Overcoming Winter Challenges

Free Training For Restaurant Owners and Managers

Taught By Tom Bruce

Founder of Central Coast Food and Beverage
Certified National & California Restaurant
Associations and Qualified HACCP &
SERVSAFE Instructor.

This Webinar Will Cover:

e Cash Conserving Methods /@  Menu Relisions
e To-Go and Curbside Options e Safety Plan and Spacing

¢ Building Consumer Confidence * Avoiding Shared Touch Points

Tuesday, December 8th @ 9:00 AM

Regls’rer Here: casbdc.biz/winter
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