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anniversary like the 20-year mark would
generme long periods of reflection and
celeheason Thar's mot the cane for Soory
Reitano, FCS1, principal of Reitano Design
Ciroup (RIK, an Indsanapslis-based food-
service design and consuling firm celeheat-
ing such an anniversary this year. “1 can only
celebrate the past for so long. You have o
ke your foot on the gas pedal w beep driv-
ing forwanl,” Reitano says. He and the team
an RIMG are booking shesd 1o the new 20
wears with dhear vision and purpese.

‘) How Mawe o seen the industry evolve
Tar the bather aver the past 20 gears?

A The bevel of professonalism in the indus-
1ry has risen. This enhanced professionalism
CAFTICS oW it a maisher of aspocts i our
indhusiry. Cenainly, the producs and/or ser-
wices that you peovide and hew you previde
them i as important s over. s is what
lhuilds erust among clients and professionsl
colleagues. Finding people thar you e is
il anll alweays will be really imporant, |
Ihelieve that wday, we sre sll berter putting
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Q- In what ways has the industry
remained consistent or trise to iteelf over
the past 20 gears?

A Yis, the conglamserate manufscturers are
lbigger and there are larger dealer firms and
MEarUECTUrEr FEprEsenEMive ComsHTiams
taking shape in the supply chain. However,
the one constant in this indusdry i still

its very strong sense of community. Many
of us have known cach ather for a very
long time and in different robes within the
indlusary. “That is & gosod thing given how
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¥
of thuse relationships, we have the oppar-
muanity e beamn from our mistakes, a5 well s
froam cach other and grow a5 3 reasly. The
sense of community that still permeates the
foodservice imdusiry is unigue and that is a
o] ching for all of us,

0 What will foodservice designers need
te de te remain relevant and add value
forward?
A: Embrsce the fscr char we are a desi
firm! W need to first seck oo anderstamd
the rude of foud in a facility and 1o 2 com-
mamnity. Then, we can bring value through
relevant, roicarch-diven metrics, mocting
deadlines, effectively communicating, and
actively collaborsing with other members
of the design team. Mot of all, we cin
bring value by knowing our stuff. We need
1o he experts in our field,

0 What's an Impaortant lessan you'se
Trarnad that will shape your company
farward?
Az I continue to explore what servane
leadership lonks, scts and feels like, Whan
impact does it have on an organization?
Before my friend and colleague Nick
Andersen passed away, we decided thar
being kind i a salid business strategy, We
firmly believe that being kind — speak-
ing wruth in Jove — marters. An RIDG, we
say that we take care of cach other, and
mwgether we take care of sur clients.

1 have abso beasned thar a company
does nat resch two decades of service
without s lot of hielp snd guidance. There
have been many, many heroos along our
path. We have a deep sense of gratitude
fior the architects, operstors, professons]
colleapacs, and ober members of the sup-
ply chain that have taught us so much over
the years.



