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POINT
The Business of Food

What It Takes to Succeed in the Corridor
BY ALY PAYNE

W

W E G O O U T to restaurants for a number of
reasons. We dine out to celebrate milestones
– birthdays, anniversaries, and engagements;
to network and further our careers in hopes of
gaining the consideration of a potential client,
the respect of a boss, or the commitment of
a desired partnership; or to simply be in the
company of one another, without the undue
stresses of self-meal preparation. So, it most
likely comes as no surprise to hear that the
restaurant industry is the second largest
employer in the United States, as it should be,
to satiate all of our growing appetites and our
daily, weekly, and annual needs.
There are over 630,000 different restaurants
in the United States, and in 2013, the United
States alone reached $659.31 billion dollars in
food and drink sales. And out of the approximate
318.9 million individuals living in our country,
around 14 million are employed by the
restaurant industry. But what about Addison
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Opening in December
o f 1 9 7 7, A d d i s o n
Point is not only the
longest standing nonchain restaurant, it’s
the longest standing
restaurant in the Town
of Addison, with its
neighbor, Remington’s,
coming in at a close
second. As of February
2010, the restaurant
c h a n g e d ow n e rs h i p
for the 4th time, and
it still stands strong
Addison Point Sports Grill
and popular among
residents. Naturally, we
were curious as to the
week. If you combine all Point locations, jointly
secret of their success.
owned in the 1990s, the number of burgers sold
Current owner, Will Kuhn, took on the job at
since opening would be close to 10 million.
the age of 25 and says “Each time there has been
Two burgers on their menu, in particular, grab
a sale, there has been a vetting process to ensure
the attention of Point customers – the Bison
the business lives on as it has for decades.” How
burger and their namesake burger, the Point
do they do so? “We make sure that we provide the
Burger. And, as you can imagine, burgers sell
same service and quality to all of our customers.”
quickly on a busy night, something Addison
In addition to preserving food quality and
Point experiences in high frequency during
customer service,
football season.
Addison Point remained
“During football season we host the largest
very much the same up
49er booster club in the country; we are walluntil a major remodel in
to-wall,” says Kuhn. I guess their one-of-a2012, when glass garage
kind burger patties make all the difference in
doors were added and
the world. “We’re one of the last restaurants
the 1970s stucco and
in Addison to still use handmade, generously
wood paneling were
sized patties, and our ingredients are made
removed. That same
fresh daily.” But burgers aren’t the only menu
year, one employee
item that’s popular. Beer and alcohol are in high
named Ros Ades
demand, especially on crowded nights. “We
(affectionately known
feature 43 craft and domestic beer taps,” informs
as “Grandma” to the
Kuhn. “Our highest beer sales are during football
Addison Point regulars)
games, and Friday and Saturday night karaoke.”
retired; she was the only
Addison Point was the town’s 3rd liquor license,
employee who worked
right behind Mr. Chows and Bloody Mary’s, both
for all four owners. But
no longer open in Addison.
Kuhn takes little credit
Speaking of liquor licenses, a large part of
for the incredible and
the restaurant business deals with alcohol
extensive success;
and beverage practices. In fact, Addison can
instead, he praises its
attribute much of its business and restaurant
loyal customers. “We
expansion to the 1975 election resulting in the
live on word of mouth
ability to serve liquor by the drink. No one knows
and our reputation.
this industry better than Janet Ivy with The
We’re famous for our
Ivy Law Firm on Alpha Road. Ivy represents
karaoke and burgers,
alcoholic beverage retailers (restaurants, bars,
and we keep our focus
and stores) in starting business and obtaining a
on providing quality and
TABC permit in Texas. This includes alcoholic
consistency.”
beverage TABC licensing and compliance for
Fa m o u s i n d e e d ;
sellers. Her perspective is unique in that her
Addison Point typically
Corridor-based Ivy Law Firm helps businesses obtain TABC permits
father, David Ivy, started Unicard Systems, Inc.,
sells anywhere between
in Texas.
“a private club electronic bookkeeping service
1000-1500 burgers a

and the North Dallas Corridor? We may not
be a large percentage of the aforementioned
statistics, but we contribute nonetheless.
So, let’s start at the very beginning; let’s touch
on the basics. What is formally recognized as
a restaurant here in town? According to Neil
Gayden, environmental services official with
the town of Addison, any establishment “open
for business to sell food for consumption on the
premises” is considered a restaurant. There are
currently over 180 located within Addison city
limits, and a whopping two thirds can be located
along Belt Line Road.
So what types of dining facilities do well
in Addison? Gayden says that those with
an eclectic or varied menu tend to garner
significant praise from patrons. Examples of
such are Houston’s, Chili’s, Yardhouse and more.
Addison likes variety, which residents who have
attended Taste Addison, Kaboom Town, or even
Oktoberfest can attest to. And while you may
conclude that a large percentage is considered
fast food or chain restaurants – and you’d be
right – you’ll be pleased to know that our humble
home holds over 30 non-chain restaurants, the
longest standing being Addison Point.
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that provides electronic record-keeping service
to the restaurant industry.”
When deciding to open a restaurant or bar,
Ivy believes the largest factor is in regards to
location. “Find out what type of city, state and
county alcohol regulations there are before
signing a lease,” advises Ivy. She also highly
recommends working with a professional for
licensing and compliance, and setting a budget
immediately. “Start-up expenses can quickly get
out of control, so I work out a flat-rate payment
with my clients so they can maintain a workable
budget.”
Ivy knows that location is important, because
much of the challenges in this industry root from
where a restaurant or bar ultimately resides.
“Texas has a patchwork of liquor laws regarding
alcohol sales,” says Ivy. “Some boundaries are
by city, some by county, and some by precinct.
Alcohol sales may be allowed on one side of the
street but not on the other.” Unfortunately, it
often happens that a client signs a lease before
realizing the space does not allow for the type of
alcohol sales he or she is contemplating.
Once a restaurant is established and a liquor
license is granted, there are proper procedures
that servers need to follow when serving up
alcohol. “Servers should attend a SellerServer Training course and maintain their
certification throughout their career,” Ivy states.
“The important things to learn are procedures
for checking IDs of minors. Unicard is able to
help all retailers verify an ID via electronically
readable information.” Serving a minor is a
Class A Misdemeanor, but “having a system
like Unicard for age verification in place helps
remove liability in the case of serving a minor
under TABC Section 106.03:
(d) Subsection (b) does not apply to a person
who accesses electronically readable information
under Section 109.61 that identifies a driver’s
license or identification certificate as invalid.
All of Addison’s restaurants successfully
demonstrate food and beverage practices.
Another standout in the near 200 different
dining facilities is Kenny’s Restaurant Group

Kenny's Wood Fired Grill, part of Kenny's
Restaurant Group owned by Chef Kenny
Bowers

“You can get great
food at a lot of
places, but great
hospitality is rare,
and that is what
drives our bus.”

– Chef Kenny Bowers, owner of
Kenny's Restaurant Group

Restaurant owners must learn procedures
for checking IDs of minors.

– Kenny’s Wood Fired Grill and Kenny’s Italian
Kitchen. Both Kenny’s Wood Fired Grill,
opening in 2005, and Kenny’s Italian Kitchen,
opening in 2010, are among some of the most
popular in the North Dallas Corridor.
Since opening, approximately 15 employees
have remained with Kenny’s Restaurant Group,
which goes hand in hand with owner Kenny
Bowers’ secret to success: they take great care
of their employees and their customers. “You
can get great food at a lot of places, but great
hospitality is rare, and that is what drives our
bus,” informs Bowers. As you can imagine,
company culture plays a large role, and Bowers
strives to ensure everyone leaves happy, Kenny’s
employees and guests alike. So, with a happy
crew, Kenny’s continues to keep busy. We spoke
with Shaena Tuohy, marketing manager with
Kenny’s Restaurant Group, to get the scoop on
the behind-the-scenes happenings.
On average, Kenny’s restaurants go through
25,000 pounds of beef on a monthly basis,
including veal, and around 8000 pounds of
seafood including shrimp, scallops, and tuna.
Their busiest day of the week is Saturday, and
their slowest day of the week is Monday. But
one promotional event in Addison helps most in
bringing in new customers, and that is Addison’s
WaterTower Theatre, located in close proximity.
Kenny’s Wood Fired Grill, and 45 other
Addison restaurant venues, have been in
business for 10 years or more, 28 restaurants
in the area have been in business for 20 years
or more, and 11 restaurants in the area have
been in business for 30 years or more. The
business of food is certainly a delicious topic,
and it seems that Addison is truly a hot spot

for all things tasty. But we thought we would
ask our successful locals to offer some words
of advice to those looking to plant their stakes
in the North Dallas Corridor.
Will Kuhn, owner at Addison Point, is highly
satisfied with the North Dallas Corridor. “Come
join us! Addison has always loved diversity, and
with over 150 choices, there is something for
everyone in this city. With the return of Taste
Addison and other adjustments, 2016 will be a
great year for the city!”
Shaena Tuohy’s advice is “to surround
yourself with experienced people;” after all,
learning from some of the best is how you
improve your business. And here in Addison,
it’s safe to say we’re among the greatest!
Yes, Addison is home to over 150 restaurants;
we have over 50 chain restaurants, over 65
small chain restaurants, and over 30 non-chain
restaurants. All combined, our town can seat
up to 20,000 patrons at one time. Addison also
happens to have more restaurants per capita
than any city in the U.S. And if you’re one of the
650,000 visitors to Addison’s annual events,
then you know we indulge in the enormous
variety during Taste Addison and Kaboom
Town, we enjoy a scrumptious meal before
venturing out to look at Vitruvian Lights in
Vitruvian Park, and we expect the finest, even
during a night out at LOOK Cinemas.
Placed right near a big-time city, we have
small town charm and all the unique eateries to
go with it. No matter what you’re craving, there’s
always something cooking in the North Dallas
Corridor. From sushi to pastries to Tex-Mex
to Italian, we have a wide selection that won’t
disappoint. So, what are you waiting for? Grab
your nearby friends and family, and come take
a bite out of what the North Dallas Corridor
has to offer.
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