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Hot Tip
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Control  of  Maine  Legislature 
Switches  Parties 

45 Melville St. • Augusta, ME 04330

IN THIS ISSUE:

Proactive Legislation

Control of the Maine Legislature proved 
to be diffi cult to predict a week before 
the election with many seats simply too 
close to call. Democrats surged in the 
closing days and captured both the 
House and the Senate with clear majori-
ties in both houses. A few recounts have 
been ordered but nothing will change 
the signifi cant majorities and the control 
of both houses of State government will 
switch to the Democrats for the next two 
years.
  
Both parties have caucused since the 
election to select their leadership for the 
new session. Their offi cial appointment 
will follow the swearing in of the new Leg-
islature on December 5th. The following 
legislators have been chosen to fi ll lead-
ership positions in the fi rst session of the 
126th Legislature.

From the Democrat majority, the Presi-
dent of the Senate will be Senator Justin 
Alfond of Portland with Majority Leader 
Senator Seth Goodall of Richmond and 
Assistant Majority Leader Senator Troy 
Jackson of Allagash. Representing the 
Republican minority will be Minority Lead-
er Senator Michael Thibodeau of Winter-
port and Assistant Minority Leader Sena-
tor Roger Katz of Augusta.

On the House side, the new Speaker will 
be Representative Mark Eves of North Ber-
wick working with Majority Leader Repre-
sentative Seth Berry of Bowdoinham and 
Assistant Majority Leader Representative 
Jeff McCabe of Skowhegan. Represent-
ing the Republicans in the House will be 
Minority Leader Representative Kenneth 

Fredette of Newport working with Assis-
tant Minority Leader Representative Alex 
Willette of Mapleton.

Other offi cial business affecting the or-
ganizational structure of the legislature 
is forthcoming. The majority party gets 
to decide who will serve as committee 
chairs and which legislators will be ap-
pointed to represent the majority party 
on each committee. This process must 
be completed before the real work of 
the legislature can begin.  

Additionally, Maine’s three constitu-
tional offi cers, our State Treasurer, At-
torney General and Secretary of State 
are elected by all 186 members of the 
Legislature during a joint session. With 
control back in the Democrats’ hands, it 
is certain that new constitutional offi cers 
will be selected. Former Attorney Gen-
eral Janet Mills, and former Secretary of 
State Matt Dunlap are odds on favorites 
to return to their former positions with for-
mer Representative Jeremy Fischer and 
State Auditor Neria Douglass seeking the 
Treasurer’s position. Other candidates 
are likely in the process of making their 
aspirations known. 

As a result of these changes in legislative 
membership and leadership, the tone of 
the upcoming legislative session is likely 
to be somewhat contentious, as the leg-
islative majority and the governor pursue
separate agendas.   The Maine Restaurant
Association will continue to be your eyes 
and ears in Augusta and will keep you 
apprised of issues that may affect
your business and bottom line. 
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Business owners in hurricane ravaged New Jersey and New York 
will likely pay very close attention to their business insurance review 

next year.

Many owners simply accept a standard “package” of coverage, looking more at the pre-
mium they will pay rather than the specifi c protection they obtain.  That practice can be very 
disappointing when disaster strikes and you learn what you don’t have for coverage.

Do you carry suffi cient business income and extra expense coverage? How about off prem-
ises power & water interruption coverage?  Do you have food spoilage coverage in suffi cient 
amounts? Liquor liability?  How about business income from dependent properties coverage?  Do 
you have the appropriate limits of coverage for your restaurant equipment, point of sale system, 
and your contents coverage?

If you’re unsure of the answer to any of these questions, call the MeRA offi ce at 207.623.2178 or 
email info@mainerestaurant.com for guidance on this important issue.

.                      ..                      .

//
The fi rst session, often called the “long” 
session, of the 126th Maine Legislature 
convenes in January 2013. As many as 
three thousand new pieces of legislation 
could be submitted for consideration. As 
described on the Maine State Legislature’s
website, “Ideas for bills come from many 
different sources: legislators, committees, 
study groups, lobbyists, public interest 
groups, municipal offi cials, the Governor, 
state agencies and individual citizens.”

As we embark upon the upcoming legisla-
tive session, Maine restaurant operators
should view this as an opportunity to ad-
vance legislation that would positively 
impact their business operation. “So often 
we fi nd ourselves, as an Association, in a 
defensive posture, educating legislators 
and often fi ghting against legislation that 
would adversely affect Maine’s restau-
rant industry,” said Maine Restaurant As-
sociation President & CEO Dick Grotton. 
“It’s important to remember that we can 
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Chairman’s Message:
By Todd Maurer, King Eider’s Pub & Restaurant - Damariscotta

I

information on permits, licenses and member-
ship, the exceptional staff led by Dick Grotton 
was there for me. There was always time for 
the new guy on the block and I soon began 
to participate in essential and expert meetings 
and talks in Augusta pertaining to the various 
issues affecting our industry. When you are 
down in the “everyday trenches” of our busi-
ness, it is an enormous comfort to look up and 
see the Association working diligently on our 
behalf in the larger arena.  

Not only has this journey been a challenge with 
a steep learning curve, it’s been a demanding 
education full of grand surprises! Yes, Maine 
was a natural home to so many diverse food 
related ventures, but could anyone have fore-
seen what exiting and creative new resources 
we would see in ten years. From aquaculture 
and organic vegetable suppliers to vineyards, 
craft brewers and local distillers - what a time 
to be bringing food to the table in Maine!!

There are always challenges and right now 
we are all grappling with the ever changing 
legislative demands on both the state and na-
tional level. Healthcare will require some very 
close scrutiny – trying to understand what is 
applicable, how to implement the new regu-
lations and how it will ultimately affect our in-
dustry is almost a full time job. All of this while 
we continue to struggle with an economy that 
pushes us to a new level of creative thinking. 
It’s so good to know we’re not alone.

To follow in the footsteps of our Immediate 
Past Chairman Steve DiMillo is both a comfort 
and an inspiration. Strong leadership is not a 
given. That we have been so well represented 
and ably guided is a gift and to know that 
Steve will still be playing crucial roles in our fu-
ture ventures is reassuring.  

With the important and demanding holiday 
season upon us, we will be looking ahead – 
new challenges, creative growth, demand-
ing new regulations and glancing behind at a 
good history, effective watchdog guidance, 
proactive participation and committed col-
leagues. I see good things on the table!  
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Stepping up: looking ahead and glancing behind

December 2012

Writing my fi rst col-
umn as Chairman 
of the Maine Res-
taurant Association 
is an exercise in re-
viewing, with grati-
tude, the challeng-
ing and productive 
years I’ve spent as 
a restaurateur since 
arriving in midcoast 
Maine in 2003. Al-
though being from 
a family in the busi-

ness, I could not have possibly known what I 
was stepping into. The day to day challenges 
are well known and appreciated by every-
one reading this piece. It began with licenses 
and permits, ran the gauntlet through staff 
and maintenance issues and landed with a 
thud in an attempt to sort out the jungle of 
laws, regulations and ordinances.  And that 
was just the prelude!!

If I could compare this ten year journey to 
the growth rings on a tree – those rings would 
be very large and broad indeed. And this is 
where the Maine Restaurant Association en-
tered my life. From my initial call to obtain 

MAINE RESTAURANT & LODGING EXPO 2O13
Wednesday, April 3, 2O13 ∙ 10 am - 4 pm ∙ Cumberland County Civic Center ∙ Portland, Maine

Mark your calendar and plan to join us for the only comprehensive business-to-business trade

show for Maine’s foodservice and lodging industry. Everything you need to operate your busi-

ness - from products to services to solutions - will be on display. 

Restaurant that are members of the Maine Restaurant Association are entitled to two compli-

mentary passes which will be mailed about a month prior to the Expo.

FMI: 
Visit www.mainerestaurant.com ∙ Follow the Expo on Twitter @MaineExpo

Contact Rebecca at events@mainerestaurant.com, 207.623.2178

Now Accepting Exhibitor Booth Reservations

In the natural 
gas industry 
the winter 
season offi -
cially started 
on Novem-

ber 1st.  Normally natural gas prices tend to 
increase as the weather gets colder.  This 
year is no exception; however the reasons 
are a bit different from last winter.  Over 
the past few years New England has re-
lied on natural gas supplies imported from 
Canada and imported liquefi ed natural 
gas (LNG).  For various reasons the amount 
of Canadian and LNG imported into New 
England are down signifi cantly for this 
heating season.  Because the demand for 

natural gas is actually up and the supply 
is down, we have seen natural gas prices 
increase over the past 30 days.

If you are still purchasing your natural gas 
from either Unitil, Maine Natural or Bangor 
Gas here is what to expect. As Unitil has 
already implemented their fi xed commod-
ity rates for November 2012 through April 
2013, there should be no price changes.  
On the other hand Maine Natural and 
Bangor Gas commodity rates change 
monthly and tend to follow the market.  If 
their pricing trends remain consistent, then 
their commodity prices will continue to in-
crease just as they have since they hit their 
lows back this summer.  

Each utility’s commodity price is up from 
this summer. If you are concerned with 
your rising natural gas prices and are look-
ing for solutions to control your energy 
budget, MERA has recently introduced a 
new natural gas purchase program, with 
Sprague Operating Resources, which 
can help you reduce your energy costs.  
If you are interested in the MERA energy 
program, you can contact Sprague at 
MERA@SpragueEnergy.com or call them 
1-855-GO-NATGAS. Let Sprague know that 
you are interested in reducing your energy 
costs and would like to receive a custom-
ized no-obligation pricing proposal before 
winter is upon us!  

Winter Natural Gas Rate Update
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President’s Report:
By Dick Grotton, President & CEO, Maine Restaurant Association

Is your restaurant operating professionally?

cess of well managed restaurants; good 
policies, good systems - strongly enforced 
- to enhance the consistency of food and 
service.  

Here are a few of my thoughts that I be-
lieve make a huge difference in the restau-
rant.  All kitchen employees participate in 
a uniform dress code with kitchen staff in 
white or black with aprons and hats pro-
vided by the company. No shorts, no jeans, 
no graffi ti-laden t-shirts. 

Policy should dictate a neat appearance 
with closely trimmed facial hair, clean 
hands, and no body odor. This sets a pro-
fessional tone in the kitchen and supports 
the effort to standardize the portion con-
trols, food prep and consistent cooking, 
plate presentation and taste so the cus-
tomer has exactly the same meal week 
after week.

Most restaurants require a specifi ed uni-
form for the front of the house but its ap-
pearance requires monitoring. Waitstaff 
can become too casual with the mainte-
nance or wearing of their uniform.  Neckties 
aren’t well tied or are worn at “half-staff” 
with an open collar. Shirts or aprons ap-
pear wrinkled or not crisp in appearance.  
Put all employees in aprons, their uniform 
apparel stays cleaner and they look more 
professional.

The “uniform” can be standardized street 
clothes that are specifi ed in company pol-
icy. The clothing would bear no company 
logos and could be used by employees 
outside of the workplace and laundered 
at home with their regular wash.   

Once your staff is looking great it may be 
time to correct bad practices such as tuck-
ing order pads down inside rear waistbands 
or replacement roll-ups stuck in pants or 
shirt pockets. 

Create a written smoking policies that pro-

December 2012

We all think of our 
companies as pro-
fessional, but do 
we look and act as 
professional as we 
could in the eyes 
of our customers or 
the accountant?

To some extent, we 
can thank chain res-
taurant operating 
policies for much of 
the change in sys-

tems that has come to our industry in the 
last 15 years. The chains are relentless when 
it comes to policy, systems and operations 
issues.  They have layers of controls in place 
to assure that systems implemented at the 
corporate level are appropriately carried 
out at the operations level.

They have formulated inventory controls 
and waste controls; implemented strict 
sanitation practices often including quar-
terly, third-party health inspection of their 
properties; adopted strict HR policies that 
include uniform standards, smoking rules, 
jewelry policies and much more. They were 
among the fi rst to implement the use of 
POS systems to assure tracking just about 
every smidgeon of useable data.

They are professionally managed, business-
focused enterprises. Independent restau-
rant operators have less time for complex 
systems but must work diligently to imple-
ment as many of these bottom-line fo-
cused controls as possible and without the 
corporate support the chains often enjoy. 
It is a relentless pursuit that often gives way 
to the need to sleep, at least occasionally! 

There are so many important things need-
ing our attention, but which is most impor-
tant? Clearly, those things that can imme-
diately contribute to profi t come to mind, 
like utilizing technology wherever possible 
to improve systems or energize sales, but 
I’d like to offer some additional thoughts 
that I feel strongly contribute to the suc-

Thursday, January 31, 2013
8:00 am - 5:00 pm

Governor’s Conference 
on Tourism

Samoset Resort, Rockport

Wednesday, February 13, 2013
5:00 pm - 8:00 pm

Legislative Reception

Senator Inn & Spa, Augusta

Tuesday, April 2, 2013
5:00 pm - 9:00 pm

Annual Awards Banquet

Holiday Inn By the Bay, Portland

Wednesday, April 3, 2013
10:00 am - 4:00 pm

Maine Restaurant
& Lodging Expo

Cumberland County Civic Center, 
Portland

Upcoming EventsTechnology Tip

Today’s technology can be overwhelming.  But, it is important to your business. The dining public has embraced online and mobile 
tools to locate and learn about restaurants. The good news is, most of these emerging technology tools are free and, if you bite 
things off in small pieces, your business will soon be property represented online and highly visible to potential customers.

Google is an 800 pound gorilla. So, it’s a great place to start when increasing your restaurant’s visibility.  They offer a free service 
called “Google Places” where businesses can list themselves with features such as click to call, a weblink and instant mapping so 
customers can contact and fi nd you easily from their computer or smartphone. It’s the modern incarnation of the Yellow Pages only 
interactive and updateable more than once a year.

You can add your business to Google Places whether or not you have a website. If you do not have a website, this is a free and 
easy way to gain an online presence.

Visit www.mainerestaurant.com for step-by-step instructions. The entire process should take less than 10 minutes and it’s one of the 
most important marketing moves you can make. If you’ve already registered your business on Google Places, you’re a step ahead 
of the competition. Cheers to you! Stay tuned for more technology tips in future editions of this publication. 

...continued on page 10

President’s Report...
...continued from page 3

hibit smoking on the premises or that state 
precisely when and where smoking is per-
mitted, making every effort to assure that 
smoking isn’t observed by potential cus-
tomers outside the back door, in the park-
ing lot or walking down the sidewalk. 
 
The impact of all of these issues is critical 
to the consumer’s impression of the restau-
rant.  If the kitchen crew looks clean and 
appropriately dressed, the kitchen must be 
clean too! And, the systems and policies 
you put in place will add structure to the 
workplace and foster a professional atti-
tude and employees will feel better about 
themselves! 

These issues are as important as the quality 
of the food and service. It starts with good 
policies and systems, well communicated 
to the employee and well enforced every 
day. 

Now that we look professional and have 
appropriate systems in place, it’s training, 
training and more training to enforce the 
systems that provide the consistency that 

will bring customers back time and time 
again. The better your systems control 
food and service consistency, the more 
successful your restaurant will become the 
more money the restaurant will earn and 
the happier the customer will be. 

On a related topic, I want to call your at-
tention to a new training tool I’ve recently 
discovered.

Roger Beaudoin, a member of our Board 
of Directors and owner/operator of The 
Matterhorn Ski Bar at Sunday River in Ne-
wry, has answered a long standing prayer 
of mine – “Someone, please, give us a de-
cent waitstaff training video!”  

Roger has and it’s called “Sales Stars Server 
Training. It’s a restaurant “boot camp” with 
a customer-centric approach to recogniz-
ing and capturing sales opportunities at 
every table and following through with re-
alistic and proven sales techniques. 

Give yourself an early Christmas present and
go to www.restaurantrockstars.com. It’s very 

What if you
could increase
restaurant patron
traffi c, reduce operating
expenses, and boost profi ts,
all in just a few hours?

Don’t just wonder, fi nd out
how we can reduce your stress.

Call Sysco Northern New England
today and put our Customer Resource

Department to work! 
800- 632- 4446

or visit www.sysconne.com

affordable at $97.00. And, it will focus your 
training effort and make you and your 
waitstaff more money! 
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NRA Corner
Information and opportunities available to MeRA members* as a benefi t 
of their free dual membership in the National Restaurant Association

*Dual membership applies only to restaurant members, not allied members though allied professionals may nominate restaurateurs 
  for the Neighbor Award and are eligible to apply for the Diversity award and may submit entries for the Recipe Challenge.

There is no doubt that music is one of the 
quickest and easiest ways for restaurants 
to establish atmosphere and ambiance. 
But what many restaurant owners and 
managers have long known is now be-
ing supported by research: Music not only 
establishes ambiance, it also serves as a 
powerful tool for driving profi ts. 

According to the Gallup Organization, 
one restaurant study revealed that low-
tempo music can increase per dinner par-
ty bar sales 40.9 percent, and that patrons 
stay 24 percent longer when slow tempo 
music is played. Restaurant Management 
Magazine reported on a test titled “The 
Infl uence of Background Music on Res-
taurant Patrons,” which revealed sales 
increased 11.6 percent when up-tempo 
music was played during lunch. Sales in-
creased 15.7 percent when slower tempo 
music was played during dinner.

Music branding - the process of compiling 
playlists to suit an establishment’s brand 
and positioning - has become an increas-
ingly popular consulting service, with a 
host of companies advising establish-
ments on the right soundtrack to drive real 
business results, strengthen customer loy-
alty and enhance the dining experience. 

To facilitate and simplify the process of 
licensing music for their members, more 
and more restaurant associations are 
partnering with Broadcast Music, Inc. 
(BMI) - and availing members of discounts 
as high as 20 percent off licensing fees. 

Founded in 1939, BMI is a performing rights 
organization. BMI represents more than 
500,000 songwriters, composers and mu-
sic publishers in all genres of music and 
more than 7.5 million musical works. The 
company provides licenses for more than 
650,000 businesses that publicly perform 
music, and distributes the fees it gener-
ates as royalties to the musical creators 
and copyright owners it represents. 

A “public performance” of music is de-
fi ned in the U.S. copyright law to include 
any music played outside a normal circle 
of friends and family. Songwriters, com-
posers, and music publishers have the 
exclusive right to play their music publicly 
and to authorize others to do so under the 

copyright law. This is known as the perform-
ing right. 

For every dollar collected, 86 cents goes 
right back out the door as royalties to BMI’s 
songwriters, composers and music publish-
ers, whose right to ownership of their songs 
is granted by Article 1, Section 8 of the U.S. 
Constitution.

In order to make the process of licensing 
the work of so many songwriters and music 
publishers as simple and affordable as pos-
sible, BMI provides businesses with a blan-
ket license. The BMI blanket license is an 
affordable and fair way for business own-
ers who use music to comply with copy-
right laws, and grants unlimited access to 
the more than 7.5 million songs written by 
BMI songwriters, composers and publish-
ers, often for less than a dollar a day. More 
than half of the businesses that BMI licens-
es pay the minimum licensing fee of about 
91 cents per day. For those businesses that 
are not on the minimum rate, the average 
cost is about $2 per day. 

The factors that determine the cost of a 
license include the type of music used, oc-
cupancy and square footage. Often, this 
information is provided by the businesses 
themselves. Most business owners who uti-
lize music contact BMI directly, registering 
and making payments online at www.bmi.
com. They recognize that a music license is 
a small cost of doing business, and that the 
profi ts that music generates are immeasur-
ably greater than the cost of a license.

The vast majority of the songwriters that 
fi nd a home with BMI are not household 
names—they are not even performers. 
They are writers—the smallest of small busi-
nesses—and the royalties they receive 
from the public use of their work is a criti-
cal part of their income. The quarterly pay-
ments they earn reach every state in the 
country, and go right back into the com-
munities where they live.

As a free-to-join organization with an open 
door-policy for all songwriters, BMI seeks to 
be a bridge between the music creators 
we represent and the businesses who wish 
to use their songs to drive profi ts.  

BMI: The Bridge between Music Creators and 
Businesses that Use Music 

Restaurateurs go above and beyond in giving back to their communities. The National Restaurant 
Association recognizes the good works of America’s restaurants each year through its Restaurant 
Neighbor Award program. Finalists are named annually for each state and four national winners 
receive $5,000 each to continue their charitable works.  Apply online at www.restaurant.org/rna.

affect positive change by submitting pro-
active legislation that would eliminate exist-
ing hurdles or head-off future roadblocks for 
businesses.”

Grotton went on to emphasis how crucial it 
is to hear from members about their thoughts
on potential legislation.  The process is fairly 
straightforward and whether the legislation 
is ultimately proposed by the Maine Res-
taurant Association (MeRA) or the member 
themselves, MeRA can provide assistance 
each step of the way. 

Initially, one must identify a legislator who 
is willing to submit the proposed bill. At this 
point it needn’t be a fully fl eshed-out con-
cept full of legalese but rather an idea with 
a title and a basic description.  The Associa-
tion can help you with the development of 
your idea. Contact Dick Grotton to discuss 
your legislative proposal at 207.623.2178 or 
dick@mainerestaurant.com. 

Members are advised not to delay. Decem- 
ber 21, 2012 has been designated as the 
“cloture” deadline - the date by which leg-
islators must submit proposed legislation. 
Any bills proposed after that date must go 
before the House and Senate legislative 
council for review and determination about 
whether to allow the legislation to proceed 
– a much more arduous process. 

Proactive Legislation...
...continued from page 1

Annual Awards Banquet

Maine Restaurant Association

Award Categories

Restaurateur of the Year    Lifetime Achievement Award
Chef of the Year    Allied Member of the Year

Now Coordinating Event Sponsorships

Join us in celebration of Maine’s Restaurant Community

Tuesday, April 2, 2013 ∙ Holiday Inn By the Bay
5 pm - Restaurant Showcase Reception ∙ 6:30 pm - Awards Dinner

All three application are due by 01/07/13. Self nominations are accepted. FMI: Call the MeRA offi ce at 207.623.2178.  

The restaurant and foodservice industry is one of the most diverse in the United States. It employs 
more minority managers than any other industry. Women represent 55 percent of the restaurant 
workforce, and more than a fourth of all foodservice managers are foreign-born.

The National Restaurant Association is proud of the industry’s diversity. The Faces of Diversity 
awards program honors individuals in the restaurant industry who have realized the American 
Dream through hard work, determination and enterprise. Apply online at www.restaurant.org/.

To shine the spotlight on the industry’s commitment to providing healthful menu options for chil-
dren and to inspire others to adopt similar practices, the National Restaurant Association is con-
ducting the Kids Recipe Challenge - a fun and creative way to showcase healthy menu options 
available when dining out. Participating restaurants & foodservice providers are encouraged 
to submit their creative culinary creations from their kids menu for consideration for this exciting, 
new award. Submit your recipe online at www.restaurant.org/recipe.



  Eat Maine Guide Full Page $1300

  Back Cover $3500

  Inside Front Cover $3000

  Inside Back Cover $2500

2013 Eat Maine Guide Rates

2 - 4 x 5 - 1 1 x 1 2 x

  Full Page $1400 $1200 $1000 $900

  Half Page $950 $800 $650 $585

  Quarter Page $850 $725 $575 $517.50

Maine magazine Eat Section Rates

10% off  the 12x rate with a 12x contract

5% off  for a credit card on fi le with a 12x contract 

Net Rate 
w/Contract

Consistent marketing in  Maine magazine’s 
Eat section off ers your business credible 
connectivity with a passionate community of 
food lovers. These people love Maine and want 
to participate in the state thoroughly. 

A 12-issue contract supports and expands your 
overall marketing program and bolsters your 
business goals. With frequency and consistency, 
you have unparalleled visibility for your 
business and you also earn a better rate.

The Eat Maine guide off ers your business 
the perfect opportunity to tell your story in a 
year-round publication in print and online. A 
full-page advertisement in Eat Maine conveys 
the strengths and unique aspects of your 
business. It’s a conversation. Your business is 
the content. And the guide provides excellent 
support to your existing twelve-issue contract 
in our magazines. Strong images, descriptive 
text, and all your critical information are part of 
the package. 

Call us today and start a dialogue to position 
your business for results.

207.772.3373

MAINE MEDIA COLLECTIVE, LLC  |  75 Market Street |  Suite 203 |  Portland, Maine |  04101
207.772.3373 |  themainemag.com | mainehomedesign.com
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Well read in Maine magazine.
Well regarded on Facebook.
Well respected in a blog.
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Well, what are 
you waiting for?
Advertise in Maine magazine and 
the 2013 Eat Maine guide and get 
your message in front of thousands 
of hungry people who care about 
one thing: 

Great Maine restaurants.
You'll be in great company.
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