
207.623.2178 

www.mainerestaurant.com

February 2012

info@mainerestaurant.com

The

MAINE INGREDIENT

I

PRSRT STD
US POSTAGE

PAID
PERMIT #208
AUGUSTA, ME

The MAINE INGREDIENT

I

Hot Tip
Hot Tip//

Maine Restaurant Association Announces 
2012  Annual Award Recipients

45 Melville St. • Augusta, ME 04332

IN THIS ISSUE:

 Second Session of 
125th Maine Legislature 
Gets Down to Business

There have been only a handful of bills 
so far in the second session of the 125th 
Maine Legislature with a direct bearing 
on Maine’s restaurant industry. But those 
the Association has been dealing with 
could have important consequences for 
the industry.  Following is a synopsis of 
each bill at the top of our watch list:

Carryover Bill LD 375 “An Act to Exempt 
Boilers in Municipalities and Schoolhous-
es from State Inspection Requirements” 
was rejected but turned into a work study 
resolve which could have required most 
restaurants and hotels in Maine to ob-
tain yet another annual license. Resolve 
failed.

Carryover Bill LD 905 “An Act to improve 
Maine’s Liquor Distribution System” created
a stakeholder group to review, study, 
and discuss the 2009 Deloitte and Touche 

Chairman of the Board, Steve DiMillo, has 
announced the recipients of the 2012      
Annual Awards from the Maine Restaurant 
Association.

Award winners are selected each Decem- 
ber by the Association Awards Commit-
tee from nominations submitted by res-
taurant and allied industry 
members statewide.  

In making the announce-
ment Chairman DiMillo 
said, “We seek nomina-
tions for gifted individuals 
who have mastered the 
art of balancing business 
acumen and hospitality 
excellence and earned 
the respect of customers, 
peers and community.” 

Categories include Allied 
Member of the Year; Chef 
of the Year, Restaurateur of
the Year and Lifetime Achieve- 
ment. These awards will be 
presented on April 3rd during the Asso-
ciation’s Annual Awards Banquet at the 
Holiday Inn By the Bay, the evening be-
fore the 32nd annual Maine Restaurant & 
Lodging Expo at the Cumberland County 
Civic Center.

Nominees for Allied Member of the Year al-
ways include suppliers that consistently go
the extra mile to help their customers suc-
ceed. Allied industry members frequently 
exceed expectations. The 2012 Allied 
Member of the Year, Atlantic Pest Solutions
Companies is no exception, having been 
on the cutting edge of integrated pest man-
agement solutions for the past decade. 

Candidates for our Chef of the Year 
Award are professional chefs who excel 
in their culinary craft and have  achieved 
community recognition of their talent 
over time. Our 2012 Chef of the Year is 
Chef David Turin, chef/owner of David’s
Restaurant in Portland’s Monument 
Square and David’s 388 on Cottage 

Road in South Portland. 
A longtime member and 
supporter of the Maine 
Restaurant Association, 
Chef Turin is also actively 
involved with the child-
hood hunger relief char-
ity, Share Our Strength.

Nominees for Restau-
rateur of the Year are 
known and respected 
as astute restaurant en-
trepreneurs who demon-
strate creative talent and 
hospitality excellence. 
They operate as the cor-
nerstone of their commu-
nities and this year, the As-

sociation is proud to honor the founding 
owner of DaVinci’s Eatery in Lewiston,
Jules Patry. 

The most prestigious industry award be- 
stowed by the Association is the Life-
time Achievement Award. Nominees
for this distinction must be long-term
industry icons who are recognized as 
leaders in their business and community
for more than a quarter of a century.
Selections for this award always have 
unique and industrious career paths 
whose entrepreneurial success
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Posting Date Again Delayed for 
New National DOL NLRB Poster 

The December edition of this newsletter included an 11 x 17 printed 

poster that employers will soon be required to post along with other labor 

poster.  The original compliance date was November of 2011 but as we reported in De-

cember, the date that  employers would be required to display the poster by was postponed to  

January 31, 2012.  The posting compliance date for this new federal workplace poster regarding
employees’ union-organizing rights has once again been postponed - this time to April 30, 2012. 

The content of the poster itself is not expected to change so members are advised to save the 

printed 11 x 17 inch page from the December newsletter for posting in late April.  

If you’ve misplaced the poster or if you need to print another it can be downloaded from our 

website – www.mainerestaurant.com.
...continued on page 6

[Restaurateur of the Year Jules Patry 
of DaVinci’s Eatery in Lewiston]
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Chairman’s Message:
By Steve DiMillo, DiMillo’s On the Water - Portland

I

For most of us in the industry, this aspect of the 
Association is often not visible because we are 
concentrating on the daily nuts and bolts of 
our own operations, trying to keep our heads 
above water.  Thankfully, the Association is on 
the front lines protecting all of our businesses.  
It’s what we do best. 

When I attend events in Augusta such as our 
annual legislative reception, held every Janu-
ary, in partnership with other tourism-based 
associations that make up the Hospitality Al-
liance, I see that our Association is well con-
nected to the decision makers in our state. 
When I’m at the State House, I see the respect 
Dick commands in the hearing rooms and in 
the halls.  He is effectively representing all of 
us. We have to stick together to remind our 
legislators how important our industry is to the 
economy of the state.

By the way, kudos to the folks at the Senator 
Inn for hosting yet another memorable legisla-
tive reception!  From being greeted by Roger 
Bintliff, the GM and Sandy, at the bar, to the 
delicious food beautifully prepared and pre-
sented by Chef Brian Sawyer and his staff, my 
experience is always top notch there. 

We are so fortunate in Maine to have this As-
sociation and the quality of people involved 
in it.  Where else can a restaurateur just pick 
up the phone and ask a question…and get an 
answer?  Or have online access to resources 
that are imperative in the industry? Not to 
mention all the many opportunities that spur 
from membership.

It has been my experience that restaurateurs, 
in general, are an independent lot.  But com-
ing from a background rooted in family busi-
ness, I have grown to see the many benefi ts 
of ‘sticking together’.  “Small town, Maine” I 
always say….and it is true.  We are a family 
of small businesses here in this state, and the 
Maine Restaurant Association binds us togeth-
er and will help us to remain strong in the face 
of whatever the future may bring.  So, hats off 
to Dick and his hard working staff for keeping 
the rather ‘unruly’ lot of us on task, and fo-
cused on the issues those effects us everyday!  

In hospitality, Steve DiMillo
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Well, here we 
are again….the 
middle of winter. 
While refl ecting on 
the past season, 
which brought 
many of us re-
cord numbers of 
fall diners and in 
turn some pretty 
decent sales, it is
impossible to miss 
the stark contrast 
between what we
call the ‘summer’

and ‘winter’ months. 

During the busy season we are furiously keep-
ing our store rooms and coolers full of prod-
uct, making sure our staffi ng is appropriate, 
and preparing a ‘boat load’(pun intended!) 
of food!  But, then along comes January, and 
our time is spent marketing and advertising 
our restaurants, reviewing expenses, fi nally 
getting to those maintenance projects that 
have eluded you since last winter, and some-
how trying to keep our labor costs in line. 

As I write this column the weather has been 
mild with snow fall amounts signifi cantly lower 
then normal. Who knows what February and 
March have in store?  At DiMillo’s, the mild 
weather in December brought us a sizable 
increase in meals served, sales, lower heat-
ing and plowing costs, and happier custom-
ers. Nobody wants to venture outside when 
it feels like your ears are going to freeze and 
fall off. For us, this translates into more busi-
ness.  Unfortunately, I know this weather has 
been devastating to the ski and snowmobil-
ing industry in this State, but for the rest of us 
it’s a welcome change from what we ex-
pect in Maine this time of year. 

For me this season also means more time 
spent on Restaurant Association business. 
A fair amount of time and effort is spent on 
legislative efforts. Both our Association Presi-
dent, Dick Grotton and Operations Manager 
Becky Jacobson, as well as our Events Direc-
tor, Rebecca Dill spend a great deal of their 
day (and sometimes night) reacting to and 
communicating with members. They also 
spend much of their time responding to the 
many pieces of legislation facing our industry.  

Notes from the Boat

NRA Corner

February 2012

Information and opportunities available to MeRA members as a benefi t 
of their free dual membership in the National Restaurant Association

Harassment Prevention Training
The National Restaurant Association produces DVDs aimed at training both employees and managers. Harassment em-
ployee brochures and self-assessments are available as well.

Have you trained your employees properly in how to treat their coworkers with respect and how to respond if they feel they 
are being harassed? As a manager, do you understand how to recognize and prevent different types of harassment?

Available to purchase at: www.servsafe.com (click onto “Other Educational Tools” link in the left-hand column then click 
onto the “Harassment” link). 

Model Position Descriptions 
Job descriptions are essential to determining whether a person is qualifi ed to perform a job.  More than 40 restaurant job 
descriptions are included in this NRA publication – ranging from dishwasher to restaurant manager.  Each description 
includes a position summary, prerequisites and skill requirements.  While you will want to modify these to suit your opera-
tion, this is an excellent starting point. 

Available to purchase at: www.restaurant.org/store (click onto “Legal Resources” link in the left-hand column then 
click onto “Model Position Descriptions).  Restaurant Association members* receive a 50% discount.

impact business, such as their recent pull-
back of the NLRB Labor Poster that was 
supposed to go into affect for all business-
es back in October, then on January 31st 
and now postponed to the end of April! 
(See “Hot Tip” on page 8.)

Across the country; however, it’s a different 
story. Eight states, apparently not reading 
their own unemployment numbers and ig-
noring the recession, raised their minimum 
wage on January 1st.  Most Maine employ-
ers love to give merit pay increases to their 
workers when it’s their choice and the em-
ployee knows that it comes because they 
earned it, not because the government 
required it.

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

At this point in our recovery from the reces-
sion it sure is refreshing to rest assured that 
we can take a year off from government 
mandates that increase our costs of doing 
business in Maine. 
 
Elections do make a huge difference.  
There is a much greater concern and un-
derstanding of the necessary balance 
between the costs and the benefi ts of 
legislation. Government is not a spectator 
sport, it is absolutely essential that you stay 
involved and make your voice heard on 
business issues in Augusta. 

*Not sure of your NRA member number? You’ll need it to receive your discount. Call or email Becky at 207.623.2178 or becky@
mainerestaurant.com and she’ll provide it to you.

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



often follows many trials. The 2012 Life-
time Achievement Award recipient is
Curt Parent, owner and operator of Cook’s
Lobster House on Bailey Island. Parent
has been a restaurateur and lobster
harvester for more than 30 years.

In speaking of the award recipients Asso-
ciation President, Dick Grotton said, “We 
strive to reward those who give back to 
their community, serve as mentors to oth-
ers, go above and beyond the call of duty, 
and make a positive contribution to the 

restaurant 
i n d u s t r y .  
In 2012 
we have 
a c c o m -
p l i s h e d 
that goal 
and then 
some.” 

Please join us
in congrat-
ulating our
award re-
cipients and
p l e a s e 
m a k e 
plans to 
join us in 
celebrat-

ing their success at the Annual Awards 
Banquet on Tuesday, April 3rd.  Details on 
page 4 of this publication. 
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President’s Report:
By Dick Grotton, President & CEO, Maine Restaurant Association

Maine Businesses get a Needed Breather

fi cient to warrant the inspections was 
found.  There will be no annual inspections, 
and no fee.

A bill was just heard in Committee that 
would eliminate the age old requirement 
for all retailers and restaurants to conspicu-
ously post all of their licenses and permits!  
It was stated in Committee that “business-
es deserve to use that space for their own 
purpose!” Can you believe it?  For the fi rst 
time in many years, there are no bills in our 
session seeking to increase the minimum 
wage; no bills seeking to add a local op-
tion tax on meals and lodging.  No bills that 
would preclude an employer from adding 
a new worker or contribute to increased 
costs.  

In the last Legislative session, the aban-
doned property laws were changed and 
starting this year retailers will no longer be 
required to remit 60% of the face value of 
Gift Certifi cates or Gift Cards to the State 
when they are not promptly redeemed.  The
pro-business tone is everywhere and it is mak-
ing a difference we can feel in Augusta.  

Even the feds are re-thinking things that 

If you had been 
w o n d e r i n g 
whether or not 
government be-
havior can make 
a difference in 
our work-a-day 
world, take a  
look at what is 
happening here, 
and in Washing-
ton and across 
the country.

Last year, LD 375, “An Act to Exempt (low 
pressure) Boilers in Municipalities and 
Schoolhouses from State Inspection Re-
quirements,” was heard in Committee. 
Municipalities argued that businesses in 
Maine where the public congregates are 
not required to have annual inspection of 
low pressure boilers but municipal buildings 
and schoolhouses were required to be in-
spected and that this was an unfair man-
date upon cities and towns.

The bill was voted ought not to pass in 
Committee but to salvage something, 
the bill was turned into a Resolve, requir-
ing that a “working group” be convened 
to study the laws and rules governing low 
pressure boilers for possible changes.  Rep-
resentatives of the Legislature and various 
trade groups including the Maine Restau-
rant Association were represented at the 
study table.  

The group clearly heard that problems 
could develop with low pressure boilers 
due to the lack of annual or semi-annual 
inspection.  However, no evidence was 
found that harm to the public had oc-
curred or insurance premiums were im-
pacted due to the lack of state inspection. 
In prior times this bill would have passed 
easily and every Maine public accommo-
dation owner would have paid an unnec-
essary inspection – licensing fee year after 
year to accomplish very little, but that isn’t 
happening now. The report of the study 
committee concluded that no threat suf-

February 2012

Tuesdays, February 21 & 28 2012
9:00 am - 4:00 pm

ServSafetm Class

Portland

Tuesdays, March 6 & 13, 2012
9:00 am - 4:00 pm

ServSafetm Class

Ogunquit

Tuesday, April 3, 2012
5:00 pm - 9:00 pm

Annual Awards Banquet

Holiday Inn By the Bay, Portland

Wednesday, April 4, 2012
10:00 am - 4:00 pm

Maine Restaurant
& Lodging Expo

Cumberland County Civic Center, 
Portland

Upcoming
EventsReport entitled, “State of Maine Liquor 

Business Analysis and Valuation.”  Meet-
ings have been held and the only really 
controversial issue imposing new require-
ments on Maine licensees is the issue of 
On-Premise Data Collection.  Translated, 
this means that the Maine Bureau of Alco-
holic Beverages and Lottery Operations 
(BABLO) is seeking legislative authorization 
to sidestep Title 28A section 755, which 
categorically states that all business and 
fi nancial records of Licensees are confi -
dential, and then to require all Maine Li-
censees to send their purchase records to 
the Bureau electronically in a format to be 
established by the Bureau.  

The Bureau would then give the informa-
tion to another 3rd party provider who 
would sell the results of the collated data 
back to the liquor industry. This process 
would be a major change and a major 
expense for many Maine Licensees. BAB-
LO claims the information obtained would 
somehow assist them in curbing out of 
state purchases of liquor.  How purchases 
alone, in the absence of additional retail 
data such as sales and inventory, could 
shed any light on out of state purchases 
has not been answered.  MeRA has op-
posed this section of the bill and will con-
tinue to aggressively do so.

Carryover Bill, LD 936 “An Act to Conform 
Maine Menu Labeling Laws to Federal 
Standards”. This bill was set aside late in 
the last session at the request of the Attorney 
General’s Offi ce which requested the Com- 
mittee not move forward with this bill until
the FDA had completed the rulemaking 
process for the federal Menu Labeling Leg- 
islation.  MeRA has requested that this bill be
dropped until the federal rules are promulgated.

LD1623 “An Act to Simplify Toll Discounts 
and Amend Certain Powers and Proce-
dures of the Maine Turnpike Authority”.  
This bill makes numerous changes to the 
operating policies of the Turnpike Au-
thority.  The most potentially concerning 
change that would affect the tourism in-
dustry is a provision which eliminates the 
prohibition against variable pricing by 
time of day which may have an affect 
of alienating visitors to the state.  The Au-
thority Director has assured MeRA that it is 
not their intention to change their stand-
ing policy against that practice but we 

wonder about future Authority Executives.  
The stated objective of these changes is 
to streamline the ability of the Authority to 
better handle EZ Pass systems and better 
regulate commuter toll discounts to be 
more fair to all Turnpike customers.  MeRA 
supports the Authority.

LD1695 “An Act to Provide additional 
In-store space for Maine’s Businesses by 
Removing Licenses and Permit Posting 
Requirements”.  This bill was heard in Com-
mittee, slightly amended to require that li-
censes and permits be maintained on the 
specifi c licensed premise, and passed out 
of Committee. MeRA supported this bill.

LD1764 “An Act to Prohibit Computer Software
Programs Used to Evade Sales Tax”. This 
bill prohibits the sale, use or possession of 
so called “automated sales suppression 
devices” or zappers, or phantom-ware, 
which alter the amounts of sales made by
point of sale electronic cash management
systems for the express purpose of evading
sales and or incomes taxes. The MeRA 
Board has agreed to support this legislation 
with some requested language changes. 

As always, your Association continues to 
monitor legislative activities to protect your
business.  If you have questions regarding 
any of the aforementioned, or other bills 
being considered by the legislature, please 
do not hesitate to call us at 201.623.2178 or 
email info@mainerestaurant.com. 

Legislative update...
...continued from page 1

Protect your business.  
Call today.

Train your 
staff in proper
alcohol server
practices. Online ServSafe Alcohol 

classes and exams allow 
your bartenders and serv-
ers to study and test at 
their own pace.

207.623.2178
info@mainerestaurant.com

$28 pp 
member rate 

ServSafeTM Alcohol certifi cation is accepted 
by the State of Maine.

...continued on page 7

[Chef of the Year David Turin pic-
tured above with MeRA President 
Dick Grotton]

2012 Awardees...

...continued from page 1
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Long time Association member, true 
friend, great golfer, and owner and Gen-
eral Manager of the famous Fisherman’s 
Wharf Inn in Boothbay Harbor, Jack Gib-
bons died peacefully after a brief illness 
on December 7, 2011.

Jack was born in Janesville, Wisconsin, on 
January 30, 1929 where he grew up fl y fi sh-
ing for Muskelunge at the family’s summer 
cottage on Boulder Lake.

He graduated from the University of Wis-
consin with a major in Agriculture and was 
active in the football and basketball pro-
grams. On campus, he met and fell in love 
with his future wife, Patricia Pendergast. 

Jack served during the Korean War and 
fought what he called the ‘Battle of Louis-
ville (Ky.)’ where he served as the Offi cer 
in Charge of the city’s Military Police de-
tachment. 

After his release from the Army at the rank 
of 1st Lieutenant in 1954 he and Pat were 
married. Jack became a Game Warden, 
and relocated to the remote northern 

In Memoriam
Industry Bids Fairwell to Jack Gibbons of Fisherman’s Wharf Inn, Boothbay Harbor

woods in Neills-
ville, Wisconsin. 
With Pat’s urg-
ing, Jack ac-
cepted a sales 
position with 
Anchor Hock-
ing Glass in 
New York City 
and then on to 
Darien, Con-
necticut. 

In 1965 Jack be-
came owner of Gibbons Cadillac Buick, 
and a respected member of the Torrington, 
Connecticut business community, the 
Knights of Columbus and the Elks. It was 
at the Torrington Country Club where Jack 
was fi rst exposed to what became his life-
long passion - golf.

After many happy years Jack moved on 
to become an owner of Fisherman’s Wharf 
Inn, Argo Cruises, and the Boothbay Whale 
Watch, all in the center of Boothbay Harbor. 
For the next 33 years, summers in the harbor 
included Jack’s daily presence on the

waterfront. He was also known to spend 
every morning possible on the golf course, 
with the honorary title of ‘Dew Sweeper’ 
for his 5:30 am tee times. 

He was predeceased by his beloved wife, 
Pat; and his brothers, Tom and Bob. Jack 
is survived by children, Michael and wife 
Susan Gibbons of Oxford, Conn., Mat-
thew and wife Kim Gibbons of Concord, 
Mass., Kate and husband Dan Santoro 
of Harwinton, Connecticut, Sheila Gib-
bons of Portland; fi ve grandchildren; and 
many nieces and nephews. 

Jack was a staunch supporter of this As-
sociation and never missed an opportu-
nity to show his appreciation for our work. 
He perennially entered a foursome in our 
Annual Golf Classic and hosted many 
Executive Committee meetings at the 
Wharf where he enjoyed hosting an an-
nual luncheon for committee members 
- always picking up the tab. Jack was af-
fable, funny and the perfect host when 
we visited his property and always the 
perfect guest when he visited with us. Our 
Association has lost a great friend.  

Wednesday, April 4, 2O12 ∙ 10 am - 4 pm ∙ Cumberland County Civic Center ∙ Portland, Maine

MAINE RESTAURANT & LODGING EXPO

EXPO IS SPONSORED BY:

REGISTRATION
Join us for Maine’s premier, comprehensive, business-to-business 

tradeshow for the foodservice and lodging industry!
Two complimentary badges* will be mailed to Maine Restaurant Association members* in late February imprinted with 
the name(s) that we have on record for each member property. If you would like to request different/specifi c names 
on your complimentary badges, email badges@mainerestaurant.com.

Sending more than two people to the Expo? Register additional attendees for only $12/person at www.mainerestaurant.com.
(Online registration closes on March 23.)  

After March 23rd, any member of Maine’s foodservice or lodging industry can register at the door for only $15.

* Complimentary badges are available only to restaurant members, not allied members.

www.mainerestaurant.com

Maine Restaurant Association
Annual Awards Banquet

Celebrating the Best of Maine’s Restaurant Community

Join us on the evening of

Tuesday, April 3, 2012

5 pm ~ Restaurant Showcase Reception
6:30 pm ~ Dinner & Presentation of Awards 

Holiday Inn By the Bay
Portland, Maine

$75 per seat ~ $550 per table

Reservations and sponsorship information
available at www.mainerestaurant.com  

[Jack Gibbons: January 30, 
1929 - December 7, 2011.]

legislative reception

Many thanks to those who support-
ed our annual legislative reception 
which was held in January at the 

Senator Inn & Spa in Augusta.
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the name(s) that we have on record for each member property. If you would like to request different/specifi c names 
on your complimentary badges, email badges@mainerestaurant.com.

Sending more than two people to the Expo? Register additional attendees for only $12/person at www.mainerestaurant.com.
(Online registration closes on March 23.)  

After March 23rd, any member of Maine’s foodservice or lodging industry can register at the door for only $15.

* Complimentary badges are available only to restaurant members, not allied members.

www.mainerestaurant.com

Maine Restaurant Association
Annual Awards Banquet

Celebrating the Best of Maine’s Restaurant Community

Join us on the evening of

Tuesday, April 3, 2012

5 pm ~ Restaurant Showcase Reception
6:30 pm ~ Dinner & Presentation of Awards 

Holiday Inn By the Bay
Portland, Maine

$75 per seat ~ $550 per table

Reservations and sponsorship information
available at www.mainerestaurant.com  

[Jack Gibbons: January 30, 
1929 - December 7, 2011.]

legislative reception

Many thanks to those who support-
ed our annual legislative reception 
which was held in January at the 

Senator Inn & Spa in Augusta.



often follows many trials. The 2012 Life-
time Achievement Award recipient is
Curt Parent, owner and operator of Cook’s
Lobster House on Bailey Island. Parent
has been a restaurateur and lobster
harvester for more than 30 years.

In speaking of the award recipients Asso-
ciation President, Dick Grotton said, “We 
strive to reward those who give back to 
their community, serve as mentors to oth-
ers, go above and beyond the call of duty, 
and make a positive contribution to the 

restaurant 
i n d u s t r y .  
In 2012 
we have 
a c c o m -
p l i s h e d 
that goal 
and then 
some.” 

Please join us
in congrat-
ulating our
award re-
cipients and
p l e a s e 
m a k e 
plans to 
join us in 
celebrat-

ing their success at the Annual Awards 
Banquet on Tuesday, April 3rd.  Details on 
page 4 of this publication. 
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President’s Report:
By Dick Grotton, President & CEO, Maine Restaurant Association

Maine Businesses get a Needed Breather

fi cient to warrant the inspections was 
found.  There will be no annual inspections, 
and no fee.

A bill was just heard in Committee that 
would eliminate the age old requirement 
for all retailers and restaurants to conspicu-
ously post all of their licenses and permits!  
It was stated in Committee that “business-
es deserve to use that space for their own 
purpose!” Can you believe it?  For the fi rst 
time in many years, there are no bills in our 
session seeking to increase the minimum 
wage; no bills seeking to add a local op-
tion tax on meals and lodging.  No bills that 
would preclude an employer from adding 
a new worker or contribute to increased 
costs.  

In the last Legislative session, the aban-
doned property laws were changed and 
starting this year retailers will no longer be 
required to remit 60% of the face value of 
Gift Certifi cates or Gift Cards to the State 
when they are not promptly redeemed.  The
pro-business tone is everywhere and it is mak-
ing a difference we can feel in Augusta.  

Even the feds are re-thinking things that 

If you had been 
w o n d e r i n g 
whether or not 
government be-
havior can make 
a difference in 
our work-a-day 
world, take a  
look at what is 
happening here, 
and in Washing-
ton and across 
the country.

Last year, LD 375, “An Act to Exempt (low 
pressure) Boilers in Municipalities and 
Schoolhouses from State Inspection Re-
quirements,” was heard in Committee. 
Municipalities argued that businesses in 
Maine where the public congregates are 
not required to have annual inspection of 
low pressure boilers but municipal buildings 
and schoolhouses were required to be in-
spected and that this was an unfair man-
date upon cities and towns.

The bill was voted ought not to pass in 
Committee but to salvage something, 
the bill was turned into a Resolve, requir-
ing that a “working group” be convened 
to study the laws and rules governing low 
pressure boilers for possible changes.  Rep-
resentatives of the Legislature and various 
trade groups including the Maine Restau-
rant Association were represented at the 
study table.  

The group clearly heard that problems 
could develop with low pressure boilers 
due to the lack of annual or semi-annual 
inspection.  However, no evidence was 
found that harm to the public had oc-
curred or insurance premiums were im-
pacted due to the lack of state inspection. 
In prior times this bill would have passed 
easily and every Maine public accommo-
dation owner would have paid an unnec-
essary inspection – licensing fee year after 
year to accomplish very little, but that isn’t 
happening now. The report of the study 
committee concluded that no threat suf-

February 2012

Tuesdays, February 21 & 28 2012
9:00 am - 4:00 pm

ServSafetm Class

Portland

Tuesdays, March 6 & 13, 2012
9:00 am - 4:00 pm

ServSafetm Class

Ogunquit

Tuesday, April 3, 2012
5:00 pm - 9:00 pm

Annual Awards Banquet

Holiday Inn By the Bay, Portland

Wednesday, April 4, 2012
10:00 am - 4:00 pm

Maine Restaurant
& Lodging Expo

Cumberland County Civic Center, 
Portland

Upcoming
EventsReport entitled, “State of Maine Liquor 

Business Analysis and Valuation.”  Meet-
ings have been held and the only really 
controversial issue imposing new require-
ments on Maine licensees is the issue of 
On-Premise Data Collection.  Translated, 
this means that the Maine Bureau of Alco-
holic Beverages and Lottery Operations 
(BABLO) is seeking legislative authorization 
to sidestep Title 28A section 755, which 
categorically states that all business and 
fi nancial records of Licensees are confi -
dential, and then to require all Maine Li-
censees to send their purchase records to 
the Bureau electronically in a format to be 
established by the Bureau.  

The Bureau would then give the informa-
tion to another 3rd party provider who 
would sell the results of the collated data 
back to the liquor industry. This process 
would be a major change and a major 
expense for many Maine Licensees. BAB-
LO claims the information obtained would 
somehow assist them in curbing out of 
state purchases of liquor.  How purchases 
alone, in the absence of additional retail 
data such as sales and inventory, could 
shed any light on out of state purchases 
has not been answered.  MeRA has op-
posed this section of the bill and will con-
tinue to aggressively do so.

Carryover Bill, LD 936 “An Act to Conform 
Maine Menu Labeling Laws to Federal 
Standards”. This bill was set aside late in 
the last session at the request of the Attorney 
General’s Offi ce which requested the Com- 
mittee not move forward with this bill until
the FDA had completed the rulemaking 
process for the federal Menu Labeling Leg- 
islation.  MeRA has requested that this bill be
dropped until the federal rules are promulgated.

LD1623 “An Act to Simplify Toll Discounts 
and Amend Certain Powers and Proce-
dures of the Maine Turnpike Authority”.  
This bill makes numerous changes to the 
operating policies of the Turnpike Au-
thority.  The most potentially concerning 
change that would affect the tourism in-
dustry is a provision which eliminates the 
prohibition against variable pricing by 
time of day which may have an affect 
of alienating visitors to the state.  The Au-
thority Director has assured MeRA that it is 
not their intention to change their stand-
ing policy against that practice but we 

wonder about future Authority Executives.  
The stated objective of these changes is 
to streamline the ability of the Authority to 
better handle EZ Pass systems and better 
regulate commuter toll discounts to be 
more fair to all Turnpike customers.  MeRA 
supports the Authority.

LD1695 “An Act to Provide additional 
In-store space for Maine’s Businesses by 
Removing Licenses and Permit Posting 
Requirements”.  This bill was heard in Com-
mittee, slightly amended to require that li-
censes and permits be maintained on the 
specifi c licensed premise, and passed out 
of Committee. MeRA supported this bill.

LD1764 “An Act to Prohibit Computer Software
Programs Used to Evade Sales Tax”. This 
bill prohibits the sale, use or possession of 
so called “automated sales suppression 
devices” or zappers, or phantom-ware, 
which alter the amounts of sales made by
point of sale electronic cash management
systems for the express purpose of evading
sales and or incomes taxes. The MeRA 
Board has agreed to support this legislation 
with some requested language changes. 

As always, your Association continues to 
monitor legislative activities to protect your
business.  If you have questions regarding 
any of the aforementioned, or other bills 
being considered by the legislature, please 
do not hesitate to call us at 201.623.2178 or 
email info@mainerestaurant.com. 

Legislative update...
...continued from page 1

Protect your business.  
Call today.

Train your 
staff in proper
alcohol server
practices. Online ServSafe Alcohol 

classes and exams allow 
your bartenders and serv-
ers to study and test at 
their own pace.

207.623.2178
info@mainerestaurant.com

$28 pp 
member rate 

ServSafeTM Alcohol certifi cation is accepted 
by the State of Maine.

...continued on page 7

[Chef of the Year David Turin pic-
tured above with MeRA President 
Dick Grotton]

2012 Awardees...

...continued from page 1
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Chairman’s Message:
By Steve DiMillo, DiMillo’s On the Water - Portland

I

For most of us in the industry, this aspect of the 
Association is often not visible because we are 
concentrating on the daily nuts and bolts of 
our own operations, trying to keep our heads 
above water.  Thankfully, the Association is on 
the front lines protecting all of our businesses.  
It’s what we do best. 

When I attend events in Augusta such as our 
annual legislative reception, held every Janu-
ary, in partnership with other tourism-based 
associations that make up the Hospitality Al-
liance, I see that our Association is well con-
nected to the decision makers in our state. 
When I’m at the State House, I see the respect 
Dick commands in the hearing rooms and in 
the halls.  He is effectively representing all of 
us. We have to stick together to remind our 
legislators how important our industry is to the 
economy of the state.

By the way, kudos to the folks at the Senator 
Inn for hosting yet another memorable legisla-
tive reception!  From being greeted by Roger 
Bintliff, the GM and Sandy, at the bar, to the 
delicious food beautifully prepared and pre-
sented by Chef Brian Sawyer and his staff, my 
experience is always top notch there. 

We are so fortunate in Maine to have this As-
sociation and the quality of people involved 
in it.  Where else can a restaurateur just pick 
up the phone and ask a question…and get an 
answer?  Or have online access to resources 
that are imperative in the industry? Not to 
mention all the many opportunities that spur 
from membership.

It has been my experience that restaurateurs, 
in general, are an independent lot.  But com-
ing from a background rooted in family busi-
ness, I have grown to see the many benefi ts 
of ‘sticking together’.  “Small town, Maine” I 
always say….and it is true.  We are a family 
of small businesses here in this state, and the 
Maine Restaurant Association binds us togeth-
er and will help us to remain strong in the face 
of whatever the future may bring.  So, hats off 
to Dick and his hard working staff for keeping 
the rather ‘unruly’ lot of us on task, and fo-
cused on the issues those effects us everyday!  

In hospitality, Steve DiMillo

The
Maine Ingredient
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the Maine Restaurant Association. 
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Well, here we 
are again….the 
middle of winter. 
While refl ecting on 
the past season, 
which brought 
many of us re-
cord numbers of 
fall diners and in 
turn some pretty 
decent sales, it is
impossible to miss 
the stark contrast 
between what we
call the ‘summer’

and ‘winter’ months. 

During the busy season we are furiously keep-
ing our store rooms and coolers full of prod-
uct, making sure our staffi ng is appropriate, 
and preparing a ‘boat load’(pun intended!) 
of food!  But, then along comes January, and 
our time is spent marketing and advertising 
our restaurants, reviewing expenses, fi nally 
getting to those maintenance projects that 
have eluded you since last winter, and some-
how trying to keep our labor costs in line. 

As I write this column the weather has been 
mild with snow fall amounts signifi cantly lower 
then normal. Who knows what February and 
March have in store?  At DiMillo’s, the mild 
weather in December brought us a sizable 
increase in meals served, sales, lower heat-
ing and plowing costs, and happier custom-
ers. Nobody wants to venture outside when 
it feels like your ears are going to freeze and 
fall off. For us, this translates into more busi-
ness.  Unfortunately, I know this weather has 
been devastating to the ski and snowmobil-
ing industry in this State, but for the rest of us 
it’s a welcome change from what we ex-
pect in Maine this time of year. 

For me this season also means more time 
spent on Restaurant Association business. 
A fair amount of time and effort is spent on 
legislative efforts. Both our Association Presi-
dent, Dick Grotton and Operations Manager 
Becky Jacobson, as well as our Events Direc-
tor, Rebecca Dill spend a great deal of their 
day (and sometimes night) reacting to and 
communicating with members. They also 
spend much of their time responding to the 
many pieces of legislation facing our industry.  

Notes from the Boat

NRA Corner

February 2012

Information and opportunities available to MeRA members as a benefi t 
of their free dual membership in the National Restaurant Association

Harassment Prevention Training
The National Restaurant Association produces DVDs aimed at training both employees and managers. Harassment em-
ployee brochures and self-assessments are available as well.

Have you trained your employees properly in how to treat their coworkers with respect and how to respond if they feel they 
are being harassed? As a manager, do you understand how to recognize and prevent different types of harassment?

Available to purchase at: www.servsafe.com (click onto “Other Educational Tools” link in the left-hand column then click 
onto the “Harassment” link). 

Model Position Descriptions 
Job descriptions are essential to determining whether a person is qualifi ed to perform a job.  More than 40 restaurant job 
descriptions are included in this NRA publication – ranging from dishwasher to restaurant manager.  Each description 
includes a position summary, prerequisites and skill requirements.  While you will want to modify these to suit your opera-
tion, this is an excellent starting point. 

Available to purchase at: www.restaurant.org/store (click onto “Legal Resources” link in the left-hand column then 
click onto “Model Position Descriptions).  Restaurant Association members* receive a 50% discount.

impact business, such as their recent pull-
back of the NLRB Labor Poster that was 
supposed to go into affect for all business-
es back in October, then on January 31st 
and now postponed to the end of April! 
(See “Hot Tip” on page 8.)

Across the country; however, it’s a different 
story. Eight states, apparently not reading 
their own unemployment numbers and ig-
noring the recession, raised their minimum 
wage on January 1st.  Most Maine employ-
ers love to give merit pay increases to their 
workers when it’s their choice and the em-
ployee knows that it comes because they 
earned it, not because the government 
required it.

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

At this point in our recovery from the reces-
sion it sure is refreshing to rest assured that 
we can take a year off from government 
mandates that increase our costs of doing 
business in Maine. 
 
Elections do make a huge difference.  
There is a much greater concern and un-
derstanding of the necessary balance 
between the costs and the benefi ts of 
legislation. Government is not a spectator 
sport, it is absolutely essential that you stay 
involved and make your voice heard on 
business issues in Augusta. 

*Not sure of your NRA member number? You’ll need it to receive your discount. Call or email Becky at 207.623.2178 or becky@
mainerestaurant.com and she’ll provide it to you.

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



207.623.2178 

www.mainerestaurant.com
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Hot Tip
Hot Tip//

Maine Restaurant Association Announces 
2012  Annual Award Recipients

45 Melville St. • Augusta, ME 04332

IN THIS ISSUE:

 Second Session of 
125th Maine Legislature 
Gets Down to Business

There have been only a handful of bills 
so far in the second session of the 125th 
Maine Legislature with a direct bearing 
on Maine’s restaurant industry. But those 
the Association has been dealing with 
could have important consequences for 
the industry.  Following is a synopsis of 
each bill at the top of our watch list:

Carryover Bill LD 375 “An Act to Exempt 
Boilers in Municipalities and Schoolhous-
es from State Inspection Requirements” 
was rejected but turned into a work study 
resolve which could have required most 
restaurants and hotels in Maine to ob-
tain yet another annual license. Resolve 
failed.

Carryover Bill LD 905 “An Act to improve 
Maine’s Liquor Distribution System” created
a stakeholder group to review, study, 
and discuss the 2009 Deloitte and Touche 

Chairman of the Board, Steve DiMillo, has 
announced the recipients of the 2012      
Annual Awards from the Maine Restaurant 
Association.

Award winners are selected each Decem- 
ber by the Association Awards Commit-
tee from nominations submitted by res-
taurant and allied industry 
members statewide.  

In making the announce-
ment Chairman DiMillo 
said, “We seek nomina-
tions for gifted individuals 
who have mastered the 
art of balancing business 
acumen and hospitality 
excellence and earned 
the respect of customers, 
peers and community.” 

Categories include Allied 
Member of the Year; Chef 
of the Year, Restaurateur of
the Year and Lifetime Achieve- 
ment. These awards will be 
presented on April 3rd during the Asso-
ciation’s Annual Awards Banquet at the 
Holiday Inn By the Bay, the evening be-
fore the 32nd annual Maine Restaurant & 
Lodging Expo at the Cumberland County 
Civic Center.

Nominees for Allied Member of the Year al-
ways include suppliers that consistently go
the extra mile to help their customers suc-
ceed. Allied industry members frequently 
exceed expectations. The 2012 Allied 
Member of the Year, Atlantic Pest Solutions
Companies is no exception, having been 
on the cutting edge of integrated pest man-
agement solutions for the past decade. 

Candidates for our Chef of the Year 
Award are professional chefs who excel 
in their culinary craft and have  achieved 
community recognition of their talent 
over time. Our 2012 Chef of the Year is 
Chef David Turin, chef/owner of David’s
Restaurant in Portland’s Monument 
Square and David’s 388 on Cottage 

Road in South Portland. 
A longtime member and 
supporter of the Maine 
Restaurant Association, 
Chef Turin is also actively 
involved with the child-
hood hunger relief char-
ity, Share Our Strength.

Nominees for Restau-
rateur of the Year are 
known and respected 
as astute restaurant en-
trepreneurs who demon-
strate creative talent and 
hospitality excellence. 
They operate as the cor-
nerstone of their commu-
nities and this year, the As-

sociation is proud to honor the founding 
owner of DaVinci’s Eatery in Lewiston,
Jules Patry. 

The most prestigious industry award be- 
stowed by the Association is the Life-
time Achievement Award. Nominees
for this distinction must be long-term
industry icons who are recognized as 
leaders in their business and community
for more than a quarter of a century.
Selections for this award always have 
unique and industrious career paths 
whose entrepreneurial success

...continued on page 6
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Posting Date Again Delayed for 
New National DOL NLRB Poster 

The December edition of this newsletter included an 11 x 17 printed 

poster that employers will soon be required to post along with other labor 

poster.  The original compliance date was November of 2011 but as we reported in De-

cember, the date that  employers would be required to display the poster by was postponed to  

January 31, 2012.  The posting compliance date for this new federal workplace poster regarding
employees’ union-organizing rights has once again been postponed - this time to April 30, 2012. 

The content of the poster itself is not expected to change so members are advised to save the 

printed 11 x 17 inch page from the December newsletter for posting in late April.  

If you’ve misplaced the poster or if you need to print another it can be downloaded from our 

website – www.mainerestaurant.com.
...continued on page 6

[Restaurateur of the Year Jules Patry 
of DaVinci’s Eatery in Lewiston]




