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As restaurants start to think about opening 

their dining rooms for full service while keeping 

up with the off-premise dining business, 
questions abound.  

How do I utilize the equipment I have? How do 

I adapt my equipment for new applications? 

What equipment should I consider for my 

operation in the future?

What supply and equipment innovations will 

help me maximize curbside and delivery 

business?  

How do I balance customers that still crave 

off-premise dining, while catering to customers 
that will want to come back for dine-in 

experiences?  

What’s important to today’s customers and 

how do I keep them engaged?

How do I blend  my pre-COVID core processes 
with recently developed operational practices?

If you’re asking yourself these questions, you’re 
not alone! We would love to hear from you and 

address your own unique challenges.

Throughout this flyer, you’ll find answers to 
these questions along with equipment and 

supply innovations to help you meet today’s 

challenges and optimize your bottom line.

Your Sustainable Take 

Out Solution is HERE

So Urban

Say NO to disposable plastic and opt for durable glass product!

Introducing:

By:

FULLY TEMPERED GLASS

EXTRA
RESISTANT

Stay up to date on all things Arc Cardinal, 

scan here!

If You’re Asking Yourself 

These Questions, You’re 

Not Alone!
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Set Yourself Up  
For Curbside and  
Delivery Success!

• Easy to Maneuver

• Flexible and Adjustable

• Safe Temp. Holding

www.cambrodelivers.com

Flex Station Curbside System  

with Cambro GoBags® , Food Pans, 

and Merchandising Kit

Flex Station with Cam GoBoxes@ 

and Shelf Divider Panels

Using a Flex Station in your front of house allows for a 
contactless pickup area for customers to quickly and 
easily grab their orders. If you have a busy curbside 
business, set up your Flex Station in the back of house 
as a holding station before customers pull up.

The Good News!
Recent changes in customer preferences and the foodservice 

industry, although challenging, have created new opportunities.

Operators have creatively executed and marketed off-premise 
dining. Customers have learned to love the experience and will 
continue to increase their carry-out ordering, even after they 
return to your dining rooms.

Digitizing operations and customer experiences have resulted in 
improved efficiencies and expanded customer bases.

Manufacturers are keenly aware of the need for innovative 

equipment.

 We’re here as a resource to help you 

stay on top where you belong.
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 W W W.F R Y M A S T ER .COM

Your Growth is Our Goal

• 35 lb oil conserving fryer
• Millivolt control

• 50 lb fryer
• CM3.5 Controller
• Built in filtration

ESG35T

• Open fry pot 50 lb fryer
• Millivolt control

GF40

• 50 lb fryer
• CM3.5 Controller

PH155

FRYMASTER
HIGH EFFICIENCY

FRYERS

FPH155/FPPH255/FPPH355

Foodservice Equipment Offers 
Adaptability and Flexibility
Restaurant equipment is no longer being looked 
at exclusively for specific menu items but for its  
flexibility to accommodate several cooking 
methods and menu items. Equipment flexibility 
and adaptability are crucial for many reasons. In 
addition to the demand for equipment flexibility, 
there is equipment available to operators that may 
have been considered back-burner luxuries that are 
now must-have kitchen equipment. 

Here are some excellent examples of 
equipment adaptability.

Cleveland skillets can double as stockpots, kettles, 
re-thermalizers, steamers, bain-marie applications, 
and more. You can use them to stir fry, poach, deglaze, 
make soups and sauces, cook turkeys, and more.

The Manitowoc Ice machine sanitizer can be used as 
an all-purpose cleaner for kitchen equipment. The EPA 
included it on its list of products that are effective 
against SARS-CoV-2. As an additional revenue stream, 
operators can bag and sell ice with the purchase of a 
foam cooler or special meal kit.

Welbilt Lincoln Oven Group reported that their ovens 
have been used in a pretzel factory and a beef jerky 
factory in Romania. They have also been used for 
curing plastics, including face shields.

Blast chillers are moving from a luxury to a necessity. 
Operators see the value in quickly bringing product 
temperatures down for food safety, quality, and less 
food waste. They also allow operators to prep two 
days a week for the whole week without losing 
product quality. Having fewer people in the kitchen 
at one time allows for social distancing and impacts 
labor costs.

Walk-ins can be customized with additional doors to 
act as reach-ins with multiple entry points to improve 
flow and social distance. 

Shelving units can be turned into heated holding 
stations with innovative heating solutions 
incorporated into the shelving. Holding boxes 
can be combined to create holding and delivery 
carts and stations for pick-up, delivery, and food 
truck applications. 

Equipment with digital technology and remote 
access capabilities are critical labor-saving solutions 
to address labor shortage concerns and social 
distance guidelines in the kitchen. They also create 
savings in efficiency and operating costs that help 
operators improve their bottom line. Technology- 
connected equipment is necessary today to trim costs, 
take care of repetitive tasks, report generation and 
monitoring for food safety, and minimize 
downtime and repair calls.

Kitchen supplies such as portion control tools, safe 
holding containers, cooking utensils, food safety 
tools, and cross-contamination control come in all 
shapes and sizes and have various uses. As you 
create your teams, whether for off-premise, dine-in, 
delivery, ghost kitchens, or food trucks, be sure you 
have all the equipment and supplies to provide 
efficient, safe, and successful operations.

Equipment can accommodate your needs today and 
help you reach tomorrow’s next level, by opening 
opportunities for new concepts, trends, and a healthy 
bottom line are great investments.

Manufacturers have been working hard to provide 
information about their equipment’s adaptability 
while producing innovations to meet your changing 
needs. Please reach out to us for additional 
information and any assistance we can provide.
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W W W.G A R L A ND - GROUP.COM

Bring Your Passion to the Surface

• Starfire Pro Burners Config Only 
• Standard or Space Saver Ovens

G-Series - Restaurant Range

• Single/Stacked 
• Solid State Control 
• Gas/Electric
• 2-Glass Doors
• 5 racks
• 53,000 BTUs 
ENERGY STAR models available

Summit Convection Ovens

• Large Capacity 6-Racks 
• 13 Rack Positions 
• Manual/Digital Control 
• Full-Size Single/Stacked 
• Standard/Deep Depth 
• Gas/Electric
• 60,000 or 80,000 BTU packages 
ENERGY STAR models available

Master Series Convection Ovens
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EVERY PLATE IS BUILT WITH PRIDE AND PASSION.
WHEN YOU BRING YOUR BEST, WE BRING OURS.

Great take-out needs great delivery. So look no further than Vollrath food delivery 
bags, delivery centers and transport solutions. The gold-standard with the tech and 
the durability to take those amazing ingredients further than ever.  
Discover more at vollrath.com/deliverybags
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Metro  
shelving is  

hot right now.
Works with Standard  

Super Erecta Shelving

Super Erecta® Hot 
Heated Shelving

Keeps food hot.  
Super flexible. 

Integrates easily.

© 2021 InterMetro Industries Corporation, Wilkes-Barre, PA 18705 www.metro.com 

Check out the 

video...

Super Erecta® HOT is a super flexible 
and efficient way to keep food hot while 
preparing, serving, staging or holding 
hot food items.

Food safety is a concern for restaurant owners, operators, 
and customers.  Technomic reported that the top concern 

among restaurant owners is keeping their employees safe 

and healthy. This means front-of-house and back-of-house 
sanitation measures have to reach a new level of focus. 

Communication and training are also crucial to build 

confidence and comfort with your staff and guests. 
Everything in its place now applies to the dining room too. 

Include signage that explains restaurant policies, innova-
tive menu and seating solutions, visible hand sanitizers, 
and shields between guests. Your whole team should be 

aware of additional dining room sanitation and following 

social distancing guidelines with customers. 

The back-of-house should also have the same accelerated 
focus when it comes to safety and sanitation, especially 
where there is close contact between employees working 

together. 

Offer safety training regularly as reinforcement for your 
current team and to accommodate new hires. Your staff 
will appreciate your attention to safety, particularly when 
it affects them personally.
Source: Technomics

Addressing Safety Concerns
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Consumer Insight:
What Customers Identify 
As Differentiators When 
Choosing A Restaurant
According to Technomics, statistics show that 
consumers look at food quality and experience 
over price. They are willing to pay a little more for 
quality. Although, visible value-added menu items, 
such as extra ingredients, meal packages, limited 
time offers, are attractive to customers. 

Digital Differentiation 
Digital technology for contactless dining, increased 
safety, easy ordering, and pick-up is here to stay, 
and consumers are happy about it. QR codes that 
create an ordering experience for customers from 
their smartphone are very popular. Diners can view 
images, customize their order and pay from their 
phone. QR codes also reduce costs for operators 
in menu production and offer flexibility to change 
menu items and specials daily. Restaurant apps and 
websites that offer easy ordering plus more 
are getting a lot of attention. Consumers are 
craving connection. 

Customer Perception Of Ghost Kitchens 
Most diners are happy with the ghost kitchen 
concepts, provided restaurants are completely 
transparent about their operation and let 
customers know the goal is to have a dedicated 
team focused on delivering high-quality food, 
without operational distractions. 

Social Responsibility 
More now than ever, consumers are putting 
more weight on restaurants that show social 
responsibility in a variety of areas. Technomic’s 
research found consumers of all ages want 
restaurants of all sizes to demonstrate social 
responsibility, specifically when it comes to 
diversity, inclusivity, and equality. Robert Byrne, 
director of consumer insights for Technomic, 
said, “We can see year-over-year across generations, 
significant increases in the number of consumers 
that say this idea of social responsibility is 
important when deciding where to go. So more 
and more we have consumers spending in accord 
with their values.” 

Consumers are also looking at restaurants that lead 
the way with local community involvement, local 
sourcing, environment-conscious decisions, and 
sustainability.

Experiential Concepts 
When it comes to dining out, good food and memorable 
experiences are more important than ever. Date night, 
movie night, family to-go themes, to-go cocktails, 
parking lot entertainment, food trucks, and fun food 
concepts are all great ways to attract attention. Patrons 
will be eager to try restaurants that go above and 
beyond to market the experience they provide, whether 
it’s carry-out or on-premise dining. 

In Schools 
Students are attracted to colorful food carts, innovative 
food holding lockers where they can pick up their food, 
and great tasting menu choices. With labor shortages 
and health regulations to adhere to, this can be a 
difficult task. This is where creatively communicating 
the food’s fuel benefits and making the presentation 
appealing can help. 

FCSI’s Foodservice Consultant Magazine, in association 
with Welbilt, Inc., recently hosted a roundtable that 
addressed how innovative technology and cutting-edge 
equipment for both the front- and back-of-house is 
helping K-12 and higher education foodservice operators 
improve operational flow and create efficiencies in 
kitchens and serving areas. The roundtable also includes 
the point of view of the executive director of Jefferson 
County public schools.

Check out this video for valuable information. 
FCSI Future-tech roundtable: 
Technology and equipment 

innovation for educational 
foodservice. Great information!
(48 minutes in length)

8
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www.thundergroup.com

• Suitable for wet or dry goods
• Can be stacked easily to save storage space
• Shatter and scratch resistant and great for multi-uses
• Commercial-graded

SCRATCH
 RESISTANT

SHATTER 
RESISTANT

DISHWASHER
 SAFE 
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Each year, the National Restaurant Association publishes its annual ‘What’s Hot Culinary Forecast’ to identify 
the menu trends to watch in the coming year, as identified in a survey of American Culinary Federation chefs. 
This year, to identify what’s truly selling best during the pandemic, they asked restaurant operators for their 
most popular menus item right now. 

Foodservice operations with a strong presence in the 

carry-out and delivery arena have the opportunity to 
take dine-in business at a slightly slower pace.

Suppose you have menu items that don’t travel well, 
such as steaks and seafood. You may want to consider 

offering two separate menus. Many steak houses have 
started offering high-end burgers with signature sides 
for carry-out while opening the dining area for steaks 
and seafood.  

Successful carry-out and delivery are more than 
just ordering to-go containers.  

Many operations are creating isolated prep and cook 

stations exclusively for their off-premise business. 
Thinking of dine-in and carry-out as two separate 
business models could take your operation to a new 

level. Carry-out runs at a much faster pace and includes 
different menu items and procedures than your dine-in 
applications. Take a look at cooking equipment that is 

versatile and can be used to prepare several menu items 

while utilizing a small footprint. Also, consider versatil-
ity when making selections for prep equipment, holding 
equipment, and supplies. Separate models, also called 
back-of-the-house ghost kitchens, allow you to run 
more efficiently, closely monitor each area of business 
while controlling the number of staff working in one 
place at a time. 

Top Sellers: Fullservice

 1.  Burgers

 2.  Seafood items

 3.  Pizza

 4.  Steak

 5.  Chicken items (excl. wings)

 6.  Breakfast items

 7.  Pasta

 8.  Mexican food

 9.  Sandwiches / Subs / Wraps

10.  Chicken wings

Top Sellers: Limited Service

 1.  Sandwiches / Subs / Wraps

 2.  Pizza

 3.  Burgers

 4.  Chicken items (excl. wings)

 5.  Ice cream / cookies / cakes

 6.  Baked goods

 7.  Breakfast items

 8.  Mexican food

 9.  BBQ items

10.  Seafood items
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Source: National Restaurant Association www.restaurant.org

You may be marketing the carry-out side of your 
business as its own entity, and that is very effective, 
but be sure to maintain your big picture brand 

recognition at the same time. Include messages on 

your containers, connect with notes and specials, 
ensure the quality of the food leaving the restaurant 

is to your standards, follow-up with the customer to 
find out how their experience was with you. 

To minimize stress and increase success, make sure 
you are very systematic about your carry-out 

business. Focus on the guest experience just as much 

as if they were sitting in your dining area. How easy 

was it for them to order and customize their order? 

Customers are more likely to order more for car-
ry-out and delivery than they would if they were in 
the restaurant. Do you have an online ordering pro-
cess that encourages add-on menu items with im-
ages? How long do customers have to wait for their 

order? What can you do to improve your carry-out 
and delivery experience for your customers? How 

long does it take for delivery? How is the quality of 

food going out? Are they coming back for more? 

Make sure you know the answers to these questions 

at all times.  

Increasing and keeping your off-premise dining 

business will only benefit your bottom line as you 
open your full-service dining. Keeping it as a 

separate entity with a dedicated team of employees, 
procedures, prep, and cook station allows you more 
freedom to focus on the details of your full-service 
restaurant opening with a separate team and set 

of procedures.

 

Getting Ready To Reopen While 
Navigating Your Carry-Out and 
Delivery Business

https://restaurant.org/home
https://restaurant.org/home


vulcanequipment.com

G O O D B Y E  C O M P L E X I T Y.  H E L L O  C A P A B I L I T Y.

Gone are the days of difficult combi cooking. Vulcan’s ABC 

Combi Oven makes it easy to spend more time cooking and 

less time programming a machine.  

Featuring just three knobs, the ABC Combi Oven is the 

most intuitive on the market — just set the temperature 

and time and let the machine set the humidity for you.

S E T  I T  A N D  F O R G E T  I T .
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You have the consumer’s attention.
You persevered through challenges that most 
businesses and industries wouldn’t have 
survived. With quick-shift adaptability and 
consumer intelligence, you reinvented 
many aspects of your business to serve 
your customers under new guidelines 
and challenging situations.

Keep customers engaged in your story. 
Be transparent about how you handled the 
hurdles, what you learned, and how you will 
protect your staff and your customers. Build 
confidence, comfort, and ultimately excitement 
for the dining experiences you provide. Word 
travels fast.

Don’t miss the opportunity to convey and brand your safety 
focus with creative marketing messages. Include signs that 
instill comfort and confidence while creatively adding to the 
feel-good experience of dining at your place. One idea is to give 
your customers unique masks as they come in. If they are 
appealing and unique, customers will wear them and spark 
conversations about you wherever they go. 

Communicate with your employees.
Be open about safety precautions and measures to keep opera-
tions moving forward with stability and safety at the forefront. 
Communicate any back-up plans you have discovered and put 
into place, including strengths of other areas of your operation. 
Create buy-in thinking that puts everyone on the same journey.

W W W.DEL F IEL D.COM

Fresh Solutions, Fit for You

•  48” RAISED RAIL WITH DOORS 
•  SIX 1/3 SIZE PANS IN RAIL

•  48” RAISED RAIL WITH DRAWERS 
•  SIX 1/3 SIZE PANS IN RAIL

4448RP D4448RP

•  72” RAISED RAIL WITH DOORS 
•  NINE 1/3 SIZE PANS IN RAIL

4472RP
•  72” RAISED RAIL WITH DRAWERS 
•  NINE 1/3 SIZE PANS IN RAIL

D4472RP

•  96” RAISED RAIL WITH DOORS 
•  TWELVE 1/3 SIZE PANS IN RAIL

4496RP
• 96” RAISED RAIL WITH DRAWERS
•  TWELVE 1/3 SIZE PANS IN RAIL

D4496RP

DELFIELD 
4400 SERIES
PREP TABLES WITH
R290 REFRIGERATION

Brand and connect with customers. 
Connection is especially important 
after a year of seclusion for many. You 
can get up close and personal from a 
social distance through app messaging, 
texts, music, and an inclusive, feel-good 
atmosphere and experience. 

Cater to health concerns.
Remember, consumers have been 
going through health scares and have 
been forced to reduce activities that 
promote wellness and exuberance.  
There will be a craving for foods with 
health benefits and ingredients that 
naturally enhance immunity.  If  it’s on 
your menu, be sure to let consumers 
know you have it and how the ingre-
dients will enhance their long-term 
health and wellness.  You know about 
ingredients better than anyone, share 
this information with your customers.

Bring back the fun.
If you have a food truck, invite 
customers to stops on your route. 
You could play music, serve signature 
drinks, offer appetizers and special 
menu items. Suggest ideas to enjoy 
your carry-out food at parks or offer 
Netflix credits. Be creative.  You are a 
source for entertainment to many.

Challenges And  Opportunities
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Koldfront Walk-In Cooler

Koldfront Walk-In Freezer

KF8-088-CR

KF8-088-FR

Price varies per unit. Please call for price.

 W W W.KOL PA K .COM

Protecting Your Future

Electric 6.10eT mini with 
EasyTouch user-interface 

stainless finish

Single Stack DCTI oven package 
- includes one (1) oven, extended 
conveyor and one (1) 4” exit shelf

6.10eT Mini Classic22CCT6

SteamChef 6 Connectionless 
Boilerless Convection Steamer 

with Kleenshield

eikon e2s Classic/High

eikon Microwave Convection/
Impingement Oven Rapid Cook ventless 
12” cooking cavity, Easy Touch controls

2501-1

Timeless Quality, Trusted for Life

WWW.CLEVEL ANDRANGE.COM

Consistency You Can Count On

WWW.L INCOLNFP.COM

Expanding Your Opportunities

WWW.MERRYCHEF.COM

Advancing Your Ambitions

WWW.CONVOTHERM.COM

CONNECTIONLESS

BY CLEVELAND

VENTLESS OPERATION BY 

CONVOTHERM, LINCOLN, MERRYCHEF

Taking Your Off-Premise Dining
Operation To The Next Level
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Put thought into the menu
An easy-to-read and audience- 

centric menu is crucial. The menu 

should include all food choices that 

can transport safely and easily. It 

should also feature variety and 

affordable price points. 

Set up a takeout area
Consider having a separate counter or 
parking area for takeout customers. 

Treat it as its own business with clear, 
proper signage. 

Monitor accuracy
You have one chance to get the order 

right; otherwise, the customer might 
not return.

Use sturdy packaging
Takeout packaging must maintain 

the quality and integrity of your 

restaurant’s food. Containers should 

be durable to prevent leaking and 

resist breaking. Food items and 

utensils should be correctly packed 

and stacked in bags or boxes. 

Packaging that allows for reheating 

is a plus.

Maintain food safety
Hold food at safe temperatures 

until the customer picks it up. Keep 

hot foods separate from cold foods. 

Ensure food will remain at safe 

temperatures during transport.

Assign the right personnel
Schedule staff appropriately. 
Depending on your resources and 

requirements, you might assign 

specific roles for taking orders, 
processing payments, monitoring 

quality control, and, if necessary, 
delivering orders.

Grow through branding & marketing
Takeout provides an excellent 

opportunity to market your brand 

and your business, as well as increase 
your sales. Define your audiences and 
consider how you’ll promote your 

takeout both on-site and to the 

surrounding area.

Source: National Restaurant Association 

www.restaurant.org

There are several unique, creative ways restaurants are running successful 
off-premise dining businesses. Some are adding lanes to a drive thru, 
digitizing the customer experience, creating loyalty programs, and more.  

Here’s a list of smart practices that you might consider implementing.

Facilitate easy ordering
Be familiar and adept with ordering methods that appeal to your 

customer base.

https://restaurant.org/home
https://restaurant.org/home
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CADDY TRAY CARTS &

MOBILE SUPPORT EQUIPMENT
T-407

BULK SILVER CART

CM-S-302
PLATE DISPENSER

TF-RIF
HOT OR COLD UNIT

T-�4�-A*

MIXER STAND

RH-T-565
TRAY STARTER

T-249-A*

UTILITY-SLICER CART

MANY OTHER MODELS AVAILABLE. CONTACT US FOR MORE INFORMATION.

BANQUETING CONVEYORSBANQUETING CONVEYORS
RCF

ROLLER CONVEYOR 
10' 0" LONG

SM-10 
BANQUET PLATING CONVEYOR 
10' 0" LONG

* QUICK SHIP ITEM

TD-620-D
TRAY TRUCK

T-170��

DISH CART

T-242*

MIXER CART

T-203-A*

UTILITY CART

CM-1814-C*

TRAY DISPENSERTRAY & SILVER CART

T-402

509 SHARPTOWN RD ● BRIDGEPORT, NJ 08014 

www.caddycorp.com

DETAILS MATTER.

LIFETIME WARRANTY

DX-129

DX-109LEARN MORE

KROWNE.COM/DIAMONDSERIES

15

Should You Open A Ghost 
Kitchen?  Great Question! 
Find out more in this edition 

of KitchenBiz

Marketing Indoor Dining 
Options Post-COVID-19 

Restrictions. 
Find great information in this 

edition of KitchenBiz, as you 

navigate your Off-Premise 

and Dining-In operations

https://www.sefa.com/should-you-open-a-ghost-kitchen/
https://www.sefa.com/marketing-indoor-dining-options-post-covid-19-restrictions/
https://www.sefa.com/kitchenbiz/
https://www.sefa.com/should-you-open-a-ghost-kitchen/
https://www.sefa.com/marketing-indoor-dining-options-post-covid-19-restrictions/
https://www.sefa.com/kitchenbiz/
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