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STREET SMARTS FOR THE ENTREPRENEUR

#3: FRIED FISH BONES

#20: FISH AND CHIPS

FUTURES

#37: EDIBLE PIZZA
DECALS

#13:A BICYCLE
BUILT FOR

From great minds come
great ideas. Our annual look
at the top 50.




BY PATRICIA COBE,
TRACI CARNEAL,
DEBORAH GROSSMAN,
JOAN M. LANG,
MARGARET SHAKESPEARE
AND TH STRENK

O ONE HAS TO REMIND US THAT IT’S BEEN A TOUGH YEAR FOR THE
restaurant industry. But the clever folks in the hospitality biz
didn’t let that hamper creativity. You and your peers proved

that many of the best ideas spring up during tough times. Making do

with less seems to ignite the imagination and spark innovation.

It also encourages ideas that rely on reinvention, repurposing and
recycling—all good for the planet and good for business. Turn the page
and start getting inspired by the 50 Great Ideas we gathered in 2010.
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Design your own Salad or Crepe Wrap!

ning a
healthier salad

Customers at the six locations of
Tossed have always had the option
of choosing their own salad ingre-
dients. Now they can build virtual
O salads online at tossed.com, and as
Q they click on each ingredient
selection, the nutritional value will add up—calo-
ries and grams of total fat, saturated fat, choles-
terol, sodium, carbohydrates, fiber and protein.
“We believe in providing choices, empowering
our customers to create,' improve and maintain a
balanced life through the way they eat;” says
Brian Chodash, VP of marketing. “Since Tossed
first opened its doors in 1998 in New York
City, our ‘design your own salad or crepe wrap
became the most popular menu option. When we
relaunched our Web site, we wanted to highlight
the nutritional facts and how they change as
customers design their own unique meals. This
tossed.com menu feature gives customers look-
ing to design a healthy salad the ability to do so
in a fun, interactive way that is also informative’”
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