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“For some time, digital technology has been used in wine
cabinets to maintain temperature, ensuring longer life and better
flavor. The new Dual-Zone Wine Dispenser and Cooler from
Vinotemp creates two different climate zones in one cabinet. The
upper section displays and dispenses wines from up to four
different bottles, using nitrogen or argon gas capsules to keep the
wine from oxidizing...”

—Tom O’Brien
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An editor for the popular restaurant trade publication included
the "high-tech” Dual-Zone Wine Dispenser and Coolerin a
write-up about equipment that can improve back-of-house
and front-of-house operations.

Audience: 410,940 (not including online)

“Restaurant Business exclusively serves the restaurant
entrepreneurs earning more than $500K in sales. Trust your
media investment to this qualified audience of dedicated
foodservice professionals who live and breathe their business.
=4 ; AP — Restaurant Business
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A major part of every server’s job
entails the payment—dropping off the
check, picking up the credit card, pro-
cessing it and returning card and receipt.
But the Rail system from Viableware puts
many of those func-
tions directly in the
ol hands of diners. This
“digital bill folder”
contains a touch screen

and credit card swipe

device that allow din-
ers to calculate tips, split bills, process
their own credit or debit card payments

The Spin Zester may be the oddest-looking
implement ever to win an NRA Kitchen
Innovation award. Consisting primarily
of three sharp prongs, a Microplane-style
curved blade and a handle, this gadget
updates the classic 7 o |
citrus zester with - i
greater speed and
efficiency. Impale an
orange or lemon on the prongs, turn the
handle and in about 10 seconds, the zest
is removed, leaving the bitter white pith.
For operations making a large volume
of thick spreads, such as hummus or nut
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