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 Advocacy Update

Chairman of the Board Todd Maurer has 
announced the names of the industry 
professionals who will be honored with 
the Maine Restaurant Association’s 2014 
annual awards. Award winners are se-
lected each December by the associa-
tion’s awards committee from nomina-
tions submitted by restaurant and allied 
industry members from across the state.  

In making the announcement Chairman 
Maurer said, “The restaurant community 
has much to celebrate and so many wor-
thy candidates deserving of recognition. 
This year’s slate of awardees is well rep-
resentative of Maine’s legendary reputa-
tion for hospitality.”

The 2014 Allied Member of the Year is 
Cross Employee Benefi ts of Portland, Maine. 
President Michael Deschaine and Manager 
of Small Group Operations Jane LeBrun, 
have been serving the Association’s mem-
bers’ health insurance needs for over a 
decade. Mike has been tireless in his ef-
forts to educate association members on 
the intricacies of the Affordable Care Act 
by offering free seminars on the subject. 
Jane has been an incredible resource for 
restaurants looking for the right health in-
surance program for their business. Cross 
Employee Benefi ts is a division of the family-
owned, Maine-based company - Cross 
Insurance Agency. The company was 
started 1954 by Woodrow Cross who, at 
the age of 96, still works in the business.

The 2014 Chef of the Year, Stephen True, 
is the executive chef at The Nonantum 
Resort in Kennebunkport, Maine. Chef 
Steve has been “cooking up” a creative 
spin on classic dishes at the historic, river-
front resort for the past fi ve years. Steve 

has been fulfi lling his life-long passion as 
a chef for more than 30 years while living 
up and down the east coast of the United 
States. Chef True also volunteers his time 
to assist in the training of up-and-coming 
culinary talent at Southern Maine Com-
munity College. The original inn at The 
Nonantum Resort was constructed in 
1884 and has a rich history. The resort’s 
signature restaurant is 95 Ocean.

The 2014 Restaurateur of the Year is Mary 
Dysart Hartt, owner of Dysart’s Restaurant 
in Bangor, Maine. Since 1967, the Dysart 
family of businesses has been growing 
and serving the people of central Maine. 
Mary has been instrumental in the success
of the legendary restaurant within the fam-
ily-owned full-service truck stop and has 
been at the forefront of Dysart’s growth 
in other foodservice establishments in-
cluding a new event center in Bangor 
opening in April 2014. In her spare time, 
Mary is an established photographer 
and the images she’s captured across 
Maine and around the world are fea-
tured on the walls of her restaurant. Ad-
ditionally, Mary recently completed her 
17th marathon with a goal of completing 
races in each of the 50 states.

And, the 2014 recipient of the industry’s 
highest honor, the “Bill Zoidis” Lifetime 
Achievement Award, is John Kyle. John 
and his childhood friend, Bruce Farn-
sworth, have been the driving force be-
hind the well known Pat’s Pizza franchise 
in Maine for the past forty years. 

John virtually grew up at Pat’s Pizza 
in Orono where he started washing 

...continued on page 5

Calculating Overtime 

...continued on page 5

Remember that overtime is based on a 40 hour work week 
and has no correlation to your payroll schedule. So if you pay bi-

weekly, do not base your overtime calculations on more than 80 hours 
worked during that two-week period. Any hours an employee works beyond 

40 hours in your defi ned seven-day pay period must be paid as overtime.

 

A compulsory charge to the customer is a service charge and needs to be referred 
to as such on your menus to protect you, as an employer and business owner. 
Tips or gratuities are voluntary. So, please change any language that references 
“added gratuity” on dining room menus, banquet menus, room service menus, 

etc. If you are ever audited, you will be glad you did!

.                      ..                      .

//
The State of Maine Legislature is not the 
only place with political activity relevant 
to the Maine Restaurant Association in 
2014. The Green Packaging Working 
Group Task Force in the City of Portland 
has been very busy looking at two issues 
of relevance to our Portland members and
potentially to all restaurateurs in the state. 

Earlier in 2013 the task force made a recom-
mendation that there be a ban on poly-
styrene containers and more recently there 
has been a discussion on creating a waste 
reduction fee on disposable bags. Sens-
ing that he did not have the votes on the 
Portland City Council, the polystyrene ban 
ordinance sponsor - Councilor Ed Suslovic
- had the ordinance sent back to the com-
mittee of jurisdiction, the Transportation, 
Sustainability and Energy Committee. 

The task force recently voted out a propos-
ed ordinance that will levy a 10 cent waste
reduction fee on all disposable bags, paper
and plastic for most retail establishments 
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Chairman’s Message:
By Todd Maurer, King Eider’s Pub & Restaurant - Damariscotta

I

missing out on a vital tool for success. If you 
know of businesses that haven’t yet joined 
us, let us know and we will get in touch, 
share the enthusiasm and our plans and ac-
complishments and, most importantly, the 
rewards and strength of numbers! A strong 
and healthy membership ensures a strong 
and dynamic association!

The deep snow all around me as I drove 
home had me thinking of what a marvel-
ous start to the winter hospitality season our 
members in ski and snow sports country are 
enjoying.  Just as they are running on high, 
we, down along the coast, are tending to 
off-season duties.  

Hospitality at its very core means taking care 
of people and regardless of the weather, 
the locality or the season, our attention is 
always focused on taking care of our loyal 
customers as well as visitors and fi rst-time 
friends. With the breathing room that the 
slow months provide, taking a good look at 
advertising and marketing with a fresh and 
creative approach is not only necessary, 
but a great chance to bring new enthusiasm 
to our message.

Because the bottom line is always near the 
top of the priority list, payroll concerns need 
closer examination in the slower months. 
And with sharp pencil poised, who can not 
succumb to anxious thoughts around taxes 
and health care? Thinking along those lines 
could lead to a case of nervous anxiety 
and the worry of not being able to gather 
all the pertinent information needed to fully 
understand the issues.

So now I’ve come full circle – back to those 
strong and positive feelings I took with me 
from that early January meeting. The as-
sociation and our new leadership contin-
ue the good and hard work of being the 
“watchdog” group tracking the laws and 
regulations being proposed and debated 
in Augusta and Washington. They keep us 
informed, breaking down the language 
into something close to understandable 
terms and translating for us the impact all of 
this has for us as an industry.

I arrived home assured that the new year has
stepped off on the right foot and with that, 
there is a spring in my step and a very positive
outlook on Hospitality Season 2014! 
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New Year Starts on the Right Foot

As I drove home 
the other day, head-
ed for the coast 
from Augusta after
the fi rst MeRA ex-
ecutive board meet-
ing of the new 
year, I had time to 
think about “things 
that matter,” past, 
present and future.  
Quite naturally I 
reviewed the year 
just completed and

the celebration of Dick Grotton’s remark-
able contributions to the association. End-
ing 2013 on such a high note felt very 
good indeed!

Next, thoughts turned to a review of the 
meeting just attended. Our new leader-
ship structure of President & CEO Greg Du-
gal and COO Chris Jones is in place and 
this fi rst meeting was so positive and full of 
energy and ideas that I was still on over-
drive. You know how it is when you are 
involved in something that excites – you 
want to share it with everyone who is part 
of the same business. 

The Maine Restaurant Association looks 
out for its members on so many levels that 
to be in the hospitality business in Maine 
and not be part of this dynamic group is 

MODERNPEST.COM

Proudly servicing 
Maine’s restaurants. 

1-800-323-7378
Call today for a free evaluation.

Joe knows where to eat. 
And what to order.

Keep up with Joe Ricchio. In Print + Online. themainemag.com

Left to right: James Murray Plunkett, Joe Ricchio, and Pamela Fitzpatrick Plunkett (the Plunketts own Little BIGS)
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Fore Street 
Maine magazine 
Eat Feature
January 2013

Ramos Gin Fizz:
A History and Recipe 
with Andrew Volk of the 
Portland Hunt and Alpine Club
Eat Maine Blog, January 2014

David's Opus Ten
Maine magazine
Eat Feature
April 2013
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President’s Report:
By Greg Dugal, President & CEO, Maine Restaurant Association

A New Beginning: Collaboration Between Associations

As a matter of fact, we have spoken just 
about every day since he has left. Dick will 
be continuing to assist in legislative advo-
cacy, though we have promised to also let 
him enjoy his retirement. 

My qualifi cations to help MeRA continue 
to be a successful and respected organi-
zation come from my history with MeRA as 
a longtime Board Member, my tenure as a 
food and beverage professional with the 
Samoset Resort (16 years) and my experi-
ence as the leader of another fi ne Maine 
tourism industry trade association, the 
Maine Innkeepers Association. Ten years at 
the helm of that organization along with a 
short stint as a Chamber Director gives me 
the necessary business association experi-
ence to help keep this association at the 
forefront of public policy issues at both the 
State and Federal level with another great 
institution, the National Restaurant Associa-
tion. 

This task will certainly not be easy, espe-
cially considering that I will continue to 
serve as President & CEO of the Innkeep-
ers Association as well. Our success will cer-
tainly lie with the incredible staff at MERA. 
I have been impressed, literally on a daily 

March 2014

As I sit down to write 
my very fi rst column 
as President and 
CEO, I am remind-
ed of the history of 
this great organiza-
tion and all of the 
people who have 
been instrumental 
in the success of 
this association. I 
am not going to go 
down the slippery 
slope of trying to 

recognize people for this accomplishment 
because I will surely forget a few. 

My affi liation with this organization began 
in the late 1980’s as an employee of the 
Samoset, when then Executive Director 
Carl Sanford encouraged me to become 
involved. Eventually I was nominated and 
elected as a Board Member and started 
what has become pretty much a lifelong 
affi liation with the association. I served on 
the search committee that put forth Dick 
Grotton as the candidate for the position 
of executive director and served as one of 
Dick’s fi rst volunteer leaders, so I am well 
qualifi ed to say what I am about to say. I 
have BIG shoes to fi ll, so I have decided not  
to try. Dick’s accomplishments are legend-
ary here in Augusta and with every orga-
nization he was involved during his tenure. 
Instead I have decided to take over where 
Dick left off and try to continue the legacy 
that Dick has helped to create around this 
incredible institution.

The Maine Restaurant Association (MeRA) 
has grown under Dick’s steady leadership 
and is in its best fi nancial position ever. The 
level of respect that Dick and his many 
MERA Board Members, Presidents and 
Chairs have gained over the years is truly 
astounding. From government leaders to 
other association leaders in the state, MeRA 
is looked upon as a leader and also with 
great respect. These are all testimonials to 
my friend Dick and all the great Boards of 
Directors that have served with him over 
the years. For those of you who are worried 
that Dick will leave and be potentially for-
gotten, you can rest assured that his coun-
sel is needed and gratefully accepted. 

Saturday, March 8, 2014
8:00 am - 4:00 pm

3rd Annual Maine 
ProStart Competition
Southern Maine Community College,  
South Portland

Tuesday & Wednesday
March 18 & 19, 2014

Governor’s 
Conference on Tourism
Cross Insurance Center, Bangor

Monday, April 7, 2014
5:00 pm - 9:00 pm

Annual Awards Banquet
Holiday Inn By the Bay, Portland

Tuesday, April 8, 2014
10:00 am - 4:00 pm

Maine Restaurant & 
Lodging Expo
Cumberland County Civic Center, Portland

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

Membership Meeting
DiMillo’s On the Water

Wednesday, June 4, 2014
5:00 pm - 7:00 pm

Membership Reception
DiMillo’s On the Water

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

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

Upcoming Events

...continued on page 5

1 - 4 x 5 - 1 3 x 1 4 x

  Full Page $1400 $1200 $1000 $900

  Half Page $950 $800 $650 $585

  Quarter Page $850 $725 $575 $517.50

Maine magazine Eat Section Rates

10% off the 14x rate with a 14x contract

5% off for a credit card on file with a 14x contract 

Net Rate 
w/Contract

Consistent marketing in Maine magazine’s 
Eat section offers your business credible 
connectivity with an affluent and passionate 
community. Our readers love Maine and 
want to participate in the state thoroughly. 

A 14-issue contract supports and expands 
your overall marketing program and bolsters 
your business goals. With frequency and 
consistency, you have unparalleled visibility 
for your business and you also earn a better 
rate.

Call us today and start a dialogue to position 
your business for results.

207.772.3373

MAINE MEDIA COLLECTIVE, LLC  |  75 Market Street |  Suite 203 |  Portland, Maine |  04101
207.772.3373 |  themainemag.com | mainehomedesign.com
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Monday, April 21, 2014

Wells - Bull ‘N Claw Restaurant
8:30 am - 5:00 pm

Tuesday, April 22, 2014

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

Tuesday, April 29 ,  2014

Augusta Armory
8:30 am - 5:00 pm

Tuesday, May 20 ,  2014

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

Tuesday, May 27 ,  2014

Augusta Armory
8:30 am - 5:00 pm

Upcoming Classes

Registrations must be made at least ten 
days prior to the class so that text books 
may be mailed in time for students to 
study in advance.
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Chief Operating Offi cer’s Report:
By Chris Jones, COO - Maine Restaurant Association

and Rebecca Dill who have already con-
tributed to my education and steered me 
clear of pitfalls. I’ll also draw on my chain 
restaurant experience, my advisory work 
with independent restaurants and my stud-
ies in strategy. But most importantly, I’ll be 
talking to restaurant owners to determine 
the most pressing issues on your minds and 
to hear your ideas about what solutions and 
benefi ts the association might offer to help.  

Please know that I am here to offer support on
the emerging issues that confront restaurateurs
and foodservice operators daily. If I’m not fa-
miliar with a particular matter, someone else 
in the offi ce probably is. Either way, I’ll do 
everything I can to inform myself on any 
and all issues that affect Maine’s restaurants.

The door to my offi ce in Augusta will al-
ways be open for you. When you stop by, it 
will probably look more like a war strategy 
room than an offi ce, so please excuse the 
charts and maps on the walls and the refer-
ence materials stacked on the fl oors. If you 
miss me at the offi ce, feel free to contact 
me on my cell phone at 207. 619. 0353 or by 
email at chris@mainerestaurant.com.

In closing, I’d like to share my hopes for the 
Maine Restaurant Association. I’m thrilled to 
be part of a team that will build on the suc-
cess of this organization. I envision an associ-
ation with an energized membership, served 
by devoted staff and selfl ess volunteer lead-
ers. We will build a strong community that 
will leverage the collective restaurant expe-
rience of its members. We will endeavor to 
create exciting new value propositions for 
you and deliver that value through tradition-
al and new channels (e.g. mobile) that will fi t 
the way you live, work and serve your guests 
today. We hope to create exciting regional 
events that combine networking, education 
and food. I can foresee generating a buzz 
that will attract new members, which in turn 
will encourage current and prospective al-
lied partners to offer innovative benefi ts. I 
look forward to contributing to a virtuous 
cycle, wherein increased membership gives 
our association the dual benefi ts of a stronger
voice in Augusta as well as cost reductions 
for key services. Oh yes, and I hope we have 
some fun along the way.

Until we meet (or meet again), I wish you a 
busy, happy and profi table spring. 

A Fresh Focus on Membership

As I refl ect on my 
fi rst three months at 
the Maine Restau-
rant Association, 
my thoughts are 
mainly of gratitude 
for the warm wel-
comes I have re-
ceived from staff, 
directors, members 
and new friends. 
The dignity, pro-
fessionalism and 
hospitality-industry 

knowledge exemplifi ed by Greg Dugal and
Dick Grotton have given me a fi ne reputation 
to live up to, and I look forward to doing so.

Greg will focus primarily on representing 
you and your fellow members in Augusta, 
advocating for legislation that supports 
the restaurant industry and standing up 
to policies (however well-intended) that 
would shrink the industry through exces-
sive taxation, regulation and other barri-
ers. As most of you know, he’ll have the 
assistance of the eminent Dick Grotton, 
our consultant and former CEO. 
  
I will focus primarily on enhancing member
benefi ts and increasing our membership rolls 
and I’m looking forward to tackling these 
interdependent challenges. To accomplish
this, I will seek the help of Becky Jacobson 

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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Show Your Stuff.
Advertise with Maine magazine 
and get your message in front of 
thousands of hungry people who 
care about one thing: 

Great Maine restaurants.
You'll be in good company.
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2014 Awardees...
...continued from page 1

Advocacy Update...
...continued from page 1

ments including restaurants. We were very 
close to having restaurants exempted, but 
failed to win the necessary votes, so the fi ght is 
on. The next steps are to have both ordinances 
reviewed again by the committee - probably 
on March 19 - with the ultimate goal of getting 
both to the City Council for a vote in April. We 
will defi nitely need your help on this one. 

Legislative issues being tracked at the state 
level include the liquor enforcement divi-
sion enforcing an old and all but forgotten 
law passed in the 1930’s that does not allow 
for alcohol by volume (ABV) numbers to be 
listed on menus or menu boards in brewpubs 
or other restaurants. As of press time, emer-
gency legislation was being introduced by a 
legislator to repeal this law and Gerry Reid, the 
Director of the Bureau of Alcoholic Beverages 
and Lottery Operations, has instructed his in-
spectors to not enforce this provision. More 
to come on this in subsequent newsletters.

LD 1458 is interestingly named An Act to En-
act the Maine Small Business Investment Act. 
This bill would set up a very complicated set 
of laws to regulate franchisors of branded 
restaurants, hotels and just about every oth-
er kind of franchise business. Our position on 
this bill is that it is so onerous and litigious that 
franchisors will either choose not to come to 
Maine or potentially convert these stores to 
company stores or just not renew the fran-
chise agreements. There is a group of fran-
chisees who are promoting this legislation. 

The bill had a public hearing last year and 
had several work sessions this year. At each of 
the work sessions, Senator John Patrick, chair 
of the Labor, Commerce, Research and Eco-
nomic Development Committee (LCRED,) 
brought an amended version of the bill. Each 
time the bill contained fewer provisions. His 
attempt to get this fi nal amendment out of 
committee failed and Senator Andre Cush-
ing put forth a different amendment that 
would create a study commission to review 
the fi ve remaining provisions and provide a 
report back to the LCRED committee. That 
motion passed on a 7-6 vote. The minority re-
port is John Patrick’s amendment, so as you 
can see this is far from over. Next stop will be 
a sizable debate and potentially several votes 
by the House of Representatives on LD 1458.

Another legislative issue of importance was 
LD 1592, which would have allowed Local 
Health Offi cers (LHO) to conduct inspec-
tions of licensed food service and lodging 
establishments. Legislation was passed in the 

last legislature that would eliminate the abil-
ity of local municipalities to conduct food 
safety inspections. Inspections from that time 
forward could only be conducted by certi-
fi ed inspectors of the State’s Health Inspec-
tions Program (HIP) or communities that had 
been delegated by the State because their 
inspectors were certifi ed at the same level. 
At that time, cities and towns were using 
code enforcement offi cers, plumbing inspec-
tors, etc. to conduct these inspections. This 
eliminated duplicative inspections, gener-
ally with an additional fee and sometimes 
differing sets of rules put forth by a generally 
unqualifi ed inspector, which made it diffi cult 
for the business owner to comply with both. 

This new bill would have required HIP to cre-
ate a new training program for the LHO, 
which would be less intensive and easier for 
them to achieve and would also give the 
LHO the authority to shut down an establish-
ment if they saw fi t, a power that even the 
highly trained state inspectors don’t have. We 
were very much opposed to this bill for many 
reasons. We worked hard with the legislature 
to eliminate duplicative inspections and fees 
and have also received increases in licens-
ing fees to assist in making the current system 
work. HIP would have had to stop everything 
they are doing to create a program, train the 
LHO’s and then monitor them into the future. 
This would have required time that HIP does 
not have and to give these LHO inspectors 
increased powers that they should not have. 
The bill was killed in committee and a letter 
will be sent by the committee to HIP to re-
view their practices. We will have updates on 
these and other issues in subsequent issues of 
the Maine Ingredient. 

dishes at the age of 14. John started his 
fi rst Pat’s franchise in Rockland in the late 
1970’s and later moved to Yarmouth to start 
the most successful Pat’s franchise outside 
of Orono. In 2004 John and his son Chris 
opened Grill 233 in Yarmouth because John 
felt there was an opportunity to bring good 
food with a neighborhood feel to the town. 
John is a Past Chairman of the Maine Res-
taurant Association and a current member 
of its executive committee serving in the role 
of senior advisor to the board of directors.

In speaking of the award recipients, MeRA 
President Greg Dugal said, “Our goal in pre-
senting these awards is to honor those res-
taurant professionals and allied companies 
who give back to their community, serve as 
mentors to others, go above and beyond the 
call of duty, and make a positive contribu-
tion to the industry and their communities.

A banquet will be held to honor these 
awardees on Monday, April 7th at the Holiday
Inn By the Bay, the night prior to the Maine 
Restaurant & Lodging Expo. The evening will 
begin at 5:00 pm with a restaurant showcase
reception featuring the culinary stylings of 
some of Maine’s most celebrated chefs, 
followed by a seated dinner with a keynote 
address by the Chairman of the National 
Restaurant Association, Ken Conrad, all cul-
minating in the formal presentation of awards 
with video tributes to each of the honorees.

Seats are available for $80 per person, tables
of eight for $590. To make reservations, see
enclosed registation form or visit www.maine
restaurant.com. For more information, contact 
Events Director Rebecca Dill at events@
mainerestaurant.com or 207.623.2178. 

President’s Column...
...continued from page 3

basis, by the dedication and professional-
ism shown by our two long term employees          
Becky Jacobson and Rebecca Dill. They 
truly are the glue that binds this organiza-
tion and its efforts together. 

Also, most of you know that we have hired 
a Chief Operating Offi cer in the person of
Christopher Jones. Chris brings to us a wealth 
of restaurant operations and manage-
ment experience that will assist our mem-
bers with their questions about operating a 
clean, successful and law and regulation 

abiding eating establishment. Chris also is 
very knowledgeable about ProStart and 
ServSafe and has been a pleasure to work 
with in the past couple of months. He start-
ed in mid-October. He is a highly motivat-
ed restaurant professional and will serve 
this association well - more about him in 
his column on page four of this newsletter. 
We both encourage you to contact us at 
any time for assistance. We are both very 
excited to lead this great group of people 
into the future. 

Maine Restaurant Association March 2014
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Exhibitors:

Join us for Maine’s premier, comprehensive, business-to-business trade show for the 
foodservice and lodging industry! Renovations at our venue - the Cumberland County 
Civic Center - are complete, offering many new amenities for our annual Expo. 

Complimentary member badges* have been mailed. If you didn’t receive yours, 
or if you need a name correction, email us at badges@mainerestaurant.com or 
just visit us at the Expo offi ce in the registration area when checking in at the show. 

Register additional attendees in advance, online for $12 or at the door for only $15.  
* Complimentary badges are available only to restaurant members, not allied members.

More information regarding:

Sp
on

so
rs

Attend the Expo!

Learn something new!

www.mainerestaurant.com
Protecting Your Online Reputation

presented by: Rich Brooks of Flyte New Media

How Maine’s Offi ce of Tourism is Working for You  
presented by: Maine Offi ce of Tourism

Serving Up Employment Protection: Managing Employees in the Hospitality Industry
presented by: Tawny Alvarez of Verrill Dana

Accommodating Guests with Food Allergies: Seize the Business Opportunity
presented by: National Restaurant Association

               
Workshops are free to all Expo attendees. Pre-registration for these sessions is not necessary.

 Simply make your way to the  far end of the concourse at the appointed time.

11:OO am

12:OO pm

1:OO pm

2:OO pm

Free Parking & Shuttle Options

Workshop Sessions

Host Hotel Accommodations

Online Registration 

Exhibitor Map

Atlantic Pest Solutions • Averill’s Sharper Uniforms •Baker Commodities 
• Bath Fitter • Bev-Tech • Blue Cold Distributors • Bluefi n Consultants 
•Bow Street Distributing • Brady Risk Management of New England • 
C. Caprara Food Service Equipment • Cellardoor Winery • Central 
Maine Fire Pros and Commercial Cooking Equipment • Champoux 
Insurance Group • CIEE • Coca-Cola Bottling Company of NNE • 
Concord Foods • Cross Employee Benefi ts • Cuddledown • Culinary 
Components • Cultural Homestay International • Dead River Company 
• Dennis Paper & Food Service • Digital Dining – HDSNE • Direct Display
Publishing Co. • Downeast Coffee Company • Downeast Food Distributors
 • Drum Rock Products • Ducktrap River of Maine • Dunlap Cabling • 
Eastern Mechanical • EnviroTek USA • FairPoint Communications • G. J. 
Leighton’s • Garelick Farms • General Linen Service Co. • Gifford’s 
Famous Ice Cream • Gritty McDuff’s • Heartland Payment Systems • 
Hoodz of Southern Maine • Horizon Beverage Company • HP Hood • 
Irving Energy • It’ll Be Pizza • Joseph’s Gourmet Pasta • Kettle Cuisine 
• Kontos Foods • Lepage Bakeries • M.S. Walker Maine • Community 
Health Options • Maine Department of Labor • Maine Health Inspection 
Program • Maine Innkeepers Association • Maine Lobster Marketing 
Collaborative • Maine Magazine • Maine Restaurant Association • 
Maine Shellfi sh Co. • Maine Standard Biofuels • Maine Tourism Association
• Mainely Tubs • Manpower of Maine • Matheson Gas • Metromedia 
Energy • MICROS Systems • Micucci Wholesale Foods • Modern Pest 
Services • Nationwide Payment Solutions • Native Maine Produce & 
Specialty Foods • Natural Light Patio Covers • NCR Aloha • Nespresso
For Business • New England Tea & Coffee Company • Northeast Coffee 
Company • NuImage Awnings of Maine • Oakhurst Dairy • OpenTable
• Original Pizza of Boston • P.J. Merrill Seafoods • Payroll Management 
• PepsiCo • Performance Foodservice - NorthCenter • Pine State  
Beverage Co. • Pine State Pest Solutions • Pine State Trading Co. • Pine
Tree Food Equipment • Portland Paper Products • ProStart • R.M. Flagg
Food Service Equipment • ResNexus • Retail Control Solutions • RHS 
• Restaurant & Retail - Operating Systems • Rooter-Man of Southern 
Maine • Share Our Strength • Shipyard Brewing Company •  Sparrow 
Enterprises • Sprague Energy • SYSCO Northern New England • Take 
2 Dough Productions / Panebelle • Target Marketing • TD Bank • The 
Advertising Specialists of Maine • Time Warner Cable Business Class • 
U.S. Small Business Administration • UniFirst Corporation • US Cellular 
• US Foods • Wicked Joe Coffee Roasting Co. • Winter People • Yankee 
Equipment Systems & more!



Show Your Stuff.
Advertise with Maine magazine 
and get your message in front of 
thousands of hungry people who 
care about one thing: 

Great Maine restaurants.
You'll be in good company.
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President’s Report:
By Greg Dugal, President & CEO, Maine Restaurant Association

A New Beginning: Collaboration Between Associations

As a matter of fact, we have spoken just 
about every day since he has left. Dick will 
be continuing to assist in legislative advo-
cacy, though we have promised to also let 
him enjoy his retirement. 

My qualifi cations to help MeRA continue 
to be a successful and respected organi-
zation come from my history with MeRA as 
a longtime Board Member, my tenure as a 
food and beverage professional with the 
Samoset Resort (16 years) and my experi-
ence as the leader of another fi ne Maine 
tourism industry trade association, the 
Maine Innkeepers Association. Ten years at 
the helm of that organization along with a 
short stint as a Chamber Director gives me 
the necessary business association experi-
ence to help keep this association at the 
forefront of public policy issues at both the 
State and Federal level with another great 
institution, the National Restaurant Associa-
tion. 

This task will certainly not be easy, espe-
cially considering that I will continue to 
serve as President & CEO of the Innkeep-
ers Association as well. Our success will cer-
tainly lie with the incredible staff at MERA. 
I have been impressed, literally on a daily 

March 2014

As I sit down to write 
my very fi rst column 
as President and 
CEO, I am remind-
ed of the history of 
this great organiza-
tion and all of the 
people who have 
been instrumental 
in the success of 
this association. I 
am not going to go 
down the slippery 
slope of trying to 

recognize people for this accomplishment 
because I will surely forget a few. 

My affi liation with this organization began 
in the late 1980’s as an employee of the 
Samoset, when then Executive Director 
Carl Sanford encouraged me to become 
involved. Eventually I was nominated and 
elected as a Board Member and started 
what has become pretty much a lifelong 
affi liation with the association. I served on 
the search committee that put forth Dick 
Grotton as the candidate for the position 
of executive director and served as one of 
Dick’s fi rst volunteer leaders, so I am well 
qualifi ed to say what I am about to say. I 
have BIG shoes to fi ll, so I have decided not  
to try. Dick’s accomplishments are legend-
ary here in Augusta and with every orga-
nization he was involved during his tenure. 
Instead I have decided to take over where 
Dick left off and try to continue the legacy 
that Dick has helped to create around this 
incredible institution.

The Maine Restaurant Association (MeRA) 
has grown under Dick’s steady leadership 
and is in its best fi nancial position ever. The 
level of respect that Dick and his many 
MERA Board Members, Presidents and 
Chairs have gained over the years is truly 
astounding. From government leaders to 
other association leaders in the state, MeRA 
is looked upon as a leader and also with 
great respect. These are all testimonials to 
my friend Dick and all the great Boards of 
Directors that have served with him over 
the years. For those of you who are worried 
that Dick will leave and be potentially for-
gotten, you can rest assured that his coun-
sel is needed and gratefully accepted. 

Saturday, March 8, 2014
8:00 am - 4:00 pm

3rd Annual Maine 
ProStart Competition
Southern Maine Community College,  
South Portland

Tuesday & Wednesday
March 18 & 19, 2014

Governor’s 
Conference on Tourism
Cross Insurance Center, Bangor

Monday, April 7, 2014
5:00 pm - 9:00 pm

Annual Awards Banquet
Holiday Inn By the Bay, Portland

Tuesday, April 8, 2014
10:00 am - 4:00 pm

Maine Restaurant & 
Lodging Expo
Cumberland County Civic Center, Portland

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

Membership Meeting
DiMillo’s On the Water

Wednesday, June 4, 2014
5:00 pm - 7:00 pm

Membership Reception
DiMillo’s On the Water

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

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

Upcoming Events

...continued on page 5

1 - 4 x 5 - 1 3 x 1 4 x

  Full Page $1400 $1200 $1000 $900

  Half Page $950 $800 $650 $585

  Quarter Page $850 $725 $575 $517.50

Maine magazine Eat Section Rates

10% off the 14x rate with a 14x contract

5% off for a credit card on file with a 14x contract 

Net Rate 
w/Contract

Consistent marketing in Maine magazine’s 
Eat section offers your business credible 
connectivity with an affluent and passionate 
community. Our readers love Maine and 
want to participate in the state thoroughly. 

A 14-issue contract supports and expands 
your overall marketing program and bolsters 
your business goals. With frequency and 
consistency, you have unparalleled visibility 
for your business and you also earn a better 
rate.

Call us today and start a dialogue to position 
your business for results.

207.772.3373

MAINE MEDIA COLLECTIVE, LLC  |  75 Market Street |  Suite 203 |  Portland, Maine |  04101
207.772.3373 |  themainemag.com | mainehomedesign.com
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Chairman’s Message:
By Todd Maurer, King Eider’s Pub & Restaurant - Damariscotta

I

missing out on a vital tool for success. If you 
know of businesses that haven’t yet joined 
us, let us know and we will get in touch, 
share the enthusiasm and our plans and ac-
complishments and, most importantly, the 
rewards and strength of numbers! A strong 
and healthy membership ensures a strong 
and dynamic association!

The deep snow all around me as I drove 
home had me thinking of what a marvel-
ous start to the winter hospitality season our 
members in ski and snow sports country are 
enjoying.  Just as they are running on high, 
we, down along the coast, are tending to 
off-season duties.  

Hospitality at its very core means taking care 
of people and regardless of the weather, 
the locality or the season, our attention is 
always focused on taking care of our loyal 
customers as well as visitors and fi rst-time 
friends. With the breathing room that the 
slow months provide, taking a good look at 
advertising and marketing with a fresh and 
creative approach is not only necessary, 
but a great chance to bring new enthusiasm 
to our message.

Because the bottom line is always near the 
top of the priority list, payroll concerns need 
closer examination in the slower months. 
And with sharp pencil poised, who can not 
succumb to anxious thoughts around taxes 
and health care? Thinking along those lines 
could lead to a case of nervous anxiety 
and the worry of not being able to gather 
all the pertinent information needed to fully 
understand the issues.

So now I’ve come full circle – back to those 
strong and positive feelings I took with me 
from that early January meeting. The as-
sociation and our new leadership contin-
ue the good and hard work of being the 
“watchdog” group tracking the laws and 
regulations being proposed and debated 
in Augusta and Washington. They keep us 
informed, breaking down the language 
into something close to understandable 
terms and translating for us the impact all of 
this has for us as an industry.

I arrived home assured that the new year has
stepped off on the right foot and with that, 
there is a spring in my step and a very positive
outlook on Hospitality Season 2014! 

The
Maine Ingredient

is published six times a year by 
the Maine Restaurant Association. 

2014 © All Rights Reserved
45 Melville Street

Augusta, Maine ·  04330
Tel: 207.623.2178 ·  Fax: 866.711.5408
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MAINE RESTAURANT ASSOCIATION 

OFFICERS

Todd Maurer
Chairman of the Board

King Eider’s Pub & Restaurant
Damariscotta

Tina Hewett-Gordon
Vice Chair

The Nonantum Resort
Kennebunkport

Norm Elvin
Second Vice Chair
The China Dine-ah

South China

Bruce Woodard, CPA, CFP
Treasurer

Woodard & Associates, CPA’s
Auburn, Portland

Steve DiMillo
Secretary

DiMillo’s On the Water
Portland

John Kyle
Senior Advisor

Pat’s Pizza - Yarmouth / Grill 233
Yarmouth

STAFF

Greg Dugal
President & CEO

greg@mainerestaurant.com 

Chris Jones
Chief Operating Offi cer

chris@mainerestaurant.com 

Becky Jacobson
Operations Manager

becky@mainerestaurant.com

Rebecca Dill
Marketing & Events Director

rebeccad@mainerestaurant.com 

New Year Starts on the Right Foot

As I drove home 
the other day, head-
ed for the coast 
from Augusta after
the fi rst MeRA ex-
ecutive board meet-
ing of the new 
year, I had time to 
think about “things 
that matter,” past, 
present and future.  
Quite naturally I 
reviewed the year 
just completed and

the celebration of Dick Grotton’s remark-
able contributions to the association. End-
ing 2013 on such a high note felt very 
good indeed!

Next, thoughts turned to a review of the 
meeting just attended. Our new leader-
ship structure of President & CEO Greg Du-
gal and COO Chris Jones is in place and 
this fi rst meeting was so positive and full of 
energy and ideas that I was still on over-
drive. You know how it is when you are 
involved in something that excites – you 
want to share it with everyone who is part 
of the same business. 

The Maine Restaurant Association looks 
out for its members on so many levels that 
to be in the hospitality business in Maine 
and not be part of this dynamic group is 

MODERNPEST.COM

Proudly servicing 
Maine’s restaurants. 

1-800-323-7378
Call today for a free evaluation.

Joe knows where to eat. 
And what to order.

Keep up with Joe Ricchio. In Print + Online. themainemag.com

Left to right: James Murray Plunkett, Joe Ricchio, and Pamela Fitzpatrick Plunkett (the Plunketts own Little BIGS)
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Fore Street 
Maine magazine 
Eat Feature
January 2013

Ramos Gin Fizz:
A History and Recipe 
with Andrew Volk of the 
Portland Hunt and Alpine Club
Eat Maine Blog, January 2014

David's Opus Ten
Maine magazine
Eat Feature
April 2013
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IN THIS ISSUE:

 Advocacy Update

Chairman of the Board Todd Maurer has 
announced the names of the industry 
professionals who will be honored with 
the Maine Restaurant Association’s 2014 
annual awards. Award winners are se-
lected each December by the associa-
tion’s awards committee from nomina-
tions submitted by restaurant and allied 
industry members from across the state.  

In making the announcement Chairman 
Maurer said, “The restaurant community 
has much to celebrate and so many wor-
thy candidates deserving of recognition. 
This year’s slate of awardees is well rep-
resentative of Maine’s legendary reputa-
tion for hospitality.”

The 2014 Allied Member of the Year is 
Cross Employee Benefi ts of Portland, Maine. 
President Michael Deschaine and Manager 
of Small Group Operations Jane LeBrun, 
have been serving the Association’s mem-
bers’ health insurance needs for over a 
decade. Mike has been tireless in his ef-
forts to educate association members on 
the intricacies of the Affordable Care Act 
by offering free seminars on the subject. 
Jane has been an incredible resource for 
restaurants looking for the right health in-
surance program for their business. Cross 
Employee Benefi ts is a division of the family-
owned, Maine-based company - Cross 
Insurance Agency. The company was 
started 1954 by Woodrow Cross who, at 
the age of 96, still works in the business.

The 2014 Chef of the Year, Stephen True, 
is the executive chef at The Nonantum 
Resort in Kennebunkport, Maine. Chef 
Steve has been “cooking up” a creative 
spin on classic dishes at the historic, river-
front resort for the past fi ve years. Steve 

has been fulfi lling his life-long passion as 
a chef for more than 30 years while living 
up and down the east coast of the United 
States. Chef True also volunteers his time 
to assist in the training of up-and-coming 
culinary talent at Southern Maine Com-
munity College. The original inn at The 
Nonantum Resort was constructed in 
1884 and has a rich history. The resort’s 
signature restaurant is 95 Ocean.

The 2014 Restaurateur of the Year is Mary 
Dysart Hartt, owner of Dysart’s Restaurant 
in Bangor, Maine. Since 1967, the Dysart 
family of businesses has been growing 
and serving the people of central Maine. 
Mary has been instrumental in the success
of the legendary restaurant within the fam-
ily-owned full-service truck stop and has 
been at the forefront of Dysart’s growth 
in other foodservice establishments in-
cluding a new event center in Bangor 
opening in April 2014. In her spare time, 
Mary is an established photographer 
and the images she’s captured across 
Maine and around the world are fea-
tured on the walls of her restaurant. Ad-
ditionally, Mary recently completed her 
17th marathon with a goal of completing 
races in each of the 50 states.

And, the 2014 recipient of the industry’s 
highest honor, the “Bill Zoidis” Lifetime 
Achievement Award, is John Kyle. John 
and his childhood friend, Bruce Farn-
sworth, have been the driving force be-
hind the well known Pat’s Pizza franchise 
in Maine for the past forty years. 

John virtually grew up at Pat’s Pizza 
in Orono where he started washing 

...continued on page 5

Calculating Overtime 

...continued on page 5

Remember that overtime is based on a 40 hour work week 
and has no correlation to your payroll schedule. So if you pay bi-

weekly, do not base your overtime calculations on more than 80 hours 
worked during that two-week period. Any hours an employee works beyond 

40 hours in your defi ned seven-day pay period must be paid as overtime.

 

A compulsory charge to the customer is a service charge and needs to be referred 
to as such on your menus to protect you, as an employer and business owner. 
Tips or gratuities are voluntary. So, please change any language that references 
“added gratuity” on dining room menus, banquet menus, room service menus, 

etc. If you are ever audited, you will be glad you did!

.                      ..                      .

//
The State of Maine Legislature is not the 
only place with political activity relevant 
to the Maine Restaurant Association in 
2014. The Green Packaging Working 
Group Task Force in the City of Portland 
has been very busy looking at two issues 
of relevance to our Portland members and
potentially to all restaurateurs in the state. 

Earlier in 2013 the task force made a recom-
mendation that there be a ban on poly-
styrene containers and more recently there 
has been a discussion on creating a waste 
reduction fee on disposable bags. Sens-
ing that he did not have the votes on the 
Portland City Council, the polystyrene ban 
ordinance sponsor - Councilor Ed Suslovic
- had the ordinance sent back to the com-
mittee of jurisdiction, the Transportation, 
Sustainability and Energy Committee. 

The task force recently voted out a propos-
ed ordinance that will levy a 10 cent waste
reduction fee on all disposable bags, paper
and plastic for most retail establishments 
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Protect Yourself by Using 
Proper Language on Your Menus 




