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Too Many Cooks in the Kitchen 2020 

COMING IN  
JANUARY 2021

Membership Dues may be paid by 
ACH  for your convenience.  
More Details Coming your  

way watch you Email Inbox.

                      Hello Everyone,
Slowly but surely things seem to be picking up. Let’s remember to wear our 

masks to protect each other and our industry.
We need to do all we can to avoid another shut down.
I know it’s the right thing to do but I will miss seeing everyone at the Hall of 

Fame dinner and our rescheduled Too Many Cooks in the Kitchen event we are 
unable to move forward with.

We are working on a possible auction in lieu of the TMCK event so stay tuned.
Stay healthy everyone!
     Dine Out Often,
     Your President, Matthew Brown

CANCELED
DUE TO COVID-19 

We have decided to cancel the Rescheduled Date for our Too Many Cooks  
in the Kitchen Event. We are looking forward to an In-Person date in 2021
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seen people run to save what they 
could and keep the event on tract as 
much as possible. It actually provided 
some comic relief and the fact that we 
were able to get together to support 
our mission in a safe environment was 
all anyone really cared about.

The donors did not disappoint! There 
were almost 100 prizes to give out and 
the sampling on the course still took 
place in our Covid responsible way. No 
one left thirsty thanks to the following 
beverage donors: Chesterman Co-
ca-Cola, Pepsi, Brickway, Premier Mid-
west, Quality Brands, Johnson Brothers 
and Republic National Distributing 
Company. On the way out to their 
carts, the players grabbed a breakfast 
sandwich meal that was both sweet 
and spicy and talked about throughout 
the day, thanks to Sysco Lincoln Inc. 
and Loffredo Fresh Produce.  Glenn 

I think all who were present will 
remember August 10th as the day 

of the “Derecho” rather than the ORA 
Golf Tournament at Stone Creek. We 
arrived at 6:30 a.m. to get ready for the 
9:00 a.m. check-in and the staff at Stone 
Creek were amazingly prepared. So 
much so that 20 minutes before peo-
ple were to arrive, we were standing 
around with everything in place, ex-
cited to see our friends and colleagues 
after several months of social distanc-
ing, take out only and food and liquor 
sales from home. Then out of nowhere 
the horizon was pitch black! What in 
the world was coming our way?

With no warning at all, the derecho 
landed at Stone Creek and we were 
scrambling to save tables, linens, tents 
and sponsorship signs! Again, the staff 
was amazing and ran like I’ve never 

Valley and Rotellas didn’t disappoint 
by supplying the Phillies for lunch on 
the way out. It was a change and we 
missed the camaraderie of sitting down 
to a banquet afterwards but we did the 
best we could during this COVID-19 
year we will NEVER forget.

Kim Brown, Zach Navrkal, Mitch 
Tempus and Taj Aneel took 3rd place 
in a scorecard tie-breaker with a -17 
against the RNDC/Good Life team 
who took 2nd place. First place went to 
Pat Kelley’s team from The Mark with 
a score of -18.

I want to thank each and every 
donor who made this tournament 
possible during these trying times and 
the board who worked hard to collect 
the prizes and also the team at Stone 
Creek: Connor Farrell, GM & Director 
of Golf, Keith Speicher, F & B Director, 
Dijon Ross, Kitchen Manager. 
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Join Us In Celebrating
~ 2020 HONOREES IN OCTOBER OF 2021~

Dave Dougherty, Bob Kerry, Jim Partington, Michael Rhoades and Joe Thallas
SAVE THE DATE - SUNDAY, OCTOBER 17th, 2021   



Growing up in Avoca, Iowa, Joel 
Priest never planned on a career in 
the hospitality industry.  “I went to 
the University of Nebraska – Lincoln 
to pursue a journalism degree.  I was 
going to set the world on fire as an 

investigative reporter in a big city at 
a major newspaper.”  But it didn’t go 
that way.  “While in college I took a 
temporary, part time job waiting ta-
bles at the Country Club of Lincoln to 
help pay the bills.  I ended up working 
there full time for five years.”  

Stints at the Garden Café, Laz-
lo’s, Chili’s and Stokes eventually 
followed. “I found my passion in the 
hospitality industry.  It’s stressful but 
I realized I not only loved the stress 
but thrived on it.  Nothing is better 
than when a restaurant is super busy 
and everyone is giving 100%.” 

 Having decided hospitality would 
be his career path, Joel went back to 
UNL and earned a Master’s Degree in 
Food Service and Restaurant Adminis-
tration.  “I’m very proud to have the 
educational background, but in this 

industry experience is so incredibly 
important.”

After many years of waiting tables 
and managing restaurants, Joel is 
now the Account Manager in Iowa and 
Nebraska for Hospitality Management 
Systems, which provides point of sale 
computer systems for bars and restau-
rants.  “The great thing about HMS 
is that we don’t have just one POS 
product.  We take the time to learn 
about our customers and introduce 
which product we feel is best for 
them according to their needs.  My 
job is kind of like waiting tables but 
instead of helping choose a fine wine 
I’m explaining pros and cons of online 
ordering solutions or one of a million 
other things that a restaurant needs 
from a POS.  Crazy how the little 
things you pick up along the way influ-
ence the rest of your path.”

JOEL PRIEST 
Hospitality Management Systems

OMAHA RESTAURANT ASSOCIATION FOOD SAFETY TRAINING 2020
The Omaha Restaurant Association wants to invest in you!

Managers Class November 9-10, 9:00-4:00 on Monday and 9:00-3:00 on Tuesday, in person, at the Exten-
sion Office at 8015 West Center Road:

ORA participants can register with Cindy Brison at cbrison1@unl.edu or call her at 402-444-7872.  Due to Covid, 
registration is first come first serve and closes at 20 people.  This is a class also open to the public—so you need to get 
their registration in ASAP.  You are responsible for purchasing or borrowing a book if you need/want one.  You will 
need the 7th edition without the answer sheet. We will cover the class and the certification that lasts 5 years.  
This class will help you:

•        Protect your customers from food-borne illness and improve food quality
•        Reduce liability risks
•        Build customer confidence and maintain patronage
•         Improve profitability and give your business a competitive edge

This course includes:
·         Food microbiology
·         Sanitary food handling and storage
·         Personal health hygiene and housekeeping
·         HACCP food safety program
·         Pest control and safety procedures
 

Food Handlers Class Tuesday, November 17 from 2:00-4:00 PM offered virtually:
Maximum of 40 people.  No books involved.  Will email tests and certificates that last for 3 years.  Register with 

Cindy Brison at cbrison1@unl.edu or 402-444-7872, and she will email you the zoom information.    

NOTE: ServSafe books can be purchased on Amazon. They are not available for purchase at the Extension Office. Thank you!
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A FUN EVENT! You donʼt need to be a serious golfer to play! 

GOLF 

SCRAMBLE
Monday, August 10, 2020

Stone Creek Golf Course | 6220 N 160th Avenue

          Proceeds go towards culinary scholarships and education,

as well as feeding the hungry

              SCHEDULE OF EVENTS          EVENT COSTS

Please make checks payable to:

Omaha Restaurant Association | 4270 North 139th Street | Omaha, NE 68164 

  or visit www.dineoutomaha.com to pay by Paypal

FUN & PRIZES! Contests•Poker Hole•Sampling & Flag Prizes

Raffle Tickets: 5 for $20•Mulligans: $20 each •Cigars: $10 each

Poker Hand: $5 each

Number of golfers is limited to 186 so sign up early!

Entry Deadline is July 27th

9:00 AM:  Check-In & Breakfast

 Driving Range w/balls

10:00 AM: Shotgun Start/

 Texas Scramble

3 - 4:00 PM: Cocktails & Prizes

$250:

 

Sponsorship Only

$750:
 

Includes Sponsorship,

Breakfast & Lunch, 

Libations, Four-some

 w/2 Carts

12 - 2:00 PM: Lunch Served at the Turn
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When Jimmy Masters found his passion for cooking at age 11, his family 
tailgates were never the same! Jimmy was born and raised in Kansas City 
Missouri, grew up watching the Chiefs and smoking BBQ in his backyard 
with his Dad. He held on to his passion for food and started his career as 
a line cook at Bristol Seafood and Steak in downtown Kansas City.  During 
his time at Bristol, Jimmy moved up into the position of sous chef where 
he gained experience in fine dining. Jimmy learned how important it is 
to have all guests walk away from their dining experience feeling like 
their meal was truly detailed and unique.  In this spirit, Jimmy moved to 
Omaha NE and is currently living out his food truck and restaurant dreams 
as the executive chef and manager of Best Bison.  During the day you can 
find Masters developing dynamic menu items inside the restaurant and by 
night you can find him serving the best Food Truck Premium Bison Burgers 
all across Omaha!  Rumor has it Jimmy makes you feel like you’re part 
of the Best Bison family when you visit the truck! When he is not in the 
restaurant or food truck, you can find Jimmy with his wife Teresa, and two 
children Cameron (5) and Kate (3). Together they enjoy traveling, trying 
new restaurants, and of course cheering for the Chiefs!  

JIMMY  
MASTERS
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OCTOBER Board Meeting  
8th ZOOM Meeting - 3:30 p.m.

NOV. Monthly Board Meeting  
10th Spencers - 3:30 p.m. 
 1615 Howard St

NOV. Food Handlers Class  
17th 2:00 - 4:00 p.m. 
 ZOOM Classroom 

DEC Holiday Board Meeting  
7th V Mertz- 3:30 - 6:30 p.m
 1022 Howard St.

JAN Annual Dinner Meeting  
31st Magnolia- 5:00 p.m.
 1615 Howard St

CALENDAR
*Any ORA member is welcome to share in 
any meeting at any time. If you would like to 
speak at a meeting, please call Jennie Warren 
at 402-493-4739 and schedule a time.

PURVEYOR DIRECTORS
SCOTT BOWDEN

Southern Glazer’s Wine and Spirits

MAURA CAROLAN
Martin Bros.

CHRIS DAVIS
Sysco Lincoln Inc.

GRANT GASTON
The Italian Vine Wine Distributors

DOUG JOLKOWSKI
Republic National Distributing Co.

JOEL PRIEST
Hospitality Management Systems

KELLEN SCHULTE
US Foods

JERRY SMITH
Loffredo Fresh Produce

ZACH WIGGINTON
Chesterman Coca-Cola

ANTHONY ZELTNER
Reinhart Food Service

RESTAURANT DIRECTORS
JARED CLARK 

Railcar/Timber Wood Fire Bistro

TIM DARBY
Magnolia Hotel

CHAS KLINE
Rathskeller Bier Haus

PAUL KULIK
Le Bouillon & Via Farina

JIMMY MASTERS
J Gilberts 

DAN O’BRIEN
Acadian Grille

ELLEN OSBORNE 
Restaurants Inc.

NICK STRAWHECKER
Dante & Forno

MARCUS WOODWORTH
Jam’s

President
MATT BROWN

V Mertz
Vice President
JESSICA KEITH

Corkscrew Wine & Cheese  
secretary 
KATIE VAP 

Quality Brands Omaha 
treasurer 

JEFF PETERSON
Spin Linen 

immediate Past  
President 

GLENN WHEELER 
Spencer’s  

for Steaks & Chops
executiVe  
director

JENNIE WARREN

EX-OFFICIO 
 DIRECTORS
JOE GAUBE 

 Douglas County  
Health Dept.

LARISSA CODR 
 Heartland Payment Systems  

LIAISONS
BRAIN BARKS Food Bank for the Heartland 

ZOE OLSON Nebraska Restaurant Association 
BRIAN O’MALLEY Institute for the Culinary Arts @ MCC
SHERI POTTER DiTendenza Food Photography and Design

Omaha Restaurant Association Board of Directors

Abs Fresh/Baileys/Dell/
Shuck’s
Acadain Grille
Access Payment  
Processing
Acosta
Au Courant
Bellezza Salon
Black Oak Grill
Blackstone Social
Brite Ideas/Mantra
Cellar 44
Champions Run
Charleston’s
Charlie’s on the Lake
Chesterman Coca-Cola
Chocolat Abeille/M’s Pub
Clover
Con Agra
Corkscrew
Cutchall Management Co
Dario’s Brasserie
DJs Dugout
Embassy Suites  

Downtown
Farmers Insurance
Fernando’s Café & Cantina
Flagship Commons
General Parts
Godfathers
Grey Plume
Herbe Sainte
Hiland Dairy
Hoodmasters
Hospitality Management 
Systems
Husker Hounds
Jacobson Fish Co
J. Gilbert’s
Johnson Brothers
Julio’s
Keurig Dr. Pepper
Key Impact Sales
La Casa Pizzaria
Larsen Supply
Lockwood Development
Loffredo Fresh Produce
Magnolia Hotel

Mama’s Pizza
Martin Bros
Midstates Marketing
Mi Mama’s
Mode de Vie
M’s Pub
Nickichicki Boutique
Nouvelle Eve
Omaha Steaks
Pepsi
Pitch
Premier Midwest Beverage
Quail Distributing
Quality Brands
Ray’s Original Buffalo 
Wings
Reinhart
RNDC/Constellation
RNDC Beam
RNDC/Brown Foreman
RNDC/McCallan
RNDC/Sazerac
Roast
Rotellas

Save the Date Catering
Scriptown
Sgt. Peffer’s Millard
Shamrock Development
So. Glz/Campari
So Glz/Casamigos
So Glz/McCormick
So Glz/Titos
Stokes
Stokin Goat
Stone Creek
Storm Chasers
Sullivan’s Bar
Sullivan’s Steakhouse
Sysco Lincoln Inc.
Tavern 180
Taxi’s
TriMark Hockenberg’s
Trinchero Family Estates
Tussey’s 
Twisted Fork
US Foods
V Mertz

To all those who made our 2020 Golf Outing A Huge Success 
THANK YOU THANK YOU THANK YOU THANK YOU THANK YOU THANK YOUTHANK YOU THANK YOU THANK YOU THANK YOU THANK YOU THANK YOU  


