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URA
CHAIRMAN’S
MESSAGE

By Greg Gruber, Chairman,
Utah Restaurant Association

LET’S EAT OUT!
Fellow Restaurant Owner/Operators

The Utah Restaurant Association Of-
ficers, Board of Directors and 
Staff have been working 
very hard for the past 
three years to develop 
and implement an 
advertising program 
that would encour-
age people who live 
in Utah and visit 
Utah to eat out.

After several years, and 
an extensive RFP process, 
a program and agency was 
selected to implement the “Let’s 
Eat Out” campaign. The URA is very 
appreciative of the support of our advertis-
ing campaign to encourage people to “Let’s 
Eat Out” and enjoy the great variety of food 
presentations offered at our over 4,000 
restaurants in the state of Utah.  Salt Lake 
County and Utah County are major supporters 
of the program and presentations are being 
made to the other counties to encourage their 
support and participation.  If restaurants do 
well and make more money selling food and 
beverages to consumers, counties make more 
money, because they are the direct recipients 
of the 1% restaurant tax.  

Restaurants and grocery stores are in competi-
tion for providing food for consumers.  The cost 
of buying food in grocery stores is now 3% 
less expensive than restaurant food because of 
the state sales tax decrease and the required 
restaurant tax. The URA is extremely supportive 
of anytime we can reduce a tax, however this 
tax reduction had a bit of a sting.   The Utah 

Legislature, wanting to help create fairness 
and equity, approved funding for the restau-
rant advertising program.  We thank them 

and applaud the efforts of the Utah 
Legislature in reducing the tax 

burden on our citizens and 
for their continued sup-

port of business.

You should have re-
ceived in the mail 
an invitation to re-
ceive a “free” one 
page listing on the 

“Lets Eat Out” web-
site.  This is a wonder-

ful opportunity for you 
to market your restaurants 

to citizens who live right here 
in Utah and who we want to visit our 

restaurants once a week.  The site will also 
be available to the world and your restaurant 
information will be available to those who will 
be visiting the state, your city and your res-
taurant.  I have fi lled out the information and 
signed up my restaurant and I hope that you 
will too!  It’s an easy process and information 
is included in this newsletter to remind you 
just how easy it is.  Please take a moment to 
review the information and then get to work 
on your page.  It’s easy and it will be reward-
ing for your restaurant.  Soon the website will 
be announced on every major media in the 
state and having your restaurant information 
available on the site will welcome the world 
and your neighbor just down the street to visit 
your restaurant.  

We have tried to make it very easy to get 
your page up and running, however if you 
have a problem, just call the number on 
the letter or simply fax your information 

to the fax number listed and we will make 
a page up for you.  It couldn’t be easier 
to promote your restaurant.

In Utah, our over 4,000 restaurants are 
serving over 2 million meals a day and I 
want to thank you for the quality product 
and service you offer to our citizens and 
visitors alike.  Please take this time right 
now to sign up your restaurant on the 
“Let’s Eat Out” website. 
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Dear Culinarians, Vendors, and 
Associate Members,

The Western Regional in Coeur d‘Alene, 
Idaho was a great event and gave us some 
great ideas for western regional we are 
hosting in 2008. I would like to thank the 
Hilton Hotel for sending Chef Franz and 
Dorothy from events management to the 
Regional. They helped with our SLC promo-
tion. It was a great to have the host hotel 
there. We got a lot of good comments about 
our presentation and video to the general 
session. The Western Region has been the 
reward for a lot of past endeavors by the 
membership Russ Barker CEC, Mel Harward, 
CEC, Carl Rubadue, CEC, Roger Cortello, 
CEC AAC, Dave Prows, CEC, AAE,  and Hans 
Zulliger, CEC, CECPC, AAC. To all (and I am 
sure some I have missed) thank you.  We 
will make you proud.  With this in mind, the 
board selected Chef Dave Prows, CEC, AAC 
as the Western Regional Chair Person.  He 
will be asking for help so please step up and 
make this an event they talk about.

Chef Greg Forte, CEC, AAC. CCE, the director 
of UVSC Culinary Arts for well over 14years, 
is taking on a new challenge at Florida Cor-
don Blue Culinary University as their person 
in charge of all things Culinary 
UVSC has earned the reputation of being an 
outstanding culinary program. Successful 
alumni span the globe. In our next edi-
tion you will hear about one graduate with 
catering business in Nigeria. Chef Greg will 
be missed. From the Board of the Beehive 
Chefs:  thanks for all you have done to en-
hance the Culinary Profession in Utah. God 
bless to you and your family.

A young pastry cook under Chef Wendy 
Hunter competed at the K and won a bronze 
medal. I have never seen anyone so excited. 
What a great moment to share with her. She 
will never forget her fi rst time she put her 
skills on show. Well done, Yanel Melo!

Our thanks go to Chef Rubadue & Wilson 
and to our Gold sponsor, Sysco, and our 
Bronze sponsor, Bintz Restaurant Supplies 
for a successful golf tournament.

A big thank you to US Foods for an outstand-
ing and educational meeting! Chef, Centre of 
the Plate Specialist, Alan Myer gave a yield 
demonstration using Stock Yards New York 
Strip, explaining as he went how much the 
yield is from trim to centre cut and how to 
be creative and not use the nerve end of 
the New York.  To take out the nerve, make 
a pocket and fi ll it with lobster. It was very 
interesting to hear a chef of Alan’s experi-
ence talk about recipes and some of his ideas 
on food. Stock Yards started in 1893 outside 
the gates of the famous Chicago stockyards. 
it really was a great meeting US Foods also 
cooked up a storm with the help of the 
Market Street Grill at Little Cottonwood in 
their garden terrace downstairs.  WOW.  If 
you have never been there, it is a beautiful 
property with excellent food. I do not know 
of many meetings where you get to eat the 
highest USDA Choice Beef 10oz Steak with 
grilled summer vegetables, roasted Pontiac 
potatoes, fresh bread, and mushroom demi-
salad. Double WOW !

We, as culinarians, want to see demonstra-
tions like this more often.  The board wants 
to make this happen. All meetings until the 
end of the year will be based on live demos, 
education, and fun.  Meet and Greet is the 
theme of all remaining meetings.  Mark your 
calendars. 
 
We all need to become Third Level Chefs. 
There will be an unbelievable article about 
becoming a third level chef in our next issue.  
Be sure to not to miss it. 

If any members have an article you would 
like to put in your magazine, let us know 
contact our offi ce at info@utahdineout.
com.

Professionalism, Productivity, Effi ciency at 
all times will make us better culinarians. 
Pass on the knowledge; get involved; we 
need you.

Be safe. Be happy.

Your friend in cooking always,
Chef Peter, Third Level Chef-in-training  

 

ACF BEEHIVE 
STATE CHEFS 
CHAPTER 
PRESIDENT’S 
MESSAGE

Thanks to Peter & Bill 
Mouskondis of Nicholas & 

Company for sending myself 
and chef Troy to Idaho for 

the Western Regional so the 
chapter could have a strong 
voice at the conference. We 
could not have attended 
without your support. We 

have great vendors in Utah!



UTAH RESTAURANT ASSOCIATION/ACF BEEHIVE STATE CHEFS CHAPTER Issue 3 20078

You may have seen this logo on TV lately.  It is a URA marketing 
campaign designed to fit every restaurant and every budget.

www.LetsEatOutUtah.com is our new interactive website that 
provides services to restaurants and consumers unlike any 
other.  All 4,260 Utah restaurants will be represented in this 
searchable, interactive site.  FREE to restaurants and designed 
like “My Space”, restaurants can easily build their own page 
with menus, pictures, blogs and links to their own sites and 
update as often as they like. 

LetsEatOutUtah.com is easy for consumers to search for restau-
rants by location, price, food-style, zip code, address, family-
friendly, hours, group rates, take-out, vegetarian, etc.  

This is truly a great opportunity to reach new customers, 
and one that your establishment won’t want to miss out on. 
Your page will contain your restaurant’s contact information, 
pictures, hours, restaurant features, and link to your website.  
In order for this to be a valuable site we need all restaurants 
to participate, in fact, the URA is funding  television spots to 
promote the site, so it’s free advertising for you! It’s easy to 
sign up and it’s free, here’s how:

Username: 
Password:

STEP 1 –  Visit LetsEatOutUtah.com/login then log in using 
the above user name and password.  

STEP 2 – Input/Edit “Contact” Information.

STEP 3 – Input/Edit “Restaurant” Information. 

STEP 4 –  Enter your website address and your restaurant’s 
email (if any)

STEP 5 –  Select dining atmosphere and also your reservation 
type.

STEP 6 – Fill in your normal business hours

STEP 7 – Choose your average price range.

STEP 8 – Select up to four cuisine types.

STEP 9 – Select all features your restaurant has or offers

STEP 10 –  Upload photos.  Link is above the restaurant informa-
tion section at the top of the page.  The fi rst image 
you upload will be your main image/logo.  Click the 
browse button and then search for the image fi le on 
your computer to upload to your new page.  Click on 
the “add another photo” button to continue adding 
images (you may add as many as you desire)

STEP 11 –  Click the submit button and your information will 
be added/updated immediately.

If you prefer, you can fax the form to: (801)424-5006 Attn: 
Tim and we will build it for you. If you have any questions, 
please contact Tim at (801)274-1686 or tim@kassingan-
drews.com

Please make this a priority. This is truly a win-win for every-
one in the restaurant industry and diners everywhere!

LET’S EAT OUT!LET’S EAT OUT!



LET’S EAT OUT!

Contact Info:__________________________________________________________________________________________

Contact Name_______________________________________________Contact Position______________________________

Contact Email__________________________________________________________________________________________

Contact Phone (       ) __________________________________________________________________________________

Restaurant Info:________________________________________________________________________________________

Address Line 1 ________________________________________________________________________________________ 

Address Line 2_________________________________________________________________________________________ 

City ____________________________________________ State ______________________ Zip_______________________

Restaurant Phone (       ) ________________________________________________________________________________

Restaurant Website: _____________________________________ Restaurant Email:_________________________________

PLEASE CHOOSE ONE DINING ATMOSPHERE: 

� Fast Food 

� Casual Dining 

� Fine Dining

FILL IN NORMAL BUSINESS HOURS:

       Sunday          Monday           Tuesday           Wednesday          Thursday            Friday             Saturday
      

Afghani

American

Barbecue

Brazilian

Café/Bakery/Bagel

Deli

Family

Fast Food

Fine Dining

French

Greek

Indian

Iranian

Italian

Japanese

Korean

Lebanese

Mexican

Organic

Persian

Pizza

Polynesian

Russian

Seafood

Southwestern

Thai

Vietnamese

Children’s Playground

Valet Parking

Patio Dining

Children’s menu

Liquor License 

Dancing

Offers Delivery

Smoking Section

Music/Entertainment

Offers Takeout

CHOOSE ONE AVERAGE PRICE RANGE:

�$10  �$10-20     �$20-$30    �$30+

PLEASE CHOOSE ONE RESERVATION TYPE:

� No Reservations 

� Reservations Accepted

� Reservations Required

OPEN

CLOSE

SELECT THE MEALS YOUR RESTAURANT SERVES:

�Breakfast   �Brunch   �Lunch   �Dinner   �Late 

PLEASE CIRCLE 4 CUISINE TYPES WHICH BEST
REPRESENT YOUR RESTAURANT:

CIRCLE ALL FEATURES WHICH YOUR RESTAURANT 
HAS OR OFFERS:

Banquet rooms

Membership Required

Free Onsite Parking

SportsBar/Sports TV
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divide by the applicable combined sales tax 
rate in effect as of June 30, 2007 for the busi-
ness outlet location. The .055 rate is a factor 
calculated by DABC to determine the cost of 
the product before markup that DABC used to 
calculate the amount of sales tax.
 

Examples: 
Restaurant located in the city limits 
of Salt Lake City whose liquor, wine or 
heavy beer inventory as of June 30, 2007 
totals $200.00 will calculate the adjust-
ment using the 6.85 percent combined 
sales tax rate:
 

$200.00 X .055 = 
$11.00 divided by .0685 = 

$160.58

Note: The $160.58 adjustment is a tax-
able amount, not the amount of the tax 
credit.
 
Restaurant will include $160.58 as an adjust-
ment on line 6 and attach an explanation.
 
Private club located in the city limits of 
Park City whose liquor, wine and heavy beer 
inventory as of June 30, 2007 totals $200.00 
will calculate the adjustment using the 7.35 
percent combined sales tax rate:
 

$200.00 X .055 = 
$11.00 divided by .0735 = 

$149.66

Note: The $149.66 adjustment is a tax-
able amount, not the amount of the tax 
credit.
 
Private Club will include $149.66 as an 
adjustment on line 6 and attach an expla-
nation. Retail establishments can take this 
adjustment on line 6 of form TC-61 for a 

Tax Bulletin 12-07: Alcoholic 
Beverage Control Amendments
Effective Date:  July 1, 2007

The 2007 Utah Legislature passed Sen-
ate Bill 205, Alcoholic Beverage Control 
Amendments. This bill adjusts statutory 
markups by the Department of Alcoholic 
Beverage Control, diverts a portion of 
gross sales revenues of alcoholic bever-
ages to the school lunch program, and 
repeals the wine and liquor tax.
 
Effective July 1, 2007, retail establish-
ments (such as restaurants, taverns, and 
clubs) licensed by the Department of Al-
coholic Beverage Control (DABC) to resell 
liquor, wine and heavy beer can purchase 
liquor, wine and heavy beer exempt from 
sales tax using the resale exemption 
on form TC-721, Exemption Certificate. 
When reselling liquor, wine and heavy 
beer, the seller must collect sales tax at 
the tax rate in effect for the business 
outlet location. The sales price is also 
subject to the 1 percent restaurant tax 
when sold by business entities located 
in jurisdictions that have adopted the 
restaurant tax. The seller must separately 
state the tax on the sales receipt given 
to the purchaser.
 
Retail establishments that have a liquor, 
wine or heavy beer inventory on June 30, 
2007 will have previously paid sales tax 
on the inventory. To obtain credit for 
the previously paid sales tax, the seller 
should take an adjustment on line 6 of 
the sales tax return; form TC-61, for the 
period ending June 30, 2007. This adjust-
ment should be subtracted from line 5.
 
To calculate the adjustment on line 6, take 
the June 30 inventory cost times .055 and 

liquor, wine or heavy beer inventory on 
either the June 2007 return for monthly 
filers or the April-June 2007 return for 
quarterly filers.

Liquor, Wine, Heavy Beer Inventory
Explanation of Adjustment on Line 6

Inventory cost as of June 30, 2007 
$_________________
 
Inventory cost subject to sales tax 
(line 1 x .055) 
$_________________

The .055 rate is a factor calculated 
by DABC to determine the cost of the 
product before markup that DABC used 
to calculate the amount of sales tax.

Net taxable amount of inventory (line 
2 ÷ sales tax rate)
$_____________

 
Changes in Utah laws or Tax Commission 
rules may supersede this Tax Bulletin.
For the most current guidance relating 
to state and local taxation, including
local sales tax rates, visit the Tax 
Commission’s Internet website at tax.
utah.gov.

Utah State Tax Commission
210 N 1950 W

Salt Lake City, Utah 84134
http://tax.utah.gov 

 
Phone: (801) 297-2200 or 

(800) 662-4335
TDD: (801) 297-2020

E-mail: taxmaster@utah.gov 

The URA is Looking Out For You
Restaurant Owners can estimate their inventory on hand as of June 30, 2007 and then take credit as instructed when they file their return. 

This is very, very important and will benefit every restaurant owner with the liquor license and wine/sprits in their inventory.
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July 26, 2007

Melva Sine
Utah Restaurant Association
515 South 300 East, Suite 3D
Salt Lake City, UT 84102

Dear Melva,

This July 1st the 2007 Utah Legislature passed Senate Bill 205, Alcoholic 
Beverage Control Amendments.  This bill adjusted statutory markups by 
the Department of Alcoholic Beverage Control (DABC) and allowed retail 
establishments (such as restaurants, taverns, and clubs), licensed by the 
DABC, to now be exempt from sales tax when purchasing liquor, wine 
and heavy beer. This favorable change is in large part due to the efforts 
of the Utah Restaurant Association.

On behalf of the restaurant industry, I want to personally thank you for your 
persistence with this initiative.  What was a confusing and arduous process 
for sales tax calculation – for both the restaurateur and the consumer – is 
now just business as usual.  This improvement will save countless hours 
and dollars for restaurants throughout the state – and your efforts should 
be celebrated.  As envisioned by the Utah Restaurant Association, this 
action will further the efforts of the fine eating establishments of our state 
to provide an unencumbered focus on offering some of the best dining 
options in the nation.

Thank you again and good luck with the other lobbying efforts and member 
benefits that are offered through the Utah Restaurant Association.  May 
they be a huge success.

Sincerely,

Jason M. Cowan
President



YOU’RE A WINNER AT

THE GRAND MARKETPLACE RESTAURANT HOSPITALITY SHOW

WEDNESDAY, OCTOBER 3, 2007

SOUTH TOWNE EXPOSITION CENTER

9575 SOUTH STATE — SANDY, UTAH

WEDNESDAY, OCTOBER 3, 2007

Contact name _______________________________________________

Name _____________________________________________________

Name_____________________________________________________

Name_____________________________________________________

Business Name______________________________________________

Address____________________________________________________

City_______________________________________________________

State ___________________________________Zip______________

Phone (     )__________________________________________

Fax (       )___________________________________________

The most innovative equipment, newest 
products and services, must know industry 
information and much, much more await you.

Register online at utahdineout.com

UTAH RESTAURANT ASSOCIATION
515 South 700 East  STE #3D
Salt Lake City, Utah 84102
Phone: (801)322-0123 Fax: (801)322-0122
Website: utahdineout.com
Email: Info@utahdineout.com

SIGN UP TODAY
ADVANCE RESERVATION FORM

Contact name _______________________________________________

Business Name______________________________________________

Address____________________________________________________

City_______________________________________________________

State ____________________________Zip______________

Phone (     )__________________________________________

Fax (       )___________________________________________

Account # _______________________________

Exp. Date ________________________________

Name on Card____________________________

Please Reserve ____ Tickets to the Gala Awards Banquet.

Number of People For Reservations ____

Please Reserve ____Tables @ $250.00 per table

WEDNESDAY OCTOBER 3, 2007

GALA AWARDS BANQUET RESERVATION FORM

We will honor the “Restaurateur of the Year” with 
the Golden Spoon award and the “Outstanding Ven-
dor” with the Silver Platter Award.  We will induct 
a Restaurateur into our “Hall of Fame, “ as well as 
present awards for Lifetime Achievement, Employee 
of the Year,  Student of the Year,  Teacher of the Year, 
Legislator of the Year and Work Safety Awards from 
the Utah Labor Commission.

The Grand Marketplace Show
MEET NEW CUSTOMERS!   SHOW NEW PRODUCTS!   MAKE MORE MONEY!

FREE 
ADMISSION !

URA & ACF BEEHIVE STATE PROUDLY PRESENT

Register by September 
24, 2007 and receive 

FREE T.V.  
ADVERTISING! 
Register Now!

For All Restaurant Owners, Operators, Managers, Buyers, and Chefs. 
Everyone is welcome! This is your one stop show!



The Grand Marketplace Restaurant Hospitality New Product Show will be held on October 3, 2007 at the South 
Towne Exposition Center in Sandy, Utah. We agree to abide by all regulations.  If the booth space requested is not 
available, the URA agrees to contact us about other booth arrangements. Booth assignments will be issued on a 
fi rst-come, fi rst-serve basis.  Admittance restricted to those over 16 years of age. No strollers allowed in the exhibit 

Deadline:  September 24, 2007— Sign up for your booth now!
List Booth Numbers: (see map) 

1st Choice _________________________________________ 2nd Choice ______________________________________________

Multiple Booths______________________________________________________________________________________________

TOTAL ORDER:

1.  ______ @ $800.00 per booth (URA Members) Grand Market Place Restaurant Hospitality Show to be held on October 
3, 2007              $__________

2.  ______   @ $1,200.00 per booth (Non-Members)                $__________
               (includes 1 awards banquet ticket per booth)

3.  ______@ $50.00 each for additional banquet tickets           $__________

 TOTAL ENCLOSED:                       $___________

$100.00 Non-Refundable deposit 

per booth must accompany order. 

Payment in full required by

 September 24, 2007

REGISTRATION FORM

Show,Tell, and Sell Your Most Innovative Products and Services!
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Chef Melvin Harward, CEC

Chef Melvin Harward, CEC was born in Provo 
Utah in 1954.  He attended and graduated from 
Provo High School and in his early years as a cook 
he worked at many different restaurants, one of 
which was the Hotel Utah where he apprenticed 
under Chef Gerarde and Roger Cortella.  Chef Mel 
has also worked with the late Max Mercier. Chef 

Mel loves to tour restaurants.  He picks the best restaurants where he 
eats and fi nds new excitement from them.  Chef Mel worked at Snow-
bird before he started his journey at ‘The Club’.  Chef Mel has been at 
the Salt Lake Country Club (‘The Club’) for 28 years.  He says this is 

defi nitely home for him.  Over the years, he has seen many of 
his own sous chefs become great chefs and have great careers 
on their own.  Many great cooks have learned from Chef Mel’s 
example of hard work and a creative mind.  Chef Mel has created 
his own style – he calls it ‘freedom.’  His way of creating food for 
his members is what he thrives on and what gives him his passion 
and determination.  On many occasions, member parties leave it 
up to the chef to decide what the menu is to be.  This is where 
Mel’s creativity comes alive as he is able to take ingredients on 
hand and create masterpieces.  This is what he calls ‘freestyle.’  
Chef Mel has found his love in the kitchen at ‘The Club.’  Chef Mel 
is proud of the fact that after so long as a chef, he still loves 
the stress, the endurance, and loves to cook. Chef Mel has been 
a member of the American Culinary Federation since 1979.  He 
was an instrumental part in establishing the Chef and Child and 
the apprentice program in Utah.  Chef Mel has always been a big 
supporter of the Escoffi er dinner and has served as president of 
our local chapter for two terms and has been awarded chef of 
the year twice. Chef Mel is the proud father of 5 children and 
prides himself in their accomplishments. Chef Mel, thanks for 
all you do and have done over the many years and we wish you 
well in the future!
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Below is the listing of the High Schools who are now participating in the Pro Start restaurant curriculum and training 

over 850 students statewide.  If you need a dedicated, experienced employee, please contact any of the teachers 

below and request information on one of the students they would recommend for you to mentor and employ.  

Linda Blackham  Nebo Learning Center     Springville            (801) 489-2833

Connie Checketts  Timpanogos High School  Orem             (801) 223-3120

Mary Christensen  Cedar City High School  Cedar City             (435) 586-2820

Diane Cluff  Provo High School   Provo             (801) 373-6550 (ext 209)

Becky Cox  Lone Peak HighSchool  Highland             (801) 763-7050

Jill Stewart  Timpview High School  Provo             (801) 221-9720

Dalene Francis  Layton High School   Syracuse             (801) 402-4800

Rick Griffi ths  Riverton High School  West Jordan            (801) 302-4863

Lynda Wright  Park City High School  Park City UT            (801) 645-5650  

Amanda Black  Hunter High School   West Valley City                 (801) 646-5360

Laurie Hansen  Carbon High School   Price             (435) 637-2463

Kenra Chidester  Manila High School     Manila UT            (435) 784-3474

Kristi Belliston  American Fork High School  American Fork

Janae Hudman  Ogden High School   Ogden

Kay Morgan  Murray High School   Murray 

Amy Johnson  West High School   Salt Lake City

Tamara Marcroft  Lehi High School   Lehi 

Joy Poulson  Northridge High School  Layton 

Susan Schumacher  Pleasant Grove High School  Pleasant Grove 

Barbara Scrafford  Brighton High School  Salt Lake City 

Carol Anne Rockwell Taylorsville   Taylorsville 

Saralyn Lucas  East High School   Salt Lake City 

Kimber Johnson  Highland High School  Salt Lake City

Paula Freeman  Dixie High School   St. George

Sue Winkler  Clearfi eld High School  Clearfi eld

Susan Smith  Grantsville High School  Grantsville

Shauna Young  Jordan High School   Sandy 

DeAnna Stewart  Wendover High School  Wendover 

Chris Carrigan  Morgan High School  Morgan

(435) 784-3474 (200)

(801) 756-8547

(801) 737-8689

(801) 264-7460

(801) 578-8500 (ext 222)

(801) 768-7000

(801) 402-8574

(801) 785-8700

(801) 256-5200

(801) 646-5455

(801) 583-1661

(801) 484-4343 (144)

(435) 673-4682

(801) 402-8200

(435) 884-4500

(801) 256-5549

(435) 665-2343
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Our Gold Sponsor:  Sysco
Our Bronze Sponsor: Bintz Restaurant Supply

More Sponsors and teams:
Sysco
Ocean Beauty – Sponsored 2 Holes & Team
Utah Food Services – Sponsored 2 Holes
Muir Copper Canyon Team & Hole
Chuck A Rama Restaurants – Hole Sponsor
Paper Craft – Team and Hole 
Intermountain Food Incorporated – Team and Hole
Newsletters Ink – Hole Sponsor
Bintz Restaurant Supply
Morgan Marketing – Whole Sponsor
Nicholas & Company – Team and Hole
Temple Square Hospitality – Team and Hole
Bunge Oil – Hole Sponsor
U.S. Foodservice – 4 Teams
Elite Food Service – Hole Sponsor
Cream O Weber – Product and ½Team
Saleswest Marketing – Team
Rodon Foods – Dave Sim

Thanks to all of those who provided product:
Cream O Weber 
Sysco
Saleswest Marketing
Banbury Cross Donuts
Muir Copper Canyon

Thanks to all of you the golf tournament was a great success!  There were 
lots of great raffl e prizes and a very good lunch.  Thanks to everyone who 
donated a prize.  Thanks to Talons Cove for a great course and thanks to 
God for the sunshine.

Winners:  
First Place – U.S. Foodservice
Second Place:  Papercraft
Golf Clubs:  
Closest to the Pin Winners:   

GOLF TOURNAMENTGOLF TOURNAMENT
We thank everyone for going golfing! We had a great tournament and had fun together doing something fun. A special thanks to all those who helped 

donate time, products and prizes. We are grateful to the continued contributions from all our vendors, friends and members! Cooking is Awesome!!!

             --Beehive Chefs Board

ACF BEEHIVE STATE CHEFS
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Restaurant Member Annual Dues Investment $_________________
Select appropriate amount from categories listed below and
enter (above)

Annual Sales Volume in Utah
    $1        to  $100,000  $200
    $100,001  to $250.000  $275
    $250,001 to  $500,000  $325
    $500,001  to  $750,000  $400
    $750,001 to  $1,000,000  $475
    $1,000,001  to $2,000,000  $600
    $2,000,001  to  $3,000,000  $700
    $3,000,001  to  $4,000,001   $800

For each $1 Million in additional Sales Volume 
Add $100 in annual dues.

If using credit card for payment:

T VISA          T MC    T Am Express         T Discover

Card #___________________________________________________

Expiration Date____________________________________________

Signature_________________________________________________

$_______________________________________________________

One or multiple locations or restaurant chains in Utah, please supply 
information for each individual location on a separate sheet.

Date_________

Restaurant Name__________________________________________

Address__________________________________________________

City_______________ State__________ Zip Code________________

Business phone _________________ Fax _______________________

Email____________________________________________________

Contact Name_____________________________________________

Mail to: Utah Restaurant Association
  Trolley Corners, Suite 3D
  515 East 700 South
  Salt Lake City, Utah 84102
    Phone: (801)322-0123
Credit Card Payment Fax to: URA (801) 322-0122

Please complete for Dining Guide
Wasatch front tourism attraction areas:
(check all that may apply)
T Within 3 blocks of Salt Palace Convention   T Within 3 blocks of Delta Center

T Within 3 blocks Temple Square  T Alta/Snowbird Ski Areas  

T Park City Ski Areas   T Brighton Solitude Ski Areas  

T Other Ski Areas   T Within 3 miles of SL Intern. Airport

T Within 3 blocks of Salt Lake Arts Center T Within 10 miles Antelope Island

T Within 5 miles of Timpanogos Cave  T Within 3 miles of Lagoon

T Within 5 miles of This is the Place Heritage Park/ Hogle Zoo

Other Utah Attractions (within 30 miles)
T Arches  T Bryce Canyon T Canyonlands T Capitol Reef 

T Zion National Park   T Other______________________________________

Special Geography:
T Downtown Salt Lake / Gateway Area T Mountain/Canyon location 

T Resort Golf location T Other___________________________________________

Cuisine: (Check all that Apply)
T American    T Bakery/Deli    T Barbecue    T Brew Pubs T Buffets    T Cajun 

T Chinese      T Coffee House  T Continental  T French      T German   T Greek

T Indian     T Italian           T Japanese     T Korean       T Mexican     

T Peruvian     T Polynesian     T Russian  T Seafood      T Southwestern 

T Spanish      T Steak/Chops   T Vegetarian     T Vietnamese

T Natural       T Pancake/Waffl es    T Middle Eastern

Other_________________________

Other specialty:
T Barbecue   T Burgers   T Chicken   T Sandwiches   T Ice Cream  T Tex/Mex 

T Organic     T Kosher    T Pizza       T Sushi           T Other_________________

Meals:
T Breakfast  T Lunch   T Dinner

Features: (Check all that apply)
T Brunch    T Banquet room – seats_____       T Delivery        T Children’s menu

Accept reservations/Outdoor dining
T Carry out   T Sports Bar/Televised sports  T Dinner Show/Theater 

T Valet Parking    T Theme restaurant  T Liquor license 

T Live music/Entertainment    T Dancing 

T Beer License   T Parking for bus/Tour groups

Service Category: (Pick one)
T Fast food    T Family restaurant     T Full service     T Fine dining     T Catering

Average Price Range: (Dinner entrees)

T Under $10      T $10 - $15     T $15 - $20      T $20 - $30       T Over $30

Hours of Operation: (List)

Is this part of a chain? T Yes T No  Parent Company___________

Unique Features: (Ambience)_______________________
___________________________________________
___________________________________________
___________________________________________

UTAH RESTAURANT ASSOCIATION MEMBERSHIP APPLICATION
Utah’s Great Restaurants are Being Revealed…

Utah Restaurant Association’s DINING GUIDE —
OVER 100,000 COPIES TO BE DISTRIBUTED
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For all of you that love sweet cherries as I do, the season is soon 

coming to a close.  Take advantage of one of the few remaining 

truly seasonal fruits.  

Cherries are commonly available from early May through mid 
August, starting fi rst in California and then moving to Utah, 
Washington, and Oregon.  Quality thus far has been excellent and 
large sizes in abundance.  

Utah Cherries have come and gone. Their season is short and sweet, 
with a large part of production of sweet cherries being sent to the 
east coast, but Washington Cherries are at their peak with most 
varieties, including my favorite Rainier cherries.  

The Cherry is actually the offi cial state fruit of Utah, designated 
so in 1997 with help from the Millville Elementary School 2nd 
grade students in Cache Valley.

Both sweet and tart or pie cherries are grown in Utah.  99% of tart 
cherries are harvested, frozen and sent to pie manufacturers or 
dried.  Utah is the second largest tart cherry producing state in the 
nation and fi fth in the nation in the production of sweet cherries. 
No other state ranks in the top fi ve in both categories.  

Storage and Handling:
Cherries should remain in refrigeration until consumption with 
optimum temperature at 32-36 degrees with high humidity.  
Cherries do produce Ethylene, but in low levels.  Keep Cherries 
separated from foods with strong odors.  Cherries also bruise very 
easily so you will want to handle them with care as you wash or 
change containers.

Healthy Benefi ts:
Cherries are more than just a great snack.  Cherries are low 
in calories and contain no fat.  They are high in potassium, 
vitamin C, B complex and minerals.  In addition, research as 
shown that cherry consumption can help the body prevent 
heart disease and cancer, as well as provide pain relief and 
improved bone health.  These health benefits are possible due 
to the antioxidants found in cherries.  (flavonoins anthocya-
nins and quercetin, and phenolic acid amygdalin)

Another interesting fact is that cherry trees were sent to Utah by 
the Japanese following World War II and currently surround the 
capital building in Salt Lake City.

For those who didn’t know, Muir Copper Canyon Farms had roots 
in the Utah cherry packing and shipping industry for many years 
beginning in the 1960’s

CHERRY LOVERS TAKE NOTE
Submitted by Darren Springer – Muir Copper Canyon Farms
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Food Safety is the Law
The Utah State Health Department recognizes the Utah Restau-
rant Association’s food safety manager training as satisfying all 
requirements for the certified food safety training as contained 
in “R392-101. Food Safety Manager Certification” legislation 
enacted July 1, 1999.

Although only one manager per restaurant is required, the Utah 
Restaurant Association recommends that you consider training 
for your day shift supervisor and evening shift supervisor as 
well as your manager.  Turnover in our industry is prevalent and 
these steps will help to ensure you will have certified personnel 
available at all times.

Food Safety is Good Business
Keeping customers and co-workers safe helps make your restaurant a 
better place to work and a place where customers return.  Food safety 
depends on every area of operation working properly – from receiving 
the food at the loading dock to serving it to customers.

The Utah Restaurant Association’s food safety manager certifi cation 
course provides aoverview of basic food safety policies and procedure 
for all Foodservice managers, supervisors, owners, and employees. 

Select one of the following:
Re-test or Re-Certification $45.00
Certified Manager Training Course $135.00
Class and Test $80.00 
ServSafe Book $65.00
(includes test answer sheet)

Register Now!
Please call the URA office at least one week in advance of the 
scheduled class that you will attend. You must call to register 
for the class and test.

Certifi cation Class and Test
9 am – 5 pm
Every Wednesday

URA offers English, Spanish, Korean, Chinese, French, Canadian, 
Japanese, and Large Print Exams.  All foreign language exams are 

bilingual. Please call to advise us of your special needs. Tests can 
take up to 16 days to order.

Re-Certification and Re-Test
9 am – 3 pm

Food Safety Manager Cert i f icat ion
What everyone in the Foodservice Industry needs to know about Food Safety!

TEMPERATURE•TIME•HYGEINE AND HAND WASHING•TIME AND TEMPERATURE LOG•CLEANING AND SANITATION

Registration Form

Note: Full fee must be paid at the time of the class

Date you plan to attend

Name

Name

Company

Address

City/State/Zip

Phone 

Fax

Email

Credit Card #

Exp.

CALL THE URA FOR ALL YOUR TRAINING NEEDS
• ServSafe Employee Guides
• Safety Posters
• Food Handler Permit Classes
• Training Videos
• Management Tools

UTAH RESTAURANT ASSOCIATION
Trolley Corners Building – Suite 3D
515 South 700 East
Salt Lake City, Utah 84102
Phone (801) 322-0123  Fax (801) 322-0122





A&Z Produce 
Jeff Clark 
366 West 500 South 
Salt Lake City, UT 84101 
801-359-2081

ADT Security Services 
Rick Kramer 
536 East 300 South 
Salt Lake City, UT 84102 
801-364-7694

ALSCO American Linen 
Glenn England 
3370 West 1820 South 
Salt Lake City, UT 84104 

Baltzer & Associates 
Cleve Campbell
3171 South Teton Drive
Salt Lake City, UT 84109
801-484-6841

Basic Sales and Marketing
Steve Kennally
55 N. Redwood Rd. STE N
Salt Lake City, UT 84116
801-363-3535

Bintz Restaurant Supply 
Mike Bailey 
1855 South 300 West 
Salt Lake City, UT 84115 
801-463-1515

Bizwear 
Joni Glenn 
4401 South 500 West 
Murray, UT 84123 
801-266-1516

Blandtec-A division of K-Tec
Byron Thueson
1206 South 1680 West
Orem, UT 84058
801-222-0888

Boyd Coffee 
Tom Kerr 
1550 West Gordon Avenue, Suite #4 
Layton, UT 84041 
801-644-8060

Business Software Solutions 
Cindy McRae 
30 North Butler Drive # 304 
Salt Lake City, UT 84054 
801-294-3300

Checknet 
Krista Moohan 
746 East 1910 South, Suite 3 
Provo, UT 84060 
801-223-9996

Condies Foods, Inc 
Keith Ross 
P.O. Box 18548 
Salt Lake City, UT 84118 
801-969-1448

Couer D’ Alene Bakery 
Bill Beifuss 
60 East Gordon Avenue 
Murray, UT 84107 
801-467-7171

Cowans Retail Systems-Micros 
Jason Cowan 
165 West 2950 South 
Salt Lake City, UT 84115 
801-486-2151

Cream O Weber
Fred Noftle 
4282 West 1730 South 
Salt Lake City, UT 84104 
801-973-9922

DJS Enterprises
Jo Ann Jackson
1065 East 3300 South
Salt Lake City, UT 84106
801-545-9500

Dailys Premium Meats
Rob Lawson
3535 South 500 West
Salt Lake City, UT 84115
801-269-1998

Ecolab 
Rob Lewis 
740 North 800 West  
West Bountiful, UT 84087 
801-514-8036

Elite Foodservice 
Todd Gordon 
P.O. Box 26357 
Salt Lake City, UT 84126 
801-886-2525

Express Recovery Services 
Mitch Ross 
3782 West 2340 South, Suite B 
Salt Lake City, UT 84120 
801-486-4182

Farmer Brothers Coffee
Jim Maack 
2230 South 2000 West 
West Valley City, UT 84119 
801-974-5427

Farmland 
Graden Hastings 
2955 South 1375 West 
Syracuse, UT 84075
801-525-1575 

First Data 
Mark Bower 
5296 Commerce Drive, Suite 202 
Murray, UT 84107 
801-915-7111

Food Service Broker 
Max Fillmore 
1181 East 2050 South 
Bountiful, UT 84010 
801-292-6075

Food Service Specialists of Utah 
Chris Frazier 
2734 South 3600 West, Suite M 
West Valley City, UT 84119 
801-966-3217

GCS Service
Colton Clements
3683 West 2270 South
Salt Lake City, UT 84120
801-514-7133

GET Enterprises
Eve Marketing
P.O. Box 79004
Houston, TX 77279
713-467-9394

Granato Importing Company 
Frank Granato 
P.O. Box 25684 
Salt Lake City, UT 84125 
801-433-0940

Hobart 
Jon Betcher 
3410 South 300 West 
Salt Lake City, UT 84115 
801-487-9955

Intermountain Foods Corporation 
Ryan Harding 
P.O. Box 250 
West Jordan, UT 84084 
801-280-4727

Intermountain Foods Corporation
Scott Cardwell
P.O. Box 250
West Jordan, UT 84084
801-280-4727

Iowa Rotocast Plastics Inc.
Brandon Fahey
P.O. Box 320
Decorah, UT 52101
563-553-0050/319-380-6838

Lehi Roller Mills
John Hutchings
833 E. Main St.
Lehi, UT 84043
801-768-4401

Libbey Glass
Jill Shiffer
1789 So. 2000 East
Salt Lake City, UT 84108
801-461-0828

Lindhardt Technical Services
Don Lindhardt
2854 S. Redwood Road C-17
West Valley City, UT 84119
801-973-9646

Meadow Gold Dairies 
Craig Malone 
3730 West 1820 South 
West Valley City, UT 84126 
801-973-2409

Morgan Marketing 
Ron Morgan 
P.O. Box 22845 
Salt Lake City, UT 84122 
801-973-4266

Morgan Valley Lamb 
James Gillmor 
255 North 2250 West 
Delta, UT 84624 
435-864-4997/435-864-7298

Mountain West Small Business Finance 
Randy Horiuchi 
2595 East 3300 South 
Salt Lake City, UT 84109 
801-412-3789

Mt. Hood Chemical 
Mike Mulfur 
4444 NW Yeon Avenue 
Portland, OR 97210 
503-227-3505/800-547-2594

Muir Copper Canyon 
Gene Anselmo 
951 South 3600 West  
Salt Lake City, UT 84104 
801-908-1062

National Equipment Corporation 
Andy Peterson 
242 West 3680 South 
Salt Lake City, UT 84115 
801-266-5824

Nicholas & Company 
Craig Romney 
5520 Harold Gatty Drive 
Salt Lake City, UT 84116 
801-531-1100

Nicholas & Company 
Michael Nook 
P.O. Box 45005 
Salt Lake City, UT 84145 
801-531-1100

Norbest Inc.
Bob Cluff
P.O. Box 1000
Midvale, UT 84047
801-566-5656

Ocean Beauty Seafood 
Dan Samson 
1911 South 900 West 
Salt Lake City, UT 84104 
801-972-3494

Pacifi c Seafood of Utah 
Michael Panza 
1415 South 700 West #6 
Salt Lake City, UT 84104 
801-558-3325

Payson Fruit Growers 
Reese Openshaw 
3053 West Sussex Place 
West Valley City, UT 84119
801-550-5084

Pepsi  
Kip Owens 
3388 West 1987 South 
Salt Lake City, UT 84014 
801-703-4410

Pepsi-Cola/Admiral Beverage
Randy Jensen
940 N. Springcreek Place
Springville, UT 84663
801-491-3366

POS Technologies 
Bob Duffi n 
9275 Jeremy Ranch Road 
Park City, UT 84098 
435-658-4595

Presidio Insurance 
Derrick Smith 
P.O. Box 57100 
Salt Lake City, UT 84157 
801-942-1400

Qquest 
Erik Westerland 
860 East 4500 South, Suite 200 
Salt Lake City, UT 84107 
801-698-1643

Rational Cooking Systems
Beth Lukac 
455 East State Parkway
Schaumburg, IL 60173 
847-273-5035

Real Salt 
John Peterson 
743 West 1200 North, Suite 200 
Springville, UT 84663 
801-491-4338

Restaurant & Store Equipment 
Chris Steffensen 
230 West 700 South  
Salt Lake City, UT 84101 
801-364-1981

Risk Control 
Terrell Bird  
3646 West 2100 South  
Salt Lake City, UT 84120 
801-468-1533

Rodon Foods
Dave Sim
1333 West 7900 South
West Jordan, UT 83088
801-566-0616
dave-sim@rodonfoods.com
www.rodonfoods.com

R.L. Schreiber 
Tom Mikus 
2121 East Juul Court 
Spokane, WA 99223 
509-991-3355/800-624-8777

Robins Brokerage Co 
Rick Robins 
PO Box 1506 
Salt Lake City, UT 84110 
801-974-0500

Roto Rooter 
Steve Kisling 
729 Wesst 1390 South 
Salt Lake City, UT 84104 
801-972-2828

S.J. McCullaugh, Inc 
Allen Baker 
3368 South 275 East 
Salt Lake City, UT 84115 
801-461-0400

Safety Seal Surfaces
Mike Witaker
801-860-3198
mike@safetyseal.biz
www.safetyseal.biz

Sales West Marketing 
Chad Douglas 
4214 West 8370 South 
West Jordan, UT 84088 
801-280-9300

Sara Lee 
Kody Anderson 
3475 South 300 West 
Salt Lake City, UT 84115 
801-487-4677

SinglePoint POS 
Scott Lamb 
6577 South Cottonwood Street 
Murray, UT 84107 
801-748-2102

Smart Video
Sarah Dahle
8675 South Sandy Parkway #111
Sandy, Utah 84070
801-208-5880

Sprague Pest Solutions 
Carrie Thubodeauex 
P.O. Box 2222 
Tacoma, WA 98401 
253-272-4400

Standard Restaurant Supply 
Edmond/Nyles Crane 
3500 South West Temple 
Salt Lake City, UT 84115 
801-263-3339

State Fire 
Brent Jones 
240 West 3680 South 
Salt Lake City, UT 84115 
801-288-2100

Swire Coca Cola 
Rick Boyd 
12634 South 265 West 
Draper, UT 84020 
801-301-7531

Sysco Intermountain 
Tom Kesteloot 
9494 South Proseperity Road 
West Jordan, UT 84088 
801-563-6300

Sysco Intermountain 
Russ Barker 
9494 South Prosperity Road 
West Jordan, UT 84088 
802-563-6300

Taylor Brothers, Incorporated 
Dave Kilpatrick 
2698 South Redwood Road, Suite U 
West Valley City, UT 84119 
801-972-1188

Terminix 
Gearold McCoy 
4072 South 1300 West, Suite 12 
Salt Lake City, UT 84123 
801-604-9000

The Bradley Group 
Brad Woodward 
147 West Election Road, Suite 200 
Draper, UT 84020 
801-502-7609

The Gasket Guy
Tom Kerr
858 West Millshadow Dr.
Kaysville, UT 84037
801-644-8060
utahgasketguy@msn.com

TRC Marketing 
Mark Roloff 
1577 East 8685 South 
Sandy, UT 84093 
801-706-8585

True Equipment Company 
Larry McHaley 
P.O. Box 1507 
West Jordan, UT 84084 
314-614-0940

U.S. Foodservice 
Marc Sedar/Dan Davis 
P.O. Box 160280
Clearfi eld, UT 84016 
801-773-1200

Utah Dairy Council 
Becky Lowe 
1213 East 2100 South 
Salt Lake City, UT 84106 
801-487-9976

Valley Game & Gourmet 
Davee Schuh 
P.O. Box 2713 
Salt Lake City, UT 84110 
801-521-2345

Vegetable Express
Gary Steed
46 South Orange St. #C
Salt Lake City, UT 84116
801-531-9928

Wasatch Meats 
Rich Broadbent 
926 South Jefferson Street 
Salt Lake City, UT 84119
801-363-5747 

Waste Management 
Brooke Busenbark 
8652 South 4000 West  
West Jordan, UT 84088 
801-282-8223

West Pak Marketing 
Lee Heinhold 
840 West 1700 South # 13 
Salt Lake City, UT 84104 
801-972-0623

Vendor Members
Please support these vendors with your purchasing power!

*

*

*
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