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Meat Me at
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Hosting a Texas
Roadhouse Meat
Cutting Challenge

OMETIMES, IN ORDER

TO GENERATE NEW

CUSTOMERS—and excite

the current ones—you have to
think outside of the box. This can lead to
some pretty incredible and unique events,
to say the least.
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Thinking outside of the box
is exactly what yielded The Kettle
Moraine Ice Center, and other ice
rink facilities around the country, a
facility-hosted event unlike any other:
the Texas Roadhouse Meat Cutting
Challenge.

What is it?

Those of us who have been fortunate
enough to host a Texas Roadhouse Meat
Cautting Challenge have had good experi-
ences with this special event that brings

by CRAIG PETERSEN, CIRM

positive publicity and community aware-
ness to our facilities.

So why our ice rink industry for this
event?

A Texas Roadhouse meat cutter’ job is
to cut meat 40 hours per week in coolers
that maintain temperatures between 34
and 38 degrees. Ice rinks, as we know, are
natural coolers, and a sheet of ice allows
15 to 25 meat cutters the ability to com-
pete side by side in a similar environment
that they are used to working in.

Cutters are judged on a sirloin, a filet
and a ribeye and have one hour to make
sure the length, width, height, and weight
of each cut is perfect, with the size being
within a 1/16 of an inch of their specs.
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More than just getting his hourly ice organizations she and Roaglew)galfse
rate, Curley’s facilities receive continued Texas Roadhouse have gg\slteag;"?ggse
support throughout the year from Texas raised money for include: relationships
Roadhouse, and the world-class chain Maryland Food Banks V‘l“ct: r?r?lf.h
restaurant is never hesitant to donate to and Making Strides for
other events in his facilities. Breast Cancer.

In addition to the time the meat cutters Not only does Texas Roadhouse
are on the ice, Curley allows them to play donate the meat after it has been
a game of broomball after the competi- judged, but they provide employees to
tion is over for no additional cost. grill the meat right on site and serve

Carrie Robertson, General Manager meals, including sides, to community
of the City of Bowie Ice Arena in members and spectators. In return
Maryland, has also hosted this event for Texas Roadhouse’s generosity,
over the past several years. Robertson Robertson does not charge them for
has taken this event one step further into the use of her facility.
the community by running the meat | official Texas Roadhouse Meat Cutting
cutting challenge as a fundraiser, selling Interested? Challenge at your facility. It’s a fun,
the meat after it has been judged to local Contact your local Texas Roadhouse fresh—and potentially delicious—new
customers right in her facility. Charitable | to find the correct contacts to host an | way to serve your customers. &

Transtorming Waste Heat Into ... =
Free Hot Water!

Ice rinks are an ideal application for Therma-Stor Heat
Recovery Water Heaters due to their high demand for
hot water and large refrigeration systems.

Recovering heat is Therma-Stor’s specialty.
We've been helping rinks save money for over
four decades.

Therma-Stor Heat Recovery Water Heaters recover
heat rejected from refrigeration systems that is usually
wasted and allowed to dissipate into the outdoor
environment. With a Therma-Stor system, that heat
passes through a built-in, double-wall heat exchanger

that surrounds a water storage tank, producing

free hot water. Additional benefits include increased % Therma-Stor
compressor efficiency and reduced condenser fan HEAT RECOVERY WATER HEATERS
operation. In addition, evaporative condensers will 1.800.533.7533

use less water and water treatment. www.ThermaStor.com
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