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CONCEPTS
Innovators find
great ideas in

everyday things

'1.
0

This s the first in @ series of seven
stories exploring the growth cyeles
of sorie of the industry's kolfes! con-
eepta Each sfory unll look af o dif
ferent focet of the evolution of an
emerging chain, from concepiion fo
financing o exparsion info nedw fer-
ritories. Future stories alzo will
investigate pitfalls to avoid, ways to
gty hat and The Next Big Thing.

BY MILFORD PREWITT

When brainstorming concepts,
restaurateurs say they tap the
same well of inspiration to conceive

i ==

That new Portilio's branch in
Maoreno Valley, Calif,, initially
scored average weekly sales of
5150,000, but volumes have

L fallen to loss than haif that

= level as the so-called Inland
Empire east of Los Angeles has
reeled from the record rates of
home foreclosures affecting
much of California,

—— e

their projects that writers, painters, |
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Housing crisis poses high hurdles in Caffornia

Operators curb expansion plans in Golden State amid job losses, less liquidity

This article is the first in a series of
spectal reports by Nation's

| Restourant News on markef areas
preachers do: life, the universe and | that have been eapecially hard hic
everything in between. | b the nation's econmnic dotwniirm.
{See HOT CONCEPTS!, page 55) | Over the next five weeks, NRN will

composers, choreographers and

Hot Concpis! winer
starting on page 31

examing restaurateurs’ taclics for
anrmounting severe challemges in
such locales as  Southern
California, Greater Phoonix, frou-

ble gpotz in Michigan and Ohio, the
Miami-anchored South Florida
markef, and once-booming, now-
sirugpling Los Vegas,

BY LISA JENNINGS
Los aNGELES — Don't ask Dick
Partillo to open sny more of his
fast-casual Portillo's hot dog

reglaurants in Southerm Califorma
— gt least not any time soon,
When the Chicago-hased oper-
ator opened his first California
umit in Orange County three years
ago, the restaurant was a hit. So
hee immediately began looking for
a second West Coast location, tar-
jeting & region whose epicenter is
ahout 60 miles east of Los Angeles

called the Inland Empire, com-
prizing large paris of Riverside
and San Bernardino counfies. At
the time, it was ane of the fastest-
growing markets in the country.
New retail centers were pop-
ping up throughout the area. Miles
of open space dotted with new
housing developments promised

(See HOUSING, page 6)

'NRN to honor

MATIONAL HARBOR, MD. — Citing
outstanding leadership in chal-
| lenging times, Notion's Hestaurant
News will honor six multiunit
restaurant executives with Golden
Chain awards during the 49th
annual Multi-Unit Foodserviee
Uperators conference, MUFS0, to
be held here Oct, 12-15,

The 2008 recipients are Jerry

1

Jerry Deifchle
Deitchle, chairman and chief exec-

utive of BJ's Restaurants; James
A. Flynn, chief executive of

Jim Flynn

Ken
Pandery Jr., president and chief

Wingstop Restaurants;

executive of First Wateh

Golden Chain award winners at M

"..

Andrew Puzder  Joe Tortorice

Restaurants; David T. Pickens,
pregident af Olive Garden: Andrew
Puzder, president and chief exeeu-

UFSO 2008

tive of CKE Restaurants; and
Joseph V. Tortarice Jr., founder and
prezident of Jason's Deli,

*In celebration of recent
sccomplishments and career
achievements, the Galden Chain
Award is one of the most prest-
gious in foodservice,” said Tom
Larranaga, publisher of Nation's

{See NRN, page 55)
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CONSUMER TRENDS:

NPD: Young adult restaurant visits
decline across segments pz 16

NRN EDITORIAL:

CULINARY CURRENTS:

In a chilly economy, five concepts run hot Pizza chains stretch profits with gluten-

enough to make industry notice pg 10 free dough ¢ 27

More than 4,000 fobs this week on NRNJobPlate.com. Hirlng? It's the perfect place. Looking? Post your résumé at NRNJobPlate.com




ven as the foodservice comumunity grapples

with the challenges sparked by the nation’s

fizcal problems, the recipients of the 15th

annual Hot Concepts! Awards are proof
that innovation and passion have not been
pushed to the backburner while operateors wait
for the economic storm clouds bo pasa

Selected by the editors of Nation's Restau-
rant News, this year's five distinguished
winners reflect the great diversity and entre-
preneurial spirit that always have formed the
underpinnings of the restaurant industry.

Al the same time, the 2008 ¢lnss of Hot Con-
coepts! winners all possess the desire to succeed
gt the highest level while delivering the best
restaurant experience possible to their guests

In the following pages you'll have the
opportunity to meet a group of expert business
nperators who have been able to seize upan the
latest trends and then shape restaurant
concepis that manage to stand out across a
highly competitive landscape.

Seattle's Organic To Go, for example, has be-
come the first fast-casunl eafe chain in the
country to become certified o8 an organic foods
retailer. Another Hot Concepts! winner, Chop't
Creative Salad Company, which makes its
headguarters in New York City, allows patrons
the epportunity to customize their own meals.
The Counter, based in Culver City, Califl, also
offers customers a “choose-as-vou-go” experi-
ence that vields more than 300,000 possible
burger combinationz.

Meanwhile, Jasper's, the high-end restonrant chain created and owned by celebratod ehel
Kent Hathbun, has been winning over critics and customers alike with its finely tuned
American regional menu,

And Vapiano's Intermational LLC, a company lsunched in Hamburg, Germany, that
already has opened restaurants in a dozen countries, recantly made landiall in Virginia,
Washington, D.C., and Florida with its upscale casual Italian concept, Vapiano's.

This year’s five oward winners will be honored for
their ereativity and operational aavey at the Multi-Unit
Foodserviee Operators, ar MUFS0, conference, held at
the Gaylord National Rezort Hotel & Convention Center
in National Harbar, Md | Oet. 12-15.

Congratulations to all of the winners.

2008 HOT CONCEPTS WINNERS

Chop't Creative Salad Company........pg-32

Organic TO GO .....coonvnennennasopg 3
Vapian0 .......oenvennnninnnnaaena.pg 40
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CONCERTASE

Jasper’s Restaurant

Gourmet Texas backyard cuisine and a modern design promote mall-based growth

BY RON RUGGLESS

asper's Restaurant, the upperend ca-

sugl-dining sibling to chef Kent Rath-

bun's upscale Abacus in Dallas, is

building a unit in San Antonio, taking
its “gourmet backyard cuisine” to a fourth
Texas market since debuting the concept
five years ago.

Launched in Plano, Texas, in 2003,
Jagper's features a scrabch kitchen that spe-
cializes in homemade salads and desserts,
wood-grilled pizza, steaks, and seafond.
Jasper's opened in The Woodlands north of
Houston in 2005, and the third outpost was
introdueed in Austin last year.

“Jasper's menu reflects high-end items in
an atmosphere of easual elegance,” Rathbun
saya. “Our service, style and decar all work
together to deliver a five-star meal ot afford-
able prices, allowing for our puests {o enjoy
an unsurpassed culinary experience.” The
check average at Jasper’s runs about 345 per
persan, and the average unit volume is about
£5.5 million. The units range from 9,000
squnre fiset to 9,200 square feat in size.

Food of this quality can be called *back-
ward eoiging” anly il its ereator alrendy iz o
celebrated chel like Rathbun, whose Aba-
cus wis & Nation's Restaurant News Fine-
Dining Hall of Fame winner in 2005

*The inspiration came from my child-
hood memories,” Rathbun says. “The major-
ity of recipes are from either my parents or
grandparents, and 1 wanted to recreate
those memaories for all to enjoy in an
upscale atmosphere.”

When The Woodlands stare oponed, Alli-
son Cook, restaurant eritic for the Houston
Chronicle, said the concept *is whip-smart

JASPER'S RESTAURANT

OWNERS: Jasper's and Abacas
Restaurant Group (owners Bill and
Claire Hyde and Kent Rathbun)

HEADQUARTERS: Dallas

0. OF UNITS: three and one under
construction

AVERAGE UNIT VOLUME: $5.5 million

STATE WHERE LOCATED: Texas

TYPE OF CONCEPT: "gourmet backyard
cuising”

AVERAGE CHECK: 545

YEAR FOUNDED: 2003

WEBSITE: www.jaspers-restaurant.com
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for an upscale suburban Texas milien.”

“Courmet backyard coising’ may sound
b eutie,” Cook says, “but Jasper's playfully
eombines aspects of a posh steakhouse, n
buffed-up barbecue joint and a glorified
plate-lunch cafe in a way that speaks to
Texas palates”

As backyards go, few have such inspira-
tions 85 8 noted American artist,

*Jasper's was named after the famous
artist, Jasper Johne, who actually helped
nme my first concept, Abacos " Rathban zays.

Rathbun says his more laid-back restau-
rant fits into the way Americans are dining,
even in a tough economy.

L )
A

“Jasper’s is a nonstuffv approach to fine
food, mn affordable restanriant for those who
enjov and appreciate chel-driven concepts,”
he says.

Lunch entrées generally are priced from
810 to 215, and dinner entrées range from
516 to 530,

Jenny Taylor, activibies cosrdinator at the
4-aere Market Street lifestyle-mixed-use
ghopping center located north of Houston,
gnys Jasper's is “one of the favorites not only
at Market Street but in The Woodlands™

The patio plays an important role at
Jasper’s, tying in not only the “hackyand”
positioning but also taking advantage of the
Sun Belts temperate evenings in spring,
summer and fall. Rathbun save ample spoce
for patios will be an important companent of
future Jasper's units.

While originally positioned as an upper-
end easunl-dining restaurant, the Jasper’s
putside of Houston and in Austin are more
upscale.

*It's definitely one of the finer dining
choices here” Taylor save. “Thev have a
unique focus that is very urban-inspired,
and the decor 15 very naturesque’ inside.
Thiat allows for the feeling of dining outside

WA NRN.COM / NRMNJoaPuare GO

when you're mside.”

Rathbun says he's
proud of the atmosphers
his team was able to cre-
nle

“The design, including
the kitchen as each focal point, was also very
important o me when developing Jasper's,”
he sayz. “I wanted to moke sure the design
was modern, yet comfortable, and the artis-
tic interpretations of natural elements into
the overall design scheme exemplify the
gourmet backyard enising concept.”

Critics have fallen for the design.

“The contemparary selting is porgeous,”
Cook says of The Woodlands restaurant.
*Stone, glass, metal and wood mesh in a
mondy palette that 15 as sexy as industrial
design gets. The room, which is subdivided
by an open fireplace and glass partitions
showrasing grasses in silhouettes, striles just
the right nate of high-style informality, Men
will find it manly. Women will find it aleek.”

Thie bar also gets high marks.

“And who could resi=t the glamorous oud-
doar lounge, its long, high table lined with
flickery hurricane lamps? Cook asks. “Young
Hollywood would eat this setting with a
spoan. The Woodlands' voung residents — its
middle-aged residents. too, for that matter —
keep it hopping way past the traditional
suburban witching bour of 9 p.m.”

Jaspers also was designed to meet the
needs of business guesls, providing areas

Chef and co-owner Hent Rathbun says he and his team wanted to
incorporate artistic interpretations of natural elements into modem
design to highlight lasper's concept of ' gourmet backyard cuisine.”

that are private and equipped with
high-gpeed and wireleas Internet aceeas for
presentations,

But the food is what keeps the customers
coming back, Taylor points out. The menu is
unigque, she says, noting her favorites are
the Asian ehicken 2alad and the steaks and
prime rib,

Best sellers on the menu include blus
cheeze potato chips, propeuitto-wrapped
shrimp and grits, pan-seared salmon with
grilled asparagus risotto, and Texns peach-
barbecued pork tenderloin with bourbon-
cream corn. The tenderloin was a dish orig-
inally ereated for the menu at Abacus that
migrated to Jasper's when it first opened in
Plano.

Taylor says she also is impressed with
the service, which she ealls well trained and
wery helpful

Jasgper’s has gamered & number of “Best
O awards, including Ezsquire Magazine's
Top 20 Best New Restaurants in America
and Texas Monthiy's 10 Best New Restau-
rants in Texns,

But Rathbun says his pride lies in the
ahility to serve a large number of guests
and execute the meals at a quality level.

*l am extremely proud of the fact that
each of our locations have the ability to
serve a huge volume of guests high-end
food,” he save. m
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