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FOR GEORGIA’S 
RESTAURANTS 

We know a thing or two about good 

cooking in Georgia, and as a sponsor of 

the GRA and Emmy award-winning TV show 

Atlanta Eats, Gas South proudly supports our 

state’s rich culinary tradition. We’re also pleased to offer GRA members 

customized rate plans and waived service fees on natural gas. We serve the 

savings — you create the flavors. It’s a recipe for success! 

VISIT
gas-south.com/restaurants

CALL
1-866-512-3129

Learn how your GRA membership saves you money: Atlanta Eats

WATCH
Peachtree TV: Saturdays at 7:30 p.m. 
or Sundays at 10:30 a.m.       
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Point of Sale solutions so smart, they 
put the focus back on your people.

 We Do That

Top Quality Hardware 

Best in Class Software

EMV Ready Equipment

Local Service

rdspos.com

Garry Easterling
Sales Director
GEasterling@rdspos.com
678-279-8041

Veronica Lister
Inside Sales
VLister@rdspos.com
678-279-8054
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I remember my first cell phone. It was a brick with an 

antenna permanently stuck to one corner. At the time it 

felt like an amazing piece of technology, even though the 

only thing it could do was make phone calls.

Yet those getting ready to enter the workforce for the first 

time have never known a life without a smartphone, much 

less a flip phone or T9 Word texting. For them, technology 

is not just a part of life, it’s how they live life.

The way we communicate changes constantly. It’s easy to 

think that tomorrow everyone will be using a different app 

anyway, so why bother. But staying on top of the technology 

game is vital because your staff, potential employees, your 

diners, everyone is using apps and software to spread the 

word about your restaurant, catch that new pop-up dinner, 

or buy tickets for food festivals, cooking classes and tastings. 

And they expect you to be using the same technology 

they use, too. If you don’t, you may be missing out on some 

excellent employees and customers who will go elsewhere. 

In a few short years, my 14-year-old niece – who recently 

told me “Nobody texts anymore, it’s all videos and Snapchat” 

– will get her first job, maybe even at a restaurant. She’s 

going to expect to interact with her boss and coworkers the 

way she’s used to interacting with her friends. Through her 

phone, probably with photos and videos. 

 Are you ready for this new workforce? You can be. This 

issue of Restaurant Informer is chock full of ways you can 

boost your business and tackle some of the industry’s most 

pressing challenges, whether that’s recruiting talented 

employees, ensuring health code compliance or promoting 

your restaurant to the world. 

Staying on top of technology can seem like just one 

more thing to cram into your day, but it doesn’t have to be. 

Incorporating just a few new apps or software into your 

business can not only attract top talent, it can also make 

your job simpler. So you can focus on why you got into 

this business anyway: making good food and serving your 

customers. 

 Christy Simo

Editor

Are You Ready 
for Tomorrow?
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MESSAGE FROM THE CEO
Stay Informed on the Issues that Matter 

The restaurant industry in Georgia plays an 
instrumental role in the economic success and 

stability of our state. For the industry to remain 
strong, it’s important to be educated on policies and 
legislation that could benefit or hurt your business.
 The Georgia Restaurant Association (GRA) serves 
as the industry’s voice and represents more than 
17,000 restaurants that make our state a culinary 
destination. We protect the industry from harmful 
legislation and support elected officials and legisla-
tion that benefit the industry. 

NEWS

Journalistic, Inc. dba Food News Media

Hirewire LLC

NuCO2 LLC dba NuCO2

Patrice and Associates dba ADC, Inc. 

 - Arnetra Shettleworth

Premier Restoration, Inc.

Journalistic, Inc. dba QSR Magazine

Red Diamond, Inc.

TabbedOut

VeriSolutions

Warren Averett dba Warren Averett LLC

Delta Chen Foods Inc. dba Ah-Ma's Taiwanese Kitchen

Barteca dba Barcelona Atlanta Wine Bar & Restaurant  

 and Bartaco

Beaver Motors, LLC dba Beaver Toyota

Brooklyn Cantina

City Winery

Henry's Louisiana Grill

Victory Hospitality Group dba il Giallo Osteria & Bar

Adelynne Enterprise LLC dba Pizza Paradiso

Campero Buford Highway dba Pollo Campero

S&S Cafeteria

Slideways LLC dba Slideways Restaurant

So. Ho.

Spalding County CI

Tiberia Restaurant Group dba Sprig Restaurant and Bar

Sweet Auburn Barbecue

Porter Moore Inc. dba Wild Wing Cafe

SK Restaurants dba Zeal Restaurant

THANK YOU 
to the following members  
for their continued support!

The 2016 legislative session has now concluded, and many pieces of 
legislation made their way through the Georgia General Assembly. The 
GRA was instrumental in passing several bills that are advantageous to 
restaurants and small businesses. 

Of course, we would not be able to serve as the unified voice for Georgia’s 
restaurants without the support and commitment of our membership. 
Our members play a vital role in our initiatives, often letting their own 
voices be heard by elected officials. The more members we have involved 
in advocating for the industry, the stronger and louder our voice is and the 
more direct positive impact we have. 

As we continue to advocate for the restaurant industry, we also urge 
members to stay informed of the main issues that influence their business 
decisions. Being aware of the issues helps us become a more informed 
society. Fortunately, there are a number of ways that people can become 
knowledgeable in the legislative process, including getting to know your 
elected officials and their ideas and beliefs, hosting a roundtable discussion 
with them and voting in local elections. 

Another resource for our members is the nonpartisan organization Job 
Creators Network, which encourages employees to become more informed 
citizens. Its Employer to Employee Education Program helps people 
become more knowledgeable on issues such as taxes, healthcare, education 
and more through resources to assist employee communications and its 
Information Station (informationstation.org). 

As citizens of Georgia, it is our responsibility to know the opinions of those 
running for office so that we may elect the best people that will bring our 
state to new heights. As advocates for restaurants, the GRA stays informed 
and active in the legislative process by visiting the Georgia State Capitol and 
speaking with elected officials on the issues that pertain to our industry. 

The restaurant industry in Georgia thrives when we come together to 
let our voices be heard. We want to create an overall favorable business 
landscape that fosters success. Whether it is becoming involved with the Job 
Creators Network, joining the GRA at the state capitol or reaching out to 
elected officials to share your thoughts, you are contributing your voice to 
make restaurants stronger. Fighting with us 
and our members against or in support of 
key legislation is how the GRA ensures the 
industry remains protected and has room to 
grow. For more information about the Georgia 
Restaurant Association, call 404.467.9000 or 
visit www.garestaurants.org.  

Sincerely,
Karen Bremer, CAE
CEO
Georgia Restaurant Association 
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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

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.
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Whether it’s for a rehearsal dinner, a 90th birthday 
celebration or a college graduation party, restaurants 

know how to set the table for any occasion. Restaurants 
provide a gathering place and create a sense of community while fostering social 
relationships, memories and just fulfilling the need for connection. 

Restaurateurs strive to create memorable dining experiences with relentless planning, 
attention to detail and commitment to service, but restaurants also know how to be 
hospitable outside of their restaurant. More than 90 percent of restaurants give back to 
their communities through charitable involvements. The GRA recognizes restaurants that 
give back through the Restaurant Neighbor Award Program. 

The National Restaurant Association Educational Foundation (NRAEF), in partnership 
with American Express, works with state restaurant associations to reward restaurants 
that show philanthropic outreach in their communities with the Restaurant Neighbor 
Award. When communities are faced with challenges, restaurants are the first to step up to 
the plate. The industry promotes a culture of compassion and giving back. By helping our 
communities, we can help foster an environment of innovation and help our communities 
truly prosper.

The impact that the restaurant industry has on our society reaches much further than 
providing unique dishes and a great dining experience. An important part of showcasing the 
restaurant industry is accurately telling its story and demonstrating its accomplishments. 
This year, restaurants in Georgia were dedicated to making communities stronger, and we 
are glad to announce the winners of the 2016 Restaurant Neighbor Award winners. 

 Norsan Group. The company’s three restaurants sponsor events that help the   
 Georgia Aquarium Conservation, other local organizations and schools. Frontera  
 Mex-Mex Grill, which has 11 locations in metro Atlanta, donates a percentage   
 of sales to local fundraisers and works with Angel Hearts, a local organization that  
 supports unemployed or uninsured cancer patients. 

Buckhead Life Restaurant Group. This Atlanta-based company is a strong advocate  
 for hunger relief in Atlanta through Taste of the Nation, which has raised $10   
 million throughout the years to benefitting organizations such as Share our   
 Strength, Atlanta Community Food Bank, the Georgia Citizen’s Coalition on   
 Hunger and more. The company contributes to the March of Dimes, Bert’s Big   
 Adventure, the Ronald McDonald House and more. In addition to that, they receive  
 around 300 grant requests a month from organizations in the community.

Moe’s Southwest Grill. For the past 5 years, Moe’s Southwest Grill has participated  
 in he Juvenile Diabetes Research Foundation (JDRF) One Walk Atlanta.   
 They encourage franchisees to host fundraisers and participate in local JDRF walks  
 in their city. The Moe's team has contributed more than $652,000 over the past five  
 years. This year, as a corporate team (63 people) they raised more than $22,000.

Metrotainment Cafes.  Each year, the staff at Metrotainment Cafes volunteers and  
 helps both prepare and deliver Thanksgiving dinner for just over 800 less fortunate  
 each year. Hudson Grille also partners with Santa Speedo Run Atlanta, pledging   
 $2,500 plus a percentage of the day’s sales and gift cards to Kate's Club.

These awards help honor restaurants for outstanding community service and 
showcases a restaurant’s dedication to making communities better. Those in the industry 
work hard to make sure that our state is stronger every single day. 

We encourage those who exemplify the values emphasized in the NRAEF Awards to 
apply for these honors in the fall and continue to tell the story of Georgia’s restaurant 
industry. For more information about the nomination process and the awards, visit 
https://www.nraef.org/ or call 404.467.9000. ■

Gives Back
Expert in 
crafting

what 
you wANT

Expert in 
crafting

what 
you wANT

OPTIONS INCLUDE:OPTIONS INCLUDE:

FROZEN YOGURTFROZEN YOGURT

Classic

 

Select

  

Super Premium 

 

Classic

 Natural & Artificial

Select

 All Natural 

Super Premium 

 All Natural

 No Corn Syrup

All Frozen Yogurt is
3.5% Butterfat

GELATO GELATO

Traditional
 

Premium
 

Super Premium 
 

Traditional
 3.5% Butterfat

 No Corn Syrup

 All Natural

Premium
 12% Butterfat

 All Natural

Super Premium 
 12% Butterfat 

 No Corn Syrup

 All Natural

Call Rose Palazzolo  today 

to create  your unique solution.

1.229.291.2451
www.4gelato.com

• Custom Orders • Private Label 

• Incredible Value

Georgia’s Restaurant Industry
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ACF
UPDATE

By Eric Karell, CEC, CCA, AAC

Entering its sixth year, it's hard to believe that Pastry Live had such modest 
beginnings. Originally started by Chef Paul Bodrogi and his associate Michael 

Joy, the event, held this year Aug. 20-22 at the Grant Atrium at 200 Peachtree in 
downtown Atlanta, was originally imagined as a new type of competition for the 
pastry chef.

“Our motto was ‘By chefs, for chefs,’” Bodrogi says. “Michael and I wanted to 
promote creativity, artistry and innovation by gathering world-class chefs as well 
as young talents, not only to compete but share ideas and knowledge.” 

Pastry Live has grown from a handful of mostly local chefs to an international 
culinary showcase with more than 80 finalists competing in six categories. 

“We have competitors from 36 states and from five countries. Last year’s 
Showpiece winner was a team from Japan,” Bodrogi says. “It’s very gratifying to 
see our dream come true. The idea has always been to have a reasonably priced 
event run by chefs that keeps the best interest of the chef at heart.”

Chef Bodrogi, who has more than 20 years of culinary experience, was the 
lead Pastry Instructor at the Le Cordon Bleu in Tucker and also taught at the 
Arts Institute. He was Executive Pastry Chef at Villa Christina and did his 
internship at La Tante Claire, a Michelin three-star restaurant in London.

Not satisfied to rest on their laurels, Bodrogi and Joy added a new category 
this year: The Ice Cream Cup, which was created to see which chef can produce 
the best ice cream or frozen dessert. The other categories are National Showpiece 
Championship, The Dessert Cup, Signature Plated Dessert, The Art of Cake and 
Chocolatier of the Year.

Pastry Live also features several seminars from chefs from all around the 
world that are designed to help pastry chefs learn both basic and complex skills. 
“Industry-leading pastry artists will share invaluable techniques, while chefs 
contend in intense competitions,” Bodrogi says. Past presenters include the 
chocolatier Jean-Marie Auboine, pastry chef Amanda Haba and cake artist Karen 
Portaleo, as well as Coupe du Monde de la Patisserie – the World Pastry Cup – 
competitors Andy Chlebana, and Stephen Durfee. 

This year, Pastry Live is adding Seminar Saturday. Saturday’s event features 
seminars featuring four top pastry chefs from around the world. 

Tailgate Party 
at Coolray Field

Come tailgate with fellow ACF chefs 

before the Gwinnett Braves take the 

field July 27. 

Tailgate starts at 5:30 p.m.; game 

begins at 7:05 p.m. Game tickets 

are $10 (purchased at the gate), and 

parking is $5. Food and drinks are free.

The Gwinnett Braves, the Triple-A 

farm team for the Atlanta Braves, play 

at the 10,000-seat Coolray Field in 

Lawrenceville. 

To attend, register online at

 www.acfatlantachefs.org. 

Pastry Live 
Promises Creativity 
and Innovation
More than 80 finalists compete in six 
categories Aug. 20–22 in Atlanta

The event is geared to the pastry 
professional but is open to the general 
public as well.  Sunday, August 21,  is 
the best day for the general public as it 
features Pastry Atlanta, where many of 
the best pastry chefs and shops in the city 
hand out free samples of their amazing 
desserts. ■

For more information or to purchase 
tickets, go to www.pastrylive.com
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The Intuitive Sysco Mobile app provides customers with a quick and 

resourceful ordering experience and numerous other benefits that go 

beyond order entry. 

Sysco Mobile

Create orders using your Order Guide, 

Custom List, or by searching for products 

in Sysco’s  Product Catalog.

Order

Check the status of your delivery with 

My Sysco Truck.

Track

View current and pasts orders. One-step 

reordering makes managing inventory easy 

with Sysco Mobile. 

Manage

Learn More Here:

syscoatlanta.com/sysco-mobile-ad
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Tight budgets and small staffs don’t have to 
curtail your publicity efforts

T
oday, it’s easy for brands – big and small – to become 
overwhelmed with technology and social media. There are 

so many options available it’s hard to know where to begin and 
how much to spend when it comes to getting the word out about 
your business.  

While having big budgets to hire a Chief Information Officer 
and a myriad of technology vendors to handle your brand’s social 
media efforts is nice, the reality is that small and medium-sized 
companies typically don’t have those kind of resources available.  

Tight budgets, however, don’t have to be a roadblock for 
you to DIY your own multimedia news release. In today’s 
connected society, we are all technology experts and can be 
our own master storytellers. Your brand’s story is right at the 
tip of your own fingers!  

One of the easiest ways to begin sharing your brand’s story 
is with the multimedia news release. Long gone are text-heavy 
news releases of the past; they can easily get buried and ignored. 
But a multimedia news release can help increase your brand’s 
visibility by merging a traditional news release with today’s 
technology. 

More than 80 percent of journalists say that they depend on 
news releases to provide information on companies that they 
cover. Here’s how to do it:

Embed video and photos. Simply put, a news release that 
uses photos and video is more likely to be clicked on. 
Don’t miss out on getting more views to your release by 
excluding them. You don’t even have to have a professional 
photographer or videographer. The quality of photos and 
videos taken with your own iPhone will usually suffice. The 
video should be short, compelling and shareable. If it is, 
it will be more likely to be shared (and opened) on other 
platforms like Facebook and Twitter as well.

Hyperlink to relevant content. If you are hosting a charity 
event, for example, make sure you hyperlink to the charity’s 
website, and they can do the same for you in their news 
release. Or if you are referencing the menu of your own 
restaurant, link to the menu page on your website. If you’re 
running a Facebook or Instagram contest, link to those 
platforms. These may sound like no-brainers, but you 
would be surprised how many times news releases omit this 
information.  The more you can drive traffic to your website 
and social media sites, the better. 

Ellen Hartman, APR, Fellow PRSA, is the CEO 

of Hartman Public Relations, a full-service 

public relations agency specializing in 

the foodservice industry including media 

relations and crisis management. Hartman 

has experience working for Coca-Cola, 

Concessions International, Chili’s, Huddle 

House, First Watch, Billy Sims BBQ and 

Uncle Maddio’s Pizza and many QSR brands 

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

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

Forum, Les Dames d ’Escoffier International and has served on 

the board of  Georgia State University School of Hospitality. 
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By Ellen Hartman

STEPS 
TO INCREASE YOUR 
BRAND’S VISIBILITY

1

2

3
Use key words. Search engine optimization, or SEO, is 
imperative for driving your news to the top of a Google 
search. Are you a restaurant that’s sharing news about 
your monthly menu specials? Make sure you include 
phrases like, “Atlanta’s best onion rings,” or “favorite 
burger.” When locals search for the best place to go for 
those items, you are more likely to pop up at the top of 
their search results.

Call out quotes. Your news release should always include a 
quote from someone within your own organization, but if 
you have a third party that you can quote to back up your 
story, that’s even better. Did a celebrity or a city VIP name 
you the best restaurant? Or their favorite place to grab a 
beer? Be sure to accurately reference their quote to bring 
validity to what you are sharing in your news release.

Keep it short and sweet. People can now communicate in 
140 characters or less. And with our increasingly shorter 
attention spans, news releases need to be consumed 
quickly and clearly. A handful of well-written paragraphs 
will do. Anything beyond that and your reader has lost 
interest and moved on.

Use a newswire distribution service. Public companies are 
required to send their releases on public wire services that 
are picked up by search engines and the media. Private 
companies can do the same to broaden their reach and 
to make their information searchable for future stories. ■

4

5

6
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Cutting the cost of energy is a big deal. Whether your business is baking cakes or selling 

insurance, the experts from our Commercial Energy Effi ciency program can show you how. 

Contact us today to start saving on energy and put more money where it belongs. 

To learn more, call us at 1-877-310-5607 or go to 

georgiapower.com/commercialsavings.

I CUT MY ENERGY COSTS 
BY OVER 7,000 EGGS.

©2016 Georgia Power. Person pictured is fi ctitious. Actual energy cost savings vary by customer.

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



p FROM

usfoods.com



Scoop features products you can’t find anywhere else. Try these trendy, 

unexpected new products that are energizing menus, driving sales and 

creating delicious new memories for your customers.
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Georgia-grown technology improves
restauranteurs' efficiency, bottom line

P
enny pinching in the restaurant business is one thing. 
Freeing up 10 hours of your manager’s time each 

week to focus on what matters most – the food, menu 
and customers – is another.

That’s what Chris Smith says a Georgia technology 
firm’s app for ordering, invoicing and inventory is doing 
for the Savannah business he co-owns, Zunzi’s TakeOut & 
Catering, which serves sandwiches, salads and more with 
Swiss, Italian, South African and Dutch influences. 

Smith says the Orderly app (getorderly.com) enables 
Zunzi’s to manage food costs, remove data entry from the 
restaurant’s daily duties and operate virtually without paper.

In short, the app produces a more efficient operation 
and a stealthier bottom line, he says.

“We’re pushing more customers through the line 
because my manager is able to be more productive with 
this time,” Smith says.

By Kevin Hogencamp

While most restaurant chains and franchises have automated, 
proprietary processes that increase efficiencies, many independent 
operations have been left behind by technology. 

That’s why Mark Haidet says he helped launch Orderly through his 
company, Siftit Inc.

“I was frustrated with our manual processes and lack of information 
for running the business,” says Haidet, who is also co-owner of the 
Atlanta-area Takorea eateries.

Haidet says that when he asked his operating partner “why we were 
so bad at the back-of-house processes,” he was told that’s the way it is 
in most restaurants.

That didn’t sit well with Haidet, whose business management career 
is heavy in the information technology arena. 

So he assembled some fellow restaurateurs to help him better 
understand the pain points and – over the past three years – has 
steadily developed simple, flexible technology solutions with Orderly.

For Smith, taking inventory no longer involves clipboards and 
spreadsheets; rather, he and other Orderly customers simply snap a 
photo of invoices with their smartphone or tablet. The technology and 
the people behind it do the rest, including integrating suppliers’ data, 
and restaurant bean-counters can access every invoice online and 
produce detailed spending reports

Orderly customers can get acquainted with the invoicing service 
by using a free app – and then upgrade to premium services. Later 
this year, Orderly will release a plate-costing module that will provide 
real-time cost-effectiveness data by menu item, giving restaurants 
control of their profitability.

Haidet says the way he looks at it, embracing technology takes away 
the way need for restaurant operators to have an MBA.

“We make all those processes paperless, painless and online,” he says.
After initially focusing on the Atlanta market, Orderly now has 

customers nationwide. Haidet says Orderly has doubled its business 
in the past year and now processes more than $10 million a month in 
customer orders and invoices for more than 1,500 restaurants.

“We will continue to evolve and be driven by our customers’ needs 
combined with our experience in process and technology design,” 
he says.The Orderly app can help streamline taking inventory.
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Smith says that his experience as a Five 
Guys Burgers and Fries franchisee helped 
him appreciate the importance of putting 
systems in place at Zunzi’s. So he knew 
from Day 1 that the Orderly product – 
which does not have an upfront fee and 
costs $100 to $250 per month depending 
on the customer’s choice of available 
modules – was a sure thing.

Smith says Orderly’s value to Zunzi’s will 
increase exponentially when he expands 
the concept to other locations.

“The chaotic, frenetic pace in a 
restaurant is too much and too important 
for the manager to have to worry about 
data entry,” he says.

The National Restaurant Association 
says that its yet-to-be-released 2016 
survey shows that while most restaurant 
operators agree that innovation can 
help their business, many don’t embrace 
new technology because of the cost and 
perceived complications involved.

For restaurants that other equipped to embrace technology, it’s a 
matter of which app or software to implement.

And getting started.

Turn Tables Faster and Reduce Identity Theft
Tavernpointe restaurant’s Patrick Reels says that until recently, 

he discouraged large groups from splitting the check individually.
It was time-consuming for the servers and, thus, a burden on 

other customers.
Now, Reels uses splitting checks as a selling point at the Midtown 

Atlanta restaurant, which opened at the corner of Spring and 
Peachtree streets last summer.

“Before, when people would get bold enough to ask, ‘Can you 
separate our 70 checks, and I’d say, ‘Uh, no,’” he says.

Awkward.
“Until this app came out.”
The app is Split (payandsplit.com), an Atlanta company’s 

innovation that aims to reduce the time and friction associated 
with serving large groups by enabling diners to view, pay and split 
their checks directly from their phones. 

Reels says the free app is a godsend at Tavernpointe, which does 
a huge chunk of its business in its spacious private dining room. 

“The customer simply tells the server they are paying with Split, 
and the tab magically appears on their phone; from there, they can 
pay their share with the app,” Reels says. “They don’t even have to 
see their server again – because, you know, when you’re ready to 
go, you’re ready to go.”

The tab can be split among diners or by menu item, and 
customers can share the bill with friends by tagging them. The 
app integrates directly into your POS and does not require extra 
hardware. Transactions are handled behind Split’s PCI-compliant 
gateway, eliminating the risk of identity theft when customers 
hand off their cards. 

“It’s really like the greatest thing ever in this business,” Reels says, 
noting that customers without the app can pay their bill the old-
fashioned way. 

“I wish this had come out a long time ago. All of us in the 
restaurant industry would have made a lot more money,” he says.

Split CEO and co-founder Jimmy Patel says restaurants whose 
customers use the app are turning tables up to 15 minutes faster 
because diners don’t have to wait on servers, and servers don’t 
have to wait on credit cards to process.

Above, Mark Haidet, at right with Takorea co-owner and chef Tomas Lee, is also founder and CEO of Orderly by 

SiftIt, which simplifies back-of-the-house tasks. Below, the Split app.
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Patel says the app is a much more robust all-in-one-mobile 
solution than originally intended. For example, customers are 
able to privately rate their experience, and restaurants, in turn, 
can directly market to customers with the app.

“The point of payment isn’t the end of a diners’ experience, 
but the beginning of their continual engagement with the 
restaurant,” Patel says.

Also, Split customers can view menus, order takeout and pay 
in advance through the app.

Patel says the enhanced customer experiences are paying off 
at the cash register for Split’s restaurant partners. On average, 
Split customers’ tab amounts are at least 10 percent higher, and 
their tips are 4 percent higher, he says.

Split is the first app from The Ampersand Group, a mobile 
development company that specializes in productivity tools for 
the restaurant and hospitality industry. The 1-year-old company, 
which charges a monthly fee to participating restaurants along 
with a cut of transaction fees for take-out orders, recently 
expanded beyond Atlanta.

Earlier this year, Split was awarded with the title of FinTech 
Innovation of the Year Award by the Technology Association of 
Georgia.

“We will continue to improve and innovate upon the platform 
we have already built while adding additional services to help 
our restaurant partners deliver the best guest experiences in the 
business,” Patel says.

Launch That Cooking Class or Pop-up Dinner
Atlanta’s Robert Neidlinger has been in technology sales 

for 20 years. But he’s a lifetime foodie at heart who seeks out 
opportunities for social dining experiences and to enhance his 
kitchen skills sans culinary school.

Often, that hasn’t been so easy.

“In Atlanta, there were always great cooking classes and 
wine tours and other food-and-beverage events out there, but 
the information was not in one place, so they were hard to 
find,” he says.

Not, anymore.
Last year, Neidlinger launched CulinaryLocal (culinarylo-

cal.com), a ticketing platform and marketplace for Atlanta-
area restaurants, businesses and organizations that host food 
and beverage events. His company profits from charging a 
percentage for each ticket sold.

CulinaryLocal’s 100-plus partners include Pine Street Mar-
ket, The Cook’s Warehouse, Bellina Alimentari, Symposium 
Wines and others who host cooking classes, popup dinners, 
wine-and-chocolate pairings, walking food tours and other 
events. CulinaryLocal donates 60 percent of its service fees 
for nonprofit fundraising events to The Giving Kitchen, an 
emergency assistance nonprofit for restaurant workers facing 
hardship.

“What we’ve developed is a beautiful showcase of their 
events online, along with a platform to help them sell more 
tickets,” Neidlinger says. 

CulinaryLocal not only posts events on its website, it 
advocates for them by assigning “ambassadors” to write 
articles and promote the events on social media.

“Food is very visual art and needs to be showcased rather 
than treated just like everything else,” Neidlinger says. 
“We’ve quickly become experts in event marketing, so we’re 
constantly working with our partners on how to promote 
their events to get the most traction.”

Pine Street Market Chef Rusty Bowers credits Neidlinger 
and CulinaryLocal for boosting attendance at his Atlanta 
business’s whole hog, sausage-making and cured meat classes 
– while strengthening the Atlanta food-and-beverage scene.

“He’s a great promoter for us all, and he’s getting us in front 
of people who’d never heard about our company and our 
shop,” Bowers says.

Because CulinaryLocal is exclusively a platform for 
authentic culinary experiences and not simply a 
promotional avenue for restaurants, some event 
submissions are rejected.

“We vet everything that comes through,” Nei-
dlinger says. 

Prevent Inventory Loss
One week. That’s how long it took for Josh 

Carden to conclude that paying $100 a month 
to have White Columns Country Club’s 
refrigeration units’ temperatures continually 
monitored is an outright bargain.

A walk-in cooler quit working on a Sunday 
night, and the Milton country club’s food and 
beverage operation is closed on Mondays. 
A text alert sent to Carden from Atlanta 

technology company VeriSolutions (verisolu-
tions.co) saved more than $5,000 in food from 

spoiling.
“We made a call and got it repaired right away. 

Tuesday would have been too late” to save the food, says 
Carden, the Milton country club’s executive chef.

CulinaryLocal helps restaurants 

promote their events.
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Founded in 2015, Atlanta-based VeriSolutions offers 
mobile applications that, in addition to directly saving 
customers’ money by preventing losses, ensures compliance 
with safety protocols in the restaurant, hospitality and 
healthcare industries. 

“We were focused on building a solution that enables 
people to be proactive rather than reactive when it comes to 
monitoring their refrigeration devices,” says VeriSolutions 
founder and CEO Michael Crocker.

VeriSolutions’ integrated software platform communicates 
with a network of sensors and runs on cellular data 
networks, so no internet connection is necessary to keep 
customers constantly plugged in their refrigeration units’ 
temperatures. There’s no installation costs or upcharges – 
just a standard monthly fee.

Carden says he impresses White Columns’ health inspector 
by showing her daily reports providing temperature 
readings every 30 minutes from each of the country club’s 
11 refrigeration units. Along with receiving immediate 
notifications when the temperatures vary from his 33-to-42-
degree threshold, Carden is emailed a customized summary 
report at 6 a.m. daily.

“The first time I showed her the report, she said, ‘That’s 
spectacular. I love your commitment,’” Carden says.

Crocker, whose background primarily is in the medical 
image software business, says VeriSolutions has plans to 
expand its monitoring services to employee handwashing.

The company’s foundation, he says, is to develop and 
provide cost-effective solutions that improve efficiency and 
safety compliance.

“I don’t think we’re revolutionary,” Crocker says. “We’re 
evolutionary.”

Enhance Your Guests' Experience
Retail Data Systems, the mega-provider of point-of sale 

(POS) hardware and software, also has new technology-
based solutions for restaurants.

Among them is software that enables staff members to use 
a tablet to take tableside orders, manage customer seating, 
set up reservations and text customers when it's time to 
be seated. Integrated into the restaurant's POS system, 
the mobile solution aims to enhance the guest experience 
and increase speed of service, says Garry Easterling, sales 
manager for Atlanta-based RDS Southeast.

"It's becoming high in demand at table-service 
restaurants," he says. 

RDS also recently rolled out a restaurant solution that, 
among other attributes, displays videos of menu items on 
kitchen monitors. This technology shows kitchen staffers 
"what dishes should look like before they are plated and 
served to the customer," Easterling said.

Postec, a 29-year-old Roswell-based provider of POS 
solutions for the hospitality, retail and grocery industries, 
also took a major technology step forward this year by 
adding Toast, an all-in-one mobile POS and restaurant 
management system to its portfolio.

Unlike with on-premise POS systems, Toast's software 
updates are performed over the web and at no charge to 
customers. Also, Postec's customers can manage online 

ordering, gift cards, loyalty programs and inventory over the web.
Alan Wright, Postec's vice president of sales, says Toast’s applications 

provide an affordable, functional and serviceable cloud-based solution 
for Postec's customers.

"Until very recently, the tradeoff between cloud-based solutions and 
reliability was too great for most professional operators to absorb," he says.

Now, when it comes to what technology can do for restaurants, the 
future is wide open.  ■

White Columns Country Club's Josh Carden uses Verisolutions, below, to monitor his 

walk-in cooler temperatures.



Delivering more than just food: 
Delivering innovation.

Today’s on-the-go mentality has conditioned us to expect information immediately at our 

fingertips. Performance Foodservice has plotted a course to help you get the information 

you need, when you need it. With our suite of online and mobile applications, your life as 

a restaurant operator just got a little bit easier.

PerformanceNet 

Our enhanced online ordering system is now support-

ed on multiple browsers, including your iPad. Through 

PerformanceNet, you now have the ability to custom-

ize your dashboard, view invoices, perform enhanced 

product searches in addition to placing your order.

PerformanceMobile

With the PerformanceMobile app, you can check or-

der statuses and place orders from any device, no 

matter where you are. It’s also available in English and 

Spanish. An enhanced search option lets you search 

by product name, item number, or you can even scan 

a barcode. You can also browse multiple order guides 

and past orders to create a new order.

PerformanceConnect

Our app for mobile devices not only provides operators 

with ideas, recipes, and trends, it also allows you to 

track your delivery truck. That’s right – no more stalking 

the window or the back door, simply check your phone 

or tablet to get an ETA on your driver’s arrival. 

Menuetta

A suite of products designed to simplify your online and 

social marketing efforts, Menuetta helps you manage 

all of your online content simply, quickly, and consis-

tently. Whether it’s your restaurant’s mobile website, 

Facebook page, or Twitter account – now  

you can plan, schedule, and implement your  

specials across them all through a single program.

FoodCentric.com

Showcasing a unique take on the foodservice industry, 

our Foodcentric blog offers up ideas, inspiration and 

even a bit of humor. Also, feel free to ask our chefs any 

of your burning kitchen questions.

PerformanceCatalog

No more hunting through the trash for discarded nutri-

tional information. Our catalog application allows you to 

research the nutritional information and specifications 

on any product, whenever you need it. And since you 

also have the ability to email the information right from 

your smart phone, you can feel confident next time the 

health department comes knocking.

E&S Direct

Need a new blender – right NOW? With our new has-

sle-free E&S Direct website your new blender is practi-

cally there! Simply sign up with your customer number, 

place your order, and have it shipped right to you.  

With over 30,000 products available, it’s time to go 

shopping at EandSPerformance.com!

Visit PerformanceFoodservice.com 

today and see how we can help you.
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I
n 2015, there was a 72.1 percent turnover rate. Sounds bad doesn’t 

it? And yet it is lower than pre-recession rates that, according to 

the 2015 NRA Forecast, averaged 80 percent. 

Compounding the turnover issue now is the fact that the labor 

pool of employees is shrinking and wage increases are becoming 

mandated around the country. Operators are going to have to deal 

with these issues by increasing productivity, increasing prices, 

increasing the use of technology or a combination of all three. 

To top it all off, a new generation has entered the workforce and 

is changing the rules of the game when it comes to how to recruit, 

train, manage and retain your employees. This young group is 

different because it has never been without the Internet or mobile 

technology. 

If you want to hire the best employees for your company in today’s 

world, you’ll need to make a radical shift in how you interact with 

potential staff. Several established and new technology platforms 

can help the restauranteur navigate this shift and address the issue 

of retention.

Finding and Training Good Employees
Recruitment, or getting the word out that the operation is hiring, 

is typically done through a job posting site such as Craigslist, Indeed 

or Monster. But to keep up with the current "on demand" economy, 

recruiting tools like Hirewire (hirewire.com) offer an alternative. 

Using Hirewire, an employer creates a profile of the job they 

are hiring for. The potential employee also creates a profile, which 

includes experience, availability, location and salary requirements. 

In addition to the traditional profile information, employees create a 

video profile of themselves that is included in their overall package. 

Hirewire analyzes the two user groups, employer and potential 

employee, and sends a notification to the  employer when there 

is a potential match. The employer can then contact the potential 

employee via text message to set up a time to meet face to face. 

Founder and CEO Chau Nguyen says the video component has 

saved a tremendous amount of time and effort for the employer, as it 

gives them the ability to quickly determine whether there is a good 

fit based on initial communication skills. Currently the product is in 

beta mode and is being offered to employers for free to try. By this 

fall, Hirewire plans to begin offering the product using two potential 

pricing structures: frequency of hire (pay per hire) or, for larger 

employers, a subscription service.

Once the employee has been hired, the hospitality operator should 

provide an adequate amount of training to prepare the employee to 

interact with the guest. Many organizations do a good job providing 

this training, however, many small, independent operators are 

so stretched that providing training for new employees may be 

something along the lines of “Hi, welcome aboard. Here is your 

employee manual, read it when you have time. Here is Joe, follow 

him around today and watch what he does. You will be on the floor 

tomorrow as a server.” 

Unbelievably this scenario is commonplace, but PeopleMatter 

(peoplematter.com) can help. PeopleMatter provides an operator 

with a way to offer training for employees that is effective and 

relatively easy to enforce. Since Millennials constantly access the 

Internet, PeopleMatter offers a number of training modules that 

are appropriate for the hospitality industry, and they offer the 

ability to create customized video training appropriate for the 

operation. 

The platform allows for quizzes to ensure that the employee 

actually is retaining the needed information. All of this training is 

designed for desktop and mobile access, is trackable and can be put 

together in advance. This way, a new employee can be hired, given 

Consider these four software 
platforms to help recruit, train, 
manage and retain a new 
generation of employees so you 
don’t get left at the station
By Charles Marvil

TECHNOLOGY 

TRAIN

Get On Board the
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a link to the required training modules and be asked to complete 

them before reporting to work for their first day. 

The PeopleMatter platform is very robust. In addition to the 

training module (LEARN), it includes modules for hiring (HIRE), 

scheduling (SCHEDULE) and data analytics (PERFORM). The 

PeopleMatter platform is extremely customizable and is well-

suited for larger independent operations or multi-unit operators of 

typically five or more units. 

Solving Scheduling Hassles
Scheduling has always been a hassle for any hospitality operator. 

In the “old days,” schedules were frequently created using an Excel 

spreadsheet and a request book that was usually hidden in the 

manager’s office. 

Schedules were done at the last minute because the manager was 

too busy dealing with every other issue that arises in the restaurant. 

The schedule may have been posted or emailed the day before the 

next weekly schedule started, creating anxiety for many employees 

as well as the management team. Often when a group of employees 

all wanted the same day off, such as a major holiday, it created even 

more problems. 

Several technology platforms help relieve the stress of 

scheduling and provide improved lines of communication between 

employees, including ShiftNote (shiftnote.com) and HotSchedules 

(hotschedules.com). 

Both allow the manager to create a schedule online then distribute 

it either via email or a text notification. Employees are able to make 

schedule requests electronically, although the manager must still 

approve the request. A manager can also restrict the number of 

employee requests for certain days, such as a major holiday, and the 

employees can search ahead and know this in advance. 

In addition, swapping a shift with another employee can be done 

electronically, taking this responsibility out of the manager’s hands 

and putting it in the hands of the employees. Because there is an 

electronic record of the transaction, there cannot be a “he said, she 

said” situation if an employee does not show up for a scheduled shift. 

These software programs interface with various POS systems and 

allow for clock-in enforcement. If an employee is scheduled for 9 

a.m., the software will allow the employee to sign in up to 9:05 a.m. 

(or whatever window the manager establishes). After that time, the 

employee must get manager approval before clocking in. 

In addition, scheduling software uses sales and guest count data 

to help predict future sales data, thereby providing proposed staffing 

level based on historic data. By comparing scheduled labor dollars 

with actual labor dollars, the manager can control labor costs more 

effectively.

One additional component that both ShiftNote and HotSchedules 

incorporate is the concept of a manager’s log book. Not surprisingly, 

both put the manager’s log book online, which allows for remote 

access by managers, owners or the corporate office. The log book 

is useful for tracking shift notes, employee issues, repair needs, 

accidents, inventory and much more. This type of technology is 

effective for improving company communication levels.

The hospitality industry is first and foremost a people-to-people 

business. No amount of technology will completely remove this 

element from the business. However, as wage rates increase and the 

labor pool shrinks, operators are forced 

to come up with solutions that will allow 

their employees to do their jobs more 

effectively and easily. 

The next generation of worker is in the 

pipeline and completely comfortable with 

technology. Millennials are looking for an employer who shares this 

ideal, and when they find this fit, they are able to step into the gap 

and provide employers with quality work. 

Today’s operators cannot expect to communicate in the same way 

they have communicated previously. Pen and paper is out, email 

is out, text and short video is in. By considering the capabilities 

of software platforms like Hirewire, PeopleMatter, ShiftNote and 

HotSchedules, hospitality operators will be able to attract, train, 

manage and retain the next generation of hospitality employees and 

leaders. It’s time to catch this technology train before it pulls away 

from the station. ■

Charles Marvil has more than 35 years 

of experience in the hospitality industry, 

including hotels, restaurant management 

and POS technology. He is currently a full-

time instructor in the Michael A. Leven School 

of Culinary Sustainability and Hospitality at 

Kennesaw State University. Look for Marvil at 

the Atlanta Foodservice Expo Tuesday, Sept. 

20 at 2:30 pm, when he will be presenting 

a seminar on how technology can help you with employee 

recruitment and retention.

If you want to hire the best employees for your 

company in today’s world, you’ll need to make a 

radical shift in how you interact with potential staff. 

Apps like HotSchedules can help you effectively communicate with employees 

while also making tasks like scheduling easier.
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Everything to make your operation run 

faster. cleaner. better. tastier.

For full details, visit

www.AtlantaFoodserviceExpo.com

REGISTRATION INCLUDES

STEP 1: Go online
AtlantaFoodserviceExpo.com/registration

STEP 2: Register
Click your registration link.

STEP 3: Enter your code 

RINF16 for a FREE badge

200+ EXHIBITORS & NEW PRODUCTS

CHANCE TO WALK AWAY WITH $1000 

          by getting a tattoo! (Details online)

LIVE CULINARY DEMOS & COMPETITIONS

BOOTY LOUNGE

24 EDUCATION SESSIONS

TASTING PAVILIONS (booze. food. repeat.)

LIVE TATTOO ARTIST (and your chance to win one)

NEW 

LOCATION

MONDAY HAPPY HOUR RECEPTION
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July 2016 
ACF Atlanta Chefs Association Tailgate Party

July 27 – Gwinnett Braves Stadium, 

Lawrenceville

acfatlantachefs.org

14th Annual Downtown Restaurant Week

July 23-31 – Atlanta

atlantadowntown.com/fun/restaurant-week

Red, White & Brew

July 2 – Georgia Aquarium, Atlanta

georgiaaquarium.org/experience/support/how-

to-donate/fundraising-events/red-white-brew

ACF Cook.Craft.Create Convention & Show

July 15-19 – JW Marriott Phoenix Desert 

Ridge Resort & Spa, Phoenix, AZ

acfchefs.org

Attack of the Killer Tomato Festival

July 17 – Park Tavern, Atlanta

killertomatofest.com

2nd Annual Georgia Restaurant Week

July 18-24  – statewide

garestaurants.org/georgia-restaurant-week

August 2016 
ACF Chefs Association Monthly Meeting

Aug. 1 – Performance Foodservice 

Group, Austell

acfatlantachefs.org

10th Annual Give Me Five: 

Five Chefs & Five Sommeliers

Aug. 14 – Piedmont Driving Club, Atlanta

ce.strength.org/events/give-me-five

National Restaurant Association 

Pack the Rooftop

Aug. 16 – Skyline Park, Atlanta

garestaurants.org

Decatur BBQ, Blues & Bluegrass Festival

Aug. 20 – Decatur

www.decaturbbqfestival.com

Pastry Live

Aug. 20-22 — Grant Atrium, Atlanta

pastrylive.com

12th Annual Miss Mary's Ice Cream Crankin'

Aug. 21– Roswell

missmarysicecream.org

September 2016
9th Annual Dine Out Benefiting No Kid Hungry

Sept. 1-30 – statewide

dineout.nokidhungry.org

Annual GRA Chairman's Reception

Sept. 19 – The Georgian Club, Atlanta

garestaurants.org

Atlanta Foodservice Expo

Sept. 19-20 – Cobb Galleria Centre, Atlanta

atlantafoodserviceexpo.com

INDUSTRY

EVENTS

For more on how to participate in or 

attend these events, see event websites. 

To see more upcoming industry events, 

check out www.restaurantinformer.com/

restaurantbusinessevents.

IVE

FIVE
ME

THE BILLI MARCUS 

FOUNDATION
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SNAP
SHOTS

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.

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.

A
tlanta’s annual Taste of the Nation for No Kid Hungry 
raises funds to end childhood hunger and provides funding 

to Atlanta-based beneficiaries such as the Atlanta Community 
Food Bank, Cooking Matters Georgia, Our House, Captain 
Planet Foundation, Georgia Citizen’s Coalition to End Hunger 
along with the Georgia Budget and Policy Institute and The 
Georgia Food Bank Association, which administer the Feeding 
for a Promising Future – No Kid Hungry campaign in Georgia. 
This year’s event raised $740,000. 

The April 28 event at the Georgia Aquarium featured nearly 50 
of Atlanta’s most celebrated chefs as well as live, silent and beverage 
auctions, wine and cocktail tastings and live entertainment. 

Since the campaign’s launch, No Kid Hungry and its partner 
efforts have helped bring more than 460 million additional 
meals to kids who need them, and the Atlanta event has granted 
more than $10 million since 1989. For more information, visit 
nokidhungry.org. ■

28th Annual 

Taste of the Nation

From left, Honorary Chef Marc Murphy, owner of Benchmarc Restaurants, author 
and judge on Food Network’s Chopped; Chair Pano Karatassos, Bulkhead Life 
Restaurant Group founder; Honorary Chair Ed Roland, lead vocalist for Collective 
Soul and Ed Roland and the Sweet Tea Project; and Co-chair George McKerrow, 
president and CEO of Ted’s Montana Grill. 
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Piu Bello

Est. Opening Date: July 2016

2014 Powers Ferry Road SE, Ste. 450

Atlanta 30339

Pizza calzones, soups, salads, pasta dishes and hero 

sandwiches. 

Nine Mile Station

Est. Opening Date: July 2016

675 Ponce De Leon Ave. (Ponce City Market)

Atlanta 30308

Rooftop beer garden and elevated concessions including snow 

cones, gourmet hot dogs and more. 

Smoke and Duck Sauce

Est. Opening Date: July 2016

2014 Powers Ferry Road SE, Ste. 400

Atlanta, 30339

Smoked meats, chicken wings waffle fries and vegetable 

spring rolls. Table service and assorted beers. 

Saint-Germain Bakery

Est. Opening Date: July 2016

675 Ponce De Leon Ave.

Atlanta 30308

Salads, specialty sandwiches, coffee and other pastries from 

the partners behind Atmosphere. 

Bezoria

Est. Opening Date: July 2016

2665 Old Milton Pkwy. (The Atwater)

Alpharetta 30022

Second location of this fast-casual Eastern Mediterranean grill 

with house-baked pitas and seasoned meats.

Wildleaf

Est. Opening Date: August 2016

3280 Peachtree Road NE

Atlanta, 30305

To-go items like grain bowls, salads, avocado toast, fro-yo, 

juices and more. 

Sage Woodfire Tavern

Est. Opening Date: August 2016

1401 Johnson Ferry Road

Marietta 30062

Market-fresh fish, seafood, hand-cut steaks, chops, gourmet 

salads, chicken, pastas and burgers prepped over a hickory 

oak woodfire grill.

Upbeet

Est. Opening Date: August 2016

1071 Howell Mill Road

Atlanta 30318

Rotating menu featuring seasonal sides, vegan options, organic 

salads, juices and smoothies, paleo, gluten-free pastries, grain 

bowls and yogurt bowls

Sokome

Est. Opening Date: August 2016

55 Marietta St. NW

Marietta 30060

Breakfast and lunch with Southern, Korean and Mexican flavors. 

Sandwiches, tacos and wraps like pulled pork, chicken and beef 

with traditional Korean and Southern smoke barbecue. 

Jefe’s Tacos & Tequila

Est. Opening Date: September 2016

705 Town Blvd., Ste. Q310

Atlanta 30319

From the owners of Kaleidoscope Bistro & Pub with menu of 

tacos like slow-smoked tai-tip fajita steak tacos.

Tin Can Oyster Bar

Est. Opening Date: September 2016

705 Town Blvd., Ste. 320

Atlanta 30319

East coast and west coast oysters, baked oysters and seasonal 

and raw varieties along with mussels and shrimp, chowders 

and sandwiches.

Public School on Tap (PS404)

Est. Opening Date: September 2016

930 Howell Mill Road

Atlanta 30318

LA-based gastropub opening first location in Georgia with 

small plates and craft beer from around the world. Full ABC.

Yumbii

Est. Opening Date: September 2016

1927 Peachtree Road NE

Atlanta 30309

Brick-and-mortar location of the food truck featuring street food 

classics with a blend of Asian, Mexican and Southern flavors. 

Extreme Teriyaki Grill Express

Est. Opening Date: September 2016

2625 Piedmont Road NE, Ste. 55

Atlanta 30324

Teriyaki options, bento boxes, sushi rolls, egg rolls and miso soup.

Taverna

Est. Opening Date: October 2016

250 Buckhead Ave. NE

Atlanta 30305

First location in Georgia by Lombardi Family Concepts, the 

casual concept features Italian cuisine.

Lake Country Brewing

Est. Opening Date: October 2016

202 North West St.

Greensboro 30642

Craft brewery will open inside a 5,000-square-foot 

renovated mill.

Betty Hsu's Baos

Est. Opening Date: October 2016

99 Krog St. NE (Krog Street Market)

Atlanta 30307

Concept from Decatur’s Makan Restaurant & Bar partners. 

Menu will feature pork belly, roasted duck, seafood and 

vegetarian buns using locally sourced ingredients. 

KEBA Sandwiches

Est. Opening Date: October 2016

1403 Oxford Road NE

Atlanta 30307

European breads and wraps, Belgian fries, salads and gelato.

Huey Luey’s

Est. Opening Date: October 2016

Sandy Springs 30350

Mexican cuisine and a margarita bar

B's Cracklin BBQ

Est. Opening Date: October 2016

2061 Main St. Northwest

Atlanta 30318

Pork, chicken, rib and brisket sandwiches and plates with sides 

and salads. 

McCray's Tavern

Est. Opening Date: October 2016

1163 West Peachtree St. NE (Atlantic House Midtown)

Atlanta 30309

Appetizers, salads soups, sandwiches, paninis, burgers and 

entrees with full ABC. 

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
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ELECTRIC COOKING CAN HELP IMPROVE 
YOUR COMMERCIAL KITCHEN.

For Executive Chef Michael Deihl, gas 

cooking was paramount until a presentation 

by Georgia Power. “When I heard the 

presentation and saw the demonstration, 

I began to question my previous thinking.” 

After the initial demo, and countless hours 

of research later, he came to a conclusion: 

changing over to electric appliances was 

the perfect way to increase productivity 

and enhance his already phenomenal 

dishes. Greater cost savings, quicker 

preheat, lower maintenance costs and 

superior, even heating are the perfect 

ingredients in making a better kitchen. 

But don’t just take Chef Mike’s word for it – 

visit Georgia Power’s Customer Resource 

Center today and get turned on to the benefi ts 

of electric cooking. To learn more go to 

georgiapower.com/CRC or call 770-216-1400. 

“  ELECTRIC 
COOKING 
ALLOWS ME 
TO BE BETTER 
AT WHAT 
 I DO.”

EXECUTIVE CHEF 

MICHAEL DEIHL



Simplify Your Restaurant

on an All-in-One Platform

Schedule a demo    678.424.4000

Toast is a mobile, cloud-based POS system that’s both a restaurant point-of-sale system 

and management system. It fulfi lls online ordering, loyalty programs, gift cards and 
inventory with advanced cloud-based reporting on labor, sales and menus. New software 

updates are seamlessly done through the cloud—and free of charge to the customer.

postec.com   |   sales@postec.com

and management system. It fulfi lls online ordering, loyalty programs, gift cards and 


