
KENTUCKY
PRSRT STD

U.S. POSTAGE
PAID

LOUISVILLE KY
PERMIT #879

The Official Publication of the Kentucky Restaurant Association

DERRICK HUFF, 
THE MUSTANG CLUB
PAGE 17

STAYING STRONG
IN A SLOWING

ECONOMY
PAGE 9

THE LINK BETWEEN
FOODBORNE 

OUTBREAKS & 
EMPLOYEE HEALTH

PAGE 10-11

RESTAURANT JOURNAL

FALL 2025



and improve profit
margins without
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Workers’ Compensation 
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Insuring Opportunity Through Mutual Success.®

Harford Mutual Insurance Group provides quality service and 
competitive pricing to protect what matters most—your business.

A Member of Harford Mutual Insurance Group
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Do you know a chef in your 
area who is creating a buzz with 
innovative cuisine, exceptional 
presentation or fresh new ideas? 

KRA wants to tell the state about 
them in a quarterly feature 
in the Kentucky Restaurant 
Journal.  Submit your favorite 
chef du jour to stacy@kyra.org.  
Please include restaurant and 
contact information.  Selected 
submissions will be featured in the 
magazine as Chefs That Sizzle.

FRONT BURNER CHEFS THAT SIZZLE

SAVE THE DATES
October 6 Golftoberfest
October 15 Taste of Louisville
November 17 Fall Restaurant Forum
January 26, 2026 Restaurateur’s Gala
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ILLNESS OUTBREAKS AND 

EMPLOYEE HEALTH
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A WORD FROM OUR PRESIDENT

YOUR SAFETY IS OUR TOP PRIORITY

Fall is upon us, and for KRA that means event season 
is officially kicked off!  Golftoberfest on October 6 
(sponsor! play! bring food!), Fall Restaurant Forum at 
Topgolf on November 17 (sponsor! play! enjoy food 
and drink!), Restaurateur’s Gala on January 26 of 
2026 (nominate! buy tickets! celebrate!) … there are 
many ways to connect to one another, learn from each 
other and get yourself out of your business for a reset.  
kyra.org/events or all over this issue of the Kentucky 
Restaurant Journal, and watch your email for frequent 
(nagging) reminders.

If your company isn’t a current member of KRA, 
please accept my invitation to join and get plugged 
in.  Association membership is invaluable and pays 
with savings on insurance, music licensing, services, 
training and more.  I know I sound like a broken 
record, but it’s my job and I love it!  I want you to 
love it too.  You can easily join online at kyra.org, or 
email/text/call me and I’ll get you what you need.  I 
still believe our long ago tagline, “Membership doesn’t 
cost, it pays!”

Before the holiday season is a great time to train 
staff.  Amy Shankle conducts outstanding classes on 
ServSafe Food Manager and ServSafe Alcohol, and as 
a restaurant operator for many years her perspective 
and approach are practical and relatable.  We’ve been 
dealing with member issues from Kentucky OSHA 
changes to construction projects affecting restaurant 
business, from local and state fee increases to better 
local food sourcing.  We want to help you connect to 
the channels that will help your business not only live 
through this unpredictable time but grow and work 
smarter.  

If I can help you, can answer a question or connect you 
with a new supplier or source, that’s what makes my 
work more enjoyable.  I hope to see you this Fall out 
and about!

Stacy Roof
Stacy Roof

BECOME A KRA MEMBER 
TODAY!  IT’S EASY.. 

JUST SCAN THE  QR CODE.
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THE NEW SERVSAFE MANAGER 
8TH EDITION IS NOW AVAILABLE!

September 8 - Louisville
September 22 - Louisville

October 14 - Louisville
October 27 - Louisville

November 3 - Louisville
November 10 - Louisville

www.kyra.org     502.400.3736
GET CERTIFIED TODAY!

Register and pay online at
www.kyra.org/training

NOW OFFERING ONLINE
PROCTORING

SEPTEMBER
National Food Safety Education Month
1	 Labor Day
8 	 ServSafe class - Louisville
22 	 ServSafe class - Louisville

OCTOBER
6 	 Golftoberfest - Persimmon Ridge Golf Club
14 	 ServSafe class - Louisville
15 	 Taste of Louisville
27 	 ServSafe class - Louisville
31 	 Halloween

NOVEMBER
3 	 KRA Board of Directors meeting
3 	 ServSafe class - Louisville
10 	 ServSafe class - Louisville
11 	 Veterans Day
17 	 Fall Restaurant Forum at Topgolf 
27  	Thanksgiving Day

Calendar of Events
K E N T U C K Y

R E S T A U R A N T
A S S O C I A T I O N

KRA members receive a  
discount on registrations.  

Call KRA today to schedule your group 
or to register for one of our classes. 

502-400-3736                   www.kyra.org
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While the legislature doesn’t officially 
convene until Jan. 26, 2026, the 
work has begun on issues that will 
be considered for the upcoming 
legislative session. Interim committees 
have met as have newly appointed 
task forces that will discuss issues 
including ways to improve health 
of Kentuckians, housing challenges, 
artificial intelligence, and disaster 
preparedness. It is important to take 
note of these discussions for two 
reasons—first, waiting until the 2026 
legislative session convenes to meet 
with legislators and discuss issues 
important to the restaurant industry 
should start now. Legislators are 
already developing legislation they 
will consider in the 2026 legislative 
session and other advocates are 
meeting with legislators currently 
to push issues important to their 
organizations. Additionally, when 
legislators are not in session, it is more 
convenient to meet with them, and 
advocates are likely to have more of 

their attention. One may argue that an 
issue hasn’t come up with expressing 
an opinion either way to elected 
leaders, but that doesn’t mean that 
you shouldn’t develop a relationship 
with your elected officials. Most 
importantly, having a relationship 
with them throughout the year means 
that when critical legislative issues 
come up during the hustle and bustle 
of the legislative session, it is easier 
to call and ask them to support the 
restaurant industry’s position. 

Secondly, legislators are faced with 
constituents who are constantly 
asking for issues or concerns to be 
addressed. There is a lot for them 
to remember and a lot of issues 
they face over the interim, the 
policymaking process starts now, and 
it is important to get on the ground 
floor in discussing these issues. The 
more consistently legislators hear 
from the restaurant industry, the 
more likely they will address the issue 

in the upcoming legislative session. 
Legislators need to be educated 
on issues to understand how a 
given policy change may impact a 
restaurateur’s business. Education is 
key relationship development is key 
and the time to cultivate both is now. 

So, what issues might be coming in 
the 2026 legislative session? 

While many issues that may be 
addressed in the upcoming legislative 
session may be unknown to all 
of us, it is important to pay close 
attention to issues that legislators 
are learning about over the Interim 
legislative session. For example, 
the Make America Healthy Again 
Kentucky Task Force is evaluating 
issues including additives in foods, 
seed oils, and restricting products 
SNAP beneficiaries can purchase 
with their benefits. U.S. Health and 
Human Services Secretary Robert F. 
Kennedy Jr., and his advisors have 

FRONT BURNERFRONT BURNERFRONT BURNER
THE TIME IS NOW

by  S H A N N O N S T I G L IT Z
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developed their own report regarding 
Make America Healthy Again. 
These recommendations include 
eliminating seed oils, such as corn 
and canola oil from American diets, 
but for restaurants the alternatives 
may be too costly if they are available 
to purchase at all. The research is 
not definitive on seed oils and their 
impact on the health of Americans, 
but there is a grassroots movement 
across the country including Kentucky 
pushing for eliminating seed oils 
and artificial sweeteners from food 
products. 

The upcoming legislative session is 
the so-called long session, because 
it will last 60 days and requires the 
General Assembly to craft a two-year 
budget. While Kentucky is projecting 
a budget surplus with revenue growth 
meeting economists’ expectations, 
they are facing significant budget 
challenges after the passage of 
the One Big Beautiful Bill Act, that 
requires states to cough significant 
state funding for the Medicaid 
program and for the SNAP program. 
Kentucky legislators have already 
raised concerns about the growing 
budgetary pressure that Medicaid 
is putting on state revenues, which 
could limit the General Assembly’s 
ability to achieve its primary legislative 
goal of eliminating the personal 
income tax. 

For restaurants, it is critical to pay 
attention to these budgetary 
pressures, as it could lead the General 
Assembly to look for tax solutions 
that could impact the industry. For 
example, expand the sales tax to 
more services that businesses utilize, 
which of course these increased costs 
would be passed on to consumers. An 
increase in the state sales tax could 
raise the revenue necessary for the 
state to afford the new expenses the 

federal government is passing on to 
states. Combine an increased cost of 
doing business with the impending 
tariffs and it could lead to consumers 
reducing the number of times they 
dine out. Reducing unnecessary cost 
increases in the restaurant industry, is 
critical to its survival. 

Tariffs and potential tax increases are 
not the only challenge restaurant 
owners face, one of the biggest is 
workforce challenges. The General 
Assembly continues to look at policies 
that could improve workforce, but 
some of the challenges from the 
federal government, including 
cracking down on immigration could 
exacerbate workforce challenges 
in Kentucky. In the 2025 legislative 
session, a measure was filed to require 
local law enforcement to cooperate 
with immigration and check the legal 
status of residents they interact with, 
but the measure failed to advance 
in the 2025 legislative session, but as 
the politics of immigration continues 
to a hot button political issue, it is 
expected to come back in the 2026 
legislative session. Another workforce 
issue, Occupational Safety and Health 
Administration (OSHA) inspections are 
leading to large fines for restaurants, 
and it is important to make sure that 
the business has all the necessary 
procedures and policies in place to 
meet the federal OSHA requirements. 
After the passage of HB 398 (2025), 
Kentucky OSHA must have only 
policies that mirror the federal OSHA 
policies, while this should be a benefit 
to the industry, it is important to 
reevaluate policies and procedures 
regularly to make sure the restaurant 
is in compliance with the federal law. 

There are many challenges that 
restaurants are facing at the 
federal and state levels, but local 
governments continue to push the 
boundaries of the law to generate 

more revenue from businesses. While 
we await the formal opinion of the 
Kentucky courts on whether the City 
of Hazard should legally be allowed 
to levy a restaurant tax, other cities 
and counties are increasing health 
inspection fees and 911 fees. The 
restaurant tax case has much broader 
implications than just the City of 
Hazard, as it could authorize all cities 
to levy a restaurant tax, increase those 
who can, or return the issue to the 
General Assembly. Either way, it is 
likely that the issue of the restaurant 
tax will be a major legislative issue 
for industry for years to come. But as 
always, as previously mentioned, local 
governments aren’t afraid to look for 
creative ways, this includes Louisville 
Metro Government increasing annual 
health inspections fees by $5 annually 
and establishing late fees for filing 
for food permits. Madison County is 
levying a 911 fee collected through 
the property that will increase 
from $47 to $.122 per square foot, 
which depending on the size of the 
property, could significantly increase 
the amount of 911 fees paid to the 
county. 

Whether at the federal, state or 
local level, restaurants are facing 
challenges that could significantly 
increase the cost of doing business 
in the Commonwealth. This is the 
reason why the time is now for 
restaurants to meet with legislators 
and educate them on the importance 
of the restaurant industry in the 
amount of state and local revenue it 
generates and as a major employer 
of Kentuckians. Teaching legislators 
and policymakers the value of the 
restaurant industry to the state and 
communities is critical to ensure 
that when policymakers are making 
impactful decisions that they are 
taking the valuable opinion of the 
restaurant industry into account. 



8   Kentucky Restaurant Journal

FAT Tuesday, February 17, 2026
Benefitting Homeless Children

NORTHERN KENTUCKY
CONVENTIONCENTER

If you would like to be a participating
restaurant with a booth the night of the
event to give out samples of food

contact:
859-291-NKRA (6572) and ask for Robyn

MARDIGRAS2026.ORG

Proceeds Benefit:
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There is a lot of uncertainty in the 
world these days. Tariffs are just 
one of many things that threaten 
to hurt our already low-margin 
businesses. Concern for immigrant 
employees and decreased consumer 
spending are making it hard to 
plan for the future. If you’re like me, 
you’re looking at caterings you have 
booked for the upcoming year and 
comparing your sales categories this 
year with prior years to try to predict 
what may be around the corner. 

Food-based businesses run at a 
4% average profit margin, but I’m 
preaching to the choir here. It’s 
always been challenging to break 
even in the restaurant business. 
My list of tips and tricks to prepare 
for a shrinking economy are really 
just a set of guidelines that can be 
helpful in any moment of running 
a restaurant, so take a moment to 
consider the following: 

•	 Analyze your labor model and see 
where you can decrease variable 
labor costs. Can you tweak the 
service model to drop hours or 
positions? (ie. a QR code on a 
table for ordering instead of a staff 
member taking orders)

•	 Plan ahead for targeted 
marketing campaigns. Map out 
a special/events calendar for your 
slowest months to stay top of mind 
with your customers. Analyze your 
specials/events from all aspects – 
financial, time, messaging strategy, 
internal operations – to make sure 
it is valuable on multiple levels. 

•	 Use cash flow analysis tools 
to run various scenarios to help 
understand when you could run 
short on cash.  

•	 Apply for a line of credit to have 
access to extra cash if things get 
tight. If you don’t use it, you don’t 
pay interest, so this is the best 
form of security net for seasonal 

sales shifts. *NOTE: you will need 
collateral to back a line of credit. 

•	 Implement weekly inventory 
management practices to ensure 
you aren’t over-buying inventory 
and increasing your variable costs 
beyond what sales demand. 

•	  Look at adding any new 
streams of revenue that can be 
implemented without increasing 
fixed operating costs.

•	 Assess your fixed operating costs 
to see if you can decrease any 
of them. Get quotes from other 
insurance companies, phone/
internet companies, etc. 

 
This year, I am also teaching classes 
for restauranteurs who want to 
start catering and restauranteurs 
who want to improve their overall 
operations. Learn more and apply 
here: https://www.eventbrite.com/
cc/2025-restaurant-trainings-from-
anne-shadle-3932173

STAYING STRONG IN
A SLOWING ECONOMY

In 2007, I opened Mayan Café with my business partner, Chef Bruce Ucán. 
Over these past 18 years, I have learned countless lessons about how to run 
our business sustainably and enjoyably. After working with over 400 small 
business owners as a business coach with the Kentucky Small Business 
Development Center, I decided to start my own consulting firm. With my 
clients now, we do a deep dive into their financial management habits, HR 
practices and marketing strategies with the goal of increasing efficiency, 
profitability and their quality of life as business owners. If you’re interested to 
learn how to run your business smarter, please reach out to me.

anne@leftbrainsolutions.io

by  A N N E S H A D L E

F O U N D E R O F L E F T  B R A I N S O LU T I O N S C O N S U LT I N G C O

& C O - O W N E R O F M AYA N C A F
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September is National Food Safety Month. This is a 
great opportunity to revisit your food safety practices 
and systems to ensure your team understands and 
follows all your safety protocols to ensure you are 
serving safe food to your guests. This  article discusses 
how employee health can affect food safety. 

Unfortunately, food establishments are often at the 
center of U.S. foodborne illness outbreaks. One study 
conducted by the CDC found that 40% of all U.S. 
foodborne illness outbreaks could be tracked back 
to sick foodservice workers. In many cases, a single 
sick food handler working while ill or infectious was 
enough to trigger an outbreak. 

The health status of employees in food service and 
food production facilities plays a pivotal role in the risk 
and scope of foodborne illness outbreaks. There are 
several key factors through which employee health 
impacts food safety:

Direct transmission of pathogens – Employees 
who are ill, especially with gastrointestinal symptoms 
such and vomiting or diarrhea, can directly transmit 
pathogens to food, surfaces, utensils, and ultimately, 
consumers. Viruses like norovirus and bacteria such as 
Salmonella or Staphylococcus aureus are commonly 
spread from person to person through inadequate 
hand washing or handling food while sick.

Asymptomatic Carriers – Not all employees who 
spread food borne pathogens show symptoms 
themselves. Some may be asymptomatic carriers, 
harboring bacteria or viruses and shedding them 
in their stool or via coughing or sneezing. These 
individuals can inadvertently contaminate food, 
especially if rigorous hygiene and handwashing 
protocols are not followed.

Chronic Health Conditions and Food Safety – 
Certain chronic health conditions among food workers 
can also increase risks. For example, employees with 
skin infections, open wounds, or hepatitis A may 
shed infectious agents. Additionally, workers with 
compromised immune systems may not only be more 
susceptible to foodborne pathogens but can also serve 
as reservoirs for infection if not properly protected and 
managed in the workplace.

Employee Behavior and Compliance – Employee 
health is not solely about the presence or absence of 
illness; it’s also about behavior and compliance with 
food safety protocols. An employee who fails to wash 
their hands thoroughly after using the restroom, 
regardless of health status, can spread pathogens. A 
culture of health and safety, reinforced by training and 
proper oversight, can dramatically reduce risks.
Factors Influencing Employee Health and Outbreak 
Risk. Several factors determine whether employee 
health translates to foodborne outbreaks:

THE LINK BETWEEN FOODBORNE ILLNESS 
OUTBREAKS AND EMPLOYEE HEALTH

by  A M Y S H A N K LE
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Workplace Policies and Sick Leave – Food service 
workers are often among the lowest-paid employees 
and may lack access to paid sick leave. Faced with 
the financial pressure to work while ill, employees 
may report to their jobs even when experiencing 
symptoms of foodborne disease. This phenomenon, 
known as “presenteeism,” is a major risk factor for 
outbreaks. Organizations that prioritize paid sick leave, 
flexible scheduling, or non-punitive absence policies 
help break the chain of transmission by empowering 
workers to stay home when sick.

Training and Education – Comprehensive and 
ongoing training in food safety and hygiene is 
essential. Employees must understand not only how 
diseases spread but also how their own health and 
behavior can impact customer safety. Training should 
cover handwashing, glove usage, proper cleaning 
and sanitizing, and recognition of symptoms that 
necessitate exclusion from work.

Workplace Culture – A culture that values health, 
safety and open communication encourages 
employees to report illnesses without fear of 
retaliation. This culture must be led by example from 
management, with clear policies and transparent 
enforcement.

Employee Turnover and Staffing – High turnover 
rates can lead to lapses in training, insufficient 
experience among staff, and gaps in policy 
enforcement. Ensuring robust onboarding and regular 
training helps mitigate these risks. 

Physical Work Environment – Crowded, poorly 
ventilated kitchens or food preparation areas increase 
the risk of transmission among employees, particularly 
for airborne or droplet-spread pathogens. Ensuring 
a clean, well-organized, and adequately equipped 
workplace supports both employee health and food 
safety.

To curb the spread of foodborne illnesses, the FDA 
has included explicit health policy specifications for 
employees and employers in the 2022 Food Code. 
In section 2-201, the FDA has listed restriction and 
exclusion requirements for foodservice leaders based 
on symptoms and/or diagnoses presented by the ill 
worker. It has also developed “The Employee Health 
Policy Tool” encouraging practices that help prevent 
the transmission of foodborne viruses and bacteria in 
food establishments from ill employees. Here’s how 
it works: Users click to identify as either a “Person-in-
Charge” (manager, supervisor, or other leadership role) 

or an “Employee”. The Person-in-Charge will be asked 
to choose among several reporting options based on 
whether the employee is displaying symptoms, has 
received a medical diagnosis, or has been exposed 
to an illness. Based on their choice, leaders will be 
directed to a list of symptoms, diagnoses, or exposures. 
Each option will list specific instructions for employee 
exclusions, restrictions, requirements to return to 
work, and state whether health department approval 
is needed. Employees will be asked to select from a list 
of general symptoms. If symptoms are not considered 
foodborne illness related, employees will be told to 
inform their manager or supervisor, follow internal 
policies and follow their state/local/tribal/territorial 
health department requirements. If symptoms are or 
may be related to a foodborne illness, employees are 
told to stop working immediately, not report to work, 
and let their manager or supervisor know right away.
The health of employees in food establishments is 
inevitably linked to the safety of the food supply 
and the well-being of the public. Foodborne illness 
outbreaks are preventable tragedies, often rooted in 
the intersection of workplace culture, employee health, 
and organizational policies. By prioritizing employee 
health through supportive policies, comprehensive 
training, adequate sick leave, and a culture of openness 
food establishments can protect their customers, their 
reputations, and ultimately, public health. The fight 
against foodborne illness must begin with those who 
prepare and serve our food, ensuring that health and 
safety are always at the forefront.

Learn more about Employee Health and other risk 
factors to your food by signing up for a ServSafe® 
manager class with the Kentucky Restaurant 
Association.

To utilize the Employee Health Tool, visit this FDA 
website: Employee Health Policy Tool - Retail Food 
Safety Collaborative

As Always, Food Safety First!
Amy R Shankle
Director of Training 
Kentucky Restaurant Association
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Food and beverage insurance  
isn’t just our specialty... it’s all we do.

Our traditional values have catapulted  
us into success and will remain cornerstones  

as we evolve and stay on top of the latest trends.  
Some call it old fashioned, we call it ICC. 

Find an agent  –  www.ilcasco.com
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Kentucky, along with 22 other states, runs its own OSHA 
program (KOSH) covering private and public employers. 
HB 398, effective June 27, 2025, changes KOSH rules to 
better match federal OSHA. This means more consistent 
enforcement, fewer Kentucky-only rules, and simpler 
training requirements — all without removing core 
safety protections.  

Here are the top five things Kentucky restaurant 
operators need to know:

1. One Standard Across States
•	 KOSH can no longer adopt or enforce rules stricter 

than federal OSHA.  

•	 Multi-state restaurant operators will now train 
employees on one consistent standard instead of 
navigating different Kentucky-specific rules.

•	 Less confusion means lower training costs and 
reduced risk of surprise fines for obscure state-only 
violations.

2. Safety Requirements Remain
•	 All federal OSHA rules still apply.

•	 First Aid: Federal rule now applies — first aid trained 
staff are only required if there’s no nearby medical 
facility.

•	 Incident Reporting: You must report amputations, 
in-patient hospitalizations, or loss of an eye within 
24 hours (fatalities still within 8 hours).

•	 Restaurants should review proximity to clinics, first-
aid kits, and eyewash needs.

3. Streamlined Complaint & Inspection Process
•	 KOSH investigations must now be completed within 

6 months (previously an internal policy, now law).

•	 Complaints must involve the employee’s actual 
workplace and recent events.

•	 Safety discrimination complaints must be filed 
within 30 days (previously open-ended).

•	 Repeat violation lookback reduced to 3 years (down 
from longer periods).

•	 New “de minimis” category for harmless technical 
violations that don’t affect safety — avoiding costly 
fines for minor paperwork mistakes.

4. No Costly Fixes Until the Case is Decided
•	 If you contest a citation, you no longer have to make 

expensive corrections before the case is resolved.

5. Ability to Recover Legal Fees
•	 Employers may be able to recover attorney’s fees 

if they win on appeal — similar to federal OSHA’s 
Equal Access to Justice Act.

•	 Public hearing on this rule is August 21, 2025, via 
Zoom: Join Here.

Bottom Line for Restaurants:
HB 398 means one set of OSHA rules, clearer timelines 
for investigations, fewer costly technical violations, and 
new protections for employers who challenge citations 
— while keeping core safety requirements in place for 
employees.

John Roger and Emily N. Litzinger are attorneys in 
the Louisville office of Fisher Phillips, a national labor 
and employment law firm representing employers, 
including restaurants, bars and other businesses. Emily 
has experience advising and defending employers in 
all phases of labor and employment matters and John 
is an experience workplace safety attorney guiding 
employers of all sizes in workplace safety concerns. 
If you need specific advice, please contact Emily or 
John at jrogers@fisherphillips.com and  elitzinger@
fisherphillips.com or 502-561-3978. The foregoing 
provides an overview of certain legal issues. It is not 
intended, and cannot be construed, as legal advice for 
any purpose.

KENTUCKY OSHA UPDATES

TOP 5 TIPS ON WHAT RESTAURANT
OPERATORS NEED TO KNOW

by  J O H N R O G E R S &  E M I LY  L I T Z I N G E R

F I S H E R P H I L L I P S
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The 2025-2026 school year is back in session, and we 
have numerous activities planned for the new school 
year. The first order of business for me is to visit as many 
ProStart schools in Kentucky as possible in the upcoming 
weeks and meet with the educators and discuss how the 
Kentucky Restaurant Association Educational Foundation 
can help support their program. Some educators may ask 
if we can arrange for an industry chef to come into their 
classroom and give a cooking demonstration, plus explain 
how they now own their own restaurant. Others may 
want a restaurant industry professional to share with the 
students their personal story of how they started in the 
hospitality industry as a line cook or a server and through 
hard work and perseverance worked their way up the 
corporate ladder to become vice president of operations 
over multiple restaurants and hundreds of employees. 
Some educators ask if we can arrange a field trip for the 
students to a hotel or restaurant kitchen or visit and tour 
corporate offices such as the Texas Roadhouse Support 
Center. In the past we have arranged for ProStart students 
to spend a day at Sullivan University and work side by side 
with the Sullivan chefs learning new cooking techniques 
and working on different pieces of equipment they may 
not have in their classroom. So, whatever the educators 
tell us what they feel would be beneficial for the students, 
we can recruit chefs and industry professionals to come 
into their classrooms, arrange field trips, or coordinate 
with Sullivan University in Louisville or Lexington a day of 
instruction at their campus.  

This summer the Dine Company in Louisville, C-Worth 
Super Store in Lexington, and Ecolab Company donated 
restaurant supplies to be given to current or potential 
ProStart schools I call on in Kentucky. So, when visiting the 
schools we will supply the classrooms with grill scrapers, 
grill cleaning kits, knife sharpeners, digital thermometers, 
cutting gloves, vinyl gloves, sanitizer buckets, spatulas, 

whisks, and various other supplies needed for their 
kitchens. Thank you, Dine Company, C-Worth Super Store, 
and Ecolab for your generous support.  

In July Nicole Fitzpatrick and Doug Bennett at Louisville 
Tourism invited all of us from the Kentucky Restaurant 
Association office to tour their new and beautiful 
upgraded offices in downtown Louisville.  The best 
way to describe their offices which overlook downtown 
Louisville, and the Ohio River is, “any of us would love to 
work at Louisville Tourism”. Thank you, Nicole and Doug, 
for a wonderful tour and later a luncheon at Doc Crow’s. 
We truly appreciate Louisville Tourism being an important 
supporter of Kentucky ProStart.  At the end of August, I 
attended the quarterly meeting of the Kentucky Livestock 
Coalition held at the Kentucky State Fair in Louisville. 
The Kentucky Livestock Coalition has supported the 
ProStart program for many years, and we look forward 
to continuing our relationship with this wonderful 
organization. 
 
In October we will be holding a Professional Development 
Day for our educators. We will have speakers who 
represent restaurants, culinary institutions, and farms 
from around Kentucky sharing their time and experiences 
with the teachers. At that meeting we will also discuss 
the Kentucky ProStart Invitational being held at Sullivan 
University in Louisville on March 5th and 6th next year. 
We want as many schools as possible to compete at KPSI 
and hopefully many of the educators will decide to field 
a culinary or management team at our state competition 
after learning more about the benefits of the competition 
during the Professional Development Day. And we want to 
welcome Taylor County High School in Hodgenville who 
just joined our Kentucky ProStart roster of schools. We are 
looking forward to a busy new school year for Kentucky 
ProStart. 

by  R I C H C L E AV E S ,  K E N T U C K Y P R O S TA R T C O O R D I N ATO R



  

We have 50 years of experience helping 
Kentucky restaurants stay clean, safe, 

and up to code. Our focus is always 
providing the best possible customer 

experience in the industry! 

 

Locally Owned & Operated Since 1975 

Derby Pressure Wash + DPW Sales & Service 
502-966-2564 www.dpwservices.com 

 
YOUR ONE STOP SHOP FOR PRESSURE WASHING, CHEMICALS, SALES, & SERVICE! 

• Kitchen Exhaust Cleaning • Hood Filter Exchange 
• Dumpster & Drive Thru Pads • Water Wash Hood Repair 
• Building Exteriors • Hood Filter Sales 
• Floors, Walls, & Equipment • Patios & Awnings 
• Bubble Gum Removal • Graffiti Removal 
• Hood Lighs & Light Globes • Exhaust Fan Grease Systems 
• Access Door Instillation • Degreaser  
• Pollution Control Repair • Fan Hinge Kit Instillations 
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In the heart of historic downtown 
Bowling Green, The Mustang Club has 
quickly become the city’s most talked-
about culinary and social destination. 
Upstairs, guests discover an upscale 
farm-to-table restaurant and wine bar 
celebrating the region’s bounty with 
refined, seasonal menus. Downstairs, a 
hidden door leads to a Prohibition-era 
speakeasy- a candlelit world of classic 
cocktails, live jazz and blues, and 
intimate conversation. From the aroma 
of charred peaches and bourbon 
gastriques drifting from the kitchen 
to the clink of crystal in the speakeasy 
below, The Mustang Club offers an 
immersive, one-of-a-kind experience. 

At the helm of The Mustang Club is 
Executive Chef and General Manager 
Demian Lee Haas, whose culinary 
journey blends classical technique, 
farm-to-table passion, and a deep 
respect for Kentucky’s food heritage. 
With decades of experience in fine 
dining and leadership, Demian has 
cooked coast-to-coast, drawing 

inspiration from both his Italian-
American upbringing and Southern 
roots. 
 
“My philosophy is clean, honest food- 
prepared with intention, sourced 
with integrity,” Haas says. “When you 
start with the best ingredients, you 
let them speak for themselves.” He 
maintains close relationships with 
regional farmers, ranchers, and artisan 
producers, ensuring that every plate 
tells a story of the land. From Johnson 
Farms, Pekin duck, to Pick N Grin 
Farms’ hickory bark syrup, Haas builds 
menus that evolve with the seasons, 
capturing fleeting flavors at their 

peak. His dishes are composed with 
a painter’s eye for color and balance, 
often incorporating unexpected but 
harmonious pairings- such as sweet 
potato and pawpaw purée brightened 
with yuzu, paired with Casey Jones 
bourbon and port gastrique. 

The Mustang Club’s menu is a 
celebration of Kentucky’s fields, 
orchards, and rivers. Standout dishes 
include Cast Iron Seared Johnson 
Farms Duck Breast with KY sweet 
potato–pawpaw–yuzu purée and a 
Casey Jones bourbon–port gastrique, 
Bluegrass Lamb Rack with sorghum 
glaze, and the seasonally rotating 
Market Boards- artfully arranged with 
regional cheeses, charcuterie, and 
house-pickled vegetables. Haas and 
his team take pride in preparation 
that honors tradition while embracing 
innovation- slow-seared proteins for 
perfect texture, garden-fresh herbs 
clipped to order, and presentations 
that engage every sense. With each 
season, the menu transforms, inviting 

by  C H E F DAV I D DA N I E L S O N

The Mustang 
Club Wine Bar
& Speakeasy:

Where Kentucky’s
Flavors Meet 

Timeless 
Hospitality

200 State Street, Bowling Green, KY 42101 
Hours: Restaurant & Wine Bar: Wed-Sun 10am-9pm 
Brunch from 10am-2pm 
Dinner from 5pm-9pm
Speakeasy: Thurs-Sat 5pm-12am 
Website: themustangclubbg.com 
Ph: 270-495-1598

All Photos Courtesy of Garrett Woodrum
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guests to return often for new flavors 
and creative interpretations of 
Kentucky classics. 

Curated by Beverage Manager Travis 
Dickens, The Mustang Club’s wine 
program strikes a balance between 
local vineyards, such as the University 
of Kentucky Winery, and a thoughtful 
selection of international labels. Each 
bottle is chosen to complement the 
restaurant’s evolving menu, from crisp 
whites for spring asparagus dishes 
to robust reds for winter braises. 
Signature wine flights and themed 
tasting allow guests to explore new 
regions and varietals. The atmosphere 
is refined yet welcoming, with 
knowledgeable staff guiding guests 
toward perfect pairings for their meal, 
whether it’s a bold zinfandel alongside 
bourbon-glazed pork belly or a 
sparkling rosé with seared scallops.
Behind an unassuming door, a 
staircase descends into the glow of 
The Mustang Club’s speakeasy- a 
tribute to the glamour and intrigue 
of the Prohibition era. The air hums 
with the sound of live jazz and 
blues, while bartenders craft drinks 
with precision and artistry. The 
cocktail program features house-
made infusions, bitters, and syrups, 
blending Prohibition classics with 
fresh twists- think of a Southside 
with bourbon black tea syrup served 
in a teacup. Original creations, like 
the Untouchables, The Naked Man, 
and Green Door, showcase Kentucky 
spirits and seasonal ingredients 
from the upstairs kitchen. A private 
cigar lounge adds another layer of 
old-world indulgence, offering rare 
selections to savor with a well-aged 
pour.

At The Mustang Club, the kitchen and 
bar work in harmony, crafting pairings 
where flavors flow seamlessly from 
plate to glass. Wine dinners highlight 
vineyard collaborations, while chef’s 
tasting menus often include custom 

cocktail pairings- a Casey Jones 
bourbon gastrique duck course might 
meet its match in a smokedcherry 
Manhattan. This synergy of culinary 
and beverage artistry ensures every 
visit feels like a curated event. 

Rooted in community, The Mustang 
Club supports the local economy 
through regional sourcing, artisan 
partnerships, and hospitality careers. 
Future plans include seasonal 
festivals, charity dinners, and 
collaborative events with guest chefs 
and winemakers. By blending local 
loyalty with destination appeal, The 
Mustang Club is poised to become 

a landmark for travelers seeking 
authentic Kentucky hospitality. From 
farm-to-table cuisine and curated 
wines to the mystery of a Prohibition 
speakeasy, The Mustang Club offers 
Bowling Green an unparalleled dining 
and social experience. Join us for an 
evening where the flavors of Kentucky 
meet timeless elegance. 
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Serves: 4
Marinade Ingredients
• 4 Johnson Farms Pekin duck breasts, skin on (6–8 oz each)
• ¼ cup Casey Jones Kentucky Straight Bourbon
• ¼ cup Bluegrass Vineyard Port wine
• 2 tbsp local honey
• 1 tbsp Kentucky apple cider vinegar
• 1 tsp fresh thyme leaves
• ½ tsp cracked black pepper
• ¼ tsp kosher salt
• ½ cup Sweet Potato, Pawpaw & Yuzu Purée (see below)

Sweet Potato, Pawpaw & Yuzu Purée
• 2 medium sweet potato *United Heart Farms. Woodburn, KY 
• 1 medium ripe pawpaw fruit (or substitute mango if out of season) 
• 1 tsp fresh thyme leaves, finely chopped•1 tsp fresh yuzu juice 
  (or substitute ½ tsp lemon juice + ½ tsp grapefruit juice) 
• Pinch of white pepper 
• Pick N Grin Farms Hickory Bark Syrup to taste•Pinch of kosher salt

Roast the Sweet Potato – Preheat oven to 400°F. Pierce sweet potato 
several times with a fork. Roast until completely tender, 45–50 
minutes. Cool slightly, peel, and mash until smooth.

Prepare the Pawpaw – Halve and scoop out pulp, discarding seeds 
and skin.

Blend the Purée – Combine sweet potato, pawpaw pulp, thyme, 
 yuzu juice, white pepper, and salt. Process until smooth.

Finish with Hickory Bark Syrup – Add syrup to taste, blending just  
until incorporated.

Measure for Marinade – Use ½ cup for the duck marinade; reserve 
extra for plating.

Glaze & Garnish
• Reserved marinade (reduced to syrup)
• 2 Jackson Farm peaches, halved & charred
• ¼ cup toasted Kentucky pecans, chopped
• Extra local honey for drizzle

Method
Prepare the Marinade – Whisk Casey Jones bourbon, port, 
honey, vinegar, thyme, pepper, salt, and the purée until 
smooth.
Marinate the Duck – Score skin in crosshatch pattern,  
place in dish/bag, pour marinade over, refrigerate 4–6 hours.
Sear the Duck – Remove duck, pat dry, reserve marinade. 
Sear skin-side down over medium heat 6–8 min, flip and  
cook 3–4 min. Rest on warm plate.
Make the Glaze – Reduce reserved marinade in saucepan  
until syrupy, 5–7 minutes.
Char the Peaches – Grill or sear peaches cut-side down until 
caramelized, 2–3 min.
Plate & Serve – Slice duck, glaze, add peaches, sprinkle 
pecans, drizzle honey.

Chef’s Notes
The addition of yuzu brightens the richness of the duck, 
while Pick N Grin Farms Hickory Bark Syrup lends a distinctive 
smoky-sweet finish unique to Kentucky. Pawpaw and sweet 
potato produced and sourced from United Heart Farms, 
Woodburn, KY, add a naturally creamy texture, thyme adds 
herbal lift, and the Casey Jones bourbon–port base ties the 
flavors into a deep, warming glaze.

Cast Iron Seared, Johnson Farm’s, Duck Breast, KY Sweet
Potato & Paw-Paw-Purée, KY Made Port Wine & Bourbon Gastrique

By Chef & General Manager, Demian Lee Haas



DISCOVER SAVINGS OPPORTUNITIES
Leverage Dining Alliance’s buying power to negotiate chain-like 
supplier contracts. Our members never receive a bill from us. We 
make money by saving you money. 

REBATES ON 350+ MANUFACTURERS
Dining Alliance has negotiated rebates with over 350+ 
manufacturers on 175,000 items, many of which you already 
purchase.

CUTTING EDGE INDUSTRY TECHNOLOGY
Leverage Dining Alliance’s technology for real-time insights into 
purchasing behavior. We either build or partner with technology 
platforms that enhance our members’ abilities to save money and 
run efficiently−for little to no additional fees.

Lower restaurant costs while increasing quality 
and service. This is collective buying power.

Manage Food Costs 
and Back of House 
Operations 
All In One Place.

Back Office helps food 
service operators of all 
sizes drive profits, 
control costs and 
optimize labor, in one 
easy to use software.

Contact us to learn more!
Learn more by scanning the QR code with your phone’s camera.

$40+ Billion
In Network Transactions

350+
Manufacturer Contracts

200K+
Locations Nationally
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restaurants need to make sure they have the 
correct PPE (personal protective equipment) and 
to train their employees on how to use them 
when cleaning up blood or other bodily fluids. 
If there is exposure, the employee should be given 
the option to receive a Hepatitis B vaccination. 
They can choose to get one or sign a document 
saying they decline the option to receive the 
vaccination. 

Q:  What kinds of PPE must a restaurant have 
on hand to clean up blood or other bodily 
fluids?

A:  Masks, gloves, gowns and eye protection. The 
guidelines on how to use this equipment and 
how to clean up blood or bodily fluids must be in 
written form and posted in an employee area. 

Q:  Does the State of Kentucky require managers 
in food establishments to become certified in 
food safety?

A:  Yes – At least one certified food protection 
manager must be present during all hours of 
operation.  This manager must have successfully 
completed an accredited food safety training 
program, such as ServSafe® or ANSI certification.

Q:  Can Kentucky OSHA enforce standards not 
equal to Federal OSHA standards?

A:  No, Kentucky OSHA cannot interpret or enforce 
any standard that is not equal to a Federal OSHA 
standard.

Q:  Does a restaurant need first aid trained staff?

A:  First aid trained staff are only required if there is 
not a medical facility nearby.

Q:  What is the Bloodborne pathogen standard for 
restaurants?

The OSHA standard protects workers who are 
occupationally exposed to blood or other potentially 
infectious materials - a majority of the time this may 
not apply to restaurants, but cuts do happen. So, 

Questions & Answers

BECOME A KRA
MEMBER TODAY! 
IT’S EASY.. 
JUST SCAN THE 
QR CODE.
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ADVERTISER’S INDEXWELCOME NEW MEMBERS

Printer’s Ad Here

Restaurant Members
Cheddar Box Too, Louisville

Mike Straka

Crumbl/Thoroughbred 
Hospitality Group, Lexington

Kim Jenkins

Honeysuckle Dining and Bourbon House, Berea
Dee West

The Joint BBQ, Wings & More, Eddyville
Jared Choate

Associate Members
Ahead, Inc., Louisville

Kyle Smith

Cintas, Louisville
Daniel Farmer

Creative Coffees Roastery, Winchester
Tamatha Boyken

Kitchen Guard of Louisville
Amanda Rosa

Michter’s Distillery, Louisville
Andrea Wilson

Performance Foodservice Somerset
Grace Poole

Clearpath IFC
Sculpture Hospitality	 IFC
Secura	 1
Taste of Louisville	 1
Gasket Pro, LLC	 3
MardiGras	 8
Alpha Energy Solutions	 12
Welders Supply and Gases	 12
Illinois Casualty Company	 12
Derby Pressure Wash	 16
Henson Construction	 16
Dining Alliance	 20
DININGTEK	 26
ServSafe	 28
United Healthcare	 IBC
Hartland	 BC

BECOME A KRA
MEMBER TODAY! 
IT’S EASY..
JUST SCAN THE 
QR CODE!
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worker’s compensation, business formation and 
liquor control issues. Because these professional 
staffs are at ground zero when it comes to 
knowing the score with local issues that directly 
affect independent restaurant operators your 
membership helps you in dodging obstacles and 
challenges.

Keeping in touch with industry colleagues is just 
one more reason to join. More members mean 
greater representation and bargaining power, 
and better, and broader more affordable benefits. 
A network, a voice and a rich source of business 
resources are ingredients for any successful 
independent restaurateur.

Your state restaurant association deserves your 
support and membership dollars. It is the right 
thing to do.
JOIN TODAY!

Opening and growing an independent restaurant 
can be a worthwhile and rewarding effort but not 
necessarily an easy or effortless one. In addition to the 
financial and time commitments there are hundreds 
of details that go into creating a successful restaurant.

One of the best investments you can make early 
on is to join your State’s Restaurant Association. 
The real value far exceeds the costs of the dues: 
membership entitles you to many tangible benefits 
including insurance programs, distributor contacts, 
local demographic information and many support 
opportunities. These are in addition to representing 
your independent restaurant with local and state 
government agencies with a common, more 
powerful voice.

Everyone agrees that today’s local government 
can present a tangled bureaucratic and regulatory 
environment. The State Associations can help with 

Why Join a State 
Restaurant Association
 IT’S A GOOD INVESTMENT!
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KRA MEMBERSHIP BENEFITS 
MORE CRUCIAL THAN EVER

Are you taking full advantage of your membership? 
The KRA and NRA offers a number of benefit programs designed to save you time and money.  Members who are 
actively involved in the programs offered by both organizations get the most from their membership dollar.  We’re 
committed to making membership work for you! For more information about these programs, call the KRA Office 
at 502-400-3736.

Beyond these member benefits, the KRA is available to answer questions and is committed to
 helping you grow your business! Call us today!

FOR DETAILS ON ALL MEMBER BENEFITS, CALL THE KRA OFFICE AT 
502.400.3736              WWW.KYRA.ORG

FREE ITEMS AVAILABLE!
•	 Kentucky Labor law books
•	 ABC laws of Kentucky
•	 Tip reporting information
•	 State & Federal posters
•	 State & Federal forms
•	 Alcohol posters
•	 And much, much more

EMPLOYMENT POSTERS & MORE
•	 State & Federal combined posters laminated or 

non-laminated
•	 Engraved plastic signs (No Smoking, Private, 

etc.)
•	 Restaurant employee applications
•	 Various other employment forms

KRA LIBRARY
Videos and Books available for members to borrow 
and/or purchase at your convenience

SERVSAFE® & SERVSAFE ALCOHOL®
A one day program that enables you to be trained, 
tested and certified. On location classes also available 
for your group!
Register online to get your certification today!

SAVE ON CREDIT CARD 
PROCESSING & PAYROLL PROCESSING
KRA Members receive simplified, flat rates with full dis-
closure of cost & profit on every statement with Heart-
land Payment Systems.

AUTOMATIC BILL PAYMENT
Dues can be automatically paid monthly, quarterly or 
annually - no check to write and your KRA benefits  
are not disrupted.

JOB POSTING
Free posting in the Classified section of the website.

SULLIVAN UNIVERSITY
KRA Members save 15% on all undergraduate 
programs, so you can take your next bold step with 
confidence. Ready to turn curiosity into a career? 
Explore The School of Doing at www.sullivan.edu.

INSURANCE FOR YOUR BUSINESS
Commercial Packages
KRA members receive 5% off Secura insurance pre-
miums.  Eligible for reimbursement for ServSafe® 
Food Protection Manager
Certification Class as well as ServSafe® Alcohol.

Health Insurance
United Health Group
Health Plans for Members

BMI DISCOUNT
Up to 20% discount on music licensing fees exclu-
sively for KRA Members!

PLUMBING
KRA Members receive special rates with Senninger 
Plumbing – 10% off up to $500

WORKERS’ COMPENSATION
Clearpath Specialty
Members receive a 10% discount on coverage.

LEGAL CONSULTATION
Fisher Phillips
KRA members receive free monthly calls
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Required State & Federal Posters

KRA has the new 
laminated Space Saver All-In-
One State and Federal Labor 

Law Posters available.
Member price $30.00

K E N T U C K Y
R E S T A U R A N T

A S S O C I A T I O N

502.400.3736www.kyra.org

K E N T U C K Y
R E S T A U R A N T

A S S O C I A T I O N

KRA members receive a discount on registrations. 

Call KRA today to schedule your group or to register 
for one of our classes. 

502-400-3736                               www.kyra.org

Federal law requires all employers to post certain 
notices:
•	 Employee Polygraph Protection
•	 Equal Employment Opportunity
•	 Job Safety and Health Protection (OSHA)
•	 Minimum Wage / Fair Labor Standards Act
•	 Uniformed Services Employment and 

Reemployment Rights Act (USERRA): The 
full text of the notice must be provided by 
each employer to persons entitled to rights 
and benefits under USERRA.  Employers 
may provide the notice by posting it where 
employee notices are customarily placed.  
However, employers are free to provide 
the USERRA notice in other ways that will 
minimize costs while ensuring that the full text 
of the notice is provided (e.g., by distributing 
the notice by direct handling, mailing, or via 
electronic mail.)

•	 Family and Medical Leave Act: must be 
posted by private sector employers who 
employ 50 or more employees in 20 or more 
work weeks, and by all government agencies.

Individual notices may be printed from the US 
Department of Labor website at www.dol.gov or 
an all-in-one poster containing these six federal 
notices may be obtained from the KRA office.  
Kentucky state law requires all employers post  the 
following notices as well:
•	 Unemployment Insurance Benefits
•	 Safety & Health Protection on the Job
•	 Wage and Hour Laws
•	 Child Labor Law
•	 Wage Discrimination 

Because of Sex
•	 Heimlich Maneuver
•	 Workers 

Compensation Notice
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Bernie Kaelin
Bernie.Kaelin@Heartland.com
765-263-8625


