
follow us on Twitter 

twitter.com/restaurantowner 

connect with us on LinkedIn 

linkedin.com/company/restaurantowner-com 

view our videos on YouTube 

youtube.com/c/restaurantowner 

find us on Facebook 

facebook.com/restaurantowner 

6-10 : average number of applicants per job ad.  
 

Over 55% of independent restaurant operators use 
Internet Classifieds or Social Media to recruit. 

Where do independent restaurant operators look  
for employees? 

What do independent restaurant operators include in a  
job posting? 

Where do independent restaurant operators find the  
BEST employees? 

HELP 

How Independent Restaurant Operators Find & Attract New Employees 

67% 
Percentage who use three 

or more methods to find 
and attract new team 

members. 

68% 

How to Apply 

65% 

Who Should Apply 

About two thirds of independent restaurant operators include in their job postings 
information on How to Apply and Who Should Apply. 

Only 39% of independent restaurant operators include information such as Why Work  
Here, or the Positive Culture, and fewer include information about a Flexible Schedule. 

Why Work Here Positive Culture Flexible Schedule 

39% 39% 30% 

How much information do independent restaurant 
operators provide about the job and pay? 

Brief 68% 

No 21% 

Detailed 11% 

79% of independent restaurant operators provide some information about the job 
duties, and only 41% provide any information about pay in job ads. 

Job 
Duties 

Pay 

10% Specific No 58% 

31% General 

What's the #1 reason people want to work in your 
restaurant? 

$100: typical amount paid for a successful referral. 
 

90 days: usual number of days a new hire must be employed 
before a referral bonus is paid. Some pay at time of hire (0 
days) while others require a year (365 days). 

26% 
Percentage with a 
formal employee 
referral program. 

“We treat our staff with 
respect. We try to 

accommodate their 
schedules and offer a 
simple IRA. We also 

offer medical benefits to 
management.” 

“We are known for our 
great culture and have 
little turnover. In our 

20th year, many have 
been with us 10 years or 

more.” 

“They like how we treat 
the staff. I always say 

you work with me not for 
me. I don't ask anyone 
to do something that I 

will not do.” 

What are the different ways independent restaurant 
operators accept applications? 

Email 

61% 

Online 

38% 

Most independent restaurant operators 
still accept paper applications. 
 

33% only accept paper applications. 
 

23% of independent operators accept 
paper, email, and online applications. 

Paper 

87% 
Over half of independent restaurant 
operators now accept email applications. 
 

4% only accept email applications. 
 

2% of independent operators accept both 
email and online applications. 

Over one third of independent restaurant 
operators use online applications, usually 
as part of an online recruiting service. 
 

5% of independent restaurant operators 
only accept online applications. 

8% 
Percentage who do not 

track how applicants 
heard about an opening. 

Do independent restaurant operators actively recruit 
those working elsewhere? 

30% 

Percent who 
actively recruit 
people working 

elsewhere. 

“I talk to them, compliment their service, describe 
our culture, and talk to them about why they should 
consider a change.” 

“If I see someone with the right work ethic, I hand 
them a card and say, ‘If you're ever looking for a job, 
I'd love you to consider our restaurant.’ I did this six 
years ago at a coffee shop and hired her. Now she's a 
General Manager and a huge asset to our company.” 

“I casually mention 
opportunities when I see 

a good candidate and 
invite them to visit our 

restaurant if they’d 
consider a change.” 

“I look for closing 
restaurants or poorly 
managed stores and 

approach the talented 
and experienced 

employees.” 

Culture Reigns 
Culture is the #1 reason why people want 
to work in respondents’ restaurants. 
 

Only 50% of operators that recognize the 
importance of Culture mention it in job ads. 

“Great place to work  
and opportunity for 

advancement.” 

“We are established,  
have organized  

systems, and provide  
a great culture.” 

What are independent restaurant operators’ biggest 
recruiting obstacles? 

 
The data illustrated here were collected from July 27, 2017 to August 20, 2017 by RestaurantOwner.com. 

The sample consisted of 437 independent restaurant owners and operators. 
Copyright © 2017 by RestaurantOwner.com 

What's the most EFFECTIVE and INEFFECTIVE recruiting 
practice or policy you've tried or seen? 

“We are always looking for good people. 
If someone comes in and blows your 
socks off, then find room for them.” 

“Find good people and have them 
recommend good people based off of 

the culture your company is about.” 

“Really ‘word-of-mouth’ has been my 
best practice and I treat my employees 

really well. You have to say what you 
mean and mean what you say!“ 

“Be active in your community make 
connections and be the employer of 

choice.” 

“Always be in recruiting mode even 
when you think you are covered.” 

“Treat your employees as your first 
priority and the rest will follow.” 

“Don't stop looking for new employees 
including ones not currently in the 

restaurant business.” 

“Classified ads and online recruiting 
websites.” 

“In-store signage; attracts way too 
many unqualified applicants.” 

“Placing a help wanted sign up in the 
store. . . . The only people who will 

see it are patrons.” 

“A generic classified ad. It is common 
to get flooded with applications from 

people that are under qualified or don't 
have any real interest in our industry.  
Processing the incoming becomes a 
massive time suck with little result.” 

“Online recruiting sites are horrible 
and result in unqualified people with low 

motivation.” 

“The worst place we ever looked for 
employees was our local 
unemployment agency.” 

“Recruiting people whose main focus 
is the pay rate.” 

Effective Ineffective 

“There are differing 
minimum wage 

increase schedules in 
the local job markets. 

So employees gravitate 
to cities with higher 

minimums.” 

“Back of the house employees are more the 
‘walk-in’ or ‘word-of-mouth’ type of 

candidates so it's hard to recruit. . . . It's a 
hard group to get in touch with.” 

Browse and explore our resources 

RestaurantOwner.com

     RestaurantOwner.com Recruiting Report:

https://www.restaurantowner.com/Recruiting2017
https://twitter.com/restaurantowner
https://www.linkedin.com/company/restaurantowner-com
https://www.youtube.com/c/restaurantowner
https://www.facebook.com/restaurantowner
https://www.linkedin.com/company/restaurantowner-com
https://twitter.com/restaurantowner
https://www.facebook.com/restaurantowner
https://www.youtube.com/c/restaurantowner
https://www.restaurantowner.com/Recruiting2017



