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from any country, young or old, is vulnerable to the disease and needs to 

keep a safe distance from others to slow the spread. For foodservice 

operators, even though the effects of COVID- 19 and social distancing 
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randomly distributed. Fears of irreparable harm are building more 

significantly among restaurant operators, particularly those leading full -

service locations less equipped to pivot to takeout and delivery quickly.

Not all on- site segments are carrying on seamlessly. Lodging has a 

huge vacancy problem right now, and many C&U campuses are closed. 

But others have kept moving right along, even if their dining rooms 

must close, because they have essential jobs to be done, like caring for 
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All operators are focused on the task at hand, which is to stay open as 

much as possible and serve customers via the few methods left open 

to them. Job one for the supplier and manufacturer community is to be 

flexible. Right now, operators need to be supported, not just sold to.

Here are highlights from ���‚�ã�‚�Ü�Ü�›�Â�ã�¯�‚�¼��Üfirst wave of operator - focused 

Coronavirus research, fielded March 25 - 27 with 426 decision makers.
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