” he says. 

“If I’m buying from a farmer it may be more expensive, but 

that money goes directly to the farmer and I’m getting a high-

quality product.”

Sommers was inspired to make his business “green” after 

spending time in Asheville, N.C., and Portland, Ore. “Their 

focus was inspiring,” he says. “It’s a great model of what Atlanta 

could be doing – even a local pizza place used fresh yeast from 

a local brewery.”

While Georgia is making strides toward more environmentally 

conscious business practices, it could benefit from looking at how 

these cities have created an overall sense of unity. 

“People in those communities are very serious about how 

things tie together, and it was nice to see that. In Oregon 

sustainability is the norm, not the exception. People want to 

make things better for the neighborhood and surrounding 

environment. Here it was hard to get solar panels.” 

The company recently partnered with Alpharetta-based 

Closed Loop Organics, which composts all organic materials. 

Along with its recycling program, this leaves very little for the 

landfills, reducing the company’s impact on the environment 

and resources even more.  

The catering company also serves as a host spot for the local 

CSA Jackson Lowe Vegetable Farm where members can pick 

up their weekly box of locally grown produce. 

“I don’t want to leave a big impact,” says Sommers. “I don’t 

want to have a trail of things behind me that I’m not proud of. 

I don’t like throwing plastic into the trash. I don’t like harming 

others. We can limit our impact on the planet and community. 

I think that’s awesome.” ■

Chef Marc Sommers, owner of Parsley’s Catering
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By Ellen Hartman

R
estaurant operators frequently talk about what keeps 

them up at night, because they know that a crisis at their 

restaurant is only a meal away. A poor safety rating, a negative 

review, an illness or any number of problems can all potentially 

devastate your brand and cause long-term damage.  

The key to effectively and efficiently handling a problem in 

your restaurant is to have a crisis plan in place. Preparation goes 

a long way to successfully dealing with the issue and ensuring 

that your restaurant’s good reputation remains intact. 

Don’t wait until something happens, then wish you were better 

prepared. Instead, here are 12 steps you need to take right now to 

ensure your restaurant is ready for a crisis.

1
Develop a crisis team contact list. If something 

happens, you need to know who to contact and get in 

touch with them quickly. The list should include each team 

member’s responsibilities. Contacts and responsibilities include: 

a team leader, food safety coordinator, supply chain coordinator, 

culinary team outreach person, media communications team, 

operations contact, legal team, finance contact, human resources 

contact, guest relations team and external contacts.

2 
Brainstorm potential crisis scenarios and how 

to respond to them. Responses should include media 

statements, brand messages and a press release template.

3 
Name a spokesperson(s). This person will be 

responsible for communicating directly to the media and 

other audiences. 

 

4 
Media train the spokesperson(s). The 

spokesperson should be familiar with brand messages 

and be capable of clearly relaying them to the media 

while also addressing the crisis. The spokesperson(s) should 

also be able to remain composed and respond to difficult 

questions asked by the media.

12 Steps to Prepare Your 
Restaurant for a Crisis

IF YOUR COMPANY HAS A CRISIS PLAN IN PLACE, 
YOU’LL BE READY FOR WHATEVER COMES YOUR WAY
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Quality You Can Trust
First Mark cleaning chemicals exceed the health, cleanliness and sanitation 

standards of fodservice operations. From EPA-approved high quality 

warewashing detergents to non-corrosive multi-surface degreasers and 

professional grade laundry detergents, First Mark has the right solutions to 

handle any cleaning job with exceptional results. 
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While there’s no way to know what crisis may be in your restaurant’s future, there are a few scenarios that happen all too frequently. Knowing what 

actions to take and what to say if it happens to your business can go along way toward keeping public perception of your restaurant positive.

It’s Handled

Guest Becomes Ill (or Dies) 

After Eating in Your Restaurant

Actions

1. Notify health department; take action they prescribe.

2. Prepare a statement for the press.

3. Cease operations and take immediate steps   

 to determine the source of the pathogen – have   

 independent lab test employees, cooked and raw   

 food, restaurant surfaces.

4. Identify the source as quickly as possible.

5. Get treatment for employees, if needed, as soon   

 as possible.

6. Do a complete sterilization of the restaurant front  

 and back.

Messages

1. We have never had a food safety issue in our   

 restaurant, and we are moving quickly to identify   

 the source of this illness.

 2. We do not yet know if our restaurant is the   

 source, but we are testing and taking every    

 preventive measure to eliminate any issues.

3. We are very sorry that our customer(s) has taken   

 ill, and we intend to do all in our power to ensure  

 this never happens again.

Low Food Safety Score Made Public

Actions

1. Correct the problem.

2. Ask health inspector for a quick recheck.

3. Respond quickly and honestly to any media who have written or broadcast the story.

Messages

1. We were extremely upset about our recent food safety score and immediately took  

 action to correct the problem(s).

2. The health inspector has already reinspected and given us a score of X.

3. We have retrained our entire team on proper food handling standards to ensure that it  

 does not happen again.

4. We have made other improvements, and we invite our loyal customers and new   

 customers to see for themselves.

Negative Post on Blog/Yelp/TripAdvisor

Actions

1. Respond to every reasonable post in public.

2. Offer the “poster” a deal in private to induce him or her   

 to return.

Messages

1. We work hard to make our restaurant unique and provide   

 great food at affordable prices.

2. We don’t always succeed, and we appreciate your feedback.

3. We’re sorry you had a bad experience and invite you to give  

 us another try.

       
   

Bad Review from a Food Writer or Critic

Actions

1. Fix the problem. 

2. Send a private email to the writer explaining actions taken   

 and invite him or her to return.

Messages

1. We work hard to make our restaurant unique and provide   

 great food at affordable prices.

2. We don’t always succeed, and we appreciate your feedback.

3. We have conducted additional staff training/invested in   

 improved food quality and safety, etc.

Foreign Object in Food

Actions

1. Apologize to the customer; comp meal; offer coupon(s).

2. Send the food and object to a private forensic lab for determination of the  

 source. (Mouse in soup or thumb in hamburgers can be scams.)

3. Review the situation with staff and suppliers.

4. With lab data, write and call customer to explain actions taken.

Messages

1. We are extremely sorry for this incident.

2. We will immediately work with our lab, suppliers and staff to determine the  

 source of this object.

3. We will stay in touch with you about our findings.
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5 
Establish a virtual crisis center. 

This should house all communication 

resources, including all necessary 

messaging, press materials and contact 

information, and should only be accessible to 

internal audiences.

6 
Identify third-party advocates and 

have backgrounders available for 

them. Since your spokesperson is part 

of your company, the public may not believe he 

or she is speaking without bias. That’s why it’s 

important to have someone from an organization 

not affiliated with your business that is willing 

to defend your restaurant if something bad 

happens. Third-party advocates may include 

organizations like the U.S. Food and Drug 

Administration, law enforcement agencies or the 

Centers for Disease Control and Prevention.
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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, 

Concessions International, Chili’s, Huddle 

House, Frist Watch, Fresh To Order, Billy 

Sims BBQ 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 

and 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.

7 
Update media lists. Keep a current list that includes 

appropriate contacts in each city your restaurant operates 

in. If you are a large franchise with locations across the 

country, also include national media contacts.

8 
Tell people about the good things you do. Update 

your company’s community relations activities and 

include a place on the website where media and guests can 

view activities and learn how they can help.

9 
Implement annual crisis planning. Conduct an 

annual training session with simulation for employees. 

Annual training will keep long-term employees updated 

on changes and will train new employees on appropriate actions.  

10 
Develop a post-crisis debriefing process. 

Post-crisis debriefing analyzes what went right 

and what went wrong, how you can do better in 

the future, and identifies any changes that need to be made to 

better handle a future crisis.

11 
Monitor potential new crisis threats and 

adjust plans accordingly. Your crisis team 

should always be on the lookout for potential 

problems so the team can get ahead of them early.

12 
Update your crisis plan quarterly. Make 

sure contact name and numbers are up-to-date 

and new scenarios and actions are current.



RestaurantINFORMER.com’s directory puts 

supplier contact information — phone, email, 

web site link and more — right in your phone. 

With more than 40 product categories, 

you’ll fi nd a company to supply what 
you need, whether it’s baked goods, 

kitchen equipment or POS services.

Put Your 
Supplier List

Suppliers — get 
your directory listing 
for only $95. Don’t 

be left off your 
buyers' contact list! 

Email jsawyer@
sawyerdirect.com 

today to learn how.

One Tap Access — visit 
RestaurantINFORMER.com 

on you phone and look for the 
pop-up instructions to set an 
icon on your phone to open 
the site with a quick tap. 

Then, you can view the most 
recent industry news, events 

and supplier directory.
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Each February, the GRA hosts this event at the Georgia 

Freight Depot in downtown Atlanta. It’s a chance for GRA 

members to showcase their food to elected officials and for 

the state’s legislators to network with Georgia’s second largest 

employer. 

For the fourth year, the Georgia Grown Executive Chef 

Program also announced its current crop of Georgia Grown 

chefs at the event. Selected chefs help increase awareness 

about local Georgia products, encourage better school food 

nutrition and participate in events like an organized farm tour 

and a Georgia Grown cooking event. ■

8th Annual Taste of Georgia 
Legislative Reception

SNAP
SHOTS

Photos by Spravka Imaging 

Representatives from Pittypat’s Porch, which is located in downtown 
Atlanta, included Executive Chef David Myree (far left) and General 
Manager Ron Horgan (far right)

Jim ’N Nick’s Bar-B-Q, which has six locations in Georgia

The team from KFC Catering 

From left, GRA Member Development Executive Chris Hardman, GRA 
Board Chair Paul Baldasaro, Carol Hardman and Bill Hardman

From left, Senator Hunter Hill (R-Atlanta), GRA CEO Karen Bremer and 
Senator Burt Jones (R-Jackson)

Holly Chute, executive chef for the Georgia Grown program (in green) with 
the 2016 Georgia Grown Chefs (from left): Dave Larkworthy (5 Seasons 
Brewing Co.), Savannah Haseler (Twain’s Brewpub), Doug Turbush ((Seed 
Kitchen & Bar, Stem Wine Bar and Drift Fish House & Oyster Bar) Derek 
Dollar (Milton’s Cuisine & Cocktails) and Seth Freeman (PeachDish)



RestaurantINFORMER.com  |  25

New Dates & Location!

REGISTER AT 
AtlantaFoodserviceExpo.com

FREE Parking | EASY Road Access 

200+ Exhibitors | New Products 

Show Specials |  Live Tattoo Artist 

Culinary Demos | Booze. 

Seriously, a lot.

Use Code                                 d  

for a FREE badge!

  RINF16

WHY ATTEND?

H
eld in Columbus this year, the Georgia Organics Conference and Expo brought 

together nearly 1,000 people to learn more about sustainable farming practices, tour 

local farms and hear keynote speaker Joan Dye Gussow, environmentalist, professor, food 

policy expert, gardener and author, talk about the good food movement and how it can help 

with economic, health and climate crises in the U.S. 

Georgia Organics is a member-supported nonprofit organization that is devoted to 

promoting sustainable foods and local farms in Georgia. Learn more about them at www.

georgiaorganics.org. ■

The 19th Annual Georgia 
Organics Conference & Expo

Keynote speaker Joan Gussow with attendees

Photos by Tom Brodnax

Microbiologist and organic gardner Tradd 
Cotter, founder of Mushroom Mountain, 
shows off some of his prized mushrooms

The Famous Farmers Feast concluded the event and featured a meal prepared by the state’s best chefs 
featuring organically raised meats and produce from Georgia and the Southeast.

Will Harris (center) of White Oak Pastures in Bluffton Ga., was recognized with the Georgia Organics Land 
Steward Award for his leadership, education and outreach efforts.
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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. 279.8041   vlister@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.

678.380.1212    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.

 770.774.8300   william.ray@usfoods.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.

INDUSTRY

EVENTS

April 2016 
Gluten Free & Allergen Friendly Expo

April 2

Cobb Galleria, Atlanta

Performance Foodservice Culinary Trade Show

April 12

Infinite Energy Center, Duluth

Alive! Expo - Natural Health and Wellness

April 16-17

Cobb Galleria, Atlanta

Dining Out for Life: Benefiting Open Hand

April 27

Atlanta

28th Annual Atlanta Taste of the Nation

April 28

Georgia Aquarium, Atlanta

Gainesville Spring Chicken Festival 

April 30

Gainesville

May 2016

Atlanta Taco Festival 

May 1
Candler Park, Atlanta

Taste of Alpharetta

May 12

Alpharetta 

Atlanta Community Food Bank Full Course 

Classic Golf Tournament

May 16

Settindown Creek Golf Course, Roswell

US Foods – Food Fanatics Live

May 18 
Georgia World Congress Center, Atlanta 

Beer, Bourbon & BBQ Festival 

May 21
Atlantic Station, Atlanta 

Brew at the Zoo 

May 28 
Zoo Atlanta, Atlanta 
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THURSDAY, APRIL 28, 2016
GEORGIA AQUARIUM

VIP $350 – 6:30 to 10 pm
General Admission $250 - 7:30 to 10 pm

To purchase tickets, visit www.atlantataste.org
* Black tie optional*

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

HONORARY CHAIR EVENT EMCEESEVENT CHAIRMEN

Ed Roland
Musician (Collective Soul, 
Ed Roland and the Sweet 
Tea Project) 

Christine Pullara & 
Jenn Hobby 

Pano Karatassos, 
Buckhead Life Restaurant 

Group and

George McKerrow, 
Ted’s Montana Grill

Join us for an evening of culinary creations and enchanting 
libations from 50 of Atlanta’s top restaurants. 

Together, we will end childhood hunger in America.

Taste
Nation

of �e

N O  K I D  H U N G R Y
for

Help us End Childhood 
Hunger at the 

28th Annual

THANK YOU TO OUR LOCAL SPONSORS

MEDIA

GOLD

PREMIER DIAMOND

PLATINUM SILVER

BRONZE
The Cook’s Warehouse  | Delta Air Lines  |  Eventologie 

Peachtree Tents & Events  |  San Pellegrino/Aqua Panna   

Imagineair  |  Tommy & Chantal Bagwell
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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

Calle Latina

Est. Opening Date: TBA

1409 North Highland Ave., Ste. D

Atlanta, GA 30306

The menu will offer smoky grilled meats, plantains, arepas, 

tacos and more. 

Holleman & Finch Bread Co. – Relocation

Est. Opening Date: August 2016

1500 Marietta Blvd. NW

Atlanta, GA 30318

H & F Bread Co. will be relocating from 1401 Ellsworth 

Industrial to a larger facility on Marietta Blvd. The menu and 

services will stay the same. 

J. Christopher’s 

Est. Opening Date: May 2016

10 King Circle NE

Atlanta, GA 30305

This location will serve breakfast and lunch daily featuring 

traditional breakfast fare using fresh ingredients. 

8arm

Est. Opening Date: March 2016

710 Ponce De Leon Ave. NE

Atlanta, GA 30306

Chef Angus Brown’s new breakfast concept will offer a tight 

coffee menu and will serve breakfast and lunch. 

Bagel Boys Café 

Est. Opening Date: April 2016

6355 Peachtree Dunwoody Road 

Atlanta, GA 30328

The menu will offer a variety of breakfast sandwiches, wraps, 

soups and salads for breakfast and lunch. 

Poor Hendrix

Est. Opening Date: Fall 2016

2371 Hosea L. Williams Drive 

Atlanta, GA 30317

The menu will offer classic dishes including small plates of 

salty, spicy and savory comfort foods in a pub atmosphere.  

Thrive Coffee Shop

Est. Opening Date: April 2016

590 West Peachtree St. NW

Atlanta, GA 30308

Located in the Crowne Plaza Midtown, the menu will offer 

coffee, tea and other beverages. 

Nu Jack’s Bar

Est. Opening Date: Early Spring 2016

3050 Martin Luther King Drive SW

Atlanta, GA 30311

The menu is currently in development, but it will consist of pub 

fare with full bar; live bands. 

Marlow’s Tavern

Est. Opening Date: May 2016

2960 Shallowford Road

Marietta, GA 30066

This expansion of Marlow’s will offer American tavern fare for 

lunch and dinner with full ABC. 

Zombie Coffee & Donuts

Est. Opening Date: Early May 2016

350 East Broad St. 

Athens, GA 30601

The menu offers fresh, made-to-order donuts with a variety 

of coffees. 

Pieology Pizzeria

Est. Opening Date: June 2016

2665–2705 Old Milton Pkwy. 

Alpharetta, GA 30009

The restaurant allows customers to custom-design an 11.5-

inch pizza with a combination of different crusts, sauces, 

cheeses, meats and veggies for a flat price. 

Ammazza

Est. Opening Date: September 2016

314 East Howard Ave.

Decatur, GA 30030

The menu will offer Napoletana-style wood-fired pizza with a 

variety of toppings, salads and desserts.

O4w Pizza

Est. Opening Date: June 2016

3117 Main St. 

Duluth, GA 30096

The menu is focused on New Jersey-styled pizza alongside a 

variety of appetizers and salads. 

Happy Tabby Cat Café

Est. Opening Date: June 2016

Location TBA

Atlanta, GA 30306 

The Cat Café will offer pre-packaged foods, standard coffee 

shop beverages and adoptable cats. 

Wahlburgers 

Est. Opening Date: First Quarter 2017

Location TBA

Atlanta, GA 30324

This casual eatery serves up angus beef burgers, chicken and 

fish sandwiches. Full bar will also be available. 

Tupelo Honey Café 

Est. Opening Date: July 2016

4600 Roswell Road 

Sandy Springs, GA 30328

The menu will include soups, salads, sandwiches, breakfast, 

gluten-free options and a kids menu with full ABC available. 

Eataliano Kitchen 

Est. Opening Date: June 2016

2480 Briarcliff Road 

Atlanta, GA 30329

This full-service Italian restaurant specializes in fresh pizza and 

pasta dishes, small plates and other classic Italian fare. 

Jefe’s Tacos and Tequila 

Est. Opening Date: September 2016

Location TBA

Atlanta, GA 30306

The menu is currently in development, but it will feature 

authentic Mexican fare and a full bar. 

Gusto

Est. Opening Date: July 2016

782 Ponce de Leon Ave. NE

Atlanta, GA 30306

The concept focuses on grilled chicken, shrimp and portabella 

along with sauces and fresh vegetables and fruits. 

City Winery 

Est. Opening Date: May 2016

650 North Ave. 

Atlanta, GA 30308

This Ponce City Market location will offer Mediterranean core 

including Italian, French, Spanish and Greek small plates with 

a variety of wines. 

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.



Meals your guests love start with the perfect ingredients. For over 115 
years, Gordon Food Service® has helped restaurants of every size make 
delicious happen. Delivering everything from quality meat to fresh produce, 

from online tools to safety training, we’ll help you support your business and 
delight your customers.

From complementary flavors 
 to compliments to the chef

Connect with us at gfs.com


