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PRWeb® has offered free online press release distribution services since August 1997. Since then PRWeb® has
gradually made the transition to a fully integrated press release newswire service. We are the largest Newswire
catering to small and medium sized companies and organizations and one of the largest online press release
newswires.
 Our editors review thousands of press releases each week for distribution through the PRWeb® Newswire
services. 
 As innovators and the acknowledged leader in online press release distribution since 1997, PRWeb has provided
a simple, easy to use platform to ensure you get your message to the media and the masses. PRWeb has changed
the way businesses, marketing departments and public relations firms think about press releases. Once a tool
used exclusively for communicating with the media, PRWeb was the first company to develop a distribution
strategy around direct-to-consumer communication.
 
 A partial list of industry innovations include:
 
     * First free online press release distribution engine
     * First in search engine optimized (SEO) press release formatting
     * First in direct-to-consumer distribution of press release content
     * Fully-integrated press content (press release and attachments) in a search-engine friendly format
     * First free, search-engine optimized photowire
     * First to provide RSS-enabled press releases for easy syndication
     * Only press release distribution engine to provide TrackBacks for social commentary from 
        blogs & websites
     * First with news and search engine friendly embedded links
     * Strategic partnerships with online partners who position your press release content at the forefront 
        of the markets you aim to penetrate
     * Exclusive "Fair Commerce" contribution system provides worldwide distribution of your PR for a 
        fraction of the traditional costs
     * Developed from the ground up as the most search engine optimized press release and content distribution 
        platform in the world
 
 Take PRWeb® for a Test-Drive Today.
 
 All press release newswires talk a good game - but we'dlike to prove to you how effective PRWeb® will be to
your online visibility goals. Whether you're a Fortune 500 firm or a single person startup, PRWeb will provide
you the platform, tools, instruction and personal support to start, build and manage your PR Campaign. Please
email or give us a call and one of our friendly editors will help you get started. Whether you want to dominate
your market or just make a little noise, PRWeb is here to help you thrive in the marketplace, and with the media.If
you are a public relations firm new to PRWeb, we have a special program for you. Please call Joe Beaulaurier
(360-312-0892 ext. 222) to learn if you qualify for a risk-free introduction to the PRWeb platform.
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Olive Garden Restaurants Nationwide Honor Those Who "Labor" On Labor
Day With Lunch Delivery

Hundreds of local fire stations and police departments across the country will receive a
Hospitaliano! lunch from Olive Garden

Orlando, FL (PRWEB) August 30, 2008 -- Hundreds of local fire stations and police departments across the
country will receive a Hospitaliano! lunch from Olive Garden
 
 WHO:  Fire stations and police departments identified in advance by their local Olive Garden
 
 WHAT:  Will be served a Hospitaliano! "thank you" lunch delivered by Olive Garden for their dedicated service
to the community on Labor Day and throughout the year
 
 WHEN & WHERE:  Labor Day, Monday, Sept. 1
     
 Time and location vary in each market.  Contact your local Olive Garden manager for more details.  Visit 
www.olivegarden.com for the restaurant in your area and general manager's name.
 
 VISUALS:
 (1) Olive Garden team leaving the restaurant with food delivery
 (2) Arriving and walking into the fire station or police department
 (3) Serving firefighters and police officers a lunch of salad, lasagna, spaghetti, breadsticks and tiramisu 
 
 ADDITIONAL INFORMATION:
 For the seventh consecutive year, all 647 U.S. restaurants will join together on Labor Day to celebrate the holiday
by serving their communities.  
 
 Each restaurant across the United States will serve and honor firefighters and police officers (identified by the
restaurants in advance) who labor for their communities on a day when many of us rest.
 
 # # #
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Contact Information
 KATIE LENNON
 Olive Garden
 http://www.olivegarden.com
 919-741-3180
 

Online Web 2.0 Version
You can read the online version of this press release here.
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Los Angeles Chef Elizabeth Goel Medals in Food Network Challenge-Big Bash
Caterers

Executive Chef Elizabeth Goel of Los Angeles based Bite Catering Couture wins silver medal in
closest contest in Food Network Challenge history. Bite Catering Couture specializes in catering
Signature Bite-sized tasting menus for weddings, parties, and special events in Los Angeles. Chef
Elizabeth's team finished a mere 0.6 points (of 100) from the first prize and $10,000.

Santa Monica, CA (PRWEB) August 30, 2008 -- Executive Chef Elizabeth Todd Goel of Bite Catering Couture
led one of four teams on Food Network Challenge: Big Bash Caterers, which premiered Sunday, August 24th on
Food Network, competing for a $10,000 prize. 
 
 
 
 Executive Chef Elizabeth Goel placed 2nd in a tight competition with veteran chefs of the catering industry.  The
margin of victory was a razor-thin 0.6 points of 100.  The competition featured 4 teams of caterers feeding 75
guests in a party for the Colorado Ballet.  
 
 Chef Elizabeth brought a menu appropriate to a ballet, featuring a number of Bite Catering Couture's signature 
miniature catered foods: creole crab cakes, caprese salad skewers, Nutcracker cones, and Nutcracker "Sweet"
(espresso chocolate bonbons and caramel nut pie).  Guests referred to the combination as "Food on point."
 
 "The (caprese salad skewer) is a little work of art.  It's delicate, like a ballerina.  So its really appealing,"
commented judge Lisa Snider, Executive Director of the Colorado Ballet.
 
 Judge Chris Siversen, Executive Chef of Bridgewaters summarized, "Seeing the presentation, tasting it,
everything is really dead on.  Great flavors!"
 
 Bite Catering Couture was honored to have our Executive Chef and signature bites in competition against some
of the best caterers in the country.  As a new Los Angeles catering company, we look forward to introducing our
unique, stylish approach to high-quality catered foods for weddings, special events, and parties in Los Angeles.  
 
 Food Network Challenge airs Sundays at 8pm ET/PT. For more information, additional air times and contest
recipes, please visit FoodNetwork.com
 
 Please visit Bite Catering Couture of Los Angeles at www.bitecatering.net for pictures, sample menus, client
reviews, recipes, and more.  Bite Catering Couture is a premier caterer in Los Angeles with a signature line of
bite-sized miniature foods in addition to full-service catering.  Our approach to parties, weddings, and special
events is to bring a tasting menu of Bites, allowing guests a greater variety of flavors and the opportunity to
participate in more conversations than a sit-down only event. 
 
 For more information, press only, please contact: 
 Vijay Goel, 310-492-5601 
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 For more information on Bite Catering Couture: www.bitecatering.net
 
 ###
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Contact Information
 Vijay Goel
 Bite Catering Couture
 http://www.bitecatering.net
 310-492-5601
 

Online Web 2.0 Version
You can read the online version of this press release here.

News Image

Page 7/78

If you have any questions regarding information in these press releases please contact the company listed in the press release. Our complete disclaimer
appears here. - PRWeb eBooks - Another online visibility tool from PRWeb

http://www.bitecatering.net
http://prweb.com/releases/los-angeles/catering/prweb1265524.htm
http://www.prweb.com/disclaimer.php
http://www.prweb.com


3rd Generation iPod nano Battery and LCD Services Announced

Even though the units are hard to open, the website iPodJuice.com has technicians that can
replace a bad battery or broken LCD in the third generation iPod nano and get it shipped back
the next business day.

San Antonio, TX (PRWEB) August 29, 2008 -- Not one to be deterred by the more-difficult-to-open 3rd
Generation iPod nano, Milliamp LTD and the website ipodjuice.com has just announced a new suite of iPod
repairs that include battery replacements and new LCD's.
 
 This is quite a feat, when you consider that the backing on the third iteration of the iPod nano was designed with
metal clips to secure the backing in place. In fact, try as they might, the metal backing gets so terribly bent up in
the process, the technicians at ipodjuice.com have to install a shiny brand new backing once the battery or broken
LCD has been replaced.
 
 As a courtesy, your old (and bent) backing will be included with your newly-repaired third gen iPod nano for
creative types who can use it as an ashtray or fishing lure.
 
 "Our iPod nano battery replacements and LCD screens are installed the same day they arrive, are tested
overnight, and shipped back the next business day," said Mr. Anthony Magnabosco, who is the owner of the
website iPodJuice.com.
 
 The new iPod nano battery and the new ipod nano LCD are guaranteed for ten year - unheard of in the iPod and
iPhone repairs business.
 
 Being able to conduct this kind of  iPod repair is a bit more challenging than the first and second generation iPod
nano, because the third generation iPod nano is smaller and harder to open.  Because of this, the website
ipodjuice.com does not offer a kit for folks to replace the battery or screen by themselves.
 
 "It always surprises us that some companies would sell just a battery or LCD for this specific iPod nano to the
general public, because the unit is so hard to open. It really needs to be opened by a qualified technician with
specialized tools like we have," continued Magnabosco.
 
 So if you are in need of a fast iPod repair, head to ipodjuice.com and get started.
 
 The ipodjuice.com website and the company Milliamp LTD are in NO WAY associated with Apple Computer,
Inc., just in case you were wondering about that.
 
 'Apple', 'iPod', and 'iPhone' are trademarks of Apple Computer, Inc., registered in the U.S. and other countries.
 
 ###
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Contact Information
 Anthony Magnabosco
 Fix iPod Service
 http://www.ipodjuice.com/apple-ipod-repair.htm
 (210) 568-7473
 

Online Web 2.0 Version
You can read the online version of this press release here.
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Regency Lighting Awarded "Vendor of the Year" from Hub Distributing

Hub Distributing and Anchor Blue name Regency Lighting their "Vendor of the Year" for
successfully partnering on design and new construction of their stores.

Los Angeles, CA (PRWEB) August 28, 2008 -- At the Anchor Blue Retail Group Partnership Conference in
Industry Hills, California, Scott Rosner, CFO of Anchor Blue, awarded Rick Weber, Sr. Director of National
Accounts, and his support staff at Regency Lighting with the "2008 Vendor of the Year" award for successfully
partnering with them on the design and new construction of their stores.  
 
 As Anchor Blue Retail Group experienced many dynamic changes over the past year, Regency Lighting played a
critical roll in the delivery and project management of the 2007 new store roll out, providing exceptional logistical
and technical support.  Regency's national new construction team was able to meet all of the demands of Anchor
Blue's aggressive roll out schedule.  Regency Lighting focused on Anchor Blue's design intent and brand identity
while paying close attention to key issues of budget, energy codes, environmental impact, and maintenance,
resulting in a successful 2007-2008 partnership.  
 
 Anchor Blue Retail Group anticipates having another exciting year in 2009, and Regency Lighting is proud to be
a part of this dynamic Retailer's future.
 
 Regency Lighting offers full category expertise in lighting related products and services.  Regency partners with
companies in their design, development, and execution of solutions for new store construction, lighting retrofits,
scheduled and on call maintenance, fulfillment of replacement lamp orders, and disposal of hazardous lamp
wastes.  
 
 They are headquartered in Van Nuys, CA and have six (6) distribution facilities strategically located throughout
the US.  See www.regencylighting.com.
 
 ###
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Contact Information
 Rick Weber
 Regency Lighting
 http://www.regencylighting.com
 626-536-7613
 

Online Web 2.0 Version
You can read the online version of this press release here.
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Top Mixologist Provides Ten Fresh Fruit Combinations for Your Cocktail -
Every Fruit Has an Herbal Partner to Create a Perfect Balance

Junior Merino, The Liquid Chef, provides a list of the top ten fruits and herbs as well as the 5
Elements to Creating a Well Balanced Cocktail.

New York, NY (PRWEB) August 27, 2008 -- It is no surprise that fresh fruits and fresh ingredients have been
popping up on cocktail menus throughout the country.  Fresh ingredients are no longer being used just during the
summer months; they are being used to create better tasting and healthier cocktails year round. 
 
 
 
 "As a mixologist I have spent years working, with bartenders and customers that want to make their own drinks
at home, with pre-arranged fruit and herbal pairings that work masterfully for cocktail combinations," says Junior
Merino. "I grew up in the kitchen as a young boy and have spent years working on and perfecting the taste
profiles among fruits and herbs.  Below is a list of the top ten fruits and herbs as well as the 5 Elements to
Creating a Well Balanced Cocktail, provided by Merino.
 
 Fruit + Herb:
 
 Strawberry + Basil
 Pineapple + Mint
 Kiwi + Thyme
 Blackberry + Oregano
 Cucumber + Cilantro
 Cantaloupe + Dill
 Pear + Sage
 Watermelon + Shiso
 Pink Grapefruit + Tarragon
 Green Apple + Parsley
 
 "As the Liquid Chef, I spend time in the kitchen tasting pieces of fruit and pieces of herbs and pair them together
until I find the right taste profile," Merino says. "It's a matter of training the palate to pick up various flavors and
aromas that pair well together with not only the fruit and herb, but also the floral notes in the liquor."
 
 He continues, "There truly are limitless fresh fruit and herbal combinations, but it is always important to
remember that balance is key in every cocktail.  The 5 tips below help to incorporate my beliefs into each cocktail
that is made. A guest should have a memorable experience in which they not only get to enjoy a great drink and
dish pairing, but they also walk away with a new understanding of gastronomy and mixology."
 
 1.VISUAL: The fruit and herb combinations that are chosen not only compliment each other in taste but they also
complement in beauty.  This is the first point of impact.  A beautiful drink excites the senses.
 2. AROMA: 90% of the taste of the cocktail comes from the smell.  The better the fruit and herbal combination
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the better the overall taste of the drink.
 3. TASTE: This is simply the confirmation of the first two elements.  
 4. HARMONY: The satisfaction that everything is in balance and that no adjustments need to be made.  All
elements are balanced: liquor, citrus, sweetener, texture, fruit, and herb 
 5.HUMAN ELEMENT:  Just as a chef considers cooking as a labor of love and when cooking from the heart
food just simply tastes better, mixologists take the same pride in their cocktails.  If you take the time to make a
drink correctly (with balance and proper measurements) your customers and friends will enjoy a fantastic
cocktail.
 
 Below are two recipes that exemplify perfect balance among liquor, fruit, citrus, and herb:
 
 Strawberry + Basil Caipirinha
 2 oz Leblon Cachaça                            
 3/6 Lime                    
 1 Strawberry                    
 2 Sweet Basil leaf torn into pieces            
 3/4 oz simple syrup                    
                     
 Passionfruit/Pineapple + Mint Caipirinha
 2 oz  Leblon Cachaça
 3/6 Lime
 3 Chunks of Pineapple
 ¾ oz Passion Fruit Puree
 ¾ oz Agave Nectar
 6 pieces of mint
 
 It is no surprise master mixologist Junior Merino has built his career on fusing exotic, unexpected flavors: He
grew up in the culinary melting-pot of Central Mexico. Beginning when Junior was just 10, his food-loving
parents taught him to cook with local produce ranging from indigenous cocoa beans, to pomegranates native to
the Middle East, to cilantro, which has Mediterranean roots. Despite all these foods' varied origins, Junior saw
that in combination, they created harmony--planting in him an early passion for culinary mestizaje. It's a
technique that's helped Junior rise quickly in his field along with his intense work ethic.
 
 In 2006, Junior decided to create a company that would focus nature's bounty into creative and one of a kind
drinkable masterpieces as well as unique mixers, syrups and salts. The Liquid Chef, Inc. was founded to educate,
create new experiences, and to show case the artistry and mixability of ingredients and liquors from all over the
world. In 2008, Junior Merino added The Liquid Team, Mixologists which he trained to execute his vision,
philosophy and his passion.
 
 Always eager to share his extensive knowledge of spirits and ingredients, Junior has been featured in Gourmet,
Marie Claire, Time Out, Latina, the New York Times, Women's Wear Daily, and New York Magazine, among
many others, and has appeared on BBC Radio, Martha Stewart Radio and Televisa.
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 Taste the Art. Drink with all your Senses.
 
 Contact:
 Jaime Keller 
 Leblon Cachaça 
 786-333-3869 
 jkeller @ liveloveleblon.com 
 wwwliveloveleblon.com
 
 # # #
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Contact Information
 Jaime Keller
 Leblon Cachaca
 http://www.liveloveleblon.com
 786-333-3869
 

Online Web 2.0 Version
You can read the online version of this press release here.

News Image
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Clean Home, Clean Life 

A clean environment has been linked to healthier living and work productivity.  Hiring
professional companies to clean one's environment is cost effective and efficient.  USClean is one
company helping both home and business owners achieve a healthier built environment as well
as giving business seekers a unique and growing opportunity.

Overland Park, KS (PRWEB) August 27, 2008 -- USClean announced today it has become the only oxygenated
carpet cleaning franchise in the world to require all its technicians and franchisees to carry the Institution of
Inspection Cleaning and Restoration Certification (IICRC) for all the services they provide.  The IICRC is the
industry's standard for quality and safety practices when it comes to cleaning.  This commitment to quality comes
from the Company's long-standing mission to significantly improve peoples lives by contributing to healthier
living and working environments.
 
 
  
 Roughly 90% of an individual's time is spent indoors where biological contaminations, carcinogens, pesticides,
organic compounds, particles, and dust thrive.  Industrial-grade cleaning services play an important role in ridding
living and working environments of these harmful substances.  
  
 The benefits of clean living and working environments are measured in decreased illness, improved levels of
energy, and increased work productivity.  In fact, the World Health Organization's 2007 report outlines many
ways in which the cleanliness of an individual's environment impacts his or her health.  
  
 Ryan Christopher, the USClean's President does not take the impacts USClean's services can have on people's
quality of life lightly.  
  
 "Our model is founded on timeless principles that have brought us loyal customers as well as business franchise
seekers.  We use the most environmentally friendly products possible, treat customers and partners the way we
want to be treated, and employ some of the best Technicians in the industry.  The science tells us we have a big
impact on people's quality of life, and that is really rewarding." 
  
 These benefits are not lost on USClean customers.
  
 "Having a clean home is very important to me.  USClean helps keep my home a much safer environment for my
family.  They give me a peace of mind that no other Company is capable of doing," stated  Karen Samuelson, a
resident in Stilwell, KS.
  
 Perhaps the USClean motto sums up the balance between a clean living environment and a healthy life best: 
"When people are clean on the inside they shine on the outside."
 
 For additional information on USClean's services or franchise opportunity, visit the USClean website or call
913-491-5300.
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 ###
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Contact Information
 Ryan Christopher
 USClean
 http://www.usclean.com
 913-491-5300
 

Online Web 2.0 Version
You can read the online version of this press release here.

News Image
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Food & Fun the Main Attractions at 28th Annual Taste of Charleston
Celebration

ResortQuest Charleston invites visitors to Charleston's beach resorts and the surrounding area
for discounts and special benefits on vacation rentals during the 28th Annual Taste of Charleston
celebration.

Charleston, SC (PRWEB) August 27, 2008 -- The 28th Annual Taste of Charleston will take place from October
10-12, 2008. Two new events have been added to the popular celebration, making it a 3-day food fest: the Iron
Chef Competition and Taste of the Arts. Named a "top 20 event in the southeast" by the Southeastern Tourism
Society for 20 consecutive years, the Taste of Charleston hopes to add to the 8,000 people that attended last year.
General Admission is $12, with children under 10 years of age admitted free. Food tickets are sold in $1.00
increments at the event. No pets or coolers are allowed. For information about the celebration, log on to
charlestonrestaurantassociation.com. 
 
 
 
 The main event on Sunday, October 12, at historic Boone Hall Plantation and Gardens in Mount Pleasant, offers
samples from more than 40 area restaurants and a selection of specialty and imported beers. Activities include
cooking demonstrations, contests (waiters racing while balancing wine glasses on trays is a crowd favorite), and a
Kids Corner, complete with petting zoo. Live bands entertain on the main stage throughout the day. 
 
 Those who enjoy art will also appreciate the Taste of the Arts event on Saturday, October 11. Participating
galleries in historic downtown Charleston will offer appetizers and desserts from local restaurants. The Iron Chef
Competition on Friday, October 10th, will pit some of Charleston's high profile Chefs in a culinary battle and will
also serve as a public introduction to the new $10 million Palmer Campus at the Charleston Culinary Institute. 
 
 ResortQuest is offering visitors to Kiawah Island, Seabrook Island, Isle of Palms and Wild Dunes exciting and
exclusive ways to save, all while staying in fully-equipped private homes, villas and cottages. The area offers
miles of pristine beach, championship golf, tennis, biking, nature tours, shopping, dining, water-related activities
and more. A program called ResortQuest Privileges offers special rates and discounts on activities, tours, dining,
and shopping from area venues. Historic downtown Charleston is just a short drive away from the beaches. Call
1-866-253-3633 to find out about special discounts on lodging. 
 
 About ResortQuest
 ResortQuest, one of the nation's leading vacation rental and resort real estate companies, provides a one-stop
resource in North America's premier resort destinations. ResortQuest is the largest vacation rental company
serving Charleston and the beach resort islands of Kiawah, Seabrook, Isle of Palms, Wild Dunes and Sullivan's
Island. ResortQuest has offices located on Kiawah Island, Seabrook Island and Isle of Palms, South Carolina.
 
 ###
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Contact Information
 John Ellis
 ResortQuest
 http://resortquestcharleston.com
 615-866-5545
 

Online Web 2.0 Version
You can read the online version of this press release here.

News Image
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ReStockIt.com Named to Prestigious Inc. Magazine List of America's 500
Fastest-Growing Private Companies 

Leading Online Retailer Ranks # 265 on the 2008 Inc. 500.

Hollywood, FL (PRWEB) August 28, 2008 -- Inc. Magazine today announced its 27th annual Inc. 500 ranking of
the fastest-growing private companies in the country. ReStockIt.com, a South Florida based leading online retailer
of discount supplies for businesses, ranked No. 265 on the list, with four year growth of 1002% (revenue of $1.1
million in 2004 to revenue of $12.3 million in 2007.) In addition, ReStockIt.com was ranked as the 9th
fastest-growing company in South Florida.
 
 "We are honored to be recognized on the Inc. 500 list, as it is a tremendous validation of the focus, hard work and
dedication of the entire ReStockIt.com team," commented David Redlich Co-Founder of ReStockIt.com. "We
have experienced significant growth since our inception in 2004, and are on track to continue that trend moving
forward," added Redlich. 
 
 The 2008 Inc. 500 list measures revenue growth from 2004 through 2007. To qualify, companies had to be U.S.
based and privately held, independent - not subsidiaries or divisions of other companies - as of December 31,
2007, and have had at least $200,000 in revenue in 2004, and $2 million in 2007.  The Inc. 500 list will be
available in the September edition of the magazine.   
 
 About ReStockIt.com: 
 ReStockIt.com (www.restockit.com), founded in 2004 by entrepreneurs David Redlich and Matt Kuttler, has fast
become one of the leading online retailers of name brand office, janitorial, and restaurant supplies serving the
small business market.  Through its website, ReStockIt.com offers over 140,000 products, from over 2,000
leading manufacturers.   ReStockIt.com has been honored with many prestigious awards including South Florida
Business Journal Business of the Year, finalists for Ernst & Young Entrepreneur of the Year, and 3rd fastest
growing company by industry leading Internet Retailer Magazine.
 
 ###
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Contact Information
 David Redlich
 ReStockIt.com
 http://www.restockit.com
 954-967-1150 (212)
 

Online Web 2.0 Version
You can read the online version of this press release here.
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Fishbowl Signs Dickey's Barbecue Pit and Other Clients with Over Hundred
Locations to Online Ordering

With the signing of Dickey's Barbecue Pit as the newest online ordering client, Fishbowl now
serves online ordering to hundreds of restaurants only five months after introducing the product.

(PRWEB) August 27, 2008 -- Fishbowl, the leader in email marketing for the restaurant industry, is quickly
building its reputation as the leading provider of online ordering.  With the signing of Dickey's Barbecue Pit as
the newest online ordering client, Fishbowl now serves online ordering to hundreds of restaurants only five
months after introducing the product.
 
 
 
 Dickey's adds online ordering to its existing Fishbowl email marketing program and will be offering this new
convenience to its customers in the coming months.  Suzanne Irish, Director of Marketing for Dickey's Barbecue
Pit said, "Everyone at Dickey's is very satisfied with Fishbowl's email program, from the product to the service,
and now we are excited to expand our relationship with Fishbowl in pursuing online ordering. By adding online
ordering to our existing Fishbowl email program, our Big Yellow Cup Club, we are streamlining our digital
marketing strategy. This maximizes our marketing program potential while making it easier for our customers to
do business with us. After a pilot run in a few key stores, we will evaluate rolling it out nationally in the coming
months."
 
 "In introducing Dickey's and others to our online ordering solution, it further solidifies our strategic vision as we
expand our suite of services to the restaurant industry." said Scott Shaw, CEO and Founder of Fishbowl. "Over
the past eight years we have focused on restaurants, first providing them turnkey email marketing to engage their
customers and drive them back into the restaurant more frequently. And now we're helping our clients respond to
their time-stressed customers making it easier for them to do more business. By integrating and supporting
orderTalk's platform, we are expanding our product portfolio and offering our clients the best of the best, all under
one roof. This will help our clients build their customer relationships, reduce labor costs, and increase their
bottom line." 
 
 Fishbowl's online ordering solution powered by orderTalk offers a host of ordering options, including delivery or
pickup, multiple menus, flexible delivery times, multiple payment methods and advanced ordering options, plus
easy integration into most POS systems. In addition, Fishbowl Online Ordering is integrated into Fishbowl's email
marketing platform to deliver an easy-to-use and seamless marketing and ordering capability to Fishbowl clients.
 
 About Fishbowl™
 Alexandria, VA-based Fishbowl is the leader in on-demand online marketing solutions for the restaurant
industry, serving 1,000 restaurant companies and 30,000 restaurant locations in North America and Europe.
 
 Delivering email marketing, mobile marketing, online ordering, and other web-based solutions to large-scale
enterprises, franchises and independent single-unit restaurants, Fishbowl makes it easy for our restaurant partners
to identify their guests, manage their guest database, deliver high quality online marketing campaigns to drive
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repeat visits and generate revenue. For more information on Fishbowl, email press @ fishbowl.com, visit 
www.fishbowl.com, or call 703-836-3421. 
 
 Fishbowl and Results Served Daily are registered trademarks of Fishbowl, Inc. 
 
 About OrderTalk™
 Dallas, Texas-based OrderTalk is the leading provider of outsourced online ordering solutions to the foodservice
industry. With its large array of features, orderTalk is also certified Payment Card Industry compliant. Solutions
include online ordering and call center interface technology directly integrated to POS.
 
 For more information visit www.ordertalk.com.
 
 About Dickey's Barbecue Pit
 Founded in 1941, Dickey's Barbecue Restaurants began in Dallas, Texas with a single goal - "Serve the best
tastin' barbecue imaginable, just the way people like it. And don't make 'em wait too long to get it." More than 60
years later, Dickey's is now the fastest growing barbecue chain in the country and is rapidly becoming the largest
franchising concept in its category serving some of the best mouth waterin', lip smackin', great tastin' barbecue in
the United States. Beginning with an aggressive growth strategy and proven business model, and since
implementing its proprietary five revenue streams for business growth, Dickey's is on track to double its locations
in 2008. Currently, Dickey's Barbecue Restaurants can be found in more than 16 states and 90 locations
nationwide. For more information on partnering with Dickey's Barbecue Restaurants in any location, call (866)
340-6188 or visit www.dickeys.com/franchise.aspx. Dickey's: Slow cooked. Served fast.
 
 # # #
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Contact Information
 Kelly Morgan
 Fishbowl, Inc.
 http://www.fishbowl.com
 703-836-3421 +189
 

Online Web 2.0 Version
You can read the online version of this press release here.

News Image
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Will California Employers Ever Get the Breaks They Deserve?

Employer Defense Attorney, Clifton Smith, comments on the continuing saga of meal period-rest
period litigation in California.

Oceanside, CA (PRWEB) August 27, 2008 -- Employer Defense Attorney, Clifton Smith, comments on the
continuing saga of meal period-rest period litigation in California.  
 
 In California, an employer's duty to provide meal periods and rest periods to its employees has generated
significant litigation as well as legal controversy.  Recently, both the Federal Courts and California's Appellate
Courts have addressed the issue with dramatically different results.  This issue now awaits potential review by the
California Supreme Court.
 
 In general, California requires employers to provide at least one thirty minute meal period to all employees who
work at least five hours each day, with a ten minute rest period provided in the middle of each four hour work
period.  California Labor Code § 226.7 requires an employer to pay an extra hour of penalty pay to an employee if
the employer fails to provide a meal period or rest period, as mandated by an applicable Order of the Industrial
Welfare Commission.  "For any employer who fails to provide a meal period or rest period as required in
California, the financial exposure can be significant," states attorney Smith. 
 
 Incredibly, one California Appellate Court asserted that the term, "provide," means that California employers
must ensure that employees are actually relieved of all duties for meal and rest periods.  (Cicairos v. Summit
Logistics, Inc. (2006) 133 Cal.App.4th 949; 35 Cal.Rptr.3d. 243).  "This Court would have an employer accept
the onerous responsibility of making certain that each and every employee actually takes the complete rest period
or meal period, regardless of the number of employees, or where such employees might be physically located, and
despite off-site, work responsibilities (e.g.-transportation-delivery) that might make such oversight impossible.  It
is an impossible standard for an employer to satisfy.  It would encourage employees to game the system for
financial rewards," claims attorney Smith.
 
 Federal District Courts, as well as a much publicized ruling by a California Appellate Court in the "Brinker" case,
take the opposite position.  These courts state that while employers cannot impede, discourage or dissuade
employees from taking mandated meal or rest periods, they need only provide the opportunity for these breaks,
not actually ensure that these meal periods and rest periods are taken.
 
 In White v. Starbucks Corp. (N.D. Cal. 2007) 497 F.Supp.2d 1080, a Federal District Court, for the Northern
District of California, held that an employer must offer meal periods, but is not required to ensure that employees
are actually taking these breaks.  In Brown v. Federal Express  Corp. (C.D. Cal, Feb. 26, 2008) 2008 US District
Lexus 17125: WL 906517, another Federal District Court, for the Central District of California, agreed with the
Northern District Court's reasoning in White. In the case of Kenny v. Supercuts, Inc. (N.D. Cal. June 2, 2008)) US
District Lexus 43070, the District Court, for the Northern District of California, concluded that an employer is not
required to schedule breaks, nor ensure that such breaks are taken, nor even ensure that employees take a full meal
period.  "These Federal District Court judges decided that an employer is only required to provide the opportunity
to take such breaks.  But then it is the employees' responsibility to ensure that such breaks are taken," observes
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attorney Smith.  
 
 Finally, a California Appellate Court, for the Fourth Appellate District, arrived at the same conclusion.  In
Brinker Restaurant Corporation, et al v. Superior Court (July 2, 2008) D049331, the Appellate Court concluded
that employers cannot impede, discourage or dissuade employees from taking rest periods or meal periods, but
they need only provide, not ensure, that such meal periods and rest periods are taken.  "The Brinker Court even
offered flexibility to employers on the timing of such breaks," noted Mr. Smith.  "This Court stated that rest
periods need only be authorized every four hours and need not be taken in the middle of each work period, where
doing so would be impractical.  It also construed the statutory language of the California Labor Code to permit
employers to offer a meal period anytime within the five hour, work period window."    "This Appellate Court's
ruling in the Brinker case is the polar opposite of the Appellate Court's position in Cicairos.  The two positions
cannot be reconciled," concludes Attorney Smith.
 
 "The reasoning and decisions of the Appellate Court in Brinker, as well as the decisions of the Federal District
Courts, offer a rational interpretation and application of California law, ensuring greater employer compliance
with the duty to provide meal periods and rest periods to employees.  These decisions shift responsibility for
taking breaks to the employees, where such responsibility should be placed," states Attorney Smith.  It is possible
that the California Supreme Court may grant review of the Court's ruling in Brinker.  Absent intervention by the
California Supreme Court, the shifting legal standards and the ultimate question of employer liability for failing to
"provide" meal periods and rest periods will remain.
 
 CE Smith Law Firm is the small employer's resource in California, educating and empowering its clients to
effectively manage their employees, ensuring that its clients remain labor law compliant, and serving as its clients'
advocate, to advance and protect their interests.
 
 ###
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Contact Information
 Clifton Smith
 CE Smith Law Firm
 http://www.CESmithLaborLaw.com
 (760) 724-7256
 

Online Web 2.0 Version
You can read the online version of this press release here.
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Summon Creative Launches an Innovative Online Ordering System Custom
Designed for Restaurants

Summon Creative is proud to release its newest business solution for restaurants, Online Menu
Solutions.  Online Menu Solutions is a feature rich, online ordering program designed for
restaurants to easily allow customers to order food through the internet.

Tamarac, Florida (PRWEB) August 27, 2008 -- Online ordering of food for takeout or delivery is one of the
fasting growing trends in the restaurant industry.  http://www.OnlineMenuSolutions.com was developed to help
restaurants easily offer this service to its customers.  Easy to set-up and easy to maintain, this software solution
was developed to help even the smallest restaurant compete in this fast growing market.  The trend of consumers
making retail purchases over the internet has been growing at a phenomenal rate and it was only a matter of time
until this trend would reach the restaurant industry.
 
 Online Menu Solutions was created with the small to medium size restaurant in mind and caters to all levels of
business, from the corner bagel joint, to the traditional take out restaurant.  Online Menu Solutions will reliably
work for a restaurant even if the customer only has a telephone line and a dependable fax machine.  
 
 What makes Online Menu Solutions different from most other companies is that you own the software and all the
content.  There are no monthly fees, or any additional expenses and the site can be hosted by any webhosting
company that can support the requirements.  It is completely customizable, integrates easily with an existing
website, or can stand alone as a primary website.
 
 The software used to develop Online Menu Solutions is based on the open source Zen Cart™ ecommerce
shopping cart. Because it works on the popular combination of PHP and MySQL technologies, there are no
limitations on the amount of customization available. Additionally many add-on modules built by third-party
developers are also available.
 
 For additional information on Online Menu Solutions contact Scott Schoenbauer or visit
http://www.onlinemenusolutions.com].
 
 About Summon Creative:
 Summon Creative is a web development and video production company that specializes in small business
multi-media solutions.  Summon Creative's talented staff has created content for network and cable television and
has been developing web based solutions for over 25 years.
 
 # # #
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Contact Information
 Scott Schoenbauer
 Summon Creative
 http://www.onlinemenusolutions.com
 954-817-1627
 

Online Web 2.0 Version
You can read the online version of this press release here.
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Hot Italian Sports Cars, Hot Italian Sausage Meet in Dallas West End

The Dallas Historic West End is the new home for the Italian Club of Dallas's Italian Festival,
following its inaugural season in Addison last year. Event organizers say the West End's
downtown location provides the perfect urban setting for the Saturday, Sept. 13, Noon - 9 p.m.
event, evoking the spirit of festivals in Chicago, New York and Boston.

Dallas, TX (PRWEB) August 27, 2008 -- The http://www.itcd.org/index.html [Italian Club of Dallas  __title__
Italian Club of Dallas]has partnered with the Dallas West End Association to host the second annual Italian
festival in the historic Dallas West End from noon till 9 p.m., Saturday, Sept. 13. Details:
 
 * Date: Saturday, September 13, 2008
 * Time: Noon - 9 p.m.
 * Location: Dallas West End, extending on Market Street from the West End DART rail station to Munger
 * Official Name: Lamborghini Dallas & Boardwalk Maserati Present Syracuse Sausage Italian Festival in the
West End
 * Entertainment: Two stages with continuous entertainment; live music by local bands, including King Creole;
traditional Italian dance and cultural entertainment, Spaghetti Warehouse spaghetti eating contest, Italian fashion
show
 * Car Shows: Lamborghini Dallas & Boardwalk Maserati Car Show, Italian Car Club of the Southwest Vintage
Car Show
 * Family Friendly: Plenty of activities for kids of all ages, including bounce castles, face painters, puppeteers,
crafts, Segway tours, carriage rides, and more surprises to come
 Greyhound Rescue:  Petropolitan's Pooch & Pet Parade benefiting the Italian Greyhound Rescue (adoption center
at festival)
 * Food & Beverage: West End restaurants, along with other DFW Italian eateries, will offer ethnic and Italian
favorites including sausage sandwiches, pizza, pasta, Italian ice and other Italian specialties
 * Parking: Multiple lots on Houston (one block West of the event); several on Lamar (one street East), as well as
a large and secure parking garage at the corner of Lamar and McKinney (1½ blocks northeast of the event). Valet
parking is available at the corner of Market and Ross for $3.00.
 The Italian festival is the third in a year-long series of block party celebrations in the West End this year.
Previous festivals for St. Patrick's Day in March and Cinco de Mayo in May drew good crowds. The West End
also hosted the 2008 Trinity River Fiesta 4th of July Festival, followed by A Taste of Dallas.
 
 Other upcoming events include the always highly charged Texas-Oklahoma Sports Weekend, Oct. 10-12; The
West in West End, Nov. 8-9; Holidays in the West End, Dec. 6 and Mardi Gras in Feb 2009. Sponsorship
opportunities are available for all events. 
 
 West End Association Event Director Bob Allen said the block parties have become popular with people in the
DFW Metroplex, and for out-of-towners, as well. 
 
 "We attract a good-natured crowd for these events, not a bunch of rowdies," Allen said. "We get young
professionals, families and tourists alike because of the West End's reputation for throwing parties that are fun and
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safe -- and people can get in and out fast driving or taking DART."
 
 About the West End:
 The Dallas West End Historic District offers visitors a window to the past with beautifully preserved and
masterfully renovated historical buildings on tree-lined brick streets. Visitors - locals and movie stars alike - find
restaurants and pubs offering steaks to sushi, live music, dance clubs, museums, authentic western wear and boot
makers as well as ethnic and cultural celebrations scheduled throughout the year. For more information, please
visit www.dallaswestend.org. 
 
 Contact
 Michelle Chennault
 817-715-4787
 michelle @ westendpubdallas.net
 
 ###

Page 32/78

If you have any questions regarding information in these press releases please contact the company listed in the press release. Our complete disclaimer
appears here. - PRWeb eBooks - Another online visibility tool from PRWeb

http://www.prweb.com/disclaimer.php
http://www.prweb.com


Contact Information
 Michelle Chennault
 West End Association
 http://www.dallaswestend.org
 817-715-4787
 

Online Web 2.0 Version
You can read the online version of this press release here.
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New Corporate Restaurant Gift Certificate Web Site Fully Loaded with Savings

Dining incentive products help marketers coax consumers, push sales.

Arlington Heights, Ill. (PRWEB) August 26, 2008 -- Marketing executives feeling the pinch of a tough economy
and reduced budgets need to spend their dollars wisely. That's why Restaurant.com is encouraging them and
others to pay heed to the wholesale savings now available through its new business-to-business Web site. The
company today has launched http://CorporateSales.Restaurant.com where $25 gift certificates are available for
$10 or less, a cost that packs 60-percent added value that's valid at thousands of restaurants nationwide.
 
 
 
 "Now is the right time to show what some of our customers have known for years--that restaurant gift certificates
are a perfect way for companies to acquire new customers and sell more products. Our program stands out with
clear cost advantages and a broad national restaurant selection for recipients," said Cary Chessick, Restaurant.com
president and CEO. 
 
 Restaurant.com partners with companies to offer restaurant gift certificates, cards and codes as sales incentives,
customer acquisition tools and client gifts for every type of business. Since 2004, the taste-maker for restaurant
gift certificate savings has developed corporate sales and marketing programs mainly offline as a brick and mortar
service. Through the new site, the company expands its Web presence and reach for marketers to obtain restaurant
gift certificate savings. Businesses can reward their customers with a shopping cart full of credit to spend on
restaurant gift certificates at the Restaurant.com restaurant of their choice.
 
 "We've had other incentive programs, but this partnership with Restaurant.com has been a big win-win for both
parties. Restaurant.com offers great value, service, and delivers our orders on time--which are vital to the success
of this effort," said Dave Drap, director of strategic marketing for Lifetime Fitness. 
 
 The Web site hosts information about the customizable dining products, which plug into promotional, loyalty and
incentive marketing campaigns. Restaurant.com gift certificates and cards can be customized with a company
logo or marketing message. Recipients visit a redemption only Web site and enter a unique code to apply the
credited amount toward restaurant gift certificates. Redemption value, not cost, is displayed on gift certificates
and cards. The site also shows a preview of more than 8,500 participating restaurants nationwide where recipients
can select to redeem. 
 
 Retailers, for example, present $25, $50, $75 and $100 denomination restaurant gift certificates as rewards for
customers who spend a minimum amount, sign up for membership or complete an action. Marketing research
companies tap the program to motivate consumers to take surveys. Realtors use Restaurant.com gift certificates as
an incentive to lure house hunters to open houses and as seasonal, stay-in-touch gifts. Restaurant.com counts
Lifetime Fitness, United Airlines, Staples, GMAC Real Estate, Office Depot and Sears among hundreds of
corporate sales clients. 
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 For marketers, an "Order Now" page includes a fill-in-the-blank form to submit a request and begin ordering
through a Restaurant.com Corporate Sales representative. More Restaurant.com Corporate Sales information is
available at http://CorporateSales.Restaurant.com.
 
 About Restaurant.com:
 Restaurant.com connects restaurant seekers and food lovers to savings at more than 8,500 restaurants nationwide
and to various online retailers. As the nation's leading online directory of restaurants and restaurant gift certificate
provider, the company brings people together to relax, converse and enjoy well-prepared and -served meals at
affordable prices. Restaurant.com has operated since 1999 and is based in Arlington Heights, Ill. 
 
 ###
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Contact Information
 Jeff Conlin
 Restaurant.com
 http://CorporateSales.Restaurant.com
 847-481-5518
 

Online Web 2.0 Version
You can read the online version of this press release here.

News Image
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Euro American Industrial Corporation Consistently Stands for High-Qualified
Furniture

From local to international, from OEM to ODM, Taiwan-based furniture industrial seeks more
opportunities to knock on new customers' doors by searching for more partnership.

Taiwan (PRWEB) August 26, 2008 -- With more than 30 years of experience in the furniture-manufacturing field,
the Euro American Industrial Corporation, established in 1975, continues to produce many high-quality, modern,
customer-friendly pieces of furniture that are guaranteed to satisfy every customer's need. To fulfill discerning
buyers' demand, the Euro American Industrial Corporation invests themselves in equipment-progressing,
process-improving product development and improving customer service to produce products such as tables,
chairs, TV and audio racks, TV sets, sofas, dining and living room sets, clothes hangers, remote control holders
and various metal and plastic furniture pieces. Located in Taiwan, but with a global presence in international
markets, Euro American seeks any possible opportunity to knock on the doors of new overseas clients and
partners.
 
 
 
 Compared with products from other overseas countries, Euro American has its own way to catch buyers' eyes.
Since the first contact with IKEA in 1986, Euro American has gradually taken the entrance ticket of being IKEA's
main manufacturer in Taiwan. In order to continue and further expand its partnerships with overseas countries,
Euro American has taken the time and effort to achieve the 4 SIP Quality Control System certificate in 2000, and
has been awarded IKEA's Way on Purchasing Home Furnishing Product (IWAY) certificate in 2003. These
experiences elevated Euro American from an OEM service to an ODM service. Also in 1995 and 2003, Euro
American completed its registrations with the International Quality Guaranteed System, including ISO 9000:1994
and ISO 9001:2000, which reinforced it as a reliable company in industrial furniture.
 
 High-quality Furniture: Exquisite Textures with Delicate Technology.
 
 Euro American has its own well-trained employees, skillful designers and highly-accurate automatic machines,
making up a significant portion of its capital assets. The automatic machines include CNC pipe bending
machines, CO2 arc welding machines, and auto wrapping and packaging machines. These tools significantly
increase its production line efficiency, lower its production cost, and shorten Euro American's R&D cycle. Due to
these increasingly efficient processes, R&D staff can spend more time testing the function of products, improving
their own injection mold and widening their technological bending focuses. 
 
 No rivals in this furniture-manufacturing field can do the same aluminum bending and polishing technology as
delicately and smoothly as Euro American. Both the technology of the Strap Folding Chairs, and the structures of
heavy metal TV and audio sets can not be easily exceeded by other companies. "It's second to none,"  Kiyoko
Chen, the general manager, proudly said.
 
 "Quality First", the slogan of Euro American, is truly carried out into the daily production. In order to maintain
its production standard,s it sets up many testing systems to confirm the safety of each product. With horizontal
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fatigue tests, perpendicular fatigue tests, and 35kg perpendicular with ease. The Mesh Chair, which is made with
steel and sandy textures, and passes the above tests, is a typical example of a product that is both suitable and
reliable for every day use.
 
 Due to its traditional principles, Euro American not only pays attention to developing technology, but also places
a high-value on low-price purchasing and environmental-friendly procurement. These are two major areas in
which it has put a great deal of effort for many years. Euro American keenly provides customers with products
using the most exquisite textures and materials. For example, the Euro A17 Table Sets, designed by delicate
aluminum bending technology in its arms, demonstrate the exquisite material of tempered glass and a texture of
leather originating from Hungary and other countries.
 
 The Highest Standard of Management:
 To link up with the world, Euro American adheres to the highest standards to strengthen its global trade and
management promotions. With this spirit of management, Euro American places a high emphasis on optimizing
the working environment, extending product cycles, and executing resource recycling. In addition, Euro American
encourages its staff to create and brainstorm together. On one hand, by brainstorming, the c ompany can promote
every employee's relationship with each other; on the other hand, Euro American employees can help to develop
upgrades on many of their products and technology. The Remote Control Holder, which won the award in
evaluations at the 2000 Taipei Houseware Products Show, is well-known for its creative ideas derived from the
designer's business trip to an international exhibition.
 
 "Our furniture has been shown in many foreign areas including Europe, America, Canada, and Sweden," said
Chen, the general manager, "but we still continue to broaden our presence in additional overseas markets."
 
 Playing it safe step by step, but always working to expand its presence along the way, Euro American Industrial
Corporation never stops its footstep over countries, and will continue opening its mind to any opportunity for
collaboration in global markets. 
 
 Please visit allproducts.com Press Room for further information.
 
 ###
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Contact Information
 APOC
 Euro American Industrial Corp.
 http://www.allproducts.com/furniture/euro
 886-2-22023586
 

Online Web 2.0 Version
You can read the online version of this press release here.

News Image
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 The Villages Resident Survey Reveals Increased Need for Gyms for Active
Adults :  Resident Survey Highlights Active, Lifestyle, Opportunity for Gyms,
Health Clubs to Expand 

The Villages, the largest single site residential development in the U.S., released results of the
annual resident survey illustrating shifting fitness and health trends among local baby boomer
and active adults. The survey reveals more than 60 percent of residents exercise and play sports
more than once a week. As a result, regular exercise has become a quality-of-life issue for
residents as they have more time to indulge in their own fitness passions and have adopted
exercise as part of their lifestyle. 

THE VILLAGES, Fla. (Business Wire EON) August 26, 2008 --  "Boomers were the first generation that grew up
exercising at gyms, and the first that expects, indeed demands, that they be able to exercise into their 70's and
80's. Boomers are changing the notion of traditional retirement and physical fitness," said John M. Crossman,
CCIM, president of Crossman & Company and retail spokesperson for The Villages. "Our residents are blowing
away the myth about how active retirees are and it's not simply a walk around the park, it's joining teams and
competing." 
 
  Baby boomers are the fastest-growing segment of the fitness population today. The increase has been the
defining change in the fitness industry over the past 15 years. Gym owners, equipment developers and business
professionals concerned with profitability in the fitness industry, should be doing everything they can to attract
the baby boom generation. 
 
 
 
  Results are based on the responses of more than 11,000 survey participants, collected in March 2008. They
reflect the demographic and geographic distribution of the development's adult population. 
 
  About The Villages/Crossman & Company 
 
  Crossman & Company handles the retail leasing for The Villages, FL including the town centers of "Lake
Sumter Landing", "Spanish Springs", plus the "Buffalo Ridge" and "Antrim Dells" shopping centers. The Villages
is the largest single-site mixed-use real estate development in the U.S. and currently home to major retail and
restaurant tenants including: Publix, Fresh Market, Wal-Mart, McDonald's, Barnes & Noble, Belk, Bealls,
Bonefish Grill, Panera Bread, Starbucks, Sweet Bay, TGI Friday's, Chico's, Ruby Tuesday's, Target, Outback,
Carrabas, Bass, Izod, JoS. A. Bank and Red Lobster. 
 
  For more information please visit www.thevillagescommercialproperty.com, or call 352-753-6654. 
 
  
 
  MULTIMEDIA GALLERYhttp://www.businesswire.com/cgi-bin/mmg.cgi?eid=5763113
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Contact Information
 Jamie Pape
 The Villages/Crossman & Company
 http://www.thevillagescommercialproperty.com
 407-581-6231
 

Online Web 2.0 Version
You can read the online version of this press release here.
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Bar-B-Q Tonight Restaurant is First to Deploy a Scala Digital Advertising
Network in Pakistan

Bar-B-Q Tonight Restaurant is the first to deploy a Scala digital signage advertising network in
Pakistan.

Exton, PA (PRWEB) August 25, 2008 -- Scala, the leading provider of end-to-end digital signage software, today
announced that Bar-B-Q Tonight Restaurant is the first to deploy a Scala digital signage advertising network in
Pakistan.
 
 
 
 The Bar-B-Q Tonight Restaurant was opened in October 1988 with a seating capacity of 150 guests. Since then,
and due to its continued dedication to food quality, service, and the environment the restaurant has become the
most popular family eatery in Karachi City; making it well known throughout major cities in Pakistan. With the
addition of two floors and a roof-top BBQ area, the restaurant now has seating capacity for 1500 patrons. 
 
 The overwhelming reason for the continued growth of the restaurant is its reputation for providing high quality
food and a modern guest experience. Prior to the BBQ Digital Advertising Network, Bar-B-Q Restaurant
experimented with LCD screens running local Cable TV channels. Patrons were not impressed with the content
and the deployment failed. 
  
 The challenge was to design a digital advertising network attractive to the patrons, and both capable of generating
revenue from brand advertising and informing patrons about products and services available at the Bar-B-Q
Restaurant. The solution was a BBQ Digital Advertising Network with appealing 720p content. 
 
 The BBQ Digital Advertising Network was conceived with the help of Faith Media Services, a Scala Certified
Partner and a newly formed division of Faith Associates, located in Karachi, Pakistan.
 The BBQ Digital Advertising Network facilitates advertising slots for brand ads, "Powered by Scala" and FMS
ads, and promotions for restaurant food items and services. 
 
 Local promotions for the restaurant include favorite dishes of the day, daily restaurant promotions, local news
and weather, and restaurant services including free home delivery and catering services. The remaining slots are
offered to brand advertisers, facilitating exposure of their  products and services to a huge audience of more than
75,000 patrons per month. 
 
 The BBQ Digital Advertising Network is first seen at the desk where scheduled reservations are displayed and
entertainment news is displayed contributing to ease the perceived waiting time until the patrons can be seated. 
 
 Strategically located throughout the restaurant are twenty 32" Phillips High Bright LCDs and 22" Viewsonic
LCD displays, all running high-definition 720p content. The screens are connected together with more than 2000
feet of RGB cable with 8 VGA splitters distributing the centrally managed content. 
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 The stated goals of the digital advertising network were to provide a better guest experience, promote the
restaurants products and services and generate a revenue stream from brand advertising. It became very clear and
very quickly that these goals were attained.
 The current deployment of twenty LCD screens covers approximately 80% of the seated patrons' area. The
screens provide a video-only view of the network with no accommodation for audio; this decision was made to
minimize ambient noise. Patrons are entertained and informed about food choices and promotions available in the
restaurant and they are treated to news and weather for the local area. 
 
 Patron feedback has been very positive and the restaurant has experienced a revenue increase between 5 and 20%
on promoted products to date. Expectations are even higher as the restaurant prepares to expand from 1500 seats
to 1800 seats, expanding the BBQ Digital Advertising Network to accommodate the growth.
 
 Brand advertisers find the system to be a great opportunity due to the restaurant's popular appeal. With 75,000
visitors per month, the restaurant represents an excellent out-of-home, captive-audience advertising location. 
 
 "The Scala digital advertising network has facilitated the restaurant's growth, allowing us to present a modern
guest experience and improve our quality standards while increasing our revenue," says Mr. Tahir Ahmed of
Bar-B-Q Tonight.
 
 "We applaud Bar-B-Q Tonight for its visionary deployment of the first digital advertising network for a
restaurant environment in Pakistan," says Omar Abdul Malik of Faith Media Services.
 
 About Faith Media Services
 A newly formed division of Faith Associates for digital signage and media publishing. 
 The key objectives of FMS are as under:
 -To source quality products and market at affordable prices.
 -To launch innovative products for quality improvement, standardization and high degree of productivity.
 -To provide marketing consultancy, media publishing and IT Solutions services.
 -To provide comprehensive solutions for digital signage powered by SCALA software. 
 -To create reputation as a reliable, efficient and a friendly business organization in and outside of Pakistan.  More
information is available at www.faith-associates.com.
 
 About Scala
 Scala is a leading global provider of digital signage and advertising management solutions. By combining digital
and traditional signage systems, Scala has become the world's first connected signage company, offering the
leading platform for content creation, management and distribution in digital signage networks, and the first
unified platform for advertising management of both traditional and digital signage networks. The company's
solutions are used in retail, education, entertainment, government and other industries for diverse applications
such as retail advertising networks, corporate communications (employee TV), traditional and digital billboards,
digital menu boards, digital posters, cable TV, hotel lobby signage, gas pump toppers, outdoor advertising,
interactive kiosks, etc. Scala pioneered the digital signage industry and today drives over 200,000 screens
worldwide; more screens than all competitors combined. The company's digital signage customers include
Rabobank, IKEA,  Burger King, T-Mobile, Virgin MegaStore, EuroDisney, McDonalds, Warner Brothers, The
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Life Channel, Rikstoto, FuelCast, Repsol, Shell, NorgesGruppen and thousands more. Advertising management
customers include CBS Outdoor, Clear Channel Outdoor, Magic Media, Reagan, Adams Outdoor Advertising,
among others. Scala is headquartered near Philadelphia, USA and has subsidiaries in Canada, Netherlands,
France, Norway, Japan and also over 450 partners in more than 60 countries. More information is available at 
www.scala.com.
 
 ©2008 Scala, Inc. 350 Eagleview Blvd. Exton, PA 19341. Scala, InfoChannel, and the Exclamation Point Logo
are registered trademarks of Scala, Inc. All other trademarks are the property of their respective organizations.
 
 ###
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Contact Information
 RICHARD TRASK
 Scala Inc.
 http://www.scala.com
 610-363-3350
 

Online Web 2.0 Version
You can read the online version of this press release here.
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Grafica Announces Added Service of Restaurant Menu Design

Chicago-based graphic design firm Grafica announces its new restaurant menu design service.
With the rising costs of food, restaurateurs are forced to raise the prices of their meals, which
means changing their menus. Restaurant owners can choose to have their bills of fare modified to
reflect these changes, or to have them re-designed with the prices being changed at the same
time.

Chicago, IL (PRWEB) August 25, 2008 -- Eva Magnus, the owner of Grafica said, "I am glad to offer these
additional services, as with the rising cost of food, some restaurants have been losing money by waiting to redo
their menus and not passing on the increased (food) costs to their customers soon enough. My fees are reasonable,
and if the restaurant updates their layout, an increase in food sales should be expected. We offer laminated menus,
as well as menus with a variety of different covers to choose from...or if there are existing menu covers, updating
just the inserts is an option. After I supply the artwork for the new menu, the restaurant owner has the option of
having Grafica print them."
 
 Rita Petzko, who frequents Chicago area restaurants commented, "Grafica has the ability to make menus look
appetizing themselves! A menu should be appealing; after all, you're anticipating a mouth-watering meal! It's
disappointing to walk into a food establishment, and then find out that the menu does not look professional. Will
their food be disappointing too? They should have hired an expert."
 
 For additional information on menu design, contact Eva Magnus or visit
www.mygrafica.com/MultiplePageDocuments.htm. 
 
 About Grafica: Eva Magnus started Grafica in 1996 and has been involved with graphic design since 1987. She is
a sole proprietor and has produced brochures, logos, posters, business cards, newsletters, post cards, Web sites,
menus, and more. 
 
 Contact:
 Eva Magnus, Graphic Designer
 Grafica
 312.543.5349
 www.mygrafica.com
 
 ###
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Contact Information
 Eva Magnus
 Grafica
 http://www.mygrafica.com
 312-543-5349
 

Online Web 2.0 Version
You can read the online version of this press release here.
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Emirates Hotels & Resorts Opens New Restaurant

Emirates Hotels & Resorts opens the doors of new restaurant az-u-r at The Harbour Hotel &
Residence in Dubai Marina.

Dubai, UAE (PRWEB) August 24, 2008 -- The Harbour Hotel & Residence, Emirates' city-based hotel located in
the Dubai Marina, opens the doors of its new restaurant az-u-r, Dubai's first 'farm-to-fork' restaurant, delivering
the kind of food which has made Mediterranean cooking the world's most popular dining choice.    
 
 az-u-r (read 'as you are') is inspired by the cooking styles from countries around 'The Med', from Spain and
Morocco in the west to Lebanon in the east.  In addition, it serves many of those great traditional dishes for which
French and Italian cooking have become famous. 
 
 Tony Williams, Senior Vice President, Emirates Hotels & Resorts
(http://www.emirateshotelsresorts.com/group/en/ ) said: "We really wanted to mirror the authentic food
experienced in regional Mediterranean towns and villages where local produce is provided fresh on a daily basis,
and immediately used in traditional menus, often following family recipes. As a result the food is distinctive,
giving guests a tastier, 'made-to-order' and homemade 'farm-to-fork' dining experience." 
 
 Executive Chef, Chris Baker, who put together the culinary team at The Harbour, commented: "There are several
key aspects to Mediterranean cooking, and each one has been tackled with equal passion. The first challenge was
to trace authentic, family-tradition homemade recipes.  We then met personally with many of the fresh-produce
suppliers to small, regional restaurants in the Mediterranean.  In doing so, we have uncovered some of the world's
best organic food producers, and certainly some of the highest quality produce I have seen in years. 'Farm-to-fork'
became our motto - we travelled extensively, visiting fruit and vegetable farms, local bread mills and bakeries,
and even fish-markets.
 
 "The effort was time-consuming, but certainly worth it.  For example, we even source our own wheat and
wholegrain flour for the bakery, baking all our own bread every day using fresh eggs and quality butter. 
Preparing food from scratch makes a huge difference. Our bread is now so popular that we bake extra so that local
residents can come and collect their bread at Counter Culture, our deli-style restaurant on the ground level." 
 
 az-u-r is on the pool-deck of the Harbour Hotel & Residence
(http://www.emirateshotelsresorts.com/the-harbour/en/ ), and aligned with the Timeless Spa
(http://www.emirateshotelsresorts.com/the-harbour/en/the-experience/spa-and-fitness/timeless-spa/ ) on the same
level. To complement the Spa, the restaurant offers a range of healthy menus, from cheeses to wholesome salads,
which predominantly use organic products.  The az-u-r kitchen is open in design, giving guests easy access to the
chefs and the experience of a cosy, informal atmosphere.
 
 More than 70 per cent of the produce served at az-u-r
(http://www.emirateshotelsresorts.com/the-harbour/en/the-experience/the-harbour-dining/spa-restaurant/ ) has
been organically sourced.  The staff have been trained by organic expert Dave Friend, who also assisted in the
selection of food, sourced according to the seasons.  Produce comes from as far a field as Spain, Italy, Lebanon,
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and France.  
 
 An extensive choice of wines and mineral waters accompany the culinary options, with az-u-r offering a selection
of over 70 wines, including Vega Sicilia Unico, Tignanello, Sassicaia, Chateau Musar and Chateau Cheval Blanc,
alongside a collection of organic wines.  
 
 az-u-r has a relaxed and casual atmosphere, integral to the restaurant's dining offering. An easy place to meet for
an aperitif, the venue is comfortable, with direct views of the Marina. From the spacious terrace, guests can feel
immersed in the ultimate Dubai experience and al-fresco dining options are available.  
 
 About the Harbour Hotel & Residence
 The 52-storey luxurious Harbour Hotel & Residence, a USD141 million investment for Emirates, opened its
doors in November 2007. Located at the gateway entrance to the Dubai Marina, the hotel is set within Dubai's
most fashionable and sought-after lifestyle districts. 
 
 The Harbour Hotel & Residence is part of Emirates Hotels & Resorts, the premier hospitality division of
Emirates Airline. The division manages a portfolio of award-winning luxury conservation resorts and spas, as
well as a Dubai-based fully-serviced luxury apartment complex.
 
 Emirates Hotels & Resorts media contact:
 Chiara Sarzi Amadè
 Emirates Corporate Communications 
 The Emirates Group Headquarters
 P.O. Box 686
 Dubai
 United Arab Emirates
 (+9714) 708 2171
 www.emirateshotelsresorts.com
 
 ###
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Contact Information
 Chiara Sarzi Amadè
 Emirates Hotels & Resorts
 http://www.emirateshotelsresorts.com/
 (+9714) 708 2171
 

Online Web 2.0 Version
You can read the online version of this press release here.
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Chief® Provides Flat Panel Tilt at the Touch of a Button

The new CM8T15U™ automatically adjusts to preset positions for viewing.

Minneapolis, MN (PRWEB) August 22, 2008 -- www.chiefmfg.com - Chief Manufacturing, the industry leader in
flat panel and projector mounting solutions, announces the release of the CM8T15U Automated Tilt Mount,
providing smooth flat panel tilt at the touch of a button. The CM8 provides automated tilt when you turn on your
TV and when the TV is powered off, it automatically returns to a low-profile, flush position.
 
 
 
 Often times, obstacles in a room require a flat panel to be mounted higher than the ideal viewing height. The
CM8 works to solve this problem, providing smooth, motorized tilt 2 degrees up and 13 degrees down. When not
in use, the CM8 blends into décor, featuring an extremely low-profile design, at only 3.6" (91 mm) from the wall.
 
 For easy installation, the CM8 mounts directly to studs and is designed with Chief's exclusive Glide Lock™
latching mechanism, to ensure a secure installation. The mount features a universal interface to fit most flat panel
TVs on the market, and can be used with an IR remote control or optical sensor.
 
 For more information, visit Chief at CEDIA booth #1014.
 
 About Chief: 
 Chief Manufacturing is a division of Milestone AV Technologies, a Duchossois Group Company, and has more
than 30 years of proven product and service excellence. Committed to responding to industry needs in the Pro
AV, Residential and Office markets, Chief offers a complete line of mounts, lifts and accessories for flat panel
displays and projectors. 
 
 Chief continues to design innovative mounting solutions that complement the technology they support. With
multiple product awards and patented designs, Chief provides unique mount features, and is recognized for
delivering not only quality products, but knowledgeable, helpful customer service.
 
 U.S. and Europe sales offices support a global network spanning the Americas, Europe, the Pacific Rim and
beyond. Chief distribution centers are located in Minnesota and the Netherlands.  www.chiefmfg.com.
 
 ###
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Contact Information
 Karen Mefford
 Chief Manufacturing
 http://www.chiefmfg.com
 952-277-3874
 

Online Web 2.0 Version
You can read the online version of this press release here.
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Joe's Crab Shack Implements CrunchTime!'s Enterprise Solution

Popular casual dining chain deploys leading enterprise solution

Boston, MA (PRWEB) August 21, 2008 -- CrunchTime! Information Systems, a global leader in enterprise 
restaurant back office solutions and Joe's Crab Shack, a casual dining seafood restaurant chain, have announced
that all of Joe's Crab Shack restaurants are now live and utilizing CrunchTime! across their enterprise. 
 
 "In this tough operating environment, I wanted to make sure my team had the best possible tools to drive
efficiency at our restaurants.  We selected CrunchTime! because of their demonstrated track record in this area,"
said Ray Blanchette, Chief Executive Officer at Joe's Crab Shack.  "In June, we rolled out the solution at over 100
restaurants and we have already begun to see results.  CrunchTime! has been an important partner to our company
at every step along the way and we look forward to working with them as we continue to grow our business."
 
 CrunchTime! offers an integrated suite of tools that allow restaurant companies to effectively manage their 
restaurant & supply chain operations, drive food and labor cost savings, and gain incisive perspective on
enterprise-wide performance. The web-based hosted solution provides centralized control of all elements of
restaurant operations in real-time.
 
 "The strong collaboration between Joe's Crab Shack and CrunchTime! has provided great benefits to both
companies," said Bill Bellissimo, President of CrunchTime! Information Systems. "We are excited to partner with
Joe's Crab Shack and we look forward to playing an important role in their continued growth & success."
 
 About CrunchTime! Information Systems:
 CrunchTime! Information Systems is a leading provider of enterprise solutions for the restaurant and hospitality
industries. CrunchTime!'s customers include multi-unit restaurants, cruise lines, hotels and food service
management companies around the world. The CrunchTime! solution helps customers reduce food & beverage
costs, drive labor efficiencies, and better manage the quality and consistency of their food service operations.  For
more information, visit CrunchTime!'s web site at www.crunchtime.com.
 
 About Joe's Crab Shack:
 Joe's Crab Shack serves a varied menu that includes crab, seafood, salads, burgers and sandwiches, steaks,
chicken, pasta and a wide assortment of beverages in a carefree, beach and waterside atmosphere. JCS Holdings,
Inc. purchased the Joe's Crab Shack concept in late 2006. For more information about Joe's Crab Shack, visit: 
www.joescrabshack.com.
  
 Contact:
 Karen Kipman
 Marketing Manager
 Phone:   (617) 567-5228 x-259
 Email:  kkipman@crunchtime.com
 
 ###
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Contact Information
 Karen Kipman
 CrunchTime! Information Systems
 http://www.crunchtime.com
 (617) 567-5228
 

Online Web 2.0 Version
You can read the online version of this press release here.
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Data-Basics announces 2008 User's Group Meeting for SAM Pro Enterprise
Customers

Meeting will take place September 7-9, 2008 in Cleveland, Ohio.

Cleveland, OH (PRWEB) August 21, 2008 -- Data-Basics, a leading provider of service management software to
the HVAC industry, will be hosting the 2008 User's Group Meeting to help their clients get more out of their
SAM Pro Enterprise software. Registration can be done by calling 1-800-837-7574 or by visiting
www.databasics.com. All registrations are due by August 29, 2008.
 
 The two-day seminar will take place September 7-9 at the Doubletree in Cleveland the event is open to all
companies that use, or have interest in upgrading to, SAM Pro Enterprise. The sessions will cover a variety of
topics, including:
 • How to get more out of your SAM Pro software utilizing best practices
 • How to increase productivity through mobile computing
 • Understanding and using the new features in SAM Pro
 In addition to these topics, attendees will benefit from the opportunity to exchange knowledge with and network
with users in industries that include service and construction, equipment sales and service, facilities maintenance
management and national accounts. Also, the event features round table sessions where attendees can interact and
discuss the lessons, and make and receive recommendations on getting the most out of the product.
 
 "Last year's meeting was a resounding success, and our largest ever," said Arthur Divell, CEO, Data-Basics. "We
feel that this year will provide an even greater learning and networking experience for those that attend."
 
 About Data-Basics:
 As a software provider for more than 30 years, Data-Basics has helped hundreds of service, construction and
facilities firms streamline and improve their business through technology. The company's software is in use across
North America at a variety of businesses, which has provided the company with experience in a wide range of
industries and disciplines. 
 
 With more than 30 years of experience, Data-Basics provides field service software, work order software,
dispatching, and service management software solutions to automate the field service, accounting, service
dispatching, and more for service contractors, facilities maintenance and similar industries.
 
 ###
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Contact Information
 David Jack
 DATA-BASICS
 http://www.databasics.com/sam-pro/index.html
 216-663-5600
 

Online Web 2.0 Version
You can read the online version of this press release here.
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Introducing All-In-One Monitoring -- HACCP Wireless Temperature
Monitoring for Food Services 

Green Edge Systems, Inc. presents its All-In-One Monitoring™ HACCP wireless temperature
monitoring system for food services in the Western Foodservice & Hospitality Expo in Los
Angeles, California, Los Angeles Convention Center, August 23-25, 2008.

Woodland Hills, CA (PRWEB) August 21, 2008 -- Green Edge Systems, Inc., a trusted leader of HACCP
temperature monitoring and control solutions, performance monitoring and energy savings for food services
presents it new All-In-One  Monitoring™ state-of-the-art affordable hardware products, software and
communication platforms in the Western Foodservice & Hospitality Expo in Los Angeles, California, Los
Angeles Convention Center, August 23-25, 2008.
 
 All-In-One Monitoring™ features its own dashboard interface which allows full screen central monitoring of
temperature, performance, predictive maintenance and energy efficiency monitoring of the refrigeration system,
in a single view. 
 
 When receiving alerts from All-In-One Monitoring™, customers will get an indication of the severity and
urgency of the problem.
 
 FreshLoc™ is the market leader in wireless temperature and HACCP monitoring for school food services,
hospitals and food production and delivery, with over 1,000,000 measurements per day, and growing.
 
 
 Here is what makes FreshLoc™ the ultimate solution for your refrigeration and food safety monitoring in your
schools:
  
 •    Your data is monitored from a 24/7, high security monitoring center with full back-up every few hours,
geographically dispersed. The system is available 24/7 from any location; in the convenience of your home, work,
and while on vacation and on the road.  
 
 •    No need for a specialist to operate the systems, no software configuration and support are needed, no software
or servers on site, FreshLoc does it all.  
 
 •    Schools are open less then 180 days per year, and about 9 hours per day. Therefore, for more than 80% of the
time, when kitchens are closed, refrigeration problems have to be addressed by an advanced temperature
monitoring system that is effectively monitored remotely. 
 
 •    Unlike most of the systems in the market, where you actually need to go to a computer at the school district in
order to review problems, acknowledge alerts and stop escalating the alerts, FreshLoc's system is available 24/7
from anywhere. When you get the FreshLoc alert, you are only one click away from a full history of the failed
equipment's monitored data, and this is available from anywhere. 
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 •    FreshLoc provides alerts through e-mails and text messages, as typical in the industry, but can also provide
alerts to your home phone, office phone, and any cell phone. There is no need anymore to have an advanced
phone to receive alerts and pay for text messages. 
 
 •    With FreshLoc you do not need to wait for temperatures to go out of range as most systems are set for. With
FreshLoc we closely monitor the operation of the compressor and refrigeration system and when it stops to
operate or malfunctions, we alert you instantaneously, long before the temperatures go out of range. 
 
 •    With FreshLoc , every sensor serves as a back-up device or a data logger, thus ensuring that no measurement
is lost. The system continues logging temperatures when the network is down or on power outages. Just put
sensors in your trucks or food carts they will be monitored as well. 
 
 •    The same system monitors temperatures, humidity, door openings, dishwasher rinse temperatures,
temperature of delivered food on trucks and food carts and temperatures readings while preparing food... 
 
 •    FreshLoc has the most advanced reporting system in the industry. You can schedule any report automatically
and get it daily, weekly, monthly or at any other interval or whenever needed from the systems. It can show
readings every hour, 2 hours, 3 hours, 4 hours, etc. The report will provide you with full details of alerts,
corrective actions and statistical data of problems occurred during the reporting period. 
 
 •    Temperatures and door readings are continuously recorded, eliminating false alarms. No more false alerts on
door openings that are based on random readings. 
 
 •    An advanced dashboard allows you to monitor all or any part of the entire district from a single, easily
operated screen. The dashboard can be organized by location, type of equipment or both. 
 
 •    The FreshLoc system takes care of food safety, energy efficiency and predictive and preventive maintenance
of your food services. With efficiency monitoring, FreshLoc can predict impending failure and recommend
maintenance to extend the time before the next problem.
 
 
 To get additional information on FreshLoc™  HACCP Wireless Temperature Monitoring Systems for Food
Services or set at appointment at the Western Foodservice & Hospitality Expo in Los Angeles, please contact
Green Edge Systems, Inc. at 818-825-8167 or at tommy.orpaz @ greenedgesystems.com.
 
 Green Edge Systems Contact: 
 
 Tommy Orpaz 
 CEO 
 Woodland Hills, CA 91364 
 www.GreenEdgeSystems.com
 818-825-8167
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 ###
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Contact Information
 Tommy Orpaz
 Green Edge Systems, Inc.
 http://GreenEdgeSystems.com
 818-825-8167
 

Online Web 2.0 Version
You can read the online version of this press release here.
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Batrus Hollweg International and JobApp Network Team Up to Offer
End-to-End Hourly Hiring Solution

JobApp Network (JobApp) and Batrus Hollweg International (BHI) announced today a strategic
marketing partnership agreement to deliver BHI assessments by phone and web using JobApp's
integrated talent acquisition platform.

Troy, Mich. (PRWEB) August 20, 2008 -- JobApp Network (JobApp) and Batrus Hollweg International (BHI)
announced today a strategic marketing partnership agreement to deliver BHI assessments by phone and web using
JobApp's integrated talent acquisition platform. The organizations offer complimentary, industry-leading hiring
management and talent assessment solutions in a variety of people-driven verticals, including restaurants,
hospitality and retail.
 
 
 
 Both JobApp and BHI are dedicated to helping organizations maximize their success through people.  That
success is often determined by having the right people in the right roles. 
 
 JobApp customers will have integrated access to BHI's industry-leading talent assessment capabilities for both
hourly and managerial positions.  "We are excited to offer integrated BHI High Definition Assessment Science
TM capabilities to augment our existing capabilities in sourcing, screening and onboarding," said Ken Lang, VP
of Sales and Marketing for JobApp. 
 
 According to Scott McTague of BHI, "JobApp has a unique IVR and web-based talent management solution
capable of delivering results to decentralized hiring organizations.  We view this as an opportunity to provide a
unique end-to-end solution to our joint customers."
 
 About JobApp Network
 JobApp Network is "Taking the Guesswork out of Hourly Hiring." The Troy, Mich.-based company provides an
automated phone and web-based hiring solution for companies with an hourly or field-based workforce. JobApp
uses patented services to source, screen and score future employees, streamlining the hiring process, improving
the quality of hire and reducing turnover. JobApp also offers fully integrated background check and tax credit
screening and processing services.  To learn more about JobApp Network please contact, 1-866-JOBAPP6 or
visit, http://www.jobappnetwork.com.
 
 About Batrus Hollweg International
 Batrus Hollweg International (BHI) is a leading human capital consulting firm specializing in the assessment and
development of people to drive organizational results. With 38 years of experience, BHI provides companies with
objective, quantifiable solutions for selecting the best talent; minimizing hiring mistakes; growing internal talent;
aligning talent competencies with business goals; gauging company climate to identify barriers and leverage
points; and filling the succession planning pipeline with more precision. For more information, please visit: 
http://www.batrushollweg.com. 
 

Page 61/78

If you have any questions regarding information in these press releases please contact the company listed in the press release. Our complete disclaimer
appears here. - PRWeb eBooks - Another online visibility tool from PRWeb

http://www.jobappnetwork.com
http://www.batrushollweg.com
http://www.jobappnetwork.com/features.php
http://www.jobappnetwork.com
http://www.batrushollweg.com
http://www.prweb.com/disclaimer.php
http://www.prweb.com


 Contact:    
 Kenneth Lang, JobApp Network   
 248.307.9630
 klang @ jobappnetwork.com
 Contact:    
 Bret Henley, BHI
 469.241.9701
 bhenley @ batrushollweg.com
 
 # # #
 
 
 
 This press release was distributed through eMediawire by Human Resources Marketer (HR Marketer: 
www.HRmarketer.com) on behalf of the company 
 listed above.
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Contact Information
 Ken Lang
 JobApp Network
 http://www.jobappnetwork.com
 248-597-3775
 

Online Web 2.0 Version
You can read the online version of this press release here.

News Image
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Pioneering Pilot Brews: Odell Brewing Invests in New Five Barrel Pilot Brewing
System

In July, 2008, Odell Brewing unveiled its new five barrel Pilot brewing system. The equipment,
which includes a new mash mixer/cereal cooker, lauter tun, brew kettle and fermenter, will
replace the brewery's former Pilot brewing system.

Fort Collins, CO  (PRWEB) August 20, 2008 -- In July, 2008, Odell Brewing unveiled its new five barrel Pilot
brewing system. The equipment, which includes a new mash mixer/cereal cooker, lauter tun, brew kettle and
fermenter, will replace the brewery's former Pilot brewing system. 
 
 Odell Brewing's Pilot system has long been a platform for brewing innovation and education, and the new
equipment will provide brewers added flexibility and creativity with its small batch brews.
 
 The inaugural brew on the new Pilot system, Pre-Nup Pilsner, is a special wedding beer brewed by Odell
Brewing employees Ryan King and Amanda Johnson. The couple, who met while working at the brewery and
will be the fifth married couple at Odell Brewing, took time out from their regular duties to brew the beer. All
brewery employees are offered the opportunity to brew on the Pilot system. 
 
 Brewer's will also use the new Pilot system to brew the third edition of the Hand Picked Pale Ale using local
organic hops from Colorado State University. CSU graduate student and avid home brewer Ali Hamm has been
cultivating the hops as part of her sustainable hop growing research. Hamm will help brew the Hand Picked Pale
Ale on Odell's new Pilot system.
 
 "Our CSU hops are fully mature, and even with a stormy spring, we're expecting nearly twice as much yield as
last year," said Ali Hamm. "I'm excited to brew Hand Picked again with this year's hops." 
 
 Pre-Nup Pilsner, Hand Picked Pale Ale, and other Odell Brewing Pilot beers will be available for a limited time
at the brewery's Tap Room.
 
 Odell Brewing is a proud sponsor of the Cicerone Certification program and an award winning brewery,
nationally and internationally:2008 North American Beer Awards - gold medal for 5 Barrel Pale Ale. 2008 World
Beer Cup® - gold medal for IPA, silver medal for Double Pilsner, silver medal for Cutthroat Porter. 2007 Great
American Beer Festival® - gold medal for IPA, silver medal for Easy Street Wheat, bronze medal for Extra
Special Red.  2007 Stockholm International Beer Festival - bronze medal for 5 Barrel Pale Ale.  2007 Australian
International Beer Awards - silver medal for 90 Shilling, silver medal for Cutthroat Porter, silver medal for Easy
Street Wheat and bronze medal for 5 Barrel Pale Ale.  
 
 ###
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Contact Information
 Amanda Johnson
 Odell Brewing Company
 http://www.odellbrewing.com
 (970)498-9070
 

Online Web 2.0 Version
You can read the online version of this press release here.
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Recette Private Dining: Upscale in Uptown

Recette Private Dining Launches in Midst of East Harlem Gentrification Delivers
Michelin-Quality Expectations in Unexpected Neighborhood.

New York, NY (PRWEB) August 20, 2008 -- Recette Private Dining announces its grand opening, providing
New Yorkers the unique opportunity to experience Michelin-quality, modern, French cuisine in an exclusive
setting. This Spanish Harlem gem occupies a most unexpected location: afterhours at Brian Ghaw's Savoy Bakery
on 110th street. 
 
 The talented trio (Recette maitre d', Brian Ghaw; Gordon Ramsay alumnus Jesse Schenker; and Thomas Keller
alumna Christina Lee) transforms the quaint, brick-lined interior into Recette, offering guests 5-, 7-, or 10-course
tasting menus of a caliber comparable to some of the most highly-rated restaurants in the city.  
 
 As Ghaw explains, "We give the room a bit of a romantic atmosphere. It's fine dining, but with a more casual
attitude." Guests can BYOB or let their sommelier make wine selections for each course. Recette can also create
custom menus for clients to enjoy in the privacy of their homes or at a venue of their choice.  It's fine dining, but
with a more casual attitude. 
 
 Executive Chef Jesse Schenker honed his precision and artistry in some of the most heralded kitchens in the
country, including the James Beard House, and most recently, the Michelin-starred Gordon Ramsay at The
London Hotel.  In French, 'recette' means 'recipe' and Schenker creates each of these with expert sophistication
and a balance of ingredients in mind. 
 Within the two months since their launch, Recette has been featured in NYC's Daily Candy, Blackbook
Magazine, and has participated in coveted events including City Harvest's "Summer in the City" and Fame Game
/ Zink Magazine's "This World is Yours."  To celebrate their tremendous initial success, the team at Recette will
be hosting a canapé party at Savoy Bakery in late September/early October.  Please check their website for further
updates on this free event. 
 
 www.recettenyc.com
 
 Recette Private Dining is located in the Savoy Bakery after hours at 170 East 110th st. (between Lexington and
3rd Avenue).  For reservations and inquiries, please contact Recette at 347.263.7277 or info @ recettenyc.com.
 
 ###

Page 66/78

If you have any questions regarding information in these press releases please contact the company listed in the press release. Our complete disclaimer
appears here. - PRWeb eBooks - Another online visibility tool from PRWeb

http://www.prweb.com/disclaimer.php
http://www.prweb.com


Contact Information
 Jesse Schenker
 Recette Private Dining
 http://www.recettenyc.com
 954-297-7488
 

Online Web 2.0 Version
You can read the online version of this press release here.
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Pearson And Qualifying.org Release Golden Training Programs

Three certification programs now offered to support the newly-revised Golden Personality Type
Profiler™.

Winston-Salem, NC (PRWEB) August 18, 2008 -- Qualifying.org®, Inc, a Winston-Salem based talent
management firm, together with Pearson, the largest test publisher in the world, today announced release of three
certification programs to support the newly-revised Golden Personality Type Profiler™ which is among the most
modern, updated, and development-oriented of all personality type instruments available globally.  The programs
are designed for human resource specialists and consultants seeking to use the Golden for individual and team
development.
 
 "There are tens of thousands of qualified assessment administrators utilizing valid and reliable personality tools,
and we acknowledge their investment and competence by providing an online-only certification option enabling
an easy conversion to the Golden Personality Type Profiler.  For others seeking to add a powerful personality tool
to their development protocols, we offer two blended learning options to complete Golden certification," said
Qualifying.org®, Inc. President, Dr. Roger R. Pearman. "We've received consistent feedback from over 5,000
participants that our blended learning approach, which includes participants completing online training modules
followed by a focused, applications-oriented workshop, is the perfect training experience for busy professionals,"
added Pearman.
 
 "Qualifying.org is committed to offering our customers an optimal training experience for delivering positive
development outcomes, not just theory, and we are excited to have them representing our suite of talent
assessment instruments," said Nathan Green, General Manager, Talent Assessment business of Pearson. Green
adds, "They are the most-respected company in the field for designing and delivering application-specific
certification programs with corporations worldwide, and their knowledge of the entire assessment marketplace is
unparalleled. Their Standard and Masterclass programs are great options for our customers, with the Masterclass
explicitly addressing the three most-requested training applications in the industry--leadership, teaming, and
coaching."
 
 About Qualifying.org®, Inc.:
 Qualifying.org®, Inc., a subsidiary of Leadership Performance Systems, Inc., represents five publishers of
assessments and provides services for applying psychological tests for business purposes.  The services delivered
by the two companies are complementary in that Leadership Performance Systems focuses on strategy,
organizational alignment, training and executive coaching and Qualifying.org® delivers the knowledge transfer in
the form of certification programs which enable organizations to take ownership of development protocols.
 
 About Pearson: 
 The Talent Assessment business of Pearson develops and delivers assessments for employee selection and
development that increase workforce performance.  With more than 80 years of experience in the employee
assessment field, Pearson offers award-winning products such as the Watson-Glaser Critical Thinking Appraisal
and the Golden Personality Type Profiler, and has a growing global presence with offices in seven countries. Its
clients include half of the Fortune 500, expanding small businesses, and all organizations that make identifying
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talent and unlocking employee potential a top priority. It is a part of Pearson (NYSE: PSO), the international
media company. Pearson's other primary businesses include the Financial Times Group and the Penguin Group.
 
 Media Contacts:
 Chad Fife
 Director of Marketing
 Pearson, Talent Assessment
 210.339.5366
 
 Dan Ahern
 Managing Director
 Qualifying.org, Inc.
 336.774.0330 x.103
 Mobile: 336.312.6831
 
 This press release was distributed through eMediawire by Human Resources Marketer (HR Marketer: 
www.HRmarketer.com) on behalf of the company listed above.
 
 ###
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Contact Information
 Chad Fife
 Pearson
 http://assesstalent.com
 210-339-5366
 

Online Web 2.0 Version
You can read the online version of this press release here.

News Image
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CeilingPeepers Introduces Innovative and Fun Way to Change the Bathroom
Experience

Finally, something new for the restroom- no not a new hand dryer- new graphic ceiling tiles for
bathrooms transform dull, "necessary" facilities into a fun place to visit.

Holland, MI (PRWEB) August 18, 2008 -- Now your bathroom, lavatory, john, or restroom can be a conversation
topic. The addition of this new and unique graphic application can update and uplift your restroom's atmosphere.
 
 Ceiling Peepers™ transforms those "nasty" place into a Smiley experiences.
 
 "CeilingPeepers are high quality, fire rated acoustic tiles that have a face or graphic that is guaranteed to create
smiles when viewed above bathroom stalls", says Larry Loeser, creator of CeelingPeepers.
 
 Installation is simple- pop out the old tile and lay in the CeilingPeeper tile and create smiles and notoriety for
your facilities.
 
 Several graphic options are provided to fit different moods- from Gasmask to Monkey Face.  Both male and
female appropriate graphics are available, as well as graphics that would enhance any restroom.  
 
 These bright graphic tiles can be cleaned with conventional cleaners and easily trimmed to fit special size grid
openings.
 
 CeilingPeepers™ are available on-line at CeelingPeepers.com  and cost as little as $39.95.
 
 ###
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Contact Information
 LARRY or DAVID
 http://www.CeilingPeepers.com
 616 546 3543
 

Online Web 2.0 Version
You can read the online version of this press release here.
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The 2008 Seoul Food Festival - Coming from August 22nd to August 31st

Join people from around the world by experience Korea's unique culinary heritage in venues
throughout the city.

Join people from around the world by experience Korea's unique culinary heritage in venues throughout the city. 
The festival will feature tastings and events at venues throughout the center of the city.
 
 The food festivities will be centered on Cheonggye Plaza, starting on the 23rd and running for the entirety of the
festival.  Come on opening weekend for opportunities to sample traditional Korean fare, and signature dishes
from around the world.  The weekend will also feature eating and cooking competitions and provide a great set of
opportunities to get out and try some new foods.
 
 On the 23rd and 24th come to Gyeonghui Palace (located between Seodaemun and Gwanghwamun stations)
between 13:00 and 21:00 for the Royal Food Exhibition.  Come and sample dishes from the tables of Korean
kings and queens throughout history.  You will also have an opportunity to learn about the inner workings of
court kitchens.
 
 If you prefer to learn while you eat, come on down to the Seoul Museum of History on either weekend to enjoy
the displays whilst sampling different Korean cakes and teas.  On Saturday the 23rd, you can watch a traditional
Korean tea ceremony and learn how Korea's notables took their tea in this elaborate traditional rite.
 
 If this is all too stuffy, why not come and see how the other half lived?  After all, not just Korean royalty enjoyed
a rich culinary heritage.  The Namsan Folk village will be holding tastings of traditional peasant fare.  Come and
try out dishes from Korea's four major holidays in this fun and centrally located folk village.  This tasting sample
will be held on both of the event's weekends.
 
 The final weekend of the food festival moves to the top of Namsan where popular Korean dishes like galbi and
bibimbab can be enjoyed alongside traditional alcohol tasting and the stunning views of the city that only Namsan
can offer.  Hike or take a bus to the top on the 30th and the 31st.
 
 Kyung-Hee Kim
 Tourism Promotion Division
 Department of Urban Competitiveness
 Phone: 82-2-2171-2461
 Fax: 82-2-2171-2465
 Email: senglish(at)visitseoul.net
 website : english.visitseoul.net
 
 ###
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Contact Information
 JUNGMIN KWON
 OSO
 http://english.visitseoul.net
 82-2-744-0541
 

Online Web 2.0 Version
You can read the online version of this press release here.
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Online Ordering is "EZ" and Affordable for Restaurants at ezWaiter.com 

EzWaiter System, available at www. ezWaiter.com is a web-based service that is an easy and
affordable online solution for restaurants. It allows  their customers order carry out and delivery
any time of the day.

(PRWEB) August 14, 2008 -- ezWaiter Systems announced the latest release of its online ordering system for
restaurants: ezWaiter.com .ezWaiter is a Web-based service that makes it easy and affordable for restaurants or
delivery services to let their customers order online for carry out and delivery. Statistics show that people that
order online typically increase the average order by 15% or more because they do not feel rushed or pressured like
they do on the phone. 
 
 Using ezWaiter.com, restaurants can have their own website and offer online ordering in just a few hours. Unlike
most of their competition, they do not charge a monthly maintenance fee, require long term contracts or charge
inflated set-up charges which can range in the hundreds of dollars for most systems. 
 
 If the restaurant already has a website, the online ordering site can be integrated seamlessly into an existing site.
The customer clicks to the menu, browses adds the items they wish to purchase and the time they want to pick-up
or deliver then check out. Once the order is place, it is then faxed and/or emailed to the restaurant to alert them of
a new order.  
 
 Restaurants can manage their site and menu through their Online Menu Manager, which also provides
information on their customers, orders and sales. Restaurants can also effectively market to customers using the
online discount code feature as well. Using ezWaiter, restaurants have the option to also add a service/delivery
charge which can offset the per order charge which makes the service free for the restaurant if the fee they charge
is greater than their per order fee.   
 
 Restaurants can view a live demo or setup their online ordering site at ezWaiter.com. ezWaiter systems recently
expanded their service offerings to include enterprise software solutions as well as a delivery service solutions.
The delivery service solution allows for one company to manage multiple restaurants for a food delivery service.  
  
 About EzWaiter Systems:
 EzWaiter Systems has been in business since 1997 and is a leading provider of Web-based services and
technologies for the restaurant industry, including Website design, Web development and online ordering.
ezWaiter Systems main service, ezWaiter, provides restaurants with affordable and reliable online ordering
service. For details on   ezWaiter.com, contact the Market Director. Phone (815)346-2411, email salesdept @
ezwaiter.com or visit the site at ezWaiter.com.
 
 ###
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Contact Information
 Marketing Director- Sales
 ezWaiter Systems
 http://www.ezwaiter.com
 8153462411
 

Online Web 2.0 Version
You can read the online version of this press release here.

Page 76/78

If you have any questions regarding information in these press releases please contact the company listed in the press release. Our complete disclaimer
appears here. - PRWeb eBooks - Another online visibility tool from PRWeb

http://www.ezwaiter.com
http://prweb.com/releases/online_ordering/restaurants/prweb1204904.htm
http://www.prweb.com/disclaimer.php
http://www.prweb.com


Menemsha Construction Solutions Announces New Team Member

Menemsha Construction Solutions is proud to announce and welcome Joshua Cool as its new
Vice President of Architectural Services.

Los Angeles, CA  (PRWEB) August 14, 2008 -- Menemsha Construction Solutions is proud to announce and
welcome Joshua Cool as its new Vice President of Architectural Services.
 
 
 
 Mr. Cool will be responsible for developing and growing Menemsha's Architectural Services division.  Mr. Cool
brings over 12 years of experience in the retail design industry.   He comes to Menemsha from Little Diversified
Architectural Consulting, where he served as Studio Principal for Retail Store Design for four years. While at
Little, Mr. Cool was responsible for studio management and implementation of design concepts for some of the
world's largest brands in the restaurant, fashion and specialty retail industries.
 
 Mr. Cool holds a Bachelor of Arts and Architecture from Montana State University.  He brings a unique focus of
integrating branding philosophies with complete project facilitation and management.  "We are pleased to have
Mr. Cool on board", says Mr. John Daigle, CEO of Menemsha.  "Mr. Cool's process of beginning a project by
identifying the emotional brand goals of the retailer and applying those goals through the roll out of the project
fits nicely with Menemsha's philosophy."
 
 Mr. Cool will be responsible for a team of 15, who cover all 50 states and will provide the leadership and tools
necessary to support Menemsha's current clients while growing the Menemsha brand. 
 
 About Menemsha:                                            
 Menemsha Development Group, Inc. is a national management and development construction company. 
Menemsha specializes in providing complete retail solutions from architectural branding and design through
project construction.  Menemsha provides services on a regional and national level to Fortune 500 companies in
the Banking & Financial Institution, Specialty Retail, Big Box and Food Service arenas.  Menemsha's corporate
office is located in Los Angeles, CA and they have a regional office located in Boston, MA.
 
 Menemsha has serviced industry leaders such as Nike, Starbucks Coffee Company, The Home Depot, Limited
Brands, Pinkberry, Victoria's Secret, Wachovia, and lululemon and many more since its inception in 1992.   Visit 
www.menemshasolutions.com
 
 ###
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Contact Information
 MICHELLE WOLLOFF
 Menemsha Development Group
 http://www.menemshasolutions.com/
 310-213-4829
 

Online Web 2.0 Version
You can read the online version of this press release here.
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