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Health Care Law Kicks Into High Gear
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IN THIS ISSUE:

 Setting Minimums for 
Credit Card Transactions

Autumn is upon us and so too is a very 
important deadline for employers as 
mandated by the 2010 Patient Protection 
and Affordable Care Act (PPACA). The 
law requires most U.S. employers – those 
covered by the Fair Labor Standards Act 
(FLSA), including restaurants - give written 
notice by October 1, 2013 to their current 
employees about how they may acquire 
health care coverage beginning in 2014.

The employee notifi cation must include 
an explanation of how to access newly 
established Health Care Insurance Mar-
ketplaces – also known as health insur-
ance exchanges. These government-
run marketplaces, as prescribed in the 
PPACA, have been established in states 
across the nation and are set to begin 
selling 2014 health plans as of October 
1, 2013. New employees hired on or after 
October 1st and before January 1, 2014 
must be immediately notifi ed of their 
health care options at the time of hire. 
Starting in 2014, employers must provide 
the health care notice to employees 
within 14 days of hiring. 

In addition to informing employees of 
how they may access health coverage, 
employers must also provide notice let-
ting employees know they may be eli-
gible for federal tax help to buy health 
plans through the marketplace and, ac-
cording to Department of Labor guid-
ance, inform them of the difference in tax 
treatment between employer-sponsored 
coverage and marketplace coverage.

To satisfy the immediate October 1st dead-
line, download the required notifi cation 
form at www.mainerestaurant.com. For 
long-term tracking and monitoring of em-

ployee notifi cation and the all-important 
full-time equivalent (FTE) calculation, 
members are encouraged to utilize the 
National Restaurant Association-devel-
oped online health care headquarters. 
This is a free service for members of the 
Maine Restaurant Association – all of 
whom enjoy complimentary member-
ship with the National Restaurant Asso-
ciation (NRA) – that provides solutions 
related to the PPACA. 

This web-based tool – available at www.
Restaurant.org/Notify - lets employers cre-
ate a customized portal to which they can
direct employees for the FLSA-required 
notice. Employees who visit the portal 
view the forms and provide acknowl-
edgement they have been notifi ed. The 
tool allows employers to keep track of 
the specifi c employees who have been 
notifi ed. To access this service, members 
will need their NRA member ID. To obtain
your ID number, call 207-623-2178 or 
email becky@mainerestaurant.com.  

Due to high demand, the registration pro-
cess for the NRA health care headquar-
ters is currently taking ten days. Mem-
bers who have not yet begun the regis-
tration process will not have access to 
the NRA tool prior to the October 1st  dead-
line. Therefore, it is critically important 
that restaurateurs provide written noti-
fi cation in paper form to all employees 
as a stopgap measure in advance of uti-
lizing the NRA tool or, as your sole mea-
sure of notifi cation should you choose 
not to establish an online notifi cation
portal with the NRA. Again, to download 
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Effective October 1, 2013, the general sales tax goes from 
5% to 5.5% and the meals & lodging tax goes from 7% to 8%. 

We sincerely appreciate proactive communications members had with their 
legislators in an effort to prevent passage of this tax increase. Although the association 
was very disappointed with the passage of the increase, the need for additional 
revenue outweighed the restaurant industry’s concern regarding increased taxes 
for the dining public. 

In the end, it could have been a lot worse. Much higher tax rates were being con-
sidered we were fortunate to avoid an increase to 10%. 

These new, higher tax rates are slated to sunset on June 30, 2015 baring further 
legislative action. With your help, we will make every effort to prevent additional 

legislative extensions. 

.                      ..                      .

//
If you process credit card transactions, 
you are permitted to impose minimum 
purchase requirements up to $10.  How-
ever; this permission does not apply to 
debit cards (most are labeled “debit 
card” on the face) and all purchases in 
any amount must be accepted, even if 
you process debit cards as credit card 
transactions.

This purchase minimum also does not 
apply to prepaid credit cards including 
so-called “rewards cards” often issued 
as a rebate or prize award in lieu of cash 
payments.  

Remember, the merchant expense for 
processing is almost always less when 
accepting a debit card. If it isn’t clear 
that the presented card is a debit card, 
ask the customer if it is a debit card and 
process accordingly.

Any of the following actions are not legal 

October 1st Employee Notifi cation Deadline Looms

www.mainerestaurant.com
mailto: info@mainerestaurant.com
http://www.mainerestaurant.com/
http://notify.restaurant.org/
http://notify.restaurant.org/
mailto: becky@mainerestaurant.com
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Chairman’s Message:
By Todd Maurer, King Eider’s Pub & Restaurant - Damariscotta

I

In the last couple of newsletters in 2013 will 
appear Dick’s fi nal messages to the industry 
he has served for so long. In reading his 
words, my appreciation for his enthusiasm, 
vision, dedication and good old Yankee 
hard work continues to grow!

Our new structure is the future of the dining 
and lodging – hospitality – industry in every 
meaningful way. Coordination, enhanced 
effi ciency and economy of scale all speak 
to an exciting season for all of us. I read an 
interesting quote the other day that spoke 
to me of this season in our industry. 

A. Bartlett Giamatti – of Baseball Commis-
sioner fame - said “it is autumn and autumn 
if nothing else, dispels illusions.” Whereas 
Bart was speaking of the end of the sea-
son in his beloved sport, baseball, I think this   
applies to us as well.

After a busy and intense tourist season, 
when we are taking stock, there are no         
illusions. We are reminded that there are 
not enough hours in any day to keep up 
with our own businesses, as well as having 
our fi ngers on all that goes on in Augusta, 
Washington and the national hospitality 
scene. The Association and its new man-
agement team will continue to be our eyes, 
ears and able-representatives making it 
possible to focus locally and feel confi dent 
that the larger picture is being monitored.

As we on the coast and those along Maine’s 
many lakes pause for a breather, the indus-
try in the mountains and slope side comes 
alive. The dreams of a good “old fash-
ioned” Maine winter have so many   eager 
to enjoy winter sports or just that delightful 
experience of fi nding the perfect spot to 
tuck in and enjoy the quieter joys of great 
dining and inviting fi resides. 

Whatever the season, the sport or adven-
ture, we are the people who make the ex-
perience memorable. Hospitality is a time 
honored gift and skill. It is also a demanding 
but rewarding occupation in any season. 

Thank goodness for the dedication of Dick
Grotton and the support of the Maine Restau-
rant Association whatever the weather! 

The
Maine Ingredient

is published six times a year by 
the Maine Restaurant Association. 
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Autumn: Taking Stock, Preparing for Changes

October 2013

For most Mainers
the defi nitive signs
of autumn come in
the form of school 
buses, the fi rst blush
of changing foliage
and farm stands 
heaped high with 
pumpkins, apples 
and squash. Like 
most of you how-
ever, the signs I 
see are a bit more 
subtle.  I notice the 

thinning traffi c on Main Street, older patrons 
dining at a more relaxed pace, more in-
terest in heartier fare and richer lagers, 
and quiet and delightful conversation as 
people linger over dessert and coffee.

This annual pivot toward autumn is a sea-
son of taking stock. I look forward to a few 
slower evenings when, with pen in hand, I 
can collect my thoughts and observations 
on the summer business cycle, determine 
hits and misses, identify the wear and tear 
on equipment and buildings and plan the 
repairs and changes going forward.

In the same mindset, I look at the Associa-
tion and the signifi cant changes that have 
occurred these past months and realize 
how important a “season” this has been.  

Health Care...
...continued from page 1

Credit Card Minimums...
...continued from page 1

the form visit www.mainerestaurant.com.

Following are important deadlines em-
ployers should heed to comply with the 
Affordable Care Act:

As of October 1, 2013 State Exchanges 
Will Be Open

Government-run health insurance market-
places, also known as exchanges, must 
be up and running by October 1st in all 
states to let individuals and small employ-
ers enroll in private health care plans for 
2014. Seventeen states and Washing-
ton, D.C., will operate their own exchange 
or partner with the federal government 
on an exchange. Thirty-three states, in-
cluding Maine, have chosen to let 
the federal government run the ex-
change in their state for 2014. Among 
other responsibilities, exchanges will  play 
a central role in determining  which indi-
viduals qualify for federal tax subsidies to 
help buy coverage through an exchange. 

As of January 1, 2014 the Individual     
Mandate Takes Effect

With limited exceptions, all Americans are 
required to obtain “minimum essential co-
verage” - through their employers, exchang-
es, Medicaid/Medicare or elsewhere  - for 
themselves and their dependents or face 
potential tax penalties. In 2014, uninsured 
individuals will face a penalty of $95 per 
adult and $47.50 per child with a maxi-
mum of $285 for a family, or one percent 
of family income, whichever is greater. In-
dividuals will be required to state on their 
federal tax returns that they have health 
care coverage and identify the source.

As of January 1, 2015 the Employer    
Mandate Takes Effect
Employers who average 50 or more full-

time-equivalent employees over the 
twelve months of 2014 are considered 
“applicable large employers” for 2015 and 
will be required to offer full-time employees
and their dependents the opportunity to 
enroll in a qualifying health plan starting 
in 2015 or face possible penalties. The 50-
FTE formula isn’t easy. It requires monthly 
calculations based on the number of full-
time employees (defi ned as those who 
average 30 or more hours a week during 
a calendar month) and the hours worked 
by part-time, seasonal and other employ-
ees. 

The NRA’s Health Care Law Primer includes 
extensive information on these and other 
requirements. Members in good standing 
may download the latest version of the 
primer by clicking on the “Learn” button 
at www.Restaurant.org/Healthcare. 

Many thanks to the more 
than 75 Maine restaurants 
that joined September’s 
Dine Out For No Kid Hungry!

and may subject the retailer to fi nes or pen-
alties for violation of the Visa International 
(or other brand) Operating Regulations:

• Imposing a minimum on credit card 
transactions over $10.00.• 

• Imposing a maximum on credit card 
transactions when the merchant is 
not a federal agency or institution of 
higher education.• 

• Imposing a minimum or maximum on 
a debit or prepaid card.

Should you have any questions related to
these or other credit card processing rules 
and regulations, contact your credit card 
processing company or this association. 

Learn more about the Big 8 and National Food 
Safety Month at FoodSafetyMonth.com

http://kingeiderspub.com/
http://www.mainerestaurant.com/
mailto: info@mainerestaurant.com
https://www.facebook.com/mainerestaurantassociation?ref=ts&fref=ts
https://twitter.com/mainerestaurant
http://kingeiderspub.com/
http://www.nonantumresort.com/
http://www.anglersseafoodrestaurant.com/
http://patsyarmouth.com/
http://www.grill233.com/
http://innbythebay.com/
mailto: dick@mainerestaurant.com
mailto: becky@mainerestaurant.com
http://performancefoodservice.com/northcenter/Pages/default.aspx
mailto: rebeccad@mainerestaurant.com
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President’s Report:
By Dick Grotton, President & CEO, Maine Restaurant Association

Help with Health Care Issues

It’s a terrifi c service and given the complex-
ities involved with the Affordable Care Act, 
I predict restaurant operators will soon view 
it as one of the most valuable member
benefi ts. Check it out for yourself at www.
restaurant.org/healthcare. You can down-
load their Health Care Primer that will 
help you get up to speed quickly and un-
derstand how the new law may impact your
business. 

You can still use your health insurance broker
for advice and guidance, or go through 
the state exchange program to seek a 
Small Business Health Options Program
(SHOP). 

If you are a small or large business wishing 
to review health care options for your em-
ployees, I recommend you speak with the 
experts at Cross Employee Benefi ts (207-
828-8905). They’ve long been the Maine 
Restaurant Association’s preferred pro-
vider for health insurance matters hav-
ing counseled members for more than 20 
years. They’ll have a frank discussion with 
you regarding your options. The dust is be-
ginning to settle, at least for now, and it’s 
time to pay attention to the requirements 
of the new law. 

October  2013

We are hearing a
good deal of confu-
sion among member-
ship regarding the 
Patient Protection
and Affordable Care
Act - otherwise known
as ObamaCare
- regarding employ-
er obligations as the
new law takes effect.

Some small busi-
nesses (those with fewer than 50 full time 
equivalent employees) are being told by 
some insurers they need to provide health 
care for all their employees. This is not cor-
rect. However, all employers, regardless of 
how many people they employ, are obligat-
ed to notify every employee by October 1st  
2013 of their options to obtain health care 
either through your company or through 
the established Maine State Exchange. 
(Full information on page 1.) 

The good news is that restaurant members 
of the Maine Restaurant Association have 
access to tools and solutions enabling you to 
understand and manage these new health 
care-related obligations. Restaurants who 
maintain membership with their state restaur-
ant association enjoy dual membership 
with the National Restaurant Association.  
Many of our members haven’t fully realized 
the tremendous value of this cooperative 
relationship, but now they surely will.

The National Restaurant Association has 
pulled out all the stops to stay on top of the 
complex and continually unfolding rules 
and issues swirling around ObamaCare. 
They have developed sophisticated web-
based tools – the Health Care Reform 
Headquarters - enabling member restau-
rants to comply with the requirements of 
the federal law by, among other things, 
keeping on track with notifi cations. The 
members-only tool also provides a solution 
for maintaining health care related em-
ployment data for you as well. 

Tuesday, October 15, 2013
3:00 pm - 5:00 pm
Annual General 
Membership Meeting
Harraseeket Inn, Freeport

Tuesday, October 15, 2013 
5:00 pm - 6:30 pm

Membership Reception 
Honoring Dick Grotton
Harraseeket Inn, Freeport

Tuesday, October 15, 2013 
6:30 pm - 8:30 pm
Retirement Dinner
A Salute To Dick Grotton
Harraseeket Inn, Freeport

Tuesday, February 4, 2014
5:00 pm - 8:00 pm
Legislative Reception
Senator Inn & Spa, Augusta

Saturday, March 8, 2014
8:00 am - 4:00 pm
3rd Annual Maine 
ProStart Competition
Southern Maine Community College,  
South Portland

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

Upcoming Events

Tuesday, Oct. 22, 2013

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

Tuesday, Oct. 29, 2013

Augusta Armory
8:30 am - 5:00 pm

Tuesday, Nov. 19,  2013

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

Tuesday, Nov. 26,  2013

Augusta Armory
8:30 am - 5:00 pm

Upcoming Classes

Register Online

www.mainerestaurant.com

$119 per person (member rate)
$170 per person (non-member rate)

For More Information

     call:  207. 623 . 2178 or email:

     becky@mainerestaurant.com

Online training is also available.

Membership Meeting

Annual Award Nominations

Maine Restaurant Association

The Maine Restaurant Association Board of Directors is now accepting nominations for 
the Association’s  annual awards.  Nominating someone for an award couldn’t be easier 
or less formal. Write a short note, send an email or just pick up the phone.  We’re anxious 
to accept your nomination in one or more of the following categories by November 8th.

Restaurateur of the Year  

Lifetime Achievement Award

Chef of the Year

Allied Member of the Year

Do you know of a gifted chef, a restaurateur who has mastered the art of hospitality, or 
a supplier that goes the extra mile? Make your nomination now!  Think of someone who 
gives back to the community, serves as a mentor, goes above and beyond the call of 
duty, and makes a positive contribution to the restaurant industry. Then, let us know!  
Awards will be presented on Monday, April 7, 2013 at MeRA’s annual Awards Banquet 
in Portland.

Don’t miss this opportunity to recognize and reward the hard work, dedication, creativity 
and sheer grit of Maine’s  restaurant entrepreneurs. To submit your nomination, please 
contact events director, Rebecca Dill by emailing events@mainerestaurant.com, calling 
207.623.2178, or writing to 45 Melville Street, Augusta, Maine 04330.

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.

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

mailto: dick@mainerestaurant.com
http://www.mainerestaurant.com/
http://www.restaurant.org/Healthcare
http://www.restaurant.org/Healthcare
http://www.restaurant.org/Healthcare
http://www.restaurant.org/Healthcare
http://www.dennisexpress.com/
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Many Thanks to Our Sponsors!

Annual Golf Classic

September 4, 2013

Gray, Maine

{Picutred above: Ron Dennis (putting) as teammates (from left 
to right) Zach Hess, Rick Robertson and Chuck  Condon look on.}

{Pictured above: The China Dine-ah foursome (from left to right) 
Walter Watts, Ralph Arbor, Norm Elvin and Ralph Saban.}

{Pictured above: John Donnelly (left) and Albie Kassatly (right) 
of Heartland Payment Systems lead a sea of golfers to tee off.}

We extend our sincere appreciation to all the members who golfed in the tournament, sponsored the event, donated prizes, contributed goodies for our 
golfers’ welcome bags, made a PAC contribution, volunteered to help run the tournament and otherwise supported this event. It was a lovely day and 
a tremendously successful event that couldn’t have happened without such generosity!

First Place

Second Place

Third Place

Flight A - FairPoint Communications
Flight B - Pat’s Pizza - Yarmouth
Fight C - Pepsi Beverage Company

Flight A - Bow Street Distributing
Flight B - Pat’s Pizza - Old Port
Fight C - Captain Mike’s

Flight A - Consolidated Services Group
Flight B - Conifer Industries (KFC/Taco Bell) 
Fight C - Margaritas Mexican Restaurants

Longest Drive
James Elowitch - New England Coffee Co.
Heather Nowack - Altria Corp. Services

Straightest Drive
Dan Poulin - Pine Tree Food Equipment
Sue Poulin - Pine Tree Food Equipment

Closest to the Pin

Putting Contest

Greg Piper - Performance Foodservice 
   Northcenter

Michelle Pelletier - Performance Food-
              service  Northcenter

Bob Donnely - Performance Foodservice 
      Northcenter

Tournament Sponsor

{Pictured above: Tournament sponsor, Maine Beverage Associa-
tion Team members (from left to right) Lee Morin, Bob Bates,
John Wallington all of Pepsi  Bottling Company along with  Newell
Augur, Executive Director of Maine Beverage Association.}

The Winners Are:
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By Dick Grotton, President & CEO, Maine Restaurant Association

Help with Health Care Issues

It’s a terrifi c service and given the complex-
ities involved with the Affordable Care Act, 
I predict restaurant operators will soon view 
it as one of the most valuable member
benefi ts. Check it out for yourself at www.
restaurant.org/healthcare. You can down-
load their Health Care Primer that will 
help you get up to speed quickly and un-
derstand how the new law may impact your
business. 

You can still use your health insurance broker
for advice and guidance, or go through 
the state exchange program to seek a 
Small Business Health Options Program
(SHOP). 

If you are a small or large business wishing 
to review health care options for your em-
ployees, I recommend you speak with the 
experts at Cross Employee Benefi ts (207-
828-8905). They’ve long been the Maine 
Restaurant Association’s preferred pro-
vider for health insurance matters hav-
ing counseled members for more than 20 
years. They’ll have a frank discussion with 
you regarding your options. The dust is be-
ginning to settle, at least for now, and it’s 
time to pay attention to the requirements 
of the new law. 

October  2013

We are hearing a
good deal of confu-
sion among member-
ship regarding the 
Patient Protection
and Affordable Care
Act - otherwise known
as ObamaCare
- regarding employ-
er obligations as the
new law takes effect.

Some small busi-
nesses (those with fewer than 50 full time 
equivalent employees) are being told by 
some insurers they need to provide health 
care for all their employees. This is not cor-
rect. However, all employers, regardless of 
how many people they employ, are obligat-
ed to notify every employee by October 1st  
2013 of their options to obtain health care 
either through your company or through 
the established Maine State Exchange. 
(Full information on page 1.) 

The good news is that restaurant members 
of the Maine Restaurant Association have 
access to tools and solutions enabling you to 
understand and manage these new health 
care-related obligations. Restaurants who 
maintain membership with their state restaur-
ant association enjoy dual membership 
with the National Restaurant Association.  
Many of our members haven’t fully realized 
the tremendous value of this cooperative 
relationship, but now they surely will.

The National Restaurant Association has 
pulled out all the stops to stay on top of the 
complex and continually unfolding rules 
and issues swirling around ObamaCare. 
They have developed sophisticated web-
based tools – the Health Care Reform 
Headquarters - enabling member restau-
rants to comply with the requirements of 
the federal law by, among other things, 
keeping on track with notifi cations. The 
members-only tool also provides a solution 
for maintaining health care related em-
ployment data for you as well. 

Tuesday, October 15, 2013
3:00 pm - 5:00 pm
Annual General 
Membership Meeting
Harraseeket Inn, Freeport

Tuesday, October 15, 2013 
5:00 pm - 6:30 pm

Membership Reception 
Honoring Dick Grotton
Harraseeket Inn, Freeport

Tuesday, October 15, 2013 
6:30 pm - 8:30 pm
Retirement Dinner
A Salute To Dick Grotton
Harraseeket Inn, Freeport

Tuesday, February 4, 2014
5:00 pm - 8:00 pm
Legislative Reception
Senator Inn & Spa, Augusta

Saturday, March 8, 2014
8:00 am - 4:00 pm
3rd Annual Maine 
ProStart Competition
Southern Maine Community College,  
South Portland

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

Upcoming Events

Tuesday, Oct. 22, 2013

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

Tuesday, Oct. 29, 2013

Augusta Armory
8:30 am - 5:00 pm

Tuesday, Nov. 19,  2013

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

Tuesday, Nov. 26,  2013

Augusta Armory
8:30 am - 5:00 pm

Upcoming Classes

Register Online

www.mainerestaurant.com

$119 per person (member rate)
$170 per person (non-member rate)

For More Information

     call:  207. 623 . 2178 or email:

     becky@mainerestaurant.com

Online training is also available.

Membership Meeting

Annual Award Nominations

Maine Restaurant Association

The Maine Restaurant Association Board of Directors is now accepting nominations for 
the Association’s  annual awards.  Nominating someone for an award couldn’t be easier 
or less formal. Write a short note, send an email or just pick up the phone.  We’re anxious 
to accept your nomination in one or more of the following categories by November 8th.

Restaurateur of the Year  

Lifetime Achievement Award

Chef of the Year

Allied Member of the Year

Do you know of a gifted chef, a restaurateur who has mastered the art of hospitality, or 
a supplier that goes the extra mile? Make your nomination now!  Think of someone who 
gives back to the community, serves as a mentor, goes above and beyond the call of 
duty, and makes a positive contribution to the restaurant industry. Then, let us know!  
Awards will be presented on Monday, April 7, 2013 at MeRA’s annual Awards Banquet 
in Portland.

Don’t miss this opportunity to recognize and reward the hard work, dedication, creativity 
and sheer grit of Maine’s  restaurant entrepreneurs. To submit your nomination, please 
contact events director, Rebecca Dill by emailing events@mainerestaurant.com, calling 
207.623.2178, or writing to 45 Melville Street, Augusta, Maine 04330.

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.

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

http://www.mainerestaurant.com/displaycommon.cfm?an=7
http://www.servsafe.com/alcohol/training-and-certification
http://modernpest.com/
www.sysconne.com
mailto: rebeccad@mainerestaurant.com


Annual Golf Classic

The Maine
INGREDIENT Maine Restaurant Association

2 7

Chairman’s Message:
By Todd Maurer, King Eider’s Pub & Restaurant - Damariscotta

I

In the last couple of newsletters in 2013 will 
appear Dick’s fi nal messages to the industry 
he has served for so long. In reading his 
words, my appreciation for his enthusiasm, 
vision, dedication and good old Yankee 
hard work continues to grow!

Our new structure is the future of the dining 
and lodging – hospitality – industry in every 
meaningful way. Coordination, enhanced 
effi ciency and economy of scale all speak 
to an exciting season for all of us. I read an 
interesting quote the other day that spoke 
to me of this season in our industry. 

A. Bartlett Giamatti – of Baseball Commis-
sioner fame - said “it is autumn and autumn 
if nothing else, dispels illusions.” Whereas 
Bart was speaking of the end of the sea-
son in his beloved sport, baseball, I think this   
applies to us as well.

After a busy and intense tourist season, 
when we are taking stock, there are no         
illusions. We are reminded that there are 
not enough hours in any day to keep up 
with our own businesses, as well as having 
our fi ngers on all that goes on in Augusta, 
Washington and the national hospitality 
scene. The Association and its new man-
agement team will continue to be our eyes, 
ears and able-representatives making it 
possible to focus locally and feel confi dent 
that the larger picture is being monitored.

As we on the coast and those along Maine’s 
many lakes pause for a breather, the indus-
try in the mountains and slope side comes 
alive. The dreams of a good “old fash-
ioned” Maine winter have so many   eager 
to enjoy winter sports or just that delightful 
experience of fi nding the perfect spot to 
tuck in and enjoy the quieter joys of great 
dining and inviting fi resides. 

Whatever the season, the sport or adven-
ture, we are the people who make the ex-
perience memorable. Hospitality is a time 
honored gift and skill. It is also a demanding 
but rewarding occupation in any season. 

Thank goodness for the dedication of Dick
Grotton and the support of the Maine Restau-
rant Association whatever the weather! 
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Autumn: Taking Stock, Preparing for Changes

October 2013

For most Mainers
the defi nitive signs
of autumn come in
the form of school 
buses, the fi rst blush
of changing foliage
and farm stands 
heaped high with 
pumpkins, apples 
and squash. Like 
most of you how-
ever, the signs I 
see are a bit more 
subtle.  I notice the 

thinning traffi c on Main Street, older patrons 
dining at a more relaxed pace, more in-
terest in heartier fare and richer lagers, 
and quiet and delightful conversation as 
people linger over dessert and coffee.

This annual pivot toward autumn is a sea-
son of taking stock. I look forward to a few 
slower evenings when, with pen in hand, I 
can collect my thoughts and observations 
on the summer business cycle, determine 
hits and misses, identify the wear and tear 
on equipment and buildings and plan the 
repairs and changes going forward.

In the same mindset, I look at the Associa-
tion and the signifi cant changes that have 
occurred these past months and realize 
how important a “season” this has been.  

Health Care...
...continued from page 1

Credit Card Minimums...
...continued from page 1

the form visit www.mainerestaurant.com.

Following are important deadlines em-
ployers should heed to comply with the 
Affordable Care Act:

As of October 1, 2013 State Exchanges 
Will Be Open

Government-run health insurance market-
places, also known as exchanges, must 
be up and running by October 1st in all 
states to let individuals and small employ-
ers enroll in private health care plans for 
2014. Seventeen states and Washing-
ton, D.C., will operate their own exchange 
or partner with the federal government 
on an exchange. Thirty-three states, in-
cluding Maine, have chosen to let 
the federal government run the ex-
change in their state for 2014. Among 
other responsibilities, exchanges will  play 
a central role in determining  which indi-
viduals qualify for federal tax subsidies to 
help buy coverage through an exchange. 

As of January 1, 2014 the Individual     
Mandate Takes Effect

With limited exceptions, all Americans are 
required to obtain “minimum essential co-
verage” - through their employers, exchang-
es, Medicaid/Medicare or elsewhere  - for 
themselves and their dependents or face 
potential tax penalties. In 2014, uninsured 
individuals will face a penalty of $95 per 
adult and $47.50 per child with a maxi-
mum of $285 for a family, or one percent 
of family income, whichever is greater. In-
dividuals will be required to state on their 
federal tax returns that they have health 
care coverage and identify the source.

As of January 1, 2015 the Employer    
Mandate Takes Effect
Employers who average 50 or more full-

time-equivalent employees over the 
twelve months of 2014 are considered 
“applicable large employers” for 2015 and 
will be required to offer full-time employees
and their dependents the opportunity to 
enroll in a qualifying health plan starting 
in 2015 or face possible penalties. The 50-
FTE formula isn’t easy. It requires monthly 
calculations based on the number of full-
time employees (defi ned as those who 
average 30 or more hours a week during 
a calendar month) and the hours worked 
by part-time, seasonal and other employ-
ees. 

The NRA’s Health Care Law Primer includes 
extensive information on these and other 
requirements. Members in good standing 
may download the latest version of the 
primer by clicking on the “Learn” button 
at www.Restaurant.org/Healthcare. 

Many thanks to the more 
than 75 Maine restaurants 
that joined September’s 
Dine Out For No Kid Hungry!

and may subject the retailer to fi nes or pen-
alties for violation of the Visa International 
(or other brand) Operating Regulations:

• Imposing a minimum on credit card 
transactions over $10.00.• 

• Imposing a maximum on credit card 
transactions when the merchant is 
not a federal agency or institution of 
higher education.• 

• Imposing a minimum or maximum on 
a debit or prepaid card.

Should you have any questions related to
these or other credit card processing rules 
and regulations, contact your credit card 
processing company or this association. 

Learn more about the Big 8 and National Food 
Safety Month at FoodSafetyMonth.com

www.dineoutfornokidhungry.org
http://www.mainerestaurant.com/
http://www.foodsafetymonth.com/
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Health Care Law Kicks Into High Gear

45 Melville St. • Augusta, ME 04330

IN THIS ISSUE:

 Setting Minimums for 
Credit Card Transactions

Autumn is upon us and so too is a very 
important deadline for employers as 
mandated by the 2010 Patient Protection 
and Affordable Care Act (PPACA). The 
law requires most U.S. employers – those 
covered by the Fair Labor Standards Act 
(FLSA), including restaurants - give written 
notice by October 1, 2013 to their current 
employees about how they may acquire 
health care coverage beginning in 2014.

The employee notifi cation must include 
an explanation of how to access newly 
established Health Care Insurance Mar-
ketplaces – also known as health insur-
ance exchanges. These government-
run marketplaces, as prescribed in the 
PPACA, have been established in states 
across the nation and are set to begin 
selling 2014 health plans as of October 
1, 2013. New employees hired on or after 
October 1st and before January 1, 2014 
must be immediately notifi ed of their 
health care options at the time of hire. 
Starting in 2014, employers must provide 
the health care notice to employees 
within 14 days of hiring. 

In addition to informing employees of 
how they may access health coverage, 
employers must also provide notice let-
ting employees know they may be eli-
gible for federal tax help to buy health 
plans through the marketplace and, ac-
cording to Department of Labor guid-
ance, inform them of the difference in tax 
treatment between employer-sponsored 
coverage and marketplace coverage.

To satisfy the immediate October 1st dead-
line, download the required notifi cation 
form at www.mainerestaurant.com. For 
long-term tracking and monitoring of em-

ployee notifi cation and the all-important 
full-time equivalent (FTE) calculation, 
members are encouraged to utilize the 
National Restaurant Association-devel-
oped online health care headquarters. 
This is a free service for members of the 
Maine Restaurant Association – all of 
whom enjoy complimentary member-
ship with the National Restaurant Asso-
ciation (NRA) – that provides solutions 
related to the PPACA. 

This web-based tool – available at www.
Restaurant.org/Notify - lets employers cre-
ate a customized portal to which they can
direct employees for the FLSA-required 
notice. Employees who visit the portal 
view the forms and provide acknowl-
edgement they have been notifi ed. The 
tool allows employers to keep track of 
the specifi c employees who have been 
notifi ed. To access this service, members 
will need their NRA member ID. To obtain
your ID number, call 207-623-2178 or 
email becky@mainerestaurant.com.  

Due to high demand, the registration pro-
cess for the NRA health care headquar-
ters is currently taking ten days. Mem-
bers who have not yet begun the regis-
tration process will not have access to 
the NRA tool prior to the October 1st  dead-
line. Therefore, it is critically important 
that restaurateurs provide written noti-
fi cation in paper form to all employees 
as a stopgap measure in advance of uti-
lizing the NRA tool or, as your sole mea-
sure of notifi cation should you choose 
not to establish an online notifi cation
portal with the NRA. Again, to download 
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Effective October 1, 2013, the general sales tax goes from 
5% to 5.5% and the meals & lodging tax goes from 7% to 8%. 

We sincerely appreciate proactive communications members had with their 
legislators in an effort to prevent passage of this tax increase. Although the association 
was very disappointed with the passage of the increase, the need for additional 
revenue outweighed the restaurant industry’s concern regarding increased taxes 
for the dining public. 

In the end, it could have been a lot worse. Much higher tax rates were being con-
sidered we were fortunate to avoid an increase to 10%. 

These new, higher tax rates are slated to sunset on June 30, 2015 baring further 
legislative action. With your help, we will make every effort to prevent additional 

legislative extensions. 

.                      ..                      .

//
If you process credit card transactions, 
you are permitted to impose minimum 
purchase requirements up to $10.  How-
ever; this permission does not apply to 
debit cards (most are labeled “debit 
card” on the face) and all purchases in 
any amount must be accepted, even if 
you process debit cards as credit card 
transactions.

This purchase minimum also does not 
apply to prepaid credit cards including 
so-called “rewards cards” often issued 
as a rebate or prize award in lieu of cash 
payments.  

Remember, the merchant expense for 
processing is almost always less when 
accepting a debit card. If it isn’t clear 
that the presented card is a debit card, 
ask the customer if it is a debit card and 
process accordingly.

Any of the following actions are not legal 

October 1st Employee Notifi cation Deadline Looms




