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Insuring Opportunity Through Mutual Success.®

Trust Harford Mutual Insurance Group
to provide comprehensive property
and casualty insurance designed
to protect what matters most
to policyholders—
their business.

Learn more about the other
Property & Casualty classes we write.

www.harfordmutual.com | 800-638-3669

VACNRS

Vegetable Qil Collection And Recycling Services

(502) 276-6410
VOCARS.net

Simple Design
VOCARS provides free indoor and outdoor
collection equipment as part of our up-front
investment for your service location!

Simple Collection

VOCARS F2F service ensures efficient and
timely collection, and our 2,500-gallon vacuum
trucks can service almost anywhere!

Simple Service

VOCARS territory covers 200 square miles in
Kentucky, Indiana and Ohio, and we currently
service almost 3,000 satisfied customers!
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PPLY & GASE
- '*PurityPlus-‘

SPECIALTY GASES

0. 502.637.4771 e. bhiggy@gowelders.com
c. 502.744.3434 w. GoWelders.com

331 Boxley Ave | Louisville, KY 40209

THE PERFECT MIXTURE OF LOCAL SERVICE AND CERTIFIED QUALITY

WELDERS | # Plus

SPECIALTY GAS. THERE WHEN YDU NEED IT

Your Restaurant
Specific

RESTAU RANT Insurance

INSURANCE WAREHOUSE Agency

We Help Restaurants

Eliminate Audits

Decrease Cost of

Overall Insurance

Provide

Comprehensive (Goverage
Individual HealthfInStrance
On-Exchange

Recruit and RetainfiEmployees

F"! Erie
ASUInsurance
502-212-2311
keaton@hallfinancialgroup.com
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A WORD FROM OUR PRESIDENT

As we approach Spring, we’ve already kicked off this
year’s events with our annual Restaurateur’s Gala — not
to be upstaged by a snow and ice storm, mind you — at
the end of January. We honored many deserving award
nominees and celebrated the industry in a big way. We
plan events throughout the year to give members a
variety of opportunities to meet one another, network,
commiserate over shared challenges and solutions and
have a little fun in the process. On Fat Tuesday, our
Northern Kentucky Chapter held its 35th annual Mardi
Gras for Homeless Children, raising thousands of dollars
for their partner charities. We also hosted our annual
Taste of the Commonwealth lunch for legislators and
their staff at the capitol in Frankfort. Thank you to
Kentucky operators from Pompilio’s, Boombozz Pizza,
Mark’s Feed Store, Texas Roadhouse, McDonald’s,
Khalil’s Catering, Bluegrass Hospitality Group, Kern’s
Kitchen and Papa John’s for donating their time and
delicious food for a legislator-favorite lunch, giving us
a chance to thank legislators for serving and discuss the
issues of the day.

We are in the midst of the 2026 legislative session, and
you will receive alerts from me on issues affecting

restaurants. Please know that if I ask you to contact a
legislator to explain how a bill may affect your business

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

JUST SCAN THE QR CODE.

(@) scan ME

if it is passed, it is important. You taking a few minutes
to tell your impact story goes a long way to helping our
elected officials understand the weight of their decisions.
Check out the Front Burner article in this magazine for
some of the issues we are following and weighing in on.

As the year unfolds, you’ll have all kinds of events —
from Chapter socials and mixers to tastes, to roundtables
and golf outings (June and October), to sporting clays in
June and a Fall forum in November. Our Lexington area
members host quarterly meet-ups and we are working
with the Bluegrass Tourism Marketing Association on
some joint outings. While I know it is often hard to
make yourself attend things outside your business, it

is my hope that I’ll see you at one or more happenings.
Consider it professional development!

Stacy Roof

Stacy Roof

YOUR SAFETY IS OUR TOP PRIORITY

We are following all CDC guidelines to
keep you and our staff safe.

Gasket Prog LLC
I' \ | T

Free Estimates & Installations
www.gasket-pro.com
(502) 592-8545

Serving the Greater Louisville & Lexington Areas

| %
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Calendar of Events

Make sure to mark your calendars for Chefs for Hope, April 9 at Savor!

MARCH

5-6 Kentucky ProStart Invitational - Sullivan University

8  Daylight Savings Time begins

10 ServSafe Louisville

17 St. Patrick’s Day

19 Hoops Madness, Louisville Chapter
at Lou Lou Middletown 3-6

23 ServSafe Louisville

APRIL

2  Chefs for Hope at Savor

5 Easter

7  ServSafe Louisville

15 Tax Day

24-26 National ProStart Invitational in Baltimore
28 ServSafe Louisville

MAY

2 Kentucky Derby

5 Cinco de Mayo

10 Mother’s Day

16-19 NRA Show in Chicago

ServSafe

Fiabones ATalss s Aucciston

K
RE

ENTUCK
STAURA
ASSOCIA

Registered ServSale Proctor
& Certified ServSafe Instructnr

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

THE NEW SERVSAFE MANAGER
8TH EDITION IS NOW AVAILABLE!
March 10 - Louisville
March 23 - Louisville
April 7 - Louisville
April 28 - Louisville
May 12 - Louisville
May 18 - Louisville

www.kyra.org 502.400.3736
GET CERTIFIED TODAY!

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

NOW OFFERING ONLINE
PROCTORING
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KENTUCKY GENERAL ASSEMBLY
IS FULL SWING FORTHE LONG
SESSION

The Kentucky General Assembly

kicked off the start of the legislative
session on Jan. 7, 2026 for the 60-day
legislative session, where they will be
responsible for crafting a state budget
for the biennium. As of publication, only
one bill had made its way through the
process and to the governor’s desk. For
restaurants, leading up to the legislative
session, there was a task force on Make
America Healthy Again, discussions of
alcohol taxes, and legislation reform the
civil litigation environment in Kentucky.
Additionally, there is legislation on
catering that will make it easier for
caterers to obtain an alcohol license and
serve alcohol at events.

6 Kentucky Restaurant Journal
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by SHANNON STIGLITZ

ALCOHOL TAX SHIFTING
LEGISLATION INTRODUCED

House Bill 612 as introduced would
eliminate manufacturers and wholesale
taxes as they currently exist, and on or
after July 1, 2027, replace these taxes
with a 4% state alcohol regulatory

fee on gross receipts of retailers and
restaurants. The sales tax would still
apply, but the state alcohol regulatory
fee and the sales tax would each be
calculated on the shelf price, added
together, and then added to the
customer’s bill. If the retailer elects to
pass the tax on to the consumer, it must
be listed separately on the customer’s
receipt. A collection allowance of .25%
is authorized and capped at $50 per
return. In addition to the state alcohol
regulatory fee at the retail level, there
would be a reconfigured state alcohol

regulatory fee at the wholesale level of
$.004 per milliliter of pure alcohol.

The bill also expands the local alcohol
regulatory fee to include all cities and
counties who have authorized alcohol
sales. For existing cities with a local
alcohol regulatory fee, the existing fee
would remain in place for four years
and subsequently be capped at 3%.
The current cap is 5%, except for certain
cities that were grandfathered in with

a higher rate of fees. The expanded or
new cities would have one year from
the effective date of the act to authorize
a local alcohol regulatory fee capped

at 1%. Retailers and restaurants would
remit the local alcohol regulatory fee to
each local government. The effective
date of this act for the purposes of this
section would take effectimmediately
upon the governor’s signature or the bill
becoming law.



The bill has been assigned to the House
Licensing & Occupations Committee
chaired by the bill sponsor Rep. Matt
Koch (R-Paris).

SENATOR PROPOSES LEGISLATION
TO REFORM KENTUCKY CIVIL
LITIGATION SYSTEM.

Senate Bill 195 as introduced would
make meaningful tort law changes

to improve the Kentucky litigation
environment while limiting the risk

of provisions that could be found
unconstitutional. First, the bill states
that if a plaintiff is determined to be
50% or more responsible for their
injuries, they cannot recover damages.
If there are multiple parties to the
lawsuit, the plaintiff still must be 50%
or more responsible for their actions.
Another provision requires pre-suit
notice of claims to ensure timely and
comprehensive awareness for all
stakeholders. An important component
to the legislation for restaurants is the
elimination of phantom damages,
where a plaintiff is awarded healthcare
cost compensation based on what was
billed instead of what was actually paid.
It removes the ability of third parties

to file bad faith claims against insurers
for violations of the bad faith statutory
provisions. SB 195 would require the
cost of producing medical records to
be shared fairly between defendants
and plaintiffs. It requires that cases be
decided on the merits and facts and not
just insurance coverage. The bill has not
been assigned to a committee yet.

MAKE AMERICA HEALTHY AGAIN.

The Make America Health Again Task
Force met repeatedly over the interim
to discuss policy changes that could

impact restaurant operations, but as
of publication, no legislation has been
introduced restricting food ingredients
or other goals of the task force. States
across the country are considering
legislation to address concerns around
unhealthy foods, restricting SNAP

purchases and restricting ingredient use.

Several states have restricted certain
food dyes and oils in schools and some
have required labeling of food products
stating that contained in these foods
are ingredients that are prohibited in
Europe. The courts are now engaging in
these issues as states are looking to take
action, instead of the federal agencies
we rely on to protect food supply. As of
publication, there has only been one bill
introduced that would prohibit ultra-
processed foods in schools. That doesn't
mean that Kentucky won't be having
the discussion on SNAP restrictions and
ingredient restrictions, those proposal
have not been introduced yet.

CATERERS WOULD BE ABLE TO
OPERATE MORE SMOOTHLY UNDER
PROPOSED LEGISLATION

Senate Bill 145, sponsored by Sen. Julie
Rague Adams (R-Louisville) and chair
of the Senate Licensing & Occupations
Committee, has passed the Senate and
is awaiting further action in the House
Licensing & Occupations Committee.
The bill ensures that caterers can
operate in certain ways in regard to
serving alcohol. It would allow caterers
to operate at premises with a primary
caterer’s license. The caterer would still
be required to keep alcohol products
under lock and key. It would also allow
caterers to have Sunday sales, even if it is

not authorized by the local government.

It would also require the Department

of Alcoholic Beverages to issue a license
within 45 days of application. The bill
contains an emergency clause, so it
would take effect upon its enactment.

PENNY GUIDANCE ISSUED BY
DEPARTMENT OF REVENUE

After the U.S. Bureau of the Mint
stopped production of the penny,

it has led to decreased circulation of
the penny and created a challenge

for restaurants with cashing paying
customers. To that end, the Department
of Revenue issued guidance on
rounding of transactions to adjust to
lower penny circulation. Kentucky law
requires that the sales tax be calculated
to the nearest penny. The guidance
from the Department of revenue states
that rounding must not impact the
collection of the sales tax. Rounding

is suggested to only occur after the
calculation of the sales tax.

The standard rounding rules are:

1.If the last digitis 1, 2, 6, or 7 cents -
round down to the nearest nickel; and

2.If the last digit is 3, 4, 8 or 9 cents -
round up to nearest nickel.

The legislative session is more than

half way over, which is crunch time,
when legislation will be introduced and
things will start moving with a hurried
rush. Stay tuned for communications
from the KRA team as issues progress
through the legislative session.

www.kyra.org | Spring 2026 7



MARKETING AS PROBLEM-SOLVING

EMOTIONALLY CONNECTING WITH YOUR CUSTOMERS TO SOLVE
THEIR PROBLEMS AND SELL YOUR PRODUCT

by ANNE SHADLE
FOUNDER OF LEFT BRAIN SOLUTIONS CONSULTING CO & CO-OWNER OF MAYAN CAFE

| have been thinking a lot about marketing lately.
My natural feeling towards it is, “ewww gross.”

To me, it feels manipulative and inauthentic and

[ really just want to stay away from it. But, | sell
food for a living, so | can't entirely avoid it.

| have been having lots of conversations with
marketing professionals that | respect, not the
ones that gross me out. One of the most consistent
tips they give me is this: PUT THE CUSTOMER
AND THEIR PROBLEM FIRST. | don't know why
this feels so unnatural to me, but | am working
hard to reorient my thinking. Rather than putting
my product out there first, assuming (arrogantly,
perhaps?!) that, of course, the world wants it,

I should be starting with the why. Why does
someone need my product? What problem does
it solve?

This is more of a storytelling approach to marketing.
If I start with the problem, I'm connecting with my
customers’emotions and they can see themselves
in my message. If | ignite an emotion in them, | may

8 Kentucky Restaurant Journal

then get them to take action.

I'll share the best example | have of this, although
it's slightly embarrassing for me. But oh, well, here
goes!

One day about five years ago, | was scrolling
through Instagram and | came upon a single image.
It was a simple Canva-made post where the author
made a bullet point list under one bold header.

The header said, “You know you have anxious
attachments if you:” and then she listed 4 different
specific actions. The one that stood out to me the
most was “counting the minutes from when the guy
you're talking to texted you last.” It stopped me in
my tracks because she was talking directly about
me. | read the comments below the image and saw
she was offering a class to help with these kinds of
issues. Within about seven minutes, | had signed up
for the class.

Ok, let’s break this one down together. There was
nothing fancy or beautiful about this woman's post



but it worked like a charm. She spoke to my very
specific issue and incited an emotional response
-“my god, she sees me! She must be able to help
me!”and then | took action.

This is why speaking to your customer’s problem as
the focal point of your messages is effective. There
is an emotional connection. And if I've learned
anything from selling lima beans and converting
people to lima bean lovers for 19 years, emotions
matter in sales.

The suggestion I'll leave you with today is this: Make
a list of all the problems your business solves for
your customers. Then use those problems to frame
how you talk about your food.

We're selling food, not healing people’s childhood
wounds that show up in dating, like that Instagram
post was five years ago. But we are still solving
problems. People need to eat everyday. They want
good-tasting food. They need healthy food. They
want to make memories over meals with friends
and family. They want to make their partner feel

<[ ¢

Left Brain

SOLUTIONS

OPERATIONS CONSULTANT

special and cared for. They want to taste something
new that challenges and delights them. They want
to share suggestions with their neighbors about
where to eat that’s cool. They want to forget about
the world and it’s heaviness for an hour or two and
food can do that.

So, there, | helped you start your list with a few
suggestions. Now you add some more.

And you know what, that class worked. | finished it
and just four days later, got together with my now-
husband. So, she really did help solve my problems.
Now, let’s go solve your customer’s problems!

Feeling drained & overwhelmed by the constant
need to market your restaurant?

Sign up for my Restaurant Marketing Class

this spring to learn creative ways to share your
message and grow your brand!

https://www.eventbrite.com/cc/2026-restaurant-
trainings-4794471

In 2007, | opened Mayan Café with my business partner, Chef Bruce
Ucan. Over these past 18 years, | 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, | 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
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37th Annual Firecracker
Golf Scramble

Woodhaven Country Club

. For Pre- Purrhase
of Onsite

June 22nd, 2026 $525 per

9:00 am registration Foursome
10:00 am lunch includes:
11:00 am shotgun start cart, driving range
food and beverages

Gordon

FOOD SERVICE

scan to register portion for proceeds to benefit Apron, Inc.

“Serving those who serve you”




Taste the Legend: Derb¥ P1e°
0

DERBY. A Kentucky Classic for Your Menu

W7/ Cacoiate Net Fie

For over 70 years, Derby-Pie" has been the gold standard of Southern dessert perfection.
Made exclusively by Kern's Kitchen, our signature blend of rich chocolate, premium walnuts,
and a perfectly flaky crust delivers an unforgettable taste experience.

Now available wholesale for restaurants & chefs looking to elevate their dessert offerings.
Serve a true Kentucky tradition that keeps customers coming back.

Order today! (502) 499-0285 or visit derbypie.com

Avalble in 9" Round, 12 Shee, & Tart
Gordon Foods, Sysco, What Chefs Want, & Chef’s Warehouse .,

Z KITCHEN

Derby-Pie® is a registered trademark of Kern's Kitchen, Inc.




KRA SPORTING CLAYS TOURNAMENT
Elk Creek Hunt Club
June 8, 2026

O Presenting Sponsor - $5,000

O Sharp Shooter Sponsor - $1,500
O Lunch Sponsor - $1,500

O Awards Sponsor - $1,000

[0 StationSponsor - $250

Hunt CLUB <= SPORTING CLAYS

Contact Information:

Company:

Contact: Title:

Address:

Phone: Email:

In order to secure a sponsorship package, please complete & return this
agreement to KRA office with full payment.

Total Amount $ Check enclosed or charge my credit card:

Please circle one: Visa MasterCard Discover American Express

Name on Card:

Card Number: Exp. Date:
Signature: Date:
CVV Code:

Official Signature:

Mail Agreement & Payment to:
Kentucky Restaurant Association

133 Evergreen Road, Suite 201
Louisville, KY 40243

502/400-3736

stacy@kyra.org




June 8, 2026

Hunt CLUB <= SPORTING CLAYS

Elk Creek Hunt Club — Owenton, Kentucky

Registration Form
Contact Information (Required):

Company:

Contact: Title:

Address:

Phone: Fax: Email:

| am registering a team for the KRA Sporting Clays Tournament. My team members are listed below.
Team fee $500.00*

:I | am registering myself for the KRA Sporting Clays Tournament and need to be placed with a team for
play. Individual fee $125*

Mulligans 2 for $20 — | am purchasing Mulligans
Shooters’ Names

Fee covers shells, scoring, breakfast pastries, lunch and awards
Shooters provide their own shotgun, eye and ear protection;
Release must be signed and returned to KRA
9:00 a.m. Registration ~ 10:15 Safety Talk ~ 10:30 Shooting Begins
Lunch and Awards to follow

Total Amount $ Check enclosed or charge my credit card:

Please circle one: Visa MasterCard Discover American Express

Name on Card:

Card Number: Exp: CVV Code:
Signature: Date:
Authorized Signature: Date:

Send Form & Payment to: Kentucky Restaurant Association
133 Evergreen Road, Suite 201
Louisville, KY 40243
502/400-3736 stacy@kyra.org

13 Kentucky Restaurant Journal



Join us for KRA events

throughout the year!

Sporting Clays, Golftoberfest, Roundtables,
Fall Restaurant Forum and Restaurateur’s Gala

@G alpha energy Solutions

Building Efficiency and Sustainability

A Service Logic Company

* Access Control * Fire Alarm * Piping & Design

e Air Compressors e Fire Extinguishers * Plumbing

* Boilers e Fire Sprinkler * Refrigeration

e BAS/Integration e Hot Jetter Service * Rigging

e Chillers e HVAC  Security/Video

* Clean Agent « Insulation * Sheet Metal -

e Electrical o Ki e Vibration Analysis = .

e Energy Solutions gcth?SHOOd it we offer Jett;:g,

* Emergency Lights  * Machinery Moving Hood c,eand

& Exit Signs e Parts : and Hoo
)\  Inspections for_
R your commel’Cla
Your Energy Solutions Provider ‘ 24 Hour Emergency Service 7» kitchen.’

(888) 212-6324 e customercare@aamservice.com ® www.alphamechanicalservice.com
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RESPONSIBLE ALCOHOL SERVICE

IN EVENT PLANNING

{by AMY SHANKLE }

In 2017 a guest at a wedding reception event in Texas was
repeatedly served drinks by the bar staff despite showing
clear signs of significant intoxication. After leaving the
event, the guest caused a serious car accident, resulting
in injuries and a fatality. The incident led to legal action
against both the bartender and the venue, highlighting
the critical responsibility of event staff to monitor alcohol
consumption and intervene when necessary.

Events usually involve friends and family getting together
to celebrate which usually includes consuming alcohol.
Responsible alcohol service is a crucial aspect of event
planning, ensuring the safety and well-being of all
attendees. Event organizers and establishments serving
alcoholic beverages should establish clear policies for
alcohol distribution.

During the event planning process, the person in charge
should ensure that the serving staff understands the
responsibility of alcohol service. Prioritizing responsible
service by scheduling a ServSafe Alcohol class to educate
the serving staff creates a positive environment that
enhances the guest’s experience.

The ServSafe Alcohol program teaches:

+ Proven strategies to prevent alcohol-related
problems

+ How to properly check IDs

« Language to avoid judgmental statements

+ To recognize signs of intoxication

+ Problem-solving skills from interactive real-world
scenarios

« The ability to understand the difference between
people enjoying themselves and those headed for
trouble with alcohol.

Benefits of ServSafe Alcohol:
+ Compliance with laws and regulations
« Promotes community safety
+ Prevents drunk driving, underage drinking, and
intoxication without over-sensitizing servers
+ Nationally recognized program
+ Recognized by major insurance carriers
« Decreased penalties for alcohol violations
« Improves customer service and satisfaction
+ Reduces exposure to alcohol liability lawsuits

Additional best practices during event planning would
be promoting designated driver programs, offering a list
of transportation options and communicating with the
person scheduling the event your dedication to ensuring
their guests have a fun and safe experience.

People have asked me, “why should | have my service
staff take the ServSafe alcohol class?”. My answer to them
is taking the extra precautions to protect your guests,
the community, the establishment, and your reputation;
along with having the knowledge is your first defense

in avoiding the type of tragic incident that happened in
2017 in Texas.

One of the most important steps in responsible alcohol
service as stated above is checking I.D.'s. The 2026 I.D.
Checking Guide is a great tool to use if you are not sure
if the I.D. is valid. This year, the guide has expanded the
number of documents in the federal section to help
verify employment eligibility for I-9 compliance. Their
website for more information about the guide and to
purchase a copy is www.idcheckingguide.com.

Email amy@kyra.org to schedule a ServSafe class for your
organization.

Cheers,
Amy Shankle
Director of Training, Kentucky Restaurant Association
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Always Designing
for People®

Hello KRA Members,

| would like to introduce myself to all of you. | am your National Consultant and your point of contact at ADP®
for the exciting launch of our partnership! | am able to offer an Exclusive KRA Discount!

ADP's scalable cloud solutions offers tools that can be used from hire to retire, helping to keep your business
compliant with ever changing federal, state and local laws. Through our strategic partnership, members will
receive free early access to tools that will cut cost during your on-boarding such as:

Flexible Payroll Input - Enter your data online, by phone, or even on-the-go with our mobile payroll
app. Either way, you can be confident that your data is safe and secure.

Employee Handbooks - Create a comprehensive, professional quality employee handbook based on
state and federal employment law in just a few simple steps.

HR Helpdesk - Receive phone and e-mail access to a dedicated support team of HR professionals to
help you navigate even your most complicated HR issues.

Tax Filing - We'll calculate, deposit, file and reconcile your payroll taxes — and respond to inquiries
from taxing agencies regarding the returns we file for you.

Time Labor Management - Workers can clock their hours, check time off balances and more from
their phones 24/7.

Employee Onboarding - Add new employees with just a few basic pieces of information. Employees
have the option to enter their own personal info, direct deposit, emergency contacts and tax with-
holdings online.

Preferred Discounting/Customer Service - Members of the KRA will have access to dedicated

discounting along with a dedicated customer service team to ensure a white glove experience.

Health Benefits/401K - Access to benefit administration and integration through payroll. You will
also have access to dedicated Benefit specialists and pricing.

As an added bonus, ADP has a resource center to provide you with research and insights

to help you work smarter. With regularly published articles, you can stay up to date.

Victor Rubio Alba

ADP National Franchise Consultant
469-649-2384 | Victor.Rubio.Alba@adp.com
Call or Email me directly to book a meeting

/ADP, the ADP logo and Always Designing for People are trademarks of ADP, Inc. All other marks are the property of their respective owners. Copyright ©2025 ADP, Inc. All rights reserved.



Dining Alliance
POWERED BY BUYERS EDGE PLATFORM

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

DISCOVER SAVINGS OPPORTUNITIES

Leverage Dining Alliance's buying power to negotiate chain-like eppge
supplier contracts. Our members never receive a bill from us. We 40 B I I I IOn
make money by saving you money. In Network Transactions

REBATES ON 350+ MANUFACTURERS

Dining Alliance has negotiated rebates with over 350+ 350
manufacturers on 175,000 items, many of which you already Manufacturer Contracts

purchase.

CUTTING EDGE INDUSTRY TECHNOLOGY 200 K
Leverage Dining Alliance’s technology for real-time insights into

purchasing behavior. We either build or partner with technology Locations Nationally
platforms that enhance our members’ abilities to save money and

run efficiently-for little to no additional fees.
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Manage Food Costs
and Back of House

Operations =N
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P Contact us to learn more!
A b Learn more by scanning the QR code with your phone's camera.
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KENTUCKY

L - —_— by RICH CLEAVES, KENTUCKY PROSTART COORDINATOR
Mational Restaurant Association /
Educational Foundation
™

| asked Lincoln County ProStart educator Rick Cassidy
if he could recommend a former student who has
gone on to choose the hospitality industry as a career
and he told me to contact Riley Griffin; here is her
story

Riley Griffin

Riley Griffin was a junior at Lincoln County, Kentucky
high school in 2022 when she signed up for the
2-year culinary class program. However, there

was a problem with the classroom situation, “We
didn't have a full-time instructor. The program was
unorganized, there was no continuity to the lessons,
and we had two or three instructors who came and
went.”

Riley wasn't too concerned about not getting much '
out of her culinary class because her intent was to
study criminal justice when she graduated from high
school. But in her senior year something very good
happened; Chef Rick Cassidy transferred to Lincoln
County from Indianapolis, Indiana and took over the
ProStart program. “Chef Cassidy came in and turned
things around. He taught us sanitation skills, knife

Riley in Orlando getting ready to feed the tourists at Disney.

cutting skills, and every week he had us prepare and
cook all kinds of different dishes. We were always
learning new things with Rick and one day it hit me, |
decided | wanted to make the hospitality industry my
career.” Criminal justice would have to be carried out
by others.
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During high school, Riley assisted Chef Cassidy in
his catering business, helping him prepare and
cook dishes for the many catering events that were
booked. Riley was one of the head chefs for the
business. She also set up her own baking business
at home, creating wedding cakes and other pastries
for local clientele. Riley earned a scholarship from
Sullivan University called “Jump Start” which gave her
the opportunity to take general college education
classes for free. When she graduated from Lincoln
County in 2023, Riley enrolled at Sullivan University
in Lexington, continuing her culinary education,
graduating in May of 2024.

While working for Chef Cassidy and at a local
restaurant in Stanford, Riley applied for an
externship hospitality program at Walt Disney World
in Orlando. “l was put through many interviews, some
on the phone, some on zoom, and finally in person.
An interview question could be what side dishes
would you create to go with a leg of lamb entree?’
They wanted to gauge my creativity and culinary
skills.” She impressed the Disney people with her
answers and culinary knowledge and was awarded a
4-month externship at Epcot’s

International Food and Wine Festival. She worked
with chefs from all around the world, creating food
for the 18 international food kiosks, feeding up to
40,000 people a day! One day she might be preparing
Spanish cuisine, another day Brazilian food, or the
next day

Indian dishes. And during her time in Orlando, she
tool< classes taught by the chefs called the Board of
Hospitality Directors. What an incredible experience
for an up-and-coming

professional chef!

Since leaving Orlando in December of 2025, she
returned to Stanford and was hired as the head chef
at the Bluebird Restaurant, a very popular farm to
table establishment in Stanford. And she continues
to assist Chef Rick with many of his catering events
in the area. At the end of our conversation, Riley
said, “The ProStart program at Lincoln County High
School changed my life. I know now my future is in
the hospitality industry, and the opportunities are
limitless!”

-
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Riley is preparing another delicious creation!

And Chef Cassidy had this to say about his former
student. “She represents exactly what this industry
needs: young professionals who respect the craft,
value mentorship, and are willing to put in the work.
| have no doubt that her commitment to growth
and her passion for food will continue to open
doors for her. Watching her evolution from student
to professional has been something I'm incredibly
proud to witness.”

Riley, congratulations on all you have accomplished
and we know you will continue to grow and be
successful.

We want to thank The Kentucky Livestock Coalition,
Louisville Tourism, U.S. Foods, Sullivan University,
Gordon Food Service, lllinois Casualty Insurance
Company, Bluegrass Hospitality Group, Pompilio’s,
Dine Company, and Signarama East for your
continued support of Kentucky ProStart.
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ARCADIA SENIOR LIVING

CULINARY EXPERIENCE:

A PHILOSOPHY ROOTED IN HOSPITALITY, COMMUNITY, AND GHOICE

What we prepare is not what you
think is being offered in senior living.
We believe we must respect the fact
that we are cooking for people who
have been eating longer than most of
us have been alive.

At Arcadia Senior Living, the heart of
our hospitality begins at the table.

We believe that food is more than
nourishment—it is a source of joy,
comfort, connection, and identity. Our
culinary philosophy is grounded in
the understanding that a thoughtfully
prepared meal has the power to
brighten someone’s day, create
conversation, and foster belonging
within a community. For our residents,
dining is a daily experience that reflects
dignity, care, and personal choice. For
us, itis a calling.

Across our eight senior living
communities, Arcadia prepares and
serves more than 700,000 fresh,
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chef-driven meals each year. This
impressive number reflects not only
the scale of our work, but also the
consistency and passion that go into
every plate we serve. Arcadia offers a full
breakfast menu, multiple daily specials
and a Bistro style menu of salads,
sandwiches and a healthy options
section available all day. Whether it is

a comforting bowl of soup, a vibrant
seasonal entrée, or a beloved family
favorite recreation from memory, we
aim to make each meal a meaningful
moment in the lives of those we serve.

GUIDED BY CULINARY VISION
AND LEADERSHIP

Arcadia places a high importance on
the vision and mission behind its
culinary experience. Much of that vision
has been shaped by the leadership of
Executive Chef Michael W. Riggs,
Ph.D, CEC, CCA, WCEC, Emeritus.

An award-winning chef, respected
educator, and hospitality professional,

Chef Riggs has dedicated more than 30
years to the culinary arts. His influence

is deeply rooted in the way Arcadia
approaches food, service, and the
resident experience.

Chef Riggs’ philosophy has become a
guiding force throughout Arcadia Senior
Living:

“| believe cooking and breaking bread with
others is fundamental to a happy life. A
desire to help others succeed has driven
me to pursue my craft as a culinarian,
educator, and industry professional for
over 30 years!”

— Chef Riggs.

His dedication to nurturing both people
and the culinary craft continues to
inspire our chefs, dining directors, and
culinary teams across all communities
by shaping the standards, creativity, and
resident-centered hospitality that define
our culinary experience today.



RESIDENT-DRIVEN CHOICE AT
EVERY TABLE

One of the defining elements of

the Arcadia Senior Living Culinary
Experience is our commitment to
resident-driven dining. We believe
the people we serve should have a
voice in shaping the meals they enjoy
daily. That is why each community
impacts its own menu selection

through direct feedback from residents.

This collaborative approach means our
menus evolve organically, guided by
the preferences, traditions, and input of
the individuals who call Arcadia home.
Residents participate in surveys, tasting
events, resident council meetings,

and regular conversations with

culinary staff. Their ideas and requests
influence everything from weekly
specials to seasonal menus and holiday
celebrations.

By placing resident voice at the center
of our dining vision, we create an
experience that feels personalized,
meaningful, and reflective of the
community itself. Whether a resident
longs for a regional classic, a comfort
dish from childhood, or a lighter,
wellness-focused option, our culinary
teams work diligently to bring those
desires to the table.

EXCEPTIONAL DINING
DELIVERED EVERY DAY

Serving more than 600 residents
across eight communities is no small
undertaking, yet our teams do so with
grace, precision, and heart. Every day,
the Arcadia Senior Living Culinary
Experience delivers:

« Three fresh, chef-driven meals
daily

 Scratch-prepared dishes made
with quality ingredients

« Menus built around nutrition,
wellness, and personal preference

« Seasonal and regional offerings
that reflect local flavor

+ Healthy menu Options

» Adaptive options for dietary needs
and individual tastes

The result is a dining culture that blends
culinary excellence with warmth and
hospitality. Whether residents gather

in the dining room, share a meal with
loved ones, or enjoy dishes tailored to

a special event, they experience the
same commitment to quality and care
in every bite.

Of course, the culinary experience
extends beyond our residents. At
Arcadia, we also believe in supporting
those who support our residents.
Every employee receives a meal each
shift—an expression of gratitude and a
way to nurture the team that nurtures
our communities. These shared meals
build camaraderie, connection, and

a sense of belonging among staff,
reinforcing a culture of respect and
appreciation.

CREATING MOMENTS OF JOY
THROUGH FOOD

The Arcadia Senior Living Culinary
Experience is not just about

serving meals—it is about creating
memorable experiences. Food has a
unique ability to bring people together,
evoke memories, and celebrate life’s

moments. Our culinary teams embrace
this by offering a variety of meaningful
events and experiences throughout the
year.

Residents enjoy themed dining nights
that turn the dining room into a festive
destination. Special holiday menus add
warmth and excitement to seasonal
traditions. From summer barbecues

to elegant holiday feasts, these events
go beyond nutrition—they create
connection, laughter, and joy.

We understand that many residents
have lived rich culinary lives of their
own, filled with traditions, recipes, and
personal favorites. Inviting residents to
share those stories and tastes enriches
the entire community. Whether we
are recreating a cherished dish from
aresident’s past or introducing a new
menu selection born from community
feedback, we honor the individuality
and history of each person we serve.

ABOUT ARCADIA
COMMUNITIES

The Arcadia Senior Living Culinary
Experience is proudly part of Arcadia
Communities, our parent company
based in Louisville, Kentucky. Arcadia
Communities operates senior living
campuses across Kentucky, Florida,
Tennessee, and Michigan, each
committed to delivering exceptional
care, hospitality, and quality of life. This
broader network supports our mission
and allows us to continually elevate and
innovate our culinary vision.
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HR IN THE HOSPITALITY HUSTLE

WHY SMART RESTAURANTS TREAT PEOPLE
STRATEGY LIKE A SECRET SAUCE

If you've owned or operated a restaurant for more
than five minutes, you know this truth: the food might
bring guests in the first time, but people bring

them back.

In an industry fueled by speed, pressure, and razor-
thin margins, it's easy to think of HR as paperwork,
policies, and posters in the break room. But the
restaurants that are thriving today understand
something different. HR isn't red tape, it's revenue
protection, culture design, and leadership
development wrapped into one.

Let’s talk about what that really means for you as an
owner.

YOUR MANAGERS SET THE TONE. TRAIN
THEM TO LEAD LIKE IT MATTERS.

Most restaurant managers were promoted because
they were great servers, strong bartenders, or talented
line cooks. Being good at the job and leading the job
are two very different skill sets.

When managers aren't trained to lead:

+ Accountability conversations get avoided.
« Tone comes off harsher than intended.

« Inconsistency creeps into food and service.
« Turnover quietly increases.

« Guest experience suffers.

On the flip side, when leaders are trained to build trust
and empower their teams, magic happens.

Here are three actionable ways to strengthen your
managers to become leaders:
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1. Teach managers how to have clear, calm
accountability conversations.
“Clear is kind. Unclear is unkind.” — Brené Brown
Strong leaders have the courage to listen, clarify
expectations, and clearly state what needs to be
different. Handled consistently, accountability
builds trust instead of tension and keeps
standards strong. Inconsistency is the enemy here.

2. Focus on tone and trust, not just task

completion.

Team members stay where they feel respected.
Aretha Franklin knew it! Respect drives effort.
Effort drives consistency. Consistency drives guest
experience. Guest experience drives profitability.
How your managers respond today will decide
how team members act tomorrow. Strong
leaders are aware of and manage their tonein all
situations.

RESPECT DRIVES EFFORT

EFFORT DRIVES CONSISTENCY
CONSISTENCY DRIVES GUEST EXPERIENCE
GUEST EXPERIENCE DRIVES PROFITABILITY

3. Build intentional pre-shift huddles that

include connection and team building.

Five focused minutes reviewing service standards
and food quality is powerful. Supercharge

it with two more minutes. Add something
human like a quick recognition, a gratitude

share, a one-question check-in, or a mini team-
building prompt. These powerful moments build
camaraderie, psychological safety, and alignment



before the rush hits. Strong leaders know when
the team feels connected to each other effective
communication improves on the floor and guests
feel the difference.

When your managers become leaders, they
communicate with clarity and confidence which
shows up on the plate and at the table.

COMPLIANCE ISN'T GLAMOROUS -

BUT IT IS EXPENSIVE WHEN IGNORED!

Wage and hour issues. Tip pooling confusion. ACA
and labor law requirements. Documentation gaps.
These aren't fun topics, but they are commonly
overlooked and sources of costly disruption.
Restaurant owners may not want to dive into the fine
print of these issues, but they certainly don’t want the
unexpected consequences that come from ignoring
them. No one has a line item on their P&L for “Money
for things | don’t want to look at”.

Here’s some ways to be proactive with your human
resources (which is everyone you depend on):

+ Document clear wage and hour processes that
align with state and federal laws. Often missed and
easily solved.

« Standardize documentation for hiring, discipline,
and performance. The fix is easy, but fines are high.

« Create thoughtful policies that protect business
without suffocating culture. See above, clarity,
respect, and trust.

Compliance done right doesn't feel heavy-handed.
It feels like safeguards protecting the team and

the business. The goal isn't to create a 200-page
handbook no one reads. Create practical, usable and
easily referenced systems that work in a real high-
performing restaurant.

TURNOVER IS A PROFIT LEAK AND CULTURE
IS THE PLUG

Let’s be honest. Turnover is part of hospitality. But
constant turnover should not be.

Every time you lose a trained employee, you lose
recruiting and training time, productivity, consistency,
and continuity of guest experience. The reason
people leave isn't typically because of the workload.

It's leadership, clarity, or culture.

Here are simple culture-building moves that can pay off:

1. Structured onboarding. Don't just throw them
into a shift. Introduce standards, expectations, and
culture intentionally.

2. Clear growth conversations. Even in restaurants,
team members want to know what'’s next. Line
to lead. Server to shift lead. Growth supports
retention.

3. Drive two-way communication. Ask your team
what’s working and what'’s causing frustration.
Listening and implementing feedback, even
small changes, can prevent exits and encourage
engagement.

When culture improves, guest experience improves
and that directly drives profitability.

SO WHERE DOES HR FIT IN?

Every restaurant is different. A high-volume casual
concept has different needs than an upscale fine
dining establishment. A 10-person team has different
needs than a 100-person team.

Effective HR isn’t one-size-fits-all. At Fostering
Leaders, we don’t walk in with a binder and say,
“Here’s how you should do it.” We partner. We listen.
We learn the heartbeat of the operation. Then we
tailor policies, leadership training, accountability
systems, and culture strategies to fit your brand and
team.

CONSISTENT LEADERSHIP -> CONSISTENT FOOD
EXECUTION -> CONSISTENT GUEST EXECUTION

At the end of the day,
restaurants don't just

serve food. They serve
experiences. And
experiences are delivered
by people. When you invest
in your people, you protect
your brand, your margins,
and your sanity.

Fosteris Leaders

And that’s a secret sauce
worth savoring.

Susan Foster LaCoe,
Owner & CEO
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Questions & Answers

Q: I have several different types of events at my
establishment throughout the year, and | have a liquor
license. What are some best practices | can put in place
to reduce liability and safeguard public safety?

A: Scheduling a ServSafe Alcohol class for your serving
staff would be number one on the best practices list, but
here are a few others that can be done during the event:
consider implementing wristbands for guests that are

of legal drinking age, set a clear last call time for alcohol
service and communicate it to the guests, ensure water
stations and food options are readily available throughout
the event to help moderate alcohol intake, and have

list of companies and phone numbers for alternate
transportation.

Q: Our restaurant loyalty program allows guests to
accumulate points based on dollars they spend.
Can those points be used to purchase alcohol in
addition to food?

A: Points can be accumulated from food and alcohol
purchases, but points cannot be redeemed for “free”
alcohol, as alcohol can never be given away or sold for
less than its wholesale cost. Short of having someone
compute the wholesale cost you're not allow to go under,
which would be cumbersome and constantly changing,
it seems the best guidance is to only allow accumulated
points to apply toward food purchases.
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From the ABC website FAQs:

Are coupons for alcoholic beverages allowed?

It depends. No coupons on malt beverages are
permitted. KRS 244.461(3).

Retailers cannot offer coupons on alcoholic beverages.
However, discounted prices using loyalty cards are
permitted so long as the discounted price is not less
than the wholesale cost of the product. See, KRS
244.461(4). Producers and wholesalers can offer
coupons, including digital coupons, on packages

of distilled spirits and wine sold for off-premises
consumption. KRS 244.461(1).

Q: What things should you look for on an I.D. to make
sure it is valid?

A: Make sure the I.D. is acceptable, for instance a driver’s
license, state I.D., etc. Then look for these things: 1. The
I.D. has a photo and it matches the person 2. The I.D.

is signed by the individual 3. The I.D. is current (not
expired)

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

JUST SCAN THE
(R CODE.

@) scan ME
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Tailor-made health plans
for your business

Benefits designed to bring in and keep employees

UnitedHealthcare offers health care solutions designed for Mational Restaurant Association and State Restaurant Asscciation
members. Plans are designed for quality coverage and affordability with additional benefits like product and price flexibility,
digital tools, innovative wallness options and more.
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For more information, contact your broker
or scan to visit uhe.com/restinfo
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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.

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

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
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gsl'ablrslmwm.ﬁ are 82% less likely to expefiende criteal
iolations during a health inspection when they have staff

certified in advanced food safety

Protect your reputation. Register your staff for an

instructor led class at www.kyra.org
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ServSafe

Hational Restarant Association

Registered ServSafe Proctor
& Certified ServSafe Instructor

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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REQUIRED STATE & FEDERAL POSTERS

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

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

Law Posters available.

Member price $30.00

www.kyra.org 502.400.3736
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*WE RISE BY LIFTING OTHERS®

FREE POS
SYSTEM /POS
Terminal
Options

KRA Member
Benefits

Average Savings 30% - 100%
Locked Rates/No hidden fees
No erroneous rate increases

No long term contracts, no early termination
fees, no liquidated damages

Local Support/Bi-Lingual

Kevin Faulkner

VP of Business Development
479.434.0373
kevin@risestrategicgroup.com

HELPING YOUR BUSINESS

RISE TO THE NEXT LEVEL...

No Obligation -
Complimentary
Analysis

(&]

:

SAME DAY
FUNDING
OPTIONS

AVAILABLE

BONUS...

Working Capital and Loan Options

Monthly Rebates on Payables Spend

Cash Float Options

Catherine Beam

Owner/CEO

502.836.4255
cbeam(@risestrategicgroup.com



Heartland

Imagine 1" Y
havingone . !

technology '
partner that
doesitall..

Why waste time juggling
disconnected payments,
POS and payroll solutions?

Food truck or fine dining. One location or 20.
Heartland offers a powerful suite of payroll, POS
and payments tech that seamlessly works together
SO you can run and grow your restaurant your way
— without the headaches.

go.heartland.us/sra

 Hire-to-retire people management tools
« Flexible payment software

« Faster, simpler restaurant point of sale
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