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What it takes for your online reputation to go from
good to great: Everyone has the power to get more and
better ratings. In this part of Merchant Centric's ongoing
series addressing the importance of online reputation, they'll
discuss how to set realistic goals for improving your star
ratings. You will learn what you need to achieve in order to
reach your goal, which is a key step in taking your online
reputation from good to great. Click here to read more!

CRA NEWS

Sponsored by:

Partner Content:

Unlocking merchant innovation
using machine learning for fraud
In-store mobile payment volume is anticipated to grow
from $75 billion in 2016 to $503 billion in 2020. With that
comes inevitable fraud, which can total thousands of
dollars a year for a small business. The signature
characteristic of today’s financial crime is that it’s always
evolving. Here's how you can adopt a machine-learning
fraud detector to save you money and time.
READ MORE

Page 1 of 4

MORE HEADLINES

Member Content: Automation in Restaurants--the
pros and cons
CRA San Diego Chapter: San Diego Restaurant Week
happening now
CRA in the News: Restaurant openings don't always
mean industry growth

GOVERNMENT AFFAIRS

Sponsored by:

Labor shortage and increasing
wages put pressure on restaurant
industry
Did you know that restaurants account for approximately
10 percent of California's overall job sector? Growth within
the restaurant industry seems ongoing, but with rising
minimum wage and operating costs, restaurateurs are
modifying how they hire and do business.
“A large number of restaurants have opened over the last
few years as California moved further away from a
recession and into better economic times,” Sharokina
Shams, our Vice President of Public Affairs, told the Long
Beach Business Journal. “Our question is, in 2019, what
will become of that trend?” She added, “And in being
honest, I have to tell you it is hard to imagine that it will
continue.”
LEARN MORE
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MORE HEADLINES

#SkiptheSlip: What factors are behind the proposed
ban on paper receipts in California?
U.S. lettuce industry, wary of E. coli, wants FDA back
to work
For a hospitality industry, too many restaurants
ignore the ADA and disabled guests

HEADLINES

Sponsored by:

Be SMART: Setting Measurable
Restaurant Goals for 2019
How SMART are your goals for 2019? The New Year can
easily function as a catalyst for new momentum and
retargeting business growth. This memorable term can
help you make actionable goals and improvements
throughout the year.
FULL STORY

MORE HEADLINES

Kids' meals go upscale in QSR to reach a new
audience
Seven tips for writing a restaurant employee manual
This or that: Do franchisees have a power over chain
restaurants?

CALENDAR
Sponsored by:

JAN 20-26

San Diego County Chapter: San
Diego Restaurant Week 2019

Register Now
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JAN 23

San Diego/La Mesa: ServSafe® Food
Protection Manager Certification

Register Now

JAN 23

Legal Seminar: Employment Law
Update (multiple locations)

Register Now
Free for CRA members

JAN 28

Los Angeles Chapter: Industry Mixer

Register Now

MORE EVENTS

621 Capitol Mall, Suite 2000
Sacramento, CA 95814
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