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Preps for

Fla Restavrant & Lodging Show

Norwalk. CT — The Florida
Restaurant & Lodging Show will
once again take place at the Orange
County Convcmmn Center in

the Southeast restaurant & lodging
industry. One of the newest high-
lights is the launch of the Ferdinand
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September 7-9, 2007 Ferdinand Metz,
Every segment of the Master Chef and
foodservice industry is head of the Culinary
expected to attend, Institute of America
from fine dining estab- for more than 20
lishments. to franchis- years. These sessions

will give restaurant
owners the keys to all
aspects of a successful
foodservice business,
help uncover hot new
trends, increase rev-
enue, loyalty and
operational excel-
lence, lower costs,
minimize tlurnover
while building win-
ning teams, deliver
optimal customer experience, en-

This year’s Show will launch  Jhance menu, cuisine and profits,
several new and exciting features -  minimize risk and legal issues and
making it the “must attend” event for  boost beverage earnings.

chains, regional opera-
tors and privately
managed inns will
participate. The Show
will welcome over
14,000 atiendees and
showcase  approxi-
mately 550 exhibiting ==l
companies spanning Muster Chef Ferdinond Metz
nearly 100,000 square feet.

“In addition to the Ferdinand
Metz Foodservice Forum there will
be many other exciting events taking
place including, PMQ’s Orlando
Pizza Show, Innovative New Product
Gallery, Consultant Services Center,
featuring FCSI Consultants, World
Class Culinary Competitions, Chef’s
Table Luncheons, FRLLA Events, and
the Ultimate Barista Challenge®
USA" said Ron Mathews, Event
Director for Reed Exhibitions, pro-
ducers of the Show. “We hope that
attendees will take advantage of all
these networking events that can cer-
tainly provide terrific business ideas.”

Back by popular demand, the
Florida Restaurant & Lodging Show
will once again host PMQ
Magazine's Orlando Pizza Show. The
Orlando Pizza Show will serve as the
showcase for pizza-related products
and services, altracling owners, oper-
ators and managers of pizzerias and
other restaurant professionals with a
significant pizza component from

Continued on page 10

Dagwood’s
Clearwater, FL - The area’s
first Dagwood’s Sandwich
Shoppes, a fast casual dining
experience opened July 19, at
3715 Guif Breeze Parkway
in the Marketplace at
Tiger Point shopping center.
The Gulf Breeze

Emeril Lagasse-trained Geoffrey
Rhodes,’ along with Blondie creator
Dean Young have created what the
chain believes are “the greatest sand-
wiches on the planet” In addition
to the namesake “Dagwood” sand-
wich, guests may weled from

Dagwood's Orleans Roast Beef
rapidly Po-Boy, Chicken
growing Curry Swirl and a
chain, variety of wraps,
inspired salads, soups and
by the sig- desserts. Everything
nature sand- on Dagwood's menu is
wich introduced 70 made with the highest

years ago by the beloved comic strip  quality ingredients and according to
character, Dagwood authentic recipes, designed to appeal
Dagwood’s Executive Chef, o disceming baby boomer palates.

Grows in the Panhandle

The Clearwater, Florida based
franchise is the brainchild of Dean
Young and Lamar Berry, a 30-year
marketing executive in the restaurant
and franchising indusiry.

Lance Harris, Dagwood’s
Sandwich Shoppes Market Partner,
is at the helm of the area's first
Shoppe as well as ongoing franchise
development. As Market Partner,
Harris holds the exclusive franchise
rights to develop and open 43
Shoppes across southern Alabama
and the Florida over the
next five years. The Gulf Breeze
Shoppe will serve as the training
Shoppe for all area franchisees.

In Dagwood’s business model
the Market Partner will build and
operate one store which will be

Continued on page 22



West Coast UFood Gril

Continued from page |

makes up 50% of UFood Grill's bus
ness thanks to entrees like 100
Tips with Sweet Potato Mash, Spit
Rice. Meals are served on real plat
with real cutlery.

Boston, where it had a followi
under the name KnowFat! Lifesty
Girille. The UFood Grill name w
recently created to make the conce
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UFood Grilll s

feel great. eat smart,

Boston are
By the end |

there will be nine UFood Grill loc




