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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 Rest.aurant
RESTAURANT [

INSURANCE WAREHOUSE Agency

We Help Restaurants

Eliminate Audits
Decrease Cost of
Overall Insurance
Provide

~§ Erie
& Insurance

502-212-2311
keaton@hallfinancialgroup.com
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A WORD FROM OUR PRESIDENT

When I started with KRA waaaay back in 1995, we
outsourced food safety training. We offered ServSafe
classes, which were taught by an instructor from
Jefferson Community and Technical College, throughout
Kentucky. After a couple of years, I got myself
ServSafe certified and started instructing classes which
has been our model for about 30 years. Amy West is
now our Director of Training, serving in that role for
the past several years and going above and beyond in
her pursuit of the very best class experiences, one on
one instruction, learning Spanish and putting together
presentations to complement the ServSafe written
materials. If you or your staff need training, she is the
best! Having a strong food safety program in place is
integral to your restaurant’s success. Now is a great time
to get staff certified going into a busy Fall and holiday
season.

We’re excited about a few events that will be here
before we know it, our Golftoberfest scramble on
October 5th at Persimmon Ridge Golf Club, the 52nd
annual Taste of Louisville on October 14th and our
Fall Restaurant Forum at Jeptha Creed on November
9th. We’re also accepting award nominations for the
Restaurateur’s Gala to be held on January 25, 2027
... and our Northern Kentucky Chapter’s Mardi Gras
for Homeless Children will be an early Fat Tuesday,

February 9 at the Northern Kentucky Convention Center.

Supporting KRA events means supporting not only
our restaurant community, but charitable organization
partners with longstanding relationships. We thank the
many volunteers and staff who put in the work to make
these events best in class!

BECOME A KRA MEMBER
TODAY! IT'S EASY.

JUST SCAN THE QR CODE.

(@) scan ME

As we approach the end of 2026, we prepare for
the General Assembly to convene in January. The
November election means we will have more new
legislators to get acquainted with and if past sessions
are any indication more legislation than ever to read
and navigate. I ask that you get to know your state
legislators and let them know how issues like food and
alcohol taxes, changes in inspections, more and more
local ordinances and third party delivery companies
directly affect your business and your customers. Check
out the Front Burner article in this issue to see what’s on
deck.

I know operators have limited dollars to support
member organizations such as KRA. I also know that
even if your restaurant is not currently a member (I call
that a future member), you benefit from our work. My
thanks to those of you who are members, and I ask that
future members join KRA — it’s tax deductible! — and
make our strong voice even stronger. Wishing you Fall
success and all the business you can handle!

Ql‘ac% Poooé

YOUR SAFETY IS OUR TOP PRIORITY

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

Gasket Pro, LLC
: : ,

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

Serving the Greater Louisville & Lexington Areas
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KENTUCKY
Restaurant Journal
The Only Publication of the
Kentucky Restaurant Association

Staff
President & CEO Stacy Roof
Kentucky ProStart Coordinator Rich Cleaves
Director of Training Amy West
2026 Officers
Chairman Joe Bristow Pompilio’s

Chair-Elect Miles South Lou Lou/Osteria/Fox Den
Immediate Past Chair David Danielson Dreamweaver Hotels
Secretary/Treasurer Rick Price Retired

Active Board of Directors

Khalil Batshon Khalil’s Catering

David Carroll Red State BBQ, Rollin’ Red
Christy Clark Mammy’s Kitchen & Bar
Eric Farber Sedona Taphouse Palomar
Kristen Flick Shaker Village
Lee Jones Galvin’s on Main
Cathy Kruer Belle Noble Entertainment
Jose Mata Fiesta Time Amigos
Alec McAfee Texas Roadhouse
Evelyn Miller Windy Hollow Restaurant

Judy Palombino Boombozz
Anthony Parker Bullitt Ventures/Shoney’s
Jillian Richards Bella Notte Restaurant Group

Anne Shadle The Mayan Cafe
Katy Skaggs Ramsey’s Diners
Chris Williams Four Pegs Smokehouse & Bar
Brian Wise Yum!

Associate Board of Directors
USI Insurance Services
Restaurant365
Gordon Food Service
F. B. Purnell Sausage Co.

Andy Bennett
Steve Brooks
Tom Enyeart
Jeremy Kirchner

Emily Litzinger Fisher Phillips
Steve Roberts Cornerstone Engineering
Chris Shipaila Toast, Inc.
Kimberlie Thompson US Foods
Past Presidents Council
Daniel Carr Carr’s Cafe
Gene Cheshire Dairy Queen
Rich Cleaves Beef ‘O’ Brady’s
Karl Crase Hall’s on the River
S. Dixon Dedman Beaumont Inn
Guy Genoud Brasserie Provence

Heritage Enterprises/McAlister’s Deli
Retired, Kentucky Dept. of Parks

Jim Gillenwater
Bennie Hager

Jerry Houck The Caterer - Kentucky
Charles Knieriem Brockway Property Group
Mike Kull Retired, Dairy Queen Corporate Stores

Commonwealth Hotels
Rafferty’s Restaurants
Retired, Captain’s Quarters

Jim MacFarlane
Scott Lindsey
Greg Masterson

Josh Moore Volare Italian Ristorante
Josh Morris Bluegrass Hospitality Group
T. J. Oakley Bristol Bar & Grille, Cuvee Wine Table
Jim Robinette Dairy Queen

Bob Evans Farms
Texas Roadhouse

John Shackelford
Mark Simpson

Tom Sketch Doctor T
Mary Stebbins Mark’s Feed Store
Chip Tullar Patti’s 1880’s Settlement

John Varanese Varanese, River House Restaurant and Raw Bar

Ray Watkins

Chapter Presidents
Khalil Batshon
Jim MacFarlane

Khalil’s Catering
Commonwealth Hotels, Northern Kentucky

Kentucky Congressional Delegation

Senator Mitch McConnell (R-KY)
(202) 224-2541
Louisville Office: (502) 582-6304

Senator Rand Paul
(202) 224-4343
Bowling Green Office: (270) 782-8303

Rep. James Comer (1st District)
(202) 225-3115
Tompkinsville Office: (270) 487-9509

Rep. Brett Guthrie (2nd District)
(202) 225-3501
Bowling Green Office: (270) 842-9896

Rep. Morgan McGarvey (3rd District)
(202) 225-5401
Louisville Office: (502) 582-5129

Rep. Thomas Massie (4th District)
(202) 225-3465
Ft. Mitchell Office: (859) 426-0080

Rep. Harold Rogers (5th District)
(202) 225-4601
Somerset Office: (606) 679-8346

Rep. Andy Barr (6th District)
(202) 225-4706
Lexington Office : (859) 806-8683

Lifetime & Honorary Directors

Nancy Bean
Tony Orlando

’ENTUCKY
RESTAURAN
SOCIATIO

T
AS TION
133 Evergreen Road, Suite 201, Louisville, KY 40243

502.400.3736 - 502.896.0465 fax
www.kyra.org



SEPTEMBER

7  Labor Day
14 ServSafe Louisville
29 ServSafe Louisville

OCTOBER

Golftoberfest!
12 Columbus Day
13 ServSafe Louisville
14 Taste of Louisville
26 ServSafe Louisville

NOVEMBER

Daylight Savings Time ends
2  KRA Board of Directors meeting
3  Election Day
9  Fall Restaurant Forum
1  ServSafe Louisville
11 Veterans Day
17 ServSafe Louisville
Thanksgiving

SAVE THE DATE- RESTAURATEUR'S GALA

JANUARY 25, 2027 AT SAVOR

Faliahal Redlaurant A.I.ln-:llllﬁﬂ

Registered ServSafe Proctor
B Certified Serviafe 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

SAFETY
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Safe Food. Healthy People. )
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EVERY STEP
EVERY DAY

FOOD SAFETY
COUNTS

tomormow.
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FALL GOVERNMENT AFFAIRS UPDATES

Congress quickly came to a
conclusion ahead of the break for
election season, while trying to
reach a consensus on continuous
spending resolution and the farm
bill. One provision considered as
part of the continuing resolution
was the impending deadline
banning hemp-derived products
such as cannabis-infused beverages
and other hemp products. Congress
adopted a ban on all products that
was set to begin in mid-November.
But as part of the continuing
resolution Congress passed an
extension of the ban of naturally
derived hemp products that saves
cannabis-infused beverages for a
short time.

The issue is a contentious one as
consumers are shifting away from
alcoholic beverages for either
sober living or for cannabis infused

6 Kentucky Restaurant Journal

beverages. For the cannabis
industry, including legalized
marijuana or medical marijuana,
those interests raise concerns

of competition. Similarly, the
alcohol industry argues they are
unregulated competition to their
highly regulated product.

For the cannabis-infused beverage
industry, the hope is that the break
will allow time for Congress to
regulate the products instead of
banning their sale. For Kentucky
restaurants, current state laws
prohibit restaurants from selling the
products by the drink to consumers.

ELECTION SEASON IS KICKING
OFF, INTERIM SESSION
CONTINUES, REVENUES ARE A
POSITIVE RESULT.

Federal and state elections are in
full gear, with control of the U.S.
Congress up for grabs. In Kentucky,

Republican Congressman Andy
Barr is running to replace retiring
U.S. Senator Mitch McConnell and
former Democratic state legislator
Charles Booker is challenging
Congressman Barr. It is likely

that newcomer Ed Gallrein will
replace Thomas Massie for the 4th
congressional district after defeating
Massie in the primary. In the 6th
congressional district Democrat
Zack Dembo and former state
Senator Ralph Alvarado for the seat
vacated by Congressman Andy Barr.

In the state legislature, there will be
new faces once again in the General
Assembly, as retiring legislators

will be replaced in the upcoming
general election. While the
Republican majority is expected to
remain string through the upcoming
election, Democrats are hoping to
make gains in the legislature.



Restaurants should take the
opportunity to engage in the
election process, the first step is
simply to vote in the November
election. Next, if restaurateurs have
relationships with candidates and
legislators they should consider
meeting with them while they are
home. As constituents, you have

a powerful voice in the electoral
process and those relationships

are critical to moving the needle
on policy issues important to the
industry when the legislative session
convenes in January.

The interim legislative session

is underway and recently the
Transportation Committee heard
testimony from Door Dash about
delivery robots the company

is using to delivery meals to
consumers. Legislators raised
concerns about the lose of jobs
because of the robots, but Door
Dash argued it likely will mean more
drivers and not fewer. The company
wants legislation regulating delivery
robots.

il

At the Interim Joint Committee

on Appropriations and Revenue,
state Budget Director John Hicks
provided the committee members
with rosy state revenue projections
on the heels of increased sales tax
collections and corporate income
tax collections.

In local government issues, the City
of Florence adopted an ordinance
prohibiting vehicle stacking on
public roads. The city argued that
the ordinance was to protect the
public on roads where drive thrus
back customers into the main
roads. The penalties are pretty stiff,
including up to a $5,000 fine per
occurrence, changing of operating
hours, physical design changes

and others. The Association raised
concerns to city leaders, who said
they would be willing to review
proposed changes to the ordinance.

LOCAL NEWS

In other local news, the City of
Louisville is looking for solutions
to late night bars where violence

ensued disrupting the surrounding
neighborhoods. To that end,
neighbors proposed banning the
sales of alcohol in the impacted
areas. There is a high concentration
in the impacted areas that would
have essentially have these
operations close their doors. After
conversations and restaurants
explaining their concerns, the
petition was withdrawn. Another
proposed solution by the Louisville
Metro Council is for bars that
operate with a license of being open
until 4 a.m. would mandate paid
security be on the premises during
the late hours.

NEW TAX TAKES EFFECT

At the end of the 2026 legislative
session, the legislature adopted

a measure that applies the sales

tax to data brokering services. If a
restaurant buys or sells compiled
personal data the sales tax is to be
applied. This new tax took effect on
August 1, 2026.

www.kyra.org | Fall 2026 7



T0-GO ALCOHOL IN KENTUCKY:

CONVENIENGE, COMMERCE, AND COMPLIANCE

by AMY WEST
DIRECTOR OF TRAINING, KENTUCKY RESTAURANT ASSOCIATION

In Kentucky, the phrase “to-go alcohol” now
means more than an emergency workaround.
What began as a temporary response to pandemic
restrictions has become a lasting feature of the
state’s restaurant and bar economy. Kentucky
lawmakers made cocktails-to-go privileges
permanent in 2021, allowing eligible businesses
to sell alcoholic beverages in sealed containers for
carryout or delivery when paired with prepared
food. The change gave restaurants another
revenue stream while giving customers a new kind
of convenience.

Kentucky law permits certain licensed retailers,
including restaurants and bars, to sell alcohol on

a delivery, to-go or takeout basis. The core idea is
straightforward: a customer may purchase alcohol
for off-premise consumption, but the sale must
follow licensing rules, local alcohol status, and
safety requirements. For cocktails and other drinks

8 Kentucky Restaurant Journal

prepared by a business, the beverage generally
must be placed in a sealed container rather than
handed over as an open drink and accompanied
by a prepared meal.

The law also reflects Kentucky’s long standing
patchwork approach to alcohol regulation. Local
rules still matter. A business may not deliver
alcohol into areas where that type of alcohol sales
is prohibited, and county or city wet, dry, or moist
status can affect what is available. In practice,

this means the same order that is legal in one
community may not be available in another.

For customers, to-go alcohol is convenient but
not casual. Buyers must be at least 21 years old,
and delivery drivers or sellers must verify age with
a valid government-issued ID. Alcohol should
remain sealed until the customer reaches a lawful
place to consume it. Kentucky’s open container



rules still apply, so customers should not treat a
takeout cocktail like a fountain drink in the car.
Alcohol purchased to go should be kept outside
the passenger area of a vehicle, such as in the
trunk, a locked glove compartment, or another
location not readily accessible while driving.

The purpose is to preserve convenience without
weakening rules intended to prevent impaired
driving and public consumption problems.

For businesses, to-go alcohol is a regulated
privilege, not a blanket permission. Sellers must
hold the appropriate Kentucky alcoholic beverage
license and comply with Department of Alcoholic
Beverage Control requirements. Drinks must be
packaged securely, sales must remain within
allowed quantities, and delivery personnel must
verify that the recipient is 21 or older and not
visibly intoxicated.

Restaurants also need to pay close attention to
local boundaries. A sale that begins in a wet area
may still create compliance issues if the delivery
destination is in a dry territory. Businesses that
rely on third-party delivery services should
ensure those partners understand Kentucky’s
identification, possession, and delivery rules.

The biggest argument for to-go alcohol is
economic. Restaurants and bars operate on thin
margins, and alcohol sales can be an important
part of profitability. During the pandemic,
takeout beverages helped some businesses offset
lost dining-room revenue. Making the policy
permanent allowed hospitality operators to keep
a tool that customers had already embraced.

The policy also fits Kentucky’s identity as a
beverage state. Bourbon tourism, distilleries,
bars, restaurants, and local food culture are all
connected. To-go alcohol gives businesses another
way to package that experience, whetheritis a
cocktail with dinner, a wine pairing for takeout, or
a beverage option tied to a special event.
Support for to-go alcohol does not eliminate
public-safety concerns. Regulators and

communities must still watch for underage
access, overserving, open-container violations,
and impaired driving. The sealed-container
requirements, age checks, limits on delivery,
and local-option rules are designed to balance
convenience with accountability.

Another challenge is clarity. Kentucky alcohol
laws are famously complex, and rules can differ
by license type and locality. Businesses should
not assume that every alcohol product, delivery
address, or promotion is automatically allowed.
Consumers, meanwhile, should understand that
to-go does not mean unrestricted.

To-go alcohol in Kentucky is best understood as
a carefully regulated convenience. It supports
restaurants and bars, reflects changing consumer
habits and complements the state’s beverage
culture. Enjoy the added flexibility, but keep the
container sealed, the ID ready, and the rules in
mind such as:

« Alcohol cannot be ordered alone for takeout

+ At least one prepared food item must be
included with the to-go alcohol order

« The amount of alcohol must be reasonable for a
meal (e.g., not bulk quantities)

This applies statewide unless you are in a dry
territory, where alcohol sales are prohibited
entirely.

Cheers,

Amy West

Director of Training

Kentucky Restaurant Association

Kentucky revised statutes title XX. Alcoholic
Beverages § 243.081

www.kyra.org | Fall 2026 9



N

} afiIND

L]
-

et

B !L:Tl

® it

OQPERATIONS CONSULTANT

™
b

INGIEREEDON/ASYM

RESTAURANT OWNER

DEVELOPING MANAGERS AND THEN STEPPING BACK

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

One of the most common complaints | hear from my
fellow restaurant owners is that they feel chained to
their businesses. They believe they have to be there
every day in order for things to run smoothly. They
don't trust their staff or managers to handle problems
or even a busy service. They are either on the schedule
or covering shifts so frequently that the idea of taking a
two week vacation sounds impossible.

This operating scenario leads business owners to a
place of deeply unhealthy attachment to their work
and eventual burnout.

Wading through this swamp of feelings & systems

(or lack thereof) is at the core of my business

coaching work. There are processes to be built and
implemented on many levels, and it all takes time. But,
after intentional effort, eventually, you will notice a
difference. | promise.

One of the main strategies to getting out of the day to
day grind of these challenging businesses is finding
and developing great managers. This is key to giving
you some time and space to breath.

Here is a basic step-by-step plan for investing in
managers with the ultimate goal of setting yourself
free from the chains of your business.

10 Kentucky Restaurant Journal

1. SCHEDULE: Decide how many hours per week this
management position needs to work.

a. Ifit's a general manager type of position,
know that there are some weeks heavier with
HR issues, while others with none at all, so
they need to have time in their schedule to
flex up and down. HR tasks are often what
causes these swings in hours.

b. You may want to assign them to a consistent
30 hours per week of work, allowing for 10
hours to flex up or down, depending on
what’s going on that week.

2. FINANCES: Assess your own financial situation to
see how much you can afford to pay.

a. If the position is new, do some competitive
analysis and online searching to understand
the pay range for this type of position.

b. Use your P&L’s to see how much profit is left
over at the bottom to inform this calculation.
If you aren’t showing profit, then you may
need to either cut hours from other positions
or decrease what you're paying yourself to be
able to afford this position.

c. Know that money and time are sometimes
equal benefits, so if you need time off badly,
it may be worth allocating some of your pay
to “buy your time off.’



3.

4.

JOB DESCRIPTION: Write a detailed job description
for any management positions you have or want.

a. This should clearly identify the skills and
experience the person should have prior to
applying with you.

b. Make sure to outline the responsibilities for
this role in detail. Identify the frequency of
activities for the position. Some tasks need
to be done daily, while others are weekly
or monthly.

¢. Describe the hours and compensation.

INTERVIEW & HIRE: Create interview questions
that speak to all of the skills that you listed on the
job description.

a. Look internally for any possible candidates
that can be developed into this role.

b. If you don't have any internal options, then
post the job far and wide.

¢. And most importantly, use all your networks
to find someone with a reference you know
and trust.

TRAIN WELL: Build a training plan that outlines all
of the areas of the business to which this person
needs to be exposed.

a. Meet consistently through this training
period to ensure they are grasping
everything, feel supported and are, in fact,
the right fit.

SET REGULAR MEETINGS: Once this person is
operating independently, you need to create a plan
to stay connected to and supportive of them in
their role.

a. One of the best ways to do this is to set
weekly meetings for at least an hour.

b. Create a consistent agenda to use that
touches on all aspects of their work.

¢. Honor this time as it is the way that you will
continue to teach and develop this person
through all the things the business throws
at them.

d. Ask yourself to be honest and have hard
conversations when they are needed. Find
ways to share concerns you may have
regarding their performance. Don’t wait until
an annual review to tell them things you
want them to change. That kind of feedback
needs to happen soon after an issue has
occurred for the person to actually be able
to change.

e. Learn what this person is motivated by and
what else theyd like to learn. Use this
information to adjust how you engage
with them.

7. THEN YOU STEP BACK: This can be the unnerving part.

a. If you have control issues, this is the time to
address them. No, this manager won’t do
everything the same way you have, but
as long as they are aligned with your vision
for the business and core values for your
team, you have to accept them doing things
their way.

b. You may not get the right person in this
position the first go round, but if you use the
mantra, “Slow to hire; quick to fire” you won't
hang onto the wrong people for too long,
and you'll have a better chance of making
strong hires.

¢. Plan avacation. Make yourself take some
time off so you can rest and reset and
hopefully begin to enjoy your work and
business again. That's the goal, after all, right?

If you're looking for support and guidance with
managing and improving the HR systems in your
restaurant, sign up for my Restaurant HR Intensive class
this November.

REGISTER HERE: https://www.leftbrainsolutions.io/
restaurant-class-series

In 2007, | opened Mayan Café with my business partner, Chef Bruce Ucan.

For nearly 20 years, | have managed our finances, HR, marketing & catering
operations. Additionally, | coach small business owners who are smart,
capable, yet tired of reactive problem solving to find meaning and sustainability
inside their businesses. Together, we fuse one-of-a-kind, process-oriented

solutions with emotional growth strategies to achieve balance and enjoyment
in their work. If you're interested in expert guidance on your entrepreneurial

journey, please reach out today.
EMAIL: anne@leftbrainsolutions.io
WEBSITE: www.leftbrainsolutions.io

www.kyra.org | Fall 2026 11



Fall Restaurant Forum PTHA
Jeptha Creed Distillery J

500 Gordon Lane, Shelbyville
November 9, 2026

Noon to 6 p.m.
Lunch ¢ Speakers ¢ Networking & Golf

Presenting Sponsor — SOLD

$7,500 KRA Members, $9,000 KRA Non-members

e Asthe event’s premium sponsor your company will have its logo displayed on screen throughout the day
e Your company representative makes welcome remarks

e Company name and logo listed on all printed materials as presenting sponsor

e Includes table sponsorship and up to 4 company representatives

Lunch Sponsor — 1 Available

$2,500 KRA Members, $4,000 KRA Non-members

e Your company representative introduces keynote lunch speaker
e Company name and logo listed on all printed materials

e Includes table sponsorship and up to 3 company representatives

Display Table Sponsor — 10 Available
$250 KRA Members, $500 KRA Non-members
Your company will have a 6’ table throughout the day, includes up to 2 company representatives

Contact Name Job Title

Additional Attendees/Titles

Company

Address

City State Zip

( ) ( )

Telephone Fax E-mail

Method of Payment — please visit kyra.org/events or call 502-400-3736 for credit card payment
[ Check payable to KRA enclosed for $
Return to: Kentucky Restaurant Association, 133 Evergreen Road, Suite 201, Louisville, Kentucky 40243
502-400-3736 stacy@kyra.org



Fall Restaurant Forum TH A
Jeptha Creed Distillery EP EE
500 Gordon Lane, Shelbyville @CEK/ D

November 9, 2026

Noon—6 p.m.
Lunch ¢ Speakers ¢ Networking

Hospitality Owners, GMs and Chefs — register to attend!
Lunch keynote: Al in Restaurants
Book Launch: Anne Shadle’s Business for Witches
Tour and Tasting following program

Register online at kyra.org/events or complete the form below and
return to stacy@kyra.org

Contact Name Job Title*

Additional Attendee/Title*

Company

Address

City State Zip
( )

Telephone E-mail

Method of Payment - please call 502-400-3736 for credit card payment or register online: kyra.org/events
[ check payable to KRA enclosed for $
Return to: Kentucky Restaurant Association, 133 Evergreen Road, Suite 201, Louisville, Kentucky 40243
502-400-3736 stacy@kyra.org
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We work together to provide
specialized business protection for a
wide variety of restaurant styles.

We’re proud to partner with

SECURA Insurance in offering an

exclusive member discount.

Exclusive partnership. Specialized protection.

e, C9SECURA
TAURANT
OCIATION INSURANCE COMPANIES

@ alpha tnergy 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
* BAS/Integration e Hot Jetter Service ¢ Rigging
e Chillers « HVAC e Security/Video
* Clean Agent e Insulation e Sheet Metal
e Electrical o Kitchen Hood e Vibration Analysis
* Energy Solutions Systems
« Emergency Lights  ® Machinery Moving
& Exit Signs » Parts

Your Energy Solutions Provider | 24 Hour Emergency Service

14 Kentucky Restaurant Journal

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

Hood Cleaning
and Hood
Inspections for
our commerma
kitchen!

1



Join us for

GOLFTOBERFEST! §%

October 5, 2026
Persimmon Ridge Golf Club — Louisville, Kentucky

Registration Form

Contact Information (Required):

Company:

Contact: Title:

Address:

Phone: Fax: Email:

| am registering a team for the Golftoberfest Tournament. My team members are listed below. Team
fee $600.00*

I:I | am registering myself for the Golftoberfest Tournament and need to be placed with a team for play.
Individual fee $150*

Players’ Names

*Fee covers Greens Fees, Cart, Tee Prize, Food and Beverages
Mulligans $5 each, 2 per person.
10 a.m. Registration & Lunch ~ Shotgun start at Noon

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
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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:

e 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.

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

e 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.

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

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

e 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.

e 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.

Gab Locantore

Franchise Director

973-650-4765 | Gab.locantore@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 ©2026 ADP, Inc. All rights reserved.



Fryer Cleaning
Built for kitchens

that take pride
in their work

In this business, there are no shortcuts. Every shift is
earned. Every plate matters. Every detail shows. That’s
why restaurants across the Midwest trust Pure Edible Oils.
Not just a service provider, but a partner who understands

what it takes to keep a kitchen running at its best.

(317) 966-0288 info@pureedibleoils.com

PURE EDIBLE OILS
www.pureedibleoils.com

AHEAD

STAFFING
YOUR STAFFING SOLUTION Running a restaurant is tough—

Staffing shouldn’t be.

STARTS HERE!

Ahead Staffing delivers reliable professionals
Why Choose Ahead Staffing? for Kentucky restaurants—servers, cooks,
and event staff—so you can focus on your

o Fast, Flexible Placement
guests.

e (ualified Talent

e Customized Solutions for Your Needs Call Tod
all 1oday
Let us help you stay Ahead! 502-485-1000



KENTUCKY

ProStart

Mational Restaurant Association
Educational Foundation

In Kentucky, we have many talented, dedicated
educators teaching the ProStart curriculum. And

one of our instructors was a ProStart student while
attending high school a few years back in Kokomo,
Indiana. His name is Rick Cassidy, and he is the
ProStart teacher at Lincoln County High School in
Stanford, Kentucky. We were able to spend some
time with Rick and asked him questions about his
career journey since his ProStart days as a high school
student.

Q) Can you tell us what the ProStart program
meant to you as a high school student?

A) ProStart gave me my first real glimpse into what a
career in hospitality could look like. It helped turn an
interest in food into a direction, gave me confidence,
and showed me that this industry could become a
life’s work.

Q) What was your next move after graduating
from high school?

A) | attended Indiana University for two years, then
enrolled in The Chef’s Academy in Indianapolis where
| earned a Bachelor of Hospitality degree, and a
A.A.S. Culinary Arts degree. With those degrees | was
accepted into Disney’s intern program in Orlando.

Q) What jobs did you hold while working at the
different Disney properties?

A) | first worked at the Whispering Canyon Café

in Lake Buena Vista, which is a BBQ restaurant. |
prepared side dishes, learned the art of smoking
meats, and gained more experience in ordering and
inventory control. Also located in Disney’s Wilderness
Lodge resort was the Artist Point Restaurant where |
worked every position in the kitchen, including prep,
baking, sauté, and grill. | was being taught by some
of the finest chefs in the Disney company. And from
Artist Point, | was offered a job at The Grand Floridian
Resort’s fine dining restaurant Narcoossee’s. | was the
head sous chef and helped execute major events and
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menu rollouts. During this time, | gained experience
in maintaining quality control while developing
talent for multi-unit leadership roles.

Q) With your time up in Florida, what was your
next move?

A) I moved back to Indianapolis and went to work

for Hilton Hotels where | helped open multiple

hotel properties around the country, standardizing
menus, recipes, and production methods. | worked
with operations and sales teams to increase catering
efficiency and improve food cost controls. And after
three years of traveling, | felt it was time for a change.

Q) And what was the change you made?

A) | decided to leave the long days of out-of-town
travel and applied for a culinary teaching job at Ben
Davis High School in Indianapolis. | had never taught

Rick Cassidy ProStart Educator



Rick developing another chef!

before and my first year was very challenging as

| struggled with lesson planning and connecting
with the students. But another teacher at the school
was a wonderful mentor for me and helped me get
organized and set my priorities, and by my third
year | found my groove and the classes were fun and
productive, and the students were engaged and
learning new skills. After seven years at Ben Davis,

| transferred to Carmel Indiana High School where

| continued teaching ProStart and entered culinary
teams to compete in the Indiana State ProStart
competitions. And after teaching at Carmel for three
years my wife and | decided it was time to leave the
city and move to a quieter, less hurried way of life.

Q) And where did that decision take you and your
family?

A) | applied to three Kentucky high schools and was
hired at Lincoln County High School, and we moved
to Stanford and have been here now for over 5 years.

Q) How do you like teaching in Lincoln County
and living in Stanford?

A) We made the right move; my family loves living in
a smaller community, and my job at Lincoln County
has been very fulfilling. The students have been
wonderful to work with, and we now have more

students taking the culinary curriculum than ever
before. | also have a side company called Noodle
Craft where we prepare fresh pasta and teach classes.
The company has grown into a catering company,
and we rent out a kitchen space in a commissary
where we prepare food for events like weddings,
graduation parties and the like. Some of my former
students assist in working on these events. And my
partners and | are currently renovating a historic
building in Danville, and we will be opening a
restaurant in October called Margie, in honor of my
grandmother. Margie will have a fresh pasta room, a
wood-burning pizza oven, a beautiful bar, and serve
local farm to table produce and meats from growers
and producers in the area. Our emphasis will be on
fresh food and hospitality, where dining at Margie will
feel like the warmth of eating in your grandmother’s
kitchen. But don’t worry, | will still be teaching at
Lincoln County.

Q) We have one last question. What does the
ProStart program mean to you as an instructor?
A) As an instructor, ProStart has given me the
opportunity to provide that same spark for the
students | experienced in high school. It gives me
great satisfaction watching them gain confidence,
compete, and discover their own place in this
industry. That has been one of the most rewarding
parts of my career.

Rick loves to be involved in community events.

www.kyra.org | Fall 2026 19



Best Family Restaurant 16 years in a row
Best Breakfast 16 years in a row
Best Southern Restaurant in Ky
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MORE THAN A MEAL

THE FAMILY, FOOD AND HEART BEHIND
MAMMY’S KITCHEN & BAR

From a family-run restaurant
beginning with 10 employees,

to an award-winning Bardstown
destination employing more than
50 people, Mammy'’s Kitchen & Bar
has spent nearly 20 years serving
Southern food, Kentucky hospitality
and generations of memories.
Nearly 20 years ago, Mammy'’s
began as a family dream. | started
the business with my mother and
my daughter, never imagining just
how much our restaurant—or our
family—would grow.

In the beginning, we started with
10 employees, and most of them
were family members. Today,
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Mammy’s employs more than 50
of the best people | could ever ask
for. Some are relatives, some have
been with us for years, and many
have simply become family along
the way. My family has blossomed
to include twelve wonderful
grandchildren, transforming me
into a true Mammy—just as my
own grandmothers were before
me. Mammy “Lucille” Hourigan
and Mammy “Clyde” Gribbins
were the epitome of storybook
grandmothers. | admired them
deeply as | grew up, always hoping
to follow in their footsteps. They
wore sun bonnets and aprons
with grace, bringing warmth to

every day. Their kitchens were
magical; they could whip up a
meal from almost anything and
somehow make enough to feed
an entire crowd. Their generosity
and resourcefulness remain an
inspiration to me as | embrace my
role as Mammy to a growing family.
I hope I’'m honoring their legacy
and making them proud! | work
very hard to accomplish that.

A BARDSTOWN TRADITION
We are nationally known for

our Kentucky Hot Browns and
homemade pies. Our kitchen
makes approximately 30 to 40
pies every day—and each one is



made with the same homemade
care our customers have come to
expect. Breakfast has also built
an incredible following with our
pancakes, popular eggs-benedict,
biscuits and gravy and not to
mention our Ginormous Skillet
Deep Fried Cinnabons. We also
have a vast fresh lunch and dinner
menu

GROWING ALONGSIDE
BARDSTOWN

As Bardstown has become one

of the country’s leading bourbon
destinations, Mammy’s has grown
along with it. Today, we combine
our warmth of a hometown
restaurant with a full bourbon

bar, sports bar, patio and live
entertainment. We welcome local
families, bourbon-country travelers,
tour groups and guests celebrating
everything from birthdays and
anniversaries to an ordinary meal
together.

Although business has grown, our
purpose remains simple: to serve
good food, treat people well and

give them a reason to return. We
don't just mass produce plates; we
cook to order with not one plate
of food being the same, treating
every guest who walks through
our doors like a member of our
own family. That is why we believe
there is always room for one more
at our table.

FOOD SAFETY IS PART OF
HOSPITALITY

As we prepare 30 to 40 homemade

pies each day, serving busy
breakfast crowds and welcomes
thousands of guests throughout
the year, food safety must be

a priority in every part of the
operation.

Every member of our team shares
this responsibility. One thing I've
always believed is that cleanliness
is just as vital as the quality of our
food. My mother instilled in me the
importance of respecting everyone
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who walks into our restaurant and
place their trust in us. We owe it to
each customer to not only serve
them our very best dishes, but
also to ensure our space is spotless
and welcoming. That begins with
proper handwashing, sanitation,
food storage, temperature control,
preventing cross-contamination
and keeping clean work areas are
not simply rules we follow. They
are essential parts of caring for our
customers.

Great hospitality may be what
guests experience in the dining
room, but it begins behind

the scenes. It starts with a

clean kitchen, properly trained
employees, and a team that
understands the importance of
consistency. And | believe 100%, |
have the Best!

BUILT BY PEOPLE WHO
CARE

The restaurant business is not
easy. It requires early mornings,
late nights, long weekends,
holidays and a willingness to adapt
when things do not go according
to plan.

To grow from 10 mostly family
employees to a team of more than
50 is something | am incredibly
proud of. They are the people who
arrive early, stay late, welcome our
guests, prepare the food, wash the
dishes and keep Mammy’s moving
through every busy day.

Our employees have become
friends, and many have become
part of our extended family. They
share our values and help create
the warm, welcoming atmosphere
that makes Mammy's special.

The restaurant has also given our
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children and grandchildren an
opportunity to learn the value
of hard work, responsibility, and
taking care of others. Having
several generations of our family
working together is not always

easy—but it is always meaningful.

STILL COOKING, STILL
GROWING

Nearly 20 years after we began,
Mammy’s Kitchen & Bar continues
to evolve.

With me is my husband Fly, my
brothers Uncle Marty and Wonka,

my daughter and Manager Robyn,
my grandchildren, and more than
50 dedicated employees working

together. Most of all, Mammy'’s is

proof of what can happen when

a family works hard, holds onto

its values and welcomes an entire
community to the table.

At Mammy'’s Kitchen & Bar, we are
still cooking, still growing and still
making memories—one meal, one
pie and one family at a time. And
Coming Soon......, Stay Tuned!!



TASTE

SUPPORT LOCAL. GIVE BACK.
Celebrating Louisville’s food and
beverage scene since 1974, the Taste of
Louisville is one of the KRA's longest
running signature events. Spend the
evening sampling delicious bites from
some of Louisville's local restaurants,
paired with Kentucky Bourbon, craft
beer, wine, cocktails and more. Your
night out makes a difference! Proceeds
support Kentucky's restaurant
community and Feed Louisville, a local
501(c)(3) dedicated to rescuing food
from area restaurants and providers,
getting it to those in need.

TASTE 2026: A NIGHT TO REMEMBER

Come hungry and enjoy an unforgettable evening of great food,
drinks, live music, plus a DJ, photo moments and more — all while
supporting a great cause. EAT LOCAL. DRINK LOCAL. GIVE LOCAL.

@\ TASTE OF
'LOUISVILLE

Flavors Elevated. Louisville Celebrated. EST. 1974

I ,(ﬁ&iﬁ.la

21+ | MELLWOOD ART CENTER | 6-9PM

TICKETS: THETASTEOFLOUISVILLE.COM



Questions & Answers

Q: 1 had a guest call the restaurant and order a
to-go margarita. Is this acceptable with the to-go
alcohol laws?

A: No, according to the Kentucky To-go alcohol
laws, the guest cannot order alcohol alone; at least
one prepared meal must accompany the to-go
alcoholic drink.

Q: Are there rules to how the to-go alcohol
should be packaged?

A: Yes, the to-go drink must be packaged in a
sealed container and placed in a tamper evident
bag. It should be kept outside of the passenger
area of the vehicle, such as in a trunk, a locked
glove compartment, or another location not readily
accessible while driving.

Q: Are there any restrictions on where and to
whom alcohol can be delivered?

A:Yes, alcohol sales cannot be delivered into a dry
territory, to anyone under 21 years old, and to any
intoxicated individuals.
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Q: My health inspection is coming up, what
are the top five food safety violations | need
to focus on?

A

1.Improper handwashing or employees not
washing hands when required

2.Food handlers working while being sick

3.Improper food storage such as raw chicken
stored above ready to eat foods

4.Incorrect holding temperatures for hot
or cold foods

5.Improper cooling of cooked foods

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

JUST SCAN THE
(R CODE.




WELCOME NEW MEMBERS

ADVERTISER’S INDEX

Harford Mutual IFC
Restaurant Members VOCARS -

L Welders Supply and Gases 1
Chick-fil-A Mall Road, Florence
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Traveler’s Table, Ft. Thomas
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Watch Hill Proper, Prospect

Josh Howes SAVE THE DATES

1-Tom-Plumber, Louisville Golftoberfest
Lesley McShane
October 14
PKGD Group, Grand Rapids Michigan Taste of Louisville
Dylan White

November 9
Restaurant Fall Forum

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

January 25
Gala

JUST SCAN THE KYRA.org/events

OR CODE!
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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.

(=],

For more information, contact your broker
or scan to visit uhe.com/restinfo

OE

-
United KemTUCKY
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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

28 Kentucky Restaurant Journal

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



HELPING YOUR BUSINESS

RISE TO THE NEXT LEVEL...

“WE RISE BY LIFTING OTHERS®

No Obligation -
Complimentary

Analysis

FREE POS
SYSTEM /POS
Terminal

Options

SAME DAY
FUNDING
OPTIONS

AVAILABLE

KRA Member
Benefits

Average Savings 30% - 100% -
BONUS...
®

Locked Rates/No hidden fees

No erroneous rate increases
Working Capital and Loan Options

Monthly Rebates on Payables Spend

Mo long term contracts, no early termination
fees, no liquidated damages
Cash Float Options

Local Support/Bi-Lingual

Catherine Beam
Owner/CEQ

502.836.4255
cbeam@risestrategicgroup.com

Kevin Faulkner
VP of Business Development

479.434,0373
kevin@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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