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(Continued from page 8)
gas,” Costlow said. “I got the seven
I have for both restaurants from
France, and they cost anywhere
from $600 to $1,200 each.”

She noted that compared with -

other types of restaurants, a
eréperie is “prefty quick to open
and clean up.”

Karrah Creek, owner of the re-
cently opened It's Just Crépes in
downtown Cincinnati, agreed that
créperies are less complicated op-
erations. Her fast-casual restau-
rant is open for breakfast and
lunch and offers 28 varieties of
crépes, including Americanized
crépes such as pizza and barbecue.
The unit has just two commercial
refrigerators, four commercial
crépe griddles and a coffeemalker.

“I don't think I'd want to run 2
larger and more complicated oper-
ation,” Creek said. “It takes a lot
more inventory for full-service
restaurants. With my 28 crépes, |
use a limited amount of ingredi-
ents because really all we do is
make crépes.”

Creek and partner Keven
Paizanoglou spent $35,000 to build
the 850-square-foot location. The
restaurant opened the first week

of September, prompted by Greek-

born Paizanoglou's inability to find
crépes similar to those he had
known in his native country.

Although Creek was concerned
about opening during an economic
slowdown, “people still have to eat,
and are locking for something new
because they were tired of the
same old thing.”

“We are slammed every day for
lunch,” she said.

Chicago-based Lettuce Enter-
tain You Enterprises opened a
crépe kiosk in the Mall of America
in 2003, and LEYE later opened a
second unit in a mall in North-
brook, Til. Called Magic Pan, both
outlets use recipes from the now-
defunct Magic Pan chain of crépe
restaurants. The average check at

‘Magic Pan is $9 to $11.

Kevin Brown, LEYE's chief ex-
ecutive and president, said the
company does not have plans to
open other Magic Pan units be-
cause “we like to do a couple
things and move on.” He noted,
however, that LEYE alse sells
crépes at its five Mon Ami Gabi
restaurants. ’

Glendale, Calif-haged THOP, a
division of DineEquity, has fea-
tured crépes on its menus both
as core and limited-time offerings

ing Fruit Crépe Fever.

[HOP spokesman Patrick
Lenow said he could not divulge
sales data, “but I ean tell you that
crépes are popular enough that

we use them as an LTO to drive
traffic.”

Fatoumata Ndiaye moved from
France to Dallas two years ago.
(See ENTREPRENEURS, poge 66)
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Ndiaye likens her concept te a
Parisian cafe. Conceding that
she'd never operated a restaurant
before, she pointed out that in
France children make crépes as

soon as they're old enough to turn
o1 4 stove.

Her cafe serves breakfast and
lunch daily and dinner on Friday
and Saturday nights. The average

check for lunch is less than $10,
while brunch is aboui $18 and
dinner is around $30, if wine is
ordered.

Qlivier Cuevas this spring

ng Your Restaurant

r Just Got Easier

Restanirant News

Nation’s Restaurant News announces the
launch of www.nrajobplate.com.

A foodservice-based recruitment website that
will enable job candidates to connect quickly
and efficiently with operators who are currently
searching for qualified employees.

« Timely postings

» Customizable job searches that let you search by
keyword, title, location or category

« Tools to save searches and create search alerts that
email you when the right jobs are posted

» Quick and easy creation and storage of Vs and
cover letters

« Up te the minute application tracking to
manage your search

» Updlates on how eften your CV is viewed by employers

+ Insightful career-related editorial to guide and
advise you

» Backed by Nation's Restaurant News and nro.com,
.. the industry’s print and online news authority

Ranging from managers to c-level executives, from
chefs to accountants, and posted by foodservice
companies of all types and sizes, the best jobs and
the best candidates are always on the plate.

IHOP officials note that the
popularity of its crépes helps the

chain drive traffic and makes them
usefut for fimited-time promotions,

opened LOlvier, a 35-seat French
créperie and wine bar in St. Pe-
tersburg, Fla.

Cuevas, who immigrated to
the United States from the
French Riviera in 2007 and self-
funded the restaurant, said he
has been encouraged by cus-
tomers’ appreciation for his child-
hood French fare. His location and
price points, which range from
about $12 to $14 at dinner and
just more than half that at funch,
also are helping, he said.

Not all créperies are French.

In Tierra Verde, Fla., about 12
miles south of downtown St. Pe-
tersburg, German immigrants
Carsten Uwira and his wife,
Jacqueline, opened the German
Crépes House last December.

“We thought the pfannkuchen
would be a different and attractive
way to bring in guests,” Uwira
gsaid, While they call their signa-
ture products crépes, the
pfannkuchen is actually a type of
(German pancake, he said.

“We have pancake houses
everywhere in Germany, but we
couldn’t use that name here,” he
said. “Still, we wanted to call our
main product something Ameri-
cans could identify with.”

The couple invested $150,000
in the 2,000-square-foot restau-
rant, which has a waterfront loca-
tion and authentic German fur-
nishings. A special German
pancake machine can make six of
the “crépes” at a time,

German pancakes, he ex-
plained, are sturdier than Frenck

awinas and lank maro lika nizza
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Ndiaye likens her concept to a
Parisian cafe. Conceding that
sne'd never operated a restaurant
before, she pointed cut that in
France children make crépes as
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soon as they're old enough to turn
on a stove.

Her cafe serves breakfast and
luneh daily and dinner on Friday
and Saturday nights. The average

check for lunch is less than $10,
while brunch is ahout 318 and
dinner is around $30, if wine is
ordered.

Olivier Cuevas this spring
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Restaurant News

Nation's Restaurant News announces the
launch of www.nrnjobplate.com.

A foodservice-based recruitment website that
will enable job candidates to connect quickly
and efficiently with operators who are currently
searching for qualified employees.

« Timely postings

» Customizable job searches that let you search by
keyword, title, location or category

« Tools to save searches and create search alerts that .
email you when the right jobs are posted

» Quick and easy creation and storage of CV's and
cover letters

s Yp to the minute application tracking to
manage your search

» Upsates on how often your CV is viewed by employers

« Insightful career-related editorial to guide and
advise you

« Backed by Nation’s Restaurant News and nrn.com,
the industry’s print and online news authority

Ranging from managers to c-level executives, from
chefs to accountants, and posted by foodservice
companies of alt types and sizes, the best jobs and
the hest candidates are always on the plate.

Your Future is Waiting for You.
HNation’s Restaurant News

[HOP officials note that the
popularity of its crépes helps the

chain drive traffic and makes them
useful for Emited-time promotions.

opened LOlivier, a 35-seat French
créperie and wine bar in St. Pe-
tersburg, Fla.

Cuevas, who immigrated to
the United States from the
French Riviera in 2007 and self-
funded the restaurant, said he
has been encouraged by cus-
tomers’ appreciation for his child-
hood French fare. His focation and
price points, which range from
about $12 to $14 at dinner and
just more than half that at lunch,
also are helping, he said.

Not all crépertes are French.

In Tierra Verde, Fla., about 12
miles south of downtown St. Pe-
tershurg, German immigrants
Carsten Uwira and his wife,
Jacqueline, opened the German
Crépes House last December.

“We thought the pfannkuchen
would be a different and attractive
way to bring in guests,” Uwira
gaid. While they call their signa-
ture products crépes, the
pfannkuchen is actually a type of
German pancake, he said.

“We have pancake houses
everywhere in Germany, but we
couldn’t use that name here,” he
said. “Still, we wanted to call our
main product something Ameri-
cans could identify with.”

. The couple invested $150,000
in the 2,000-square-foot restau-
rant, which has a water{ront loca-
tion and authentic German fur-
pishings. 4 special German
pancake machine can make six of
the “crépes” at a time.

German pancakes, he ex-
plained, are sturdier than French
crépes and look more like pizza,
though they taste nothing it.

“The customers are surprised,
but they really like them,” Uwira
said. “We've been very busy, and

ate.com today r
e Wolgwitz at 425 Park Avenue -

turned a profit quickly. What more
R R ' Réstanranf News

can you ask for?" m




