POST-COVID-19 ERA:
BigrChanges for Restaurants
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THE PAN GREGORIAN MAGAZINE
Is Published Quarterly

PAN GREGORIAN ENTERPRISES, INC.

Exclusive for its members and future members, featuring news
and approved vendors.
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Zag ®aAwooQItw
Ohovg oTic oelideC Tov
ITeguodinot pog. Elvoun
TEMTN GOQEA OV ETMAOL-
vovo potl oag omod
0¢om tov I1poédgov.

‘Ohol epeig wov v-
Q€TOUUE 0TO AlornTind
Zvppoiio, Béhape Ynid
TOV TN YL VO TETVYOV-
L€ TOVg 0TOYOVS Uas. Oa
VITAQYEL OVVEYNG OUVEQ-
vooia petaEl pog yuo va
OWENCOVE T PEAT MG,
VoL TIETUYOUE ROADTEQO el THO ®EQOOPOQOL TIQOYQELUUOTAL KO

VOL ETUHOLVVOUUE CUVEXMDGS e ELMxQivelo o dladdvela.

Avto to EQLOOLRS RO M) LoTOoEMOa oG (website: pge-nj.
com) Oa elvan ta ®OQLL EQYaheln ETXOLVMVIAG e TO UEAN
pog. Egxivijoape emiong ) Onpoveyio oehidwv oto péoo
HOLVOVIRTNS OLRTUMONG ®OL TO YOODE(O oG OTEAVEL TOXRTINA
email o€ OMOL T LEAY EVIIUEQDVOVTAG Y10 OACL T TIQOYQGLLL-
LT %0 TROODOQES ATtd TOUS TQOUNOEVTES LA YL OMUOL-
vTurd] EE0LROVOUNCT) YONUATWY 0TS OLYOQES YLOL TO EOTLALTO-
QL6 00G.

Botonopaote edm nou Aliyo xougd oty petd - Covid emoy).
O 1eéymVv VYNAOS TANOWELoHOS ®aBLoTd Oha Tal TEOPLUOL
oAU axBd. H ayopd epyaoiog eivar og Télpua, x00L10Th-
vtag oyxedov adivatn TV TROOAYPT edrevpévv eQyalo-
LEV@V. AgV UTTOQM VAL TOVIOM 0QXETA 08 OMOVG TOUG UETO-
YOUG RO T UEAT] LA TN ONUAOLOL THG OUVEYLONG TOV AYOQMV
oItd TOVG €E0UOL0d0TNUEVOUS RO BevTég pag. ITiotehm
OTL 10 2022 Ba elvan pia yeovid mou, AOYm TV eLORMY
ouvONrov, GAol oL pounBevtés Ho TEOoadEQOUV arduN Le-
vaA0TEQN EEOLROVOUNOT TTOQWV, HAAVTEQES TTQOOPOQES %Ol
doLotn eEvumnoétnon.

Kheivovtag, av ot tav orhnen douvleld 1 avilpetdmon
Tov 2020-2021, avth T $pod Ba egyaoToue Mo oxAnd,
oYL LOVO YL VoL VTTopElvou pEe TNV tovOnuion oG Yo voL TV
Eemepdioovpe. AOLTTOV, 0G OCNRMOOVUE TOL LOVIRLOL LS KOL OLG
navoupe to 2022 to £€tog tng Evnuegiag xou tng Anovyi-
og.

Evyd xow o AlevBivov Zoppovrog e Etougelog Pan
Gregorian %. Nirog Kahhog, ocog evyopaote Kard XoiotoU-
vevva xan Evtuyopévo to Néo ‘Etog, yeudto vyeia, mp60d0
2nOoL EUNUEQLaL.

Muyyoafhh Zaporag
ITpbedpog g Pan Gregorian Enterprises
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[VENDOR LISTING | | PAN GREGORIAN ENTERPRISES of NEW JERSEY, Inc. pge-n j com
Telephone: (908) 624-0250 Fax: (908) 624-1549 -
| PRODUCT | || VENDOR [[ [ CONTACT [ PHONE || | ADDRESS | || CITY,STATEZIP |
SECURITY ABF SECURITY SYSTEMS BILL CARAVASSILIS 201-638-5931 POBOX 13 BRICK,NJ 08724
BREAD ANTHONY & SONS BAKERY, INC. PHIL DATTOLO 973-625-2323 20 LUGER ROAD DENVILLE,NJ 07834
BREAD BIMBO BAKERIES USA, INC. ED PINKERTON 518-389-8409 1PETRA LANE COLONIE,NY 12205
BREAD HUDSON BREAD JOSELIN CARRION 201-422-7900 5601-5711 TONNELLE AVE NORTH BERGEN,NJ 07047
CREDIT CARDS | METROMERCHANT SERVICELLC |  NEIL PANTIELATOS 347-903-4227 22-76 STEIWAY ST. ASTORIANY 11105
CREDIT CARDS ALMA BANK GEORGIA VLAHOS 862-290-0137 1133 MAIN AVENUE CLIFTON,NJ 07011
COFFEE LACAS COFFEE CO JOHN VASTARDIS 800-220-1133 7950 NATIONAL HIGHWAY PENNSAUKEN,NJ 08110
LINEN CINTAS CORPORATION DOMINIC ZANFARDINO | 631-617-8368 481 PLEASANT STREET LEE,MA 01238
BULKCO2 | AIRGAS NATIONAL CARBONATION JESSICA SZUCS 860-876-4362 4119 COLONY DRIVE HATBORO,PA 19040
SOAPS ECOLAB SCOTT ALIA 732-762-1411 100 MATAWAN ROAD MATAWAN,NJ 07747
SUITE 420 _
GROCERIES DRISCOLL FOODS JAMES J. MATHEOS 201-806-2800 175 DELAWANNA AVENUE CLIFTON,NJ 07014
GROCERES | MAXIMUM QUALITY FOODS, INC. MOISIS COSTI 732-433-4081 3351 TREMLEY ROAD LINDEN,NJ 07036
SUITE 2
NATURAL GAS CIMA ENERGY TED BALLISON 800-840-4427 532 FREEMAN STREET ORANGE,NJ 07050
ICE CREAM JACK & JILL ICE CREAM TOM BLOOMFIELD 856-813-2304 101 COMMERCE DRIVE MOORESTOWN,NJ 08057
INSURANCE CHADLER SOLUTIONS SCOTT RAPPOPORT | 973-227-0025 100 PASSAIC AVENUE FAIRFIELD,NJ 07004
SUITE 120
COMM. INSURANCE [ STANTON INSURANCE AGENCY | STAVROS ANTONAKAKIS | 609-929-6000 | 60 HADDONFIELD BERLIN ROAD CHERRY HILL,NJ 08034
JUICES NESTLE PROFESSIONAL MIKE BENIGNO 973-725-2125 140-30 KEYLAND COURT BOHEMIANY 11716
LINEN YANKEE LINEN INC. CHARLIE CUCCINIELLO | 973-278-1225 63 SECOND AVENUE PATERSON,NJ 07514
MANUF. REBATE TEAM FOUR FOODS JOE DONNARUNMA 203-459-4067 388 MAIN STREET MONROE,CT 06458
GAS & ELECTRIC MARATHON ENERGY VICTORIA MARCHESE | 856-371-1560 6201 34TH AVENUE WOODSIDE,NY 11377
MILK/DAIRY CREAM-0 - LAND.. JEFF LITTLE 908-636-0728 529 CEDAR LANE FLORENCE,NJ 08518
: P.0.BOX 146
POS/ MERC. SERV NATIONWIDE MERCHANT SCOTT KAHN 201-370-980 195 MAIN STREET NEW MILFORD,NJ 07646
OIL RECYCLING LANNY GROUP USA INC. YOUNG PI 347-804-2773 237 ERONA AVE. UNIT#7 NEWARK,NJ 07104
POS/CREDIT CARDS J. PAPPAS PAYMENTS JOHN PAPPAS 973-429-0725 [208 NEWARK POMPTON TURNPIKE|  LITTLE FALLS,NJ 07424
HEALTH INS. J. PAPPAS HEALTH INS. JOHN PAPPAS 973-429-0725 |208 NEWARK POMPTON TURNPIKE|  LITTLE FALLS,NJ 07424
FINANCIAL ADV. J. PAPPAS INVESTMENTS JOHN PAPPAS 973-420-0725 |208 NEWARK POMPTON TURNPIKE| ~ LITTLE FALLS,NJ 07424
INSUR. AGENCY | J. PAPPAS INSURANCE AGENCY JOHN PAPPAS 973-429-0725 |208 NEWARK POMPTON TURNPIKE| ~ LITTLE FALLS,NJ 0724
GAS & ELECTRIC J. PAPPAS ENERGY JOHN PAPPAS 0734200725 |208 NEWARK POMPTON TURNPIKE|  LITTLE FALLS,NJ 07424
FOUNTAIN/BOTTLE PEPSI-COLA COMPANY DONNA MCCABE 201-536-8341 1 PEPSI WAY SOMERS,NY 10589
PAPER GOODS EASTERN BAG & PAPER CO. CAROL SEVEREN 732-236-8386 111 MELRICH ROAD CRANBURY,NJ 08512
SUITEA
PAPER GOODS JH PAPER CO. INC. CARRIE M HALPER 973-945-4491 |  ONE WASHINGTON AVENUE FAIRFIELD,NJ 07004
PAYROLL OLYMPIC PAYROLL SERVICES NICK VLAHOS 973-882-6862 64 U.S HIGHWAY 46 WEST PINE BROOKNJ 07058
WINE & SPIRITS TERROIR GROUP LLC BRYAN DELENDIK 856-495-8147 25 SPRING STREET PRINCETON,NJ 08542
SUITE 511
Pangregorian
Enterprises Office: Editor in Chief:
Manos Stavroulakis
629 Springfield Rd.
Kenilworth, NJ 07033 Production:

Phone: 908-624-0250
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Prosperity and Growth
Through Collectivity
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Join Pan Gregorian Enterprises Now
and Enjoy Great Benefits for your Business:

GREGOR;
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- Bargaining Power é,g) @
- Significant Savinys %, ®
? ? *ENTERPRISES®
- Superior Quality DINER RESTAURANT
of Products and Services COOPERATIVE

CALL (908) 624-0250 OR VISIT US ONLINE AT THE: WWW.PGE-NJ.COM



Yovevtevgn pe Tov Neo-Exheyévra Tlpoedpo

Tng Eraupeiag Pan Gregorian
K. MiyaAn Zafoa

K. Zapfora, 0a N0eha va 6og ovyyaom yio
™mv exhoyi) oog otnv 0¢en Tov Ilgoédoov, va
oog evyNOo zor) emTvyio oto véa oog xobnxo-
VIO %OL VO G0G EVYCOLETIOM YLO TOV 0OV oV
Olafétete.

H momtn ggdton mov 0éhm va cog anevdivvo
glvon ool €ivor oL gTOYoL TOV VEOU ALOLXNTIXOU
Yuupoviriov tng Eraugpeiog Pan Gregorian;

Kalnoméga %. ZTavQouviaxn, oog evyoQLoTM
YLOL TIG EVYES. ZTOYOL TOU VEOU ALONTIXOV SV~
Boukiou zou eldOTEQA EPEVO TIQOOWTTNA OITTO TNV
0¢om Tov [Tpoédov, eivar va. ouveQyaoToUue OAOL
010 AtounTind ZupfoMo Yo To ®0ovo rahd, £TOL
mote vo avEndet o aplBuos Twv uehmv s Eton-
oelog »a 1 emitevEN VEMV TEOYQAUUATOV UE TOVG
meoun0evTég,Ta omoio Bo amodEQouv peyaritega
%©€001 ot eoTiatOQLa-puEAN T Etanpetag.

Ko pe wo1ov 1000 0o emTiyete auTovg ToUs 0T0)0UGs;

Me duvaurdTra, emuovi), ToA| O0VAeLd naL OTe-
Vi| emad) xow eTmxovovio pe 0o to péAN g Etougei-
0g. To meeLodnd ot o WwTdTOMOS pog (Website: pge-nj.
com) Oa elvan Ta vl eQYaheln ETUROLVVIOG e TOL
LEAN pog. Zto onpeio ovtd Ba HBeha va Tnthow ovy-
YVOUN 0ITt0 TO LEAN LS YLaL TV U %0001 TOV TTEQLO-
Ool Yo epimov 2 xeovia. H megumétela g mavon-
piag dvorolepe TOAD aVTO TO eYyelpnua. Agopevopol
TQOOWIUAA OTL TO TEQLOOKO Bl ovveyioeL Vo exdideTOL
QITQOCKOTTTOL e 4 TEVYN TOV Y0OVO.

Tv dhho péoo emxotvoviog OLo0éteTe;

"Eyovpe Eexivioer Tnv dnuoveyio oeAidwv ota
HECO HOLVOVIXTS OXTVWONG HOL TO YOAPEIO HOG OTEA-
Vel TaxTxd emails o OO TOL LEAT) EVILEQDVOVTAS TOL
vt OACL TOL TTQOYQALUUATO ROL TIG TQOODOQES QIO TOUG
TEOUNOEVTES YL oNuavTIRT] EE0LOVOUNOT XONUATWYV.
H emxowvmvio zow n dtadpdvero Bo eivor to ®hetdi g
emrvyiog oe évav ogyaviopd 6mwg eivor n Etowgeio
Pan Gregorian.

IMov moteveTe 0TL OPEIAETON 1] GNUEQLVI] EMUTVY IO
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O x. Myyding ZaPolag (00t0TeQd) 0€ avouvnoTixng
pwtoyoapio ue tov Mytoomoldity x. Evdyyelo xat tov
agiuvnoto x. ['avvy Saxelldon

™5 Etapeiog Pan Gregorian;

détog oupAnewOnrav 38 x0OVIQL QIO TNV OTLY )
7OV 0 HeYAAOg 0QaUATLOTHG, O aglpvnotog [emeylog
Movolog, EX0VE TQOYUATIXOTNTA TNV EUITVEVOT] TOV
nou (dgvoe v Etoaugeia pog. @vowmd oty mpoond-
Be1d Tov avti) dev Ntav povogs tov. Eiyxe dimha tov wa
opdda amd avidloteleis ouvadEAGOUS TTOV OQYWOOV
oxedov OAN TV Avatolxnt) Axti) twv Hvopévov
[Moltetmv, xow £ToL duovEyNoaV v VITOdELY O
Ertoupelog mov elvaw ofjpega Bavpootd oty Opoyé-
VELOL ROL OTOV AUEQLROVIXO ETULYELQNUATIRO ROCUO.
«Ev ™ Evioel H ToyUg» éheye o aeipvnotog I'ibgyog
Movolog. BAémovtog tov »abnueovo ayovo Tou
"EAAMVOL €0TIATOQA 0L THV EXUETAMAEVOT) TTOV OEYO-
TOV 0T TO ROQTEA TV TEOUNOEVTOV, THOTEYPE OTL M
uovn Aoon eivow 1 "Evoon. Zto onpeio avtd Ha Hoeha
va avapeQB® otov ouveQydTn xnal Gtho pov, oTov
AtevBUvorv ZOppovro e Etawgeiog, otov agipvnoto
Iévvn Zaxehhdon, o ommotog ya 20 xoovia, pali pe
Tov onueoLvo enitipo I1pdedo tov %. [weyo Ziaumov-
AN, €duvav Ty Yuyn Tovug yro v Etougeio now elivon
0Tt TOVG ONUOVTIXOTEQOVS CUVTEAEOTES TNG ETUTUYLOG.
Eniong dev Béhw vo mapareiypm xow v AlevBivroia



tov [pageiov pag, v Avrwvio Mahetodxn, 1| omoio
Potoxetan oe avtnv TV B€0m 0YEOOV IO TNV CVOTAON
™ ¢ Etaupeiag xou eivon avti vmevOuvn yio tnv oot
0QYAVMOT] TNG RAL VIO TLG ONUOOLES OYEOELS UE TOL LEAT
1Ol TOVG TTQOUNOVTEC.

ITouo givor To pipvupa wov Bélete vo dmoeTE oTO
uéin ms Etapeios Pan Gregorian;

Eivou ol onporvtind 6ha tor pén va YyoviCovv omtd
Tovg eEovotodoTnuEVOUS pounOeutés g Etoupeiog.

H mowdtta, mov 1ooop£QouV oL ETOQELES AUTES, OTOV
TOUED TV TIQOLOVTWV, OAAGL RO TV VITNQECUMV EVOL 1)
RAADTEQN OTNV AYOQd. AV RATOLO E0TIOTOQLO-UENOG EYEL
0TTOLOONTTOTE TROPANUOL UE RATTOLOV ALTTO TOUG TIQOLM)-
Bevtég, Oa moémeL va emunotvmvioel pe to [oagelo tng
Etougiag ®ow vor pog evnueomoeL oL To oAU

AMO TTOMD oNPOVTIHO EIVOL 1] OUPUETOYT] 0T ROV
™ Etaupeiag pe v mpooéhevon otig Zvvelevoelg. H
emtuyia tng Pan Gregorian otniCeton oto pén g, ta
omota ®alovvToL 000 GOEES TOV XQOVO VoL dDOOVV TO
TOQMV O€ QUTEG TLG OLOOLLOLOTEC.

Emiong, dev Oa 0eha va Eeydomw va ovapegdm %o
oto dhavBowmxd Tdouua g Etaupeiog, To omoio Oha
Ta uén meémeL vo, vooTnEiCovy. Otav 0 aelpuvnoTtog
TINmeyog Mavwildg dnuoteynoe tv Etawgeia tng Pan
Gregorian amodaoloe 0t dev O £mpeme va meQLoLodet
HOVOV OTOV ETUYELONUATIXO TOUEN. B0 ETTQETE VAL TTQO-
OPEQEL 1O 0TIV ROVWVIOL KOt LOLULTEQX OTOV GTWYO KL
otov adivvopo. ['ia tov Adyo avtod idguoe to PrhavOom-
6 ‘1doupa g Pan Gregorian To 0710(0 £ytve puo oo Tig
peyoritepes priaviommunés ogyavmoels oty EAAnvoa-
HEQLXOLVIAT) HOLVOTNTOL £XOVTOG KAVEL UEYANO £0YO ROL T
OLXOVOIXT) TOU TIROOPOQEE Eemegvdel Tal 3 exatoppoLa
dohdola. Zto peydAo avto Bedpeoto €Qyo peydho QOAO
émmouge o T1pdedpog Tov PrhavOpwmxrol pog [dQiuaTog
%. ANuNTENg AoyoB£tng mou Yo ieQLocoTeQQ ortd 18
xeovi £xeL adootwOel otV avasttvEn Tov 1dtuatos.
Tov a&iCovv OBegud cuyyoEnTHOLA.

O 1100, XAEIVOVTUG CUTIV TITV EVOLLPEQOVGX GUVEVTED-
En, vo pov pumioete yuo tov avlewmo Muyddn Zoforo.

Av 7o dev pov aQéoeL Vo JUAD Lo TOV €0UTO oY
0o oo o peprd Aoyia. Katdyopow amd tnv Bohdda
s KapmdBov. Hpbo oty Apeouxi) tov ®hefdon
Tov 1965. To 1986 aydgaoa to All Seasons Diner 0T0
Eatontown o 12 y00vio petd dvolEa to All Seasons
Diner II sto Freehold. Eipow péhog tng Etaupelog Pan
Gregorian amtd TV (0Quomn Tg To 1983 %ol VINEETH 0TO
Arountind Zupfoivho yio 20 ovveyn xeovia amd To
2001. To 1973 mavteetTnro TNV PoTELV) ROL QITERTY)-
oo OVo yroug Tov HAio xow tov Nixo ol omotol eQyd-
Covtan ota eotiatoga pas. O Hilog €xet 3 yioug Tov
Muydn, tov Mnva wow tov Nino now o Nirog €xet puo
21001 TNV Z01) — PwTeLv.

Ayopdalete amo Toug
Eovolodotnuévoug
MpounOBevtéc

™¢ Pan Gregorian.

Tote povo n
AlamPpAYHATEVUTIKE
pag Avvapun

Fivetar Meyalutepn.
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POST-COVID-19: BIG CHANGES
FOR U.5. RESTAURANTS

COVID-19 and Social Distancing
have Changed Consumer Behavior

COVID-19 and social distancing have changed consumer be-
havior, bringing structural changes to the restaurant industry that Chert §3: Spending on food sway from home surpassing spending on food st home
could last long after a vaccine is found.

COVID-19 and social-distancing measures have left a number
of consumers’ favorite activities out of reach, such as a night at the
movies or major league sports events. But perhaps most noticeable
is the disappearance of indoor dining in many U.S. regions.

The restaurant industry has adapted, ramping up outdoor
dining, curbside pickup and greater adoption of food delivery
apps. But even after a vaccine was found, has the pandemic
changed consumer behavior enough to serve up a new normal
for restaurants? L

While it’s still early days in assessing the fallout, investors may
want to note a number of structural changes. These changes range
from the positive, such as market-share growth opportunities and
an acceleration of digital transformation, to potentially more pain-
ful transitions in real estate and the shift to work-from-home.

While many unknowns lie ahead for the industry, five trends
appear likely to outlast the pandemic: HOW OFTEN DID PEOPLE EAT AT RESTAURANTS

Digital and delivery penetration was already gaining momen- 9
tum before the pandemic. Now, a transformation that was pro- |H Ju” EUEU
jected to take years is happening in just months. The total online
food delivery —through online delivery platforms and restaurant
self-delivery —of $45 billion in 2020, vs. prior estimate of $41 bil-
lion in 2021, reaching 13% of the addressable market this year and
16% by 2022, vs. 2025 in our prior estimate. That means nearly
three years of consumer spend is being pulled forward, led by ac-
celerated growth from delivery platforms..

Use of these online platforms—known in the industry as third-
party delivery —has surged, thanks to increased mobile app orders.

Casual dining-to-go sales volumes tripled or quadrupled in many
cases, often outgrowing a restaurant’s own delivery efforts. This
could be a positive for the industry, since mobile use can result in

higher margin, lower friction transactions and greater retention of
Digital and delivery penetration was
already gaining momentum before
the pandemic. Now, a transformation
that was projected to take years is I

happening in just months.

g o Home Food Awey fom Home
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customer data.

Working from home may shift how, when
and how often consumers spend on restau-
rant food. Working from home has risen to
roughly 50% during the crisis vs. 15% before,
according to the U.S. Bureau of Labor Sta-
tistics, and is likely to remain elevated even
post-pandemic.

This has broader ramifications. It could
mean, for example, lower demand for week-
day breakfast and lunch, as well as coffee
away from home, particularly in densely pop-
ulated areas. One positive: Spending on dinner
may partially offset those declines, especially
if consumers continue to use off-premises eat-
eries at a higher rate at both suburb-focused
casual diners and traditional fast food.

Restaurant chains’ market share could
consolidate. The fate of independents and
smaller chains has been one of the most close-
ly watched and debated subjects during the
COVID-19 era. Pre-crisis, the U.S. boasted
around 370,000 independent restaurants, rep-
resenting 57% of total restaurants, mostly
concentrated in the full-service category. Esti-
mates on how many of these restaurants could
close permanently as a result of COVID-19
range from 5% to 30%, or around 20,000 to
110,000 venues.

Assuming 10% to15% of independents close, we estimate this
would put about $20 billion to $35 billion in sales up for grabs,
mostly in the full-service category. In fast food, using those same
assumptions, we estimate that 2% to 4% of industry sales would
be freed up.

For independent restaurants, one bright spot may be how resil-
ient the segment in aggregate has proven in the past. The indus-
try enjoys persistent regeneration, in part because restaurant sites
preserve significant sunken costs, such as plumbing, high-volume
air-conditioning systems and other specialized equipment, making
it cost-effective for a new operator to adapt and open for business.

Real-estate footprints may shrink post-COVID. As chains con-
sider better brand access, questions about store footprints will
likely come to the fore, namely, the number and locations of stores
and multi-brand location strategies where two or more chain enti-
ties share one roof.

The acceleration of digital will also make curbside pickup win-
dows and lanes more relevant. Adapting for more to-go business,
full-service restaurants may shrink dining rooms, while enlarging
takeout areas.

Consumer spending on groceries (food at home) could keep
some of the share this category won during the pandemic. Since
about 2015, consumer spending on restaurants (food away from
home) has captured around 53% of consumers’ wallet share, vs.
47% for food at home. That trend appears to have upended.

We now predict that these two relative market shares will flip
in 2021, adding that food away from home likely won’t regain
its prior share of consumer dollars until at least 2022. Even then,
work-from-home conditions and increased grocery delivery could
mean that some of the elevated food-at-home spend has staying
power.

KEEP THE /@

DISTANCE
il

Aside from those five long-term trends, other shifts are also in
play. For example, the trend toward “ghost kitchens” —warehouse-
style spaces that house multiple delivery-only restaurants—could
finally pick up speed. The industry may also see increased merg-
ers and acquisitions, amid the growing value of scale and market
share, especially the technological benefits of a shared services
model. Lastly, the role of kitchen automation may become more
relevant, as worker health concerns remain.

What the Restaurant of the Future
Will Look Like After COVID-19

THESE 15 CHANGES COULD DEFINE THE INDUSTRY’S
“NEW NORMAL.”

The restaurant of the future will be quite different. As restau-
rant brands evaluate their post COVID-19 strategies, they will be
forced to adjust, on the fly, and try to satisfy new consumer expec-
tations while driving as much revenue as they can. How will they

For independent restaurants, one
bright spot may be how resilient the
segment in aggregate has proven in
the past. The industry enjoys per-
sistent regeneration, in part because
restaurant sites preserve significant

sunken costs.
| The Pan Gregorian Magazine | 9
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do this? What will restaurants look like?

as well as some “forward thinking,” we have designed what could

There is no common blueprint available for the restaurant of be the restaurant of the future.
the future. Footprints and designs will vary by concept. Many Here are 15 components that we see as crucial to the “Restau-
concepts are simply set up to be congested in order to maximize rant of the Future.”
revenue. This made total sense with costly rents and the high cost
of build-out. Not only that, consumers in the pre-COVID world HANDS FREE EVERYTHING. The safety of employees
embraced restaurants as a place to hang out, to work, and to social- and customers will be paramount to success. “Hands free” will

ize. That also may change.

Now, with social distancing and a
general fear of infection, we will see
significant behavioral changes from con-
sumers. And operators will be adapting
to a safety-first mantra. We can expect
to see significant adjustments to dine-in
floor plans, the addition of no-touch or-
dering and payment systems, queuing,
new takeout options, menu simplifica-
tion, SKU reduction, labor productivity,
and so much more.

But, if you had a blank slate, and could
design the restaurant of the future, what
would it look like? Many operators, espe-
cially larger brands, have begun to think
about this. The footprint will be quite dif-
ferent depending on the segment, menu,
location, and customer base. Using in-
sights, experience, previous predictions

10 | The Pan Gregorian Magazine |
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include doors, hand washing,
toilet flushing, lights, trash re-
ceptacles, condiments, fountain
beverages, menu ordering, and
much more. Providing no-touch
solutions will be essential for
the restaurant of the future. Con-
sumers will expect it and even
demand it.

FRICTIONLESS ORDER-
ING AND PAYMENT (DINE-
IN & OFF PREMISES). Fric-
tionless ordering and payment
has many great advantages for
the consumer and the opera-
tor. Yes, the consumer is doing
all the work, which is a good
thing for operators as it reduces
labor and streamlines the opera-
tion. But they are also avoiding
touch points, putting in the order
that they want without any time
pressure or worrying about er-
rors, and their paying for it by credit card in advance. The operator
simply must get the order right when they make it.

We have already seen the growth of pre-ordered curbside pick-
up, but there is also the potential of making drive-thrus strictly
pickup and eliminating cashiers. Overall, efficiencies for the op-
erator and the consumer will be dramatic.

FLEXIBLE SEATING AND PORTABLE BARRIERS TO
ACCOMMODATE SOCIAL DISTANCING. Squeezing pa-
trons into a restaurant will not be part of the new normal. We have
already seen some states allowing only 25 percent of the previous
dine-in capacity as restrictions ease. Although this is may be short-

ji
SN

term mandates, we expect that using space creatively to maintain
distance and maximize seating will be top of mind going forward.
For instance, a community table meant to seat people together will
still exist, but dividers will be installed to separate groups as need-
ed. In addition, booths and banquettes will move to flexible tables
and chairs that could create mini areas for friends and families to
congregate. Outside seating, wherever possible, will become part
of the standard “floor plan.”

HANDWASHING STATIONS. Hands-free handwashing sta-
tions for customers will become part of the norm of any restau-
rant. That along with sanitizer areas, will send a clear message
to the customer that the
restaurant truly cares about
their safety. Running out
of soap or sanitizer will be
a clear message that you
do not care. An employee
will have to be responsi-
ble throughout the day for
“sanitation maintenance”
in the restaurant.

MENU SIMPLIFICA-
TION WITH READY-
TO-INNOVATE INGRE-
DIENTS. The 80/20 rule
has applied to most restau-
rant menus, but we have
continued to expand menus
and bring in ingredients
that take up space and are
used infrequently. During
the COVID-19 pandemic,
operators have been forced
to shrink their menus and
have stuck with their best-

| The Pan Gregorian Magazine | 11



selling items, which in many cases,
has been the comfort foods that their
customers crave. Operators will con-
tinue to be innovative and build points
of differentiation, but they also need to
keep an eye on simplicity. Producing
fresh guacamole in an Italian casual-
dining concept will not be feasible or
prudent in the future. Menu and SKU
simplification will make it easier for the
consumer to order, easier for the opera-
tor to place and receive orders, easier
to execute at the restaurant, and will
provide the opportunity to shrink the
restaurant footprint.

“Alexa,

CROSS FUNCTIONAL STAFF.
Segmentation of staff throughout the
restaurant will be changing. Some posi-
tions will remain specialized, but most
will require the need for multiple compe-
tencies. Imagine a fast-casual restaurant
with double drive-thru pickup, curbside
pickup, and limited dine in. Multi-faceted
team members pass food through a window, bring food out to curb-
side or deliver pre-ordered items to a table. Kitchen staff will also
need to be multifaceted in their responsibilities. This also simplifies
training and scheduling which has a direct impact on efficiency and
profitability.

FLEXIBLE KITCHENS. Kitchens will become more com-
pact and highly productive. They will be designed to be modular
so that expenses are kept to a minimum when doing a significant
menu change. With added dayparts and off-site options, operators
will be servicing customers through-out the day without the vol-
ume of “mad rushes” we have come to know in the past. Off-site

- ey v
Pick Up Here !
. T~
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Popcorn Please”

sales will be a larger percentage of the business and may require a
separate kitchen. In some cases, two identical production lines will
exist where there is flexibility to close one during slower periods.
We see this happening in new double drive-thru operations.

REMOTE STORAGE. Part of the path to greater profitabil-
ity in the future will be to reduce the size of the footprint in “A”
locations. To do this something has to go. Moving dry storage to
a remote storage facility to service multiple restaurants in a single
market, at a less costly rent location, can accomplish this.

VOICE ACTIVATED. We will begin to see more voice ac-

tivated everything as we continue to eliminate no-touch. In the

kitchen, equipment such as micro-

y waves will be using voice com-

I mands. For consumers, ordering,

, payment, communication with

if servers, fountain beverages and

condiments may convert to voice

activated. In the restaurant of the

future, touch screens will become
“no-touch-screens”.

MORE DAYPARTS AND
OFF-PREMISES OPTIONS
WITH CURBSIDE PICKUP.
The post-COVID consumer will
be looking to eat at times during
the day that provide a sense of
comfort and safety and that may
mean eating more at off peak
times. Many of those times will be
“fringe” periods. Instead of having
a lunch rush from 12-1, we may
see more people eating lunch at 11
or 2. Afternoon and early dinners
will become more popular and



Menu simplification will make it easier
for the consumer to order, easier for the
operator to place and receive orders,
easier to execute at the restaurant, and
will provide the opportunity to shrink
the restaurant footprint.

takeout, curbside, and delivery make this more convenient. The
restaurant of the future must be designed to be flexible and be pre-
pared to service guests throughout the day.

DOUBLE DRIVE-THRUS AND ORDER/PICKUP AREAS.
Where dine-in was the norm and takeout orders were set up on make-
shift racks in the restaurant, the restaurant of the future will be de-
signed for maximum flexibility. Consumers will now need a parking
spot to place and pay for their orders on their apps. They can’t be
expected to do this before arriving at the restaurant anymore. They
will then wait for their order to be delivered to their car or join the
drive-through line when they are texted the order is ready.

DRIVE-THRU LINES WILL BE FOR PICK-UP ONLY.
No ordering at a window, no credit cards, no cash. There will need
to be clear signage and identification for the customer as they will
be doing a lot of the work. The operator simply needs to execute.

FRIENDS AND FAMILY. Customers will want to gather in
groups but will be more cautious. Restaurants will need to pro-
vide multiple options for this to take place. Creative approaches
for dine-in including private reserved areas, cooking demos and
specialty dinners, and tastings as well as other interactive events.
A new approach to supporting friends and family at home will
also become important. Those groups that want restaurant quality
food, but not at the restaurant will rely on the restaurant’s guid-
ance to have a stress-free gathering at home. That means a meal kit
picked up at curbside with a video or recipes and a phone number
of someone who can help guide them if they get stuck.

AIR QUALITY SYSTEMS & TECHNOLOGY. Most restau-
rants circulate hot and cold air through ductwork. Installing an air pu-

rification system will reduce airborne and surface contaminants which
will control bacteria, viruses, and pollutants. Monitors can be installed
in the restaurant to track key air quality parameters that most affect
the comfort and health of your customers. And these systems must
be promoted to the customer as knowing they are there will have a
dramatically positive impact on the customer experience.

SANITIZATION AND DIRECTIONAL SIGNAGE. The
expectations of the guest regarding sanitization will start well be-
fore they enter, pick-up or have their order delivered. There can be
no “bad days” when it comes to how a parking lot, windows, rest-
rooms or overall restaurant looks and feels. Clean will be assumed,
and sanitary will be required. Customer will have a very low toler-
ance for overt signs of uncleanliness. Employees will need to look
(masks and gloves) and act appropriately and sanitization practic-
es including periodic disinfectant fogging will become the norm.
Where we had sanitizer “around” because we were supposed to,
we will now need to have clear signage identifying locations of
hand washing and sanitizer stations.

BRAND AMBASSADORS. Customers will be relying on
more than just managers for answers on the many things that will
drive a great experience. All employees will need to be trained to
service the guest, but we see a new role—the brand ambassador.
Brand ambassadors will be like the hotel concierge of the restau-
rant. They are personable, greeting people and answering ques-
tions and promoting additional revenue ideas. They can also do
double duty and be the sanitization monitor for the restaurant and
ensure standards are being maintained. This role may start as a
cost but ultimately can become a revenue producer.

THE RESTAURANT OF THE FUTURE IS COMING
SOON. There is a strong desire among consumers to get back out
to restaurants and to be with friends and family again, but this will
be done slowly and with caution for the foreseeable future. Our
collective COVID experiences are changing our expectations and
behaviors. We already see how this has changed restaurants. The
restaurant of the future will need to be different and designed to
address both the consumer and operator needs of the new environ-
ment. The restaurant of the future will be innovative and excit-
ing. We look forward to seeing how the creativity of our industry
adapts to the new normal.
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META-COVID

19

Meydres Abhayes yia to EcotiatogLa

COVID-19 and Social Distancing dAla&av tyv Svumeoiupood tov Katavalwty

COVID-19 %aw 1 ®Ovoviri] otooTtaolomolinor £ouv

OMAEEL TN OCUUTEQLPOQA TWV KATAVOAWTOV, GEQVO-

vrog donés aAhoyéS otov #AAd0 TV e0TIATOQIV
70V PatveTon Twg O £XOUV o SLdQHELN AL LETE TNV €DQEDT)
Tov gufolov.

O COVID-19 zoL ta P£TO ROLVWVLATG QITOCTOOLOTOMONG
HOTEOTNOOV ATIQOOLTES HLAPOQES AyaTmuUEVES OQAOTNQLOTNTES
TV ROTAVOAWTOV, 0TS [ud PEadLE OTOV KIVNUATOYQADO 1)
aOAnTIRG yeyovota peydhwv mpotofinudtwv. AMGE (owg to
o afoonueimto Nrav 1 eEaddvion g eoTioong 0e E0mTEQL-
%10Ug Yhovg o€ TOMES egLoyés twv HITA.

O #\&dog TV E0TLOTOQINV £XEL TIQOCTQUOOTEL, EVIOYVOVTAG
Toug eEwTeQIrolc Y hEovg eotioong, T maahafh oto melo-
0QOMo ko TN UeYohTEQN VIOBETNON TOV EGOQUOYDV TTQA-
doong dpayntot. AMG andpa xat PETA TV AVEVDQEDT TOV €l
BoAiov, N mwovompio: éxer alNGEEL 0QKRETA TN OVUIEQUHOQEL TWV
HOTAVOAWTOV YO VO EEVTNQEETIOEL JUOL VEO, ROVOVIXOTNTOL YL
TO EOTLOTOQLA.

Eivor andun voplg Yo v aEAGYNoT TV EmITTOOEWY,
mOTOO00 OL EMEVOVTEG ITOQEL VO BENOUV VO ONUELDOOUV LULOL OEL-
06 a6 dLaEBowTIRES OMOYES. AVTES OL aAhayég vUpOivOovTaL
0716 g OeTinég, OIS EVRAIQIES AVATTTUENS 1O ETUTAYVVOY TNG
alayng og Yymodraxd medTuma, Emwg OUVNTIKA WO ETTHOUVES e~
Tafdoels 0To eQyaoloxd real estate xaL T 0TQOPT) OTNV €QYATIN
07td To oL,

Evo eivow mohhd o egTnuatind yio To T péAAEL yevéoBon
ovopoord e Tov ®hAO0 TV E0TLOTOQIMV, TEVTE TAOELS Pal-
veTol ThovO Vo SLoQUECOVV TTEQLOGOTEQO OTTO TNV TTOVOT|LOL:

H deicduom ymoromtg texvoloyiag xot maddoong oTto orti-
T #€001Ce NON duvauxri) mowv and v movonuio. Toga, évag
LETOOYNUOTIOUOS IOV TROoPAETOTAY OTL Bl OLarooe XQOVLAL
ovpPaiver og Myovg pveg. H ouvoluri nhextoovixi] maoddoon
dayntot —péow drodrtvanrdv mhatpooumv delivery eotioto-
olwv— 45 dwoenatoppvginv dohaginmv to 2020, évovtl TEoN-
youpevng extipnong 41 dioexnotoppwimv dohaimv to 2021, m-
Bavd 616%0 T0 13% TS ayoRds PETog, vaL To 16% éwg To 2022,
EvavtL Tov 2025 otV o Yo eV extiunor. Avto onuaivel Ot
oxedOV TR0 YEOVIOL RATAVOAMTLRTG dOTTAVNG KIVETAL OVOdIRdL,
L€ ETUREDOUANG TNV ETUTAYVVOUEVY AVATTTVEY aTtd TS TAATHOQ-
LEg 0To dLadinTuo.

H yofon avtdv tmv Sladintuan@v IAaTGoQUMOY —YVWoTMV
otov #hGdo wg third party — £xeL avENOel, xdion oTig avENUéveg
moparyyehies ehaguoymv yio nvntd. Ou dyrol mwAHoemv ToL-
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KEEP THE
DISTANCE

TAAOLAOTNHOY 1) TETQOUITAACLAOTNROV O TOAAES TEQUTTMOELS,
ouyvé Eemegvmvag Tig eoomdifeles epagUOYmV oV elye RAVEL
7o {d10 To goTITOELO. AVTO Bal progolioe va eivor BeTind Yo
oV #AAd0, ®OBMG 1 XN o ®VNTNG THAEPWVIOG WITOEEl Va. 0dY)-
yhoer og vYMAOTEQO TTEQLOMELO %EQDOOVG, YAUNAOTEQO KOOTOG
OUVOAMOYQOV 1oL PeYohiTeQN Olationomn Twv dedopévav Twv
TENOTOV.

H egyaoto a6 To omiti pmoel va ahhGEeL Tov 1000, To TTOTE
%o W00 GUY VA E0OEVOUV OL HATUVOAWTES VLo GayNTO OF E0TL-
otopla. H egyaoio omtd to ot elye avEndel megimov oto 50%
%natd T dudprela g xeiong évavit 15% mowv, ouppwvo. pe To
T'oageio Zratiotmmv Egyaociog twv HITA, now éxeL mogopetvel
o€ VYMAQ emmedol oo row PETE TV TTovOnuioL.

Avutd éyxeL guouTeQeg mEoentdoelc. Oa WwoQovoE va or)-
paivel, Yoo wodderypo, younhoteen Thmmon yia momvd zou
UEONUEQLAVO YEUUOL TG ROOMNUEQLVES, ROBMG KoL HaDE ponoLdt
amd to omit, Wiaitego oe murvoraTomnuéves egloyés. ‘Eval
Betind: H damdvn yia deimtvo pmogel vor avuiotabpioel ev pHéget
OUTEG TG HEUDOELS, ELOA €AV OL RATOVOMDTEG CUVEYIOOUV VOl
YOMNOLULOTOLOUVV E0TLATOQLO. EXTOG EUITTOQLHOV RATOOTILOTOG HE
VYPNAOTEQO QUOUD TOCO O «casual» e0TITOQLA U e0TOOT OTOL
TOA0TIOL OO0 O 08 TT0LROO00LaRO fast food.

Ou aAvoideg eotiatoginv edoaudvovtol o évo UeYEAo pe-
(010 ayods . H poipa Tmv aveEGQTNTWV ROl TV [UXQOTEQWV
olvaldwv fitav éva atd oL o Tooey T ®al oLTITNUEVa B¢-
pota xatd v enoyh tov COVID-19. Iow amd tnv xplon, o
HITA dué0etav mepimov 370.000 aveEdQtnTo €0TIATOQLA, TIOU
OVTUTQOOMIEVOVY TO 57% TOU OUVOAOV TV EGTLATOQIWV, HVQI-
(WG OVYREVTQWUEVO OTNV ®OTNYoQi0 TAHpoug eEummoétnong. Ou



EXTUUNOELS YLOL TO TTOOA OO AUTA TOL E0TLOTOQLOL EXAELOALY OQL-
otwd o¢ anotéleopo Tov COVID-19 wupaivovion amd 5% £mg
30%, 1| mepimrou 20.000 £¢mwg 110.000.

Yrobétrovrag 6t to 10% ¢mg to 15% twv aveEdottov éxlel-
o€, eEXTIHOUUE OTL avTd £dmoe mepimou 20 émg 35 duoenaToppd-
oo dohdiola 08 TWAT|oELS, ®UEImG otV xatyolo full-service.
270 YO1Y0Q0 GaynTd, YONOLHOTOLMVTOS AVTES TIG (dLaL aTOLYELCL,
vroloyiCovpe 6T 0 2% £ws 4% TV TwANoewV Tov ®AGdov Ha
elvou ehevBeQuévo.

T ta aveEdotnto. eotatdoLa, Eva Betind onpeio pmogel vo
elvow 10 O00 avhextind Egouv amoderydel oto moeAOOV. O
uAAdOg ouve DS avayevviEtal, ev LEQEL ETELDT] OL Y (DQOL EOTLO-
ToQ{mV doTtnEOV oNpovTKd YaUNAG ®OoTY, 6T VOQAUAXKAL,
OUOTIUOTO HAUATIOMOU UEYAAOU OYXOV %o GALO eEELOMEVE-
vo eEomMopd. Me autdv Tov Teomo £X0UV TIOAD ®aAT) OLrovoLUL-
%1 oTtO0001 0 AELTOVEYIO ETUTEDO.

To Bepéha axivng egrovoiog poel vo ®xhovioBoiv Letd
v COVID. Kabwg ot alvoideg eEetdCovv mwg Oa ndvouv
«Branding» T0 OVOUA TOUG, EQWTILOLTO OYETLRA. LIE TOL ALTTOTVITM-
poto xotaotyudtov mboavotata Bo £é0Bouv 0to mEOooRN VIO,
OUYHEXQUUEVOL, O aELOMOG oL oL ToToOesleg TV ®ATOOTNUA-
TV %O OL OTQATNYXES TNG TOTOOEGIOG TOMOTTADY ETTWVU UMDV
omov &0 1) TeEQLOcOTERES OVTOTNTES AAVGIOWV HoLRdCovTon TV
O otéyn.

H emmtdyvvon g Yymoronng texvoroyiog Bo xdvel emiong to
A0S oQaAAPNS PayNTOD HE TO UTORIVITO TUO ONUOVTIHES.
TIpocoUOTOVTOS YLl TTEQLOCOTEQES ETMYELQNUOTIRES OQOOTH)-
QLOTNTES, TO. E0TIOTOQLO. TTAMQOVS eEvTtEéTNONG evOE ETaL VO
OUQOWVMOOVY TIg TeameCaples, evid Ba dievgvouv To MO
TOU £0TLATOQIOV VL0l VO TIROETOUAOOEL TO Pparyntd o€ TanéTo.

O natovohmtinég damaveg yia €idn super-maket (poryeigepo
070 omitL) Oa WIToEOVoV VA dLOTNENoOVV HEQOS TOU UEQLOiOU
7OV ®€QOL0E AVTH 1] ROTNYOQIOL RATA T1) OLAQHELDL TNG TOVOTLU-
0g. Ao to 2015 megimou, oL kaTavVOhmTIXES QOTTAVES YL EOTLOL-
TOQLL (GaynTd porQLd atd TO OTtiTL) £X0UV ROAPEL TTEQITTOV TO
53% tov pegLdiov TOETOPOALOT TV RATAVOAWTMV, Evavtl 47%
yioL To GoynTd 0To omiTl. AvTi) 1) TGO PaiveTon Vo ExeL avaTQa-
el

TTpopAémovpe T 6TL AUTA T S0 OYETRA LEQIOLOL OrYOQAS
Ba avatamovv to 2022, 1ooBEToVTag OTL T YEUUOTO HOHQLit
a6 to ottt mbavotato dev Ba vVOKTIIOOVY TO TIQONYOUUEVO
1eQ{dLd TOVg 0TO TOETOPGOA TOU RATAVAAMTH TOVAGYLOTOV Ué-
%0L 70 2023. Andun xou TOTE, OL CUVOTRES EQYOOIAG OO TO OTTTL
2oL 1 AVENUEVY TT0RAd00T eWd®V super market onpoiver OTL pé-
00C TV OVENUEVOV dOTTAVAY Y10 GoryNTO 0TO OTHTL E)EL PEYAAT
duvoun.

Ext6c amd avtés g mévte poneomeodeopes tdoels, elvau oi-
youo 6t B vIEGEOUY ®at ddhes ahharyés. T adderypa,
TAON TIQOG TG «HOVL(VEC-DAVTATUOTO» —YDQEOVS OF OTUA OTTO-
Ofung mov GLhoEevoiv moAAd amoxlelotird «delivery» €otio-
too0. —Ba pmogovoe telnd vo emrayuvOel. O xhddog pmoel

emiong va deL auENUEvVeS ouyYmwVeDOELS nou eE0YOQES, Yot elvail
TOND oNuavTInd vou uTIdoYEL ®OLVT| TEYVOAOYIXT| oTQOT YLK TE-
A0g, 0 QOLOG TOV AUTONOTIONOU ®OVTIVOS UmoQEl, naw Ba yivel
70 ONUOVTIXOS, ®AOMS OL avnovyies Yo Ty vyeio Tmv egyalo-
LEVOV TIOQAUEVOUV.

QY OA EINAITO EXTIATOPIO TOY
MEAAONTOX META TON COVID-19

AYTEX OI 15 AAAATEX MITIOPOYN NA AAAAEZOYN
TON OPIXMO THX «<NEAX KANONIKOTHTAX» TOY
KAAAOY.

To eotiatodlo Tou péAlovtog Ba eival agretd dtopoeTt-
%0. Kabng emdvupo eotiotdoLla aElohoyolv Tig 0TQaTnyrég
Toug petd v COVID-19 nou Bo avoryrootoiv vo TgooaQHo-
otoUv oty «Néa Kavovindtntar, nat vo mpoomodnoouvy va
IXOVOTIOL| OOV TLG VEES TTIROGOONIES TWV RATAVOAWTOV, EVAD
Ba éyovv 600 To duvaTOV TEQLOCOTEQX. £00d0. Tldg Ba To
navouv autd; [og Oa elvor Ta e0TLATOQLY;

Agv vrdyer ®vowvd oxédo dLabéoLpo Yo To €0TLATOQLO
Tov péhhovtog. O oyediaopog Bo drapépel avdroyo pe v
0éa. TToALG «concepts» gival oA QUOLLOPEVOL TIQOXELUEVOD
va peytotomomBotv ta ®€Q0N. Avutd Nltav amoldTmg Aoyi-
%0 pe ta oxQUPBA evoinia rot To VYPYNAO ROGTOC RATAOKEVTG.
Emmiéov, oL natavalwtég otov »dopo moLv amd tv COVID
aYRAMOoOV TO E0TLATOQLO WG EVAL LEQOS YLOL VO, XAVOUV TT0L-
Q€ VO EQYAOTOUV RAL VA ®OLVWVIXOTOL0oUv. Mmogel emi-
ong o avtd vo ahhGEel.

Tooa, pe TNV ROLVOVIXT) OTOGTAOT] KoL TOV YEVIXO GOPO
petadotndTTaS, 0o dolpe onuavtinés ahAayES OUUTEQL-
$odic amd Tovg ratavorwtés. Emmléov oL eotidtoges Oa
TROOQUOOTOUV 0€ €val TEQURAALOV LE TEOTEQALOTNTO TNV
aopdhela. Avapévoupe vo. dOUUE ONUAVTIIRES TIQOCOQUOYES
OTNV TROCOHNKN YNPLAXDV CUOTNUATOV TAQAYYEMDY %O
ovETOLGWV TMNQEWUMV, 08 VEES ETMAOYES TTOXETMV, OTTAOTTOL-
non pevov, meploglopd twv SKU, magaywyindtnto gyaoiog
%O TOALGL AARCL.

AMG, av elyote Evo Aevrd Yoot naL WT0QOVoOTE VAL O)E-
dudoete 10 e0TLATOQLO TOV PEANOVTOGC, Tihs Oa épotale; TToA-
Aol €0TLaToQES, L0WA oL o peyahes alvoides , £xovv aQ-
ytoel vo to oxéptovror avtd. To «concept» Oa eivor aQreTd
OLaLPoQETIRG AVAAOYQL LIE TO TUNUA, TO LeVOD, TNV Tomobeoia
%o T Péon mehatdv. XonoLHoToLMVTIOS YVOOELS, EUITELQL,
TROTYOUUEVES TIQOPAEYPELS RADWDS KOL TNV TTQOOTTTLXT), YOV LE
oyedidoel avtd mov Ba WroQoUoE va e(voL TO E0TLOTOQLO TOU
pérhovTog.

Edw eivou 15 otouyeia mov Oewgoiue npiowpa yia to “Eott-
atoLo Tov MéMLovTog”.

Hands Free Oho.. H aodpdhewa tov eoyalopévav xow Tov
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TEMOTOV Oal VoL TTRMTOQYIXNG ONUACag Yo TV emtuyia. To
“Hands free” Bo meguhapfaver moQTeg, TAVOLUO YEQUDV, EETAL-
po. TovoAéTag, GmTa, doYelo OTTOQOUUUATMY, RAUQUKREDNOTA,
fountain beverages, mogaryyehio pevol now modld ddho. H sago-
¥ Moogwv xweig emadt) Ba elvol amaQaltnm yio To E0TLIOTOQLO
Tov uéAOVTOG. OL raTavorwTég Oo TO TEQUUEVOUY KO LAMOTO
0a to amouthoouy.

Evxzoin Hogayyehio xon IIAneouin (Dine-in and Take-Out).
H gurohia otnv moparyyehion xow otV TANQLL €xeL TOAAGL pe-
YOO TTAEOVEXTTLOTAL YLOL TOV ROTUVOAMDTH) ROL TOV E0TIATOQA.
Nou, 0 xatovalwtig ®dvel 6An T dovAeld, »dtL ov lvat oo
YIOL TOVUG €0TLATOQES, ®aOMS pewdvel Ty eeyaoia xou eEopbo-
AoyiCer T Aettovyio. O meldtng mov moayyelvel PAleL tnv
moQoryyehla Le TNV oglpd ov BéheL ymig napia ieon yedvou 1)
avnovyiag yia AdOn, xow TANEMVEL 1oL AUt UE TUOTWTLXT RAQ-
To &% TV TROTEQMWV. O E0TIATOQAG TRETEL ATTAMDG VL AAPEL TNV
moQoryyeMal apEcmg HOMG OMOXANQMOEL.

"Exoupe 1101 0L TV avAITTUET TV TRO-TT0QOYYEMMY pickup
oto curbside, ahhd vdoyer emiong 1 duvotdTNTA VoL EGAQUO-
OOULE UOTNEA pickup HE AUTOXRIVITTO ®ou VoL EEAENPOULE TOUG
TOMLES. ZUVOMAAL, 1] ATTOTEAECUOTIROTITO YLOL TOV XELQLOTI] AL
ToV raTovohmTi) Oa givor doaporTixt).

Evéhxta xobiopnata zor ¢oenrd epnmodio yio v meocao-
O] TS ROLVOVIRIS CTO0TaoNS. TO VO OTQUUDYVELS Bodveg
oe éva eotatogLo dev Ba elvar PEQOg TG VEOS RAVOVIXOTITAG.
"Exoupe 101 deL oguopéveg molteieg vo. emteémouy udvo to 50
TOLG EXOTO TNG TQONYOUUEVNS YWENTHOTNTOS Yo GOoyNTO HOL-
B¢ yohap®VoUV oL TeQLOQLOpOl. AV ®ow autd Woel va elvat
PoayvmeoBeopes evtolég, avapévoupe OTL 1] ONUOVQEYIXT XOT)-
01 TOV XMHQEOV Yol TN dLATNENOY TNG ATTOOTAONS ROL TV UEYL-
otoroinom twv Béoewv Ba elvar To eminevigo oto uéArov. I
TOQAOELY DL, VAL oV TEOTELL TTov TmooiCeTan Yo va, ®aOi-
o€l topo dopOQWV TaReDV Lol Bo eEanohovBel vor viIdoyeEL,
oM Ba eyratootaBolv yio vo toug duaymeitouv oe Eexmol-
0tég opddeg avdroya pe Tig avayres. Emmiéov, Ta booths xou
To. meetings Oa petopegBolv oe TEAMECIOL now ROQEUAES IOV
Ba. Lwogooav va dNOVEYHOOVY UiVL ¥MDEOVS YLOL VO GUYXKE-
vteowOo0V ot pihoL o ot otnoyéveles. Ta eEmtegund xabiopata,
OmoL glvan duvatov, Ba yivouv PHEQOG TG TUTIKTG «HATOYNG».

Zrafuoi mMuoinarog yeoumv. OL avémadpol otabuot mhvoi-
LOLTOG XEQUDV Yo TTEAATES O Yivouv UéQog Tou kavova ndbe
eotiaToQiov. Avtd poli pe Toug ¥MEOVS OOAVUOVTIRMY, Ba
otethel éva oadEég WVULO OTOV TIEAATY] OTL TO E0TLOTOQLO EVOL-
adégeTan TRAYUATXA Yo TV aodaiela ot vyeia Tov. To va
Eepelvete amd oomoivL 1 asohvpovtind Ba elvan évo EexdBago
pivupo 6t dev oag evdiadépet. ‘Evag vtdhinhog Oa moémer va
elvon vehBuVog OAN THY NUEQDL YLOL TN «CUVTNHENON UYLELVIIG»
OTO €0TLOTOQLO.
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Amhonoinen nevou ue xoavotouo svototind. O xovovag 80/20
Loy VEL YLOL TOL TIEQLOOOTEQX UEVOD E0TIATOQIWYV, AAAA HAVOULE TO
AABOG VO ETEXTEIVOULE TOL EVOD KO VAL ELOGYOVUE OCUOTATIXA. TTIOU
1ATOAAPPAVOUY Y (DEO %L ¥ENOLoToUvToL omdvia. Katd ) Or-
aoxrewo g Tovonpiog COVID-19, 0L €0TIATOQES OLVOLYRAGTIROLY VO,
OVQQIXVMDCGOUV TOL LEVOU TOUG HIE TIQOIOVTOL LIE TIG LEYONUTEQES TIw-
Moelg, Ta omoia oe oAES epuTTMOoELS Ttay T comfort foods mou
Ao ToeoUv oL ieAdteg Tovg. O eotidtogeg Ba ovveyioouv va elvor
OWVOTOUOL %Ol VAL dNovEYoUV onuelo dtpogoroinong, oarhd.
TIQETIEL ETUOTG VOL TIROOEYOLY TV arthdTITaL. H arthomolnom tov pe-
voU o SKU Bo. StleurohVEL TOV ®ATOVaAmTY) Vo TioQaryyeiher, Oo
OLEUXOAVEL TOV E0TIATOQOL VO, HAVEL RO VOL MLUBAVEL IO oLy YEALES,
Ba dievnollvel TV exTéleoT) 0TO £0TIOTOQLO %o Bal TOREYEL TNV
EUROUQIOL VOL AVEL TO EOTLATOQLO TUO EVEMATO.

Awrdertovgywo Ilgoowmxo. H tunpoatornoinom tov mpocwrm-
%00 0g 6A0 10 eoTITOQWO B ahMdiEel. Oplopéves Béoelg Bl moa-
petvouv eEetdinevpéves, 0AMGL oL Tegocdtegeg Bo amoutiicouy TV
ovérynn Lo oA oTAES eldmoTTeg. Pavtaoteite va eoTTOQLO LE
YOTY0Q0 QUOLO, pie OLTAT| THoROA3T) OTTO TO CUTOXIVITTO, TTIUQOAPT
06 10 TEeC0dQOO %o ohomompEVo Levoy. Méln tg opddags e
TOAUTAEVQES OLQUOOOTITES TIEQVOUV TO arynTd ad éva mapdifugo,
déQvouV Goryntd €Em oto ECoOQOLIO 1) TIadIdOVV TIROIGVTOL TIQO-
noporyyeMog oe éva teasElL. To mpoowmud tng »ovlivag Ba roémet
enlong va. etvow TOMTTAEVQO 0TS AQUOOOTNTES TOU. AUTO CLAOTOL-
el emlong TNV exTIoHOEVOT) %O TOV TIQOYQOUUOTIOUO TIOU E£XEL APECO
OVTIXTUTIO 0TIV OTIOTEAEOUOTIXOTITTOL ROl TV kEQO0DOQ(OL.

Evéhxtes KouGives. Ou xouCiveg Oa yivouv o ovporyels xon
WwoiTeQaL ooy WYIXES. O oxedLaoToUV oTe Ta 500 VoL TTEQLO-
olCovtau 0To EAGYLOTO GTOY HAVETE LU0 ONUOVTIRT GANOT] LEVOU.
O twAf|oelg oto take-out B givon To PeYOMTEQO TTOCOOTO TG £~
yelonomg o wrogel vo ommoutotv EgxwLoTi) xouliva. e oplopé-
VEG TEEQUTTWOELS, Oat VTTIAQYOUV OO TICVOLOLOTUTTES YQOUUES TTOLQOL-
vyoyig 6mou Ba vIdpEeL eveMElo vor urtoetl var xAeloel pio og o
0oYég meguddove. BAémoupe owtd vo oupPaivel oe véeg hettovyieg
duThig xbwmomg.

Amopovouévh amobijxevon. Mégog tng mogeiog mog peyoh-
Tegn xegdodogio oto pEMov Ba etvan 1 peimon tov peyéboug Tou
OITOTUTIDATOG OF TOTo0g0ieg «Ax. Tt vt yiver outd wdm meéreL vol
oMGEe. H petadogd Enpot omobnmreutinod yhoou O Lo ostopo-
AQUOLEVT yrortdioTaon amobievong Yo v eEvmmeéthon moldv
€0TIOTOQIV O oL EVIOOL aryOQAL, OF Lol AydTeQo doumoviQY| Tortobe-
olo evouiaong, UmoQel VoL To eTuTUXEL.

Voice-Activated. ©o. agyicovpe va PAETOVLE TEEQLOCOTEQO G-
VTG EVEQYOTIOUNUEVAL TAL THAVTOL, ®OOMG cuveyCoupe va eEalel-
doupe ™y adr). Zmv xovliva, EE0rmMonOg OTmg GOTQVOL LIKQOX Y-
patmv Boxonouuomotel pwvitinég evtorés. o Toug voTovalmTés,
OL ToQaYYEALES, OL TANQMWUES, 1) eTaxowvmvial ue to delivery boys, ol



TOTA O TOL KUQUHEVUATO, LITOQOUV VO LETATQOTIOUV O€ GmviTLn)
EVEQYOTIONOT). ZTO E0TIATOQLO TOV HEAAOVTOG, OL 006VeS audrg Oat
vivouv «006veg xmig adips.

IeproooTegeg EmMAOYES YL HEQY) NMUEQOS XL EXTOG EUTOQEVI-
TV ne orofii) e to mefodgomo. O xotavahwtig petd Ty
COVID-19 Ba emduinel VoL TQMEL RATIOLES OTLYUES HOTAL TV SLGQHELDL
™G MUEQOS TTIOV TIOREXOUV Lo aoBnom diveong xow aoAAELS ®o
oUTO WIOQEL VoL TUaEvVEL OTL TQMEL TTEQLOCOTEQO OF (MRES EXTOC ClLY-
pne. TToAég amd avtég g oteypés Bo elvon «teQubmoLomécy mepl-
000L. Avti va. (OUlE Lol Plaoiv Lo TO LECTUEQLOVG YEULOL OTTO
g 12-1, umoget vo dovE TEQLO0GTEQOUS CVBQMIIOUS VAL TOMVE LIE-
onuepwavo otig 11 1 ouig 2. To amdyevpor xow Tor vogig delmva Oal
vivouv 1o dMUoPAT) ®ow To GorynTd o€ TOUETO, LIE TIOA00T OTO
1eE0000LU0 %ou 070 delivery Oa 1o #dvouv muo foixd. To eotiatdglo
TOU UENLOVTOG TIQETTEL VOL ELVOIL OYEDLOLOUEVO DOTE VO VoL EVEMHTO
2Ol VL EEva ETOLUO VoL EEVTTNQETEL TOUG ETuOonETTES OAN TV NUEQO.

Aol yoeor wogayyeMmv/mogorafils. Exel mov to dpaymto
TV 0 ®AVOVOG ROL OL TIOAYYEMES O TTOUETO glyorv dMLuoveyMOel
o€ Qadar CAAOYS 0TO €0TLATOQLO, TO ECTIOTOQLO TOV HEMOVTOG
Oa eivon oyedwaopévo Yo péywot eveMEio. O xotovahwtés O
YOEWACovToL MEOV oL B£0T OTABEVOTS YLt VAL TOTIOBETOOUV %O
VO, TAQEMCOUV YLOL TIS TIOQOLYYEAES TOUG 0TI EQAQUOYES TOUC. AgV
UTIOQEL TTAEOV VAL AVOUEVETOL VOL TO RAVOUV TIQLV HTACOUV OTO ECTL-
aTOQLO. ZT1) CUVEYELXL, B0l TEEQUUEVOUV VoL TIOROO0BEL 1) TroLQaryYeAlL
TOUG 01O awtoxrivitd toug 1) Bal evioyBoiv ot Awida Drive-thr
OTAY TOUG OTIOOTOAEL pivUpoL OTL 1) Tioparyyehial etvou o).

O yoappég Drive-thru B gtvow pdvo o sopoahafny. Xwelg mo-
oayyeAleg oe ToAOVQO, XMQIS TMOTWTIRES RAQTES, YWQIS LETONTA.
B0 TRETEL VOL VTIAQYEL OOPTIG OTUAVOT) KOL TOUVTOTITOL YICL TOV TTE-
AT, ®aBwg Ba wdiver peydho pégog g dovields. O vdAAniog
TIQETTEL OTTAMG VO EXTEAECEL.

Friends and Family. Ot ieAditeg Bo OEhouv va ouyrevtomvovTon
oe opddeg adhd Ba gival Tmo mpooextnol. Ta eotioTdoLo. Oat TRé-
TEL VAL TIOREYXOUV TTOMES €TMAOYES YLoL VoL TiRaryportomomOel owtod.
Anoveymég mpooeyyioels Yio. Goryntd, CUUTEQULAUPOVOUEVIV
LWOWTIHOV OTTOXAELTTIRDV KDWYV, ETOEEEmV Horyelounig xa e1dL-
NV OETTVIV %alL YEVOLYVWOIOGS KOOGS %ol GAAWY OL0OQAOTIRMV
endnhmoewv. Mo vEa IQOGEYYLOM YLoL TNV VTIOOTNHOEN Gidwv #ow
omovyévelog oto omitt Oa yiver emiong onuovtiky). Exelveg oL opd-
0gg ov BEAOUV harymTo T TNTOG E0TLOTORIOV, MG GL OTO €0TL-
010010, Ba faototolv oty ®aB0dYNOoN TOU E0TLOTORIOY YO VAL
€YOUV oL CUYREVTQMOT) WIS Gy 0g 0To omitt. Autd onuaivel ot
catering $payntot mov magoapdvetal oto eCodeowo pe éva i
VTEO 1] OVVTAYES %Ol EVOLV AQLOLO THAEDDHVOU HATIOLOV TTOV UITOQEL
Vo, Toug Fon0foeL o ®oMooLV.

Zvotuora & Tegvohoyio Mowmrag Kabagov Aggo. Ta me-
0LO0ATEQOL E0TITOQIAL KUKAOPOQOTV Teotd noL QU0 0fQa UECW

v ayoymv. H eynatdotoon evog ouotiuotog ®oboQuopol oo
B0 peWboeL Toug aTHOOhoIQIKOUS ®au EMPAVELHOUS QUToVS oV Bat
eléyyouv To. faxtiow ®ow Toug LS. Mmoot vo eyxatootafotv
000veg 0TO €0TIOTOQLO YIOL TV TIQAXOAOTVONON POOMMV TOQOUE-
TQWV TOWOTITOS TOV C£QXL TTIOV €TNEEALOVV TEEQLOOOTEQO TNV Gveon)
%now TV vyelo Twv rehatd@v oog. Kow autd to ouotiuoma émel va
TRowONBoTY oToV TIEATY), ®alBMGS M YVon 6T Polorovtou exel Oo éxel
OQoUOTHd BTG OVTIXTUTIO OTNV EUTELQICL TOU TEEALTY).

Amolvpaven zou enegiynon ong emyoodés. Ou mpoodonieg
TOV ETMORETTTY OYETHAL LE TV OTIOADovoT) Ol Egntvioel ol moLy
el0é\0eL, pahdfeL 1) Tov oad0bel 1) TRy yeMo Toug. Agv pto-
QEL VO VUTTAQYOUV «#OMES HEQES» OO0V ALPOQE TV EUGAVION KoL TV
ailoBnom evog YoV oTABUEVONG, TOV TIOEAOVEWV, TWV TOVAAE-
TV eVOG e0TLOTOQIOV. Ao TRémteL érvtal va. Oewgeiton ®0Baod o
0 mehdtng mérvra astoutel vyew). O mieddeng Bo €xel oD youmAn)
avoym o€ gupaviy onuado oxabooiog. Ol EMOXETTES TOU E0TL-
oroiov mémeL vo. BAETIOUV TOUg EQYOTOUEVOUG e MAOKES KO [IE
YOVTLOL RO VOL £XOUV TTQOXTIXES OTTOAUUOLVONG, OUUTTEQUAUPBOIVO-
PEVOL TIEQLOOKOU spraying e OTTOAVUOVTIHES OVOiES, B yivouv o
navovog. Exel mou eiyope amolupovund eneldr| émpene, tooa Oa
TIQETEL VO £YOVIE GOUbT| GTILOVOT) TTOV VL TIQOODLOQILEL TIG TOTOOE-
oleg TV oTaOUMV TAVOIHOTOS YEQUDV KO CLTIOANV VTRV,

Brand Ambassadors. O ehdteg Oa faoiCovron by pdvo otoug
managers YL, OTIOLVTI|OELS 0€ TIOMA TTRAyHOToL 1oV Bat Toug 0Oy
o0V OF pua VIEQOYM eprerpio. Ohou o eQyalopevol Oa moémet va
EXTIOUOEVTOUV YLaL VO eEVTNEETOVY TOV EmuonémTy), MG PAETOUE
évav véo QOMO—TOV TIREOPEVTH] TNG EMOVUMIOS TOV ECTLOTOQIOV
(Brand Ambassador). Ov Brand Ambassadors Oa. etvan oov to I'oa-
¢deio EEvmmoémong Iehatov péoa oto eotiatdolo. Eivar guye-
VI*OL, YOUQETOVV TOUG TIEMATEG KO OTTALVTOUV OTIS EQWTIOELS TOUG
%o IOWBOTV OEES YLoL AENOT) TV £000WV. Mmool emiong va.
&youv OTAG ®oBNovTa #aBMG Vo elval OL EMTNONTES ATIONDUOV-
OMG TOV £0TIATOQIOV ®au VoL Sl apaAiouv To. vymAd otdvtog otnv
eEurmoétnon Twv mehaTdv. Autdg 0 QOMOS HITOQEL Va Eenvd wg
1O0TOG, AANG TEMXE. UTOQEL VaL YiveL TIoQOYm YOS E0OdMV.

To eotiatdolo Tou PEAMOVTOS €Q)ETOL CUVTOMO. YTUAQYEL
évtovn emBupia petald Tmv aviemwv va emoteéPouy ot
€0TLOTOQLA %Ol VoL elval EQvA e Toug Gthoug xa TV ooyévelrdt
ToUg, OAG autd Ba yiver aQyd naow Ue TIQOoOYT Yol TO GUECO
pérhov. O cuhhoywrés pag epmegieg pe tov COVID alGlouv
TLS TIQOCGOONIES 1AL TIG CUUTEQUPOQES Hog. BAEmoupe 110m mig
oo éyel arhdiEel Ta eotiatodgla. To eotiatdolo tov pédhovtog
Ba mémeL vo. elvar ALadoQETIHG KoL OYXEOLOLOUEVO YLOL VO OVTOL-
TOXQIVETOL TOOO OTIG AVAYRES TOV KATAVIANTMOV OGO ROl TOV
YEWLOTMOV TOov VEou TeQdihovtoc. To eotatdQlo Tov pédho-
vtog Ol elval HOUVOTOUO KOl CUVOQIIOOTIXG. AVUTIOUOVOULE VO
OOUE TG 1) NUOVEYHOTNTO TOV ®AAOOU HOg Bat TTQOCHQUOOTEL
0T VEQ OVOVIXOTI T
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editerranean Tastings

BIG SAVINGS

December 1st to December 31st, 2021

DRISCOLL FOODS

21065 Raw Sliced Gyro 12/10, 280z. .50¢ off Invoice per case
931220 Pre-0Oiled GYRO Bread 7-inch, 150/.5 oz. $1.00 off Invoice per case

MAXIMUM QUALITY FOODS

2489 Pre-Oiled GYRO Bread 7-inch, 150/.5 oz. $1.00 off Invoice per case
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PREMiUM TOMATOES

HET WE 103.0Z 16 L8s. T0Z1 290

DRISCOLL FOODS

303023 25/20 ounce American Classic Ketchup
$2.00 off invoice per case

460624 6/10 Red Gold Salsa

$1.00 off invoice per case

520652 6/10 Red Pack Marinara
$1.00 off invoice per case

ﬂNBPALmER FAII?D“ NED

REDPACK

MARINARA

SAUCE

MAXIMUM QUALITY FOODS

6668 25/20 ounce American Classic Ketchup
$2.00 invoice off per case

5703 6/10 Red Gold Salsa
$1.00 invoice off per case

460758 6/10 Red Pack Marinara
$1.00 invoice off per case




PSS INESY TACGTI

HERE ARE 3 WAYS BUSINESSES CAN

SURVIVE AND THRIVE THROUGH
COVID-19 AND BEYOND

— ORGANIZATIONAL AGILITY WAS ONCE — COOPERATION WITH PREVIOUSLY UN-
DESIRABLE, BUT IS NOW CENTRAL TO LIKELY PARTNERS PROFFERS A MORE EF-
BUSINESS SURVIVAL. FECTIVE MEANS TO GENERATE
COLLECTIVE NEW GAINS.

ven with certain economies already fully reopened, the

AS AN ACCEPTABLE SOLUTION TO A combined effect of the pandemic and the necessary mitiga-

PROBLEM, BUT RATHER GROUNDS TO tion measures, such as prolonged lockdown and physical

CHANGE THE BUSINESS MODEL distancing, has led to a global recession largely because of the rare
CREATIVELY FOR THE BETTER. twin supply-demand shock.

The twin shock caused by the outbreak has important implica-
tions for business. First, the supply shock reduces the economy’s

— DIGITALIZATION SHOULD NOT BE SEEN E

Change in remote work trends due to COVID-19 in the United States in 2020

B60%
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40%
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20%
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@ Before COVID-19 @ After COVID-19




ability to produce goods and ser-
vices at a given price because of
the closure of non-essential in-

U.S. Employed Adults Working Remotely -- Detailed Results

Still thinking about your job, to what extent are you taking the following steps to avoid catching or

dustries and physical distancing
measures. An industry’s reduced
capacity to produce goods, for
example 60% of its pre-crisis 52
output, contributes to the supply
shock.

The demand shock reduces the
consumer’s ability to purchase
goods and services at a given
price because of increased de-
mand for healthcare-related prod-
ucts and a decrease in high-risk
activities, such as going to res-
taurants or travelling. Loss of in-
come could also contribute to the
demand shock as this decreases
the demand for purchase such as
homes, cars and other appliances.

Forecasts predict that this outbreak will plunge the global
economy into the worst recession since World War II, with many
economies experiencing the largest declines in per capita output
since 1870.

This global crisis has forced economies to pause and has pre-
sented businesses with a unique opportunity to use massive chal-
lenges to make meaningful change. It has amplified the inconsis-
tencies and inefficiencies of various systems under severe strain
and has provided businesses with a chance to capitalize on the
unseen consequences; the silver lining. Based on interactions, here
are three ways businesses from the World Economic Forum™s New
Champions Community of forward-looking, high growth firms
have weathered the current storm while shaping their future resil-
ience and profitability.

= % Always

APR'20

MAY 20

JUN'20

GALLUP PANEL

1. COMBINE SPEED AND STABILITY

Organizational agility is the ability of a company to quickly
change or adapt in response to the tumultuous and rapidly chang-
ing market. It encompasses two major dimensions: speed and sta-
bility. With regards to the former, a business needs to be nimble
and responsive in keeping with the changing times. This includes
being innovative and dynamic in its thinking and actions; however,
to ensure its sustained success and the ability to scale up opera-
tions, there needs to be a set of core elements. Thus, the latter com-
ponent of stability or the solid backbone becomes crucial.

While organizational agility was once desirable, it has now
become central to survival. This study shows that Covid-19 has
forced agile transformation in several companies at an extraordi-
nary level.

2. TURN DIGITIZATION
INTO AN ADVANTAGE

In a survey conducted in 2015, 82% of the executives that re-
sponded agreed on a need to transform digitally the way their firms
source and manage labour but only 23% had devised and imple-
mented a strategy for it.

However, the Covid-19 pandemic has led to a historic imple-
mentation of digitization in ways only imagined previously. Data

spreading the coronavirus? Working remaotely

= % Sometimes = = % Never

JUL 20 AUG'20 NOV 20 DEC'20 JAN2T

Monthly averages. Based on U.S, adults employed full- or part-time

suggests that in a matter of eight weeks, we have vaulted five years
in consumer and business digital adoption. The outbreak has led
to structural shifts including in customer preference of digital en-
gagement and moving to remote working models for employees,
which are likely to remain even post-COVID.

The challenge of the pandemic for businesses has not only been
to sustain productivity through digitized operations, but to refocus
on new opportunities spurred by digitalization for their work and
workforce. It is in part a cultural shift, where digitalization is seen
less as an acceptable solution to a problem, and more as a catylst to
change the business model creatively for the better.

3. DRIVE SYSTEMIC CHANGE THROUGH
COOPERATION

The Covid-19 pandemic has been a visceral reminder of how
interconnected entire societies are today. Despite the challenges,
the pandemic has brought to light the importance of multistake-
holder collaboration and the need for systemic resilience. In order
to successfully build these components, the fabric of trust needs to
be ingrained across seemingly diverse stakeholders; and business-
es are increasingly understanding this — be it trust in the various
actors in a supply chain or between the employees in the organiza-
tion. Systemic cooperation will also be key for business to regain
the capacity to operate.

WHAT’S NEXT?

The world is reeling from Covid-19 with certain economies
cautiously opening up but the past few months have forced scru-
tiny of our existing business operations and its inefficiencies.
While it is difficult to know what will happen next, it is possible
to draw on the lessons of the past few months and to see them
as opportunities for improvement. Businesses need to work on
responding to the current crisis while simultaneously building
to thrive in a new reality that focuses on agility, digitization,
and multistakeholder collaboration. The three components are
interrelated and need focused strategies to ensure success. This
encompasses a wide array of elements, including the localiza-
tion of production, reskilling of the workforce for a digitized
economy, and considering non-traditional collaborations across
different communities.
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Restaurant Graphics

MENIL &

THAT IS_ALL WE DO

Are you thinking about adding 1]ﬁ:rur own online ordering system?
Does your current online ordering system need updating?

€bdinerbites

POWERED BY RESTAURANT GRAPHICS

ONLINE ORDERING for PICK UP & DELIVERY

The same Restaurant Graphics quality & professionalism you have trusted
for almost 40 years, now in a convenient online ordering system.

We meticulously enter your full menu into the system, including full descriptions
and all the proper modifiers. Fewer mistakes means no loss of revenue!
No more answering phones. Just print out the ticket & bring it to the kitchen to fill the order.
No need to rewrite or re-enter the items into your computer.

Already have your menu with us? We can easily transfer your menu into the system.
That's one less headache, and we will update your online menu everytime
we update your in house menu at no extra cost.

Our interface is easy to use & payments go directly to your bank account.
All you need is wifi..we take care of the rest.
No website? We can supply that too!

Please scan below for a full demo.

Visit us online at: www.RGmenus.com

Call Tom for details ¢ 1-800-622-6368



EINIXEIPHMATIKH XTPATHITKH

AxolovBovv 3 ToOTOL Ue TOVS OTI0IOVS OL ETUYELQTOELG UTTOQOVY VA, ETUPBUDTOVY
xouw va evooxiuioovy uetd tov COVID-19

— H ogyoavotiz evelio Ntav zdmwote
emOuvunt, aArhd TOQO Eival ATOQOE-
TNTY) YLO TNV EMELONRATIXY EMPim-

o1).

- H yn¢romoinon tTov £0TL0.T0QI0V
oev mpémer va Oemoeital g amodexnT)
Abon o€ éva meofAnuna, ahrhd pndiiov
og fdaon yia dnuioveyxi) ariayin tov

EMYELONUATIXOV HOVTELOV TROG TO

zoAvTEQO.

— H ovvegyacio ne mponyovuévog
anif@avovg eTaigovg TPOoPEQEL Eva
O ALTTOTEAECUATIXO NECO TOOAYMYNS
2oL opofaia véa »£@on.

Andun xnal pe 0QLOPEVES OLROVOUIES VA €YOUV TTIAT-
om¢ avoiEet, n ovvdvaouévn entdoaon g movonuiog
1Ol TOV OTOQATNTOV UETQWV UETQLOOUOD, OTWG TO
mooatetopévo lockdown xat  puownn amdotaon, €L
odnynoeL og mayrdopLa VPeon rvElwg AOY® TOV OTAVL-
ov durhov cox mpoododg-LiTnonc.

To didupo coxn mov mEoxnAHBnre and avtd To Eéoma-
OpO €YEL ONUAVTIRES ETMLTTWOELS YLOL TLG ETLYELQTOELG.
ITo®dToVv, TOo COX TEOCGHOQAS LELDVEL TNV LRAVOTNTA TNG
owmovopiog va moedyel oyafd xnal vmnEeoieg og uLa
dedopévn T AOYw Tov ®AELGILOTOS TV U foon®dv
Brounyavidv xal Tov péteomv duoixig amdéotaons. H
LELOUEVY LROVOTNTO TO.QOYWYN S ayaBov evog vhddov,
vio moadelypa to 60% tng maQaywyfs TOU TOLV 0o
™V %elon, CUPPAALEL 0TO GO% TG TEOOPOQAS %Ol TNV
aVENON TOV TLROV.

To oox TNTnong peltdver Ty LxavoTNTA TOU KATOVOL-
Aot vo ayopdlel ayabd nal vanpeoieg oe pia dedo-
PEVT T AOYw Tng avEnuévng Titnong yio meoidvta
mov oyetiCovtal pe TNV vysLovour megiBaiyn xat tng
pelmong twv dgaoctnoLotitov vypnrot xvdivou, dmwg
N petdfoon oe eotiatogLa M ta tagidia. H andleia et-
codfjpatog Ba progovoe emiong vo cupPdiel 0To Gox
ChTnong, ®oBdg avtd peldver T CiNTnom ywo ayoQég
0TS omiTLa, avTorivNTA Rl AANES OVOREVEG.

Ou mpoPrépelg mpoPArémouv 6TL 0vTd TO E€omaopa Ba
BuBioel TNV mayrdopLa otrovopla otn xeLedTeQn Vdeon
a6 tov B’ ITayxoouo I[Tohepo, pe mohrhég oLnovopuieg
va fudvouv T peyortegn pelwon tng xotd xedpoinv

Tagaywyngs amd to 1870.

Avti) n moyrdéoo #elon avayraoe tig eBVInEg oLrovo-
pleS Vo oTApATIOoUY noL EdWOE OTLS EMLYELQTOELS LA LO-
vadLnT EVRALQLO VO KON OLULOTOLT|COVY TIG TEQAOTLEG OUTEG
TQOAATOELS YL VO XAVOUV OUOLOOTIREG OAMOYES OTO €TL-
YELNROTIXO Tovg poviého. ‘Exyovv tovio0el oL aouvénet-
€C %OL 1] AVATOTEAEOUOATIXOTNTO OLAPOQWV CUOTNUATWYV
OV AELTOVQYOUV VIO cofaQt| mieon nal €xeL OMOEL OTLG
ETLYELQNOELS TNV guxalgla va emwpeinBoiv. Me Bdon
Tig aAAniemdodoelg, arohovBoUV TEELS TEOMTOL UE TOUG
omotoug ol emyelpfoelg amd tv World Economic Forum's
New Champions Community of forward-looking, vymAd
OVETTUYUEVES eTaLQELES €xOouV EemeQdoel TNV TEEYOVOA
ratowyida, dtapogdpmdvoviog magdAAnia T peAlovTind
avOeRTIROTNTA TOVG %Al TNV ®EQO0POQLA TOVGS.

1. Zvvdvaote tayvTnTo 2oL otadegoTnTa

H ogyavotixf evehEla eival n ixavotyta og etot-
oelag vo aAldler | va moooaouoletal yofyoo wg
amAvVINOoY oTNV TAYéws petoPariopevn ayopd. Ilegi-
roppdver 000 peydreg dLaoTtdoels: TAYVTNTA ROL OTO-
BepotnTO. ‘OCOV 0Pp0QA TO TEMTO, HLaL EMLYEIQNON TEE-
TEL VO elval EVrivNTY ®aL VO OVTATOXRQIVETAL OV P WVaL
pe Tovg ®aLotg mov alhafovv. Avtd megrhaupdver va
elval xalvotopa xat dQuvolLky 0T ornéPn ®xaL TLg TQA-
Eelg Tne. Qotdoo, yia va dtaodpaiiotel  dtaprfg emTv-
ylo Tov ®nat N wavoTNTa vo avENoel *MUAXOUEVO TLG
AeLTtovQyleg He To va va vdyeL éva oUvolo Pacir®mv
otouyeimv. ‘Etol, To tehevtaio ovotatind g otabepo-
™TTog yiveTal #QloLpwo xal oNUovTLrd.

Evd n ogyavotixf evelEia fltav xdmote embuunti,
TOQEO £XEL YIVEL nEVTQLRNG onpaociag yio Tnv empPinon
pLag emyetonong. Avtn n pelétyn deiyver 6tL o Covid-19
€yel emPAreL €VEMATO UETAOYNUATIOUO OE AQRETEG
eToLQeleg oe eEalpeTind emimedo.

2. D¢ge ™V YN OLOXT] TEYVOLOYIO NE TO NEQOS
ooV

e o égevva mov OLeENyOm to 2015, t0 82% TtwV OTe-
AEYDOV TOV ATAVINOAV CUUPOVNOOV OTNV AVAYHRN VO
petapoodwbel YndpLarnd o TQOTOG e TOV 0TOLO OL ETL-
yeLpnoels tovg mpounBetovral »ot drayetpifovral to
eQyaTLrO duvaprd, alhd povo to 23% eiye emvonoel
nalL EGAQUOOEL L0 OTQOATNYLXT YLO QUTO.

Qot6o0, n wavonuia Covid-19 odnynoe oe po LOTO-
o epaguoyi TS YndLomoinong pe TedTovg Tou dev
davralopaotav mponyovpuévms. Ta dedopéva vmodeL-
nvOouv O6TL o€ dtdotnuo oxtw efdopddwv, natadpégapue
VO ROVOUUE L0 TTEVTAETT) TEO0O0 TNV YPNdLaxnt] vioOé-
™oN oo ®aTavolmtés xal enmyelpnoels. To Eéomaopa
0d1Mynoe oe dlapbowtinég arhayéc, cvumeghapupfavo-
LEVNG TNG TTQOTIUNOMNG TWV ETMYELQNUATLOV YLO P1PLan



PLeETAPAON 08 PLOVIEAO OTTOUARQUOUEVNS EQYAOIOS VLA
TOVg VIaAAAOVG, To omola elvol mBavd va moQapei-
vouv axodun rot petd Ty COVID.

H mpdéxhnon g movonuiag yio tig emyelpnoelg dev
ftav poévo va dLaTnNEoouY TNV TAQAYWYLXOTNTO MECW
PNOLOTONUEVOY AELTOVQYLOV, OAAE VO emreEVTIQWOOUV
ex véou o€ VEeg eunaLpieg mov moQAxLVOUVIOL OO TNV
Pndromoinon yLa TV €Qyacio ®oL TO €QYATIXO duVAUKS
toug. Elval ev pégel pa mohtiotint] adrhaym, 0o n Yy-
dLomoinom dev Bempeltar povo wg amodenti) AMon oe éva
TEOPAN LA Tl WG ®ATANDTNG YL vaL ahAGEeL dnpovyL-
%n0 TO EMYELOQNUATIRO LOVTELO TTQOG TO RAAVTEQO.

3. [MopowBNoTE TN GLOGTNUIXY] CALOYY) pEGO
TS GUVEQYUOLAS

H nmavonuia Covid-19 vmevOiploe 1o mdéco dioovv-
oedepéveg eivar ofjpuega ohdxinoeg oL rowvwvieg. Ilagd
TLG TQOXANOELS, N TavOnuia édege 0To dwg TN ONuUAcia
TN moAupueQOUGg ouvegyaoiag. [Tooxrelpnévoy va emtev-
¥x0el avtd to otolyeio, 0 LOTOG EUMLOTOOVVNG TQETEL
vo edpatwbel oe dparvopevirnd dradoetirotc evdiade-
QOMEVOVG. ROl OL EMLYELQNOELG TO ®natalaPaivouv dho
1AL TEQLOOOTEQO — €(TE TQOKELTAL YLO TNV EUTLOTOCVVY
0TOUG OLAPOQETLXOVS OUVTELEOTES 0€ W alvotda edpo-
dtaopov eite petagd twv gpyalouévov otnv emyeion-

on. H ovotnuxri ovvegyaoia Ba eivar emiong »atolag
ONUOCLAG YL TLG ETLYELQTOELS OTE VO AVAXTIOOUV TNV
LXLAVOTNTO VO AELTOUQYOUV.

T émeTon?

Av nou eglvar d0onoho va yvweiCouvpe T Ba ovppel
oTn OoUuVEYELD, elval duvaTtov va avTAjoovpe amd T
pobfpoto Tov TeEhEVTAlov YEOVOU ROl VO TA OOUUE WS
evxatgleg Yo Pertiowon. Ou emyeLQTOELS TQETEL VAL €Q-
YOOTOUV YO VO avTamoxoLBolv otnv Teéxovoa »Qion,
EVD TOVTOYQOVA OLXOJOUOVV YLO VO EVOORLUNOOVV OF
pLo véa TeaypatixoTnTo Tov eotidleTal otnyv gvehlEia,
™V YPnPLomoinon rotl T ovvegyacsia mToAOv evolade-
oopévav. Ta tola otolyetla eivar aAAnAévoeTa nal YoEL-
ACovtal e0TLAOUEVES OTQATNYIXES YId VO OL0OPAALOTEL
N emruyio. Avtd meguhapPdvel éva vl paopa otoL-
yelwv, ovpmeQlAapfavouévng g TaQAYWYNS O€ TOmML-
%6 emimedo, tng eEeLdinevons Tov €QyaTinov dvvarol
oe o Ynpromornuévn orovopia xat thg Bedenong ou-
VEQYOOLMV UETAED OLAPOQETIXDV ROLVOTNTWV.YLA TNV
egyoaota xot to €Qyatind dvvaurd tovg. Elval ev pépetl
pLoe Toltiotiry allayt, 6wov 1 Pndromoinon dev Bem-
QeltaL povo wg amodexti) AMion o éva mQOPANUO TaQd
WS RATAADTNG VLA VO 0AAGEEL ONULOVQYLRA TO ETLYELON-
PLOTLRO LOVTELO TTQOG TO ROAVTEQO.
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From December 1st to December 31st, 2021

DRISCOLL FOODS

151016 Croutons, Plain, Clean, Reg. Cut 1/101b $1.50 off Invoice per case

MAXIMUM QUALITY FOODS

70006 Bun, Brioche, 4", Sliced, 12/8 Packs, 96/2.75 oz. $1.50 off Invoice per case



CONTACTLESS TECHNOLOGY IS THE FUTURE

A FOCUS ON DELIVERING CONTACTLESS

EXPERIENCES REMAINS PARAMOUNT FOR
SUCCESS IN THE NEAR AND LONG-TERM

open during the first lockdown and continue serving their

communities safely, prompted other industries to do the
same. Their ability to quickly adapt to new regulations, almost
overnight, as well as address their customers’ own heightened
anxieties around things like health and safety, exemplified a re-
silience and creativity all businesses fighting this global pan-
demic can look to for guidance.

For example, curbside pickup options have become ubiqui-
tous since the onset of the pandemic, with millions of Americans
expressing their preference to order online or by text and use
touchless methods for takeout, so as to alleviate their concerns
around contracting the virus in public.

The determination and innovation of restaurants to stay

So as we close out 2021 with COVID-19 still very much
dominating our daily lives, it’s clear that this focus on deliver-
ing contactless experiences that safeguard the health and safety
of staff and consumers is paramount for success in the near and
long-term, whether it be on or off-premise dining. Here are a
few critical areas for restaurants to keep in mind as they remain
steadfast, work together and create the contactless dining and
takeout experience of the future.

EASING ANXIETIES WITH TOUCHLESS
INDOOR DINING
Indoor dining has understandably taken a hit since March, but
there’s no denying that it remains a critical component of most
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food businesses’ success. Whether it’s grab-
bing a sandwich at lunch or eating out for
dinner, in-restaurant dining is a long-stand-
ing staple of American culture. Research
shows that pre-COVID, Americans dined out
5.9 times per week and spent an average of
$3,000 on eating out annually.

With these sentiments in mind, restau-
rants have been rethinking their operations
and implementing new solutions that al-
low them to deliver enjoyable experiences
with limited physical interactions. From QR
codes that allow customers to explore digi-
tal menus on their smartphones to messaging
channels that enable them to communicate
with the restaurant, place orders and pay
without face-to-face contact, these innova-
tions are paving the way for diners to enjoy
the places they love in ways that meet their
new concerns.

For example, as part of their protocols for
reopening, restaurants like BJ’s have imple-
mented safety measures that allow mobile

We’ve Got You Covered:

Complete Hot & Cold Beverage Menu Support

Express®: Total Refreshment in a Single Footprint

Vicity @ -

Full Flavor Assortment
Juices, NESTEA®, Enhanced Waters

[ v Frozen & Ambient Concentrates
Completely Closed System

Proprietary 3L packaging with
disposable pump

BASY-T0-USE FORMAT LETS CUSTOMERS CUSTOMIL: INSIBE EVERY SINGLE 15 & B QPPORTUNTIY

No cleaning, flushing, sanitizing

IFEmE Eeprt i et on gy g 1Emir BTl g Wleipnimicemy o (oo fin e
i domgl i Pl R o Mt Sl 1 1o [ bt S L ok S

MIKE BENIGNO

o Account Manager - Foodservice
IueStIe Northeast Division
PROFESSIONAL. (973) 725-2125

— BEVERAGES — michael.benigno@us.nestle.com
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ordering and text on arrival for contactless seating. This shows
that now and in the post-COVID future, technology will play an
integral role in restaurants being able to safely welcome patrons
back through their doors.

SCALING COMMUNICATION FOR AN UNRIVALED
CURBSIDE EXPERIENCE

It’s fair to say that despite the impact that in-restaurant din-
ing has on restaurants’ bottom lines, some consumers simply
won’t consider it until the threat of COVID is mitigated. Just
38 percent of consumers surveyed by Datassential say they feel
comfortable and safe dining inside.

But with well-communicated safety protocols in place, as
well as an investment in contactless technologies that limit the
need for in-person contact, it’s worth speculating whether this
figure would rise. For example, recent Zingle data shows that
82% of consumers say that it would at least somewhat increase
their likelihood of visiting a business if they were to proactively
communicate its safety standards and processes.

For the time being, it’s safe to say that contactless takeout
and curbside pickup options are restaurants’ most dependable
sources of revenue. And since COVID-19 hit, demand for both
has reached new heights. Companies like DoorDash and Uber-
Eats who offer food delivery services have grown exponentially
since the crisis began, with the former now officially going pub-
lic. But as we stated previously, it’s the uptake in restaurants’
curbside services that has been their biggest success story. And
the contactless technology solutions utilized by workers to com-
municate with customers and keep operations running smoothly
is one of the biggest reasons why.

Namely, restaurants have been leveraging real-time auto-
mated text messaging to scale an elevated curbside experience.
For instance, staff are utilizing text to confirm orders and send
customers their estimated pickup times via text, thus creating

a ripple effect that ultimately improves customer satisfaction.
This is because when customers know exactly when to arrive to
pick up their order, there are fewer bottlenecks from customers
who’ve arrived too early or too late. And this, of course, helps
restaurants ensure safe social distancing and as a result, eases
consumers’ concerns.

It’s hardly a surprise then that the aforementioned Datassential
survey found more than half of the U.S. population (52 percent)
have got curbside pickup from a restaurant since the onset of the
pandemic—substantially more than the number of those who’ve
dined indoors and even more than the number of people who’ve
had food delivered. And now, even as promising news emerges of
a potential COVID vaccine, 87 percent of consumers are voicing
their desire for these types of touchless options to stay.

FOR RESTAURANTEURS’ NEW FUTURE

All signs are pointing toward a future for the restaurant in-
dustry where contactless experiences and touchless interactions
allow patrons and staff to navigate social distancing and feel
safer in their surroundings. Anxiety is still understandably wide-
spread as a result of COVID-19, and how restaurants respond
will play a substantial role in alleviating consumer wotries as
people reach for some semblance of normalcy.

As such a vital fixture in our everyday lives, and of course
as a huge driver of the U.S. economy, all eyes are on the restau-
rant industry, how they navigate COVID-19 and what they do to
drive the future of the hospitality industry.

Having the right technology in place will go a long way to-
ward restaurants’ abilities to serve their customers while social
distancing and technology providers across the globe are work-
ing hard to support the restaurant industry through this recovery.
How you leverage tech today may make the difference for your
guests, your staff and for the health of your business.

Enevovote otnv Avérodn Teyxvoroyio

ENIKENTPQYH XTHN I[TPOQOHEH TN ANEITAPON SYNAANAATQN EINAI HYXYNTATHTTA
THN EINTYXIA BPAXYIIPOOEXMA KAI MAKPOIIPOXOEMA

QTOPACLOTIXOTITO. HOL 1] KOLVOTOWO TV E0TLATOQ(-
H WV VA TAQAUEIVOUV avoryTd ®otd To TeMTOo lockdown

%Ol VO OUVEXIoOUY Vo EEVTTNEETOUV TG ®OLWVOTITES
ToUG pe aodhdiiea, mONoe now dddes Bropmyavieg vo #dvouv to
{d10. H wavdtntd toug va mpocoudTovron Yo yoea otoug vé-
OUG UAVOVIOMOUG, 0XEOOV aTtd TN JoL PEQO 0TV AN, RAOMG
AOL VO AVTLIETOIUCOVV TG aVENUEVES avnouyies TmV TehaTdv
TOUG OYETHA e TTAYUATO OTI!G 1 VYelo now 1 aopdAeLat, orto-
TeEl TOQAOELY L0 AVOERTIHOTNTOS HOL ONUOVQYIROTNTAS OF GA-
AOUg emyelenUaTRoUg ®AAdoug,

TN mopdderypa, ou emmhoyég moaiafhs ad To eCodQoMo
€youv yiver movtoyol maQotoeg astd TV €vaEn g Tovonui-
0G, pe exatopprdoe ApeQUravols vo exdpeAalouy TV mOTiN-
o1 Toug vo. apayyelhovv péom dtodtiou 1 péow SMS non
VoL XONOLHoTolo UV LeBddoug ywols emad yia takeout, MoTe Vo
auprivouv Tig avnovyleg Tovg oyeTind Le T LOAuvon Tov 100.

"Erot, ®a0dg xhetvouue to 2021 pe Tov COVID-19 va xuot-
0Qyel axopo oA otV naBnueQvodTNTA Hag, elvor oodég Ot
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OUTI] 1] ETMAEVIQWOT OTNV TOQOYY| AVETAPWV EUTEIQLDYV TTOV
TOOTOTEVOVV TNV VYEIDL ®OL TNV AOGAAELD TOU TROCWTUKOV
OL TOV ROTAVOAWTOV elval VPIOTNG ONUOCLOS YIoL TV EmMTL-
ylo PooyumedBeopo vau pongomeofeoua, eite va elval eviog
1] ExT0g €0TIOTOQIOV. AXOAOVOOUV pEQIrOl ®QIOLLOL TOUE(S TTOU
TIRETEL VOL £YOUV VTIOPY TOUG TA E0TIATOOLL, XAODS cuveyiCovv
0TIROOROTTTAL VO, EQYATOVTOL YL TNV dNoVQYic TOV avEmapoy

YEVUOTIOMOV.

Mewhote 10 Ayyog ue tov Avémogdo Fedpa

o¢ Ecoteguzoig Xmgovg

To payntd oe ecwteQrols YMEOVS &xel OeyOel peydho yTi-
oL, aAAG OgV VITAQYEL aUPIPOAiO OTL TTOQAUEVEL £Val ®QIOLUO
otowelo g emruyiog Twv mEQLO0OTEQWV eoTlotoQimyv. Elte
TOWTE £VOL CAVTOULTS OTO PEOTUEQLOVO YEU AL E(TE TOWTE EEM Y10
Og(mvo, T0 GayNTO 0TO E0TLATOQLO EIVOL L0 LOKQOYQOVLOL Piom
™G apeQuravinig ®ovitovgags. H égeuva deiyver 6t oy omtd
T v600, oL Apeguravot dettvovoay €Em 5.9 Gpooég tnv efdoud-



da nou E6devay vatd péso 690 3.000 $ etnoiog yia paynto EEw.

Me ovtd Tt oTowyElo ®OTG VO, TO. E0TIOTOQLO. emavete-
TdCovv TS Aertovyies Tovg o epagudlovv véeg AMoelg o
TOUG ETMTQETOUV VO TIQOOPEQOVV EVYAQLOTES EUTEIQLES LIE Tte-
ologuopéves puowég arnremmndodoels. Amd xwdxovg QR mou
erutEémovv otovg meldtes va eEegevvoiy Ymdlaxd pevon ota
smartphone TOvg UEYQL HAVAMO AVTOAAAYTS HNVUUATOV TTIOU
TOUG ETUTQETOVV VO ETUHOLVWVOUV UE TO E0TLATOQLO, VO RAVOUY
TOQAYYENES %O VAL TTANQMVOUV e OTOOTAON, QUTESG OL HOUVO-
Topieg avolyouv To OQOUO VLo TOVUG TEAATES VO ATTOAQCOUV TOL
péEN %ot To GOyNTO OV AYATOUV pE TEOTOVG OV OVTATIORQ(-
VOVTOUL OTIG VEEG TOUG OVNOUY(eS.

TN moedderypa, mg PEQOS TV TQWTOXOAMWY TOUG YLoL TNV
ETMOVOAELTOVQYIOL, EOTIOTOQLAL OTIWG TO BI’s éxovv edpaguooel pé-
TOO OOPOAE(NG TTOV ETUTQETOVV TNV TTOQAYYEAO LECW HVITTOU
TNAEPDOVOU 1AL TNV ATTOOTOAT| YQUITTOV LNVUUATOV ROTA TNV
APIEN Yoo avémapeg ouvollaryéc. Avtd delyvel OtL TOQO %ol
0710 péAAoV petd tov COVID-19, 1 teyvoroyia Oa drodoapotioet
OVOTTOOTILOTO QOAO OTO VO ITTOQOVV TOL EOTLATOQLOL VOL VTTOOEYO-
vtou e aopalelo Toug Bapmveg.

Khapoxomt) Emxowvovio yio mo Anoteleopotixn
Mogarafn oo to IeCodoomo

Mmogotue vo. ToUpe OTL TOQA TOV  GOYNUO. AVTIXTUIIO TTOV
0 COVID &iye ota £€00d0 TwV £0TLATOQIWV, OQLOUEVOL RATOVOL-
MoTég dev Oa emonedOoVV TO €0TLOTOQLO UEYQOL VO LETOLOLOTEL
1N amethi) Tov COVID. MOMS To 38 TOLg EXOTO TWV ROTAVOAWTMV
70V QTN Oy amd Ty Datassential dnAcwvouv ot viddBouv dveto
2O AOPOAT) VO YEUHOTIOOUV 0TO E0MTEQIXO TOU ECTLOTOQIOV.

‘Opwg, pe epdavdg Tolorolnuéva mewTORoM aodatel-
0g, »0OMS 1oL PE o ETEVOVOT OF TeYVOLOYiES avEmadWVY ov-
VoMY@V TI0V TTEQLOQICOVY TNV avayx®T) VLo TTQOCWIIXY] EMOLDT,
muotebovpe Gt ovtd To T0000Td Ba aENOel. N Todderypa,
To. mpdodata dedopéva Tov Zingle deixvouvv 6T 10 82% T™V
HOTAVAAWTOV Aéel 6Tl Ba vrThEye pueyolitegn mboavotnto vo
eruorePTolV fua emnyeionon edv HEepav 0rtd ROTEQWYV TS OLai-
Owaoteg aodarelog VYLELVTS.

ITpog to MooV, elvor aoharés va ToUpe OTL Ol aVETODES
ermhOYES 08 TTARETO 1o TIOQRAAAPNS awtd To meCodEdLO elvo oL
o aEomoTeg TYés e0ddwV TV gotiatogimv. Kow amd tdte
mov ytomnoe to COVID-19, ) Titnon xow yuo tar 0o éxel ¢ptd-
oeL og véa V1. Etoupeieg 6mng n DoorDash #aw 1) UberEats mou
TEOOPGEQOUV VTNEED(ES TTORAOOONS GaYNTOU €xouv exbeTin
ovATTTuEN omtd v évaeEn g xelong, UE TNV TRMTH VO EL0G-
veTow oV 010 XeNUoToTiowo. ‘Oume, Omwg avapEQaE eo-
Nyovpévmg, elvan 1 ®olf eEummeétnon oty dd0oT OTO e~

Codobo etvon to puotnd g emtuyios. Ko mo onuaverég
oL avémapes TeEXVOLOYIRES AMDOELS IOV XONOLHOTOLOVVTAL OTTd
TOUG €QYALOUEVOUG YLOL THV ETUROLVAVIOL L TOUG TEEMATES KOl TV
OpLOMT] AELTOVQYIOL TV EQYOOLIV.

ZuyreRQUUEVA, TO E0TLOTOQLOL OELOTIOLOTY TV CUTOUOTOTIOL-
nuévn avtarloyin SMS og moarypatind xoovo. o mapdderyua,
TO TROCWIUKO YONOWOTOLEL to %eleEVO Yo va emufefotdoeL Tig
TOQAYYENES 1O VOL OTEIAEL OTOVG TIEAATES TOV EXTLUWUEVO YQO-
VO TOQOAAPNS e TO SMS, e amoTéAESUA VO BEATUDVETE 1) X0
vomoinomn twv mehatdv. Autd cupPaivel emeldi Ot oL TEAATES
yvwiCouv oxQPhg moTE Vo HTAoouV yia va ToQaAdfouy Ty
moparyyehia Toug, VITdEyouv Aydtepa onpelio ovpudOENoNG OTTd
mehdteg mou €xovv ¢tdoel oA voQig 1) oAl agyd. Kot autd,
duowd, Ponda ta eotiaToQLe VO OLOHAALOVV TNV 00O
HOVOVIXT) ATTOOTO.OT %KLL, OG EX TOUTOV, LETOLALEL TIG 0lvNOoUYieg
TWV RATOVOAWTOV.

Agv amotelel Exmingn Aowdv to yeyovog OtL 1) TIROovVahEQ-
Beloa €gevval tng Datassential Porjne OTL meQLOCHTEQO ATO TO
Nov tov mnBuopot tov HITA (52 tolg exatod) éxel moQold-
Per amd éva eoTiatoQLo autd TV VaQEN TS TOVONOS - TTOAD
TeQLOCOTEQO aTtd TOV aLOUO exelvawv TTov €XouV OELTTVIOEL O
E0MTEQLHOVS YMDEOVG 1) 0RO RO TTEQLOGOTEQO OTTO TOV OQLOUO
ard aUTOUG 7oV €xouv mapaAdfel oto omitl. Ko toa, andun
2now Hetd Tov oMo Yo tov COVID, 10 87 Tolg e1aTd TOV RO
TAVOAOTOV exdpELovy Ty embupic TOVg Vo TOQAUEVOVY ov-
oV ToV €(d0Vg oL ETMAOYES Y WQIg emad.

Xonon ms texvoroyios Yo to Néo Méhhov
tov Ectiatogimv

‘Oha ta onuddio. delyvouv moog éva. MoV Yo tov ®Addo
TV E0TIOTOQIMV OTIOV OL AVETIAPES EUTTELQIES ETUTOETOVY OTOUG
TEMATES %Ol TO TIQOCWIUHO VO TQOUV TNV KOLVWVIXT] OTTOCTOON
2now VoL awoBdavovtal o aodaheig oto meQdiiov Toug. To ay-
¥0g eEomolovdel va elval eveémg dLadEdOPEVO G ATTOTENETAL
tou COVID-19 %0 0 TEOTOG e TOV OO0 AVTOTORQIVOVTOL TOL
€oTIoTOQLA Bl SLOdQAUOTIoEL ONUAVTLXG QOMO OTOV HETQLAOUO
TV AVHOUYLDY TOV ROTAVOADTOV, ®aOhS oL GvOgwroL avaln
TOUV RATOL0 POLVOUEVIHT] HAVOVIXOTITA.

H 0700En g omotig teyvoloylog Bo fondfoel ol otnv
HOVOTITA TWV E0TIATORIMV Va. eEVITNEETOVV TOUG TTEAATES TOVG,
eV 0L TTAQOYOL TG TEXVOLOYiaS 08 GO TOV ROOUO €QYATovTaL
oxAnEd Yo vo viooTniEouy T fropnyavio eoTatoQimy PECW
ot g avdxopymgs. O 1edmog pe Tov omoio aflomoteite Ty
TeYXVOLOYiOL OTUEQX UTTOQEL VO RAVEL TN ALadOQAL Yo TOVG Hahe-
OPEVOUG 00G, TO TIROCWIUKO 0OG ROl 0TV ®eQOOdOoQia TNG em-
xelonohg oag.
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SPECIAL PRICE FOR OUR MEMBERS

For the Month of December

Driscoll Foods

8238 40/6 ounce Ground beef patties fresh Angus Steakburger
8239 38/8 ounce Ground beef patties fresh Angus Steakburger
8241 4-5 |lbs Fresh Ground Beef Bulk



JPAPPAS

A name you can trust, service you can rely on

@ J-.PAPPAS INSURANCE AGENCY

Specializing in Diner, Restaurant & Catering Insurance, Workers Compensation

INSURANCE

J-PAPPAS HEALTH

Specializing in Medicare Insurance, Small Group, Self-Insured Plans, Union Plans

HEALTH

J.PAPPAS PAYMENTS

Clover POS, Customized for Diners and Full Service Restaurants

PAYHENTS

J.PAPPAS ENERGY

Aggregations for Gas and Electricity

J-PAPPAS INVESTMENTS

Advisory Services, Investments And Portfolio Management

INVESTHEMNTS

We pride ourselves for providing top notch customer service and putting our client’s
interest first . Our Financial Advisers and Consultants help you Optimize your Overhead,
Maximize your Cashflow and help you invest and grow your business.

We offer a comprehensive suite of critical business services with unmatched servicing
and some of the market’s most competitive price points.

SAVE. INVEST. GROW.

jpappas.com - (201) 704 1720



INOAITIKH XAAATA

YAIKA

@ 500 Yool Aayavo PLAOXOUUEVO

® 5 ©0QOTO TQLUUEVQL

o 2 Ymtéc muteotés Phwivng xopuuéveg oe CouMEY
(wraotovvaxio Aemtd)

® 3 nhwvdola oéheoL (roppEVa 0 AeTTTéC GETEGS)
® 1 AepovL u€toLo

e 1 xovtohdxnt avOo alotiol

I'a To yogvigiopna

® 1/2 pAuTLAVL TQUPEQA PUALO paivTavo

e 1 0601 naBaQLopEVO

@ 3 novtdha 0oUTTOg HOVHOVVAQL

@ 3 xovtdMa colUmag Lo otadpida

I'a To vreéovyx

® 1/2 pAvtLdv ehadhado

® 1/4 dphutLdvi EVdL Paloduno
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e 1 oxehida orx60d0
® 6 TQUPeQd ®hwvdola oéhvo (pe Ta VAL TOVG)
e Alyo aldT

EKTEAEZH:

I v moAitixn colato

T Ty mohitnn oohdto. pe hdyavo, BaCouvpe mpata o Eval
urtoh A0 ta hogyavindt. Lo pior oigodootomt] siohitinn ooAdra,
ermAEyovpe My ovo, »aOTo, 0EAEQL Kol TUTTEQLAL oLV BAAETE
doéona. Av td emA£Eete vo Péihete Yo mrteoud Phwoivig
Ba v mpoaBéoete petd omtd avtd to oTddo. IaomahiCovpe
JLE TO OLAGLTL KO TO YULO AEUOVION. ZOUAGLE PE TOL XEQLOL TOL
hoyovird Yo Myow AeTtedt yuoL voL mtiogQopioouy To aAdiTL ®alL TO
AepovL. APTvoupe T coAdTa OxETAOUEVT] 0TO Yuyelo Yo 1 dgal.
Aol pogafoiv ta hoyavind, to. otearyyiCovpue pe ta xéouo
nou o falovpe oe pio cahatiéga. ITpooBétovpe péoa Tig Ymrég
TUTEQLES, TO HOUROUVAQL, T 0TOGIdC o TaL GOAAL poivTovo.
TTeouyvoupe Ue TO VIQEDLVYX YLOL TV TIOALTIXY COAATOL.
AvoratedOUE ROL TIOLYMVOUE T CaAdTa Yol 1-2 (QES.
I To vrgéowvyx

Xtumdpe O ToL VARA Y1 TO VIQEDLVYX OTO UTAEVTEQ
va. yivouv réuo. Teguyvoupe T oAty coldra %
OVOXOTEDOVE

IIIITEPATO ®IAETO ME AAMAYKHNA
YAIKA

® 14 ©hO pooyaptolo GpLhéto

o 1 xhaddntL devroolifavo

e 1 ®ovtdl cotmmog aldtt

® 2 ©ovTaMéS 0oUTmag OLAPOoQa TUTEQLA OAORAN QO
(ROURLVO-TIRAOLVO- LAV QO-G.OTIQO)

® 6 ®OVTOMES 00VTTOG EMALOMALOO

® 1/2 dprutlavi EidL pmaloduno

e 1 moTondAL (YUUOC)

@ 250 yoap. dapudoxnva ymeig xouroUToL

e 1 pAVTTAVL pavoddpvna



EKTEAEZH:

I To meQdto PLAéto ooy AL pe
OaUAOUNVO,CEOTAIVOUE TTOMTA TN LAVQOOAPVT O
notooola. Plyvoupe péoa ta dapdornva. Zxemdlovpe
™V RaTo0QOA %o OLyoPQAloupe yia 3. Zpfvoupue TV
€0Ti0l ®aL TO APTVOUUE VO LOAARDOOUY ROl VO QOVPTIEOUV
70 ®Q0ol. XTumdpe 0to Youdi Ta QLo (va etvau
yovrooxropuéva). Ta amhdvoupe oToV TAYRO €QYAOIAG.
WihoxopPoupe To devioohifavo now maomaliCovpe 1o
aldti. Poldgovpe 1o priéto mdvw toug va ralvpOel
eEwTeQA oo TO VARG, O YONOLULOTOL GOV UE EVal UEYAAO
T™YAVL IOV Vo prtaliver oto Gpovvo. ITgobeguaivoupe
T0 $poEVvo 0toug 200 oC OTILS AVTLOTAOELS. ZEOTAIVOULE
70 ehdAad0 0TO TNYAVL %o QOSITOVUE TO TUITEQATO
dLETO amr’ Oleg TIg MAEVQEEG, 27-37 TNV ®ABe mhevod, Vo
%naveL ngovota. [TgooHétoupe To WIOAGEURO ROl TO KUUO
moQToXRaMOU. Apfvoupe 17 xou fACoupe to TYYAVL 0TO
dovEvo, otV Televtata oydoa. Prvoupe 1o PLréto yia
15". Tote mpooBétoupe T dapdoxrnva oto Tat xabmg
%Ol TA VYQA TOVG. Aleidoupe To GPLAETO Ue Ta VYQE TOV
ToPLov o ouveyiCovpe To YHowwo yua emumiéov 107, Mog
Pyahoupe to npéag amd To povo, To oremdlouvpe yio 15
VoL avoxTNOoEL T VYA Tov. To voPoupe oe GpETeg ®aL TO
OTQMVOULE O€ PeYAAn mmotéha pe gona. ITeguyivouue pe to
VYQA TOU TNYAVIOU. Me T0 eOVO mov oog divm €yete Eval
dLAéTo pétora Ymuévo. Av to Béhete vohoYNUEVO, PTVETE
emmhéov 10",

KOYPAMIIIEAEX

YAIKA

® 50 yQ. ®oVvIax 1] Mré€Q MaoTiyag

@ 100 yo. Cdyaon YAt xouotalhixn

@ 100 yo. apbydaio nabaglopéva ro
rofovdlouéva

¢ 200 vo. fovTvO

0250 vo. putivy

0 670 Q. (eglmov) aheoL pahaxd 1 v.0.x.
(ROOULVLOPEVO)

® 1/2 %y nopTO GOEOROTOLUUEVO LOOYONAQUOO
e 1 faviha

® 2 ©QO®OVG ATTO PEYAAO QLVYA

TN To dyvienao
® 3 manéta ayvn
® 3 Pavileg

EKTEAEZH:

TTpoBeppuaivoupe To povgvo otoug 170°C Babuoiis otov aéa.
Srodvoupe addrola og d00 pnyés Mapapives. ‘Ol To, vArG
mpémeL va. gival og Begporgacic dwuatiov. Ztov #ddo tou piEe
Patovpe to foltugo, T dputivi now ™) Téyaen xow ToL Y TuTIGE
duvaTd Yo iEQlmov 7 AT, HEYQL VoL OPQATEWEL TO ULYLIOL KO
va yiver ooy soveryl. "Evav évav giyvoupe péoo Toug #eonovg,
VLTt TTETTEL VOL TOVG “Tilver” To piypo »Be Gpogd. TTgooHétoupe
TO HoOYOo*AELIO ®ou T Pavibol. [TpooBétoupe To voVIax 1) TO
MréQ. XTumdye Alyo Yol vaL apQOTEWEL TO ULYILOL. ZTOUOTALE T
Aertovgyia tov piEe xow SoUAEoVE TO Py 0To XéQL. Me éval
1OOULVO, ROORLVICOVE TO OAETDQL #OUL TO TTIROOOETOVE Alyo Alyo
oto piypo pag. Edv etvon ohl poomer 1) Topn wow nohhdier otal
¥éoua lomg xoeotel va IoobEcou e EMiLoTO OAEQL AHOLCL.
210 T€\0G, QLY VOULE T YNOXOUUEVD ROPOVQILOUEVAL ALpYOOhOL
DoovriCoupe 1 TN vo. givar adeden xow Oy oxAnor), Snhadm
vo. glvar foutudTn yioL vo. pn yivouv oxAnot oL xovgopruédec.

TTAGBovpe Toug RovQOUTUEDES OE OTOLO OYTOL OEAOUE now
TOUG 0QOOLACOVE 0QALA TOV EVay OTOV AL 0TOV dAhov. Toug
Pivoupe Lo egirov 30 Aemtrdt, oTe vo Q0dIoouV RO koL

VO O*ACOUV, ONAaOT] VAL ®AVOUV avOlyUorTaL. AT VOUUE VoL
HQUMOOVY YOO OTAL 5 heTttdt.

To ayviopna

Me éva. #O0%IVO, ROORVICOVLE TNV (v #ow TIG Povidies.
BdaCoupe v o) Gyvn og éva Badi tonpi. Agadidlovpe Toug
Ceotolg »OUQOUTuEdES 0TV GV (TIQ0C0Y T OXYL HOVTOTGS) KoL
100XVICOUE 0Ttd TIAVM TNV VIOAOWT Thyaon dyvn. Avth
T dwdnaloto. Thv ndvoupe oy viCovrag Alyoug Myoug Toug
1OVQOUTTEDES, Yol VaL ayviCovton owotd. Toug otivoupe oe o
mnotého. AyviCoupe Tv matéla Le Toug xovQapmédes. Tnv
Chiyoon dyvn ov Ba. ieguooéel Bol TV GUAGEETE i ETOUEVES
XONOELS, POV TQWDTOL TNV ROORLVIOETE.
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- & MEDITERRANEAN FOODS

s

>

27 1

Summer’s the time for

hand-held food—grilled
burgers and fold-over
sandwiches.

We've got them
all covered!

=?.-_-'
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KONTOS FOODS, INC., « PO, Box 628 "Pa;ermn NJE; 544 WWW KONTOS. COM




ALL NJATURAL-

B - MADE FROM COW'S & GOATS MILK-




WHAT KIND OF INSURANCE
DOES A RESTAURANT NEED?

It’s inevitable. Something will happen where you
will say to yourself “I’'m so glad my insurance covers
this”. It may not be the sexiest topic, but it is a neces-
sary one to make sure you know how to protect yourself
and your restaurant from lawsuits and claims.

Here’s a list of things that may keep you up at night
as a restaurant owner:

What if my fryer causes a grease fire and burns the
place down?

What if my food makes people sick?

What if a drunk customer injures another person and
I’m blamed for overserving?

If you get the right insurance for your restaurant, you
won’t need to worry about these things at all (or maybe
just less).

Restaurants do a lot, so they need a lot of insurance
to protect them. But at the same time, there is a lot of

insurance restaurants don’t need — so how do you make
sure you're getting the right coverage?

They are a lot of types of insurance your restaurant
will need to cover, including:

- General liability insurance

- Property insurance

- Liquor liability insurance

- Workers’ compensation

- Business interruption insurance

- Food contamination insurance

- Automobile liability insurance

note: policy costs will vary significantly from one
restaurant to the next based on location, sales, and a
variety of other factors. Talk to STAVROS ANTON-
AKAKIS to get exact quotes .and understand your res-
taurant’s insurance needs.

STANTON
CHAPEL
INSURANCE
ASSOCIATES

|
Our Goal is
to Protect
and Assert our
Clients’Rights.
We Offer
Innovative Solutions
to Challenges that
Face our Clients

Commercial and Business

Stanton Chapel Insurance As-
sociates is a firm of caring con-
scientious, proven professionals
— the kind of people you can de-
pend on. A professional agency
offering personal service.

With nearly 30 years of ex-
perience and over 50 different
national and regional insurance
carriers we coordinate coverage
for various types of business

owners and households with a
variety of methods and quality
insurance company products.

Please visit us at any one of
our six locations to see how we
can offer you better coverage
and save you money on your in-
surance premiums.

Call me today and let me give
you the quality insurance and
customer service you deserve.

Insurance Services
Group Life and Health Benefits

STAVROS ANTONAKAKIS

Stanton Chapel Insurance Associates
60 Haddonfield-Berlin Road
Cherry Hill, NJ 08034

609-929-6000

www.InsureBusiness.com
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Find New Inspiration.

PURIFIED WATER PURIFIED WATER PURIFIED WATER
pH BALANCED ~ ELECTROLYTES pH BALANCED =~ ELECTROLYTES pH BALANCED ~~ ELECTROLYTES
FOR TASTE FOR TASTE FOR TASTE

Discover our artists
at LIFEWTR.com LIFEWTR

LIFEWTR and the LIFEWTR Logo are trademerks of PepsiCo, inc
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BREAK OUT
THE PEPSI



