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The Cook County Small Business Source strives to support, grow and 
elevate small businesses by providing no-cost business advising, 
resources and access to events.

This program directly connects small business owners with expert 
guidance and support to take businesses to the next level. 

Cook County established the award-winning program to ensure that 
businesses emerge from COVID-19 intact and positioned for growth.

10,000+

Small businesses reached

Impact

In grants distributed to businesses 
with 20 employees or less

Businesses supported through 
direct assistance

66%
businesses owned 
by people of color

55%
businesses owned

by women

76%
microbusinesses

(with 5 or less employees)

$17Mill

2,700+



One-on-one, expert 

business advising provides 

small business owners 

with the advice and 

assistance they need.

Overview of Services

A resource library and a 

network of over 30 

partners are available 

to help grow and scale 

small businesses.

Events connect small 
business owners with a 
community of advisors 

who provide in depth 
knowledge on topics 

important to small 
businesses.

Business Advising Resources Events



Business Advising
The Cook County Small Business Source's Business Advising 

program provides one-on-one assistance to small business 

owners to address their unique needs.

These sessions are conducted by Business Support 

Organizations (BSOs).

Sign up today at  
cookcountysmallbiz.org

https://cookcountysmallbiz.org/programs/


Cook County connects Small Business 
Owners with network of expert business 

advisors from the region: 



Stay Connected
Sign up for news and updates at cookcountysmallbiz.org

Send us an email
info@cookcountysmallbiz.org
or
Contact Domini Brewton-Gamble, Small Business Program Manager
Cook County Bureau of Economic Development
domini.brewton-gamble@cookcountyil.gov

@cookcountysource

@cookcountysource

@cookcountysbs 

Cook County Small Business Source

mailto:info@cookcountysmallbiz.org
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Todd Cohen
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Ryan Nolan
Manager, Sales Strategy
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Chef Phu Lu
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Todd Cohen – Manager, Business Specialists
Ryan Nolan – Manager, Sales Strategy
Chef Phu Lu – Culinary Specialist
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AGENDA

State of the Industry – Todd Cohen

Datassential Trend Report – Ryan Nolan

Local Sourcing – Homegrown – Chef Phu Lu

Technology and Resources – Todd Cohen

Q & A
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STATE OF THE RESTAURANT INDUSTRY

• GROWTH WILL CONTINUE: FOODSERVICE INDUSTRY SALES IS FORECASTED TO INCREASE BY 6.4% AND REACH $997 BILLION IN 2023, 
DRIVEN IN PART BY HIGHER MENU PRICES AND CONTINUED CUSTOMER DEMAND

• INDUSTRY HELP WANTED: THE FOODSERVICE INDUSTRY WORKFORCE IS PROJECTED TO GROW BY 500,000 JOBS, FOR TOTAL 
INDUSTRY EMPLOYMENT OF 15.5M BY THE END OF 2023 AND SURPASSING PRE-PANDEMIC LEVELS

• RISING COSTS CREATE CHALLENGES: 92% OF OPERATORS SAY THE COST OF FOOD IS A SIGNIFICANT ISSUE FOR THEIR RESTAURANT

• COMPETITION IS HEATING UP: IN 2023, 47% OF OPERATORS EXPECT COMPETITION TO BE MORE INTENSE THAN LAST YEAR

• CONSUMERS WANT RESTAURANT EXPERIENCES: 84% OF CONSUMERS SAY GOING OUT TO A RESTAURANT WITH FAMILY AND 
FRIENDS IS A BETTER USE OF THEIR LEISURE TIME THAN COOKING AND CLEANING UP

The industry’s “new normal” demands innovations



UNCOVER EMERGING FLAVORS AND 
IDEATE WITH CONFIDENCE. 

















MENU PENETRATION
% of US restaurant menus

that feature
Menu 

Penetration
4-Year 
Trend

Garlic 58.7% -1%

Basil 56.3% -2%

Red Sauce 51.8% +4%

Bbq 46.6% -1%

Oil 38.3% 0%

Buffalo 31.8% +12%

Olive Oil 31.2% -2%

Pesto 30.5% -1%

Ranch 27.3% +28%

Marinara 23.6% +9%

Oregano 18.2% -1%

Dressing 17.2% +2%

Alfredo 16.6% +9%

Cilantro 14.4% -12%

Honey 10.9% +90%

Balsamic 10.1% +9%

Herb 10.1% +3%

Butter 8.8% +42%

Hot Sauce 7.5% +6%

Sour Cream 7.0% 0%
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data as of Q4 2022 | filtered on pizza

instant chartPIZZA SAUCES: PIZZA



MENU PENETRATION
% of US restaurant menus

that feature
Menu 

Penetration
4-Year 
Trend

Garlic Butter 6.4% +43%

Salsa 6.1% -18%

Garlic Sauce 5.8% -9%

Truffle Oil 5.5% +14%

Parsley 5.3% -1%

White Sauce 5.1% -7%

Rosemary 4.2% -29%

Mustard 4.2% +16%

Chipotle 4.1% -9%

Cream Sauce 4.0% +12%

Wing Sauce 3.9% -10%

Vodka 3.8% +66%

Bleu Cheese D... 3.4% +4%

Cheese Sauce 3.1% +2%

Mayo 3.1% +7%

Giardiniera 3.1% +13%

Pomodoro 2.9% +2%

Chili Flakes 2.8% +14%

Vinaigrette 2.7% +18%

Vodka Sauce 2.6% +84%

6.4%

6.1%

5.8%

5.5%

5.3%

5.1%

4.2%

4.2%

4.1%

4.0%

3.9%

3.8%

3.4%

3.1%

3.1%

3.1%

2.9%

2.8%

2.7%

2.6%

Garlic Butter

Salsa

Garlic Sauce

Truffle Oil

Parsley

White Sauce

Rosemary

Mustard

Chipotle

Cream Sauce

Wing Sauce

Vodka

Bleu Cheese…

Cheese Sauce

Mayo

Giardiniera

Pomodoro

Chili Flakes

Vinaigrette

Vodka Sauce

data as of Q4 2022 | filtered on pizza

instant chartPIZZA SAUCES: PIZZA



**Sysco Proprietary and Confidential**

Local vs Global Sourcing

Local Sourcing Helps the Environment 
When you reduce shipping and storage, you            
also reduce the emission and carbon usage.
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MENU PSYCHOLOGY
(THE FOUR P’S)

• PROFITABILITY - THESE ARE TOUGH ECONOMIC TIMES. MAKE SURE ALL YOUR 

EFFORTS ARE FINANCIALLY SUSTAINABLE AND KEEP PROFIT TOP OF MIND.

• PREPARATION - MOST RESTAURANTS HAVE HAD TO CUT STAFF. MAKING SURE 

YOUR MENU IS LABOR AND TIME-SENSITIVE IS CRITICAL RIGHT NOW.

• PORTABILITY - TAKEOUT AND DELIVERY ARE VITAL AT THIS TIME, AND 

CONSUMERS HAVE HIGH EXPECTATIONS OF QUALITY AND PRESENTATION. 

CONTAINERS SHOULD KEEP THE FOOD PRESENTABLE AND DELICIOUS. AND IF AN 

ITEM DOESN’T TRAVEL WELL, DON’T PUT IT ON YOUR TO-GO MENU.

• POPULARITY - CONSUMERS WANT COMFORT FOOD AND FAMILIARITY. IF 

YOU’RE KNOWN FOR MEATBALLS, KEEP MEATBALLS ON THE MENU. OFFER THE 

THINGS PEOPLE LOVE ABOUT YOUR RESTAURANT.
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• ONLINE ORDERING SYSTEMS AND DELIVERY APPS

• CONTACTLESS PAYMENT

• ONLINE TABLE RESERVATION SYSTEM

• DIGITAL KITCHEN ‘BOARDS’

• AUTOMATED INVENTORY MANAGEMENT SOFTWARE

• QR CODES

• FOOD DELIVERY TECH
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THANK YOU FOR YOUR TIME TODAY!



Q & A



Thank You!
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