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Annual Golf Outing, Tuesday
June 15th at Diamond Hawk

Some of the
festivities at
Diamond Hawk and
Joseph’s in 2009

Chairperson, Larry Pilarz
addresses some of the details

of our 2010 Golf Outing. Fast Facts for 2010

* June 15th

* Diamond Hawk
255 Sonwil Drive
Cheektowaga

* Larry Pilarz - Chair

* 9:30 Registration

* Comp. Breakfast

* 10:30 Shotgun Start

* Joseph’s Country

Manor

* 4:30 Open Bar &

Wine Station

m * Incredible Seafood Station & hors d’oeuvres

JH i *6:00 - Carving Stations & Buffet Tables
E : ¢ Fabulous Raffles

{ 5 E « Golf & Dinner only 125.

=—— * Golf alone - 90.
George & John Zenger, from The Zenger *Di 1 50
Group printers and publishers. “A bad day of 1nner alone - Ju. i
golf is better than a good day working” * Call any Board member or Larry Pilarz - 688.1045

-
Peter Longo has another

“winnah” from the myriad
of prizes.

. -

Pizza Plant shows th_eir smiles and
tee sponsorship plaque



New York State Restaurant Association

Rob’s Ramblings
ow, much to cover in such a short space. So I will try to be succinct

Western New York Chapter and keep you abreast of what the Chapter has to offer.....
B INFORMATION: On Monday, April 26™ we had a great turnout for the Local Restaurant

Week appreciation dinner at Sean Patrick’s restaurant in Getzville. The really fantastic
(7 N\ food spread was complimented by our guest speakers from the State Association: Rick
Sampson, CEO and President; Jason Wallace, Chairman of the
Board; and Melissa Fleischut , Vice President, Director of Gov-
ernmental Affairs all spoke on topics that are so very important to
us as a hospitality community. From managing food and labor
costs, to health department ratings posted on restaurant doors (a
state bill is in the works!) to the on going tax audits, the speakers
from Albany imparted a great deal of pertinent information to
those in attendance.

EXECUTIVE BOARD OF DIRECTORS

PRESIDENT
Robert Free

Director Foodservice Operations
Buffalo Bison Baseball

IMMEDIATE PAST PRESIDENT
Peter Longo
CA Curtze Co

Bill DeLuca Robert Free BENEFITS: Also in attendance was our new membership

b Mfgill’s representative for our chapter, Mr. Anthony Terrell. Anthony

Ti?m?gg is a Batavia native returning to his roots after honing his business skills in NYC for the

George Schaeffer past several decades. Anthony offers a myriad of experience in the benefits of member-

Director of Communications ship in all NYSRA programs. If you are a member that has not yet looked at the cost
Robert Syracuse - .

Pizza Plant savings of our insurance/comp plans, I urge you to contact Anthony at 800-452-5212.

On just this level, membership does pay!

EDUCATIONAL DIRECTORS EMPOWERMENT: Knowledge is power —and YOUR WNY Chapter wants to give you

Scott Beahen

Niagara University access to that! So, on Monday, May 24™ we will be offering a follow up event regarding

_ Don Spasiano the Tax Audits that are of such a concern for many of our members. We will again have
Erie Community College . .

Mark Thomasson Brendan McCafferty, attorney and CPA; David Gross of Sales Tax Solutions and Con-

IEmeRen Seheol ¢ e iy sulting, as well as representatives of the Micros and Aloha point of sales systems. All of

whom will be willing to speak with you one on one to answer questions that you might
have regarding your establishment. More info on the event is forthcoming soon.

AcTIVE DIRECTORS

Andrew Harvey

Charlie the Butcher EDUCATION: Earlier this month members of the chapter board were proud to visit
RJ‘::;:;?C‘Z gf;lg’h the Carrier Career Center at Lake Shore High School to present a donation of $2250 to
Kristine Koch the students and teacher mentors that are attending the National ProStart Invitational
Sel:ifal{:‘;;n in Kansas. It was great to see how excited the kids are about attending this prestigious
Pettibones Grille event. They are the future of our industry and I’m sure they will represent us well.
Donald Seth 5
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Alicia Woodworth
Pizza Plant
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20% UPFRONT DISCOUNT* + 40% DIVIDEND = OVER 50% SAVINGS
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Kate Mancini 24th CONSECUTIVE YEAR OF DIVIDENDS /// OVER $5.2 MILLION IN DIVIDENDS
Buffalo State College *TO THOSE WHO QUALIFY
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Please note that this information is provided to you for general informational purposes only, and should not be relied upon for personal, medical, legal or financial decisions.
You should consult an appropriate and qualified professional for specific advice tailored to your particular situation.
Melissa A. Fleischut - Director of Government Affairs - New York State Restaurant Association




S7RAIGHT AHEAD
Yoy oo FReD G. SAMPSON, PRESIDENT ~ SAMPSON CONSULTING, INC.

ﬂ:_ What Surveys Can Tell Us

Part 11

My last column, “What Surveys Can Tell Us,” dealt with “hospitality help-
ers” and “leaving a bad taste,” which discussed service, both good and bad. This
month  will deal with “craving a taste of home” and “curb appeal.” This data
is the result of a survey conducted by Restaurants & Institutions magazine en-
titled “2010 American Diner Study.” It offered respondents an opportunity to
write in their own answers. The responses offer great insight into diners’ opinions.

First, “craving a taste of home.” One question in the study gave diners a list of
health- or preparation-related menu item descriptions (e.g., low cal, low fat, scratch-made,
organic and vegetarian) and asked the respondents to select those that would make them
more likely to order an item. “Scratch-made” beat out all the other responses (34% vs. 30%
for low fat and 19% for low cal.) And, based on select writer responses, it seems that any
item suggesting grandma’s seal of approval can go a long way in boosting an item’s appeal.

Some of the responses to the question, “what terms motivate you to or-
der a menu item?” were “like your grandma’s,” “mother’s recipe,” “grandma’s reci-
pe,” a dish that reminds me of my mother,” “home-cooked, just like grandma’s” and
“baked on-site, Mom’s home cooking.” While I agree they all sound warm and fuzzy,
you have to be careful when using these terms. The item being described should
be something that Grandma or, for that matter, Mom, has or could prepare at home.

I will tell you that I have now read at least a dozen articles dealing with menu
terms and the reaction of guests to them. I will in a future column discuss the findings.

The last question in this survey dealt with “curb appeal.” Not all consumers de-
cide their dining-out destination before they hit the road (or the sidewalk), and an appeal-
ing storefront can ensure that these diners’ first impression of a restaurant is a good one.

The question was, “How do you usually choose a restaurant?” Responses were
“drive around °‘til one looks good,” “drive-by-appeal,” “outside physical appearance,”
“walk around,” “window shopping,” “what might seem interesting as we drive by.” It’s
unfortunate that the responses did not go into greater detail. A number of years ago, I
did a similar survey and it did. The list of turn-offs included unkempt shrubbery, bulbs
missing from signs, dimly lit parking lots, windows not washed and entrances that need-
ed painting or new carpeting. Additional turn-offs included soiled menus, frayed car-
peting, chipped china, soiled silver and glassware and, believe it or not, shaky tables.
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« Puff Pastry Doughs « Wedding Toppers « Full Line of Baking Supplies
- We can create Edible Images from your non-licensed photos

I
~ GREEN
( MUUNTAIN

COFFEE

« Wilton Products
- Coffee by Green Mountain (K-Cups) . ™~

Bakery Supply
1400 William St
Buffalo « 332-2066
M-F 8:30-5 « SAT 8-NOON

Food Service Supply
2200 Harlem Rd

Cheektowaga 892-2929
M-F 8:30-4 - SAT 8-NOON

VISA

DISCEVER

* Royal Crown & Mistic
Fountain Syrup

* Bag & Box Juice or
64 oz. Ready to Use

[IRisH)

Carbonic + Co2 Bulk & Cylinder
* Dry Ice & Mix Gas
Com pany Helium & Nitrogen

« SeaWitch Cocktail Mixers

1444 Clinton Street Klall
* Cuno Water Filtration

Buffalo, NY 14206

. Sales & Service
John Bartkowiak » Berg Liquor Control Systems
(716) 827-2727 ext. 235 * Dratt Plus Mixed Gas
Fax 827-2737 Dispensing System

Yo 825-3675

DiPaolos

Restaurant & Ringside Lounge
3785 South Park Ave.(near Thruway Exit 56)
* Blasdell, NY ¢

3604 Main St.

i h Ambherst, NY
- 'I J

(716) 837-1557
www.speakershop.com

WNG RCOLAB
13‘3‘8““ D\:\X\
outWeC PE=ST

- c\‘h“ “P * If you're having problems with your present
cleaning products. let Ecolab put the sparkie back in
your kitchen. And your eyes. For full details, call toll-free
1-800-942-3002

= q‘.' 245 Swan Street
k %  Buffalo, NY
14204

“Roavters af Fiue Coffeer Siwce 067
(716) 856 3473

Glenn A. Butler
Vice President Sales and Marketing

LOCALFOODSERVICE.COM

POVINELLI —
SHARPENING SERVICE / //
CuTLERY RENTAL SERVIgE”
&GA

3810 UnioN RoaD ¢ CHEEK
716.891.8116

Coffee Culture New York, Inc.

James F. Geiger
Vice President of Real Estate
& Franchise Development

jgeiger@coffeeculture.us
716.835.3300
www.coffeeculture.us
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Support our advertisers
You don’t owe them a sale

But, you can give them a listen

X Maplevale Farms Inc.

Professcontl Supptier tn e Foodareaice Tartustey
ERSE Waest Main Straat, Clymer NY 14724
TIG355-4114 BOMEIZ-BIZA FAX T167S5-4357

The ROYCROFT Inn

at East Aurora, NY
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Sampson Continued...

I believe that the real value of a survey such as this is for you, the operator, to
review and determine how you, your staff and your operation measure up. Ask yourself,
“How are we doing?”

As I Was Saying....

In a recent column, I discussed the problem that mandatory gratuities can create.
Well, a legislator in the State of Maryland has introduced a bill whereby restaurateurs
would face a fine of up to $5000 for adding an automatic tip onto checks for parties of
fewer than ten people. The bill’s sponsor, Cherly Glenn, said she’s not opposed to tip-
ping for good service. But the Baltimore City Democrat decided to sponsor the bill after
having eaten meals in which the service wasn’t up to par and the restaurant tacked on a
tip anyway. In some cases, the restaurant added a tip for groups well below ten people.

The story appeared in the March 17th issue of the Baltimore Business Journal.
It pointed out that a restaurant would receive a warning for the first offense, a fine of up
to $500 for the second violation and a fine of up to $5000 for the third or subsequent
infractions.

Needless to say, the Restaurant Association of Maryland has come out strongly
against Ms. Glenn’s bill.

* kK

A few months ago, I raised the question of “what happens when celebrity chefs,
for whatever reason, leave one of their signature restaurants.” I never expected an answer
so soon. Nation’s Restaurant News reported on March 26th the following: “In what
some are calling the beginning of the end of celebrity chefs in Las Vegas, both Davis
Burke and Charlie Trotter have stepped away from the restaurants that bear their names.”
Late last year, famed chef Daniel Boulud said he would be closing his Daniel Boulud
Brasserie in Wynn Las Vegas Resort and Country Club when the lease is up in April.

I will be monitoring both of these topics and will keep you up to date.

Comments can be sent to fredgsampson@juno.com
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Thank you for your support!

716.851.1990

UNIVERSITY

College of Hospitality & Tourism Management

Food Service Management
Restaurant Entrepreneurship
Hotel Management

Dr. Gary Praetzel, Dean
(716) 286-8272
GDP@niagara.edu

(]
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NOSTAGLIA - A WISTFUL OR EXCESSIVELY SENTIMENTAL YEARNING FOR RETURN TO OR
OF SOME PAST PERIOD OR IRRECOVERABLE CONDITION- MIRIAM - WEBSTER

Fridays at Hickman, Coward & Wattles

Fridays at Hickman back in 1968 were special. I started with the Durkee
Foods Company in April of 1968. My sales training consisted of riding with a veteran
Durkee rep. for a week. We went from Boston, Mass to Caribou, Maine calling on the
distributors. Then I came back to Buffalo and met my supervisor Roy Alloway. Roy
was clearly annoyed that this whippersnapper was going to be around and asking all sorts
of questions. Roy had his own methods of working and did not want to have anybody
question him about anything.

So I was told to stay in the northern section of the county, and yes Niagara
Falls included, and he would handle the city and the southern section. But on Fridays
he agreed to have me meet him at the Deco Restaurant across the street from Hickman,
Coward and Wattles on Clinton Street. We would meet around 7:00 AM for coffee.
My marching orders were to help him take inventory for Hickman buyers Harvey(‘Big
Rabbit”) Borchert and Frank O’Mara. Hickman was installing a computer system, but
it could not be trusted. Everything had to be hand-counted and we had an enormous line
of products: liquid shortenings, solid shortenings, bakery shortenings, canned salads,
Durkee Famous Sauce, Fresh pack and processed pickles, relishes, olives, cherries, spices,
sauces and gravy mixes and then of course came all the frozen Polarized-portion control
meats, frozen entrees and Empire frozen chicken products, the frozen puff pastry dough,
Danish pastry doughs along with Gretchen Grant hors’doeuvres. And yes, a few cases of
burr gherkins. (Look it up.) There was a lot of counting to be done. Naturally, I got to
count all the frozen items that were stacked in the 20-below freezer. Roy would handle
the balance but we had to be done by noon. Noon? Yes noon!

Why? Because Roy, in his hot Olds ‘88 convertible would have to be across
the Peace Bridge and catch the Friday daily double at the Fort Erie track, especially if
Sandy Hawley was on the card. There were some Fridays I went with him and learned
how to handicap a horse. It was a simple procedure. Always put your two bucks on a
gray horse to place. That way you can follow the horse all the way around the track.
Many times it worked.

At least it worked better than my food sales training.

HOTEL SUPPLY CO.,INC.
Design, Deliver and Install... WE CAN DO IT ALL!

Food Service Equipment
Furniture & Furnishings
Tabletop and Smallwares
Custom Metal Fabrication

Commercial Intericr Design
Commercial Kitchen Design
Food Service Consulting
Custom Millwork

Come visit
our newly

Cash & Carry Stores in All of our Locations

Albany ~ Buffalo ~ Rochester ~
1-888-838-8020 375 Commerce Dr., Amherst, NY 14228 1-800-836-8001
1-800-333-1678 | (716) 691-8080

www.bukialohotelsupply.com

%/ \urichio
Insurance Agency, Igc.b\..

Western New York’s Premier Insurance Agency for Restaurants
We insure over 200 establishments in the food service business!
Coverage’s for:

* Property * Liability * Liquor Liability « Liquor Bonds ¢
+ Workers’ Compensation « NY State Disability *

* Group Health Insurance ¢

3800 Seneca Street

West Seneca, NY 14224
716-675-3800

PEPSI BOTTLING GROUP
PROUDLY SUPPORTS NYSRA

<

Pepsi Bottling Group
T1G-GE4-4000

A ~
02N
LINEN
325 Louisiana Street

Buffalo, New York 14204  (716) 854-1155

FAMOUS PODS STUFFED PIZZA
BREADBOWL SALADS PASTA
CRAFT BEERS & WINES

Good things
come from

Sysco

1.800.366.5620
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State Assoaatlon Ofﬁcers Attend WNY Chapter ‘Thank You’ Meeting

May 26th - Sean Patrick’s. “Thank You’ to LRW and
LocalF oodservice turns into some heated discussions

Senator Jeff Klein (D-Bronx/Westches-
ter) is sponsoring legislation to require restaurant
inspections statewide to be converted into letter
grades. Unlike efforts in New York City, the state bill
(S.4589-B and A.8008-A) provides no details on the
scoring system, when the letter grades would have to
be posted, does not address due process or reinspec-
tions.The bill leaves all decisions up to the county
health departments and could result in more than 55
different scoring systems.

The NYSRA met with Senator Klein and
his staff on numerous occasions last year and this

- ]M. il year & offered suggested amendments to the bill.
Sean Lillis, owner of Sean Krista VanWagner, (Curly’s)speaks Melissa Fleischut, Vice Presldent Senator Klein has decided to make no changes.
Patrick’s - NICE JOB! her piece about ECDH & Director of Government

Rick Sampson, President/  Anthony Terrell, Membership Sales &

CEO & Jason Wallace, State  pon Benjamin Membership Director
Board President

We are opposed to this legislation!

;‘i'

% - B EEEEE"‘ g«:f:;r:falggzs:;t:jg;eai:‘-’ Call your State Senator today at (518) 455-
i" . iﬁ* tax audits 2800 and ask them to Oppose S.4589-B. Visit NYS-

RA’s Legislative Action Center and send an email!

i
—I : WNY Chapter Presents

The winning management team was the LakeShore/Carrier
Career & Tech Center in Angola, NY. The team will attend the Na-
tional ProStart Student Invitational in Overland, Kansas from April

30th — May 2nd.

Source: 2009 Annual
Technomic Top 500 Report

Growing | \CH ¢ rJ ﬁ%\«i’] l: Chains

Systems

HHHHHHHM Systems TeChﬂOIOg}’ GFOUP, Inc.  Call Tim Sheldon at:
59 Abbott Rd.- Buffalo» NY- 14220 - www.stgpos.com (7 1 6) 82 1 '9808 Xt. 236

slogy Goup, Inc al stered dem. ology Group, Inc. All other tra yperty of thelr re




100 Things Restaurant Staffers Should Never Do (Part 4)
By BRUCE BUSCHEL
New York Times

58. Do not bring judgment with the ketchup. Or mustard. Or hot sauce. Or whatever condiment is requested.

59. Do not leave place settings that are not being used.

60. Bring all the appetizers at the same time, or do not bring the appetizers. Same with entrees and desserts.

61. Do not stand behind someone who is ordering. Make eye contact. Thank him or her.

62. Do not fill the water glass every two minutes, or after each sip. You’ll make people nervous.

62(a). Do not let a glass sit empty for too long

63. Never blame the chef or the busboy or the hostess or the weather for anything that gogs wrong. Just make it right

64. Specials, spoken and printed, should always have prices. J . J
65. Always remove used silverware and replace it with new. Eath‘HeaterS - Flre Plts
66. Do not return to the guest anything that falls on the floor — be it napkin, spoon, v

menu or soy sauce. 1

67. Never stack the plates on the table. They make a racket. Shhhhhh. Service - Parts - Sales
68. Do not reach across one guest to serve another.

69. If a guest is having trouble making a decision, help out. If someone wants to know arold LyOIlS
your life story, keep it short. If someone wants to meet the chef, make an effort.

70. Never deliver a hot plate without warning the guest. And never ask a guest to pass s 716.688.6820
along that hot plate.

71. Do not race around the dining room as if there is a fire in the kitchen or a medical ly onssales1 @aol.com
emergency. (Unless there is a fire in the kitchen or a medical emergency.)

72. Do not serve salad on a freezing cold plate; it usually advertises the fact that it has
not been freshly prepared.

member of

Pick up the phone. P
Put down the confusion.

Let us help vou make sense of your business insurance needs, whether RESTAURANT
Restaurant, Hotel or Service Provider ASSOCIATION |
We serve you

“Making Insurance Easy and Affordab.. Ve New York Chapter
For a free, no-obligation insurance review, call: David L. Eddy,
The Insurance Market
(716) 743-1200

www.theinsurancemarkets.com

-

YOUR Independent

” & A, 3
C“3 p al INMCI’  Broudiine Distributor! America’s Specilty Beer Company

food services

Palmers delivers quality
seafood, meats, poultry,
produce, paper items, beverages,
groceries, small wares...

NorthAmer|can
Brewerles

Everything You need
and More!

900 Jefferson Road * Rochester * NY * 14623
800-888-3474 * www.palmerfoods.com
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Save the Date- Monday, May 24th - Pettibones - 6:00- 8:30 PM - Tax Audit Presentation 11- Open
Bar - HHD’s - Systems Technology and Micros to answer questions - Brendan McCafferty, Special
Counsel & Consultant David Gross - FREE to WNY Chapter Members - $10. to Non Members

Rich Products

CARING FOR CUSTOMERS LIKE ONLY A FAMILY CAN ™

Rich Products Corporation, Inc.

P . 300 Corporate Parkway
°® [ ) Suite 140N
.. ) n e r a r Ambherst NY 14226-1295
/J 716.614.1800

BUY LOCAL ENERGY 716.614.1819 Fax

Member of

Save
on all your insurance needs C N Wm
Call: Carl Maranto, Jr. -

36 HopkiNs RoAD @ SHERIDAN DRIVE, WiLLIAMSVILLE, NY 14221 AGENCY, INC.
716 - 633 -1818 FAX 716 - 633 - 6442




Due to popular demand The WNY Chapter of the NY State
Restaurant Association will again be hosting an
informational session regarding the increase in

tax audits on restaurants.

Please join us at Pettibones Grille @ Coca~Cola Field on
Monday, May 24th

Speakers will include Brendan McCafferty, attorney and CPA; David Gross
of Sales Tax Solutions and Consulting; and representatives of the Aloha and
Micros point of sale systems. After a brief presentation all will be available

to answer your questions one on one.

Open bar and hors d’ oeuvres

6:00 ~ 8:30 pm
Compliments of the WNY Chapter, NYSRA
Enter Pettibones Grille on Washington St.

NYSRA Members.....free
Non-members.....$10.00 per person

Please RSVP to nysrawny@roadrunner.com, or rfree(@bisons.com.
You may also RSVP by calling 716-846-2081

Pettibones.com

RESTAURANT
ASSOCIATION

We serve you

Westerm New, York Chapter



