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old beer on tap means hot cash
for restaurant owners. But every
time a bartender wipes spilled
beer from the bar or buys a drink
for a customer, the bottom line takes a hit.
A busy bar can literally have gallons of
draft beer and profits swirl down the drain
over the course of a week or month.
And that’s not to mention the loss
from leaky pipes and lines that bartend-
ers might not even know about. »
KENN PETERS
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