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Taco Junkies!

Torchy’s Tacos has implemented a new supply chain model to
accommodate its rapid growth. By Kat Zeman

Torchy's Tacos isn't
afraid to be edgy. It
serves “damn good
tacos" and is not shy
about broadcasting ir.
Its innovative approach
to this Mexican dish is St g
generating newly-indoc-
trinated taco junkies in
Texas, Colorado and Oklahoma.

“Damn good tacos,” says Ed
Malloy, the company’s director of
purchasing. “It"'s who we are. It's
mot just a tagline.”

Malloy has an important job, In
order for Torchy’s Tacos to keep
serving its customers those damn
good tacos, Malloy has to make
damn sure that his supply chain is
operating at optimum,

Torchy's Tacos, a chain of more
than 60 casual-dining restaurants
that claims fame in Texas, Colo
rado and Oklahoma, has tripled
in size over the past five years.
The company estimates that it
will open 100 new stores in the
next five years and is expanding
its reach into Arkansas,

“One of my responsibilities is
to make sure I'm building a supply
chain network that will cover all
those stores,” Malloy says, He has
been with the company for about
four years and has seen 30 new
stores open during that time. “It’s
the food,” Malloy explains, “We
have an incredible following and
as we've expanded, the following
has continued.”
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phy chain for its clients by offering a one-call selution to
soarer the freshest produce from more than 7o third-party
Ingpected, Lnde pendently owned local distribution centers
acroes the United States and Canada. It provides cacegory
cost management through commodicy contract pricing,
In-houge consulvadon services and incegrated produce
program dstribation management.

“We have aligned ourselves with them because they are
a fresh source and thar's what we do,” Malloy says. “And
anotherthing that PROPACT has beenableto do ia take
risk off the rable by aligning us wath quality companies. To
marsage our supply chain, we need to allgn curselves wich
companes that give us the quality products we want and we
e it har ™

Anogher change that Torchy's made to ks supply chaln is
1o change irs discributar ro Hardie's Fresh Foods, which has
arich history in the fresh produce busaness in the South-
west, The company has been providing farm-fresh fralr and
vegetables to the foodservice industry for about 75 years,
Hardie's is still family-oumed and operated and makes daily
deliveries of fresh produce throughout its market, Itisalso
a memberaf PROTACT.

“We've created a new supply chain model that most
people wouldn't follow because iCs not easy,” Malloy says,
"But 'm proud of that. It"s not out of the box, Most people
want to go to one of the hlﬂ mational food diserbutors and
let someone ¢lse manage thelr business, That's not for us,
We put rogethera pragram that Jets us foeus on the food we

thode damm good tacos. Taday, Torchy™ Tacos 15 a growing
taon empire thart bas won nutiora] awards for ity culinary
cresaions, ganered navional pralse from food crivicsand
gl |_'|.||'|_-_|.| {ardharsr

“Whe o we opend gar Gret store, we already bad a follos
i " Malloy savs. 1 think people provitate o the gualityof
foud we paet oune ™

Even the Houston Astres have grn'ur.'u::-rl.rrr..': BIE]
Toreny'e. The bassball team hog o Torehy's restaurant
i de frs eradive. 1n addition, Bypka wot the 2018 Chel
of the Year award from the United Fresh Produce Asso-
ciation in the fast-canasal food category. He was acknosd
edged for helping to promote freah produce

Although Torchy's is known for s Cood, i s akso krown
tor beirg a lot ol fun. "We like tothink we're 2 little edgy,™
Malloey savs. “We're niot afmad to hire people with tottoos or
colored hair."
Irs Fesraurant s ane ks for thedr Lvely des ENE and
ability toadapt themse bves tothe communities they acre.
“Each store isa little different,” Mallow srvs, “Wetrrio
incorparate the local feel. That's a big partof whowe are.
Weare not g conle-curier stoire, 18% a fun and friemndy
armosphere that serves phenomersl food snd 1ehink that's
whiy we' re successful.”

Cistoemers place their onders ot a counter bat the sl
hrings i to their tables. Nooall, o most of icslocations
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