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Red Diamond Coffee & Tea Is
Helping Restaurants Improve
Beverage Efficiency

Improve efficiency in beverage programs to drive consistency.

In an industry where speed and consistency
are key, foodservice operators are turning to stream-
lined beverage solutions to meet growing consumer de-
mand. Red Diamond’s OmniBrew™ beverage program
is helping operators offer variety while improving effi-
ciency and ensuring consistent flavor across operations.

A Growing Need for Simplicity

With labor shortages and rising costs, solutions that sim-
plify back-of-house operations are in high demand. Red
Diamond’s OmniBrew program offers multiple drink op-
tions using a single machine. “Operators are looking for
ways to simplify processes without sacrificing quality,”
says Emily Wood Forehand, executive vice president of
Red Diamond.

Versatile and Efficient
The OmniBrew program accommodates an array of Red
Diamond products, includingits Simple Sweet Tea® line,
Simple Sweet™ lemonades, and fresh-brewed iced cof-
fee. One of the benefits of the Simple Sweet line (both
teas and lemonades) is that the sugar is pre-measured
in a filter pack with the product, so it is perfectly sweet.
Every glass...every time.

From classic unsweet tea to flavored varieties like
watermelon tea and blackberry lemonade, this program
allows operators to cater to diverse customer prefer-

The Future of Beverage
Innovation

The OmniBrew program is designed to
improve workflow and increase cus-
tomer satisfaction. “When customers
know they can expect the same great

flavor every time, they're more likely F I v E G E N E RAT I o N S o F F LAVO R .
to keep coming back,” Forehand says.

With five generations of expertise, o N E s M A RT C H o I C E o
state-of-the-art roasting technology,
and a commitment to quality, Red Di-

ences, creating more opportunities for customization
and repeat visits.

In addition, the program gives operators the abil-
ity to enter the iced coffee category without an addi-
tional equipment expense. “Cold coffee beverages are
no longer just a trend—they're an expectation,” Fore-
hand notes. “Operators who can offer high-quality iced

coffee with minimal effort are positioned to attract re- amond continues to be a trusted part-
peat customers.” ner for foodservice operators looking to optimize their beverage

By leveraging existing brewing equipment, Red Diamondishelp-  programs. As consumer demand for premium iced drinks grows, in-
ing operators save labor, simplify operations, and deliver consis-  novations from beverage partners focused on smart solutions will
tent quality. help businesses stay ahead of the competition. ]

Start the perfect partnership today and visit
reddiamondbevservice.com or call 800-292-4651

Visit reddiamondbevservice.com for more information.
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