RestaurantOwner Learning System 2/2/2022

Make the Most of Their First Day on the Job

The Most Effective
Strategy For
Improving Staff
Retention In Your
Restaurant

Restaurant Welcome!
KRR LA Today’s event will be starting shortly.

Your Hosts

Jim Laube Sharon McPherson Mel Kleiman Joe Erickson

Restaurant
OWner.com
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Webinar Format

Interactive format

Access to participant comments &
questions

This webinar is being recorded

Links to resources will be included on the
recorded webinar page
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Newsflash: There’s a Labor Crisis

Hard to get applicants There isn’t any “fast fix”
Applicants don’t show up for interviews Shoot for incremental improvement
New hires don’t show up for first day Be prepared for changing environment

New hires leave after 1-2 shifts Changing your culture is done 1 day at a
time

RestaurantOwnefg‘

LEARNING SYSTE

2021 Staffing Cost Survey

How much have your average pay rates increased since pre-COVID (Fe...

Front of House
Staffing  §

Back of House
Staffing

Management
30% 40% 50% G0% 70% 80% 90%  100%

B 0% orlsss
B rorethan 50%

2021 Restaurant Stafing Cost
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Restaurant Industry Turnover

Average Separations
7.4% per month
89% annual turnover rate

Source: U. S. Bureau of Labor Statistics

Restaurantﬂwner

LEARNING SYST

Restaurant Industry Turnover

Turnover Rate = # of Separations / Avg. # of Employees x 100.

# of W-2s for 2021 - Avg. # of employees =
your total separations for the year

Total separations divided by # Avg. # of employees x 100

is your turnover rate

Example: 50 separations/70 avg. staff size =

71.4% rate of turnover

@ RestaurantOwner
LEARNING SYSTEM
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Question

Over the last 3 months, how many people
did you hire?

How many are still with you?

Restaurantﬂwnefg‘

LEARNING SYSTE

Average Cost of Losing an Employee

Cornell University Research National Restaurant Association

Pre-departure 3% $176

Recruiting 20% $1173 FOH and BOH Positions $2,000

Selection 11% $645

Manager Positions $15,000

Orientation o
and Training TR0 2821
Productivity 2019 (pre-pandemic)

loss
Total 100%

52% $3,049
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What if you could
change the trend so that

new hires stayed an
extra 3, 6, or 12 months?

Restaurantﬂwnefg‘

LEARNING SYSTE
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Keys to Reducing Turnover Rate

A bump in salary

More chances to move up
within my company

More and better training for my
role

Make the Most of Their First Day on the Job

Source: Talent LMS
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Training Basics

Onboarding
Menu Training New Hires
Position Training

Continual Development

Onboarding

Introduction and Tour
Concept and History

Mission, Vision and Values
Policies (Employee Handbook)

Safety and Sanitation

Make the Most of Their First Day on the Job 7
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The Restaurant Owner Learning System

Team Development
Courses and Training Videos

RestaurantOwner

My Summary

Total Leaming Time

Onboarding Resources

Makekhe

OS]
of Thelr

Make the Most of Their First Day on the Job

Employee Onboarding Checklist

Download this checklist to ensure your new staff members feel welcome,

comfortable and that they are an important part of your team. The
Employee Onboarding Checklist includes information to help familiarize

How to Make the Most of Your New Job

Excited about your new restaurant job? A little nervous? That's okay, it's
only normal. You may not realize this, but this job could provide you with
the opportunity to learn skills and work habits that ...

Onboarding

Especially today, it's crucially important that all of your new hires
immediately feel welcome and glad they chose to join your team. If they
don't, survey’s show up to 40% will leave you within the first ...

2/2/2022
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The Restaurant Owner Learning System

Courses and Training Videos Custom Training Platform

Team Portal

My Training

Orientation - Blue Fish Grill
New Team Member Orientation

Menu Training
Menu Knowledge for FOH Staff

Server Training
Server and bartender senvice trining

4/12

Hospitality Training
Tips for building customer engagement

Restaurant-Specific Training

Custom Training Platf
Hstom fraining Hatiorm Upload your own video, photos

Team Portal and training content

My Training nline Courses earning Resources orms and Docs Checklists &

Create step-by-step lessons using
a combination of your restaurant-
THRGHOE \ specific content and our library of
training resources

My Training

Build quizzes to test their
knowledge

Put it all together into position-
TR — % specific training modules

@ RestaurantOwner
LEARNING SYSTEM
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Custom Training Templates

Library ID;

Team Portal

Dashboard My Training Online Courses, Learning Resources Forms and Docs Checklists ('

4 Backto My Training

Employee Handbook
This module serves as a templete to create an anboarding module using your Employee Handbook. Custorize this using the templates
found in Lesson Content.

Section 1 ‘
About Us

Section 2
About Working Here

Section 3
Health & Safety

Section 4
Workplace Policies and Procedures

Section 5
Onboarding Acknowledgement and Receipt

All rights reserved. Privacy Policy e

Custom Training Templates

Library ID:

Team Portal

90 Hi )

Dashboard My Training Online Courses, Learning Resources Forms and Docs Checklists ('

4 Backto Lesson List

Team Member Welcome Letter

We welcome you to [Restaurant Name]. We Look forward to the opportunity to work with you and want you to know that we recognize
our Team Members s our most valuable resource. Our continued success in providing the highest quality of food, beverages and service
to our guests depends on having quality people like yourself and your fellow Team Members. We want you to enjoy your time here and
are committed to helping you succeed in your new job.

We have prepared this training module to answer some of the questions you may have concerning [Restaurant Name] and its policies.
This training module and its accompanying Employee Handbook are intended solely as a guide. Read it thoroughly and reference it
often. If you have questions about anything, contact your (trainers, managers, owner) for assistance.

We hope you find your time with us to be an enjoyable and rewarding experience.
Once again, welcome to [Restaurant Name]t
Sincerely,

(Management Team, owner(s))

Lesson 1.0f 25

RestaurantOwner.com - All rights reserved. Privacy Policy  Terms of Use  Conta
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Plan the Training Agenda

Onboarding should
be spread out.

Don’t pile
everything on
them the very first
day.

Emphasis on
making their first
day great

Knowledge [

ROLS General
Curriculum

Example BOH Training Agenda — RO Resources

Concept & History

Working at Bluefish
Grill

Our Workplace

General Safety
& Sanitation

Recipes.

Buid crars

Pol
Procedures

 Recipes

Build Charts

Recipes.
Build Charts

! Final Menu Test, if
i applicable

Kitchen Basics

Food Safety

Quality
Assurance &
Cost Controls

‘Other
Resources

New Hire
Paperwork

Retipe Book

Opening &
Closing
Checklists

Recipe Book

Opening &
Closing
Checklists

Recipe Book

Opening &
Closing
Checklists

Recipe Book ! Food Handler's
openingg, | Certifcation
Closing |

Checkiists

OIT 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! | Work the Shift!
Trainer Follows | Trainer Follows

| Trainer Notes Complete

Validation

Manager

Training Schedule
Review

| Manager validation

Check in with
Manager

Check in with
Manager

Check in with
Manager

Checkinwith | Complete
Manager 1

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

How to Make The Most of Their First Day

Make the Most of Their First Day on the Job

ASimple System to

2/2/2022
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First Day Checklist

FIRsT DAY CHECKLIST FOR NEW EMPLOYEES Restaurant

Key Engagement Points : O gt cam

* Assigning a buddy

Owner of manager meet and greet
Tell them your story
Why did you choose us?

Why do you think we chose you?

If | don’t find you 15 minutes
before you leave then please find

[ sk the questions you nee o ask before someone else doss
me O Askthea e . hexdofproblems

0O a

tell you the truth

Make the first day the best day that person will ever have on any new job ever.

First Week Checklist

Key Engagement Points Restaurant

[t [Srwerrons

Reinforce their decision to join your
restaurant

Market research

Solicit feedback

Ask for referrals

Close

Make the Most of Their First Day on the Job 12
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Other Firsts

Presenting Their First Paycheck 30-day Onboarding Assessment

* s this person an asset or a liability * Continue to invest in this person

* Asset * Allow this person to find another
place to work

* Borderline

* Liability

Key Takeaway

Manager and/or Owner follow-up and
feedback is essential to making their
new job a great experience

@ RestaurantOwner
LEARNING SYSTEM

26
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Upgrade Your Membership

Restaurant Owner Team Plans

Upgrade your membership to share Learning System courses and RestaurantOwner.com access with more than 3
managers or to create custom training programs for your staff. Review the options below to determine which plan

is the best fit for your organization.

Account Info
Payments/Recelpts
Cancel Account
Contact Us

My Bookmarks.
Upgrade Team Plan

My Restaurant Team

Get Started

Add/Edit Restaurants
Add/Edit Managers
Add/Edit Team Groups
Add/Edit Team Members
Send Team Portal Login Link
Shared Resources

Shared Courses

Add/Edit Lesson Content
Add/Edit Quizzes
Add/Edit Training Modules

o]
2a8
Standard Plan

Best fit for smaller

restaurants

Includes access to all
RestaurantOwner

resources

Addupto3

users/managers

Share resources with
your staff on the RO
Team Portal

Access to the RO Team
Portal for up to 30 staff

Pro Plan

and multi-unit:

Includes everything in
the Standard Plan - plus

Add up to 10 Managers
Add up to 100 Staff

Options to increase the
number of managers and

staff

Premium Plan

Includes all

Restaur; wner
resources plus the
Custom Training System

Upload your own contant

and lessons

Add quizzes and track
scores

Create position specific
training modules

Complimentary for Premium Plan Members

https://humetrics.com/store

Make the Most of Their First Day on the Job
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Questions

Additional questions to
info@restaurantowner.com

Please Give Us Your Feedback

Just 4 very short
questions!

Make the Most of Their First Day on the Job 15



RestaurantOwner Learning System 2/2/2022

Make the Most of Their First Day on the Job

The Most Effective
Strategy For
Improving Staff
Retention In Your

Restaurant _

Thank you for attending! |
Restaurant - 4
owner.com

info@RestaurantOwner.com

31
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