Webinar: Why Your Restaurant MUST Run May 27, 2026
Without You

Key Entrepreneurial Skills for
Independent Restaurant Owners

Why Your Restaurant
MUST Run Without You
(& how to do it)
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A Few Questions . . .

What did you do BEFORE
becoming a restaurant owner?

What's the #1 reason you wanted
to own a restaurant?

How long ago did you open/buy
your first restaurant?

RestaurantOwnercom
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Lifecycle of a Business
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Owner?

. When there’s a problem, does everyone

usually run to you?

. Isit hard for you to get away for a vacation

HOW Would You or extended time?

May 27, 2026

Answer?

. Has it been over a few months since you

did some planning about the future of
your business?

. Are you afraid to fire a bad employee,

because it will mean more work for you?

. Do you often feel overwhelmed by all you

have to do?
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Owner Is at the “Center” of the Business

Dining
Room
Accounting
Marketing
Personnel
RestaurantOwnerxn

Lifecycle of a Business

Maturity Decline
Incrensing saies Consistent sales Reducing saies

Feducing prolits

Owner Involvement in
the Restaurant

Owner Is at the “Center” of the Business

STRATEGIC
TACTICAL
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Account 1y
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Personnel
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Lifecycle of a Business

Startup Organization Maturity Decline
Increaung sales Consistent sales Reducing sales

Increasing profis. Roducing prolits

10

A Process of Moving From EO to CEO

Dining
“Chief Execut Sy Room

Owner”

Accounting
Marketing

4 Scale

Personnel
RestaurantOwner
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Where are you on a 1-10 scale?

TACTICAL STRATEGIC

1 2 3 45 6 7 8 9 10

How would you rate
yourself?

RestaurantOwnercn
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Primary Goal of This Webinar

) ) )

1 2 3 45 6 7 8 9 10

What effect would this have on
your business, life?

RestaurantOwnercn
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When Your Restaurant Doesn’t Depend on You

You have options. ..

Grow it 3

Franchise it

)
w
Spend time away from it / ' =
Sell it w

RestaurantOwnercnm
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When Owners Can’t Escape
“Running the Restaurant”

v’ Keeps the owner stuck in the day-to-day
details of the restaurant

v’ Easy to miss new risks & opportunities in

Less value when it’s time
the marketplace

to sell the business

v No plan to position the business for future
growth / success

v" What happens when you (owner) isn’t
there?

RestaurantOwnercnm
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Three Key Concepts

1. Consistency

2. Details

3. Systems

RestaurantOwnercn

[
[e)]

Three Key Concepts

Consistency -

* The MOST important ingredient in any
restaurant

* Only way to deliver a reliable, dependable
guest experience

 Drives guest loyalty & reputation

RestaurantOwnercn

Three Key Concepts

[EEN
~

Details -

* You’re in a business of a “thousand
details”

* Delivering high-quality guest
experiences consistently, requires
paying attention to the details

RestaurantOwnercn
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Three Key Concepts

Systems - Systems are the solution!

The only way to pay attention to the
details and ensure a consistent guest
experience is through SYSTEMS!

RestaurantOwnercn

Why Systems are the Solution

You are limited, systems are not!

Only systems will give you a shot at
consistency & attention to the details

Will make your restaurant MUCH LESS
“people” dependent

EVEF chain restaurant

operates without the
“owner” having to be in
the restaurant.”

At the core, nearly every problem in your
restaurant is a “systems” problem

RestaurantOwnercnm
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Three Key Concepts

Systems -

A system is a procedure, process or
series of actions designed to achieve a
desired result

RestaurantOwnercn
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A System is a Proven Recipe

Recipe for
Tiramisu -

RestaurantOwnercn
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Examples of Restaurant Systems

Checklists

RestaurantOwnercn
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Examples of Restaurant Systems

Checklists

Employee handbook

Job descriptions

RestaurantOwnercn
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Examples of Restaurant Systems

Checklists
Employee handbook

Job descriptions

Standard recipes

Point of sale

RestaurantOwnercn
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Where Restaurants Need Systems

Menu development Steps of service Personnel policies Cash controls Advertising

Standard recipes Customer service Recruiting & selection Invoice processing Public relations

Station setup & closing ~ Seating guests Hiring & onboarding Weekly reporting Customer database

Menu assembly & Opening & closing o o

production procedures Training Financial statements Loyalty program

Inventory procedures Server sidework Raises & promotions Discounts & comps Social media mgt
Ordering from kitchen ~ Timekeeping & ) N

Food safety & bar schedUling Payroll processing Review sites mgt

Product rotation Presenting the check Termination Cash Special

RestaurantOwnerwn
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SYSTEMS!

M\ Chipux

McDonald’s

RestaurantOwnercn

27

Copyright © 2026 RestaurantOwner.com 9



Webinar: Why Your Restaurant MUST Run
Without You

Where to Begin

Key Question:

Are you willing to commit to building a
business that doesn’t depend on you
being there all the time?

RestaurantOwnercn

May 27, 2026

28
Where to Begin

If you are on the fence:

WORK‘

THE
SYSTEM

The | _/Myth
Revisited
Why Most Small
Businesses Don't Work
and What to Do About It

MICHAEL E. GERBER

RestaurantOwnercn

Owner Is at the “Center” of the Business

“Hey, it’s my business, so everything should run
through me and everything should be done the
way | want it to be done.”

You like solving problems & hen
putting out “fires”.

You like knowing everything
that’s going on?
You like being in control (and

dislike being out of control) Accounting

You like the work your
business does (and want to

You like being the one do that work)
everyone turns to. Personnel

RestaurantOwnercn
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Requires a Commitment!

Getting your restaurant to run
without you is NOT a minor
project!

May 27, 2026

RestaurantOwnercn

What it will take

w
[y

*  Commit 1 -2 hours a day for only
“systems” work

* Will take 12 — 18 months to complete

* Means you & key team members will
have additional work to do (initially)

RestaurantOwnercn

Where to Begin

w
N

A system to build systems -

* A place to store your systems

Dri Q SharePoint
L rive . |
(Google Drive) g | Microsoft ¢

Microsoft Teams

Evernote
RestaurantOwnercn
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Where to Begin

A system to build systems -

* A place to store your systems

* Use your phone to record ideas,
processes, practices, next steps

RestaurantOwnercn

w
| b

Where to Begin

A system to build systems -

“There’s NO WAY I could do this, |
don’t have the time!!

What are you doing that someone
else could do?

RestaurantOwnercn

Attention Restaurant Owners!

w
u

You can’t make $200,000 a
year doing $15 an hour work

RestaurantOwnercn

Copyright © 2026 RestaurantOwner.com 12



Webinar: Why Your Restaurant MUST Run May 27, 2026
Without You

Where to Begin

Choose an initial focus -

1. Systems that drive the Guest
Experience

RestaurantOwnercn
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Where Restaurants Need Systems

Kitchen Dining Room Marketing

Menu development Steps of service Personnel policies Cash controls Advertising

Standard recipes Customer service Recruiting & selection Invoice processing Public relations

Station setup & closing || Seating guests Hiring & onboarding Weekly reporting Customer database

Menu assembly & Opening & closing - o

production procedures Training Financial statements Loyalty program

Inventory procedures  Server sidework Raises & promotions  Discounts & comps Social media mgt
Ordering from kitchen ~ Timekeeping & ) N

Food safety & bar schedUling Payroll processing Review sites mgt

Product rotation Presenting the check Termination Cash Special

RestaurantOwnerwn
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Where to Begin

Choose an initial focus -

1. Systems that drive the Guest
Experience

2. Systems that drive the Employee
Experience

RestaurantOwnercn
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Menu development Steps of service
Standard recipes Customer service

Station setup & closing  Seating guests

Menu assembly & Opening & closing
production procedures
Inventory procedures  Server sidework

Ordering from kitchen

Food safety Bl

Product rotation Presenting the check

Where Restaurants Need Systems

Personnel
Personnel policies
Recruiting & selection

Hiring & onboarding
Training

Raises & promotions

Timekeeping &
scheduling

Termination

Accounting
Cash controls Advertising
Invoice processing Public relations
Weekly reporting Customer database
Financial statements Loyalty program
Discounts & comps Social media mgt
Payroll processing Review sites mgt
Cash Special

RestaurantOwner:n
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Where to Begin

Choose an initial focus -
1. Systems that drive the Guest
Experience

2. Systems that drive the Employee
Experience

3. RO Systems/Templates

RestaurantOwnercn
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Training Manuals

System Templates on RO.com

Personnel

SERVER

Training Manual

RestaurantOwnercn
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Resource Libra

Arices Ontine Cours:

Content Type -
Topic +
Finsncial
Gronen
Leadershp
Marketing
Restaurant Kitchen
Operations. Management Systems
Thisdirectory contais over
Staing 50 categorized kitchen

Startup.
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Restaurant Kitchen Management Systems
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Purchasingand Reciing Syt Rssrces .
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venoryCoot Sysem Bessces .

Home  Resourtelibrary= Evens Foum  Leoming Sysem o Now  Lagin

Resource Library

Quia

MostRecent | Arices | Downlosds | Online Courses

Content Type v
Topic »
Financial
Growtn
Leadershio
Merketing
Restaurant Chart of
Operations Accounts

Using a restaurant ndustry
counts s

Stafing

Sartop
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T ————
our state of the art content fiters
Fitte by contant typeor top

SucessStores | Suveys | Systems | TelningVideos | WebinarsPodcasts

ClearFiters SortBy: Most Retevants

Menu Price Increase Menu & Recipe Cost SR Crew Member
Calculator Spreadsheet Template  Handbook Template —
As the cost of food, Labor, Knawing what each of your NEW & UPDATED

1 other experses continve || mer A camprehencie Crau

Home Resowrcellbary= Evemss Foum  Learning Sysem  JoinNow  Login

Resource Library

uicdy i the speeific resources you wan by

sing our state o the at content e,
i

MostRecent Downloads | Online Courses
Search resuts for“cleaning'
Content Type +
Topic +
Grown
Leacersnip
Marketing
Cleaning Checklist
Operstans (Kitchen & Storage)
Statng

startup

by content type o top

Trlning Videos | Weblnars/Podcasts

Clear Filers  Sort By: Most Relevants

Cleaning Checklist
Restrooms)
Dirtyresrooms are one of
the main reasons customers

Bartender Checklist
Use the Bartender Checklist
forcreating yo

<ot of checd

Server Sidework
Checkist

Servers have sidework duties
in addfon 5o thelr primary
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RO Checklist Generator

The Checklist Generator is a web
tool enabling restaurant operators
to create and store checklists of all
types in the RO.com cloud.

RestaurantOwnercn

RO Checklist Generator

7” Tablet

Smart Phone

RestaurantOwnercn
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System Templates on RO.com

Personnel

Training Manuals

Employee Handbooks .

EMPLOYEE HANDBOOK

RestaurantOwnercn

May 27, 2026
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System Templates on RO.com

Personnel

Training Manuals

Employee Handbooks

Job Descriptions

RestaurantOwnercn
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System Templates on RO.com

Personnel

Training Manuals
Employee Handbooks
Job Descriptions

Interview & Selection

RestaurantOwnercn
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System Templates on RO.com

Training Manuals Onboarding Checklist

Employee Handbooks Employee Review Forms

Job Descriptions Peer Review Form

Manager Review

Interview & Selection

Employee Satisfaction
Training Programs /

Schedules RestaurantOwnercn
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Where to Begin

A system to build systems -

* A place to store your systems

* Use your phone to record ideas,
processes, practices, next steps

* Meet with your team

RestaurantOwnercn
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Script to Announce
“Systems” Initiative
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Where to Begin

A system to build systems -

* Use the Discussion Forum for ideas,
support and encouragement throughout
the entire process

RestaurantOwnercn
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Key Entrepreneurial Skills for
Independent Restaurant Owners

Why Your Restaurant
MUST Run Without You
(& how to do it)

Restaurant
OWnNer.com
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