PG&E blackouts for a decade?

OCTOBER/22/2019

VIEW THIS EMAIL IN YOUR BROWSER

SERVING UP THE LATEST CALIFORNIA RESTAURANT NEWS

GOVERNMENT AFFAIRS

California can expect blackouts for a decade,
says CEO of PG&E
The CEO of PG&E says there will be more planned blackouts, for years to come. In a public
hearing, the utility’s chief said shutting o power was the right decision, in spite of the hardship
it caused. PG&E announced on Oct. 21 that there could be more blackouts this week. Find
helpful tips and resources in the CRA News section, below.
FULL STORY
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Cities ban new drive-thrus to ght
climate change
Some policy makers are worried that vehicle
emissions in drive-thrus are contributing to
climate change. Cities who’ve taken steps
toward possible limits on new drive-thrus
include Long Beach.

New law mandates enhanced lactation
accommodations, signi cant new
penalties for non-compliance
SB 142, which takes e ect January 1 in
California, requires more than just
“reasonable” accommodations for
employees who must express breast milk.

Read more

Read more

The risks of form I-9 for restaurants

East Bay city considers raising
minimum wage

The I-9 is only a four-page form, but
completing it properly can be timeconsuming and complicated. Penalties –
even for unintentional violations – are
signi cant.

Hayward is the latest Bay Area city to
consider raising its minimum wage faster
than the statewide rate is moving.
Read more

Read more

American Walk In Coolers
Our coolers and freezers are ideal for use in
a variety of commercial applications such as
restaurants, cafeterias, breweries, and more!
All insulated panels are a prefabricated
modular construction designed for fast and
easy assembly. Call now to speak with one
of our design specialists at 800-430-4468.
Learn more
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INDUSTRY NEWS

Google gives restaurants tips to drive
incremental tra c
At the recent MUFSO conference,
representatives from Google reported that
89 percent of diners research where to eat
on their smartphones. How can your
restaurant increase customers by using that
knowledge?

Is an electric kitchen worth it?
With pending natural gas bans in some
California cities, restaurants must evaluate
whether they could make a switch from gas
to electric. It's about more than just cooking
speed.
Read more

Read more

Light up your appetite
Celebrate your passion for the food &
beverage industry at the 2020 F&B
Innovation Conference featured at Nightclub
& Bar Show, March 30–April 1 in Las Vegas!
Save $30 with promo code CRA30. Early bird
rates expire January 31.
Learn more

CRA NEWS
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What do I do if there’s a blackout?
PG&E announced on Oct. 21 that there could be more blackouts this week. Restaurants are
particularly vulnerable because of their large stock of perishable food. While we hope that
policy makers will take up this issue in 2020, for now it’s best to be prepared by reading
our Tips and Resources on the CRA website.
LEARN MORE

News you need to know: New law puts
recycle, organic waste bins in front-ofhouse

Partner content: California's new
employment laws in 2020

A new law, AB 827, will require California
restaurants to have both a recycling bin and
an organic waste bin in the front-of-house
for guests to access. Dedicating precious
front-of-house space to these bins can be a
challenge, especially in restaurants with a
very limited physical footprint. The CRA

Now that California has nalized all new
laws for the legislative session, there are
several that will concern employers. Our
legal partner Anthony Zaller outlines ve
key employment laws that will go into e ect
on Jan. 1, 2020.
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fought for flexibility around compliance -and a number of CRA-supported

Read more

provisions were included in the bill.
Watch now

WHY UNITEDHEALTHCARE?
Learn more about exclusive CRA

SOMMCON SAN DIEGO
NOVEMBER 13-15

BASKIN-ROBBINS
Los Angeles franchise opportunities

member solutions at

50+ educational sessions, master

available with a brand people know

calrest.org/WhyUHC

classes, blind tastings, regional

and love!

explorations, and more. Use
code CALREST10 to save.

EVENT CALENDAR
OCT

Los Angeles

29

Seminar: Power Lunch: ADA
+ Legal Update

NOV

Sacramento

05

Legal Seminar: Holiday Party
Do’s and Don’ts

More info
Register

More info
Register

NOV

So. San Francisco

04

ServSafe® Food Protection
Manager Certi cation

NOV

San Diego

08

San Diego Restaurants
Salute to Service

More info
Register

More info
Register

CHECK OUT OTHER UPCOMING EVENTS AND REGISTER HERE.
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CHECK OUT OTHER OCTOBER PARTNER EDUCATION EVENTS AND REGISTER HERE.
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