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Building Better Managers

Introducing the 
11 Core Management 

Training Modules

Kelli Laube

Your Presenters

Chip Romp Sharon 
McPherson

Why Training Builds Confident, Capable 
Leaders

Inside the Restaurant Training Framework

Explore the  11 Core Management Modules 

Build a Custom Training Program that Fits Every 
Role

Keep Growing with Ongoing Development

What You Will 
Learn…
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Strong Teams Start with Strong Leaders:
The Power of Consistent Training

Empowered Managers 
Lead with Confidence

Training equips managers 
with the tools and clarity 
they need to make smart 
decisions and lead teams 

effectively.

Consistency Creates 
Stronger Teams

Growth Mindset Fuels 
Retention

A well-trained manager sets 
the tone, ensuring 

smoother operations, 
better communication, and 
a unified guest experience.

When managers see a clear 
path to grow, they stay 
longer, lead better, and 
inspire others to do the 

same.

The Power of Training

Introducing the Restaurant Training Overview:
A Training Framework that Works
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No Structure? Start Here.

Introducing the Restaurant Training 
Overview framework...

 Guides growth from Day 1 to Day 1,000

 Consistent training across the team

 Improved accountability and growth

Restaurant Training OverviewRestaurant Training Overview

Ongoing 
Development

Ongoing 
Development

Orientation
General 

Menu
Position

Management 
Position 

Team Member
Position Skills

Orientation
Position 

New Hire OnboardingNew Hire Onboarding

Restaurant Training OverviewRestaurant Training Overview

Ongoing 
Development

Ongoing 
Development

Orientation
General 

Menu
Position

Management 
Position 

Skills

Overview of company 
key policies, tools, and 
culture to support 
employee success

Overview of the role and 
outlines the training 
required to perform it 
successfully

Covers menu 
knowledge for both 
FOH and BOH, 
emphasizing essential 
skills like allergen 
awareness for FOH, 
and station and plate 
presentation training 
for BOH

Covers the restaurant’s 
standards for 
performing key 
responsibilities, 
including opening & 
closing tasks, side 
work, equipment 
operation, station 
diagrams, customer 
service, skills training, 
and cleaning methods

Supports leadership 
development at all 
levels through 
targeted training and 
the completion of 11 
core management 
modules covering key 
operational 
responsibilities across 
the restaurant

Targeted learning aligned with 
individual roles, strengthens skills 
and knowledge, covers a wide 
range of topics—from BOH and 
FOH operations to guest 
experience and safety—and is 
customizable for all team member 
groups

Team Member
Position 

New Hire OnboardingNew Hire Onboarding

Orientation
Position 

To learn more about each one, check out the "Restaurant 
Training Overview" downloadable handout.
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Your Management Roadmap: 3 Levels to Leadership Mastery

Management 
Position 

Supports leadership 
development at all 
levels through targeted 
training and the 
completion of 11 core 
management modules
covering key 
operational 
responsibilities across 
the restaurant

Management 
Position 

• Shift Supervisor (Module(M) 1-5)

- Hospitality (M1)

- Operations (M2)

- Controls (M3)

- Safety & Sanitation (M4)

- Policies (M5)

11 Core Modules 

Shift Supervisor 

Manager

General Manager

• Manager (M1-9)

- Administration (M6)

- Employee Selection (M7)

- Training & Development (M8)

- Employee Relations (M9)

• General Manager (M1-11)

- Financial Results (M10)

- Marketing (M11)

Empowering Leaders: 
A Walkthrough of the 

11 Core Management Modules

Management Training Program Manual TemplateManagement Training Program Manual Template

Managing 
Exceptional 
Hospitality

MODULE 1

• Exceptional 
Hospitality

Managing 
Restaurant 
Operations, 
Safety and 
Sanitation

MODULES 2-4

• Restaurant 
Operations

• Restaurant 
Controls

• Safety & 
Sanitation

Managing 
Employees

MODULES 5-9

• Employment 
Policies

• Employee 
Administration

• Employee 
Selection

• Training & 
Development

• Employee 
Relations

Managing 
Financial Results

MODULE 10

• Financial Results

Managing 
Marketing

MODULE 11

• Marketing
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From Manual to Module

5 Management Training 
Program Templates Downloads 11 Manager Module Downloads

Understanding the Handout Format

Custom Content

Content Included in 
Module

Module Overview 
& Learning Objectives

Premade Planning Worksheet

Breakdown: 
 Section 
 Lesson Content 
 Tag 
 Source

Module Name – Estimated Time

SM1
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Slide 15

SM1 WE might include a third slide in this series illustrating best 
practices
Sharon McPherson, 2025-07-07T14:56:24.703

KL1 0 Great idea, I added in a slide right after. Feel free to edit
Kelli Laube, 2025-07-07T15:47:54.243
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Premade Planning Worksheet

Best Practices:
 Offers Key Insights 
 Helps Optimize Your Time 
 Found on Last Page of Each Worksheet

Shift Supervisor Level (M1-5)

Management 
Position 

• Shift Supervisor (Module(M) 1-5)

- Hospitality (M1)

- Operations (M2)

- Controls (M3)

- Safety & Sanitation (M4)

- Policies (M5)

 Focuses on Foundational 
Operational Skills 

MT Module 1: Managing Exceptional Hospitality

Key Objectives: 

• Understanding customer expectations and 
behaviors. 

• Implementing strategies for effective guest 
interactions. 

• Handling customer complaints and feedback 
constructively. 

• Enhancing the overall dining experience.

CR1
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Slide 18

CR1 [@Kelli Laube]  -- Should these have a second slide that shows 
snippets of some of the RO resources that are used in the modules.
 Training videos, templates, etc.  Just shows the content attached 
to these modules?
Chip Romp, 2025-07-07T14:50:21.243

KL1 0 We definitely can. We could even have the second page image 
come in on a "click" and then highlight a few resources versus 
having them Hidden as they display now.
Kelli Laube, 2025-07-07T15:44:57.533

KL1 1 example ready to review on this page
Kelli Laube, 2025-07-07T15:53:01.662

CR1 2 I added 21 to start the visual of what I was thinking.  Helps give a 
different look and show the actual resources.
Chip Romp, 2025-07-07T17:24:28.534
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MT Module 1: Managing Exceptional Hospitality

MT Module 2: Managing Restaurant Operations

Key Objectives: 

• Effective shift planning and staffing.

• Streamlining kitchen and front-of-house 
workflows.

• Implementing management opening, shift 
change and closing tasks.

• Managing company facilities, cash, and 
assets.

MT Module 2: Managing Restaurant Operations
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MT Module 3: Managing Restaurant Controls

Key Objectives: 

• Establishing purchasing, receiving, and 
storage control systems.

• Implementing inventory management best 
practices.

• Utilizing technology to improve food and 
beverage production accuracy.

MT Module 3: Managing Restaurant Controls

MT Module 4: Managing Safety & Sanitation

Key Objectives: 

• Ensuring compliance with health and safety 
regulations.

• Compliance with food safety standards.

• Establishing guest and employee safety 
protocols.
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MT Module 4: Managing Safety & Sanitation

MT Module 5: Managing Employment Policies

Key Objectives: 

• Defining a code of conduct and employee 
behavior standards.

• Communicating and complying with Human 
Resource policies.

MT Module 5: Managing Employment Policies
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Manager Level (M1-9)

Management 
Position 

• Shift Supervisor (Module(M) 1-5)

- Hospitality (M1)

- Operations (M2)

- Controls (M3)

- Safety & Sanitation (M4)

- Policies (M5)

 Expands into HR administrative 
and personnel responsibilities

• Manager (M1-9)
- Administration (M6)

- Employee Selection (M7)

- Training & Development (M8)

- Employee Relations (M9)

MT Module 6: Managing Employee Administration

Key Objectives: 

• Administering compensation, benefits, and 
payroll.

• Learning wage and hour laws and file 
retention requirements.

• Developing and administering employee 
schedules.

MT Module 6: Managing Employee Administration
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MT Module 7: Managing Employee Selection

Key Objectives: 

• Determining hiring needs and 
planning proactively for staffing.

• Strategies to identify and attract 
high quality candidates.

• Using an established interviewing 
and selection process.

MT Module 7: Managing Employee Selection

MT Module 8: Managing Training & Development

Key Objectives: 

• Delivering a positive orientation experience.

• Providing training that ensures competence, 
confidence, and a sense of belonging.

• Fostering a climate of learning and growth 
that results in long-term employee retention.
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MT Module 8: Managing Training & Development

MT Module 9: Managing Employee Relations

Key Objectives: 
• Fostering a positive culture of mutual accountability. 

• Establishing effective communication, recognition, 
team building and staff motivation practices.

• Practicing effective conflict resolution and problem-
solving techniques.

• Administering performance management system to 
promote development and growth opportunities.

MT Module 9: Managing Employee Relations
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General Manager Level (M1-11)

Management 
Position 

• Shift Supervisor (Module(M) 1-5)

- Hospitality (M1)

- Operations (M2)

- Controls (M3)

- Safety & Sanitation (M4)

- Policies (M5)

 Completes the curriculum with 
strategic business functions

• Manager (M1-9)

- Administration (M6)

- Employee Selection (M7)

- Training & Development (M8)

- Employee Relations (M9)

• General Manager (M1-11)

- Financial Results (M10)

- Marketing (M11)

MT Module 10: Managing Financial Results

Key Objectives: 

• Budgeting and cost control techniques.

• Analyzing financial statements and 
performance metrics.

• Maximizing profitability and revenue 
management.

• Strategies for reducing waste and controlling 
expenses.

MT Module 10: Managing Financial Results
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MT Module 11: Managing Marketing

Key Objectives: 

• Building and maintaining a positive brand 
image.

• Customer loyalty programs and engagement 
strategies.

• Developing and executing marketing plans.

• Utilizing social media and digital marketing 
tools.

MT Module 11: Managing Marketing

Empower Every Role:
Tools to Create a Customized Training 

Program that Actually Works
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Standard/Pro Plan
Team Portal – Sharable Resources 

Premium Plan
Team Portal – Custom Training System

Membership Plans

Sharable Resources ONLY

 Learning Courses 

 Training Videos

 Webinars/Podcasts 

 Articles

 Member Success Stories 

Custom Training System

 Sharable Resources 

 Create a Custom Training 
Program Using a Blend of Your 
Own Content and Ours

 Access to 400+ Lesson and Quiz 
Templates

Management Training Program TemplateManagement Training Program Template

Managing 
Exceptional 
Hospitality

MODULE 1

• Exceptional 
Hospitality

Managing 
Restaurant 
Operations, 
Safety and 
Sanitation

MODULES 2-4

• Restaurant 
Operations

• Restaurant 
Controls

• Safety & 
Sanitation

Managing 
Employees

MODULES 5-9

• Employment 
Policies

• Employee 
Administration

• Employee 
Selection

• Training & 
Development

• Employee 
Relations

Managing 
Financial Results

MODULE 10

• Financial Results

Managing 
Marketing

MODULE 11

• Marketing

Leader's Tools for ROLS Management Training

Building Your ROLS Training Guidelines
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Leader's Tools for ROLS Management Training

Building Your ROLS Training Program 

1. Combining Online Training and OJT
o Program Components
o Lesson Templates
o Planning Worksheets
o Team Member Training
o Management OJT
o Evaluation

2. Create an Agenda
3. Develop a Schedule

Leader's Tools for ROLS Management Training

Shift Supervisor Manager General Manager

Training Guidelines

Designing Training That Fits the Role

1. Program Components
2. Align to Job Description
3. Identify Skill Gaps
4. Design Your Program
5. Implement & Evaluate
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Keep Growing:
Keep Your Team Engaged with 

Ongoing Development

Restaurant Training OverviewRestaurant Training Overview

Ongoing 
Development

Ongoing 
Development

Orientation
General 

Menu
Position

Management 
Position 

Skills

Overview of company 
key policies, tools, and 
culture to support 
employee success

Overview of the role and 
outlines the training 
required to perform it 
successfully

Covers menu 
knowledge for both 
FOH and BOH, 
emphasizing essential 
skills like allergen 
awareness for FOH, 
and station and plate 
presentation training 
for BOH

Covers the restaurant’s 
standards for 
performing key 
responsibilities, 
including opening & 
closing tasks, side 
work, equipment 
operation, station 
diagrams, customer 
service, skills training, 
and cleaning methods

Supports leadership 
development at all 
levels through 
targeted training and 
the completion of 11 
core management 
modules covering key 
operational 
responsibilities across 
the restaurant

Targeted learning aligned with 
individual roles, strengthens skills 
and knowledge, covers a wide 
range of topics—from BOH and 
FOH operations to guest 
experience and safety—and is 
customizable for all team member 
groups

Team Member
Position 

New Hire OnboardingNew Hire Onboarding

Orientation
Position 

To learn more about each one, check out our handout.

Ongoing DevelopmentOngoing Development

Skills

• Resource Library 

- Articles 

- Courses 

- Videos

- Webinars

• Skill Worksheets

- Communication 
Principles

- Guest Experience

- Food Safety 
Refresher

- Food Cost Control

What are Skills...

 Targeted learning that can be assigned to a specific team 
group or multiple groups

 Concise modules to build knowledge and skill level

 Cover a wide range of topics (BOH, FOH, Guest Experience, 
Safety & Sanitation, etc.)
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Team Portal

Putting Today’s Webinar 
into Action:

Standard/Pro Plan 
*Sharable Resources ONLY*

1. Download 2. Identify Sharable 
Content

Management Training Program 
Templates Downloads

11 Manager Module Downloads

3. Share Resources to 
Your Team

Putting Today’s Webinar 
into Action:

Premium Plan 
*Custom Training System*

1. Download 2. Content Audit & 
Customization

Management Training 
Program Templates 

Downloads
11 Manager Module 

Downloads

3. Build Your Custom 
Training Modules

Leader’s Tools Downloads
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Recap

 Power of Training
Builds stronger, more aligned teams.

 Core Modules
11 essential lessons for effective management.

 Leader’s Tools
Resources to guide and support training delivery.

 Ongoing Development
Keep learning and growing continuously. 

Introducing the 11 Core 
Management Training 
Modules

Building Better Managers

Q&A

Just 4 very short
questions!

Please Give Us Your FeedbackPlease Give Us Your Feedback
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Upcoming Webinar

Funding Your Dream: 
How to Secure Financing for Your 
Restaurant Concept

July 24, 2025

Sara Nickel Bray

Vice President, Workforce 
and Business Development

Chris Tripoli

Principal, The 
Restaurant Clinic

Building Better Managers

Thank You for Attending!!

Introducing the 
11 Core Management 

Training Modules
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