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Maine’s 126th Legislature Draws to an End

45 Melville St. • Augusta, ME 04330
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The 126th Maine Legislature is in the history 
books. It was a session in which position-
ing for the November elections by both 
parties created a fairly contentious envi-
ronment at the State House. 

Legislation introduced during the session 
included an attempt to reinstitute a local 
health inspections process that the as-
sociation fought hard to eliminate two 
sessions ago. LD 1592 would have given 
local health offi cers (LHOs) the ability 
to conduct inspections and even close 
down establishments that were found in 
violation of health codes rules. Currently, 
not even inspectors with the state DHHS 
Health Inspection Program (HIP) have 
the right to unilaterally close a business 
without internal deliberation among HIP 
staff and with review by the Offi ce of the 
Maine Attorney General except in ex-
treme cases. 

The bill, as written, would have required 
DHHS to develop a less extensive training 
procedure and train and monitor these 
LHOs. HIP has long been overwhelmed by 
its existing duties and this bill would have 
created an insurmountable workload. 
Equally as troubling, the bill would have 
brought back the days of businesses being 
subjected to multiple inspections and 
multiple licensing fees. 

The Health and Human Services Commit-
tee voted this bill “out ought not to pass” 
unanimously and it was ultimately voted 
down by the full legislature. The commit-
tee did, however, write a letter to the 
DHHS Commissioner requesting a com-
plete review of the inspection system and 
to determine what the cost would be to 
get the inspections program to the level 

of its mandated biannual inspections.

The association also weighed in on LD 
1763, a bill that sought to repeal a statute
from 1937 which had recently been rein-
terpreted by the Division of Liquor Licens-
ing & Enforcement to say that posting 
alcohol by volume (ABV) percentages is 
an inducement to drink. There are several 
restrictions in Maine law regarding service
of alcohol including the advertising of 
the strength of beers and other alcohol-
ic drinks. Many establishments, in recent 
years, have posted ABV on their menus 
and menu boards not as an advertise-
ment but as a way to educate custom-
ers. Providing information regarding the 
higher alcohol content of select beers 
allows patrons to make responsible con-
sumption choices.

As a result of a brewpub in Belfast being 
notifi ed by Liquor Licensing that they 
needed to remove such postings, Rep-
resentative Louis Luchini from Ellsworth 
introduced a bill to repeal the offending 
language and add the following lan-
guage to statute; “This paragraph does 
not prohibit a licensee or employee or 
agent of a licensee from including the 
alcohol content of malt liquor, wine or 
spirits in an advertisement or on a label, 
or in a display on an advertisement or 
label, if the alcohol content is expressed 
as a percentage of alcohol by volume.” 
The affi rmative vote in the committee 
was unanimous and it sailed through the 
legislature. Because of its emergency 
status, the law is already in effect.  

LD 1783 would have legalized wine

...continued on page 11

What is Food Cost Percent ?

...continued on page 10

Food cost percent is not simply the sum of your food pur-
chase invoices for a given period. In order to calculate an 

accurate food cost for any period (week, month or year), the dollar 
value of beginning and ending inventories must be taken into account.   

Here is the formula, using sample numbers for a typical month.

                                                                                          August 2013
    Beginning inventory             9,500
          + Purchases      30,000
          =  Cost of Goods Available for Sale   39,500
           -  Ending Inventory                                          7,500
          =  Cost of Goods Sold                                  32,000

The next step is to divide the food cost dollars for the month by the food sales for the 
month (let’s assume $90,000) to get the food cost percentage:

Food Cost Dollars / Food Sales Dollars = Food Cost Percent ($32,000 / $90,000 = 35.6%)
                                                                                            
Note that the restaurant owner/manager who uses purchases as a proxy for food cost 
dollars would have underestimated his/her food cost dollars by $2,000 and would have 

calculated food cost incorrectly at $30,000 / $90,000 = 33.3% in this example.

.                      ..                      .

//
On Saturday, March 8, 2014, six teams from 
across Maine gathered on the campus of 
Southern Maine Community College to 
take part in the third annual Maine ProStart 
Competition. Each team consisted of three 
to four culinary arts students representing 
technical centers across Maine that are 
now among the 1,900 high schools nation-
wide teaching ProStart’s industry-driven 
curriculum.

Included in the competition were teams 
from:

•   Hancock County Technical Center
•   Lewiston Regional Technical Center
•   Northern Penobscot Tech – Region III
•   Oxford Hills Technical School
•   Portland Arts & Technology High School
•   Waldo County Technical Center

In their third time competing, Waldo County 
Technical Center - under the guidance of 
Chef-Instructor Mark Hannibal, earned the
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President’s Report:
By Greg Dugal, President & CEO, Maine Restaurant Association
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rants here in the State of Maine and around 
the United States. 

Interestingly, we were summoned from 
Senator Collins’ offi ce in the Dirksen build-
ing to the US Capitol to meet in the Sen-
ate briefi ng room as she had just voted on 
the aforementioned legislation and was 
waiting to nominate a Maine jurist to the 
US District Court bench along with Senator 
King. Our next stop was Senator King’s of-
fi ce where we actually watched them both 
speak in favor of the nomination and then 
shortly thereafter he arrived and gave us 
an inordinate amount of time to discuss the 
issues that brought us to the Capitol on a 
very rainy day in April.

Those issues included, but were not limited 
to, the increase in minimum wage and 
several aspects of implementation of the 
Affordable Care Act or ACA. Senator Col-
lins, along with Senator Donnelly, has in-
troduced legislation that would defi ne full 
time status as 40 hours to replace the cur-
rent 30 hour defi nition in ACA. Senator King 
was instrumental in helping to create legis-
lation that would change the defi nition of 
large employer from 50 full time equivalent 
(FTE) employees to 100 FTE. Both of these 
changes to current ACA statute would be 
extremely helpful to the restaurant industry. 
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I just recently had 
the great pleasure
of attending the 
National  Restaurant 
Association (NRA) 
Public Affairs Con-
ference in Washing-
ton, DC with sever-
al of our members. 

This year’s event 
was very success-
ful and a tribute 
to Maine restau-

rateurs, as one of our colleagues, Jack 
Crawford from Ground Round Franchising, 
is incoming chair of the NRA and was mas-
ter of ceremonies for the event. Maine is 
very well represented at the national level. 
In addition to Crawford, Dawn Sweeney, 
President & CEO of the NRA was born and 
raised in Westbrook and Matt Walker, Vice 
President of Government Affairs is also from
Maine. 

Mike Carney, Director of Operations at 
Governor’s Restaurants here in Maine also 
serves on the NRA Board and is fundraising 
chair for the NRA Political Action Commit-
tee. So, as you can see, the Maine dele-
gation was thrust in the middle of the ac-
tion and was very active in the event.

The keynote presenter for the event was 
Dana Perino, former press secretary for 
President George W. Bush and other 
speakers included House Majority Leader 
Eric Cantor, R-Virginia and Senator Joseph 
Donnelly, D-Indiana. The event is a bi-
partisan one and offers NRA members the 
ability to access their own Representatives 
and Senators to express concerns over 
pending legislation and rulemaking. 

We were very fortunate to be able to 
meet with both Senator Susan Collins and 
Senator Angus King on our visit to Capitol 
Hill. The dynamics were very interesting as 
the Senate vote on the increase to mini-
mum wage was being conducted during 
our visit. As you likely know, there is a pro-
posal to raise the minimum wage to $10.10 
per hour and an even more onerous provi-
sion that would raise the tipped minimum 
wage to $7.70 or 70% of the prevailing 
minimum wage in the country. This would 
be devastating to the many small restau-

ProStart Champions Crowned...
...continued from page 1

fi rst place trophy and the opportunity to 
represent Maine at the National ProStart 
Invitational on May 3-5, 2014 in Minneapo-
lis, Minnesota. The defending champions 
from Lewiston Regional Technical Center 
took second place and Portland Arts & 
Technology High School fi nished third.

The winning students,
including Amanda 
Schiessl, Oona Foley 
and Ali Bryant, were 
feted as part of the 
Maine Restaurant 
Association Annual 
Awards Banquet 
proceedings on 
Monday, April 7th. 
Mike Carney, chair-
man of the Maine 
Restaurant Association 
Education Foundation 
which administers the 
ProStart program, 
recognized from the 
podium the contri-
butions of two im-
portant ProStart volunteers. He noted that 
Chef Gary Sheldon of Sysco Northern New 
England, who serves as chair of the ProStart 
competition committee, “has worked with 
young people seeking culinary careers for 
more than 30 years.” Carney also recog-
nized Chef Will Beriau, who earned the title 
of National Chef Educator of the Year in 
2008 during his tenure as chair of the cu-
linary arts department at Southern Maine 
Community College, as the chair of the 
ProStart curriculum committee.

In preparation for the Maine ProStart com-
petition, both chefs volunteered their time 
visiting students at each of the participat-
ing schools. Beriau and Sheldon worked 
with the young culinairans to refi ne their 
culinary knowledge and skills in an effort 
to prepare them for the competition and, 
more importantly, for careers in the restau-
rant industry. Since the students at Waldo 
County Technical Center won the title in 
early March, Chef Sheldon and Chef Be-
riau have redoubled their efforts in working 
with Chef Hannibal to prepare his team for 
the national competition. 

In his remarks to the 350 industry profession-
als in attendance at the banquet, Chef 
Hannibal shared his gratitude to the spon-
sors of both the Maine Restaurant Associa-
tion Education Foundation and the 2014 
Maine ProStart Culinary Competition. “The 

process of meeting the sponsors, of being 
supported by people in the industry who 
wish the students well and encourage 
their efforts through sponsorship and time, 
means a great deal to them and to their 
families,” Hannibal said. “These sponsorships 
are the kinds of threads that bind a commu-
nity. It changes lives and it will strengthen 

our industry.”  

In speaking of his 
team, Hannibal re-
marked that the 
competition “has 
opened their eyes 
to not only the world 
around them that 
they didn’t know 
was there, but also 
to the world within 
themselves that 
they are beginning 
to explore. They are 
capable,” he con-
tinued, “of more 
than they previously 
thought.”

Maine Restaurant Association COO Chris 
Jones is a veteran of ProStart competitions 
and commented that “It always thrills me 
to see the young chefs giving it all they’ve 
got while working together as a team.  
Make no mistake,” Jones added, “these 
competitions are every bit as thrilling, dra-
matic and fi lled with surprising twists as 
any athletic event. Something happens to 
these young people during the competi-
tion that changes them and you can see 
it unfolding before your eyes. Unexpected 
leaders emerge, obstacles are overcome, 
and disappointments are confronted.”

Maine ProStart efforts are made possible 
through generous sponsors from local 
companies including: Sysco Northern New 
England, Performance Foodservice – North
Center, Coca-Cola Bottling Company of 
Northern New England, Pine Tree Food 
Equipment, Sea Dog Brewing Company, 
Dennis Paper & Food Service, Dimillo’s On 
the Water, US Foods, Governor’s Restau-
rants, Gifford’s Famous Ice Cream, Dysart’s 
Restaurant, David’s Restaurant, Ground 
Round Restaurants, R.M. Flagg Company, 
Stone Cove Catering, Pat’s Pizza - Yar-
mouth and The Great Impasta Restaurant. 
Additional donations were made Victori-
nox, TimberlandPro, Ecolab and Amato’s.

For information about how you and your 
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company can become a supporter of 
the ProStart program in Maine, please 
call 207.623.2178 or email prostart@maine-
restaurant.com. For more information 
about the ProStart program, visit www.
nraef.org/prostart. 

price. Does the percentage match 
your expectation for a healthy contri-
bution to overall food cost percent? 
The ideal percent will vary based on 
the “center of the plate” item, the 
restaurant’s overall value proposi-
tion, and other factors. One rule of 
thumb holds that an entrée’s food 
cost should not exceed 33.3%.  (This is 
the food cost percentage you would 
achieve if your menu price were ex-
actly three times the plate cost.) 

For example, suppose in Step #3 above, 
you calculated a plate cost for your most
popular beef entrée at $8.00 based on 
expected 2014 prices. Let’s assume the 
menu price of this item was $19.95 on 
last year’s menu. Your expected food 
cost percentage on this entrée at the 
old price would be $8.00/$19.95 = 40.1%.  
If, as in the suggestion above, your tar-
get is 33.3%, the new price of this item 
should be $8.00 x 3 = $24 (or $23.95 to 
be consistent with our pricing pattern).

Please bear in mind that this exercise is 
intended to show the economics and 
mathematics behind menu pricing.  
Food cost percentages for appetizers 
and entrees without a protein can and 
should be much lower. Your fi nal deci-
sion should also take into account the 
competitive environment and customer 
price sensitivity (e.g. “regulars” may be 
more sensitive than tourists). In my expe-
rience, however, owners and managers 
tend to be more reluctant than eager 
when it comes to taking timely and rea-
sonable price increases. Don’t be afraid 
to protect your margins!

For more information about any of the 
procedures or calculations discussed in 
this article, including forms that facilitate 
recipe cost calculations, please contact
me at 207.623.2178 or chris@mainere-
staurant.com. 
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Norm’s
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Pictured above (from left to right) Chef-Instruc-
tor Mark Hannibal and culinary students Ali 
Bryant, Amanda Schiessl and Oona Foley.
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Preparing Your Menu for a Profi table Summer

priced” for a healthy bottom line.

Using POS reports, identify your top 8-10 
selling entrees and appetizers from last 
year’s menu.

Carefully review the quantity of each 
ingredient that goes into each recipe.  
Be sure to account for the portions that 
are actually being used in practice, not 
those from the original recipe in a dusty 
old book. Ask the kitchen people who 
actually prepare the food what quanti-
ties are really going into the recipe and 
onto the plate. This is a good time to set 
standards and emphasize consistent 
portions for reasons of both quality and 
profi t.

Ask your food distributor’s account 
manager to provide you with the cur-
rent prices of these ingredients. A 
knowledgeable representative should 
also have a feel for the general direc-
tion of pricing over the coming weeks 
and months.

Calculate the total “plate cost” by add-
ing up the cost of the ingredients in their 
proper amounts at their current or ex-
pected prices.

Calculate your plate cost percentage 
by dividing the plate cost by the menu 

May  2014

As the majority of 
our members pre-
pare their restau-
rants for their busy 
season, I have come
across yet another 
news article warn-
ing about the ris-
ing cost of food. 
According to one 
report, we are see-
ing the highest beef 
prices since 1987 
and there doesn’t 

appear to be any relief on the horizon.  

Chipotle will raise prices 5% this summer, 
citing increased costs of beef, cheese 
and avocados. Experts are also predicting 
strong demand for Maine lobster this year, 
due to increased Chinese demand and 
greater popularity on U.S. menus. While it’s 
still too early to predict midsummer prices, 
increased demand for lobsters will likely 
mean that prices will not remain as low as 
we have seen in recent years.  

All of this has caused me to wonder how 
many of our members know where prices 
will be for critical ingredients for your restau-
rant’s most popular summer dishes. In the 
current environment, last year’s menu cer-
tainly deserves a critical look for both mix 
and pricing before being trotted out for the 
new season. A little forethought can insure 
that the menu items that have the greatest 
impact on your profi ts are properly priced 
to contribute the expected margin.

Law of the Vital Few

It doesn’t take long for food costs to be-
come misaligned with menu prices. You 
have probably heard that you should cal-
culate plate costs periodically for each dish 
on your entire menu. This is true, but I can 
already hear you saying, “I don’t have time 
for that!” Fortunately, the Pareto Principle 
(also known as the 80-20 Rule, or the Law 
of the Vital Few) can help us manage the 
items that really make a difference to our 
results. What does this mean? If you have 
50 items on your menu, it is quite likely that 
the top 20% (or the 10 most popular items) 
are having the most substantial impact on 
your profi tability. Here’s a shortcut to get-
ting these high-impact menu items “right-

Wednesday, June 4, 2014
3:30 pm - 5:00 pm

Membership Meeting
DiMillo’s On the Water

Wednesday, June 4, 2014
5:00 pm - 6:00 pm

Membership Reception
DiMillo’s On the Water

Sunday, June 29, 2014
3:00 pm - 8:00 pm

Taste of the Nation - Maine
Fort Williams Park, Cape Elizabeth

September 1 - 30, 2014

Dine Out for No Kid Hungry
Nationwide

Wednesday, September 3, 2014
7:30 am - Registration - 8:30 am - Start

Annual Golf Classic
Spring Meadows Golf Club, Gray

Upcoming Events

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

...continued on page 11
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Tuesday, May 20, 2014

Westbrook - SYSCO of Northern N.E.
8:30 am - 5:00 pm

Tuesday, May 27, 2014

Augusta Armory
8:30 am - 5:00 pm

Upcoming Classes

Register Online
www.mainerestaurant.com
$119 per person (member rate)
$170 per person (non-member rate)

For More Information

     call:  207. 623 . 2178 or email:
     becky@mainerestaurant.com

Online training is also available.

Registrations must be made at least ten 
days prior to the class so that text books 
may be mailed in time for students to 
study in advance.

For a frequently updated list of newly 
scheduled classes, visit our website.

Chief Operating Offi cer’s Report:
By Chris Jones, COO - Maine Restaurant Association

auctions in Maine. The Veterans and Legal 
Affairs Committee was divided on their vote 
and, though the bill passed in the House, 
it was voted down in the Senate. Passage 
was very close on all accounts and there 
seems to be interest in taking further action 
regarding the legalization of wine auctions 
in the next legislative session. It is expected 
that this bill will be reintroduced next year 
by the sponsor, Representative Sara Gideon 
from Freeport.

Local initiatives the association has been in-
volved with, or are monitoring, have includ-
ed a ban on polystyrene containers and a 
disposable bag fee on both plastic and pa-
per bags in Portland. The polystyrene ban 
was reviewed by the city’s Transportation, 
Sustainability and Environment Committee 
with a recommendation for passage to the 
full Portland City Council. The vote was 3-1 
in favor at the April 16th meeting and the 
council will review this, most probably at 
one of their May or June meetings. 

The disposable bag fee was amended to 
either ban plastic bags or only have the dis-
posable bag fee on plastic. These sugges-
tions gained no traction with the commit-
tee and they have engaged corporation 
counsel to review several different options 
– one of which would remove restaurants 
from the mix. It is expected that these op-
tions will be discussed at their May commit-
tee meeting. The Portland City Council has 
also set up a task force to review increasing 
the minimum wage to a level higher than 
the current State minimum wage of $7.50.

One other legislative initiative the associa-
tion watched closely was LD 1458, An Act 
to Enact the Small Business Protection Act. 
This bill would have instituted franchise law 
in Maine, which to this point does not exist 
as all franchise law is handled at the fed-
eral level. Proponents of the bill feel that, 
among other issues, franchisors were being 
treated unfairly especially in the transfer of 
ownership and family succession aspects 
of federal franchise law and sought to re-
solve many of these issues through LD 1458.

Not surprisingly, the association has mem-
bers on both sides of this issue. Many Maine 
Restaurant Association members who own 
franchises were not in favor of the bill be-
cause they prefer to negotiate their own 
agreements and were also concerned 
that the fairly onerous provisions suggested 

in the legislation would stop franchisors from 
franchising in Maine in the future.
 
The original bill was lengthy and would have 
created approximately a dozen facets of 
franchise law in Maine. The bill was amend-
ed several times and was eventually whit-
tled down to fi ve items that still were un-
able to pass out of the committee. Instead 
Senator Cushing from Penobscot County 
moved an amended version of the bill that 
would create a study committee to review 
the fi ve remaining franchisee protections 
between now and the next legislative ses-
sion. After many votes, both the House and 
Senate concurred that the study commit-
tee was the best course of action but the 
current bill died on the study committee 
appropriations table when the legislature 
adjourned on veto day, May 1, 2014.

Now that the 126th Maine Legislature has 
concluded their work, it’s noteworthy that 
the restaurant/hospitality industry fared well. 
As we approach the November election 
season with a gubernatorial election and 
all legislative seats up for grabs, it’s sure to 
be an interesting “off-season”. The associ-
ation will continue to be active in monitor-
ing ongoing developments. 

12 6th Maine Legislature...
...continued from page 1

2.

1.

3.

4.

5.

Other issues we discussed included immi-
gration and the H2B and J-1 visas, patent
troll legislation and the rulemaking process 
that could double the amount of com-
pensation an individual employee could 
make before they can be declared ex-
empt (salary). Unfortunately we were 
not as lucky on the House side as we 
were not able to meet with Represen-
tative Mike Michaud or Representative 
Chellie Pingree, though we did have 
very productive meetings with their staff. 

The remainder of our delegation included 
Maine Restaurant Association Vice Chair,
Tina Hewett-Gordon of The Nonantum 
Resort in Kennebunkport, Senior Advisor 
John Kyle from Pat’s Pizza and Grill 233 
of Yarmouth and Restaurateur of the 
Year Mary Hartt from Dysart’s Restaurant 
in Bangor. We had a very successful trip 
and we look forward to another similar 
visit in 2015.  

President’s Report...
...continued from page 2
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Annual Awards Banquet - Monday, April 7, 2014 Maine Restaurant & Lodging Expo: Tuesday, April 8, 2014

Many Thanks to our Generous Sponsors! Many Thanks to our Generous Sponsors!

(01) Jane LeBrun (left) and Michael Deschaine (right) representing Allied Member of the Year, Cross Employee Benefi ts. (02) Lifetime Achievement Award
 honoree John Kyle (right) of Pat’s Pizza and Grill 233 pictured with Bill Zoidis (left) for whom the Lifetime Achievement Award is named. (03) Chef of the Year
Stephen True of The Nonantum Resort in Kennebunkport accepting his award. (04) NRA Director Michael Carney (left) of Governor’s Restaurants pictured
with National Restaurant Association Chairman, Ken Conrad (right). (05) Skewered maple grilled pork tenderloin with candied bacon and garlic crouton
courtesy of Azure Café. (06) Chef Will Benner (right) with Krysten Reilly (left) of the Black Point Inn in Scarborough. (07) Tacos served by Margaritas Mexican
Restaurants. (08) Maine Restaurant Association’s leadership team (from left to right) President & CEO, Greg Dugal, Chairman of the Board Todd Maurer of
King Eider’s Restaurant & Pub in Damariscotta, Vice Chairman Tina Hewett-Gordon of The Nonantum Resort in Kennebunkport, and COO Chris Jones. 
(09) Risotto cakes with butter-poached lobster hors d’oeuvres prepared by Chef David Turin’s culinary team from David’s Restaurant. (10) Restaurateur of 
the Year, Mary Dysart Hartt of Dysart’s Restaurant in Bangor, addresses the crowd of more than 350 industry professionals during her acceptance speech. 

(01) The team from Pine Tree Food Equipment (pictured from left to right) Dan Poulin, Kim Poulin and Gary Potvin exhibiting their equipment repair services.     
(02) Gifford’s Famous Ice Cream scooping up one of it’s award winning fl avors. (03) Bruce Micucci (left) pictured with Chris Micucci (right) of family-owned 
and operated Micucci Wholesale Foods. (04) On display: raw ingredients used to create Shipyard Brewing Company’s selection of craft beers. (05) Chef Matt 
Brown and Courtney Kennedy of Share Our Strength Maine’s Cooking Matters program share the “No Kid Hungry” message at the Expo. (06) The team from 
FairPoint Communications - Expo’s premier sponsor - exhibit their business solutions. (07) Chef Anthony Bussiere of Performance Foodservice NorthCenter - an 
Expo sponsor - offers a grilling demonstration. (08) Pizza served up for Expo-goers by exhibitor, It’ll Be Pizza. (09) Tammy Davis (left) of Heartland Payment 
Systems - an Expo sponsor and MeRA’s endorsed credit card processing company - pictured with team member, Albie Kassatly (right). (10) Coffee beans 
expertly roasted by exhibitor, Wicked Joe Coffee Roasting Company.
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http://mainerestaurant.com/displaycommon.cfm?an=1&subarticlenbr=64
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Show Your Stuff.
Advertise with Maine magazine 
and get your message in front of 
thousands of hungry people who 
care about one thing: 

Great Maine restaurants.
You'll be in good company.
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Annual Awards Banquet - Monday, April 7, 2014 Maine Restaurant & Lodging Expo: Tuesday, April 8, 2014

Many Thanks to our Generous Sponsors! Many Thanks to our Generous Sponsors!

(01) Jane LeBrun (left) and Michael Deschaine (right) representing Allied Member of the Year, Cross Employee Benefi ts. (02) Lifetime Achievement Award
 honoree John Kyle (right) of Pat’s Pizza and Grill 233 pictured with Bill Zoidis (left) for whom the Lifetime Achievement Award is named. (03) Chef of the Year
Stephen True of The Nonantum Resort in Kennebunkport accepting his award. (04) NRA Director Michael Carney (left) of Governor’s Restaurants pictured
with National Restaurant Association Chairman, Ken Conrad (right). (05) Skewered maple grilled pork tenderloin with candied bacon and garlic crouton
courtesy of Azure Café. (06) Chef Will Benner (right) with Krysten Reilly (left) of the Black Point Inn in Scarborough. (07) Tacos served by Margaritas Mexican
Restaurants. (08) Maine Restaurant Association’s leadership team (from left to right) President & CEO, Greg Dugal, Chairman of the Board Todd Maurer of
King Eider’s Restaurant & Pub in Damariscotta, Vice Chairman Tina Hewett-Gordon of The Nonantum Resort in Kennebunkport, and COO Chris Jones. 
(09) Risotto cakes with butter-poached lobster hors d’oeuvres prepared by Chef David Turin’s culinary team from David’s Restaurant. (10) Restaurateur of 
the Year, Mary Dysart Hartt of Dysart’s Restaurant in Bangor, addresses the crowd of more than 350 industry professionals during her acceptance speech. 

(01) The team from Pine Tree Food Equipment (pictured from left to right) Dan Poulin, Kim Poulin and Gary Potvin exhibiting their equipment repair services.     
(02) Gifford’s Famous Ice Cream scooping up one of it’s award winning fl avors. (03) Bruce Micucci (left) pictured with Chris Micucci (right) of family-owned 
and operated Micucci Wholesale Foods. (04) On display: raw ingredients used to create Shipyard Brewing Company’s selection of craft beers. (05) Chef Matt 
Brown and Courtney Kennedy of Share Our Strength Maine’s Cooking Matters program share the “No Kid Hungry” message at the Expo. (06) The team from 
FairPoint Communications - Expo’s premier sponsor - exhibit their business solutions. (07) Chef Anthony Bussiere of Performance Foodservice NorthCenter - an 
Expo sponsor - offers a grilling demonstration. (08) Pizza served up for Expo-goers by exhibitor, It’ll Be Pizza. (09) Tammy Davis (left) of Heartland Payment 
Systems - an Expo sponsor and MeRA’s endorsed credit card processing company - pictured with team member, Albie Kassatly (right). (10) Coffee beans 
expertly roasted by exhibitor, Wicked Joe Coffee Roasting Company.
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Preparing Your Menu for a Profi table Summer

priced” for a healthy bottom line.

Using POS reports, identify your top 8-10 
selling entrees and appetizers from last 
year’s menu.

Carefully review the quantity of each 
ingredient that goes into each recipe.  
Be sure to account for the portions that 
are actually being used in practice, not 
those from the original recipe in a dusty 
old book. Ask the kitchen people who 
actually prepare the food what quanti-
ties are really going into the recipe and 
onto the plate. This is a good time to set 
standards and emphasize consistent 
portions for reasons of both quality and 
profi t.

Ask your food distributor’s account 
manager to provide you with the cur-
rent prices of these ingredients. A 
knowledgeable representative should 
also have a feel for the general direc-
tion of pricing over the coming weeks 
and months.

Calculate the total “plate cost” by add-
ing up the cost of the ingredients in their 
proper amounts at their current or ex-
pected prices.

Calculate your plate cost percentage 
by dividing the plate cost by the menu 

May  2014

As the majority of 
our members pre-
pare their restau-
rants for their busy 
season, I have come
across yet another 
news article warn-
ing about the ris-
ing cost of food. 
According to one 
report, we are see-
ing the highest beef 
prices since 1987 
and there doesn’t 

appear to be any relief on the horizon.  

Chipotle will raise prices 5% this summer, 
citing increased costs of beef, cheese 
and avocados. Experts are also predicting 
strong demand for Maine lobster this year, 
due to increased Chinese demand and 
greater popularity on U.S. menus. While it’s 
still too early to predict midsummer prices, 
increased demand for lobsters will likely 
mean that prices will not remain as low as 
we have seen in recent years.  

All of this has caused me to wonder how 
many of our members know where prices 
will be for critical ingredients for your restau-
rant’s most popular summer dishes. In the 
current environment, last year’s menu cer-
tainly deserves a critical look for both mix 
and pricing before being trotted out for the 
new season. A little forethought can insure 
that the menu items that have the greatest 
impact on your profi ts are properly priced 
to contribute the expected margin.

Law of the Vital Few

It doesn’t take long for food costs to be-
come misaligned with menu prices. You 
have probably heard that you should cal-
culate plate costs periodically for each dish 
on your entire menu. This is true, but I can 
already hear you saying, “I don’t have time 
for that!” Fortunately, the Pareto Principle 
(also known as the 80-20 Rule, or the Law 
of the Vital Few) can help us manage the 
items that really make a difference to our 
results. What does this mean? If you have 
50 items on your menu, it is quite likely that 
the top 20% (or the 10 most popular items) 
are having the most substantial impact on 
your profi tability. Here’s a shortcut to get-
ting these high-impact menu items “right-

Wednesday, June 4, 2014
3:30 pm - 5:00 pm

Membership Meeting
DiMillo’s On the Water

Wednesday, June 4, 2014
5:00 pm - 6:00 pm

Membership Reception
DiMillo’s On the Water

Sunday, June 29, 2014
3:00 pm - 8:00 pm

Taste of the Nation - Maine
Fort Williams Park, Cape Elizabeth

September 1 - 30, 2014

Dine Out for No Kid Hungry
Nationwide

Wednesday, September 3, 2014
7:30 am - Registration - 8:30 am - Start

Annual Golf Classic
Spring Meadows Golf Club, Gray

Upcoming Events

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

...continued on page 11
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Tuesday, May 20, 2014

Westbrook - SYSCO of Northern N.E.
8:30 am - 5:00 pm

Tuesday, May 27, 2014

Augusta Armory
8:30 am - 5:00 pm

Upcoming Classes

Register Online
www.mainerestaurant.com
$119 per person (member rate)
$170 per person (non-member rate)

For More Information

     call:  207. 623 . 2178 or email:
     becky@mainerestaurant.com

Online training is also available.

Registrations must be made at least ten 
days prior to the class so that text books 
may be mailed in time for students to 
study in advance.

For a frequently updated list of newly 
scheduled classes, visit our website.

Chief Operating Offi cer’s Report:
By Chris Jones, COO - Maine Restaurant Association

auctions in Maine. The Veterans and Legal 
Affairs Committee was divided on their vote 
and, though the bill passed in the House, 
it was voted down in the Senate. Passage 
was very close on all accounts and there 
seems to be interest in taking further action 
regarding the legalization of wine auctions 
in the next legislative session. It is expected 
that this bill will be reintroduced next year 
by the sponsor, Representative Sara Gideon 
from Freeport.

Local initiatives the association has been in-
volved with, or are monitoring, have includ-
ed a ban on polystyrene containers and a 
disposable bag fee on both plastic and pa-
per bags in Portland. The polystyrene ban 
was reviewed by the city’s Transportation, 
Sustainability and Environment Committee 
with a recommendation for passage to the 
full Portland City Council. The vote was 3-1 
in favor at the April 16th meeting and the 
council will review this, most probably at 
one of their May or June meetings. 

The disposable bag fee was amended to 
either ban plastic bags or only have the dis-
posable bag fee on plastic. These sugges-
tions gained no traction with the commit-
tee and they have engaged corporation 
counsel to review several different options 
– one of which would remove restaurants 
from the mix. It is expected that these op-
tions will be discussed at their May commit-
tee meeting. The Portland City Council has 
also set up a task force to review increasing 
the minimum wage to a level higher than 
the current State minimum wage of $7.50.

One other legislative initiative the associa-
tion watched closely was LD 1458, An Act 
to Enact the Small Business Protection Act. 
This bill would have instituted franchise law 
in Maine, which to this point does not exist 
as all franchise law is handled at the fed-
eral level. Proponents of the bill feel that, 
among other issues, franchisors were being 
treated unfairly especially in the transfer of 
ownership and family succession aspects 
of federal franchise law and sought to re-
solve many of these issues through LD 1458.

Not surprisingly, the association has mem-
bers on both sides of this issue. Many Maine 
Restaurant Association members who own 
franchises were not in favor of the bill be-
cause they prefer to negotiate their own 
agreements and were also concerned 
that the fairly onerous provisions suggested 

in the legislation would stop franchisors from 
franchising in Maine in the future.
 
The original bill was lengthy and would have 
created approximately a dozen facets of 
franchise law in Maine. The bill was amend-
ed several times and was eventually whit-
tled down to fi ve items that still were un-
able to pass out of the committee. Instead 
Senator Cushing from Penobscot County 
moved an amended version of the bill that 
would create a study committee to review 
the fi ve remaining franchisee protections 
between now and the next legislative ses-
sion. After many votes, both the House and 
Senate concurred that the study commit-
tee was the best course of action but the 
current bill died on the study committee 
appropriations table when the legislature 
adjourned on veto day, May 1, 2014.

Now that the 126th Maine Legislature has 
concluded their work, it’s noteworthy that 
the restaurant/hospitality industry fared well. 
As we approach the November election 
season with a gubernatorial election and 
all legislative seats up for grabs, it’s sure to 
be an interesting “off-season”. The associ-
ation will continue to be active in monitor-
ing ongoing developments. 

12 6th Maine Legislature...
...continued from page 1

2.

1.

3.

4.

5.

Other issues we discussed included immi-
gration and the H2B and J-1 visas, patent
troll legislation and the rulemaking process 
that could double the amount of com-
pensation an individual employee could 
make before they can be declared ex-
empt (salary). Unfortunately we were 
not as lucky on the House side as we 
were not able to meet with Represen-
tative Mike Michaud or Representative 
Chellie Pingree, though we did have 
very productive meetings with their staff. 

The remainder of our delegation included 
Maine Restaurant Association Vice Chair,
Tina Hewett-Gordon of The Nonantum 
Resort in Kennebunkport, Senior Advisor 
John Kyle from Pat’s Pizza and Grill 233 
of Yarmouth and Restaurateur of the 
Year Mary Hartt from Dysart’s Restaurant 
in Bangor. We had a very successful trip 
and we look forward to another similar 
visit in 2015.  

President’s Report...
...continued from page 2

http://mainerestaurant.com/displaycommon.cfm?an=7
http://www.mainelegislature.org/LawMakerWeb/summary.asp?ID=280048742
http://www.mainelegislature.org/LawMakerWeb/summary.asp?ID=280048742
http://performancefoodservice.com/northcenter/Pages/default.aspx
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President’s Report:
By Greg Dugal, President & CEO, Maine Restaurant Association

Representing Maine in the Nation’s Capital
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rants here in the State of Maine and around 
the United States. 

Interestingly, we were summoned from 
Senator Collins’ offi ce in the Dirksen build-
ing to the US Capitol to meet in the Sen-
ate briefi ng room as she had just voted on 
the aforementioned legislation and was 
waiting to nominate a Maine jurist to the 
US District Court bench along with Senator 
King. Our next stop was Senator King’s of-
fi ce where we actually watched them both 
speak in favor of the nomination and then 
shortly thereafter he arrived and gave us 
an inordinate amount of time to discuss the 
issues that brought us to the Capitol on a 
very rainy day in April.

Those issues included, but were not limited 
to, the increase in minimum wage and 
several aspects of implementation of the 
Affordable Care Act or ACA. Senator Col-
lins, along with Senator Donnelly, has in-
troduced legislation that would defi ne full 
time status as 40 hours to replace the cur-
rent 30 hour defi nition in ACA. Senator King 
was instrumental in helping to create legis-
lation that would change the defi nition of 
large employer from 50 full time equivalent 
(FTE) employees to 100 FTE. Both of these 
changes to current ACA statute would be 
extremely helpful to the restaurant industry. 

The
Maine Ingredient
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I just recently had 
the great pleasure
of attending the 
National  Restaurant 
Association (NRA) 
Public Affairs Con-
ference in Washing-
ton, DC with sever-
al of our members. 

This year’s event 
was very success-
ful and a tribute 
to Maine restau-

rateurs, as one of our colleagues, Jack 
Crawford from Ground Round Franchising, 
is incoming chair of the NRA and was mas-
ter of ceremonies for the event. Maine is 
very well represented at the national level. 
In addition to Crawford, Dawn Sweeney, 
President & CEO of the NRA was born and 
raised in Westbrook and Matt Walker, Vice 
President of Government Affairs is also from
Maine. 

Mike Carney, Director of Operations at 
Governor’s Restaurants here in Maine also 
serves on the NRA Board and is fundraising 
chair for the NRA Political Action Commit-
tee. So, as you can see, the Maine dele-
gation was thrust in the middle of the ac-
tion and was very active in the event.

The keynote presenter for the event was 
Dana Perino, former press secretary for 
President George W. Bush and other 
speakers included House Majority Leader 
Eric Cantor, R-Virginia and Senator Joseph 
Donnelly, D-Indiana. The event is a bi-
partisan one and offers NRA members the 
ability to access their own Representatives 
and Senators to express concerns over 
pending legislation and rulemaking. 

We were very fortunate to be able to 
meet with both Senator Susan Collins and 
Senator Angus King on our visit to Capitol 
Hill. The dynamics were very interesting as 
the Senate vote on the increase to mini-
mum wage was being conducted during 
our visit. As you likely know, there is a pro-
posal to raise the minimum wage to $10.10 
per hour and an even more onerous provi-
sion that would raise the tipped minimum 
wage to $7.70 or 70% of the prevailing 
minimum wage in the country. This would 
be devastating to the many small restau-

ProStart Champions Crowned...
...continued from page 1

fi rst place trophy and the opportunity to 
represent Maine at the National ProStart 
Invitational on May 3-5, 2014 in Minneapo-
lis, Minnesota. The defending champions 
from Lewiston Regional Technical Center 
took second place and Portland Arts & 
Technology High School fi nished third.

The winning students,
including Amanda 
Schiessl, Oona Foley 
and Ali Bryant, were 
feted as part of the 
Maine Restaurant 
Association Annual 
Awards Banquet 
proceedings on 
Monday, April 7th. 
Mike Carney, chair-
man of the Maine 
Restaurant Association 
Education Foundation 
which administers the 
ProStart program, 
recognized from the 
podium the contri-
butions of two im-
portant ProStart volunteers. He noted that 
Chef Gary Sheldon of Sysco Northern New 
England, who serves as chair of the ProStart 
competition committee, “has worked with 
young people seeking culinary careers for 
more than 30 years.” Carney also recog-
nized Chef Will Beriau, who earned the title 
of National Chef Educator of the Year in 
2008 during his tenure as chair of the cu-
linary arts department at Southern Maine 
Community College, as the chair of the 
ProStart curriculum committee.

In preparation for the Maine ProStart com-
petition, both chefs volunteered their time 
visiting students at each of the participat-
ing schools. Beriau and Sheldon worked 
with the young culinairans to refi ne their 
culinary knowledge and skills in an effort 
to prepare them for the competition and, 
more importantly, for careers in the restau-
rant industry. Since the students at Waldo 
County Technical Center won the title in 
early March, Chef Sheldon and Chef Be-
riau have redoubled their efforts in working 
with Chef Hannibal to prepare his team for 
the national competition. 

In his remarks to the 350 industry profession-
als in attendance at the banquet, Chef 
Hannibal shared his gratitude to the spon-
sors of both the Maine Restaurant Associa-
tion Education Foundation and the 2014 
Maine ProStart Culinary Competition. “The 

process of meeting the sponsors, of being 
supported by people in the industry who 
wish the students well and encourage 
their efforts through sponsorship and time, 
means a great deal to them and to their 
families,” Hannibal said. “These sponsorships 
are the kinds of threads that bind a commu-
nity. It changes lives and it will strengthen 

our industry.”  

In speaking of his 
team, Hannibal re-
marked that the 
competition “has 
opened their eyes 
to not only the world 
around them that 
they didn’t know 
was there, but also 
to the world within 
themselves that 
they are beginning 
to explore. They are 
capable,” he con-
tinued, “of more 
than they previously 
thought.”

Maine Restaurant Association COO Chris 
Jones is a veteran of ProStart competitions 
and commented that “It always thrills me 
to see the young chefs giving it all they’ve 
got while working together as a team.  
Make no mistake,” Jones added, “these 
competitions are every bit as thrilling, dra-
matic and fi lled with surprising twists as 
any athletic event. Something happens to 
these young people during the competi-
tion that changes them and you can see 
it unfolding before your eyes. Unexpected 
leaders emerge, obstacles are overcome, 
and disappointments are confronted.”

Maine ProStart efforts are made possible 
through generous sponsors from local 
companies including: Sysco Northern New 
England, Performance Foodservice – North
Center, Coca-Cola Bottling Company of 
Northern New England, Pine Tree Food 
Equipment, Sea Dog Brewing Company, 
Dennis Paper & Food Service, Dimillo’s On 
the Water, US Foods, Governor’s Restau-
rants, Gifford’s Famous Ice Cream, Dysart’s 
Restaurant, David’s Restaurant, Ground 
Round Restaurants, R.M. Flagg Company, 
Stone Cove Catering, Pat’s Pizza - Yar-
mouth and The Great Impasta Restaurant. 
Additional donations were made Victori-
nox, TimberlandPro, Ecolab and Amato’s.

For information about how you and your 
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company can become a supporter of 
the ProStart program in Maine, please 
call 207.623.2178 or email prostart@maine-
restaurant.com. For more information 
about the ProStart program, visit www.
nraef.org/prostart. 

price. Does the percentage match 
your expectation for a healthy contri-
bution to overall food cost percent? 
The ideal percent will vary based on 
the “center of the plate” item, the 
restaurant’s overall value proposi-
tion, and other factors. One rule of 
thumb holds that an entrée’s food 
cost should not exceed 33.3%.  (This is 
the food cost percentage you would 
achieve if your menu price were ex-
actly three times the plate cost.) 

For example, suppose in Step #3 above, 
you calculated a plate cost for your most
popular beef entrée at $8.00 based on 
expected 2014 prices. Let’s assume the 
menu price of this item was $19.95 on 
last year’s menu. Your expected food 
cost percentage on this entrée at the 
old price would be $8.00/$19.95 = 40.1%.  
If, as in the suggestion above, your tar-
get is 33.3%, the new price of this item 
should be $8.00 x 3 = $24 (or $23.95 to 
be consistent with our pricing pattern).

Please bear in mind that this exercise is 
intended to show the economics and 
mathematics behind menu pricing.  
Food cost percentages for appetizers 
and entrees without a protein can and 
should be much lower. Your fi nal deci-
sion should also take into account the 
competitive environment and customer 
price sensitivity (e.g. “regulars” may be 
more sensitive than tourists). In my expe-
rience, however, owners and managers 
tend to be more reluctant than eager 
when it comes to taking timely and rea-
sonable price increases. Don’t be afraid 
to protect your margins!

For more information about any of the 
procedures or calculations discussed in 
this article, including forms that facilitate 
recipe cost calculations, please contact
me at 207.623.2178 or chris@mainere-
staurant.com. 
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Pictured above (from left to right) Chef-Instruc-
tor Mark Hannibal and culinary students Ali 
Bryant, Amanda Schiessl and Oona Foley.
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Maine’s 126th Legislature Draws to an End

45 Melville St. • Augusta, ME 04330

IN THIS ISSUE:
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The 126th Maine Legislature is in the history 
books. It was a session in which position-
ing for the November elections by both 
parties created a fairly contentious envi-
ronment at the State House. 

Legislation introduced during the session 
included an attempt to reinstitute a local 
health inspections process that the as-
sociation fought hard to eliminate two 
sessions ago. LD 1592 would have given 
local health offi cers (LHOs) the ability 
to conduct inspections and even close 
down establishments that were found in 
violation of health codes rules. Currently, 
not even inspectors with the state DHHS 
Health Inspection Program (HIP) have 
the right to unilaterally close a business 
without internal deliberation among HIP 
staff and with review by the Offi ce of the 
Maine Attorney General except in ex-
treme cases. 

The bill, as written, would have required 
DHHS to develop a less extensive training 
procedure and train and monitor these 
LHOs. HIP has long been overwhelmed by 
its existing duties and this bill would have 
created an insurmountable workload. 
Equally as troubling, the bill would have 
brought back the days of businesses being 
subjected to multiple inspections and 
multiple licensing fees. 

The Health and Human Services Commit-
tee voted this bill “out ought not to pass” 
unanimously and it was ultimately voted 
down by the full legislature. The commit-
tee did, however, write a letter to the 
DHHS Commissioner requesting a com-
plete review of the inspection system and 
to determine what the cost would be to 
get the inspections program to the level 

of its mandated biannual inspections.

The association also weighed in on LD 
1763, a bill that sought to repeal a statute
from 1937 which had recently been rein-
terpreted by the Division of Liquor Licens-
ing & Enforcement to say that posting 
alcohol by volume (ABV) percentages is 
an inducement to drink. There are several 
restrictions in Maine law regarding service
of alcohol including the advertising of 
the strength of beers and other alcohol-
ic drinks. Many establishments, in recent 
years, have posted ABV on their menus 
and menu boards not as an advertise-
ment but as a way to educate custom-
ers. Providing information regarding the 
higher alcohol content of select beers 
allows patrons to make responsible con-
sumption choices.

As a result of a brewpub in Belfast being 
notifi ed by Liquor Licensing that they 
needed to remove such postings, Rep-
resentative Louis Luchini from Ellsworth 
introduced a bill to repeal the offending 
language and add the following lan-
guage to statute; “This paragraph does 
not prohibit a licensee or employee or 
agent of a licensee from including the 
alcohol content of malt liquor, wine or 
spirits in an advertisement or on a label, 
or in a display on an advertisement or 
label, if the alcohol content is expressed 
as a percentage of alcohol by volume.” 
The affi rmative vote in the committee 
was unanimous and it sailed through the 
legislature. Because of its emergency 
status, the law is already in effect.  

LD 1783 would have legalized wine

...continued on page 11

What is Food Cost Percent ?

...continued on page 10

Food cost percent is not simply the sum of your food pur-
chase invoices for a given period. In order to calculate an 

accurate food cost for any period (week, month or year), the dollar 
value of beginning and ending inventories must be taken into account.   

Here is the formula, using sample numbers for a typical month.

                                                                                          August 2013
    Beginning inventory             9,500
          + Purchases      30,000
          =  Cost of Goods Available for Sale   39,500
           -  Ending Inventory                                          7,500
          =  Cost of Goods Sold                                  32,000

The next step is to divide the food cost dollars for the month by the food sales for the 
month (let’s assume $90,000) to get the food cost percentage:

Food Cost Dollars / Food Sales Dollars = Food Cost Percent ($32,000 / $90,000 = 35.6%)
                                                                                            
Note that the restaurant owner/manager who uses purchases as a proxy for food cost 
dollars would have underestimated his/her food cost dollars by $2,000 and would have 

calculated food cost incorrectly at $30,000 / $90,000 = 33.3% in this example.

.                      ..                      .

//
On Saturday, March 8, 2014, six teams from 
across Maine gathered on the campus of 
Southern Maine Community College to 
take part in the third annual Maine ProStart 
Competition. Each team consisted of three 
to four culinary arts students representing 
technical centers across Maine that are 
now among the 1,900 high schools nation-
wide teaching ProStart’s industry-driven 
curriculum.

Included in the competition were teams 
from:

•   Hancock County Technical Center
•   Lewiston Regional Technical Center
•   Northern Penobscot Tech – Region III
•   Oxford Hills Technical School
•   Portland Arts & Technology High School
•   Waldo County Technical Center

In their third time competing, Waldo County 
Technical Center - under the guidance of 
Chef-Instructor Mark Hannibal, earned the
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