Example BOH Training Agenda – RO Resources
	Position Training
	Module
	Onboarding
	Shift 1
	Shift 2
	Shift 3
	Shift 4
	Shift 5 & Ongoing *

	Knowledge 
ROLS Curriculum

	Onboarding - General
	Concept & History
Working at Bluefish Grill
Our Workplace
	General Safety & Sanitation
	Policies & Procedures
	
	
	

	
	Menu Training
	Menu Overview
	Recipes
Build Charts
Presentation
	Recipes
Build Charts
Presentations
	Recipes
Build Charts
Presentations
	Recipes
Build Charts
Presentations
	Final Menu Test, if applicable


	
	Position Training
	Job Description
	Kitchen Basics

	Food Safety
	Quality Assurance & Cost Controls
	
	

	Other Resources
	
	New Hire Paperwork
	Recipe Book
Opening & Closing Checklists
	Recipe Book
Opening & Closing Checklists
	Recipe Book
Opening & Closing Checklists
	Recipe Book
Opening & Closing Checklists
	Food Handler’s Certification


	OJT With Trainer
	
	Restaurant Tour
Team Introduction & Observation
	Work the Shift!
Follow Trainer
	Work the Shift!
Assist Trainer

	Work the Shift!
Assist Trainer

	Work the Shift!
Trainer Follows

	Work the Shift!
Trainer Follows
Trainer Notes Complete

	Validation 
Manager 
	
	Training Schedule Review 
	Knowledge Check in with Manager
	Knowledge Check in with Manager
	Knowledge Check in with Manager
	Knowledge Check in with Manager
	Manager Validation Complete



*Depending on complexity of menu, operation and experience of new hire, training could continue. 
