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Maine Restaurateurs Receive National
Restaurant Neighbor Award in Washington

45 Melville St. • Augusta, ME 04330

IN THIS ISSUE:

125th Second
 Legislative Session

in Recess 
The Legislature recessed in the early morn-
ing hours of April 14th after a consensus was 
reached permitting a bipartisan vote to     
approve the second supplemental budget.  

The following day, in a historic move never 
before made by a Maine chief executive, 
Governor Paul LePage used his line item veto 
to eliminate two items from the budget; state 
funding for municipal general assistance 
and the disproportionate share payment to 
hospitals and psychiatric facilities. Rather 
than add additional costs to the legislative 
session by returning early, the Republican 
majority decided (by polling members) to 
wait until their scheduled return on May 15th 
to work on these issues. That displeased the 
democratic caucus as they felt betrayed in 
the consensus process. 

When legislators return to Augusta they must 
deal with the line items vetoed by the Gov-
ernor, the DHHS budget woes, a handful of 
pending legislation and to “run the Appropri-

The National Restaurant Association rec-
ognized this year’s Restaurant Neighbor 
Award winners during a gala dinner at its 
2012 Public Affairs Conference in Wash-
ington, D.C. The award celebrates out-
standing charitable service efforts restau-
rateurs perform in their communities. 

The 2012 Restaurant Neighbor Award win- 
ner in the small business category is King 
Eider’s Pub and Restaurant in Damaris-
cotta - the fi rst award for a Maine restau-
rant. Owned and operated by Todd and
Sarah Maurer
and family
partners, the 
restaurant was
selected out of
s u b m i s s i o n s 
from all 50 
states for their 
commitment 
to the less for-
tunate in their 
community.

When Todd 
Maurer heard 
that some of his
n e i g h b o r s 
might go with-
out heat because of the high cost of oil, 
he and two business associates formed 
the Community Energy Fund of Lincoln 
County. The fund launched in 2005 and 
Maurer enlisted the help of the entire com-
munity, including joining forces with other 
local restaurants to form “Dine in Damaris-
cotta,” which offers a share of its proceeds
 to the fund. The organization, which also 
provides gas cards to citizens, has raised 
over $500,000 to date and has kept 1,400 
families warm over seven years.  

In commenting on this signifi cant national
recognition, Maine Restaurant Associa-
tion President and CEO Dick Grotton 
said, “The effort of Todd and Sarah Mau-
rer and their energy fund partners epit-
omizes the initiative, drive, enthusiasm 
and can do attitude of restaurateurs all 
over Maine and across America.” 

Other honorees this year included ARA-
MARK, headquartered in Philadelphia, 
in the large business category and Taste 
Buds Management in New Orleans, 

in the mid-size 
business cat-
egory. Each 
recipient re-
ceives a $5,000 
contribution to 
their charitable 
initiatives. 
 
“The recipients
of this year’s 
R e s t a u r a n t 
N e i g h b o r 
Award embody
our mission to
enhance the 
quality of life for

 all we serve,” 
said Dawn Sweeney, National Restau-
rant Association President and CEO. 
“We are proud to recognize the incred-
ible efforts of this year’s winners, whose 
generosity and commitment to better-
ing their communities has touched the 
lives of countless individuals. Their sto-
ries exemplify the restaurant industry’s 
dedication to community service.”
 

...continued on page 10

Critical National Labor Issues

U.S. DOL scrutinizing restaurant industry 

Following numerous, high profi le cases of non-compliance with the fed-
eral Fair Labor Standards Act, the U.S. Department of Labor is taking a hard line 

with restaurants found to be in violation of the law.  And there’s every reason to believe 
they’ll be auditing Maine businesses.

Labor audits can be extremely costly. Restaurant operators should be certain they are in compliance
with both state and federal law. Also, confi rm that I-9 forms are in each employee’s fi le indicating 
their legal right to work in the U.S.  For a list of the top restaurant wage and hour violations and    ac-
tions you should take to ensure you’re in compliance, log onto: www.mainerestaurant.com.

Appeals Court Delays April 30 NLRB Poster mandate

DO NOT DISPLAY NEW LABOR POSTER ON UNIONIZING. In a major setback for the National Labor 
Relations Board, a federal appeals court has offi cially put the brakes on a new poster mandate 
that was to begin on April 30 (we included a copy of the poster in last November’s newsletter). The 
National Restaurant Association has been arguing that the mandate, sought by the NLRB, to require 
the posting of union organizing instructions in most U.S. businesses is unlawful.

...continued on page 10

[Pictured above from right to left: Curtis Wilson, Ameri-
can Express, Todd & Sarah Maurer, King Eider’s Pub & 
Restaurant, Dick Grotton, Maine Restaurant Association, 
Phil Hickey, Vice Chair of the NRA Board of Directors.]
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Chairman’s Message:
By Steve DiMillo, DiMillo’s On the Water - Portland

I

agree on… and hash out those issues. This ap-
proach has us moving forward in a more rapid 
manner. Instead of where food trucks can’t 
be located, we’ve set out to identify where 
they can be located, a much easier task. The 
Portland Downtown District isn’t keen on food 
trucks using metered parking spaces. This is 
Portland not Boston. People like to park in front 
of the store when at all possible. Can’t blame 
them, can you? Business owners don’t want a 
food truck to block their visibility or listen to and 
smell their generators. Can’t say I disagree. 
Another issue to be dealt with at our next 
meeting is the issue of late night operation. 
Does it matter if a food truck locates in front of 
a restaurant after their kitchen is closed? Prob-
ably not. Are there late night security issues to 
consider? Probably. Should food trucks be al-
lowed to operate on private property without 
a set back from other eating establishments? 
Should food trucks be allowed in city parks? 
Why not? These matters and others will be pre-
sented to the Public Safety, Health & Human 
Services committee in late May, so we’ll have 
to move fast to solidify our recommendations. 
You may face some of these same discussions 
in your town soon.

From the weather, to the importance of great
staff, to gas prices, to food trucks, I have touch-
ed upon a diverse range of topics here. But…
that’s the way it goes in the restaurant busi-
ness! That’s why I love it….never a dull moment!

In hospitality, Steve DiMillo
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Never a Dull Moment in the Restaurant Business

NRA Corner

May/June 2012

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

Membership Means Business Blog

The National Restaurant Association publishes a very informative blog with articles on titles such as:  General Thermom-
eter Guidelines, Reduce portions strategically and hold on to value, too, Don’t get burned by a bad bookkeeper, How 
much sales volume is required to be profi table?, Help your staff generate word-of-mouth marketing, How to safely keep 
food away from chemicals, & Get ready for new payment card authentication standard – and that’s just from the month 
of April.

For these and many other new and archived articles, log onto: www.restaurant.org/tools/mmb/

*Dual membership applies only to restaurant members, not allied members though no login information is required to access the 
blog.

While restaurants on 
or near the moun-
tains saw their busi-
ness stifl ed because 
of the lack of snow, 
our business here in 
Portland fl ourished 
with mild tempera-
tures and almost 
muted snow storms. 
Weather affects busi- 
ness in a big way 
and this season has 
put an exclamation 
point on that state-

ment!  Now we are looking toward the sum-
mer season and weather will play a critical 
role in our high season. Some fear high gas 
prices will be a deterrent to summer business 
but I feel more optimistic about it. If a family 
has set aside money to take a vacation to 
Maine, they are probably going to come, re-
gardless of the price of gas. All indicators tell 
me that summer 2012 will be a banner year 
for tourism in Maine. But it all depends on the 
weather.  Hot in New York City – we will be 
busy! Are you getting ready? 

At DiMillo’s we work very diligently to hire and 
keep key people who strive for excellence.  
Today, just good isn’t acceptable.  Our key 
people set the tone. I count my lucky stars 
that fate has put Chef Melissa Bouchard in 
my path!   She and her fellow kitchen man-
agers constantly strive to improve and they 
deliver day in and day out.  

Our guests must feel welcome and appreci-
ated.  Today I’m confi dent that guests are 
happy with their experience and boy does 
that feel good! Our longtime dining room 
manager, Fern Cyr is relentless in his staff 
training and is always striving for the best ser-
vice possible and it shows. My brothers and 
I get summoned to tables all the time to re-
ceive compliments about our staff and their 
meals.  I feel like the most fortunate restaura-
teur I know, to be surrounded by such talent-
ed people! They all work together to make it 
look easy when it really isn’t easy at all! 

I want to share my experience and some 
issues that have arisen while serving on the 
Food Truck Task Force for the city of Portland. 
Progress is slow and there are many opinions 
and issues to consider. At our last meeting, it 
was suggested that we focus on what we do 

Sunday
June 24

 
Great

Diamond
Island
Tickets 

available at: 

strength.org/
maine

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
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President’s Report:
By Dick Grotton, President & CEO, Maine Restaurant Association

Time To Get Ready 
familiar with your restaurant may become 
repeat customers if we really look good! 
So put on your best face! Inside the restau-
rant, clear out any inventory that needs 
to go.  Thoroughly clean all coolers, and 
freezers.  Follow disinfecting guidelines for 
ice machines if they haven’t been used 
recently, such as outside deck machines.  

Hiring summer help, ugh! Smooth opera-
tions for the season may well depend on 
how much attention you pay to this ef-
fort.  I use one rule for front of the house 
employees, hire for attitude!  You can train 
the rest and bring new people up to speed 
quickly.  We need smiling, happy people 
who are pleasant, energetic, adventur-
ous, optimistic, with a can do attitude, and 
are actively healthy (they run, walk, do 
yoga, play golf, tennis, swim, climb, bike 
etc.)  These are qualities not generally pos-
sessed by the troubled drug culture and 
prone to numerous problems and issues 
that take their focus away from the job at 
hand. If an individual is eager, smart, ac-
tive, smiling and ready and willing to learn, 
you’re more than halfway there and the 
rest is relatively easy.

The back of the house must rely on expe-
rience, education, expertise, good work 
habits, patience, stamina and a great 
sense of humor.  Again, athletics plays a 
role here too. The worker who is physically 
active is not as likely to have pent up frus-
trations, or many bad habits.   

Re-check all required labor posters for com-
pliance with State and Federal law.  Make 
sure you have up to date I-9 forms for ev-
ery employee and that you keep them for-
ever in the employee’s personal fi le.  Fines 
are signifi cant for failure to complete and 
present the required forms if audited. 

Unfortunately we still have a couple of 
months to go before the real season hits 
high gear so monitor labor costs closely 
and try not to add on much payroll in early 
May in anticipation of July business. Be  
patient.  

May/June 2012

It’s that time of 
the year when 
we need to get 
back on task and 
prepare for the 
pace of the sum-
mer season.  Sev-
eral things have 
changed over 
the past year. 
Commodity pric-
ing has eased a 
bit over the last 

few months but some key Maine ingredi-
ents remain high, seafood, seafood and 
seafood. If this is a mainstay in your restau-
rant you need to think about food cost, 
labor cost and menu pricing. If it is not
a staple of your menu you still need to think
about food cost, labor cost and menu 
pricing! Don’t fi nd yourself in November 
wondering where the profi t went.  

Be certain that your prime costs never 
exceed 65%.  That’s the combination of 
food & beverage costs and labor costs in-
cluding all benefi ts (include FICA, comp., 
unemployment, all insurances, education 
and pension costs).  Each menu item must 
make a contribution to profi t that you can 
live with.  Food and beverage costs above 
33-34% scare me and no, you can’t make 
it up with volume.
  
Labor: We can no longer afford the luxury 
of having all the crew arrive and leave at 
the same time. Make sure you are staging 
arrivals and departures appropriate to the 
day’s business. If it’s slow get people off 
the clock - fast.  If it’s busier than anticipat-
ed who can you call in that lives close by?  
Come on now, it’s important to know that 
and have a plan B, as in “B prepared”.

Property clean up is the easy part. Curb 
appeal applies to our properties just as 
much as it does to residential property. 
Paint up, wash down, re-seal driveways 
and restripe parking areas, repaint sig-
nage and look prosperous!  It’s the time 
of year when folks from away that aren’t 

Tuesdays, May 15 & 22 ∙ 9 am - 4 pm
ServSafetm Class
Portland

Tuesdays, June 5 & 12 ∙ 9 am - 4 pm
ServSafetm Class
Augusta

Wednesday, June 13 ∙ 3 pm - 5 pm
General Membership Meeting
Purpoodock Club, Cape Elizabeth

Wednesday, June 13 ∙ 5 pm - 7 pm
Member Mixer - 
Cocktail Reception
Purpoodock Club, Cape Elizabeth

Sunday, June 24
Taste of the Nation - Maine
Diamond’s Edge, Great Diamond Island

Wednesday, September 5 ∙ 8:30 am
Annual Golf Classic
Spring Meadows Golf Club, Gray

Upcoming Events125th Legislature...
...continued from page 1

ations Table” - meaning they must deal with a 
number of bills that await fi nal passage depen-
dent on their impact on general fund revenue 
either positively or negatively. 

The Appropriations Committee must determine 
what money is available and which of the bills 
deserve funding or fi nal passage and which do 
not.

Several bills such as LD 849, which would lower 
the Maine Income Tax to a 4% fl at rate, await 
the determination of potential state surplus 
funds for enactment. 

Bills of specifi c interest to the hospitality industry 
that passed this session include:

LD 323, An Act to Implement a Coordinated 
Strategy to Attract New Businesses, Expand       
Existing Businesses and Develop a Consistent 
and Recognizable Maine Brand. This bill 
amends numerous statutory provisions in an 
attempt to promote increased economic de-
velopment, investment, and tourism in Maine.

The bill requires that the Department of Eco-
nomic and Community Development’s Offi ce 
of Tourism consult with and seek direct input 
from the tourism industry and specifi c industry 
sectors regarding the development of its fi ve-
year marketing and development strategy 
for state tourism initiatives. This industry consult- 
tion process effectively eliminates the Maine 
Tourism Commission which has acted as an ad-
visory body of tourism stakeholders to the Offi ce 
of Tourism for many years.

LD 1772, An Act to Enforce Prompt Payment 
to Career and Technical Education Regions 
– Public Laws 2011, chapter 489. This new law 
authorizes career and technical education    
regions to seek judicial enforcement in Superior 
Court of unpaid installments owed by school 
administrative units for their shares of applicable 
career and technical education region assess-
ments. Interest charges are authorized under 
this law.

LD 1913, An Act to Review and Restructure the 
Workers’ Compensation System. The intent of 
this new law is to reform the Workers’ Compen-
sation Act in order to make it easier and fairer to 
administer while not affecting cost. 

LD 1832, “An Act to Increase the Amount of 
Time an Employer May Employ an Employee 
without Being Charged for Unemployment 

Benefi ts.” This law changes from fi ve weeks 
to six weeks the amount of time an employ-
er may employ an individual without being 
charged for unemployment benefi ts. It also 
establishes a sunset provision or repeal date 
of March 14, 2014.  

LD 1764, “an Act to Reduce High-Technology 
Tax Evasion and Theft.” This emergency law 
was effective on March 19.  This bill created 
a new tax crime related to “automated sales 
suppression devices” and “phantom-ware,” 
which are software programs that falsify 
electronic sales records, often through cash 
registers, to reduce a company’s tax obliga-
tions. The possession, purchase, or ownership 
of an automated sales suppression device or 
phantom-ware is a Class D crime. The manu-
facture, sale, installation or transfer of these 
programs is a Class C crime. 

LD 905, Changing Liquor Laws.  As amended 
in Committee, this bill authorizes the Bureau of 
Alcoholic Beverages and Lottery Operations 
to adopt rules to create a program of sales in-
centives for agency liquor stores;  rules to help 
facilitate the sale of slow-moving liquor prod-
ucts at agency liquor stores; allows the De-
partment of Public Safety’s division of liquor 

licensing and enforcement to seek suspension 
or revocation of an on-premise license if the 
licensee violates the law that requires that all 
spirits be purchased from a Maine Agency 
Liquor Store or if the licensee reuses or refi lls
liquor bottles in violation of state rules or fed-
eral regulations.  

LD 1889, More Liquor Law. This bill provides for 
administrative streamlining in the processing of 
liquor licenses.  

The bill amends provisions related to man-
ufacturer licenses to provide for greater 
Consistency with regard to taste testing and 
the provision of samples and other regulatory 
requirements.  The bill changes from 6% to 8% 
the maximum volume of alcohol for a product 
to be considered a low-alcohol spirits product.  
It clarifi es the defi nition of “incorporated civic 
organization” and expands donation allow-
ances to permit donations to 35 incorporated 
civic organizations issued a license for an on-
premises event open to the public. The bill also 
repeals obsolete provisions.
 
All non-emergency bills passed in this legisla-
tive session will become affective 90 days after 
the legislature fi nally adjourns. 

The National Restaurant Association and 
American Express developed the Restau-
rant Neighbor Award program in 1999 in 
an effort to raise awareness of the indus-
try’s contributions to local communities 
throughout the country, and to inspire 
more owner - operators to get involved 
within their respective neighborhoods. 
American Express is the founding partner 
of the Restaurant Neighbor Award. Partici-
pating state restaurant associations select 
local winners and then nominate them to 
compete for the national award. 

“American Express is proud to partner 
with the National Restaurant Association 
to honor the contributions restaurateurs 
across the country make to their com-
munities,” said Curtis L. Wilson, Vice Presi-
dent and General Manager, Restaurant, 
Lodging & Insurance Industries, American 
Express. “Through charitable gifts of food, 
time, and resources, restaurants have a 
tangible and lasting impact on their com-

Restaurant Neighbor Award...
...continued from page 1

munities; we hope these actions inspire  
others to do the same.” 
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Annual Awards Banquet

Restaurant Showcase
Many thanks to the fi ne restaurants and chefs that 
participated in our Restaurant Showcase: 95 Ocean
at The Nonantum Resort · Azure Italian Café · David’s 
Restaurant · DiMillo’s On The Water · Grill 233 · Gritty 
McDuff’s · Harraseeket Inn · Petite Jaqueline · Sea Dog 
Brewing Co. · Sea Glass at the Inn by the Sea · Tio Juan’s 
Margaritas · Twenty Milk Street at the Regency.

Events Sponsors

Restaurateur of the Year

Jules Patry
Davinci’s Eatery - Lewiston

Chef of the Year

David Turin
David’s Restaurant - Portland
& David’s 388 - So. Portland

Lifetime Achievement Award
Curt Parent

Cook’s Lobster House - Bailey Island

Allied Member of the Year

Atlantic Pest Solutions Companies

VIEW AWARD VIDEOS AT WWW.MAINERESTAURANT.COM

Maine Beverage Company · Altria Client Services · Broadcast Music, Inc. · Coca-Cola Bottling Com-

pany of Northern New England · Dennis Paper & Foodservice · Heartland Payment Systems · Maine 

Lobster Promotion Council · New England Coffee Company · Performance Foodservice - North-

Center ·  Shipyard Brewing Company · SYSCO of Northern New England · Oakhurst Dairy · Micucci 

Wholesale Foods.

[Curt Parent (left) receiving his Lifetime Achieve-
ment award from MeRA President Dick Grotton 
(right).]

[Jonas Werner, owner of Azure Café, pictured 
with Executive Chef Chris Bassett during the 
Restaurant Showcase reception where they, 
along with eleven of their fellow restaurateurs 
and chefs served hors d’oeuvres to banquet 
guests .]

[Chef of the Year, David Turin at the podium 
addressing the record crowd at the Maine 
Restaurant Association’s annual awards 
banquet.]

Awardees

SPONSORS

Barnacle Billy’s
The China Dine-ah

Forbes Seafood Restaurant
Lucerne Inn 

Pat’sPizza - Auburn
Fisherman’s Wharf Inn

Many thanks to all those who participated in Maine Restaurant & 
Lodging Expo 2O12 making it a great event! We look forward to build-
ing on our success in 2O13 and will be announcing details of next 
year’s tradeshow soon.

EXPO 2O12
MAINE RESTAURANT & LODGING

Heartland Payment Systems 

Pine Tree Foodservice Equipment

Shipyard Brewing Company

Chef Norm Hebert of 
Bintliff’s - Ogunquit 
visits the Drum Rock 
Products booth.

Expo-goers gather 
at the Performance 
Foodservice North-
Center booth.



Chef David Turin has 
established himself as 
a Portland icon, with 
his fl agship venture, 
David’s, being among 
the most successful 
restaurants in the city. 
Located in Monument 
Square, David’s is open 
weekdays for lunch and 
nightly for dinner. Diners 
can watch the creation 
of their dishes, drawn 
from many of the world’s 
cuisines, prepared in the 
open kitchen.

Lobster with 
Shiitake 
Mushrooms
“Lobster is really 
delicate, and truffl es 
complement it 
beautifully. Any time they 
come together on the 
same plate, it’s a really 
happy thing. This dish is 
made with a cognac-
sherry truffl e-butter 
sauce and citrus-truffl e 
microgreens.”

DAVID TURIN
DAVIDÕS
22 Monument Sq. | Portland 
207.773.4340 | davidsrestaurant.com

DAVIDÕS 388 
388 Cottage Rd. | South Portland 
207.347.7388 | davids388.com

"Any time 
[lobster and 
truffles] come 
together on the 
same plate, it's 
a really happy 
thing."

ADVERTISEMENT

Rates

Sales Contact:
Steve Kelly  |  207-772-3373 x103  |  stevekelley@themainemag.com
Tom Urban  |  207-772-3373 x107  |  turban@themainemag.com
Karen Bowe |  207-772-3373 x119  |  kbowe@themainemag.com

Where do people fi nd out about the new and now 
restaurants? Where do they turn for the inside scoop on 
our state’s best, undiscovered, and unexposed eateries 
and restaurants? In two words: Maine Magazine. Our 
take on restaurants presents the food scene in a fresh 
new way. Not only that, it’s presented by people who are 
as passionate about food as our readers.

If you want to reach readers who like to eat out and 
experience new and exciting restaurants: advertise in 
Eat. Every month. Because our readers refer to Eat a lot, 
they’ll defi nitely see your ad more than once. Which
means they are destined to become your satisfi ed and 
satiated customers.

And what could be better than that? How about special 
rate packages for frequent advertisers?

Eat. Drink. Be Merry. Repeat Monthly.
2-4x 5- 1 1x 12x

  Full Page $1400 $1200 $1000

  Half Page $950 $800 $650

     Quarter Page $850 $725 $575

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

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

ADVERTISEMENT

249 Congress Street 
Portland, Maine

207.518.9400
figarestaurant.com

GLOBALLY INSPIRED CUISINE

Dinner  
5:30-9:30 Tuesday - Saturday

C
Restaurant open 

to the public

At Inn by the Sea

On the Water . Bayview Landing
Camden, Maine

www.AtlanticaRestaurant.com

Dinner Nightly  5pm-9pm

207.236.6011 To Reserve

Local. Responsible. Inspired.

Skip the line, ORDER ONLINE!

GoFiveGuys.com
425 Fore Street  Portland, ME  207-541-9275

Hugo’s Happy Hour
Tue, Wed & THU 5:30pm-7:00pm

Entire cocktail menu half price
wine & beer specials · bar snacks 

$5 craft shots

88 Middle Street · Portland ME
207.774.8538 · Hugos.net

Locally Owned & Operated

58



kennebunkportfestival.com

June 5th-June 9th

Produced byFounding Sponsor

The art of fine dining and so much more 
will be alive and well at the 2012 Festival.
RESERVE YOUR SEAT AT THE TABLE.

ADVERTISEMENTADVERTISEMENT

76
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and restaurants? In two words: Maine Magazine. Our 
take on restaurants presents the food scene in a fresh 
new way. Not only that, it’s presented by people who are 
as passionate about food as our readers.

If you want to reach readers who like to eat out and 
experience new and exciting restaurants: advertise in 
Eat. Every month. Because our readers refer to Eat a lot, 
they’ll defi nitely see your ad more than once. Which
means they are destined to become your satisfi ed and 
satiated customers.

And what could be better than that? How about special 
rate packages for frequent advertisers?

Eat. Drink. Be Merry. Repeat Monthly.
2-4x 5- 1 1x 12x

  Full Page $1400 $1200 $1000

  Half Page $950 $800 $650

     Quarter Page $850 $725 $575

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

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

ADVERTISEMENT

249 Congress Street 
Portland, Maine

207.518.9400
figarestaurant.com

GLOBALLY INSPIRED CUISINE

Dinner  
5:30-9:30 Tuesday - Saturday

C
Restaurant open 

to the public

At Inn by the Sea

On the Water . Bayview Landing
Camden, Maine

www.AtlanticaRestaurant.com

Dinner Nightly  5pm-9pm

207.236.6011 To Reserve

Local. Responsible. Inspired.

Skip the line, ORDER ONLINE!

GoFiveGuys.com
425 Fore Street  Portland, ME  207-541-9275

Hugo’s Happy Hour
Tue, Wed & THU 5:30pm-7:00pm

Entire cocktail menu half price
wine & beer specials · bar snacks 

$5 craft shots

88 Middle Street · Portland ME
207.774.8538 · Hugos.net

Locally Owned & Operated
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Annual Awards Banquet

Restaurant Showcase
Many thanks to the fi ne restaurants and chefs that 
participated in our Restaurant Showcase: 95 Ocean
at The Nonantum Resort · Azure Italian Café · David’s 
Restaurant · DiMillo’s On The Water · Grill 233 · Gritty 
McDuff’s · Harraseeket Inn · Petite Jaqueline · Sea Dog 
Brewing Co. · Sea Glass at the Inn by the Sea · Tio Juan’s 
Margaritas · Twenty Milk Street at the Regency.

Events Sponsors

Restaurateur of the Year

Jules Patry
Davinci’s Eatery - Lewiston

Chef of the Year

David Turin
David’s Restaurant - Portland
& David’s 388 - So. Portland

Lifetime Achievement Award
Curt Parent

Cook’s Lobster House - Bailey Island

Allied Member of the Year

Atlantic Pest Solutions Companies

VIEW AWARD VIDEOS AT WWW.MAINERESTAURANT.COM

Maine Beverage Company · Altria Client Services · Broadcast Music, Inc. · Coca-Cola Bottling Com-

pany of Northern New England · Dennis Paper & Foodservice · Heartland Payment Systems · Maine 

Lobster Promotion Council · New England Coffee Company · Performance Foodservice - North-

Center ·  Shipyard Brewing Company · SYSCO of Northern New England · Oakhurst Dairy · Micucci 

Wholesale Foods.

[Curt Parent (left) receiving his Lifetime Achieve-
ment award from MeRA President Dick Grotton 
(right).]

[Jonas Werner, owner of Azure Café, pictured 
with Executive Chef Chris Bassett during the 
Restaurant Showcase reception where they, 
along with eleven of their fellow restaurateurs 
and chefs served hors d’oeuvres to banquet 
guests .]

[Chef of the Year, David Turin at the podium 
addressing the record crowd at the Maine 
Restaurant Association’s annual awards 
banquet.]

Awardees

SPONSORS

Barnacle Billy’s
The China Dine-ah

Forbes Seafood Restaurant
Lucerne Inn 

Pat’sPizza - Auburn
Fisherman’s Wharf Inn

Many thanks to all those who participated in Maine Restaurant & 
Lodging Expo 2O12 making it a great event! We look forward to build-
ing on our success in 2O13 and will be announcing details of next 
year’s tradeshow soon.

EXPO 2O12
MAINE RESTAURANT & LODGING

Heartland Payment Systems 

Pine Tree Foodservice Equipment

Shipyard Brewing Company

Chef Norm Hebert of 
Bintliff’s - Ogunquit 
visits the Drum Rock 
Products booth.

Expo-goers gather 
at the Performance 
Foodservice North-
Center booth.
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President’s Report:
By Dick Grotton, President & CEO, Maine Restaurant Association

Time To Get Ready 
familiar with your restaurant may become 
repeat customers if we really look good! 
So put on your best face! Inside the restau-
rant, clear out any inventory that needs 
to go.  Thoroughly clean all coolers, and 
freezers.  Follow disinfecting guidelines for 
ice machines if they haven’t been used 
recently, such as outside deck machines.  

Hiring summer help, ugh! Smooth opera-
tions for the season may well depend on 
how much attention you pay to this ef-
fort.  I use one rule for front of the house 
employees, hire for attitude!  You can train 
the rest and bring new people up to speed 
quickly.  We need smiling, happy people 
who are pleasant, energetic, adventur-
ous, optimistic, with a can do attitude, and 
are actively healthy (they run, walk, do 
yoga, play golf, tennis, swim, climb, bike 
etc.)  These are qualities not generally pos-
sessed by the troubled drug culture and 
prone to numerous problems and issues 
that take their focus away from the job at 
hand. If an individual is eager, smart, ac-
tive, smiling and ready and willing to learn, 
you’re more than halfway there and the 
rest is relatively easy.

The back of the house must rely on expe-
rience, education, expertise, good work 
habits, patience, stamina and a great 
sense of humor.  Again, athletics plays a 
role here too. The worker who is physically 
active is not as likely to have pent up frus-
trations, or many bad habits.   

Re-check all required labor posters for com-
pliance with State and Federal law.  Make 
sure you have up to date I-9 forms for ev-
ery employee and that you keep them for-
ever in the employee’s personal fi le.  Fines 
are signifi cant for failure to complete and 
present the required forms if audited. 

Unfortunately we still have a couple of 
months to go before the real season hits 
high gear so monitor labor costs closely 
and try not to add on much payroll in early 
May in anticipation of July business. Be  
patient.  

May/June 2012

It’s that time of 
the year when 
we need to get 
back on task and 
prepare for the 
pace of the sum-
mer season.  Sev-
eral things have 
changed over 
the past year. 
Commodity pric-
ing has eased a 
bit over the last 

few months but some key Maine ingredi-
ents remain high, seafood, seafood and 
seafood. If this is a mainstay in your restau-
rant you need to think about food cost, 
labor cost and menu pricing. If it is not
a staple of your menu you still need to think
about food cost, labor cost and menu 
pricing! Don’t fi nd yourself in November 
wondering where the profi t went.  

Be certain that your prime costs never 
exceed 65%.  That’s the combination of 
food & beverage costs and labor costs in-
cluding all benefi ts (include FICA, comp., 
unemployment, all insurances, education 
and pension costs).  Each menu item must 
make a contribution to profi t that you can 
live with.  Food and beverage costs above 
33-34% scare me and no, you can’t make 
it up with volume.
  
Labor: We can no longer afford the luxury 
of having all the crew arrive and leave at 
the same time. Make sure you are staging 
arrivals and departures appropriate to the 
day’s business. If it’s slow get people off 
the clock - fast.  If it’s busier than anticipat-
ed who can you call in that lives close by?  
Come on now, it’s important to know that 
and have a plan B, as in “B prepared”.

Property clean up is the easy part. Curb 
appeal applies to our properties just as 
much as it does to residential property. 
Paint up, wash down, re-seal driveways 
and restripe parking areas, repaint sig-
nage and look prosperous!  It’s the time 
of year when folks from away that aren’t 

Tuesdays, May 15 & 22 ∙ 9 am - 4 pm
ServSafetm Class
Portland

Tuesdays, June 5 & 12 ∙ 9 am - 4 pm
ServSafetm Class
Augusta

Wednesday, June 13 ∙ 3 pm - 5 pm
General Membership Meeting
Purpoodock Club, Cape Elizabeth

Wednesday, June 13 ∙ 5 pm - 7 pm
Member Mixer - 
Cocktail Reception
Purpoodock Club, Cape Elizabeth

Sunday, June 24
Taste of the Nation - Maine
Diamond’s Edge, Great Diamond Island

Wednesday, September 5 ∙ 8:30 am
Annual Golf Classic
Spring Meadows Golf Club, Gray

Upcoming Events125th Legislature...
...continued from page 1

ations Table” - meaning they must deal with a 
number of bills that await fi nal passage depen-
dent on their impact on general fund revenue 
either positively or negatively. 

The Appropriations Committee must determine 
what money is available and which of the bills 
deserve funding or fi nal passage and which do 
not.

Several bills such as LD 849, which would lower 
the Maine Income Tax to a 4% fl at rate, await 
the determination of potential state surplus 
funds for enactment. 

Bills of specifi c interest to the hospitality industry 
that passed this session include:

LD 323, An Act to Implement a Coordinated 
Strategy to Attract New Businesses, Expand       
Existing Businesses and Develop a Consistent 
and Recognizable Maine Brand. This bill 
amends numerous statutory provisions in an 
attempt to promote increased economic de-
velopment, investment, and tourism in Maine.

The bill requires that the Department of Eco-
nomic and Community Development’s Offi ce 
of Tourism consult with and seek direct input 
from the tourism industry and specifi c industry 
sectors regarding the development of its fi ve-
year marketing and development strategy 
for state tourism initiatives. This industry consult- 
tion process effectively eliminates the Maine 
Tourism Commission which has acted as an ad-
visory body of tourism stakeholders to the Offi ce 
of Tourism for many years.

LD 1772, An Act to Enforce Prompt Payment 
to Career and Technical Education Regions 
– Public Laws 2011, chapter 489. This new law 
authorizes career and technical education    
regions to seek judicial enforcement in Superior 
Court of unpaid installments owed by school 
administrative units for their shares of applicable 
career and technical education region assess-
ments. Interest charges are authorized under 
this law.

LD 1913, An Act to Review and Restructure the 
Workers’ Compensation System. The intent of 
this new law is to reform the Workers’ Compen-
sation Act in order to make it easier and fairer to 
administer while not affecting cost. 

LD 1832, “An Act to Increase the Amount of 
Time an Employer May Employ an Employee 
without Being Charged for Unemployment 

Benefi ts.” This law changes from fi ve weeks 
to six weeks the amount of time an employ-
er may employ an individual without being 
charged for unemployment benefi ts. It also 
establishes a sunset provision or repeal date 
of March 14, 2014.  

LD 1764, “an Act to Reduce High-Technology 
Tax Evasion and Theft.” This emergency law 
was effective on March 19.  This bill created 
a new tax crime related to “automated sales 
suppression devices” and “phantom-ware,” 
which are software programs that falsify 
electronic sales records, often through cash 
registers, to reduce a company’s tax obliga-
tions. The possession, purchase, or ownership 
of an automated sales suppression device or 
phantom-ware is a Class D crime. The manu-
facture, sale, installation or transfer of these 
programs is a Class C crime. 

LD 905, Changing Liquor Laws.  As amended 
in Committee, this bill authorizes the Bureau of 
Alcoholic Beverages and Lottery Operations 
to adopt rules to create a program of sales in-
centives for agency liquor stores;  rules to help 
facilitate the sale of slow-moving liquor prod-
ucts at agency liquor stores; allows the De-
partment of Public Safety’s division of liquor 

licensing and enforcement to seek suspension 
or revocation of an on-premise license if the 
licensee violates the law that requires that all 
spirits be purchased from a Maine Agency 
Liquor Store or if the licensee reuses or refi lls
liquor bottles in violation of state rules or fed-
eral regulations.  

LD 1889, More Liquor Law. This bill provides for 
administrative streamlining in the processing of 
liquor licenses.  

The bill amends provisions related to man-
ufacturer licenses to provide for greater 
Consistency with regard to taste testing and 
the provision of samples and other regulatory 
requirements.  The bill changes from 6% to 8% 
the maximum volume of alcohol for a product 
to be considered a low-alcohol spirits product.  
It clarifi es the defi nition of “incorporated civic 
organization” and expands donation allow-
ances to permit donations to 35 incorporated 
civic organizations issued a license for an on-
premises event open to the public. The bill also 
repeals obsolete provisions.
 
All non-emergency bills passed in this legisla-
tive session will become affective 90 days after 
the legislature fi nally adjourns. 

The National Restaurant Association and 
American Express developed the Restau-
rant Neighbor Award program in 1999 in 
an effort to raise awareness of the indus-
try’s contributions to local communities 
throughout the country, and to inspire 
more owner - operators to get involved 
within their respective neighborhoods. 
American Express is the founding partner 
of the Restaurant Neighbor Award. Partici-
pating state restaurant associations select 
local winners and then nominate them to 
compete for the national award. 

“American Express is proud to partner 
with the National Restaurant Association 
to honor the contributions restaurateurs 
across the country make to their com-
munities,” said Curtis L. Wilson, Vice Presi-
dent and General Manager, Restaurant, 
Lodging & Insurance Industries, American 
Express. “Through charitable gifts of food, 
time, and resources, restaurants have a 
tangible and lasting impact on their com-

Restaurant Neighbor Award...
...continued from page 1

munities; we hope these actions inspire  
others to do the same.” 
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Chairman’s Message:
By Steve DiMillo, DiMillo’s On the Water - Portland

I

agree on… and hash out those issues. This ap-
proach has us moving forward in a more rapid 
manner. Instead of where food trucks can’t 
be located, we’ve set out to identify where 
they can be located, a much easier task. The 
Portland Downtown District isn’t keen on food 
trucks using metered parking spaces. This is 
Portland not Boston. People like to park in front 
of the store when at all possible. Can’t blame 
them, can you? Business owners don’t want a 
food truck to block their visibility or listen to and 
smell their generators. Can’t say I disagree. 
Another issue to be dealt with at our next 
meeting is the issue of late night operation. 
Does it matter if a food truck locates in front of 
a restaurant after their kitchen is closed? Prob-
ably not. Are there late night security issues to 
consider? Probably. Should food trucks be al-
lowed to operate on private property without 
a set back from other eating establishments? 
Should food trucks be allowed in city parks? 
Why not? These matters and others will be pre-
sented to the Public Safety, Health & Human 
Services committee in late May, so we’ll have 
to move fast to solidify our recommendations. 
You may face some of these same discussions 
in your town soon.

From the weather, to the importance of great
staff, to gas prices, to food trucks, I have touch-
ed upon a diverse range of topics here. But…
that’s the way it goes in the restaurant busi-
ness! That’s why I love it….never a dull moment!

In hospitality, Steve DiMillo

The
Maine Ingredient

is published six times a year by 
the Maine Restaurant Association. 
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Never a Dull Moment in the Restaurant Business

NRA Corner

May/June 2012

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

Membership Means Business Blog

The National Restaurant Association publishes a very informative blog with articles on titles such as:  General Thermom-
eter Guidelines, Reduce portions strategically and hold on to value, too, Don’t get burned by a bad bookkeeper, How 
much sales volume is required to be profi table?, Help your staff generate word-of-mouth marketing, How to safely keep 
food away from chemicals, & Get ready for new payment card authentication standard – and that’s just from the month 
of April.

For these and many other new and archived articles, log onto: www.restaurant.org/tools/mmb/

*Dual membership applies only to restaurant members, not allied members though no login information is required to access the 
blog.

While restaurants on 
or near the moun-
tains saw their busi-
ness stifl ed because 
of the lack of snow, 
our business here in 
Portland fl ourished 
with mild tempera-
tures and almost 
muted snow storms. 
Weather affects busi- 
ness in a big way 
and this season has 
put an exclamation 
point on that state-

ment!  Now we are looking toward the sum-
mer season and weather will play a critical 
role in our high season. Some fear high gas 
prices will be a deterrent to summer business 
but I feel more optimistic about it. If a family 
has set aside money to take a vacation to 
Maine, they are probably going to come, re-
gardless of the price of gas. All indicators tell 
me that summer 2012 will be a banner year 
for tourism in Maine. But it all depends on the 
weather.  Hot in New York City – we will be 
busy! Are you getting ready? 

At DiMillo’s we work very diligently to hire and 
keep key people who strive for excellence.  
Today, just good isn’t acceptable.  Our key 
people set the tone. I count my lucky stars 
that fate has put Chef Melissa Bouchard in 
my path!   She and her fellow kitchen man-
agers constantly strive to improve and they 
deliver day in and day out.  

Our guests must feel welcome and appreci-
ated.  Today I’m confi dent that guests are 
happy with their experience and boy does 
that feel good! Our longtime dining room 
manager, Fern Cyr is relentless in his staff 
training and is always striving for the best ser-
vice possible and it shows. My brothers and 
I get summoned to tables all the time to re-
ceive compliments about our staff and their 
meals.  I feel like the most fortunate restaura-
teur I know, to be surrounded by such talent-
ed people! They all work together to make it 
look easy when it really isn’t easy at all! 

I want to share my experience and some 
issues that have arisen while serving on the 
Food Truck Task Force for the city of Portland. 
Progress is slow and there are many opinions 
and issues to consider. At our last meeting, it 
was suggested that we focus on what we do 

Sunday
June 24

 
Great

Diamond
Island
Tickets 

available at: 

strength.org/
maine

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
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Hot Tip
Hot Tip//

Maine Restaurateurs Receive National
Restaurant Neighbor Award in Washington

45 Melville St. • Augusta, ME 04330

IN THIS ISSUE:

125th Second
 Legislative Session

in Recess 
The Legislature recessed in the early morn-
ing hours of April 14th after a consensus was 
reached permitting a bipartisan vote to     
approve the second supplemental budget.  

The following day, in a historic move never 
before made by a Maine chief executive, 
Governor Paul LePage used his line item veto 
to eliminate two items from the budget; state 
funding for municipal general assistance 
and the disproportionate share payment to 
hospitals and psychiatric facilities. Rather 
than add additional costs to the legislative 
session by returning early, the Republican 
majority decided (by polling members) to 
wait until their scheduled return on May 15th 
to work on these issues. That displeased the 
democratic caucus as they felt betrayed in 
the consensus process. 

When legislators return to Augusta they must 
deal with the line items vetoed by the Gov-
ernor, the DHHS budget woes, a handful of 
pending legislation and to “run the Appropri-

The National Restaurant Association rec-
ognized this year’s Restaurant Neighbor 
Award winners during a gala dinner at its 
2012 Public Affairs Conference in Wash-
ington, D.C. The award celebrates out-
standing charitable service efforts restau-
rateurs perform in their communities. 

The 2012 Restaurant Neighbor Award win- 
ner in the small business category is King 
Eider’s Pub and Restaurant in Damaris-
cotta - the fi rst award for a Maine restau-
rant. Owned and operated by Todd and
Sarah Maurer
and family
partners, the 
restaurant was
selected out of
s u b m i s s i o n s 
from all 50 
states for their 
commitment 
to the less for-
tunate in their 
community.

When Todd 
Maurer heard 
that some of his
n e i g h b o r s 
might go with-
out heat because of the high cost of oil, 
he and two business associates formed 
the Community Energy Fund of Lincoln 
County. The fund launched in 2005 and 
Maurer enlisted the help of the entire com-
munity, including joining forces with other 
local restaurants to form “Dine in Damaris-
cotta,” which offers a share of its proceeds
 to the fund. The organization, which also 
provides gas cards to citizens, has raised 
over $500,000 to date and has kept 1,400 
families warm over seven years.  

In commenting on this signifi cant national
recognition, Maine Restaurant Associa-
tion President and CEO Dick Grotton 
said, “The effort of Todd and Sarah Mau-
rer and their energy fund partners epit-
omizes the initiative, drive, enthusiasm 
and can do attitude of restaurateurs all 
over Maine and across America.” 

Other honorees this year included ARA-
MARK, headquartered in Philadelphia, 
in the large business category and Taste 
Buds Management in New Orleans, 

in the mid-size 
business cat-
egory. Each 
recipient re-
ceives a $5,000 
contribution to 
their charitable 
initiatives. 
 
“The recipients
of this year’s 
R e s t a u r a n t 
N e i g h b o r 
Award embody
our mission to
enhance the 
quality of life for

 all we serve,” 
said Dawn Sweeney, National Restau-
rant Association President and CEO. 
“We are proud to recognize the incred-
ible efforts of this year’s winners, whose 
generosity and commitment to better-
ing their communities has touched the 
lives of countless individuals. Their sto-
ries exemplify the restaurant industry’s 
dedication to community service.”
 

...continued on page 10

Critical National Labor Issues

U.S. DOL scrutinizing restaurant industry 

Following numerous, high profi le cases of non-compliance with the fed-
eral Fair Labor Standards Act, the U.S. Department of Labor is taking a hard line 

with restaurants found to be in violation of the law.  And there’s every reason to believe 
they’ll be auditing Maine businesses.

Labor audits can be extremely costly. Restaurant operators should be certain they are in compliance
with both state and federal law. Also, confi rm that I-9 forms are in each employee’s fi le indicating 
their legal right to work in the U.S.  For a list of the top restaurant wage and hour violations and    ac-
tions you should take to ensure you’re in compliance, log onto: www.mainerestaurant.com.

Appeals Court Delays April 30 NLRB Poster mandate

DO NOT DISPLAY NEW LABOR POSTER ON UNIONIZING. In a major setback for the National Labor 
Relations Board, a federal appeals court has offi cially put the brakes on a new poster mandate 
that was to begin on April 30 (we included a copy of the poster in last November’s newsletter). The 
National Restaurant Association has been arguing that the mandate, sought by the NLRB, to require 
the posting of union organizing instructions in most U.S. businesses is unlawful.

...continued on page 10

[Pictured above from right to left: Curtis Wilson, Ameri-
can Express, Todd & Sarah Maurer, King Eider’s Pub & 
Restaurant, Dick Grotton, Maine Restaurant Association, 
Phil Hickey, Vice Chair of the NRA Board of Directors.]
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