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l__| Why Training Builds Confident, Capable
-~ Leaders

@ Inside the Restaurant Training Framework

What You Will -
Learn II 1} ‘ Explore the 11 Core Management Modules

Build a Custom Training Program that Fits Every
Role

Keep Growing with Ongoing Development
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Strong Teams Start with Strong Leaders:
v The Power of Consistent Training

piti ] : [

Empowered Managers Consistency Creates
Lead with Confidence -

I
Growth Mindset Fuels '
S Stronger Teams

Retention

ik
mal B
Training equips managers A well-trained manager sets | When managers see a clear
with the tools and clarity the tone, ensuring * path to grow, they stay
they need to make smart smoother operations, — longer, lead better, and
decisions and lead teams better communication, and inspire others to do the
effectively, a unified guest experience.

=

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

Introducing the Restaurant Training
Overview framework

v Guides growth from Day 1 to Day 1,000

v' Consistent training across the team

v Improved accountability and growth

Restaurant Training Overview

Ongoing
Development

Orientation Menu Team Member Management

- P 74 Skills
General Position Position Position

Orientation
Position

Restaurant Training Overview

New Hire Onboarding AL

Orientation Team Member Management Skills
General Position Position

Orientation

iti presentation training.
Position Eeram

Overview of the role and

outlines the training

required to perform it

successfully
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Your Management Roadmap: 3 Levels to Leadership Mastery

Management MIELELEE 11 Core Modules

Position Position

SienlEERli « shift Supervisor (Module(M) 1-5)
- Hospitality (M1)

development at all — Shift s .
- Operations (M2
levels through targeted - () ift Supervisor
training and the - Safety & Sanitation (M4)
completion of 11 core - Policies (M5)
management modules + Manager (ML:9)
covering key - Administration (M6)
operational - Employee Selection (M7)
responsibilities across - Training & Development (M8)
the restaurant - Employee Relations (M9)
* General Manager (M1-11)
 Financial Results (M10) General Manager

- Marketing (M11)

Manager

Empowering Leaders:

A Walkthrough of the
11 Core Management Modules

Management Training Program Manual Template

Is Is N e Is Is
Managing Managing Managing Managing Managing
Exceptional Restaurant Employees Financial Results Marketing
Hospitality Operations,

Safety and
Sanitation « Employment « Financial Results « Marketing
« Exceptional Policies
Hospitality «Employee
« Restaurant Administration
Operations « Employee
« Restaurant Selection
Controls *Training &
« safety & Development
Sanitation « Employee
Relations
J \ J

7/15/2025
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Management Training Program Manual Template

From Manual to Module

5 Management Training

Program Templates Downloads

[Module 1 Overview

aunhome, O

+ Undastanding cstomer epecatons and bahaors.

« Enbancing the oversl i esrence.

R0.com content Tempte Topi
e Gues oumey

ity Gt GRA LT

Fanding Gstomer Complaits

« Inplemeting ststges o sfchue guest ntracss.
+ Handing astomer comolants and fedbadk consrcey.

dence: 1 angers - st supenisors, Managrs, Goner snagers

14

PRERIRY Guestsourney — 70 minutes
[——

3| The Gusst Jourmey

Vosie - WEH

Content Tenpite

4| ders 104 ule or anagers

Vo - Management

[ conent Tempire

Debverng Your Ut Guss: Epanince” -
Gourse Inoducton

Course Invoducion

Content Templte

g
~This Online Course must beshared o appea in your Team P,

PTEY st melatons - 7 mnutes.

[——

7 [ pincpie of st Reltions

g

Vosie - WEH

Source

| coteremte

10| Hosialy creates Guest Loaty

o -FoH

Voble L- MEH

Qi Tanpiate

conunremian

11 Manager Module Downloads

Understanding the Handout Format

Module Overview
& Learning Objectives

Content Included in
Module

Custom Content

Premade Planning Worksheet

Module Name — Estimated Time

Breakdown:
v Section
v Lesson Content
v Tag
v’ Source
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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, | 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

[ | reeng mmcore s
[ e Wdeo - Management  Cat ate
sctions [T

[——

16| Handing Guest Comptants Mode 1-MEH | Contet Templte

17| W T or Managers Video - Management. | contort Templte

15| o to ande Metakes & Complants - Course.

Course Inroducion | ontet Tmplte
Inroducion

“This Online o mustbe shaed to appea i e Team Pl

JE— Best Practices:
s e
Rt

v’ Offers Key Insights

vest oy rewards proggats, st 0 gather guest feeck, et

secton, oryou o ad dona sectors
-t Mol 1 quizes t refc yourguest relatons polces andpracties.

v' Helps Optimize Your Time
¥’ Found on Last Page of Each Worksheet

16

Shift Supervisor Level (M1-5)

Management
Position

+ Shift Supervisor (Module(M) 1-5)
- Hospitality (M1)
- Operations (M2)

v’ Focuses on Foundational
ey 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.

©Copyright 2025 RestaurantOwner.com



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 | added 21 to start the visual of what | 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

DeliveringYour 48
ITTINAE (e
Guest £=%

Experience,,, E“

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

EFFICIENT MI&QEMENT -
Using The y
FIGURES &i

Road Map fi(@ 1
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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.

©Copyright 2025 RestaurantOwner.com
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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

©Copyright 2025 RestaurantOwner.com
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Management
Position

« shift Supervisor (Module(M) 1-5)
- Hospitality (M1)
- Operations (M2)
ontrols (M3)
& sanitation (Md)

Manager Level (M1-9)

v Expands into HR administrative
and personnel responsibilities

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

An Employment and Labor Compliance
Primer for Indopendert Gers

©Copyright 2025 RestaurantOwner.com
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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

NoMore
[BAD Hires
I5{Gharacteristics tha el
peRtaanTEmS oY

Tools, Tips & Techniques
for Finding, Hiring & Retaining Top Talent

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.

©Copyright 2025 RestaurantOwner.com 11
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MT Module 8: Managing Training & Development

Training Basics

3 Essential Training
o v

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

\WantMorelL) (VS
P\
TRUSTINGRTHY
]

Communication
for :
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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)
* Manager (M1-9)
- Administration (M6)
- Employee Selection (M7)
elopment (M8)
- Employee Relations (M9)

v Completes the curriculum with
strategic business functions

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

©Copyright 2025 RestaurantOwner.com
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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

A Simple Way to Get

Traditional advertising

i herd

it Using
iveanSMth ¥

¢y\Ensure Guests Feel
ki Welcome NEVER

Invisibie

Empower Every Role:

Tools to Create a Customized Training
Program that Actually Works

©Copyright 2025 RestaurantOwner.com 14
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Membership Plans

Standard/Pro Plan Premium Plan

Team Portal — Sharable Resources

Team Portal — Custom Training System

Sharable Resources ONLY Custom Training System

Learning Courses / Sharable Resources

/' Training Videos Create a Custom Training
Program Using a Blend of Your
Webinars/Podcasts 8
B et Own Content and Ours

/' Articles
rticles Access to 400+ Lesson and Quiz

Member Success Stories Templates

Management Training Program Template

< i
il
-
Managing Managing Managing Managin Managing
Exceptional Restaurant Employees Financial Results Marketing
Hospitality Operations, MODULES 5-9 MODULE 10 MODULE 11
MODULE 1 safety and
Sanitation «Employment « Financial Results « Marketing
« Exceptional Policies
Hospitality MODULES 2-4 «Employee
«Restaurant Administration
Operations « Employee
«Restaurant Selection
Controls «Training &
« Safety & Development
Sanitation «Employee
Relations

44

Leader's Tools for ROLS Management Training

Building Your ROLS Training Guidelines

Bukang You ROLS
nagement Tra

Progtam

©Copyright 2025 RestaurantOwner.com 15



Building Better Managers Webinar

Leader's Tools for ROLS Management Training

Building Your ROLS Training Program

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

Create an Agenda

3. Develop a Schedule

Leader's Tools for ROLS Management Training

Training Guidelines

Management
Position

- shift Supervisor (Module(M) 1.5)
Hospitality (1)
Operations (M2)

aions (M3)
General Manager (M1-11)

Financial Results (M10)
- Marketing (w11) Shift Supervisor Manager General Manager

Designing Training That Fits the Role

St Supernisor/Shift Leader/Key Employee Job Desaription

Program Components
Align to Job Description
Identify Skill Gaps
Design Your Program
Implement & Evaluate

- Managing Employment Polcies

tanaging Exceptiona Hospitalty

©Copyright 2025 RestaurantOwner.com
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Keep Growing:

Keep Your Team Engaged with
Ongoing Development

Restaurant Training Overview

Ongoing
Development

New Hire Onboarding

Orientation
General

Menu
Position

Covers menu
knowledge for both
FOH and BOH,
ing essential
llergen
r FOH,

of company

and station and plate
presentation training
for BOH

o perform it
stully

1
work,
operation

Team Member
Position

Management
Position

Skills

Supports leadership Targeted learning aligned with

FOH operations
ta e - rience and safety
uipment
operational
iities across
the restaurant

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

Ongoing Development

Skills

* Resource Library
- Articles
- Courses
- Videos
- Webinars
« Skill Worksheets

- Communication
Principles

- Guest Experience

- Food Safety
Refresher

- Food Cost Control

What are Skills

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

v" Concise modules to build knowledge and skill level

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

©Copyright 2025 RestaurantOwner.com
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Team Portal

ient Module Set-up — Planning

Team Portal

Putting Today’s Webinar Standard/p
into Action: “Sharable Reso

1. Download 2. Identify Sharable 3. Share Resources to
Content Your Team

Ti Manager Module Downloads

Putting Today’s Webinar Premium Plan
into Action: *Customn Trair erm*

1. Download 2. Content Audit & 3. Build Your Custom
Customization Training Modules

Build Your Custom Training

©Copyright 2025 RestaurantOwner.com
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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.

Building Better Managers

Introducing the 11 Core
Management Training
Modules

Q&A

Restaurant
OWNEr.com

56

Please Give Us Your Feedback

Just 4 very short

questions!

©Copyright 2025 RestaurantOwner.com 19
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Upcoming Webinar

July 24, 2025

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

Sara Nickel Bray Chris Tripoli

Vice President, Workforce Principal, The
and Business Development Restaurant Clinic

58

Introducing the
11 Core Management
Training Modules

Restaurant
owner.com

59
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