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Recipe for Success
Fred Morgan, Co-Founder of Fired Pie
Fast-casual pizza has boomed, thanks in
part to Arizona based Fired Pie. We sat
down with Co-Founder Fred Morgan to
talk about Fired Pie’s rise in the market
and plans for the future.
How did Fired Pie come about?
My business partner Doug Doyle and I
left California Pizza Kitchen to consult
with Oregano’s Pizza. We knew it was
time to do our own thing. The new fast
casual pizza concept was hot, and we
knew pizza! At California Pizza Kitchen
everyone thought it was just pizza but it
really wasn’t. We only sold 33% pizza. The
rest were salads and pasta. The easiest
addition with Fired Pie was also to do
salads. A couple of years ago I rolled out
Mac and Cheese, which has been very
popular. We started with store one and
opened store two 30 days later and store
three 30 days after that. We have 20
restaurants now.
What do you know now you wish you’d
known when you started?
Better funding. We used our own funds
from day one. It was a little scary but
it made us stay focused on becoming
profitable. I love this business. A lot of
people have offered to buy Fired Pie or
would like to franchise it. It’s our baby so
franchising really concerned us.

How did you settle on your brand?
Brand is very important to us. We went
with the industrial look with cool hip
murals on the wall. We’re evolving. Our
last store in Arrowhead is a little lighter
with wood on the walls. It has a softer feel
but it still has a mural.
What are your favorite menu items?
I’m a Chicago guy so the meaty Italian
is probably my favorite. It’s got spicy
sausage, capicola, salami, maybe some
green peppers to it. That’s the beauty of
Fired Pie. I can switch it up. People want
customizable. They want to be able to
choose. Our menu is one price. Nickel and
diming people to death on pizza made no
sense. We really wanted customizable
salads. We have four different types
of lettuce, six cheeses, plant-based
chorizo, vegan cheeses and more than
20 vegetables you can pick from. All of
our toppings are cooked. Anything you
put on a pizza, you can put on a salad.
We have gluten free crusts. Our crust is a
first generation from Italy crust made in
store every single day. Our sauce is made
in store every day. We roast our veggies
every morning.
What are you most proud of?

I’m proud my daughters and wife work
here. I’m proud Doug and I have this
partnership. I’m proud to promote from
within. Many of our managers started
as hourly employees and worked their
way up. We give people an opportunity.
We say that they run the store like they
own it. It gives them an opportunity that
maybe they never would have had. We
lose some to bigger and better things. I’m
never going to be upset with anyone who’s
bettering themselves. Our managers work
a 45 hour week. We really want quality of
life. We’re cooking pizzas. It’s supposed to
be fun. We train in every position, there is
no hierarchy.
What does the future hold for Fired Pie?
It may be an opportunity to grow
bigger and faster. We’ll look at those
opportunities, but there’s no hurry. I’m
looking at probably two more units at the
end of this year. We haven’t done anything
in Prescott and Flagstaff yet. We’re
looking hard at Yuma and going back to
Tucson. We just have to find the right site.
Beth Hawley is the Communications
Coordinator at Henry+Horne. She can be
reached at BethH@hhcpa.com.

Financial planning for restaurant owners
By Drake A. Qualls, CFP™, Henry+Horne Wealth Management
A lot of planning goes into starting and running a restaurant.
After your immediate needs are addressed, the next big
question is how it affects your long-term financial health and
goals.
To build a financial plan, the first step is to gather all the
information you need to make projections. You will need details
on all personal assets, liabilities, income and expenses. Assets
and liabilities will help you develop your personal balance sheet
and net worth. Income and expenses allow you to develop a
cash-flow report.
Assets include your house, investment accounts, collectors’
items, any real estate/land and your business. Liabilities are
money you owe to others like auto loans, mortgage, HELOC, line
of credit, credit cards if you carry a balance (you shouldn’t) and
any other type of loan you might have. For each liability, make
sure you know when the loan opened, the original balance, what
the length (term) of the loan is, what the interest rate is, what
the payment is for principal/interest payments and what the
outstanding balance is.
For the balance sheet, list the assets on one side and liabilities
on the other. The net difference between the two is your net
worth. This net number is important, because the higher it is,
the better you’ll be able to meet your goals (whatever they are).
This net worth and balance sheet exercise allows you to take
accurate stock of where you are.
For cashflow, start with income. What pay do you personally
take home as the business owner? Does your spouse work?
Be sure to include any owner draw, any W-2 or contract
employment income. Make a list of the income in one column to
ensure you’re keeping track. If you plan to get any other income
now or in the future, keep note of that as well.

Expenses and savings both offset the income column. If you
are making contributions to an investment account, or savings
account, kid’s college accounts, etc. make sure it is listed in
a savings column. For expenses, list out fixed expenses. Take
liability payments and add in utilities/subscription, taxes and
insurance. Technically, income less your fixed expenses and
savings should equal your variable expenses.
Now that you have your cash flow and balance sheet/net
worth it’s time to think about the future. Remember that things
become more expensive over time. Take the present value of
your goals and project it into the future when you intend to
meet that expense. Our inflation rate has averaged 3.22%
annually.
With a specific target for the future, and knowing what returns
you need to get there, you can achieve any goal. If things change
along the way, just run back through the motions to check your
math.
Drake A. Qualls, CFP™ is part of the Henry+Horne Wealth Management
team. He can be reached at DrakeQ@hh-wm.com.
Securities offered through M.S. Howells & Co. (“MSH”) Member FINRA/SIPC. Advisory
Services offered through Wealth Management, LLC, d/b/a Henry+Horne Wealth Management
(“HHWM”) a registered investment advisor. HHWM & MSH are separate and unrelated
entities. HHWM and Henry+Horne are separate entities.

Another year, another audit! You can rely on these restaurant audit preparation tips to best help you get ready.
For more finance to table education, visit our blog www.hhcpa.com/thesidedish.

PlanNing

Restaurant
Audit Prep Tips

•
•
•
•

Be aware of what and when items are expected
Open communication about dates for preliminary and year-end audit fieldwork with your auditor is vital
Include realistic timeline of when you will provide requested items to the audit team
Communicate problems to audit team ASAP to prevent unexpected delays and miscommunication

Reconciliations
• Reconcile significant accounts monthly or quarterly
• Senior level review for accuracy

AcCount Clean-Up + Organization
• Clean-up the trial balance and make any last-minute journal entries before sending to the audit team
• Keep track of any new lease agreements, updated operating and/or debt agreements, subsequent events, etc.

First-Year Audits
• First-year audits are especially challenging since they require more evidence
• Future audits will be much smoother once your audit team has a better understanding of your restaurant

Robots in the restaurant industry
By Stephen Sinn
Robots have been a staple in the manufacturing industry since
the 1930s. Today we are now seeing robots in the restaurant
industry to quicken and perfect the food preparation phase,
mostly in fast food restaurants.
These robots used in the restaurant industry are any machine
able to complete a specific assigned task without any influence
from humans. This process is usually more effective and the
outcome more consistent. Most of the robots aid in flipping
burgers, extracting fryer baskets from oil, or transferring food/
ingredients from one area to another. There are also automated
kiosks making coffee, bread, and other goods that can receive
your order and fulfill it all within the same machine.
Since robots are replacing typical cook positions at fast food
restaurants, existing employees can then be transferred to
management-oriented responsibilities. Employees will have
an improved sense of autonomy and thus contribute more
to the organization. In the current restaurant climate, fewer
human employees in the kitchen will reduce employees as well
as customers contracting coronavirus. Most restaurants will
then be able to remain open 24/7 without any sections of the
kitchen/restaurant closing since robots can work all day.

Example Pricing
• According to an article in Business Insider and the Los
Angeles Times, the robot meant to flip paddies can be
purchased (or financed) for $30,000
• You can finance it for $2,000 a month
• $2,000 a month fee equates to an employee working 12
hour shifts at $3 an hour
• The monthly installment also covers software updates and
general maintenance and repairs
Having robots in the restaurant industry is still in its infancy
of implementation. However, the promise of cost reduction,
improvement to employee morale, affordability, and the ability
to reduce COVID cases are just a few of the reasons these
robotized chefs are becoming more appealing. If implementing
robotics into your restaurant processes is something that
interests you, please reach out to one of our restaurant
professionals and we can help point you in the right direction.
Stephen Sinn is an Associate with Henry+Horne's restaurant team. He
can be reached at StephenS@hhcpa.com.

ERC update for restaurants
By Brian Campbell, CPA
The employee retention tax credit (ERC) is a refundable tax
credit for employers who had business operations fully or
partially suspended by a COVID lockdown order and retained
employees. The credit is equal to a certain percentage of wages
paid after March 12, 2020. Companies with PPP loans can also
take part in potentially receiving an ERC.
The ERC can only be taken for payroll not paid with PPP loan
funds, so if you received a PPP loan then getting the proper
allocation of how you spent your PPP loan between 60% payroll
costs and 40% non-payroll cost might be important to consider
prior to applying for forgiveness of your PPP loan.
Starting in 2021, your company must have 500 or less
employees (100 or less in 2020) and a 20% (50% in 2020) or
more reduction in gross receipts for any quarter as compared to
the same quarter of 2019 to initially qualify for the ERC.
The credit is for 70% of qualified wages per employee for each
quarter of 2021 ($5,000 per employee for the entire year in
2020). So, the maximum credit per employee could be as much
as $28,000 ($7,000 per quarter) for 2021. The credit has been
extended to December 31, 2021.
If you have filed your 941 for a previous quarter that may qualify
for the credit due to changes in the law, you can amend your
941. Your credit could be applied forward to a future period or
refunded.
If you are in a current quarter that will qualify, you could reduce
your current tax deposits for the estimated amount of credit.
When you file your quarterly 941 payroll tax filing any remaining
credit can be applied forward or refunded.
You may request an advance payment of employer credits due
to COVID by filing Form 7200. The guidance for this request is
forthcoming from the IRS.
There are a lot of options with the ERC now that the credit can
be claimed even if you have received a PPP loan. If you have
not applied for forgiveness of your original PPP loan, you may
want to hold off for further guidance from the IRS. The guidance
is needed so you can plan on how the ERC and the PPP loan
interact when determining which payroll period to apply for
potential ERCs and which payroll period to apply to PPP loan
forgiveness.
We have compiled an e-Book full of guidance on COVID tax
related information as well as easy to use flowcharts to see if
you qualify for the ERC or PPP. Visit our website at www.hhcpa.
com/erc-ppp for these resources.
Brian Campbell, CPA, is an Audit Partner and leader of Henry+Horne’s
restaurant team. He can be reached at BrianC@hhcpa.com.
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About Henry+Horne’s restaurant team
Running a successful restaurant is rewarding, but it involves juggling a lot of hard work while living your dream. That’s
where our restaurant group comes in. Our specialists have worked with all segments and sizes of restaurants including
franchisors, franchisees, breweries and independent restaurant groups that have locations throughout the Southwest, so
we understand your changing business environment and can tackle the unique issues you face in the restaurant industry.
Our professionals are also affiliated with, and actively involved in leading industry organizations including the National
Restaurant Association (NRA) as well as the Arizona Restaurant Association (ARA) and Colorado Restaurant Association
(CRA). So, you have support not only through Henry+Horne’s resources but also those of the ARA, CRA and the NRA.
Henry+Horne is a Top 200 Firm, as ranked by Inside Public Accounting, specializing in audit + accounting; tax consulting
+ compliance; international services; litigation + valuation; estate, gift + trust; and wealth management. With 19 partners
and 150 professionals, there is always someone here to help you.

