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Make the Most of Their First Day on the Job

The Most Effective 
Strategy For 

Improving Staff 
Retention In Your 

Restaurant

Welcome!
Today’s event will be starting shortly.

Jim Laube Joe Erickson

Your HostsYour Hosts

Sharon McPherson Mel Kleiman
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• Interactive format

• Access to participant comments & 
questions 

• This webinar is being recorded

• Links to resources will be included on the 
recorded webinar page

Webinar FormatWebinar Format

Questions & 
Comments

Show/Hide Control Panel

Questions Tab

Type your Questions / Comments
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• Hard to get applicants

• Applicants don’t show up for interviews

• New hires don’t show up for first day

• New hires leave after 1-2 shifts

Newsflash: There’s a Labor CrisisNewsflash: There’s a Labor Crisis

• There isn’t any “fast fix”

• Shoot for incremental improvement

• Be prepared for changing environment

• Changing your culture is done 1 day at a 
time

2021 Staffing Cost Survey2021 Staffing Cost Survey
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July 2021 thru November 2021

Restaurant Industry TurnoverRestaurant Industry Turnover

Source: U. S. Bureau of Labor Statistics

Average Separations 
7.4% per month

89% annual turnover rate

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

Restaurant Industry TurnoverRestaurant Industry Turnover
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Over the last 3 months, how many people 
did you hire?

How many are still with you?

QuestionQuestion

Cornell University Research

Average Cost of Losing an EmployeeAverage Cost of Losing an Employee

Cost Category Average % Average Cost

Pre-departure 3% $176

Recruiting 20% $1,173

Selection 11% $645

Orientation 
and Training 14% $821

Productivity 
loss 52% $3,049

Total 100% $5,864

Position Average Cost

FOH and BOH Positions $2,000

Manager Positions $15,000

National Restaurant Association

2019 (pre-pandemic)
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What if you could 
change the trend so that 

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

Keys to Reducing Turnover RateKeys to Reducing Turnover Rate

1. A bump in salary 

2. More chances to move up 
within my company

3. More and better training for my 
role

Source: Talent LMS
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• Onboarding

• Menu Training

• Position Training

• Continual Development

Training BasicsTraining Basics

New Hires

• Introduction and Tour

• Concept and History

• Mission, Vision and Values

• Policies (Employee Handbook)

• Safety and Sanitation

OnboardingOnboarding
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The Restaurant Owner Learning SystemThe Restaurant Owner Learning System

Team Development 
Courses and Training Videos

Onboarding ResourcesOnboarding Resources
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The Restaurant Owner Learning SystemThe Restaurant Owner Learning System

Restaurant-Specific Training
Custom Training Platform

Restaurant-Specific TrainingRestaurant-Specific Training

Custom Training Platform
• Upload your own video, photos 

and training content

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

• Build quizzes to test their 
knowledge

• Put it all together into position-
specific training modules
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Custom Training TemplatesCustom Training Templates

Custom Training TemplatesCustom Training Templates
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Onboarding should 
be spread out. 

Don’t pile 
everything on 

them the very first 
day.

Emphasis on 
making their first 

day great

Plan the Training AgendaPlan the Training Agenda

How to Make The Most of Their First DayHow to Make The Most of Their First Day

Mel Kleiman
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First Day ChecklistFirst Day Checklist

Key Engagement Points

• 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 I don’t find you 15 minutes 
before you leave then please find 
me

First Week ChecklistFirst Week Checklist

Key Engagement Points

• Reinforce their decision to join your 
restaurant

• Market research

• Solicit feedback

• Ask for referrals

• Close
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Other FirstsOther Firsts

Presenting Their First Paycheck

• Is this person an asset or a liability

• Asset

• Borderline

• Liability

30-day Onboarding Assessment

• Continue to invest in this person

• Allow this person to find another 
place to work

Manager and/or Owner follow-up and 
feedback is essential to making their 

new job a great experience

Key TakeawayKey Takeaway
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Upgrade Your MembershipUpgrade Your Membership

Complimentary for Premium Plan MembersComplimentary for Premium Plan Members

https://humetrics.com/store
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Q&AQ&A

Questions

Additional questions to 
info@restaurantowner.com

Just 4 very short
questions!

Please Give Us Your FeedbackPlease Give Us Your Feedback
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Make the Most of Their First Day on the Job

The Most Effective 
Strategy For 

Improving Staff 
Retention In Your 

Restaurant

info@RestaurantOwner.com

Thank you for attending!
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